CANADA TEMPERANCE ADVOCATE.

divided with a knifo or saw, and not cut in two with a c'caver.
"I'his bone ought also not to bo afterwards cut but sould be left
on the Ham asatis.  ‘The shaking of the meat makces receptacles
for fl:ce an i maggots at some future time.

Lexs of Corkm pickle may perhaps find a good market, of well
cut and middly cured.

Ox and Pigs Tongues to bz cut with a fwr proportion of root
attached to them.

Pickle—To be made a day or two before required, by adding as
much salt as the water will dissolve: when scttled and quite
clear, skammed, &c.—~to be drawn off by a tap, about twelve
inches from the bottom of the tank or vat.

Eoasexp Putinies,
- London.
Preserving Butter.

Belicving that butter may be kept sweet and good, in our
chmate, almast any length of trme, if properly manufactured, and
well taken carc of, in urder to test the vahdity of this opinion, we
had two pots put down, one in Junc and the other in Angust,
1833, more than twenty months ago; and on probing them with
a tryer, whilc penning this article, the butter s found perfectly
sweet, and seems to retain most of (s otvnnal flavor and fresh.
ness. We design to send both pots to Boston next full, with a
view of baving its mode of manufacture, and method of preserva.
tron, jud,red by the butter tasters of that notable eity.

In the manufacturing process, 70 walter is pmmlml to come in
contact with the cream or butter—because 1t s believed that
waler, and particularly soft water, dissipates much of the fine
flavor that gives to butter ity high value. ‘The Orange county
Dairy Women say, * give us gond hard water and we will make
good buiter,” £ir the reason, probably, that it abstructs less of the
sroma from the butter than soft water.  I'he temperature of the
cream may be regulated by cold or hot water put into a tub, in
which the chum may be plunged.  If the crcam is clean, it needs
no washing; and if the butter is dirty, water will never clean it.

Nothing but good, well pulverized salt,is used in preserving the
batter; this is all mixed, and all dissolved i the mass, hefore the
butter has its last and finul working with the butter ladle, and
which is not finished til all the butter mtk 1s cxpelied.

‘To avoid all tamt fmm the batter vessels, und the butter to
exelude it from the air, which soon injures 1, the butter is packed
closo in clean stone jars, and when nearly filled, is covercd with
a strong bnne, rendered pure by previous boiling, skimming, and
s-tthng. In twenty months the bnne has been twice renewed, on
the appearance of a film on the surface of the old pickle, T'o
preserve butter, air and watcer, and heat ubove 65 or 70 degrrcs,
arc to bo guarded as much as possible. The brine upon the
surface does not penetrate the mass, nor while sweet taint it . but
it thozoughly excludes the air.—Cultizator.

Small Matters.

These are the very things absut which farmers in general are
far tod negligent. ‘Fhe grreat thngs awe allowed to engros the
whole time and care, while the important fact, that cvery thing
great s composed of parts, is wholly overloaked,  If the parts are
taken carc of, the whole 1s safe; but a neglect of items frequently
caties serious or total loss. 1t is the neglect of small matters in
farnung that make such an annual reduction 1n the profits of the
farm; and morc agnenltunsis fail of secunng competence in
consequence of this fault than any other, or perhaps all others
put together. A few kemncels of chess, ora little smut in your
soed wheat, are small matters of themsclves, but the influence
they excrarnce on the arop 18 genermlly a scnous affair; yet too
many decm their preacnce so small a matier, that an hour or two
of fann.ng and luming 18 considered as tume thrown awav. A
shingle from the roof of the bam s a sinudl matter, so small that
wmany farmers think 1t unworthy of notice, yet that shungle opens
a place throush which the ran falls on the wheat or the hay, and
does suficicut damage i the mow to pay for a thaysand shingles,
and the expense of patting them on in the bargain., A rail fallen
from the top of the fenee, a board knocked off the qate, a hole
made under the fence by the pigs, ure also among the small
matlers, that too many farmers pass by as uaworthy of nolice.
Yet when ho gets up sune fine momimng, and finds his herds
pastunng 12 his wheat, occasioning the loss of same half a dozen
head—when he sces rome unlecky stroller m the bighway take
advantage of the d=fect in his mtc and demolish the remainder—
and whea he finds that his jigs have destroyed half an acrs of
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potatocs, and made a feast of his garden vegetables, then he
begins to think five nunutes apent in preventing such accidents,
springing from pure carclessness, would be better than a week
spent in remedying or regretting them. “The man who never
pays attenuon to smnll matters, 13 preciscly ouc of thosc who
sutfers most from unraly cattle and horses, who spends the most
money W paying, and the most tune i repanng, damages, and
who wiil, unless hie turus over a new leaf, m »t assuredly find that
the whole cannot be greater than the parts, and that he s runmng
on a rock winch has been the rumn of thoucands.

‘There are other small matters not sa mtunately connected per.
haps with suceess in farmang us those we have hintrd above, yet
wiich are equally, and perhzps more indispensable to the real
conifort of tic farmer. ‘The mode of bic which a mnun leads in
his famaly—the manaer in which the arucles he povides for the
usc of his family arc disposed of—the traimng and cducation of
s ehildren —and the tadte he acquires und cultivates, nay bs
numbered amnong these.  Separately they are too gencrally con-
s.dered of ittle ¢onsequence, yot unted as their influeace is, and
must be, to be night i these things s very unportant.

The appearance of the furmn dwelling, the shall shown in plan.
ing, and the taste in embellishing, are often ranked among the
sunall matters of the farmer.  ‘I'00 many scem to imagine, that the
farmer hos no business with any thing but the plough aad the
hov—that it 18 of no conscquence whether hus taste, and his moral
and antellectual qualities are properly cultivated and tramed, for-
getting that m the farming population resides the government—
that they m reality inake and uninake Governors and Presidents
—and that as they are well or it mformed, so will their conduct
be yudicious or injurious.

’lanting a tree for ornament or for use—a rose bush for its
fragrance and its beautg—the blac and the snowball for their
agreeable appearance—the bed of straw berries for the gratification
of the palate—ihe trainmg the clematis or the bitter-sweet over
the windows o temper the light and refresh the mnnd by their
vivld green and waving fobage, are all ranked among the small
matters by many fanners, and the few mmutes required to
accomphsh all this, is decined by such, tme thrown away. On
the contrary, we think these very thungs as of great conscquence ;
every tree and shrub planted adds to the value of the farm, for
there ure fow men so insensible to natural beauty as not to be
wWilling, in purchasing a farm, 10 pay something extra forits grati.
ficution ; and no idca of agricultural comfort can be formred, in
which some, or all of these things, do not make a part.  Wealth
18 compozcd of parts of dullars—the Jongest Iife of scconds—hap-
piness of single sensutions—and the prospenty of the fermer very
much depends on the strict observunce of small matters. Dr.
Frankha's advice was to take care of the penee, and the pounds,
as a matter of course, would take care of themsclves.— Geacses
Farmer.

To Prevent Smut in Wheat.

Tho cclebrated Jethro Tull relates that a ship load of wheat
was sunk near Bastol in England, i the autumn, and aferwards,
at cbbs, all tuken up; but bang unfit for flour, it was used for
sced. At the following harvest, all the wheat in England was
smulty, except the produce of th.s brincd sced.

An excellent way of preventing smutin wheat, is to stecp the
sced before sowing i strong brine, and wlile it is yet moist, to
sift quick lime over it

A writer in the Farmer's Mugazine (Edinburgh) offcred, for a
tnfl ng premiun per acre, to msurc the whole crop of England
from injury by smut, provided the following recipe be judiciously
apphied; Steep the wheat five or mx hours in water brought from
the sca, or sn common water salted tll itis strong enough to float
an egg, srnng it frequently.  “Then procure fresh umslacked hime,
slack 1t with water the samc hour it is wanted,* sprinkle 8 pack
of tius over every bushel of wheat, stirring the whole with a shovel
until they ore completely nterm:xed, so that cvery grun niay
receine a share.  When dry, it s ready for sowing. Should ths
lune prove troublesame to the secdsinan’s eyes, some water may be
thrown uporn 1t; for when the lime has once become dry, the cure
15 cffceted. ‘The chief care necded 1w to nux the wheat completely
with the ime, <o that every sced may receive its due proportion,
cise the mischief will not be prevented.  T'he hme should be coma

* Czre should he taken th apply just enaugh. and no more water than is
needed, 1o alack 12 s0 that k. may be left 10 a dry pownder, and not contain

auy arnetdle motsture;  The proportions for this purpote ace, sLouLode pagt
by wdight of water, to surce parts by weight of lime,



