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'LITERATURE AND ART,

The catalogue of Arabic

be printed.

Mrs. E. D. E. N. Southworth has Writ.
ten constantly since she was fifteen years
old. Cui bono ?

The Spectator pronounces Thlok.ﬂy
** one of the two or three great names that
the century has given to letters.”

L. G. Séquin, author of a
volume of Black Forest legends, is I:OP::
relative of the late Parepa-Rosa.

Mme. Modjeska, the distin
actress, has translated Ruskin’s *
Painters ” inte Polish, and her translation
will be published in Warsaw this fall,

M. Zoloff, a Russian publisher, has
brought out a new novel, entitled,
Last Descendant of Genghis Khan,”
torical romance of the time of
Alexander I

llTh
a his-
Paul and

Asa K. Butts has in press a volume h’
Prof. A. R. Grote, of Buffalo, on “‘ Genesig
and Biology,” the outgrowth of a contr.
versy between the Professor and some of
the clergy of Western New York,

George Cruickshank’s lntobiognphy was
ready for publication at the time of hig
death on February 1st, 1878, but has been
delayed from various causes. It is be.
lieved now that an early issue of it will he
brought about. :

An edition of Shakespeare’s works trang.
lated by the Count Rusconi, and first pub-
lished at Padua in 1844, has just gone to
an eleventh edition at Rome. Before thig
work appeared the great
little kn‘c::n by the Italian s

The Athenccum thinks that Mr. John
Fiske is a pleasant and facile writer, buf
regards his new volume as ‘‘open to the
charge of book-making.” The critic s
that Mr. Fiske is notably *free from
prevailing fault of the American mind, and
above all of American evolutionists,”

The Longmans, London, will soon pub.
lish three works of much interest $o Cana.
dian readers :—*‘ Lady Trev;lym‘l Re-
mains,” being selections from her literary
and artistic writings, by Mr. D. Wooster ;
‘‘Modern France,” by Mr. Oscar Brown.
ing, and ‘*‘Foreign Work and English
Wages,” by Mr. Thomas Brassey.

The first collection of the old classical
Gaelic tales of the imagination ever pube
lished in a fair translation, is a volume, en.
titled ‘*Old Celtic Romances,” prepared
by P. W. Joyce, LL.D., and to be issned
early in October by C. Kegan Paul & Co.,
London. Dr. Joyce, is the brother of
Robert Dwyer Joyce, who has successfully
rendered the martial spirit of Ireland in
his ballads and songs.

Mr. Pundall, in his life of Hans Holbein,
insists that English artists bave never fully
acknowledged the debt they owe to the
memory of this painter, since it was he
who first raised the art of painting to per-
fection in England. In many of the finer

juirements of portraiture Mr. Pundall

estions if Holbein’s work has ever been
excelled. The influence of his genius over
English art in the sixteenth century must
have been great, and the painters of Eng-
land ought certainly, he says, to erect a
statue to the great artist’s memory. In
this volume of this beautiful series of
artists’ lives a striking advance is shown in
the character of the illustrations.

Baron Isidore Taylor, who died in Paris
a fortnight ago, at the age of ninety, has
for many years been famous among those
who know rare and samptuous books for a
splendid work of his on the seenery and
antiquities of France. Its title is,
*“Voyages de ’Ancienne France.” It com-
prises twenty-seven large royal folio vel-
umes, and occupied a half century in its
production. Though begun .in 1820, it
was not completed until 1870. One thom-
sand parta were issued, at $2.50 a part,
making the entire cost of the work about
$2,500. The lithographic plates comprised
in it number several thousand. Perfect
sets of it are now rare, and imperfect ones
it is practically impossible to compléte,
There is only one copy in America.

In the midst of a labourious life, the
Bishop of Fredericton, N.B,, who is also
Metropolitan of Canada, has found time to
prepare for press a little work entitled,
‘“The Book of Job, translated from the
Hebrew text, with an introdaction, a sum-
mary of each chapter, and brief notes in
explanation of obscure passages,” It is
issued from the press of the McMillans,
and is admirably printed on good paper.
The title gives an idea of the plan of the
book. The taste and judgment shown in
the translation cannot be too highly com-
mended, for the pure, forcible and ical
English of the ordinary versions of the

> | Bible are never rashly departed from;

when a change is made it is done in order
to correct a palpable mistranslation or re-

| move a perplexing obscurity.
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An answer to the paper on the ‘Old

| Store Mill,” of Newport, (alilnded to in

Longfellow’s *‘ Skeleton in Armour’’) written
by the late architect Hatfield, and publish-
ed in Scribner’s Magazine, appears in the
September Magazine of American History.
George C. Mason, jun., who is also an
architect, argues againet the theory of
Prof. Rafu, of Copenhagen, to which Mr.
Hatfield adhered, and counts the structure
among the early buildings of the settlers
during the governorship of Benedict Arnold.
He gives careful measurements, sections
and elevations, and maintains that the fire-
place, flues, and apertures for a stairway to
a second-story must have been made at the
time of building, and could not have been
the result of an alteration of a Norse struc-
ture. The article forms a strong oyaosmon
to the Baptistery theory, but fails to ex-
plain all the peculiarities discovered in
Newport’s architectural curiosity.

