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HOW TO MANAGZ A BUTTER
DAIRY, e

A Massachusetts dairyman who had 8- |
practical but-
ter maker at home, lately informed us that

tained a high réputation as &
from two hours spent with &
man, in an e conversat] €
of the sessions of a New Yeork St Jairy
men’s convention held last ‘winter, he
learned more ahout handling butter, and
the philosophy of dairy practice, than he
had ever known before. Judg:fbythe
high quality of the butter previously made,
we can hardly believe that the gentleman’s
assertion is quite fair to himself, yet we all
know that people sometimes do acquirea
faculty for performing ocertain kinds ef
work without being able to tell how they
do it, or why they do it in a certain man-
ner, that is, they acquire the practice
without fully and clearly mastering the
philosophy or theories connected with that
yractice, %
! There are thousands of dairywomen who
are very successful with dairy work during
avourable weather for butter making in
and September. They make aquality of
butter, then, which they are ymug of, and
which they like o remember and refer to
when discussinrg housekeeping or farming
with their friends, but not one in twenty
of them can take a mess of cream produced
or gathered under unfavorable conditions,
and make from it a nice churningof but-
ter, or tell definitely and. clearly why the
cream will not make a sweet.
article. © Itis too true that success in
the majority of cases among butter makers
has been blundered into, The fact that
butter could be made from cream at all
was first discovered by accident, and but-
ter making ever since has been far too
much the result of accident.

Within the past few years, many edu-
cated men have been turning their atten-
tion to the theory of butter making, and
have searched long and faithfully to dis-

er, if possible, the many whys con-
the practice of making butter

from the milk of the cow, and

ors have not been without their
Their is more absolute knowledge
methods now, and that
—thanks to the several dairy-
iations and the press—is more

ffused than ever before. Dairy

re beginning to be made by men

7 honestly rank with those who are

the manufacture of cotton or

»ds, with the workers in gold,

ron, with those who can take a

7 of raw material and feel certain of
out finished work accordingto a
standard or contract. Mr. 8. E.

is, the writer of the following letter,
hich we find in the Utica Herald, -is one

f those dairymen who can count upon suc-
cess from the start, and can give the why

nd wherefore for the methods they pur-

n giving my views as to the best man-
conducting or-managing a “‘ butter
” 1 would say that I shall con-
myself mostly to practical and
mental knowledge, as to hand-
ing and of manufacturing of milk inte
butter. Perhaps at no period has the sub-
ject of manufacturing of milk into proper
food been so much agitated and discussed,
as at this time. cience .and practical
knowledge seem to be combining and work-
ing together to this end.

The manufacturing of milk into cheese
and butter are two distinet trades, I have
often heard it asserted by cheese makers,
that it required no skill to manufacture
butter. If they had said that it required no
skill to mmuinctn,l;e 'pltl)or bnt}er, I should
have agreed with them. It uires
a knowl of the bnsinesr:q and
good sound judgment to make a keeping
article of gil butter. I mean butter
that will stand the atmospheric clung:;

The

d
fi
€]
li

and retain its flavour. e
skilled butter maker cannot make a
fine article of butter, unless he
has nice flavoured milk to make it
from, Henece see the n ity of hav-
ing proper food for the cows. or it has
been well said, ghzt t;:.e v;lueﬂ;f milk for
butter-making depends greatly upon the
quality and supply of food that the cow
has. If the cow is forced to drink impure,
stagnant water, this also will affect the
purity and flavour of the butter. I have
seen milk tainted where the cows had pro-
per food, by uncleanness in milking. And
I am convinced that the quality of the salt
used has a good deal to do with the
flavour of the butter. The butter-maker
must give his attention to all of these
things if he wishes to make a fine article of
butter.
Milk rooms should be so constructed that
can be well ventilated, so that all va-
that arise from the milk while cool-
an pass off. Strictly fine butter can-
be made from milk kept orsetin a
p unventilated room.
heating of milk before setting, so far
my experimenting has been, does not
tate the rising of the cream, whether
nil

y heating. Butter made from
k frequently has the heated

navour.

