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Houschold Hints.
Cucumber Salad

"Pake half a peck of green cucumbers, just it for the
table, removo their sking, and grato them upon a
tin grater and let the pulp drain through a sieve for
two hours, Add a tablespuuntul and a half of salt,
a tablespoonful of black pepper, a small pineh ot red
pepper, and a  tablespoontul of pround mwstard,
stirred into half a cofleceup of salad ovil.  I'ut the
mustard into the cup and then turn on the ml slowly
until it is well mixed with it. ‘Fake a ytart of culd
vinegar, and after mixing all the scasvmng with the

rated cucumbers, put it into glass jars aud Gl cach
Jar full with the vinegar.  Kept tightly sealed, this
salad will last atl winter, and prove a very agreeable
addition to all Luld meats, sausages, poultry, &c.,
for it retaina the flavor of the frosh cucumber 1 a
remarkable degree.  Thie vil ¢an be ouitted of not
liked.

Sliced Cucumbar Salad.

Prepare a quantity of cucumbers, asf for a frech
salad, but slice them exceedingly thme.  Pat them
a strong brine for a couple of days.  Take them out
mto a colander to drain thoroughly, make a salad
dressing with the best of olive o1], mustand and black
p pper. To do this take three tablespoonfuls of nius-
tard,and one tablespoontul of white pepprer,stiv i two
pmt bottles of the o1l very gradually, dropping it in
as slowly as possible, but beating it all the tune with
a large silver spoon.  When 1t 13 very thick add a
largo coffeecuptul of strong cider vinegar,  Boil up
a pmt of vinegar, and tuin over the shiced cucum-
bers, letting them stand m 1t untl cold.  ‘Then turn
that off, s:\vmilt for uther prekling operations, and
put the cucumbers into glass or stone jars (they look
much prettier n glasspand turn m the salad dresang
until every particle of the jar s tilled withat. This
mustard pickle ts much relished by persons of weak
digestive puwars, and it will heep the year 1ound.

Ripe Cucumber Salad

Take oue dozen of yellow ripe cucumbers ; wash
and pare them ; thin cut into strips and take out the
sceds ; chop them into bits ns sl ag a pea With
them, or separately, as you please chop twelve large
white omons and six_large green peppers,  Mix all
well together, and add & teacupiul ot black or winte
mustard-seed and two tablesponntuls of celery-seed.
To this mixture stir in one teacaprul of salt, and put
the whole into a cutton bayg to dram ofl vver mght.
Nest mormmg turnit out, put inte jars, and nll up
with the strongest of cold cider vinegar.  Keep it
tightly corked from the mr, and in four weeks 1t will
be a delicions relish, for cither breakiast or supper.
1t looks very inviting, as it is white and erisp.

To Pickle Small Cucumbers and Gherkins

Sclect small spodimons, and sproad than ou plat-
ters, cuiered wath salt, and a swall it of Wlun an
the centre of cackplatta, st itin o ol place
for three or four days, then dran off the brme
which has formed, and wash the pickles in fresh hot
water, letting than diain e a clanda Put into a
stone jar, cuver them with boiling hot vinegar, in
which & handful of pupper-corns aad allspice has
been builed. Cover tiblhtly with fresh glape-laves,
and set on the stuve the furthest from the lire for an

hour Do not It than bal, but only be hept
scalding hot  This will mahe thom vory wicanand
crisp.

To Pickie Cucumbers

Seclect them as small as possible, and nearly of a
size ; wash carefully, placem a large jar or tirlan,
and pour boihing hot brine over them.  Let them
stand two days, turn off the brine, ~eald st, and pour
boiling hot over the cucumbers, 1Lhe next day dran
them through a colander or steve, and make a pickle
with strong” aider vinegar, putting a teaspoontul of
black pepper, gngerand allspice, ground fine, to
every quart of vinegar, and a tablespooniul of black
or white mustard sced. Boil i a porcelam kettle
Put the cucumbers m a jar, and pour the vinegar,
boling hot, over them.  1f the flavor 1s agrecavle
two or three large onions, chopped fine, could be
borled with the vinegar.

To Salt Pown Cucumbers

Gather the cucumbers every other day ; wash in
purc water, and putinto a cask or firlin, in layers,
covering them thickly with coarse salt between each
layer. ~ Keep a heavy, flat stone over them, su as to
make the brine (which guickly forms) cover them.
You nced add no water, as theto is plenty iu the
cucumbers,  Fill up the firkin, and put it in the cel-
Jar.  'When you wish to pickle them soak in warm

water, changingit every morning andevening, Soak
until the salt is” sufliciently removed, which you can
tell by tasting of one.  Then put them into a porce-
lain kettle, with a httle bit o} alum, and cover vath
vinegar.  Let them just bLoil up.  Now turn into
a jar and cover closely.  If you desire the vinegar
spiced proceed as in a receipt given above.
Sweet Ripo Cucumber Pickle.

