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BREAKFAST AND TEA CAKES.
, OATMEAL MUSH.

(Continued)
To two quarts boiling water well salted 

add one and a half cupe best oatmeal. (Bay 
Irish, Scotch, or Canadian. ) Stir in 
by degrees, and after stirring up a few 
times to prevent its settling down m a mass 
at the bottom, leave it to cook three hoar» 
without stirring. Cook" in a custard kettle 
with water in outer kettle. (While stir
ring in meal put inner kettle directly on 
stove.) To cook for breakfast it may be 
put on over night, allowing it to bou an 
hour or two in the evening, but it is better 
when freshly cooked. Serve with cream 
and sugar. This is unsurpassed as a break
fast dish, especially for growing children, 
who need bone and muscle-producing food. 
To be wholesome it must be well cooked, 
and not the pasty, half cooked mass usu
ally served at boarding-houses. In lieii of 
a custard kettle the mush can be made in* 
a pan, or small tin bucket, and then placed 
in a steamer and steamed three hours.

CRACKED WHEAT.
Two quarts salted water to two cups best 

white winter wheat ; boil two or three 
hours in a custard kettle ; or, soak over 
night and boil at least three-fourths of an 
hour ; or, put boiling water in a pan or 
small tin bucket, set on stove, stir in wheat, 
set in steamer and steam four hours ; or, 
make a strong sack of thick muslin or 
drilling, moisten wheat with cold water, 
add a Little salt, place in sack, leaving half 
the space for wheat to swell in. Fit a 
a round sheet of tin, perforated with holes 
half an inch in diameter, to the inside of 
ordinary kettle, so that it will rest two or 
three inches from the bottom ; lay sack on 
the tin, put in water enough to reach tin, 
and boil from three to four hours, supply
ing water as it evaporates. Serve with 
butter and syrup, or cream and sugar. 
When cold, slice and fry ; or warm with a 
little milk and salt in a pan greased with a 
little butter ; or make in griddle cakes 
with a batter of eggs, milk, and a little 
floor, with pinch of salt.

FINE WHITE HOMINY OR GRITS.
Take two cups to two quarts salted 

water, soak over night, and boil three- 
quarters of an hour in a custard kettle ; 
serf e with milk and sugar, or when cold 
slice and fry.

FRITTERS'.
Make fritters quickly and beat thor

oughly. A good rule for them is two eggs, 
one-half pint milk, one teaspoon salt, and 
two cup flour ; have the laid in which to 
cook them nice and sweet and boiling hot ; 
test the heat by dropping in a teaspoon of 
the batter—if the temperature is right it 
will quickly rise in a light ball with a 
splutter, and soon brown ; take up care
fully the moment they are done, with a wire 
spoon ; drain in a hot colander and sift 
powdered sugar over them ; serve hot. 
Pork fritters are made by dipping thin bits 
of breakfast-bacon or fat pork in the bat
ter ; fruit fritters by chopping any kind of 
fresh or canned fruit fine and mixing it 
with batter, or by dipping quarters or 
halves in batter. The fruit may be im
proved in flavour by sprinkling sugar and 
grated lemon peel over it, and allowing it 
to remain two or three hours, after which 
drain and dip as above.

APPLE FRITTERS.
Three eggs beaten very light, one quart 

of milk ; make a thin batter, add a little 
said and the rind of one lemon ; pare, core, 
and slice thin one quart nice tart apples, 
add, and drop in spoonfuls in boiling lard ; 
serve with sauce.

APPLE FRITTEES.
Make a batter in proportion of one cup 

sweet milk to two cupe flour, a heaping 
teaspoon baking power, two eggs beaten 
separately, one tablespoon sugar, and salt- 
spoon salt ; heat the milk a little more 
than milk-warm, add slowly to the beaten 
yolks and sugar, then add flour and whites 
of eggs, stir all together, and throw in thin 
slices of good sour apples, dipping the bat
ter up over them ; drop in boiling .lard in 
large spoonfuls with piece of apple in each, 
and fry to a light brown. Serve with 
maple syrup or a nice syrup made of sugar.

CLAM FRITTERS.
Take raw clams, chopped fine, and make 

a batter with juice, an equal quantity of 
sweet milk, four eggs to each pint of liquid, 
and flour sufficient to stiffen ; fry like other 
fritters.

CORN OYSTERS.
To one quart grated corn add three eggs 

and three or four grated crackers, beat 
well and season with pepper and salt ; have 
ready in skillet butter and laid or beef- 
drippings in equal proportions, hot bat not 
scorching ; drop in little cakes about the 
size of an oyster (for this purpose using a 
teaspoon) ; when brown turn and fry on 
the other side, watching constantly for fear 
of barning. If the fat is just the right 
heat, the oysters will be light and delicious, 
but if not, heavy and “ soggy.” Serve 
hot and keep dish well covered. It is bet
ter to beat whites of eggs to a stiff froth 
and add just before frying.

CORN OYSTERS.
Mix well together one quart grated sweet 

cem, two teacups sweet milk, one teacup 
flour, one teaspoon butter, two eggs well 
beaten ; season with pepper and salt, and 
fry in butter like griddle cakes.

CREAM FRITTERS.
One and a half pints flour, one pint milk, 

six well-beaten eggs, one-half nutmeg, two 
teaspoons salt, one pint cream ; stir the 
whole enough to mix the cream ; fry in 
small cakes.

CUCUMBER FRITTERS.
Peel four large cucumbers, cut and cook 

in a sauce-pan with just a little water ; 
mash and season well with salt and peeper, 
add two beaten eggs and flour to make a 
thick batter ; pat a tablepoon of lard in a 
skillet, make hot, and fry in little cakes.

SNOW FRITTERS.
Stir together milk, flour, and a little salt, 

and make a rather thick batter ; add new- 
fallen snow in the proportion of a teacup to 
s pint of milk ; have the fat hot before 
stirring in the snow, and drop the batter 
into it with a spoon, or bake like pancakes 
on a hot griddle.

VANITIES.
Beat two eggs, stir in ajjinch of salt and 

a half teaspoon of rose-w’ater, add sifted 
flour till just thick enough to roll ont, cat 
with a cake-cutter, and fry quickly with 
hot lard. Sift powdered sugar on them 
while hot, and when cool put a teaspoon of 
jelly in the centre of each one. Nice for 
tea or dessert.

James North, a stranger aged about 55, 
—posed to hail from Brampton, a few 

its ago sought shelter at the house of 
H. Clay, 1st con. of Reach. He was 

allowed to lie down by the stove, and in 
the morning was found dead.

Efts’ Cocoa.—Grateful and Comfort- 
nro.—“ By a thorough knowledge of the 
natural laws which govern the operations 
of digestion and nutrition, and by a careful 
application of the fine properties of well- 
selected cocoa, Mr. Epps has provided our 
breakfast tables with a delicately fla™"»«d 
beverage which may save us many 
doctors’ bills. It is by the judicious 
such articles of diet that a const" 
may be gradually built up until 
enough to ffesist every tendency to 
Hnndqeds of subtle maladies are 
around ns ready to attack 
is a weak point. We may esca 
fatal shaft by keeping ourselves 
fled with pure Mood and a prop 
ished frame.”—Civil Service Goa 
only in' pockets labelled “ Jam 
Co., ^ Homœopathicj Chemists,

OUR BUTTER PRODUCT.
FROSPECT OF AN EXPORT DEMAND.

On the assumption that a considerable 
number of our cheese dairymen should 
change from cheese to butter-making, it 
may tie of interest to enquire as to the dis
position of surplus butter, or that remain
ing above the demand for home consump
tion.

