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Ilii.x .i lrx .T iqi no ont,~ graini S-) wll'. .~ f , -, .q onljo t)- o nourlshing, tîut also more
0 Ilat uarn iotlut lieus galhrdy Èrtw IU t iîe fu% 19.. t flI'uIt of digestion 'l'b pasion for rIt, as regards

o ~ ~ ~ ~ ~ ~ ~ ~ ~ ~ ~ ~ ~ ~ ~ ~ lo irii oa U fenL ~hrdtriL tefi a' .b'aas of the population, Lt almost pocullar ta
n A ý'cns lei witL more (,r tesî b.irlty iru :s.ai tu I uctu ln niakiug Il, the purpos of ligbtQnin3g the
v ny-é fré. li V.e have usedl barley and peas nui, a , 1 twîiiLi by the ndinission of air in gencraily effccted 1>7
(IL 1 a ir r:'îîmrn of cggs Is evidpncp oft the' qui' dil-jt- iiiti of~sa fermentation, whichi 19 carrled out hy
fit of of flic food -Er iiitoth ifliliiCtofl aigh butxe scienr dongLorlu (eand

Lurc u-, ruwL.-Tho Fieid and Fireside- girs. fie A.fiiolm asaduh u ccc aom s(a
t"iltniwing remcdy freim a correspondent. lie lid thiepractice tia.-iben long adopted la myawnfamlly)

-riv týýt-vthi-*Ie culollier v. itlàindffernt ilai, inecai of resorting ta the destructive procass
%Va' Î4rthn ti l tir D. 1. n Lt hiuuliàl of________ -- a ferînntatiuîî. thme ligitcaimugo aiedoigh amay h

Là,ld-iqly tba>t d.;m toir ng. hab the1.lit as etrectetl by ipplying îiydrachloric (muriftlc) acld tu

s.''ie:lIyï -ha1 *a lit-d aly - ýn liad it .vh croae io The carbonlc acid expelledfrom
jIoitltrv hou11,ei dug d,îwn îrec ql% CINr fect, tiuied up -- tu' CarLOXItîC byIl, irtUe ai the superiar attraction of
witlî ciay. a laver ùlLbeateit breck oz) tlieiurf.îc'c, and th lii'lydrochloric acid ta the coda, ecapsl~ n the ferai
flic 1 iriidnu 7.1 ili. nt-41. iiii.''.f .ri~ Tlui- %vis Ai. foiled Dinnor. of effervescence trom Its cannection wlth the soda,
ina yvar,; ago. :iiîeo itiiclunle I have neiîllur seen, I=-fotming catbonic acid Cas, by ubich thc mass o!
î'ît ùr hikril 4 the ln'.ucî, i- $it rvt.,roiiri I haie Agj bolitI dinner i-i the iiiner nt flic f.irnier*m tible, dl-otigli fl sufficiently blown aut and dlonded. Il
got ciirely ti' if <.1tîer.-' how impatent IL i linît te iartuer*s mif hblould ne~A ats ruchanically, without creating aay

1 . clemical change , whecas, fermentation acts Ly
Tý) Mf.îul. I.Là Ai.t.Wîiu -Keep lieroasters; know hoiv tu prepare il, nieiy, ntd Do lime sCasof is canvcrting sauie portion of thue daugh it8ehf tuta

iTvc the heng frM~i nient,' chiapped "Ip tike 031183,- i land when it id beglnning ta take an important alcohai and Cas ; and the portion no conver.cd ta
mnct, once a day. a v'ery amnati portion. eny One.hlat plac la the c.ulinary depaîtrMnt,af fevo hintn ,pan fo leat. It te ;ounil, la congequenco, thut a sack of (Lue

.îa aaac ada; ta ecdi lien duing the winter. or' thur aice>IL which makeca 360 Ibos. of whilte
t,.'m Uhe finie iibu.s dîà-ippe.ir iii the Fait tilt iliev 8hilful preparation Uiny nlot com nmw. breud by fermentation, giveil420b. byff'urveacence'

apercna-in in tie 'aprtng Nci er allujv ;uvegg'ds The fir-.et hîmself know5t. or oughi ta kinow, tbiit and it, ii aise found flint 280 Ibn. cf tvhcat-meaf
tarie in toéstersduta r iltarc ciltted 114 14-09,d7n brets ' turaip', nut carrots,shauld, wluen carried into gui give 46i4 Ibn. ofa marc wholcsomc brcad by

