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an address of thanks for great ﬁvﬂ.

thus conferred. s 353
M. Falk, the German Minister slle

Worship and Instruction, has ;

the object of numerous a e8pe

change in the stﬁm Prince y

with respect to religions questions,

Falk is, however, very far from ng to

banish religion from the Public Schools.

But orthodox members ﬂ:)f the er

creeds reproach him with submitting the

Schools to the control of Lay Iq*h.

without regard to their creeds. g
Each inhabitant of the United States

vays $2.02 for the support of the public

| schools, and $1.39 for military

These two items of expenditure in other
countries of the world are as follows —
Prussia, 5lc and $2.29; Autrh&u._.nd
$1.39 ; France, 29c and $4.50 ; Italy, 13c
and $1.57 ; England and Wales, 66c and
$3.86 ; Switzerland, 88c and $1. A
writer in the Revue Pedagogique (Paris),
who has visited California, gives m
figures and then asks the questiom, ** If
those scourges of society, antagonism and
envy, are far from asserting in California
the force that they have in the States of
Europe, is it not to be attributed in a Fmt
part to the effect of her public school ¥
At the Cambridge higher local examina-
tions there was this year an increase of 25
per cent in the number of candidates, who
were as usual, mostly women. More than
three-fourths of them were in the literature
and history group—nearly one-quater of
| these failed in simple arithmetic ; but
| one per centin English compesition, 0;
| two-fifths of the candidates entered for the
| religious knowledge examination and two-
| fifths of these failed. In the
group French is still the favourite. -
matics, beyond arithmetic as yet command
very few candidates—only two gained a
first-class. The group including litical
economy, advanced ‘history an: ogic is
more popular, as are also the science sub-
jects. Geology and botany are preferred to
zoology and chemistry.

——
The Fisheries Award.

NEw York, Oct. 26.—The World’s Lon-
don letter dated Oct. 12, reports that the
British Foreign Minister. Lord Salisbury,
has been 1 by the American Govern-

ler seriously the very decided

h it is disposed to make

nt of the Halifax award

nces created for both

ent report of Capt.

1 ship Sirius, who

ritish Government to in-

e events of Jan. 8th, 1878,

ber of American fishermen

ven away from their

oundland coast, their

royed and business

n up. Capt. Sullivan reported that
outrage was justified by the local law

f Newfoundland prohibiting Sunday fish-

ing, and the Marquis of Salisbury, it seems,

accepted this report as embodying the Gov-
ernment’s views,and so informed the United

States. The American Government, it is

said, then informed Lord Salisbury shat
the question as to whether the Ameri-
can fishermen, pursuing their business
| under the terms of a solemnm treaty, are
| liable to violence at the hands of petty
local authorities for infringing local regala-
| tions not embodied in the treaty, is too im-
portant to be settled by the British Gov-
eanment for itself upon the reportof a
naval officer. As the time fixed under
Halifax award for paying ovea

dent dis- | the money ordered by that award will
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expire on the 24th of November, it is ob- .
vious that this matter must be sharply and
immediately pressed upon the attention of
her Majesty’s Government by the United
States Government. To pay over the °
money ordered under the award to be paid
without effectually breaking down the con-
tention of Lord Salisbury as to those offences
will put the United States in a false posi-
tion and seriously embarrass their diploma-
tic action. The siuation has become de-

cidedly uncomfortable within the past few

| days, and the correspondence on the sub-

ject between the two Governments has as-

| sumed a serious character.
e e
The Indian Outbreak. .
St. PavL, Oct. 26.—Gen. Gibbon denies
1 the story that he neglected to notify Gen.
| Miles of the escape of the Cheyennes on
| account of jealousy.
OmaHA, Oct. 26.—The captured Chey-

ennes under Dull Knife were famished and
| cold, and disheartened at Red Cloud’s re-
fusal to receive and proteect them. They
were almost without ammunition and faci
starvation. The Indian Burean hasappli
| to this department to feed their white em-
| ployés at Red Cloud and Spotted Tail agen-
| cies until an appropriation can' be obtamed

from the Government. The supplies for the
| Indians are entirely exha and with
| the winter near the prospect is nhrmm%:h
Camp RoBixsox, Neb., uct. 27.—The
| famished savages, after defying the troops,
{ cold and hunger for nearly forty-eight
| hours, came from under the bank‘of Chad-
{ ron Creek yesterday and surrendered.
| After being disarmed they were marched
| to this post, arriving at midmight, where

|

| comfortable quarters were given them.

