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(From the Baltimore Amercaal. SUPERIOR DUTCH GHEESE. Parsnips.-The cultiation of thepar,
SCARLE T FEVER. Take sour loppered nilk, skim of the nip resembtes that of the crrot in avery esîentitiu

As this intractable disease, in its nost cream, then set it over hie tire in an iron pot- pin. ile ani touldEe repare pa ashte lainalignant form, ias extensively prevailed durig braqs ls puisonous. Let it remain untl the curd taken in tiii,, as i that cae, te. have a di eplv.rul.
the past winter, and stl continues its progress, in ides, which will bie wien tia whey is scaldiig rivated, soit. I the Lltannel IL.ni, iere this
ourcity, causing many tears tu flw from agonized hot at the bottom of tle pot; there is a difiererce root te largely grown, it li e ntm iry in the prie.
parents, who hadtheir darling littleonessuiddenly in the heat of the why at top and be trom. Skiin paration of the land t use lte large rance plough.,
snatched ferom them by its ruthless grasp. I would the curd into a basket, which is best; let it remaia ani bury the manure-20 toins per acre of stable
all the attention of those, whose homes liav not ix or eigit hours ta traie, dite break the curd mare-12 or l inches deep. Tiis is, ofcourse,

yet been made desolute by its inroads, ta the (on a tublo) as fine as p îaible ; afer whticlh pul ony practicable on deep soits rit ita on auch,
folowing prophyaic or preventive me , 'lie cuird lghtily in a stone jr, saltig it to taste. whether hght or heavy. that rhis root flouristies.
which, among practitioners of mediane in Ger. Let it remette in the jar, stirring it twicea day with Parsnip seed may be dlampe, mixed with sand,

- many, has been used with such emment siccese, ia woode spoon or round stick, ieep t loise and jus as in the case of the carrot, and de illed eatly
but wvhich in thi country, I beheve, is scarcely higit, until it becomes ialatablei tite taste of fte in April at tie rate of 41b.. per are, ini raows
known, out of the profession maker. hie cheese acquires a disagreeable flavor on the flat, 18 inche aspart. New seed only

Dissolve three grains of the Extract of Belle. if kept too long in lie jar. h3le th3 cheene into should be used. Colonel le Couleur inferms us,
donna in one aunce ofeinnamon water (triturated small balls, and set theri r in athe journal of the Enshh Agricultural Society,
tgother in a moit-r) and of this solution, give nl b eaten hie tirst few days. and is bent fielvored ehat seed sown i 1838 would not vrgetate in
three draps in a lttle sugar and water, to a child fron one week te trio weeks obd. 1840, thougi soaked and sow n ai a greenouse.
ans year aid, once a day, increasing the dose one Ati Oitàsoz ConsTr L rDT. The daiping of the seed, though te have advan-
drop fer every adiitionai year in the aga of ti tageousaly adopied this plan in the case of the car.

atient. In this minute dose it can do ne possi- rot, for the tast tiree years, ia ta a certain exitent
bl Injury, whilst the aiste of evidencein fayr of Analysis2 f oils.-Thefollowingisa heirdous. Seed tens sprou-ed, if cown on a dry
fis complete prophylatic power, is conclusive. method ai anal3sing sois for ordmary Agrictural soi, is hable ta bu deprived of tife. After havieg

Impelled by a desire ta stay the further progresa purposes:-Weigh a conventent quantty of the been thus treated, it must net be sown tell he lad
of this fatal epidemic, it would afford me much eat th ta be analysed, say 1000 grains dried in th as damp. The sommer culture of the paronips is
satisfaction ta have the above iaformation dissem- open air; dry the same before a fire on paper, sa just the samne as that of the carrot. An average
linted,tnd it would be suberaing the cause of anot te scorch the paper; rc.weigi, and the weight of from 9 to 11 tons per acre is obîained
humanity, ta allow t a corner in the columns of dîiference will be tlhe orgamite matter. Pour a cf si an Jersey. We have not had muci experencae
your valuable shet• ronvenient quiantity of murmatic acid on the re. in thie tild culture of this root, but we are inclined

