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The Extradition Ease.
In the Çonrt of Queen’s Bench his 

Lordship, Chief. Justice Harrison has 
delivered judgment on the motion of 
Mr. J. K. Kerr, Q.C., to discharge out 
of custody the prisoner Charles E. 
Williams who is detained in gaol here 
on a charge of having committed a forgery 
in Chicago. His Lordship having recited 
the laws governing the extradition of pris­
oners, said he would have to discharge 
Williams, as the Act pf 1877, under which 
proceedings had been taken against him, 
was not in force in the Dominion, her Ma­
jesty’s Government not yethavingsignedthe 
order-in-Council making it enforceable. The 
prisoner was thereupon released from cus­
tody. He did not enjoy liberty long, how­
ever, as he was shortly afterwards re­
arrested by Sheriff Officer Bright, who had 
the necessary warrant in his possession. 
In the afternoon Williams was brought be­
fore Judge McKenzie, the County Crown 
Attorney, having instituted new proceed­
ings against him. The prisoner was de­
fended by

Mr. Kerr, Q.C., who said that he pro­
posed to test the validity of the present 
proceedings which he contended to be 
irregular. He consequently wished that 
there would be no enlargement of the case. 
He argued that his Honour had not power 
to issue the warrant, which he had done 
detaining the prisoner in custody. In the 
second place he did not consider the infor­
mation was sufficient.

His Honour held that the information 
was sufficient to detain him.

His Honour thereupon enlarged the case 
until Wednesday, the 16th inst.

,
Improved Prospects of CanadlWB 

Railways.
Herapath’s Journal, Dec. 29th, referring 

to the Great Western of Canada, says :— 
“ The traffic for the past week (ending Dee. 
21st) amounted to £19,520, against £12,880 
for the corresponding week. The working 
return for the month of November shows an 
increased traffic of $30,400, and a decreased 
expenditure of $7,200, making the profits 
more by $37,600, or upwards of 50 per cent, 
increase. ”

On the improved prospects of the Grand 
Trunk the*same journal remarks :—

“ On numerous late occasions we 
pointed to the immensely different fo 
on which the Grand Trunk now 
compared with its former position, 
now firmly on its legs as a sound steel i 
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ally managed, and 
wants to render it completely s 
an increase in its paying busmesi 
thing it is now getting. We look 
to next year, 1878, to supply much 
required addition, but be it 
that if 1877 I»yt a half of its 1st i 
dividend out of real traffic profits ' 
be something in the way of imp 
be it also remembered—which 
many forget—that hitherto 
Trunk in its worst days has ne 
provide about £400,000 traffic u 
cient to pay all its pre-prefe 
ing the debenture stock 
Grand Trunk is, indeed, 
its original great 
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life.

Frank Meeker, convicted of 
Joseph Dain, of York ville, with 
murder, said that he had nothing to say.

His Lordship said he did not know a 
more lamentable case than this He |sfl[ 
thought it over, and it had cost him ma* 
sleepless hours, but he could not look upon 
it other than a dreadful case. He was ex- 
ceedingly sorry for the prisoner, and pained 
at the position in which he had placed hie 
family. The prisoner's mother had come 
to him and conferred with him on the case, 
but other than express his sorrow he could 
do nothing for her. The prisoner had a 
pleasant and happy home, but he 
thought proper to leave that home and 
enter on a*ourse which could surely result 
in no good. If the unfortunate man Dain 
had died within the yearthe prisoner would 
have been placed on trial for mur­
der and would without doubt have 
ended his days on the gallows, but Provi- 
dence*n this had been merciful, and spared 
the life of his victim and saved him from a 
felon's death. The highest penalty of the 
law for such a crime was imprisonment for 
life, but after a great deal of consideration 
he had come to the conclusion not to send 
him to prison for that term. When men 
entered on the course which he and Leavitt 
were pursuing, they generally gave little 
thought to religion, indeed it affected them 
not at all ; but when they felt the result 
of their misdeeds and were subject to med­
itation in a prison cell they changed their 
opinion and came to consider that a re- 

j ligious, honest, life was in the long run the 
most profitable. When he left prison he 
would be no longer a young man, but would 
be one with all his youthful hopes blasted, 
and while in prison he conjured him to turn 
his thoughts to religion, which alone could 
solace him for his lost life and prepare him 
for a better existence. His Lordship then 
sentenced him to fourteen years’ imprison­
ment in the Penitentiary. The prisoner 
was considerably affected by the Judge’s 
remarks.

Attempted. Rape.
A Woodstock despatch says two young 

men named Dongal Macleod and Angus 
Johnson were brought before Justices 
of the Peace Barr, Van Valkenburg, 
and A. P. Miller, of Norwich, on a charge 
of attempted rape preferred by Sarah Jane 
Hunt. From the evidence given before the 
Magistrates, it appears that on the evening 
of Thursday, the 3rd inst., Miss Hunt hat! 
been from home, and was returning about 
dusk. On the railway track, near the east 
town line of Norwich, she met prisoners 
Macleod and Johnson. One o^the 
to her and asked her 1 
attention to what they i 
on her way. Macleod $nd Johnson went up 
the track a short distance, and then turned 
and followed Miss Hunt. Having caught up 
to her, one of them made improper proposals 
to her, offering her money, which she refused 
She was then seized and thrown upon the 
ground, when they attempted to carry 
out their evil design, but she fought them 
so well that they failed. In tne scuffle 
she tore a piece off Johnson’s coat, and 
also tore off a scarf which was round his 
neck. Her cries for help attracted the 
attention of Mr. Sam. Cornwell, who lives 
in that neighbourhood. At first he did not 
anticipate that anything wrong was going 
on, but, her cries still continuing, he went 
down in that direction. Macleod an* 
Johnson, seeing him approach, ran away. 
When Cornwell reached the scene of the 
scuffle he found Miss Hunt on the ground ' 
in a thoroughly exhausted condition, so 
much so that she was hardly able to wblk 
alone. Everything indicated that a vio­
lent struggle had been going on. The 
piece of coat and scarf which she tore off 
her assailant were picked up and produced 
in court, and were recognized by Mrs. 
Johnson, mother of the prisoner, as belong­
ing to her son. They were committed for 
trial, and are now in Woodstock gaoL

0UB FARMERS’ CLUB.
We are progressing—several new mem- 

kn this week. Wolfe Island writes in 
gnawer to Westminster and Flint gives some 
information concerning Rad River Wheat. 
Oiling and blacking harness by /. B. A., is 
,lao well worthy of perusal There is 
plenty of room yet for' mure correspon­
dents- ' jÿjH

THE “TUMBLE"-IN PRICES OF 
SHORTHORNS. ,

Our American exchanges are just now 
fall of the decline in the price of eho 
horns as evinced by sales during the y< 
jnst close 1, and latterly by the Silure of a 
number of Kentucky breeders. A corres­
pondent of the Live Stock Journal says :— 
It has come at last. Not so soon as T ex­
pected, and not so soon as it should have 
come for the good of the country, but much 
too soon for the good of many honest and 
well-meaning, but misguided men, who 
have been caught in the storm. Of course, 
I allude to the fearful “tumble” in the 
prices of short-horns which the present 
season has witnessed. Yes, it has come, 
and I can truly say that I am glad of it. 
Not that I rejoice in tire losses that have 
been entailed upon those who have been 
‘•caught’’ by this “tumble;" on the con­
trary, those unfortunate gentlemen have 
my warmest sympathy, but the general 
good is above and beyond that of individ­
uals. * * * * It has happened with
short-herns—just as it always will 