Take large yellow cucumbers, pare off the shins and
remove the seeds, cutting them m shices of halt an mch
m thickness, and when the seeds are out they will he
i rings.  Soak mostrong salt amd water over mght
thea pour bothug water un tuem, and let them stand
an hour.  Boil a'quart of vinegar, to which add one
cofteceup of hot water, two of sugar, une tablespoon- l
ful of ahspico, mace, cloves and cinnamon grouwnd
fine. A handful of raisig, or two or three bunches |

[ can raise more trout 1 a canal dug out deep, and
of a supenwr guality, than can be rawed with the
same water dammed ap, hesules, we get nd of all
rish of dam-bicaking,  Again, they are so much
cagier coverud, By so doimey mote than double the
quantity of trout can be hept m the same water.,
Some thinl trout aced sunbight. This 13 a nustake,
T have scen a pan ot trout put mto a well 20 feet
deep, two fiet wide, atta throe years taken out,
when it was found they hal el vne pound a year,

whichas as mach as can be depended upon under
any cireutin tances, Now tahe that tor a standard,
A canal ot race 10 f2et wade and 100 feet long would
sustam 1,00 trout with Little ot no arculation, asa
well Las no drculation cacept that the water runsin

of nearly ripo grapes will improve theso prckles. ;as tastas it is drawn vut, and no taster.  But your
When the vinegar is binhing hot put m the tings of | canal must be wvered and dug as deep as possible
cucumbers, and let them boil until suft to the forh. | when you have uo tuniung sticau, so as to keep the
Skun out on to platters,"buil up the syrup for tun j water cool. 1t yoit have oue puint ot water to turn in,
munuates, put the nings into jars, and pour boilhing hot | by extending your caual, o1, what 1s better, make
lijurd over them. Seal tightly. They are a mee scvetal shott ones, ten tunes as many troutcan be
relish for the supper table. thept.  But in any and all eases, 1f you wish to keep

Fried Cucumbers,

Take a ripe, full-grown cucnmber, pare, and shee
itaquarter of anch inthickness  Dip eachshiee mtoa
batter made of one egy, three tablespoonfuls of flow,
and a hittle water, just encugh to make a stift batter
Fry in very hot Iard, and plenty of 1it. Serve hot,
with slices of salt pork freshened m sweet mulk over
mght and dipped mto the same batter  ‘Fhis makes
& mce dish for breakfast.

To Pickle Cauliflowers.

Talke tho clesost and whitest caulitlowers you can
procure, and pull or cut them into small bunches , let
them lic on platters for twenty-four hours covered
with fino salt. Then boil inweak vinegar and water
until you can preree the stems easidy with a turk.
Skim out the bunches and let them draw. Prepare
the pickle with ono gallon of vinegar, half a pint of
sugar, one ounce of mustard-seed, one vunce of celery -
seud, one tablespuunful uf ground pepper. Bl tor
ten minutes, and pour it over the caubittower, which
should have been previously put into a large Jar.
Ready for use in two wecks.

Russian Bear

Pare and scrape ripe yellow cuenmbers, and cutin
round shices or square bits ; let them stund m stiong
brme for twenty-tour hours. Dramn well, and seald
them in a httlo vinegar and water, to which add a
picce of alum of the size of a walnut. Prepare the
prckle by adding two tablespoonfuls of whole allspice,
the same of mustard-seed, one of black pepper, and a
dozen small onions peeled.  Boil it ten minutes, and
]{om- over the cucumbers. Ready to use in three
days.

Y How to make Indian Pickle.

This consists of all kinds of pickles mixed, and put
mto one large jar—gherkims, cucumbers shiced, button
vlituns, caulitfowers, broken in preces, radish pods,
small string beans.  Lay them on Ylattem, and cover
with salt fur three days, then scald them m vinegar
for a few minutes; skim out into the jar, Cuta
large white cabbage into quarters and clwp 1t fine,
salt 1t thoroughly over night, and then a({d to the
pichles. To one gullon Jf strong vinegar put four
vances of race ginger, brised, two of whole pepper
curns, two of allspice, fuur vunces of turmeric, one
puund of the best mustard  The vinegar and all the
otha ingredients, excepting the mustard, must boil
tugether for tnenty-five minates,  Thenstram 1t into
a pan, put the mustard into a bownl, and wet 1t up
with cold vinegar, wmixing 1t until entirely free from
lamps, adding the vinegar in small quentities. Then
mix it with the spiced vinegar, amd turn all the
pwkles mto the pan, muxmg them well together.
Put them all into the jar and cover tightly. Ready
fur asc ina week or ten days. — N, ¥ Zioae,
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Fish Culture for Farmers.

