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and ho may as well bu fed on a woll
cooked saddlo-flap as te again go
back to aged mutton. Good mutton
is net contined te brood alone, neither
is it found aiont in the spring lamb ,
but the ahoop that will produce the
quick mutton of good quality is the
future sboop. Early maturity will bu
ont of the principal qualities in tho
coming sheop. IL will bo of about the
aize o? a 200.pound thop when ma-
ture, and one.half of this should bo
produced tho first year of its hie. Tho
profitable shoop vill bu this kind, and
should have an absolute mutton con-
formation. This conformation is that
of a long body, round barrel, hardy
and early maturing. It muet bu flul
in the parts of the carcass whore the
best mutton is found.

Whatever breed that will best fll
the bill in its environments will bu the
profitable shoop. Lanbs should drap
net later than lie month of March,
and ehould be sold at or about the age
of twelvo menthe except in market
lamb di-triots. This of course only
applies te sncb sheep as are sold, as it
will always be necesary te keop up
the broeding stock, which should bo
of a more mature ago. The boy on
the prairie and the pony will have
paecd away, and good barns and well
fenced pastures will fill thoir function.
Tho open shed, wvhile very good for
some purposes, will yiold to the warm
place for ewea at lambing time.

Good feed and plenty of it early be-
stowed on the flock will be the over
profitable mode of fittiug the future
mutton sheep. Whon the lamb fa but
a few days old it will cat if food is
pleaeed ivhere it can reach it. This
is best dcne by providing lamb crope.
I bave thom, and it sometimes asto-
nishes me to see how much feed these
little fellow will consume. It is aise
astonishing how they grow if the
foed is of the proper kind, and thora
;a another astonwhing time when
they are sold for a very high figure
and beavy weight when about one
year old. I bave had thom bring
more money at this age almost twice
over than 1 bai at one time sold three-
year-old fat wethers for. Foed early
in life and push thom is the secret, and
the transaction is bound to be profita.
ble. It will be well ta remomber that
the first 100 pounda will coat much
les and sell for more than the second
100 on the shcep. This business is
just il its infancy now, and it wili
net bu long tilI its study and ekili will
bu well understood by many ratlier
than a fow sheop breeders. Barly ma-
turity, quality of mutton, proportion
of good mutton to live weght, and
kindred charaotomistics wvill b the
rling ones in tho future profitable
sheep. GEo. W. FaAN4KLIN.

Iowa.

ZINTS ABOUT SHEEP.

As the paet year bas beon the nost
disastrous year on ibeep that we have
passed tbrough for a lox' time, it
surely would be well for us to stop and
see if We can't seec where we cen maire
some ir.provement.

The first thing of importance is ta
sec<ure a good foundation flock, ewe
with good size, good breeding, bealthy
and vigorous. Get a good ram, a thor
oughbred of the mutton breeds, such
as the Shropabire or Southdown.
Begin fSeding in the fall about two
weeks before turning in the buck a
amall quantity of bran, onts and a
little oiL meal. Inorase gradually as
tho grass gives way anda*hen, vintor
sets in bogiufeeding. the sheep all the
Clover hay 'they willoat -and allow
tliém plenty. .of sait andwater2 whero

they can got it at will. House thom
from tho setorm and all bad wother.
And (right bore ia the keynoto te il
all) be euro beforo going into winter
quarters il) with thom to dip thom all
with Cooper dipping powder. As I
know of none botter adaptod to pro.
moto the growth of the wool and freo
thein from ail kinds of parasites that
infect tho .kin of tho shoop. Shoar
them as oon as th v athor will ad-
mit. Givo them <.Ionty taonat and
sucoos ia sure te follow, eold or hot,
wot or dry. Shop aro like every-
thing alse, tley must bave good atton-
tion or bad luck, bard times, rosults
of the election, etc., will be the cry.
The time is now at band whon we
, ust use both brain and musclo, got

out of the old rats and as it wore be
" vise as serpents and harmiles as
doves." The man that feeds bis feed
to shcop infected by ticks, lice and the
like is throwing away his money.

National Stockman.

Household-Matters.

TUE SUMMBaZ BOABDER IN TUE STATES.
The summer boarder is too impor.

fant a soarce of revenue to many of
our Eastern farmera te be elighted.
Make the most of him, and treat him
se well that ho will come again--with
his friends. Millions of dollars are paid
into the pockets of farmers in new
England, New-York and Pennsyl-
vania by visitora fron the City.