1 happen with any breed or race of 
annuals when that breed or race becon 
unusually popular—that the quality of the 
animal itself is entirely lost sight of in the 
breed; and whenever that state of affairs 
exists with reference to any race, no matter 
how excellent it may be, deterioration will 

, at once begin. Whenever a breed becomes 
I so popular that every individual, no matter 

what its defects may be, is kept for the 
purpose of perpetuating the race, the 
culmination of its excellence and popularity 
has been reached, and thenceforth deteriora­
tion is inevitable. * * * In the rage 
tor short-horns that has prevailed for ten 
years past, we have lost sight of the cardinal 
principle, that the excellence of a breed 
can be maintained only by a careful and 
watchful observance of the very same 

I means by which that excellence was orig-"~
! ally produced—cartful selection of the £
I judicious coupling, and a relentless weeding 
1 out of all inferior animait.
I In opposition to this inevitable law, what 

have we been doing for ten years past ? 
Why, every poor, scrawny, scraggy, flat- 

I ribbed, narrow-chested, rough, long-legged 
I short-hom calf that has been dropped in 
I America or England," since 1865, has been 
I kept for breeding purposes. No matter 
I what it was or how it looked, if it had a 
I pedigree it would sell and it was sold, and 
1 has perpetrated its defects.
I The Live Stock Journal itself advises the 
I breeders to remember that they are farm- 
I ert, and that when the market for breed- 
I ing animals is slack they should make beef, 

pork, and mutton, and not make their 
business one of speculation pure and aim.

| ple-
The True Kentuckian reports five new 

failures of leading breeders in Kentucky, 
with very heavy liabilities, and fears that 
they will involve many others. The Jour­
nal, concluding an article on the subject, 

I says :—But if the price should become so 
I low, and the demand for bulls of this breed 
| fall off to such an extent that steers shall 

made of one-half or more of the bull 
I calves that are dropped, it will be no dis- 
la-lvantage to the race, and but little dam- 
ligeto the profits of tbe breeder.
| OILING AND BLACKING HARNESS.

Dear Sib,—I hope the following notes 
I may be of use to some of your subspnoers :— 
I All harness that is in constant use should 
I be washed, oiled, and blacked at least twice 
|i year. When it is to be oiled, unbuckle 

ill the parts and wash the surface clean 
rith strong soapsuds. Any coating of gum 

Iwhich the soapsuds will not remove maybe 
(removed by a little turpentine or benzine. 
■Then warm the leather through and 
■through. As soon as it is dry on the sur- 
liace, and before it is dry to the centre, 
(apply the off. Neat’s-foot oil is ttie best. 
lLinseed oil will make the harness dry .and 
■stiff. Apply the oil with a paint brush or 
I swab, the harness lyingon a bench or smooth 
■board. The small pieces may be dipped in 
li pan of oil and drawn out slowly between 
(the thumb and fingers to wipe off the ex- 
Icess of the fluid. By using a large pan ene 
lean oil a harness in a few moments neatly 
land thoroughly, and without wasting any 
■oil. As soon as the oil has dried in, a coat 
■of leather varnish should be applied.— 
li. B. A. x

city of Belleville is 
census just

SEED WHEAT.
Dear Sir,— Westminster wants to know 

Ivhat spring wheat he should sow ; let me 
■advise him to try the Red Fern. I have 
Ipown it now for four years, and am sure 
Ithere is no other which will yield as good 
I crone. It is the same wheat which was 

1 some years since under the name of 
■porium.

WOLFE ISLAND.
We can corroborate Wolfe Island's report 

< the Red Fern. It is undoubtedly a good, 
lie wheat, and about the only wheat we 

■bow of which is good in all varieties of 
lioiL It is bearded and has gone under 
lieveral names, two of which are given by 
\Volfe Island. It was slso known as Golden 

Be. A fjw weeks since Mr. Rennie, of 
■Toronto, shipped a car-load of Red Fern to 
■tie Agricultural Department at Washing- 
Iton by their order. They propose to dis- 
Itribute it in their north-western territory 
lloteeed. Last fall Mr. Rennie shipped a 
■car-load of seed wheat and a car-load of 
|«eed barley to Washington for distribution 

the Agricultural Department. These 
|acts speak well for our Canadian seed 

frams, especially as the fall wheat chosen 
a an American variety, and was selected 
solely on account of the quality of the grain 
and its purity.

Dear Sir,—I have read your remarks 
"rout Red River wheat, and your experi- 

e and mine are alike. I found all the 
i from there to be dirty and mivfA and, 

r those reasons, not what I want to use 
J a^ed/ The reason of this mixture in 
anitoba seed wheat is that after the grass- 
•ppers destroyed everything the Govern- 
ent brought m a quantity of seed wheat 

Jem across the border, taking whatever 
tiey could get. The seed they brought in 
ri®‘ ~ course, dirty and very much mixed, 

other thing which spoils the sample of 
■utoha wheat is the fact that whatever 

A “n -0Ut *” harvesting lies in the 
™nnd all winter and cornea up with the 

r crop m the spring.
r v FLINT.
I Xo doubt “ Flint " is right concerning 
™ reasons of the impurity of Red River 
leit- The first can be overcome by pur- 

good clean seed and commei 
The other trouble may be av, 

ighing immediately after harvesting, 
jed would then germinate and would 

* when winter came on, but aa the prac- 
» new in Red River is not to plough until 
Jut thing in the fall, the seed doe» not 

’nate until the apring. The system of 
Itnre in Manitoba is at present ex- 

™gly simple. They plough in the fall, 
U) the spring, when three or four 
JO depth is thawed out, they sow 
"heat. The heat from above «tarts 

and thaw» the ground underneath.KteeD* the ground nice and moist until 
is strong and healthy. Wheat 
grown year after year on the same 

for forty years. The Manitobans 
"““ate that wheat at 60 cents pays them '1eU «Il pays us. J

Sir,—Will some of your sub- 
who tried the white Russian wheat 
“y how they liked it !

