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THR CANADA FARMER.

Drec 1,

The Houschold,

Keeping Out the Cold.

Tu the Editwr of Tur Casavs Fansei .

The house we live in i< verv eold eansed chiefly T
think v its <tandine oy Wk o0 e fat ahove the
Sludii 1

Tor the last three jeats 1 have been tryng to per-
snade my father to bank it up bat he argnes © that
itis dmpae™ for any ecabl o come up through a
double flovi, ” althuugh water freezes it spilled on
the flout oy €t L Segsou vl the year.

My father is a constant reader of your journal, and
thinks whatever you advise is about right. Now,
Sir. T have taken the liberty of thus trespassing., hop.
ing that yua will persuade father to bank up the
house and keep us all from freezing this coming
winter.

{URAL DISTRICT.

Notk vy Ep. C. F.—It will afford us great pleasure
ifany word of our: shou}d make one houschold warm
through the coming winta, and the polnt referred to
by our correspondent is one about which we bave no
donbt. There are mure reasons than we have space
to give. why. under the eircuwsiances mentioned, the
houze shonld be ¢old  In the first place. the exposzed
floor is an additional onter wall, always chilled. and
keepine the intorior eal 1 Acain it eannot o2 i pot
likely to e o tight thar air will not come through.
and of outse e warmih ol stoves, &, causing
heated air to uscend and escape by flues or other
ventilators, will bring a yush of cold air from Leneath
A little practical experience eay be still more con
vineing than anv theory or phitnsophy and we hap
pen to konow fram personal trind the diference made
in a house by 1aving the space under the flous open.
ang cYosing ity O firs wint toin the Jdimate of
North Amurice Laaght us many usefal lessons, and
this among the rest.  We entered a new house just as
winter setin : the dwelling was far from complete.
und, amung other imperfections, was not walled or
banked up to the level of the floor. We shall never
furget the experiencs of that season.  Water spilled
on the floor froze and remained solid for days
together: if the table was washed even with warm
water, the ~urface was instantly coated with a thin
sbeet of ice. The winduws were imperviously crusted
with congealed vapanr presenting in cunlight. most
beautiful frost pictures, which. however, we would
gladly have exchanged for a ltile more wanmth.. In
short, the freaks of Jack Frost were 8o e<traordinayy
and novel ac 19 he really eatertaining.  But we tired
of them, and be‘ore pext winter shut him out effec-
tually Ly covering in the basement of the house-
The aiflerence muse be tried to be reahized. We
‘rust our friend, the writer of the above, will have
the pleasnre eflearuing the differcner thls winter.

Q>

Desolation Farm-yard,

I never passed Mi. I'anish s old place. when a child,
without feeling depressed and gloowmy. There were
not two rods of fence left standing about the house;
the o) door-steps were broken in, the doors looked
asif the first gust of wind would finish them off, o
few lank pizs rwted alvwitthe front door, and 1 have
an impresson that o sorrowful-faced cow was * stak-
ed out ¥ ahaut the premises somewhere.  Weused to
call the place dlegolation Iarm-yard,” and it well
merited iis name. The people were not drunkards
who owneid it 1 they were only *do-les=.””  Tho poor
wife aud mothe ¢ ad hirtle health and 1 cuppose such
a shiftless husband had causcd her to lose all heart
and smnt.  Indeed, I thak they hardly realized the
true condition of things—the elauges in the once
respectalite place had come on so gradually

1 think Solomon must have had such a place in his
mind when be penned the lineg, “ By much slotbful
ness the bmiding deeayeth, and throngh idleness of
the hands the house droppeth through.'  This was
exactly the casc n « Desolation Farme-yard.” A fow
bandfuls of nails every vear. a few days’ work with

the paint brush and the white-wash bucket, would
have kept the place in decent repair, would have
helped the family to maintain a respectable place
among their neighbors, and would have presented the
children from growing upsuch wildlitde Arabs. Chil-
dren reared in swch o hume never can maiatasun o de-
cent self-respect, nor are they likely to lie respected
by others.  No one would think of inviting the daugh-
ters out to a pic-nic or u sleighing party . unless sume
benevolent persod did so vut of iy, It would
requive a protty brave young mae to drive up to
> that old honse ™ and wait upuva Miss Susan into the
carvriage.

