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Citron Preserve

SoXE of our readers, obseves The Furmer (Scottish)
way have felt o little puzzled, at hearing friends
from Canada or the northern United States descant un
the excellentce of the citron preserves which they
were in the practice of making when at howme, and

that, they will aflirm, from veritable citrons grown by
them in their own gardens there, and out of doors
too. What! Ctitrons grown in the open air, where
the win‘ers are even much colder than in Dritain!
v+ well grow oranges also. for wherever citron tices
will grow, orange trees will grow equally well, and
often better.  But citrons do not grow on treeg, the
transatlantic friend will reply, for they grow upon
vines, I'ke those of cucumbers or vegetable mariows.
Here, then, there must be some mistake; and that
thero certainly is, which, howerver, is cleaved up hya
little further cxplanation, when it appears the frait
of the sa-called citron is not tho fruit of the true
eitron, Citrus Medien, from which thepreserved citron
peel of the shops is made, butthat of the citron gourd,
or citron water-nelon, a variely of Cnwreurdite Citrul-
lus, for the cultivation of whick, and the preserving
of its fruit, the following directions are given in
Mesars E G Henderson & Son's Seed List fur the
present season :—

«This isa truly valuable, and highly-intcresting es-
culent fruit, and constitutes a true variety ot the
bard-fleshed water melon, which. though not edible
in its raw state, i3 now approved and strongly recom-
mended for its valuable adaptation in making a very
delicious preserve. It requires the same treatment
by seed as the common ridgo cucumber. The follow-
ing directions aie gisen s a successiul method of
preparing the preserve :—Dare the fruit, and let out
the seed=, taking out the soft pulp for after use, and
weigh the remainder, cutt ng it into convenient
lengths and thicknesses. To every 1} 1b. of the firm
fenit, apportion a lemon and 1 1b, of the finest double
refined 1o cugar, with 13 pints of spring nater : then

are the lemons thin into a basin. and gqueeze the
juice {¢ the rind, and let it stand to getont the flavor.,
Put the frait and most of the waternto the preery-
ing pan, and stiv it till it i3 soft und transpavent.
which will be from three to four or even five honrs.
adding the remainder of the water, it needed. from
time to time, until the opacity of the preserve gives
place to transparency in the flesh. When hoiled soft,
add the sugar and skim it ; and wien the syrap is
well formed, strain thelemon juice to it, aud by the
time this is well incorporated, the preserve will be
done. It ought to be of a transparent c¢learness, and
of a fine ..pple-green colour, and citrontasie, 1f duly
prepared, it forms a most valuable addition and
cquivalent as a sweetmeat, and a delightful change
from the rich aroma of the raspberry, or the plepsant
acidity of the marmalade; and if hoiled somdwhat
longer than the directions given, it assumes a guava-
like flavor which tastes excellent; the goft pulpwill
also form a good preserve with the same preparation
as above. If used before the fruit becomes over-ripe
the pulp is tolerably solid.”

On submitting the above recipe to a lady who had
frequently mado citron preserve in Canada, we were
informed that it was somewhat different from the
mode she had practised, which was as follows, the
fruit being used before becoming over-ripe, or prior
to the inner portion becoming pulpy or soft :—Quar-
ter the fruit, then pare and cut in slices, each ratber
more than one inch in thickness, pick out the secdls,
cutin {ncccs about one inch square; boil slowly for
several hours in water, till the picces are quite trans-
parent, strain andthrow away the water, make a syrap
in tho usug! way, using 1 tb. of crushed lump sugar to
11b. of fruit, adding balf & lemon, sliced, with the rind
on, and a guarter of an ounce of ginger for every 11b.
of sugar. Put the picces into the syrup, and hoil for
twenty minutes, then dish in small jelly pots, as it is
apt to candy if long open.

Crark’s Excersior Wasuing Courositiox.—In onr
last issue we noticed this newly patented article.
Wespoke of it then only on the testimony of others
who had used and found it cfficient and cconomical.
We havoe since procured the requisite instructions
from Mr. Clark, and had o trial made at home. We
are now authorised to say that the cexperiment was
perfectly satisfuctory; that the serubbing board was
dispensed with, =« slight amount of hand.rubbing
being all the labor of the kind required; that the
clothes were thoroughly cleansed, leaving them,
when dry, of an excellent colour; and that much

time as well as Iabor was maved in the operation.
Less soap alo was tequired than in the usual method;
30 that, it addition o the tetegomz advantages, o
saving is effeeted in expense.  Domesties are not
wually over ready to adopt any * new-fsugled
notions" aml motdes of procecding in  their own
special department; but thisinvertion hasgiven such
satisfuetion, that in our family Mr. Clark's patent will
in Mture be used, and we have much pleasure in
adding our favourable (estimouy to the many com-
mendations which his improved process has already
received.