The question of deep or shallow setting
of milk, as to which will produce the most
butter from a given quantity of milk, is
being much agitated atthe present time.
Some five yeafs ago, I spent a whole season
in making experiments and observing the
rising of cream upon milk. My attention
was called to it, when working in a
creamery, by the increase and decrease of
the quantity of butter from about the
same jquantity of milk on differént days.
There was a difference of from two to four
pounds to every hundred pounds of but-

I followed up my investigations

tii I found that the difference was
2d by the differant conditions of the at-
ohere. T found that in a.dry atmos-

e, wind a little to the north-west, with

ng barometer, that the cream would
lean in the milk, without regaid toits

h. But in an unfavourable condition

¢ atmosphere, wind south, blowing up
astorm, with a falling barometer, that con-
dition of the atmosphere that usually sours
U the milk, that the cream did not rise
d‘&:g in the milk, and that ir this condition
of the atmosphese it i i longer
time for th(::gpmm to From this yon
will readily perceive, that milk when not
Protected from the agid, or from souring,
o this unfavourable condition of the at-
Mosphere, that a percen of the cream
18 lost in the sour mi In extreme
Weather, frequently theacid will commence
cloping 1tself in the milk before the
anmal heat leaves it. In this condition of
f¢ milk, whichis usually termed “‘wheying
b you get but little cream,and what you
0_get makes an inferior quality of butter.

By what is termed setting milk in water,

0t only is the milk protected from the

, Or souring, for a much lo: time,
greatly facilitates the rising of the
Sret Milk set from eight to twenty
Mches deep in cold water, when the atmos-
Pere is warmer than the water, will rise
h cream in two hours as milk of the
%ame depth not set in water will in twenty-
ur hours, or even thirfy-six houts. I
¥ould recommend the use of the large
Pans, with cold water about them, and set
the milk from six to ten inches
; 2 skimming the cream off from the milk
here should ﬁw;y. be milk enough skim-
butfer

Med in with the cream to give
churned a bright, clean look. Bat-

When
Yt churned from clear eream, with little

F 0o milk in i, wi‘num-nyu'l:n ":;1 oily

. coud acid and whey, ae is frequently
Cream skimmed from different or several

Milkings, should never be mixed - at once
2ud churned in fhe same

o

the butter remain in the churn ; then :
it by turning the water upon the butter.
The force of the water upon the butter will
se te the butter in its granulated state,
Fill the churn half full or more with water,
then stir up a little in the water and you
have rinsed the buttermilk ont of the
butter without any working or wash-
ing of the butter. Take the butter from
oﬂ8 of the water, using the ladle and sieve.
Put the butter upon the worker, and as
you are putting on and working in the
salt, you gather the butter compuect for the
first time.

This, You will
time, and of L
as to the ber of times that
should be ed after
guking for market. I always work m

utter twice after l’lting, even when it
comes in the best possible condition. I
work light, using care that my ladle or
lever does not slip or slide on the butter.
It wants timeé for the salt to dissolve and
::lpel any and all foreign matter, and the

t will not properly dissolve unless the
butter is worked a little.

When there is buttermilk left in the
butter when worked, or when the butter
comes at too high a temperature, being
white and soft, it is a great mistake to try
to force the buttermilk out by much work-
ing. In this case work light at intervals
of from tyelve to twenty-four hours, and
as many®imes as is necessary, until the
salt has done its work, and your butter is
in a nice condition for the market.

I cannot give any correct rule for the
amount of salt to a pound. of butter, for as
some churnings will retain more butter-
milk or water than others, this of course
will dissolve and work out much more salt,
so that it would require an additional
quantity. Good judgment is the only safe
guide in salting butter properly. In con-
clusion, I would say to those making éx-
periments with milk, that to arrive at any
correct or definite results, such expen-
ments must be made in the same conditions
of the atmosphere and of the same sur-
roundings.—New England Farmer.

A Kansas correspondent, who evidently
thinks there is admirable political economy,
as well as religion, pure and undefiled, in
the Seriptural injunction to ‘‘ owe no man
anything, but to love one another,”—de-
clares that ‘* the idea of paying cash was
one of the very best advocated in the
Grange movement,” and had more influence
in helping the farmers through the grass-
hopper times than any other human agency
he knows of.

Instead of bringing the horse in when
coated with mud, and sluicing him with
cold or even tepid wwgﬁr, 1:hef mud should
be wiped or scraped off so far as practic-
able, and ﬁlﬁ.: the legs wrapped round ;111

. An ish veterinary surgeon de-
dcllzu that ‘‘ hundreds and thousands of
cases of mud fever (scratches, or grease)

gnigbtbeorwugedif thi.g?n‘ 'erennd,

A New York poultry faneier is credited
with the statement that = the first egg laid
by any kind of domestic bird is larger than
those dropped afterward, and is almost cer-
tain to hatch'a male of exceptional size and
vigour. As a rule, he maintains, cockerels
are hatched from hrrfe egtgx, and pullets
from small ones. ‘herefore, to insure
“ the cock of the walk,” hatch the first lay
of the hen that drops the largest egg.

