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Boasoning and Proserving Timber, {

t

There arc differcnt ways of scaroning tunbor; the
most sinple i3 to dry )t n the awr undor a ghed, the
next to mmerse it 1 water for a geagon, salt water by
preterence, which dissolves some of the sap, whieh,
otherwise may promote decay; the nestis to put it
into & warm place, artui aalty heated, 100 stauee by
steam prpes; this produces o ladn deymg A stall
better way 1s Lo prace it 1n a steam chamver, where
steam under high pressure 13 introduced 3 this penes
-trates wmitn the ubres and prepares the wood tor o
maro equad shnkave when dried aiterwart ; ibis o
lund of conking process wineh coagulates the atbus

suen, and thus angments the solvl matter i the wood,”
preventing lumber thus trented trom swelling after-
ward by danpness, ant to shrmk by dryness ouly;
half a3 much 13 ather lnmber.

Tas exposure to steam-pressnre is no doubb amung
the suuplest of the thwongh methods  Bgperience
has showu that an exposure of timbar duemng two o
three weeks to high prassure steam wall thoronghly:
scason wch lamber, however green or wet it may be.t
Such seasonng acts to some extent as a preservative;
however thercare more thorungh nethods of preserv-,
ing wead, bassd en the joint activn of tannin apd’
fron, We are able to corroborate this principle,
having before us a sample of moderato antiquity, but,
suticiently oll.  1t13 a prece of white vak dowe),
which was for some thurty or forty years in piuc
tflooring of Tiber creck arch, Washington. 1t is
black, perfectly soumd, and as hard as ebony ; it
evidently owes its black color and hardncss to tie
combined cffeet of the 1ron m thosel on which it way
placed and the tanuie actt m the wood itgelf. The
¢ost of the matenals for this process 1s small, a8 tannic
acul pure enough for tlis purpose can.uow be pro-
duced for about 10 cents a pouml, and even much
133 1 the future, as 1t can be made from bark, young
branches, and leaves of many trees, wiuch owe to
thas aenl theirastringent properties,—Manufactuyer
and Builder,

- &

Thermameter Churne,

Gat.ct miwaus bave always understood that to
have the batter ' come quick "—or, in other words,
to obtain o quick separation of the butter from- the

butter-milk—the eream or mitk, while being churned,
mwust be of proper, or abuut sich a teraperature, But
o aseurtaint whiat provise degrec of temperature, and
then to obtata it, Lia ueen difficult, and in fact has
aot been dvae to avy eatont, uatil the introduction
of the Thevumetar Chiarn. They have also known
that whea the process of churming (or agitating the
creamn or milk) Las been protracted, or warm or
cold water added to poduce thie sought-for tempe-
rature aud proper stite of the cream or milk, and
thereby a separatiun, that the butter obtained was of
aa inferior quality and color, amd less in quantity.
This el s o watiucted with a deuble bottom,
wade in the forn of & semicivele, of tvo sheets o)
zine pla. ed onc al ¢ the other, the cream to rest
apon the apprrmst, between two sheets, forming
the boitom, 18 a space or chamber, into which may
be introduced cold or warm water, as may be required,
toingrense or damnsh the temperature of the cream
or miik. .
There s « tudimevaactel permatcntly placed in one
cud of the chiu, cilucly svcurad from breaking or
accident, marhed at 62°, and which is always visible,
that the opcrator may hnow and determiue with
certainty when the eream or milk is broaght to the
proper temperatur>.  If the cream or milk -is too
warm, the mercury in the thermometer will rise
above 62°, and cold water shounld be applied in the
chamber deseribed ; if too cold, the imercury will
fall below the mark, when warm water moat be used
instead of cold, !
Chis churn is simple in its construction—is light
portable, durable, very easily operated a‘n'd'remhlz
gleansed. By reversing the motion of the crank it
Iiberated, when Loth that and the dasher or lGats ave
drawn out o
¢ e e
Bean Weevils. ¥

——

Inclosed find o box of beans containing-.bugs, ér,

,iuxects of some kind, which destroy all The following I- k:.ow tobe new:to your readers,
‘ﬁ:;r.hcte. The query in my rind '] 1 for'it is.2dy:own- invéution. .- Towardsapring, 'when”
they coms? I was told that bens plan '] spple-hutterecoimes A’ rng inthe dumentic market,
Avugust would not be buggy ; but - thése ke, as ydulit can ba uned in this wise : To one pint of applé bat-
"Wl readily see; whonld they arrive safely. W B.Jterddd ‘a'piiit'of dweet milk, a'éng"&f avzar (more,
Waeis, Norfolk, Va. o st oo |orleas according tdthewwédtueis'of the applébutier),
-..The small, greyish bectles infésting youy, beatly ste | and two:tabledpoatifols of. four. Bake in tins lined
the well known.bean 'weevil :{ e obasbrive- §1 1 with pastry, aud with stripsof pastry.acrow the,top.

