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Use of Sugar with Fruits.

A communication in a Jato number of the
Country Gentleman containg some hiants from
a chemist on the economical use of sugar
with fraits.  ‘This writer says :

“‘Sugar is a valuable addition to mos$
kinds of food, not only because it improves
the taste, but Lecause it is valuable as nutri-
ment. It happens, however, that tha latter
feature is with most persons counterbalanced
by the tendency which it has to produce
acidity, and therefore it will be found best to
usc as little free sugar as possible.  Motives
of cconomy point in the same dircction.”

A chemist goes on to observe :

““Thero are various kinds of sugar, as cane
sugar, fruit sugar, starch sugar, &c. Cane
sugar is obtained from other plants besides
the cane—bceets, for example —and it pos-
seses the most powerful sweetening proper-
tics. It is not ditlicult to convert cane sugar
into starch sugar, and unfortunately, the lat.
ter has a very low sweetening power. But it
is very ditlicuit to convert starch sugar into
cane sugar. Now it happens that when cane
sugar is heated inthe presence of vegetable
aculs—as, for exswple, when we bake itina
pie with rhubard—it hecomes largely con-
verted into starch sugar. /¢ isthe retore more
economical lo swectrn pics and tarts after they
are baked than bejore it. The ditlicnlty
which is usually met in this case, however,
is that much of the sugar so applied paseses
into the stomnach without etiecting the
palate.  Sugar cannol tmpart its taste until it
has Ueen dissolvnl. When wo mix sugar
with tea, coffee or pudding, it bacomes dis-
solved, and we get its whole sweetening
pewer.  ““When we pour large quantities of
sugar powder, or still worse, sugar in crys-
tals, over pies, strawberrics, &ec., alarge por-
tion of it never affent the palate, but passes
directly to theatomach,” avd whatevermay be
said by popular theorctical writers who prate
of carbon, nitrogen, oxygen, &e., at third
baud, sugar is very aptto produce derange-
ment of the digestive organs. The proper
way, therefore, 1s to dissolve the sugar and
pour it over the article to bo eaten. The
quantity of sugar which boiling water will
dissolve is wonderful, and warm milk or
cream takes up cnough for all ordinary pur-
potes, and docs not deposit 1t agan when
cold.  Of course it will not do to hoil the
milk or cream, as that would injure its
tlavour.

CEMENT vout FastaviNe HaNpLese—A ma-
terial for fastening knives or forks into their
handles, when they have becowe los-ened
by use, is a much needed article, The best
cement for this purpose consists of one ponnd
of colophony, (purchaseable at any drag-
gist's)) and «¢ight ounces of sulphur, to be
melted together, and cither kept in bars or
reduced 0 powder.  One part of the powder
is to Le mixed with balf a part ofiron filings,
fine sand or brick dust. and the cavity of the
handle is then (9 be filled with this mixture.
The stem of the knifs or fork s then to be
heated zud inserted into the eavity, and when
cold it will be found fixed in its place with
great tenacity.

THE CANADA FARMER.

Creavivg Guoen Wane=In  cleaning
atlded wave, there is a diffevence to be obe
served between articles gilded by five or by
the galvanice process, and articles gilded by
imitation gold. such us frates for instance.
For cleaning articles gitded by the first
naned methods, one part of borax isdissolved
in sixteen patts of water.  With this solution
the artiele is carefully 1ubbed by means of
a soft sponge or brush. then rinzed with
water, and finally deied with 2 linen rag.
If at all convenient, the article is wamed
previously to being rabbed. by which wmews
the brillianey of it is greaily incieased. In
cleaning gilded frames of the last named or-
der, pure water only must be employed, and
the rubbing ofl of the impuritics mur ke
place by means of a very slight pressure.
Wares of imitation gilt are generally covered
with 2 shellag or resin varaish, which would
he dissolved by the application of soap-
water, alkaline solutions, ov spirits of wine.
Were the varnish rubbed oflt the excecdingly
thin layer of gold or silver jeaf beneath
would alsv disapprar. In cur experience
we hay e seen hundreds of once valnable hut
now worthless fiames. they baving become
thus simply by the application of =oap water.
—Jagachurar wul Bulder,

