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Engliei farmers utit of ten ivould lup
poto auflfiient te " lay " the trop and
caueo it tu produco nuthiig but iutten
straw and oiket na' viotuals."

Now, if we considor the effect of
theso annual drosings tf dutng we
tial bu rather surprisod. Tho tovon
ytard of tho ozporiment taw 98 tons
applied to hie acro, and tho produco
of that enormous quantity was only
73 bushols of wheat mure than tho
produco of the unmanured land. This
la equal te only ï of a bushol of wheat
for ovory ton of dung supphed I A ton
of such manure as that we aro speak-
ing uf vuuld prubably contamn Litro
gen equal tu about 18 lbs. ofammonia,
bo that il tuk that quantity Gf ammo
nia to produco î of a r.u:,hel of vhoat,
an absurdity un tho face of il, as wo
see that 224 lbs. tf ammoniati
salet, containing probably, 55 Ibs. of
ammunia, produced, in 1845, 9 bu
ahuls of wheat more than vas pro
duced by hie unmanured land, and
that, therefore, 6 lbe. of ammonia, in
tho furm of bulphate and mariato, pro
duced one bushel. It is ovident, then,
that in tho dresking of farmyard dung(l)
there muEt have been an enormous
SxpendIiture of nitrogen boyond what
the wheat plant was capable of absorb'
ing, and that tho mus of carbun
was absuiutely ualose, except as
a mechanical agent in lightening the
land, and, by darkening it, enabling it
te absorb morc readily the rays of the
sun and bring the crop more rapidly
to maturity.

I presume ail my rendors will agree
with me in thinking that the expori.
monts we have beon studying provo
tho incorrectnes of Baron von
Liobig's theory, that : The crops on a
field diminish or incroase in exact pro-
portion to the diminution or increase
of tho mineral substances convoyed te
it in manure.

RTmUn R. JENNEn FuSr.

Ho8ehold-Matters.

Domutio holp.-About this time of
theoyear, a number of young girls fron
the country, cone te town in search
of employment. Many, and varione,
are the reaons wby they do £o. Some
come just because they want a change
from the duil life in the country
which must be very trying to a quick
intelligent mind, Ibe more se, if she
bas ad sufficient cducation te make
ber wah te seo more of the world, its
ways of living &o.

A girl coming in this spirit will bo
sura te do weli if sho is pat:ent, and
bides ber tino, and ia net too conceited
te take advioe, fer sho vill have to
alter many of ber ideas. if she wishes
te live in har mony with her employer,
aho will have te alter se many of ber
ways. and te her it rnight at first seera
ridiculous. but if she is an intelligent
girl abs wili aoon loso that feeling and
follotw ont instractions with cur; feo n
knowing that i8 ail that is expocted
fron her and if the des this ae is
sure te get on well.

Then there is the girl who cones
with the detormination tegetse many
dollars a month. sud will takce advice
from no one, til some day he vakes
up te the fact that rho bas overtaxed
her btrength and bargained to do what
experionce bas tanght ber ia bnyond
bor strength. In huis case Ehe hlas
either te gvo up somn cf her dollars
and take ess work, and of course less
pay. or go back to country life

.Thon t here ia the dall girl, who has
willing handaprovided you can alwaya

tg) Fa ,ymade3d-ngmaycontainasmucb
as &0 Y oi tiater.
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La ntar tu thow lier what, and how
to du %ol k. She Loo as soun as the
finda ho self of real value, demanda an
increao of pay. Ele von't or can't too
t Lat ,le would bu of little use to ihoEe
vt., cuuld net bu constantly wlîlu lier,

s.o fini le obliged to let lier go, and
vtry oun sho fds liersolf drifting
fruom place te place, peilhaps wvonder-
ing what isthe matter will thopeople
ilat eho doos notpleato them, and fe w
like te toll lier that lthe fault lios in
hersolf.

Thon comes tho gay light hearttd
girl who has come te town tu s00 lifo,
to earn, and spend mrnoy as fatt as
e ho gets it. It is very liard fur
lier untamed nature tu submit tu iule
and certain waya of doing thinga,
vli.h seems to lier perfect nunente,

but afteralittiotamingdown. provided
lier temper is not too bad, lhe la at
times a nice girl te have in the liouse.
whero you can put up with lier way-
w..rdness This kinct of girl bas te be
dealt wth very carefully, and the
trouble la to keep lier within bounds,
and at 1 lie samne time te lot lier have
as much freedom as you judge is good
for lier. Su< h a character I have had
te deal with andl. on'ytusule we had
was about going te the Theatro entail
ing staying out to lato at night. She
had te give la or go home whi h she
did net want to do She stayed ait the
winter. I was sorry te part with ber,
when eho vas wanted at home in the
spring, but net torry te be relieved
fron tho responsibility of such a
flighty perron.

