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to collect tho wator flowing from the
farthest part of B C, to aproad again
ovor tho interval botwoeen D E and B
C. And in liko manner, the subsidiary
linos LX and I H must bo drawn,
always romomboring that the distance
botwoon tho guttors should not oxcoed
thirty foot, or thoreabouts, in this
comparativoly flat sort of work, The
plough, with ono steady horse, will
comploio this part of the job.

The next thing we have to do is to
draw out tho gutters to ecarry the
water from the carriers to tho gutters
wo have {'ust made, and as nearly at
right angles to thom as possible ; sce
fig. 1. In this plan, tho curves of the
lincs form o sories of loops, and the
undulations of tho meadow are mapped
out by them us they go down round
tho bills, and up round the valleys.
Tho wator will be principally wanted
about A in the figure, Taking caro to
ro a8 noarly through the contro of the

ownward loops as possible, draw out.
with the plough, the line, 1, 2, 3, 4, 5,
and fillup the interval with a, b, ¢. The
intorvals between theso lines should
not exceod forty-five, or, at most, fifty

feot.

Tho noxt step is to bring in the
water, First, clear the turf out of the
guttors, and then, with a spirit level.
golting 3 mark evory two rods, allow
the carrier a fall of about 2 inches if the
nature of the ground will admit of it :
less will do, but the carrier musi then
be made wider in proportion. The
carrier must bo carefully, very care
fully, drawp out ; if tho greater quan-
tity of water be required at A, it must
retain its width and fall to that point;
but if the wator is chiefly required at
tho beginning end, tho carrier should
taper away 10 a point and the fall be
lessened,

Supposing we have not enough
water to irrigato the wholo of the
meadow at once, we must divide it
into two or more parts : sce fig. 4,
where A B is o carrier a8 fur as ¢ and
a watering gutter fromc to B; a and
b aro watering gutters taken out ot it.
Now, to wator tho part on the left
hand of the plan fig. 4, all that is
necessary is to put a stop in A B at
the point 1 ; and 8o on at 2, to fll the
gutter b, Stops may bo made of turves
cut in wodge-form.

Lastly wo have fig. 2, wherein will
bo seen the meadow finished for irri-
gation. This sketch will, wo think, give
2 better idea of the whole arrangement
of a mendow than our laboured ex-
planation. A B is a carrior from the
stream, tapering tow,ards B;a is an
irrigating  grutter, also tapering to-
war‘ﬁs B? b%c, d, e, are feggemgpor-
pendicular to the level-gutters 1, 4; 2,
o ; and 3, 6.

The gutters are not o bo cat over
year in tho same place, but there will
bo no loss of space in making new
ones, as tho turf tuken from them will
just fill up the old ones.

As this, the best and most modern
of all the plans of laying out catch
water-meadows, and the one that will
work with the smallest eupply of water,
is also tho cheapest to put into opera-
tion, wo presume it will be acknow-
ledged to bo the best suited to this
country. Wo can't see how it can cost
five dollars an acro to lay oul, and the
annuul exponse of clearing out the
gutters, ropairing penstocks, etc.,
must be very trifling. The two prin-
cipal things to be attended to inirriga-
tion are no stagnation, and no rush of
wator to creato furrows in the land,

Household-Matters. |

Caro of the sick,—Owing to the
opidomic of scarlot faver just at presont, |
a fow hints about the caro of the sick !
onos, might bo useful to those who may
not happen to know, or think much
about it till it comes home to them, as
it did to the farmor thoe other day,
who lost § children out of six in a fow
days. One cannot but think, had
overy precaution boen taken in the
first 2ave, the loss of lifo would not

have been so great.

Loan Boof-Tea,—Cut a pound of
lean boof into thin slicos, after once
boiling up, and well skimming, simmor
tho wholo till reduced to ono pint.
A vory littlo salt, but no othoer senson-
ing. Sco that there is not a particle
of fut loft in tho wholo wheon finished.

Mutton-broth,—This is made in the
samo way us chicken-broth, using only
the neck part of tho mutton ; *“lamb
will not bo so good.” The great thing
in sick cookery is to avoif anything

that will upsot tho wealkenod stomach
of the patient.

Fro

Tho first thing to do.~Take evory |
article of furniture not absolutely ne-
cessary out of the room. Take up
tho carpet, Kut your patient into bed,
tack up asheet over tho door, after
dippiog it into a solution of carbolic
acid, Darken the window, if desired
by the patient, put two or threo san.
cors of chloride of lime about the
room, Never sllow child or animal

. 3
Sippets when the stomach will not

jreceive meat.—On a very hot plate

put two or threo sippets of bread,
pour over thom somo gravy from
beof, mutton, or veal; sprinkle over
a littlo salt, and sorve up to tho pa-
tient hot.

