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Poultry Mard.

On the Turkey.

It is intended that translations from the writings
of foreign authors, whoso worhs discuss topics relat.
ing to tho farw, shall appear oceasionally in the
Journal of Agriculture. ‘I'ho January number con-

tains two of them. The first, «* On tho Turkey,” is i)

by M. le Doctour Sace, Dologate of the Imperial
Seclety of Acclimatisation, Barcolona. After touch-

ing upon the history, habits, and colours of tho[

tarkey, the papor procceds to comment on the popular
but erroneous impression that turkey hens are bad
Jayors, and dofonds especially the grey variety
against tho charge of infortility. The sccret, how-
ever, of productivencss is said to depend greatly
upon the caro exercised in solecting constantly as

Closing the Bread Pores.

Tae housewifo who would bake tier bread or his-
1 cuit without a dry, hard crust, can do 8o veryroadily.
{Just Letore placwg her bread in the ovon, sho lLas
i only to rub its surtace with butter orlard. This will
,ciose the pores, prevenung the escape of tho gas,
twhich is prodnced by tho yeast, and tha escapo of the
vsteam, which is produced by tho moisturo of the
y hieated loaf.  Bread thus baked will bo almost crust-
vsg.  Indeed, so luong as the moisturo is confined, it
' will be duflicult to barn the loaf to any great depth.
The largoe vacuitics in the bread will bo less mumer-
ous, though, as a whole, it will bo moro porcus and
) therefore lLighter. Yeast bread, when two o - threo
days old, becomes crumbly, and in appearance,though
jnecessarily not in fact, dryer than whon it was firat
rbaked. This apparent dryness arises, not from a loss
of mossture, but from a'chemical chango in tho ar-
rangement of the bread molecules. Put the bread

breedors the best layers, 80 as to fix ulimately in}into an oven, heated toa pointslightly below boilin
the kind tho power of abundant fecundity. With | water, so that the Woistingo of tha bread may not bo
regard to tho weights of turkeys, ono is mentioned | tyrned nto stcam and escape, and its original soft-
(o  prizo-winner 'at the Paris Exhibition) which pness will at once be restored.  If, however, the sur-
weighed above 43 Ibs. Dircctions similarto those in fuee of the loaf be touched with lard, its moisture
most of our poultry-books are given concerning the , y,)t not casily escape. though the heat be carried far
eriod of incubation. We are told that *the batch- ahyve the boiling puintor water  Such is tho resalt
ng-place should be shollered from draughts, from of hermetically sealing up the expansive elemonts of
neisz, and from directand powerful ights.” The diet | qongh. The principle allows of many very simploap-
of the brood should bio as follows :— During the first | piicativns.—Buston Journal.
oight days the little ones aro fed on eggs boiled hard -
and minoced; dnring the second we add to this, T
bread-orumbs chopped with nettles, parsley, and| DavcEr oF FaTing UxCLEAN TWATERCRESSES.—In
onions. Daring tho third week wo keep back the ! cresses prepared for the table I have notioed portions
oggs, and only continuo the bread and vegetables; , of frug-t [Iydrochans Morsus-rane] and other
then, instead of the bread, we give moistentd bran, , weeds. These vegetables have often small mollusks
doiled peas, and, above all, millet, of which the: and other aquatic anunalenles adbering to them, and
young turkeys are vory fond.” They are said to be it the furier are eaten in a perfectly unwashed state,
oasily cured, when sickly, by being made to swallow . it will cunsequently happen that the latter are swal-
a pepper-corn, or * better still, a spider.”  The jlowed during the meal.  Small mollusks are known
writer of the paper having lost many of his young : to harbour larval parasites in prodigious quantities,
birds by letting them out durning tine weather, has, and theretore 1t 13 not unreasonsblo to concludo—
lat:crli adopted the plan of keeping them in garrets , beaning in mind the extent of our knowledge of the
uatil they  put forth the red,” which usually happens | transformations which these parasites undergo—that
when they are from six weeks to two months old. | they ure at least the source of eno or more of tho
Uaoder this system, ho says, ho has never lost one;, tluke parasites which occasionally invade our frames.
tha number of spidors they thero obtained no doubt § The following case will best illustrate my subjoot :—
comtributing in a large measure to their healthfulness. .\ young girl, the daughter of a shepherd living at
Dr. Sace’s concluding observations refer chielly to ! Kaplitz, in Bohemia, was in the habit of eating water-
the faltening of turkeys. Among the various descrip- | cresses and drinking the stagnant water of ditchesin
tious of food, rotten cheese seems to Lold a pre-, the locality where she lived. Aftor & whilo hor
eminent placo for its oxcellence; and walnuts are, health failed and her body becamo much enlarged.
found to bo of great value. These, swalluwed whole, , A modival man, Dr. Kichner, saw her only three days
““however bhard their shells, soften rapidly in the® before she died pnd bya post-morten examination ho
gizsard, in which not a trace of them can be found i aseertained that no less than forty-seven specimens of
after 15 or 20 mioutes. In achemical point of view,” | a small fluke [Distoma lanceolafum] had takon uvp
Dr. Sacc remarks,  this speedy disintegration of one | their residence in this inappropriato “host.” 1 say
of the hardest and most compact of woodysubstauccsi" inappropriate,” because the parasite species in
is equally strango and irexplicable.” quest.on has only three times been dotocted within
° the human “bost;” its proper habitation being ap-