T often have dtters iwquiring how many trout vue
acre, or some vther given amount, of surface of water
will sustam. Now, thisis the most difficult ques-
tion that could be asked  "The surface area of water
has very httle to do’ with it. Al depends on the
temperature of the water and the amouat of flow. I
have ponds large cnough to sail or row on and cast
the fly ; but for raising trout for market, I am
decidedly opposed to ponds.  All my neighlors
have canals fed by springs, and make more money
than T dn  Ponds freeze up in winter and heat up in
sumnmer. These extremes are not healthy for trout.

1.111 you ean, cover your canaly, except a pair of trap.
doniy at the upper end to be opened on sunny days,
Pand for feedme In covening canals lay your tunber
poles or planh just under the surface of the water,
thue they will not 10t , put on sod, or turf, cover at
,least one funt | by this micthod a springy meadow or
cswamp can by so thaoughly under-diaimed as to be
cauttet fur ontons or anytinng yjou wish to raize.
There 15 no loss of land, and tive tunes as much in
value can be ransed m trout as can be raised on the
surface,  This 15 what T call undeiground fish farm.
g, How far tlus provess will pay youcan determine
by trymg it on a <mall scaldc at first,. 1 amsure
there are hundreds that would doataf they were sure
of suceess, pay ot no pay an dollus and cents, simply
for theit own gratdication and amusement.  This s
the ouly way to heep trout absolutel; safe from
peachers or thieves, as well as duch<, craues, snakes,
and, m fact, all utha enciies to triout.  Nothing
herein cotitained s intcudud to discourage those
having a plenty of running water tlowage sutficient to
keep & pond pure and Lealthy — ponds are very nice,
and add not a httle to the scenery and landseape—
but only for thuse who cannot support an open pond,
or for those that wish to utilize their water and land
at the same time. 1 know of many houses that have,
or can have, springs 1 thewr cellars.  In all such
cases, by digging say two fect deeper, and by laying
a hght floor, a famly can rawse all the trout they
need for thewr own use with what curd, meat, &e.,
that would keep a dog, and at the same time afford
endless amusement for all coneerned.—Cor. I, V.
Tinnes,
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Sowed Corn for Stock.

From this tune until frost showsitself those of omx
ydamrymen who have provided themsclves with this
jcrop will re.p ats benelits.  No matter 1f the cows
are running on guod attermath or natural pasture, 1
have always jound that they wonld eat a large
yamount of gieen cutn fudder. * Luaving 1t for others
to deuide as tu its. bendhits on theory, I have always
made it a rule to have a balt-acre tur twenty cows,
and have never regretied :t, if the pasture 13 short-
ened by Qry weather it turius an invaluable reservorr
s of nounishment {or them, and no matter how good
, pasture they may have they will relish a change. It
mtlked somewliat ealy they will cat a large amount
j before Iy 1z down, and will be found up and at work
at the cemwainder early m the morming, and beng full
tcml.\ are able to L i the shade danng the warm
{ portion of the day.
. By all means, drill 1n the corn at least three feet
| apart, and not mote than vne stalk to two inches on
 well manared ground. I hiow that many claim that
they can produce more by having it thicker, but
st of the failures in feeding tlus erop have heen
caused by too thick seedng Droudeast, producing
¢ weuk, unhealthy and innutritious growth of very
succulent fudder, almost woithless as dairy food. 1
s Bave found it Lest to have it so as to form small ears
and not to feed it until fairly out in tassel; when 1
{ hear of a failure i feeding this crop I always make
| up my mind 1t has erither been planted too thickly, or
has been fed before 1t had attamed sufiiciens growth
to be nutritious; 1f early feed is used it is better to
sow rye carly in the fall.—Cor. Country Gentleman.

ALanm well packed in pulserzed chareoal, after
the usaal smoking, will keep fur years. Butter in
puts, well surrounded with charcoal, will keep for
twelvo months. Each atom of charcoal can fabsord
1,000 times its bulk ofdcleterious gases.




