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down theroof.  Sompe tiles ave wwde with a
progection £ anawer the parprse of e pins.
but in continnonsdy machinemede tilesholes
and pingare necessary. A cach row of tiles
is bung, the part to Le covered hy e sue
ceeding tile is plastered with mortar, which

cut or serapeldt off vven with the e of llu-’

tile 3 the joints are allheote 1, aad when fin-
ished there isnob «ttev vl for e ¢*ive pur-
poses than atile 1e3 3" b they arssahjens
tosome dvawb ik, They are expengive, and
reguire skitled Labone to pat them on @ they
are beavy. and s sfeo 1z fame {9 gecesary
to support them : they st be mads of o
strong » chiy ag not to chip or shiver with the
frest, and they must notteavel Oro L dorfen
of breakage,  Inthe old conatey, even on
their good roada, tiles are sellom carried fu-
ther than four or fivemiles.  This hind o tile
i3 made by mchinery. like deain tiles, ha
flat instead of cirealar, The elay st be
equal to pottery clay, and one tlat vairities
sufliciently to give resistance to ihy foost,
whilst at the same timeit must he impervio s
to the wet. Almost all oar Cacada clay.
would have to be washedan t elatriueiin.
a proper fineness and freelom fion e
stone befove they conld he sl Limestone
=poils all baked eluy.

There is a cheaper Kind of tile, called pan-
tiles, used in the old conatry s theseare waved,
and curved on one edge, s tht in hauging
themtheenrved edgeof one coverstlee straight
cdge of the next, ant no break of Joint isre-
quired. These pantiles ave also laid in mor.
tar, and where made of good materials and
of sufficient strength, form a most exe-Hent
roof. DBeing all curved, they formn x kind of
series  of  spouly, extending from  the
top of the root’ to the bottom, cach channel
carrying its own ¢uoin of rrinto the eaves,
For covering farun baildings in the old coun-
try they dispense with the morte ; but for
all house purposes the mortar is neeessary,
Many old howses i London, Eagtanmd, are
pantiled.

There 13 another Kind of tile, heavier and
stronger, flag,with the cdges turaedup, and the
edges are covered hynarrowertiles fittingone
intotbe other. These tiles,)ike all others, lap
over one another, but they do not break
joint. Unlike the pantiles, the joints are cov-
ered by aseparate formation.  None of the
tiled roofs will bear people on them with
safety, and one of the wmost serious offences
which boys can commit wheve they wie used,
is climbing on and over the roofs.

All tilegare bursed in kilus. like bricks.
Sometimes when bricks ave hburned in clamps
(as is usually the case in Canaday the tiles are
burned in the interior of the kiln, and near
the arches, where they will he exposed to =«
vitrifying heat.  They are packed in sixeson
their edges,and each separat » parcel angling
a little over the others. s0 asto prevent slip
ping and crushing.

We are not far from the Wing age, andin
avery little while tile_Kkilns will he a very
common ingtitution. We shall Jeave other
materials of roof covering for 2 future occa
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TUE CANADA FARMER.

Houschold.

Preserving Ice.

It wonid e well if those farmers who in.
tend to make buter while grogic plenty,
took a little paing to save some ice for cum-

mer use. The idear on the subgeet ol ace

houses have been greatly mo litied of Tue

sears, and it s found that ice cun be hept
just ac well fn any butlding us in an expen-
sively cons vieted jee house. Fis np a cor
ner 12 fest sy gare i the woosd<hed, o1 any
other o ubuilding that can be spaed, o
pit ap o small honse near the dairy for
the parpose. I8 m y be wade by nailing
Lowsds cloee together o1 upright
prstes onthe top of the posis Loy oo siH and
pui po esor board< acrass Gom wall to wall:
then pat ot the raferst unke o pent voof,
Fill the space hetween the poles snd voof
with stiaw, cover the door ot the buibling.,
which may be bate var b with first about o
0 of sand. thep Tay vaiis o0 poles on it.
md cover them with o thiek layer of straw,