A flockmaster—who remembers that the
sheep-killing dog has ** human intelligence
enough to be a great coward when in pur-
suit of mischief, wanting to do his deed of
darkness without noise or alarm”—gives
the following simple plan for frightening
him out of t%xe field every time, without
fail :—** Buy a side- of bridle leather for
collars, and put a bell on every, sheep if
your flock is small. The price of one sheep
will buy a gross of beélls and leather enough
and buckles te strap them.”

A novel experiment in agriculture is that
of a Chicago genius who started up the
Mississipp: from New Orleans ‘a fortnight
ago with two barges, carrying 1,000 hives
of bees, and having a capacity for as many
more. Moving northward the projector
expects to stop a day or so at each landing,
gleaning the sweets of the country as he

, arriving at St. Paul the latter of
m. Returning, a two months’ t will
be made in the neighbourhood of St. Louis,
and Louisiana will be reached in October,
taking autumnal flowers on the way down,
Such at least is the programme published
in The Prairiec Farmer. An assortment of
able-bodied ¢“ifs” would seem to stand in
the way of the expected profit.

B

The American Dairyman says :—*‘ The
early-made skimmed cheeses that have ap-
peared on the market this ring, are not
meeting with the miost co: greeting ;
while full creams are sought after and com-
mand top fi Fine old cheese finds a'|
ready sale, often at a fraction over quota-
tions ; but that which is inferior, or in any
way impoverished by the nse of the skim-
roer, drags heavily, and has to make con-
cessions to the buyers.  These are am
the indications which factorymen
better heed. Throw away the skimmer
before it throws you away. It has no
legitimate business in the cheese factory.”

Professor A. J. Cook writes from Lansing
to The Michigan Farmer that, beginning
to hatch out in this gection about the mid-
dle of April, the Hessian flys ‘‘are mow
present in the wheat fields to the tune of
countless millions, reminding one of swarms
of uitoes in summer. Every farmer
can see them by close observation. In the
morning the females are very noticeable, as
their bodies—abdomen—are red from their
load of that colour, looking not unlike a
small misquito after he has taken his fill of
blood. "At night, having deposited their
burden of egfl, tbz too are black, but
still can be told by their spy-glass-like tip
—the ovipositor—while the claspers of the
male resemble a blacksmith’s forceps. The
minute red are just visible, upon the
closest scrutiny; without a glass.” The
Professor adds that *‘the prospect looks
dark, and would look darker, except for
the little black parasites with their four
wings: and active habits, which are also
numerous, but less so than * the fly,’”

s
3

Eaai

perceive, is a saving of -

SOUPS FOR SPRING.
Spring soup as its name almost implies
is simply good clmstock,vin which almost

~bl:ighty

colour, It 1s obvious to any one that,
even were the flavour the same, yellow-
looking peas would be far inferior to those
that are a bright green, Yet it will be
found that many cooks who succeed ad-
in preparing good stock somehow
fail to attain mtb ﬁthu ¥ lm:-f
withstanding the old-fashi idea
boiling a copper y in the water.
First, what vegetables shall we choose?
I think any or all of the following : young

carrots, turnips, small spri onions
without any M canli-
lﬂ:“’wm,, cabbage-lettuces, and last but not

the carrots, turnips, &ec., should be boiled
as soon as they are cut up into shape ; short
thin strips are best for ordinary soup,
although of course, if ap nces are
much studied, they can be shaped with a
tin cutter into any form desired. Aqlnin,
the green peas should be freshly shelled,
and the asparagus freshly-cut.

With to the stock or clear soup,
the methods of making which I have often
described before ; for spring soup it is
essential that it should be light-coloured ;
stock made from veal and chicken benes
will be found best. Also, pray let the
soup be in keeping with the purity of the
fresh young vegetables that will be served
in it. Indeed, I often think the most
practical receipt for making stock and soup
18 to tell cooks what not to put in it.

Pray avoid as far as possible, or indeed
altogether, spice, peprer, and mushroom
ketchup. I have often tasted soup in
which I could detect no flavour whatever
except ketchup and black pepper. Re-
collect that the real beauty of the soup con-
sists in the juicy flavour of the meats of
which it is composed, and to destroy ' this
delicate flavour is to destroy the soup.