Peter Bayne says of Carlyle that he has
been true to theideal of a man of letters,
as set forth in a memorable passage in his
first book—the ‘‘Life of Schiller.” He
has known no other devotion excepk
literature ; and has made it the object of
his life to act: upon mankind by the pen.
Over all the dangers that he foresaw *‘he
has regally triumphed ” Again, “.nm_ilﬁ
the tumults and changes of & fo;{‘fllh
time, and the quarrels and calamities of
petty souls, he has risen above all jeslousy,
preserved an absolutely unblemished name,
and never distracted for am hour

from that rest of noble that

of serene activity, whm

stantial happiness attainable on &

life has been built u realities.”
Carlyle’s humble home in Cheyne
Chelsea, Mr. Bayne says:—** There ,‘3
has remained for forty years, looking witi
perfect indifference, too for consct

stock-jobbers, railway contractors, bub:
company proprietors, and r
of fortune and the age, had their

Charles Reade lished a savage Warn-
ing against anybody i on
dramatization of é‘ v
London Fra printed a
that anybody had as good s right
appropriate Zola’s work. Reade
as follows:—‘“1. An an
writer, whether he sends i6to &
by the post or points it at a
ayjournlﬁ,.i.l a caitiff who and dis-
This unpunished criminal is the worst bis
grace of literature ; his efforts and
conduct are the main cause of i.”":'d
dition in England. 2. Charles Reade -8
his peers are the glory of letters, and

ight as

he to

men who keep the literary charaoter from
Charles Reade in his business, it is

4.
Every word this anonymous le
is a lie. He is not a * French Boy, b
8 & l1e, II 0
of the drama ‘L’
ceives money nightly from

falling into universal contempt. 3 %
an anonymous letter writer :
Newgate were to strictures oB
Chief Justice of tﬂ“ Queen’s Bench.
has written is either » falsehood, an 47"
vocation, or a fallacy, His =y
English skunk. France
him. Isay that Zols is o legal
say is always the exach
where I say it. In that
Theatre, and in that characker

{ is from me.”

the
he

manuseri; o
the National Library at Paris is -b&: : :

poet was
people. "";
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tting lid, add ttl
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ju from %0 time
from burning, so that when the mut”l}:
hudcl.th water may all be boiled away,
as thefat wall allow themeat to brown with..

add only
to ki

make a gravy
cold for supper.

8oy (in disgust). *Pm tired of dis; dis is wo-

man's work, dis is.”

USEFUL RECEIPTS,

BROILED BEEFSTEAK.
Lay a thick tender steak upon a gridiron
well greased with butter or beef suet, over
hot coals ; when done on one side have
ready the warmed platter with a little but-
ter on it, Iay the steak, without pressing
it, upon the platter with the cooked side
down 80 ‘Ext the juices which have
gathered may run on_the platter, quickly
pliwce it again on gridiron, and cook the
other side. When done to liking, put on
platter again, spread lightly with butter,
season with salt and pepper, and place
where it will keep warm (over boiling
steam is best) for a few moments, but do
pot let the butter become oily. Serve on
hot plates. Many prefer to sear on one
turn immediately and sear the other,

N nish cooking, turning often ;
with fried sliced potatoes, or with browned
potato balls the size of a marble, piled at

each end of platter,
BOILED CORNED BEEF,

Soak over night if very salt, but if beef
is young and properly corned this is not
pecessary ; pour over it cold water enough
to cover it well, after washing off the u?t.
The rule for boiling meats is twenty-five
minutes to a pound, but corned beef should
be placed on a part of the stove or ramge
where it will simmer, not boil, uninter-
ruptedly from four to six hours, according
to the size of the piece. If it be served
cold, some let the meat remain in the liqguor
until cold, and some let tough %)eef
remain in the liquor until the next day,
snd bring it to the boiling point just before
serving. Simmer a brisket or plate-piece
until the bones are easily removed, fold
over, forming a square or oblong piece,
place sufficient weight on top to press the
parts closely together, and set where
it will become cold. This gives a firm,
solid piece to cut in slices, and is a delight-
ful relish. Boil liquor down, remove the
fat, season with pepper or sweet herbs ;
and save it to pour over finely
minced scraps and pieces of beef ;
press the meat firmly into a mould, pour
over it liquor, and place over it a close
cover with a weight upon it. When turned
from the mould, garnish with sprigs of
parsley or celery, and serve with fancy
pickles or French mustard.

BEEF OMELET,

Three pounds beef chopped fine, three
eggs beaten together, six crackers rolled
fine, one tablespoon salt, one teaspoon
pepper, one tablespoon melted butter, sage
to taste. Mix well and make like a loaf of
bread ; put a little water and bits of butter
into the pan, invert a pan over it, baste oc-
casionally, bake an hour and a quarter, and
when cold slice very thin,

BOILED BEEF TONGUE,

Wash clean; put in the pot ‘with water
to cover it, a pint of salt, and a small pod
of red pepper ; if the water boils away, add
more S0 a8 to keep the tongue nearly
covered until done ; boil until it can be
pierced easily with a fork, take out, and if
needed for present use, take off the skin
and set away to cool; if to be kept some
days, do not peel antil wanted for table.
The same amount of salt will do for three
tengues if the pot is large enough to hold
them, always remembering to keep suffi-
cient water in the kettle to cover all while
boiling. Soak salt tongue over night, and
cook in same way, omitting the salt. Or,
after peeling, place the tongue in sauce-
pan with one cup water, one-half cup vine-
gar, four tablespoous sugar, and cook till
liquor is evaporated.

BEEF A LA MODE.

Take about six pounds of the round of
beef, gash it through at intervals of an inch
to receive strips of salt pork half an inch
wide, tie it securely by winding a string
around and lengthwise ; put it into a larce
pot with a plate in the bottom to prevent
adhering, pour in a quart of water in which
are salt, pepper, cloves, cinnamon, and all-
spice ; keep the pot closed, and when beef
is taken out, add a little water and flour
to make a gravy.

