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Breaxrast Murkins.—Tho ordinary
bsttor for rice griddle cakew, put into
muflio gem-pans and baked in w quick
ovon, makes & more featherly mullin
tban any of tho ueual receipts. Oat-
weal porridge, alav, stirred into flannel
cnko batter, in licu of flur, makes n
dolicato griddlo cake. In both of these
the chief ingredient having been cook-
ed before, mukes rapid bking effective,

Nur Cake.—Take four tablespoon.
fuls of flour, four tablespoonfuls of
brown sugar, one tablespoonful of
butter, oue cgg, one teacupful of
chopped nuts, a pinch of salt and black
pepper.  Grate and heat o Jong biscuit-
pau, mix aoll ingredients well and
spread thinly ou the heated pan length-
wige, then cut crosswive in  stripe,
Turn the pan over, aud when cool the
cakes shonld be quite crisp.

Porato Barrs witit CreEaM.—~Pare a
large nuwmber of round potatoes, and
cut balls from them with a vegetable
scoop. Cover the balls with boiling
water, and cook them 12 inutes;
then pour off the water, and add to the
balle a pint of hoiling milk. Into this
stir two tablespoonfuls of butter mix-d
with one of flour, and also & seasoning
of salt and pepper. Boil up once and
serve, Cover with a teaspoonful of
chopped parsely.

Mk Gravy ror Bakkn Bacox —
Add a pint of miik to the fat in the
pan, pepper and a little salt. Moisten
a tablespoonful of flour with a little
milk, and when the milk in the pan is
boiling stir in the thickening, but—
and there is the eecret—do not stir
round and round, for that makes the
gravy pasty, but with the edge of a
silver spoon stir crosswise. After
puttivg the gravey in the bow! or boat
add a lump of Lutter the size of a
hickory-nut.

Bakep Crass.—After cleaning the
crabs and seasuning them with salt and
pepper, dip them in melted butter and
sprinkle thickly withdry bread-crumbs.
Put them in o dripping pan and set
them in an int-vsely hot oven for five
winates. Serve immediately with
mustard cream aauce. This is made of
a cupful of milk, threo tabiespoonfuls
of butter, onc level teazpoonful of flour,
one toaspoonful of mustard, half a tea-
spoonful of salt aud a dash of cayenne.
Put the mitk on the stove inadouble
boiler. Beat the butter, flour and
mustard to a cream, and gradually pour
upon this cream the hoiling mit:. Add
the salt and pepper and put thesauce
on tho stove in the double boiler to
cook gently for threo minutes.

Presurvina.—Before preparing fruit
for cauning, the glasa-jars, new and old,
should be thoroughly washed and
partly filled with warm water, sealed
and turned upside down on the table,
to determine that they do not leak.
Fruit often spoils becauss care ia not
taken in sclecting perfect jars and
rubbers. To prevent cracking, the jars
should bLe thoroughly heated hofore
putting in the boiliag fruit; this can
be accomplished by having all the jars
to be filled standing in a pan of hot
water for a few seconds.  Pour out tho
water and stand the jar on a plato to
fill. Tho fruit should always be boil-
ing bot whon canned ; if it sbould cool
before pouring in tho cans it must be
placed on thostove and reheated bhefore
saaling  In canning all kinds of fruit

overflow the jars beforo sealing.
— warar—

Cultlvate After BRain.

Tho surface soil should be stirred as
soon asg practicablo after & considerablo
rainfall, s soon as tho tools will work
woll. The cultivation should, 8s a
rule, bo stinllow, leaving a thin stratum
of tho rurface soil finely pulverized
and completely cut off from the soil
below. Whero this is not dono tho
oxtroniely repid ovaporation which
takes placo from undisturbed wet aoil
on hot clear days may oven in a foew
hours not only dissipato that which
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‘The Ovons and Broilers are lined with Asbestoes.
They are so constructed that there is even ventilation throngh Oven and Broil-
er, so that it bukes ovenly in any ]mrt. of the oven, browning both top aud bottom.

