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AGRICULTURAL.June 17th, at 'contrivance." in its place, fashidnable ; unhappily this is so, and 
Mdly indeed doe. society need reformation 
in this respect, for late hoars, Ute sap­
pers, late parties, and late play-goings, 
yearly claim their Victim, by the thou­
sand. Were this climate of ours ever so 
favourable to longevity, it would be no rea­
son why we should turn night into day, 
no reason why we should be abroad when 
deadly dews are falling, or abed in stuffy 
rooms when the glorious sun is shining, 
and when there is life and healthy in every 
breeze that blows.

There are two classes of people who, it 
seems to me, are the chief sufferers from 
the habit of keeping late hours—first the 

stitched 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 

narrow would remind that refreshing sleep and 
flat> "f* Me, j°et as necessary for the keeping 

f our bodies in health as are food ana ex- 
Apollo does not always bend 

, anda due proportion of sleep is 
e<* *** U*6 system may re-

the nerves be freshened and re­
cruited after the bustle or toils of the 
day. _ l have, in a previous paper, tried to

of Alexandra pretty.starsCollege chapel. 
l on Wednesday,

in the very small outlay.
-------------------nr .till if you have

any old curtains, dressing-gowns, or any 
other soft materials that can be used in­
stead of cretonne.

One pretty addition to the bed or dress­
ing room which, though not exactly a con­
trivance, may be worth mentioning and 
describing—this is a shoebag. A yard of 
holland will make one to hold four pairs of 
boots or shoes. The holland should be 
folded into three parte—two of equal size, 
the third smaller—and shaped to fold over 
like the adhesive part of an envelope. The 
two equal parts should be 
together, then divided lengthways into 
eight compartments—each large enough to 
hold a boot or shoe—by rows of feather­
stitch, herring-bone, or rows of i------
braid neatly put on. The whole bag, flap 
and all, should be bound with braid or 
finished off with fringe, or it might be 
made of piqué or dimity, to match the

cation on
The London Free HOW TO MANAGE A BUTTER 

DAIRY.
A Massachusetts dairyman who had at­

tained a high reputation aa a practical but­
ter maker at home, lately informed us that 
from two hours spent with a brother dairy- 
man, in an evening conversation after one 
of the sessions of a New York State Dairy­
men’s convention held last Winter, he 
learned more about handling butter, and 
the philosophy of dairy practice, than he 
had ever known before. Judging by the 
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 acquire a 
faculty for performing certain kinds of 
work without being

lower drawn
ed, and danger, averted, 
applicatoin of a little of 
mty to be found in every

Every one knows that necessity is the 
mother of invention, and a careful, ener­
getic, prudent mother she is, fostering her 
offspring in youth that she may be foster­
ed by them in age ; but it is something 
short of actual necessity which calls for 
contrivances, and something short of in­
vention which supplies them.

When the drawing-room furniture be­
comes actually shabby, instead of packing 
off the chairs and couches'to the furniture 
shop to ti6 re-covered, or exchanging them 
at a great sacrifice for new ones—which 
will necessitate new carpet, rug, and 
curtains, or at least make the old ones look 
very guilty and downcast—they should be 
tastefully and carefully1 covered at home ; 
they will look just as pretty, frequently 
prettier, than if they had been sent to the 
upholsterer, without putting their surround­
ings to the blush. Even when their shape 
is old-fashioned, a little contrivance does 
wonders ; the shabbiest and most ungainly 
couch can be made to looknotonly passably, 
but positively pretty, by a well-made cover 
of some soft, self-coloured washing material 
with a floral border, or a delicate-pattern-

Ied chintz or cretonne ; a cover contrived 
to conceal defects, tone down angularities, 
supply deficiencies; and present a grateful 
outline to the eye. If the back is stiff and 
awkward, try what a few soft «quare 
cushions carelessly placed will do. If the 
ends are straight and prim, pad them well 
with cheap wadding, see that the covers

tide on the question now
to whether or not she that the butter will be white boil it inrablic schools. There is no doubt bet that 

ion-sectarian education has been a boasted 
feature in the system of education among 
5UT neighbours. This, if the schools are 
closed, cannot fail to weaken the prestige of 
the system ; and it is not probable that, 
having had a method- of instruction suoh 
as it has had, Chicago would be able to 
keep back the reaction that would beat» 
to set in in favour of those now proposed 
abandoned schemes for the instruction of
y°Mr David J. Johnson, in opening the 
semi-annual Convention of the Nortiram- 
berland Teachers, at Cobourg, re­
cently, delivered a very interest­
ing address. He called on all 
those present to encourage teachers associ- 
ationaf aa being calculated to strengthen

