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A SHonr CIIAPTER ON BREAD-MA,ING.-At no
period of our civil history has so much attention been
ireeted tu the best means of sustaining lile, as at the

rreseti. The partial ftilure ofthecereal and ruot cr9ps
li Europe, together with the rapid increase of their al-
ready crowded population, has led thé chemist, the
puhrcal economist, and the philanthropist to a clearer
and more accnate investigation of the life-sustaining
properties ofi lie various articles connonly used as food.

The term " bread." in tIe broadest sense, can be ap-
pled to the main staple, in t ie support anud nourish-
mrreOt of mani; vlether it be tIhe " potatoes aid polit"
if the Irishian ; the ostrich, the puanacio, or the
wrd bull of the Buenos Ayrean Giachiou ; the blubber
of the GreelandŽer ; the cassaya, banania, or suîgair-cane
-if tire West india negro ; Ibe humîp steak of the prairie
hulnter. The nece of the gluttonous Sianese, the con-
tents of the ample wyallet well filled with dates, of the
Timbuctoo inerchant, und the rich white bread of the
Aierican table,-all are to different individuals but so
nany differenrt forms of I" daily bread."

Tihe French Ci hmists have, by the most patient
zrie's of analyses, xed the utmost alimentary linits of
alnst every article used as diet. Wheat above ail
other things, stands pre-eminent as an article of food.
With us, as a nation, it fornis a miost important part of
life's comfort. The question before me now is, as to
the best way of deriving the entire nutritions substance
(if wheat: when presented in tIre form of baked bread.
Th'at we fail in gaining the object by the use of fernen-
tatives, stch as yeast. leaven, &c., can be easily shown.
Tie intelligent reader need not be told that fermenta-
tion cannot take place in any substance that does not
contain sugar in large quantities, and in the proportion
that sugar predominates will be the activity of the fer-
mentation. In other words, the activity of the fer-
nentation depends upon the strength or ability of the

ycast or leaven to change or convert into carbonic acid
ias the saccharine contained in the wvheat. Experi-
inents in this respect enabled me to speak knowingly.
Tire quantity of ntritious matter destroyed in getting
what Our w'ives call a " light raise," is as eight to one
hundred ; or, out of every one hundred pounds of fioul-
we destroy eiglt, while ihe balance is largely injured
by tire process.

Nor is the practice of raising bread by the use of sal-
oratus any better; indeed, it is infiirtely vorse. Why
are ninety-nine out of every one hundred of the Ameri-
can people afflicted with poor teeth? Solely frorm the
use of sakeratus, not l sweet" things, as many suppose.
I am confident that the love of gain ought to lead us to
abandon the use of the first iigredient, while the love
of health, and, above al], a good set of teeth, should in-
duce us to abstain from the use of the latter.

A sweeter and botter kind of bread can be made by
rollowing the recipe given below. One trial, I ar satis-

fied, will convince any one.
Three cups of flour ;
Two teaspoonfuls of cream of tarter;
One teaspoonfurl of carbonate of soda, dissolved in hot

water.
A little sait, and a small piece of butter or lard.
Mix with sweet milk, roll out and bake them quickly.

Add a little sugar, and it makes a very nice, healthy
cake for ciildren. The saie proportions may be car-
ried ont to make a lar-e batch of bread.

By placing the breo<, ivhen taken frorm the oven, in
a current of sweet, fresh air, it soon recovers the oxy-
-en that was expelled from it while it was in the oven.
No lread shorld ever be eaten while it is iot. It is not
it for the stomach, and will certainly produce derange-
uent,-such as flatulence, acidity, biliousness, &c. It
s a want of economy to use warm bread. Many per-
-on will eat three or four warm biscuits, while seldom

will they eat more than two vhen they are cold; and
yet the two cold biscuits containr More nrourishment than
the four warm ones.~- Valey Farmier.

DRESSING WoUND.-Nine times out Of ton, a woarrrt
vill heal quicker if done np in ils own blood, tian in

any other way. As for a burn, hvlatever wvill entirely
exclude the air the quickest, is the best. Cotton wiil
do this ; so will oiled silk, if sulick dowin at the eiges by
any kind of sticking salves. Put nothing on a burn tu
ieal it. Nature will soon d0o that, wienr the air is ex-
ciuded, and the pain wilt alnost imnmediafely cease.

APPLs Crsnnn.îr.-To niake the eîrapest and hest
every dlay frmner's apple cur<tard, t.rke sweet appîr« lirat
will cook, (sucih as every farmer oigit to have irbrouih
the sirnmmer, nî, winter, and spring.)pare, cut. arrd stew
them; wlein well done, stir till the picces are ail brokei;
wien cool, thir w'ith, milk to a proper consistenrcy, ard.
bake with one crust, 1ike purmpkinr pie. Ens may be
prepared and added wii the milk ifihandy, thougi it vill
do without. No sweetning is necessar. It may be sea-
soned with any kind ofspice to suit the taste-the less
the botter.
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Flour, per brI. 1961bs. - - - - - 16
Wheat, per bushel, 60lbs. - - - - 3
Barley, per bushel, 481bs. - - - - 1
Rye, per bushel, 56lbs. - - - - 3
Oats, per bushel, 34lbs. - - - - 0
Oatmeal, per bbl. 196lbs. - - - - 16
Pease, per bushel, 60lbs. - - - - 1
Potatoes, per bushel - - - - - 2
Beef, per lb. -- - - - - - - - 0
Beef, per 100lbs.- - - - - - - 15
Veal, per lb. -- - - - - - - - 0
Pork, per lb.- - - - - - - - 0
Pork, per 100 lbs, - - - - - - 17
Bacon per 100 lbs, - - - - - - 25
Mutton, per lb,- - - - - - - 0
Mutton, b the carcase - - - - 0
Lamb per rqaarter -- ----- 2
Frosh Butter, rter lb. - - -
Firkin Butter, per lb. - - - - 0
Cheese, per lb.- - - - - - - 0
Lard, per lb.- - - - - - - - 0
Apples, per barrel, - - - - - 7
Eggs, per dozen, - - - - - - 0
Fowls, do.- - - - - - - - - 1
S traw,per ton, - - - - - - 25
17iay, per toi,- ------ - 40
Fire Wood---------10

dI. s.
3 to 21
6 to 4
6 to 1
0 to 3

Il to 1
3 to 20
6 to 2
6 to 3
2 to O
0 to 20
21 to 0
21 to O
6 to 20
0 to 35
2 to 0
0 to 0
O to 3
61 to O
61 teO
3 to 0
3j to 0
6 to 12
4 to 0
8 ta 2
0 to 30
0 ta 60
0 ta 12

SEEDS! SEEDS!! SEEDS!!!
GROVTI OF 1848.JUST RECEIVED by tire Subscribers, via New

York, tiroir usual supply of fresi ENGLISI
GARI)EN, FIELD, and FLOWER SEEDS, anong
which will be found the following varicties of

TURNIP SEED.
Purple-top Swcde, Ycliov Aberdeen,.
Skirving's do. White Flat,
White Globe, Green Round,
Early Stone, lied do.

C1101CE FLOWER SEEDS.
gT" 100 Varieties-including Annuals, Biennials, and

Perenniais.
Country Merchants supplied with any particular kind

of Seed tliey may rcquire, put up in papers, upon mode-
rate terms.

LYMAN, KNEESHAW, & Co.
Toronto, March 24, 1849.


