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compares very favourably with the de-
ficlont ono of 1893, and is nearly a
bushel and a-half above the average
of tho past ten yoavs. Similarly, the
yiold of 343 bushels of barley is about
as much above ihe ten yoars' aver-
ago. Tho oat orop comes out best of
all, with 41 64 burhels an acro, or 3.84
bushels above tho ton yoars’ average,
and higher than the yield of sny yoat
sinco tho official statistics wore first
colleoted, in 1884,

In the following table wo comparo
tho yield in Great Britnin in 1894
with that of 1893 and with tho ten
yoars' avorago t—

Bxcess 1 1894
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1504 1894 Average Uver I8US  average
Bush. Bush. Bush. Bush. Bush,
WaHEAT.
30 69...25-95...29-25 474 1-44
Barnegy. ,
34+50...28-69...32:98 58t 1.52
Y Oats.
4164...5569...37-80 6:05 . 384

During the ten years preceding 1894
whoat has four times been more pro-
ductive than it was last harvest, the
yield having beon 3131 bushels per
gero in 1885, 3207 in 1887, 3074 in
1890, and 3126 in 1891. Barloy ex-
coeded tho latest yield in 1885, when
it was 35'11 bushels an acro; in 1890,
t. when it was 35:02 ; and in 1892, when
it was 3461. Oats, as already stated,
& havo beaton tho record of the period
- of official staiistics, tho nearest ap-
groaoh 10 tho latest yield being 41 40

ushels an acre, produced in 1890.
But, although the yield of 1894 comes
out 8o well, wo fear that, if only mar-
ketablo produco wore reckoned, wheat
and barley would show much less res-
pectablo avorages.

eaaam—

Household-Matters.

Now that the festive season is over,
and ouly pleassnt memories of it ro-
f- main, it behoves us all to try our very
. best to make the year 1895 a success-
ful one.

& Seeing that it is undoubtedly the
¥ duty, as it ought to be the ohief plea-
g sure, of overy woman to make the
& home, of which she is the sun and
g contro, as bright and happy as pos.
sible, any little worries snd ™ perplexi.

quence with no end of drenched boots
and shoes, soaking wot skates, log-

ings, &o., lot mo recommend the fol-
ﬁ)wmg remedies, which I have proved
to bo most effectivo. Tho boots and
shoes, whon thoroughly wet through,
should never be placed near the fire,
as is too ofton done, as then tho leather
drics 80 hard, and is vory linblo to
crack ; but first tarn them up eo as to
rost on one edge of the sole, and sot
them in a corner of tho kitchen until
the wot has all dripped from thom,
then rub them thoroughly in overy
part with dubbin, which is ono of the
best things over invented for keeping
loathor soft; then, when roqaired for
use, thoro will bo no trouble about got-

ties which may be looming in the fu-
§ tuto must be thought over and dealt
¥ with in secret, so that they may not
* 10 apy way interfere with the cheer
fulness and happiness of the home
 life. A housewife and mother who,
P in spite of the many demands uwpon
hor strength an1 patienco, is till brave
onough to carry aboat with her .
cheerful smiling faco is traly an un-
speakable boon and comfortin ahouse-
hold, and never fails to spread an in-
fluenco for good upon all those around
her, from the t'red, hard-working,and
often disheartened husband and father
to the youngest little prattler in the
nursery. Lot us all, thorefore, aim at
being such, and try our vory utmost
to make this year one of the brightest
and best wo have ever spont.

Practical.—Turning from the more
sentimental phass of the past which is
8o full of its own especial charms, we
must utilise the romainder of our space
in considering somo of the more mun-
dane, practical features of this month.,
1f snowy wenthor comes, as the majo
rity of us are hoping it will, on ac-
count of its bracing, healthy effects,

ting them on, and complrints about
hurt corns will never bo heard. Skates,
aud leggings too, should never be left
lying in'a wet condition. but should
bo rabbed dry at once with a soft olean
cloth, and afterwards be well saturated
with dubbin or puro saltless oil or fat
of somo sort, thus rendering cqual to
new,

Care of umbrellas,~Umbrollas, when
they get thoroughly soaked, should be
turned upside down and allowed to

and motbeis are iroubled in_ conso-

point, as thon tho wator naturally
rans off at tho tips instead of sottling
in the littlo circle wero the wires aro
fastened ; this latter boing & most de-
struotivo businoss, invariably onding
in the ribs of the umbrella becoming
rotton and breaking loose from tho top
long bofore their time.