-------- LOBO.
. FEEDING PIGS,

correspondent o$ the Lite Stock Jo:.r-

el feeding. ______
has taken such a deep root in 
pig raisers, that Dr. Andrew McFarland, 
a former superintendent of the Insane 
Asylum at Jackson viU, HL, conceived the 
idea of placing the pig in compulsory hiber­
nation in winter, so as to have him ready 
for rapid growth the following summer. 
This, he thinks, a most important object 
to secure ; end, if the storing system is 

we cannot dispute his conclu- 
citea the case of a fat hog that 

antally buried under a straw- 
in the fall, where it remained sev­

eral months, and, on discovery, came out 
alive and apparently well, having lost 
little flesh ; and another case of a hog 
buried under a snow-drift, remaining some 
eleven weeks, coming out alive, though 
gaunt and lean, having lost its fat in keep­
ing up animal heat. From these and other 
instances, he snppoeee it qn-te possible to 
devise a system of

HIBERNATING THE PIG
much cheaper than feeding it. He would 
“ select a dry spot, and place a young hog, 
in good flesh, under an inverted box, con­
taining eighty to one hundred cubic feet of 
free air—toe box to be perforated with 
holes, or made of lattice work—then four 
feet of well-packed straw on the sides, run­
ning to a cone above, placing the hog in 
this position at evening.” I give this in­
genious conception of the doctor’s because 
it may be regarded as ranch cheaper,* and 
quite as merciful as the system that some 
feeders adopt during winter. But ii the 
hog could be safely hibernated it would 
scarcely be profitable, when it is considered 
that thoee animals that regularly hibernate 
often come out with a loss of forty per cent, 
in weight ; and just think of the amount of 
food required to bring them beck into a 
thrifty state 1 Bat that is not much worse 
than the folly of throwing away four to six 
months’ food to keep pigs alive without 
growth. Still, aa the general system 
adopted supposée a period when a special 
effort is made to ripen the pig for market, 
I propose to treat of this

FATTENING PERIOD.
A very large proportion of fanners keep 

their pigs through the summer on poor pas­
ture and a little refuse from the kitchen, 
postponing till cold weather the fattening. 
This is, of course, a very bad plan, unless 
the feeder has a warm house in which to 
feed them, for it will take a large propor­
tion of the food to keep them warm—much 
larger than is generally supposed. I de­
sire to make this matter plain, and will 
give some experiments that have been 
made fo testât. %

Mr. Joseph Sullivant, in his pamphlet,

her, and turned into, a forty-acre corn-field, 
where they remained till October 23rd. 
Having eaten down the field, they were 
again weighed, and found to have gained 
16,000 pounds, or

TES POUNDS PER BUSHEL OF CORN,
estimating the yield at 40 bushels per acre. 
He then selected from the lot 100 hogs, 
averaging 200 pounds each, placed them in 
large, covered pens, with plank floors and 
troughs, and fed them upon corn-meal, 
ground in the,ear, and well steamed. At 
the end of a week they were weighed, and 
found to have gained 20 pounds for each 70 
pounds of cob-meal—the weather being 
warm for the season. The first week in 
November (the weather being much colder) 
these hogs gained only 16 pounds to the 70 
pounds of steamed meal ; the third week 
of the same month (the weather being still 
colder), they gained oply 10 pounds per 
bushel, and the next week, it getting still 
colder, they only gained 6f pounds per 
busheL Tjiis lot was then sold ; and he 
selected another, and fed in December. 
The weather being about the same as in 
November, they gained 6f pounds per 
busheL This lot was weighed again, the 

i and the com fed dur-middle of January,

own to zero. Another week, on being 
weighed, they just held their own ; the 
temperature being from one to ten be­
low zero. ,

This experiment is a fair representation 
of the effect of temperature upon the thrift 
of fattening hogs. When very cold, the

CAN ONLY BAT ENOUGH TO HEP UP ANIMAL] 
HEAT, J

and the food, producing no gain, is thrown 
away. It must thus be seen that postpon­
ing the fattening till winter is very bad 
economy, unless the swine-house can be 
kept at a temperature of about 60°. This 
it is not difficult to do ; and no large feeder 
can properly excuse himself on the ground 
of cost or economy, for his losses from cold 
in a single winter would build and equip a 
swine-house in which such a temperature 
could easily be maintained. ■

PHILOSOPHY OF COOKING FOOD.
Our first inquiry here should be, what i 

the effect of cooking food ? The bulk of all 
our cereal grains used as food for pigs il 
composed of starch ; and starch, as manu- 
factu-ed, or as found in the cells of vege 
tables, consists of globules or grains, con­
tained in a kind of sac, snd, in order to 
burst these grains, heat must be applied. 
Payen, on mixing starch with water, and 
heating to 140° F., examined it with a 
microscope, and found only some of the 
smaller grains had absorbed water and 
burst, most remaining still unaffected, and 
only bursting when heated to from 162° to 
212° F. These experiments have been often 
repeated, and seem to show, conclusively, 
that the heat of the animal stomach is not 
sufficient to fully utilize starch. Ponira, 
one of the best writers upon food, says :— 
“ To render starchy substances digestible, 
they require to be cookodto break or crack 
the grain.” Raspail, a writer upon ♦*>» 
chemistry of food, says :—

Starch is not actually nutritive to man 
till it has been boiled or cooked. The heat 
of the stomach is not sufficient to burst all 
the grains of the feculent mass, which is 
subjected to the rapid action of that organ ; 
and recent experiments prove the advan­
tage that results from boiling the potatoes 
and grain which are given to graminivorous 
animals for food, for a large proportion, 
when given whole, in the raw state, passes 
through the intestine perfectly unaffected, 
as when swallowed.

Every housewife is familiar With'the fact 
that starch will not dissolve in odd water. 
It follows, then, that those grains contain­
ing the largest proportion of starch will be 
most benefitted by cooking, and these 
(corn, rye, oats, barley) are meet need as 
fattening food for pigs. Corn, especially, 
is considered the standard fattening food, 
and that contains about 60 per cent of 
starch ; rve, 50 per cent. ; barley, 47 per 
cent.; and oats 40 per cent, of starch. 
When commeal is well cooked, it 
is something fnore than doubled in 
balk—the bursting of tbe grains of 
starch causes it to swell and occupy twice 
its former space—and some feeders have 
considered it as valuable, balk for bulk, as 
before cooking ; or, in other words, that its 
value is doubled by cooking. Hon. Geo. 
Geddee, of New York, a farmer of long ex­
perience, s«s :—

I find if I take ten bushels of meal and 
wet it in cold water, and feed 25 hogs with 
it, they eat it well ; but if I take toe same 
quantity and cook it, it doubles the bulk, 
and wifi take the same number of hogs 
twice as long to eat it up ; and I think 
they fatten quite as fast, in the tame length 
of time. By cooking, you double the bulk 
and value of the meal

I have one complete, comparative experi­
ment of my own to offer as illustrating this 
point. On the let of October, I divided 
six pigs, of the same litter, into two lots of 
three each, they being of the same 
weight and thrift—225 pounds each 
lot—placing ‘them in separate pens. 
Lot Ne. 1 was fed upon com­
meal, soaked about 12 hours in cold 
water—all they would eat—with a little 
early-cut clover hay thrown into the pen 
for them to chew, to promote health. Lot 
No. 2 was fed corn-meal, thoroughly cook-

each. This gives 
bushel of meal, by lot No. 1 ; and 16.47 
pounds gain for a bushel of meal, by lot 2. 
Lot 1 ate, on an average, 7.04 pounds of 
meal pe: day, and gained 1.40 peninds. Lot 
2 ate, on an average, 6.80 pounds of meal 
per day, and gained 2 pounds.

I have no doubt the gain would have 
beeii slightly larger in each lot if the meal 
had been mixed with the clover hay, cut.
I have reached, with a larger lot of hogs, 
17.20 pound» to each bushel of cooked meal 
consumed, mixed, before cooking, with a 
little cut clover hay. This is, however, a 
larger average than can be counted upon in 
any large operations.

