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.Domestic Receipts,
WE subjoin a few useful receipts, which at the pro-

sent scason of the year may be found serviceable,
and help the thrifty hotusewife ta make the beist ise
of ber materials and at the same time afflorda little var-
lety for the table. The fIrst two are particularly np-
plicable to Vie pig-killing season, and with regard
to the first wc will giuarantee that if the directions are
carefuîlly followed the resuit will lie a pork pie
equai lit every respect te the fir-famed productions
of Melton Mowbray.

R.itîsn lon-rm;.-Boil two pounds of lard, ini
threce pints of nev milk. Pour th boiling mixture
gradually upon cight pountis of flour, stirring con-
stantly so as t ineorporate the whole evenly together.
Add a little salt and kneat it well until it Issnooth;
cover th paste wifth a cloth, and let it stand and be
kept hot for lialf an hour before the fire. Then raise
the pie, that is to say, mould it with th band accord-
ing ta thie fancy. It is then ready to receive the ment,
whicl shiouldl be prepared beforehard in the follow-
ing manner :-Cut up lthe pork in simall pieces, and
season with one once or salt and a quarter of an
ounce of pepper to threepounds of meat. One pouînd
of meat to one pound of fleur is sufficient for a pie of
convenient size. Poti over the meat a pint ofgravy
made from the pork bones, mixing the gravy well
with the meat before putting it into the pastry, or
else aid the hot gravy carefully by means of a fun-
nel te the pic as soon as it cones out oftheoven. This
obviates the risk of the gravy running over in baking
Put the meat into the pie, and roll ont a piece of
paste for flic tid, which should be closely pressed
upon the edges, a iole being left in the centre. Bake
in a nioderately heatei oven.

Bitvs.-Carefully clean the face, cars and tongue
of a pig ; put fthem into pickle for thrce weeks ;
then steep them la cold water for one niglt; after
which boil then for about four bours until the meat
cornes off the bones. Put the longue li c the middle
of a fin moult ; and lay the rest of the meat round
if, after seasoning with pepper. Press with a sußti-
cient weight for two or three days.

Porro PiE.-Cut some potatoes into thin slices,
lay them at the bottoin of a pie.dish, then fill up with
meat, previously cooked, cut in small pieces and
seasoned. If the mcat is uncooked it is better to place
if atthebotton of the dishb, and the potatoes on the top
Add a little gravy, or if not convenient, a little cold
waterwill do. Coverthe whole ivitha paste, made iviti
a potna of lard or stiet, to two pounds of flour.
Rub these together and mix into a paste with iater,
stirring with a fork. Roll the paste half ait inch
thick. Bake in a nuoderately quick oven for an hour
and a balf.

RîsOLs-Chop fine any cola meat with a little fat;
season vith chopped chalot and parsely, and a little
cream to moiston if. Boil the wbole uîntil thick witli
a little butter. Let if grow cold ; then niake it into
rolls with a little flour. Dip the rolls in egg, then in
fine bread crunibs, and fry in boiling fat umtil brovn.

A WIFE AND lEit HUsAN.-A Mrs. Smith, hav-
ing lost her ltsband, thinks that the best plan is to
advertise, which ase does after this fashion: " Lost,
strayed, or stolen-an individtal ihom I, in an
urgent moment of loneliness, was thoughtless enough
to adopt as my husband. le is a good-looking and
feeble individual, knowing enough, however, to go in
whlen it rains, unless some good-looking girl offers
him ber umbrella. Answers to the name of Jim. Was
last seen in company with Julia Harris, walking up
the plank road, looking more like a fool, if possible,
than ever. Anybcdy who will fetch the poor fellow,
and bring him carefully back, so that I can chastiso
him for runing away, will ho asked to stay te tea."
-American Paper.

Grape Solis,
Dit. A. W.nnEr, lreoident of the Ohio Pomo-

logical society, bas, in the report of the Society,
nade sonie very interesting remarks oit grape sols,
frot whicl it appears thiat grapes iay be grown on
alnost every varicty of soit in a st.itiîble climate, but
that each soil bas ifs pectliar kind of grape, whicli
is better adapted to it than to any other situation.

It follows, therefore, that the great secret of success
in grape culture is to select those varieties best
ailapted t the pectliar soil on ivhich it is destined to
plant, and this must be decided by the rigid test of
experiment.

"Geologically," lie says, "l these plants appear to
be equally diverse lu their selection, for they are
fouînd tpon flie granites of Arkansas; tpon the trap-
pean rocks of Europe and Asin; upon the modern
volcanic scoria of Italy, and of the Western Islands;
liupon all limnestone formations of whatever age and
character, tpon the shales and sandstone of the coal
measures; ipon the chalk prairies of the Southern
States; upot the tertiary sands and clays of the
Atlantic coast, as vell as those of the great western'
plains, and upon the half-formed tuîfaceouîs rocks.
Gravels and sands and Clay diluvians also bave their
grape vinie.."

The Catawba, Diana, lonia, etc., are adapted to
clays. and the najority of the vine planters upon the
lake shore prefer stiff clays. No matter how stiff, no
matter hiov close, even if it be poor, ,ard, wbite Clay,
the successful cultivators in this region pronotunce it
good grape land, needing only thorough drainage to
grov abundant crops, especially of the Catawba
varicty.

The Doctor remarks that if is the very common
opinion, after many years' experience, of those who
have been eminently successful in the culture of the
vise, that the Clay cannot be too bard and compact
for the roots of the grape to penetrate. Among the
plants which are an indication of goo grape Jandsis
ilie bine grass or Poa compressa, whicl always takes
possession of such clays, particularly if they contain
lime.

