sions to & knowledae of political  economy,
will, on examining the matter, be st vuce
couvineed thut we ought to be able to com-
rete with any country in the world, We
1ave within our reach the means of creating
aund careying on an immense trade in thisarti-
cle; which would he of cqual volue for ex-
portation, and for improving the quality of
our own heef.  Butat hos not received a plice
in this singularly dwersyied prizo hst. "There
are other things of scurcely inferior import-
ance. of which no mention iy made, und
which 1 cunnot now speeity. Nov can 1
dwell ut much length on # comparison of dif-
fevent ems m the prze-hst.  For the best,
or as u httle buy wounld say the first best, forty
poutds of Lemp, n diplomn and one pound !
is geucrously offered s winde for a Qax-diess-
ing minchine five times that amount is offcred!!
It is oo mintter about the hemp.nll we want is
the muchine to dress it with,  ‘1'his is ubout
us wise ns i’ n wmnn should attempt to mithe a
meal of plates und dishes, while he utter-
ly distegmded the beet and  pudding —

Then we lave for the best snmples of

Flax aud Hemp cordnge, the munticent s |

of e poaml etlered ; and fur it 1 dozen of
the best narrow axes, 1355 wWhile a pleasuse
waggon fetches & diplomu and (£2: and yet
the are, yes the despised axe, has been the
Jrrecursor nud the westrument of owvilization
1t s turned the wild forests into loneisling
settlements. and scattered thousands of huppy
homes over countries —uyeaver this couuntry
—which hnd otherwise been n gloomy wilder-
ness: it has done for mankind what the
stewm engine, the Maguoetic Telegraph, the
genias of a Milton, the iotelleet of v wanlld
could not have done; its trivmphs are attest-
cd m the huppiness and ewilization of this
hemisphiere ; the ingenuty of man has not
been able to superscede it 3 it 1s <till pursumg
its conquests : nud by at thousands are cavvy-
ing out u certum independence.  Yet surof
the best anes only fetch 13s. 5 just kalf a dot-
lar cuch: while u travelling truni corvies off
L1, and n pleaswre wagon £211!0 Here
Messrs. Editors, is o monument of the wis-
dom and  discrimmation of the  committee of
the Provincial Agricultaral Assocmtion.

CENSORI1IOUS.
Neweastle District, Sept. 7, 1847.

— O
EGGS AND POULTRY.

Amoang all nations and througheut all
grades of society, eggs have been a fa-
vourite food.  But in aur cities, particu-
larly in winter, they are sold at such
prices that few families cen affurd to use
them at all, and ceven those in casy cir-
cumstances, consider them to be too ex-
pensive for common use.  There is no
need of this. Every family, or nearly
every family, can, with very little trouble,
have eggs in plenty during the year, and
of all the animals domesticated for the
use of man, the commnon dunghill fowl is
capuble of yielding the greatest profit to
the owner.  Iu the nionth of November,
I put apart cleven hens and a cock, gave
them a small chamber in the wond-house
defended fiom storms, with an opening
to the south,  Then food water and lime
were placed upon shelves convenient for
them, with nests and chulk ne-t-eggs in
pleuty. “These hens continued to lay
thrangh the winter. From these hens 1
reccived an average of six cggs daily du-
ring the winter; and whenever any one
was disposed to sit, namely, as soon as
she began to cluck, she was separated
from the rest by a grated partition, and
her apartment darkened. These cluckers
were well attended and fed. They
could assuciate with the other fuwis
thruugh the grates, und as suum as any
nne of these prisuners began to sing, she
was liberated. and would very soan lay
eggs. Itis a pleasant thing to feed and
tend a bevy of laying hens. They may
be turned so as to follow the children,
and will lay in a box.