Mr. Joseph Sullivant, before alluded to, 
who mKfle-a thorough examination of all 
available statistics, summed up the evi­
dence as follows :—

I conclude that nine pounds of pork from 
a bushel fed in the ear, twelve pounds 
from raw meal, thirteen and a half pounds 
from boiled com, sixteen and a half pounds 
from cooked meal is no more than a moder­
ate average which the feeder may expect to 
realize from a bushel of com, under ordinary 
circumstances of weather, with dry, warm, 
and clean feeding pens.

He gives thirteen experiments in feeding 
raw com ; four experiments (those of the 
Shakers, of Lebanon, N. Y. ; Thomas 
Edge, Fief. Miles, of the Michigan Agri­
cultural College, and J. B. Lawes), show­
ing that raw meal will make 12 pounds ; 
five experiments to show that boded com 
will make 134 pounds ; and ten cases to 
prove that boiled meal will make 16* 
pounds of live pork. But although these 
experiments do prove these conclusions, I 
think we cannot expect that common feed­
ing will reach these averages. All these 
experiments are tried by more than ordi­
narily accurate and enterprising farmers ; 
and I should cut down the averages as fol­
lows,;—By good management, .the general 
feeder may reach, with raw com, 8 pounds; 
with raw meal, 10 pounds ; with boiled 
com, 12 pounds, and with boiled meal, 15 
pounds of live pork, per bushel.

There would not be much difference be­
tween boiled pom and meal, if the com was 
boiled long enough, or steamed under pres­
sure, so as to burst the kernel and break all 
the starch grains ; but it is not generally so 
thoroughly cooked as to effect this. The 
skin or rind of grain is very tough, and in­
tended by nature to protect the interior or 
more nutritious part of the seed. When 
this rind is broken and ground to powder, 
tha action of heat is made more rapid and 
effectual in bursting all the grains of starch, 
and rendering it all digestible bv the 
ordinary action of the animal stomach.

WILL IT PAY TO COOK FOB. HOGS !
The answer to this question must depend 

wholly upon circumstances. My state­
ment of experiments, showing what may 
be expectee^ from the effect of cooking, 
will enable anyone to determine this ques­
tion for himself. It will not‘pay to cook 
for a small number of pigs, because the 
cost of labour, fuel and apparatus will be 
more than the gain. It will cost ae much 
labour to cook for ten pigs, with a small 
apparatus as for fifty to one hundred with 
such an apparatus as was described in our 
last article. Cooking, on a small scale, 
will only be done where the farmer has a 
warm pen, and does his fattening in win­
ter, wnen he has little else to do. If ten 
pigs are fed 100 days upon seven pounds of 
corn-meal each, per day—whole amount, 
7,000 pounds, or 125 bushels—and if 
we suppose that cooking will give five 
pounds more to the bushel or 625 pounds of 
live pork, and this is worth five cents per 
pound, the feeder will receive $31.26 for 
the expense of cooking. It is for the 
farmer to determine whether. he could 
afford to perform this labour for Slj cents 
per day. Bat if he has 100 hogs to feed, 
he will receive $312.50 for the 100 days, or 
$3.124 per day. It is easy to see that the 
latter will pay.

In onr plan of cooking, we exclude all 
attempts to feed cooked food in troughs in 
the open air in cold weather, Nothing but 
failure can be expected of such attempts.. 
The food will be hot or frozen. Great 
changes in the temperature of the food is 
not relished, and food in a semi-liquid 
state is to be avoided when the temperature 
is much below 60° F. If hogs are to be fed 
in the open air, in winter, it should be 
with dry food. Com, then, will do best 
in its natural state ; but if the weather is 
cold, as we have seen, it will require liberal 
feeding to produce any gain.

In rearing young pigs in winter, some 
arrangement lor cooking will be quite essen­
tial to rapid growth. In preparing slope 
for the brood sows, to cause a generous 
flow of milk, cooking will be required. 
Facility for cooking noil enable the feeder 
always to give a greater variety in the diet 
of young pigs, as well as fattening hogs. In 
cooking, everything may be used to advan­
tage. Pumpkins, potatoes, carrots, beets, 
turnips, cabbages, short-cut clover, oil- 
meal, wheat-middlings—each or all may be 
cooked with the com or corn-meal, making 
a savory mess, greatly relished by pigs or 
fattening hogs. As in the near future, 
little com will be sold, even in the west, 
except in the form of pork, beef, or mut­
ton, I prophecy that cooking will be largely 
practised, that all feeding material may be 
saved and turned to the best account.

This Council met c 
Toronto, Mr. Shipley, 
chair. A protest was

APPLES.
Charles Downing, in a letter to the New 

York Tribune, says the Northern Spy is a 
first-class eating apple, a vigorous grower, 
and very productive alternate years (not 
every year, unless with high cultivation, 
and in favourable localities. ) As a rule, no 
apple tree bears immense crops annually ; 
many varieties bear a moderate, or a good 
crop, every year, but most kinds bear huge 
crops alternate years, and a light one, or 
none, the intermediate years. The few 
kinds that bear large crops annually do not 
live long. Trees that bear very large crops 
one year require rest the next ; not so those 
that produce a moderate crop every year. 
The * ‘ speck, ” or what is commonly called 
“ bitter rot,” is quite common to many 
kinds c f apples, in many localities in the 
West, in unfavourable soils and unfavour­
able seasons ; some seasons it is rarely 
seen.

Usually the Northern Spy is late coming 
into bearing—say ten or twelve years, ana 
sometimes later—which, to many . persons, 
is a serious objection, but in the end is not 
so, because the tree, being large when it 
begins to bear, makes up in lost time, and 
the trees are longer lived. Although the Spy 
is a vigorous grower and a great bearer, a 
portion of the fruit is knotty and unsale­
able, and to have fine fruit, it is necessary 
to thin the tree and also the fruit for air 
and sunshine, otherwise the fruit will be 
wanting in flavour ; this is true of this kind 
especially—at least such is my experience. 
The Tompkins County King is a large, 
strong and good apple, but does not keep 
so long, nor is it so good in quality nor so 
profitable as the Northern Spy.

KEEPING BUTTER.
Miss Roselle Rice communicates to the 

Practical Farmer a statement of her suc­
cessful experience in keeping batter :— 
For the thirty-five pounds put down in 
rolls wrapped in thin muslin, she made a 
brine so strong with salt that it ' will float 
an egg. Into this is put one pound of 
brown sugar and one-fourth of a pound of 
saltpetre ; let it come to a boil, skim well, 
and when cold pour it over the butter, 
which is kept in a clean, well-scalded oaken 
cask made for that purpose. Miss Rice 
adds “The last roll of butter, which 
will be used m March, will be as fresh and 
sweet as this is now. My neighbour puts 
down her butter on a different plan 
altogether. She pack* hers in gallon 
crocks, and then puts on a layer of salt 
about two inches thick. She hoots at me, 
and thinks my way is not half so nice as 
hers. Now, any woman will see the dif­
ference in appearance of the slice of butter 
on my neighbour’s plate and mine. Of 
course, her way is good, but I think my

that it had been obtained by fraîid! 

are part of the machine having been 
kept out of the sight of the judges.

A petition praying that lb. R. L. Deni­
son, Jr., be appointed to take charge of the 
herd book kept by the Association, was 
referred to the Herd Book Committee. It 
was decided that the Association should 
keep a record of thoroughbred horses, cattle, 
sheep, and swine—fee for registration of 
horses and cattle, 60 cents'? sheep, 25 
cents ; swine, 20 cents. A motion was 
carried memorializing the Government in 
favour of having agricultural statistical re­
ports, such as are prepared at Washington.

