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to boat in the riow or staclc, and f'rom Living every Lime the sait is dissolved, iion the ladie is to bc
ieaf and liead saved, wvili bo f'ound tu be ve ry nu- agaiin appiied, and comtinuied as long as uny butter-
tricious and muchi reliied by ail animais. Iu i'act nîiik can ho separated. The butter is thon lit tor
we believe that ciover hiay properiy curod, w~ili utse or iaying doiwn. For presorving, stone-ware
mnakop more fllsh, miik, or butter, than any other Jirjcs are prelèerabie, as they inmpart rio taste to tho
hay, pound far pound. 'Fle pre.Iudice agrainst dlo- butter, and exclude the air. Pack clownr the but-
,ver, bas arisei firoin the bad] mlanner of curing iL. tcr wvithout, any sait betwee the layors, and coi, r
Knocked abolit as it frequentiy is, n~et and dried wviti tn'o inebes of strong brino, previousi, boiiod,
by tomns, it loses its leaves and iîoads, aud becomies skimmed and suîffered to bocome cold. If a scuni
littie cisc than a inass of tasteicss stems, which rio should atierwards appear oni Lie brine, ivhichi%% wii
animal ivili cnt. somnetimoes imappomi in dama colin rs, roeew the

pickle. l'he imipurities ivhich rise to the surface
BIu'rERz.-.N'elV llelhodi qi oblaining creami froin îvhilo boiiing, or are found in the residuum at tho

mlic, by G. Carter, of .ioltingharn Lodgre, *near* bottom, are thr grea ter than any ono woul(l suppose
EltamKei-To poces o diestn temi<wo is miot in the habit of hoiling bis brie for

or' ils component portion or cream, to an extent mnts, butter, &c. Butter thus rnantifnctircd and
hitherto unattainabie, lias beeui effected by Mr. cured, ivili keep a twiveenouth or More perfertly
Carter, and is tîtus detailed hy that gentleman iii a swveot, and the rich delicacy of flavor impartod to
paper presented to the Society of Xrts. that madle in May and Liune, by the yonniig her-

A peculimr proccss of extractmîg cream froni bage, wiii bo in a great mneasure presoried. It is
niikl, by ivhicb a superior ricliness is produced in compact, wvtlout being too adhesive; cuts w'ith a
the cream, lias long been linoivni and practiccd imi smnooth surface, and shiows noither lumps of sait,
Dev'onshire; tjîis produce of the dairies of that buttermilk, muor crumibles."-.INýýi lork I'rmer.
country bcing ivoli knoivn to, every one by the ane
of Ilclotted" or Ilcioutod"l cream. As there is no To Ku.sL Fî.mr.s UN A CimEsE.-Rooir ont ErsF-
peculiarity in the milk from whichi this fluid is ox- ivîmFnmi.-Ciee-rooins are frcquently kept close
tracted, iL bas fri-quentiy been a matter of surprise and darliened. to kecep out tîme flies, as time dairy
that the process lias not boca adopted in otîmer parts nîaids says. Mr. Livcsay assorts tîmat fuis practice is
of flic kingdomn. A four sided vessel lias been ruinous to cîmeese, mnay bo avoidod hy occnsioxialiv
formned of zinc plates, t'velvo inclies longr, eighit boiiing a penny ivorth of qunssia chiips in a pint of
inclics wvide, and six inches deep, witli a false bot- ivater, sivcc',iiug il1 and placingrit on plates 'ibout
tomi at one haïrf the depth. The only comrnunica- the roomn. It wiIl dcstroy ail the (lics thant uiste it.
tion witii the lower apartment, is by the lip, througbjl Clheese, lic says, bcing an animai matter, cannot
whicli it may be filied or emnptied. Ilaving finst thave too mlîcil air. I hav2 noticed tîmat those
placcid at the bottom of the apartrnent a plate of cheeses ivhich have been kept in a large, îi'eli ai red
perforated zinc, the area of îvhich is equal to that nooi haîve been quite somîîd ; whîle those kcpt in a
c'f thc false bottom, a gallon or given quantity, of~ close, ili ventiiated rootin w~ere eithor fnded, or bad
îniik is ponred (immediately ivhien drawa f1rom the in flavon. Thougrh chocs(- should ixot bc kept iii
cow) into iL, and Must romain thiere at lenst for too high a temperament, yet thcy ii bear the
twolve bourq. An equal quantity of boilingr ivater suinimer heat veny %vell, provided they have a con-
rnust thon be poured into the lower apantmont stant supply of grood air.
througlîh the hip. It is thon permitted to stand 12Z:
hours cmore, (i. e. twventy four bours altogether,) AFRic.&N- GUANo.-We copy the following from,
when the eream ivili bo found perfect, and "of sncb tue Commercial A/dvertiser, (a Cape papor of Mar
consistence that the wvbole May bo lifted off by the 4 :--" fy a letter received from Ichaboe, one of
finger and thumb. I. is, however, more effectuaiiy the guano islands, nean Angra Peauenl dated tue
removed by gently raising the plate of perforated 9th of April, it appears that, the trade ini thr.c com-ý
zinc from the bottom, by the ringed bandles, with- modity is briski, no iess tlîan 37 vessels bcingr at
ont rcmixing any part of it with the înilk beloiv that Lime ioading ait one of these islets. Tlhz-y had
WiLo this apparatus, T have instituted a series of been for the first Lime visitedl by about 20 of the*
experiments, and, as a means of twrelirc succcssful. natives, ivio were in a very wrctchcd condition,
ones, 1 obtpined the followinr -rosuits: The writor states-[ ha-ve îlot found the difficu1.,

