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Scientific and Maeful,

SWERT PICKLE.—One peck green toma-
toes sliced, six peppers sliced, one teacup salt
sprinkled over them ; let them stand over
night, and in the morning drain the water
from them, chop, put in a kettle, cover with
cider vinegar, two cups sugar, one ounce all-
spice, one ounce cloves, one ounce cinnamon
(splee to be whole), a piece of horse-radish,
and boil until soft.

EXPERIMENTS,—An old turkey raiser gives
the following experiment: Four turkeys
were confined in a pen, and fed on meal,
boiled potatoesandoats. Four others of the
same brood were also at the same time con-
fined in another pen, and fed daily on the
same aiticle, but with one pint of very fine
pulverized charcoal mixed with their food—
mixed meal and boiled potatoes. They had
also a plentiful supply of broken charcoal in
their pen. The eight were killed on the
same day, and there was a difference of one
and a hall pounds each, in favour of the
fowls which had been supplied with charceal,
they being much the fattest, and the meat
being greatly superior in point of tenderaess
and flavour.

Hor Spicep Loar.—Two and one-half
pounds of round of beef, half pound of fat
salt pork chopped fine, egg-sized piece of
butter melted, dessert spoonful of salt and
and same quantity of Llack pepper, quarter
of a teaspoonful of red pepper, quaster of
teaspoonful of allspice and a pinch of cloves,
two egfs, three tablespoons of rich milk,
juice of ore lemon, half teacup of tomate
catsup, one tablespoonful of chopped parsley,
one teacupful of powdered soda cragker.
Mix thoroughly ; mix the spices all together
first, and then add to the other ingedients ;
make into a loai: strew part of powdered
cracker over the top; pour water into the

, about a teacupful. Bake two hours,
g::ting frequently.  The beef should be

chopped raw.

CorN MEeAL MuUFrFINs (raised).—Three
uarts whic Indian meal; three tablespoon-
uls yeas'. ; one cup flour ; one quart scalding
milk; .bree beaten to a froth, yolks
and whites apart ; one tablespoonfil of white
sugar ; one tablespoonful of lard ; one table.
spoonful of butter ; one teaspoonful of salt.

>our the milk boiling hot upon the meal; stir
well and leave until nearly cold; then beat
in gradually the yeast, sugar and flour, and
set in & moderately warm place ; it should
be light enough in five or six hours; melt,
without overheating, the butter and lard;
stir into the batter, with the salt, lastly the
beaten eggs ; beat all together three minutes;
putin greased muffin rings; let these rise on
the hearth for a quarter of an hour, with a
cloth lhrovmligh(}ly over them ; bake about
twenty winutesin a quick, steady oven, or
uatil they are of 1 light golden brown, Send
atonce to table, and in eating them, break,
ot cut, open.

How 10 Swim.—The editor of the Lon-
don Zyutk, after observing that probably not
one in twenty of the persons who indulge in
boating on a holiday can swim, procezds to
tell his readers how to acquire this accomp-
lishment. * Nothing,” he says, “‘is more
easy. When the air is out of a body its
owner sioks ; when the air is in the y its
owner floats. Let any one slowly draw in
his breath as he draws back his legs and
pushes forward his arms, retain it while he is

reparing for the stroke which is to proge]
im, and slowly allow it to go through his
lips as his arms are back from before
his head to his sides, and his legs are stretched
out. The action of the stroke should not be
uite horizontal, but should be made on a

ight incline downward. The real reason | bee

why people take weeks to learn how to swim
is because swimming professors either do not
know, or do not choos¢ to teach, the phil-
osophy of btealhin§, s0 as to render the body
huoyant. I would engage to make any onc
a tolcrable swimmer in an hour unless he be
a congenital idiot.”

