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The Journal of Jgriculfure for Nobu Srotin,

from the Presidents, Secretaries, and
other ofticers of Agricultural Socicties,

I Excrasp there is everywhere
prowise of an abundant, although not an
carly harvest,

Horticulture has lost onc of its most
distinguished men in Sir Josurn Paxrox,
M. P. for Coventry, whodied at Coventry
on 8th June in the 62nd year of his age.
He rose by enevgy from a humble sphere
of life, was gardener to the Duke of De-
vonshicz, published several useful and
cleaantly illusirated works on bowny, and
hotticulture, and  designed the  original
crystal Palace Building of 1851, wiich
brought honors upon him. It was not so
much in science and literature that he ex-
celled as in thorough business ability,
which enabled him to take a high place
among his fellows,

The deaths of CrARLEs WATERTON,
the genial naturalist, and of Sin Jonx
Ricuaunsox, the distingoished zoologist,
are likewise announced in the Enghish
papers.

DOMES1IC RECEIPTS.

Sovr MaiGre~Flour and fry a quart of
green peas, four onions slived, one carrot, one
turnip and one parsuip.  Pour or them three
quarts of water; letst simmer bl it will
pulp (hronlgh a coarse sieve, give it one boil
ald serve it.

NEw Excraxp Ciownrr.~Have a zood
haddock, cod, or any other solid fish; cut it
in pieces three inches square; put a pound of
fat salt pork into the pot, set in on the hot
coals and fry out the oil; take out the pork
and put in a layer of fish, over thata layer of
onions. and so on alternately until your fish
is constumed ; mix some flour with as much
water as will fill the pot; season with black

)erpcr, and salt to your taste, and boil it for
}n f an hour. Have rcady some crackers
soaked in water till they are a little softened,
throw them into your chowder five minutes
before you take it up; serve in a tureen.

Brax Sour.—“A bachelor of 30 years "
wishes a receipt for bean soup.  Get a wife
that knows how to make it.—LEurcka, iz Coun-
try Gent.

SweeT CipeEr.—A M. Ward, Hartford
Co., Conn,, writes: “After years of * fussing®
with cider to ¢ make it good” I have this sea-
son fot.. J the short road to perfection. Took
cider direct from the press, heated nealy to
a scald over the fire, returned it to a barrel,
and have since made daily wse of it with great
satisfaction."—:merican Agriculturist.

TerNirs.—~Pecl them, and boil in plenty
of water, in which lLas been put some salt;
boil till tender, and serve cither whole or
mashed.

Canrnors.—This root varics quite as much
ag the potato.  Some are quickly done, even
in twenty minutes, and some require two
hours.  They should be seraped, and boiled
in warer and salt; serve out in quarters,
lengthways,

Murrins—Take 1 qt. new mlk, 2 cgue, '
2 lﬂhlvs{mnﬁlls yeast, butter the size ot an
emr. Warm the milk, and mix with other
ingredients at night; in the morning turn
into muflin rings, ur drop on ting, and bake a
light brown. “Fo be caten with butter for
breakiost.

DouGuxurs.—1'o one quart of milk add
1-2 1b. of butter, 1 1-4 b2, of sugar, 1 tea-
spoonful of coda, and two of cream of tartar
dissalved separately in as little water as pos-
sible.  Mix with sufficient flour, and boil
immediately. .

How 10 Make Guop Burrter rroM
Frozexy CreaM.—Before churning, put the
cream into a tin vessel and put it over a ket~
tle of boiling water.  Bring the cream toa
scalding heat.  Let it gradually cool toa
temperature of 6095 tﬁ-n churn,  If yon
want arich yellow color, fincly grate two
common sized carrots to a gallon of cream.
Put a little water tothe pulp, thoroughly ex-
tract the juice, and put this into the cream
and churn.  The ahore is communicated to the
Cultivator by a lady.

SarTiNg AND PackING Ponr—1 will
tell you my mode after an experience of forty
years. I allow the hogs to cool after killing;
take out the bones cut off the hams and
shoulders; then cut the side pork into strips
of convenient width: put in a_ quantity of
salt in the bottom of the eask; then putin a
course of meat, laying the picces on the
edges ; then a covering of salt; then another
course of meat, and so on until the eask is
full. The whole is carefully kept covered
with brine as strong as salt and boiling water
will make, skimming the boiling brine so long
as anything rises.  The brine s put on cold,
and I'am eareful to kuow that thereisalways
undissolved saltin the barrel. It is not found
necessary to seald the brine in spring. I
sometimes use saltpetre and sometimes not.
Hams and shoulders arc salted in separate
casks.—.American Agriculturist.

TO CORRESPONDENTS.

———

Communications are to be addressed
(pre-paid) 1o the Secretary of the Board
of Agriculture, Prof. Lawson, Dalhousic
College, Halitax, N.S. Communications
must be in the Editor’s hands not later
than the 15th of the month, if intended
for the ensuing number.

ADVERTISEMENTS!?
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FOR SALE!
COTSWOLD SHEEP:

Ewe and Ram Lambs, price $20 each.

Shearling Ewes and Rams do. €30 do.

BERKSHIRE PIGS Four Weeks Old, price S5
each; One Year Old and upwards, price $40 cach.
Boxed and delivered at Express Oftice.

The above stock are bred trom the most celebrated
breeders in England, and are well worthy the at-
tention of JNgricultural Souicty’s wanting improved

stock.
H. E. DECIE, Bellisle Farm.

Bridgetown, An. Co., July, 1865,

1865. FRESH SEEDS. 1866.
(Received per Steamer Canada from England,)

A New Supply of GARDEN SEEDS;—

cumprising all the most approved carly sorts.

—ALSO{—
A Good Assortment of FLOWER SEEDS

from the same sonrce as those which last year gave
cntiro satisfaction,  Catalogues will shortly  be
ready and may Lo had ou application to
G. E. MORTON, & Co.
Halifux, April, 1865, Qins. .
N B—Removed from Granville Strect to No.
185 Ilollis Strect, next the Ux1ox Bask.

SEEDS! FRESH SEEDS!
AVERY, BROWN & Co,

Have Reccived by the Steamer Afnica—
22 Sacks, 1 Cask, and 4 Cases of

GARDEN AND FIELD SEEDS.

2 Hampers POTATO ON{ONS and SHALLOTS.

These Sceds comprise 800lbs of Swedish and
other Turnips, as well as every approved kind and
variety of Vegetable and Flower Seeds, which aro
warranted of the best quality. .

~——ALSO!=
Astnnican and Wiare Durcn CLOVER and
TIMOTHY. Al of which they offer wholesale
at the lowest market prices.
BFF= Agricultural Societies supplied on the most
favorable terme,
Halifax, April, 1865.

FOR SALE!

A [HORSE POWER for Two Horses, with
THRESHING MACHINE, CIRCULAR
SAW TABLE, and Mill for
Cracking Com.

—ALSOI—
Some Good SEED BARLEY!
Apply to S. TUPPER, Jr.

Bedford Row
Halifax, April, 1865.

FOR SALE.
A thorough bred Durham Bull,

Three years old in May next. From the purest
strain in England.

Apply to
LEWIS V. HILL,
March 20, 1865. Falmouth.
v— S—
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