In makinispring soup it should be re-
membered that the peas and as -tops
when used should boiled. just before
serving the soup, and not if possible be
allowed to remain in the sodp for hours,

A great authority among cooks recom-
mends what he terms croditons ¢ la duchesse
to be added to spring soup. The follow-
ing is his receipt :—

Cut the crust off a rasped French roll
into strips. Stamp or cut out these with
a round tip or steel cutter, into small pel-
lets abeut the size of a shilling, and d
them in the oven ready for use. A sm
handful of these crofitons must be thrown
into the soup just before sending to table.

We will next consider another most de-
licious soup fit for, and in season in spring
—viz., green pea soup. I think the chief
points of importance in making pea
soup are to try and ohtain as much flavour
of the without extrav. ce, and also
to obtain a really good bright green colour.
For the first purpose we must utilise the
husks of the peas, and for the second pur-
pose we shall require some spinach,

Take about a :

off, and add to the liquor half the quantity
of peas (reserving the brightest green half),
two handluls of spinach, two small green
onions cut up, and a couple of lettuces also
cut up. Let all this boil for some time,
and then let the whole be sent 'through a
tamis or fine wire sieve, for which purpose
it will be found to save time if the pulp,
after straining, be pounded in a mortar.
At any rate, have patience and send the
whole through the tamis. The remainder
of the peas must be boiled separate, being
thrown into boiling water in which the
steam is not shut in, and must be added to
the soup before serving. Though not
absolutely essential, a few slices of lean
ham boiled in the soup will be found to be
a great improvement; a small piece of
butter may also be added to the soup before
serving. Small pieces of fried bread should
be handed round with the soup.

Another very palatable soup that makes
an agreeable change is vegetable marrow
soup ; although, perhaps, strictly speaking
it is more.of a summer than a spring soup.

Take a few small vegetable marrows ;
these must be peeled and cut into small
pieces. Next have i ready some
strong, white stock ; let this stock boil
and then throw in the pieces of 'vegetable
marrow. When these are boiled and quite
tender, send the whole through a wire
sieve with a wooden spoon, and add about
half a pint of boiling cream ; and serve
some pieces of fried bread tely.

I would here give some general directions
with re; to.cream. Nearly all white
soups—indeed, I ecannot 1 to mind a
single exception—required boiling cream to
be added to them. Now, cream is not
only very ex ive, but ofttimes almost im-
possible to be “obtained ina really pure
state. Is there any wholesome substitute
that can be added instead? I think, yes.
If proper precautions be taken to concen-
trate the original stock, it will be found
that the addition of double the quantit
of milk to the cream ordered, and one yo!
of anegg, will have. if not the same, at
mg rate a very similar effect.

uppose, now, in making the foregoing
receipt for vegetable marrow soup, that the
nantity of stock was, say three pints, and
that we were going to add a pint of
by boiling till it is reduced to a quart ;
en take a pint of milk, boil it
white foam 1s on the péint of rising,
it %uickly into the stock. Recollect
boiled milk has a different flavour to
rawmilk. I would also warn cooks to
have a little water ready to quickly pour
into thejempty saucepan out of which the
milk has been poured, or the sediment will
burn af the bottom of the sauc and
cause considerable trouble when it has to
be cleaned. Should the sauc¢pan be an
enamelled one, and get burnt at the bot-
tom and sides, common ashes will be found
best for cleaning it. But to return to the
goup : we have not mentioned the yolk of
egg. 'This must not beadded till quite the
last thing. Take a cup into which the
yolk must be placed, miour the hot soup
into the tureen, mext e a ul of
this hot soup and add to the yolk, and beat
itup ; then a little more soup, till the cup
is nearly full ; then pour the cupful into
the tureen, and give it one stir round. ‘Eﬁ
this means all fear of the egg i i
be avoided. Of course this process should
be done quickly, in order that the soup
does not get: but thick soup like this
retains its heat for a very long time.
Another very delicious whi
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vent it getting bad. Recollect, also, that
soup in which a quantity of vegetables
have been boiled is apt to turn sooner

] toa hard X

is turning—4f,
turned quite sour.

HOW TO MAKE DISHES LOOK NICE.

