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The butter was made from the oth to 20th
neptember, from nine cowu ; the cows were
kept on a paret of the farm known by the
name of the Clinton farm, Governor Citm-
ton's birth place; the quantity of sait used
in said firkin of butter was 61 Ibs. fine sait,
called Ashton sait; no saltpetro no any
tther substanc used.

3. S. BULL.

ClIRONOLOGY OF SOME DIPORTANT
1I5PROVEMENTS, &c.

Aïaps, Globes, and Dials were first in-
vented by Anaximander, in the sixth cen-
tury before Christ. They were tirst brought
Into England by Bartholomew Columbus,
In 1489.

Comedy and ''ragetdy wete first exhibited
at Athens, 562 B.C.

Plays wero first acted at Rome, 239 BC.
The first public library was founded at

Athens,, 526 B.C.
The first public library was founded at

Rome, 167 B.C.
The first public library was founde at

Alaxandria, 281 A.D.
Paper was invented in China, 170 B C.
The Calendar was reformed by Julius

CL3sat, 46PB.C.
Insurance on ships and nierchandize, first

made in A.D. 43.
Saddles came luto use in the fourth cen-

tury.
Horse-shoes made of iron, were first used

A.D. 481.
Stirrups were net made tili about a cen-

tury after.
Manufacture of silk brought from Iudia

into Europe, A.D. 551.
Pens firste made of quille, A.D. 635.
Stone buildings and glass introduced into

England, A.D. 674.
ieadings in Courts of Judicature intro-

duced A.D. 768.
The figures of Arithmetic brought into

Europe by the Saraeens, A.D. 991.
Paper nade of cotton rage iavented te-

wards the close of the 10th century.
Paper made of linen in 130â.
The degrce of Doctor firet conferred mn

Europe at Balogna, in 1130; in Englantd,
1200.

TIe Üret regular Bank was established at
Venice, 1157. The Bank of Genoa was es-
tablished in 1407. That of Amsterdam in
1609. That of England 1694.

Astronomy and Geometry brought into
England 1220.

Linen first made in England, 1253.
Spectacles invented 126.
The art of wcaving introduced into Eng-

land 1330.
Gunpowder invented at Cologne by

Sehwartz, 1320-40.
Cannton first used at the siege of Algezi.

ris 1342.
Eneskets ingse 1370.
Pisto:e in ure 15.
Printing vented at Mentz, by Gutten-

berg, 144U.
Printint inroducel into England, 1471.
Post cuuec ecstablisbed in France 1464,

il Eýrzknd, 1SI; in Germany, 1641.
Tr s and Chocolate introduced into

Eimland from America in 1520.
Tob:,rco introduced into Franec by Ni ût,

1c0.
Firat eoach made in England, 1564.
Cks first mtdo in England, 1563.
Patocaintroduced into Ireland antd Eng.

land in I).
The cia-ulation of thù blood dizcocvred

by 1l:r:c, 1019.

The firet newspaper published at Venice,
1630. First in France, 1631. First in Eg-
land, 166.5.

Cofyee introduced into England, 1641.
Tea do. do. nllgland, 1666.
The stean engine inventei by the Mar-

quis of Wrorce.ter, 1635. ,
Fire Engines tiret invented, 1663.
Turnpikes tiret made in England, 1663.
Bayonets invented at Bayonne (whence

their name), 1670. First brougit into use
at the battie of Turin, 1693.

Steteotype printing invented 172.5.
New style of calendar introduced into

England, 1722.
Air BIilloons and Aerostation invented in

France, 1782,
The first mail carried into England by

stage coach, 1785.
The cotton gin invented in Georgin, 1794.
Life boate invented im England, 1802.
The first steamboat on the Hudson, 1807.
The streets of London first lit with gas,

1814.-&lecttd.

TO CURE HAMS, &c.

A writer in The Phelddphia Ledger gives
the following directions for curing hame,
shouldere, rounds of beef, tongues, &c., for
drying, which he says he has followed suc-
ressfully for twenty years, and that hamns
thus cured, were sold this last spring for
eleven cents per pound, te seil agam, when
thousands of the common quality were
bouglht of the grocere for 61 cents.-Far.
Calbnt.