(8. pisi, Linn,) and the egus are depoeited in tho
same manner—that is, npon the pods whilo growing
m the ficld. The eygs hatel, aud the larva pene-
trates tho soft beans. The hole made soon closes,
leaving no eign of mjury. The grub eata out for
ibaelf a small cavity watlnn which to undergoits van
ous transformations, remains within the bean uut!
the fullowing season, when the mature bectle conns
forth in tune to attack the growing erop.  We doub
the efiicacy of carly or late plantwig, beesuse weey!
are ¢ nstantly emerging from stored beans throvy!.-
out the summer. 1 infected licans are stored inn
wvarm yoou, the beetles will frequently appear i
January, wlule under opposito conditions thy max
nout cotue oud until July ur Awgust, ag in the spu
mens you semd,  ‘To prevent the increare of thisn
seet thoe Leans should be stored in air tight barrdla o
other vessels as goon ae gathered, amid some precest
gum camphor spriz'!'.'sff in smong them and tho
close up the vessel for a month or Lwo ur urted every
grubis kiled. A few spoonful: of kerosene oil i
also said to auswer the same purpose, althourk v
have never triea it ourselves. — Rural Noe Yok o

Canading Favm Bell,

On my debutasa farmer, Izet sbour to flad a
suitable gong or bell to call to dinner and for other
purposes. Kor this object I wrote to Scotland, where
1 had scen a gong used for **dinner call,” but in re-
piy 1 was toll that the gong I had seen there was
from Russia, and waa oze of her exclugive manunfae
tures.

I'hrough the kindness of the editor of the Cunada
Farmer, 1 was furnished with a drawing of a bell o
gong in use in_the Dowminion, which I was told was
made of round bariron, in the shape of a musical
tuning fork ; but deviating from this, I procured 7
feet of octagon fine steel ; in the centre of this a ha f
twist was made by which it issuspended. The twnt
or holo does not admit of any part of the metal
touching 8o as not to allow an interruption of sound.
From the cye thus made the iron or steel, let the arm
be about 14 inches, at which point the tines of this
largo fork will turn down, and for appearance let the
tines 1inchne toward each other, and about S inches
of the tips of the tines will have to be thinned or
tapered and turned at the ends, not unlike a ram’s
horn, but no part allowed to touch npon itself to jar
the sound. .

This bell or gong I have suspended frum the limb
of a tree, and is struck with a wooden mallet or
iron hammer (the wooden mallet for vrdinary callr,
the wron bammer for extravrdinary oceasions), Strik.
3 for Tom, 6 for James, and 30 on indcfinitely.
When struck with iron it is more shnll, but ean be
heard as far when struck with a billet of hard wood
and more musical in sound ; 8o much is this the case
that on a recen® occasion visitors of musical tastcs
had no ditticnlly in playing upon it tunes of any
tithe or measure.

In concluawn. after three years' use of this Lell 1
would hereby recommend it to those whose ears are
sensitive to the distorted music of a ronnd plate vi
boiler iron or tin horn.—Cor. Practical Farmsr,

-

What skall we bave for escart,

Let me suggest to your readers u few ways vt vary-
ing the dessert at dinner—changes from the inevit-
able pie. ‘They may not be new, yet Ineversce thun
at any table besides our own.

Make.a dough as for bisenit; roll thin and spread
with currants, cherries, or any kind ‘of berries. Roll
1t up like jelly cake and.steam it till done.  To be
eaten with sweetencd cream.

