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and he may as well bo fed on a woll
cooked eaddle-flap as to again go
back to aged mutton. Good mutton
is not contincd to breed alone, neither
is it found alone in the spring lamb,
but tho sheop that will produce the
2nick mutton of good qualityis the
utaro sheop. Early maturity will be
ono of the principal qualities in the
coming sheop. It will bo of about the
sizo of 4 200-pound thesp whoen ma-
taro, and one-half of this should bo
produced tho first yoar of its hfo, The
profitable shoep will be this kind, and
should have an absolute mutton con-
formation. This conformation is that
of a long body, round barrel, hardy
and oarly maturing. It must bo full
in the parts of the carcass whore the
best mutton is found.,

Whatover breod that will best fill
the bill in its environments will bo the
profitablo shoep. Lambs shoald drop
not later than the month of March,
and should be sold at or about the age
of twelve months except in market
lamb di‘triots. This of course only
applies to such theop us are sold, as it
will always bo necersary to keep up
the breeding stock, which should bo
of a more mature age. The boy on
the prairie and the mi)ouy will have

aeged away, and good barns and well
onced pastures will fill their fanetion,
Tho open shed, while very good for
some purposes, will yield to the warm
place for ewes at lambing timo,

Good feed and plenty of it early be-
stowed on the flock will bo the ever
profitablo mode of fitting the future
mutton theep. When the lamb is bat
afow daysold it will ecatif food is
pleaced where it can reach it. This
1s best dene by providing lamb creeps.
I havo thom, and it sometimoes asto-
nishes me to see bow much feed these
little fellow will consume. It isalso
astonishing how they grow if the
feed is of the proper kind, and thero
is another astoawhing timo when
they are sold for a very high figure
and heavy weight when about one
year old. I have had them bring
more money at this age almost twice
over than 1 had atone time sold three-
year-old fat wothors for. Foed early
in lifo and push them is theseorat, and
the transaction is bound to be profita-
ble. It will be well to remember that
tho first 100 pounds will cost much
less and sell for more than the second
100 on the sheep. This business is
Justin its infancy now, and it will
not bo long till its study and ekill will |
be well understood by many rather
than a few sheep breeders. Early ma-
turity, quality of mutton, proportion
of good mutton to live woight, and
kindred characteristics will be the
roling ones in tho future profitable
sheep. Ggo. W. FRANKLIN,

Iowa.
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BINTS ABOUT SHEEP.

As the past year has been the most |
dissstrous yesr on sheep that we have
passed through for a lon; timse, it
surely would bo well for us to atop and
see if wo can't seo where we can make
80mMO iL. grovement.

The first thing of importance is to
secure & good foundation flook, ewes
with good size, good breeding, healthy
aod vigorous. Get a good ram, o thor
oughbred of the mutton breeds, such
as the Shropshire or Sonthdown.
Begin feeding in the fall abont two
wecks before turning in the bucka
small. quantity of bran, oats and a
little oil meal. Inoronso gradually.as
tho grass-gives way and-when: winter
sets in bogin:feeding.the sbeep all the
clover hay 'they will-eat -and allow

they can got it at will. House them
from tho storm and all bad weather,
And (right hore is the leynoto to it
all) bo suro beforo going into wintor
quarters (1) with thom to dip thom ail
with Cooper dipping powder. As 1
know of none gottor adapted to pro-
mote tho growth of the wool and freo
thom from all kinds of parasites that
infeot tho ekin of tho sheop, Shoar
them as soon as tho weather will ad-
mit. Give thom plenty to eat and
sucoess is suro to follow, cold or hot,
wot or dry. Sheep aro like evory-
thing olse, they must have good arton-
tion or bad luck, hard times, resuits
of the election, oto,, will bethe ery.
Tho time is now at hand when wo
» ust uce both brain and musole, got
out of the old ruis and as it wore be
“wiso as sorponts and harmless as
doves.” The man that feeds bis feod
to sheop infeoted by tioks, lice and the
like is throwing away his moncy.

National Stockman.

Household-Aatters.

Tue SUMMER BOARDER IN THE STATES.

The summer boarder is too impor-
tant a soarce of revenue to many of
our Eastern farmers to be slighted.
Make the most of bim, and treat him
s0 well that he will come again—with
his friends. Millions of dollars are paid
into the pockets of farmers in new
England, New-York and Yennsyl-
vania by visitors from tho oity.