RAGOUT OF BEEF,

For six pounds of the round, take half
dozen ripe tomatoes, cut up with two or
three onions in a vessel with a tight cover,
add half a dozen cloves, a stick of cinna-
mon, and a little whole black pepper ; cut
gashes in the meat, and stuff them with
half pound of fat »alt pork, cut into square
bits ; place the meat on the other ingre-
dients, and pour over them half a cup of
vinegar and a cup of water ; cover tighly.
and bake in a moderate oven ; cook slowl
four or five hours, and, when about hniyf
done, salt totaste. When done, take out
the meat, strain the gravy through a col-
ander and thicken with flour,

ROAST MEAT WITH PUDDING,

Never wash the meat, but if necessary
Wipe with a damp cloth, sprinkle with salt,
Pepper, and flour ; if not fat, put three or
four pieces of butter the size of a hickory-
Dut on it ; put in the dripping-pan without

« Water, letting it rest on the wire frame or

some small sticks to keep it from the pan ;
baste and turn oftan, baking from fifteen to
twenty minutes for every pound. Make a«
Yorkskire pudding, to eat like vegetables
with the roast, as follows : For every pint
of milk take three eggs, three cups of flour,
and a pinch of salt ; stir to & smooth bat-
ter, and pour into the dripping-pan under
the meat, half an hour before it is done.

BEEF AFTER THE FRENCH MODE.,

Four pounds round of beef half pound fat
talt pork ; cut pork into strips half an
inch thick, roll strips in the following mix-
ture : Half tmoen each powdered sage,
black pepper, celery salt, quarter tea-
tpoon summer savory, and half teacup best
Vinegar ; let the pork soak in mixture
twenty minutes, remove bone from centre
of beef, and with a sharp knife pierce beef
tirough with holes an inéh apart ; draw
10to these holes the seasoned pork, press
down smoothly, fill up ing from which
the bone was taken with the seasoned
ggrk, draw a band of cloth around the

ef, and pin it securely ; then lay in bot-
fom of an earthen dish some veal or beef
bones, place the meat on the bones, and
bour slowly over, two tablespoons vinegar
%0 that it may sink into the meat ; lay over
top2 thin slice of fat pork, add a cup of
Fater, cut up an onmiom, a carrot, a few
blades of celery, and a bunch of sweet herbs
“edup in a muslin , and add all to
[€at ; cover tightly and bake in a moder-
‘}‘”f *ven for four hours. . For the last hour,
fa’"‘;e meat often with drippings from

A BROWN STEW,

Put on stove a rather thick piece of beef
¥ith little bone and some fat (any poor
Yiece will do), four hours before needed,

¥our on just boiling water enongh to cover,
e e A —_—————————

BREAKFAST KIDNEYS,
Cut

all the good parts into small pieces,
lay them into salt and water half an hour,

off water, put on again with clean,

a chopped onion, butter, pepper, and salt,

gravy toserve with them, if desired,
BREAKFAST STEW.

half a pint cold water, one tablespoon Chili

sauce, a teas|

pepper. Ru :

seme butter and a little of the hot

add to the beef, let cook until the

done, and then serve with bits of dry toast,
BEEF TONGUE,

Wash tengue, cover with celd water,and
soak over might ; next day put itina kettle,
cover with cold water, bos till tender, re-
move skin, trim carefully, and serve with
rice boiled dry, or with mashed potatoes,
heaped around it. If the tongue is to be
eaten celd, leave it to cool in the water in
which it was cooked.

SPICED BEEF TONGUE,

Rub into the tongue a mixture of half a
pint of sugar, a piece of saltpetre the size
of a pea, and a tablespoon of ground cloves ;

ok O

pound salt to two quarts water, taking care
that it is kept covered ; let lie two weeks ;
take out, wash well, and dry with a cloth;
roll out a thin paste made of flour and
water, wrap the tongue in it, and put it in
pan to bake ; bake slowly, basting well
with lard and water ; when done, remove
paste and skin, and serve,
FRIZZLED BEEF.

Slice dried beef thin, pour on boiling
water to freshen, pour ogo water, frizzle
beef in butter, dredge with a little flour,
add from a half to a pint new milk in pro.
portion to quantity of beef. Stir well while
cooking, and just before removing add the
yolk of an egg, let boil, stirring well all the
time, and serve. Cold boiled or baked beef
may be sliced and cooked in the same way.

e
The Late Queen of Holland.

Upon the occasion of our first formal
audience we were received in one of the state
departments, a fine saloon hung with rose-
coloured satin and gay with gilded fur-
niture and wax candles; but when we
were asked ‘‘to tea,” it was in her ow
private parlour that the Queen entertain-
ed us, a charming, great room, with tropi-
cal plants growing in the windows, a
grand piano at ome end. Books and or-
naments were scattered about, and cabi-
nets of curiosities stood against the wall;
easy chairs and little tables went wanderin
comfortably about the floor; and a gene:
air of homelikeness pervaded the spacious
apartment, whose walls were hung with
interesting pictures, filled with associa-
tions to the student of history. One even-
ing, when we arrived, we found the Queen
reading Kinglake's ‘‘Invasion of the
Crimea,” with which she was greatly in-
terested. His dramatic characterizations
pleased her particularly, and, above all,
the hits at her late uncle, Nicholas, of
Russia, who, as the writer observes, tried
hard to be a gentleman ; but underneath
all his superficial polish still lay the
‘‘ gypsy instinet,” which prompted him on
occasion to do some mean action. Inspired
by our interest, the Queen drifted into
various personal recollections of her visits
to Napoleon IIL, and related a little
anecdote of the Prince Imperial when he
was about six years old. It seems that
the Emperor had a trooﬁ of of boys of the
Prince’s age under drill, and the Prince
himself was of the regiment ; and one day
when the Queen questioned him lightly as
to what he meant to do in the world, he
replied, bravely, in true Napoleonic

