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S-rE.uM C.RIAGEs FoR CoMMON Ro.m>.--Mr. J K.
Fisher, of New Yurk City, sometime since constinut-
ed a stean carriage to be used on common roads,
Vhich Nwe understood at the time was co.sidered

quite a succts:ful expeiiment. Latterly he inforn s
us,he has made a decided improvement in the springs
thus perfecting what was before considered by many
a very credit able contrivance for locomotion. We
are not prepared to say that bis method of transpoi-
tation will ever become general yet we do not see
why it may not to a certain extent be used on level
bard roads. IIe is sanguine that it will met with
approbation froma the public and supersede horte
power.- i veutor.

pies. &c., ho enjoyed not merely at all seasons but
in ail cli.matts, and a wbaler fruzen up in Lincas-
ter Sound nade a Christmas dinner of turtle soup,
roast (fre.h) beef, green peas, cucunbers, apricots,
bananas, mu-kmelons. and all the delicacits uf New
York or Paris of every season. This p rosIlearn,
bas no u been several years in use, untl its success
on the largest scale is no longer a question. I pre-
sume it lias ere this beun traLn-plante d to the United
States ; if not, it speedily should be. IL is of far
more conseuaeuce to maukind than the fate of Sd-
bastopol.

DOMESTIC RECIPES.

ELEcTîmC LIGHT.-Prof. Callan bas recently pub- SELECTED FRoM VARIOUS SOURCES.
lished an interestimg paper, giu.ing the results of a
seriks o' exper)m nts ma e by him on the decompo- To PESERVE PLUMs.-Make a syrup of clean
sition of water by the galvanic battely, vi'h a view brown mugar ; clarity it: when perfecily clear and
to obtain a counstant and brilliaut lne liglit. .Ie boiling hot, iour iL over the plums, having picked out
states thlt some of bis experiments have hd hn to ail unsund ones and stems ; let them remain in thu
believe that, by means of the arrangement of the syrup two daLys, then drain iL off ; make it boiling
electrodes for a curent o high tens ty, the de.- hot, skim iG, and pour it over again ; let then re-
posing pow"r of the battery may be considerably main another day or two, then put them in a pro-
increascd, but from other experiments he was sole- serving ke'ttie over the fire, and simmer gently untilwhat disj.osed to infer that by such arrangement no the syrup is reduced, and thick or rich. One pouud
increase of pover can te gained. The Professor of sugarfor eacht pound of plumrs. Smnal dnmsons
promises to reheve his d oubts Ly further investi are very fine, preserved as cherries or any other
gations -V. F. Eve. Post ripe fruit; clarify the syrup. and when boiling hot

THE S'rE.% Wns'L.-Many persons who are put in the plums ; let thiem boil very getly until
consta,. tly in the way of listeniag to the horrid howl they are cookud, ani the symup rich. Put ther in
of the ste-n wbistle. are unacquainted with the me. pots or jars; the next day secure as directed.
chanical neans by which its elects are produced. Dan PE.icEs.-Peaches, as usuaally dried, are a
The wbistle is formed of two cups, placed one above very good fruit ; but can be inade vastly better if
the other, and opening towards one another. The treated in thu riüht way. Lastseasou the recipe
lower cnp is nearly fitled by a ball or gland, so as which had quite a circuilation in the papuis of diying
to leave a narrow anular opening of 1-32 mch in the fruit by a stove 4fter htalving il ad spriaUing a
width aicund the edge of the cup. The uipper cup litt:e sugar into the cavity left by the extracted pits,
is holoN, and its lower edge is ab 'ut one iinch, or was trihd in our family. The fruit was found to be
1å inchi.s from the lower cup By admitting stear- most cxcellent ; butter to the tdste of nine out of tn
lirouth a valve to the lower cup, it scapts through persons thau any peach preserves, by far. The peach-
an aîilar opening and impinges against the edge es. hovever, vere good ones before drying; for it
of the inverted cup. Thi produces the sound. Tue isdulhtful whether poor fruit cau be made good
heaviest whistles for locomotives are six inches in by that proc.s or any othr.-/ aire Farmer.
diameter. The hollow upper cup is made of sheet, TOMATO SaucL.-Gather your tomatoes when fullybrass or copper. ripe, and after washing, mash themi in some uitable

The Patent Office Reports show that .354,015 vessel. Then place then in a kettile over a moderate
tons of guano have been iuiported into Great tri- fire and when just warmed tlrough, press a cul lender
tain since the commencement of the trade. down upon them-then dipping from the cullender

a t ry• ji•ce possible• A ffter bli'* h, 9

PRESERVATION OF FRUIT.

Mr. Greely, in a recent letter to the New York
Tribune, on thie Paris Exhibition, speaking of en iu-
vention by M. Masson, for tb presrvation of all des-
cription of fruîi. and vegetables says :

The process consistq mainly, I ara informed, la the
slow evaporation of the water contained in the escu-
lents to be preserved, by mneans of a series of ovens,
in which they are subjected first to a very gentle, af-
terward to a bigher, but still moderate warmth, un-
til the last article ofmoisture bas exhaled. The dri-
ed residium is now Qimply packed in papers, (not air
tight cais ) where it may remain for weks under any
skies, subjcctei to any alteration of temperature, and
when opened requires only to be soaked in water to
restore it to its original state. I sec no reason why
fruits should not in time be operated on with like suc-
cees and thus peaches, grapes, strawberries, pine-ap-

g al s iorttin.e, strain the mass through a wire sieve just fine
enougi to rel ain the rinds of the fruit - thîn r-turn
it to the kettle and boil it down to the desired con-
siýtoncy, (some prefer to thin, as it retains more of
the flavor,) takiig all care that it dous not become
scorched im the process, Heat the bottles you intend
to use, in a steamer, to boiling heat, and while they
retamu tlis beat fill them with sauce in a buiang state.
Then cork inmediately with good coiks, and place
them where they will cook slowly.

Tomatoes thus prepared will keep good and refain
all their original fresliness and flavor until their sea-
son comes round again.

CEMENT FOR BRtoKEN imn, Gr.ss, &c.--The fol-
lowiug recipe, from experience, we know to be a
good one, and being nearly colorless, it possesq<s
advantages which liquid glue and other cemerts do
not. Dissolve balf an ounce of gum acacia by a wine
glass of boiling water ; add plaster of Paris suf1icient
to forn a thick paste, and apply it with a brush to
the parts required to be cemented together. Several
articles upon our toilet-table have been repaired
most effectually by this receipt.--Englih Paper.
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