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The Fousehold,

CoorNe Muars.—LEvery wife and mother owes it to
herself, her hushband, and her children, as well as to
soclety atlarge, to prevent waste in every department
of the houscliold, whetlier provisions are cheap or
dear, whether the hushand i3 rich or poor ; for waste
is a crime against humanity, an insult to the boun-

sous Iland which *giveth us all things, richly t»
enfoy.” On the other hand, a true economy is o of
the wisest, the best, and ennobling of domestic vir-
tues, A hundred careful experimen’s were made in
England in reference to roasting and boiling meat
In ocder to ascertain the respective losses, 1loasted
chickens lost 15 pur cent. ¢ beef ribs and sirloing 19
per cent. ; goese, 19 per ceat. ; boiled muston lega,
10 per cent.; boiled beef, 13 per cent.; boiled
shoulder of mutton, 28 per cent. ; turkeys lost 0 per
cent.; mutton legs and shoulders, 24 per cent.;
ducks, 27 per cent.  Boiling beef saves more than 4
per cent. over roasting.  If'a leg of mutton is hoiled
{t loses 10 per cent. ; if roasted, 25 per cent.!” 2 he
fatter meat i3, tho greater the los3; it should be
moderately fat, to make it tender; bhut thero is an
unprofitable fatness. Eleven pounds of roast beefrib
lose & 1bs., and the bones 1 1b., so that ot 11 lbs.
bought only 7 1bs. come to the table. Ience if roast
rib p.cces cost in New York. in April, 1864, 20 cents
a ponund at the butcher’s stall, it i3 more than 31
cents 2 pound on taedinner-table. 1t is philosophic-
ally true taat 11b. of clear voast beef is more con-
ceatratad than 1 1b. of boiled beef, has less water in
it, and hence may coatain more nourishment ; but
the mo.reconcentrated food is, the more unwholesone
it iz, not ouly because it requires a greater digestive
power to coavert it into pure blood, but the sense of
safliciency at meals i3 indaced to a considerable ca-
tent by the buli of” what i3 taken, and if we cat con-
centraicd food until there i3 bulk enough to remove
the feeling of hunger, there is so much nutriment in
it thatnaure can’t ¢x ract it all ina perfect manner ;
hence there is not only too much nu rament for the
wanis of the sys.em, but all of stisunperfec.ly pre-
Earcsl, and we really got less of the sirength and les,

pere——

ure blool ont of it, than if much less had heen
caten, or it had been taken in a more bulky, or, if
you please, in n more watery condition. This is the
veason why dyspep.ics and others cat o great deal.
but they do not get s.rong.  Lutif there is too much
bulk, there §s not enough nutriment, althonugh o great
deal is taken into the stomach. Porter and beer,
for example, fiil up the stomach. and seem to make
persons fleshy, buy there 19 little nutriment and great
bulk  great beer-drinkers ave never strong, but are
pally. lall’s Journal of Jeallh,

Tug Besr Socr.~Licbeg, in his Rescarches on Food,
3ayas :—* When one pound of lean beef;, frez from fat.
in the finely clopperlsiate in which it is used for beef
sansages or nHnce-meat, is nniformly mixed with its
own weight of cold water, slowly heated to boiling,
and the liqaid, after boiling Lriskly for a minute or
two, is struned through a towel from the coagulated
albumen and the fibrine, now become lard and
horny. we obtain an equal weight of the most aro-
wmatic soup. of such strength as cannot.be obtuined,
even by boiling for hours, from a piece of flesh,
When mmixed with salt and the other usual additions
by which soup i3 usually scasoned. and tinged some-
what darker by means of roasted onions or hurnt
sugar, it forms the very best sonup which can'in any
way b prepared from one pound of flesh.”

Fauiuy Steax Pin—Cut two pounds of beef into
slices; take two pounds of potatocs, quarter of &
pound of onions; scason with three teaspoonfuls of
salt, and one of pepper; mix well together; put the
meat and potatoes into the pie-dish in alternate
fayers, add half o pint of water. cover over with
paste, and balke one hour and a half.

Lexox DrvrLings.—Chop the rind of one lemon
fine, and add it to thoe juice ; chop up halfa pound of
sucl ; mix wiih half a pound of bread crumbs one
cgg, enough milk o= water 10 make a stiff paste ; add
the lemon, sweeten to taste, divide it into five equal
parts, und Loil in separate cloths for threc-quarters
of an hour; serve with butter and sugar, or a little

nnev.

