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'with large pitches. It ie akin te making emali
boite with coarse tbreads. The coarse teeth have
te be deeper, se that they are sooner broken and
make more noise. Respecting the forni of the
teeth there je much divers it7 of opinion. It seems
te ho a favorite plan'for general work to maké
thém of the samne shape that théy naturally wear
te, but very many mechanics make thé ieeth the
frustrum iof a cone, or a régulartaper front bot-
tom te top. Gears 'with wooden teh driven by
wheels wholly of iron ar .e coming more into use
for large heavy sizes. The besi wooden wheels
have thé teéth made of young hickory, or lignent.
vitre boiled in liùseed cil, an set with the grain
end on, in thé direction of motion. Thé hody of
the whéél je iron, and récesses are cai in the face,
in which thé wooden teeth are set and fasténed by
wooden kéye. When well made they run a long
Crne. Tallow and blaoklead are employed te Iub-
ricate theni. Beveled wbéels are also thus made.

Aý aprooket wheel, as the Engli8b artisans oll
il, le our rag wheel. Thé w héél8 on chein pumpe
are sprooket wheels, and are ueed te carry mach-
inery driven by chaine. The teeth are placed a
certain distance apart, se thal tbe wheela are soine-
times eight sided, or six sided, the chain links are
cf course a certain lengtb ; this ii3 oalled by soine
a clip wheel.

It is net necessary that gear wheels should be
pérfectly round ; they work well when made elliptie
or ovai. 0f course two wheels running togéther
muet be both of thé saine class, round or ovai.- When
oval the longest diameter of one whoel géars int
the shortesi diameter of thé other. Sometimes stag-
gered gears are made by taking séveral spur wheels
and keying theni on thle shaft se that the tootb of
cue cornes opposite the spacé cf thé other.-
&Sietilific Ài4nerican.

Gildlia en Glas» and china, EelicIng.

A correspondent cf thé &cientific American
wriiés: 1'Thé tools required for ibis business are
as follows :-Gilder's cuehion, giIdingknife, carnel
hair gilder's tip-cotten wool is best-camel hair
penis; also, a Lin dipper, centaining water,.tiwo
parts, new rur one part, and twe grains cf isin-
glass dissolve by heat in the liquid. tUse ibis
solution celd.

Olean the glass both s'ides, make a design on the
glass with soap 8harpéned. te a point, place thé de-
sigu face downward, on dlean paper, having oui
tho geld leaf te the design roughly and wéît the
glass over thé deign with carnet hair pencil ; lift
the gold with the lip brush, and place il on thé
wétted gloes; over thé design continue thé precees
tilltihe design je covered. Then place the glass
aside te dry; lui about two heurs afterward, with
the camol hair péncil, ceai the gllding once over
with thé saine tiquid, and again dry it. When dry
smlooth* tho gilding gently with fine cotten wool,
free froni rough particles. Thon ro.gîld as béfore,
and fioîshi in tike manner. -Transfr thé design on
the gold side. by.-any.-mode that 'will hé ires fromi
greasé. Theii'rémýove thé superilueus 'gold; with
a. beiwood, peint make thé ed es perfect, and keep

tépoint'sharp and dlean. T'e- ht aiti
cior weik giid6r's whiting, and. ceai thé design

ail over, one coating after anothér, until thé -sur-
face ie réndered opaque. Bach ceai should hé dry

before thé othér is appliéd. Thé reverse aide will
appear, by reasen cf thé transparenoy cf thé glass,
te have a high polieh. If gitdér's sizé or whiting
je used il should hé w.eak, as ihat witl increase its
whitene8ss; by ueing oil paint thé work dune witt
be waier.proof.

Gilding on china is dons as aboyé (ne paint or
soap used) and is rénderéd water-preef b y ooating
thé surfacé with white shéllea vamnisb. T wo ceai
may hé applied, but whilé it ie moisi thé work
muet bé subjected te about 900 of heat or thé ver-
rush will becom'e milky, and thé designu obscure.
This je pléasant work for ladies."

.In thé Journal dl Ag9riculture 5raique, M. Barrai
gives semés interesting details on thé subjéot cf
thé manfacturé cf animal manuré ai Aubervilliers.
This manufaotory consumes evéry yer 8,000
herses, 200 donkeys, 300 oows, 300 pige, 9,000 cats
and doges, 6,000 kilogrammes cf méat unfit for food,
500,000 kilo granmées of effat from thé Parisien
abattoir@, and 600,000 kilogrammes cf other refusé
animal mattére, snob as skins, homes, &o. Thé
rew matérial. je first out up and boiléd le éxtreot
thé gréasé. Thé flesh je thén séparated from thé
boes, préssed, and dried. Itla afterwards grouad
and sifted, and thé dried bones, 'which are aise
submittéd te thé- saine procese, mixed with it,
forming a manure containing 35 per cent. cf ni-
trogén end 55 per cent. cf phosphaté cf lime.
Thé blood je collected eeparatély, and aise mae

iet manuré. Thé sou p obtained in thé boiling je
etrainéd, and thé solid malter thue collecced je
edded te thé méat. Thé offal je piled in altemne
layers with othér organie matter, snob as wool
and parings cf bora and hoofs, wiih which, je
mixed a certain amount cf minerai phosphatés.
Thé heep je well moîsenéd 'wîth thé slrained soup,
fermentation is set up, and thé whole je gredually
traneformed, inte excellent manuré. During this
procéess the phosphate cf limé breaks up iet
phospherie compounde, more or lèe soluble, and
varieus sàlis cf emmonie are formtd. This je
méally a much bétier use te put deed hersés te
than making thént into saucissons de Lyon or filets
de boeuf for thé chep restaurateurs.

Greeaéd Pickles.

Thé following ie a capital and simple expédient
t3 détet thé ceppér in greenéd pickles. Il may
hé conducted thue :-Out a gréened pickle mbt
emai pièces, and put théni ie a glass cf rein
water, adding ten or fifteén drops cf saîphurie
eoid ; put thé brighi bladé cf a knife, or any
bright seel surfacé, in the liquid for twenty-four
heurs, and if thé picklé contain coppér il wili hé
found upon thé stel bladé, as though il had been
coaied by thé galvanie proese. All pickles
greened in brase or copper ketiles shows tbis ré-
oali. Thé green celer cernes freni verdigris,
'whicb je deadly poison; thé quentity usually
taken with thé pickles dees net often kili, but il
producés diséasé. Why are they colored ?-only
te pléasé thé éyé, and maké tbem représént
cucumbers. A ýpoisonous picklé may hé éatén
upon a full slomach : il should neyer ho éctén
upon an émipty one. They shoutd neyer hé allcwéd
amnug sanitary stores.


