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roverential awld filial abedience and love,
and they share i the esteam of society ; aud
the myunction ot the wise man, “bring up a
luid 1 tho way he should go,” &c.y 18 fully
|l!usltralod in them. o hild ;

I har 2 veen many very fine children, o
good and fiue minds and manners when they ) Stables.
laft thewr parents, ruived, and their manners ! Nothing conduces more to the health of a-
and morals completely destroyed by being ! horse, than a good and wholesoine stable—
seat from home fur education. ; 1t should be built upor a hiﬁh, airy, and firm

My dear sir, you sl forgive me, I hope, | situation, that the horse, in a«l'\':oatl}er.~nmy
fur theso ul.scrvations, »s Larsure you lgive jcome in and go out clean. No.animal de.
them to you mer iy to correct what I con. \ lights more in c¢leanlinogs than the horse, or
ceno tobe wrawg opt woneg, and to exhibita | 0 whoin bad smells are more:dizagrecable
Letier exainple. Lot parents who have the . and pernicious. Great attention should be
weans, be hberal i criabhshing good schovls pad to the removal of all offensive and
at or mezr Lowe, and employ competent ' putrid matter, to prevent tle farcy and other
teachors at some adl.dional cost, and save . troublesone and distressing discases, which
their dear children from eaposure to vice, if . frequently proceed from such neglect. A
they bolieve thero is wy value in these opi- ' log stable is preferable to gany other, ont ac.

greatest easo and certainty, merely by round-
ing off the bréast of the chimney, or back
part of the mantle, instead of leaving it flat.
or full of holes and cqrners.

"

trying.
: brycyaf i8

fuons and expericuce.
Yours’ respectiully,

et samrenas.

Construetion of the Flues of
Chiwmaeys.

“ The great fault," says Count Rumford
“of all the open fire-places now in comrmon
use, ir *h.t they arc inuch tuo farge, or rather ,
it is the throat of the chimuey, in the lower.
part of ita «pen canal, in the neighbourhood
of the mouth anl immediately vver the fire
which is too la-ge.” ‘I'he following ig"a
eondensed view Jf some of the rules given
on this subject, by this ingenious practical ,
philncepher, and shich are fuunded on thc‘
prineiples of science and on numerous expe- .
riments *— 1. The throat of the chuaney ;
shonld be perpendicularly over the fire : as |
the smoke :nd vapour which rise from a fire ,
naturally ted upwards. By the throat of a |
etimrey is meant the lower extremity of jts
ranal, where it unites withthe upper part of
itsopen-fire-place. 2. ‘T'he nearer the throat
of a chimney is to the fire, the stronger wall
beite draught, and the less danger of its
emnking, since smoke rises in consequence
of its rarificution by heat, and the heat is
greater nearer the fire thau at a greater dis-
tance from it.  But the draught of a chimney
may be too stremr so as-to consume the fuel
oo raplly; aad, therefore, & due medium
must be fived wpon accurding to circum-
stancea. 3. g proper

*

Yat four iaches is the
width to he git €., to the throat of a chimney,
reckonirg acrass from the top of the breast
of a chimuey, or the inside of the mantle to
the back of the chinney, and evenin large
halls, whore great fires are kept up, this
width should never be increased- beyond

or Sinches. 4. The width given to the bac!
of the chimney. should be about one-third of
the width of the opening of the fire place in
front. Inaroom of a middling size, thirteen
inches is a good gize for the width of the
back, and three tilnes 18, or 89 -inches, for
the width of: the opening of the fre-plce in
front. 5. The anﬁ\le made by the back of
the fire-place and the sides of it, or covings,
sbould be 135 degrees, whichis the best po-
sition they can have for throwing heat into
the room. 8. The back of the chimney
should alwzt?lvs be built perfectly upright—
7. Where the throat of a chimnby has an
end, that is to say, where it enters into the
Iower part of the open canal of the chimney,
there the three which form the covin,
and the back of the fire-place should all end

shruptly, without any slope, which will rea- | f

der it more difficult for any wind from above
2 force its way through the narrow passage
of the throat of the chimney. The back and
covings should rise 5 or 6 inches higher than
the breast of the chimney. 8. The current
of air which passing under the mantle gets
into the chimney, sﬁou}d be made gradually
to bend its course upwards ; by which means
it will unite quietly with the ascending cur-
sent of gmoke. 'i:his is offected with the

count of its adnutting a free circulation of air
in sunmer ; and by the use of slabs or straw
in winter, can ke made warm and comfo.ta.
ble. Opposite to gach stall there should be
a lattice or window, with a shutter; by
which means you can, at pleasure, either
welcoine the cheering breese, or bar out the
threatening storm.

smooth, high, and firmly fustened to the wali; | rently
hich will prevent a horse injurng lus eyes, ( the ¢
ng his face, and doing hmselt other jher last ycar—perhaps they will give a

w
skinni
injury when feeding. The upright pieces ot
arack should be four, or four and a half
inches apart, to prevent long food from beine
unnecessarily wasted. The halter should
never be tied to the rack, (several fine horses
having been ruined by such carelessness,)
but should be passed through a ring m the
manger, and confined to a longer or smooth
gxccc of woud, weighing about a pound.—