ion ; “ Madame, I be a
soldier.” ‘“But you are. se little,”
said her majesty, ‘* they cannot .make
you an officer; you will'have to be a
private always.” *‘P Madame,”
said the little fellow, making a military
ralute, ** je suis déja caporal.” The Em-
press of the French her Majesty thought
a woman of excellent but over-
whelmed with-all sorts ¢f frivolities out-
side of herself. ‘‘ There is so much to do,”
said the Queen, naively/ ‘‘ I wonder how
she ever gets thro it all. It was one
tumult frem morning till night. Of
course, she had no time to im-
prove her mind. I could not have
endured it.” At Osborne, where she
visited Queen Victoria, she was oppressed
by the dullness and formality. She thought
the Queen of England a person of extraor-
dinary information, but the slavery of eti-
quette which surrounded her was unen-
durable. From this very slavery it was
the desire of the Queen of Courcanale to
deliver herself, and her own life was one
of vigorous action and intelligent effort,
She rose daily at seven; walked, wrote
and read at fixedhours, corresponding with
half the savants of Europe on matters of
literary and scientific interest.  She
drew around her all the intellec-
tual people of her court, ac-
costing them without formality or
pretension, interrogating them, enjaying
their different opinions, which she encour-
aged them frankly to express. She was a
warm friend of the English; her best
friends were Englishwimen. She spoke
the language with abeolute perfection, and
without accent, and was mistress of six
other tongues. Our American war was a
serious puzzle {o her. She was as kind as
possible ip her sympathy, but still admit-
ted open’y that the breaking up of our Re-
public would be no cause of grief to the
royal families of Europe. * You are so
strong,” she said ruefully ; and she shared
the common Eurepean delusion that the
cause of the South was the cause of aristo-
cracy.—The Atlantic Monthly,

_————
A Theory for Noses.

As the forehead grew outward with in-
creasing brzin-growth, and as the jaws
retreated backward with decreasing
usage, the nasal bone and cartilage were
p;:itbly pushed forward, as it were, from
above, and dragged downward from be-
low. These two movements, slowly
continued in the plastic development of
the organ for many generations, would
finally produce just such a shape as that
with which we are now familiar, Of
course, it must not be supposed that there
was ever any actual physical strain, such
as would result from any attempt to push
or pull a negro’s nose at one trial into the
Aryan mould ; all that the theory demands
is a slightly altered mode of growth to
meet the altered circumstances during
many thousande of years. The molecules
which wonld once have naturally arranged
themselves in one order, would later be
driven by slightly different attractions and
pressures to arrange themselves in another
order. And thus it would finally result
that man, when compared with the higher
apes, would possess a human nose, and
that this nose, short and flat in the small-
browed prognathous negroes, would become
relatively large and prominent in the
might-{wrowed, small-mouthed and deli-
cate-featured Aryan. So that, in the last
resort, the nose must be regarded as a pro-
duct of two other factors, not as a thing
in itself. It really depends, if our theory
be zorrect, upon the joint action of the in-
creased brain-cover and the decreased jaw-
bone,—7The New Quarterly Review.

The California Theatre has a live Eng-
lish aristocrat in its leading actress, Ade-
laide Stanhope, only daughter of the late
Rev, He Stanhope, and granddaughter
of the Earl of Harrington, her father being
the third son of that nobleman, She is,
therefore, tbe first cousin to the present
Earl, One of her aunts was married to
the Duke of Bedford, and another was

out burning; brown over a slow fire, and
of the drippings, or cut down

wash well, and put om to boil in clean
water. After fifteen minutes boiling, pour
adding

and let simmer slowly all the evening. In
the morning warm over, and thicken the

Cut three-fourths of a pound ef cold roast
beef into small pieces, heat slowly with

n salt, and half a teaspoon
two tablespoons flour with

our is

immerse it in a brine made of three-fourths |

AGRICULTURAL.

SHOEING.

Ezperience has taught us to comply with
nature and to ohtv?hur laws, ifvlr)oywouu
avoid much trouble through lifs, and this
is true in horsesh as in everything
else. The firsttime a horse js shod, the
shoes should be very light, and of equal
weight, behind and forward. is 18 a
self-evident trath.  You have added only
a little more weight to each limb, equally,
and the horse’s gait is not affcoted, thus oﬁ-
viating cutting, ferging, knee-knocking,
and quarter-grabbing. When the horse
becomes w:z-wuo hg.thmdbe shod in
portion to his strength and capacity. The
adage is true, ‘‘no frog no fool:.; 'no’ foot no
horse.” Here itis, all in a nutshell.
mShm fmﬂ: horse low, and in every instance
ow ressure n the und sur-
face, both gdu'nd ln:lpobefore. 8{": 80 doin
you obviate the following blemishes ms
diseases : Corns, quarter-cracks, contrac-
tion, bruised heels, thrush, quittor, mavi-
cular disease, timber-toe, ankle-knucklin g
wind-puffs, sweeny, and interfering, Ninety
per cent, of all the lameness in horses is
tively produced by improper shoeing.
he application of the hot shoe, in fitting
to the foot, should not be permitted under
any circumstances. One and a half pounds
of irom is often used in a shoe, when twelve
ounces is quite sufficient, thus obviating
much labour and feed to protect and
the same. The part of most vital import-
ance is the frog, which is the only gland in
the foot to support nature as well as the
animal, Allow it to take the place of the

footing also chimney, to be built
with ';EB hard barab hrick, the
best to be for: ~ 20,000 bricks,
¥or cellar windows five bluestone sills, 3
feet 4 inches long by 8 inches wide by 3
iaches thick,

All the timber to be of spruce. Sills 4x6
inches, laid fiat, and halved at angles; one
sill 28 feet long, one 19} feet, one 17 feet 4

2 inches long. Six corner posts 4x6 inches,
16 feet long, and one 14 feet, Outside
studding, 2x4 and 8x4 inches, placed al-
ternately 16 inches from centres ; fourteen
2x4-inch studs, 16 feet long ; in addition
500 lineal feet will be required for gables,
itions, etc.; eighteen 3x4 inch studs,