The Council adjourned.
Jan. 10.

The meeting of the Council of the Ontario 
Agricultural and Arts Association wasre- 
sumed to-day at Agricultural Hall The 
President, Mr. L. E. Shipley, was in the 
chair, and all the members wjio were in 
attendance the previous day were present

DISPOSAL OF PROTESTS.
The Committee on .the protest of Messrs. 

Armstrong, Cornell and others reported, 
and advised that the rules of the Associa­
tion be more strictly adhered to. The re­
port was adopted.

The Committee on the protest of Mr. 
Drew against the awarding of a prise to 
Mr. Burness reported, sustaining the action 
of the judges. The report was adopted.

REGISTRATION.
Mr. Fraser wanted to know whether 

Mr. Denison had the herd book (Ayrshire 
stock) in his possession ?

The Secretary said that Mr. Denison 
had stated that the herd book for Ayrshire 
stock belonged to him, and was his private 
property. He (the Secretary) had not got 
any registration fees from Mr. Denison.

Hon. Mr. Christie spoke of the desira­
bility of having these herd registers under 
the complete control of the Association. 
There had been no end of trouble in the 
United States because of these record» of 
pedigree» being kept by private individuals; 
as one keeper challenged the correctness of 
the other’s report, causing great confusion. 
He had seen evidence of this when over in 
the States ; indeed, the records of their 
Canadian stock had been challenged ; and 
had he and other Canadians not been there 
themselves to put matters right there is no 
saying what the consequences might have 
been.

Mr. McRae mdved, seconded by Mr. 
Graham :—

That Messrs. Young,1 Klotz, and White be added 
to the Herd Book Committee, to report at the meet­
ing on claims of Mr. Denison.

The motion was carried.
Mr. Young said that the committee had 

given this matter a great deal of considera­
tion as considerable difficulty surrounded 
it. They had come to the conclusion to 
make the following propositions, which 
they hoped the Council would adopt

1. That on Mr. Denison legally transferring to the 
Connell any interest he has, or supposes he has, in 
the Ayrshire, Galloway, Devon, ana Pig Herd Books, 
that he be paid the sum of $200 1er his labour and 
trouble in connection with these books. This offer 
is made without prejudice to the Association's claim 
to own these hooka.

2. That the fees received from these herd registers, 
like thoee of the short-hom registers, be received by 
the Secretary and paid by him to the Treasurer 
every three months, as per resolution adopted at 
this meeting of the Council, and that instead of 
getting these fees Mr. Denison be engaged as a 
clerk at $60 per month daring the pleasure of the 
Board. hMéséAiA

S. That the Secretary make an 
id before the next

■I Inventory forth­
with to be laid before the next meeting of the Coun­
cil of all the works in the library, the herd books 
and all other printed matter, and that at the closing 
meeting of each year the Secretary be instructed to 
place a statement before the Council showing the 
number of herd books and other publications sold 
or disposed of and the stock on hand ; with the 
amount of fees and such other information on the

4. That hereafter for each certificate given by, the 
Secretary for registration In the head registers the 
following feee be charged Horses 26 cents, cal 
26 cents, sheep and pigs 16 cents.

The report was received and considered 
seriatim, and on a vote being taken the 
first clause was carried by 12 to 4.

On the second clause,
Mr. WiLMOT said that the Board, by 

passing the first, must of necessity pass the 
second.

Mr. Bo well said that there had been 
some little difficulty as to who was the 
head officer of the Council. To settlb the 
question he proposed that the following be 
added to the clause as a rider

“ Subject in all cases to the order and directions 
of the Secretary, unlees otherwise ordered by the 
Council."

The motion was carried.
■ The clause was then adopted.

also adand fourth clauses were
The third 

adopted.
ILLEGAL PRACTICE OF VETERINARY SURGERY,

Mr. "Saunders presented a second report 
of the Finance Committee as follows :—

In response to the letter of J. C. Sweetapple re­
questing the Council to remit certain fines imposed 
upon persons illegally practising veterinary surgery, 
the Committee recommend in view of the provisioni 
of the Agricultural and Arte Act providing that all 
such fines “ shall be paid by the committing Justice 
to the Treasurer of the Agricultural and Arte As­
sociation ” and “ shall thereupon become part of the 
funds of the said association and be accounted ae 
such," that It would be injudicious and improper to 
interfere in any way with the disposition of such 
funds other than ae provided by law.

Yonr Committee further recommend that the 
Treasurer of this association be instructed to take 
immediate step» to collect any and all fines which 
may have been imposed under the provisions of the 
above recited Act

We beg farther to report that having waited on 
the Manager of the Bank of Commerce in Toronto in 
reference to the rate of Interest to be paid to the 
Board on deposits made on such bank that we have 
received a reply to the effect that the rate of five per 
cent will be paid upon such deposits, ae formerly.

Mr. Saunders moved the adoption of the 
report, which was carried.

THE EXPORTATION OF CATTLE.
Mr. McCrae moved—
That this Council request the Dominion Board 5 

Agriculture to endeavour to procure from the British 
Government the admission to the porte of tbe United 
Kingdom of Canadian cattle (when sent from Cana­
dian ports) on the eune terms as cattle sent from 
other British porta

The motion was seconded by/ Mr, 
Bo well and carried without discussion.

LIVE STOCK AT THB PARIS EXHIBITION.
Mr. McCrae also moved—
That tills Council approach the Dominion Council 

of Agriculture by means of an urgent representation 
ol the importance of exhibiting Canadian cattle at 
the Paris Exposition, the success attending the Can­
adian exhibit at Philadelphia warranting the con­
clusion that a considerable success would attend a 
like course at Paria.

Professor Bell seconded the motion, 
which was carried unanimously, and after 
discussion and several divisions it was de­
cided the Council should meet next March 
at Toronto instead of Ottawa.

Appeals Against County Boards 
of Examiners.

The following are the new rules and 
regulations respecting appeals by candi­
dates at Examinations of the Depart­
ment :—

The conditions under which ana appeal 
shall be entertained, in respect of an ex­
amination for a third-class certificate, or 
for admiaeon to a High School or 
for the intermediate, or for a 
second-class non-professional examination 
which appeal may involve the re-perusal of 
the answers given in are ee follows :—

1. Such appeal shall be made within one 
month after roe promulgation of the re- 
salt of the examination by the Department.

2. The grounds of such appeal most be 
specifically stated.

3. A deposit of two dollars with the De-

forfeited.

• The Seaforth Expositor says .that a 
shipper there received and sent in October 
over 1,000 cables and telegrams, andin 
November over 700 cables and telegrams, 
and shipped in the short space of six 
weeks over a quarter million dollars’ worth 
of goods to Liverpool, London, and Glas­
gow.

