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Washing Dishes.

The Rev. T. K. Beecher gives bis estimate
and experience of the daily recurring do.
mestie trial of washing dishes in the follow-
ing characteristic style:-

The quiet fidelity with which "sihe' will
dishwash ber life awy for "himi" isa marvel of
endurance and grace. Just hero is the ser-
vitude of women heaviest-no sooner is lier
work donc than it requires ta bu done again.
Man works up jobs, ends them, and takes
bis pay. The pay can bu translated into
somothing else desirable. A man works all
day, and draws pay 'or a day's work. This
pay allures liin, as oats a horse homeward
bound. Tbus mmn work by terns and jobs,
and although work is endless as to quantity.
yet when eut up thusinto ternis and jobs, we
men go lieartily oit oir journey and count
our milestones.

Not so vith our mates. "She " mends
ohur soeks. and we put our irrepressible toe
nipon thte i rned spot, ani she dains it again.
SSli' wb.ies for the bimily, and the family
tankes has'te ta send ba'ck the saime gar.
mente to bu washed again. " She "puts the
room in order, and we gel il ready to bu
" rid up ":gain. The saume socks, the saine
washing, the saine ron overy time. Shec
bas no succes-ive jobs, no tei ts, no pay.day,
no tally.stiek of fle. She washes the satne
dish three hmtudred and sixty-five titmes--ys,
tbree tintes three hundred and sixty-five
tites every year. No wonder she breaks it
und is glad ofit. What a relief to say, "I've
done tiat dis.'

Not only have we washed dishes, but also
we cooked and served and helped eat a meal
-with 'bated appetite because of cooking-
and now we are astounded at tho number of
tboughts, and steps, and acts, and processes
involved in a very llain sapper. Only two
of us, jolly cronies, caring nothing for style
and needing only a vory plain supper. And
we bad it, and with it came wisdon.

Gentlemen, all 1 We go into a rooa and
see a table ready set. It semns ta us one
thing-a supper. It i2, in fact, fron tifty to
two hundred sparate things. taken down
one by one for us ta use, and for " ir " to
wash and put back whence they came. There
la a plate of biscuit. To that plat" of sim.
plicity, we with our hands and fecet brought
together a new, quick tire for baking, viz:
kindling wood, raking out stove, and Lod of
coal. Flouir front the bin, shortening froum
the gravy-drip down cellar, sait fron one
box, sugar from another, soda fron the jar,
acid (muriatic) from a bottle, a spoon, a pit-
cher of water, a dripping.pan, and a tin pan
for mixing up these ingredients ; and ,after
aIH happeuig te forget the things for ten
minutes, we burned the biscuit half through
la a way which we men reckon quite unpar-
-deasle in a cook. Meanwhlie that one

plate of biscuit, added to the eternal dish-
wash two spoons, two pans, one plate, and a
little ctup. Just a little piece of steak con-
tributed eight pieces ta the dish wash. A
few strawberries sent in six pieces to be got
ready to soit again. Four eggs impressed
themselves on six separae articles.

Gentlemen, we began at ten minutes to
six, and at a quarter to oight we found oui-
selves triumphant-e erything cleared away
except the dish-cloth. Yotu see we washed
up the bicad-pan, the dish.pan and the siak,
scalding thein all-and our fingers too-and
dried tlein off with the dish.cloth. Now,
where on earth can we go to wash ont that
dislh-rag ? Not in the clean pan ! Not over
the clean, dry siuk! We stood aghast for
ive minutes, then wadded up the rag, round
like a hall, tucked it into the far corner ol
the sink, and shut down the cover. Our
sink has a cover. But that rag, though
hidden,was heavyc oour conteenc. She "
never woiul have do:ne so. WVe have seen
clean dish-cloths, but how they washîed theu
pases our skilI.

And so, as we said. *shel" i.- alwaYp lead-
ing us to thought aini good resolutions. WVe
'hall he a wiser anid a botter man for at toast
two days after ber return. And whenever
ve stop to think, we rank a successfuthouse
keeper and bome-maker as a worker second
to lione on a sca!e of achievement and de-
serving. Iler services are like the air, the
rain and the sunshine.

Brewing Beer.

