
The Oiurlng aud Paokîng of Toau,
Tca lit thé dried Icaf af varions specles of the

Thea plat. a hardy overgrecn alirub,culUtvatcd
in Chiaa Japasi, Iltîta and Ceylan.

Thorn le 1îroi-ably ilothinîg more intercsting
coîutttl %viltlieh stock of gcodu tîîsnnlly car.
ricti ln a groer'd stora titét tito histary of flic
littIe drled leaves containctl In the g intly.calor.
cil Jaliaticid catit înarked Onlotig, gttttlovder,
Yolimig llYsott, Iinhiorlai, etc., etc. law (ow
relizo that thei contente oficlaisads
dcaets of tell, wlileil n 01 pill 111 ir the

rosir of a rotait Jrocory, or stacktl coniientiîs.
ly nmuir this iront dos- or wladow, woul-1 hiave
more thati illed the entité mont froin ilo,)r ta
cecllng, %vites tiret Satheroti in bainiboo baticets
front the tua pliitîtattoît. Taku for exactples
Japau tea (thora hélng tare Of îlî&t variuty

coOhilled i uthe Unitoil States tihsit ail tathtera
cattîbîneil), %%lieuî tho loaves ara just pluctd
itom tho plants hy tho iativo %veillera aitd chl
(irat <who ptrfori a iar.a shares of theos Ii,
they tira excecdintgly buiky, nt arc rtiduced iii
sii.u v.-ry gradîiaily an ta ocitritgotg îîrer. ti
ritôt they arc sîîrescua u h i atmt
mnalle of htraW Or grIts, 11u whlcit thoy areo cca.
slunally ralked 11p ta start aîd liatt sa the vitri.
ing, wîiiclî la thé forrn that the loaves arc de.
sircîl ta tuile sain thé inoibturo ovaporates.

Altor drylng lit tho inauner the firiîîg pro.
oc118 le begitn. For tItis purjiase the Jiilpancsé

lieu a sort ai sloop, oblaîîg; tray tade oii piper
anl %vaod, abiout tlirco feét long, twelvuoar
(liteau inulhcs %vie, tînî thrce or four incite&
dieep; the botton cnsaitstiing af atout untivés
piper, and the saies aîîd catis cf îvaod. TIlî
toi leravris site drled aver chtarcutai tires iu tiacse
trayti, tînd wlîen ta Jiiptiteis coasitier thin
properly curcd afttr rtîpeatcdly turning and
stirrltîg Usenît abcutt,the isortlog la dune on lonig,
low tables-, titis eùt.,islts ai ttrcaking off atît
dlscardleg tha ltrgcr strnis, andi seperating the
simiti or tisé, tuediit ni large or coàae lIm.
ves, ait af wtîl e acconiplislîed in great part
by wossicnanuit chiltireit, andi require pretty
attable titîgering. 'iteî Jupaîtesa thon regard
the work donc, antd ta preserva tha tea for fu
turo lieu pack it away li largo wvooden boxes
andi éarîlîc jars. The boxes ara oblong andt
cantaiti nitiuty poasnade. Tito jara ara usuaily
ttrisa or four (et biglas holding froin fifty ta
sixty.ttye pontitis. Itoth boxes and jars hava
strong; tougut paper pasted aver titeir egire
surfadce, wlieh iteals t.teir cuvera aîtd iids &and
further prostccts the taos frein datupites:;, af
wbicli titr e a sulpcrabied&inco uLaîing tha

sitnter eitosatî, and tsoînstimos as laie as t ite
larly part af Noveinbor.

%Vitl tteas tîus dricti 3atip.fy thé nativuzi,
tlîey wouid ho regardeti, if farivardedcti bas.ch
condlitioni ta titis caunttry, ais lîîvitg tao r.aw a
fl4vor, andt In slicrt; taille Nvauld apposar Mey
btalit, if not actîîally iîiîty. Coisequt.îî ]y
thé toits that ara exp irteti front Jap-su bru ail
rés lireti. Iii tîta siisîpiug porta-Yokoliosn%
snd Iliogo-larga tua îiriug warehnuses calot!
'goduwiîst" aro erecteti foi thitipeciat purprise.

