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A New 0il Monopoly.

A very powoer{nl combiuation of westermn
capitalists has obtained control of the oil
producing country of Califorma dfacovered
up to tho prosent time, which consists of a
section of tls Coast Range mountains, five
hundred and fifty amlea an length, strotehing
from Santa Cruz to Santa Barbara and two
hundred thousand acres, For four yoars tho
work of examimng the rogion by experls
has been going on and is now comploted,
and overy spot giving indication of oil has
beon secured. Pait of tho region was gov.
criznent lands and part of it has been leased
for twenty years from farmers and ranch own-
ors who had obtained possession. During
tho last twelvo years threo parts of the oil-
bearing region havo been partly developed by
varions men, and tho present moropuly is
tho result of successful combination of the
original owners, who finally gold ther inter-
csis to tho three leading men : C. N, Felton,
ex Assistant United States Trcasurer, and
one of California’s large capitalists; Lloy
Tevis the president of Wells, Fargo & Co.
Express and Bank, and D. G, Scoficld.
Thoy have formed the Pacific Cozst Oil Com-
pany, and under its control the California
oil country promuses to bo onv of the great
impor*ant otlprodugng rearons of the world,
Doring tho last sixmonths rap:d stndes bave
been mado in developing the region.  Wells
have been sunk which show excellent re-
solts, machinery bought, works and refinerica
constructed, pipe hnea laid, barrel an¢ cask
factories built, and with unlimited capital
cnormous negotiations are cffected for the
oquipinent in evory respect of a gigantic busi-
ness enterpnse, which 13 probably destined
to exert a strong 1ntluence upon the Ponn-
sylvama dstnet, and upon all cxisting oil
markets.

A short timo ago Messrs. Feltun, Tevis,
and Scoticld bought the catire stock of the
company, und now have sole control of the
business, About twenty ono *‘rigs * ior
drilling are now 1 process of cunstruction,
and the development of the couantry will be
}mshod 28 quickly as monoy can push it. The
ast well which bas been dnlled was o fifty
barrel pumping weltlin theSanta Cruzdistrict.
which was strack last woek. The company
now has sixteen wells down in the region
which yicld three hundred barrels daily, and
new wells are begur nearly every day. Tho
averago per centum of lubricating oil gained
from the crude is seventy-five per centum,
whichis a large average.  The homo market
at the present time absorbsall the oil that
the country can produce, bnt the amount
produced will soon run beyond the capacity
of the home market, which includes Califor-
nia, Nevada, and Oregon.

Touching the markets wkich the Pacific
Company claims for their oil, a few facts will
suggest tho condition u..l ¢t which these men
cnter into competition, with ci.stern oil Sm'
ducers in the United States. California, Ore-
gon, and Nevada t- zether consume 3,500,000
frallons yearly. .J.pan, which is from five
10 six months sail ** around the horn » from
XNew York, and thirty-five days’ sail from
San Francisco, consumes 15,000,000 gallons
ayear, China, which is fifty days’ sail from
San Francisco,and Japan consumes 5,000,000
gallons a ycar ; Jaya, sixty days from Sao
Francisco, and five or six months from New
York, consumes 5,000,000 galluasa year, and
Mexico, Australis, and the Sandwich Islands,
cach large consumers, are also advantageous-
1y situatod for the California trade.

Last year the prodaction of the Pennysl-
vania region was nearly 20,000,000 Larrcls.
Noarly all the oil sent to Chins, and Japan
from tlus part of the United States,is carried
by ship atound the Hom and the Cape of
Good Hope. The shorter voyage from Cali-
fornia is an immenso advantaga to the new
monogoly.

Fasting Horses.

To delermino tho capacity of horses to
undergo tho privations incident to a stato of
sicgo, a scrnies of oxpenments were made
with theso animals 1n Paris, some yoars ago.
The experiments proved (1) that a horse can
hold oat for twenty-five days without any
solid nourishment, provided it is supplied
with sofficient and good drinking water. (2)
A horso can barely hold out for ivo days
without water. (3) 1If a homsois well fod
for tcn days, bot insufficiently provided
with watcr throughout tho samo period, it
will not ocutlive thae cloventh day. Oae
horse, from which watcr had beea entircly
withheld for throe days, drank on the foart!
day sixty lities of water within thres min-
utes. A homo which reccived no solid
nourishment for twelve days was nuvertho-
loss in a condition, on tho twelfth day of its
ast, to draw a load of 279 kilos.

d | lavoured with nutmog or melon,

USEFUL REOEIPTS.

