BREAKFAST AND TEA CAKES,

OATMEAL MUSH,
(Continued)
To two quarts boiling water well salted
add ene and a half cups best catmeal. (Buy
Irish, Scotch, or Canadian.) Stir in meal
by degrees, and after stirring up a few
times to prevent its settling down in a mass.
at the bottom, leave it to cook three hours
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 boil an
hour or two in the evening, but it is better
when freshly cooked. Serve with cream
This is unsurpassed as a break-
fast dish, especially for growiag children,
e-producing feod.
To be wholesome it must be well cooked,
and not the pasty, half |
ally served at boardin
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 & 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 heles
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

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 s
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
flour, 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 ;
ser¥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 lard 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

wdered sugar over them ; serve hot.
F:)rk 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 beaten very light, ene quart
of milk ;e%‘:ke a thin lxt:\gr, add a little
sald and"the rind of one lemon ; pare, core,
and slice thin one quart nice tart apples,
add, and drop in spoonfuls in boiling s
serve with sauce.

APPLE FRITTERS.

Make a batter in proportion of ome 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 ,Jard in
hrge 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 lard or beef-
drippings in equal proportions, het but 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 burning. 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
cern, two teacups swéet milk, one teacw
flour, one teaspoon butter, two eggs weﬁ
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
salt, one pint cream ; stir the
whole enough to mix the cream ; fry ia
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 pe *
add two beaten eggs and flour to m&]:a a
thick batter ; put a tablepoon of lard in &
skillet, make hot, and fry in little cakes.

SNOW FRITTERES,

Stir together milk, flour, and a little salt,
and make a rather thick batter ; add new-
Jallen snow in the proportion of a teacup to
a 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.

VANTTIES.

Beat two eggs, stir in a pinch of salt and
a half teaspoon of rose-water, add sifted
flour till just thick enough to roll out, cut'
with a cake-cutter, and fry quickly with
hot lard. Sift powdered sugar on them
while hot, and when cool put a teas of
jelly in the centre of each one. ice for
tea or dessert.

James North, a stranger aged about 55,
supposed to hail from Brampton, a few
nights ago sought shelier at the house of
Mr. H. Clay, Ist con. of Reach. He was
allowed to lie down by the stove, and im
the morning was found dead.

Erps’ CocoA.—GRATEFUL AND COMFORT-
Ne.—** By a thorough knowledge of the
natural laws which govern the opbrs
ddxguhl'i _'onuf\d&umﬁt:;on,mdb’
application of the fine properties of well-
u&ctedeooot, Mr. Epps has provided ou
l‘:eakfutt;hl;cl:with:deliutd o8

verage w) may spve us
doctors’ bills, Iz'y j

g:.

the tin, put in ‘water enough to reach tim, .

OUR BUTTER PRODUCT.
PROSPECT OF AN EXPORT DEMAND,

On the assumption that a considerable
pumber of our cheese dairymen should
change from cheese to butter-making, it
may be 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 mnot 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 itis
a fairone in ordinary practice—is that it
will take two and one-half times the quan-
tity of milk to get a pound of butter 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 maunufacture 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 25¢. If
cheese brings but 8c, the corresponding
price of butter should be 20. I the waste
material —that is to say, the whey on hand
and the skim milk on the other—be brought
in the calcalation, butber-making has
slightly the advantage, because the skim
mi%k 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 a very small quanfity of choice,
¢ fancy” butter has ever been sent abroad
—+the shipments being most of inferior
sorts. Vithin the last year or two, ven-
Yures have been made with some of the
higher grades—with consignments of
<ereamery—and these have brought very
fair prices in the English markets. I be-
believe as fine butter can be produced in the
United States as 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 ofy the choicest description, and
which will compete with that from any
part of Europe.

England imports annuall
same quantity of butter 38 o

about the
cheese—the

official statistics of the Government show-y

ing the butter imports in I877 to be 183,-
448,944 pounds, exclusive of that which
comes from Ireland. It is stated by Mor-
ton that the English bnttewmdnct, ex-
clusive of Ireland, amoun annually to
only 59,360,000 pounds, The %mﬁty
coming from Ireland is not given, but it is
large, since no cheese of any amount is pro-
duced by the Irish.