Francatelli observes :—‘‘ The palate is
as capable and nearly as worthy of educa-
tion.as the eye and ear.” Now, without
entering into the qnestion as to whether a
patty to eat is equal to a Paiti to hear or
see in the way of enjoyment, there is no

i

8
curtains, or at least make the old ones look
very and downcast—they should be

Ily and carefully‘ covered at home ;

just as £ uentl

prettier, thmifﬂ:eym xto th{
upholsterer, without nﬁﬁnﬁt:eirmd-
ings to the blush, when their shape
is old-fashioned, a little contrivance does
‘wenders ; the shabbiest and most ungainly
mch mnvb.; madeto lg;knot.oglypmbly,
positively , by a well-made cover

' or a_delicate-pattern

) them well
with cheap wadding, see that the covers
do not drag, and avoid attracting attention
to themsby ornamenting them with showy
antimacassars. The fragments of lace and
satim, 80 fashionable and popular, and we
may say plentiful in the modern drawing-

room, look well on handsome chairs, whic
they are meant to ernament, not protect
from either dust or friction, but a ~pretty

antimacassar on a shabby chair or
lounge only makes the shabbiness more
y apparent.

Is there a vacant or
corner in your back drawing.room, or
breakfast-room ? Think what a nice ot-
= toman cmf b:heuily contrived to fill it

up—one of oBe em uare trunks

in the _box-room, afegvtyy:qrdn of grey
wadding, and a few yards of chintz or
cretonpe. ve & small, neat pattern
with a clear und. Contrive your
cover to fit well—that is the main
I= | point ; don’t let it be too shorf, or too
= long, or too wide, or too narrow, nor
have one side full and the other skimpy.
Aboveall, have the corners exact, and
the sides to hang evenly and e-
ally ; place it cornerways; placé all fur-
ture—couches, easy-chairs, tables—at
some angle—a correct ome to the eye,
if you ca%n—-:.nd the result will be sur-
H prising. Ve have seen pretty, tasteful,
B modern furniture look sgiﬂ'and old-fash-

_bare-looking

THE TWO COOKS.
doubt that the palate is to agreat extent
influenced by the eye. For instance, a
large cold sirloin of "beef, on the sideboard
at a good old-fashioned hotel, neatly de-
corated with bright green parsley and
snow-white, curly horse.radish, the dish
resting on an equally snow-white cloth ;
contrast this piéce of cold beef with
a joint hro‘ug%t up at some lodgings

“{ioned from beinf arranged in lines,
and a well-worn old snite look effective
and charming from artistic arrange-

ment, and a few cleverly contrived aids in

the way of cushions, covers, and ding.

_ Having transforméd an unsiéat?y box

into a pretty and useful article of furniture,

we may, in houses where such contrivances
are not needed or permitted in the draw-
ing-room, with great advantage transfer it

to the bed-room, where a pretty seat in a

window, or by the fire, is not only a great

comfort, but a box in the disguise of

an ottoman relieves overcrowded draw-
ensndwu-d.ro_bes, s0 adding to com-
fort and orderliness; and here we may
say that without orderliness there can be
no real comfort ; without hardly
can we hope to maintain perf i
and without health there is no hap-

| All covers should be made to wash,
and come off easily, therefore tacks
should be religiously avoided ; the
cushion, which must be made separate-
ly, ought to come over the edge of the
box ‘a little, and be firmly tied on with
tape ; the covers, if you can contrive to
make them fit properly, require no
fastening. Not only may empty boxes
be utilised, but dressing-tables ' too
shabby for respectability, too old-fash-
ion r pleasant contemplation—for
the eye delights in novelty—useless to
the furniture dealer, yet too good to be
broken up for firewood, can by the judi-

[MARY ANN'S METHOD OF SERVING.
by Mary Ann whois, to say the least,
inartistic. She brings it up just as it was
in the dish in which it got cold—the dish
smeared around the rim with Magry Ann’s
thumb marks. The gravy has of course
settled, and is thickly studded over with
hard white wafers of fat. Some of the
fat, too, has settled on the meat itself.
Yet the meat is in every respect equal to
the decorated joint.

A poached egg  nicely done, the yellow

cious use of coloured roll muslin, and old
laceorleno window curtains, oreven worg
out grenadine evening dresses, be trans-
formed into tasteful, graceful toilet-tables.
We have seen a pretty and most convenient
dressu.:lﬁ?able contrived, on a pinch, from
two villainous-looking deal packing-cases
Flaced on their ends, and the discarded
eaf of a table placed on top; each box
was covered all round with pink glazed
calico, tacked on tightly, and that draped
with the best portion “of a pair of old lace
hangings that had lain in a drawer for
years, discarded as utterly useless. There
was a frill about eight inches deep
tacked to the table-leaf, and the whole
finished by a white dimity toilet-cover
trimmed with fringe. The contrivance
was not only pretty to look at, but
it was a most comfortable table to sit
at, the space between the packing-
tqu:u being most convenient for the
ee! X