I eau speak with truth of these dif
feront characters as I have had them
all in ny house at diffurent times. This
summer I have com across sono very
nice gir1F, but it does see. £ad te ses
how little iley Inow of real work, or
low to do t. I have lad tihe pleasure
of boing atked, if I would kindly tell
thein how te do certain 1hings, or if I
would mindtleiraking me howwhen
they W6re at S stand howv te got on.

And really it ie sad to ses in what
small mattera they lack knowledge.
With permistion from the Editor of
1 his paper I purpoe vriting on va-
riouq small matters useful and noce
sary in every ho·.ae.

Sad as it seems, some do net even
know how te wach their own clothing

This makes it very hard for the girl
and is still harder on ber cmploypr
who he te bhov sometimes a very
unwilling girl.

How to fry Successfully.-A great
many people I find have a very
strongly iooted dialiko te the process
of frying, and on being questioned as
te the reason of thoir, thir complaint,
in nine cases out of ton, is that the
food thus cookod is so frequently
served up in a style se greasy, flabby,
and unappetising, that one bas te be
very hungry indoed before OLO can
oat it-enjoyment of the dish being
ont of the question altogetoer. But I
am always sorry when 1 hear this, be-
causé frying, if the art 2e thoroughly
mnderstood,ia net only nue of the most
dainty and economical mothoda of
cookiug, but alsu one of the moet easy
ai d convenient. In order, .herefore,
te simplify the process and make it

orfctly clear, aven te iose who
ave hitherto had littie or no prac-

tice, but yet are anxious te becomo pro-
ficient, I should like te mention just a
few points which must of necessity be
very strictly obteved if tho work la
to prove successfal.

Firb. of au, then, with regard to the
fiying of fi-h, whih can easil be
rondereda very popular diéh. ith-
out doubt tho ve1 béàt utemnils for
th;s purpoae are a scrupulously clean

'briglt stewan with a wire basket tu
fit easily insîdo, but whon theso useful
items ara not come at able, a frying-
pan may bu made te ani wer the pur-
poto instead, only it must be large
enough toaccommudatothoflsh without
erowding, and sufficiently deep tu hol
the roquisito quantity of fat, which
latter should ontiroly cover tho fiah,
otherwise, frying bocomes a very
diffiloult taék indeed, and is seldom
datitfactory

Thon as te the fat in which the fih
should bo fried. Decidedly the bot
kind il pure beef dripping or clarified
fat, oither of these boing preferable by
far te ordinary butter or lard. But
before putting ia tho fish, make sut
that tho fat has reached just the right
heat, a point which oan oaaily bo as-
certained by throwing in gently a
emall piece of broad, if, in a few se-
<.onde, this becomea crisp, and just
daintily browned, it ptoves that the
fat is suffloiently hot and ready to re-
ceive the fish, but if it browns to.
quickly, or, on tho other hand, remaiL
paie.coloured and soft, the fat is either
too hot or not hot enough, and must
bc regulated accordingly.

Noxt, a few words about the prepa-
ration of the fiah previous te frying.
Whatever kind is being eooked and lu
vhatevor form, whether amall whule

fish, fillete, outlets, or fish steaks, &u.,
each separate fah, or piece of fah, re-
quires to be made peîfectly dry, and
this can best bu done by patting it
gently between the foldR of a soft dry
cloth, and rubbing it over afterwsrda
with fine flour until all feeling of
dampness or clammineas bas been on-
tirely removed. Then, after îhis, whil h
la the first stage of preparaticn, lias
beau satisfa3torily accompielted, ihe
fith may bessasonedaccording te tatte,
and either be dipped in thick rich
frying batter, or egged and broad-
crumbedin the usual manner. When
the latter mothod is adoptad, great
care should be taken te pres he cov.
cring well into the fi-h, othervie a
good itse of the orumba wili fait off
into the fat-a plint te bu cartfully
avoided. When done enough, take up
lie fith with a sliee, drain it Well or

a hot sieve, or hot blotting-paper, te
entirely free it from the fat, 1 hen ar-
range it neatly on a hot napkin or
di h paper, garaih it tastefauy with
spriga of bright green fried parsley
and eut lemon, or any other suitable
items of prettily contrasting colours,
and send te table as lot as possible.