Goose Farurxc.—** Off with their heads! .'\w:\y‘gg;?clc]"}}cﬂ;g;.wcr of the ox and sheep.—Popular
1

with tho filthy things! They cat all before them and
kill what followsafter.” Suchare frequently the invee |, A st on CarreTs~Of all tho cxpenslvo things
Uves from those of passing good sense, on most farm in a mudern Logli<h house of the ordinary class, per-
cconomies, but not entirely * sound on the goose.™ | haps carputs aie the deavest. In case of romoval,
Many an intclligent farmer will pay forly to sivty |ty bocvine wittio -t uscless, and have to bosacrificad
dcllars for a hullock, to secure one bundred to one, at any puice that can be got for them, because, hav-
hundred and fifty pounds increase from summer graz- | ing been cut ak. mcasured for one room, perhaps of
ing, who would hoot the idoa of growing asmuch  a peculiar shape, they are useless in any other, for
meat with less pasturago aud the agency of an old if the pactera could be matched, sehich it ofton can-

goose, costing perhaps, fifty ceats. March goshings, |
with acce 3 to grass and a trough of water, will cat
thoir way without much trouble up tosix or cighl.‘
gonnds by Michaelmas. Extra tiouble iu marketing

amply compensated for with pichaigs. I w Coun
try Gentleman.

The Bonsckold,

Choice Household Recipes.

Apple Jely.~Lot the apples be washed and all tho
specks and braises removed, then eut them up, skin,
coro and all. Cook them in just enough water to
cover them, till reduced to a pulp. When cool, strain
it, not very closely, and add the rinds and juico of
three or four lemons. Measure a pint to a pound of
whito sugar, and let it boil half an hour and turninto
forma.

Gup Cake—OQne cup of sugar, one of hutter, three
and & balf of four, four cggs, balf a cup of cream,
and bhalf a teespoonful of saleratus.

not, & bat o bian new carpet, sewn on to s bit not go
new, would be out of harmony, and tell a story which
the pride of poverty would rather wero concealed.
The Persian and Turkish systew of carpeting rooms
o3 anbiutddy bots aulpretter than vurs. Tho Per-
sian_carpets, cspreiatly those from Rogbt, are ex-
quisitely beautitul.  Their colours aro brighter, the
designs prettier, and they are far more durable than
European carpeis. They are made in strips usually
between two and three yards long and about one
yard in breadth to go round tbe sides of & room,
with o squarc carpet of any size preferred for the
centre.  1hey do not require to be nailed or fitted,
and a sufficient number of them will, of courae, car-
petany room, huwever large or small.  Thoy havo a
very rich and grand appearance, too. In summer
they are casily taken up, beaten, rolled, and put
aside by a single man-servant; and in tho hot
weather, why should we not moro generally imitato
Continental custom, by painting or polishing our
floors ? Floors painted or polished, look far pretticr
in July sunshine than carpets, which arotho mero
fusty traps to catch dust, harbour insccts, and retain
bad swmells. Evergthing bas its uso and ils scason.
The use and the scason of carpets aro not in thosum-
mer time. Where it isimpossiblo to paint or to polish
the fluors of & hiouse, the employment of oilcloth will

Cure for Warls and Corns.—Tho bark of the willow 1 be fuund geod cconomy in summer, and far cleaner.

treo burnt to ashos applied to the parts, will remove
all corns or oxorcscnocs on any part of the body.—
worn Rural,

Oildloth, two, 10 chanming pattcras may nOW bo.
bougzht very cheaply, and it keops a room delight-
fully cool and fresh.~All the Xear Round.