MEDicUs. mainder; when 'tirred and settled pitir it ofi, and ta thuik that however superior il is to te catrot
Baltimore, Marci 23rd 1844. ad oxalate of ammionia: ite precipitate Will be in quatîty, à.e. per cwî., tha superioiity in the

the lime. Mix remainder wuth w ater, tand stir it weight of then latter crop tender the piarsiip in-
weli ; when a little settled, pour off tha turbid fureor toit pier acre. It is most excellent food

CLEANLINESS. mixture, tand rite suqpenile contente are nillace. fUr cows. imparting a rici fievour ta the milk, and

À strict attention to cleanliness and nii and the depoit aiiieous.-..4n Old ýub- et pos>esses extraordinaryfeedingproperties when
sertu... -iven to entier oxen or pige. Ir should be steam-

asweetness in our persons, housei. <dour yardle et fuir te lat'er ; andt whien itus treated it la
elothes, and furniture, notonly producea pleasing nour hg faod for poultry lsie.--Agrtcuutural
sensation te ourselIves and all ariond un. but, aalf . Gault
a means of preserving our ieaih. Loathsome Turmip Sel.-As tie followimgnietod Gadel.
and aven nxous vapors ara often generated 'of îr.-ntig rurnip reei has pioved very .scce«sfut
around dwellings, causing sickness, and perhaps in preventing lte ravages of rite fly, I have taen
death, for want of a strictattention ta cletanliness. the liberty of sending it to you. A day or two Prerention of Smutt in Wheîat.-At a
Ail stops and washes from the Litchen should be i f(are sonig, pit lit eeda inta a sieve and tub late augicultural meeting in Suciex, England,
carefully conveyed into the garden or thrown upon of clean water, and rub it quitte cean tlrough the John Ellman, Esq., related the following account
the manure heap, and never suffered ta be merely steve. changing the water once or twice ; dry ît of an experiment in preventing amut in alheat.
thrown out at the door, ta the annaya.uce of the in the suin undter a %aIl or glase, or before a tire. lie took four sacs of sicutty wheat, sowed one
family and their viiting friends, and not unhkely A ltie flour of brimatune nia bie mixed with the ack of st with brire only, as trong as he alway3a
to the lasting injury of their heahth. Pute welter I ,ed whd sitll da mp. If litn egg of the Turnip made it, ta bear an egg as large ns a shilling; ho
is sought by aIl as conducive ta health ; but air, I l i committed tu the soif with lie seed, thiss s owved another with lime coly ; hn sowed the shird
en which cour vitals are constantly f-:eding, is ais cfectuat prevenuve.-A. B. sick with bine, strorg enough t l bair an egg, and
really tac much neglected then let ît lay in lime ail night ; and rite fourth lie

sonetd wiithout any tiing. The result Was as

POTATO STARCK On Storing Turnip..-The most ap- an, d n: Wi're ia al' nas ouned, every'

Ve find in the CleveIland Herahl, the proved and now genrrnly adopted metiod of sior- man); where the lime only wnas used, there tans
ing iurnps i.a Itxhturglshitire, as as follows:-Tie much b ut th-e samequantity of asut ; where thellowingî a n:od ot mahina nr ato saot, w iurnips, deprived of thrir leaves and roois. are laid lime and brine were used. therc could not be found

valuedL for invaild:-blopm up on bots aides to a a sugle amutty car ; and where nothing was used,
point, Ike a potato.pit, and the outside crs pick. it as a mass of smui."Take a dozen large and smooth mealy poais. d cl se toeth..r, and a smooth unifoirm surface