Four gallons of milk, treated as above, produced Lies bere baif so grreat as represented, and if My
in 24 hours, 4-J pints; of elotted creami; -vlîicl., aller men had tbe choice of going on shore to, iork
ehurning only fifleen minutes, gave 40 ounces of guany, or to, romain and scrnpe shlips' sides-tbe
butter. The increase in the cream, therefore, is formier %vould ho preferred by many. The unpleas-
i2% per cent, and of butter, upwards of Il per ant part here us the long Lime that some liav- ta
cent. work for otber's vessels, f0 entitie tbemn to a pit to

Tire experimemîtal farmer will instantly perceive work fnom. Thîis is an arrangrment nmongst the
the advantages accriiingfnom its adoption, and pro- masters of vessels. There areè 37 of us héene now
bably his attention to the subject may produce and there were only 23 wbhen ive arrived. '& nere
greater resoîts. are seven or eigbt more in Angra Peguena, inbich

wili ho clown in a day or two, but they must arrive
CoamTIN BU'rTER-A writer, signing himself fast to, increase upon the present number, *as vessels

IlOld Dutchess,"1 says botter sbould ho cured with- now load rach quicker than formorly. The stages
out the aid of water. IlThe practice I recom- are muchi botter sccurcd now, and' the saime surir
niend ' 1 says ho, Ilfrom long exporience, is as fol- wbich they cost can always be obtained: when
lows :-Wbcn tho butter comes from the chuma, leaving. Thone is also some talk abolit wôld "dust,
put iL in a dlean wooden bowl, and with a ivooden or ores coataining gold, beint -found ontheàe is-
butter ladle proceed to work il, by breaking iL clown lands, and considerable quantilies of this imitterial
at the sides and turninig off tic whey which is se- bave been sbipped by somte of the masters of vos-
parated iu the processa; at the same timo strew on sels. The guano, is, however,- the bêtteriniaterial.
thc sait by deg:rees, so that.iL becomes intimately of the two.
incoroporated. Continue working i,ý thus until the
butterrnilk' is apparently ail worked ont. Put it CURE Fort THE MANiGE IN SWzroE.-ýGIVo, thenl
etin by in at cold.celtar till iiext mornin g, by which sulplur-in tlieir food,.and wgsb.themr in soap auds.