6 feet long ; in addition there will be 530
lineal feet for gables, window trimmers and
headers, door studs and heads, For par-
titions eleven 2x4-inch studs, 8 feet 2 inches
long, and twenty 2x4-inch studs 8 feet long
for second story. One basement girder 4x6
inches, 16} feet long, supported at centre
by chestnut resting on solid founda-
tion ; forty floor beams 2x8 inches, 13 feet
2 inches long ; 150 lineal feet will be re-
quired for the short lengths, 16 inches from
centres. The floer and roof trimmers and
headers to be 3 inches thick—70 lineal feet;
94 lineal feet of bearing strips for mpKort
of floor beams in oeoomf story ; this will be
lix4inches, and gained into and flush with
inner face of studs. The platc is4x5 inches,
Shere being 96 lineal feet. Twenty-eight
rafters 2x5 inches, 9 feet long ; four rafters
16} feet long. About 50 feet will be re-
quired for the shorter lengths intersecting
valleys, 24 inches from centres ; the valley
rafters to be 4 imches wide. Twenty-eight
c:iling beams 2x4 inches wide, 9 feet long ;

.4

inches, one 11 feet 2 inches, and one 13 feet
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ting-room. All the work to be painted two
'o?dt.“'l".h o(m!_rhite lead and linseed oil
pain e trimmings, vertical boardin
in gables, ete., will be a few shades du-keg
than the body colour,

SHEEP WILL BENEFIT THE SOIL,

There are thousands of acres in the South-
ern States which now yield little or nothing
of value to the owners, but which, under a
proper renovating system of sheep husban-
dry, could be made to yield paying erops.
A friend has sent mean aceount of his ex.
periments in this direction, and they are so
conclusiva and interesting that I give them
for the benefit of your readers who are
similarly situnated. His land had been
cropped for years without the least return
being made in the shape of manure or fer-
tilizers of any kind, There were a few
stunted bushes, briers, and a little wiry
grass on it, and the land was so poor that
thistles and other ordinary weeds would not
grow. The land was bought for a mere
trifle, and also a flock of one hundred

-looking native sheep were picked u
at $1.50 per head. These !LOQD were tnmeg
upon the farm under consideration, and
two shepherd dogs were also pus out in the
pasture with the sheep, ortable fence
sufficient to enclose about an acre of land
was made, and the experiment began.

Every night the sheep were folded upon
the acre fenced in, and the dogs were
fastened outside, suitable kennels having
been provided for the dogs in case of storm y
weather. Folding the sheep was necessary
in any ecase, as there are so many dogs in
the South that sbeep husbandry is impos-
sible unless the sheep are protected at imght

=

cover with a close-fi

or three quarts of water—as near ice-cold
as it is possible to get—and the butter will
gather a great quicker, and come hard
and firm, I tried the cold water, ice
water, on the start, and found it made the
cream too cold and kept the butter from
comi:f; but put in at the Iast end it is a
capital, and will save hours of churning in
in the course of the seagon. Butter will come
in fifteen or twenty minutes, as a rule, if
the cream is in the right condition and tem-
perature, A cool cellar is cool enough to
star the churning, and as near right as
most farmers can get it without thermome-
ters and ice ; and cold well-water will lower
the temperature for gathering. The tem-
perature of our cellar 1is sixty-four degrees,
and the butter invariably come quick, with
the help of cold water, which is probably
two degrees colder. When the cream
stands too long on the milk hefore skim-
ming, the butter will not come so quickly,
and it is always poorer, and such butter
will not keep well. This is one reason, and
the main one, why there is s0 much rancid
butter. Better churn oftener and have
good, sweet butter, and skim oftener, also,”
—Cer. Rural New Yorker.

HOW TO MILK,

The faster and more gently a cow is
milked the greater will ge the amount
given. Slow milkers always gradually dry
up acow, and for the reason that if the
milk be not drawn about as fast as it is
given down it will subsequently be with-
held, ani that withheld is,-as a matter of
oouree, what is known as the strippings,
in fact, the upper surface of milk in the
udder, Manyfmilkers draw the milk witk
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calk for concussion, weight of pressure, and
bearing upon the ground surface, which
action wﬂlp prevent all the troubles above
named. .

Many farmers do not shoe their horses at
all, and to my certain knowledge they are
rarely troubled with lame horses ; they do
not interfere behind or knock their knees
forward, What better evidence is needed
to prove that in ninety cases out of every
hundred, the causeé of lameness can be
traced to improper shoeing? When the
horse is lame take off the shoes, turn him
out for three months, and you will find him
all right, usually ; and if badly wind-puffed
or bog-spavined, these troubles will entirely
disappear. What does this prove ? Simply
that g:'lrlhoeing caused the lameness. In
conclusion, allow me to repeat—give the
foot a fry-benrin}. both behind and for-
ward.—J, W. Johnson, V. S., in Ohio
Farmer,

DESIGN FOR A CHEAP COUNTRY
DWELLING.

The accomvanying engravings illustrate
a design for a cheap house, intended for the
accommodation of a small family. By refer-
ence to the plans,the arrangement and sizes
of the different rooms will be seen ; further
description is hardly necessary. The main
object in the arrangement is to get as much
room as possible. It will be observed, by
the placing of the stairs, that an extra bed-
room is secured in the second story, which,
if placed otherwise, the room would be lost.
To procure sufficient head room at stairs, a
bnlghead is necessary, which is fitted u
in bedroom where shown on the an
is intended to serve as a table, rom the
living-room convenient access is had to the
cellar, which extends under the whole
house, and 6 feet 6 inches high in the clear.
The first story is 8 feet 6 inches high, and
the second story 8 feet 4 inches ; 6} feet
from the floor the second story ceiling
slants with the roof till it meets the full
height of ceiling.

