The LHousciold,

Smoking Meat.

Nor a little has been written on the subject of pre
paring meat, in the best po-sible manner, for domestie
purposcs, previous to placing it in the smohe house .
but little or pothing has been <dd of the manner
smoking it. To appearance, it has heen taken for
wranted, that this process (so important in itself, and
that it be done with care) could be performied by any
oue, who know< cnough to build a fire Those, whe
have eaten bacon smoked as it should he, and after-
wards partaken of that which has heen scorched. heat-
burned to a crust on the ontside, as is too frequently
the ecase with the meat of many prople, will detect a
remarkable difference . and often denounnce the latter
kind, as fit for nothing but soap greage.  The process
of smoking meat should never be leit with thoge who
have not a faculty of excercising proper care and yudg-
ment in this business. It is not necessary that the
smoke be driven in, by heating the simoke-hou-e like
Nebuchadnezzar's fainace, seven times hotter than it
ought to be heated § astnoke suflicient to fill the space
occupicd by the meat, is the great desideratum.  Log
heaps, back-logs and fore-stich< should be dispensed
with, because after they get onee on fire, there will
he 100 great a degree of heat.  And besides this, in
wooden smoke-houses, there i3 & great danger of set-
ting everything on five. Such instances Have hnown
t oreur : and losx of the meat was the consequence

The best, most effectual, cheapest and  neatest
manner of ~moking meat that has ever come under
my observation ix, to pla e a <hovel of live caalzin
ant old pan. or ~ome low «hish, and lay on them & few
stgar maple chips Dy oves are the best, fon it ve-
quires too much fire to use gieen ones. No other
woad will produee sn sweet stuehe a8 sagar maphe |
and the coals of it wWill heep alive as loag or longer
than the coalsaf other womd, In the absenee of claps,
we use ottt cobs, Which are aeatly as 2ood as clups.
Three or four Liid on a tew coals wall prwdaee smohae
suflicient, to fill any otdisiry swohe-honse

As a substitate for g sipoke-honse, we have heen
accnstotned 10 use i melagses b sshead, catered with
hoard on the top, and a Bole saw ed wy tne sple near the
bottomn, lagge vnough to adunt a <mall pan of coals,
with 2 cob or two, ur a few smadl elups. Thus we
avaid all danger of setting fire to the smohe house,
and consuming meat cad all, and ot meat 13 not

half baked . but presents a clean coppet colonred
Appearanee.

ot those. who have been aceustoged to stohe
their meat over alog heap adopt the mode of smoking
I gently | aud then say which wag s the hesto € oln-
salur,

Note ny Ev C. F —The ahove hints are well
worthy of being heeded It is not heat hut amake
that ia wanted to cure meat welll The sa gestion
abont the molasses harrel is a ool one, and nay he
of service to those who thivk a regular house neees.
gary for smoking meat. We have huown a dey-goads
hoX used in 2 similar manner, and with complete
suecess, Snucha box, raised of the ground, haviig a
canteiron pan or old hettle let mio the hottom to hokd
the smonldering ebipe, and baving a door hung with
leather langes, will answer a better purpose and hold
more meat than many who may be teupted to smile
at this note wonld sappese.  Wo have seen meat
hanging in the tops of wattled chitmners, in new
ocatiticg, but this ix a <lovenly, un<atisfaciory plan,
and with such cheap, cadfly adopted contrivances as
are pamed above, ia rendered quite vnnecesary.
et @+

To nesper FEatuiis ¥IT For tsk ron Bevs, Pies
1oWws, &o~Put them in strong paper bags, and these
in the oven 2s soon as the bread comes out; remain.
ing there il the next day. they will be sufliciently
ary to prevent tho animal juices decomposing and
causing a most disagreeable smell.  Afier this, sirip
the feathery part from the quill of all tkose whase
points aro sulliciently strong for pressure {0 cause
their piorcing the bedcage. They shonld he again
put {n oo oven for twelve hisurs to vender them quite
gweet and safe from moth, whose eges micht passibly
have been deposited amony thein
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THE CANADA FARMBEYR

