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Scientitic and Mselul,

Brrrer CooR1ks.—Dne cupful of sugar,
one cupful of butter, two epggs, one and a
quarter teaspoonfuls of cream tartar one tea-
apoonful of saleratus, and caraway seed oy
lemon extract. This mahes forty w fifty
cookies which will heep for months.

ieRLkD ToxeueRr, —For onedozen tongues
make a strong brine sufficient o cover, add
one teaspoon{ul pulvetized saltpevre ansdt nalf
pound sugsr, keep a weight un them <o that
they may b2 covered with lrine.
remain two weeks, then hang np to dry or
moke if you like.

QUERN'S ‘ToasT.—Cut thick slices of
haket's breadinto tounds o squares awd fry
to a nice brown in butter or land.  Dip each
picce quickly into boiling water, sprinkle
with powdered sugar and cinnamon, and pile
one upon the other.  Serve with sauce made
of powdered sugar dissolved in the juice of a
lemon and thinned with a glass of wine,

ENGLISH POTATO BALLS. — Bail some po-
1atoes very dry ; mash them as smoothly as
possible ; season well with salt and pepper ;
warm them, with an ounce of hutter to
every pound of potatoes, ane a few spuon-
fuls nljgood cream; et them cool a little, voll

them into balls ; wprinkle over them some

crushed vermicelli or macaroni, and fry them
a light brown,

Beer STEAK (A LA FraANcAlsk). ~They

takie the best cwt from the ianer side of the
Place
steaks in & dish with a litte

sirloin, hut an¥ prime pant will do.
two pounds o

of the best Luccaoil, and let them steep in it
for eight or ten hours; add to them peppey,
salt, and a little finely minced parsley, and

fry them antil they are brown: what re-

mains in the pan may be thrown over the
steaks. Butter may be substituted for ail, if
preferred, and the steaks served up around

the dish with olive sauce in the centre.,

BAKED AreLe Pupnine.—Five moder-
ate-sized apples, two tablespoonfuls of fine.
‘s o

Jy-cho
spooniuls of flour, one
rateG nuimeg,

tter with the milk, add the egps, which

should be well whisked, and put the batter
Wipe the
apples, but do not pare them 5 cut them in
halves, and take out the cores ; lay them in
the batter, rind uppernnost ; shake the suet
on the top, over which also graic a little
nutmeg ; bake in a moderate oven for one

into a well-buttered pie-dish,

hour, and cover, when scrved, with sifted
loaf sugar.

PLASTER OF PARIS.—It is agood plan to

heep a box of plaster of paris in the house,

Be sure and set it where no water can be

spilt upon it.  If the burner of a lamp be.
comes loosened, mix up a little with water
and put it around the glass top of the lamp,
then put the brass on. The whole operation
should be perfonmed as quickly as possible,
for the plaster hardens ot sets almost in-
stantly. A board or some dish you will not
need to use again, will be the best thing to
mix the plaster on, as it is almost impossible
to remove it after itsets. Where there are
cracks or large, unsightly nail-holes in a plas-
tered wall, plaster of Paris may be used to
fill them up.

How x:ucH noks A Cowv EAT?—Dr.
Rabert Dundas Thompson, some years ago,
carried out a series of experiments on feed-
ing cows, in order to determine the value of
malted grain as a food ; and from his tables
we derive that two Ayshire cows, weighin
607 Ihs. and 994 lbs, respectively, consumcg
in fourteen days 2,834 Ibs. of grass, abaut
102 1bs, each per day.  These same cows
when fed on barley and gfmss, ate 95
lbs, of barley and 1,980 Ibs. of grass
in eleven days, or 4.3 Ibs. of barley and 9o
1bs, of grass per cow daily.  In this experi-
ment 4.3 Ibs. of barley seemed to replace
about 12 Ibs. of grass ; thisis not exact;
but the grain and loss, under the dificrent
systems of feeding were but slight, although
there was a slight gain in the hirst series and
a slight loss in the second.

DRAINAGE.~It is not half well enough
understood that in the country, where air
ought to be pure and water untainted, ty-
phoid fevers, diphtheria, and a whole
catalogue of malignant and dangerous dis-
orders, are caused by the drainage of barn.
yards and filthy out-buildings into the well,
which is often placed so low as to take even
the sutface drainage, to say nothing of the

Let them

suet, thre« .ggs, three table.
int of milk, a little
Mix the flour to a smooth

}\ilmid filth which soaks theough the sort and
s porsons the currents that wipply wells wath
Cwater o addition te ths, the wash-water
! sthekitchenis oftenthiownout near the back
door, instead of leing camed anay by a wide
andd (ree deain,  And thew very few percans
understand how dangerons to health are the
decaying vegetables and all orts of impurities
that accumulate in cellais, under houses, un.
less they ase hept diy and clean, and caies
fully watchel.- - Z%e Honsckeeper,