Loultry Mard,

Doctry.

Poultry and Poultry House.

My plan for a poultry house isa plan which will
he the most fitted for the casy mavagement of fowls,
as well as being the least expensive. or a hen-
house, it may be built on one side of the barn, or if’
you have no huilding suitable, get four posts and hew
two gides ; lot them be, for the high side, say 9 feet :
for the low side, say G or 7 feet, which will he cnough
pitch of roof, provided the house is not more than
nino feet wide, Twelve feet by nine will be large
enough for 20 hens. Plant your posts firmly ia the
carth, 80 a8 to keen Your house fiim and steady ; get
second quality pise or hemiock boards ; nail themon
lengthwise. 1t you do not cloose to get plates, so as
to have the boards run up and down, n shingle roof
will be the hest, though a good hoard or slub roof
will do well enough, the slabs t9 cover the cracks
between the boards.  The house must have a windovw,
with lath nailed acrosg, to let in air and suushine.
The roosts or perehes should be placed in the highest
side, £0 as to leave space enough for the coavenicnt
placing of the nests, which ouglit to be in the warmest
part.  Fita tight door on with good hinges and a
good Jock, and you will have as nice a hen-house as
you conld wish for. The cost will not 143 more than
cight dollars, wicir lumber at two cents per foot. A
ool feed or water trough is made out of a ¢hesnut
log, something of the shape of a hog-trough. The
Dest breed of fowls in my cstimat.on i3 the ’ojand or
top-knot; they arcexcelicnt layers, and are of profit
until firo or six years old. There are no better hens
than the Poland to raise with. As a good, hardy
breed, the English pheasants bave no equal; they
are good layers and arc excellent for the table.
Description : They are of middlesize, with blue legs
and double combs; the males are in colour red,
intermixed with black. A good feed for fowl is a
mixture ol’ corn, wheat serecnings, oats or any graiu
you ean get, mixed together. Fresh meat 18 very
good, but { would not feed on it altogether. To have
liens lay througl the winter they must not be affectad
by sudden changes of the weather. Hens that lay
s:eadily through tie summer do not lay in winter.
vure waler is indispensable in poultry breeding.

torp axp Lics ov Fowrs —\Wi bave had enquiries
as to the best means of driving lice away from fowls:
the fo.lowing prescription has been found successful
in many instances :—-

To prevent or cure roup and drive lice from fowls
feed them on fiour of suiphur, best Kind.

To a gallon of boiling water add two large spoon-
fulg of flour ¢f sulphur, and then thicken w.tht corn-
meal, or cora and oats ground together. MMay be fed
warm or cold, hut not hot. IFeed once @ week. Keep
the hien-house clean, sweet, and well ventilated, espe-
cially in summer and autumn. IHave plenty of dry
lime always in the house, and daily throw over the
droppings a {ew sbovelfu s—it ahsorbs the ammonia
at once, and keeps the house sweet.  Never use coal
or wood ashes ; their use separates the uvic acid, and
fills the house with an offensive odour.

In thefall and cadby winter they ave the mostliable
to roup, then give sulphur more frequeusly.

If any are sick, separate them, clean their mouths,
feed taem with soft food and sulphur. When their
moutls are sore they can’t cat, and dic of starvation,
unless some food is forced down their throats.

Sick fowlg should be kept waray, and have plenty
of water.~Country Gentleman.

]

Steeessrer PorLthY KeErNe.—I see many of gour
correspondents are complaining of want of success in
chicken-rearing this season. I give the following as
my experience i—

CocHIN.
January 15th.—11 Halchedaieieaaeiesavennnaaaeees 7 Reared
April  16th—9 ¢ T T I
“ 15th—9 ¢ PRI : L4
@ 2{th.—=11 #« teten see. amees as . 8 «
3ay =5 L T
* Wilhew 9 [ R | B L
(,{ “ 40 L1}
SPANISH.
Jare Tthe— 9 Hateledoiiaaarieeeenesnrsaaasess O Reared
o Bhe—¢ ¢ L : T
16 (13 ]5 “

The first have been laying for jost & month. The

second and third average 471bs. 8 oz cuch.  Perhapsy

you will tell me if that is nol an exccellent weight ?
tCertainly.]