and soft, nor at so low temperature that saucepan till
it will have to churn half day to come. it up well, remo' pieces
Cream should
temperature pepper, and salt, a suspicion of nutmeg, 

and the yolk of one egg. Squeeze it all as 
dry as possible in a cloth, and roll this 
spinach pulp into small balls about the 
size of marbles, and let them get a little 
dry on the outside. Next beat up the 
white of the egg thoroughly, and dip these 
bulls in one by one, throwing them quick­
ly into boiling water. This 
egg and helps to prevent the 
ing in the soup. T'__- ™

to sixty-two,
, _ „ _____ ions of cream

and atmosphere.
Butter should not be overworked, so as to 

destroyed the grain ; neither should there 
be any buttermilk left in it. I never allow 
my batter to be churned until it is gather­
ed compact in the buttermilk. Stop churn­
ing when the butter is in a granulated state, 
then turn the buttermilk out of the chum 
through a

SOUPS FOR SPRING.
Spring soup as its name almost implies 

is simply good clear stock in which almost 
every young vegetable that exists may be 
served. Of course one important point for 
consideration is how best to enable these 
bright young vegetables to retain their

week.

break-
These balls should be 

ided to the soup only long enough to get 
them hot through ; a few minutes, in fact, 
before serving are sufficient. These green 
balls in the soup, especially if the stock be 
bright and light coloured, have a very 
pretty effect.

I would here again remind you of the 
importance, now that hot weather is ap­
proaching, of warming up soup even when 
it is not wanted for use, in order to pre­
vent it getting bad. Recollect, also, that 
soup in which a quantity of vegetables 
have been boiled is apt to turn sooner than 
that which centaines meat only. Soup 
when cold, if it turns to a hard jelly, will 
keep for a Jong time ; but soup that con­
tains vegetables, and that is not a jelly
SThïïwTjS’ ££Tto run^partially 
liquid, and has an appearance of being 
slightly frothy on the top, you may be sure 
that it is turning--if, indeed, it has not 
turned quite sour.

hair sieve is the best 
rpoee. This leaves no 
he buttermilk—letting 

the butter remain in the chum ; then wash 
it by taming the water upon the butter. 
The force of the water upon the butter will 
separate the butter in its granulated state. 
FUI the chum half fuU or more with water, 
then stir np 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 
off 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 compact for the 
first time.

This, you will perceive, is a saving of 
time, and of handling of the butter up to 
this point. There is a difference of opinion 
as to the number of times that butter 
should be worked after salting, before 
packing fqr market. I always work my 
butter twice after salting, 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 tim6 for the salt to dissolve and 
expel any and all foreign matter, and the 
salt will not properly dissolve unless the 
butter is worked a little.

When there is bnttermjjk 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 twelve to twenty-four hours, and 

les as is necessary, until the

to tell how they 
HI, , n a certain man­
ner, that is, they acquire the practice 
without fully and clearly mastering the 
philosophy or theories connected with that 
practice. .

There are thousands of dairywomen who 
are very successful with dairy work during 
the favourable weather for butter making in 
June and September. They make equality of 
butter, then, which they are proud of, and 
which they like to remember and refer to 
when discussirg 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, 
ana make from it a nice churning of but­
ter, or tell definitely and clearly why the 
I ream will not make a prime, sweet 
article. It is too true that the 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
cover, if possible, the many whys con­
nected with the practice of making butter 
and cheese from the milk of the cow, and 
their labors have not been without their 
reward. Their is more absolute knowledge 
about dairy methods now, and that 
knowledge—thanks to the several dairy­
men’s associations and the press—is more 
generally diffused than ever before. Dairy 
goods are beginning to be made by men 
who may honestly rank with those who are 
engaged in the manufacture of cotton or 
woolen goods, with the workers in gold, 
silver, or iron, with those who can take a 
quantity of raw material and feel certain of 
bringing out finished work according to a 
specified standard or contract. Mr. 8. E. 
Lewis, the writer of the following letter, 
which we find in the Utica Herald, is one 
of those dairymen who can count upon suc­
cess from the start, and can give the why 
and wherefore for the methods they pur­
sue :— \

In giving my views as to the best man­
ner of conducting or managing a “butter 
dairy,” I would say that I shall con­
fine myself mostly to practical and 
experimental knowledge, as to hand­
ling and of manufacturing of milk into 
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. Science and practical 
knowledge seem to be combining and work­
ing together to this end.