Notwithstanding the great improvement 
that has been made in butter since the in
troduction of creameries, the relative prices 
for butter and cheese have not been so 
nearly equal for a number of years as now 
—that is to say, the prices to be realized 
from a given quantity of average milk 
when employed for butter-making on the 
one hand, or when converted into cheese on 
the other. The usual basis taken in cal
culating for these two products—and it is 
a fair one in ordinary practice—is that it 
will take two and one-half times the quan
tity of milk to get a pound of batter that it 
does for a pound of cheese. Thus we say 
it takes on an average 10 pounds of 
milk to make one pound of cheese, and 25 
pounds of milk for one of butter. If the 
cost of making and the waste material re
sulting from the manufacture of the two 
products be not taken into account, the 
corresponding price of butter should be two 
and one-half times that of cheese .to make 
their market values equal. Thus, if cheese 
sells for 10c, butter should bring 25c. If 
cheese brings but 8c, the corresponding 
price of butter should be 20. If the waste 
material—that is to say, the whey on hand 
and the skim milk on the other—be brought 
in the calculation, butter-making has 
slightly the advantage, because the skim 
milk is worth more than whey as food for 
domestic animals.

The home consumption of butter is so 
enormous that little attention has been 
given of late years to exportation. In fact, 
but t very small quantity of choice, 
“ fancy” butter has ever been sent abroad 
—the shipment* being most of inferior 
sorts. Within the last year or two, ven
tures have been made with some of the 
higher grades—with consignments of 
creamery—and these have brought very 
fair prices in the English markets. I be- 
believe ss fine butter can be produced in the 
United States aa anywhere in the world ; 
and since the introduction of the refrigera
tor system on ocean steamers has obtained, 
there is no reason why we should not be 
able to lay down in London and Liverpool 
butter of the choicest description, and 
which will compete with that from any 
part of Europe.

England imports annually about the 
same quantity of butter as of cheese—the 
official statistics of the Government show-, 
ing the butter imports in 1877 to be 183,- 
448,944 pounds, exclusive of that which 
comes from Ireland. It is stated by Mor
ton that the English butter product, ex
clusive of Ireland, amounted annually to 
only 59,360,000 pounds, The quantity 
coming from Ireland is not given, but it is 
large, since no cheeee of any amount is pro
duced by the Irish.

The total consumptive demand of butter 
", exclusive of Irish make, is, in 

243,000,000 pounds. She

several years post have been very uniform 
and steady for best sorts, ranging from 130s 
to 150s sterling per cwt. The finest de
scriptions come from Denmark, Sweden, 
and Normandy, and on the 1st of Novem
ber prices ranged as follows :—Danish, 
144s ; Swedish, 132s ; Normandy, 130s 
per cwt., while Donets (a home make) was 
■quoted at 150s. But Swedish and Danish 
are not unfrequently quoted tie high aa the 
best home-made.

Now, comparing these prices with those 
of cheese at the same date, "namely, Ameri
can cheese, faultless, 52s, and flue at 48s to 
50s, and we shall find the best foreign but
ter imported into England brings a better 
price, relatively, than the beet American 
cheese. Thus,- take faultless American 
cheese at 52s, and multiply it by 24, and 
we have only 130s., while Danish butter 
sells for 144s per cwt. Again, the cost of 
transportation for a hundred weight of but
ter must be considerably less than on two 
and one-half hundred weight of cheese. The 
Ipwest-priced European butter in London, 
Not. 1st, camfcfrom Jersey, and is quoted 
at 110s per cwt. ; but, on the other hand, 
the lowest-priced American cheese is quoted 
at only 20s per cwt. This last, multiplied 
by 24. makes 50s or 60s below the corre
sponding rate for butter from Jersey.

Thus, while it would seem that the ex
portation of fine butter, in moderate quan
tity, from America could be made to pay 
the producer better than cheese at 8 to 840 
(the present rates), there would be ob
stacles in the way of realising the prices 
named in case very large exportations were 
made. In the first place the English mar
ket is occupied to nearly its consumptive 
capacity by European manufactures. 
France, Denmark, Sweden, and Holland 
are near at hand, and for America to enter 
largely into competition with European 
butters must, by necessarily overs toe sing
the English market, reduce prices. We 
see no prospect of any better prices obtain
ing in England than those we have named, 
because higher rates would be likely to in
crease the consumption of oleomargarine, or 
artificial butter, an article which has al
ready obtained a firm footing in the Eng
lish trade. Gn the 1st of November, Dutch 
brands of oleomargarine were quoted in 
London at 76s to 90s per cwt., with a brisk 
sale, and taking the place of inferior sorts 
of genuine butter. To a certain class of 
consumers, oleomargsrine finds favour on 
account of its comparatively low price, and 
however much it may be ridiculed, or how
ever much the eflort be made to drive it 
out of the trade, the fact cannot be con
troverted that iti consumption is steadily 
gaining, while it has already reached a 
place that makes it a bed factor in the way 
of butter-producers. We do not believe it 
will ever be made to equal fine butter, but 
the low price at which it can be offered 
must draw largely from tire consumption of 
genuine butter, and therefore it should be 
regarded as a dangerous competitor of the 
butter interest.

At a dairy show recently held in Lond&n 
the subject of batter manufacture in differ
ent countries was discussed. Mr. R War
rington, an able writer on agricultural sub
ject^ tells how the butter makers of Den
mark and Sweden produce such excellentrlity. Their plan, he states, is to cool

milk as quickly as possible immedi
ately after it is received at the dairy. This 
is effected by means of cool water or ice. 
The latter is far more effective than water, 
and admits of constant results being ob
tained at all seasons of the year, aid, in 
general, cold water is only employed as a 
partial substitute.

In either ease the milk is set in cylindri
cal pails, the depth of the milk in the pail 
being about 16 inches, and the most im
proved form of pail oontains about 35 
pounds of milk. The object of making the 
pail narrow is to facilitate the rapid cooling 
of the milk, The pails are set in a tank 
souk level with the floor, and rest on par- 
row rafters of wood, so that they do not 
t°«ch the bottom of the tank, mid the 
water can thus circulate completely round 
the pails. It has been ascertained that 100 
pounds of milk in a metal pail 14 inches 
wide, the bright of the milk being 16 
«ohei, cooledfrom 93° to 54° in half an 
hour ; in two hours to 48° ; in four hours 
to 13° ; and in ten hours to 36°. The 
cream is obtained by two shimmings at 24 
and 36 hours from the time of setting, and 
•rhere ice is used the cream is all obtained 
in 12 to 24 hours. In order to obtain the 
best quality of butter it is necessary to 
chum the cream as soon as possible after 
skimming. When there is not sufficient 
cream to fill the churn some new milk is 
added ; and the addition of new milk to

the cream is generally 
improving the flavour of the butter. Sweet 
eream butter is better and keeps better 
than sour cream butter, but people ac
customed te the flavour of butter made 
from sour cream are apt to think butter 
made from sweet cream insipid, so that, in 
order to suit certain markets, the cream is 
sometimes soured before churning.

The process of souring is carefully regu
lated, so as not to exceed the wiihed-for 
point. When tire temperature of the 
cream is under 60°, souring takes place 
very slowly, but becomes rapid at a some
what higher temperature. The cream is 
warmed, if necessary, Dy placing it in a 
metal pail standing in warm water, or by 
stirring the cream in the tub with a hollow 
metal stirrer filled with hot water. When 
the thermometer shows that the cream has 
reached the desired temperature, a little 
buttermilk ii added to start the fermenta
tion, and the operation of churning com
mences.

