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American. Method of Preparing Canned
Salmon.

The Anserican nsethod of cusnning salnion differs lu sorne
impo>rtant rcspuects fronts the modes of piitling up fisli pracficed
iii Europe. As f ime and lal)or are of importance in the United
States, the effort in preparing food bas heen niainiv îtirected f0
arrive at.imniediate recuits. The caluion le cookeil in the cans
in whieh if. ic put up. In ail fish put up in oul or canncd in
Europe, the fieh is first partialiy or entirely cooked in distinct
vessels, and then transferred to the cans, where anoîher cook-
ing or heafing takes place before the ciosing of flue tins is
effected. The procesa of canning the salmon of flic Coluimbia
R1iver, at Astoria may be briefly descrihed as follows : As soon
uts the lish canglut d urlng the niglit are lusnded et daybrcak af
the facfory, gangs of Chinamen take tflili, scale and clean
ilueun, eut 'off heads, tails, and fine, and place fthe fieli in tanks
tilhed wiflu sait and water. Here the saliron remaiu for a certain
hugîlh suf lime, and the cieanslng procees is known as - slim-
inwg"ý Now flue fies are broughito the facfory. A Chinamnan
W ith a weulisur nmachine, at a single afroke of a lever, Cule the
tislu irutu exactly flue proper sized suices whiclu will fit the cane.
Anof ler set of liande take theses bits of fleli, place tlîem, deftiy
in flue cane, whence tiîey go to olluer workmen, whose duîy if
js, by nienus of aun apparatus., to plut in eaeh can a sînaîl amount
of 1) rine ;notlsing elsc i8 added, tue salinon being cooked au
jus$. Now tise cana filled with the raw fis pass to worknsen,
ivîso supply flue lid auud solder il on. iNext, flue cona are placed,
I Iundreds together, in iron ring>;, ecd form holding 800 cane,
aund, luy mesuns of cranea, ail lowered inb cf cani-bollers, where
j f ey sure cooke(l for Aun boUr. Now quite su nice operation fakes
plauce, scinsilsr t(> tliut employed by the cluuîpagne-wine nmanus-
fîuctuuuers, whlui i8 calied venîing. A Isole is pricked in tue top
of tue (-sn, anud flue air aund the guuses gesueruutcd are 14llowed to
esuape, Nvhen til( uittle veuit-luole is insgtsntly r-ode again.
A seconud cooking iuow Isukes plauce, whet flue viuliuury portîion
of ciiuniing le ended. Tise cans are again taken fronu flic boilersM.
a nd aure showered with coid water. If the vaucuum is perfect,
aund tlisc package ctotnd, flue top of flue can hollows ln and as-
sumues a concave fo-uuu. If, bowever, f lure is fle cst convexi-
tv. titis condition of ,.qwell liueudq," sus if is eaiied, causes the
rejectitin of thu? pakage, for flue Raînion would flot keep a week,
an(l nuaiufacturers kuow iluat a cingle spoiled cun would injuure
filue reputuition of a thousand packages. It wiil flot even do f0
f inker wifh f lese -"awell lucadaF." as flsey would cost f oo muclu
to pult in order. If tluey are worked over, lîowever, tuey are
neyer sluipped as first -eiass goods. Il je a necessuty, n order f0o

meue lu excelleunce of flue cuunned product, fliat ecd day's
catc-h of fiel shouid he prepared within fwenty-four luours.
[Should t lucre be any iitch in the factory and fthe ail day'a saimon
cassnot be canned, whaf remains over le salted and barreled.

ISo far, flic barÉeling of salmon lias by no means been profit#uble,
Ia isarrel of siltid slmon lueing worflu only seven dollars tlue
tvo luundred pounds ; asnd three and one-luf cents a pound le
'eu-y liup food indeed. Tluoe salted fii aure, luowever, flnd-

1 ing u nmarket in tIse Unitcd Statfes, wlsere flsey are freshenied and
snsokcd. Il is, perhaps, not oral of fthe wsuy to suy fhit flue can
jof salnion, before if ie completed, with a handsomne label putl
no it, aund boxed, goes t hroùugls as'mîsny as a hundred different
oprutrtions, from flue catching of fie eh until if is aold as a
th uislued produef. Tîsmouglu April, May, June, and July fthe
factory uus suo idie moment. Tic fishermea ply tlueir nets aIl
îuigluî, andf flue ('lisusurnen work ail day and Up to ten o'clock aI
niglif, wlsen the vaunnng is carried on by gas-liglit.

Oregonu ssliisn. as a csunned product, lias nearly du iven ouut
cil otîser sirniflur îurepurafîons of tlue fls, aund the Eastern eltai-
li -iunenfe are fast pausing out of existence. In 1875 England
took 165,600 caises Oregon salîmou ; ew Engluand, 2400
Suthl Arnerica, 1500 ; Australia, 14,190; and New York a&nd
thfe At lent ic cost, sorne 57,57L. -Te Buropean dcmand for tise
canned salmon product, of Oregons is sfcadily incresssing, and
flue cry is as conustant onle for nmore. Tise valsue of ssîon as
put uup on flue Columbiai River clone is estirnated cf $2,500.000.
Generaul Reparet of thse, Jfidgeit of Grmip V, Ceiten nii Epoxitioti.

