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soo as the can s fitled seal it hormetis
cally, Put the cans when filled and
seated into o hoiler, surround thatn with
straw 1o prevent them striking agninst
euch ather wheo boiling 3 then cover them
with cold water.  Set the boiler aver the
firg; hewt gradually.  Let them boil
nfter the water gets to the boiling poiu,
oue and a halt hours. Then puneturo
the top of cach can to ullow the escape of
jnsees, bt send lmmedintely after, uid lot
them boit two amd a halt hours Jonger.
In packiug the cut cors iuto ths can all
the milk thut lows out while cuttlug it
must be put into the can with the corn,

CORN AND TOMATOES.

This combination is much liked by
many, and, very singularly, when mixed,
there is uone of the trouble often experi-
‘enced in canning corn alone,

Scald, peel, und slice vipe tomatces;
they should not be too ripe. About ona-
third corn to two-thixds tomatoes, or, if
preferred, equal pars.  Cuok the eorn in
its own juice twenly minntes in x steamer
to nvois the necessity of adding any water.
Cook the tomatoes in a porcelun kettle
fiva minutes, in ouly their own juice:
thea add them to the curn ; stir well to-
gether till they boil up once, and can seal
iwmediately.

We have never tried thig, ard should
fear the corn would uneed longer covking,
but it comes well endorsed frowm several
good authorities,

STRING BEANS.

Next to tomatoes string beans aro:
nmong tho easiest vegotables to can.
Stwing them by pulling off the rough
strings or bindings ou either sido; bresk
inta two ov three pieces, and throw into
baiting water till scalded all through, but
aot cgoked, then can aund seal immediate~
)y while voiliug hot.

TOMS TOES

should be ripe, Lut nat at all softened,
and be sure they are freshly gatliered.
Pour beiliug water over then. to remove
all of the skins. Melt ved sealing wax,
and add a little lard, s the wax sloue is
teo brittle.  Have it al ready iuv a tin on
the stove, if the tomutoes sre to be putin
tin cang,  Put the tomatves in s porce-
tain-lined preserve kettle, add no water,
but cook in their own juice, taking oft’ all
the scum whicts rises.  Stir with 2 wopd-
au spoou. Xlave tho cans on the hearth
filled with boiling water, When the to-
matoes have scalded ail through over a
good fire, and boiled up once, empty the
kot water from the cans, set them in a
pan of boiling water over the stove, and
fill them with the sculled tomatoes
Wipe off ull woisture from the top of the
can with 8 <leass cloth, and press the cover
oun tightly., While one presses the cover
down hard with a flat kaife let another

pour carefully round this cover the hot

sealing-wax from tho cup, which sheuld
bo bent to Hp, so it will How sl around
the covor in a swall stresin.  Hold dowa
swith tho knife a nunute tilf the wax sets}
continuy in the snme way tll all the caus
in readiness nre fitled.  Now teke a flat
tsolwr. or the binde of au old knife no
onger useful, hent red-hut over the coals,
aud rub it round ou the sealing-wax, to
melt auny hubles thut may have fured.
Notico if there is sy noise from the tops
of the cans like escaping gas, It av, it is
wot tight onough, nud the steam is es-
caping, Lxamine if suy holes ara found
nnywﬁcro about the can, and wiping ther
dry, cover with wax, while thy cius are
yet hot,

Boil down what juice may be left over
after the cups are filled, seasou aud use
for catsup.

1t gluss jars aro used instead of tin cans,
scrow the covers tght, wrap iu paper,aed
set in a dark, cool place.  Wo much pre-
fer glass to tin for all such purposes, and
eapecinlly for tomatoes, beause the acid of
the tomutoes acting ou the tin gives a dis-
agreeablo tasto, and we doulbt if they are
ns wholesonmm as glass or stone.— Chrit-
tinn Union,

A FARMHOUSE DIRGE.

BY AL¥RYEL, AUSTIN,

The following versts—true to nature and to
coumty life~are taken, & fow, here and thove, from
e very touchiag dotnestic aketch in the Contem.
porarg Review for January -

1.