‘Lug skin of a boiled ogg is the moat offi |
cacious romedy that can bo applied toa boil. |
Pecl 1t carcfully, wet and apply it to th |
part affected. It will draw off tho matter
and reliovo the soreness in a fow houre,

To CLARIFY FAT.—Cut mnto small mecos,
fat ¢f cither beef or mutton, Put into o
saucopan and cover tho picces with cold wa
ter, Still nntil tho water boils, skim care-
fully and allow to boil until tho water bas
all been discharged in vapour—the fat will
then bo of tho colcur of salad oil—strain and
it will keop any length of time.

ArrLe Batrer Puppixag,—lour beatcn
cggs, ono pint of rich milk, two cups of
flour, ono teaspaonful of salt, two even toa-
spoorfuls of baking powder. Peel and cor-
eigbt ripo, tart apples; put mto a deop,
baking-dish ; fill the centro of each wi.h
sugar and pour tho beaten batter over thom.
Bﬁ:o an hour and ¢at with cream and sugar,

Goop ArrrLe BurTeR,—Boil a kettleful of
now cider until reduced two-thirds, Have
2 quantity of tart, juicy apples parad, cored
anqd sliced, and put as many into tho kettl-
as tho cider will cover. Cook slowly unta
tonder, skim out and gut in a second uugp‘y
of apples. When tender tura all out and 12
stand over-night. In the morning retura to
tho kettle aud boil down until quits thick
Add whatover spico you please. It roquires
almost ¢)rostant stirring,

Quixce Preserves.—Paro, quarter, rnd
core, saving tho skins and cote.  Just cov.r
the quarters of quinco with cold water aud
summer uatil teader.  Tako out the pic «-
carcfully, and lay on flat pletes, Add the
panings, cte.,, to the watot cover tigl 1y
and astow an hour. _Stiain through a jc'ly
bag and to cach piot of tto juice ad -
pound of granulated sugar, Buil, skim, .11
tho picces of quunco and boil gently 10 1w}
utes, Tura out and lct stand over-nig
In tho morning skim out tho pieces, 1.1
up the syrup, put in tho picces, simmner
10 minutes, takc out on to flat dishes ud
sctia tho sun, Let tho syrup boil un'i i
begins to jelly, then fill the glass cans t1o-
tinrde full of the fruit and cover with the
syrup.

To Roast A TurkEeY.—Mako a stuffin, of
broad crumbs, pepper, salt, and a Lttle

icco of butter ; mix it lightly with an ¢ g
gtuﬂ‘ the craw, Splitit, and lay it down »

oot distanco from tho fire, which shou’!

¢ clear and brisk. Dust it with flour, au?
basto 1t with cold lard several times, Whe
done, serve it with its own gravy. Bo surn
to skim the oil from tho top of the gravy Le-
fore serving it in the boat praper for its up
gearance at table. Tf it be of a middles z-,
that 18 tc say, seven or cight pounds i
weight, an hour and a quarter should be
allowed for roasting. The same directio s
answer fcr bakiog in a stove, only the pio
cessis slower, and will require from two t
threo hours, according to the tenderzess - *
tho flesh.  If by any accideat a turkoy h ~
beea allowed to get stalo or in the le st
tawnted, wash it thoroughly in vinegar auwel

A Farmer's Croed.

At a rccont farmer's convention held in
Providence, tho following creed was adopt-
ds

** Wo believo 1n small farms and through
ultivation ; wo believo that the soil livea
10 cat, as well as tho owner, and ought,
thorofore, to bo well manured ; wo beliove
‘n going to tne bottom of this, and there-
foro deop ploughng, and cnough of it ; all
tho botter if 1t Lo a subaoil plough ; we believe
m Jargo crops, which leaves tho land better
than thoy found it, making buth tho farm
and farmer rich at once; wo believe that
cvery farm should bave a good [armer ; we
boliovo tho fortilizer of any soil is o spirit
of industry, enterpriso, and intelligenco;
without these, lime, gygpsum, and guano
would be of little uso; we bolieve in good
fonces, good farmhousce, good orchards, and
rood children cnough to gather tho fruit;
1 wo beliove 1n a clean kitchen, a neat wifo in
it, a cloan cupboard, a clean dairy, and a
clean conscicnce ; we believe that to ask a
man's advico 18 not stooping, but of much
benefit ; wo beliove that to keop a place for
overythung and overything ia 1ts place, saves
many a step, and a8 pretty sure to lead to
good toolsaud to keepin them ingguod onder 3
wo behovo that kindaess to stock, like good
sheltor, 18 saving of fodder; wo beliove that
1t is a good thing to keep an eye on experi-
ments and noto all, goed and bad; wo
beliove that 1t 18 a good rulo to sell gramn
when 1t 18 ready ; wo beliove in producing
tho best butter and cheeso, and marketiog it
when it is ready.”