tees, wash them, and :hen carefully pare ait al formel. Tie heap i4 thn coviered with dry stran
therind. Next grate themfie with a siitable tin the depth of about 13 incheit, vhichi t nsecured
grater. The pulp must be mixd with a paîlful and bountd down by straw ropes. Turnps asturel Ecfli os cf Deepcning the Soil-The
ofcold water, and thoroughly agitated and Psqueez- ia iiii way generally 1,eep well, tand are scarcely Liverpool Tines gives the illowing fa.t, illustrat-
ed by the band or any suitable instrument, et lite vcr touched by frot. Should et be lite in spria ing the beneficll effect of looseing the soi] to a
aime lime throwing away the fibrous matter, and before îthey ara used, they are generally somewhsat conisuierable depti : " Thiere were exhibitei ai the
permitting th starch te sink ta tie bottom of the sprouici, blut much lens so then if they tuad been Evtiutnge News loom two enormous specumens
vessel. This must have a fresh washing i cold pitted in the earth. Of courge the fennde of she of the red b, et, er margel wurzei, grown by Mr.
water, titi the pute farina ia abtaineit f?-e pttraitnerl. !cus îaligiîc te<fts et ue.o a'c auzl ria r
ait other motter. Thi shaid b fprea fom fheap will depend on the quaotity of turnips. The Robert Nrlson, in a field on hi farem t ialewood.

allothemat rThi ahouadb spread iton-breadtti is genrrally about 10 or 12 leet, Swedes Eachu i them cweighed upwards of 20 ibs. They
earthen dishes, and dried i a warm, airy situa- are ,oin generally stcrd in Nuvember or Decem. were rat merely cartuns in themsehes, butremark-
tion. ber. able proofx cf the etTecis which may bc produced

The good housewife will exclaim, 'Why this is on v0gtrauon by the deepeneing of the soif, fur the
nothing but potato starch.' Truc, it ii not-nor ground which produced these riganuic roonis would
have you used a ty other article under name <f , g unl ave prouced t e rhotquant
arrow-root, for the sick members of our famil - z-.strair.-At a lecture of the er'p. pra.nly ave turnuce, ouble the qîtsiy cf

pmtîhings but paat starch., oruc ofi net-netiei b
though you may have purchased it nt the rate of Mr. Sitrey, t Acte, Nùorolk. tie rev renîleman usually grown on un eiqal exent of land. beeay
several ahillings per round. drew attention tao heuaaste of Bean and Iîea.sta,' alhow thatby depening thesoil enammt. opro-

By proper m-des of cooking. known toevery lt was cut tou late. Ha gave th tasi urcs of show ra b>' t much greater thanu any on.unrse and liouskeel er. th's article becoumes a ach as ta itrogen and gluten, lhich showed that haset thought it paisible to raise."
delightful baverage for invalids weak of digrtivo 741bs of Pea straw, and pr.iabuly of He.nn.uutraw
potera ; While as a pleasant dietary, even to also. equalled in nutriment 100ilbe. of common
persons in goai health. it posasersas a strong hay-a fact most important for farmers here, and
attraction.-Americain JgricuUurist. Wel known in Scotland. An Econonical Pisnh Beverage.- tho

Inraluable Salve.-Take three carrots Fermentation inz M Ianure-Ieap.- *ixty quarta cf water puit three ounces of eider
and grate them; place in a vessel, cover w Whle l-n a piece of paper, moistened with irit of flowers, five poundi of common brown slger, and
lard, without salti iconvenient. Boil thoroughiy, salt, or muruitic acid, hll over li tea aring a quart of vinegar, and one of brandy; i, fise them
strain, a.:d add sullictent bea -wax to make a from a dunghiIl, gives derne fumes, it is a certam for three days, suling them once every day Thi
paste. This le a mait iavilnable cinîment or est that tecomposition is going too for i fur this bcverage, nhich us mentioned in ite ' Ac'icul.

Rive. for eurs, burns, sedds or îctsads of any indicates that ammoia is net Dnly formed, but is sural Joumal of Aix," is quite as ateeable as
gwdL. escaping-Smith's Productire Farating. becr, and coats ten times less.-Req. Mr. Hort.