So, too, yonng Peter Parish would be sure to * get
the mitten ** if hic proposed to see a neighbor's daugh-
ter hume from singing school. She conld not stand
the jests of hier companions about - that old house,"
even ifshe had thought well enough of Leter. The
shadow of Desolation Farm-yard would follow them
all their lives, unless they wandered off to distant
parts where it wag never heard of. Even then the
mould of its crumbling walls wounld cling to their
hearts and characters forever,

1t is a burning wrong to a child to give it sucha
home in its early years. Anair of thrift and tidiness
cai go along with very decp poverty, and where it
is found there is ever u claim 10 respectability which
will not fail to be recognized. As a poor woman
once said, ¢ However poor persons may be. they can
almost always afford to buy a peck of lime. A peck
of lime, judiciously applied as white-wash, can work
gondots oit the raggedest home.— Cor. Country Gen-

onan.,

Economical Vinegar,

Iv 3 new country, where the fruit is searce, it be.
comes a matter of no small impertance thatall should
be made the most of.  We all like good, pure vine-
gar. and can be sure of it only when it is manufac-
tured from apples. Inthe fall of the year, those who
have apples are paring and  drying them for winter
use, which is a very commendable thing to do; and
a more commendable thing still, isto save the parings
and cores for vinegar, and the way to do it is this:—

When you have gmte a quantity, putthemina
boiler with water enough v cover them, and boul, or
rather soak them, several hours. Then strain the
Juice by pouring it through o clean basket; pour into
a cask where there has been vinegar, and leave it to
nuke itself.  If you have no such cask, add halfa
pint of molasses to cach gallon of juice, puatin a hit
of brown paper, and set it where it will warm, A
pirce of ~mother,” or vinegar plaut, added, will
make the process moro rapid.— Western Rural.

o

Steaming Potatoes.

Tue seeret of “ steaming ™ potatoes is very little
understuod, and rarely carried into full effect, al-
though it is indispensable to the nutritious develop-
ment of the vegetable. The whole mystery consists
in sufiering the steam to escape, and at the same time
keeping the potatoes hot.

. When the cook throws off the water, unler the
Jurisdiction of the cookery-baok, whatis she to do
next? Tho steam rushes out, and she places the
vessel opposite the fire ; but, fearful that the potatoes
may cool in the meanwhile, she puts on the cover.
Thus she undocs one process by the other; for the
Steam ho sooner escapes fromn the potatocs, than by
being coufined by the lid, it condenses rapidly, and
fallg hack in water upon the vegetables.

And thus, througn the ignorance and obstinacy of
our cooks, we are perpetually served with what “are
familiarly called wet potatoes—a sort of vagueexeuse
which helps to throw the fault against the season, or
the gardener, or anything, or anybody, rather than
the real culprit. The Irish peasant woman, wholly
ignorant of science, but with instinetive sagacity,
getsrid of the difficulty by the simplest process im-
aginable.

_Placing the vessel, without tho cover, in a glanting
direction opposito the fire, 50 ns {0 basten the process
of steaming by the cxternal heat, she throws a nap-
kin over the potatoes, which receives and retains so
much of the steamas does not make its cseape, while
it performs the equally essential office of preserving
the heat of the vegetable below.

When potatoes are boiled—the usual modo of
dressing in Ircland—it should be recollected that
they are deprived of their nutritions qualitics by
over-hoiling.  The peasantry are well aware of this,
and say that they ave « strongest * when the* bong”
is left in them, that is, hard boiled. 1o this condition
they requiro the powerful digestion of the Inbourer,—
Weslern Rural.