Egg shells contain lime, and when in
winter the earth is bound in frost, or
covered with snow, if hme be not pro-
vided for them they will not lay ; or, if
they du, the cggs must of necessity be
without shells,  Old rubbish ime, from
chimneys und old buildings, is proper for
them, and unly need to be broken. They
will often attempt to swallow pieces of
lime and plaster as large as walnuts,
The singing hen will certainly lay cpgs
if she finds all things agreeable ta her;
but the hen is so much a prude—as
watchful as & weasel, and fastidious as a
hypocrite—she must, she will have se-
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eyes but hier own must e averted. Il
low aud watch ber, and she will forsuke
her nest and stop laying. She i3 best
plzased with a box covered at the top,
with an aperture for Jight, and a side
door by which she can cscape unseen.
A farmer may keep a hundred fowls in
the barn, may suffer th-m to tran:rle on
and destroy his muows of graiy, and have
fewer eggs thun the cottager who keeps
n dozen, provides sccret nests, chulk
nest-cggs, pounded  bricks, plenty of
corn or other graiu, water and gravel for
thew, oud takes care that his hens be
not disturbed about their nests. Three
chalk eges in o uest is better than one
—kuge egas are best. 1 have smiled
to sce them tondle avound and lay in a
nest of geese eggs. Pullets will begiu to
lay carly when uests and eggs are plenty
and othus are cluching around  them.
A dozen dung-hill fowls, shut up away
from athier micans of ubtaiving fuod, will
require something more than a quart of
corn a day. 1 think fiftcen bushels a day
is u fair allowance ; bat more or less let
them always have enough by them; and
after they have beeame habituated to
find it at all times in their Yittle manger,
they take but o few kernels at a time, ex-
cept just before going to roost, whenthey
will tahe nearly a spoonful in their crops.
But just s0 sure as their provisions cume
to them seanted ov irregalar, so sure will
they vaven up a whole cropful at a time,
and <top laying. A dozen fowls, well
atteuded. will furnish o family with more
than two thousand eggs a year, and one
hundred full-grown chickens, for the fall
amd winter stores.

The expense of keeping a dozen fowls
will not amount to more than eight bush-
cls of genin They may be kept in cities,
as well as in the country, will do as well
shut up the year round,asto run at large.

A grated room, well lighted, ten feet
by five, partitoned fiom a stable or out
house, is suflicient for the dozen fowls,
with their roosts, nests, and fecding
troughs.  In the spring of the year five
ot stx heus wall hatch at a time, and the
fifty or siaty chickens may be given to
one hen, Two hens will take care of
one hundied chichens well enough, until
they begin to climb their little stick
roosts.  They then should be separated
from the hens entively. I have kept the
chichens, when young, in my garden.
‘The keep the May-bug and other insccts
from the vines. In case of confining
fowls in summer, it should be remember-
ed that a ground floor should be chosen ;
oritis justas well to set n their pen,
boxes of well-dried pulverized earth, for
them 1o wallow in during warm wenther.
Thei. pens should be kept clean—[Scot.
Refl Gazette.

— e

Marrnians ron Masvne—~W. Todd,
of Ctica, Md., writes :—* I have long
been of the opinion that every man who
is the owner of a hundred acres of land
{(especially if it requires improvement),
ought to keep a mau and a yuke of oxen
collecting matters for manure into the
harn-yard, for six manths in the year.
These matters should be leaves, sods
(particalarly when the grassislong) from
the feuce rows, scrapings from the
streets o1 woads, collections fiom ditches
and ponds.  He should use sand where
the land to be improved is heavy clay,
and clay where the laud is sandy. No
money cxpended on a farm will pay so
well as that laid out in making compost
in the barn-yard, where the contents of
the stables are collected and made up in
one great pile.”

—  ——— — ——

. To Destror Moss ox Fruir TreERs—
The fiuit trees in old orchards, especial-
Iy in situations where they do not  grow
kindly, are very apt to have the branch-
es and trunks covered with lichens or
moss, which dues them considersble in-
jury. This moss may be cleared off in
severnl ways ; bat one of the simplest,
and a very effectual ane, is to sprinkle
the trecs well with dry-wood ashes while
they are damp or wet by dew or rain.
If this be,repeated, in .a short time the

cresy and mystery about her nest. Al

trees:will be cffectually cleared.

