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care, to bring lier back to what she will kill out the hedges. Then you cau uset e.She dropped her calf onthe barbed wire, or rossbam towed int> the DOM:EST e.oMa,1879, and our record of ber trecs, and have living posa. In tirule eadxeeds 4Iegn with ille inouith of June. tree will become a sawl.log, Worth from 85 MÂRLBORO PIE.-Oue cup of stewed dried,efrttwo weeks of June euIe fed her to $50. The stump. eau remi stppiles, sifted or made fine with a qepoo ;together, but; wbile doiug that she with the wire or cros-bars on thern ad mi ai clip sugar one eu . 1 milk, sinMll piece ofLsalso fourteei nounldi of butter. The remaiu good for a long tinie. butter or soinC 8weet creani ini place of but-week in Juiie Zte gave us 192' Ibs. of Persune stea'tin new ts woul do well ter, two beaten eggs, uutrneg, nu top, crustB er iuilk waa but seldon ineasur- te plant black warutïi acc of heges. In NOODLES FOR SOUP.-Beat one egg light;It at its greatest flow, I do not thinlc this way walnhut cae grown by the add a piuch of sýait, anid flour enougli te~h exeeded sixteen quarts per day. million. I believeou aly compnie nxake a tiff dough; roll out iu a very thinfollowlng i laier record for six would do woll to plant out row8 on caca; a ide of itbeir trac, for tire and lunie. lu dbeetj dredge witi flour te k.eep front stick-e, 3 Is. f btte ; uly 6 Ib. pantng be uts i isbeter e pantin heing, then roll up tightly. Begin at one ende, ~ lq. f btte; Jly,68 be. plntx~ aienut, i lebeter p îautlu heaud shave down like fine cabbage for slaw.-t, 60 1-8 Ib,. ; Septernber, 541ï Ibe.; fall with the lbull on; or, if kept ntil LkkeCo ok!r, 431 lbs..; November, 45 Ibs. 1 total, s g, tbey should ha bedded out, with a IB.-aecodbeofnykdrs)s 1ltcoverin), of ntould. Let them. corne II-Tk codbeofarkdrethe three winter miouthe she kept on up lu beds CXxt off the tap-ro9t, and plant from -ristie aud boue, 1 bop quxite finie; tolis fahou: out like rabb e plants ln the eprng. une cul) of nieat add two of potat, t op,iffibr, 42,1 Ibs. ;January, 41 1-8 lbs..; A. H. G.. in& " io Farnu.,." put luto a epider' with a ut' o butter, and(arv 37 1-8 lbs.;total, 120'4lbs. 'enougli water and ijili te ilLien igt;oIfd be said of lier hut ehe ha4 nioth- lut it cool, 'lowly onie-biaf hlour, stirring oe-ter thu ordiuary J>asture during the TINGS THAT PAcadîonally ; let it brown, Sait to teste.~r and auturnu, with but very little TuNO;uE ToAST,-Take a beef tonguqe thatuipplemeuted. witb corn fodder duiriug It pay's tu bave a gardeu, if you wiil takie lias been well boiled, cbiop flue, miix -with-Y' season. The pat wuxiter ahe liand are (if it; f yo can't or mwun't (o ntat- creai. or itndk, flic beatenl yollk of anl egg, acd n oodEnliA. ay ndabot enit t. erap a dozeii of ;Ou liih piece of butter, and salt to teste ; sirjnïeris ofma al. W are now try- hr are jui th anix; in u ch case yuii etly. Toast thin siees of braLuttulrIr' h la r la he expected toe alve Ingtcu oehradhr adnron t em pread witb the iÀxture aiid srve bIt.
in ay.the"w-perti--uplan"I yumk a Keep coveredl and blot iin a tureen. Thlieie

yeýr hrug, uD patent or new- f;.Nf l ntigi n, fNtr' o tue kLtL andorgo()ded pplans lavbuci mdeIls O uy>as, lif n#t a part of th osiution of Saa(o PUDN.Treteaupeu nilk,nth .nliam hu af ot i8 equate fur three tablespoond ,ago, two e-ge, fur table'.lotkno it Se w8 mdea pt o i more nvuýien u(bsth advantapge, le inilk two l~ourd before adding the otherou nd i etesa an ;wudfornal I dpiiipse, of being fec frrsiu iFdente, beat the eggs welI, inix and] flavorus yl bot te lac, r eenito wed.ýe value of woodIahi especially wihvanilla or rose. the01 Sag'o Sett1k'ý tuuse(ifwewisedit)forth oferof or ottoe, euerly beau., &c, iï akio thepbottomnof the pan wbile baking, etir it,.e. he s dak bownaliost lac,. vr geatIt ithhold your qeed- and ift eens to stiff or solid, adil more
g unil te Pas a dy and eauk be >uilk, uud sugar. Stir often enogli to bavelow aout iue mrs ld. horoghlypul"i' prticlarly fur all it thurougbly iied ; it shu) ltd be soft andIPSWCH. roo cros, nd or crnThedie-torted aud jelly-like. Serve with cireaju, î%ld sugar.

audarab raihs aiid CHOCOLATS UDN.-aea
e co M-bse qalites ae th slo-gro ii4an sunted. coin, arc l e- abuve; shave one bevaping tabIesýpoo)n of sweetýd inteaoeletrleo to, MS dut eira. e tu iogya M1 limin stil. chovolae, dissolve in a littie niilk, Sweetenl%ldwil o ý jswili, aSs andtheIt astohv(,awalthr uglitr ndeon, adt atir into tbe sageu. Serve with wbipped

s~~~~~~~~~~ ~ 8ttd aefly ate84d-V .ý .u -aild ih al oetnne foiia au o creai n dti n a d fi l d i i sl t p ays cud ugar
to ow ourvegtalu i long rowa, insteadl CeaOl'rx.' ul .- pounde, 10,1, ruwBOUTPLANINGTREE. o in lleold-ashonei Lels an euet cluopped finle,, une teacup rolhle crack-etêks aud line i pl uti verthing, that ere, ne ut' sweet 111illi, une teapoo satnk the cultivatioa of blaelt waInut your rows imuy be ta1t ad.~ een h Put iu a pan, cover anotliert over, it, bhkeay be a great source of weaisb for the paye to rotate crops front ue spot iii the une leur. It is imipruved by a desnand future generutious of the Âxneri- grden to unother. Whieu the grotin i bread or cracker cruibs spread over e
it paet s ue ipy okltop; wet thie crnmbs witbi xuilk or rt'lsrrugto see how rapid-l th e&(Lweevmadi oou d o sc t-- season with butter,j p el)r, and ýa]L Th'
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