The total consumptive demand of butter
in England, exclusive of Irish make, is, in
round numbers, 243,000,000 pounds. She
draws her supplies from France, Holland,
Sweden, and Denmark, with mg-.nﬁvely
small quantities from America. Prices for
several years past have beemn very uniform
and steady for best sorts, ing from 130s
to 150s sterling per cwt, he fizest de-
scriptions come from’ Sweden,
and Normandy, and on the lst of Novem-
ber prices ranged as follows :—Danish,
144s ; Swedish, 132s; Notm.l:i.{. 1308
per cwt., while Dorsets (a home e) was
quoted at 150s. But Swedish and Danish
are not unfrequently quoted ws high as the
best home-made.

Now, comparing these prices with those
of cheese at the same date, ‘namely, Ameri-
can cheese, fauitless, 528, &nd fine at 48s to

ter imported into England brings s better
ptice, relatively, than the best American
cheese, Thu.s;d > fultlac‘ Ammzi i
cheese at 52s, and multiply i o 2
we have only 130s., wh.lx’lle Da:!nh 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
lpwest-priced European butter in London,
Nov. 1st, came.from Jersey, and is quoted
at 110s per ewt. ; but, on the other hand,
the lowest-priced American cheese is quoted
at only 20s per cwt.” This last, multiplied
by 23, 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 prodacer better than cheese at 8 to 8}c
{the present rates), there would be ob-
stacles in the way of realizing the prices
named in case very large exportations were
made. In the tirst place the English mar-
ket is occupied to nearly its comsumptive
capacity by European manufactures.
France, Denmark, Sweden, and Holland
are near at hand, add for America to enter
largely into competition with European
butters must, by necessarily overstoeking
the English market, reduce prices. We
see no prospect of any better prices obtain-
ing in d 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 per cwt., with a brisk
sale, and taking the place of inferior sorts
of genuine butter. '0 & certain class of
consumers, oleomargarine finds favour on
account of its comparatively low price, and
however much it may be ridiculed, or how-
ever much the effort be made to drive it
out of the trade, the fact cannot be con-
troverted that it consumption is steadily
ining, while it has already reached a
phoe&stmnku it a bad factor in the way
of butter- ucers. We do not believe it
will ever be made to equal fine buiter, but
the low price at which it can be offered
must draw largely from the consumption of
genuine butter, and therefore it should be

itor of . th
regarded as a dangerous competi of -the

At a dairy show recently held in Londbn
the subject of butter manufacture in differ-
ent eountrieobvlvn discussed. ?ltu%nl Wn.;
rington, an able writer on agric sub-
jects, tells how the butter makers of Den-
mark and Sweden uce such excellent

mality. Their plan, he states, is to cool
aumzlk as quickly as possible immedi-
after it is received at the dairy. This

by means of cool water or ice.

is far more effective than water,

its of constant results being ob-

st all seasons of the year, and, in

po_gnris of milk in & metal
Wide, the height

1nches, coololrg:-

hour ; in tw

to 43°;

cream is obtained

and 36 hours from
where ice is used

pera eam

ed, if necessary, by placing it ina
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 cmm_hu
reached the desired tempera a little
buttermilk is 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 ?t too high a temperature
will be more or less 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
hns It is impossible, however, to fix on
any one temperature as the best, since the
nature of butter fat varies somewhat at
different seasons of the year, and according
to the diet of the cow. Generally sveak-
ing, sweet cream should be put into the
churn at from 50° to 55°, and sour cream
from 52° upwards.

Forty minutes is about the time of churn-
ing which yields the best quality of but-
ter, but thin cream requires longer churn.
ing than thick cream. It is indispensable
for uniformity of work that the churn
should always be turned at the same speed.
The greater the speed the shorter is the
time of churning, and in a wide churn a
slow has the same effect as a higher
speed in a narrow churn. The number of
revolutions is easily ascertained by at-
taching a short piece of string to the spindle
of the churn and counting how often it

comes round in a quarter of a minute,.

The churning should be stopped as soon
as the butter  appears, as over-churning
injures the quality of the butter. @~ When
the butter is taken out of the churn it is
pressed lightly together by hand. ~ Sweet
cream hutter 18 never washed ; sour cream
butter is slightly washed in some dairies,
but this is not gen;ntl"r b"Oolmu- is. artifi-
cially given to bu mixing some
# bllttnugl'1 colour” with the cream 'when it is
put into the churn.