SaLT ¥ur Sueee.—It is said that in Spain
whenever sheep are kept in the neighbour-
t00d of rock salt hills or sca salt and have
wccess to it, thoy thrve Letter than in other

ituations, and in France tho same thing is
found to oxist 1 tho neighbourhood of the
.3 coasts and tho salt works of the north,
sheop give more and Letter wool, and the
mutton 13 more tighly c«stcemed than that
from other localitivs.  Whero itis given to
thom when at pasture, the amount should
be from half an ounco to auounco cach,
darly ; and 1t 18 & welt-known fact that sheep
ncver stray from an cuclosure in which salt
and water are provided for them,

Saddle Horses.

At the presentmomentthere is a great mar-
ket 1n England for almost every vanety of
agricultural produce, but prices for the gen-
eral Ten of such anunals as are exported,
though satisfactory to the commeon graziers
and stock farmers, are not high cnuugh to
tempt men of capital to breed, rase aud pre-
pare them for market.

Ramng trottm% and other horses does nut
remunerate very highly, because so few be-
come fast enough to seil for the best prices,
and as trotting 13 an unnatural pace to mee
i, & great deal of uxpense 1> necessary to
keep and pay trotting men tv handle the
colts.  Breeding race horses is no better, on
account of tho tendency among thorvughtreds
to grow hight and weedy, s0 tﬁat, shouldthey
fail in bewng Qeeter than the avemge, there 1y
no demand for them.

water, ;n which a_tablespoonful of bizw
bouato of soda has been dussolved. It wil
remove all uvpleasant tasto ard odour,
render the flesh more tender.

A Singular Privilege,

Lord Kingsale and Lerd Forster both en.
joy the singular yrivilege of standing cover
od in the presence of Toyalty.  Lord Foratcr
oltained this ¢-nccssien trom Henry VIIE.,
but tho right belonging to Lord Kingsaic
dates from cho rvign of King John. It ong.
inated thur :—His a1 cestor, tho Earl of Uls.
ter bad a 1ery strong arm, and ono day, at
tho deaire of the King, hochopped a nas.
sive helmet in twam in prescance of the
French Sovercign, Iling John was s

pleazed at the feat that ke deaired him to | can i

an?
'm.

Now, as the best saddle hursesin England
f are always i demand, and these of eatra
ment sell for very large suina, any gentleman
| who would go intelhigently to work wiselect-
t ing dams of powe. ful frames, and using ast~1
’ lion of the most fashionable blood, mughtac-
cure an income of many thousauds per annum
) by such managcnent as would bring out from
10 to 20 young horses just fit for nding in
the chase, and the thowsands might be tens of
theusands if with proper breeding and man-
agement, these young horses were large and
streng ennugh to carry gentlemen of heavy
weaght up to the hounds
The art of successful stk farming conmsts
w producing such animals as will scl for
Em\t prices, without Leing olligel to expend
cavily wm prepaniug thea, and these animals
v brought out fit for sale without any

axk at lus hands any favour that ho pleasc), | expenmve training.

and the Earl replicd that, as ho had oatates,

and woalth coough, he wouid only ask for

himself the singular privilege referred to. | breokn:

Saddie honves cemnanding prices equal to
thoso of thoe best truiters here, will require ne
to harnies, for it wauld be a serrous

It is related that on ome oceasicn at a j drawlack to 4 valuable hunter to have been

drawing-room George 1IN 1ather nettled s
tko length of time tho hat waa kept on, re-
marked, that althoagh he had no wish ta
call 1n question Lord Kingsale's right to
wear it i his presence, ntill his fendsbip
might havo remeomberced that there was a
lady (the Queen) in 1o room.

g

A W FLEPHONE, operator, when asked tosa
gracc at a dinner, tho other day, borrifi
inatitof absent-mindodncse, by bowin,

as in any way in harnres

Wit arc theso Pan-Irosbyterians that
have boen having a convention?” asked Mr.
Slogoer of his fnend Jolliboy.  ‘*That's
what 1 want to know myself,” zaid Jollibay,
1 never heard of them till now. X suspect,
though, it'sonly another namo for the erthes
dox fellows who atick to tho belief in cter-

B -
is hoad and shouting, “Hello! hello?’

Foroo of habit,

loaves them jumpa outof the frying-pan inte
tho firo.”

Oidor Vinogar.

