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The French metbod for preserving grapes
the year ronnd is by picking tho bunches just betoro
they are tharoughly ripe, and dipping them in lime.
water having the consistency of thin crcam. Tho
time coating keeps out the oir and checks any ten-
deney to decay.  When grapes thus prepared sve
wanted for the table they are placed for o moment in
Not water, and ke lime will be removed.~Furmer
{Seottish).

Grarrivo Grare Visea—Cutl your grafty in the
fall, put them in a cellar or any place they will keep
feesh until wanted. If one basa grape house, the
eyes of the vines hegin to swell in the first week in
April; by theJast of Moy or the fisst week ia June
the vines will bein full leaf; thenis the timetlo
engraft, a3 they will not blced. Thea head down
the vines youw want to engraft, and perform the
operation the same 83 on tho apple or pear. Thisis
tlie whole secret.— Corvespondent Gardener's Monthly.

A New Gravs~Iovey's Magazine says that at the
laie Exhibition of the Massachusetts Horticultural
Soeiety, clusters of a new scedling white grape were
exbibited, which originated in Hartford, CL., oight
yearg ago; & handsome S}mghuy grape, having the
good quatities of tho Hartlord Prolitle, inclading ila
earligess, and hardly distinguishable from the Re-
beeea when in is best condition.  If thischaracter i3
maintained we shall certainly hear from this grape
sgain 3 but if not it will casily ‘fun back into its
natural position in the niteh of oblivion.

Lnaxe Frerr Trers—F. K. Phopiy, Blooming-
ton, 1L, writes to T%e Horticulturist asfollows :— A
neighbour amatent has this year grown about abushel
of most delicious Imperial Gago Plams on one {ree,
pagsed to bim some three years since by a brother,
who said, *No use for him to try to grow ploms ¥
After it was planted out one year the family wood-
pile was corded up under and about it, and after tho
fruit had set, and so long as any fears of curculio
were eatertained,a plentiful supply ofnir-slackedlime
dust was scatiered over tho top every week, or twice
a week, Last year it had a peck, asd this yeara
bushel or so, and hero you have the whole s!ory.”

The writer says Lo 18 a profound believer 1n the
ellicacy of a similar course of treatment, so far as
dustiug with hime, &e¢., not merely for curcalio, but
for the whole herd of ‘asects, mitdew, eud fangi
generally.

Pravr EveErGreEENs.~A young planter was once
ridiculed by his neighbours for sefting out what they
chose to eall s = Cedar Swamp ¥ around bis reaidence.
They changed their sentiments o few years after-
wards when they discovered that nearly one-half of
the fuel, otherwise reqnired, was saved by the shelter
{from bleak winds which these evergreens afforded in
winter, and that they were something mors than
sonly good to look ot Country residents may
do much towards comfert ssd cconomy by planting
strong growing cvergreens on the windward sido of
their houses. Another important use is the shelter
which may be given to cattle yards; and still anotber
is to furnisha supply of evergreen boughs for the
various purposes of protection, to be uged early in
winter,  Every farm should have a small plantation
for this purpose, of which the liwbs mav be cufat
reguley intervals. Theso boughs are not oniy useful
for covering ornamental shrubs and plauts, but siraw-
berry heds and prostrated grape-vines and raspbor-
ries. They also make an excellent covering for cab-
bages, placed in beaps and with about 8ix or eight
snches of the boughs 1aid compactly over them, with
the tops downward 80 as to throw off the water., This
will prevent the rotting 5o often caused by burying
cabbages in the common way.~Counlry Genfleman.

. Ay Eceepast Sueraive a Boquer.—~The clepbant
is kaown to be endowed with an exquisite sensa of
smell.  The interior of its trunk is lined with an im-
menso otfactory nerve, by which the animal is able to
defect the faintest odors at a great distance. An
Eaglish exchange coniains the following illustration
of the huge animal’s fondness for sweet smells, and
we may add its considerate politeness: “ The large
elephant at the Jardin desPlantes, Paris, wag as usual
occupied on Wednesday in takiog up with thatap-
pondage tho pieces of bread and ¢akes offered to him
by the publie, when all of a sudden e drew in his
trusk, and continucd to follow along the railings of
bis enclosure, with evident pleasure, o lady who was
carrzmg in her hand a boguet of orange flowers,
That person, having remarked the movoments of the
elephant, held the boquet within its reach, and the
animal immediately seized the Sowers, nnd Having
inspired with great avidity the perfumo for a fow
moments, again put forth its trank, and rostored the
boguet to the lady. To the clephant the orsugo
flower is the most dolicions of all odors, and travel-
crs slate that in Japan theso animals may be fre-

uently seen to bury their tranks in 1 ¢ folinge of
those trees to enjoy the perfume,”
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Dishes From the Remains of Pork. An Anti-‘i_i_gg_k FParmoer.