—_———————e
The North-West.

WinNieee, Man.,, Oct. 26.—The Sas-
katchewan mail has arrived. There were
ovér thirty thousand bushels of grain
around Edmonton during the past summer.

Wheat at Prince Albert is one doilar and
fifty cents per bushel. :

Buffalo are quite numerous fifty miles
south of ord.

The gold ‘miners on the Saskatchewan
| claim that they have made fifteen dollars
f per day during the past season. ‘
| Sub—eonlhbﬁe Elliott, one of a pu-z:
| the Mounted Police who deserted
| Battleford, taking Government arms and
| horses, returned from Montana snd sar-
| rendered at Fort Walsh. ckeks by the ad
| The sale of passenger ti

River steamers was discontinued 3

| The winter fare by which will

| charged from Tuesday next, i-up.aob-

| tween Winnipeg and Fisher’s Landing. -
———,.——

Nzw York, Oct. 26.—A Fa:tﬂz. %*
special says :—At a meeting - em-

lasgow, yesterd

ployers’ Committee at G "m

to conmsider the proposed
wages, memorials from the boiler makers,
sifipbuilders, shipwrights, and 1
were presented, asking concessions in the
proposed reduction of the wi by the-
employers. It was finally decaded o en-
force the full reduction of 7} per cent. The
Executive Committee of the Clyde and
| Liverpool branches of the Unﬁuf' Society
| of Boiler-makers and Iron w
have unanimously adopted a tion 0
quit work. The above society numk
! gver twenty thousand members, and has
£40,000 in its general fund. There is every
prospect that the Clyde will be the
scene of a long and determine lﬁlﬂ"-
| the effects of which, considering ﬂng
| sent depression of trade, will be most dis
astrous, A deep gloom is settling dowm
over the commercial interests of s
| the evils culminating which will
| to drive the iron shipbuilding of the werld -
| from the Clyde to the banks of the Dela-
| ware. :
Loxpox, Oct. 26.—The Masters snd
Cotton ‘Spinners’ Association of Oldham-
has resolved to reduce wages ten per cenf.
Parrersow, N.J., Oct. 26.—J. P Me-
Donnell, editor of the Labour Standard,
convicted of libel in calling non-strik-
ing operatives of Adams’ mill **scabe,”
| was to-day fined $500. It was ato
| paid by the workingmen and women of
city, and to-night they are drawing
Donnell the streets m an ©
barouche by hand, amid grest rejoicing.

ave promise of m
gnade the island of
reach itdinf 51 ity
the wini
ten before we go&
for shore. Therg
about landing, eith@&
Findlay, but the 'latter

that
houses are to be i th side of
the island. * We

mﬂ: ever we could
distinguish from the yacht: a little cove,
close to some huts, at another part of the
shore, where the surf did not break sp
heavily.,” We accordingly rowed : straight
for it, and as we approached we could see
the natives coming down from all to
meet us, the ‘women dressed in the same
sort of long, bright, flowing ents we
had seen at Hao Harpe with the addition
of garlands round their necks and heads,
the men wearing gay coloured loin cloths,
shirts of Man¢hester -cotton stuff flying
loose in the ‘wind, and  sailo#s’ hats with
garlands round them, or ebloured silk
handkerchiefs—red and orange evidently
having the preference—tied over their
heads' and jauntily knotted on ome side.
Several of the men waded out in the surf
to meet us, sometimes standingon a rock
two feet above water, sometimes buried up
to their necks by a sudden wave. Bat the
rocks were the only available
Was DAIrow, the rollers long high ;
and aitogether it looked, upon a closer in-
spection, too- unpromising a place toat-
tempt a landing. Seeulgpnm to de-
“the - oh immediately

mm‘ﬁpm

MAITEA.