The following paragraphs are from the
iast number of the American Agviculturist :—

How to Msxe Porato Yeast.—DBoil
in their skimg, three large potatoes; drain
off the water, and let them remain in the
pot until they have done steaming.  “Then
peal und beat them light, adding a table
spounful of clean biown sugar, as much
wheat flour, a teaspoonful of sult, and 2
teacupliul of good rising; beat this mix-
ture until quite smooth, and then pour in
three pints of boiling water; setitina
warm place, and in ashort time it will be
fit for use, having risen to a fine white
froth,

How 1o Fry Fisu.—A correspondent
to one of our exchanges, writine fiom
northeruNew York, on his way to Ogdens.
burg, tells how fish should be tried s aund
we think he is in the right. It seems
he breakfasted on trout, at a stopping
place called Beemantown, west of Platts.
bere,

He says the practice there is to put the
fish into the fat while the fat is bouling
hot; and there should always be enough
for the fish to float.  If the fish is put
into cool fat, or what is not boiling hot,
it absorbs all the fat and is not fit to eat.
If the fish is put into shallow fut it falls to
the bottom aud burns, adhering so closely
that it caunot be taken out without break-
ing in picces.

Fried flsh should be cooked quick, and
trouts, o smelt, cooked we!l, will have
uo boues to trouble the muucher.

Nurritiovs Brean.—Boil halfapound
of rice in three pints of water, till the
whaole becomes thick aud pulpy. With
this and yeast. and six pounds of flour,
make your dough. In this way, it is
said, as much bread will be made, as if
eight pounds of flour, without the 1ice,
had been used.

How To Prerare & Strern Murstaro.
—Take ground mustard, 31bs ; commun
salt, 11b; and mix with vinegar, grape-
juice, or wine white.

SeasoN rFor SeLrcting Seep-Conw. |
—The farmer iz reminded that the sea-
son is at hand for selecting sced-corn.
‘The ears should be the second ripein the
field, with cobs having small butt-ends,
well filled out, and two or more to each
stalk,

How To Make Pickres.—In the pre-
paration of pickles, it is highly necessary
to avoid employing metallic vessels; as
both vinegar and salt corrode brass,
copper, lead, &c., and.become poisonous.
When it is necessary to heat or boil
vinegar, it should be done by placing it
in a stone-ware jar in a vessel of hot
water, oron a stove. Glazed ecarthen
or potter’'s ware should be avoided either
for making or keeping the pickles 1, as
it is dangerous to health, on account o1 its
being glazed with lead, which all acids
will corrode or dissolve,

Pickles should be kept frum the air as
much as possible, and unly touckied with
wooden spoons. The vessels, in which
they are hept, should be made of glass
or stone, aud oven those of wood may
be employed with success. They are
also better preserved in small bottles or
jars than in large oues, as the more fre-
quent opening of the latter exposes them
two much to the air.  Copper, ot verdi-
giis, is frequently added to pichles, to
impart a green celor; but this poisumcas
ingredient becomes mixed with our ali-
ment, the effect of which on the health of
individuals cannot but be sensibly felt,
If a green colour be desired, it may be
imparted to the pickles by steeping in
vinegar vine-leaves, or those of parsley,
or spinach. A teaspoonful of ulive-uu
is frequently added to each boutle to keep
the pickles white.

Gherking may be made by steeping
small cucumbers in sirong brine for a
week, and then, after pouring 1t off, heat-
ing it to the boiling point, and agmu
pouring it on the fruit. In twenty-four
hours, let the cucumbers be drained on
a sieve, then put-it-into wide mouthed
bottles or jm, fill them up with stron

ickling vinegar, boiling hot, in whic
I:u_ been steeped a. little spice; cork u

i
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As soon as cold, dip the corks into melt-
ed bottle-wax, and keep them in a <ol
place until required for use.