The retention of some buttermilk is be-
lieved to be necessary in order to preserve
the *‘ grain.” After standing for an hour
to hsnfmnt-he butter is put through a ma-
chine for ing buttetmilk ; care bein,
taken not to overwork the butter, whic
would render it dry. The butter is next
weighed, and after standing a couple of
hours is again passed throygh 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

first or second time of rolling. The
butter when made is immediately packed
into casks, the sides of which are -Yi‘;ht.ly
salted. Large quantities of sweet cream
butter are exported from Denmark in tins
to tropical ccuntries, and it is stated that
the t caretaken 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 Gazette, 18

Treatedin this way, butterretains its flavour
for long periods, and is not affected by the

this wa;
to Soutg 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

t bulk of which is consumed at home,
he exports from May lst to November,
1878, were only about 16,500,000 pounds,
an increase over last year, 1877, of nearly
4,000,000 pounds. Thus 1t will be seen, as
com with cheese, our Butter exports
are light. If we assume that 800,000,000
pounds are censumed at home, this amount
would give about 16 pounds per capita,
while in England the consumptien is only
about 74 peunds for each person.

On November 1st, the best quotations for
American butter in London were 110s stg.
per cwt.  This would be a less price, rela-
tively, than for our best cheese, which was
selling at 525 to 54s. The butter doubtless
was in some way inferior, since theAn%noh-
tions were 35s less Danish. this
fact makes it evident -that it will not pay
the ucer to export butter unless it be

of the finest description, end so packed and
lhippedthntitwim“ in sound condi-
tion. ey
While the present state .of the trade
bothinbnttuudohmﬁm less
neration than formerly to dur dairy
it is incumbent upon them to make re.
newed exertion in producing only an article
of the best quality, since inferior sorts can-
not be sold to cover the cost V?Vt uction.
X, A, .

CHAMPAGNE CIDER.

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., As 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 straip the sweet
cider flannel, which will separate
most all the sediment, Wwhich 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,
ped casks, and put them in
a dark, cool cellar, Take out the bun
the ﬂtl: full ; let it vo:lkl
time, then ight and let it
stand a few days. Thb::gdnhvzvhoﬂ' the cider
sediment which lies in the bottom

THE FENCE FOR THE FARM.

(From' Rural Afairs.)
After constructing many miles of farm
fencea during a long series of years in farm.

ing, we find the kind here described the
pness,

best, as combining chea; 5
durability, and neatness. For it
is superior to common board and rail ence,
and is only equalled by the well known
post-and-rail made by mortising the posts
and inserting the rails, It is the most
durable timber barrier we are acquainted
with. Being on a straight line, it oecupies
but little land. 1t does not form so great
a barrier inst wind as 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
Y a construction than either of
the kinds we have named. It
consists simply of geod posts
and common rails, which are
secured to ‘the posts -with
screw bolts and nuts.

We have set the posts more
expeditiously and at less ex-.
pense than by the ¢ommon
mode, by the process which
we here describe. First, a
long cord or garden line is

where the fence is

Fole 11 feet, or at least 11}
eet long, ii used g.)rlmurhn' ing
at each post-hole. - The
o‘ v mh then removed, and the
Fig. 1.  digging begins.  But before
BOARD FOR SBT- commencing, procure a board
TG PosTS.  § or 7 feet long, and 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 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 t line with
it. Before beginning to dig the holes, lay
this board on the ground, so that the p:ﬁ
(showing where the post is to stand) sh

Fig. 2.
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 board and dig the post-holes,
fig. 3. A number of post-holes may be
dug in this way, taking carg to leave undis-
tuulﬁ)ed the peg on each side. The posts are

‘then ready for setting, Fig. 3 shows the

Fig. 3.—~LINE OF PENCE AND PLACRS FOR POSTS ON IT

line of fgnce at the dotted line, -and the
board, and pegs -et.%y it at the right.

Round postsdo well for this kind of fence,

y other shape mxmbo used if they

all ickness. To set

Fig. 5.—POST SET IN THE HOLE AND SOCKET.
third full, the board may be laid aside and
the filling completed. Posts set succes-
sively in this way, along the line previous-
ly marked out as slreASy described, will
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

sy consequence the work will go on
F— more rapidly, they will be at
othes, o abouecs o eedinsey
other, an ers o
ability will do as well as skilled
workmen by the old ws{ e
have set lines of fence in

holes being

with this

“2) when laid on the ground
Fig. 6. placed carefully in i
the direction of the fence.

( To be Continued )

CLEANSING OF COWS.