Thisis the kind ofa * home market
to encourage, and it does not call for
any tariff either!

If this is truo, what is the matter
with farming ? Surely on any farm
there is more work than hands to do
it with.

Is thers to be vo little bit of recrea-
tion for the wife, who has, as a rule,
done plenty of hard work during the
winter. Sho must nogloot some duties
if she 18 to have boardors to Jook after
and please daring tho summer.

A case which came under my own
eye;]sight, bere ian Canada did not work
well. -

The boarders complained of bad
feeding and left as soon as possible.

A gardon, stocked with vegetables,
was literally ochoked with weeds.

Tomatoes sprawled on the ground,
for the want of tying up, and were
eaten by the chickens as soon as they
riponed.

Cabbages devoared by caterpillars,
onion bed long gone to ruin for want
of weeding, and many other vegeta-
bles all showing signs of sad neglect.

Had there been time to oultivate,
and grow thess vegatsbles, and give
the boarders plenty of them there
would have been no grumbling.

I have heard it said that one of
the dolights of boarding in a coantry
house is the certainty of getting good
milk aud plenty of vegetables and
fruit,

In the case I have spoken of it is
anothor groof‘ of trying to do two
things and failing in both.

Suarely the money made by caltivat.
ing the %arden, and selling tho pro-
duce would have paid about as well as
trying to keog discontented boarders,
let alone toe delight of watching the
growth and petling tho weak, cultivat-
ing tho slrong, and the reward of
having everything in abundance.

Tho only person who scemed to
worry about this waste of seed and
lost labour ssemed to be the Editor of

thom: plenty: .of salt: andiwater: where

(1), Not: laler than :the:1st Qctobsr! in this
partol. the world,—~Bg, . S

this paper, he tried in vain to induce
them to save tho tomatoes, if tho
sticks wore got he would gladly show
them how to train thom, but the
anewor was I have no time, which
was the casoe.

Truo is tho saying. The Garden
Shows the Gardenor.

How to preparo, and kesp good
milk for baby.—STERILIZING MILK.—
Provide eix or eight half-pint bottles,
according to tho numbor of times the
child is fod during the twouty four
hours. Put the proper quantity of
food for one feoding in each bottle
and use a taft of cotton-batting as u
atopFer. Havo a saucepan that the
bottles can stand in conveniently. In-
vert a perforated tin pio-plate in tho
bottom and put in enough water to
como above tho milk in the bottles.
Stand the bottles on it ; when the
water boils, draw the saucepan to a
cooler part of the stove, whore the
water will remain near he boiling
point but not actually boiling. Cover
the ¢aucepan and let the bottles re-
wain in 15 one hour. Pat them iv
the ice-box, orina cool place in winter.

—ZLadies’ Home Journal.
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GiNGER ALE.—Four lemons, sliced,
one tablespoonfnl tartaric acid, four
tabiespoontuls of ground ginger, one
and s half pounds light brown sugar
and two gallons boilivg water. When
bloodwarm, add one cupfal of homr-
made yeast or two compressed yeat
cakes, and let it stand 12 or 15 hours
ina 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.

Hop Brgr —Steep one pint of hops
in water to cover. Strain into one
quartof molasses ; add three gallons of
hot water ; when cool, (1) add ono pint
of yeast and six beaton eggs. In nine
hours strain and bottle.

Crau Soup wite Poaousp Eees—
Ore quart of clams, one quart of fresh
milk, a slice of onion, three tab’e
spoonfals of butter, threo tablespoon-
fuls of flonr, a teaspoonful of salt,
half a saltspoonfal of pepper, a slight
grating of nntmeg, and the whites of
three eggs. Prepare the clams, from
which the liguor has been drained, by
washing them carefully, putting them
into a colander which rests 1o a bowl
and pouring over tho oclams haif a
cupful of cold water. Free tho clams
from any foreign sabstances which
may still cling to them, cut off part
of the black neck and separate the
suft parts from the hard. Chop the

