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Eoglich farmots vut of ten would sap
poto suffiient to *' lay * the crop and
causo it to Produco nuthing bat 1otten
straw and " ohickens' viotuals.”

Now, if we consider tho effcot of
theso annual dressings of davg wo
chall bo rather sucprised. The toven
years of tho oxporiment raw 98 tons
applied to the acro, and the produce
of that enormous quantity was only
73 buthels of wheat moro than the
produce of the nomanured land. ‘This
is oqual to only 3 of a bushol of wheat
for overy ton of dung supplied! A ton
of such manure as that wo aro speak-
ing of wuuld probably contain nitro
gen oqual to about 18 Ibs. of atumonia,
0 that it tuvk that quantity «fammo
nia to produce § of a tashel of wheat,
an absurdity on tho fuce of it, as wo
see that 224 Ibs. of ammobiawal
salls, conlaining probably, 55 1bs. of
ammonia, produced, in 1845, 9 bu
shuls of \vEeat more than was pro
daced by the unmanured land, and
that, therefore, 6 lbe, of ammonis, in
tho furm of sulphate and mariate, pro
duccd one bushel. It is evident, then,
that in thedressing of farmyard dung(l;
there must have been an enormous
exponditure of sitrogen beyond what
the wheat plant was capable of absorb’
ing, and that tho muss of carbup
was absulntely useless, eacept as
a mechanical agent in lightening the
land, and, by darkening it, enabling it
to absorb moro readily the rays of the
sun and bring tho crop more rapidly
to waturity.

I presame all my readers will agree
with me in thinking that the experi.
ments we have been stadying prove
the incorrectness of Baron vob
Liobig’s theory, that : The oropson a
tield diminish or incroase in exact pro-
portion to the diminution or increase
of the mineral substances conveyed to
it in manure,

AnptuoR R. Jennxr Fust.

Household-Matters.

Domsstic help.—About this timo of

tho year, & number of young girls from
the country, come to town in gearch
of employmoct. Many, and various,
aro the reatons why they do to. Some
como just because they want a change
from the dull life in the country
which must be very trying {o a quick
intelligent mind, the more so, if she
has had sofficient education to make
her with 10 seo more of the world, its
ways of living &o.

A girl coming in this spirit will be
sure to do well if sho is patient, and
bides her time, aud is not too conceited
to take advioe, for she will have to
alter many of her idess. if she wishes
to livo in harmony with her employer,
she will have to alter so many of her
ways, and to her 1t might at first seera
ridiculous, bat if she is an intelligent
girl she will soon loso that feeling and
follow out instractions with oare; well
koowiog that is all that is expected
from her and if tho does this she i»
sure to get on well.

Then there is the girl who comes
with ths detormination to getso many
dollare a month. and will take advice
from no ono, il somo duy ehe wakes
up to the fact that =he has overtaxed
her strength and bargained todo what
experionce has taught her is beyond
ber strongth. In this case she has
either to give up some ¢f her dollars
and tako less work, and of courso less
pay. or go back to country lifo

Then there is the dull girl, who has
willing hands provided you can alwaya

1) Qa4 1y made d.og may contatn as much
as 80 J, of water.

Lo near tothow lLor what, and how
to do work. She too as soun as the
finds herolf of real value, demands an
increaro of pay. he won't or can't teo
that + ho would be of little use to thoeo
wlho could not bo constently with Ler,
£0 onvis obliged to let hor go, and
viry soun the finds horself drifting
frum pluce to place, perhaps wonder-
ing what is the mattor with the people
that eho docs not pleare them, and few
ko to tell her that the fuult lies in
herself.

Thon comes the gay light hearted
girl who has cumo to town to gee life,
to earn, and spend mcnoy as fastas
tho gets it, It is very hard for
lior untamed nature to submit tv 1ule
and ocertain ways of doing things,
whick seems to her perfect nuntonse,
but after alittlotaming down. provided
her temper is not too bad, ehe is at
times a nice girl to have in the house.
where you can put up with her way-
w.rdness This kind of girl has to
dealt with very carefully, and the
trouble is to keop her within bounds,
and at the same time to lot her have
as much freedom as you judge is gaod
for her. Sach a character 1 have had
to doal witl and tl.o on’y tussle we had
was about going to the Theatro entail
ing staying out too late at night. She
had to give in ur go home whith she
did not wunt to do She stayed all the
wintor. I was sorry to part with her,
when tho was wanted at home in the
spring, but not corry to be relieved
from tho responsibility of such a
flighty per:on.