Souring should be so managed that the 
cream is just ready at the hour of churn
ing, and if the souring proceeds too rapidly, 
it must be checked by cooling the cream.

The higher the temperature of the 
cream, the quicker the butter comes, but 
butter churned at too high a temperature 
will be more or leaa greasy in appearance, 
and the same result is obtained when the 
churning is continued for some time after 
the butter has come, or after the butter is 
too much worked while being made up 
after churning. On the other hand, butter 
churned at too low a temperature will be 
long in coming, and the product will be 
hard. It is impossible, however, to fix on 
any one temperature as the beet, since the 
nature of butter fat varies somewhat at 
different -seasons of the year, and according 
to the diet of the cow. Generally sneak
ing, sweet cream should be put into the 
churn at from 50° to 55°, and sour cream 
from 52° upwards.

Forty minutes is about thç time of churn
ing which yields the beat quality of but
ter, but thin cream requires longer churn
ing than thick cream. It is indispensable 
for uniformity of work that the chnrn 
should always be turned at the same speed. 
The greater the speed the shorter is the 
time of churning, and in a wide chum a 
alow speed has the same effect as a higher 
speed m a narrow churn. The number of 
revolutions is easily ascertained by at
taching a short piece of string to the spindle 
of the chum and counting how often it 
comes round in » quarter of a minute. 
The churning should be stopped as soon 
as the batter appears, as over-churning 
injures the quality of the butter. When 
the butter is taken out of the chum it is 
pressed lightly together by hand. Sweet 
cream butter is never washed ; soar cream 
hotter is slightly washed in some dairies, 
bnt this is not general. Colour is artifi
cially given to butter by mixing some 
“ butter colour” with the cream when it is 
put into the chum.

The retention of some buttermilk is be
lieved to be necessary in order to preserve 
the “ grain.” After standing for an hour 
to harden, the butter is put through a ma
chine for expressing buttermilk ; care being 
taken not to overwork the butter, which 
would render it dry. The butter is next 
weighed, and after standing a couple of 
hours is again passed throqgh the machine. 
Salt, at the rate of three pounds to the 
hundred pounds, is added to the butter 
while going through the machine either at 
the first or second time of rolling. The 
butter when made is immediately packed 
into casks, the sides of which are slightly 
salted. Large quantities of sweet cream 
butter are exported from Denmark in tins 
to tropical countries, and it is stated that 
the great ears taken to preserve the “grain” 
of the butter has the effect of raising its 
melting point, so that such butter remains 
solid in a hot climate.

The system described by Mr. Warring- 
ton, says the Irish Farmer's Ornette, is 
considered by him to have so many ad
vantages that it trill undoubtedly become 
the method of the future. It is being 
largely adopted in the United States, and is 
under trial in several parts of Europe.

But there are other markets besides that 
of England which could be occupied for our 
butter, more especially those in the South 
American States. Here butter sells readily 
mid at 1 si y high figures, wot unfrequently 
at a dollar per bound and upwards. The 
method of packing, however, is different 
from that in common practice, and is hard
ly known among our butter-makers. The 
packages are of tin, small, and holding but 
a few pounds—the tins bring soldered up 
so as to exclude theapir from the butter. 
Treated in this way, butter retains its flavour 
for long periods, and is not affected by the

opened
it deteriorates. Danish butter, put up in 
this way is shipped by English merchants 
to South America at great profit, but the 
trade naturally belongs to the United 
States, and should be controlled by our ex
porters.

The annual butter product of the United 
States has been variously estimated at from 
700,000,000 to 1,000,000,000 pounds, the 
great bulk of which is consumed at home. 
The exports from May 1st to November, 
1878, were only about 16,500,000 pounds, 
an increase over last year, 1877, of nearly 
4,000,000 pounds. Thus it will be seen, ss 
compared with cheese, our Butter exports 
are fight. If we assume that 800,000,000 
pounds are consumed at home, this amount 
would give about 16 pounds per capita, 
while in England the consumption is only 
about 74 pounds for each person.

On November 1st, the best quotations for 
American butter in London were 110s stg. 
per cwt. This would be a leaa price, rela
tively, than for our best cheese, which was 
selling at 52s to 54a. The butter doubtless 
was in some way inferior, since the quota
tions were 35s leas than Danish. And this 
fact makes it evident that it will not pay 
the producer to export butter unless it be 
of the finest description, end so packed and 
shipped that it will arrive in sound condi
tion.

While the present state of the trade 
both in butter and ohease offers leas remk 
Deration than formerly to <mr dairy fsrmeflP 
R is incombent upon them to make re
newed exertion in producing only an article 
of the best quality, since interior sorts can
not be sold to cover the cost of production.

X. A.

CHAMPAGNE CIDER.
Any good, mild-flavoured apple can be 

converted into an excellent beverage. To 
make a choice article the apples should be 
ripe and sound, freed from sterna and 
leaves ; and, when ground, the pomace 
should lie in the vat from eighteen to 
twenty-four hours. This gives a good 
body, richness, colour, and flavour to the 
cider that cannot be obtained when worked 
immediately under the press. Aa it goes 
into the casks do not use straw in a wooden 
funnel to strain or separate the sediment or 
pomace from the juice, but strain the sweet 
cider through flannel, which will separate 
most all the sediment, Which must be 
worked out at the bung or otherwise re
moved; for it is mainly this sediment that 
sours the cider and makes it “ hard. ”, That 
which man neglects to do, nature strives to 
assist. After it has been filtered, fill clean, 
well-hooped casks, and put them in 
a dark, cool cellar. Take out the bung 
and keep the cask full ; let it work half 
the usual time, then bung tight and let it 
stand a few days. Then draw off the cider 
from the sediment which lies in the bottom 
of the cask. If you desire a drink of extra 
fine, return the cider after the cask has 
been well washed out, let it remain a few 
days, then repeat the process, and after the 
sediment has the second time all been re
moved, .fill up the barrel and cork up 
tight. This cider, in this condition, wW 
keep one year. Or, to convert -it- into 
sparkling drink, good champagne rider, or 
wine rider, bottle it up with good corks in 
common bottles as soon as the second 
draught is made, and expose it to the light 
and air aa bttie aa possible if ybn wish to 
retain the gases and the life of the article. 
Add one good raisin to each bottle and 
drink at your leisure. This makes a pleas
ant, exhilarating drink. One quart should 
be used sparingly for several meals. It 
should be used only at meal-time, then it

is taken up and disseminated with the 
food, and is very healthful and strengthen
ing as a beverage and antidote for dyspepsia 
ana jaundice. When cider is drawn from 
the cask some leave a vent ; this lets out 
the gases and destroys the life of the rider ; 
so does the mixing up mustard seeds in the 
ÎJgfii ü>« eider becomes so weak and in- 
simd that it will not change into vinegar. 
The life principles are destroyed. Other 
notrums should be avoided, such as some 

f®,keeP *• plain and sweet. 
Bottled cider should he on the earth in a 
dark cellar until wanted for use.

THE FENCE FOR THE FARM.
(From Rural A fain.)

After constructing many miles of farm 
fences during a long series of years in farm
ing, we find the kind here described the 
beat, as combining cheapness, strength, 
durability, and neatness. For strength it 
is superior to common board and rail fence, 
and is only equalled by the weU known 
post-and-rail made by mortising the poets 
snd inserting the rails. It is the most 
durable timber barrier we are acquainted 

1 •tr*igbt line, it occupies 
but little land. It does not form so great 
a barrier against wind is a -common board 
fence, and for this reason snow drifts do 
not accumulate under it to so great an ex- 

tent. It is much cheaper in 
construction than either of 
the kinds we have named. It 
consists simply of good poets 
and common rails, which are 
secured to the posts -with 
screw bolts and nuts.