The following directions, from an admirable work
by Alexis Soyerwill no doubt hoacceptablein thefac-
mer's house hold during {he pig-killing season, and may
help the good wife to furnish a palatabloe dish from
scraps of pork that would otherwise come to table in
less inviting form, aud give a little varicty in the
ugual round ef winter dfet.—Put}two spoonfuls of
chopped onions into agtewpsn, with a wine glass of
vinegar, twq, cloges and o bjade of mace ; reduce to
half, take out the spice, add half a plat of broth or
water, cut sgmpo pork previousty cooked into thin
small slices, season well upon a dish with pepper
and salt, shako.n good tepspgonful of four over, mix
all togethey, and put into the stewpan; let simmer
geally, tép miiiiiles, . pger, out upon your dish, and
servo with slices of gherking in it § « little mustaed
wmay ho added, if approved of.

Tho remains of salt pork, though very palatable
cold, if reqaired hot may hecuticto large thia slices,
and placed in & buttered frying-pan, with a little
broth, or merely fried in the butter, and served with
a purde of winier peas, mede by boiling holf s pint
of peas until tender (tied up in o ¢loth); when done,
put them info a sfewpsin with two ounces of butter ;
séason with pepper sud salt, add a gill of milk or
creaw, pour in¥o the dfsh ang lay the pork over.

It may, algo e cut, in. thin slices and put into o
soup platg, and. paur samp catsup or Marvey's sauce
over it and let it remsin for half an hour ; butter
the insido of a pudding baxin, and lay some of the
remaind 6§'p§g§ ppdding round it, then place in the
pork, cover it with some of the pudding, putitina
saucepsn with . Little water fo get hot, for about half
an hour, and then turn i out and serve. Should
you not have quitapork enmough, you may make it
up with-s litle-ssusage meat, or any other kind of
meat.

7290~ Misy Jumpidgsays that, cresm may be frozen
by simply pullingit ipto s glass vessel, apd then
putting the whole in an old baghelor’s bosom.

S4S0NIvG FOR-SAUSAQES.~The following will be

found palatable and good.
& Tablespoonfolsof  sifted sage.
3' 45 113 sa!‘t.'
2. & “  Dblsck pepper;

This will season ten pounds of chopped meat.

Porsror Prx—~Cat up youxr meat snd potatee inte
slices, season witgqge’p‘ggs ang salf, £l the dishand
pour water in. {qmg{avgy.. For. the pasto, a pound of
lard. or suel o, twa. of Bour, rub them together, mix
into a paste with water, stirring with o fork 3 voll the
paate half an inch thick, bake it moderately quick
1y for an hoyyr and. a half.

Tae Vmtygs oF Bopax—~The excellent washer-
women of Holland and Belgium, who # get up” their
linen 80 besutifully white, use refined borax as
washing powder, iustead of goda, in the proportion
of one laxge handful of powder to about ten gatlons
of boiling water. They.eave in soap nearly onehalfl
All the large waghing, establishments adopt the same
mode. For laces, cambrics, ote., an extra quantity
of tho powder is used ; for erinolines, requiring fo
be made sliff, a styong.soluiion is necessary. Borax
being & nouiral salt, does mot in the slightest degree
injure tho fexture of the lingn. lis effect is to soften
tho hardest water, and, therefore, it should be kept
on every toilel table. To theiaste it is rathieraweet;
it Is ysed fox cleaning the hisir, fsan excellent dentri-
frice, and in hot.countries it-is used, in combination
with tarturie aeid an_dgbiwubanato of sodn, as a

coolitg beversge.. tes.cannot e made with
hard water, water may be made soft by addin
& terspoonfal of bomg@wc{er to an_erdinary-size
Rl sl i e, Tk
in th quantity of tea.(i3ed. will Ve at least one-fifth,
Druggists” Gircylar, et

o

The following sharp thrusts and plain truths are
from Rev. Henry Ward Beecher's * Plain Talks to
Farmers :* .