ýlne-egr the î roiii duici uit % Uit licsliens, nld ne th"' cellar. Le buricd ln dry sand Somne do not dig ellervescence. Tho total loss; by fermentation and
1 v ing ;.f. r thc pro ludtion of iuttehui- or fitvea eggs, parsaips nntil spritig, but thev nre niCeT ta dig tl er efnt., talm toehe is thetorcuacrrale and

a4» they v s de %%hlen rocster i and ntsî-cZgs are In tUe Fali, aad put them itta barrel of Band li et cetnt, a laenstuf cdinrteannul valu aod.
itlowvilt. Iiitriintintue laying Iep'tîllv. %ye b,,, celtar. The>' aru not fit ta »ail intîl flic midleor ai nîîîoîntotb oplatuion mprdanully io broad

knowa hiens h.uy aIt Wîinter, and ecd frun # Tto 10j0 ~intr l'ataace abouid, if kept in barrels. Lins or -/Ot)t n1~îainau upyc ae
eggs in siîccsîom. he only renson %vtîy liens du boxes, alwairs he covorcd ta exelude the liglit -.ifi p.lb

uaL tay in vrinter as frcey as iii siumner, ta the waat ditmped tiporu the grouad, choaso tlie darnost cariier sSri.-hmoettclal pledtkja
,, animal f.osl. whî,tb thy ;et: sa the sîîmmo.t ta iftyou want nice putatoa along taward spri-ag. .Ijtti 'i arnq.Th mat ent the I la; skilleu th a
.îbaadance ini ttie férn (if inscis. This theory lias te COOL-lor old inrucokd o o rag, and apply a little more mitk, rubbing i Wolf in.
ft severul uinters been rcdticed ta practice Ly the In thecaokîngte.n Nil oCopetf, eovd

,uricr. anal is entkî carrcîae-s prou ed.-Ca.ahfora'a Firsi. be in season ; 1 huard a lady say a wcek ori c iue U akîtbcmlttrmvd
-'A; JeUral.( two aga, that 1,being tli abont ber dinner iircd lier Toa Couîstu,.fli 3 ILs. of y'ar 10 minutes.

imore u.ban nil ber work." Ta gel; diniîcr ready ah in a tiqîtor madeof ai ozs. cochineal dso vcd ia 3
Ta F.,,rr'd; I'ot'LTr.y.-Pauttry abaîild be f-.ttCaCd tuvelve a'clack, tho ganeu'al haut for ulinnet at'tUe gallons ai %rater; thoca add 2 oza. ceanu of tartar, 3

ia coop-4. andi Lncp' vrty clean. Ttîcy esbaîuld Lc fut- firun*lcusQ, cotned Luei shoulti be put oni Ly ciglit, o7as. muristcofa tin, andi hait ten minuter longer,
iiished iiti gravert, Lui witt i ut watcr. Their only or balf.past elgbt, ln bot watat ; licols wasueî ean. atter wbicb wr'ing; out and i nse ia 5oap sudfs.
foel-liahey mil mixigd go tîla içith watcr as ta but net out, by nine. cabbige by half-past; paork T re~TAFuo.Wc accst e m

'crr' ilivui for drink. Thueir tUirst uke thcm rai about ten ; pe2se, patanîps andi turnipa by balf-pasi, TheA Fgr l a basin a aoene ani alt i ae
mure than thîy natitît mn oroler ta èrtrast the waicrt squash by uleren, andi potataca by balf-past. By mce h igri ai fabsadcl rt
tai is atuong thfoati. Thiîs stuauld not bc pitt mn making Ibis your rute, Tour dinner uriti bc ncely set in the slave nvhilo cold, an~d atir ut caatinually,

troutiq, b. laid tpon aboard,.hcishudb donc, no80 to nnt outyoursquasb an t i itoutitaking it ot, titts y a n o lcni
elaî.aiidevery lime f. esb foodi l. put tipon il. it, adding pepper, sait, unel s spoanful of sugar, li ILe borne auîy longer, Iftho sorclins la not gene ia

It ta t*ut and i ote int a is tLe soale caae cf la3 nat aide andi swett- maeh yaur turnips smaahh. hait an bout, repent it.
tâ, v.p p adding pepper andi sait-don't for.-et the. pepper; CuucsrNa DILE.-The wlngs antilegs of fowla