I bough$ a cow about three wuhﬂ,
which ﬁved before I got her home. e
took a considerable time to cleanse—in fact,
I don’t think she has done so yet, as there
is & sort of matter still coming away. I
have given her two or three doses of salts,
She has very Nttle 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 ; she is got::ﬁ
very thin, and onlygivingaboutoneanda
pints of milk per day. Of course nothing
else can be as long as she takes so
little nourishment, Kindly advise me how
to get her thoroughly cleansed, and also
how to fetch back her a ite 7—S8UB-
SCRIBER. [Good nursing and time should
pull your cow through ﬁlho is eof sound
constitution, free of comgh and fever, and
merely suffering from want of appetite and
weakness, which has probably been in-
creased by the two doses of salts. The
cow having been travelled about just before
calvi.n%.?sy have brought on parturition
somewhat prematurely, and may account
for the retention of the clmsi'sf. Time,
howemwl:;:hot than ic wi ing i

eep the

bowels in & natural state more safely than
medicine, Although the cow does not at
present care for roots, she will probably
eat hay, which she may have, If she does
not clear up her food, remove it, and an hour
later offer i
as it often is, before asick animal, dutrog
any remnant of appetite it may have,

ite is flot thus ,g’vv

morning an ounce of powdered

ian and ginger, with two punces sweet
#pirit of nitre or-of whiskey, in a pint of
cold gruel, watér, or beer. - Perfect clean-
liness, and injections twice daily of tepid
water ic soap, will hasten the re-
moval of the ¢ and diminish the
disagreeables connected withit,—Ver, Ep.]

Glasgow has yielded to the popular de-
»nnd.u\udmm!nnday\l&oﬁun_. i

else, Food left lying,

ber pight |

e ot

FIRST DAY. .

Orrawa, Ont., Jan, 21,—Fhe Dominion
Bo.;-d of Tndohom::mdthdr nmta‘ an-
nual meeting Hall to s
Owing to the momrg:{ last night
morning trains were so delayed that there
were not celegates enough t to form

twenty being the number re-

. The President, - Mr. Joseph, of

ebec, then declared the meeting ad-
journed until 3 p,m.

PRESIDENT'S ADDRESS, .

The Presioexnt, 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 :— ;
plencure’ 30 1he Raboutive Coutel b Somme. potios
the Board to report progress. The present office-

ever, cannot do so at this annual meet-
wi t referring to the n in commer-
and circles, which, commencing in the
United sﬁc:t:- in the t:.}!dot 1574, has gone on with
’ » per-
!

B L
b ubles al ng from ur com-

S

the disastrous bank failures and
e suspensions in Great Britain have in-
tensified the distress which prevails. Canada’s com-

1 %
ernment ng trade with the West Indies. It
——— eade with the Vet Lodics 15
a e a8
well as with mkmm-,wm e the atfen-

tion of the Government, the assured
the Council of the Montreal Board of T that he

see no objecti e
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
recommending the affiliation of
E Mil}ez:-’ md_ Al‘tl' and Manu-

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

. ROBERTSON said there was no danger
as the Association had to payin proportion

o daxhnnt. and it
would cost them some $30,000 to do so.
INSPECTION OF PHOSPHATE OF LIME,

Mr. Woons, from the Quebec Board of
Trade, moved that,

posi o Pioephaie o ime. -

value of the

1
juent
a8 an makes it

a8 be prescribed by the Act.
Mr, Woops said the of

from the of Quebec grown

mmmn to 4,600 tons in 1878.
Altogether the exports from Montreal and
Quebec last year were about 11,000 tons.
It was very important that there should be

RECIPROCAL USE OF CANALS.
Mr. Woops, from the Quebec Board of
Trade, moved,

That the Dominion Government be u to take
such action as may result in securing the mhz of
, B8

Canadian vessels to na American
contemplated in the w.-:xlm:n Treaty.
The motion was carried,
FOREIGN REGISTRATION OF VESSELS,
Mr. Woops, from the Quebec Board of
Trade, moved,
That the Dominion Gow: be
urged to inued efforts d
sdmission of Canadian-built vessels to

registration
lnn"l:meaonumn of equality with those of Great

Carried without debate.

TELEGRAPHIC COMMUNICATION IN THE GULF
OF ST. LAWRENCE,

Mr, Woops moved,

full;
the

SECOND DAY. ‘
OrTAWA, Jan, 22.—The President took
the chair at 10.30.