We have set the poets more 
expeditiously and at less ex
pense than by the common 
mode, by the process which 
we here describe. First, a 
long cord or garden line is 
stretched where the fence is 
to be placed. If the rails to 
be used are 12 feet long, a 
pole 114 feet, or at least 11$ 
feet long, is used for inserting 
pegs at each post-hole. • The 
line is then removed, and the 

Fig. 1. digging begins. Bat before 
boxed fob sir- commencing, procure a board 

raie posts, g or 7 feet long, snd about a 
foot wide, cut as shown in fig. 1. At the 
middle, cut a half-circular opening large 
enough to receive half the post. At each 
end, and in a straight line with this open
ing, and at exactly equal distances from it, 
bore a hole with a small auger. Then on 
the other edge of the board make a small 
notch an inch in, and bore two other holes 
like the first mentioned, at equal distances 
from the notch, and in a straight line with 
it Before beginning to dig the holes, lay 
this board on the ground, so that the peg 
(showing where the post is to stand) shall

A

1 «

Fig. 1
fit the small notch in the middle of the 
board, fig. 2. Then insert into the ground 
small pegs through the auger holes at the 
ends, which are in a line with it. Then 
remove the beard and dig the post-holes, 
fig. 3. A number of post-holes may be 
dug in this way, taking oary to leave undis
turbed the peg on each aide. The posts are 
then ready for setting. Fig. 3 shows the

1 poets _________________ t
but any other shape may be used if they 
are all about the same thickness. To set 
them, place the board again on the two 
pegs, but in the holes on the other side, 
which are in a line with the large semi
circular opening (fig. 4). Set the post in

1

... . ____, "I t •
this opening, and make it plumb, and it 
will be exactly where it is to stand (fig 6). 
Throw in earth and pound it solid, taking 
oars not to throw in more than an inch in 
depth at a time, in order that the whole 
may be beaten hard. When the hole is a

Fig.».

Fig. A—POST 1ST IS TUE BOLS AND SOCKET.

third full, the board may be laid aside and 
the fiUing completed. Poets set succes
sively in this way, along the line previous
ly marked out as already described, win 
stand in a straight row, without the trouble 
of stretching lines to set them by, or of 
stopping to “ range” each way to see if 
they stand in a row with the rest. As a 

■ consequence the work will go on 
more rapidly, they will be at 
uniform distances from each 
other, and labourers of ordinary 
ability wül do aa weU as skilled 
workmen by the old way. We 
have set long lines of fence in 
this way with much satisfaction.

The same method may be 
adopted in setting flat-faced 
poets, in which ease the central 
opening, instead of being semi
circular, has a flat side, as 
shown in fig. 6, the two auger 
holes being in a straight line 
with this face, and the board 
when laid on the ground being 
placed carefully in a line with 

the direction of the fence.
(To be Continued)

CLEANSING OF COWS.
I "boqght a cow about three weeks ago, 

which calved before I got her home. She 
took a considerable time to cleanse—in fact, 
I don’t think she has done so yet, aa there 
is a sort of matter still coming away. I 
have given her two or three doeqa of salts. 
She has very Bttie appetite ; oatmeal 
drinks and bran mashes, with a little 
treacle, are all that I can get her to take. 
She won’t look at turnips ; aha is getting 
very thin, and only giving aboutoneandahalf 
pints of milk per day. Of course nothing 
else can be expected as long as she takes so 
little nourishment. Kindly advise me how 
to get her thoroughly cleansed, and also 
how to fetch back her appetite !—Sub
scriber. [Good nursing and time should 
pull your cow through u the is sf sound 
constitution, free of cough and fever, and 
merely suffering from want of appetite and 
weakness, which has probably been in
creased by the two doses of salts. The 
oow having been travelled about just before 
calving, may have brought on parturition 
somewhat prematurely, and may account 
for the retention of the cleansing. Time, 
however, rather than physio will bring it 
away. With the oatmeal allow linseed 
and bran mashes, which will keep the 
bowels in a natural state more safely than 
medicine. Although the oow does not at 
present ear# for roots, she will probably 
eat hay, which she may have. If she does 
not deer up her food, remove ft, and an hour 
later offer something else. Food left lying, 
as it often is, before a sick animal, destroys 
any remnant of appetite it may have. If 
appetite is Set thus restored, give her night 
and morning an ounce each of powdered 
gentian yd ginger, with two punoee sweet 
spirit of nitre oc of whiskey, in a pint of 
odd gruel, water, or beer. Perfect clean
liness, and injections twiee daily of tepid 
water a»d carbolic soap, will hasten the re
moval of the cleansing, and diminish the 
disagreeables connected with it.—Vit. Ed.]

Glasgow has yielded to the popular de
mand, and runs Sunday street oars.

D1III0I BOARD OF TARDE

Ninth Annual Meeting at 
Ottawa.

FIRST DAY.
Ottawa, Ont., Jan. 21.—The Dominion 

Board of Trade commenced their ninth an
nual meeting in the City Hall to-day. 
Owing to the snowstorm of last night the 
morning trains were so delayed that there 
were not delegates enough present to form 
a quorum, twenty being the number re- 
-rured. The President, • Mr. Joseph, of 
jnebec, then declared the meeting ad

journed until 3 p.m.
president's address. •

The President, in delivering his in
augural address, welcomed the delegates to 
the ninth annual meeting of the Board. 
The subjects to be debated were of much 
importance, and he trusted the Board 
would consider them as commercial men, 
without political bias.

ANNUAL REPORT.
Mr. Patterson, Secretary of the Board, 

then read the annual report of the Ex
ecutive Committee :— ,

The report Bays It his almost In variably afforded 
pleasure to the Executive Council to come before 
the Board to report progress. The present office
bearers, however, cannot do so at this annual meet
ing without referring to the depression in commer
cial and financial circles, which, commencing In the 
United States In the fall of 1874, has gone on with 
augmenting severity, and the situation Is now, pet- 
nape, lees encouraging than at any time In the pen 
twenty years The commercial crtsii In Europe is 
aggravated by troubles arising from labour com
binations, while the disastrous bank failures end 
mercantile suspensions In Greet Britain hare in
tensified the distress which prevails. Canada's com
mercial relations have made bbr feel severely the 
hardness of the times, and while it Is testing the 
endurance of merchants and manufacturers in the 
Dominion, the wisdom of the Government will be 
pat to a crucial test, K being well understood that 
the fleeal policy of this country will be subjected to 
revision daring the next session of Parliament

A meeting of thlExecullve Council of the United 
States National Board of Trade was held at Portland, 
Me., In the early part of September last, the Do
minion Board being represented on the occasion by 
one of the Vice-Presides te, Mr. B. 8. De Veber. 
The section» were mainly occupied in discussing 
plans for promoting the future efficiency of the 
Board, and for extending its influence, and it was 
determined that a special and rigorous effort should 
be made to bring all the commercial boardstatod 
chambers in thffiUmted States within ita loflmhce. 
A Sub-Committee was appointed to consider details 
end to report to a meeting to be held et Washing
ton, D.O., In December. Mr. Thomas White, M.P., 
was appointed to represent the Dominion Board at 
the December meeting. In a letter to the Bo/rd 
he says

“ Among the subjects preseed upon the Com
mittee» of Congress In accordance with the dedsioht 
of the Board at its several meetings, was that at a 
renewal of the Reciprocity Treaty with Canota. I 
found a good deal of Interest es to the result likely 
to follow the decisions of the elections on the 17th 
of September last, and in the statement which I 
was fnrited to make before the Council I explained 
that the decision was, ' while in favour of reciprocal 
trade arrangements between the two conn tries, em
phatically In the direction of refusing to delay the 
adoption of another policy any longer on account of 
them.’ ‘Reciprocity of trade or reciprocity of 
tariff,' I stated, had been the rallying cry at the 
hostings, end that while adopting a policy of eelf- 
preservation, at which our friends in the United 
States could hardly take offeoe—seeing that it was 
modelled on their own—the people of Canada, I was 
•are, would always favour trade based upon abroad 
liberal and comprehensive heals.”