To one gallon of water add eight pounds
coarse rock sait, one pint of molasses, and
two ounces saltpetre; mix the ingredrents,
in these proportions, well together, and let
them remnain until dissolved, say twelve
hours, and thon assort your haras se as te
have them of the same or similar sizes in
the same tubs, parking thein her end
dotowards, but not flat or horizontally, until
the cask is full; then pour the brmne, as
above prepared, over then, and your work
is about done. Hams of about ten pounds
weight should remain in this pickle about
four weeks, and larger ones in proportion,
and no loger ; (six weeks in cominon beimg
quite too long for pretty large hams)-or
they will become too sait, a great fault in-
deed for this article. All the various labo-
rious and tedious methods we hear of, such,
as dry rubbing with saltpetre, sugar, &c.,
may be very good indeed, but quite u-ine-
cessary, inasmsuch as precisely the saie
end is attainei by the above process, with
comparatively little trouble. After the hams
have lain a sulficient time in pickle, take
them out and let thera drain fer a day or
wo, before han ing thera up te saohe; for

whieb purpese h1ickoery %vood is, iuuch the
best; and when brought te a proper colour,
thev may be packed in cask of any size, in
dry caw-dust, in medium coarsù sait, (as
they will take no more saIt), or any compact
article, or they may be packed without any
thing, if net intended for export ; in which
case it is better ta interlav thema with some-
thing te keep out fLes.

"The abore -ceipt is unsurpassed for,
curing rounds of beef, tongues, &c., for drr-
ing; but they must not remain mn the pick-le
more than ten days, then to be taken out,
washed and hung up te dr;. I do net pro-
fess to be acquaintcd with tho best mode of
putting up beef for shippina. But pork
eemussimple enoughr-cleanhnress,despatch
and plenty of saIt, arc the principal requi.
sItcs. By despatch I mean, thait '.he meat
should not be sutt'retd te remain unpackied
so long as te bceome partially tainted beforo
being salted. It i2 thought by comc, iat it

is semetimes left te lay too lorg in bulk be-
fore salting, ivhich accounts for so much un-
saleable Meat received from the interior.-
To obviate ail this, let the pork remain as
short a time as convenient, after becoming
perfectly cool, beforu it is eut up into proper
sizer, anid begin te pack in sreet casks, by
first putting in the bottom sait to the depth
of two inches; then begin te put down a
layer of pork, in a circular forte, round next
the staves, with the eklin next the w, od, and
se on flling up the riddle last, throwing in
between each layer a suticient quantity of
salt te fil] all the inter>tices, and to cover
ther partially ; after which take a wooden
rammer and ram the meatdown for sore
time. Let 2ý or 3 inches of sait remain on
the top-(in no case using any other than
the b(t rock salt)-then let the meat stand
thus for a week or ten days, afier which
pour mn as much pure clean water as will
nearly fil the caek ; and if well hooped
andi headed, it may be sent te Calcutta and
back again, and be as good on ils return as
it ever was."

1uonrTA INvæ[o-Mr. Miller, an
ingenious saddler, of Lothian-street, Edin-
burgh, bas devised a mode capable of pre-
venting even the strongest and wildest
horse from escaping the controul of its rider
or driver. On Wednesday last Mr. Miller
made a publie trial of his invention in Queen
Street, in presence of Professer Dick, Mr.
Wordsworth, and a number of individuals,
including several of the county gentlemen,
and ail of approved knawledge. For this
purpose, a strong, active, hard.pulling, and
notorious run.away horse was procured, and
yoked mn a op whcn Mr. Miller boldly took
his seat, and requested some of the company
te irritate the animal, with which desire they
reluetantly compled. Offset the horse, but
he had scarcely made a few springs. when
Mr. Miller at once subdued him, bringing
him te a literal siand-still. This was re-
peated several times, every means being
employed te provoke still further the restih e
animal ; but he was as often brought up by
Mr. Miller, and apparently with a ready
facility. Ail present expressed theraselres
dehîghted and surprised, net more by the
elfliciency than the neatuess and simplicity
of the invention. The apparatus Can, we
understand, be obtaned at a trifling cost,
and car, besides, be used with any harness
or riding-bridle, without alteration.

Taur FrÂLn Non=.rrr.-The woman,
poor and ill-clad as she mnay be, vho ba.
lances ber income and expenditure-who
toils and sweats in unrcpining mood among
her well-trained children, and presents thom
morning and evening, as offerings of love te
her husband, in rosy health and cheerful
cleanliness, is the most exalted of her sex.
Before her shall the proudest dame bow her
jewelled head, and the blies of a happy heart
dwell with her for ever. If there is one
prospect dearer than another te the soul of
man-if there is one act more likely te bend
the proud and inspire the broken-hearted-
it is for a smiling wife te mncet ber husbaud
at the door with his lost et happy children.
How st stirs up the tired blood of an ex-
hausted man, vhen he hears a rusi of many
feet upon the staircase-when the crow nnd
carol of their yeung voice mix in glai con-
fusion-and the smallest meunts or sm!:
into his arme amidst a mrthiul shout.-
God f it wvas a halo from oery countenanco
that bearoed around the group! There vas
joy and a blezsing thrc.-Chenkr's Le.
den Journa.