The manufacturing of milk into cheese 
and batter are two distinct 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 manufacture poor botter, I should 
have agreed with them. It requires 
a knowledge of the business and 
good sound judgment to make a keeping 
article of gilt-edge butter. I mean batter
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standard ofamong them, to maintain a 
professional pride and honour, and to rouse 
their professional enthusiasm. He also re- 
f erred to the position of a master as one of 
an autocrat, to a certain degree, in ms own 
little world, and glanced at the effect of 
attrition by which mutual intercourse 
« - polished to smoothness the surface, eras- 
ine-the idiosyncrasies and foibles and teach­
ing lessons of self-knowledge and govern-
^Inspector McCaUnm, of Hamilton, gives 
the following interesting •va­
cation in that city forthepastSjOyear* 
In his last report, be «ays Ami, UG8, 
finishes my twentieth ye«r in Hamilton. 
When I came to this <nty ml858, Dr. 
Billings was Chairman of the Board. Of 
the sixteen gentlemen who composed the 
Board, two—Messrs. Cummings and Os-

celery. The great secret of boiling all 
vegetables is to throw them into boiling 
water, in which salt has been mixed, say 
in the proportion of a brimming salt spoon- 
full to half a gallon. These young vege- curtains become grimy,iwed all

look then, and how troublesome it is to 
put them up quite straight and keep themwater before being put into the stock. 

Another point to be borne in mind is that 
the carrots, turnips, Ac., should be boiled 
as soon as they are cut up into sha] 
thin strips are best for ordini 
although of course, if appears 
much studied, they can be shapei 
tin cutter into any form desired,

of that

there, in-
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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 question as to whether a 
patty to eat is equal to a Patti to hear or 
see m the way of enjoyment, there is no

letter, as 
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with a 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
glass.

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, sUk ravellings are useful and well 
worth saving for many reasons ; they stuff 
cushions very well, and where there is a 
baby they do beautifully to wad a couver-

borne-—still occupy the same position, and 
represent nearly the «ne portions of the 
city Of the staff of teachers that at that
time conducted the schools, I am the only 
representative. The number of pupils has Sm 3,207 in 1857 to 5,522 in 1877 ; 
the daily average attendance—which is by 
far the safer basis for comparison—from 
1 400 to 3,555, and the percentage from 
42 3 to 64.4 ; while the annual cost per 
pupil on whole registration and current ex­
penditure has changed from $5.45 to $7.07, 
the yearly cost per pupil on average attend­
ance and current expenditure has decreas-

the green peas should be freshly shelled, 
and the asparagus freshly out.

as man;
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 sut 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 èx- 
periments with milk, that to arrive at any 
correct or definite results, such experi­
ments must be made in the same conditions 
of the atmosphere and of the same sur­
roundings. —New England Farmer.

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 would call attention. 
Over-excitement of the brain, at a time 
when it should be in a 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- 
misety ; much of the nervousness, the 
peevishness of temper, the loss 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

wadding, and a few yards of chintz or 
cretonne. Have a small, neat pattern 
with a clear ground. Contrive your 
cover to fit well—that is the m.in 
point ; don’t let it be too short, or too 
long, or too wide, or too narrow, nor 
have one side full and the other skimpy. 
Above all, have the corners exact, and 
get the sides to hang evenly and grace- 
roily ; place it comerways ; placé all fur­
niture—couches, easy-chairs, tables—at 
some angle—a correct one to the eye, 
if you can—and the result will be sur­
prising. We have seen pretty, tasteful,

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 
’ ” ‘ flavour is to destroy the soup.

king spring soup it should be re- 
id that the peas and asparagus-tops 
ed should jje boiled just before 
the soupTand not if possible be

it authority among cooks reconi-

jnst before
serving . _■
allowed to remain in the soup for hours.

A great authority among cooks recom­
mends what he terms croûtons à la duchesse 
to be added to spring soup.