The Art of Whalking,

I g graceful human step the ool Al vay onsed
before the foot i3 lifted feont the g ond, 12 it e taat
were o part of o wheel rolima foeward cand the weiht
ol the body, cupported by the pmseles ot the caltof
the Jeg, rests for the time on the fore part of the fuot
amd tees 3 there is then a beading of the foot in A cep-
tain degree. But when stvong wonden shoesare used,
arany ~hoes <o stilt? that it witl not yield and allow
the hending of the foot, the heel is not raised atahl
niil the whole foot rises with it -0 that the mucles
of the call are searcely used, and i consequence,

v dwindle in size and almost disappras. Many v
the Engelish fam ~ervants wear heavy, sttt shoes;
and in London it is a ~triking thing tosee the davers
of conntry waggons with fine robu«t persons an the
npper paet, but with legs that are fleshle s spandies,
prodneimg 4 zait whichis anwkward andwnnanly  The
brothers of these men. who are otherwise employed,
ave not 3o misshapen What a pity that, T sahe of
atrifling ~aving, fair nature should be thas Qe defor.
med’  Anexample of this hind is scenin Pars | thete
asthesrreets have few or no side pavements aweld the
ladies have to walk almost constantly o upetoe,
the great action of the mascles of the calf bad iven
confornntion of the leg and foot to match whieh the
Parisian bells prondly challenge all the world - not
anire, probably, that it is @ defect in their ity to
which the peeunliarity in their form isin past owing
—=Nelentifie American,
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Crareed Hazpa=—Watenrroor Brackive.— - En
quirer™ aska: o Mn. Epitog, -+ 1f not decmed unfit
subjects for yeur paper, wonld you, in yuta pext
is~ue, hindly give me x way to cure chapped s,
and also what you wonld recommend as a good
walerprood Macking, which will at the <ame time
polish well and preserve the leather ™

Avs Pure glyecerine, which may be obirined of
any druggist, is u very good application for chapped
hands.  Better sull is the tollowing lotion:  Glyee.
rine, hall an ounce  tanuin, 20 grains ; whisky, half
an endee s pefeavater, one ounce : mix amd shake
well hefore wsing, The following is said to be a
good recipe for waterproof hon:s andd shuea  Take
three onnees of spermaceti and melt in an carthen
vesseb over a stow fire  adil thereto oy drachms ot
ludia rubber, cut in slices, and these will pre<ently
dicsalve - then add of alon cighit onnces, hog s
Latd twe vk es | aiber varnish o ounhces; nox,
el it will be git for use immediately. The boots or
other materials to be treated, are to receive two or
three eauts with a common blacking brush, ad a fine
polih is the vesult.

To Crran Brivaonsa Merae-=Rab the artiele with
a picee of launel moistened with sweet oil: then
apply a little pounded rotten stone or polizhing paste
with the finger, 6N the polish is poduced s then wash
the asticle with soap and hot water, and when dry.
rub with <oft wash-leather, and a little fine whiting

How 7o Denve ot Nagse—1tis ofien diflicalt to
Adrive common cut nails into hard tumber, boaids, &
They Will nevar = fly out, * however, it st rubhed
with seap---common bar or any hard svap wallauswer.
Serews treated in the same manner may also e
driven with mnch greater case. Soap is much better
than «il, and at the same tinee morc convenient.

A Harey Hove. - -8ix things are veguisite to ereate
A bappy home.  Iutegrity must be the arehiteet, and
tnliness the upholsterer,  1tmust be waried by affec-
tion, lightened up with cheerfulness, and industry
st he the \‘omill:t‘.or. renewing the afmosphiere aud
brivging in fresh salubrity day by day @ while over
all. as & profecting canopy and gloiy. no hiox will
wffice except the blessing of God.

How 1o Forb & Dugsse=The following is xaid to
be a gonl plan to fold w dress. Our lady veaders
aught to kpow -~ Take the exaet quartess of the
dress, from the bottom of the skivt to the sleeves,
doubile them together with the hosom out 1 then, on
a bed lay the <kirt perfectly smooth, and begia at the
hottem to fold it up just the width of the tawk or
drawer  The waisy and sleeves will fold nicely
together.”

Winpow GABSSINGIT DENMRK~Gravad’s recent
« Craise in the Baltie,” tells ue: < In Copenhagen
every window is filled with pretty flower pots, in
which roses, picks and fuchsias seem to thvive fo per-
fection.  These beantiful planis give s neat ceffect 1o
the fronts of tho houses, and tell the passinyg siranger
of tho deeply 100ied lovo of flowers which forms part
of the nm{:mal charneter of the Danea ag well as of
the Swedes.™
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’ Z2rThe farmets” Hbrary seed not be Inaeop ex
prasive It need not Lo purcha-ed all o1 ogee Tha
e nling of it nead not detract one hany fiom the im
portwat ibomrs of the field.  Lut every farmer
shaald, by all means, have a library.  He needs one
toc bz owat henelit. He should have some scicutifie
htiowledge of the various operations e is dwly per
forming. hoth for his own cujoyment aud so a8 to be
able to sise o veason for everything he does on his
Lind.  Hi- chitdren <hould he taught the philosophy
of aviculture more or less thuvoughly, that they may
be attached to the calling, and may wake improve

