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Barreling Meat.

washed up the basket or sieve, and got rid of
the graing, and also washed ont the washing
tub; then place the sieve or basket again

THE CANADA FARMER.

A subscriber asks, ** Would it pay hest to { npon exposure to light and air.
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S = e e m—

offensive residunm re wains after takiog on
tho chemical changes which occur in all oils
[Lis best

over the tub, and lade ont the wort, hops barrel pork or becfand <1l in the summer, : ditfused by the agency of strong spirit, in
and all, into the basket to strain out the, ot sell the animals, either alive or in thw car-y which it dissolves.  The aleobol or spirit ra-

bops.  When all iz ont., sprinkle o lithle easa™ "

| pudly  esaporates, and

does not iu the

boiling water from the tea-ketile over the,  Avs—Few farmers bue the facilities ﬁ,l.!r!liszhteﬁt degree injure the texture of the

hops, to wash ont the wort that remaing in' fully earrying out the necessary operations |

them —a quart will da—and the hops may
then be thrown away. and the kettle washed
out and put away. Now conl the wort in the
tub ag rupidly as paossible ¢ stir it well, and
stand the tin mitk-pail full of eoll spring | poss is naw pretey well manopolized by the
water in it, ehanging the water for fresh cold [jqrve qealers and pork enrers at the gieat
water ag often as it heats, until you have the ' coptros of consmaption, who have such faci
wort about as cold as wilk 13 that has< been'

nilked half an hour. disposing of their atock, that they can afford
You will, a2 a matter of conrxe, have pro  to paymore tor the znimals or their carcasses
vided a cask to hold the beer. This mmst than would probably be realized by the
have bern washed ont with hoiling water furmer ov small dealer alter going to all the
untilawest and elean. whe steam stopped in exira trouble and expense of preserving and
with cach washing, w ¥} there i3 neither barreling.
smell or c0il on the water that i3 used,  You In wections of country hordering on the
must also have provided same yeast—if you  great lnmber regions, or near new settle-
cannot get brewers' yeast, hop rising that | ments, where there is little or no stock whick:
you uee for bread will do. Mix ahout a'can be spared to make into food, while the
pint with the wort which you obtain from a | process of clearing np the land and bringing
bushel of malt, and then put allinto the it under cultivation i3 going on, a tarmer
cask or barrel, which muss be placed in{wbo hasasurplus stock of pork or beef to
the cellar. 7uke care thal the casl: is nol so l dispose of will make the most of it by salting
Jull as to work over ond af the bung-hole) and ydown and selling it in the summer ag the
here 1 ditter fyom all brewers T have ever (heeds of the population inay require. He
known). If itwaorks over, it only makes a|would probably obtain nearly double the
mess, and the filling up dees more harm than | price for the salted meat then that he would

of putting up meat in barrels, or understand |
how to do it in a way that will insure the ar
tiele heing of goad quality to sellin 2 general
market.and also keeping well. That busi-

lities for fullv undertaking the bnginess. and

good, l.etthe beer work into itselfin the
cask. When it has fermented enough. the
yeast will 11l go to the hottom, and feed the

beer and keep it fresh and sparkling. You |

may begin drinking the cecond day; T al.

ways begin as 2oon as the veust takes hold of 4

it. but everybody doc: not like it so new.
Siop the cask down. giving just vent enough
to prevent its bursting. but a certain pressure
should always he kept in the cask.

As malt i3 so dear, iff yon have, or ¢can gt
sugar, add to the wort abo.t half & pound to
the gallon of wort, and yon will then have o
really wholesowe. palatable. and ool heer.
1f you want greater strength, add more sugar.
If fonnd too strong with half a pound to
the gallon, put hulf that quantity : it is en-
tircly a matter of taste and quality.

Now, Ihave hrewed beer in this way for
years; it iz always good, keeps well, and
remains sparkling to the list. When the
weather i3 bot, keep the outside of the cask
wet with water, and the evaporation will
keep the becr cool and from <ouring. Some
wetted straw, or an old sack mng over it,
and kept wet by water dropping on it, will
keep the cask and beer at the heat tempera-
ture in summer.