Tlho onormous supply of apples all over
tho country suggosts tho idea that a good
part of them may bo turned into cider vine-
gar with proht.  Viaegar may Lo made di
rectly from tho apples,but it ia much prefera-
ble to first oxtract tho cider,

When cader s intended for vinegar it
should Lo made wath tho samo cleanlincas as
if witended for drinhing or keeping, and the
casks into whichat is put for }unncub\tion,
should bo cqually aweet, and if old whisk
casks aro used, it itnproves the cider as woll
for vinogar as for drink.

Thero should be nothing added to the
Juice, as puro juice is best ; tho mustard
sced, sulphite of luno, and other such in.
gredients used for stoppng  fermentation,
injure the viocgar, Tho botter tho apples,
the better tho vinogar, and cider mado lato
1 the autuman from frust rich in Juices, is
much botter than that from windfalls and
early-gathered fruit, as cider 1s bottor for
the same reasons.

Vinegar may bo made from crushed ap-
ples, or from tho potnaco after tho cidor 18
pressed out, as s often done from the pom-
ace of grapes and of other fruits. Tho ap.
ples arc grouud and put ntu ahallow holders
whero thoy aro left to ferment for a couplo
of days, then pressed and the jutco put di-
rectly 1oto old vinegar casks coutaining
mother of vimegar. If tho weather is cool
tho casks are placed where thoy will be kept
warm, aod 1u a few months the vincyar may
bo drawn off into clean vesscls, The chief
auxiliary to producing vinegar quickly is
expostng tho tluid to tho air at a muld tem-
perature, but for tho best cider vinogar,
wheic haste 1s not necessary, it is better to
extract and barrel tho wider, allowinyg it to
ferment as 1n the best process of cider mak-
g, aud then using tho cider as desired.
Most cider vinegar, and perhaps the bost, is
mado by leaviug tho Lung wpen acd allosw-
10y tho change to tako place gradaally, which
will bo 11 a longer or shorter timo as tho
temperature 1s warmer or couler.

Numerous mothods are 1 practico by
large wmanufacturcra who purchase largo
quantitics of cider and expuse it to thoairin
large vats in vanous ways. Onc process is
to allow tho cider to run slowly over beech
shaviogs; another allows it to tricklo down
over boards or shelves, whilo still another
rroccss is to force bubbles of air through the
iquor continuously.

A French method consists in acalding tho
barrels with water and then pouring boiling
vinegarinto them and rolling them uatil the
barrels aro thoroughly saturated, when tho
barrelsare filled about ene-third full of cider
vinegar,and somo two gallons of cider pour-
od in cach scventh or cight day uatil the
casks aro two-thirds full. In two wecha
from the tune of adding tho last two gallons,
onc-half is drawn off and the process repeat.
ol.  Tho caska aro kept as near s tempera.
turo of S0 degreea as poasible.

Tius Iast process gives farmers a hint for
producing cider as may bo desire ], by keep-
mﬁg the barzel in a warm place and addiog
cidur to the vinegar barrel, or by putting 2
quantity of sharp viucgar into tho cider.

Tho cures and parings left from drying
apples may bo used as above described, or
they may bo placed in jars or tubs,and warm
water poured aver them, and set in tho sun
or other warm placo for a week or ten days
and tho juivce added to the vinegar Lairel, or
used with the addition of aider. The prin.
ciple of vincgar making is fermentation, and
this comes from tho preseaco of sugar, and
may bs hastened by yeast or similar aids,
bat tho best agent to produce fermentation
13 strong old vinegar. The richer the juico
tn saccharine matter tho stronger the vine-
gar, and the wanmner the temperature and
tho tnore the vincgaris exposod to tho air
tho ore rapid the process.

Tur Roman Catholic bishop of B—— 15 a
most cacrgetic clene.  He performs as much
panish duty, I belicve, as most pnests. Ho
roceived the othor day tho confession of a
little boy. At the close said asright rovers
caca: ““ Well, have you anything more to
tell me?” ! No,” said the l.d, deprecat.
ingly, “but I'll have moro next time !

Tur «tior day a census-taker prescnta
humnscll at a house vwwhera all s 1n confusion
and several wamen aro ruaming to and fro
with picces of rot flannel, caraphor, and the
like.  **Have you any children,” aays tho
cmployer to the agitated hoad of the house-

|

hold. *“1 have two,” rcplica tho latter,

nal nuaishmeat.  They probably call them. | **and--as 1t will zave you the tronble of
aclvos Pan-Proshyterians bLecause whoever | calling round agmin—~if you will have the

E:odnus 1o tako a seat for a moment, X will
vo throo—at loast throe,”