ments in it

Cavpes, -Take of abin five ponds, dissolve en-
tirely in ten gallons of water. bring the solut’on to

the boiling point, and add twenty pounds of tallow,
hailing the whole for an hour skimming consfantly
Upan cooling a Jittle, strain through thick muslin ¢2
thoeel; of aside for 2 day or twa for the tallow o
harden : take it trom the vessel, lay agide for an hour
or ~a tor the water to drip from it. then heat inun
clean vessel sufliciently to mould : when moulded, if
you desire to bleach them lay upon a plank by tho
window, tarning every twao ov three days.  Candles
wade strietly by the above receipt will burn with
4 britlianey equal to the best adamantine, and fully
as long

M Bro-Roow~—Our hed-rooms are too often fit
only to diein.  The best are those of the intelligent

and afliuent, which are carefully ventilated 5 next to
these come those of the cabing and ruder farm-houses,
with an ineh or two of vacancy between the chimaey
and the roof, and with cracks on every =ide, througi
which the stars may be seen. The ceiled and plas-
tered bed-rooms, wherein too many of the middle
classes are lodged. with no other apertures for the
tngress or cgress of air but the doors and windows,
ave horrible. Nine-tenths of their occupants rarely
open g window, unless compelled by excessive hea!,
and very fow are careful even to leave the door ajar.
To sleep in a tight six-hy-ten bed-room, with no
aperture admitting air, is 1o court the ravages of
prstitence, and invoke the speedy advent of death,

A Woup apott Coams-—An eminent physician
speaking of our chairs, remarks that they are too high

and too nearly horizontal.  Weslide forward and our
spineg ache, The seats should he filteen or sixteen
inches high in fiont for men, and from eight to four-
teen inche for children and women.  The back part
of the seat shunld be from one to three inches lower
than the front part.  This Iast is very important. The
depth ot the seat from front to hack should he
the sae as the height. The charir-back is hike-
wi e unphilosophical. The part which meets the
amall of the bach should project furthest forward
Instead of this, at that peint there is generally 2
hollow , this is the cause of much pain and weakness
in the small of the back.  The present seats produce
dizcomfort, routd shonlders and other distortions.

Cening MeEaT —To one gallon of water, take one
and @ halt pounds of salt, half a pound of sugar, half

an ounce of saltpetre, and half an onnee of potash
In this ratio the pickle is to be increased to any
quntity teguitad. Let these be bholed together
uatil all the dirt from the sugar nises to the top, and
s shimmed ol Then throw it wmto 1 d to caol,
pour it over Jonr beel or podk. to remain the usual
time, fay four or five weeks.  The meat must be well
vovered with pichie and should ot he put down for at
least two days adter hilling, during which time it
should he slightly sprinkled with powdered saltpetre,
which removes the surfaee blood, \e¢., leaving the
meat fresh and elean. Some omit boiling the pickle
and find it to answer well ¢ though the operadion ot
hoiling purifies the pickle by throwing off all the dirt
alwana found in salt aad sugar. It this receipt be
preperty tried, it will never he shandoned, There j+
nane that suipasses it W sa good,

How 7o MakE A Gonp Stew.--Picces of indifferent
meid, cuch as when filed aye uncatable, can he made
into a mest aceeptablestew. A peck pivee of mutton
will furnish an eacellent meal, cheap, and goad
ecnongh for anybads  The meat in o stew should he
thoroughly done until it is teader.  If there 12 much
fat, conh the meat the day beforeband with water
only. 1t it conl, and remoy e the fat from the surface.
The vegetables may be added and cooked just hefore
the meal at which the otew 3« wanied. By moanaging
in this way. a thoreaghly couhed giew can he bad for
hieakfast, Tor a breahlast dish tike meat and pota
toes only — with a s easoning ot salt aud pepper. Fo
dinner the vege'ables may ho varied ; moiton with
po'atecs and ohions, makes the celebaated Irish stew:
with earrals, o desoous dich i with tomatocs, it s
cupesh, and with green peas and tender bits of aspa-
ragus, it is fit 1o tet heforo o king.  Beef instead of

mutton, will give another series of dishes



