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tný was not as good os ber neighbour's ; she h ad
lest as good cows, and was quite sure she took
as much pains, and kcew bow to make good but-
ter. Ber mother always had good butter, obtain-
iîg the highest market price,and that sbe did not
aso get the best price was a wonder. Ber father

probably was a very neat maD, and did not have
bishog pen just under the window of the milk
room, the privy on one side and the sink hole on
theother. Hundreds of farmers lose from five
to ten cents per pound upon all their butter by a
neglect of the most obvious rules of neatness,
nd then blame their wives for the faults of their

own shiftlesSDess. Then again there are great
Dimbers of farmera that water their cattle at
some slough hole of stagnant wafer, and then
ironder that their butter is not of the best. Let
to man look for good butter who bas not pure
water, and sweet, good herbage for his cows, and
pore air in and around his milk-room.-T. C.
P URS, in Rural New Yorker.

~ollîiilf.

cold, or nearly so, put in half a teacupful of
good yeast, to cause the liquor to work. The
beer is now made. After it has worked for two
days, strain it and boule it for use; ]eave it
bottled for a veek or two. Be careful that you
do not taste it before the time expires, or you
will he sure to drink it all up before it reaches
its prime.

PATIEPE x MrLg)L .- A writer in the Ohio
Farmer says that a cow was cured of holding up
lier iilk, by patiently milking until she ceased
to hold it; and by continuing the practice, sho
has become an easy regular milker, and a good
cow.

WHITEwAS.-Wlitewas adds so greatly to
the picturesqe in the cottage and the farm-house,
and is such an absorbent of impure odors, that
it should bc freely used. at least in the spring.
Take half a bushel of fresh burned white lime,
and slake it either in hot or cold water. in a tub
or barre. When thoronghly siak-ed, dissolve in
the water required to thii the lime, two quarts of
comm"%ýonslt stir it thro ladd one uat

FRENCH MUsrTA.-One of the most relishmng of 'k"fp

condiments whch alis ever been invented is that wet a li, y itlis ready fr itse, te un
now knoan as French mustard. It is equally a nup
uod nith fish, fiesh, or fowl, and woniderfully ca ot f0sali t a

belps bachelors' bread and clcese (Betty says
they don't deserve anything better) to go down
avoriiy. The folloving recie is an excellent
way tou make it, and plain table-salt may be used Uc covcrcd tiglit in onder tu prcvLîît their becom-
a place of anchovies, where there is any dili- i elitacîcs foi % ermin of e% cry descriptions
auty ia procuring then. Take one pound of i
qunr tf mnubtard, a guarter of an ounce each of lit
tbe follw ing plants in a green state, and quite unfit fi tic s If tue tho oa
fresh, parsley, tarragon, chervil, and celery, celiar be covcred witl a cerent, as aIl slould
togetbCr witi one or two eschalots or garlie, and le this shouid c.teiid over tUe coeriug of the
blfa-duzen pickled anchovies. Mince all these
litter iery fine, then rub themiu with the mustard. wells or sp-ings iu celia-s, but on tlue other band
Next mix one ouînce of ioney, one ouncefof salt, it lias been remarked thaI jack frost la less likad a winegiassful of vinegar, in half a pint of
ater, more or less, as you vish the consistence n e y

ofthe mixed inustard to be, tien put the mixture a r tîan tîose secuîed by leaving
into small pots, with a teaspoonful of vinegar on them open.
the top, cork w-ell down, and as its flavor im-
proves by age, it may bc lept a month or six
weeks before it is brought to table. No less
thn five tons of mustard so prepared are im-
ported every year fron France to England,
2d a large amount is annually imported and
corsamed in this city. Why not make it at home? On the Roman Bath as Applicale to Train-

-WienEfic AmCriscan..-We l d

. GiNGEa BEIER.-Put a gallon of cold water
mto a pot upon the fire ; add to it one ounce of

od ginger, and one pound of sugar; i]et all
tI3 come to a boil, and continue boiling for

i an hour: then skinm the liqunr, and pour it
Imo a jar alon with one sliepd iiomon and a
VUlter of an ounce of crean of tartar. When

(Continued from page 437.)
The trainer now has a lucid interval. He

turns the siek borses into open boxes from a
temperature of 65 to 40; the cold air invigor-
aies therm, the fever is checked, the cough cesses,
and the horses get wellin a week. Woe to the in-
valids if they are still confmuedte the warm stable.