INSPECTOR OF BUTTER, FLOUR, OATS, ETC.
Hon, Mr, 8&£AD moved

Board do recommend that the inspec-
- in !ng\u:., l;d that the
the e of com

m M pulsory inspection of butter,
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 bnw:d .- I:t to this market was
inspected, the amount inspected
there was only a small ion that was
not of inferior grades. He did not think
this Board or the Government could com-
pel the farmers to make good butter, but
if compulsory i ion was adopted, but-
ter would be so that purchasers
would know what they were buying. He
also advocated the extension of compulsory

ins on to meat, fish, flour and meal.

. WHITE considered that it was 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 woul! throw the
:Epointment of inspectors into the hands of

e Board: ¢iTrade. He moved in amend-

y inspection be re-
compased M
Chapman, Brem d W
with | 0 report to the present muii“:'g
The amendment was carried—Yeas, 22 ;
nays, 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 make Hali|
by the utilization of the Intercolonial Railway, the
winter port of the Dominion for the shipment to
Europe of the products of the West, as well as for
the forwarding of mails and passengers.
After considerable discugsion, the motion
was carried unanimously.
THE NATIONAL POLICY.

Mr. G moved, seconded

He said he considered this only secondary
in importance to a national policy, If those
&orhmt:ebeof any benefit tocm%dila

ey sl rosecuted Vismﬂll . e
Pembina branch. was Dnecessary, bt{t 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. McCuLLovgs, in the absence of Mr.-
Adam Brown, moved a resolution setting
forth that the depression in the mother
couutry had drawn attention to the ad-
:.u:m 1mzmﬁf u@ion‘:'o oué North-West

of relie it, an i n
the Govermpent to“:;ﬁ any mmn?&.
settling the unemployed masses of
Great Britain in Manitoba and the North-
West. He said the depression in England
was not merely temporary, but was due to
causes which would render it permanent
and must result in a swarming from the
ptmnlt hivef. hHe thought we should avail
ourselves of this opportunity to populate our
vast N orth~Weat?po 4
The motion was carried.

INCREASED DEVELOPMENT OF INLAND NAVI-
GATION.

Mr. McCuLsoucH, in the absence of Mr.
Adam Brown, moved a resolution asking
the Government to enquire into the causes
of the diversion of e to dhe Erie canal,
with a view to develt:gi.ng inland naviga-
tion. He thought if the tolls on our canals
were reduced we might secure a fair share
of the traffic which now goes by the Erie

The motion was carried.
WEIGHTS AND MEASURES,

Mr. ELLIOTT moved a resolution express-
ing the desirability of enforcing the existin
regulations as to the use of the imperi
liquid measure or abolishing . He read a

}:fu showing that in consequence of the
ilure of the authorities to enforce existing
regulations, those who used the imperial
measure were placed at a disadvantage.
They could get no more for an imperial
gallon than others for wine measure.

Mr. KErRY thonﬁht it would be a smaller
hardship to aboli the, imperial gallon
than the old measures. ~ He moved in
amendment,

That the Government be requested to modify the

which pressed on traders, and to abolish
the Imperial liquid s

of that country, and the advantages which
England and (,}madsrupedfromit. Be-

with the United States, showing that the
advantage was with the latter. He also
inte , it

istration. He hoped when the Finance
Minister would bring down the budget next
session, it would contain, the fixed policy of

’
iprocity with the United States.
wished for reci 1
duties with the United States, and fifteen
cents per bushel oncorn. If corn would

l:l economic
our

Mr. Dossox contended that the openin,
up of the coal trade between Nova Scotia
and Ontario would greatly increase the de-
mand for Ontario manufactures in the

uo\mﬂ’u are supplied at present,
Mr. ccht:;'yﬁ mnvl;s the adjourn.
ment until to-morrow at 10 a.m.

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

THIRD DAY.
T L
i e u

Mr, GrEEx moved that the rule be
adopted limiting speeches to ten minutes.
Carried.

ADDRESS T0 THE GOVERNOR-GENERAL,
Mr, WerTe moved that an addressibe
ted to his Excellency by Senator
m Messrs. Bremner, Sandford, m
and the mover, on behalf of the
Carried.

The Committee reported on the address,
which was adopted.

PACIFIC RAILWAY AND CANALS,

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

Whereas the building of the Canadian Pacific
railway and the deepening I,ll.h:llc. of the St.
Lawrence the

.fa.'m‘a:r'mm

for
for the

Mr. CaurcESR thought there could be
no dispute as 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 is desirable to ent isting regulati
a8 to the use of the Imperial liquid measure.

