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InFLvexce or ArpeNt Seirers.~In the ardour of
this cru-ude asninst fermented hiqaors, statements
have bee nomade by over z-ilous chawpions of total
abatinence, wirch e not qu te borne ous by chemi

cal and phy~ological rescarches,  Ardent spints of
every vari- 1y are little else than aleohol diluted with
a large propuition of water, and flavoured with
minute adunxture of volatile oil, the precise action
of wlneh upoa th= system is not ksowm  They con-
tain none, there'ore, of the common forms of nutri

tive matter whech exis in our usual varieties of ani

mal and vegetabe foud. It does not follow fiom
this, how: ver, as some have 00 broadry alleg: d, that
they are incap ble of serving any useful parpose in
the animal economy. On the contrary, 1t is aseer-
tained of ardeut spirits—First, 'Lhat they directly
wurm the body und by the cbanges they undergo in
the bloud, supply & portion of that carbonic acid and
watery vapuur which, as a necessity of lite, are con-
stantly belong piven off by the Jungs.  Tbey so far,
therefore. supply the place of food, of the fat aud
starch for exsnple, which we usually eat. ence a
gchoapps, in Germany. with a slice of leao dried meat,
make a mixiute ke that of the starch and glaten in
our bread, which is capable of feeding the body. So
we either add suear to milk, or take spirits a'ong )
with is (0ld men’s milk), for the purpose of adjustiog |
the proportioos of the ingredients more fuitably to
the constitution or to the circumstauces in which it
is 10 be consumed. Second, That they dimiuish the ;
absolute aount of watter usually given off by the,
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AGRICULTURIST.

WasniNg Wixnows —A correspondent of the Am-
erican Agriculturist gives the followingz tmproved
mode of washing windows, which. although not new
tv us, may be valuable to many of our readers :—

“ The nicest article for washing windows is deer
skin. as no particles come off to adhere Lo the glasg
and make it look as it washed with feathers.  There
is no need of ary thing larger than a hand basio for
washing windows.  Lhe great splashing -ome people
make in the exercise of their avt is entirely useless,
and is, morcover deleterious  When the water is
prrmitted to run down in great quantities upon the
siass, it discolves the putty and soon loo-cus the
panes from their setting and also stains the glass,
Two picees of nice wash leather and a bowl of suds
are all that a e necessary.  Wipe the glass first with
the wet cloth or leather, and after it has become dry,
with the clean cloth, and it will Jook clear, and fur
more so than if vinsed in a dozen p.ils of water.,”

Tasre o TerNies v Brerer—.A\ correspondent
at Philadelphia writes us that he had abandoned the
use of turnips as feed for milch cows on account of
the disagreeable taste imparted to the milk and butter,
e met with the following casy method of removing
this objection, and has practised it for five years with
perfect success, both with common flat turnips and
with ruta bagas :—slice the turnips 12 hours before
they are wanted, put them in a heap or basket, and
sprinkle over them a slight coatingof fine salt. After
they have lain in a heap 12 hours. mix them well to-

lungs aud kidoeys. They thus lescen, as tea and . gether and give to the cows.—Country Gentleman,
coftee do. the natural waste of the fat and tissues, zmdi Re-~ciivrxing BerTeEr.—The neighbours of a cer-
they necessart y diwinish, in an cqual Gegree, the ; tain Iady in the Fourth District of New Orleans,
quautity of ordinary food which is necessary to le-ep ,have recenily discovered something that has scemed
up the weight of the buly. In other words, they ' amiracle, for months past. They knew the lady had
have the property of making & given weight of fuod but one cow, says the Crescent, and tkey knew also,
go furtber iu sustainiug the bulk of the hudy. Aud, - that the lady’s two little negroes peddied as much Cre-
m addrtion to the saving of material thus efficted, ! ole butter daily as could be produced by half a doz=
they ease and Jighten she lsbour of the digestive or ' en common cows. Inquisition got so high on the sub-

ang, which, when the stumach is weak, is often a ! ject at Jast, that the lady has let out the secret, and
most valuable result. Hence, fermentid liquors, if iv its travels it has reached us.  She told a friend
otherwise suituble to the constitution, c¢xcercize a{that her cow was only a common cow, and 1id not
beneficial i.fluence upon old people, and other weak-  produce any butter, but yielded mmlk enough in
1y pursons woose fat and bissues have begun to waste, | which to re-churn any quantity of strong Goshen but-
jn whom the process of digestion, that is, does not ! ter, which she buys by wholesale at the groeeries, and

replace the tissues us fast as they naturally waste—
Chemistry of Conunon Life.

CLARIFTING MAPLE SuGAR.—A Vermont farmer
says the following is a sure method of clavifying maple |
sugar. Filter allyour sap before boiling, through a
hopper or box of sand, which will take out, not only
the stains derived from leaves, tubs, crumbs of bark,
but all other coloring matter that can preventihe su-
gar from being pure white.  We doubt whether sand
can remove the colorivg matter of the sugar, but the
method is simple, and it will cost little o try ir.

Excrisu GuxrowpEr.—On first straying amidst
the Syrian bills with o gun in my band, I was puzied
by the mauner in which 1 was frequently accosted by
the people. Sume times a man would run towards
me, and suspecting very naturally that I understood
a little Arabic, he would caruestly repeat the one
word bareot [gunpowder). Imagimng e asked if I
came from Bemrout, X answered efwa (yes), which, of
course, caused him to expeet he was about to receive
some of the coveted connodity. There are no words
that one sooner learns ia Syriu than bareot and  ush
[powder and shot], aud even the smallest quantity of
our finely-ground “cunister™ is wuch desired to
prime thu firelocks, the Arab powder being general-
Iy as large, and sometimes larger in the grain than
wheat.—~ Journal of Easiern Xvavel in Hogg's In-
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converts by the said re-churning in new milk, to
that pale sweet delicacy, kaown as Cieole butter,
which always commands the bhighest of prices. She
added also, that by this process she had made a clear
profit, since June last, of twelve hundred dillars!
One cow is not much, but one cow and Yankee ingen-
uity together are considerable. Our authority in this
matter is indisputable, and the speculation is worth
imitating.—Pelersburgh Express.

Izpray Laent Biscurr.— A quart of Tndian mral
apiut of sitted wheat flour ; & very smll teaspoon-
ful of salt ; three pinis of milk ; four egas.

Sift the Indian and wheat meal into a pan, and
add the salt. Mix them well. Beat the whites and
yolks of the eggs separately. The yoik must be
beaten until very thick and sisooth ; the whites io a
stiff froth that will stand alone of itself. Then stir
the yolks gradually. [a little at a time] into the milk
Add by degreesthe meal. ILastly, stir iu the beaten
white of egg, and give the whole a long and hard
stirring.  Butter o sufficient number of cups, orsmall
decp tins—nearly fill them with the batter. Set
them immediately into & ot oven, and bake them
fast. Turn them out of the cups. Send them warm
to table, pull them open, and eat them with butter.

They will puftup fnely, if at thelast you stir in o
level tea-spoonful of soda, melted in & little warm
water.—Extract.



