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and then simmer it an hour and a half ;
then take the best end of the mutton,
cut it into pieces (two bones in each),
take some of the fat off, and put as
many as many as you think proper;
skim the moment the fresh meat boils
up, and every quarter of an hour after-
wards. Have ready four or five car-
rots, the same number of turnips, and
three onions, all cut, but not small,
and put them in soon enough to get
quite tender ; add four large spoonfuls
of Scotch barley, first wetted with cold
water. The meal should stew three
hours. Salt to taste, and serve alto-
gether. Twenty minutes before serv-
ing put in soine chopped parsley. It
is arn excellent winter dish.

CHICKEN SOUP (Brown).-Ingredi-
ents: i or 2 fowls, a bunch of herbs,
i carrot, i onion, 2 oz. of lean ham,
2 oz. of butter, pepper and salt, 2 qts.
of good stock, and a little roux, a few
allspicè, a little grated nutmeg and
mace.

Cut up the carrot and onion, and
fry in two ounces of good butter a
nice light brown, add the ham and
fowl cut up small, taking care to break
up the bones with a chopper, add the
stock and boil until the fowl is cooked
to rags ; thicken with a little roux,
add the allspice and mace and a little
grated nutmeg, color with a little soy,
add seasoning to taste. Serve with
the soup some plain boiled rice.-
Ideal Cook Book

Editor's Appeal.

A mountain editor thus happily and
alphabetically tells what will purchase
the privilege of reading his bright
paper :

For subscriptions bring to us
Apples and asparagus,
Baled hay, butter, bottled beer,
Cabbage, chicks, green corn in ear,
Ducks and doughnuts (former dressed),
Eggs plucked freshly from the nest,
Fish to stimulate our brain,
Geese of age not on the wane,
Hams and honey (golden flakes),
Injun meal for gridile cakes,
Jellies, jars of juicy jam,
Kraut to boil with bone of ham,
Lniment-with gout we're vexed-
(To be continued in our next).

Comin' Thro' the Corn.

She passed between the rows of corn,
Their tasseled heads above her ;

They slyly shook and whispered low,
"INow who could help but love her !"

She smiled up at the stately stalks,
And they, with soft caresses,

Bent down to twine their slender leaves
Around ber sunlit tresses.

She carolled forth a merry tune;
The leaves for very pleasure

Kept time, as did her dancing feet,
Unto the dancing measure.

While rustling gently in the breeze,
The tasseled heads above ber

Shook slyly as they whispered low,
"Ah, none could help but love ber I"

-Selected.

GALLOWAYS.

A M. & R. SHAW, Brantford, Ont., Breeders of
i Galloway Cattle. Choice young animals for sale.

HANDY STOCK LABELS
82.00 per hundred and up
according to the number of
letters and figures required ;
also Handy Punch and Nip-
pers to insert same. The
better support we get the
cheaper we can make them.
Good refe-ences and honest
dealing. Send for Circular

ONE and Price Lirt.
0 R. W. JAMES,

Farm Implement Forwarding Agency,
Bowmanville, Ont

LARGE of the best strains. Have
fo sale the boar that wonS2d at Toronto inthe year-
ling class-weight at Tor-
onto, 710 lbs. Some good

boars, 14 mos ,'$15 to $21. A few choice pigs, 3 mos.,
some litters nursing by Britannia Wonder. Sire of
first and second prize boars un 'er six months at Tor-
onto. Weieht of Dam at Toronto, when under 12
months, 520 lbs. Satifaction guaranteed.

L. ROGERS,: COOKVILLE, Ont

AMERICAN

Leicester Breeders' Association
A. J. TEMPLE, Seocretary.

CAMERON, Ili., U.S.A.

T IE NEXT ANNUAL MEETING willbe held in the Parlors of "The Tecum-
seh' Hotel, London, Ont., on Tuesday,
Dec. 12th, 1899, at 2 o'clock, p.m.

(The Secretary's headquarters will be at The
Tecumseh during the Fat Stock Show).

Buyer and Shipper
of

Apples
Produce

and
Wool

61FrontSt. E.R.ASHON Toronto
Consignments of fruits solicited for

the Manchester Fruit Brokers, Limit-
ed, Manchester, England. Also
Butter, Cheese, Eggs, and Poultry
for Liverpool and Manchester houses.

Please mention FARmING when corresponding.

Western
Dairy School,

STRATHROY, ONT.

School will re-open for Factory Courses
Jan. 4th to March 31st. Special Creamery
Course, Dec. 4th to 22nd. Instructors:
Chas. O. Luton, cheese-making ; G. R. John-
son, separators and butter making ; Arch.
Smith, milk-testing and home dairy. The
best of attention wdIl be given to makers and
others who want instruction. Send at once
for circular and forms of application to

Strathroy, Ont. AROH'D SMITH,
Superintendent Dairy School.

SCHOOLS.

TORONTO

Et jflow:- -

- - iRoEbb
25Y% increase on our last year's attendance.

A maximun daily roll cal! of 216. That's where
the tide of competency has carried into this
year, and it means the largest business school
in Canada to-day.

The demand for the competent book-keeper,
stenographer or telegrapher is steadily on the
increase. We know it-our experience proves
it. That demand will be greater than ever in
1900. Will you join us now and be able to do
something then ? A line to us will secure you
more information. Send for it.

Central 1ustness ColleC
TORONTO, ONT.

W. H. SHAW, Principal

HAMILTON.

CANADAIffTjmJQ

Hamilton, - - Ontario.

The leading Canadian Business College.
Connected with over a thousand business
houses. For beautiful prospectus

Write-R.E. GALLAGHER, Principal.

STRATFORD.

A School with a FINE RECORD

STRATFORD, ONT.

Six American Business Colleges and two Can-
adian Institutions have recently applied to us for our
graduates to teach in their schools. If you want
additional evidence of our superiority you will find it
in our catalogue -the finest business college catalogue
in Canada. Write for one. Students admitted at any
time. W. J. ELLIOTT, Prinsipal.

When writing to advertisers,
please mention FARMING.

Read our

Market Reporte-

They are

Reliable and

Up-to-Date.
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