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IRON VERSUS IIE3MP.

Circumstances indicate that, in certain kind of steamers, iron will entirely supexse
the use of wood as a building niaterial.

Another use bas been made of it to a lndted extent, in its substitution for lhenp, for
standing rigging. Careful tests have been made recently in Liverpool, iin whicii the
superiority of iron secmed fully substantiated. Tihee test's had special reference to th
cmiparatiîe strength of wire -and of hempen rope. The following are gihen as the sizes
and inaterials of the samples suliected to the first experiment vith the results :-3 inch 
galvanized wire rope, broke at 20 tons 15 ewt.: t inch Manilla hemp, dito, 5 tons 17
ewt. ; 32 inch Russian hemp, ditto, 4 tons 1.5 cwt.: 3' inch galvanized wvire rope, ditto,

? 16 tons 10 cwt.; 2. inch galvanized wire rope, ditto, 8 tons 10 cwt.
IIow far these resuilts may lie counterbalance1 in the mnatter of convenience, it belongs to

experience only to decide. The Licerpiool P-st says, in reference to the superior strength
of iron as shown in the above experiment:-

" But from a table handed to us we percei% e that tlis is not the sole, or indeed we migiht
alnost say the greatest, of the advantages it presents. Foi instance, w-e obser% e thaT wire
rope is a fourth less in weight, and not one half the bulk of that made of tie lienp of the
relative strength and enduring capacity. The adantage of this, especially iii beating tos
windward, needs no comment. Mureover, we are assured the costis 23 per cent in favor
of wire rope over hemp, estimating weight and saiiig. Again wire rigging is miuch les
susceptible of atmospheric changes, the latter coritinually stretching. And when, in ad-
dition to all these advantages, it is remenbered that w ire rigging needs no sti ipping or
refitting, as hemp rigging nust hae every few years, we can nfot but comse to the con-
clusi.în that ivire ropie seems destined ere mnany years to surpass, if it shall not entirely
supersede, hemp rope in shilis' standing rigging. Already, indeed, we sec that for y ears
it has been ereeping into more general use; and if the approval of experience can add,
as it must, to the value of scientifie tests, the use of it vill be even more than proportion-
ately rapid, for those who haie used it invariably prefer it oïer hemp.

PUDDINGS BY TIIE WIIOLESALS.

Ilere is a rule for building a dozen puddings or more <n one founidation. What an
idea! It may be a good one, however. Let the ladies look at it and sec:

B.%KED PCDDINo.-Take about thrce eggs for each quart of milk, beat them thoroughly
and str with the milk, adding sait and sugar or molasses to the taste, and a little nutmeg
or spice if desired. It is now ready to pour into the pudding-dish and set in the oven as
a custard pudding, or with apple or other sauce stired in, as a fruit pudding; or it can
be used as a basis for almost any other pudding. Take the custard as prepared, and
thicken it somewhat with cold corn cake or pone crumbled fine, and you will have a light
and excellent Indian pudding, or thicken with dry bread well crumbled, for a good bread
pudding, that will please all. Or the pieces of stale bread may be sliced thin, and slowly
dried and browned in the oven, then pounded fine or ground in the coffee-mill, and a lit-
tle of this powdered rusk-about one tablespoonful to a quart-used to thicken it, with
ground clove for spice, and you have a rusk pudding.

Add rice which has been previously boiled in milk, to the custard, for a rice pudding,
or a little sago or tapioca, vell soaked and boiled, for a still further variety. Il)uminsy
wel hoiled, or grated sweet corn, too, make puddings which some are fond of. A pudding
which we particularly like, is made by taking very thin slices of bread buttered thinly,
putting a layer of this at the bottom of the dish, then a layer apple sliced tlinî, another
layer of bread, and so on till you have enough, then pour a custard made at first directed
over the whole, and put it into the oven. Or for the bird's nest pudding, take small tart
apples, pare and core, put them in the pudding-dish and pour the custard uver.

The proportion of eggs may be inereased or dininished in any of these puddings, ac-
cording to the supply, and rasins or West India currants can be add9d or not at the
pleaure of the cook. All of tiese puddings should be baked very slowly, and not suiffer-
ed to boil in the oven. Sweet creaim, with sugar, and if wished, a ltttle nutmeg added,
makeq the best sauce fir any of those. Or tlicken boiling water with a little flour, add
a Qm dl lump of butter, su ir, silt ard spiee, and either lenion juice, or leinou essence
and vinegar, and yet have a good, plain sauce.-Ohio Culticator.