I can speak with truth of these dif
foront characters as I have had them
all in my house at different times, This
summeor I have come across some very
nice girlr, but it does seom ead to see
how little they know of real work, or
how todo .t. I have had tho pleasure
of being atked, if T wonld kindly tell
them how 1o do certain things, or if I
would mind their acking me how, when
they were at & stand haw to get on.

And really itis sad toseein what
small matlers they lack lknowledge.
With permitsion from the Editor of
this paper I purpote writing on va-
rious small matters useful and neces
sary in every ho.se.

Sad as it scems, some do not even
know how {0 wach their own clothing

This makes it very hard for the girl
and is still harder on her employer
who hae to thow someotimes a very
anwilling girl.

How to fry Successfully.—A great
many people I find have a very
strongly rooted dislike to the procees
of frying,and on being questioned as
to tho reason of their, thir complaint,
in nine cates out of ten, is that the
food thus cooked is so freguently
served up in a style so greasy, flabby,
and unsppetising, that one has to be
very hungry indoed befure ore can
oat it—onjoyment of tho dish being
out of the question altogotaer. But I
am always sorry when I hear this, be-
causd frying, if the art is thoroughly
understood, 18 not only one of the most
dainty and economical meothods of
cooking, but alsu one of the most easy
ard convenient. In order, .herefore,
to simrlify tho process and make it

orfectly elear, even to thoee who

ave hitherto had littie or no prac-
tico, but yet are anxious to becomo pro-
ficient, I should like to mention just a
fow points which must of necessity be
very strictly obterved if the work is
to prove successfal.

Furs. of all, thea, with regard to the
fiying of fi-h, which can easily be
rendered a very popular dich. With-
out doubt the ves, best utemsils for
this purpose ate a scrupalously clean

bright stewpan with a wiro batket tv
fit easily inside, but whon these useful
iterus aro not come at able, a frying-
pan may be made to antwor the pur-
poto instead, only it must bo large
onough toaccommudato the fish without
orowding, and safiiciently deop to hold
the requisito quantity of fat, which
latter should entirely cover the fish,
otherwise, frying bocomes a very
diffoult tark indeed, and is seldom
satitfactory.

‘Thon as to the fut in which the firth
should bo fried. Decidedly the bect
kind is puro beef dripping or clarificd
fat, either of these being preferable by
far to ordinury butter or lard, Bat
before putting in tho fi-h, make ense
that tho fat has reached jast tho right
heat, & point which oun easily bo as-
certained by throwing in gently =
small pieco of bread, if,in a few =e-
conds, this becomes crisp, aud just
deintily browned, it proves that the
fat is sufficiently hot and ready to re-
cvive the fieh, but if it browns too
quickly, or,on the other hand, remaics
pale-coloured and soft, the fat is either
too hot or not hot onough, and must
be regulated sccordingly.

Next, o few wurds about the prepa-
ration of {he fith previous to frying.
Whatever kind is being cooked and i
whatever form, whether small whole
fish, fillets, outlets, or fish steaks, &«.,
each separate fith, or piece of fith, re-
quires to be made peifectly dry, and
this can best be done by patting it
gently between the folds of a soft dr
cloth, and rubbing it over afterwa
with fine flour until all feeling of
dampness or clamminess bas been en-
tirely removed. Then, after this,which
is the firet stago of preparaticn, has
been satisfastorily sccompliched, ko
fih may beseasoned accerding to ta:te,
and either be dipped in thick rich
frying batter, or egged and bread-
crumbed in the usual manner. When
the latter method is adopted, great
caro chould be taken {o press 1he cov-
oring well into the fi-h, otherwiss a
good thare of the orombs will fall off
into the fat—a print to be carefully
avoided. When done cnongh, take up

he fith with aslice, drain it well op

a hot sieve, or hot blottiog-paper, to
ontirely free it from the fut, then ar-
range it neatly on a hot naﬁkin or
di h paper, garoith it tastefully with
sprigs of bright green fried parsley
and ont lemon, or any other suitable
items of prettily contrasting colours,
and send to table as hot as possible.

Tho eame rules as given above hold
equally good in the frying of oro-
quettes, rissoles, meat catlets, &o., a°
these also require a plentifal supply of
fat in order to he cooked properly.
The eame fat, however, can be used
timo after time if, afler eash timo of
w:ing, it is carefully and properly ola-
rified. Thus, it will easily be seen
that tho plan is decidedly more tcono-
mical than that of nsing only a small
quantity of fat at a time, ag in tho
latter case the ful invariably gots
burnt, in spite of all oze’s oare, and
hes tobe thrown away ir ¢ ~nsequence;
and not enly eo, but the dish, more
often thav not, is completely spoiled.

