TOWN AND COUNTRY.

Y will as occasion permits give particulars respecting
the kennels about New York, as I have opportunity
to visit them.

Divo.
New York, June 30, 1880.

SHOULD MASTIFFS BE UNDERSHOT.

There seems to be considerable diversity of opinion
a8 to whether mastiffs should be undershot or not,
and on many occastons have we seen undershot dogs
turned out of the judging ring on that grouand alone.
Afver reading the following letters by such recog-
nized authorities as Messrs, Wynn and Hanbury,
which have appenred in tho Live Stoek Journal; we
think undershot dogs will not suffer disqualification
for that alone :

81R,—In answer to C. H.'s inquiry, I unhesitating-
1y reply that the Maatiff should be undershot, whic
may st onoe bo seen frum the following :—1. All
dor used for baiting purposes should be undershot,
as it enables them to get & better hold, and also to
hold on longer, as they can breathe more freely 2.
l'ormerl{ the Mastiff was used for bear-ba.itln& 88
well as for watch nsmm 8. Formeily the Mas-
tift was u oi, of which there is abun-
dant vier and other naturalists clas the

mob?t the undershot breedas.

However, 0 hz&ecn the public and a few of our
modern “Jgd.ﬁl g sight of the original usea of
the M , have qono in for the ‘‘ big yellow dog"
stainp, a fine animal to look at, but like many of the
vast horses, only fit for show.

The undefshot jaw is now more difficult to obtain
than the overshot. As a judge, I prefer the jaw to
be alightly undershot, but not sufficiently so to in-
terfeve with the truncated (4. e., cut 031; %?pearance

M. B. Wynrw,

of the muscele.
Hon, Bec. of the Mastift Club,
P. 8,—] think all whe act at times as judges of
who h:gepen to see C. H.'s query, should
openly ir views, in order that the public
may suit t ves whom they will exhibit under.

Sim,—In reply to O. H.'s question about the forma-
tion of the lower jaw in Mastiffs, allow me to state
that, haviui‘l:lred such dogs for nearly thirty years,
more have rojeciing tLan level mouths ; indeed,
where you get the latter the muzzleis invariably polat-
ed, which all admit to be an evideut objection.

knowinf that nearly all the beat Mastiffs have now
the under 1:', Ithink that this point ought to
count for g‘;gﬁ a judge’s opinion, provided there
is nothing so positive as will offend the eye. For in-
stance, I maintair. that the shape of Beau’s lower lip
causes the supposed mistake, rather than the so-
termed misshapen jaw, and consequently so grand a
dog ought not 10 be disqualified on that score. As
to any strict standard of correctness, and in the
absence of any deflnite law, I believe either should
be considered right ; of the two, a moderate under-
shot jaw, in my opinion, I8 preferable to a level
mouth. . You might as well revive the old prejudice,
and destroy all brindles, as climinate from a litter
of whelpsany which ha pen to come into the world
with underhung jaws.

EpcAr HANBURY.
Eastrop Grange, Highwcrth, June 156th.

KENNEL NOTES.
VIBITS. .

At Delaware City, Del., Mr. R. M. Brown, Jr.'s
¥rost I1. to Mr. J. O. Higgins' Dashing Monarch.

At Flushing, L.I, Mr, H. W, Livingston's Eng-
iish setter Delta to his Ray. Mr, Livingyton has re-
moved his kennels to Centerport, L. 1. ®

July-—, at London, Ont., C. 8. Elliott's Gordon
Betler Ross, to Dr. Niven's Blossom.

BIRTHS.
¥

uly 7, at London, Ont., Dr, Niven's Moll
whaelped 10 pups by his Blossom, all good colored.
PURCHASES.
Mr. A. H. Moore, of Philadelphia, Pa., has re-
oeaved the Gordon setter bitch Stella from England.
Mr. D. 0. Sanbow, of Baltimore, has received from
¥Mr. Liswellin's kennels the black, white and tan
ticked setter dog Count Noble, by Count Wind’'em
out of Nora, t Noble is entered in the Nation
al American Keanel Club Derby,

Mr. Geo. D. Masd has changed the name of
bis cecker bitch Flirt to Fuirt Il

fuuxr Woaniad 3y Doss.—0f a flock of over

thirty sheep. belonging ‘o Mr. A. Seabrook, of Dela-
ware, eighteen were worried by dogs on the night of

since died. As lhis is the third time in as many
years that he has been similarly visited by vagrant
dogs, be thinks it is time the dog question was agi-
tated in rural municipalities, so that either by an
increased tax or by voting them vermin 'he nuisance’
of 80 many worthless curs may be abated.