Geranium. J
how to SKELETON, 
too late in the year 
benefit, we give the 
but would suggest 

(tfV seasonable ^questions, 
such topics ae will be generally in- 

:—First dissolve four ounces of 
in a quart of boiling 

twe ounces of slaked 
_____  , and boil for about fifteen min­
utes. Allow the solution to cool ; after­
wards pour off all the clear liquor into a 
clean saucepan. When this liquor is at its 
boiling heat place the leaves carefully in 
the pan, and boil the whole together for an 
hour, adding from time to time enough 
water to make up for the lose by evapora­
tion. The epidermis and parenchyma of 
some leaves will more readily separate than 
others. A good test is to try the leaves 
after they have been gently boiling for an 
hour, and if the cellular matter does not 
easily rub off betwixt the finger and thumb 
beneath cold water, boil them again for a 
short time. When the fleshy matter is 
found to be sufficiently softened, rub them 
separately but very gently beneath cold 
water until the perfect skeleton is exposed.

The skeletons, at first, are of a dirty 
white colour ; to make them a pure white, 
and therefore more beautiful, all that is 
necessary is to bleach them in a weak so­
lution of chloride of lime—a large tea- 
spoonful of chloride of lime to a quart of 
water ; if a few drops of vinegar is added 
to the solution it is all the better, for then 
the free chlorine is liberated. JDo not allow 
them to remain too long in the bleaching 
liquor, or they will become too brittle, and 
cannot afterwards be handled without in­
jury. About fifteen minutes will be suf­
ficient to make them white and clean look­
ing. Dry the specimens in white blotting 
paper, beneath a gentle pressure. Simple 
leaves are the best for -young ' beginners to 
experiment on ; the vine, poplar, beech 
and ivy leaves make excellent skeletons. 
Care must be exercised in the selection of 
leaves, as well as the period of the year and 
the state of the atmosphere when the speci­
mens are collected ; otherwise failure wilr 
be the result. The best months to gathel 
the specimens are July and August. Never 
collect specimens in- damp weather, and 
none but perfectly matured leaves ought to 
be selected.

To-day 4s Monday, and as we follow the 
good old plan of employing this for wash­
ing day, all have been kept busy. It is my 
part of the work to get the dinner, and on 
Mondays the question, “ What shall we 
have ?’ —is more perplexing than . evgr. 
Now I do not think people in town can be 
so bothered as we are in the country, for 
there anything they fancy can easily be 
bought at the market, while we are con­
fined to such as we have stored away. Es­
pecially is this true in regard to meats, and 
many times am I vexed in trying to make 
thÿ salt pork, corned, and dried beef as­
sume some new and tempting form. To­
day we have had dried beef soup, which 
all seemed to relish. It is made by slicing 
the beef quite thin, then putting it in cola 
water, allowing it to boil ten or fifteen 
minutes, then stirring in flour already 
moistened with water, also cream, butter, 
tod pepper enough to season. This makes 
a very palatable dish.

MINNEHAHA.
Î MAKE THE HOUSE COMFORTABLE.

We have no patience with a man who al­
lows the windows to rattle in the case­
ments, while with a hammer, a few nails, 
a lath or two, and a little putty, he could, 
in an hour or two, make the house snug 
and comfortable. We believe in thorough 
ventilation, bnt it should be under onr con­
trol There are thousands of homes where 
the inmates spend a wretched winter sim­
ply for want of a little attention to such 
matters. See that the outside doors fit 
sntig. A damper in the stove-pipe pre­
vents the heat from going np the chimney, 
and saves fuel See that the wood house 
is well supplied with dry wood ready for 
the stove, and that there is some kindling 
always prepared ready for use. Where 
coal is used and in the absence of charcoal, 
have à barrel of dry corn-cobs ready for 
starting fires.

Let the family room be well lighted, and 
make home attractive to the young people. 
Let there be no lack of good books and use­
ful papers. Pleasant winter evenings at 
home constitute one of the great channs of 
country life. It is here that character is 
formed, and the future usefulness of our 
children in a great degree determined. A 
comfortable family room, warm beds, nu­
tritious food, and plenty of sleep will 
enable a farmer and his family to spend the 
winter pleasantly aud profitably. There is 
plenty of work to'be done, and the cold, 
instead of benumbing the faculties, will 
stimulate exertion. Do not spend your 
winter days by the stove, or in complaining 
of hard times.

SOME HINTS ABOUT LAMPS.
Fill Your Lamps in the Morning— 

Scarcely a week passes but we read ac­
counts of frightful accidents from lamps 
exploding and killing, or scarring for l5e 
men, women, and children. A simple 
knowledge of the inflammable nature of the 
liquid may put a atop to nearly all the ac­
cidents. Aa the oil bums down in the 
lamp inflammable gas gathers over the sur- 
face. When the oil is nearly consumed, a 
slight jsr will inflame the gas, and explo­
sion follows. If the lamp is not allowed to 
bum over half way down, accidents are 
impossible.
Longv. Short Lamp Wicks—A correspondent 

says:—“ Allow me to give your mimerons 
readers the benefit of my experience with 
long wicks. I cram all the wick I possibly 
can into .the lamp, fill np the interstices 
with sponge, and saturate the whole 
thoroughly with keroeene. I have always 
found the supply sufficient for the longest 
winter’s night ; as long as any oil remains 
in the wick, the lamp keeps burning. 
I have had this fairly tested. One 
of my little ones—a two-year-old—con­
trived to npeet a small table supporting a 
lamp. With the exception of breaking the 
glass, no further damage was done, not 
even soiling the carpet. In fact, my plan 
was brought about from a similar accident, 
and a narrow escape from serions damage. 
As the wick burns away I keep filling up 
with sponge, and I think I have the nearest 
approach to a safety lamp.”

HOUSEHOLD RECEIPTS.

Vinegar Pie.—Two-thirds of a teacupful 
of molasses, three tablespoonsfnl of butter, 
tiro eggs, and a nutmeg.

Cookies.—Four cups of sugar, two cups 
of butter, one cap of milk, four eggs, one 
teaspoonful soda, a little nutmeg ana cara­
way seed, and flour to roll out.

Cherry Bread. —Cnteome fresh bread in­
to slices an inch thick, spread into a float 
dish and pour stewed cherries over. Any 
fruit with plenty of syrup will do as well

Muffins.—One quart of flour, two eggs, 
two tablespoonsfnl of butter, two table- 
spoonsful sugar, two tablespoonsfnl soda, 
and one of cream tartar, sweet milk enough 
to make a batter as thick aa griddle cakes. 
Bake in muffin rings.

Sponge Cake.—Six eggs and four cups of 
sugar, beaten twenty minute», with two 
tea spoonsful cream of tartar, five cups of 
flour, one teaspoonful soda, dissolved in 
half a eup of cold water, to be added after 
the flour. Flavour with lemon.

Cream fob Cake.—Measure a pint of 
new milk—reserve half a cupful, putting 
the remainder into a tea-kettle boiler, or if 
that is not at hand, a small pail, which 
place in a kettle of water over the stove. 
Beat two egm' and stir into them one 
small cup ot sugar and two and a half 
tablespoonsfnl of floor (not com starch). 
Stir these into the milk when it boils, 
stirring all the time until it thickens. Do 
not let it boil. When cool flavour with 
vanilla.

Iced Cake.—Mix thoroughly one half 
pound of flour, one half pound of ground 
rice, currants, one quarter pound sugar, 
one quarter ounce mace and cloves, some 
mixed peel, a few bittrr almonds pounded, 
some awact almonds spli:, tam tc—poonful

ofearbe
fresh butter in a pint of warm 
the yelk, and whites of four «„ 
•eperately ; put this by degrees on the dry 
ingredients, beat well, put into a buttered 
mould, and bake.