Chopa, steaks, bacon, ham, &ec.,, on
tho contrary, roquire very littlo fat,
only jast sufficient to keep them from
burning or sticking to tho bottom of
tho frying-pan ; but both the fat and
the pan thonld be made thoroughly
hot befure gutﬁng in the meat , then,
ifthe outside of the meat is Lrowned
very quickly, and the cooking after-
wards accomplithed more slowly, the
rosult is most satisfactory, the surface
of the meat being dry, orisp, and
richly coloured, while the inside re-
mains fall of juics, none of the strength
or flavor of the foud baving been lost

in the cuvking. 1o turning meat of any
kind 1hat is boing fried never, vu any
aveutnt, uso 4 fork or any other tharp
instrument, 8o 4o to pierce the meat
aud lot vut thoe gravy which goud in-
telligent ouoks try sv hurd w retain,

Omelets and pancakes, too, require
very littlo fut for frying, and tho pan
used for cooling these gainties thould
novor bo wached, a special one being
kopt for the purpose.

If, while still hot, it is well rubbed
out with a olean soft oloih, the pan
wiil romain olean and bright, and there
will be no fear of the conients sticking
as invariably happuons tho case of a
frerhly washed pan boing used

A Fow Ways of Keoping Tomatoes.
—Sp108p TovaTurs.—One pock ripo
tomatues, ose pound sugar, half a pint
of vinegar, one tablespoonful each of
galt, oloves, cinnamon and allspice,
and balf a teaspoonful of peppor.
Scald tho tomatoes, removed the skins,
cut thom in halves and stew until
reduced nearly one half, ekimmiog
occasionally, Tomatoas are about 90
por cont. wuter, and a large puxt of
this should be driven off in cooking.
Wheu they are uf even cunsistency and
nv longer luok watery, add the vther
iogredients, mix, and boil ton minutes
longer. Seal while hot in pint jars.
This is to bo served with the meat
courte, ur fur lunchoun, and is nut so
uncertain about * keeping ' 88 canned
tomatoes.

Tomato Catsup.— One gallon of
r.po tomatoes, 1 pint vinegar, 4 table-
spoonfuls salt, the same of black pep-
por, 2 tablespoonfuls mustard, 1 table-
spounful each of allapico and cloves,
and 1 teaspovnful of cayenno. Cut tho
tomatoes in halves without peeling,
sprinklo the calt over them, add tho
vinegar and let them simmer slowly
ina preserving kettle or granite pan
for three howrs, stirring often ; then
strain througha sifter or fine colander ;
it is much nicer if tho ccels are rejoct-
ed. Add the spices, boil until reduced
to two quarts, bottle andseal. This is
an excellent and well-tested receipt.

Tomato Prrsarves.—Five lb, ripe
tomatoes, 5 1b. sugar, } lb. green
ginger, 1 lemon. Cut the lemon in
glices and romove the seeds. Peel.the
tomatoes and cut them in halves, add
the ginger and boilone hour; now add
the rugar and boil down until as thick
as jam. Put up io small jars; it isa
veory rich sweetmeat.

TcrmaTors PressRvep WHOLE. —
Peel 3 1b. of small yollow tomatoes,
add 3 1b. of sugar aud lot them stand
over nigat. Drain off the syrup and
boil it until the scum ceases to riss,
then pat in the tomatoes and boil
gontly for twenty minutes. Tako out
the fruit with a skimmer aud lay ona
dish , boil the syrup until it thickens,
adding tho juiceof u large lemon., Put
the tomatues in jars and poar the hot
syrup over them and seal at vnce.

C. Gent. Dorts.

A GoooLy percentage of the homes
of to day are by far too large, and con-
ducted on too claborate a scale for
those who hve within them. Not
that these people are living boyond
their 1ncomes; thoy are not. The
wife is simply living beyond her phy-
sical capacitics. And why does shodo
it? In nine cases out of ten from a
sonso of false pride. To live more
modestly would, sho thinks, lay her
open to the possible criticism of friends
or neighbors. * People might think ”
this or that, she eays. And to prevent

eople from ** thinking " she i8 will:

ing to sacrifice her health, the welfaro