The exterior of the building is neat in ap-
pearance, snd considerably set off by the
ridge cresting and finials, also the vertical
battened siding in gables. The detail
drawings are quite complete, and easily
comprehended by any builder. The cellar
walls are built of brick, 12 inches thick. If
stone is used, they should be 18 inches
thick, A detailed specification of labour
and materials is given below : —

To be a cellar under entire house 6 feet
6 inches high to underside of first story
beams. The amount of excavation would

married to the Duke of Leinster,

be 90 cubic yards, The cellar walls and
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SECTION THROUGH
ICE AND QUTTER

40 lineal feet of 1ix9-inch timber for
ridget. Thefloors will have one row of 2x3-
inch cross bridging, and laid with 1-inch
pine flooring boards not more than 9 inches
1n width—1,000 feet board measure. - The
floors to porches, also the steps, will be 1}
inches thick.

Heavy building-paper is to be used un-
der the sheathing, which will beof tongued,
grooved, and mill-worked pine boards 6
inches wide—2,400 lineal feet. Rough
hemlock boards are used under the vertical
siding—about 275 feet. The vertical board-
ing is 8 inches in width, the joints being
eovered by battens 2 inches wide, as shown
in the drawings ; the lower portion is cat
ornamental ; to be 1x2-inch strips nailed to
the rafters at suitable distances for receiv-
ing shingles. The number of shingles re-

uired 18 4,500. Do all ;the necessary
hing required for gutters, valleys, etc.

The exterior finish to be of pine. The
eaves and gable Emjeotionl to be ceiled
with 5-inch matched and béaded boards—
550 feet. Cornices, brackets, verge bourds,
etc., as shown in the drawing, utters to
be lined with tin., The window sills 1§
inches thick. The corner boards and out-
side architraves to doors and windows are
1}x6 inches—360 lineal feet. = The water-
table is 2 inches thick, and will require 83
lineal feet. The porches to be fitted up as
shown on the drawing ; the floor beams
2x6 inches, and supported by chestnut
posts, which are inclosed in a wooden box-
ing above ground, the posts to rest on
foundation stones below frost. The balus-
trade is 1} inches thick, and sawed to pat-
tern, having a moulded rail and base,

The entire walls and partitions to be
plastered with one heavy coat of mortar
and hard finish ; 280 square yards of plas-
tering. Doors to be of clear pine, four
panels, and plain mouldings. Four doors
on first story 1} inches by 2 feet 8 inches
by 7 feet ; outeide doors 1 inches by 3x7
feet ; four doors in second story 2 feet 8
inches by 6 feet 8 inches by 1} inches ;
small door for closet in front bed-room. All
to be provided with properlocks, furniture,
butts, etc. ‘To be fanlights over the out-
side doors ; these and the window-sash to
be 1} inches thick, glazed with good qual-
ity American glass, and fastened with
spring catches ; to be 1}x5-inch moulded
architraves to all the doors and windows.
The walls will have a 6-inch base with
moulded top. The stairs to be fitted up as
shown, with § inch risers and l.inch !
treads, moulded and returned nosings, and !
have hardwood newel and handrail. A

| neat wooden mantel to be fijted up in sit-

always, and in many places in the daytime
also. Rough portable sheds were madefor
the sheep, troughs for grainand salt. Water
was hauled every evening, and tubs filled,
80 thatthe sheep could drink as they pleased.
In a few days the dogs learned to watch
the sheep by day, and drive them up by
night, without human supervision. Several
mutton-loving negroes who tried to get a
sheep without first buying it, were severely
bitten, but dare not complain or make any
attempt at retaliation. It will thus be seen
that there great difficulties to be overcome,
besides the want of fertility in soil at the
beginning of the experiment.

““ In a month’s time,” my friend writes,
‘“the sheep-fold had a thick coating of
droppings, and, removing fence and fixtures
to a fresh spot, we plonghed it under, and
sowed on the freshly-turned sod a liberal
quantity of cow peas. 'hese we turned
under at the proper time, and shen planted
the area with such seeds and roots as were
seasonable for family use, Thus we started
our garden. As each succcessive acre be-
came enriched by the droppings of the
sheep, the same routine was observed, un-
til we had ten acres of land as fertile as the
most exacting farmer could require. - From
these ten acres we had an abundance of
fodder, roots, vines, and other things to
feed our sheep, a couple of cows, and a
horse of all work, half a dozen fat Berk-
shires, and an uncounted number of fowls.
We continued the folding process, but in-
stead of ploughing under, we removed the
droppings, as completely as possible, to our
compost heap, and then sowed clover and
other grass seeds upon the area, after th'e
fold had been removed to a fresh spot. This
gave us a magnificent pasture, after a time,
but not before it was needed by our now in-
creasing flock.”

When first starting out he harrowed the
thinnest portions of the pasture, sowing on
white clover seed and planting Bermuda
grass roots, This added somewhat to the
original vegetation, and furnished the pas-
ture needes,a as the area of fertilized land
encroached on the uncultivated portion of
the farm, The farm now is completely
renovated, and the flock of sheep has been
changed also, so that the wool and mutton
sold each year amounts to more than the
original sum paid for land and atock.—Z.
in Country Gentleman.

BUTTER MAKING.
¢“If I have made a discovery, or if every-

body knew it before me, I will tell it just
the same. As soon as the cream shows
signs of ‘coming,’ pour into the churn two

a strong downward pull—in fact, with a
jerk. This should never be allowed ; it
irritates the cow, and often injures the bag.
Fill the teat and with a firm pressure of
the last three fingers empty it, drawing
slightly on the teat and udder at the same
time; so proceed alternately with each
hand until the milk supply is exhausted.
Many milkers get the habit of slow milk-
ing {ecaule steady, firm, quick milking
tires the firngers and wrists, until by prac-
tice the musclep get used to the work, Un-

without severe cramping of the hands, what
are milked shculd Be milked fast, increas-
ing the number until at last there is no
tiring whatever, Five minutes is about
the limit that should be allowed for milk-
ing a cow, There is another think well
worthy of being remembered. Cows should
be mil.’iod as nearly at a ziven hour, morn-
ing and evening, as Xow.nle. since undue
distension of the udder is alway injurious,

CATTLE EXPORT.
To the Editor of The Mail.

