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Avout window blinds; to look well
they must hang stralght, and to got
them to do this, never use a cord,
but get a piece of cane or woud,
and  run  through the hewm, fasten
firmly at both ends, and you will
not Dbe bothered with ugly hanging
blinds. Curtains can be gor at wlmost
any price; cheese-cloth, at U cents a
yard, will make very pretty ones, and
it bung nlcely, and tieq back with a
bright ribbon or a strip of musin, will
add much to the pleasing look of the
room.

In the far back woods, it matters not
whore, all these little items sum up a
pleasing whole, and the work can be
done at odd times, when it will serve
tu keep those very tivesome people, the
grumblers, from feeling lonely.

Idle little people can a chance of
whittle to some use, and the girls can
whistle to some use, and the girls can
alway find flowers for the trouble of
seeking.

APPLES.—the children will eat the
eurly windfall apples, and there is no
narm in their doing so if they are
stewed first with a little sugar to flavour
thiein; they are really very good, as long
as the pips are tender, indced some
people gather them from the tree and use
them In this way.

TOMATO PICKLES AND PRESER-
VES~Green ‘lomato Pickles: Four
guarts green {omatoes, 8 medivm-sized
onions, 1 quart vinegur, 2 cups of gra-
nulated sugar, 1 tablespoonful each of
salt. pepper and ground mustard, 2
teaspoonfuls each of whole allspice and
cloves, 1 teasponful of mace. Peel and
slice the omions. Slice but do not pecl
the tomatoes. Dissolve the sugar n
the vinegar, and pour this over the to-
matoes, onfons and spices. Heat gra-
dually, and simmer until the vegetables
are tender. Stir every pow and then to
prevent scorching. Put up i pint or
quarts jars, sealed. This is a dellclous
pickle. )

Tomate Sweet Pickles: One-balt
bushel of green tomatoes sliced. Sprin-
EFle with a cupful of sslt and let them
stand all night. In the morning drain
the water off.  Add 2 quarts of water and
1 quart of vinegar to the tomatocs and
ccok unyl tender. Drain agalp, and
thirow the vimegar and water away.
Yut 3 quarts of vinegar, 4 pounds oi
gugar, 2 tablespoonfuls each of cinna-
wmon, cloves, allspice and ginger. The
gplees should be tied in a cloth. When
e syrup is boiling, add the tomatuves
and boil a few minutes. Put into stone
jars and tie a cloth over them. These
will keep without sealing in a cool place.

Ripe ‘Tomato DPreserves: Peel 7
pounds of small yellow tomatoes. Sprin-
&kle over them 7 pounds of sugar and let
them stand a1l night. Then drain oft
the juice and Dboil 20 minutes, Take
out the fruit with a perforated skimmer
and put into jars. Boil the syrup until
it is thick ; just before taking it off the
fire add the juice of three lemobs.
Pour the hot syrup over the tumatees.
i'Lese need not be sealed.

Tomato catsup : Peel 1 peck of ripe
tematoes and stew them half an hour.
Press through a coarse sieve. Return
to the stove apn® ndd 1 ounce of 8alt, 1
of mace, 1 tablespoonful each of black
pepper powdered mace, and celery
sced tied in a thin muslin cloth,
1 teaspoonful of cayenne and 7 tables-
poonfuls ground mustard. Let it boil

at least 6 hours, stirrlug constantly the
last hour and frequently before that.
"ben lot Jt stand until cold, add a pint
ol strong clder vinegar, take out the
celery seed and bottle, covering  the
corks with sealing wax. Keep In a cool,
dark place,

I'o make use of sweet, fusipld aul
tstelesy apples, stew  them od mix
them with stewed cranberries in the
proportion of one part of cranberries
to two parts of apples. Not quite as
mwueh sugar will be required as for the
crenberries alone,  Strain them through
a colander and serve cold with meats
or towl.

" Chutuey Suuce.”--Lwelve green sour,
apples, & green peppers, 0 green toma-
toes, 4 small onfons, 1 cup of raisius, 1
uyuart of vinegar, 2 tablespoonfuls o
musturd sced, 2 of salt, 2 ¢f powdered
sugar, £ cups of brown sugar. Rewmove
the seeds from the raisius and pepe
pees, then add the tomatoes and onlons
and chop all very fine, Put the vinegar
sugar and spices on to boil, add the
chopped mixture and simmer one how,’
1lien add the apples, pared and cored
and cook slowly until soft. Keep it iz
small bottles, well sealed.

LIITLE HEALTH HINTS.—How tc
Purify Water—A simple mode of purify l
inyg water is to sprinkle a tablespoeonfu
of powdered alum into 2 hogshead of
water, stirring the water at the same
time. This  will precipitate all ths’
impurities to the bottom after being
a*lowed a few hours to settle and will so
purify it that it will be found to pos-
sess nearly all the freshness and clear
pess of the finest spring water. A pats
ful containing four gallons may be pu
rified in this manner by using no morg
than 2 teaspoonful of the alum.

HEALTHY FUN FOR CHILDREN.~
Japanese Shuttle-Cock.—Draw the out
line of & yataghan blade—yataghan 1
a Turkish sword—similar to that showr

JAPANESE SHUTTLE-COCK.

in the flustration, using strong paper
I.et the Dbase Dbe circular. Cut out th
drawing, and, using it for a model, cu
s many more a8 may be requited. De !
corate them with a design j.ainted Inl
water-color, or drawn With coloret
crayon. Stick wax seals or little round. !
of bread on the circular portions for bal
jast. Now throw them up in the afr
and you will sece them come dow:
slowly, turning round as they fall, ant !
presenting a graceful and pretty appea
rance with thejr bright colors and
heautiful motion.—~Once a Week.