Ifecd my adult fowls carly in the morning g‘at this
season, 6 A, N.,) on wheat, and twice afterwaids on a
mixture of 1 ¢wi. coarse oatmeal, 2 bushels of wian,
and 1 sack of finc barley-meal, and find them thrive
and lay gloriously. They bhave alsolettuce ad libitum.

—A CovtyTRY POGLTRY-KEEPER, in Qoltage Gardener.

The Ripening Corn,

How sxeet to walk through the wheatlands brown,
When the teaming fateeas of Heaven drops down!
The waving crop with §t2 bursting ears

A son of gold on the carth appears ;

No longer rotad §n a dress of jreen,

With tanay faces the telds are scen,

A sight more welcome and juyous fur

Than a hundred Vlood-won victories are,

Boautiful custom was that of 0ld,

Whou the Hebrew Lrought, with a joy untold,

Tho ecarliest cars of the ripeaing corn

And Jald them down by tho altar's horn;

When the pricsthood wased them beforo tho Lond,
Whilo the Giver of harvest all hiearts adored:
What gif.s moro suited conld man limpart

To express tho flow of ez geatefut heart?

A crowd awalts neath the cottago caves,

To cut the corn and *o bind the sheaves;

At tength s heard the expected sounde—

T'ut in tho sickle, the corn §s browned;

Aud the reapers go forth it as biitho a soud
As those who joinied the Olympia  ~oal:

And sorrowless hearts and vo ~es como

To swelt the shuuts of the harvest home.

JAud there is a reaper v carth well koown
Whoso deeds are traced on the bunal stone
Ho carnies a sichle tpore deadly and keen
Than ¢"cr on the Liarvest.field wav seen;
He cuts dowa the carliest cars in spring,
A% well as the ripest tha time can bring;
The tams Lie gathers to flatne aro driven,
The wheat i3 laid in the zaraer of Heaven,
~London Farnir& Jrigasme,
e AP — . o

Thoughts when Smoking.

Tobacco's but an Indian weed —

Grows gIeen at inorn—<oon rins Lo el
Shows our decay.
Wo are Lut clay !

Think of this when you smoke tobacce.

Tho pipo that is so My white,
o Whereln £0 many take delighe,
13 broke witts 2 touch-
Mav's hfe 12 such,
Thiok of this when you cmoke tobrces,,

Tho pupe that is 5o faul within,

Shons hiow our hi s stajued wath sin,
And then the fire
1t doth requlre;

Tulok of this when you smohe tobacco.

The ashes that arc left behipa,

Do gerve to put us alt in mind .
That unto dast
Returo we must;

Tk of this when you smoke tohacco.

The smoko that does £0 high ascend,
£hows us man's life must have an cnd;
The vapour's gone—
Man's lifc isdone;
Think of this when you smoke tobacco.

. TMarkets.

TOorouiv Markeln,

$Caxapa Faxusr' Office, Sept 14, 1864,
}_‘_l_ourweak; superfine and fancy $3 25 per barred; oxtia $4 40 Lo

$475.
Fall Wheat dutl at 83¢ to §Sc per bushicl, the latter for fow sam.

ples.

Spring, Wheat heldat 8¢ to 98¢ per bushc),

Barley activo at §2¢ to §6¢ per vushe?

Oats unsteady at 40c to 42¢ for Canaatan,

Pease 85¢ 10 602 per bushel.

Rye 06¢ per bushel.

Hay in good supply adpd domatal 4t $14 J<. tew for best

Strawoctive &t $7 to €8 per tun,

PrOVINONS— Bulter—Fresh, whcienle, per ih., 15¢ to 1% Tatal,
per 1w, 15c 10 23¢.

Egope—Wholesale, perdozen, 10¢10124,¢, 1., J-¢r dozen, 1235 ¢

0 158,

Izams~Wholemle, per ib, 113¢ 1o NY/¢; ratsl, or 1b, 124c

Futch Bacen—\Wholesale, per b, 83¢¢ to 9o rotall per iy, 10¢
“CIum-\\'hoxewe, pet i, 10¢ 10 102, ¢; retai, per b, 125,010

C

Lard=\Whuic<ale T1cTerld ; retall 12%c

Jreef=3larxet well supplied; Infericr—oote offering; secobdd
quanty, §3 10 §4 L0; cxlru, $4 £0 to §5.

Sheep tarce, $410 $4 68 by the onricadt

Lambs cach $219°¢2 235 for good

Catves--Fach £210 ¢4