S1r, — Your excellent leading article on
this subject, published last week, has
already borne fruit in the attention be-
stowed on the subject in other journals,

who have rather dishonestly overlooked
the fact that the discussion originated in
your columns. I have read nothing which
was not distinctly laid down in your ar-
ticle. Better bulls and more commeon
sense was the gist of it. It is not denied
we have the bulls, but our farmers have
not learned the lesson of using them. In
a lot of steers which I am now fattening
there are three animals two years old past,
The others are all three past. The best of
the lot are the two-year olds, as they will
fetch most money at Christmas, t is
to say, I have saved a year’s keep by rear-
ing animals of nearly pure Durham pedi-
gree. They do not eat more than the ccm-
moner-bred ones, and received no more at-
tention ascalves or yearlings, Their mothers
cost only an average of $35 apicce, but the
sire was thoroughbred. They will weigh
1,300 lbs, in four weeks’ time,
Yours, &e.,
. NORTH YORK.
October 4th,

T Mo S

Mr. Thomas A, Ritchie has been elected
President of the Halifax Sugar Refining
C_:;npany. The directors advertise for a
site,

til this use copnes naturally the individual |
should only mE&.i:é:h a number as they can ~moné

i mother,

ATTACKED BY INDIANS.

United States Trosps Compelled o Re.
treat by Hostile Utes,

THE MAJOR COMMANDING KILLED,

Eleven Privates Also Slain and Twenty=
five Wounded—Reinforcements Semt—
The Canse of the Trouble.

Mg River, Col., Sept. 29.—Thornburgh’s com-
mand was attacked in Bad Canon to-day, a mile
vouth of here, on the march to the zgen y. They
retreated in good order to & waggon train, where
they are now entrenching as fact as ;
Thornburgh was killed instantly. Duric
treat Capt. Payne was wounded
Lientenant Pacdock and Captain Grir

ded, not dang ly. Ten ealis: n
and waggon-master Mclimnry were kiliea.

At least twenty-five men and teamsters were wound-

ed. The command is now very well sheitered.

Now and then guns are heard of new hostiles, who

have just arrived. Mules and horses are suffering.

The Indians fired the grass to burn us out. Every

man is digging trenches and hauling out dead mules

for defence for to-morrow. The Indians are ex-
pected back at daylight.

A second despateh, dated 5 p m., Sept. 20th, says
Mr. Gordon, whose freight outfit of Indian sup-
plies was near us when the fight commenced, hag
been burned by the fire ; also the waggons of com-
pany F, 5th Cavalry. Captain Payne’s and Lieut.
Carey’s horses were shot during the retreat. About
threefourths of our horses and mules were killed.
Should reinforcements arrive in five days, we can
hold out.

Cuicago, Oct. 1.—Four companies from Fort Rus-
sell, two from Fort McPherson, four from Fort
Douglas, and all that can be spared from Fort Stan-
ley have been ordered to rendezvous at Rawlins to
asgist in the fight with the Indians

OepeN, Utah, Oct. 1.—Msjor Bryant, of the
Fourteenth Infantry, with four companies, left here
this afternoon for the relief of Thornburgh’s com-
mand. They leave Rawlins to-morrow mornin

WasHiserox, D.C , Oct. 1.—Enquiry at the In-
dian Bureau as to the cause of the Indian fight at
Milk Creek reveals that the invasion of miners on
the Ute reservation in June last aroused much ill-
feeling among the White River Utes in the vicini Y,
and whlle a proportion of that tribe, as it was their
custom, were coming off the reserve, they com-
mitted a number of incendiary acts. At the request
of Governor Pilkin, the Secretary of the
Interior ealled upon “the War Depart-
ment, on July 9th, for troops to be used
in sending the Indians back to their reservation.
The Indians persisted and fired on the party. On
the 13th September, Agent Meeker telegraphed to
Washington that “ Opposition to ploughing is
widespread, and ploughing has boen stopped. The
lifes of self, of family, and of employees are
not safe, and they wanted rotection
immediately.” On the receipt of the above
the War Department wa= called upon for
troops to be used in arresting the ringleaders
of the oppusition to the agent and enforce order ané
obedience upon the reservation. The necessary or-
ders were immediately telegraphed. Major Thorn-
burgh leaves his command fifty miles distant and
comes to-day with five men. The Indians propose
to fight if the troops advance. A talk will be
had to-morrcw. Captain Dodge of the 9th cavalry
is at Steamboat Springs with orders
to break up the Indian stores and keep
the Indians on the reservation. Sales of ammuni-
tion and guns have been brisk for ten days past.
The nearest store sent back 16,000 rounds and 13
guns. When Dodge commences to enforce the law
there will be no living here without troops.

A Rawlins, Wyoming, deBpatch expresses a fear
:ih‘;d agent Meeker and his employges are all mur-

ered.

GRAIN ANDC Ci{EESE.

Prices and Shipments—Farmers Rushin
in th Produce. .

HAuFAX, Oct. 4.—Twenty cents per bushel isnow
being paid at Charlottetown for g:ntoes and 32c.
for oats.

BRANTFORD, Oct. 4. —Since the price of grain has
gone up, the farmers are rushing in their wheat.
Our main street to-day was almost blocked with
farmers’ teams, disposing of their produce. Wheat
was quoted at $1.08 to §1.15, barley at 45 to 62ic.,
peas at 55 to 53c., and oats at 30 to 32¢.

CoBoURG, Oct. 4.—The receipts of barley here to-
day cover 14,000 bushels. Prices from 55 to
63c. This is the largest delivery of barley ever known
here. The new mode of paying according to the
weight per bushel, is working very satisfactorily.
The barley on the whole is very good, an occasional
load weighingasmuch as 52  pounds per bushel.
One of our buyers has already sold 100,009 bushels.