outrigger, anda man dressed in a pale
green shirt, dark blue and yellow under
garment, and with a silk handkerchief and
garland om his head, came along side and
made signs that he would take us ashore
one by one in his frail leoking craft, but
the heavy Pacific rollers and the sharp
rocks daunted us and wedeclined his offer
with thanks,

On January 21st they sighted Assump-
tion in the Ladrones, and on the 29th ar-
rived ato,Yokohama, Japan. The village of
Arrima is thus described ,:—*‘ The first
glimpse of the village is lovely ; that from
the bridge that crosses the river is still
more 80. We clamberad up narrow streets,
with quaint carved honses and overhanging

balconies, till we reached a tea.-house, kept ;

bp a closely-shaven bonze, or priest. He
seemed very pleased to see us, and bowed
and shook hands over and over again.
““To-day the paper honuse was indeed cold;
but even so slight a shelter from the bitter
wind was  acceptable. The luncheon
basket being quickly unpacked, the good
priest wau"met‘(li our food and produced a

bottle of port wine, which he mulled for our |

benefit. Every house aud shop in these
narrow, picturedque streets was a study in
itself, and so were the quaint groups of

people we met, and who-eagerly gazed at |
We looked into the public baghs, two |
which the -mineral |

us,
oblong tanks, -into
springs came bubbling up thick and yel-
low, and strongly impregnated with iron,
at a temperature of 112°. They are
covered in, and there is a rough
passage around them. Here, in the
bathing season, peopie of both sexes stand
in- rows packed as tight as herrings in a
barrel, amfthere are just as many outside
waiting their turn to enter. To-day there
were only two bathers, immersed u'F to
their ching in the steaming water. They
had left all their clothes at home, and
would shortly have to pass threugh the
streets without any covering, notwith-
standing the cold.”

On 19th February they left Japsan, and,
following the most direct route to England,
visited in succession Hong Kong, Canton,

OUR MAITFA BOATMAN,

Macao, Singapore, Johore, Malacca, Pen-
ang, Galle, Colombo, Aden, Alexandria,
Malta, Gibraltar, and Lisbon.

March 7th.—Wesoon reached the island
of Chocksing-Toon, and disembarked at a
small pier near a village, which looked
more like sancepans pulled up on the shore
than like huts or cotta he children
and I rode in chairs while the gentlemen
walked first over a plain covered with
scrubby pslms, then h miles of well
cultivated plots of vegetable ground, till
we reached a temple, built at the entrance
to the valley for which we were bound.
Presently we came to a spot where a stone
bridge spanned the torrent with a temple

t was & particular] place
for our men had  all brought gmﬁhu of
joss-sticks and sacred paper withthem to

In Canton, ing of the small feet of
the women, Brassey says :—*“‘ I was
awake and writing from half past four this
morning, but ore I got up, a woman,
who comes here every day to work,
brought me some ordinary shoes, which I
had purchased as curiosities, and took
the opportumity of showing’ me her
feet. It really 'made me shudder
to look at them, so deforméd and cram
up were they, and as far as I could make
out, she must have suffered greatly in the
process of reducing them to their present
diminutive size. She took off her own
shoes and tottered about the room in those
she had brought, and then asked me to
show her one of mine. Having most min-
utely examined it, she observed with a
melancholy shake of ths head, * Misoy
foot much more good ; do much walky,
w:llklfy; mine much bad, no 'good for
w »

At Aden she speaks of the natives : —

*“ We reached the shore about 7.30, and,
landing at the pier, had our first view of
the natives, who are most curious-looking
creatures. They have very black com-
Elke:nm and long woolly hair, ing out

a mop all round, and generally dyed
bright red or yellow by the application of
lime,” Amvm& within sight of England
again on the 26th May, the travellers, af-
ter all the beauties of ical verdure
and skies, t.hr.:ﬁ:h‘n ltnh‘h wgn er{:}i natural
scenery which t! passed,
still felt that there was n:y lace in the
wide world like their own old honie. Mrs.

. %

Brassey, in b her very interestin
mmhv,e to m 8a; :_ry : »
I travell'd among men,

. dish, butter it, and

——— .