In accordance with the action taken at the last 
annual meeting, the Council memoralixed the Gov
ernment regarding trade with the West Indies. It 
■earns to be general!* understood that, in arranging 
a commercial policy, trade with the West Indies, aa 
well as with Sooth America, will reoEve the atten
tion of the Government, the Premier having assured 
the Council of the Montreal Board of Trade that he 
will cordially embrace every opportunity of Increas
ing the trade of Canada with these oountne*. Some 
considwation Is said to have been already given to 
the neoeetity which exists 1er direct steamship com
munication between a port In Canada and a port in 
the West Indies

The Board having resolved at Ha last annual 
meeting to memorialise the DomlnloskGovarameat 
relative to the duty to which vessels ere
liable prior to admission to Freuoh registry, a peti
tion was presented to his Excellency the Governor- 
General embodying the grievance, and asking that 
each representations be made to her Majesty the 
Queen aa may induce the Imperial Government to 
take measures for securing to the Dominion Im
munity from the discriminating Impost. Only a 
forms! acknowledgment of receipt of this petition 
was given, bnt it was afterwards printed in s return 
made to Parliament.

Reference I» made to the meetings of the Associa
tion of Chambers of Commerce of the United King
dom, held at London, at which s resolution was 
adopted, on a vote of 86 ayes against 10 nays, to call

I attention to the». - „ __
Importance pt the establishment at a Department 
of Commerce in connection with the Dominion Gov
ernment. The lack of the necessary statistics relat
ing to agriculture, commerce, manufacturée and 
mining In Canada has long been felt tb be a Bert eus 
embarrassment, and the establishment of such a de
partment, either is a distinct branch at the public 
service, or a subordinate one of some existing 
department ——to be eeeenttal

AppUmtioas have been made from the Dominion 
Grange of Patrons of Industry and from the Arts 
Association for affiliation with the Dominion Board 
of Trade. The Executive Council informed them 
that the newer te admit to affiliation wak vested in 
the beard and promised to submit the applications 
at this meeting, et the furnishing them
with copies of the constitution of this board. Your 
Cornell see no objection to the admission at these 
two bodies to affiliation and would recommend that 
a resolution to that effect be at once adopted.

The report was adopted.
APPLICANTS FOR AFFILIATION.

On motion of Mr. White a resolution 
was passed recommending the affiliation of 
the Grange, Millers’ and Arts and Manu
facturera Associations with this Board.

Mr. Chipman considered that care should 
be taken in the admission of the Grangers, 
as they represented 40,000 members, and 
might swamp out this Board.

Mr. Robertson said there was no danger 
a# the Association had to pay in proportion 
to the number of delegates sent, and it 
would oost them some $30,000 to do so.

INSPECTION or PHOSPHATE OF I.nrn.
Mr. Woods, from the Quebec Board of 

Trade, moved that,
Whereas, The recent discovery of extensive de

posits of phosphate ot lime, end the eeneequent to- 
craeting value of the article ai an export makes it 
desirable that shippers be enabled to eeeertaln the

it Is
or ad- 

the Do-

am iras lauwuuma vjr uw aim.
Foods said the exports of phosphate 
» port of Quebec had grown from 
1 m 1877 to 4,600 tons in 1878.

legislation and under 
an analyst or Inspect 
Ing such phosphate of 
may be offered in such packages or 1 
relatione ae be prescribed by the Act.

Mr. Woods said the 
from the 
400
Altogether the exports from Montreal and 
Quebec last year were about 11,000 tons. 
It was very important that there should be 
a means of determining the quality of 
phosphates in this country before 
to Europe ; and not only ot 
but of .other minerals. He 
experienced analyst should be appointed 
for that purpose.

The motion was carried.
RECIPROCAL USE ^OF CANALS.

Mr. Woods, from the Quebec Board of 
Trade, moved,

That the Dominion Government be urged to take 
such action as may result in securing the right of 
Canadian vessels to navigate American canals, as 
contemplated In the Washington Treaty.

The motion was carried.
FOREIGN REGISTRATION OF VESSELS.

Mr. Woods, from the Quebec Board of 
Trade, moved,

That the Dominion Government he respectfully 
urged to continued efforts towards obtaining the 
admission of Canadian-built vessels to registration 
In Prance on terms of equality with those of Great 
Brita

Carried without debate.
TELEGRAPHIC COMMUNICATION IN THE GULP 

OP ST. LAWRENCE.
Mr. Woods moved,

Rssotvsd—That this Board would reiterate the de
sirability of carrying out the telegraphic system in 
the Gulf of 6t. Lawrence, sa proposed by them at 
their annuel meetings in pest years. In the 
meantime, should the flnanoee of the country 
not Justify undertaking the whole system st pre
sent, this Board would reoommend that the mm. 
be commenced by tarrying out that part between the mainland, the Island of AnticostCst Paul's, 
C.B., and the Straits of BelleWe. And be it fur
ther

Rssotvsd, That the Importance of establishing sig
nal stations st prominent points on the track of 
transatlantic vessels where land lines are estab
lished to he attended by lighthouse keepers.

He said when they knew there were six 
hundred miles of dangerous navigation 
from Cape Raylnwarda, the importance of 
having this telegraphic communication 
established would be understood. Only 
last season there had been no less than 
three disasters to steamships in the Gulf.

An expenditure of about $800,000 would 
•*ve an immense amount of life and pro-

r y annually in the Gulf, especially in 
vicinity of Antioosti. A system of 
telegraphy would also be of immense ad* 
YEDtage to the Gulf fishing—an industry 

worth twelve millions of dollars annually 
point* st Which the fish 

would strike in could be signalled along the 
ooaat and greatly assist in making the fish- 
erybnameas more successful and profitable 

Th® motion was carried unanimously 
The Board adjourned at 5.45 p.m.

SECOND DAY.
Ottawa, Jan. 22.—The President took 

the chair at 10.30.
INSPECTOR Ot BUTTER, FLOUR, OATS, ETC.

Hon. Mr. 8 read moved 
That this Board do recommend that the inspec

tion of butter be compulsory In future, and that the 
Act relating thereto he so amended as tp embrace 
the principle of compulsory Inspection of butter, 
meat, flah snd flour.
He read from a report ' of the butter in
spector of Ottawa for the past three 
months showing that only about one-fourth 
of the butter brought to this market was 
inspected, and of the amount inspected 
there wm only a small proportion that was 
not of inferior grades. He did not think 
this Board or the Government canid com
pel the farmers to make good butter, bnt 
if compulsory inspection wm adopted, but
ter would be so graded that purchasers 
would know what they were baying. He 
also advocated the extension of compulsory 
inspection to meat, fish, flour and meal.