Cantada is the only Province under British
rile in which a man may not make the ma-
teriais lie requires for brewing lis own beer.
Wu trust this will be amended, and that the
excise laws will be so modified that a fariner
can make his own malt for Lis own consump-
dion. lie can grow bis own barley and bhis
own hops, which are the only materials be-
sides water which are required for brewing
but he iust nul at present malt bis own bar.
ley for home use, and this, it is to be hoped
wvill be modified.

However, as many old country men musi
have their beer, il. may not be amiss to give
practicat directions for brewing. Vhenever
the legal disabilities as to making malt are
remioved or modified. it will ue time enough:
to explaii the proces' of malting. as adaptcd
to the scale of the household.

It may be as weil to observe that the
writer is a regularly educated brewer-ha
brewei many hundreds of thonsands of bar
rels Of ordinary brewers' beer, and is quite
aufait in every branch of the business. The
object for a farmer is to brew a good, wbole
some, table beur, of which a man eau take
draught sauicient to Satisfy his thirst, with
out muddling bis brain, or otherwise over
stepping the bounds of temperance ; and i
will be sbown tbat he eau do this without
set of brewing utensits, except thos to be
found about every farm house.
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A large stgar or potash kettle will anwer
the puirpbo2e of a copper in which to heat the
water, and also in vhici to mash the malt.
If it Las a spout and tap to it so much the
botter. If it has none, a substitute must bu
foiut.

IItati the water-good spriig liard water-
and lotit boit : then let it cool down, or cool
it down with cold water, to 160 degrees by
the thermomde.ter (Fahrenheit scale). A ther-
mometer can noiw bu purchased for less than
fifty cents. Wbn the water is 160 0, check
the fire down to a few embers or brands,
thon add the groind malt. The malt must,
of course, b grouind, and il should be
coarsely ground, or if crushed only, so much
the better, so that every grain is broken.
Put in malt until when, niixed with the
water. and after stirring for a quarter of an
hour, the malt is just on a level with the
wa:er. Your boiler must not be more than
halffitll of water when you put li the malt.
Whien it; is wvell stirred up, try it again with

the thermotcter. It will vary in heat ac-
cording to the coldness of the Malt, and the
season wlen it is usled, fromt 140 to 150 Q.
If it is below 140 0, add a litile more fire,
stirring the contents of the kettle all the
while, until the maslh gets to 115 or 150.
Then put out the fire and stop up the stoke-
hole with ahes, if the kettle is set in brick-
work-otherwise keep the Leat varying from
1.150 ta 150 0, and stirring ail the time, ifyou
keep the heat up with fire ; but if the boiter
is set in brickwork lot it rest. Keep it at
this heat for three hours, then lade all out
into a fine sieve or basket, placed over a
%visbing tub (well cleanEed with boiling
wator anti all tîto soap 'got ont af il), untit
;%Il the wort bas run tbroîîgh the malt into
the tub. Il. witl ho tolorably clear if yoîî

* ake care ta kcep the centre of the malt ths
towest, so that Uic surface a * tho maJt forMs
a bina of dish-it thuls nets as a ehTn~ier for

*the wort. Ladl lit ail omit until the kettle ia
empty, put somte more water in lthe ketîle, ana
bohat as rapidiy as poissible ; when nearly or
quite boiling, sprinklo the masbed malt la
the sire or basket with tbe bot water, until
wbat cornes through bas lost !ls eweetness.
Take caru ta sprinklo ail over the sutrface,
andi miou' put ba rmnch at a tinme; a quart
or so at once is enongh, iuntil yoîu bave

tused as muieli as you baye obtaineti from.
1 the niait the fir.st limne. You wili this get ont

nearly ail the gioodllc.ss 0f the malt, and the
rest that is loft ii it wili do for tbe cow. As

t soon as yon can empty tht kettle of the bot
*water do so; the quieker the better ; then put

Vhe wort out a, the wa.qlîing tub imito the
kettîs and baitlIt up, piitting in hops ta the

* ate. Generally onc pouti of hops 10 a
bushel aI malt is enotîgi, but one and a hall

*pounde le better. The total qmtantity ar wort
*obtainetl front a bmshel of malt @bouila

t be fifteen gallons. Bring the wbole to a bait
asu sooin as possible, but do not bol! much ;

icover up close ana lbave it for au heur, just
simmering. By thimm Urne yomî will have

! 8G9.