Cotty FERD ASH Stryvetrsasess, - The
ansociation betwixt cold feet and and sleep-
fessaess is much closer than is commanly
pimagined,  Persons wath cold  feet aarely
rsleep well, especally women. Yet

number of persons so troubled s very con.
suderable, ‘\'cmm know thataf the blood sup.
i Ply 1o the brain be hept up slecp 1s iumposs-
e Anold theologian, when weary and
sleepy with much wating, found that he
Feould heep lus bram active by mmmersng hus
i feet in cold water 3 the cold drove the blood
' from the feet to the head,

the '

Now, what thas |

Jold gentleman accomplished by desypn, is
secured for many petsons much agunst ther -

Fwal,
nen,
dition of the feet in the day, and in many
women there 1s no suascaw at dilatation of
the blood-vessels when the boots are taken
off.  “These women come in from a walk,
and put their feet 1o the fire to wann -the

At mght, they put their feet to the hre and
have a hot bottle tn bed.  But it 1s all of no
usc ; their feet sull remain cold.

ife with them-—in cold weather.  The effec-
tive plan is no* very attractive at first saight
to many minds. 1t consists first in driving
the blood-vessels into firm contraction, after
‘which sccondary difatation follows. e
i the snow-haller’s hands.  The first contact
of the snow makes the hand teribly cold, for
the small arteries are driven thereby into firm
contraction, and the nerve-endings of the

keenly,
his hands commence to glow ; the Llood-
vesscls have become scmn(t\tily dilated, and
the rush of warm artetial blood s felt agiee-
ably by the peripheral nerve-endings.
is the plan to adopt with cold feet.  They
should be dipped "in cold water for a brief
perind 3 ofien just (o wmamerse themw, and
no more, is sufilctent ; and then they should
be rubbed with a pair of hair flesh-gloves, ora
roughTurkishtowel, till they glow, immedihte-
ly before getting into bed.  After this, a hot-
water bottle will be successful enough in
nminminiug the temperature of ll\e. {cet,
though, without this preliminary, itis im-
possible 1o do so.  Disagreeable as the plan
at first sight may appear, 1t is efficient ; and
those who have once faitly tried it, continue
it, and tind that they bave put an end to
their bad nights and cold feet.
tions, lozenges, ** night-caps,’ all narcotics,
fail to enable the suflerer 1o woo sleep suc-
cessfully 3 get rid of the cold feet, and then
sleep will come of itself.—Britisk Meadical
Fournal.

Alarket Beports,
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St Pricks.~—Wheat, fall, per burh., $o 80 @
$o gr.—Wheat, spring, per bush, $o 70 @ $o 84—
Barley. per bush, 55¢ @ }ogo-():u;. per bush,28¢ @
33C.-- Peas, per bush, soc @ 62c. —Rye, per Lush,
50¢ @ ooc, —Dressed Hogs, per 100ibs, $3 s0@ $6 o
ZBeef, hind quarters, $5 00 @ $6 so.—Becf, fore
quarter, $5 00 @ $6 so.— Mutton, per 100 §bs, $5 00
b $6 co.—Chickens, per pair, j3o¢ @ 45c.—Ducks,

r brace, 6oc @8oc.— Geese, each, quc @ 75¢.— lut-
E:ys. e @ $1 0o —Butter, ® 1oy, 18¢ ® Joc.-
Butter, large rolls, soc @ 14¢.—Butter, tud d:m;. 13€
@ 15c.~Eggs fresh, per dozen, 25¢ @@ joc. —Egge
packed, 16c @ 18c.—Apples, per bel, $1 25 @ $2 oo,
—Potatoes, per bag, 9oc @ $1. nions, per bay,
$0 00 to $1 oo.—Hay, $8 0o to $11 co ~Straw,
$6 ooto $7 so.

WhoLrsALe Prices —Flour, f.o.c, Superior Extra,
$¢ oc to $4 10 Extra, $3 85 to §3 9o: Fancy S\% 60
to $3 70: Spring Wheat, extra, $3 5510 $3 6. No_1
Superfine, $0 00 to $o 0o, —~Oatmeal, $3 30t0 $3 35.
—Commeal, small lots, $2 25 to $2 ¢o. Cheese, in
ots, 8¢ to 9c; Cheese, in small lots, 8%4c to 100~
Pork, mess, per brl. $10 0o to $12 00: Extra prime,
ver brl, $00 oo to $oo 0o, Bacon, long clear, a}éc to

acon,

7¢: Bacon, Cumbesland cut, 6¥{c to ¢
smoked, 7%4c to 8¢ : Hacon, spiced toll. g« o 10C,—
Hauns, ed, 10 t0 21; Hams, sugar  .red and

canvassed, 11¢ to t3c; Hams, in pickle 10¢ t0 ooc.
~Lard, in tinnets, 8){¢ to 9c: Lard, in tierces, 8¢
tq 8c.— Eggn fresh, 18¢ to zoc,—Dressed Hoge,

00t0$6 00; Live H $o oo.— Dried Apples,
634 1063{.—Salt, Livetpool, coarse, 70c to $o 0o Liv-
erpool, fine. $t 8¢ 0 $o 0o Goderich, per brl, $1 oo

to. $0 0o: Goderich, per car lot, gs¢ to $00: God
erich, coarse, per bag, $o00 oo to ioo oo ; Cagliari
Salt, per ton, r:s 0010 $00 o0,

How 10 °
et their feet waim is the  great question of |

Pills, po- :

Cold feet are the bane of many wo-
Light boots heep up a bloodless con- |

most eftective plan of cultivating chilbiams, '

finger-tips feel the low temperature very |
Rut, as the snowballer peiseveres -

This -

WHMOT CASTLE ROBERT PARKER,

THE PARKER STEAM DYE WORKS
YORKVILLE, ONT.
CASTLE & PARKER.