IIiý; If roprlysaedfli maureorpoet tho parsaipa andi Lects, cutting lte be.s into shatilî be tasiencul ta the body Lysa card Lied ateunti
fýwii ma.îrc u abl ilri r perly val gucd hoan lr itaqnrters if large, haviag pecleti by îlroping themmot ta k-ccp theni la place, insteati ai Bkowcrs. When

co3.3 $1.ua pet tonu. IL shiild lie daniposteti w-iUi into a pan ai colti vater. -anti slipping t le oitaside Off finis pt'cparcd, let filema lia la skim-miik, two hours.
clarcoa dai2t, dry muick, motl tramn tLe woods * or iwith fite tandt, using no ferk or kaîte, ant iiae yaîr 'l'lea put theu n coiti watcr, caver them. andi bail

ditch -.- ro.ud srpgtiiesc îny Le sprend orer iiner nicely difilcd,withait, confusion, at îLe proper over a slow tire. Skîm tUe water clean. Serve with
UIb iloor afic ipouhiry huisse. înimcdlialcly tiadet tUe limie. wbite sauce or drawn butter.
ruants, anti oe.~outh e loor sluoad bu spianleti l'lt ycur Leef and park upan a large platter ln tht'
ti odh slatkeal line. vilah w.11 aimscrb ai Lad adora, rentre of tho table rieur tUa foot, thoe te i usbaad l'ic-Tcr.,es PItEsEnvIED Fttox Fi.îzs.-The fallowing
andi tu;;,th..r iîhi fr.qtît rhteiashing8 of the can cnt-vu it la ativantage. Lay the pau'saips. pase simple wvay ofip'reating flices afranu sittiag on, pic-
premises, prtovoat flie accumntlaîton ai vermin, go becus and cabbage, cet anti draincdl, CathU unon if tresany oîhcrurxultiureon lwcIl txprobene, andi
dlcs.rtîa..î, t a flie heaitb ut tu%% Ia. TUe bouse ought fluparate plates, l utin tbe turaîp3, 6qiîabb âni ifac. c a etlargt unho rere. ou trbe ornd
to b) f cqtueatly clvanuct, lUe mantîre put inio barrels, pa'.a'oea itt deep covereti disles , nat pile tw-dma . cunhcIektokfucori
aLti ire.,1 compaa?!ý idlt:d. 'bus mauageti, the lien- îbiids ci the mnassa of eat unti -ebe "botter- days in a liait of w-nIer, andi w-açk your pietures et
boawe Lecomes flic t.trmers' iaboratary, wtierc guano skciter" uupon a Lig plalter, andth îe Test upon a any other picce of furaitître with il. The flics w-Il
(i tUlIsb qu.ualaýy m-_% l>v: aanaaly muanif.ctured, sanler one, anti thiak it just as Wecii. ILin nt. A neyer cornte near anything ta ivasheti. eha

«ýufflc«aOtit wlieresluclipouttry la kept, tor ail the olddne ieise botte whneatly dresseti up. CEýM.N-r Fon STorri,;o Ltig.-A good n t ia
e'antso tUe fri- Mch)an~ l'armer,. TI it, anti yon w-îll Le picaseti te seo w-bat a nîce prcparîtion for aioppiag tonal~ arouati cltmacys, in

IeokingdnetU"laltdie" s-att, iQe roofsu, -a woaden cave tratib, wherc tho watcr is not
F.%'r-esuso Plou .Tut.-A corre.çpondent in Uicy;e .1bm. uset, aad of filliag up ait Linds of breaks sud crack's

Boston Ut cetor thus cr'îîicizes an article on -fatten- whicb are expaseti ta the iveathcr, may Le madIe by
in- pouitty," publWucid la the Ceun1ry Gentleman; - 'White v&, Brown Broadl ix in: lare nitî nol aut ill itsp tt . Apply U
1- nothet the article recommendiag 1 putting p iwlialrg afadfî up tU hik wcr

tows fr ftteing an th 1craunming' o! trke-ys. Stratige as It may Le thought, the belle! fbatwbiçite- Jack Frost witl Le getting it the buildings
lewi lottattaia ant theGCM MIuDie STrrciu.-TaL5'e two ounces oi gtrm

i tLink the ativice .boQuI, nat Le followci, urleas nesa a pt-ca! of superior qunîtty ls a poptitîr errer - arabie powdcr, put it intoa apitehcr, andipour on it a
unhenhîhy fow-ls a-re pra-lerrtd ta Uea.tUy anes for tUe and thc unwisc preference sînuast univers.'lly giri pint or mare ai lioiting w-ater (according~ ta tLe de

t2Le maadîti Iba aete t' enl'ndl allea eo rmlre ta il Las ledl ta the pernielous practice ai auixing aluni grec uisttrcngth yau dcatire), ant hen hiaviag cavred