Cut the crust off a rasped French roll 
into strips. Stamp or cut out these with 
a round tin or steel cutter, into small pel­
lets about the size of a shilling, and dry

The follow­
ing is his receipt

c ■ *
into strips. Stamj

THE TWO COOKS.
doubt that the palate is to a great 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

bibs for baby—if she was not always alter­
ing, planning, and contriving, where wouldinto small pel-

them in the oven ready for use.” A sma5 
handful of these croûtons must be thrown 
into the soap just before sending to table.

she be at the end of the year ? Clever con­
trivances cover at least a third of the ex­
penses of a ] 
brings them to 
reversing the d

times than any other human agency 
iws of.

everything, from

contrast thisthe material
Instead of bringing the horse in when 

coated with mnd, and sluicing him with 
cold or even tepid water, the mud should 
be wiped or scraped off so far as practic­
able, and then the legs wrapped round till 
dry. An English veterinary surgeon dé­
clarée that “hundreds and thousands of 
cases of mud fever (scratches, or grease) 
might be^prevented if this^plan were used,

A New York poultry fancier 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. Aa a rule, he maintains, cockerels 
are hatched from large eggs, and pallets 
from small ones. Therefore, to insure 
“ the cock of the walk,” hatch the first lay 
of the hen that drops the largest egg.

—viz., green pea soup. I think ths chid 
points of importance in making green pea 
soup are to try and obtain as much flavour 
of the pea without extravagance, 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 seooni pur­
pose we shall require some spinach.

Take about a quart of peas, having first 
placed all the husks,, which should be 
thoroughly green and not yellow, into two 
quarts of stock to boil. Next strain this 
off, and add to the liquor half the quantity 
of peas (reserving the brightest green half), 
two handfuls of spinach, two small green 
onions ent 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 ready some good, 
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 separately.

I would here give some general directions 
with regard tot cream. Nearly all white 
soups—indeed, I cannot call to mind a 
single exception—required boiling cream to 
be added to them. Now, cream is not 
only very expensive, but ofttimea almost im­
possible to be 'obtained in a 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 quantity 
of milk to the cream ordered, and one yolk 
of an egg, will have, if not the same, at 
any rate a very similar effect.

Suppose, now, in making the foregoing 
receipt for vegetable marrow soup, that the 
quantity of stock was, say three pints, and 
that we were going to add half a pint of 
cream. Let, first this stock reduce itself 
by boiling till it is reduced to a quart ; 
then take a pint of milk, boil it till the 
white foam is on the point of rising, and 
pour it quickly into the stock. Recollect

comfort, but a box in the disguise of 
an ottoman relieves overcrowded draw­
ers and wardrobes, so adding to com­
fort and orderliness ; and here we may 
say that without orderliness there can be 
no real comfort ; without comfort, hardly 
can we hope to maintain perfect health ; 
and without health there is no hap­
piness.

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 ly, ought to come r tL_ _r LL_ 
4 box a little, and be firmly tied on with
\ ~ —
£ make them fit properly,
U fastening. Not only may enrol 
Z be utilised, f A * *

shabby ior respectability, too old-fash- 
ionec^ fhr ÉE‘ H
the eye delights in novelty—useless to 
the furniture dealer, yet too good to he 
broken up for firewood, can by the judi- 

—J cions use of coloured roll muslin, and old 
lace or leno window curtains, oreven woo) 
ont grenadine evening dresses, be trans­

formed into tasteful, graceful toilet-tables. 
We have seen a pretty and most convenient 
dressing-table contrived, on a pinch, from

mgemenfc by 
n wished her 
to parts, she 
1 do neither 
. She hopes 
.11 and with 
lee no reason 
[ One object 
fiat American 
for a musical 

L their own 
far profession,

Conversazione. window curtains ont of three old ones, or 
making the two best ends of s counterpane 
meet without exciting observation.

London University is approaching com-
PlThere are 17,000 children between the 
ages of four and six years in the Public 
Schools of New York City.

Weekly instruction in 
practice is given by Preaid 
to the seiàora at Goodwin

Brown University, of Rhode Mand, has 
just opened its new librmrybuikhng, with 
accommodation for 100,000 volumes. It
C°The^resignation of Premdent Abemethy, 
of Chicago University, has been accepted, 
and theRev. Galusha Anderson, of Chi- 
catro, elected in his place.