Sautl a buildîing ubaually coutaitia f roîa .1 JO ta
5où irait patteaiest t in atonry-gcnuraly stanîe,
and unsiser cach pan le a biil lartr.ec ai
clî,rcoat, filic. Thu panis ara kcpt iso liot thsat;
thie coolies auly escape burning thîcit fingera
whîtle stirring anti tabbing tao tua, by dexter.
usly kocpiiig soaisieaof ta loaves bat.wcca teir

lianits auit the lnt irais. Min quantity ai test
twhieh is taken train tée jars or uotisstry boxes

pýrocvioiis!y dsrbd pu, l% _,adýIr pa, fa gea.-
eralyfor r iv pnullsntte r ling cou.

semaes froin 5e! ta 75 sanllantes. lt ré itires vary
skiliful bupcriteîding t, exhauât ail thé
inoistura lu tha leaves and at tho samoe timta
avoiti burîîng thotns, auîd just when tha right
poiut ils. cct thé tea L.iig coolies scoop Up
the t(a loto, biasku*s \vwli th y carry ta ona
cati af thé builliog ar an adjaîîîiag packiug

%vilwwiera théy are anilttiecl )ver hiuves
thîraugît wvhich a purtioîî of te (ladly brakén
htavesi anti durit f als. This 18 uccessary becausé
the long atirring ii tle Iran pans protinces to
large a purcéntaga of dust ta admuîit o ah ippioag
Ille tua wjthaut siftiog. The tea anti duat are

t"cn pau eti psriàtaly in stg L',xos, in
~vheIîar fiatplaclad i I iingia utît ai fPatenît

Uited bead wlt.cl la iIttportet ijn slteots ftront
Htsglani îvhero it ia itîanufaetttrai exprcssiy fur

titis pîtcrpîte.
The boxes or liait clieste tiré sieun illy cavrîred

an ail sides %villt figurcîl pnuuîr. i',,is lias a
caatitsg oi sittiva prepareti ail %%hticlt haruiens
with a glass hiku vainalt. A printeti face
mîark ils thon paîlcîl on ona cut oi thé hall
client, whuichî muettt thonu ito gîvon tinta ta dry,
fer jt alto uit bu hole aici agteo sriih thé athcu
aides, or tua Jiauteso woîtid cnnEder
t uvark iiiipnriout Next cones puttiug on

mats8; thocn attthtaor prisîteîl face, the saine aés
landtIu thte tîtatf; andtti aîen the i attîutlug la

'tah one, the wonuiarful Oi-iiiitu Itcirh Is at
;10a11t élit phaps anti condition for lis jtrney

ta New York ai cithtr 8»b0 15,0<10 o%* 30,000
miles, accordiîig ta Lte toute, wiletlîér hy
steatîsor antd railroati via S'~in Frantcisco; by
steamner viii Sttez Canal; or by siling ve3sel vila
Capa af F!od Hape or arouid ttîa ilor.

miacaroni.
levery hoaeceeper lIaqm asked. thé qectGan

«I 'lsy la my eaok's macaroni doughy anti
toligh? She füllowvs thé récipo * .CTY"

It fi lîccausa it ig mîalle of Aincrican fleaur;
anti lit skill in manufacture ar caokiog car
mîalin Et goti. Gooti macaronîi eaui hé malle
oaiy (raniexccciiegiy liard antît linty wheat;
anti the most suitatilé varbety la prodiuccti auiy

lut the province of Taghtsarak, ita Southerus
Russia. Naoté of this cames ta America; iL is
al[ tuiken by tua principal Italiaen and French
mtanufactutrera; anti wu htave no suEtablis suit.
stituta. Ona inubt look ta Italy anti Fianco
(or tltoraîtgîly g)o at i croi-that which dis-
salves instceata bccoiiiiigtiaîugh, whtét cooketi.
lIr the mnutîfactureof aiMacaroni thie hardé.