Hle says that the pioncer planter of the lake region
even declares that those vinoyards which were pre-
parei in the most thorough manner by trenchng,
always lieretofore recommonded, are the most unsatis-
factory in their resulfs, and that the best and most
productive are heavy soils, that were merely plough-
cd, and the roots were placed into holes dug into tho
liard and previously undisturbed clay, and thon firmly
trodden in atplaiting. Drainage, however, is noces-
sary, i' being preferred that tIe tiles be laid sixteen
feet apart, or between the rows. To show that the
variety ofgrapes whichwe chiefly cultivate love a Clay
soil, an instance is given of the vineyard of Mr. Buch-
anan of Cincinnati, wbere a pit was oponed among the
vines la the lard clay belowi the trenched soit. The
Clay was so liard as ta be loosened witil difficulty
with the pick, and yet after reaching a depth of four
feet an abundance of grape roots were found forcing
their way througli the unpromising soil. These facts
are interesting and suggestive fo t hose who are look-
ing forward to the culture of th vine.

TvxNo Ur Oaus.isoesriT. CLIMEns.-The Gardener's
3MonhlIy advises that in tying up climbers to wire or
other kinds of trellis or lattice-vork, they should
nover be allowed ta twino therselves in and about
the meshes, as it is often necessary to take off the
plant to paint or repair the trells.-Half-hardy
climbers, which require a slight protection in winter,
may thus b easily taken down and coiled In a circu-
lar formi at the roots of tho plant, ana covered with
soit. Among .these half-hardy climbers, we may
mention the Tecoma grandiflora, Ayrshira roses, as
well as many other varietios of the rose.-Country
Gentleman.

Nova Sootia Fruit Growers' Association,

To ic Edior of Tim CAsDiW FArtaiEn .
Sîî,-Since the establishing of the "Dominion of

Canada," it is but reasonable to suppose that tei
people of the heretofore isolated Provinces vill feel
a far greaoter interest in each other's velfare and
prosperity, andi what might have heretofore been
considered a Provincial interest. i4 now a Do.sinion
matter.

Of late years tholcultivation of fruit, especially the
apple, has become quite a matter of importance witlh
us. antd a very large number of orchards bave been
planted by our fariers. The trees have lieretofore
gencrally come from the United States, but we are
now producing our own supply, and in a few years
shall raise ail we require.

Some four or five years since, the fruit culturists
formed themselves into a society. called thel "Fruit
Growers' Association and International 1Siciety," and
T am pleased to say that we are progressing very
well under ail the difficulties which surround us.
We have annual exhibitions, besides niontlilyexhibi-
tions of the smaller and Carlier fruits.

Our last exhibition was a decided sitcess, an ac-
count of which I forwarded to your office.

In order that the fruit grown in different portions
of the Dominion may be comparedi, and that the
apples may be rightly named, their growth, peculi-
arities and value properly understood, I send for ex-
amination a bag of apples containing forty-six sorts.
two of each sort,, and ask yon to examine theni and
report at your earliest convenience. I enclose a list
wlich wrill correspond with lie numbers on the
apples.

Many of then are old varieties, of standard value,
but there are several new sorts whichî have lately
be.n introdutced here from tlic United States, whose
vaine for cultivation is unknown tons. Perhaps yon
bave some of the sanie sorts, and know more aboLt
thema than we do. Nos. 28, 30, 36, and one marked
Bishop Borne, are seedlings of this coîunty. Are
Nos. 10, 11, 12, 13, 16, 18, 20, 27, 32, 33, 35, 38, .10,
41, 42, 43, 45, 46, correctly nnmel i not, wHhat
are their proper names?

I sent the parcel of apples to Halifax, to be for-
warded by express to Toronto, at vhich place I hope
they wvill arrive safely. Any communication or re-
marks on the parcel of apples will be thankfully
received.

C. C. IIAMILTON.
President Fruit Growers' Association.

Consw..tLis, King's Co., N. S., Dec. 3, 1867.

NOTE nY En. C. F.-We have much pleasure in
receiving and publisbing the foregoing communica-
tion fromt otr friend in Nova Scotia. and heartily
reciprocate the sentiment that our closer political
connection may bring about a more frequent and
intimate social intercourse. We have not yetrecived
the samplC of apples, but sball look for them with
interest, and if they corne safely to hand, we shall
hope to submit then at the next animal meeting of
the Ontario Fruit Growers' Aesociation. to b held in
January.

The following is the list of apples referred to:

I. Orencstein. 2.Mtr
2. ib3ton Pippln. ýi3 Sw.wir.
Z. Yellow Belieflegr. 2- (olreri.
4. Rtaldwin. 2s. <aikinl5 Pippin.
. Rhodo Island Greening. i-9. I4lionn.
C, N~onpareli. 30. Starr«.( eltirg.

lu g Spitzenburg.
S. 'Esopusspitzenburg a± Blnerearmain.
9. Pomme Gris'. W. *20 ounce appk.
10. Northern Spy. 34. Talian Sweet
11. Blienbeim Pippin. a5. ]Red Winier I'e'arniaii.
12. Pound Sweet. M lee'5 !eaity
13. BroadweIL 37. Porter.
14. Emperor Alexander. a Bwect Pippin.
15. King of Tomktns County. 39. Aumn Beuty.
16 Hubbardson's Nonsuch 40 NOrthensiw 18S cafled be
17. Glorta3lnfl 41. Notbemstnd. t IheprdUcci
18. Yellow NeowniOm Pippin. 42 XoLnovm lied.
19. Horerordshire Peirmain. 43 or 44. Englii grn, name un-
2 . Sweet Russet. known.
21. Drp d' Or. 45. Rombury Russet 1 last two, Eu
22. Golden Russet 46 liburyRussetfcalied by
23. Detaware Uarvey. tho Produrers or the apples.24. ItoCrer.
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