Worms in Milk,

W& (Glotocorm) have received the following note
from a scientiflie correspondent teluting tu the inding
of worms In milh . A Lady, in un aguny of feut, tovk
to o Brighton chemist & specimen of milk to ho ex-
amined, declaring that worms, actice and red, were
to be found in it, and, having used it at the breakfast
table, was much disgusted at the discovery. Exami-
nation resulted in obtaining frum the bulk of the
supply several lively specimens of the larva of the
common goat. The dairyman had drawn his supply
of water from a tank that, open to air, admitted the
insec! —and henco the result.

&0~ Wby i» wheat hihe a baby? DBecause it
is irst cradledd, then threshed, and then hecomes tho

flour of the family.

A%~ To clean cider barrels, the Scientific American
sags, put lime water and & common trace chain into
the barrel through the bung-hole, first tying a stiong
twine to the chain to draw it ont with. Shake tho
barrel about until the chain wears off the mould or
pomace, then 1inse well with water.

Cier Vixgoar.—S. J. Woodman, of Chicago, Il1.,
writes to the New York Farmer's Club, that a barrel

or a cask of new sweet cider, buried so as to be well
covered with fresh earth, will turn to sharp. clear,
delicious vinegar, in three or four weeks, as good as
need be.

Boroexa Savsscts—In compliance with the re-
quest of a correspondent wo furnish a receipt for
German or Bolozn s Sausages :—Mix 10 Ibs. of Beef
and 2} 1bs, or $1bs. of fresh fat Pork. chopped fine,
1 oun. v uf mace, and 1 ounce of cloves. Stuff the
whole into calico bags; leave them a day or two,
and then put them ina brine barrel for ten days;
then smoke them for a few days.  Allspice, thyme,
and pepper may be added if agreeable.

Tlow Tu Creay Ringoxs, - Wet the ribbon in aleoliol
and fasten onc end of it to something firm; the other
it your hand, keeping the ribbhon out straight and
smuoth, rulb it with a picce of castile soap until it
looks decidedly soapy; then rub hard with a sponge,
or, if much soiled, with the back of a knife, kecping
the ribbon dripping wet with aleohiol. When you
have exhausted your patience, and shink it must be
clean, rinse thoronghly in clean water, fold be.ween
cloths and rub it with a hot iron. Don’t wring the
the riblion; if you do, you will get creases in it that
you cannot smooth ont.—Maryland Farmer.

NoveL Rat Trar.~Place within the reach of rats
some coarse oatmeal, mixed fo the consistence of

thick gruel, in a tub about two feet in depth—tho
oatmeal to e about two inches in depth. Therat
ventures to eat his prepared repast, aud then endea-
vours to make his escape, but to his great surprise be
finds bis feet fettered and clogged by hisnewly-found
treasure, and is therefore incapacitated rom giving
the necessary leap, X fate is sealed. Heshrieks to
bring his fricnds and relatives to the reseue, who
share the samo fate.  This remedy is simple.—
Marls Lane Express.

Riseellnneons.

Teaching Agriculture as a Profession,

W& translate the following judicious remarks from
the Journal de UInstruction Publique:—

“We have applauded heartily the foundation of
various schools of commerce and agriculture which
flourish under our eyes, and we rejoice at their con-
tinuecd succees. We have too many professional men,
too many young men of talent, led astray Ly the
vanity of their relatives, who wish, at any pricc, to
scc an advocale, a doctor, or o notary spring from
the bosom of the family. Itisnccessary to endeavouy
to remedy this evil inherentin tho human heart; and
wo cannot attain that end moro surely than in honor-
ing, by raising on the pedestal of a good education,
the position of the farmer.

** Agriculture, hike Law and Mcedicine, has becomo
for us o science. The soil must bie stndicd under aly
its forms, in all its elements It will be turned and
returned hereafter, by hands asintelligent asdiligent,
like the leaves of o good Look.

+Everyono feels that the time is past when the soit
poured info onr heaped-up granaries the exuberance
of ils richies: on tho contrary, it is necessary to do
violenco to it in order to extract a miserable subsis-

tence. . The doys are far removed,~—very far, alas?