Blancmange.—Take as nruch Irish moss 
as will fill a coffee pot, put it into a bowl 
and pour boiling water over it, and let it 
stand about ten minutes ; wash it out and 
soak it over night in cold water, put the 
water and races into three quarts of milk 
the next morning, and boil ten nfinutes ; 
strain it through a - very fine sieve or mus­
lin, into, moulds ; add half a teaspoonful of 
salt. Serve with sugar and cream flavour­
ed with vanilla, lemon, or strawberry.

Lemon Custard.—Minne B., Ban 
Claire, wishes to know a good re­
cipe for making lemon custard. Take 
three lemons grated, one pound sugar, 
eight eggs, a piece of butter size of a wal­
nut. Brat the yolks, sugar, lemons, and 
butter together, the whites to a froth, 
which are not to be added until ready for 
the oven. Bake on pie crusts. Another 
good way is to take five eggs, three cups 
new milk, grated rinds and juice of three 
large lemons, five cups sugar, one table­
spoonful of rice flour. Mix all well to­
other, excepting the whites, which should 
le frisked until light and added last of all. 

Bake on rich crusts. This is enough for 
five pies.

Rye Bread.—Set a sponge overnight, 
with one cupful yeast, six potatoes boiled 
and mashed fine, with three cupsful wheat 
flour, one pint warm water, two tablespoons- 
ful lard, two tablespoonsful brown sugar, 
brat up well and set it aside to rise ; in the 
morning mix with one quart warm milk, 
one tablespoonfnl salt, one cupful Indian 
meal tod enough rye flour to make it into 
a pliable dough, knead weU, and let it rise 
from five to six hours, then work over 
again ; divide into loaves, putting these 
into well-greased deep pans ; this second 
■ising should last an h|0nr ; if yonr ovens 
are in good condition, one hour should 
bake the above quantity of bread.—Mollie.

Cream Cake.—Two small cups of sifted 
floor ; two small cups of pulverized sugar 
well rolled ; one teaspoonful and a half of 
Buffalo baking powder ; and a half tea- 
spoonful salt. Mix all thoroughly to­
gether, dry. Brat six eggs until very light 
(I never separate the yolks and whites ;) 
add to the eggs two tablespoonsfnl of milk 
or water, then pour the beaten eggs quickly 
into the bowl containing tbe other ingredi­
ents, and stir well. Pour the mixture into 
two well-buttered pie tins, and bake in a 
moderate oven. It is well to place a cup 
of cold water in the oven to regulate the 
heat. Bake fifteen or twenty minutes, 
taking care that the cakes are not over­
done, as it hardens the eggs and destroys 
the tenderness of the cakes. When done, 
remove them, and before they cool slip 
them from the pans on to large plates. 
Split them by cutting with a sharp knife 
around the edges, and gently pulling them 
apart. Then fill with cream made in the 
following manner :—
«’’Albany Cake.—Sift three pounds of 
flour into a pan. Sift together a pound of 
•fresh butter and a pound of brown sugar. 
Mix together a pint of West India mo­
lasses, and half a pint of rich milk Have 
ready a pound and a half of seeded raisins, 
cut in two and well dredged with flora to. 
prevent their sinking. Brat five eggs very 
light, and mix them gradually with milk 
and molasses, adding a glass of brandy and 
a teaspoonful of cinnamon powdered. Add 
the mixture.gradually to the beaten butter 
and sugar alternately with the flora, a 
little at a time of each. Next stir in a 
small teaspoonful of strong, fresh yeast. 
-Then sprinkle in the raisins. Lastly, stir 
in a small teaspoonful of bi-carbonate of 
soda, or a smaller piece of saleratus, dis­
solved in as ranch milk warm water as will 
cover it. Stir the whole mixture long and 
hard. Cover it, and set it in a warm place 
to rise. When quite light, buttera deep 
tin pan, put in the mixture, and Mote it 

a loaf. It will require very long and

WSsi

steady baking. Like all others" that nave 
yeast in them, this rake is beet when

English Pork Pies.—An old English­
woman taught me how to make pork piee. 
The ingredients for five pies are :—Seven 
pounds of pork from the back of a pig, 
seven pounds of flora, one quart of water, 
and a pound and a half of lard ; cut the 
meat in small pieces, carefully removing all 
the fat ; season with salt and pepper, and 
put on ice till the next day ; break all the 
bones and place them with the fat in a 
pan on the stove with a little water ; let 
them simmer • all day ; then • remove the 
juice and place in a cold place to jelly. To 
make the paste, place the lard and water 
in a pan on the stove and let them boil a 
few minutes ; then pour slowly in the flour 
(which .«'.ust first have a little salt mixed 
through it), and stir with a spoon till cool 
enough to mix with your hands ; be care­
ful not to use more than the quantity of 
water, as the paste must be stiff ; put in a 
cool place for five or six hours ; then mould 
with your hands into the proper shape ; 
put in meat and jelly and place a small 
piece of paste on top ; cook' for one hour. 
—L. B. ,

Joy Among toe Children !
Copland’s Sweet Castor Oil equally 

suitable for children and adulte. Endorsed 
by over 600 doctors in Canada. The diffi­
culty of administering nauseous medicines, 
and the desirability of having them pleasant 
to the taste, induced T. Copland to under­
take researches which resulted in the dis­
covery of a Sweet Castor Oil perfectly 
palatable, of the same strength and medical 
^qualities as the ordinary Castor Oil, and 
while equally safe and harmless, yet acting 
witl; more certainty, and producing neither 
nausea nor griping. Some children say it 
is honey ; others call it syrup—they all say 
they like it. One parent says—“ My chil­
dren drink it like water ;” another “ We 
had to hide the bottle or they would 
have finished it right off ;” another— 
“ My little girl has taken it twice 
without any trouble, tod does not 
know what it is, though she hates the 
Ordinary Castor Oil tod we never could 
get her to take it without a fight ;’’ yet 
another—“ I wish yon success of your 
Sweet Castor uil ; it is a splendid 
—sure to take the place .of all the c 
oil.”

The extraordinary demand for this im­
provement on a staple household medicine 
has brouglt fraudulent imitations into the 
market, but the. public can guard them­
selves against substitutes (which unprin­
cipled parties are attempting to sell on the 
reputation of this article) by seeing that 
the name, “ Copland’s Sweet Castor 
Oil,” is on both wrapper and direction 
label

The undersigned having purchased 
Messrs. T. Copland * Co.’s interest in the 
above preparation are now manufacturing 
it from the original recipe.

NORTHROP A LYMAN, Toronto.
Ask for “ Copland Sweet Castor Oil." 

