
f4 A CHEMICAL QUESTION FOR BOYS -AND GIRLS, &o.

because systeînatically; you wili neyer bc obiged to
eat hot bread because you will bakie berore your
brea1 ia ail gone.

"Lun the sanie way with your sewiug; always keccp
a good supply of garinents on hand, and neyer let
your stock ru Iow before replcniisling-. Makie your
hubbaid'8 bhirts for the ycar in the whttr scason,

they Nvill then be comfortable both winter and sai-
nier- iici garmnts arc too, thivlk for sumnier We'ar.

"Twesaiother thiig, 'Mary, lu which youa fail
now that wevae got to tallibug about it, Ill mnention
it for your good. You can't 1work aud li/c too.
Soine foiks can. Now 1 cau soînetiues get along-
just vs well with my work apd tallk ail the while -
thougli as a general thing Nyhen 1 ain about bouse-
work I do't want to talk xnuch ; but if I had to,
and had the natural faculty of worh-ing and taliîg
tocrether, why î'd let the talk go until I could sit
down to it. Now wlîen you are sewing, and go to
say anything, yoti drop your 'work- and Lever take
another stitch, tiUl you bave said your say. Now if
you'd try and think, you could Icarn to tak-e part in a
very entertailing conversation and at the saine tinie
keep, your fingers flyiug ail the more lively to a
merry tune. Learn te takie the advantage of your
work, my dear, and by the ie you are as old as 1
arn, you will be a inodel hiouse-keeper, 1 doubt not.
I dou't pretend to that titie nxyselt: I amn an eh]
fashioned body, and don't know much about new
fangied ways, but 1 rather pride myseif on rny abili-
tics in a.good country fariiieis kitchien, or as house-
keeper for a plain xnechiauic, or even for Georgie, if
he is going to be a merchant."

A (JHMCAL QUESTON FOR BOYS A"] GIRLS.

A Lump> of sugar thiat sinks te the bottorn of a tea-
cap full of tea which is nlot sirred, ivili bc two or
tbree times longer ia dissolving, that it will if hcld in
a tea-spoon and not stirred ln the teu, but retained
near the surface. Qucry: Why does the tea dissolve
the sugar lister at its surface than at the bottom of
the cup ?

The fact is curions, and has been observeid by
thousands who could not give a satisfactory expia-
nation of the phenornenon. This is its ration.alc :
sweetened water o- tea is hecavier than that whieh is
not sweetened; and a lump of sugar held in the tea
at itis surface, parts with the sweetencd fluid at once,
for it sinks to the bottom of the cup, which causes
tea thiat is nlot sweetened to flow in and around the
sugar not yet dissolvcd. This tea becoming in turu
hecavier by dissolving, falls aiso; aud in this way a
current is kept up until the sugar in thse spoon is al
dissolved. Sugar nt the bottons of the cup so00
surrounds itself with a saturated solution of this
.aweet, whose inqresed weight kccps the unsweetened
te-% or co&e above it. To some tiiis topie wsill ap-
pear a srnail inatter. Such should i-cnimber that

the L'Ili Of Un APple WaS to NE:WTON a phenIOMet
otU igh-ty astronomnical imîport.

If any )ittle philosopher wishies to test the relatâ.
soIubility of lumlps or sua t the botton ami
the top of water in a gliss, lie may procct.d in
Wise. P>rocure two lumps or equal size, andi ce
botîs % i iîîk; put onie into the bottom of ad
svine glass anxd gexîtly MI1 it withi iater, nd theis
another glss of thc saine capacity with water,
hold tihe lump iii -i tea-spoon iinder waIer, but n~
its surface. 'l'le latter will dissolve ia less than
thse tinie occupied in thse solution of thse former.

YEAST FUNGI AND Roî'v B3REAI. - licrosco

and chemical researches have satisfied their culti
tors that yeast vessicles belong to the loivesýt or
of plants. lu forai they diffr flot materially fr
the vessicies in mould that grows alike ini brcad
cheese; but yeast fgiare almost infinitely less
volume. It is the smail quantity of sugary mat
in foeur fornîed ilito a sponge that most favors
grosvti, aided by genial warmuth, or ycast vessiei
and if permittcd te stand tee long, an excess of tii
fungi will reuder the bread ropy. B3read aso
n1eVer fermnt too long, nor be baked too soon.O
fleur, whose sugar is Isalf soured, neyer fornis exe
lent bread ; but soda or saicratus la the best c
rective.

Te Coor, WIM~.-\ash the hoiny if y
thuxîk yen miust - h whie should as soon th*
of ivnshing no ur beflore using i - and put it iuns
ini thrcc tiniles as mucis water as you wish to cook
honiiny, and set it wvhere it ivili become a littie wnr
IV should soak at icat tweive bourm Boit it i t
ane wvater ini a porcelain iincd kettie, miail à. is 0
stili leaving cacis grain quite whoie. Be very c
fui to kep suficient water ini tihe - ettlc to preve
thse mas froin sticing, or it ivili hur. Mihen do
ai the wa.ter wili be %bsorbcd. Neyer add sait,
butter, or mient to the hominy whiie cooking. Sc
son it alter iL la done, or ]eave every one te addW
sugar, butter, or nxeat gravy to bis liking.

Rs.u. "GîSI 1'.V» 'î'xo" One Ponud
cacis of foeur, bec?, suet, sugar, currants and raisns
four eggs one plot of nxilk, spice to thse Vaste ; tic
a ba--allow% no rooni for wclnand bol fou
hours This rule is froint an 1Engilisi faiiiy.

OnÂA"usrnny Aý> Rxcp JEIa.Y.-Boil and presis is
fruit strain thse juice, and by dcgrccs mix it iviti Ëa
mucis grouîîd rice as iril], whien boiled, thich-en VO £
jclly, boll ià gcntly; stirring it, and swvcicis t yocn
taste ; put it iuto a basin or forai, and serve witi
mrain or miik.

If you want to kecep up your hcaits, avoid whae
you know to be injuiriou,- asd don7t k-ccp suvallowio,
down Miedicine.
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