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kaife scrape the corn from the cob, leaving the
hulls on the cob; mix it with three or four
quarts of rich sweet milk; add four eggs well
beaten ; two tablespoonfuls of suzar; salt to
the taste; bake it three howrs. To be eaten
hot with butter.

Homony.—7This article is considercd a great
delicacy throughout the Southuin States, aud is
seen on almust every breakiust table.  It1s pre-
pared thus:—The corn must be ground not
quite mto meal. Let the bruken grains be
about the size of & pin's head. Then sift the
flour from it through a fine hair sieve. Next
shake the grains m the sieve, s0 as tv make the
hulls or bran rise to the tup, when it can be re-
moved by the hand. The grains must then be
washed ‘n several waters, and the light particles,
which rise to the surface, pour off with the
water through the finges, so as to prevent ihe
escape of the grains. Iave a pot or, boiler
ready on the fire with water in it; ada the
grains at the rate of one pint to two pints of
the water. Boil it briskly about twenty min-
utes, take off the scum) and occasionally stirring
it.  When the homony has thoroughly soaked up
the water, take the boiler oft’ the fire, cover it,
and place it near, or.on a less heated part of the
fire, and allow it to soak there about ten minutes.
It may be ecaten with milk, butter, treacle, or
sugar. The flour or meal sifted out can be
used to make bread or cakes.

Bucl-wheat Calkes.—This cheap article of
food is considered o luxury throughout the Am-
erican States from the first of October to the
first of April. During this period it is found
almost everywhere, at breakfast, on the most
frugal and the most sumptuous tables, When
eaten warm, with butter, sugar, molasses, or
treacle, 1t possesses a flavour that cannot be
equalled by the gnddle cake whatever. The
buck-wheat flour, put up in small casks in Phila-
delphia, is the best that can be procured in
America.

Recipe.—Mix the flour with cold water ; put
1n a cup of yeast, and a little salt; setna warm
place over night. If it should be sourin the
-morning, put in a little carbonate of soda; fiy
them the same as any girddle cakes. Leave
enough of the batter to leaven the next mess.
To be eaten with butter, molasses, or sugar.

Eviny Burrir.

@he Poultry Vard.

Fattening Poultry.

From an elaborate aud excellent article in
the last number of the Scottish Journal of Agri-
culture, we extract the foilowing :—

“There may be said to be three principal
modes of faltening, one of which is natural,
allowing the fowls a greater or less degree of

liberty, and supplying as much nourishing f
as wmay satisty their appetite. This npy
is generally preferred among us, and mapy
perieaced poulterers aflirm that they can ol
as good fowls in this way, as by any deserip
of forced feeding. In France the prevailing
pression is different. The two other mef
are artifical ; oue of them consisting of the{
c¢d intermission at certain hours, of paste ¢
posed of farinaceous substances; the third,
causing the fowls to swallow by means of 5
nel jnserted into the mouth, farinacious syl
ces in a liquid state.  This latter met
named entonnage, is so simple and rapd-
it is thought likely.to be generally adupte
preference to any other. The filler or fyy
made of white iron, should be of sufficient

to hold one meal, having a ring below the
externally, for recciving the forefiuger

thumb, and the oriffice of the lower extrer
cut aslant, the cdges surrounded with a

coating of India rubber, to prevent injury to
walls of the throat. The leverage which
this meaus is to be introduced, cousists of bs
meal, (not bruised barley) mixed wp wit
knots in equal parts of milk and water. ¥
all 13 ready, the fowl is seized by the wings-
the shoulder, the head held forward betiveen
knees, and grasped by the left hand; while
right hold the funnel, opens the beak, intre
es the instrument into the gullet, and the

per guantity of the mixture is poured in, -
quantity of the litter should be about the eic
part of a litre, but only half that quantt
given during the first three days. Ths.
must be given regularly three times in thef
and tweaty hours, ot intewvals of eighth
The boxes or frames containing the fo
should be placed in a stable or other temp

place, protected from the currents of aiy

they should be littered with straw, the I
frequently renewed, and every impunty remo

The duration of this treatment is from fifte

twenty days; if it fails to be successful %

that time, the subject should be withdram

otherwise disposed of.

“There is one important purpose which
pears to us attainable wmiore readily byf.
feeding than in any other way, and whith
not xcceived the attention which it seen
merit.  The great defect of the flesh of po.
as food, is its comparative want of flavour-
somewhat insipid and tasteless. This defiti
we at once acknowledge, and endeavoor {0
ply by eating along with it ham or tit
Mauch therefore would be gained if we covk
part to the flesh, otherwisc so tender ands
tious, a greater degree of raciness sud t
Artificial feeding seems to present us wilk
means of accomplishing this; not only i
of giving it savor, bat even.the-very degre¢
kind of flavor which may-happen to beprel2
We.might thus make game of our.chickess

in the ludicrous, but literal sense of. the-e,
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