This is the kind ofa "'home market"
to encourage, and it does net call for
any tariff either i

If this is true, what is the matter
with farming ? Surely on any fari
there is more work than bands te do
it with.

Is there te be ne little bit of recrea.
tion for the wife, who bas, as a rule,
done plenty of hard work during the
winter. She must nogloot some dutioa
if sho is ta bave boardors te look after
and please during the summer.

A case which came under my own
eye sight, bore in Canada did net work
well. -

Tho boarders complained of bad
feeding and loft as soon as possible.

A gardon, stocked with vegotables.
was titoraily ohoked with wecds.

Tomatoos sprawlod on the groand,
for the want of tying up, and wor
eaten by the chickens as soon as they
ripened.

Cabbages devonred by caterpillars,
onion bed long gone to ruin for want
ofg weedig, and meny othor ve eta-
bics ail ehowing signs of sad j gzý1ct.

Rad thora beea time te cultivaes,
ud grow these vegetables, and give

the boardere plonty of thora. thare
wvould bave beau ne gruînbling.

I have heard it said that one of
the delights of boarding in a country
bouse is thp certaiUtý of getting good
muilk and plcuty of vegetables and
fruit.*

In the case I bave apoken of it is
anothor pioof of trying to do two
things sud failing ini botb.

Surely the nozey made by cultivat-
ing the garden, and aelling the ro.
duce wonl have paid about as wel as
trying te k-cep discontented boarders,
let alone Cao doi of watching h
growth and pett.ing the weak, cultivat-

ag the etrong, and the reward of
baving evexything in abundanco.

The only person ho scémed ta
iworri about this wade of séed aud
lest labour semd t b the Editor of

,(I) Not latertha thei lit Octohbard this
part et. the world..B-. . -
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this paper, lie tried in vain te induco
thom to save tho tomatoos, if the
sticks wore got ho would gladly show
thom how te train thom, but the
answer was I bave no time, which
was tho case.

Truc i tho saying. The Gardon
Shows the Gardener.

Hiow ta preparo, ana koop goo&
milk for baby.-SSTER LIZINo MILI.-
Provide six or eight halif-pint bottles,
aocording te tho numbor of times the
child is fed during the twenty four
heure. Put the propor quantity of
food for one feoding in each bottle
aud use a tuft of cotton-batting as a
stopper. Have a saucepan that the
botties can stand in conveniently. In-
vert a perforated tin pie-plato in tho
bottom and put in enough water te
como above tho milk in the bottles.
Stand the bottles on it ; whon the
water boils, draw the saucepan to a
coolor part of the stove, wlvore the
water will remain near di boiling
point but net actually boiling. Cover
the eaucepan and lot the bottles ro.
main in it one heur. Put thora in
the ice-box, or in a cool place in wintcr.

-Ladiea' Home Journal.

GINGER AL.-Four lemons, sliced,
ne tablespoonful tartarie acid, four

tablespoonfuis of ground ginger, one
and a balf pounds light brown sugar
and two ga lons boiliug water. Whon
bloodwarm, add one cupful of homr-
made yeast or two compressed yeast
cakes, and lot it stand 12 or 15 hours
in a warm place. Strain and bottle
it, and tie down the corks; there is
a simple knack about this that is
worth learning. In two days it will
be ready for use.

. oP BnEsa-Steop one pnt of hops
in water to cover. Strain juto one
quartof molasses; add three gallons of
hot water; when cool, (1) add one pint
of yeast and six boaton eggs. In aine
heurs strai and bottle.

CLAII SoUP wITH PoACoun EOGs-
One quart of olams, one quart of fresh
milk, a sece of onion, three table
spoonfals of butter, tbree tablespoon-
fuis of fleur, a teaspoonful of sat,
half a saltspoonful of pepper, a slight
grating of nutmog, and the whites of
thrco ogge. Proparo tha clams, fromn
whieh the liquor bas ben drainod, by
wa5biug thona csrofuliy, putting thera
into a colander %vhich rebte in a bfwl
and pourng over the clama biai? a
cupful of cold water. Fret the clams
fror any foreign substances which
may stîli cing ta them, eut off part
of the blhek ueck and separate the
aoft parts frot the bard. Chp th
bard parts, add te the liquor, te
which bas ase be added the water
in which the clama bave bcon wasbcd,
bout slowly te the boiling point end
strain carefuilly tbrongh a cbesso
cleth and strainor. Scald tho milk.
which must be fresb, with the enioeu;
molt the butter, add the fleur and add
thbe whoe ta the boiling cloam liquer.
Add aise the scalded mi k, froin wbich
the onion bas been removed, sud the
soft parts of the olams, removing from
thora firet th- liver which is unsightly.
Cook for two minutes. longer cooking
being spt to teugben -the Clama and
render them indigestible Seon with
eait, pepptr sud nutmeg, and juat be-
fore serving, peur on ýte the- bouton
whitea aithice egge. Beat thewhitaa
oftheeggsanlyuntil they are tiff
not until dry.- This soup 'mill be
found on trial' t be, delicious, -and
very appetiing in appearance. The