Observe the name. Do net be deceived. 
Sold by all medicine dealers. Price 25 eta.
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The residents of Don Mount were thrown > 
into a high state of excitement on Friday 
by the arrest of a woman named Matilda 
Willoughby, keeper of a private lying-in 
hospital in Degnwsi street, in that village, 
on the charge of causing the death of a 
child entrusted to her care, by adminis­
tering a large does of paregoric contrary to 
medical advice. On Saturday afternoon a 
Mail reporter wae despatched to Don 
Mount to learn the particulars of the case. 
It appears that the woman, who is in cus­
tody, rapted a house in Degrassi street in 
August last and opened a private lying-in 
hospital. She was a stranger in the vil­
lage, and for several months the nature of 
the business she was carrying on was un­
known. The nnmber of visitors to. the 
place day and night excited public com­
ment, and those living in the neighbour­
hood of the mysterious house rame to the 
conclusion that it was a disreputable place. 
At length its real character became known, 
and if all the stories about it are true, sys­
tematic murder has been in progress for 
many months. About three months ago 
the attention of Mr. W. H. Doel J. P., 
was called to the great many funerals of 
infants that had taken place from the 
house in Degrassi street, but no 
action was taken at that time to dis­
cover the cause. Though there wae 
well grounded suspicion that all wae • not 
right in the house, yet the authorities could 
not take ray action in the matter because 
sufficient proof could not be procured.

A girl named McCaffrey, from Victoria 
County, went to Degrassi street hospital 
about three months ago, and was confined 
on 7th December. When she recovered 
from her illness, she wae not satisfied with 
the treatment the child had received. It 
had been dosed with paregoric, and was 
so weak that she was compelled to call a 
doctor. A quarrel took place between 
McCaffrey and Willoughby, and the former 
left the house, the latter retaining her 
trunk. On Friday McCaffrey swore out an 
information against Willoughby, and she 
was arrested by Constable Hodgson, and 
brought before Mr. Doel who committed 
her to gaol to await the result of an inves­
tigation. The house was searched, and 
the following letters found in WUloughby’s 
trunk ;—

Mrs. Wllbey—
I send you the bearer, and she will 

pay you one month in hand. Please let 
her have Mary’s bed.

MRS. WILBEY, 
Degrassi'street, Kingston road.

Toronto, Jan. 7, 1878.
From Wood ville

To Mrs. Willoby, 4 Degrassi street—
Will be in Toronto Wednesday morning.

L. MAYBEE.
Brampton. 28th Aug., 1877. 

Matilda Willoughby, Don Mount :
Drab Sister,—You were quite right in 

anticipating my surprise on receipt of your 
letter. I was surprised on getting a letter 
from you at aU, as I had been unable to 
learn anything of you since I visited you 
in Toronto over two years ago. I have 
made enquiry at home and have frequently 
written to yon at Toronto, some of the let­
ters coming back, and some not at ail to the. 
purpose, as you never seemed willing to an­
swer to any of them. I was also surprised 
to learn what you are doing, and I hope it 
is all right.

I do not, however, like the business and 
I do qot like the notion of you being under 
any obligation or on friendly terms with 
the priests.

I hope yon will not think it out of place 
to write to me and let me know all about 
your establishment and how you came to 
start in it

I cannot give you the help you ask for 
jnst now, as I am very much pressed for 
money, bnt may be able to help you about 
the 1st November if I am satisfied your 
speculation is all right.

Now I hope you will not be angry at me 
for speaking «s I do, as I am very jealous 
of ora good name; you know that no matter 
how Robert may have acted I have always 
striven to be respected, and I hope your 
present business is such as you or I may 
not he ashamed of.

Who led yon to start in this particular 
line and what hope of success have you ip 
it?

We are all pretty well, except Mamie, 
who is poorly. She has had very bad 
health since we came to Brampton.

Hoping to hear from you soon,
I am your brother,

W. J. EWART.
The house which is a two-story rough­

cast one, is on the east side of Degrassi 
street, about a block north of, the Kingston 
road. There were five women there xin 
Saturday, and three small babiea-r~oBtf of 
the babies was asleep when the constable 
visited the house in the morning and was 
in the same state at five in the afternoon. 
Drs. Spears tod Carroll visited the place 
during the day and after examining 
the children, pronounced two of them 
dying. Lying in their cradles the poor 
little things looked as if they were 
dead. Whether through starvation or the 
use of drugs they are wasted away to skele­
tons. The women in the house were very 
reticent and did" not wish to speak about 
the case. One who had been there for 
some time said that there had been seven 
deaths in the house witirin a short period. 
The bodies had been interred by Mr. Mc­
Cabe, the undertaker, and the certificates 
of death had been prepared by doctors 
living in the neighbourhood.

Matilda Willoughby is an Irishwoman, 
44 years of age. She is married, but is 
separated from her husband. She said 
that the oharge wae made by McCaffrey 
through spite, as she (Mrs. Willoughby) 
had refused to give her her trunk when she 
left the house. She had two children, one 
of whom was with her, and the other with

The Montreal St. George's So­
ciety on Immigration.

At the annual meeting of the St. George’s 
Society, Montreal the report submitted 
says during the year 365 persons were- ad­
mitted into the institution. A large 
amount of aid was" also given to the resi­
dent poor, out-door relief having been ex­
tended to 150 families, comprising 1,000 
persons, which may be estimated in vaine 
at $700. Immigrants have been assisted 
in their puaue to the country, and those 
returning to England have also been helped 
forward. The report deprecate» the present 
system of immigration, as it says that the 
present system of immigration seems cal­
culated only to bring into Canada a class of 
people, who, either, after having been 
assisted to come here, leave this country at 
once for the United States, or else remain 
to be pensioners on public or private chari­
ty, and are finally sent back at the ex­
pense of their fellow-countrymen here.

The Great Synagogue in the Oranienbra- 
ger Stresse at Berlin is being lit with the 
electric cradle. The Jewish World says it 
is found very successful

lid thing her sister at Georgetown. She took np 
ooirmoif this business about the 1st of July, when 

she rented the Degrassi street house from 
Mis. Wibbey, the matron of the Maternity 
Hospital, cm the comer of Sheppard rad 
Richmond streets, whence patients were 
sent to her. She attributed the number of 
deaths that had occurred to a disease that 
broke out among the children through 
early weaning.

Ira. Doel J.P., will commence an in­
vestigation at Mallandine’s store, Kingston 
road, at 3 o’clock to-day.

The Port Colbome Free Press says that 
recently it was discovered that several land 
slides on the canal had taken place. Ose 
is below Ranny’s Bend, where a slide oc­
curred last winter, snd is folly 300 or 400 
feet long. Half a mile north of the cul­
verts near Air Line bridge, on tow-path 
side, there is one of about 300 feet, bnt 
very heavy, and another of 100 feet near 
the old culvert on west side of ran.l 
These slides occurred after the water had 
been drawn off, and are said to arise from 
the quicksand, between the rock and clay 
of the banks, being worked into motion by 
small streams from the rear. The eeet of 
cleaning np will be considerable.

Is this an earthquake region? Some­
body thus writes to' tbe Monterai Witness 
from Maeeouche, County of L’Assomption, 
Province ot Quebec, under date of January 
3rd :—“Was it a frost crack or earthquake? 
At 6.30 a.m. I felt the house move like a 
ship struck by a sea, hard enough to bring 
the skipper on deck, and my wife told me 
that she had felt the same sort of thing a 
little earlier. Upon going outside I found a 
crack in the ground about one-eight of an 
inch wide, commencing under the house and 
finiahingin a half-circle about forty yards off. 
Across the road there were two large cracks 
about the same distance apart, and in some 
places nearly half an inch wide;. I put < 
skewer eighteen inches long down, and 
found no bottom. We are situated on a 
sandy hiU, with many springs in it, and 
one hundred yard» â-c -.ope."
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