Regular professorships of hygiene are to 
blished in the Universities of HoL 
The Faculty of Utrecht University 

* — xv- Ludwig
chair in

Washing- 
an ex- 

___ flogy.

HEALTH IN THE HOUSEHOLD.
v _ butter, 

that will "stand"the atmospheric changes, 
and retain its flavour. The best 
skilled batter maker cannot make ' a 
fine article of butter, unless he
has nice flavoured milk to make it 
from. Hence you see the necessity of hav­
ing proper food for the cows. For it has 
been well said, that the value of 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 
parity and flavour of the butter. I have 
seen milk tainted where the cows had pro-

rir food, by uncleanneas in milking. And 
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 
they can be well ventilated, bo that all va­
pours that arise from the milk while cool­
ing can pass off. Strictly fine butter can­
not be made from milk kept or set in a 
damp unventilated room.

The heating of milk before setting, so far 
as my experimenting has been, does not 
facilitate the rising of the cream, whether 
the milk be set in water or out of water. I 
am satisfied that tainted milk can be im­
proved by heating. Butter made from 
heated milk frequently has the heated 
flavour.

The question of deep or shallow setting 
of milk, as to which will produce the most 
hotter from a given quantity of milk, is 
being ranch agitated at the present time. 
Some five yeare 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 hotter from about the 
same quantity of milk on different days. 
There was a difference of from two to four 
pounds to evenr hundred pounds of bat­
ter. I followed up my investigations 
until I found that the difference waa 
caused by the different conditions of the at­
mosphere. I found that in a dry atmos­
phere, wind a little to the north-west, with 
a rising barometer, that the cream would 
rise clean in the milk, without regal'd to its 
'lepth. But in an unfavourable condition 
of the atmosphere, wind south, blowing up 
a storm, with a falling barometer, that con­
dition of the atmosphere that usually sours 
up the milk, that the cream did not rise 
clean in the milk, and that in this condition 
™ the atmosphere it required a ranch longer
time frvw Ali*. 4. „ 4L J—

ON KEEPING LATE HOURS.
Go to bedParliamentaty The old-fashioned advice, 

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

Maine.

over the edge of the

t*pe ; tile covers, if yon can contrive to 
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i 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- 
easilv, who do not; or say they do not, 
mind about after-penalties so long 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 never 
will, know what true enjoyment means. _

“ I 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 to be 
old and decrepit ? Mostly those who 
have been blessed with strong constitu­
tions to begin with, and have lived hard 
and free, and thus opened the door for 
rhenms and pains and chronic ailments 
to come in, and be the torturers of their 
later years. For, mark what I say, de­
crepitude and çld age by no means al­
ways, nor should -hey often, go hand in 
hand.- It would be easy, for example, to 
imagine the quiet and happy existence of 
one who, descended from healthy parents, 
and reared on sound principles, well 
trained in body, well schooled in mind, 
embarked at length in life with a full de­
termination (and the very possession of a 
mens Sana m carport taiw would render 
this easy of accomplishment! to be always 
moderate and temperate in all things, to 
be a philosopher in fact, neither hurried 
in business nor mad as to pleasure, using 
but never abasing the good things around 
him, and habitually conforming to the few 
and ordinary rules of health. For such a 
a one, accident apart, we might confident­
ly predict a green old age—nay, more, for 
he would never feel, nor seem in man­
ners to others, old. He would retain his 
faculties until the last, and not only these, 
but the power to enjoy life and see others 
about him enjoying it too. Nor would 
he have aught of that vain clinging to 

•youth, which is so common to most of the 
middle-aged, nor any of that gloomy ap­
prehension of coming demise which is 
born of nervousness, the result of long 
years badly spent. The sunset of a life 
such as we depict would be fully as rosy 
as the dawn ; the old man would but feel 
weary j like the child at the close of a 
summer’s day, <who, tired of its gambols, 
longs for rest in the maternal arms, so 
wonld he long for rest oh the lap of earth. 
.And that wish would be granted hiss ; he 
would sleenfRtd the veil that had hidden 
him from me Great Unseen wonld be 
lifted. ,

But in reality how few such lives and 
deaths aa these have we ever known or 
heard of ? and for this simple reason : 
continued disobedience of the laws of 
nature is followed by the early-death- 
penalty, just as sure as the doom of winter 
succeeds the autumn’s sunshine. Yet yon 
may object to this statement of mine, you 
may tell me that you know of many men, 
who have died at fourscore years and over, 
who have been almost tin the last hale, 
hearty, and upright, but who have con­
fessed to having lived the freest and fastest
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A flockmaster—who remembers that the 
sheep-killing dog has “ human inteUigence 
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 ont of the 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 bells and leather enough
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The Smithsonian Institution, 
ton, D.C., contemplates publishing an ex­
haustive work on American ArcWo@b 
with numerous illustrations. The Institu­
tion has recently met with a *7™* “H™ 
the death of Professor Henry, lta Director.