bard parts, add to the liguor, to|pPoriy

which has also been added the water
in which the clams have beon washed,
heat slowly to tho boiling point and
strain carefully through a cheese
cloth and straimer. Scald the milk.
which must be fresh, wit: the onion ;
melt the butter, add the flour and add
the whole to the boiling olam liquor,
Add aleo the scalded milk, from which
the onion has been removed, and the
soft parts of thoolams, removing from
them first the liver which is nnmghtly.
Cook for two minutes. longer cooking
being spt to toughen ‘the clams and
render them ifndigestible Season with
ealt, peppsr and autmeg, and jast be-
fore gerving, pour on to the beaten
whites of three eggs. Beat the whites
of the eggs ‘only until they are stiff,
not untit dry. This soup will be
found' on trial’ to "be- delioious, -and
vory appetizing in appearance; The

(1) Sap&0°F: ... - . -

gornith of eggs gives it a very protty
appearanco and tho same gurnish may
boused for potato soup, us well. Tho
clam roup was served with waforettes
which had been buttered and orieped
in the oven. Common orackers may
bo troated the same way and it isa
good way to freshen up crackers which
are a littlo stale. ~e
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Fruit Shortcakes and Desserte.—
STRAWBERRY SHORTOAKE.— A small
shorteake is quickly made in the
following manner : Sift one pint of
flour, a heaping teaspoonful of baking
powdor and a pinoh of ealt together
two times; add enough sweet milk to
mako & battor romewbat stiffor than
for cake, and ono tablespoonful of
meolted (not hot) butter. Beat thor-
oughly, spread about threo-fourths of
an inch thick in a buttered round pie
tin and bake 15 minutes in a quick
over. Ifstrawberries are used, and
they are large, mash them lightly
with a wooden spoon and sprinkle
with sugar one hour before they are
needed. Wheon the shortcake is baked,
cat around the edges and %u\l it apart.
Spread both halves with butter, cutt-
ing it in little bits and drt;gping it oo,
but not pressing it with a  koifo.
Spread the bottom are with berries,
law the other over it, put a layer of
berries on top, and over all sweotened
whipped oream. Send to the table im-
mediately, and cut with & hot knife.
Red raspberries, one part currants and
two parts red raspberries, cherries,
whortleberries, sliced peaches or warm
stewed tart apples may be substituted
for strawberries, and plain sweetened
cream, or any sauce preferred, instead
of whipped cresm.

STRAWBERRY DuxupLings.—Mske s
biscuit dough of oune pint of flour,
half a teaspoonfal of salt, one heaping
teaspoonfal of baking-powder, ono
tablespoonfal of cold butter, and sweet
milk enough to make a soft dough.
Roll into a thin sheet, and cut with s
large round ontter; put a few berries
in tho centre of each, fold the dough
over, roll gently into a ball-shaped
dumpling, lay on & buttered plate set
in & steamer, and steam thirty minu-
tes. Serve withsirawberry sauce. Car-
rants, cherries, other varieties of ber-
ries, or poaches may be substitnted.

SrrawssRRY SavoE.—Cream two
tablespoonfuls of butter and one tea-
cupfus of powdered sugar, add, a fow
at a time, one basket of berries that
have beon masred with a wooden
spoon. If the sauce has a curdled
appearance, add one third of a cupful
more of sagar, and set in a cold.place,
or on ice.

Rovi-Pory. —Thisis an old fashion-
ed aod de.icious pudding, when pro-

rly made. Make a dough of one
quart of flour, one teaspoonful of salt,
two heaping ones of baking powder,
two tablespoonfuls of cold butter
(chopped in), and enough sweet milk
to make s soft dough. Haundle as
little as possible, and roll into san ob-
long sheet one-quartor of an inch
thick. Drain two teacupfuls of tert
chorries that have been stoned, in a
colander ; spread them over the dough,
bat not within an inch of the edge on
either side; spro'd a cupful of sugar
over, dredge with & tablesgoonﬂul‘of
flour, and roll ap like a jelly-cake.
Wring a piece of muslin ont of hot
water, rab one side with floar, wrap
it aronnd the fruit roll, sewing it up
tightly and -allowing room for itto
rise. Lay on a plate, placed in &
kettlo of boiling weier, and boil con-
tinuously for ap hour sad & half
3eérve with foamy or any ssuce pre-
forred. . Huckleberries are mice for

| raly:poly.—C. Gentleinan.