HOW TO JUDGE THE QUALITY OF
PETROLEUM,

Good petrolenm should have the follow-
ini characteristics : g >
. The colours should be white a:ligxt
o oebagdho S o gt
1 uri -

teration with inferiorpoil. Y g
2. The odor should be faint, not disa-
greeable. The specific gravity at 60 Fah.,
mt not to be below 0.795, nor above

3. When mixed withan equal volume of
sulphuric acid of the density of 1.53, the
colour ought not to become darker, but on
the contrary, lighter. 3

A petroleum that satisfies all these con-
ditions, and possesses the proper i
point, may be set down as a pure and safe
article. To test the colour, care should be
taken to select a glass bottle of good qual-
ity, perfectly white and clear,

SOMETHING NEW—A WATER-
PROOF STARCH,

A patent has been recently taken out in
France for the preparation of a finish, or
’ starch, for vegetable tissues, yarns, clothes,

etc., which is not soluble in water, and

which, therefore when once applied, will
| remain tHroughout several successive
| washings. Inthis case, the articles in
question are properly starched and then
placed at a temperature of about sixty de-
grees Fahrenheit through a bath of chlorid
| of zine, by means of which such a is
produced in the fibre and the starch * that
| the latter resists the gction of the water in
' the most thorough manner. A bath of
three parts of sulphuric acid and one of

water, may, it is said, be used instead of
that of chloride of zine.
be placed in a trough, in which a revolvin
barrel is immersed, almost to its axis, and
above which is a roller which is moved in
an opposite direction by the turning of the
lower one. Between the two the material
to be impregnated is passed, being moist-
ened from below by the bath, and in pas-
sing between the two, receiving the neces-
sary pressure. If the material be heavy,
the barrel lies entirely in the bath, and a
pair of rollers fixed abeve itis used to
press out the superfluous liquid. The ar-
ticles are carried directlysfrom the trongh
into running water, from which they are to
be removed, pressed out and dried.

SappLE oF Murrox RoasTEp.—Mautton |

intended for roasting may be kept longer

than mutton for boiling, as the colour is of
| less importance. Cut out the pipe that
; runs along the back bone, which taints so
| easily. It may be dusted lightly with
 flour and pepper every day wh.ige hanging,
| which can be washed off previous to roast-
ing. Most of the loose fat  should be cut
| off. Roast before a rather quick fire, to
| concentrate the juices of the joint. About
| two hours is the time of cooking unless the
saddle is very large.

Porare Barts.—Mash, roll np with yolk
of egg and a little fiour, and fry them in
good dripping, or brown them.

BrusseL  Srpougs,—~Cut. of the stem
| close to the head, wash thoroughly,and put

on'with plenty of boiling water and a little
soda, in an open pot; they will take about
fifteen minutes to cook.

TurNirs.—Boil them in salt and water,
with a piece of butter : sauce them /with
melted butter, seasoning them with nut-
meg

BreAD Savce.—Put grated bread crumbs
into a small‘saucepan, and pour a little of
the liguor in which fowl, mutton, or veal
has been boiled over this ; when is' has
soaked, simmer with it a sliced onion,
white pepper-corns, salt, and mace ; take
out the onions and pepper, and add cream

elted butter. .

Casiner Pupping.—Boil a pint of cream
with a bit of lemon-peel and some fine
sugar, and pour it hot over a half-pound of
crumbled mewly-baked Savoy ein a
basin ; cover the dish ; when the cream is
soaked up, add the g:;kl aﬁd wm of
eight 8eparal well whi 3
bake th:gg.udding and serve with custard
sauce ; stoned dates may be added, as well
as raising, grated.citron, aud almonds.