rough

ent yaarive it blocks of abont 2 feet square,
wd pile thers ud on the straw, a4 closely
pacied ozether a3 your can, filling up the
spaces with poanded iee, wind pour in some
water o make it rolid.  Leave a spoce of
about 1wo feet Letveen the wall anl the ice
alf tound. and when the iee £3all in, 6 that
space with elean dry straw, tramped inzcov r
the 1op with loos+ straw, and have a pige
through the roof for ventitativn, When i~
ig to be taken ont, shut the door when you
20 in, remove the straw on top of the ice,
take out a block and cover up with s raw
again belore opening the door to take ont
the ice.  Some prefer to have the bouse made
partly in a hill side facing the novth, with the
roof only above gronnd. Stone wulls ave pre.
ferable to boards, but the main thing is to
have straw enonghs good rye stvaw is best;
clean chadl is stisl betier, iff enough can be
had: sawdnst or tan bark will answer the
purpose of protecting ice equally well, and
would be hest if they can be readiiy pro-
cured. as the same wmatevial can be nsed
several years in succession. while straw re-
quires to be renewed with cach crop of ice
put in the house. If the buillding is tco
innch exposed to the sun, plant rome ever
greens on the south side, or place green pine
houghs on the roof in summer. Where the
cellar i large and bat little ice is needed, a
small ice room may be made in it, the floor
to be dug 18 inches helow the level of the
cellar, and the walls made of brick one brick
thick; the poles on which the floor of straw is
laid are placed at the level of the celiar
floor, leaving the spuace below for drainuge
of the water from ice that may melt, and the
ice, when packed in, need only have a space
of one fout between it and the walls, to be
fed with chaff. rawdast or s'raw, There
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wnst be a window for ventilat’on, which may
alse be made large enough to allow of the
blocks of ice being pat through it when
filling up the roomn  The gominess of the
ice wilt depend greatly on the time it s saken
inte e dee hoase, Bt theiee i very hard and
Ln'ill.:uul the weather bag been very cold for
xome time previonsly to t being put up, it
Pwill heep moch better than if it is taken up
Yin middl wenher, or af or g thaw Lasset in,
The lower the temperstare at whicl ieeis
:(‘urmvd. e Tonges it will Keep,
Kenwyn Famn,
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! Vine,ar from Maple Sap.
t

To the Edilor,

Si—! noticed in y mr December number
an article headed Eeonomical Vinegar,'
the writer of which seems to have forgotten
that vinegar conl 1 be mule of other material
than apples oreider.  He sayathatina new
connty, where frait s searce, it becomes a
matier of no small importanes that all should
be made the best of, We all like good pure-
vinegar, aned can be s we of it enly when na-
uufactured from apples.” 1 think every back
settler. living on timbered fand where maple
timber is grawing, has ample means for mak.
ing equally a2 good if not better vinegar thaa
can be made from cider ; that is, vinegar
made of muple sap, which lows freely in Aprit
and May. Take the last rans after the buds
begin to swell and the sap becomes unfit for
sugar; save up all the remuauts of sap.and
bhoil, say two into one. and <train into v tnb or
vessel of soae Kind to cool, thea adid yeast
snflicient to cause fermentation.  After for-
menting, vemove, and put it in w vinegar
cask, leavingall settlings out.  Setina warm
place.  The bung should be left ont, ov what
is Letter.cut s squareholelarge enough to dip
out vinegar when wantel, cover with thin
cloth anda picee of board,  Somebrown pa-
per shonld beadded to make mother, or you
can precure some from your neighbonur’s vin-
egar barrel, and add to your vinegar. in order
to keep up a pleatiful supply. The barrel
should'be fitled Ly the addition of suituble ma-
terials as vinegar i3 taken out, such as cold
tea with «u little sugar, or any sweet slops.,
The juice of the rhubmb plant is excellent
foodfor vinegar  Our vinegar began to get
low last yer on account of having to huild.
My wife went tothe gardenand got some rhu-
barh stalks, slicede them fine, and soaked
them in soft water over night, then drained
off the liguor, and added one gquart of molas.
sos tothree or foar gtonsof tynor, and she
says she nevee hal butier vinegar than it
maile. A FARMER.

PREVENTION OF SHRINKING 1N FLANNELS.—A
correspondent of the fondon Feld says v—
« In washing flannels, or other woollen arti.
cles, kave the suds ready prepared, by
boiling upand so dissolving small pieces of
soap in rain water, withont soda: but do not
uge the suds when hoiling; let them be luke-
warm only when the aieles wre pat in,