KeerING Mear ¥ HOr WEATHER.—
Greatis the convenience af a good refrigura-
tor! But many of us who live in the coun-
try have to_get along without such a con-
vepicnce. Farmer's families who often de-

nd upon the butcher’s cart for supplies of
resh meat, are annoyed by the bother and
waste_that comes of getting more beef or
mutton-than they can conveniently use up be-
fore. it becomes ainted. The most foplish
waste Is 16 eat more of it'than you need with

the idea of **saving it ;' the doctor’s bill
that may result {rom overloading the digest-
ive organs is not so good a show of cconamy
ns the fresh eggs you might coax from the
hens by feeding them any excess of meat.
The meat should first be wiped clean and
dry.  Some sprinkle st well in all its parts
with salt.  Others use black pepper plenti-
fully (washing and wiping it well before
using it, to remove the pepper and salt), and
then hang it in the coolest place possible—
some in & well, others in n cellar. Perhaps
the best precaution is to wrap it in a dry
cloth, and cover it with charconl dust. Some
say that wood ashes would answer about as
well as charcoal ; but 1 only know the virtue
of charcoal by experience. 1 have found
hat charcoal will even remove a slight de-
gree of taint.  Iam told that mutton is im.
roved as wellas preserved, for a short time,
y wrapping it in a cloth wet with vinegar,
and laying it on the bottom of a dry cel-
lar. Al kinds of wmeat, including fish
and fowl, may be prescrved in brine for a
longer or shorter time.—Admerican Agricul-
turist.

CiuNESE DENTISTRY, -]t is well known
that the Chinese attribute toothache to the
gnawing of worms, and that their dentists
profess to take these worms from decayed
teeth.  But how they performed thistrick, and
so artfully concealed it in the hurry of daaly
business, was a secret only recently solved
by a Europcan inquirer, After some diffi-
cult and delicate ncgolialion, an in‘eligent
looking native practitioner was induced to
hand over the limplements of his trade, to-
gether with a number of the worms, and to
give instructions in the method of procedure.
\When a patient with toothache applies for
relief, if the tooth is solidly fixed in the
socket, the gum is scparated from it with
sharp instruments and made to bleed.  Dur-
ing this operation the cheek is held on one
side by a bamboo spatula, both ends of
which are alike, and on the end held in the
hand some minute worms are concealed un-
der the paper pasted to the spatula.  When
allis ready this is adroitly turned and in-
serted 1n the wouth, and the paper becom-
ing moistened is very easily torn with the
sharp instrument used for cutting the gums ;
the worms mix with the saliva, and the den-
tist of course picks them out witha pair of
forceps. ‘The patient having ocular demon-
stration that the cause of disease has been re-
moved, has good reason to expect relicf,
which in many cases would naturally follow
the bleeding of the gum. When the pain
returns the same operation is performed over
again, and 2 fresh supply of worms fully ac-
counts for the recurring trouble. These
worms arc manufactured in quantities to suit
the trade, and they are very cleverly done ;
still to carry on the delusion fully, the den-
tists are obliged to keep on hand a few live
worms toshow their patients, explaining that
most of these worms taken from the tooth
are killed either by a powder which is often
applied, or by the process of removing them
with the forceps. The practice just des-
cribed, it may be added, 1s resorted 10 when
thetooth is firmly setin the jaw, — Chambers’
Fournal. -

IMPORTANT NOTICE.
Fifteen Months_gr One Dollar !

We will send the CAnADIAN INDEPRNDRNT from
gst October, 1879 to 15t January, 1881, for One Dol-
lar, payable in advance. .

‘Fhe Congregational Publishing Company publish
this paper in the interests of the Congregational
churches of our land. It is the only mediumthrouch
which our ministers and bers hold intercs
with one another, and it will be in the future as it has
-cn in the past the servant of the churches, 4 The
Directors will do their utmost to make per
worthy ofa place in every family, and they eXfnesily

that a united effort be now made by the ministers
and churches to give the INDRPENDENT 2 wider cir-
culation  Let a thorough canvasssbe maden every
congregaticn from Halifax to Winnipag, and ict it be
n now. A clubof new subscnbers can be got in
every church if some one will act. We cannot pay
agents, but will gladly send an ex ra ccpy to any one
who will send us five new ibersand five dol!
Subscribe now and get the paper sixty-five weeks for
one dollar. Send all remitances by Regintered
Letteror P. O, Ozder to
REV. J. B. SILCOX,
340 Spadina Avenue, Toronto.