deat anti flitnticat varieties af wvieat; are ecbecteti
tiret wvîshti anti thon thtrotighiy dric i l% te
latn. Thé avheat Es thon cear4cly grotd, anti
rta tiîrougli an itnuîîeiiîo revolvintg siévo ta se
pirate thia ettrch front the bran auti fluutty par.
tus. Lt la thont bttccessivéiy passeti thraîtgi

a séries ai six liauti sioves, orteil a little faner
titan thé precediog, for tée purposo af sepéra.
ting thé ilinty partians fruitt tîte bran. This
ap1iaîttiy simtple process roquires ' a cousE.
tierable uîkEi, anti andi a certain knaek which
it takes t'înoe tu acquiré. Trio nictian which ls
givon ta te utEévca by tîto sifters is hait rotary
aui htall uptaitian dawn, with ait indescribahi
sidae motiont witL;i eaui nnly ha cara ter zeti as
a l'boomeraog," far il triws thé niais whicli

la, beiug siftudtinE au apposito tiirec»tia te thA~
Laken by the slave. E-,vory toîv inîutes esais
aititer pauses ant isn off tée br..tt wvicit has
w'oriced ta the top anti centre ai thé slave, anti
after thesé veriout inasipttîatoanstere romalins
a clean, flinty farEna, kna vu as bermalinas. Thtis
is tîten taîxeti with wartn ivater ii ta a stiff
dough, anti thtjs doîîgh is tho-ooghly kitadeui
by tîscans af a loung prisîn bite, hardîvooti lever,
sa a'Ijitstcî tisés t àpriîg of the timuber may
be utilazeti le aiîr'rnatety raîaing andi depreasîng
iL upan the tils of dou&ui, which ie thons press.
eti anti kneatied listta thé requEreti cansisteucy.
It Es ratîter atnuisitsgi tosc Lwa or tutre meu
aittiuîg ou theandît of thîs levor, anti tabt)ing
up) ant toiaws, s0 as ta tht"nî thoir weight at aisé
.ustanu oui thé lever, brirngi.îg it tiawn into tée
dougi, autt thont alawing asr ta spring up again
lu ortier that it înay ho brougîtt doîvu lus a néw
placé.

Alter iL has bîeu titsas itixcti andi kucatiet
for about au haur tée doîtgh is put ino p)eesse»
witlt perfotatcti battans ami pressuré heing
appiieti it contés aut through thèas hites Eu t-le
shalta shaw t us as Macaronti. At thie stage
ai lia process Et Es al coutrse sait andti lexibie,
andi lu artior ta keep te various littié aitringa8
af tiough irom sticking togother iL Es constant-
ly fanned hy a bay lu ortiér tisat tîte curreut of
air thus matie may 8lightly dry te autaitie af
te etringe aitt prevîtt thora fras adîtérizig. It

le theti eut af anti hîung ou racks or fiamoi
Sîaade of banîbea, ta dry. As Et Itatga ou thé
(raties te diifféraut picces are of uuequsîî

lengtîî, andi a boy Paisés rspîditlv avér tlun,
wringinoffil te long« cutls ta inaka thém nu.
tarin. 'lie trying lt,11 ta hé doue in the elhade.
an in na plice net exposeti ta thé mîitti ; for if
tîric-1 tao î 1îiickly, or if thé sîcîtter pieces wcre
blovro ag'tinjt ailé anathier. thoy woulti le api
ta break. Whens sutiiciontly dry it in rciaveil
framn té ' antes111, anti packed ii bo\ès such ai
ara Laîniliars ta aIl gracere.

The difféent tlzets aie matin by chatîglng flic
ninvalo bottoîns ai the press, nil cîplqyiug
îiliercîînt sizéilp îriç rationso. Eacli ai thune
perforatcti hales liait a ocre or cenitre arotint
whicli tha dotiî lias ta pais, andi train produces
the hellaw whicin 1 a chara2téristic ai t
macaroni. Tho roton of tîîis arrangemnent ta,
if tha miacaroni ie matie bolîid Et wotd take
very, long ta tiry wliecu hueng lapon ru-iks, anti
aise vhiezi drict iEt would bé î'ary diflicîtît ta
ce)* it withnut a groat deal af boiling, ant i e.
passible ta d1 o sa tîifarmiy. So importaînt in
tItis consitiereti andi sa tiefectEva (Io tin Italiani
regard tha protinet if net teus poriorated. that,
a proverb lias titîlcu iti Italy ta thé affect thtat;
"A foolisIi persan is like ma.caronti taithout any
Isoa in it."