Ina similar manner may be pickled,
onions, mushrooms, lar cucumbers,
green nasturtiums, gooseberries, cante-
lopes, walnuts, melons, bar-berries. pea-
ches, lemons, tomutoes, bean and pea-
pods, codling, grapes, radishes, cuult.
flowers, red cabbage, and beet-root, ob-
serving that the softer and more deli-
cate articles do not require so long
sonking in brine as the harder and coarser
kinds, and may often be advantageousiy
pickled simply by pouring very strouy
vittegar over them, without the applica-
tion of heat,

How To Prerane Soves® pratear
\Merstann.—Steep the mustard seed in
twice its bulk of strong vinegar (distilled
or concentrated by fieezing) for ciglt
days; grind the whole to a paste ; than
put it into pots, and thrust into each a
red hot poker.,

How ro Mike Yesst.—Mix 2 quarts
water with flour to the consistence o
thick grael; boil it gently for half an
kour, and when almost cold, stir into it
helt a pound of sugar, and four wble
spounfuls of veast. Put the whole into
a large jug or einthen vessel, with a nai-
row top, and place it before the fire, o
tkat it may, by a moderate heat, fermenr,
The fermentation will throw up a thia
liquor, which pour off and throw away ;
Keep fur use, the 1emainder in aboule or
Jug, in a cool place.  The same quantity
ot this, as of common yeast, will suflice
to bake or brew. Four table spoonfuls
of this yeast will make a fresh quanity as
above, und the stock may always be kept
up, by fermenting the new yeust with the
verawmder of the former quantity [ — Ame-
rican Agriculturist.

IYow To Presceve Tomatoes.—Take
clean, ripe tomatoes sufficient to cover
the botton of a Jarge kettle, and place
over a slow fire until their skins breal,
which must then be peeled off 5 cut out
out the hard core, and slowly boil the
remainder till it becomes quite thick and
of a dark-brown color, stirring it well to
prevent burning. Spread it, about an
inch in thickness, upon plates ; and dry
in the sun for seven or eight days ; after-
wards, placing it in a moderately warm
oven until thoroughly dried.  The sub-
stance thus prepared will keen for years,
and is so highly flavoured, that a piece,
two inches square, stewed in half a tea-
cupful of water, will be sufficient to mix
with the gravy of five pounds of beef-
steak, or a4 ragout.

Puirosorny or  CuveyNing.—The
cream, of which butter is made, consists
of minute globules, about 1-10000th part
of'an inch in aiameter, each surrounded
by a verv thin transparent pellicle or flim
that prevents them from adhering to
auncaunther. During agitation by chur-
ning, theee little pellicles break, and the
fatty portions of the globules unite into
a mass, forming butter, whilstthe butter-
milk is left behind, which cousists prin-
cipally of caseums (the basis of cheese),
milk sugar, and a watery fluid, called
serum,

Cinc ror Tug FooT-roT IN Sneep.—
Take loney 4 0z ; nitrate of capper 1
uz.; stiong aceuc acid 2 drachms; rub
down the nitate of copper thoroughiy
in a wedgewwud ot porceelain mortar, and
gradually mix it with honey; then add
the acetie ucid so 3s to form a mixture
of unifurm cousistency, and apply it to
the feet of the sheep.

Aerroveo  Bre-Frowers.—-Borage,
mignionette, Phacelia tenacitifolia, Salvia
nemorasa, Lythrum  salicaria, winter
ancanite, evocusus of sorts, hepaticns
single, wallfloners single, raspbherry and
other frait trees, heath, time trees, wil-
lows, turnip, rape, aud all the brassicos,
mustard, buckwheat, white clover, lemon,
thyme, laurustinus, currant, gooscberry,
Chiococea suaveolens, white alyssum,
wintér vetches, autumn ivy, Hypericum
perforatum, archangel, Erysimum per-
askianum; ‘Tussilago petasites, dandelion,

: ds.l e; cork up e 2l AgH ine.
|iminediniely, a6d. tie over with Liadder. |+ 18 cultural Magazine