Sxow Ecos.—Whisk r:‘h: whites of six
eggs with a little powe ump sugar into
a stiff froth ; -et(?n.;qnlrtof milk, sweet-
ened fo taste, to boil ; the egg froth

in it by tabl 3
eooktly;em;mmh out

ona sieve todrain. When all the egg

is cooked, strain what is left of the milk

let it cold, and mix
the yolks of the eggs, mm
you like. Put the vessel contaiming
into a saucepanful of water, and stir-
ring on the until the custard thickens.
To serve, Pﬂfm:f the whites on the dish,
ur the cus round them, and sprink-
e the top with ‘‘ hundreds and thousands.”
Corree CusTaRD. —Boil a large cupful of
freshly ground coffee in one pint of water,
five minutes ; add one cupful of cold water;
and let it stand ten minutes to clear : then
turn off into a saucepan, add one pint of
sweet cream, and give it one boil. Turn it
over the beaten yolks of eight eg
whites of four, with one cupful og:n . in
a pail, stirring fast ; set the pail in g:irling
water, and stir till it thickens. When
cool, pile on the top the whites of the other
four eggs, beaten stiff with half a cu of
white sugar, and you will have a dish fit
for a king’s table. If put ina glass dish,
it is véry handsome. It the flavourof choco-
late is preferred to coffee, substitute three
tablepoonfuls of grated chocolate, boiled in
half a pint of water. R
SmvrLe CusTARDS.—Take three table-
h’eﬂa milk ; three eggs, beaten with three
tablespoonfuls of sugar, all stirred er
into a quart of nenrl;hhmhng' ilk, and
AR el what o o
of i wi en up. -
ways boil the milk in a pail setinto a pot
of water. . 1f I want richer custards, I use
part cream and six eggs, with no corn
starch. -

:Eg."‘“” v st gy
3 cupful A nu h
o:,,“":‘."ﬁ B ek
iy S g ]
the edges, but ‘mot at- $he 1§ ' drain
the oysters from the liquer, beil it, adding

In lands the sea ;
Ner, did I know il then,
What love I bore to thee.

seasoning, milk or cream, and butter ; have

The liguid is to |

4

in the shape of
ks vies pe
vine all

a small oak leaf, marking
of the leaves, and place like a
t the edges of the pie.
— MM'—Dm the liquor
a oysters, strain one-
hﬂfléﬂﬁ put it in a porcelain kettle;
when it comes to a boil, put in the oysters.
Havea 1 of flour rubbed well
:Illlhm tab nfuls of butter, Wlfun
e oysters begin to swell, stir in the bat-
ter and flour ; cook until the oysters are

and a few sprigs of parsley chopped fine.
Pepper and. salf if des'red. -

STER POTATO-BALLS,—Beard a dozen
small plump oysters, cover them singly
with a plain mashed potato paste, roll them
with flour, or beaten-u and bread
crumbs, into balls, and ryeﬁxgem in butter
or dripping. Put into each ball* when you
make it up a teaspoouful of the oyster
liquor,

. O¥sTER  PaTTIES.—Cover some small
tins, called patty-pans, with ‘puff paste,
cut it reund, and put in the centre of a
small piece of b
and bottom from collapsing,) cover it with
paste, slightly pinch the edges together,
and bake in a brisk oven a quarteran hour,
Then, having bearded and parboiled a

dozen large oysters, cut them in quarters,
and put them in a stew-pan with an ounce
of butter; a teaspoonful of flour, mixed
with their liquor, and the broth from the
beard’s (which you must stew in a small
saucepan, with a little stock gravy ond two
or three shreds of lemon.) beason with a
very little salt, a quarter of a teaspoonful
of powdered mace, and the same quantity
“of cayenne; then gradually add- three
tablespoonfuls of cream, Mix well; then
with & thin knife open the , take out
the bread, put in a spoonful of the oy sters
and cream gravy ; pat the covers on again
and serve hot,

EARLY MARRIAGES.
To the Edior of The Mail.'
S1r,—As some of your correspondents on

the above subject seem genuinely in earnest
and in search of information, permit me to
offer for their gnidance the result of my
experience, I.am thirty-two years of age,
and ‘have been keeping house for eight
years, during which time I have ‘kept ac-
curate dcconnts of my expendifiire, charg-
ing the items under different heads, the re-
sult of which I give below, It is stated by
two of your.correspondents that it is quite
possible for a married couple to live com-
fortably on $400 per annum.  Now I do’

white and plump ; then add a gill of cream |

(to prevent the top-

HOW WE DBOVE O7F THE ENEMY.

