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is little doubt that the failure of this plant' 
might, in many instances, be ascribed to such 
a cause. The old seed may vegetatp, but the 
plant has not strength of constitution to with­

stand the severe frost, and being frost bitten 
dies off in the spring. All small seeds should 
be tested before they are sown.

articles, and it is surprising what numbers of 
persons have called on us to expose such 
practices that has been carried on in this 
city in the potato business.

The seed grain business has been disgrace­
fully tampered with, and the stock business 
has its votaries to tricks and deception, and 
the least we can say is, dishonorable prac­
tices. Perhaps we may devote a little more 
space in a future number, on this subject.

bottles. This is to be diluted with four or five 
times its volume of water. A few drops of the 
solution on a wad of cotton, and the surface thor­
oughly rubbed over with it, and then washed off 
with a good deal of water. The surface of the 
glass will be dissolved by this application and a 

laid bare. This process is well -adapted 
to restoring the brightness of lenses of spectacles 
or spy-glasses, dimmed by age. If a concentra­
ted solution of this acid be allowed to remain for 

time upon glass, a cavity will be produced 
remarkable lor its brilliant lustre. Care should 
be taken that too much of the solution is not used 
and that the ware be finally well cleansed by 
wa'er. ,

Baked Soup.—Take one pound of lean beef, 
chop rather fine, place in an earthen pot which 
will hold five quarts of liquid. Slice and add two 
onions, two carj-ols, two tablespoons of rice, well 
washed, a pint of whole or split peas, a table­
spoon of black pepper, and a tablespoon of salt; 
pour over all one gallon of cold water; put the 
lid of the jar on it, or a close fitting plate, nnd 
bake four hours. This is a nice,wholesome dish.

. rVj»

new one
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To the Editor o^be Farmer’s Advocate. I>

HAMBURG BARLEY AND OATS. pisallantotts.
On the first of March I received from the 

Department of Agriculture, Washington, D. 
C. one pound each of barley and oats, with 
request to test and report. The barley is 
called the Prnbstein barley ; the oats are 
called the White Schonen oats. They are 
both imported from Hamburg. The barley 
is a beautiful sample, the berry is very large 
and plump and light in color. The oats are 
also remarkably large and plump, the berry 
very long and of rather a yellowish shade. I 
have to day (May 6) sowed them for the pur­
pose of testing in our Canadian Climate and 
soil (as requested by the Department at 
Washington). The ground selected is 
sandy loam, -and is in good condition,it being 
sod summer fallowed. _^Last season 1 drilled 
the seed in by hand. When harvested and 
thrashed, if spared, I will report to you, and 
if requested, I will send a sample of thegrain.

4 ’ H. M. THOMAS.

.A small boy out west, one cold day was assist­
ing his father,to mark sheep with a paint brush. 
The father would catch a sheep and sgy to the 
boy “ Mark that.” After the job was done he 
started for home, which was some distance off, 
and was overtaken by a minister on horseback, 
who, seeing the boy was bare-footed, invited hjm 
to ride behind him. After the lad was seated, he 
began to catechise him thus : “My lad do you 
attend Sabbath school V '“No.” was the reply. 
“ Yen should attend Sabbath school, mark that. 
All good children attend both church and Sabbafh 
school, mark that.” Many other good things the 
minister told the bo/, always ending with the 
order to “ mark that,” when at last the boy shouted 
out: “ Mister, don’t tell me any/fiiore, for I’ve 
got your back all marked over now, and it looks 
like thunder.”
/ The Thimble.—The name of thislillle instru­
ment is said to have been derived from “ thum- 
belt,” being at first thumble, and afterwards 
thimble. It is of Dutch invention, and was 
brought to England about the year 1605, by John 
Lofting, who commenced its manufacture at 
Islington, near London, and pursued it with great 
profit and success. Formerly iron nnd brass 
were used, but latterly steel, silver and gold have 
taken their places. In the ordinary manufacture, 
thin plates of metals are introduced into a die, 
and then punched into shape.

Salt your Chimneys.—In building a chimney 
put a quantity of salt into the mortar with which 
the intercourses of brick are to be laid. The ef­
fect will be that there will never be any accumu­
lation of soot in that chimney.

Savory Potato Cakes —Cluarter of a pound 
of grated ham, one pound of mashed potatoes,and 
a little suet, mixed with the volks of two eggs,

Roll it into little

3

Soda Jelly Cake.—Two teacuptuls of sugar, 
one teaCupful of sweet cream, one teaspoonful cf 
cream tartar, one-third teaspoonful of soda, two 
eggs. Spread thin on tin, when done, spread 1f 
jelly between each layer. This will make a cake 
five tiers]high. It is much improved by adding 
half a teaspoonful of wintergreen essence to the 
jelly.

a

Cream Biscuits.—Break six eggs, separate 
the yolks and whites ; beat the former with six 
ounces of powdered sugar and the same of flour ; 
whisk the whites, and then mix them together ; 
add to it whipped cream in proportion to the 
sugar and flour ; stir it carefully ; pour this into 
molds, or paper cases, and bake.