Yet uuy espcriciice w-iîb aiier foivîs Uns been the with the fleur. The use of titis la very general, if not it, lei il set aIl aigLi. li tUe morning pour it care-
r,'Vers. afi tl. Tlv're ln no d'afiicîtty la fttea'ng universal , tbe most Lonest balzer employa it ofic fahly for hue. A table a c.tn aile ofr g , wat

rowîs wbhan alltue t heir t'rcedoau, iltUey arc rpel ail breati not w-iealet Ly ih mens ia rejecîcul as o! step it tor au of tableh spot b fus atcîi
i*reedo. Tuaetifetr when cnieinallawonet thei base quality. TUe proportion of aluni nacti is saiti flic usuai manîter. w-i giro aîways (W-hite, black. or

int old cock wli.rIt tailcacti Ia 40 li., lire wcigLt, ta be tram turcaly-two grains la tLe quartera bi ta pFinttd) a lOOkL ai aewnmc, W-hon nothtng cîso can
ititaut cTamminng or enoping,. anti a fricati ai mine titrec limes that autounit. It i w-cii lnown to mca o! tes oe theun niterwaasbing. IL ta aisa goati, mucit

diluteti, for tin W-ite muaih anti babinot.-Soien.,
taitencd a flock cf ten yetng cnes. which wehUd science tbat the entire ment irili sustain fle, whilc lîfic.Aîu
whea dresct for marke't M1> pound. averaging 20? ra al !îefna lu -int tLsLe oDuBIK-isle11.etaia ewot
pounda each. Naw iiaay ana lias matiefint turkeya bra aeo h letgu itiLI a oen T y ux-isle1t.etato owo

b>' caoping and cramming. I shoiti lîko ta lie ant fot stateti on auw.botity Uhal ifls man Le kept on tLe un fi tive gallons soit, w-atcr, Loiling IL for a foie miaulas
Ulm. 'i ho practîce ai crammiag taricys il. ta Bay tUe j feruetil Lx'owa Lt-cat anti w-nter ho w-i lire in an iron vessel, anti add a tablespeonful of :op
4caý,t. barharoas. If w-e wish ta liare tuais icte fcotaanti enjoy goeil heallb, anti if you Cive hlm fer- peras. Diesolve ona 1 oz. af blue vitriol la tire gai-
liaseuse, parc anti UealJ.imy let theni Le ftiencdl ln menteti w-bite breati anti w-atcr aaly Uc a'ill ions oi soit w-nier. &auld thmuatet-ls ta Le ee)ared.
fcedata; if tt ta ishedti 1 hatea tLe fittcntg ai sicken gtatiually and die Tho aucal ai w-ih tUe irai ii tUe vitriol waîer, tUon Lot tUct for lira bout
tow-la. Cive theta a varicty of foodi. WUhen they arc 0-'st ha made contains ai tLe lngredicaîs ensential ta la tLe loiotsirtgo .To set lUe alerwas
:ýrûwinZ h prt fcr bîîchcbat as técdd. but wlien 1 ish tLe nourishmeai o! tUe Tarions strmc*urcs ci uvbich ta a P*.rong lather ot bome matie soap endi d*p la
'o it tbent for market. I preter corn, anti cota entl our Lodies are composeti Soine oi the--o tagreuients sait warir Sçt-cet skiaumedt milk la also goati ta set
ceaketi. lri.h n ]fille palverizeti charcoal. once a day, Iarc remoreti, or mach reduetinl q iaatity, by tUe tlie atult. To Cive a lustre ta old itk, or taijuil
unixet i tîh teir meat. This gives the greatesi millet, la big efforts ta pleaso lhe paillc tashe'- anti colauteti as aLave, strain nomne colti calice andi ad>
iveight anti tinct Cocti. B'awls tuas ti w-Dl b ccomo Io.lers are tiestroye<l Ly fermntaton, tlutougà te a liie gum arable, itt whici, w-les dissolpeil, dlp

l'l; it lout crauamag" a ppUQ&tWra o!7out gr loavon. Pno wilo breati la tho siik; w-rinti out and Iton on lte urroag aldo.