Call and examiuo for yourself at
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96 and 98 Queen Street East, Tcronto.

has just fallen, but also a part of that
which the rain hos eaused to ho drawn
towurd tho surface from lower lovels,
and thus leave tho soil actually drier
than before the rain, even though it
may look more moist at tho surface,

When a succession of showers follow
each other at just the right intervala
and are of the right intervals to
strengthen the capillary flow into the
upper stratum from below each time,
without any percolation taking place,
it is evident that such soils left to
themselves under these conditions ay
lose not only the water which falls
directly upon them, but a considerable
portion of that stored below Cown to
at least five feot. On the other hand,
if each shower is promptly followed by
cultivation, there will Le at firat a
movement of wator upward, and finally
the same rains which under other con-
ditions wounid leave the lower strata
drier than before it foll, may contribute
a considerable amcunt by percolation
to the deeper layers.

———
Stacking siraw.

Careful trials have proven that for
Winter feeding ouo ton of good wheat
or oat straw, ono ton of good clover
hay, and three or four bundred pounds
of good wheat bran are equal to the
samn weight of timotby hay. With
sufficient food of this kind given under
comfortable sholter growing cattle or
sheep can caeily be kept in a thrifiy
condition during the cold weather.
But muchof the feeding value of straw
depends on tha way it is stacked. To
mnake palatable food that the stock will
relish, it is very essential that the
straw be stacked so that it will kerpin
good condition.

A common mistako in stacking is to
make the rick or stack too largn at the
start, and then if thers isnot a suflizient
amount of the inaterial to properly
finish out, moro or less of the atraw is
damaged, if not entirely ruined for
feeding. The straw stacker now in
general use by threshers grestly lessens
tho work of stacking, snd if a little
caro is taken not to make the stack too
latge at the start, & rick can be built
that will keep in good condition aund
often help very materially in fecding
during tho Winter. Xeep tho middle
full, tramp evenly so that tho stack
will settle oveunly, finish off as nearly in
the center a8 possible so that tho water
will be carricd away, and the straw will
keep in good condition.

Pounds of Miik to a FPounad of Ruficr.

Other thinga being cqual, wo would
prefer for butter making the cow that
made tho most pounds of butter from
one buodred pounds of miik, because
it costs both titne and tnoney to mako
and handlo tho extra amount of water
in the milk. Tho Jerseys have the
best record of any as the rich milk
givors, a Tennosseo Jersey being re-
ported a8 having made one pound of
butter from five pounds of milk. This
is exceptional, but it shows how rich
conceutrated milk may be. Twenty
pounds of milk to ono pound of butter
may bo rogarded as very good milk,
and twenty five to ono is above the

average, taking the country through,
Since the Holstein breeders have been
turning their attention to breeding for
quality of milk as well as quantity,
this breed has wmado some fine records.
So many dairymen make the mistake
of judging a cow more by the quantity
of milk she gives than by its quality.
Now that chemical tests are becoming
such a comwon method of ascertaining
the value of milk at certaiu factorier,
more attention will be given to breed-
ing cows for the quantity of butter fat
they should put into their milk ; and
this is as it should be, for the amount
of butter fat in milk determines its
value.

————
JBouble Cropping ¥nor Land.

Theo reason thore is not maore double
cropping of land is because the sgoil
gonerally is not rich enough to warrant
it. It pays in the garden, which on
most farms contain more fertility per
square foot than can be found any-
where else. It will pay with field
crops if care is taken not tc crop
exbaustively, and to sow altercately
some leguminous plant that will ivcrease
fertility inatcad of lessening it. Clover
is geaerally sown with some graia srop
This, in one sense, might be termed
double cropping, as the grain and clovor
grow together uotil the grain is harvest-
¢d. But this iscertainly not exhaustive
to the goil. As a rule it is best to
have somne crop growing on the soil all
the time. When its surfaco is bare it
is exposed to greater losses than when
it is covered.

Toultry Notes.

Oleanliness i8 now the necessity on
which profit on the flock will hingn
later on.

Nglects now will be expensive.
Now ia tbe time when the flock must
bs made comfortable.

Shade and plenty of pure, fresh
water are essontisl ; without them the
poultry will suffer greatly.