Laetry,
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Enoch Arden

DOILED DOWY

Thittp Ray and Enoch Arden

Both wero ' spoons' on Annle Lea,
il 31 not ful-01 hor notions,

Sho prefesnod to wate with B

flim sho waided, and she bore hitu
Pretty uitle childrea three,

But, beoumirg shutt «f rhino,
Raoch woat away 10 res,

Loaving M Anlcu ownee
Of 3 well-stock 4 villazo shop,
Selltag butter, ».ap, axd troaclo,
Becs' wax, swhipcond, lollipop

Tou g vcars sho waitod £-r hina,
But ho roither camo nor wrota,

Whereforo sbo coacludad Rnoch
Could no longer LO aflcat

So whoa Phillip camo to ask hee
1 shio would bo Mrs Ray,

Sho, bolloriag aho was widow'd,
Could ot say Ler sultor ** Nay **

And a secotd timo was marzied,
Garvoe op sellizg bread apd cheese,

And In duo timo Phalip aursed a
Littlo Ray upoa his krecs.

Dut alas! the loag-lost Enoch
Turu'd up ucexpected-ly,

Aand was sadly disconcortod
By this act of biga-my,

Yet reflecting on tho sabjech,
Ho detormined to atono

For bis lengthozed abssace from hes,
By Just learing well alono.

Taking to his bed, ho dirtpdled
Down to somothicg liko = shado,

Bettled with hils good landlady,
Next tho dodt cf natare pald

Thea, whea both tho Rays discoverad
How poor Rnoch's lifo had ended,
Tboy camo out ta bandsome stylo, and
Gavo his 00rpeo a fun'ral spleatid,

This 1s all T know about 18,
If 1'3 not suficleny, wrlto
By cext mall to Alfred Tondy-
B0, P.L, tho Isle of Wight.

—NMeldourne Punch,

&
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Bagep Beavs.—Few people know tho luxury of
baked beans, simply because fow cooks properlg ro-
paro them. DBeans, gencrally, ars not cooke xt:alt
long enough. Thisis our method :—Two quarts of
middling sized white beans, two g)ounds of salt pork,
and one spoonful of molasses. Pick the beans over
carefully, wash, and add a gallon of boiling hot soft
wator ; let them soak in it over night ; in the morn-
ing, put them in fresh water, and boil gently till the
skin is very tcoder, and about to break, adding a tea-
spoonful of saloratus. Take them up dry, and put
them in your dish, stir in tho molasses, gash the pork,
and put it down in the dish, 50 as to have the beans
cover all but the upper surface, turn in boiling wator,
till the top is just covered ; bake, with asteady fire,
four or fivo hours. Watch thom, and add more water
from time to time, as it drics away.—[Tho foregoing
is o first-rate receipt. Thoso who don’t like the idea
of the molasses, may omit it, thovgh it adds to the
perfection of the dish.~—Germantown Telegraph.

Harry Caxaba.—At tho present monent we aro o
havpy and coviable peoplo. Wo aro agitated by no
political discord ; wo aro torn by no factions; wo
are exempt from the horrors of war; we have perfect
liberty ; wholesome laws, which are well honoured
and kept; perfect religions toleration ; a press as
freo astho air, yet far removed from licontiousncess,
and well conducted , a high tono of morals; commeor-
cial pros%crity 3 exemption from heavy taxes ; gene-
ral hicalth and universal contentment. Wo afforda
good home to tho industrious cmigrant; a place of
safoty to tho hunted refugee; a ncutrsl ground to
bitter oncmies at war with each otherin their owa
land ; and perpetual freedom to the once down trod-
den and cnslaved. Iappy country? may we realige
our blessings, and scek to have them gerpetnatod
by humblo dependonco upon God, and by a resoln:
tion to livo and dio under 9y British flag l—Brant
ford Couriar:



