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till it will mold well; then let it riso again, whea
it1s to be moldediuto loavey, and baked.
FrExcr Brrap or Rocrs is made by talcinﬁ
half o bushel of finte flour, ten eges, @ pound an
a half of fresh butter, a pint of yeast, or more if
not first rate, and wetting the whole mass with
uew mills, pretty hot.  Let it lie hulfan lour to
riso, which donc, make itinto loaves or rolls, and
wash them over with an ezg beatent With mith.—
In common French rolls, the eigs and ihe butter
are not uncommonly omitted, but their additon

tarts, &e. it is a great luxury in Loudon, It is
brought in by dairymen und soldat a high price.
—New Genesce Farner.
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makes the bread decidedly better.

The folldwing bread has been found very nse-
ful for those 10 whom fine flour bread was wyu-)
rious:—OF good wheat, ground fine but unbolt- |
ed tal:i three quarts, one quart warm water, one
gill of fresh yeast, one gill of molusses, and one
teaspoonful of saleratus. Mahe two loaves, bake ’
an hour, and cool gradually. It has sometunes
been called dyspepsia bread.

No kind of bread should be put into an oven
t00 hot, as a crust will be formed, and the proper
rising prevented. Heat your oven thoroughty,
but let the first flush heat pass off beforo your
bread is putiv. If you fling iu a litde flour, and
it browns in about a mwiunte, put in your breud;
ifit burns black. wait a few minutes. There 1s
much depending in every fumily on the bread
wed, and the greatest care should be wken to
have it sweet and of good quality.  Dread should
never be put on the tble till twenty-four bours
after baking, where health and cconomy are con-

sulted.
Making Mince Pics.

Tue winter is the season for finding good
mince pieson the table, and when well made,
there are few tlungs more palatable; of their
conduciveness to health. we say notliing. Au
kind of lean weat will make pies, yut the bestis
neat’s tongue and feets and if these cannot be
had, then beef shenk.  ‘The meat must be boiled
ull [;erfcc!ly tender, cleared from the bone, and
the hard or gristty parts of the meat, and chop-
ped fine, Lo this must be added an equal weight
of tart apples, also chop[)ed fine. Much of the
goodaess of the pig will be depending on the
Jineness of the materials. Cider s 00d to mois-
ten with, and sugar.ith a littie molasses used to
sustthe taste. l\facc, cinnamon, cloves, salt, &c,
to be added at pleasure.  The pies must be made
on shallow plates, and baked from half to three
quarters of an honr; there must be holes in the
crust while baking, made by pricking or cutting,
or the juices of the pic will escape.

1€ xich pies are wanted, moisien +ith wine or
brandy, in part, aud add misins, citron, and Zante
cumrants, with the grated rind and juice of le-
wons.

It is gometimes desiruble to keep some of the
meat prepared for pies for usc at another tite,
particulazly among farmers who do not have
ready access to markets. We have found that
meat prepared as below will keep for months,in
a dry, cool place, without injury. To a pound
of finely chopped meat, add 3 litle fino suet, an
ounce of mace, an ounce of cinnamon, @ quarter
of an ounce of cloves, and two teaspoonfuls of
salt; Zante currants and seeded raising, half o
gonnd of each, aud a quarter pound of citran t@

¢ added, if desired: half a pintof wine or bran-
dy, three tabicspoonfuls of molasses and sugarto
make 1t qmite sweet, is added. The wholeis
packedint a stone pot, covered with a brandied
paper, or with a thin layer of molasses. To
make pies of tlus, nothing is nec butto
add equal weight of apples, chopped fine, and
perhaps more spices and sugar.—Alb. Culz.