Book-shelves for the bed-room may
be easily contrived from the boards
of old boxes, which in some mys-
terious way accumulate abouta house.
Three pieces should be selected,: of
three sizes ; carefully paper them, and
when - thoroughly dry, have a hole
hored in corner about half an
inch from the edge ; get a few yards
of green or red window-cord, pass it
through the holes of the largest shelf,
then place four firm kpots on the

badly done, :
yolk has broken and run and got mixed
up with the white, is another instance of
how much depends upon appearances. The
accompanying illustrati “The Two
Cooks,” ““ Mary Ann’s Methodqf Serv] r g2
and “An Orderly Meal,” will give an idea
of the difference which appearances must

ornamental i
ends and front of the shelves. . It hides the
edg ofi the board rf:xd t})e‘h,nokta on the
cord, and most imp t of the
duat‘lflzi';mthebm e

g on an acquaintance, not very
long ago, I observed & he;,rth-mgofl
very original desigh in the breakfast-room;

it was entirely composed of shreds of
cloth, blue, black, scarlet and grey,
about three inches in length and

forming the walls of Troy . as

on a black ground, the centrean in-
tricate design of stars and squares, the
whole stitched firmly and neatly on a
piece of course canvas. It was
comfortable, -looking; and would
doubtless last a long time ; and, I
§| was informed, had been made by the
J| servant during the leisure hours of
/ winters, >

'y

“did she

S ot
neighbours havehad.

HOME CONTRIVANCES,

No one who hunotﬁ-uQ' can form an
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‘but the power to enjoy life
‘& | about him enjoying it

f

e

psive part of an envelope. The
two equal s should be stitched
together, then divided lengthways into

ht compartments—each large enough to
ﬁd a boot or shoe—by rows of fe‘:%!;er-

stitch, herring-bone, or rows of narrow
braid neatly put on. The whole bag, flap
and all; shonld be bound with braid or
finished off with fringe,: or it might be
made of piqué- or dimity;, to match the
toilet mats, and trimmed accordingly.
Two tapes should be fastened at the back
to tie it to the foot of the bedstead, or two
hooks put up in any convenient place.
‘The envelope-shaped flap may be either
tied, hooked, or buttoned over, and then
the boots and shoes are out of the way in a
careful, orderly manner, secured alike from
du%m eciall large
indows, especially in towns, are
a contin udhxt;,:ctlherﬁenee and pocket
ﬁe soon clean na:: S W
E ) L2 = v
ﬁmwﬁu Yy, OF
§ Shom ey Gt sfigh’ 328 ooy theon
up q an
E:. On back windows a vseful substitute
for short curtains is tissue paper ; white or
pale yellow looks best, cut into pretty
patterns and pasted neatly on the panes,
with sweet oil or the white of an egg. It
gives plenty of light, excludes observation,
and only requires dusting with a feather-
brush, while the cost is scarcely worth
mentioning. In many instances it will be
found to answer all the purposes of ground

lass.

Seeing a lady fringing the ends of a pink
bow, one day, I asked her why she did not
save the ravellings.

““What for ?” she asked, ‘‘what earthly
use are they *”

“If you save a great many,” I replied,
““of different colours, and mix them softly
together, they make a pretty sort of filling
for the grate.” And sure enough some
months after, when I visited her, I found
a soft, fluffy, flossy ball of all the colours
of the rainbow in the drawing-room stove,
and very pretty and original it looked.
Indeed, silk ravellings are useful and well
worth saving for many reasons ; they stuff
cushions very well, and where thereisa
baby they do beautifully to wad a couver-
ette for the cradle, being light, soft, and
warm.

These are but a few of the contrivances,
useful as well as ornamental, that are to a
certain extent within everybody’s reach.
If a good housekeeper did not contrive
things innumerable-—if her dresses when
altered, re-trimmed, and turned, did not
cut up into frocks for Minnie—if Minnie’s
did not descend by easy stages to Florrie,
and if Florrie’s pinafores did ot cut into
bibs for baby—if she was not always alter-
ing, planning, and contriving, where would
she be at the end of the year? Clever con-
trivances cover at least a third of the ex-

nses of a prudemt housekeeper. She
gﬁings them to on everything, from
reversing the dining-room c¢urtains when
they begin to look faded, or placing a table
over the weakest spot of the drawing-room
carpet, to ingeniously concocting two new
window curtains g: of threfe old ones, or
making the two ends of a counterpane
meet without exciting observation.