Vith a haltar of this description, there 1s no
danger of a horse’s hanging, alarming, or
injuring himself. A stall should be four and
a half or five foet wide, which will allow him
to lie down with comfort. The stable floor
should be planked, to make the coat of hair
show to advantagre ; buta dirt floor 15 far pre.
ferable, when zﬁwrse is wanted for service:
there is 2 moisture received by the hoof from
the earth, which is absolutely necessary to
make jt tough and serviceable. Either kund
of stable floors should be a litle rased
towards the manger, to turn the urine from
the stall, which. produces an unpleasant
smell, and (when parmitted to stand a length
of time) very unwholesome vapors. When
the size of astable is calculated for several
horses, the partitions between .the stalls
should be neatly and smoothly planked. low
enough to the floor, to prevent the horse
when lying down, getting his legs throngh,
and high enough at top to prevent them
from smelling, biling, and molesting each
other. A plentiful-bed of clean dry straw
affords, to a fatigued or travelling horse, as
great a welcome as his food, and is as neces-
sary ina stable as the pitchfork, curry-comb,
and brush—Mason’s Farrier.

New INvEnTION~—Among the new inven.
tions and contrivances of which I have Jatelv
heard; is something which I believe bids fair
to become uniwversally useful to the city and
country, and the world, and that is, a new
method of making good, light, sweet bread—
All the world Jmows, that one of the most,
difficult and perplexing matters to house-
keepers, is to have good cmptings or yeast
or bread. Now the invention 1s this:—
Take an acid like cream of tartar, (I mean
simply, an acid in the form of powder), and
Tub a sufficient quantity of this dry and pow-

dered acid into a proper quantity of dry four.
Then wet the, flour and B:t in your alkali—
potash, or any hard alkali. e valuable

part of the discovery is this,—the acid apd
alkaii will not effervesce until the loaf is
baked, when the acid 18 rubbed.into the flour
in a dry state. ‘The experiment is worth

1 agsure you, that o most delicious
produced, light, sweot, and good, in
this manner, from any good flour or meal
you use, wheat, rye, or Indian., Cream of
taviar may bo used, and saleratus, for the
urpose of trying it. Nothing can be more
ﬁen thiul taan this bread. The inventor is
-a-bilktor by trade, and 1 believe 1t will comne
into uso every where. "Ury it yourgolf, by
i rubbing into your flour, m a perfectly dry
, State, some cream of tartar, and then mixing
* up tho batter with whatever hquul you please,
mille, buttermilk, vr water, and addire a little
saleratus, You will have an excellent and
topihsome. and wholesome bread.—Roston
Correspondence of Hil's Patriot.

TiLuixe THE Barru—In tilling the carth,
soie prople go upon the same principle that
rogulates their business intercouurse with
men.  They mit be sure toget the advau.
tage of the trade ; airl if this cannot be se-
cured without, they must cheat aud decerve
tho person with whom they deal.  And they
thin,c to practice the same artilice upon old
j wother Lurth. You will gee them on therr

The rack should begrounds su the epring, assly asduzs, appa-

calculatng that Duarth has forgotten
shiausting crops that were taken trom

oprinkling of mauure, and throw it on so as
to make Earth think there ts a noble lot of
it. Well, they go to work. Bat the Earth
won'tbe chouted. She will reward every
man accordmg to lus worhe, aud teil the
truth . the autumna. You camuot get the
advantage of her as you can with human
customers. Treat her well, and she will ro-
ward your expenditiic and toil 5 but attempt
to cheat her, and she will mahe you sorry fur
it-when harvest cumes—.Mawe Culticator.

Sausaces.~We prepareour sausage meat
inthe usual way. Then instead of puttng
the meat in skins, prepared from hog’s en-
trals, we make bags of winte clean cotton or
linen cloth, as large, say as a mnan’s arm,
larger or smaller, a» may suit, and of conve-
nient lengtk, say about a foot lung, and put
the sausage meat in these bags, and han
them up todry. In this way, we save muc!
labour in preparing the skius, and consider-
able in covking : we slip off the bag frum so
much as js needed, and cut the sausage into
slices of sufficient thickness for cooking. 1
much prefer sausage put in bags to thuse put
in skins, as they keep more wwoist. Others,
for the same reason, dishike them—Selected.

How 7o soit Irisa PoTaToEs.—Good and
mdifierent potatoes depend very much upon
the manner in which they arc prepared for
the table. Some couks always have heavy,
hard, watery potatoes ; while others, for the
most part have them dry, mealy and excel-
lent. This difference depends, generally,
upon the differcnce of cooking. The first
cook puts the potatoes into cold water, warme
them through Dy a slow fire, and cools them
as slowly ; while the other puts them in boil-
ing water, stirs the fire il they are just done,

:es them out immediately, throws a wet
cloth round them, and gently squeezes each
with the hand till it cracks open, for the
watery particles to escape in form of steam,
then peals them and they are exactly rght
By tlus plan, almost any potatoe will eut
well—Nashoille Agriculturist.

RECIPE.
Sasrava in horses can be cured by mix-
ing a table spoonful of flouz of sulphur n
the salt that 18 givon them from time 'to

time.