| half miles from my office, to escape

P

n0t make the slightest apology for declar-

{ band had no calls upon his

P IR T

Sense” and others of your correspondents
care that their wives lhoil:‘ld augment t:n:lxlr
scan’ Mlzhkhg sawing or wash-
A by the wiveg of that
ion of the on known nowa-
ys as the *¢ en ?” 1 g;ﬁl{
suspect that *“ H. ” snd ** Common
who married and lived comfortably on $400
a year, were in the same position as a certain
friend of mine, ®-civil service clerk, who
boasted that his wife kept house for the first
her way to the heart of an audience before
few years of their married lifeon £100 a year.
So she did, but I happzned to koow that
nearly everything in their house had been
received in the lgzpe of wedding presents
from . wealthy relatives, and the lady’s
trousseau was so complete that her hus-
urse in her
behalf for a very long time, and in addition
to which, substantial contributions from the
father and father-in-law’s larder, hard-by.
in the shape of poultry, vegetables, &c.,
were being continually received. The lady
who presides over my humble establish-
ment 18 admitted by all who know her to
be a most excellent and economical house-

keeper. She has been trained in a school
{ of adversity, and can do anything and

everything in the way ef housekeeping. |

CHock ‘Five ToM,
We have never kept a servant, and all we
have paid out for wages is about $4a month
for washing, scrubbing, &c. We have been
to anything in the way of Inxuries
and have exercised the strictest economy in
”ﬁd.:f that not one pound of fuel was used
which counld be done without, and that not
one ounce of food was wasted.
The figures which I promised as the result
of my experience are as follows :— ==
1. Rent, taking the minimum -rate paid ins.l"‘;

Now, sir, let us see if these itams will
bear criticism. (1,) The rent charged is

the lowest, and not the average, paid in 8
years, and during 1871-2-8 T was compelled
to ‘move outside of the city, three and a

the
high rents, and frequently walked this dis-
tance four times a. day, as I was often
obligegl (like many others) to work #ill late
at night. (2.) This item is simply an
average of the eight years. . (3.). It may
be objected that this item is unnecessarily
high, but I contend that it is only with
great care a pgentleman can dress in a city
on thissum. Ifone have mo respect for
his friends, and is indifferent to appear-

the opera now and
then ; for life insurance mium ; or in-
deed for luxuries or incidentals of any

inda,

As to the selfishness theory of some of
your correspondents, it issimply selfishness
and not the reverse whi matri-
mony, Thereis no self-denialin doing that
whici above everything else we desire to do.
*¢ Bachelor of A.g:” in to-day’s issue of
your paper, sounds a clear, strong note on
that pom ; indeed his letter is unanswer-
able in all r ““ Common Sense”
says, about 'the conventionality i
having so *‘ warped the minis of the young
people that all the higher and nobler aims
of life appear to be quite dormant and for-
gotten, besides necessitating many of them
to live a life of continuous hypocrisy to
maintain their position in society.”

: Notwi iag all that has been said to
the contrary, my advice to. any educated
man who thinks of ing on less than
$1,000 per annum is, ‘‘ pox’r.”

Yours, ete.,
GRINDSTONE.

Toronto. 24th October.

MR. BUCKINGHAM’'S APPOINTMENT.
T'o the Editor of The Mail, »
S1r,—Without considering the constitu-
tionality of a Government in so thoroughly
a moribund condition as the Mackenzie
Government was at the date of the appoint-
ment of Mr. W. Buckingham to the office
of Deputy of the Minister of the
Interior, making appointments to high
judicial and executive offices, I ask, in the

face of the following extract from the ng-
visions of *‘The Civil Service Act, 1868,”

if Mr.. Buckingham’s appointment wasa
strictly legtlmfon‘ the of the late
Government? Sub-section 1, of section 3,
of the Civil Service Act, 1868; provides as
follows :—

appointment .
mitted to Parliament at its then next session.”