HEALTH IN THE HOUSEHOLD.
P v S ——— e T
ON KE&ING LATE HOURS.

The old-fashioned advice, ‘‘ Go to bed
with the sun and rise *with the lark,” if
not meant to be understood in a literal
sensé, nevertheless plainly inculcates the
necessity, if we wish to retain good health,
of wisely dividing the day into a period of
rest and a period of activity. Indeed,
nature demands such a division, and we
should bear in mind that it i impossible to
infringe any one of her laws without pay-
ing the penalty. Yet I know that the

'very words, ““law” and *‘ penalty,” are dis-

tasteful to the ears of many of my readers.

These are they who wish to live free-and-
easily, who do not; or say they do not,
mind about after-penalties so lonil as they
can enjoy present pleasures, who hurry
through existence fast and "heedlessly, to
whom life is but a short and fitful fever,
but who probably never did, and mnever
will, know what true enjoyment means.

1 don’t want to live to-be old and
decrepit”—have we not’ all heard such

expressions ?—and ‘‘a short life and a

merry for me.” But who does live o be

old and decrepit? Mostly those who
have been blessed with strong comstitu-
tions to begin with, and have lived hard
and free, and thus opened the door for
rheams and pains and chronic ailments
to come in, and be the torturers of their
later years. For, mark what I say, de-
crepitude and old age by no means al-
ways, nor should Jhey often, gohand in
hand.. It would be easy, for exam, ple, to
imagine the quiet and py existence of
one who, descended from healthy parents,
and reared on sound iples, well
trained in body, well in mind,
embarked at length in life with a full de-

termination (and the very possession of a

mens sana in corpore sano would render

this easy of accomplishment) to be always
moderate and temperate inall things, to
be a philosopher in fact, neither hurried
in business nor mad as to pleasure, nnng
but never abusing the things aroun:

him, and habi y conforming to the few
and ordin&:’iy rules of health. For sucha

a one, accident apart, we might confident-

ly predict a green old age—nay, more, for

he wonld never feel, nor seem in man-
ners to others, old. He wounld retain his
faculties until the last, and not only these,

years badly spent.

such as we depict would be fully as rosy
as the dawn ; the old man would but feel
weary's like the child at the close of a
summer’s day, who, tired of its gambols,
longs for rest in the maternal arms, so
would he long for rest on the lap of earth.
And that :ﬁ would be ted him ; he
would sleep the veil that had hidden
him from the Great Unseen would be

| lifted.

Bat in reality how few such livesand

deaths as these have we ever known or

heard of ? and for this simple reason :

continued disobedience of laws  of

nature is followed by the early-death-

penalty, just as sute as the gloom of winter

succeeds the autumn’s e. Yet you

may object to this statement of mine, yon

me that you know of

who have died at fourscore years

who have been almost till the last

h , and upright, but w

fi to having lived the freest f

of lives. I tg:lnt what you say, but still
intai t such men were giants

short | deep sleep

and see others |

‘spend as much of th

‘ing himseclf

There are two classes of
seems to me, are the chief erers from
the habit of keeping late hours—first the
votaries of fashion or pleasure, and second-
ly those who devote their lives to litera-
ture and the study of sciences. I would
have a word to say to both, The first I
would remind that refreshing sleep and
rest are just as necessary for the keeping
of our bodies in health as are food and ex.
i’.‘c‘;e- _,“ Apollo does not always bend

18 bow.” and a due proportion of sleep is
required by all, that the system may re-
cover, and the nerves be freshened and re-
cruited after the bustle or toils of the
day. I have, ia a previous paper, tried to
explain that during sound sleep the capil-

es of the brain are in a great measure
bloodless, that if these minute arteries are
weakened by long excitement of any kind,
they are unable properly to contract, their
elasticity is in a great measure gone, and
onlt{: semi or partially bloodless condition
of the brain is possible; -and consequently
cannot be procured, but only in
f a semi-unconsciousness, during
which eglat events and past thoughts are
mingled and blended together in what are
termed dreams, which, whether pleasant
or the reverse, indicate the absence of that
balmy sleep which alone is nature’s sweet
restorer. Now a certain time of quiet re-
pose of mind before retiring to bed is neces-
sary to those who have spent the night in®
joyful excitement, to allow the blood to
return from the brain, if anything like re-
freshing sleep is to expected, for only the
eary labourer can throw himself on his
couchand go to sleep at once.  But do the
keepers of Iate hours ever get, or ever seek
to get, this g)eriod of repose, this prelude to
a quiet night? Ifear butseldom. Andif
their bodies are deprived of sufficient rest
and sleep, surely it is as absurd to think
they can last as long as they otherwise
would, as to expect a piece of simple ma-
chinery, a clock for example, to go on for
ever without winding and repairs.