Mr. ELLioT estimated thatnot more than
one-third of the traders in Ontario under-
stood the difference between imperial and
wine measures. The ¢ of measures
was never demanded and the people object-
ed to it.

A vote was taken on Mr, Kerry’samend-
ment, which was carried by—yeas, 17;
nays, 4.

ELECTION OF OEFICERS,

The following delegates were elected as
officers for the ensuing year : —
Eirﬁg?m' Mr. Bremner,of

i or ident, as according to the
ractice of the Board the Province of
ova Scotia, was entitled to the horour

Mrygl;;mndechned the nomination,as
gemldnotlpsnﬁme to attend to the

uties.

Mr, SAxDFORD proposed Mr, McMaster,
of Toronto.

The PrESIDENT ruled that as Mr. Me-

being no delegate from New Bronswick no
V;‘ ident was nominated for that
Provin

Executive Committee—W, E. Sandford,
Hamiltoa ; 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. ELLiorr moved the Post Office De-

to whom they

cannot found, instead of

forwarding them to the Dead Letter Office.

He bore testimony to the efficient manner

in which the Post Office Department was
man A
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ould 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 ne aj iser -
years., Hi erﬁ
thorough uni-

apprai t throughout the
deonthemmmbep:&

igs g.; 5
EE;‘ ﬂg.ah

1
£

being ecut or badly scored, or havin

seabs or scaled on the min’, or Mvinggm:;
less than eight in pumber, shall be

All - hides being badly cut, or

havin, than

ostril to th
thence around behind the esr, then across theehefuti'

behind the horns ; ali legs cutat the knee shall be
cut off ; all narrow strips or tags shall be cut off in
line with the body; the lips and switch shail be cut
off ; the heads shail be cut off all hides known as
cut-throats. All calfand kip skins shall be trim

as follows :—The head shall be cut off behind-Hie
ears ; the Jege shall be cut off at the knee ; the
tail shaM be cut off. Calf and kip skins to be in-

lgecwd shall be and include—all veal skins, t to
thirteen pounds inclusive, shall be chue:ieEhalf-
skins ; all veal skins, from fourteen to twenty-five
pounds inclusive, shall be classed kip.’”

Resolved, That this board desire to call the atten-
tion of the Government to the anomaly of the pre-
eent inspection of flour and grain owing to the
difference in judgement of inspectors at the
various receiving points.
respectfully suggest that the Government
should at , 88 carly a date as possible
appoint one inspector of flour, whose head-quarters
shall be in. Montreal, and one inspector of grain,
whose head-quarters shall be in Toronto, who shall
hnve_(qll control of the inspection throughout the
Dominion and, having the power to appoint sub-
inspectors at various points, shall alone be re-

ponsible.
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 evad
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 impurted 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 tins containi abolished ; and in the
event of not mmeedinlgnfn 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
course.

The motion was carried.
SYDNEY EXHIBITION.

Mr. ELLI0TT moved, seconded by Mr,
Frazer; that

Whereas, the Government of the colony of New
South Wales pufpose holding an  In : Ex-
hibition in the year 15880 n.l:.ge 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 manufacturers; and X

Whereas the cultivation of this trade, besides
the direct advt.nhgu accruing from it, would tend
to promote direct trade with China and Japan,
which at present cannot be profitably prosecul

Resolved, That it is the duty, ard will be to the
ad of the prod and of
Canada to exhibit largely at the Exhibition, and
that this Board urge Wemmin&onmdl.oul
Governmenta the ad ty of aiding, as far as
possible, those who may desire toso exhibit. .

The motion was carried.

INTERPROVINCIAL TRADE.,

Mr. Nooxax moved, seconded by Mr.,

And they would

’

That the Goyernment be asked to take into con-
sideration the best mode of the facilities
for the development of inter-provincial trade, and
that encouragement. be given for direct steam com-
munication between the lake ports and Marisime
Provinces.

_After some debate the motion was car.

ried.

FORTNIGHTLY STEAM SERVICE WITH THE
WEST INDIES,

THE ADDRESS TO HIS EXCELLENCY.

Orrawa, Jan, 26.—A deputation of the
Dominion Board of Trade ‘waited upon his
Excellency en Saturday and presented an
address on behalf of that commercial or-
ganization, The deputation consisted of
the Hon. Jas. Sk President ; Mr. A.
Joseph, i
Messrs.

P
To the President and Members the Dominion
Board of Trade : o
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