
OF THE BOARD OF AGRICULTURE

ltender flesb. In the,Orange Carrot,
Itop,smooth root, and deep orange colour.
te Oabbage, short stump, large compact i
1h but iew loose leaves. In the OCuum-

ight, handsome form, and dark green 1
SIr, the Lettuce, large close head, plea-

sf1tOur,ith the quality of standingthe heat,
uesoou running to seed..' in Sweet Cors,
-tif, very shrivelled kernels filled over the
ofîthe cob. In the Cantalon p Me!on, rough

fek, firm flesh, and high flavour. Il the
t Melon, thin rind, abundant aud well flia-
rejice, and brigh t red core. I thc Onion,
ronad shape, small neck, deep colour, mild

5;ond good keeping quality. l the Par-
pnall top, long smooth root, riuh flivour.
tie Pea, low growth, fult pods, large and

peas, rich fl.vour. in the Scarlet Radish,
colour, small top, clear root, and quick,
omivth. Li the Squash, medium size, dry,

etined, deep coloured flesh. Ia the Tar-
bendso'ne forci, small tops and tap root,
i crisp flesh.

se who have never seen better sorts than
p3oess,suppose they are of the firat quality,
_ they nay be very inferior, or almost
Wes, when comnared wiLh the finest vari-
-Gardener's .manac.

oral Effects of a Taste for Flowers.

earrespondent sends us the following ex
froin au addrcss delivered before the Brit-

.X'soeiation, Ion sone practical reports
ub'e rom the study of botany:'
\r. Ward proceedel to urge theimportance

sitivating a taste for legitimate horticultural
Mot among the muembers of the labouring

iltion, asit was a vell established faet that,
-reer a pink or a caruation or a rose was

taide a cottage, thero was a potato or a
lage for the pet within ; that if there was
lhppiness, there was the nearest approach
-ia tbis world, content :
Yes, in a poor man's g.. krin grow
Farmore than herbs or flowers-
ad thouglts, contentment, peace of mind,
And joy for weary hours."

,s, recent communication from the bisho
Ripon was to this effect : " The parish of
direnear Skipten, in Yorkshire, situated
-ery wild part of the country, and inhabited
wild and lawless tenantry, had been for

- iears without a resident clergyman, the
l; being a very poor one-not above £30
at The present incmbent, the Rev. Mr.
u, determined, howevwr, to set himiself down
ý-gstthem,and to use his utmest exertions in
.slg their wretched condition. To this

urounded his bouse with a fine garden
Ac2ked with lovely fiowers,and induced his
.try-but with great reluctance-to come

-by one to see and admire his flowers, and

to take them home and cu'tive tieni. Now,
for the first tirme, tey haîd light in their dwell-
inzs ; ultimate-y, through thi kod and enustant
personal earu whih wais bestowv d upon ti et,
they bave become t4n mmt contented od ba9py
set, of vil a'rs i i a". Y'kre."-Church of
England Mlaga.oit."

Receipts for MEaking Various Articles Of
Fod of Indian Corn Meal,

Corn Meal Pudding.--Seald four quarts of
rniyk, stir ito ; t qui t uf sittedi meali one
cup molasses, a teaspoonCul ofisalt, a little spice
of any kind you like ; bake it three or lotr hours
li a pretty hot ove-n.

Baked Pzudding.-To two quarts of milc,
add oue nuai t of iceal, a fittle sait, aud a cup of
sugar. Prepared by heatiug the miihe over the
file, stirring it o-uasiouîally to prevent its burn-
uxg: wheun it scarcdy bouts, reumove it, put in
the salt and sugar, aid scatter in the meul, stir-
mg rapidly to prevent it collecting mnto luins ;
put im the nutmeg and turns it in a deep p;anî.
Bale imnediately, or otherwise as msay be con-
veilent, in a bot oven, three houre. When it
has baked an hour or more, pour over the pud-
d:ng one gill or Une liv' t pilt of miltk ; this will
softl the Ci u.t, ai jin a deicious whey.

Boiled Pndding.-Into two quarts of meal
stir threce pints of boiling water, some salt, and
a gill of inulasses or trecle; spice or not, as
you choose. * Tie up in a strong cloth or pud-
ding boiler, put into boiling -. ateir, and cook
over a steady fie foi- threc hous.

Superior Boiled Pudding.-T o one quart of
Indiai ieal, ad threce pints of hot nulk, half a
pint of molasses or treaele, a dessert spoonîful of
s-att, an outnce or more of beefsuet shred fine.
Stir the materials well together, tie then in a
eloth, allow rooi for the pudding to swell one-
eiihth larger, and boit it sax or cigit hours. The
louger it buis the better. It muay be mnade with-
out suet.

Indian Dumplings.-tîto one quart of meal,
stir one pint of boiling- water, and maie them
into smooth balls, two or three inlches In diamei-
ter. lInnerse into boiling water, and cook over
a slow lire twenty or thirty minutes. If yoi
choose, put a few beries, a peaeb, or a part of
au apple, in le centre of cachl Dumpling.

Superior Dumîpling.-To one pint of sour
milk with carbonate cf soda, add one quart of
ineal and a large spoonful of fleur; roll out
with flour and put in an apple, and cook as
before.

Green Corn Pudding.-Ta-e eighteen ears
of green cors; split the kernels lengthwise of
the car with a sharp knife, then with a case