FoRa KEUimG crackers dry, nelsaked lime is recommend-
ed. The. wooden boxes for the crackers ishould b. about 12
inches deep, and have a tray 1 inch deep to rest just beneath
the lid, wluieh should fit tighlly. The lime i piaced on the

tray, and lit çaid to keep the crackers dry fot six menthe if
the box [la not opened.

PBEIIISTORIC RELICS IN ARIZON~A#
Ari;ionnt Terriicry, la perhiaps iess known, to thns uajority of Our

in1iabitaitts. ihaiu aiutner parît of the couctry ;and yet it hl
*i remiarkabiy line climaie, modeitte 'einperature, fertile soil

ii nbounid'd miinerai wealth. No rita-,however, have 89
yet bveit. coiistructed in Arizona ,bat thp Atlantic and Pacifie
anîd thae Texas Pacifie coixnpaiies have obtaiiued charters and
laii1 grants, and, when tiese uoads, are eonstructed, there i
ev(ry iikeîihlood of this beauitifui region being reaehed by set-
tlers front the Fast; and its land, uiow t-;iiefl.v oceupied by no'i'

tlribe,ý of 1I>in.a, Maricopas. Mchtvs, ltas, and Apaches$
wvi1I be brought iute etuitivation.

To the traveler and antique iry, Arizona, is a iand pos-s.;iflg
especiai iiîterest. as it abounids %% ith rv1is- uf twvo poîunla tion-iS
1 rola hlv widely st-parafe lu poiit of ti use. lere are to t)e 1,011ud
hiere uî:neuous nins ut Aztec scuflptvrs and' buildings, %vhich î
were 1),ubahIl of great antiquity wheni Coi-tes arrived i n MexieO,
ai-d Don José (le Vasconcelios crosseiLArizona towarpds the Greet
Canion, ini 1526. Buit the remarkable paiiuted rocks, shoiwn li
Our illitn-fuationi, are doubtiess mucis older tisan the Aztee relies;
andti lure la no history, Iegend or tradition that even attemPte
to exjl.ýin the oiisd of the iniscrIptious. The marks are Dlot
1 aiinted but scratched on the sui-face of the rock, whichi je a kifld

1 of gitty sandstonie, of red colour; and many of tIse ai'iial
tlhus ridely depicted are not, and perhaps niever have beeus indi*
genouns to Arizonia. The alpaca, for instance, belonge to the ue
landîs ut Southu Anuerica ;and the buffalo's native land je far to
the northeast ot thiese rocks. It seeme reasonabie, therefore, to
bvlieve that the inscriptions wvere part of an acaount of sorte
tri vvlers' wandérings, who thus recorded uews of the remark*
aide couintries tfbeý had visited.

The pifahiya, or giant cactus, several specimens of wkich a",
show:u in olur euugraving (whieh we select from the -pages of.tIie

tLon.joz Ncws>-,e sninetimes reaches the hight Of
sev' iiiy fcet. It bas a curiously weird appearauce, with its hugO

1 ronged branches lonuniug iii the distance. The fruit is a favor'
ite food %with thec natives, who knock it down with their arrowtt
They also use the fibres of the trunks, miattilg themn together tO
rooftIheir wigwams with.

l'lie Azc relies are very numerons on the Colorado plate,111
lu the northwestemn part of Arizona ; and the Spaniards subite
quenfly erected reservoirs, ferraces, and buildings of grege
extent. Stone fortifications are also verjy frequently met ; and ut
hues been estimated fromn such indication that at least 100,000
people inhabited the Gila vailey at one time. It la probable,
inoreover, that sorte further Iight may be thrown on the histOÎl
oi Ibis wonderful region, as much of the northern part of the
country has neyer been explored. Scientiflo American.

A CURIOJtr4CLOCK.
The Reading (Pa.) Eagle hau the foilowing: doIn Msnge1 '

building le now on exhibition in ail probability the most curiO
elou~k in the world. It wa* built hi' Stephen D. Engie, a watchl
maiker at Ilazieton, Pa. H1e is about 45 years of age, and liW
spent 20 years in perfecting the dlock, for which hie lias receiVd
$5,000. Engle neyer sam, the Strasburg dock-mn fact, ha bas
not traveiled. more than 200 miles fromore at any time. Ti
dlock stands Il feet high ; the Strasburg doeck is 80 feet highu
yet ifs mechuuuism is flot so intricate, nor hias it s0 many figura~e

as the Ilazeitou dock. The Strasburg clock' s figures are abU
8 feet high, while those of the Aunerican dlock are about 9 incha'
Every bour a pipe-organ inside the dlock plays an anthem. l
hias five tuiles. Belis are then rung, and when the hour le stricku
doors open and a figure of Jesus appears ; doors to the 1e4't thleo
open, and the Aposties appear one by one in procession. »A
';e pau Jestis, they turn towards hlm, and Jesus bowà the'

Aposties then tutra again and proceed through the door lIins

aleove on the riglit. As Peter approaches, Satan looks out f
window above and tempte hlm. iive finies the Devil applI'
and when Peter passes, denying Christ, fthe cock flaps its «10
anud crows.

DIAXOND STONE-DRESSER8.
CÂRBONITE lias been applied to the dressing of freet0o

asisiar by fixing a nuimber of diansonds iii a'gun-metai or sd
block, aud giviuug tlstm a reciprocafing and traversing niOtio
over the face of the stone. T his machne will drese rm~
to 1000 square feet per day, or s much as 100 or ï '
c= do la the sane time.
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