But independent of the evils that arise
from insufficient or unhealthy sleep, there
are others—and numerous enough they
are, in all conscience—connected with the
habit of keeping late hours, to one or two
only of which I wounld call attention.
Over-excitement of the brain, at a time
when it should be ina state of repose, is
one; intemperance in eating and drinking
is another. Indigestion and its thousand
and one attendant ills are almost certain
to follow the latter, and as to the former
it is in itself the cause of much after-
misery ; much of the nervousness, the
peevishness of temper, theloss of memory,
and general weariness of life, which it is
even fashionable to complain of, are due
to it, and I might go even further and say
with truth that that most awful of all
chronic ailments, insanity itself, might be
traced to this same cause. And cannot,
think you, we medical men attribute many
cases of illness to evenings spent in hot,
stifling, crowded assemblies ; to say no-
thing of the accidental ailments acquired
through catching cold from exchanging
such places suddenly for the bleak, damp
air of night, through which the journey
home bl;uy be e:.laken! This htterm
may be guarded against certainly, how |
often isitso? But I nnlon'yytouythxt
the larger proportion of our places of enter-
tainment are wofully deficient in ventila-
tion, and that many are the sufferers in con-

siudyingbysight socommenesiog many
or ight,s0common’among man
littérateurs, is very far indeed s beini
conducive to longevity. There: is only
one plea, and that but a poor one, which
can be advanced in favour of the custom
—namely, that in the stillness of night
there is little to disturb theflow of ideas,
no rude sounds fo break in upon a train of
thought ; perhaps not, buj I myself have
seldom met with one of those consumers of
midnight oil whom I considered in the pos-
session of sound and vigorous health. There
was always a screw loose somewhere, and
gnera.lly inthe heart or nervous system.

o such men as these flatter themselves
that by lyixﬁlonger in bed next morning,
they can eit up to nature for a night
spent. in the dissipation of thought, and
somewhat dreamful slumber, or that the
hours filched from the night may be re-
paid by borrowing from the day ? If they
do they really deceive themselves. There
is no time, in my humble opinion, like
the morning or forenoon for fresh and
vigorous literary labour es;)et:i&lly if the
night has been well spent, if good restand
sleep has been had, for then the mind will
be strong simply because the body is re-
freshed ; and itis a well-known fact that
many of our best and most prolific writers
are, and have been, guiltless of lucubra-
tion. :

On the benefits and pleasures of early
rising, it would not become plain me to wax
poetic and sing, even if there were song in
me, but I may tell of its utility. ile
many do not take or cannot get enough
sleep, plenty there are who have too much
or, at least, who lie too long in bed, and
who thus not only positively weaken their
bodies and dull their intellects, but lose,
oh ! such precious time. It would be im-
possible to lay down general rules as to the
amount of sleep one should have. About
eight hours in winter and seven in summer
is a fair average, but the young need more,
and so do those who are weakly and debili-
tated. Ishould advise every one to trust
$0 nature l:;uelf, not, m‘:rk me, as to get-
ting up in the morning, but as to going to

at night, If you makeita rﬁzlnge
called at a certain hour every morning, say
gix, or seven at the most, you may go to
bed either at ten or eleven—when, in i:ag

le 'who, it

its stead

alarum clock than the generality o
servants. Get out of bed at once—I 't
mean quite suddenly ; this'might be hurt- "
ful. I say at once I fearif I said
five minutes you would drop off agai
You may think me cruel when I you
that this must be done whethe# you have
%ued a restless night or the reverse.
e

H mx‘wud for it, if you
- §o o e day a:f you can in the
open air, take exercise, you
will sleep all the sounder for it when nigh
comes, .

‘We learn that Mr. George Laidlaw, now
England, was offered the nomination of
Grit party in North Victoria for the

.of Commons before it was tendered

. McLennan, %
Reformer, he - to
; the iniquities of the present Gov-
ernment. This 1s not very complimentary
sither to Mr. McLennan or = the Ministry

:

N :
OnSaturday morning, 11thinst., Matthew
working at his . near