o

Worka’-inoe the advent of Mr. Mackenzie
to power, and without rhyme or reason
thrust by the late Premier into the position
he now illegally occupies, over the
heads of experienced and deserving pub-
lic servants of many years’ stand-
ing in the Civil Service, some of whom may
be found in the Department of which Mr,
Buckingham has so ung‘xlsﬂ’ been made the
deputy head. Mr, havin,

entered the public service by the bwf
door, has never d an examination, nor
obtained a certificate of competency. He
is of that mushroom growth which, to the

t &etﬁmeﬂﬁt of the hgiv%)lonn Sorv:dad'oo

uring the past five years, a in
the gblic tfe“ ments at Ottawa.

e Civil ice A::, it will be observ-
ed from the section above quoted, requires
that in the case of such an exh‘amry
appointment as that of Mr, i
‘““a report of the appointment and the
reasons thereof, shall be submitted to Par-

Government of the day can alone submit
such a statement to Parliament ; can they
with any show of reason or common
be expected to do soin the face of the
requirements of the Civil Service ,
ing been utterly set at ht by the
Government. the

late
to

Yours, &e.
A CIVIL SERVANT.
Ottawa, Oct. 26th, 1878.

il

ances. (a great mistake), his

-or,
if he bea professional man, his clients or

. WILTING GREEN CORN FOR COWS,

case, |-
and in many others, enquiry would lead
the disclosure - of the great injustice done
by the Mackenzie Government to old an
e S e ST

vouri
over their heads. ;

'AGRICULTURAL.
- CHEESE MAKING ON-'A SMALL
SCALE. :

l’ogvml.kingiehoao under any ecircum-
lhnoub;.fwmh are absolutely neces-
. m ve & vessel large enou
znbgold thonnlkk It may  be any elegg
, boileror kettle. A wooden tubi
best, becanse it will loge lenmt w!nll:

standing. There must be means for warm-
ing, which can be supplied by a cook stove.
Rennet for coagulating the milk must be
rovided and soaked beforehand. A strong
goop for pressing the curd, with a capacity
of at least six cubic inches for every quart
of milk used, and er for pressing equal
to at least the4veight of a ton. These be-
ing provided, warm milk in any convenient
way without burning, to about eighty-four
degrees, and add rennet enough to have it
begin to curdle in fifteen minutes, and cover
the milk to keep it from -cooling. The
quantity of rennet to use must be found by
trial. A good rennet, well soaked and rub-
bed, in time, will curdle about 2,000 quarts
of milk, but there is so much * variation in
their strength, that only an approximation
to the quantity required can be made,
When the curd has becomesp hard as to
cleave before the finger when passed
through it, it should be cut with a blade
that will reach to the bottom of the vessel,
into columns an inch or so square, and then
covered again to let the whey separate.
After it has stood fifteen or twenty minutes,
the whey which can be conveniently re-
moved, may be dipped off and the curd
carefully broken with the hands into pieces
the gize of chestnuts, or even finer. When
this is done, the whey which has been dip-
ped off, or what is better, an equal bulk of
water heated to 150 degrees, may be turn-
ed into the curd and stirred enough to make
all of the curd warm up alike. The
curd should be again covered to prevent
cooling, and left standing fifteen or twenty
miputes, or as long as it can be without
sticking firmly togetber, when. it may
be again dipped off, the eurd broken up
fine in, and more hot whey or water
turned on and mixed evenly with the curd
by gentle stirring, so as"not toroll the
whey and waste the richness of the curd.
Cover the curd again, aud repeat the oper-
ation till the mass is paised to blood heat.

it w B

enough to prevent the pieces of curd from
adhering, and the whole covered and left
standing for the curd to harden.

When it has stood so Jong as to become
hard enough to squeak between the teeth,
o::gring apart readily when pressed inthe
hand, or what is better, respond to the hot
iron test, the whey may be at once dipped
off, and the curd drained on a strainer
cloth laid over something which will allow
the whey to run away steadily ; like alarge
sieve or a basket.

When the curd has been stirred until it
is freed from whey, and becomes a little
cool and the large lumps broken up fine so
it will all receive salt about alike, salt
at the rate of one ounce for each ten quarts
of milk. Mix the salt thoroughly through
the curd; and then put to press.  As soon
asthe curd is well stuck together so it can
be handled safely, remove it from she press,
put on a new press cloth, turn the under
side up, fold &u cloth eévenly over itpand
press again until the press is needed for the
next day’s cheese.