To Revove THE SEIN FROM Pl':’.((-lms.—-Evory one
Lnows that there is a great loss of pulp in peariog

praches with o knife; to obviate which an excbauge
suggests the following method of treating them:
Make lye as strong as possible of wood ashes apd
soft water.  Fill o Eettle with the lye, and when
boiling rapidly, drop in twelve or cighteen peaches
and tahe vat again almost immediately, and immerse
thomin a puil of cold water, Take one in your hand,
and you prreeive that the rind will slip off entirely,
leaving o roand beautiful yellow ball; throw it im-
mediately into another pail of pure water, and so
procecd till atl ate done. This process winl not injure
the flav o of the finest peach, and once tried, the
old-fu-hivued' way of peeling with « knife will not be
again adopted.  If the lye is not strong enough, put
into the Latile two dipperfuls of clean wood ashes.
This is an cacellent way to nid small vnivrs of their
Jackets preparatory to pickling them.

"

Aduertiscments.

MANTPACTTRERS OF THE

MARSH HARVENSTER!

AGRICULTURAL IMPLEMENTS

OF ALY KINLS,
STAVE & SEENGLE MACHINERY,
OSCILLATING MULLEY SAWS,
FTURDINE WATER WHELLS,
MILY. CASTINGS, cle,, ctce.,

MADE TO ORDER.
A Repiriey of ol Linds promptly aftended o, 733

WARRANTY.

We warzant the March {larcester to be well wade, of goad ma-
terial, and when propetly used, not Labla to get out of ropair § 10
bo o good grainentting machine up i winch two experienced
LIS can o in averze grain, on suitabl e ground, from ¢igbt
to twelve acres o twedve -, ated that i wll worh on as rough

pround a ahy «tlicr Ileaper
grogndasany ethvefeeay PAXTON, TATE & €O

Port Perry, March 28, 1V%, va.ntf

A SPLENDID L.OT O

LEICESTER AND COTSWOLD RAMS

OR SALE.  Shearliugs and Two.yvear olds of fissteelass quality
1 ana purest blood; beavy veighits and heavy tle ces,
JUN SNELL,
G101 EDpxoxT0N,

DURHAM BULL CALVES,

FOROM I'OUR T0 TEN MONTUS OLD, sired by the famous

10s0 Batls * Bagon Bolway  ant Dake of Poutbon,” for
L ot REASONARLYE PRICES.
podste e senit ot appliciiten

Catalogues with full

JONN SNELL,

vadnlt FLDNONTON.

DIEET WHIXAT.

HE Sutecnber hie for o 0 a quantity of DICHL WHEAT at
S2per Bushel

LEWIS SPRINGER,

v5-15-4t." Hamilton, Oot.

il
IX. Sells’ Patent of 1SGG.

YIS MILL firt Covs and then Cresnes the apples perfectly Gne,
1 making a auvingg of won than one cighth vl the cider over
aby othee Ml 18 Npv iR ¢ oes owailig to o3 hovel discharge, and
12 very salat tttd de carne Led) the flest prize at the tovne al
Fair bl at Sona-ton, 1505, ans ko was anandet a v iptoisa the
samo bt the N Y N Dan, Wl at futlale Hundreds of
there mad < are 1o g s Cavadaan L the Unted tates g g
o bentof sat Tats ot We farne Loabes Vol and 4 ress complete,
With twoturbs, for 520, o Dauble 3hil o the s ane prmcide for
35, (abvur bty )y Luide ade Gagiaisy adapted £ baid or other
power

Farmers, send oy cer opde earhy, statng vour Port orStation,
atd Post Otlie o addre~ Al vrduss sl recene protpt attention,

2% Apents Want d 2l over tho Dominica.
Addliess H. SELLS & G,

VIENNaS,
ont.

Augsy, 186s
v517.1¢8

AYRSKIRE BULL FOR SALE.

FVHE Subseniber will offer for <aw at the appreaching Provincial
l Exlubition, to be hdd o Montreal, A PURE BRED
AYRSHIRE BULL. 1T mouths o, from his imported
cow HFPrn, Uy il Gouny o Beaghisrnoa Agncultural Society's
imported Bull © Marqui~™ .
J. M. BROWNIXG,
Bravnaryos, INQ
V31T 2,

15th Augast, 1863,

THE FINEST STRAWBERRY

YR AMATEUR CULTURE'=NAPOLFON XY, of Lsrce
SI1ZE, NMGUEST FLAVOE, GRUAT PRuDUCTIVENES, AND EXTREMB
VIGOUR AND UARDINEa®  We offer a splesdid stock of yououg,
winfy plants of tns saluable new brench variely.  lustrated
Deseriptive Circular maild to apphicants,

24 Prceof Plants, (by mail, Po~tage paid,) $3.00 per doz.
LOW'D I EVANS & Co.,
YORE, P'ryxg, UL 8.

v5 1048

Duncan’s Improved Hay Elevator.
PATINTZD April 13th, 1367,

PV cheapest and simiplest constructed York th use tuthe
Dortauon of Lanada  County or Towustup Rights for the
manufsctureof the above Fork may be abtamed from tho yuder-

sighed AMES W, MANN,
v4.2047 Port Dover, Ont.

MITLLER'S

INPALLIDLY

SHEEP !

ESTROYS the TICK< ; «leauses the skin strengthicos and
promotes the growth of tlie wool, avd sinproves the coue
duton ul'the animal
K iaput up in boveeat B7¢, 200 and §1, with full directions
eneach pachage. A ude box Wil clean twenty sheep.
HUGH MILLER & Co.,
Medicat Halt, Toroumte.

TICK DESTROYER FOR

——

157 BingStreet Bast,
vi-1tf



