
THE ONTARIO FARMER.

Raisins and starch are clieapest bougint, by the
box.

Zante currants sbouid be waslre(l and dried, tlion
put iii a jar for lise.

Lernon and orange-peel sbould be dried. and
pounded, put in glass botties, %vcll corkzed, for use.

Nutmeg-s should be put in a box with the grater;
cinnanion, cloves, allsipice, mace, and popper should
bo boughlt,%vhiole, thien -round flne and put in boxes
for use. Mcustard should bc -round and kcpt tight

Siect lierbs slrou]d bc gathered o» a dry day,
spreurd until dry, thien put in paper bags. It is well
,to grind soe and put in botties for use.

Hlops slneuld hc cpt in paper bags and bung up;
tlboy arc not good aftcr a y *ar olcI.

Codfishi shouuld bo purchased iii sinaîl quantities,
as it is unpleasaut about the liouse. If put in a
dry place it wiil get too, dry, if toc danîp it wvil
speil; it must bc changed froni garret te cellar.

Orcam. cf tartar, tartarie acid, essenîces and suri
volatile shnould bo kept i glass botties, particulurrly
the sal volatile, which sbould have a ground glass
stopper. Use cold water for dissolving it -%hen j
used.

Ecep çlnceso in a dry, cool p~lace, and after iL is>
cut1 wrapa clotlh arouind and put itin a tin box. If

t esdybefore using, grate it and pour on branidy,
then pack tight in a jar, and it will ho botter tlîan
at first.
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RULES FOR HOUSEKEEPERS.

EVERY bouse shouid have a dry, cool storerooni,
conv'enicnt to flic kitchen.

Have a box for every h-ind of spice, and have
thera labellcd.

Put dricd berbs ini paper bags, and hiang iii a dry
place.

Dried fruit slîould bu ticd in. cloth biags, and
hung up.

Vegetables should be put iii sard in tino cellar
for %vintcr use -thocse not wantvd tili tIre spring,
buried in the ground.

F lour shîouid bc kzept in a barrel or bin, witlî scoop
te dip it with, kze1 t eovercd, and always sifted before
usinrg, botli for lightaess of the food ami cicanliaess.

Indian rucai should bu sifted and put iii a barrel
whvlere it would keep cool and dry, occasiouraily
stiring it., particularly in warrn wcatheur, as it is
liable to guL innusty or sour.

Rice shoiuld be kzept iii a, dry tub, and wlhcn used,
picked over and '%vaslied before usrrng.

-lorniny shouid bc wasbcd in several waters te
get out the hils.

Sugar should bc bougblt, by tlîe barre], as it is
more economnicai than buying in srnali quantities.
It cari gecraily be îrurciiascd lower by tino barre],
and is more couivenient.

It is a good plan te purehase molasses Mien you
cari get part of a hiogshead, then. drawv off the
molasses and put in a firk in or demijoha for uise.
The sugar at the bottoin eari bc iisu(d for sonne kiad
of preserves or pickling.

Coffe sbouid bu bougbt in quantities, as itiia-
proves by urge.

Tea is clheaper to buy by the box, but shoulci bo
well cou ercd; if bouglit, ici smaii quantitices, put it
in a, tin can.
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Butter shouid bc kzept in dry, cool celiars in
the Summer, 'and in tlic Winter in an outhouse or
out-doors.

Smokcd bccf should bc kiept in a bag and hung
up. While using hani, put in a bag and hang Up.

~Eep bread and cake in a tin box, weil covercd;
it w~ill kiep freshi longer than any other way.

Strawberrics, pine-appies, and ail delicate pro-
serves inay bu kept in a box, with sand or sawdust
filcd around thecn, and thcy wiil kzeep longer.

Ail salted provisions should bc watchiedi and sec
that thiey arc kept under the brie, for if one picce
of ment lies up it wili spoil tire %vliole barrel. If
the l>ri'ie looks bioody, it n it be scaidcd, and more
sait addcd ; whien cold pour bach.

Tallow biuld bc kcpt iii a dry cool place. All
kmnds of oil in tlîe cellar. Sait shouid be kept in
the dryest place that cari be fourni.

No liousekýeper should bc without good vinegar;
the best i s muade froini idur or wvine. Tre washings
frori honey (and aftcr nrrking jelly or wvine), should

be pure bthevingar Cold tea should be
saved for ibis pzrrposc.-JhIrç. Laura fProiebridge3 in
L£xceleioi- Cook, Book.

1?OTLTRY FflNTS.

Neyer cut a fo,%l'*s -%ving, to prevent its flying.
Pull out its fliglît feathiers of one wing.

In brutdiug leGamnes " don't brccd Ilto feather"
and e\lpc.t superior endur-ance and other iighting
qualities.

Wright says, 1-Any appreciable amnount, of snow
water, soon reduces fowls to, perfect skeletonsY'
Why is it?

Mcal-wvorms are excellcnt for chichs, but 'half a
dozen daily, is sufficient for thera until tlîey are four
weeks old.

B3read soakcd in porter, and wvell dusted with
cayenne pepper, is excellent food for fowls out of
condition.

E xposure to cold wind especiaily te a draft, at
nighit, causes colds and catarrhal affections in the
niost robust rowls.

Porkz scraps or grcaves is bcst fed , softened in hot
water, choppcd fine, andirnixed witli bran or boiled
potatoes. if flic cakze is luit for fowls to pick at, as
is frequcntly the case, the pieces tomn off arc apt te
sweil after bcing caten, and caûise thie fowls -te bo
crop-bound.

Iluar in mind tîrat prize fowls almost always throw
somne birds which. should neyer bc seen in flhc
exhibition -coin.

It is advisab]c to set a lien at nighit, and -%itbout
a liglit if she be a tiiînid one. Eggs sprinikled wit'h
~vater, on the l4th, 17thi and 2Oth day after thecy arc
set., wvill nrcly have dead cliicks in thent athli end
of the turne for incubation.

To RrnroV-n OLD IN Mora>-Dr. Thonmson re-
conimendb that the part staincd shouid bc rernoist-
cncd witlî ink,, and this removed by the use cf
muriatie acid, dilutcd ivitli five or six turnes its
-weight of water, wlien it wviil bc found that the old.
and ncw stain will bc rernovcd sirnulta"neouslY.