Rusks—Beat seven eggs well and mix with 
half a pint of new milk, in which have melted 
four ounces of butter; add to it a quarter of a 
pint of yeast and three ounces of sugar, and put 
them, by degrees, into as much flour aa will 
make a very light paste, rather like a batter, and 
let it rise before the fire half an hour; then add 
some more flour.

A Housekeeper writes :—having some stone 
jars in which lard had been packed until 
they became unfit for use, I made them per- 

‘ectly sweet by packing them full of fresh

Brooklin, Ontario.
We shall be pleased to have your report, 

and to receive a sample.
We particularly request persons that have 

any good seed of any kind that will be of 
benefit to the Dominion, to report to us.

We have a free space in our paper for all 
communications relative to our agricultural 
prosperity, and solicit information from 
those that have it to impart.

M

HSj

To the Editor of the Farmer’s Advocate.
,, .EARLY ROSE POTATO.

Sir In cutting some “ Eurly Rose Pota­
toes ” purchased from two first class Ameri­
can establishments this Spring, I was very 
much struck with the marked difference to 
be found in the two lots.

Three fourths of one package were ot a 
pinkish color in the skin with a shade of 
bright pink running through the potato 
wherever cut, which I took for thp true Early 
Rose, the remaining fourth were of a dull 
white dr-pale yellow skin, entirely without 
the pink shade in the inside,only resembling 
the others in the formation of the eye, and 
generally of a larger size. AU of the other 
package resembled what I considered the 
mixture in the first lot. Can this have been 
caused by the potatoes having been grown 
upon different kinds of soil, or were the 
white skinned ones not true to name. Per­
haps some of your readers may have noticed 
something similar to this with their Eai y 
Rose Potatoes, and can throw some light 
urion it. If so, I and many others would be 
£lad to hear from them through your cob

Seventy-five cents a pound is too qmch to 
give for potatoes and then not get the true 
thing.

This? is an experiment witn me, anu 
it would be equally effective in any 
foul earthen or stone ware.

case of
pepper, salt, and nutmeg.
balls, or cakes, and fry it a light brown. Sweet
herbs may be used in the place of ham. Plain
potato cakes are made with potatoes and eggs
only.

Asparagus Pickles—Fill your jar with as­
paragus, make a strong brine, poür it on hot.
When you wish to use them for pickles, take 
them out and boil them done ; then cover them 
with vinegar. They can also be used for sauce 
by boiling them tender, and then butter and 

with salt and pepper.
Rice Pancakes—Boil half a pound of rice to 

a jelly ; when cold mix it will|a pint of cream 
four eggs, a little salt and nutmeg; stir in eight 
ounces of butter just warmed, and add as much 
flour as will make the hatter thick enough ; lry in!, U,5= l..d .. possible. .idenog .he .mlocemem, ^ „„„

To Href Britinni» Bright.—Wash the were Biriner. fo" f1 ' 'problbffli, ,h« tor
everv time it is used in hot suds of fine soap, know something of the proDanii ly 
rinse with boiling w ter inside ; when bot, pour % constftnl foreign demand ; since, if the po 
over it boiling water, and dry while hot with a wh|ch has existed of late is to be regarded
soft towel Once each week rub the metal with . m_v Ke reasonable groundwasM at her and very little whiting. Take care as exceptional, there may be rea« *
of silver in the same manner. of fear that paces will declineout > -

Clean.no of Glass.-To clean a glass thor- which ^ «n^advamageOD ^ getüç|
Westminster, May, 26, 1869. ordfoary^meSs 'havepedj'rj* "

World’s Fair in Russia.—Russia, it is rumor­
ed, will have an Agricultural Exhibition next 
year, open to all the world. Implements, beasts, 
etc., sent for show, will be bought in by the 
Government at a price fixed on ,befor®h“|"d- 
All expenses of transit wilt be paid in advance. 
Odessa has recently had a trial of a<e«m plows, 
(English) and mowing machines, (Americrt), 
with the most happy rt.-c.is. Southern Russia 
and its rich wheat lands cry aloud for cheap la­
bor, where the population, already 
reduced in ils effects by the demands of the Greek 
Church, which, on the average, admit not 
than twenty workable days per month.

The English Market for Wheat.—In con- 
offered to American
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