Mr. White considered that it wm very 
unwise for the Board to pass resolutions 
that were too general, he did not think 
the Government would be likely to accept 
a recommendation that would throw the 
appointment of inspectors into the hands of 
the Board: ciTrade. He moved in amend
ment,

That the subject of compulsory inspection be re
ferred to a special committee oomp*ed of Messrs. 
Skead, Magee, Lakes, Chapman, Bremnerand Wood, 
with instructions to report to the present meeting 
of the Board.

The amendment wm carried—Yeas, 22 ; 
naya, 3.

HALIFAX AS WINTER PORT.
Mr. Bremner, of Halifax, moved,
That In the opinion of this Board It Is the duty of 

the Government to use every effort to mak. Halifax, 
by the utilisation of the Intercolonial Railway, the 
winter port of the Dominion for the shipment to 
Europe of the products of the West, aa well as for 
the forwarding of mails and passengers.

After considerable discussion, the motion 
wm carried unanimously.

THE NATIONAL POLICY.
Mr. Greene, Montreal, moved, seconded 

by Mr. MoKeohnie, Dundee,
That in tbs opinion of this Board the tariff should 

be so framed ss to promote, by effective and judicious 
protection, the development of the egricuRnral, 
mining and manufacturing resources at tbs coun
try and the encouragement of ill such industries aa 
may be carried on with advantage to the country.

Ths| in the ease of those articles, the growth and 
production of foreign countries, which cannot be 
grown or sur niwefully produced in Canada, the tariff 
should be so arranged 11 to promote direct trade 
with those countries of growth and production, 
time placing the distributing business of the Domin
ion In the hands of Caned ion Importers and building 
np the shipping Interests of Canada.

That powv should be taken to the Government, 
by order in Council,to meet bounty-protected foreign 
manufacturer! by countervailing duties.

He Spoke at some length of the results of 
the civil war in the United States, show
ing ita disastrous effects on the commerce 
of that country, and the advantages which 
England and Canada reaped from it Be
fore that war the debt of the United States 
was $64,000,000. At the close of the war 
it wm nearly $3,000,000,000. Since then «he 
bad paid off one thousand millions and re
duced the interest on the balance. He 
compared the state of trade in England 
with the United States, showing that the 
advantage wm with the latter. He also 
pointed out the deplorable condition of the 
working classes in the Mother Country, 
which he contended wm infinitely worse 
than, that of the United States working 
men. Having reviewed the results of pro
tection in the neighbouring country and of 
the want of protection in Canada, he con
cluded a forcible speech by moving the 
resolution.

Hon. Mr. Tilley here entered and took a 
seat amid the cheers of the Board.

Mr. MoKeohnie, in eawriing the mo
tion, demanded protection pure and simple, 
not incidental protection to such industries 
— our-ooanjtry. A revenue
could be derived from other sources. The 
people of the United States had bnflt up 
their manufactures by protection, and they 
adhered to it. If that wm the true policy 
for them, surely it could not have an .in
jurious effect on us. The Dominion in the 
late election pronounced emphatically in 
favour of protection. The resolution 
passed at the Ust meeting of this Board with 
reference to protection wm sufficiently 
mUd. It declared that the present tariff 
wm fair enough, and the late Government 
acted on it. (Laughter.) He expected 
something better from the present Admin
istration. He hoped when the Finance 
Minister would bring down the budget next 
session, it would contain, the fixed policy of 
the Government, and that it would be 
effective protection to our industries. He 
considered it quite probable that even in 
England, free trade wouldjonly be granted 
to such nations as would reciprocate with 
her.

Mr. Chapman, representing the Corn 
Exchange of Toronto, claimed to be a free 
trader, pure and simple, if he could get any 
one to free trade with him. He would 
vote for the resolution, because we would 
not get reciprocity with the United States. 
The Corn Exchange wished for reciprocal 
duties with the United States, and fifteen 
cents per bushel bn com. If com would 
not grow in Canada other coarse grains 
wdnld, and would take its place. The 
duty collected in the United States on 
Canadian barley last year wm about $1,. 
500,000, but our exports of barley were 
falling off and would soon cease, because it 
wm being largely grown in the west, and 
Nebraska was producing a quality equal to 
our own grain. '

Mr. Bremner moved—
That this Board ii of opinion that in the tariff on 

sugar the aim should be to encourage the direct Im
portation at raw sugars from the Biases of produc
tion, particularly from the West Indien That the 
duty 00 all sugars should be ad valorem, with at 
least 6 per cent, additional, or such additional duty 
upon refined sugars as will develop the refining of 
raw sugars In the Dominion. That there should be 
no duty on packages eontalnlM taw sugar Im
ported direct hum the place of production. That 
whan a bounty Is granted on the export of sugar 
from any country, such sugar, when Imported Into 
Canada, should he subject to a corresponding coun
tervailing duty.

A couple of amendments were proposed, 
but were voted down, and the main motion 
wm carried.

COAL AND IRON.
Mr. Dobson moved
That this Board favours the adoption of such a 

national policy as will secure the home market for 
our coal, iron, and economic ores, together with the 
other Industries of the country.

Mr. Dobson contended that the opening 
up of the coal trade between Nova Scotia 
and Ontario would greatly increase the de
mand for Ontario manufactures in the 
Lower Provinces and would employ a huge 
fleet of vessels in the carrying trade on the 
St, Lawrence. He believed onoe that trade 
were developed Nova Scotia could supply 
Quebec, Montreal and Toronto with coals 
as ohMply as they are supplied at present.

Mr. McKechnie moved the adjourn
ment until to-morrow at 10 a.m.

The motion wm carried and the Board 
adjourned at 10.15 p.m.

THIRD DAY-
Ottawa, Jan. 23.—After roll call and 

reading of the minutes,
Mr. Green moved that the rule be 

adopted limiting speeches to ten minutes. 
Carried.

ADDRESS TO THE GOVERNOR-GENERAL.
Mr. White moved that an addressjbe

Carried.
The Committee reported on the address, 

which wm adopted.
PACIFIC RAILWAY AND CANALS.

Mr. McKechnie, from the Ontario 
Manufacturers’ and Industrial Association, 
moved :—

Whereas the building of the Canadian Pacific 
railway snd the deepening and enlarging ot the Bt 
Lawrence canals are absolutely necessary for the 
development of our national resource», for the

opening up ud settlement of our North-West 
territories, and for the keeping of the faith of the 
amntry pledged at Confederation to British 
Columbia ; And Whereas the building and equip
ping of the Canadian Pacific railway would furnish 
employment to ottr people, «pen out iron mines 
ana stimulate the eetqbliehment of rolling mills, 
locomotive worts and car factories,

Resolved, That the Government be urged to pro
ceed with the building of the Pacific railway, and 
with the deepening and enlargtog of the 8L Law
rence canals as rapidly aa the circumstance» of the 
country will permit.

He said he considered this only secondary 
in importance to a national policy. If those 
works were to be of any benefit to Canada 
they should be prosecuted vigorously. The 
Pembina branch wm necessary, but the 
delay in building the main line was divert
ing the trade of the North-West to the 
United States.

The motion was carried.
immigration.

Mr. McCullough, in the absence of Mr." 
« m0TC<* * resolution setting
forth that the depression in the mother 
country had drawn attention to the ad
vantage of immigration to our North-West 
as a means of reueving it, and calling upon 
the Government to aid any movement to- 
£*rd* “.‘tUn6. unemployed masse, of 
Great Britain in Manitoba and the North- 
West. He said the depression in England 
wm not merely temporary, bnt was due to 
causes which would render it permanent 
and must result in a swarming from the 
parent hive. He thought we should avail 
ourselves of this opportunity to populate our 
vast North-West.