'Uson taking it from the press, let it
stand an hour or two ‘till it becomes dry,
then rub it over with.some seft grease, and
turn and rub daily until it is cured, which
will be from ~ thirty t6 sixty days.

small cheese for home use, no bandage will
be required. The surface must be greased
often enough to keep it from drying and
checking.—American Dairying.

““ Dairyman” asks whether fodder corn
should be fed at once, or . allowed to cure

is qu i neces-
sity of using itbefoﬂ-um" it then
hzetwoorthmhonﬂ the
for it contains too hrgel-im.%
water. Gnn,n:rin !
toa)porc::. ! 3

is worth as much as guano,
of crops for which guano is
used, and if farmers and those who have

;mdlglrdenp.teha would only realize

ON THE PEARL RIVER.

this fact, they would pay more atttention
to collecting and saving the dropping from
their hens than they do. We do not think
there is much necessity for cleaning the
fowl house out every day, as some do, but
clean it out every week, giving it a good
sanding every time it is ciaued. so as to
keep the floor clear from droppings and
make it easier to clean out when necessary.
Some sprinkle ashes, sawdust, chips, ete.,
on the floors, but we consider sand prefer-
able, for it seems to separate, to disinte-
grate, the droppings better, soon making it,

y a little care in working over, almost as
fine and as easily applied as guano or any
of our superphosphates. We always put
it into barrels as soon asit is taken up from
the chicken house floor, and convey it to
some dry, airy place where we let it re-
main until"wanted for use, when we empty
it out on a heap and work it over well g)e-
fore applying it to the crops.

Mr. Simmers, seedsman, of Toronto,
brought into our office a bunch of lucerne
or alfalfa eighteen inches long, being a
sample of the fourth crop of this year off a
piece of land near this city. It was grown
on sandy loam. This is the fourth year of
cutting, and each year it has improved.
Mr. Simmers top dresses every year with
plaster and salt. He uses the lucerne sole-
ly as a green crop, horses and cattle eat it
in preference to other clover. He adviges
sowing in spring with spring crops. This
piece was sown with Hungarian grass in a
very dry season, and both crops looked as
if they were dead, but a little rain came on
and the dried up plants filled out and there
was sufficient lucerne in the fall to graze
sheep upon the patech. The first three
crops of this year were three feet high and
yielded an immense weight of fodder.

The Kindergarten system %as been suc.

The stirring- shotld be repeated often | cessfully introduced into Halifax.

PEACOCK MOUNTAIN CEYLON.

Some persons have been anxious to know
whether ornot there would be a court
at Ottawa. . Why, there has always been
a court there since it was the residence of
the Governor-General. We have a court in
Toronto and a court wherever a Lieutenant-
Governor resides. We are, in fact, more
richly endowed with courts in the Deo-
minion than they are in the three king-
doms, where there are oply two courts. A
gentleman who visited England lately is
anxious that we shounld i)nt the public in

sion of the following +—he asked the
rd . Chamberlain a series of questions,
some of which were hardly necessary, he-
causé the etiquette in the points was_well
known. He elicited the following informa-
tion "that a lady wvisiting H. % H. the
Princess of Wales at H.R.H. private
tions should appear with glove off the right
hand ; a.ge.ntﬂmnnditto. The same rule
to be adhered toatany reception of H.R.H.
the Marchioness of Lorne. When any of
the Royal Family hold a reception in
which they represent Royalty, the same
rule. The oourtoourhléiamdetoillthe
Royal Family aé Court, but not at private
receptions, the rule in these cases being to

’

bow and pass on. Our ndent in-
fers *“ that when H.R. H. the Princess

TANGIER, *

Louise attends the Governor-General at the
opening of Parliament, that reception being
representative, e
pear with one

their

mmmmm for the defeat
of the Government, and says of
Mr. Mills that “had Be remained in con-
B e et
Ve years more, ve inflicted in-

in
His bill for
tories ; his