Macaroni.—Half apound of maca-
roni, broken up into pieces of about

Fia.

to taste anything left by the sick one,
but get rid of it as soon as possible.
A pail into which every thing is
thrown when done with, with a
sprinkling of chloride of lime over the
top, then get it burnt, or buried, deep
in the field, -

One person must attend the patient
and not leave tho room till danger
from contagion is over. If these small
matters are attended to on the very
first symptoms, life may be suved, and
at any rate therest of the family have
every ohance of keoping free. If theso
precautions are takon, or a doctor call-
ed in at once, and every caro taken in
carrying out his orders, as to timo to
szive medecino, diot, &c., tho patient
will have every chance of recovery
and you will huve the satisfaction of
having done your very best, As soon
as nourishment is allowed, such as
beof-tes, chicken-or mutton-broth,
you will find a very nico way to make
either by attending to the following
rales, )

Chicken-broth.—Cat up into small
pieces the half of an old, or the whole
of a young chicken. Take off the
skin, and remove every particle of fat,
Simmer in onoe quart of water till well
reduced, a littlo salt. Strain whilo hot,
then let it cool ..ud take off every par-
tiole of fat remaining on the top.
When required, warm it np and give
the patient a little as divected by the
doctor:

4.

two inches louy put into boiling
water and cooked till quito tender,
but firm. It will not keep its shape
if too much cooked. Strain away
tho water, and add half, 2 teacup
of gravy, or milk, about ; pound of

Fia. 5.

cheese grated or cut into very thin
glices, a vory littlo butter, a little salt,
and a very small quantity of pepper.
Throw theso into the macaroni and
stir gently. Bo carcful not to break it
up too much : serve very hot. Ano-
ther way is very goud; turn the
whole into a pie dish, und put into
the oven just to brown over the top. (1)

{1) More indigestible than the former.—Eb,

Is cheoso digestiblo2—May people
compluin that cheeso with thom is
indigestiblo. Wo boliove that in tho
majority of instances this troublo arises
from oﬂling unoaved ohceso. The

cople of England and Continoatal
Suropo oat largely of checso, but
almost invariably it is well cured and
of good ago. Old oheose is considered
to bo an aid to digestion. Tho high
livers of England after a beavy dinner
finish with & bit of rich old cheose and
a oracker. Thoy do this with the
boliof that it assists in promoting tho
healthfus wnd vigorous action of the
stomach. New cheeso is well known
to bo vory indigestiblo and instances
are known when the eating of it bas
suspended tho poristaltio motion of
tho bowels. 1f people would provido
thomsolves with good cheeso, and
thon refuse to consumo it under threo
or six months after being made, wo
aro convincod they would find almost
invariably that it would prove a pro-
moter of digestion. Tho grocers all
over the land ave greatly lacking in
common senso entorpriso in the matter
of providing their customers with good
woll cured cheeso. All Cheddar-made
cheose is hard, unpalatable, and indi-
gestible when young. Whon it has
timo to cure perfeotly, and the rennet
has opportunity to predigest and
brealk down the curd, the choese is
softer and much more palatable as
well a8 healthful. A good grocer
will buy his cheeso ahead of consump-
tion and provide a good collar or cool
curing room wero it may be cured at
least threo months before being put on
thomarket, By buying two or threo now
cheeso a wook and developing them to
a proper digostiblo stage he can socon
quadruple his cheoso trade. Wo know
of grocoxs who have tried this plan
and have increased the consamption
of cheese in their locality as well as
their own profits very considerably
Hoard.

Another pretty dress, — This very
protty dress will anawer for a child of
2 years, or any age up to five. It will
look well made in two shades, one for
the waist, skirt, and puffs, and the
other shade for the frilling., A very
handsome little dress would be one
made in white, with insertion for the
band, an embroidered frill round the
neck, and & narrower one for the bot-
tom of the puffed sloeves. This would
make ita Li.e moro expensive, but

would always look new after every
carefal washing. It would be a very
g{rotty cool dress for a little party.

ado in printed calico for a vory
little child where it wonld want fre-
quent washing, it will look and pay
well for the trouble of making up.
The quantity for making either of
theso dresses must be bought accord:
ing to'tho age of the child and width
of maturink '