Provontion better than oure,— Pre.
vention, lo my mind, being decidodly
botter thun curo, I want to give my
readers two recipes, the real value of
which I mysolf have tested many and
many a time. One i8 a vomedy for sore
throat, or for a tiresome tickling kind
.of cough caused by a feoling of irri-

tation in the throat; and the other is
a sort of shield or protestion to 8 na-
turalliy weak, sensitive chest — a
trouble which is only too common in
this very variable climate of ours,
For the former take equal quantities
of pure glycorino and strained lemon
juice, and, after mixing thoroughly;
administor a teaspoonfal at a time,
when & very epeedy semso of relief
will bo-oxperienced,

For a weok chest, subject {0 attacks
of bronchitis.or similar complsints, a

rest on the handle instead of on the

splendid protcction and means of

safuty lies in a simplo pad or shield
mado as follows :—Cut some soft fino
flannel, arranged in a double Iayor,
into tho size and ehape of au ordinary
chest presorver, and betwoon the folds
sproad & thin layer of dricd and sifted
mustard; then quilt tho flannel to-
gether in small dinmond shapes, aftor
which wo bind the pad round with
soft silk binding, sew on strings to tie
about tho neck, and tho littlo safe-

umd is all ready for uso. It should
%o worn next the skin, and, if made of
really good flannel, no feeling of sore-
nossor irritation willever be folt, In the
caso of one of my own boys, now grown
up into quite & strong, stalwart fellow,
this simple thing has proved of such
marvellous good that I feol con-
strainod, out of gsheer gratitudo, to tell
it out to others in hopes that it may
effect for them like happy results,—
Ag. Gazette

Magiz.

A Lady’s Skirt,—This skirt is of the
very latest style brought out, and it
takes quito a cleaver person to put on
fashionable trimmings at the bottom
of the it. Instead of being quite
straight like the old skirt this one
oarves out a little starting a very little
at first from the belt down, thus giv-
ing more fullness to tha skirt, and
looking much nicer, as it does not
cling as closely to the figure as did.
The Bell, And those who have had to
do without a pocket for such a long
time, can now once mors avail them-
selves of that usaful receptaole; there is
no greator discomfort to my mind
than a skirt without a pocket. The
now trimming can be put on and va.
ried in 80 many ways. In the illustra-
tion it is just a piece of striped goods
ont on the cross, the other two pat.
terns are more intricate and will prove
quito a task for an amateur in dress
making, but, with care, the result will
be fashionable and pretty. Aun old
dress that is worn out at the bottom
might be lengthened out and look well
if a band of some suitabloe colonr is
put on it; plaids aro the best, but the

attern must not be teo Iarge or too
gright in colour, the duller the better
for an old dress Cut out a paper
pattern, it will save no ond of trouble,
and do not fail to baste the band well
on the skirt before starting, then place
your paper patiern on tho skirt and
run a thread to mark tho lines of the
top, cut away the goods and put on
the braid being ocareful to turn in or
cover the edgo well.

The front width of the skirt is cut:
just to reach the hip, then a gore, and
one large or 1wo smaller ones for the
back 8o as to make s nice full skirt.

Stewed Tongue and Tomatoes. —
Wash and propare a largo tongue, let
it soak during the preparation of the
gravy.

One large onion cut up and fried
till quite brown withont burning, now
add enough water to this just cover-
ing the tongue, which has been put
into a saucepan not toa large, put the
tongue in & curve, or you will have
more gravy than you want, stew till
quito tender, so much so that a fork
will pass easily through it.

One can of tomatoes stewed down
till quito thick, popper and and salt,
and a very little spice if liked. Skin
and koep the tongue hot while the
gravy from it is added to tho toma-
toes, snd well boiled down till quite
thick, put the tongue on a very hot
dish and pour the tomato sauce
over it,

This dish can be varied by onttix;g
up and stewing any vegetable lik
with the onion and tongue.