Soar MaxivG.—Mrs. L. C. Merrin,  Lewis
Co.. N. Y., sends the following, which she
arsures us makes most excelleat soap . ~For
one harrel of ~oap, pour into @ strong harrel
four patent pailfuls of Iye that will bear up
an egg 3 add thivty pounds of melied grease
{previousty tried and strained) and mix them
weli togeiher. few howrs and
then str thoroughly. Assoon us the zoup
begins 1o thicken, wdd weak lye, one or {wo
paitfuls ot atime, untt the barrel is full.
Be sure 1o stirthe soap thotoughly cach time
the Iae is added, and aseerwand sur once or
twice daiiy for three days. For those who
live in cities, thie foliowing recipe for potash
soap is invainable. Puat in astrong banel
twemiy-five pounds of polash, hroken into
small picces. Pour overit four anda hall
pailfuls of boiling water.  Stir well. let stand
twelve hours or more, and then dip off cave.
fully three and a holl pails of the clear e
into another barrel. Next heat thivty pounds
of strained grease, boiling hot.and pour into
the lye.  Stir well, and let stand until it bee
zins to thicken, which may he in three or
four duys, then add two paifuls of weak lye
daily untit the barrel is full. stivring well
cach time.  The weaklyeas made by adding
nore water to the potash which remained in
the barrel, " —slmerican Agricullurist,
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PresirviNG EgGse—No ¢gig is fresh that
will shake.  Thisis becanse it has loat some
of its ulbumen.  No egg has ever been pre-
served over amonth that will not shake, ex.
cept ithe air-rooted. which is u term not
generally noderstood. and is 3 new process.
The egg has heen coated with every conceiv-
uble composition, even in solid stone, and
galvanised, yet the witery nuterial eseapes.
The philozophy of this is tiat there isaivin
the egg before it is treated, and this, uniting
its oxygen andearbon, produces decomposi-
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tion by carbonic acid gas, the yellow of the
ege fivst breaking 3 then follows the destrue-
tion., Eggs are natwrally designed {o last as
long asthe hen requires to get her brood, and
the life germ can be preserved a few weeks,
| sevenor eight, but no longer. The egg itself
may be kept in @ preserved state for two
yours by greasing with butter, oil or hud ;
but from the thne it is thus put up, to the
end of two years, it will daily lose its albu-
men by transpivation, and while its carbonic
cacid eseapes foa certain extent, the egg.
Tmeat will be veduced two-thirds, and  will
tshake. For enlinary purposes they will do
cwelll But we want a whole cgg, not o half
cone. and we want them fresh.  Butter, and
lard, and suet have been used  for half o
jccmury, still nothing has recommended itsell
jover the ling  system in o commereial
t point of view. The theory has always been,
i and still i=, that to keep an egg fresh the air

ymust be excladed. It is the oaly phileso.

tphical treatment of it that ¢an be made.
| Externally kept from the air, the latter is
. powerless todo harm, bat the air inside no
'Imurtal can prevent, and that alone in time

will decompose the egg.
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. FLOWERS.
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! Flowers, tlowers everynhere!?

How they scent the summeralr
With a fragrance vich aud rare.

Bright they bloom and do not shrink
Ny the rushy niver brink,
Wiicre the birds fly down to drink.

And they colonrmonntaine steep,
Rafe beyond the farthest leap
Of the nimble mountain sheep.

And they hide ambd the grass,
‘Tatl and trembiing, wheye, alas!
still tho subtle serpents pass,

Lonely to the crag they ching,
Where the surge 1s echolng,
And the sea bird pruoes its wing.

Thick they cluster by the sldo
0f hot roads all dusty dried,
smiling sweetly epenseyed.

Tenderly they how thelr head
Over graves where Jio the dead,
And soft-raining tears are shed.

Aly, Ue told ustong ago
That the tlowers might hestow
Ritowledge it were good 1o know;

How God plauts them ceverywhere,
(ilves them sunshine, rain and alr,
Bids them Mossom without care;

How God clathes them every one,
Finer coloursthey put on
Even than Ring Solonon,

Ol it He can condescend
Irow Bis highest heaven to hend
And tolio the flower's Friend,

We may tightly reason thus,—
He wilt condescend to s,
Belng much more glorious.

1t His loving law we hced
He will give us att woneed,
Bless onr Hves fu thoughts and deed,

Tresently, when e sceslhrest,
tte wiil find us room and rest
In the Gardens of the Blest,