It would be well for thoso who now
are getting plenty of eggs to try putting
gome away in salt, Put a layer of
salt an inch or 8o deep in & box and
place the eggs n, largo end down.
When the bottom is covered scatter
tho salt over the eggs until an inch
covers them ; then follow with another
layer of cggs uotil the box is full;
keep in the cellar on a awinging shelf
or table——not on collar bottom. It is
claimed eggs can be kept in this man-
ner for five or six months and retain
all their good qualities. Tt is worth a
trial.

Let the poultry have a cbauce fo
run over the stubbles of tho grain
ficlds on the farm. Thoy will for
gome timo get all the food they will
require, and it will uoly be neceasary
to give tho old fowls a light feed in
tho morning. The chicks will of course
require more attention and food. It
will be good judgment duriog the hot
period of mid-summmer not to over feed
tho old birds.

Ground bone is cssontial to success-
ful poultry-raizing. It contains the
elements of litin and animal matter g0
omential to liberal laying. When the

chickens run in the fields and pastures
they gut insects and other food that
the penued-up pouitry cannot get.
Tois is why bone-grinders have become
so popular among poultry hreeders to
grind up green bones fcr tho hena,
Bone-mesl is also good for young
chicks, and, like salt for stock, should
ba regularly supplied to tho poultry,
old and young.

Studying the habits of fow! and
noting their munuer of feeding and
their selection of dist will teach ono
wany thingi iu practical poultry-
raising.

Thoroaughbred ponltry poasess all the
practical utility points—the wongrels
only have them in due proportion to
| what degree of pure.bred blood there
is in the crogs from which tbey sprung.
The marked good qualities of the com-
mon fowls can bs traced directly to
pura-bred ancestors, remote as it may
be in many instances, As a breed
there ie no such thing as common fowls
—they are simply grades of the pure
breeds.

The pure-bred fowls will not thrive
on scrub treatment any more than will
a Jersoy cow if given no more chance
thank is often afforded common native
stock.

THE MARKETS.

TorozT0, Augast 15, 1§93,

Wheat, white, per bush.. ..., 0 59 8§06
Wheat, red, per bush. . ... 0359 o 00

Wheat, spring, per bush.... 060 06
| 1
Wheat, gooss, per bush..... 0 57 0 58
Oats, por bush ..... Geeanen 03: 033
Peas, per bush............. 063 065
Barley, perbush. ... ....... 042 043
Dressed bogs, per 1001bs.... 700 7 o3
Chiokens, per pair........ -« 050 065
Turkeys, perlb.............. 009 010
Rutter, in poand rolls....... D20 o092
3]3uttcr. in dairy tubs ... ... 017 018
‘ Egge, fresb, perdoz ........ 01l o1
, Cabbage, now, per doz...... 035 040
lColm'v. vee doz ...l ..., 0G0 075

Radishes, perdoz .......... 0
15 000
| Lettace, per doze.oo... ..., 015 000
Onions, perdez............ 010 000
' Rhubarb, per doz........ ..« 015 000
Turnips, perdoz........... 025 030
Potatocs, per bbl. .......... 126 150
yBoans, per pack ... ...l 030 060
; Beets, per doz.. ....... =015 02
Carrots, per doz...... eian- 015 0920
!Anplu,pcrbbl........ ... 125 200
Hay, newoooooeainail L. 700 S50
Hay, timothy ....... ceeense 950 10 00
Straw, sheaf ............... 700 S00
AT THR CATTLE YARDS,

The following wero the prices at the

Wostern cattle yards to day :

CATTLE,
Good shippers, per ewt.... §$ 325 83 S0
Butchers’ chuice, picked, per -

CWe it teeiieea. 300 350
Butchers’, choice, perewt.. 2575 3 23
But.hors' medlam, ** . 2350 3 00
Bulls and mixed, .. 295 300
Springers, per hoad........ 3000 45 00
Milk cows, por head....... 20 00 40 v0

CALVES.
Per head, good to choice.... 460 6 00
" common......... 15, 300
SHEEP AND LAMES,
Shippiog shorp, percws.... 350 3 75
Butchers® sheep, per head... 2 5 310
Lambg, choice, por head.... 295 3 00
Lambs, infctior, perhead .. 150 2 00
nows,
Long lean. percwt(off cars) 500 5 4)
Hoavy fat hogs............ 405 500
Stores, per cwt....... seees 450 475
S testceitsesceresness 200 250