“ o plows threo inches deep, lest he should turp
up the poison that, in his cstimation, lies helow ; his
wheat lund is ploughed s0 as to keep a3 much water
on it as possible; ho sows two bushels to the acre,
and reaps {en, so that it takes a Afth of his crop to
seed his ground ; his cora land never has sey hel
from him, but bears just what it pleases, which {3
from thirty to thirly-Bve bushels per acre by
measucement, though bo braga that it i3 fifty or sixty.
His hogs, if not remarkable for faltening qualities,
wonld beat old Eelipse st o guarter-race ; aud were
the man not prejudiced against docp plowing, his
hogs would work bis ground with their big saounis
batter than he does with his jack-knlfe plow. 1lis
meadow lands yicld bim from thres-quarters of o top
ta & whole ton of hay, which is regnlorly spoiled in
curing, regalatly left out for a montih, and very ir-
regularly stacked wp, and left for tho calflo fo puil
out at their plessure, and half eat and half trawple
under foot, His horses wounld oxeite the avarico of
sn anaforaigt in gearch of osteologioal specimens;
end returniog from their pasture, they sre walking
herbariums, bearing specimens in their mane and
tail of every weed that bearsa burr or cockle.  But,
Q, the cows!  If held up on a bright ay to the sun,
don't you think ihey +wonld be semi-trunsparont?
But be tells us that good milkers are. always poor!?
Ylis cows get what Providence sends them, and ve
little beside ; cxcept in winter—then they have hatf
a peck of corn on ears thrown to.them, and the
afford lively specimens of animated corp and co
crushers—but never mind, thoy yield on an averags,
three quaris of milk a day! and that yields varietics
of butier quite astonishing.

His farm never grows any better ;in mauy respects
it gets annually worse. After ten year's work on a
good soil, while bis neighbiours have grown rich, he
i3 just whore he started, only ‘his bouse is dlrtier, hia
fences more tottering, his goil poorer, his pride and
ignorance greater.

Unquestionably, there are two gides to this ques-
tion, and boilt of them exfreme, and therefore both of
them deficient in scienco aud in common sense, If
men were mads according to onr netiors, there
should not be asilly one alive, but it is otherwise
ordered, and there is ne department of human lifo in
which wo do not find the weak and foolish men.
This i3 true of farming a3 of any other callipg.

WBAT AY AsE D, -Tho other day I was holding |

a man by the band—3 heud as firm in its outer tex-
ture agleather, and his senburnt face was as inflexi-
ble es parchiment ; ho was pousing forth s tirnde of
coniempt oun those who complain that they get noth-
ing to deo, a8 an oxcuso for becoming loafers. Said I,
« Jefl. what de you workat? <« Why,” said he, “1
bought me an axo three years ago that cost mo two
dollars. That was all the money I had. Iwentio
chopping wood by the cord. I have done nothing
else, and_have esmned wmore than $600; drank no
grog, psid no doctor, have bought me o little farm,
and shall he married next week fo a ?'irl who has
earned $200 sidcoshe was eighteen. My old axe I
shall keep in the drawer, dnd buy me a new one fo
cut my wood with.” After X teft bim, I thought to
myself, “that hxe and no grog’? Thess are {wo
things that meko a man in thaworld. How smalla
capital that aze—how sute of success with the motto,
“Nogrog.” And then s farm and o wife, the best
of all.—Wesfern Rural.

Tue Woasmre Durecr—The following dialogne
sclually took place a short time since, between
visiting examiner and a pupil in a school nesr Salis-
bury :~ Now, then, the first boy of the grammar-
class.”  First boy: “Here I be, zir? Examiner:
“Well, my good hoy, can you tell me what vowels
are?”  First boy: “ Vowls, zir? Ees, of course I
can.’’  Exawiner: “Tell me, then, whatarevowels.”
First boy:  Vowls, zir! Why, vowls be chickenst”

A Pozzie.~Archbishop Whately once pnzzled a
number of clever men i whose company he was by
asking them this question, ¢ How is it that white
shieep eat more than black? Semo were not aware
of tho curious fact 3 otherssed to work and tried to
give learned aud long reasons ; but all were anxious
10 know the renl cause, Afler keeping them wonder-
ing for some time hosrid, ¥ Tho reason is, hecause
there aro mora of them.”