To Prerart Juxxer —Take, one quart of milk
warm from the cow; aud stir in a teaspoonful of
rennet, and let it stand till curded, which, 1f the
Yenuet iyofproper suength will bein abouttifteen
minnfe>; grate 6yer it a litle nutineg, and swveet-
en which maple molasses orboney. Jtsanexcel
lent dish for supper. '

Scarpxp, or Crorr=p CrEsX.—Takea pan
of perfectly sweet milk, twelve hoursold with
the crearn ons stand 1t on 2 stove or furnace over
agentle fire ull shightly scalded. “ when 3 ring
will appear in the cream ofthe size of the bottom
of the pan™; then. take it off and let stand till
cold;. skim _off the cream and itis fit for use.
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Doarbham Agricultural Society.

The Eleventh Annual General Mecung of this thus removed.

Socicl{ was hicld at the « Queen’s Arms’ Jun, { but s not oyuul to magnesia.
0

acmounting to £1:25 18s. 7d. currency;
‘I'he following Officers were elected to serve jbut this 13 a plagie par excellence. “The best
for the present year, viz: .
aviD Snanr, Esquire, President.
. Fice Presidents :
Alexander Broadfoot, Esquice, Iope;
R. W. Robson, Esquive, Clurke.
Jolin Kuowlson, Esquire, Caran.
John Smart, Esquire, Darlington.
William Sisson, Csquire, Lreasures.
Morgan Jellet, Secretary.
Directors :

HOPE.
John Ainlay, Junior.

t Witliani Fortune,

Charles ITughes,
B. Bletcher,
Samuel Dickinson,
John Lyall,
Charles Tamblyn,
Edinund Milson,
Richard Ainlay,
James Hawkine,
Samuel Scamans,
Wiltiam Borrett,
Jawes Lang,
David Millighan,
Johin Agar,
K. Mackenzie,
William Allan,
William Peters.
James Stnith,
Lrasmus Fowke,
John Might,
Alexander Morrow,
Myndert Harris,
James Low,
Nathan Choat,
J. V. Cleghorn.
CLARKE.
John Gibson, Senior,
Henry Munre,
Allan" Wilmott,
Alexander Bradley,
Wiiliam Mitchell,
George Wyllie,
Matthew Clifford,
Bradlurd Bowen,
Herbert Renswick,
Jalm Middleton,
John Belwood,
Charles Clark,
Benjamin Jacobs,
James Rowland,
Aundrew Milligag,
Lothrop Swith,
Harace Foster,
Edward Clark,
William Gibson,
Mr. Roy,
John Brown.

DARLINGTOS.
Robert Farbaurn,
Wiltinm Warren,
David Burk,

John Farley,

John Simpson,
Ira Burk,

Zebina Frayer,
Michael Crydemean,
Danicl Galbraith,
D. Camecron.
Matthew Jonass,
Ira Wilson,
Robert Beith,
William McIntosh,
Bartley Mitchell,
John Mann,
William Youell,
John C. Trull,
William Baynes,
John Lamb.

CAYVAN.

Gceorge Hughes,

P. McGuire,
Thomas Garnutt,
John Walsh, Sex or,
John Kexton,
Watlter King,
Robert Grabam,
Thomas Syers,
William Armstrong,
William Dawson,
William Ayers,
John Myers,
Willinn Longh,
Williun McNash,
William Morrow,
John McPherson,
John Swaun.

MASNVERS.

Alexander Preston,
Williaw Groham,
Robert Giths,
Richard Staplcs,
Henry Jones.

Resoleed—That a mcetng o1 the directors of
this Society do take place at Pleugh’s (late
Clark’s) Tavern, in Clatke, on Tucsday the fif-
teenth day of February neat, at noon, for the pur-

ose of adopung the best means of dispesing of

e handsome amount of funds now 1a the hands
of the Treasurer.