BELLEVILLE, Oct. 4.

: .—Mr. Thos. Watkins ehi
to Liverpool to-day 1,578 boxes of cheele.pm
Messrs Hodgson & Son shipped 5,000 boxes.

The receipts of grain to-day were about 8,000
bushels. Barley is quoted at 56¢. for No. 1 and 52¢
(O;V No. 2. Ok

‘OODSTOCK, . 4.—8ince last market dsy, the
cable hu dropped four shillings, which has ’;md
rogistored on the besrd B

on the 2,600 boxes of September
make. No sales are reported, the factorymea hold-
ing for 12 and 12jc. g o0 hold

———————————
A DANGEROUS PRACTICE.

A Child Fatally Burned through Lighti
& Fire with Ceal 0il. e
CHATHAM, Oct. 1.—Shortly before noon to-da:
citizens of Richmond #treet were Mel:ibytﬁ'etlh:
port that a :g:ionw. child had been burned to
desath by the of a kerosene can. Many
{irl Bad beon feartaly urod b S S, POOE
12
wholoahcbodylngunb-.emw cx.plndm,t.ha
& mass of blistered O]

the right arm, ne
side of her face is severely burned. The chuld is
a ten year old daughter of a labourer nemed MeCar-
thﬁ. She had been left at home with two smaller
children while the mother went out to do washing,
and was in the act of lighting a fire to prepare din-
ner when the oil caught in the attempt (o pour it
on the bnrgmg wood. Being alone, she rushed inte
the yard with her clothing in flkmes, and a neigh-
bour, Mrs. McCryder, hearing her cries, came o
with blankets and smothered the fire, but so mucut
time had elapsed before help came that the child
was probably fatally burn A doctor, who was
attending a patient in the neighbourhood at the
time, wag called in and did what he could for the
little sufferer, but he has no hopes of her recovery.
The child’s father is away from home in search of
employment.

—— e .
MURDER IN NEW YORK.

An Italian Kills RKis Wife and Locks Her
Mother Up with the Corpse.
NEw YORK, Oct. 1.—A shocking murder came to
light this afternoon in a Rose street tenement
house. Peter Balbo, a yo! Italian labourer,
working on the Brooklyn bridge, in a fit of jealousy
killed his wife in & most cold-blooded manner. The
woman had been dead several hours when discover-
ed. When the officer opened the door he saw the
body wrapped in a quilt lying in the bed. She
had been despatched in true Italian fashion,
to. death with a stilleto. The
murderer made sure of his work, the hilt of the
dagger beirg even more bloody than the blade. In
a room with the murdered woman was her mother,
who kept watch over the blood-stained corpse. As
the door was locked, and no key could be found,
the mother, the police believe, was present when
the crime was committed - The murderer stabbed
his unfortunate victim in the throat, inflicting a
ghastly and fatal wound. He then locked the
mother in the room with the corpse of her daughter
and made his escape. The police are on the track
and will doubtiess secure the murderer.

——eeeeen
FELL AMONG THIEVES.

The €Glass Hen Man Drugged and Robbed.
LoxooN, Oct. 1.—An employee of Axford Bros.,
of the glass hen establishment, named Lawrence,
fell into the hands of two men at a drinking place
last night, and drank with them, the liquor being
brought for him by one of the men from another
room. On going icto the open air, he quickly
became drowsy and lost comsciousness. While
he retained his senses, however, he real-
i that the two men were robbing
him. They took his watch and $250 in
y and carried him into a garden, where he
laid all night. On awakening this morning Law-
rence gave information to the police, and a short
time afterwards two men named Alfred Welsh, who
was lately rel d from p jiary, where be was
serving five years for arson, and Timotky O'Dono-
hoe, were arrested. The prisoners were identified,
both by the tavern keeper and the complainant, as
the parties who were with the latter over night.
——
Horrible Yutrages by Indians.
Denver, Col. Oct 3.—A special to the T'ribuz

from Santa Fe, Mexico, gives the uarrative of E. .
Learned, the only survivor of four men attacked by
Indians, near Hillsboro. They fought eight times-
their number of reds, and ‘when his companions
were all killed, Learned crept away in the weeds.
They killed tix Indians. The Indians up the
animas, where Dr. Carroll's arm was to pieces,
one child shot through both legs, and omililled_
At Prado Ranch, four miles from Tacon, three
horses were killed and the remainder taken, and a
Mexican shot in the leg. At the next ranch eight
Mexicans were found and the women horribly out-
raged and mutilated. Little babies were cut to
pieces with lances, and the ranch stock has gone.

————————
Arrest of the Alleged Abductor of a Young

Hawmurox, Oct. 1.—Oscar Foster went to reside
with his father Charles, in East Flamboro’, about
twelve months ago. A short time since he became
acquainted with a Miss is M. Cummings, who
resided in the neighbourheod with her mother, and
who, it is said, would be entitled to a large sum of
mong upon attaining her majority. About two
months ago the young lady went on a visit
to some friends in Kingston, whither
Foster followed and the pajr travelled a8 man and
wife to Toronto, where they remained a few days
and then returned home. They subsequently mad?e
other trips, the last being to N On their
return journey a call was made at Iton, where
the police had instructions from the mother of the
girl to apprehend her abductor. This morning
Detective Macpherson, in company with Mrs.
Cumming’s brother, diccovered Foster sitting in a
buggy outside Swayze's hotel, John street. The
officer alighted and was ng towards Foster,
when he drove off quickly down the street. The
detective called cut to him to stop, but the com-
mand was unheeded, when Macph fired a shot
out of his revolver to frighten the fugitive

Although it is stated by him that the shot was fired
in the ground, a pane of glass in Hiby’s hotel, and a
pistol bullet passed th:

th,
taken home by hex-
Foster was remanded till the 3rd inst.

his [
taking leave of her, ll:semaih‘I