The motion wm carried.
INCREASED DEVELOPMENT OF INLAND NAVI

GATION.
Mr. McCullough, in the absence of Mr. 

Adam Brown, moved a resolution asking 
the Government to enquire into the causes 
of the diversion of trade to the Erie canal, 
with a view to developing inland naviga
tion. He thought if toe tolls on our canals 
weie reduced we might secure a fair share 
of >he traffic which now goes by the Erie 
canal.

The motion was carried.
WEIGHTS AND MEASURES.

Mr. Elliott moved a resolution express
ing the desirability of enforcing the existing 
regulations as to the use of the imperial 
liquid measure or abolishing it. He read a 
paper showing that in consequence of the 
failure of the authorities to enforce existing 
regulations, those who need the imperial 
measure were placed at a disadvantage. 
They could get no more for an imperial 
gallon than others for wine measure.

Mr. Kerry thought it would be a smaller 
hardship to abolish the, imperial gallon 
than the old measures. He moved in 
amendment,

That the Government be requested to modify the 
regulations which premad on traders, and to abolish 
the Imperial liquid measure.

Mr. Church* thought there could be 
no dispute aa to the desirability of having 
a uniform standard of weights and mea
sures. He advocated the adoption of the 
cental system in this country. He moved 
in amendment to the amendment,

That it It desirable to enforce existing regulations 
aa to the use of the Imperial liquid measure.

Mr. Elliot estimated that not more than 
one-third of the traders in Ontario under
stood the difference between imperial and 
wine measures. The change of measures 
wm never demanded and toe people object
ed to it.

A vote wm taken on Mr. Kerry’s amend
ment, which wm carried by—veae, 17 ; 
naya, 4.

ELECTION OF OFFICERS.
The following delegates were elected as 

officers for the ensuing year :—
Mr. Robertson proposed Mr. Bremner, of 

Halifax* for President, ae according to toe 
practice of the Board the Province of 
Nova Sootia, wm entitled to toe honour 
this year.

Mr. Bremner declined the nomination, m 
he oould not spare time to attend to the 
duties.

Mr. Sandford proposed Mr. McMaster, 
of Toronto. up

The President ruled that as Mr. Mo- 
Master wm not a delegate, he wm not 
eligible for the position.

Mr. Greene proposed Hon. James Skead, 
of Ottawa.

Hon. Mr. Skead «aid he regretted tout 
under the rulee, Mr. McMaster wm in- 
eligible for the position. He then accepted 
the nomination and wm elected by a unani
mous vote.

Mr. McKechnie, Dundee, wm elected 
Vice-President for Ontario ; Mr. Thomas 
White, M.P., Montreal, Vioe-Prerident for 
Quebec, and Mr. J. J. Bremner, Halifax, 
Vice-President lor Nova Sootia. There 
being no delegate from New Brunswick no 
Vice-President wm nominated for that 
Province.

Executive Committee—W. E. Sandford, 
HamUton ; J. Waterman, London ; E. K. 
Greene, Montreal ; A. Wood, Quebec ; 
Elliott, Toronto ; A. Robertson, Montreal ; 
R. R. Dobell, Quebec ; A. Chapman,* 
Toronto.

returned letters.
Mr. Elliott moved the Post Office De

partment be requested to return letters to 
the senders when their address is on the 
envelopes, where the person to whom they 
are addressed cannot be found, instead of 
forwarding them to the Dead Letter Office. 
He bore testimony to the efficient manner 
in which the Poet Office Department was 
managed.

Mr. Magee said that in cases where a 
note was printed on the back of letters to 
return them to a certain address if not 
called for in ten days, toe letters were so" 
returned to the sender unopened.

CUSTOMS AND RECUSATIONS.
Mr. McKechnie moved
Whereas, It Is known to members of the Board 

that in many oases goods aud articles of various 
kinds have been undervalued when imported ; and 
Whereat, the unfair competition which has proved 
so detrimental to Canadian manufacturers has 
been^jreatly aggravated by this fraudulent onder-

Resetved, That steps should be taken by the Gov
ernment to prevents reoccurrence ot the evil re
ferred to ; and tide Association recommend ee the 
beat meus to asoompUah this end the reduction of 
the number of porte of entry by abolishing all ex
cepting these neoemery at or near the frontier ; the 
anointment of efficient and thoroughly reliable ap
praiser», and rigid enforcement of the penalty of 
confiscation when fraud is dearly proved.

Mr. White said toe practical difficulty 
in the way was a political difficulty, as no 
Government oould undertake to close small 
ports of entry in any county without rais
ing a» outcry against them, and political 
pressure would be brought to bear to have 
theta re-opened, as wm the experience of 
the late Mr. Sandfield Macdonald when he 
tried the experiment. Hp considered there 
wm one made of getting over this diffi
culty, and it wm this, The Customs sys
tem of the country ought to be recognized 
M a complete system in itself over the 
whole Dominion from one end to the 
other. No appraiser should ever be 
appointed te appraise goods in a Cus
tom House in the city when he had 
been in the habit of doing business 
himself. For instance, they should not 
take a business man from the city of Mon
treal and make him an appraiser in that 
city, but he should be taken somewhere 
else. He also considered that no ai 
should be retained in any one 
than five years. He believed that in that 
way alone oould be secured thorough uni
formity of appraisement throughout the 
Dominion, and band on the 
vented.

55?
Ætof‘“th^r5hoo,.^5 ira te
” B * summary manner and shall adjudge 
hta Th ,ort'iture of the hides, andinhiüfd„T«ï1L/ïî «rard the above penalty, one 
half of the forfeiture and penalty to tro to the
C^'^tn4rtionhS9fAf0tLheTProeecuting iMPectar.
«1 «Si5^t£ï^.isïï33,*î 
ÎSimîbîg TSTmS
hide shall be free from “
•«lee, scratches on the hair side andotherreroectafi^hiaVe“ ,ew-W^r^buttarii 
hîïn£ 8ame **bide. All hides
being cut or badly scored, or having scratchesthe <TUn> or hsvingg^toS
^f.8 ****** ei8^t in number, shall be classed No 3 

dt. or beiog hair clipped or having more than eight grub 
holes, or being baaly scarred or scabbed °or 
scratched on the grain, shall be classed as refected 
hides. All hides before being weighed by the in- 
epector shall be trimmed a. follows T-TOe hce tiudi 
be cut out in a line Irpm the noetril to the eye. 
thence around behind the ear, then across the hjad 

'■ tLleg* cut “ the knee shall be 
fe.G.nTT "t?!*” tag. shall be cut off in 
ltoe with the body - the lipe and switch shall be cut 
off ; the heads shall be cutoff all hides known aa cut-throats. All calf and kip .kin. ehifnUSS? 
as follows The head shall be cut off behind-Be 
ears ; the lege shall be cut off at the knee ; the 
tail shall be cut off. Calf and kip skins to b« in- 
epected shall be and include—all veal skins, eight to 
thirteen pound» incimive, shall be clamed u calf- 
akin» ; all veal skins, from fourteen to tweoty-five 
pounds inclusive, shall be cla-eed kip.'”

Resolved, That thie board desire to call the atten
tion of the Government to the anomaly at the pre
sent inspection of flour and grain owing to the 
difference in judgement of inspectors at the 
various receiving points. And thev would 
respectfully suggest that the Government 
should at as early a date as possible 

0Ile infPeotor of flour, whose head-quarters 
shall be in Montreal, and one inspector of grain, 
whose head-quarters shall be in Toronto, who shall 
have full control of the inspection throughout the 
Dominion and, having the power to appoint sub
inspectors at various points, shall alone be re- 
poneible.