Veriiiicelli ls tuaia frein the santée matorial,
ant inl the saine way as umacaraoni, excépt tbuat;
it al; not ha law, kt bcbng s0a maîl tisés it le
noithei practicable nar nccssary té makte it sa.

C offle .
1110 caffco îî,ant la iLs wild staté is a trac lit-

taining mediuma ltcighit, but lu cultivatEon it is
képt triînaméd no that Et doas ai)t roaeh ovrr
eiglit feut lu heiglît. A troc materai in alsout

tîroa ta four yeare, anti will bear frtuit for
abolit twcutty ta thirty ycarti, aithough it lis
knawyn titat thoera are trcs in lava that are

saver onie huntirot years aId; but cf catîrse thèse
cosseil hearing soine Limé ago. Titis plant
genuýrBI y grows Din the upli 18. andi in PI inteti
ta rawa fi ot eiglit ta tell fcet apaî t. Thé hérry
when ripe andi rcstiy to pick rasenmbles a cherry
andi is of abouît tîte s.îîu esiz. After it is pick.-
cd iL is allowecl ta dry iu thé itsu, andi thon
hutlîed, dîtrittg which process a sériés of twa or
threo coatîngs vorné aff. Tné beans ara thont
uvashtéti ln wator in artiér ta froc Osent fromn thé
aibuntinoid substance, aud, are agi dried in
thé suis, wheu t héy ara rcatiy for mnarket. AIl1
coffces cornée froin thé saine spécios af plant, thé
difféenîce iii thé fiavar ai thé beau being <lue ta
clinatie intltca. Thé Mucha coffce, for lu-
stance, litas att acriti fiavor hecausei it le g rowa
it hot, dry placés, %visera I isl ofton nécossarv
ta irrigate tha landi. 1h uaiîa elMc
toffee protiueed ls very 8mall, andtr îast that is
sali utadet tha 1t naine ts îot géuine.

Iu Java aned Sumnatra, wlvte thé comercial
Java coffea la producti, thé f- .î ls firat
bitouglit lu aull alloveti ta ferinen,. It la thon

pîaccid la thé siln for thrce or four weeks and
alloîvet ta dry ther.snghly. It la thon put Entu
a mÀchiuté and hulied iu ortier ta frc it traits
its sevoral coatîugs ; aftér this il is rcady for
thé marktt.

Titis delicions iitt!a bcrry la sîîpposcdl to havé
arigin-.ted ia Abyaeinla ar Etîtiapia, wheré it
haû beaut fauti geowlng iu a wîld statc. Coffac
was tiret useti as a beveragé in Arabia, tîte
berry bcbng brought frain Africa.. Titis Arabs
aon began ta groîv coffeé lu théir civi causitry,
anti about theé iifteeutb cantury it ivas Entira-
duced frain, Arabia iuta Euroa au au %vticlt af
coîmmerce. The colée whieh wvas grauvu lu
Arabi2 was calîcti Mocha tramn the nauté ai thé
ptort au the [Led $ca, wiîere ueariy ail t
calec wvas gailtcrcd aîîd slîippcti; andi for
marc than tifty years thé Ecrapeans uséti
this MIuthit coflce atiié. About this Lima
Java comîncnced grawing collée, which fitat
beéti steatlily inc-easiîg tii papoîérity, and irl
thé carly part of thé l7trh ceatury, HalIlaud li.é
portat ijta Amtsterdiamn troegla the Dutch
Est ladia Trainug Company a cîuantity ai
titis sa.called Java caffea. It was încreiy
Moclia coffiec trauspîanteti ta Java, andi tlté
cliinatia chaugas gave ta thé article apecuitar
Liste anti fhavor, santawliat tniidcr thRn the
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