In Indiana the school officers pay the

Ima Ladies’ 
St. Thomas, 
rthday, with

Inntod a com- 
irt on the sub- 
gs by hot air 
Bible informa-

ees have ap- 
ito considera- 
i school ae­
rosol ved to

the school

was covered all round with pink glazed 
calico, tacked on tightly, and that draped 
with the best portion of a pair of old nice 
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 

the space between the packing-

pi from New Orleans "a fortnight 
two barges, carrying 1,000 hives

and having a capacity for as many
Universil
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There are but few preparations of 

cines which have withstood the im] 
judgment of the people for any groat 
of time. One of these is Thomas Ec 
Oil, purely a preparation of six ofU 
Oils that are known, each one pow 
virtues of its own. Scientific pM

the 271
tact of these
it vested in
the Board
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cases being most convenient for the 
feet, i

W Book-shelves for the bed-room may 
% be easily contrived from the boards 

of old boxes, which in some mya- 
'/ terious way accumulate abouta house. 
X Three pieces should be selected, of 
Ü three sizes ; carefully paper them, and 
l when thoroughly dry, have a hole 

bored in each 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 hugest shelf, 
then place four 'firm knots on the 
four ends at equal distances, then 
draw the ends through the holes of 
the second-sized shelf, and so with the 
third ; then fasten all four ends firmly 
together, leaving the two front ones a 
little longerthan those meant to be next 

the wall. When the shelves are firmly 
and evenly hung up, get a few yards of 
ornamental leather, and tack it round the 
ends and front qf the shelves. It hides the 
edges of the board and the knots on the 
cord, and moet important of all, keeps the 
dust from the books.

Calling on an acquaintance, not very 
long ago, I observed £ hearth-rug of a 
very original design in the breakfast-room ;
___ it was entirely composed of shreds of

doth, blue, black, scarlet and grey, 
about three inches in length and 
half an inch wide, arranged in a sys­
tematic and pretty pattern, the grey 
forming the walla of Troy as a border
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The American Dairyman says:—“The 
early-made skimmed cheeses that have ap­
peared on the market this spring, are not 
meeting with the most cordial greeting ; 
while full creams are sought after and com­
mand top figures. 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 nee of the skim­
mer, drags heavily, and has to make con­
cessions to the buyers. These are amonq : 
the indications which factorymen hat 
better heed. Throw away the skimmer 
before it throws yon sway. It has no 
legitimate business in the cheese factory."

which coula never ivoui. ~ 
any one of them, or in differon 
tions. Thus, in the preparation of toisuu, 
a chemical change takes “pog^lil-
compound which could not by or
ity be made from any otheroombro»1*” y
proportions of the same “J^^jfferent 
other ingredients, and entirely mu ch 
from anything ever before »nd
produces the most astounding resm». 
having a wider range of application 
any medicine ever before discovered. ^

„„ vloohol or other volatile hqmas,
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_____ ah'ohdkbly meal. a)
yolk surrounded with an equal rim 
of clear white in contradistinction to 
one badly done, in which the 
yolk has broken and run and got mixed 
up with the white, is another instance of 
how much depends upon appearances. The 
accompanying illustrations, “ The Two 
Cooks,” “ Mary Ann’s Method of Serving,” 
and “An Orderly Meal,” will give an idea 
of the difference which appearances must