The business of the day beipg concluded, the
membeérs present sat downto ancxcellentdinner
furnished by Mr. Hasungs, in his usnal good
style. Onthe cloth being removed, many loyal
and appropriate toasis were given frow the chair,
and much useful and interesting conversauon
connected with tho interests of Agncultnre took
place, after which the mcmbers separated well
satisfied with the proceedings of the Society for

the past year,
MORGAN JELLETT,
Secretary.
Port Hope, 224 January, 1842

Lxrracrixa Greasy Spors.—Ono of the
best methods of doing this, where drops have
fullenon dresses, books, &c. isto plate mag-
negra on the spot, rub it in, cover it with clean
paper, aud pluce vver this a warm iron  Thoe
j grease wall combine with the magnesia, and be

Finely pm\'d(-rctf’ chalk swill do,
Repeated opera-

pursuant to public notice, on Friday  tons, or appilcatioes of magnesianay be neces-
the 21stinstaut. Davip Sxanrt;y Lsqure, Presi- isary where cousdersble grease has fallen.

‘I'he Lreasurer's account for §
the past year having been andited and approved, |
a balence m faver of the Society, | ces to the domestic manager is the small red ant.

‘Fur Rep Axr.—One of the greatest nuisan
1 Any of the ont family are tormnenting enough,

{way to dispose of cotnmon ants is to find their
thuds and as late 1 the season as is possible, or
iduring a llu&v in winter, open them with aspade,
1and thorouduly expose theus to the<eason  This
1 will destroy them. \Vhere the red ant hecones
y trublesowe, 1t 13 sud thatsage leaves fresh picked
ywill keep themaway.awhen seattered in the places
1t 13 wished to protect.

Revovixe PorTv.—Grent difficulty is frequent-
jly expeniencd, when glascis accidentally broken,
¢m removing the old putty to replace the pane.
} Mosten the pulty with nitric or muriatic acid,
jand st may be removed at once. \Where these
1 cannot be had strong soap laid npon the putty
ywillan a few hours Tonsen it fram the wood so
that the pew glass can be set without difliculty.

CeyMExTING CHisa or Grass Ware.—Arti-
cles of china or glass are somelimes fractured,
which 113 very desirable to mend and preseve.
To do this, provide some very finely powdered
quicklime in a musslin bag. “Take the broken
ware and rub the edge with the well beaten
white ofan egg. Take the quickline and sift it
thick ever the edge rubibed with the egg, press
and bind the pieces together, and let the binding
remain several weeks. For coarser crockery,
rub the parts with a paintmade of white lead and
Imseed oil, press and bind and let them remain
ult the paint is fully dry.

To Kier. Lice ox Covws, Honses or Hogs.
—Take the water in which potataes have been
boiled, rub it all over the skin. The lice will be
dead within two hours and never will maltiply
again. Ihave used ten kinds ofthe strongest
poison to kill lice all with effect butnone so per-
feet o3 this.—New Yerk Farmer.

Agriculture~Agriculture, the most useful and
innocent of all pursuits, teaches the vature of
soils; aud their proper adaptation and manage-
g&eut for the production of food for man and

east.

Ctility of Iron—Xvery person knows the
mamiold usc of this truly precious metal.
It (s capable of being cast in moulds of any
forin, ol being drawn into wires of any desir~
ed etrength or firmness, of being extended
into plates or eheets, of i)gmf,: beat in every
direction, of being sharpened, hardened, and
softened at pleasure. Iron accommodates it~
celf to all our wants, our desires, and even
our caprices; 1t 1s equally serviceable in the
artg, the sciences, agriculture, and war: the
same ore furnishes the sword, the plough-
share, the spring of a watch or of a carnage;
the chisel, the cham, the anchor, the com-
pass, the cannon, and thebomb. It isa me-
dicine of much virtue, and the only metat
friendly to the human frame. The ores of
iton js scattered over the crust of the globs
with abeneficial profusion proportioned tn the
utility of the metal; they arc lound under
every latitude and every zone, 1n every mins
eral formation, and are dissiminated in every
eoil— Uris Dictionary of Arts.

Hams cannnt be kept with ease or Cértaift-
ty unless the flat bone péar the centre of th
wner side which joing on the other benes o
the ham by a ball and gocket, bd first careluls
ly reenoved.  Where this has beén néglected,
although every othér care hax been- taken

‘Hailures and loss has fclloweds _