The Eame rules as given abovo hold
equally good in the frying of cro-
quettes, .issoles, meat cutlots, &c., ao
these also require a plentiful supply of
fat in order te ho cooked properly.
The tarne fat, howevevr, eaa be used
Lime after time if, after each tine of
uing, it ia carefully and properly ola-
rified. Thus, it will easily be sean
that tho plan l decidedly mure econo-
mical ihan that of using only a binal
qnantity of fat at a time, as in the
latter case the fat invariably gets
burnt, la spite of ail ore8 care, and
bas t0bethrown away in unsequence,
and net only se, but the dish, more
often than net, is completely spoiled.

Chope, steaks, bacon, ham, &, on
tho contrary, roquiro very little fat,
only juat suffloient te keep them from
burning or ticking to the bottom of
the frying-pan ; but both the fat and
the pan thould be made thoroughly
hot befure putling in the meat , thon,
if tlie outaide of the meat la browned
very quickly, and the cook'ng after-
varda accompliihed more slowly, the
rosult la most satisfactory, the surface
of the meat being dry, crisp, and
richly coloured, while the inside re.
mains full,ofjuice, noue of the atrength
or flavor of the food having been lost

in tlie ocuuking. la turning meat of any
kind.aat iis beitng fried nover, ou any
a.culut, use a furk or any ut lier tharp
instrument, se au tu pierce Ilhe ment
nud lot out tho gravy wlekh goud in-
telligent couoks try tu liant LU retain.

Omolots and panoakos, too, requiro
very little fat for frying, and lie pan
utod for cookin thoso aintica hould
novor b vaihed, a special ono being
kopt for hlie purposo.

If, wihile etill hot, it is Well rubbed
out with a clean soft coll, the pan
viil romain clean and briglit, and thoro
will bo no fear of the coitentasticking
as invariably happsu ith case of a
fresily %vai hed pan being used

A Fow Ways of ooping Tomatoes.
-Spiose TOMATEs.-01 pock ripa
tomatued, One pound sugar, half a plat
of vinegar, one tablespoonful each of
sali, clovos, cinnamon and auspice,
and balf a teaspoonful of peppor.
Scald tho tomatoes, romoved the kine,
out them in halvas and stow until
reduced nearly one half, skimming
occas:anally. Tomatozs are about 90
por cent. water and a large part of
this should be driven off in cooking.
Wleu they are Of oven contistenuy and
nu longer luuk watery, add the uther
iogredients, mix, and boil ton minutes
longer. Seul while hot in pint jars.
This is to be served with the meat
courte, or fur luncheon, and is nut, su
uncertain about k heeping " as canned
tomatoes.

ToATo CATsup.- Ono gallon of
ripe tomatoea, 1 pint vinegar, 4 table-
spoonfuls salt, tho same of black pep-
por, 2 tablespoonfuls mustard, 1 table-
bpoonful each of auspice and cloves,
and 1 teaspooîafal of cayenne. Cut the
tomatoes in halveas without peeling,
spriinklo the salIt over thorm, add tho
vinogar and lot ther simmer alowly
ina preserving kettle or granita pan
for three houre, stirring often ; then
strain through a sfier or fine colander -

it le much nicer if the seels are rejot-
ed. Add the spices,-boil until reduced
te twov quarts, bottle and seal Thia is
an excellent and well-tested receipt.

TumATo Pnzsaavzs.-Five lb. ripe
tomatoes, 5 lb. augar, : lb. green
ginger, 1 lemon. Cut the lemon in
sices and remove the seed@. Peel.the
tomatoes and cut them in halves, add
the ginger and boit one hour; now add
the ï ugar and boit down until as thick
as jim. Put up iu small jars; it is a
very rich sweetneat.

Te-MAToES PassmavEn WHOL -
Peel 3 lb. of sutal yellow tomatoes,
add 3 lb. of augar and lot them stand
over night. Drain off the syrup and
boil it until the scum. cases te rise,
then put in tho tomatoes and boil
gontly for twenty minutes. Take out
the fruit with a skimmer and lay on a
dish , boil tho syrup natl it Lhiens,
adding the juice of a large lemon. Put
tie tomatos in jars and pour the hot
syrup over therm and seal at once.

. Gent. DoniÈu.

A GooDLY percentagO of the hornes
of te day are by far too large, and con-
ducted on too elaborate a scale for
those Who live within them. Net
that theso people are living beyond
their incomes, they aro net. The
wife ia simply living beyond ber phy-
aical capacities. And why does Sho do
it ? In nine cases out of ton from a
sonso of false pride. Te live more
modestly would, sho thinks, lay her
opon to the possible critioisa of friends
or neighbors. "People might think"
this or that, abs esays. And to prevent
peoplefrom " thinking " she la will-
mng tu sacrifice her health, the welfare