Head Office, 211 Yonge St., Toronto. Branch Office, 330 Queen St. West

CASTLE & PARKER are preparced to execute s the mawt Gnsshed manner every dowrnpion of Pl
and Fancy Dyemg

Ladies and Gents’ Garments, Damask Curtains, Hangings, Ties, Ete
CLEANRD QR DYID IN THE MOST 1 iSHION 81 F O OURS.

Al Kinds of CLOTHS, SILRS, TUSTRES MERINOFS, RITBONS, &0 . &0, DVED AND
MADE UP IN THE PIECE 2 speashy

We employ only First «lass Arttrans, wee the most approved DY ES and CHEMICATS, jdd have
the Litest atd

MOST COMPLETE MACHINERY FOR FINISHING GOODS,

£ Price Last and auy other mformation on appheation,

WHELELER & WILSON'S
NEW SEWING MACHINES, NO3. 6, 7, x 8,

Are adapted to every grade of manufacture of STETCHED GOODS, and
every kind of DOMESTIC SEWING.

They are Superior to all others in Point of Speed, Durability, Precision, and
Ease of Operation; Regularity, Strength, and Beauty of Stitch; Range of
Work, Facility of Management, Perfection of Construction, and Elegance of
Finish.

They have no shuttle, and hence there is no threading of shuttles, no viling

of shuttle carrier, no soiling of thread, and no noise.
SEND IN YOUR ORDER Al ONCE.
WHEELER & WILSON MANUFACTLERING CO,
Toronto Otfice : 85 King Street, West,
Brantford Office : West Store, WickliffeHall,

' copy

Of Ofiicia)l Report of Awand to Dossistos Oxreas Costeasy, Bowmanville, for Organs erhibated at the
Cemcnnial Eshibition, Philadelphia, 1276,

INTERNATIONAL EXHIBITION, S

PHILADELPHIA, 1876.

The United States Ce ial C sion hac< ex § the report of the Judges, and acceptad the
following reasous, and decreed an award w conformity therewith,
Pt bt par g, December Sth. 1870,

REPORT ON AWARDS.
Nr e and address of Exhibitor, DoviNion Ozc N Co.,
Bowmanville, Canada.

The undertigned, havimy examined the product herein described, respectfully recommends the same to

the United States Centenmal Commicsion for Award, for the following reasons, viz:—

« Because they have produced in their instruments a pure and satisfying
tone, by their method of voicing, and have a simple and efficient stop.action,
with satisfying musical combinations, an elastic touch, and good general
workmanship.”

Product, REED ORGANS.

H. K. OLIVER, Sigunture of the Fudge.
APPROVAL OF GROUP JUDGES.
J. Scukomavee, Watiast Tuomisay, E. Levasager, Jasus C. Warteon, Fo. Fawex Poxxar,
Josurn Haswy, Gro F Bristow, I E. Hugakn, P F.RKina, F A P Bakaako
A rue copy of the Record FRANCIS A. WALKER, Chief@f the Rusenu of Awands,
Guven by authority of the United States Centenniat Commission.
. T, Gasuowrs, Divector-General. N
J. L. Casiruxin, Secretary. J. R Hawy, Presutent,

—— —— —_—

The Company were awarded a Medal and Diplama, at the Sydney Exhibition, Austrahia, 1877 ; Gold
Medal at lfc drovincial Exhibition, Torouto, 1878 - the highest award crer given for Reed Organs.
Lange reduction made to Ministers and Churches,  Sead for a price list to Henry O'Hara, Special Agent
Dosinton Oxeax Co., Bowmanville.  Alwo, Genesal Agemt for the Bradbury Piano, o(Pc New York.
Noted for finish, sweet tones, and singing qualities.  Selected for the Eaccucive Mansion, Washington,
by both Mrs. Grant and Mys. Hayes, wro with_others bear the highest testumony, to their superiority.
Send for illutrated price hat to HENRY O'HARA, General Agent, Bo\vmanvlrlz.

BUCKEYE BELL FOUNDRY MRS. P. S. STIFF,
11 Teacher of Music and Singing.

Belte of Pute Copper aud ia fur Chutches

Schools, Fire Alarms, Farum, ete. FUL 1

WARRANTAD. Catalogne sent Fres,
VANDUZER & TIFT, Clnainnati, O-

For terms apply 293 Spadina Avenue,