The report was adopted without debate.
DUTY ON FISH CANS.

Mr. Bremner said under the Washing- 
ton Treaty all fish was to be admitted from 
Canada into the United States free of duty, 
but the American Government had evaded 
the treaty by charging a duty of eighteen 
cents a dozen on the cans in which lobsters 
were packed. The importance of this duty 
could be seen when it was known that the 
export of lobsters from the Maritime Pro
vinces to the United States was nearly half 
a million of pounds last year. If the 
United States abolished the duty on lob
ster-cans, this trade would greatly in
crease. He saw no reason why lobster- 
cans imported into Canada from the United 
States should not pay the same duty as 
the United States charged on Canadian 
lobster-cans. He moved,

That this Board petition the Government to use 
every effort to have the duty charged in the United 
States on tine containing fish abolished ; and in the 
event of not succeeding m this, that a corresponding 
duty be levied on like articles imported from the 
United States ; and, in the meantime, that the 
sanction of Parliament be obtained for such a

i revenue be pre-

COMPULSORY INSPECTION.

Hob. Mir. Skead submitted a report from 
toe Committee on Compulsory Inspection, 
M follows a—

The committee to whom the subject at compel- 
rosy Inspection was referred, beg to report that they 
have agreed to the followieg resolutions

Resolved, That this Board recommend that In

«°*?»»* Act, Vic. 8». chap. «.art. 78.
Resolved, That this Board recommend that the 

amendments to the Hide Inspection Act, ee pro-MLXWirfF* onun°"
“That there should be en amendment to the In

spection Act to make the Inspection of self skins ot 
eight pounds and *V«r compulsory In every market 
Where there fee hide Inspector.

"That the Hide Inspection Act, danse 96, be 
amended ae follows '.—That all after the word ‘sale' 
on the seventh Une be struck out, aad the following 
added, "or having to poeeeielon each raw hide» net 
having been inspected and stomped" es required by 
the Act, ShelHncur a penalty of one dollar for every

The motion was carried.
SYDNEY EXHIBITION.

Mr. Elliott moved, seconded by Mr. 
Frazer; that

Whereas, the Government of the colony of New 
South Wales purpose holding an International Ex- 
hibition in the year 1880 at the city of Sydney ; and

Whereas, the securing of commercial connexion in 
the markets of Australia and New Z-aland would 
be of great benefit to our lumbermen and to many 
of our manufacturera ; and

Whereas the cultivation of this trade besides 
the direct advantages accruing from it, would tend 
to presnote direct trade with China and Japan, 
wldch at present cannot be profitably prosecuted.

Resolved, That it is the duty, ard will be to the x 
advantage of the producers and manufacturers of 
Canada to exhibit largely at the Exhibition, and 
that this Board urge upon the Dominion and Local 
Government! the advisability of aiding, as far as 
possible, those who may desire to so exhibit. .

The motion wm carried.
INTER PROVINCIAL TRADE.

Mr. Noonan moved, seconded by Mr,
Frazer,

That the Goyeminent be asked to take into oon- 
•Mention the beat mode of increasing the 
for the development of inter-provincial trade, and 
that encouragement be given for direct steam com
munication between the lake ports and Maritime 
Provinces.

After some debate the motion was car
ried.
FORTNIGHTLY STEAM SERVICE WITH TH* 

WEST INDIES.
Mr. Dobson moved

That the Government be respectfully and earnest
ly requested to grant such e subsidy ae will procure 
regular fortnightly steam communication for the

“d
The motion wm carried.
The Board then adjourned sine die.

THE ADDRESS TO HIS EXCELLENCY.
Ottawa, Jan. 26.—A deputation of the 

Dominion Board of Trade waited upon his 
Excellency an Saturday and presented an 
address on behalf of that commercial or
ganization. The deputation consisted of 
the Hon. Jas. Skead, President; Mr. A. 
Joseph, of Quebec, ex-President, and 
Meeara. J. K. Noonan, Picton ; R. W. 
Elliot, Toronto ; Geo. H. Dobson, North 
Sydney ; G. Brown, Montreal ; C. W. 
Carrier, Levis ; W. H, Frazer, Toronto ; 
R. A. Conger, Toronto ; W. Kerry, W. J. 
Patterson and A. Robertson, Montreal ; C. 
Magee, Ottawa. Hon. H. Hill, of the 
United States National Board, was alan 
present.

The address presented was accompanied 
by two beautifully bound voluiqee coutain- 
taining the reports of the proceedings of 
the Board from the year 1870 to 1878.

His Excellency made the following re
ply
T°BaârdifT%ïde Memien *** Dominion

Gshtlsmsx,—It dees not need the mention of the 
v**t-inîLvYte4 intm»u you represent to remind 
meef the Importance which such an association as 
the Board of Trade of the Dominion of n»—*. mnst 
D,e^"lril7J?,milei “4 when the affair.
at the society are conducted with the ability and 
seal which have been ao conspicuously shown in 
your union. I have seen, with pleasure, that the 
weight of your counsel has not only been acknow- 

h?1 *hM tt,e Uhitad States Board of 
Trade has shown the seme they entertain of voor labours by eendtor delegate, to ettmM^Sr 
togs, I have read the debates in which your mem- 
bera hav. recently token part In thi. city with the
^retain able to hear t£riS5ïf*m^^n^nti™

v> ciiaic biiu uasho une ever increasing*  ____ ___ _ w
the trade and commerce'of "—■*- [ thank you
for your dutiful and loyal assurance of devotion to 
the Crown end beg that von will accept my grati 
tnde for the cordiality of the reference yon have 
made to the arrival in thie country at the Prince* 
and myself.

(Signed,) LOBNB.

A Forions Cat Attacks » Lady.
Yesterday morning, as two ladies were 

raring their toUet, an accident of per- 
■ a serions nature occurred. The elder 

ly ™ sitting with a large cat at her 
feet. Suddenly, without warning, the 
animal seized one of the legs of the lady 
and tore the fleeh with its teeth and claws. 
Before the younger lady, her daughter, 
conld come to her assistance the wounds 
inflicted by the cat were many and painful. 
The young lady took hold oi the little e* 
™8®° b®*»* *Dd polled it quickly away. 
The oat, infuriated to tigerish anger, then 
sprang at her, its taü swollen as large as a 
human arm, and scratched her, besides bad
ly tearing her drees. A neighbouring geo. 
tieman wm appealed to for help, and, tjy 
the aid of the young lady’s tight grip on 
toe cat’s neck, and a dumb-bell in toe 
hands of the gentleman, the furious crea
ture was killed. A physician was called 
to dram the wounds of the elder lady, who 
is afflicted with erysipelas in the lacerated 
limb, and whose M'ety is a matter of 
anxiety.—Wilmington Sun.

A cow wm recently been driven across 
a bridge in the township of Ops when a 
passing sleigh knocked her over. She fell 
headforemost on to the ioe, making a hole 
just large enough to admit her head and 
forequarters, by which toe lodged, and 
Was drowned before aid oould reach her.

Perhaps the most remarkable nmb^,u. 
in the world is owned by a gentleman in 
Yarmouth, N.8. It lrae been in his poa- 
aeraion thirty.aeven yeara, has travelled 
with tarn aU over the world, bax never 
been lost and never changed owners. An old lady of the Mme phSf has » cambré 
needle wnHfli toe has used on her husband's 
shirts for fifty yetrs.