(I) Say 8 0a . -

garniih of eggs gives it a vOry pratty
appearance and the sane garnish may
boused for potato soup, as well. The
clam noup was served with waforettes
which had bean buttered aud erisped
in the aven. Common craokors may
be treated the same way and it is a
good way te froshon up.orackers which
are a little stale. " :
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Fruit Shortcakes and Dessrt.-
S•ra&wuaarty SuonRoAs. - A. amall
shorteake is quickly made a the
following manner: Sift one pfut of
flour, a boa ing teaspoonful of baking
powdor and a pinch of salt togother
two times; add enougb sweet milk te
mako a batter fomewbat tiffer than
for cake, and one tablespoonful of
moited (net hot) butter. Beat thor-
oughly, spread about threo-fourths of
an imch thick in a butterod round pie
ti and bake 15 minutes in a quick
oven. If strawberries are used, aud
they are large, mash them lightly
with a wooden spoon and sprinkle
with sugar one hour befora they are
needed. Whon the shorteake is baked,
ont around the edges and pull it apart.
Spread both halves with butter,.cutt-
iug it in little bits and dropping it on,
but not pressing it with a knifo.
Spread the bottom are with berries,
law the other over it, put a layer of
barries on top, and over all swetened
whipped cream. Send to the table i-
modiately, and eut with a hot knife.
Red raspberries, one part currants and
two parts red raspberries, cherries,
whortleberries, sliced peaches or warm
atewed tart apples may be substituted
for strawberries, and plain sweetened
cream, or any sauce preferred, instead
of whipped Cream.

STRAWBERRY DUMPLINGs.-Make a
biscuit dough of one pint of fleur,
balf a teaspoonfal ofsalt, one heaping
teaspoonfal of baking-powder, one
tablespoonfal of celd butter, and sweet
milk enough ta make a soft dough,
Roll into a thin sheet, aud ceut with a
large round Cutter; put a few barries
in the centre of each, fold the dough
over, roll gently into a ball-shaped
dumpling, lay on a buttered plate set
in a steamer, and stean thirty minu-
tes. Serve withstrawberry sauce. Car-
rants, cherries, other varieties of ber-
rios, or peaches may be substituted.

STa.,warIaT SAUor..-Creal two
tablespoonfuls of butter and one tea-
cupf of powdered bugar, add, a f w
et a Li me, oue baukut, af barries that
have beou ma eed with a weadeni
epoon. If the sauce bas a curdlod
appearanca, add one third of a cupful
more of eagar, and set in a col .place,
or an ice.

ROL 1 -POLY. -This is au old fbashion-
d snd dn.icious pudding, ween pro-

pery made. Mae a doug e an
quart af fpale, ane teaspoontul oe sat,
two heaping eues of baking powder,
two, tablespoonfuis ai cold butter
(choppcd in), and enough 8weot miik
te inake a aoft domtgh. Handie as
little as possible, sud rail iute, su ob-
long sheet one-quarter of an inch
thick. Drain two teacupfnsaia ot8rt
cherries that have bea stoned, ina
coiandor; .pread them, over the dough,
but not withWn an inch ofthe odge on
ither aide; spre, da a cupl of ugar

everl drodge with a tablespoonfato?
fleur, sud rail u? like a jolly-cako.
Wrlng a piece a muslin out of bot
water, rb oe aida with fleur,. wr p
iL around the fruit roll, sewinig i, uip

irao. Lay .on's plate, plaoed'iii à
kéttie ai Loiling wcor, and bal'cal-
tlùuouly for an heur a sd ra .
Serve with foarny ,r any ,auce pre-
furred. , Hckleberries are nice for
roliypoly.-U. Get'lom. .


