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Remedy for the Bots.—Having seen many lorses die
with bots, and maay remedies given without eflect, 1
was induced by a merchantin Cambridge, to try the fol-
lowing for a horse of my own, after T had tried most of
the remedies in common usc without effect, and had given
Iam up for lost :—Hall-pint vinegar, half-pint soft soap,
half-pint gin, and half-pint molasses, well shaken toge-
ther, and poured down while foaming. T'o my great sur-
prise the horse was in five minutes wholly free from
pain, and ate frecly. The next morning I was on my
journey. I have since recommended and given the same
in perhaps fifty cases with the same good effect 5 not in
one instance has it failed to cffect a perfect cure.

Another—To mahe the bots lct go their hold, give the
patient a quart of molasses or dissolved sugar, with a
quart of sweet milk. In half an hour you will find lum
at ease. Then ptlverise two ounces of alum; dissolve
in a quart of warm wiater and give as 2 drench.  In two
hours or less. administer one pound of salts, and you wili
effect a cure. I have never known this remedy to fail.

Garlic a preventive aguinst Rats and Jice in Grein
Stacks—A farmer in this neighbourhood has, for some
time past, put garlic in the boitom of his grain stacks,
and since he has adopted that plan, has never been trou-
bled with vermin.  Before adopting this plan, on takhing
down a stack of grain the assistants never killed less than
from fifteen to twenty rats, and above a hundred mice.
‘This is a very simple, cheap and cffectual method of pre-
serving grain in stacks.

Worms on Cabbage—~These pests of the garden may
be destruyed by taking off one of the large lower leaves
of the cabbage, a2bout sundown, aad laying it on the top
of the plant, backside down. Take it off early in the
morning, and the whole or a large part of the worms of
that cabbage will be on it,and may be destroyed at plea-
sure.

7o save Oals in feeding Iorses.—Bruise or crush your
oats in a mill, or otherwise, as counvenient, and your
horse will beccome fatter on half his usual allowance than
on double the quantity unprepared. If you cannot bruise
the oats, pour hot water on them and let them soak for a
few hours.

Cure for Burns.—Aiter opcning the vesteles, if they
are formed, dip the partin cold water, and then plunge,
still wet, into flour, keeping it there for a minute or two,
by this means a certain quantity adheres to the part and
prevents the access of the air. It is remarkable that the
flour falls in scales from the surrounding parts the next
day,whilst on the burn it remains adherent—ifedical
Times.

Cullivation of Onions by the Tartars.—Instead of rais-
ting them from seed, in which they do not succeed. or
which appears to them too long a process, they dry and
smoke in a chimney those which they wish to propagate,
and in the spring when the time to plant them is arrived,
they cut them diagonally into quarters, but so as not to
separate the pieces entirely onc from another. They
set these onions in rows, when thus prepared, in good
soil, well dug, but not freshly manured, at about ten
inches from each other. and two inghes deep. Thesc
onions increase -extraordinarily, and grow large and
strong.

Cemcenl to fMend China or Glass.—Garlic stamped in a
stone mortar ; the juice whereof, when applied to the
picces to be joined together, is the finest and strongest
cement for that purpose, and will leave little orno mark
if done with care.

Pickling—CGeneral directions.—Brass should be used
for vessels in the process ; thoroughly gleansed before
using, and no vinegar allowed to cool in them. This
precantion is necessary to prevent the formation of ver-
digris. an active poison. Boil alum and salt in the vine-
aar, in the proportioe of half a tea cup of salt, and a
spoonful of alum to three gallons of vinegar. Vessels
that have any grease about them will not do for pickles.
Stone and wood are the only proper materials in which
to keep pickles when made.  All pickles should be stir-
red up occasionally.  When any scum rises, the vinegar
needs scalding. Pickles may be spiced or not at pleasure ;
and when the vinggar becomes weak from use, it way be
thrown away and fresh vinegar substituted. Good, but
unt the sharpest vinegar, is the best for pickles.

To save Cucumber, Squash and AMeclon Beds from the
Yellow Bug.—For cach hill cut say a dozen alder sticks
about a oot Jong, split one end andinsert a tuft of sheep’s
wool, fincly spread ont.  Set these out around the hill so
that thie wool from onc will just mect that of its next
ueighbor on the circle. T'he bugs will always alight on
that before descending to the ground and the plant ; the
wool cntangles their legs, and then they are unable to
oo further.

To preserve Iiggs.—VPut alayer of salt into a jar, and
stick the eggs into the salt, point dowmwards, till a layer
of eggs is made. when more salt is put in, and agmn a
layer of eggs, and so on successively till the jar is full.

Weak Eyes—\Wash the eyes frequently in cold water
if they are in the Jeast inclined to weakness. Make a
wash by pouring water over a jar full of rose leaves ; let
it stand all night, and then strain the water. It will be
found excellent for the eyes, and should be used frequent-
ly. A poultice made of rose leaves is good for a stye up~
on the cye-lids. If the eyes arc very weak, boil a hand-
ful of freshly gathered salad in a pint of water, straia it
and apply the liguor to the eres at intervals. It will be
found very soothing. A poultice of boiled salad lcaves:
will also relicve severe pain in the eyes.

Fattening Fowls with Potatoes.—There is 2 greut pro-
fit in feeding geese, turkies, aud fowls of every sort with
potatoes and meal mixed. They will fatten in nearly one.
haif the time that they will on any kind of corn, or even
meal itself. The potatoe must be bruised fine while hot,
and the meal added when the mash is given to them.

T'o wash ¥Woolen Goods.—All descriptions of waoollen
goods should be washed in very hot water with soap, and-
as soon as the article is cleansed immerse itin cold water,
letit then be wrung ont and hung up to dry.

Beet Pies.—Pies made of red sugar beet are said to be
delicious—somewhat resembling rhubarb pie in flavor,
though more vich and substantial. It is seasoned with
vinegar, sugar and spices, to suit the palute. The root
may be used wwithout boiling, being chopped fine. Pre-
pare the crust and bake as you would a green apple pie.

Butier—A French writer says that to procure butter of
an exquisite flavor and extreme delicacy, after wasinng
it till the water runs guite clear, you must wash 1t 1n new
milk.~The cream of the new milk becomes incorporated
with the butter and communicates to it sweelness and
delicacy.

Drop Cakes~—One quart of milk, a large tea-spoonful
of saleretus, dissolved ina cup of cream 3 to which stir
in flour very smoothly until a thick batter is formed.
Then dip your spoon in milk and with it place yourbat-
ter at short distances in a buttered pan. Very dehicate—
made entirely of cream, either with or without eggs.



