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large enough, but the best ume for gather-
ing it is in the seventh month. A supply
may now doubtless be found in almost crvea y
hay mow where there 1s any hay. 1 umuch
approve of this simple remedy.”

——

CorE rorR Dropsv.—A friend has furnish-
ed us with the tollowing simple cure for
dropsy. It has been tried with the greatest
success by several acquaintances of ours,
and we ourselies have proved its eflicacy in
a recent case on our plantation :—

1 gallon of best Holland Gin;

1 half-pound of White Mustard Sced ;

1 handful of Horse Radish Rooi, chopped

up ;

6 pods of Garlie.

Mix these mgredients together in a jug,
and keep the same well corhed. Shake the
mixture repeatedly.

Dose~—=<rom 2 tablespoonfull to a wme
glass full, to be given bejore each meal.

The most violent cases of drupsy have
been cured by tins remedy.—8. Agrceliur.

To Dairy Womex—We have rccently
witnessed a method of making cheese,
which, aithough not of recent i ention, uiay
be new to many dairy women witlun the
circulation of our paper. It is somethmg
after the inanner adopted in the manutecture
of pine-apple cheese. ‘I'he curd is prepar-
ed as in the ordinary way, and putn a piece
of coarsc canvass, a portion of the threads
of which have been drawn out to make it
more open, and allow the whey to escape
freely. It 1s then hung up in the cheese-
roow, and requires no tariher attention, as
the cheese fly will not attack i, aud it s
not subject to mould. We have the author-
ity of those who have tested the experiment,
in saying that thus method is a great savaug
of labour; the cheese matures svoner, and
is of better quahty than it dressed. 'The
whey is allowed to dram off; and 1t will do
so cffectually, mstead of the violeut press-
ing, which all dairy women observe, forces
outa portion of what should rewman to add
substance and richness to the cheese.  T'he
bag containing the cheese should be wmade
in the form of a beef’s bladder. It 1s some-
times knit in the manner of a fish net, with
small meshes, but the most ready method
is, to take a picce of coarse linen, and pull
out three or four threads aliernately, both
of warp and fillng, and put n the proper
shape.—Niagara Dem.

To Mase Sice Cuerse—Take the taps
of sage, and having pressed the jmce from
them by beating in a mortar, do the same
with the leaves of spinach, and mix the two
Juices together.  After putung the rennct
to the mitk, pour in some of this juice, regu-
lating the quantity by the colour and taste
to be given to the cheese.  As the curd ap-
pears break it gently, and in an equal man-
ner 3 then emplying it into the cheese vat,
let it be a little pressed, in order to make it
cat mellow. Having stood for about seven
Lours, salt and turn 1t daily for four or five
weeks, when it will be fit to eat.  The spi-
nach, besides improving the flavour and cor-
recting the bitterness of the sage, will give
a much finer colour than can be obtained
from sage alone.

WATERPROOFING.—A pint of linseed oil,
two ounces of bees’ wax, two ounces of tur-
pentine, two cunces of good tar, and half an
ounce of Burgundy pitch, slowly melted to-

cther, and applied to new boots, will ren-

r them woicrproof, durable, and pliant

Gaturr Your Hirns—Just as likely as
not, yutt or yours will be sick befure auother
year expures, and then you or they will ueed

ductoring, unjess you coutrive to preseat

the necot;sily of a visit from the Light o
the saddle bags, by a scasounble use of guod
and wholesome herbs.  Now s the time to
gather and sccure them. Cut them when
n full Llossom and dry them m the shade.
‘The valuable garden herbs are, sage, balin
summer.savory, colt's foot, thyme, pepper-
mnt, rue, worin-woud, rhubarb, hoarhouad,

,&e. i and those whiel may be gathered trow

the ficlds and roads are, pennyroval, tho-
roughwort, lite-of-man, sarsaparila, catmug,
motherwort, lobeila, gold-thread, madea-
hair, mellows, burdock, common dock, cle-
campane, &c., &¢ Every body ca, if he
will, easily secure to hunselt any or all these
and other valuable herbs; and then neat
winter, of he 13 sick and needs the use of
thews, e will have them on hand without
runining to a rwre thoughtful or provident
teighbour’s house after them.

Herbs, if aned in the sun, turn yellow,
lose their fragrance and much of theiwr real
virtue.  They should be spread out tua,
say ont the fluor ot aparict vr vpen chataber
and leit to dry in the shade, being oecasion-
ally turned.  When sullicientiy dried, they
may be tied in bunches and Lung up. —
Maine Cultivator.

Asnrs.—In no viie thing dv farmers male
so great 2 nustake, as i the calculativns
vlien they sell thair ashies to the putush
manufacturers.  Liery Lushel of aslics 1s
worih & dollar to the turer in the lung run.
Any soil that has been plentitully manured
with ashes, will not fail, under any mode of
culture, in twenty years. 'rofessor ey
has discovered that in taking the hay frow
a ficld, the princ:pal cause of eahiustion to
the suil is the loss of putash contaied in the
hay, and that 1t wmay be readidy restured by
sowig a tun coatng of ashes— Sendy
River Farmer.,

Crupxr—In the New England Farmer,
vol. Ay No. 3, page 21, we fund the follow-
g staicent i —

«The late conquest of Algiers by the
French, has made kuown a new cement used
in the public works of that city. It is com.
posed of two parts of ashes, three of clay,
and one of sand 5 tlus composition, called by
the Moors Fabbi, Leing again mixed with
oil, resists the inclemencies of the weather
better than marble itself.” .