“ SVill you walk with me to the brow of the hil}, to
visit the furmer’s wife,
TWhose daughter liea in the churchyard sow, eased
of the ache of life ?
Half a mile by the winding lane, asiother kaifto
the top;
There, you may lean o'er the gate snd rest; she
will want sme awhils to stop,
Stop and talk of her girl that is goune, asd no more
will wake or weep,
Or 10 Lislon rather, for sorrow foves to habbls its
. pain to slecp. . .

.

S Will you Lt o'er the gate, while Igoon? You
cant wateh the farmeard lite,
The beeves, the larmer’s liope, and the poults,
that gialden his thxiﬂ{ wifo;
Or, turning, gazo on the hazy weald,~you will
not be scen from here,~—
THl your thoughta, kike it,grow Livrred and vague,
and mingle tho Jar and near. - .
Crief is & flood, and vot a spring, whatover in
gricf we a3y;
And perhiaps her woe, shoalid she sec me alone,
will run tnore quickly away.
L 4 L » * [ ]

1,

41 thought yon would tome this morning, ma'am.

Yes: Edith at test has gone; .

To-morrow’s & week, &y, just s tho sun right info
her window shones;

Went withthe night, thé vicar says, vhere endeth
never the day: . .

But she leR a darkness Lebind ker bere ¥ wish
the had taken awar,

Sheisno longer with us, but we aesm to bs always
with bor, X

Inthelonely bed where welnid herlast, and can’t

get her to speak or atir.
. . . *

2.

¢ Yen, 1'm st work, ‘tis tiaee T was. 1 ahould bave
begun belure; .
Bt this §e tha mom whero she lay so atill, ere
lhrf' carried her paet the door.
3 thonghit § never cocld tet hee po whero it scoms
o lonly of nights;
But now § wn scrubbing and dusting down, and
artting the pluca to rigdts.
Al havo hept an tho Hl wwore there, the last that
stvod by her bedd.
I supposy § muat thcow them awey.  Sho lovked
wauels falror when ske wus dund,
. . » . »

B,

4 She never wished to be smart awd sich, as so

many in theso days ido,

Nor cated to go in on market days to atare at the
&;uy and new,

$he iiked to remuin at homo and pluck the whitz
vivlets down in the wood;

Sho xaid to ber sisters befors she diod, *‘Thrso
easy to be goud.’

8he muat hinve sound §t 8o, [ think, and that was
the reason why

Goud deemed it neediens to leave ber here, so thwy
took fier up to the sky.

- L] . L] »

1.

v The young ones don’t cem to taks to work as

their mathers and fathers did.

Wo nover wero asked if weliked or no, but had
to obey wheu bid,

Thore's Bessie wou't swill the dairy now, nor
Richard call home the cows,

And all of them cry, * How can you, mother,'

L when { carry the wash to the sows.
Edith would druddge, for always Death the hearth

of the helpfutieat robs.
But sto was pretty, 1 could not bear to set ber
ou dirty jubs!)
L] L ] * L] -
9.

't Some Quy they'll have a homs of their own, much
grander than this, no doubt,
But goiish tho porch as you will you can't keep
octors and cofting ottt
Pve done very well with my fowis this year, but
what are pullets and egps,
When the heart in vain at the doo~ of the grave
the veturn of 1hs lost one beys?
The rich hisve leisure to wail ard weep, the poor
haven't thne to Lo sad;
If thocresm hadn’t been 20 contralry this week, [
think grief would have deiven me mad.
L ] - < L J L J

1.

4 Must you ba go'm‘:.? It seems s short. Bat
thank you ter thinking to come:
1t does me good to think af it all, and griefseems
dovbled when domb.
*An the butter's not quits so good this waek, if
you please, ma'am, you muat not mind,
And 1'li not forget to send the ducks and'all the
egys we can find;
1tve scarcely hag time ¢o look round me yet, work
lgm into such arvears,
With only ane pasic of hands, anu those fast
wiping away one’s lcare™
. . . . »

x.

% Come, let as go.  Yes, down the hil}, and home

by the winding lane,

The low-lying ficlds arc suffased with hoze, 18
fife is suttused with pain,

The noon mista gain on the momitug sun, 20
despondesey gainsan youth;

We arope, and wringle, and boast, bat Death is
tho only certaia truth.

O lave of lifo! what a foolish love! we should
weary of life did it Iast.

While it lingers, it is Lot a Nttle thing: 'tis
nothing a¢ all wheus past.”