Rod and Gun.

CAMPING OUT.

Sowmeo timo ago the following seasonable hints ap-
peared in the Turf, Field and Farns. They are worth
reproducing in our colums for ihe benefit of those
who will spend some portinn of the next few months
in their campiug out holilay.

One Dutoh oven or baking pot, a oast iron vessel
ten or twelve incles in diameter by four inches deep,
'arnished with three legs three or four inohes long,
and enst over, with rim alizhtly projesting.

Two iron pois, the lurg st of four gellons’ orpa-
citg. ard another small enough to set within it.

ne large frying pan, with long handle; one broil.
ing fork, 7x10 inches, This broiling fork r.quires
some explanation, as it is a last year's invention of
our own, and the most useful article at the camp firve.
It brofls meat, bird or flsh to a perfoction not ai-
tuined in any kitchenm. To make a bull, it is
Neptune'a * trident” with six times, sans barbs.
The base picos is aix inohes long, one-halfinch wide
by 8-18 thick. Projecting fruin this baee are six
tines of 8-16 iron, the two midldle ones being seven
inches long, the two end ones six inohes long.
These tines sre toade sharpas possible. From the
opposite side of the base projeots the handle, ten or
twelve inches long, finished at the end with a socket
tocarry & wooden handle, which ean be out of any
length snd in & moment anywhere,

o kroil upon this take a steak—venison, bear,
beefor buffalo—and gatber it upon the tines so es
to let it hung in shallow festoors between. 8Salt
and pepper both sides and pluce thin str.ps of pork
in the fusteons. Holl it over the coals horizontally
till the juice rises in the hollows. Have a warm pan
ready, move the stcak earefully to it and tarn it
bottom up, emptying tho juice and pork into the
pan. Then press the meat with spoon or fork, re-
place the pork on the reverse mde and hold aguin
overthe coale. TRepeat till the steak is done to your
taste. Oysiers oan Ve niccly broiled upon it by
rollhmg them in orscker orumbs ot Indian meul,
prop-rly seasoned with p: pper aud sult, and impal-
ing them between heart and belly on the tines, leav-
ing space enough between to let the hot air touch
each individuol bivalve.

Next comes one casl-iron tea-kettle (cspacious)
one nest of a hall dozen seamless tin pans, 8 long
iron spoons, 1 coffee boiler, 1 cuffes pot, 1 iron ladle,
1 potato masher, 2 tin water pails, 1 dish pan, 1
new light deg chain and hook, knives, forks, spoens,
tin plates, cups, dish oloths, towels, soaps, eto.

PROVISIONS AND OONDIMENTS.

Balt pork, wheat flour, corn meal, potatoes,
beans, on:ous, sugar, tea, coffes, ealt and peppor,
and eifting box for each, buking powder, vinegar,
Worcestershire sauce, piokies, and & bag of
crackers.

For quantity, it is safo to caloulate for each man
per day: Half pound pork, two pounds flour, one
pound eal, one quart potatoes, ome pint onions,
quarter pound coffes, quarter pound sugar, salt,
popper and baking pm&ier.

RECIPES.

Bread.—Take two quarts flour, six teaspoousful
of baking powder,
well together whilo dry;
s dough is fermed of the consistency of solt putty,
and knead it tioroughly, baving the baking pot
warm, and rubbed on the inside with pork rind.

e
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place it in the pot,
and hot ashes, and stund the pot.on them: ; put on
the cover and coals and hot ashes on it, and every
fifloen minutes change them atove and below,but be
|oarefal et to get the pot too kot. Tihe pot must
stand near the fire and be turned every few

the 80th ult., the greater number beingkilled or have |°

-

and nne teaspoouful salt. and mix
then!;tir in cold water till | should boil twenty minutes.

1

minuies 80 as to heat the whole oironmference. In
about forty miuutes the loat will be done.

Biscuits.—May te roade im the same way Iy
simply making the dough into small rolls jnstoad
of one Inrge, and they %ill boke in fiftpen minttos.