Another is : To one pint.of sour milk add one tea-
spoonful of soda, flour to make a batter, and a hand-
ful of dried cherrics or currants. Pour into a - basin
and steam upt:l done.  To be eaten with sweetencd
cream, .

instead of swectened cream for the above pudding,
a sauce made of half a pirt of wine, half a cup of.
sugar, vne tablespoonful of butter boiled and thick-
¢hed with alittle dour, might be ueed.  Cideris a
Veéry ‘good sabatitate for the wite. . Orinatead of the
ssuce, & syrup of xngar and watcr boiled ia good with
either.of the pud

rmer. :

Bay), It ia clonely allied to the common pea weey

Musk,

Mus. 18 asecretion, aad is obtained from the musk
decr ( Moschus musehiferus), o pretty little animal
nhabiting {he Ingher mountain ranges of China,
Ponepuine amt Thibet,  The musk is found in a small
wocket or puuch under the bedly of the deer. Tho
atuters cub off this pouch, which, becoming dry,
paesurves s contents, and n thiy state the best
article rcachies our marhats,  Musk, when moderately
Iry, 18 an unctuvus puswder of redaish-Lrown color,
It ynes out a puweriul odor of a warm, aromatic
charac ter and most wonderfui persistency.  Blending
wall with almost cvery other scent, it discovers hub
Wittle of stsvwn prealiarity i compounds, when used
« oper proportion, and yet gives them great per-
aanencey.  In point of general usefuiness to the per.
<auier 1618 probably unequalled by any other sub-
sta ce; for, although coarse and undesirable in a pure
-tate, the most populny compounds are those in which
it is an ingredient,

Genwine musk is very costly, Leing worth, when
suparated from ita gac and adl extrancons matter,
srom twenty-five to thirty-five dollars the ounce.
ts great strength compensates in a measure for its
price.  Oue part of wusk, it is said, will scent more
thau three thousand parts of inodorons powder.

Horse not Lying Down.

There 13 no better way to coax a horse to lio down
than a good, clean, dry bed in a clean, airy, loose
box. The causesare many ; being cast in an ordinary
stall, or %cuing the footin the halter strap, havo
prevented many horses from lying down for months
and years, especially when kept in the same stall
[ have had horses which would not on auy account
go, even if forced, into a stall where they had suffer-
ad, but wounld.go immediately and cheerfully into
any other ordinary stall. Ay practical vetevinavian
tnowshow oftenhorses, o' herwise quict and obedient,
rcfuse to approach his infismary, and even {ie sound
of his (the doctor's) voice will producequite 2 nervous
trepidation in an animal npon which he hasoperated,
evidently causing the animal pain and suffering.
We very much underrate the capacity of cur nob%o
domestic animals toappreciate a kindness or to resent:
awrong. This is more often manifested hy thenoble
and faithful horse and dog.

A change of place will often give encouragement
to a hovse, and he will lie down, although having °
persistently stood up in hisacenstomed stall, fiom hav-
ing reecived aninjury there, or from its much resem-
bling the place of former sullering. 1d9 not claimthat
this ie the only cause, for I have known horses for
many years that would not lic down anywhere, and
which hadnever bad the above cause for this refusal.
Again, 1 repeat, aclean, loose box is the best to bring
about a change in the horse’s habits,— W, Tlonxe,
i Country Qentlaman.

Ductors never allow ducks on ther pucbuses, they
make such personal remarhs,

Tre Lowsvillian pulls his shirt on the same as he
does his tiousers.  He can’t get 1t on over lns ears,

A WERITER asks if any one can inform him of the
best way to stard a nmisery.  Get married, is the
answer.

“Wnar bivught yonto prison, my colored {riends”
said a Yankee toanegro. ““Two constables, sah.”
“*Yes, but T mean had intemperance  anything to.do
with it?”  *Yes, sah, dey was bof of ’em drunk.”

A NeEw Hauranrs farmer's wife fell into a well,
and it was four days before he missed her and made
search. 1lc said he thought the house unusually
quict, but he didn't know what made it so.

PAPER P1rrows.—Txcellent pillows may be made
of old letters—thestider the paper the better. News.
papers will not do.  The paper-should be cut into
stripe, and roiled round an ivory knitting needle ; it
is then almost like a spring, and makes a much better
cushion than the torn paper, being more elastic,

To avoip GReasy BurTeR.—Churn with pressure
instead of friction, The dash churn.brings butter
hy preasure, and makes.beiter butter,than, most
othiér kinds.of churns. .Butter should sleo;be worked
by pressureingtead of fricticn.  The 1aille or. worker

should not be drawn acrossthe butter, but -pressed
down upon it .

“CRERSE YRR GoaT's M1ix, —Albough in 1872 the
total nu rz! eanlein : Fratice. (axc i g Cortida)

RQINL &
was 1,600,848, and although goat cheese is ‘highly
d e&g-em? ;that o4 she show st Paris
m: out of near 700’§ntrien of ‘i:b’efe“.e“,‘tﬁéi-o

Please try it.—Cor. Qhio

'was but one entry of cheese made frorm goat's milk,



