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spending their lives in the search for
progress in any shape or form. As long as
it helps to lighten the burdens of the
iiltitude, it also tends to bring nations

together in peace and harinony.
The present century will see grea«ter

wonders still, things wlich appear to us
as iinpossible now. As long as the world
lasts the old cry will be heard far and
ncar :EXCELSIOR.

IL seeins inappropriate to pass over the
wonderfui stride chat has been taken in
agriculture this century. Where is the
jolly old fashioned smock-frockel farmer
of tc past ? And where is his little more
cenlightenied successor te of the breeches
ani gaiters ? Happy souls who jogged
along to mnarket on what we now cal!
carL-horses. Contntnent reigned, wherc
Lue farmer and bis family ' with a little
assistance " did the work on it, thcir only
recreation being a fair at the market town
·now and then. The gaing to church once
every Sunday morning, contentedly sleep-
ing. thraugh one hour of a leiarnei dis-
course by the rector of the parish.

After a hearty midclay dinner, the pipe
and beer. with a nap and a few outside
duties, finishied the day.

.Early to bed. up and round the farm in
tle early dawn, a hearty breakfast and a
bard cay's work filled up his days.

Ail these good people have passed away
with te ungainly and unprofitable cattle
of Chat time. CattIe with such lcngth of
lib good to clear a fence on an cmerg-

('nov.
Thiie. farnier who would live by farming

niow, inuist bo a man who knows. what lie
is about and keep hin-self well informed in
everything that will profit himiself or the
farm.

Tle unprofitable ancient must lie dis-
cardlecd, and replaced by the modern.

Beautiful cattle are to be got for the
price of thc long legged cattle ; and they
wil ma.ke profit down to their very hoofs.
Short of limb and small heaids are ta be
Seen evervwhere.

Ini fact,.no womnan need fear meeting one

of those fearful looking creatures of not
more than 20 years ago called a pig, with
length of limb resembling a small donkey.

The modern species would not deign to
Cali him cousin.

A CHRISTMAS CAKE.
A rich cake should beo made soine wecks

before it is to be eaten, as it greatly in-
proves with the keeping ; especially so
when the cake is to be used with almond
icing. The cake should be ten days or a
fortnight old before it is iced. Hero is a
receipt for an old-fashio-ned fruit cake, to
be covered first viti almondicing, then
with a white sugar one. The ingredients
are 1-2 lb. butter, 1-2 lb. brown sugar, 1-2
lb. flour, 1-4 lb. raisins, 1 lb. currants, 2
oz. almonds; 2 oz. citron, 2 oz. mixed peel.
1-4 gill brandy, 5 eggs, flavouring of spice,
nutmeg, antd a little grountd ginger. Pass
the flour through a sieve with a pinch oi
salt. Prepare the fruit carefully, then the
tin in -which it is to be baked, so that ail
may be in readiness. Cream the butter
and sugar togeoier lill quite soft, so that
it wit drop like creain from the spooi.
Add the eggs one at a time, beating weil,
after eac is added, add the fruit, flour,
etc., gradually, 'then the brandy. Pour
into a tin, and balçe from two to two-
and-a-lhalf hours, in a hot oven for the
first fev minutes, then mrove into a cooler
part and bake slowly.

The almond paste gives a-delicious flav-
our through the whole cake.

ALMOND PASTE.
Is made very casily. The cake for which
i have just given the receipt will neied 6 oz.
grounid anonds. Sec that these are fresi-
ly ground, as keeping turns them rancid.
Three oz. icing sugar, 3 oz. castor sugar,
one egg, a little flavouring and colouring.
Pass the icing sugar Ufrough a siave ; addl
the castor sugar anid the ground almonds ;
add the almond flavouring, and mix with
the egg ; kneati with the hands till the
paste is quite srnooth, then it is ready to
place on. the cake.