Mr. Dorry of Roxbury, called upon us a
few days ago, to look up the above article mn
our hack volumes, and stated that he used &
cement made accoring to the above direc-
tions, around the wmdow casings of a stone
house he was Lutlding, about the tune this
arucle appered, and it has proved as good as
the statement represents. It 1s as haid as
marble, and will stick to woud as well as to
stone.—2N. I, Far.
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USEFUL RECEIPTS.

Broopy Mynrax—A. Iuyck, n the Al-
bany Cultvator, says he has cured several
cattle of bloody murrain, by the following
receipe :—Take onc pint of fut, melt jit—
add onc gill spirits of wurpentine ; then put
in half a pound of sulphur, stir it tillitis
thm. Putit in a junk bottle, and pour nt
down the animal’s throat.

To mMake OpopneLpoc. — A hquid opodel-
doc for scatlerang swellings, curxn,ri‘:rmnns,

&csmay bo made as follows:—1Take ono

quart of proof whishey, ur other proof spirit,
watn it wver cuils, but not to blaze, and dis-
solve, it hall @ past of roft soap. When
couly put it a bodle and add half an ounce
of cainphor. When the camphur 1s dissulve
cd it will be ready for application, and will
furm a cheap and useful remedy.

To Dreriov Mo gx—Drive them from
ther holes 1y placimg slices of leck, garhc,
or omen, in a ereen state within their holes
theiz antipathy to these vegetables s so
ereat that they will inediately leave them
wed eapore themselves to be taken.  Inthe
month of Mav and hermning of June, it one
sees a mnle il larger than usual, it is pret.
ty certam that there s a nestof young with-
ina foot or cighteen inches from it.

To nay Cniilies THE BEsT wav.——To
ciery live pounds ot clierries stoned, weigh
vie vi sugar double.refined. Put the fruit
1ato the precenvasg pan waith very Little wa.
ter, mothe buth scalding hot; take the fruit
out and pamediaiedy dry thew; put them
o the pan ag.un, stresiug the sugar be.
tween cuch layer of cherries ; let it stand to
welt; then set the pan vn the fire, and make
it soaddigr ot as belore, take st off; and re-
peat this thrice witli the sugar. Drain them
trow: the syrup; and lay themsingle to dry
on dizhies, 1 the sun or on a stove.  When
dry, put them into a sieve, dip it into a pan
of cold water. and draw it instantly out
again, and pour them on a fine soft cloth;
diy tiew, wnd sel them ouce more in the
hot sunyor o a st ne. Keep them ina box,
with Liyers of whue paper, in a dry place.
Tlus vy s the bost way to give plumpness
to the fru:t, a5 well as colour and flavour.

Crnrant Jan, Brack, REn, or Waitg—
Let the trut be very npe, pick 1t clean
trum the stalks, brue i, and toevery pound
put three quarters of a pound of Joat-sugar;
surotwell and bod hali an hour.

Fo CLALIFY St6AR FOR SWREETMEATS.—
Breal as much #s requared in large lumps,
and put a puund to a half a pmt of water in
a bowl, aud it will dissolve better than when
Lrohen small. Set it over the fire, and the
well whipt white of ancgy; let it bol up,
wid, when ready to run over, pour a little
cuid water into give it a check; but when
it rises a second tune, take it ofi'the firc and
setat by in the pan a quarter of an hour, dur-
inge whuch the toulness will smk to the bot-
tom, and leave a black scum on the top,
winch taken ot geatly with a skimmer and
pour the syrup mto a vessel very quickly
tfrom the sednnent.

‘T'o Prrserve Rasrrerries—Pick your
raspherries on a dry day, just before they
are fully ripe : lay them on a dish, beat and
sift their weight w fine sugar, and strew it
over them.  To every yuart of raspberries,
take a quart of red carrant jelly, and put to
i its waght of tine sugar; boil and skim it
well, then put in your raspberrics, and give
thewn a scald. ‘Fake them offand let them
stand for two hours ; then set them on again,
and scald unty! they look clear.

CunranTt JenLy rFor Sikspss— Pick
your curranis very carcfully and «f it be ne-
ceosary to wash them, be sure they are thor-
oughly dramed.  Place them i a stone jar,
well covered, 1 a pot of Long water.—
When cooked suft, strain them through a
coarse cloth add one pound of fine Havana
sugar to each pound of the jeily, putinto a
jar and cover as above. Or you may break
vour currants with a pestle and squeeze
them through a cloth. Put a pint of clean
sugar to a pint of juice, and boil it very slow
1y, until it becomes ropy.