Uorn Bread.—Take three pidis com...nl atd
one pint of flour, six teaspoonsful baking powder,
cne t«aspoonsful salt and mix well together dry.
Stir in water till it reachos the ounsistency of good,
rich cream. Have your baking pot hot and well
greascd, and pour the mixture in. Bake the same
as bread and always be careful not to bake toe fast.
Never let the ooals touch fhe bottom of the pot.
Twenty or thirly minufes eught to bakes the loaf,
but you can lift the eover snd® f{ry with a
splinter. .

Corn Cales.—Can be made in the same maunet
by mixing the composition g very little thioner and
baking on the fry-pan with griddle eakee,

Fried Mush.—This is onesl the best samp
dishen. Put over the fire one and & holf gallons of
wabr in & pot to boil.  Btir two quarts and & pint
ol weal in two quarts of oold water, and while the
water in the pot is boiliog pour the mixtave in and
stir rapidly while pouring. (Put two tablespoons-
fu) of salt in the pot before you pour in meal). Let
it boil till quite stiff, and then pour inio pans te
cool. When cold en?®it oxosswise into slises one
quarter inch thiok, and lay flat in the frying pan o
cook, with just pork lut enough to prevent ils abiok-
ing. It needs simply to be browned upon both
sides,

Pork.—To fry. cut the slices tbin, place thein in
the fry pan and cover with cold water ; pat over the
fire, and let it come to « boil ; then pour off the
water nnd set on the coals to iry.

Park.—Cut in thrn slices, and boiled fact for
twenty minuten, is exosllent.

Pork.—A slice freshenet and tossted on the
broiling pork is ulso ¢xeellent.

‘IPork.—Tq boil én bulk of :li‘x oru d.l‘l: -ﬂ

a0 in the pot and cover with cold water
gver the ﬁrr to boil for three hours This bo(m
pork cutin chwunke, and laid in vineger for forty-
eight Lours, mekes good ‘souse, snd oan be eaten
cold or fried. Slises of it fried in vinegar ean be
rellshed,’

Potatoes.—Wash clean with sking om, and put in
potl with cold water, and pises over the fire fo boil
thirty wminutes. When done, pour the water
entirely of, and sat by the fire to dry. Always boil
more than snough for the present meal, as the eold
ones are exeellent to out up and fry.

Potatoes —Can be beautifully.rossted by sesop-
ing a hollow in the hot ashes, plucing them in it
and covering with hot asbes. Pat coals over the
beap, but he very cariful not to let thew tcwueh the
potutoes. Forty minutes will cook them.

Onions.—Put in botton of the fry pan (we or
three tiin slices of pork -frashenrd alittls. Peel
the onione, eut them thin sud place them dver the
pork. Yalt‘and pepper to taute, ponr in a little eold
water, set them on tha coals and cook slowly for
fiteen minutes without stirring. Then put under
some fresh couls and slir the mess togcther while it
cooks rapidly for ten minutes.

Fish.—Small fry, trout. Open and wash them,
leaving the heads on ; roll them in a mixturs of one-
third flour, two-thirds of meal, with salt and pepper,
and luy them in the fry-pan with a little pork fat.
Cook slow till one side is nieely browned ; thea
turn caretully with knife and fork and do the other
side likewise. DPerch and other !ln fish ean be
done the sume way aftcr sealing and peo .

Fish.~To boil.” Have & clean towel resdy for
the purpose, and sfter salting the flsh wrap bids
closcly in iv and pin securcly, particularly at the
ends. Have the water hotin the pot and place
him in it carefully ; then throw in a geod baudful
ot salt and let it boil tn miautes to “he pound it »
large fish. A fish of one and a half and two pounds
When done, lift and
remove the oloth ecarefnlly, and serve plain with
‘Worcestershire sance.

Fish.—To broil. Cateh him, clean bim, salt and

Make & ball of the deugh, roll itin dry flour and pepper hiw and impale bim openly and securely on
Draw from the fire a fow ooals | the broiling fork. Have a piece of fat

k two or
three inoles square lying in the vessel by the fire.
Hold the inside of the ish over the il hot.
Then take the psrk and rub it gently over the bot
surface, and hold agsia over the coals. Repeas (he
prooess till that side is done brown, sud treat the