A damp handkerchicef or a large green
leaf in your bat these hot sunny days
1:romotes cotnfort and may save suu-
stroke.

———— it i At

Carry a lemon in the pocket while in
the hay or harvest field, and take a lit-
tle of the juice occasionally. It will
uench the thirst. One should not
diink tou much water when overheated.

Salt added to new milk will curdle it}
therefore, In preparing poreldge, cus-
tards, ov gravies, do not add the salt
until the last thing.

Clover ten is excellent for punfying
the blood, clenring the complexion, and
removing pimples. Dried clover may
Lie used for the teu.

- .

A cup of hot water taken the first
thing in the morning will often pree
vent o bilious attack. llot water as a
beverage is exceedingly wholesome, es,
pecially when the digestive organs ur
weal. It sbould be taken before cach

! ueal as well as after. A half teaspoon

ful of lemon juice makes it palatable.

THE H0G FOR THE BRITISH
MARKET.

—

1n our Apni number, we gave an ex-
tract from an English paper, showing
the ruinously low prices at which both
Lome and foreign bacon las been sell-
ing m the English meorkets, and at the
smue time we drew attention to the
fitet that both Continental and Irish
bacon raunked from 30 per cent. to HU
pu cent. higher than the Canadian .-
t:ede.

Since then we have bad an opportu-
sity of looking over the gales accouut
of one of our large packing cstablish-
ment that caters largely to the Englisnh
trade, and when we saw the balance
that stood on the wrong side of the led.
ger we were not surprised at Dbelag
told that the company bnd decided to
cies@ down  to a great extent until’
things began to brighten up a little.

Ve fact, however, we noticed parti
cularly, and that was that, in several
cases, the return from the consiglees
1. England were accompanied by th
jnjunction to ship n. thing but ligh
wejghts of the best quality, containing
pinty of lean meat, fat heavy weights
Lcing practically unsaleable. We drew
the mapager's attention to the differen
ce in price between Canadian ard irish
cwvings, and asked him to tell .13
fiankly whether the fault lay with the
quality of hogs supplicd by the farmers
or whether the curing had something
tv do with it

1is reply was that undoubtedly the
fact that Canadian bacon-curers were
ubliged to salt rather more than the
18l apd Danish curers do for thawr
bLest qualities, owlng to the necessity
for keeplng the meat longer before it is
consumed, - prevented dtheir realialng
the highest prices for fancy, mild-curvd
goods ; still the main trouble with Cu-
usdian bacon was the fact that pack-
ers experienced the greatest difficulty
in getting a steady supply of suitable
h..gs for producipg the quality of bacon

1isost in demand;-and <antil packess
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Ycould depend on getting such hogs In

sufficlent quantities to supply a steady
demand for the furnished products, Cu-
nadlan bacon would never reach the
stunding 1t might in the English way-
hets. 'his genlleman 18 an excellent
authority on all matters relating to the
Lacon trade, and we canunot urge our
veaders too strongly to lay his words
to heart ; it has been proved over aud
over again by nctual tests that cvery
pound over the flest two hundred
pounds live welght costs the feeder far
mqure than the preceding one, and when
the market ealis for a lght hog, nnd
when it hag been proved that o light
Log costs less per pound to feed than
a4 heavy one, why will so many of our
farmers persist in feeding thelr plgs
up to welghts that are practicaly un-
saleable, except for mess pork, and for
supplying local shantymen.

Ingland Is the market of the worid,
and the men who have captured the
Euglish markets for their produets :tye
the men who are making the most
woney. We have every facility in Cu-
tinda for ruising the quality of hog our
trade calls for, and it is our own fault
Ir we do not do so.—“LFarming.”

BREEDING S0WTE,

‘fhat well-known Amerfcan authority,
John A, Jamieson, in reply to a corres-
pondent who enquires as to the advi-
s« bility of breeding 2 sow thrie duys
after farrowing, writes as  follows:
“\WVhile our experience is limnted, so
far as it went it was a failwe. I have
an acquadntunce  that once owned
fine Berkshire sow that was suckling
an excellent litter of pigs, which he
was anxious to have do their best. At
six weeks old they were attacked with
e scours. For a time he could assign
o reasop, but in hunting for the cause
he remembered that the sow had Leen
served at three days after farvowing. Lo
save the plgs they had to Le weuned
at six weeks old, which was agalost
their making as fine animals as they
would had they been allowed to suckleé
two to four weeks longer.

~rhis plan of breeding has, in the
wain,been advised by men growing
roasting pigs,. in which case the prac-
Lice may be a success for 4 time. But
s general farm practice it can but
prove o fatlure in o short time. About
the third litter under this plan will be
a fallure. The over-cruwded machino
s bound to go to pleces. It is the same
with the brood sow ; if crowded beyond
lier limit, nature will call & halt, and
give tho farmer .possibly one or two
pigs where he expected a large litter.
It !5 simply beyond the powers of cndn-
rince of o sow to suckle a large litter
and feed another in embryo at the sam?2
time.”

‘Phis corresponds exactly with oun
own experience. We have frequently
heard the question discussed as to
shether jit was pussible to Lrced o 0w
successfully while guckiivg her pigs,

':md we have had no hesitation in aus-

werlng in the affirmative, as we hare
done so oursclves on morc than' onc
uccaslon , but, llhe Mr. Jamicson, we
b-ghly disapprove of the practice.

T'wo litters a year Is ‘all apy sow
should be called on to farrow, and
very often one will pay as well as two.