L. E RIVARD,
5643 CRAIG STREET, MONRTEAL,

Publisher and Importer of English and
American cheap Music, Orders by mail
promptly filled. (Catalogues sent free.

—-

All Who Have Tried the

NEW WHITE

SEWING MACHINE

ARR LDEIIGHTRD WITIU IT.

IT 1S SIMPLE, DURABLE, LIGHT RUN-
NING, ADAPTE D TO SHIRT MAKING,
DRESSMAKING AND TAILORING,

and has no equal for the Family.

Self-setting Needle,
Seif-threading Shuttle,

Be sure you see the White Machine before you
purchase any other. [t 18 sure to please you.

) . X Office, sg Queen St. East opposite Metrnpoli.
? . tan Church.
e D. 8. ADAMS.
k/ . J M
IMPORTERS OF -

STAPLE & FANCY DRY GOODS,

MANUFACTURERS OF

Ladies’ and Misses’ Underclothing, Baby Linen,
AND JUVENILE CLOTHING

IN ALL BRANCHES,

A Catalogue of Ladiess Underclothing, Wedding Trousseaux, ele., ele., will bz
sent on application.

194 & 196 YONGE STREET, TORONTO.
JAMES.THOMSON & SON.

ESTABLISHED 18s9.
ENGLISH, FRENCH AND AMERICAN

WALL PAPERS AND DECORATIONS,

Dadoes, Borders, Window Blinds. Stock large  Carefully selected. Prices low! Orders for Paint-
wng, Glazn.g, Paperhanging, Tinting, ctc., promptly attended to  Experienced Workmen, Estimates
given, See our stoca of Stationery, Papeteries, etc., before purchasirg clsewhere,

&2 Note the address, 364 Yonge St , Toronto, between Elm and Walion Sts., West side. P.O. Box 185

COPY
Of Official Report ot Award lo(poumgolu '..O{{:SN_ l“.oxlu)l;.ng. Bowmanﬁlle, for Organs exhibuted at the
siladelphia, 187

INTERNATIONAL EXHIBITION, ®eus)

PHILADELPHIA, 18;6. —

The United States C ial C sion has e d the report of the Judges, and accepted the
following reasons, and decreed an award in confrrmity therewith,
PuiLaprreiia, December 5th, 1876,

REPORT ON AWARDS.
Name and address of Exhibitor, DoMinion Orcan Co.,
Bowmanville, Canada.
i i i roduct in ibed.
The undersigned, e Pk o AN AN e N Ao X e A A the same to
« Because they have produced in their instruments & pure and satisfying
tone, by their method of voicing, and bave a simple and efficient stop-action,
with satisfying musical combinations, an elastic touch, and good general

workmanship.”

Product, REED ORGANS.

H. K. OLIVER, Signature of the Yudge.
APPROVAL OF GROUP JUDGES,
Wituan Tuomrson, E. Lrvassgux, Jamms C. Warson, Ep. FAVRR PrRgET
Joserit Hrxey, Gro. F. Bristow, J E. Hitvarp, P. F, Kuka, F. A, P. BArNARD

A tiue copy of the Reeord. . FRANCIS A, WALKER, Chicfof the Burcau of Awards,
& Given by  thority of the United States Centennial Commission.
{sear }

Nt

A. 1. Gossiorn, Divector-General.
J. L. Canroxee, Secretary. J. R. Hawvey, President,

The Company were awarded 2 Medal and Diploma, at the Sydney Exhibition, Australia, 3875 ; Geld
Mtdﬂ(;( the “mvincial Exhibition, Torouto, 1878 : the highest award evér given for Reed Organs.
Large reduction nlade to Ministers and
Doninion OsGan Co., Bowmanville,
Noted “or finisk, sweet toics, and singing qualities.  Selected for,
by both 34rs, Grant and Mrs. Hayes, who with others the hig!
Send for illustrated price list to HENRY O'HARA, G

J. Scmisnnaves,

nt
ork.
the Executive Mansion, Washington,
h y, to their ity

k'A;un." waaville,
.4

Churches.  Send for 3 price hist to Henry O'Han, Sfechl
Also, General Agent for the Bradbury Piano, of New




