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exeept to color the meat. I now use my
judgrnent as to the time to take thcm out
of the brine. If the hams are sanli, they
will cure in three reeks, if large, Say five
wceks ; again, if the ieat is packcd loose,
it will take more brine to cover it, conse-
quently more salt will penetratz the meat
in a givea Lime than if it is packed close;
on this account it is useless to wcih the
meat and sait for *,lie brine, as the meat must
be kept covered witlî the brine, let it take
more or less. Leave the casks uncovered until
cool. When the hams have been in brine
long enough, I take thim out and leav
them in the cellar if the wezither is not
s'uitable to smoke themi. 1 consider cleaîî
corneobs better fbr sînokii.g meat ilian any-
thing I have ever tried, and now use
inothing else. Continue the sinokie until it
penetrates the meat, or the skia beconies a
dark cherry brown. I then wrap the pieces
I wish to keep in papes any time before tie
flics or bugs have deposited thois eggs on
themi, and pack themi down in casks with
dry ashes. In thc cellar, both barns and
shoulders will keep, cs good as whien packed,
througli Uhc suitner or year. Cured in this
way, it is liard to distinguishi between the
àhoulder and li wlîcn boilud.

Vie have the pleasure, says the Grnesei,
Farier, of giving, this mion th. a rceeipt for
beer whicli is really valuable. Tie becs is
e.isily mjade, anid %vili kecp six or ciglit
inontlis. Thiree îîîontlîs aftr iLis feriiient-
cd, it is ahnost iequal to al.-This reecipt
is for fifteen gallons: Twchie ounces of
hlops. sýix' quart o? uiolasses, ten egs.
put the hops ia a bal-) and houl then if-
teen minutes ini tlîree pailfuls of water.
Put in the molasses wliilc liot, and pour
immediately into -a strong aie cask whie-h
ecn bc miade perfectly air-tighit, and put in
the reinainder of the watcr cd.Let Uie
mixture stand until cool, and tiien add
te.rg5. This beer will not fcrmienit in cold
wecather unlcss,, put in quite a warin place.

PICKLING CULTEIERS.
As a gener.l thing. sufficient. pare is iii.bt

taken in pickling cueinhiers, and large nunli-
bers of' thcn "spoil *" in less thian tlîre
1110aths' time. Tuie followiig îmthlod we
think the best: Select a sufficient qluantity
of' thc size you pref'er, wvlich probably cain-
not bc donc at one inie. Put tli IRi a
ntone pot., and pour over tlieni a strong
brie ; to this add a simall 1it o? aluni to

seure the colour. Let themi stand a week.
Mlien exeliange Uic brine for clear water, in
wliiclî thtcy must remain two or thrce days.
l3oil tîe best eider vinegas, and Miîen nearly
cool, pour it oves the cucuxabers, having
prcviously turîîed off the water. Pxepared
in Luis manner, with the addition of claves,
allspice, unustard, and cinnamon, boîled in
the vinegar, pickles o? every kina wlll keep
for a year In pickling cauliflower, toma-
tocs, and other veretables. wliich casily ap-
sorb the vnpspieed vinegapr sliould be,
added whea cold.-Rural Ni-okr

COMMEAS AS A DISINFECTANT.
Grcïî copperas dissolved iin watcr ill

ieffectually concentrate aad dcstroy the foui-
cst"siinelis, and if plaeed under a bcd in
hospitals and sick roîns -will rendes the
atmlosphere f'ree and pure. For butchiers'
stallis, fishi markets> siaks. and wht rever
Lucre arc offensive, putrid g.tses, dissolvcd
copperas sprinkled abouit vrilI, in a day or
two, purif'y the atniospherc, and -in applica-
tion once a week will kcp it sweet and
llealtliy.

GOLD AND. SILVER INXS.
Vie following is the inethod dcscribed by Dr.

Ure for iakiiag gold ink. Takze gold lent and
grind it wvitli *hiite buaey uiou iia slib of por-
phyry with a aitnîler, uutil il. is reduced to a
implpall.,ble puwdcr, in a pasty condition. Thîis
golden lioncy paste is then diffused iin wateý-
wh.Iicll dissolves thec honey, whcn tic gold fals
to tbc bottoin in Uic fori of vcry fine powder.

jTVe bouey is ihien -%vasliedl off carefully, and ilie
gold powder titîs obtained is mixed with gi
arabienimicilage,.gnd foristUiegold ink-. Wlien,

t uscdi it is allowed to dry on the paper, then it
miay be burnisbed witli in agate burnishier,
wlien it becomes brilliant. Silver iak is prc-
pared ini the sanie manner, by suîbstituiing
silver for gold cf-Scicntific .'qncrican.

C5n,&m BEEi;.-Tiîis is an effervcscing drink-,
biitfînrlpleasanter tb.n soda -atcr, inasmîîclî
as you do xîoî have to drink feor yoiar life in.
order t0 geL vour nioney's wortli. The effer-
vescence is mýucli more slow. T.wo ounces of
LartariC aicid, two pounds whitc 3ugar, theja!cè
of halina lermon, thîrce pints ofwater. Poil to-
gether five railLes. When nearly cold, aid
UIc wvhites of thrce eggs wchl bieaten with half
n cul) of flour, and have an ounce of essence oÎ
-vintergreen. Bottie, ai d ke, 3  -n cool 1lace.
Take two thcWofîlof ibis sy-rup for
tunibler of mater, and add one-quarter of a les-

*spooifîil of soda.

C 'R..AM Ckr.-Pall tWO eggs ill a COfce "uP,
f1 i tharp xwilî creniiî5bent the creanai îd cggs
togeilier, addI hall a Iea-s-poonfuil of soda, r
coffce mup of sîî;nr, hlf % coffee clip of fleur,
aadl a litile snît. This wvil ane mne IO-l.