Such beer as this never hurt any one. It

have gotfor the animals in the cold season
when fish and game are plentitul, aud winter
rouds good.
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! Hair-oil.
fhe frequent unse o! - ols”  * bear’s
grease,”” tarctusine.” - pumades, ’ ** lue.

trals,” ' 1osemmy wastes, and such like,
,upon the bair, is a poactiee not to be com-
cmended, Al ol these ;i3 and greasy po-
. mades are mapufactured from lard ot and
sanple lard. No * bear’s grease ” i3 ever
wed. If it conld be procured readily, it
should not be applied to the hair, as itis the
.wostank and flthy of all tie uniinal fins,
Tuere are many persons whose bair is natu-
rally very drvy and erisp, and in most fami.
lies there is o want ol some innocent and
agreeable wash or dressing which neay be
used moderately and judicionsly.  The mix-
i ture which may be regarded as the most
_agreeable, cleanly and safe, i corsposed of
cologne spirit and pure castor oil.  The fol-
lowing is a good formula . P'ure fresh castor
oil, two ounces, cologne spirit (95 per cent.)
"sixteen ounces. The oil is freely dissolved
{in the spirit,and the <olation i8 clear and
beautiful, It may be perfumed in any way

is light and refreshing, and acts as a tonic | o suit the funcy of the purchaser. The oil
rather than 3 stimalant. A (ew fresh hops | of the castor bean has for many years Luen
pat into the cask keeps the heer, lively and | employed to dress the bair, both among the
with a Gne fresh tavour. savage an4 civilized nations, and it possesscs

Torento. Nov., i+GW, ) properties which admirably adapt it to this

VECTIR, : uve It doex not rapidly dry. and no gummy

hair. This preparation, for dressmg the bair
of children or Jadies, will mee: nearly or
quite all requirements,

A creap and very wood dressing is made
by dissolviug four onnees of perfectly pure,
dense glycerine, in twelve ounces of rose
water.  Glycerine evaporates only at high
temperaturcs. and therefore funder its influ-
enee the haic i votained in a moist coadition
for o long thme. A4S @ class, the vegelable
o1ty are better for the bair than animal oils,
‘They do not become rancid and offensive so
rapidly, and they are subject to ditferent and
less objectionuble chemical changes. Olive
oil wnd that derived from the cocoa nut have
been largely vmployed, but they are far in-
ferior in every respect to that from the cas-
tor bezn.—Hoston Journal of Chemistry.
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Useful Receipts.

To SorteNny Porry oR Painr.~—Mix equal
parts of good soap, potash, and slaked lime,
add enflicient water to form a pasie, apply
this with & brush and let it stand some three
or four hours, and your putty or paiat will
be sottened, so that it can easily be removed
with 4 blunt chisel. Thisis s good way to
remove the paiat from an old body.

VarxnigH roR Coarsr Work.—A cheap but
zood varnish for coarse work can be made
in the following manner: Take of raw lin-
sead oil 30 pounds, litharge 1 pound, and
white vitriol halt'a pound ; boil them toge-
ther until the water 13 all evaporated. This
is very durable, and costs but little trouble
to wake.

To Preserve Sterf. rRov RustiNg.~The
simplest way of preventing the oxidization
of polisbed iron and steel goods is to dust
them over with quick lime. When articles
are required to bhe preserved for many
wonths. guch as polished steel grates, strips
of paper freely covered with powdered lime
are to be wrapped around the bars, or they
may be placed in caces and the interstices
tilted up with quick lime. Pianolorte wires
and small goods are preserved in the same
way. The ralionnle of the method is this—
stecl will not oxidate in dry air.  The pres-
ence of quick lime, from its bygrometric
properties, secures dry air, and thus indi-
rectly the lime preserves steel from rast.
Tbhis i3 not a new plan, but it is thq method
adopted by the majority of the Birmingham
houses.

Warkreroor Tweeps.—The ¢“Lounger ” of
the Illuslraled Tines saye. “By the way,
speaking of waterproofs, I think I can give
travellers a valuable hint or two. Formany
years I have worn India-rubber waterproofs,
hut I will buy no wore, for I have learned