Professor A. J. Cook writes from Tanaing 
to The Michigan Farmer that, beginning 
to hatch opt in this section about the mid­
dle of April, the Hessian flys “are now 
present in the wheat fields to the tune of 
countless millions, reminding one of swarms 
of mosquitoes in summer. Every fanner 
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 hie fill of 
blood. 'At night, having deposited their 
burden of eggs, they too are black, but 
still can be told by their spy-glass-like tip 
—the ovipoeitor—while the claepers of the 
male resemble a blacksmith’s forceps. The 
minute red eggs 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 leas so than ‘ the fly,’ ”

the Belleville 
Committee on 
led their report

into thejempty saucepan out of which the 
milk has been poured, or the sediment will 
burn at the bottom of the saucepan, and 
cause considerable trouble when it has to 
be cleaned- Should the saucepan 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 
■oup ■: wo have not mentioned the yolk of 
egg. This must not be added till quite the 
last thing. Take a cap into which the 
yolk must be placed, pour the hot soup 
into the tureen, next take a spoonful of 
this hot soup and add to the yolk, and beat 
it np ; then a little more soap, till the cup 
is nearly foil ; then pour the cupful into

mosphere, that a percentage of the cream 
18 ‘°st in the sour milk. In extreme 
weather, frequently the acid will commence 
developing itself in the milk before the 
animal heat leaves it. In this condition of 
the milk, which is usually termed “wheying 
on, you get but little cream, and what you 
o° get makes an inferior quality of butter.

% what is termed setting milk in water, 
not only is the milk protected from the 
Jem, or souring, for a "much longer time, 
ont it greatly facilitate* the rising of the 
?ream- Milk set from eight to twenty 
todies deep in cold water, when the atmos­
phere is warmer than the water, will rise 
88 touch cream in two hours as milk of the 
“me depth not set in water will in twenty- 
tour hours, or even thirty-six hours. I 
would recommend the use of the large 
P808, with cold water about them, and set 

i jSF from *ix to ten inches deep.
In skimming the cream off from the milk 

"~e!e. should always be milk enough skim- 
toed in with the cream to give the butter 

“en churned a bright, clean look. Bnt- 
tor churned from clear cream, with little 
* no milk in it, will usually have an oily 
® Shmy look. This shows that the grain 
7 “to “utter is injured, which effects the 
8eeP'ng qualities of the butter.

Cream should be churned in it* first add 
tonrnke strictly fine butter. Cream should 

ot be allowed to pass into what is called 
the ^nd acid whey> *• “ frequently

Cream skimmed from different or several 
““kings, should never be mixed at once 
?md churned in the same chum, but should 
r® 8ll°wed to stand mixed from eight to 
7” h°ui before being churned ; then the 
7®“» will be as one cream, of the same 
'“Stoical condition, and the butter will all 
Come *t the same time, clean from the

me instrument, 
ip, and not a' 
ere generally in
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A committee of the fries 
College, Kingston, has bey 
devise a scheme, to he lau» 
meeting, for raising a hux 
thousand dollars for the pu 
tag and endowing the Uni’ 
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We learn that Mr. George Laidlaw, now 
in England, was offered the nomination of 
the Grit party in North Victoria for the 
House of Commons before it was tendered 
to Mr. McLennan, and that while profess­
ing himself a Reformer, he declined to 
shoulder the iniquities of the present Gov­
ernment. This is not very complimentary 
either to Mr. McLennan or the Mtaistty 
whose candidate he has again become in 
North Victoria.

On Saturday morning, 11th inst, Matthew 
McKee was working at hi* farm near 
Vespra, and engaged m the act of sinking 
s heavy boulder into a hole some three feet 
deep. He was in the pit digging, and had 
stooped forward, it is believed, to pick up 
a pebble, when the stone fell on the back 
of his head, burying him completely. His 
two children, aged eight and ten, were pre­
sent at the time, and at once gave the alarm. 
Neighbours hastened to the 
time elapsed before they co 
ceased, and when he was g 
gone. Both legs were bro 
knees. Deceased waa very 
ed, and leaves a widow and

i entitled to do 
of admittance The Journal the Chemical Society

(England) says pure butter contains from 
90 to 98 per cent, of pure butter fat and a 
small quantity of water- Its colour should 
be from yellowikh white to reddish yellow, 
but this depends on the kind of fodder 
given to the cows, and may be produced by 
means of beat root or other plants possessed 
of colouring properties. The colouring mat­
ter may be detected by treating the but-
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LOOMHG AT THE COOKERY BOOK, 
make, and will possibly act as a useful 
hint to some wives who' wonder why their 
husbands relish their meals better else­
where than at home. Our friends in 
“looking at the cookery book” are evi­
dently making ready for a party, and 
studying up a new dish, so as to have 
something different from what all the 
neighbours havehad.
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HOME CONTRIVANCES.
No one who has not trieÿ can form an

Fried bread should be served. Now, of 
course, what we have said with regard to I to mourn his loss.to say
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