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you have in tho world oxcept the clothes
you have on. Buy afarm! A young
man is neglectful of his best interests and
most solemn dutics who dovs not buy a
furm right away.”

CANNING IRUITS.

OANNING PEACILIES,

Firsh propare the syrup.  Tor eanned
fruits, one quurt of granulated sugar to
two quarts of water is the proper propor-
tion, o be increased o lessened according
to the quuntity of fruit tv be cauned, but
always twico us much water ns sugar.
Use a poreelnin kettle, and, if possible,
take cave thut it is kept solely for cauning
and preserving — nothing else, Have
another porcelein kettic by the sido of the
first, for Loiling water (nbout three quarts).

Put the peaches, a few at a time, into
a wire basket, such as is used to cock
agparagus, ete.  Sce that it is perfectly
clean and. frce from rust, Dip them,
when in the basket, into a pail of hoiling
water for n moment and transfer imme-
diately into o pail of cold water. The
skin will then at once peel off casily, if
notallowed to harden by waiting, This,
besides being a neat and expeditions way
of pecling peaches, also saves tho best
part of the fruit, which is so badly wasted
in the usual mode of paring fruit. As
soon as pecled, halve and drop the peaches
into boiling water and let them simmer—
not boil hard—till a silver fork ean be
passed through them easily. Then lift
ench Dhalf out separately with a wire
spoon and fill the can ; pour in all the
boiling syrup which tho jur will hold ;
leave it a moment for the fruit to shrink
while filling tho next jar; then add as
much more boiling syrup as the jar will
hold, and cover and screw down tightly
immediately.

Continue in this way, preparing and
sealing only one jar at a time, until all
is done. Ifany syrup is left over, add
ta it the water in which the peaches were
simmercd and a little more sugnr ; boil it
down till it ¢ ropes ” from the spoon and
you have - nice jelly, or, by adding some
peaches or other fruit, a good dish of
marmalade.  Peaches or other fruit, good,
but nob guite nice enough for canning,
can bo used up in this way very economi-
cally. Peaches to be pecled as directed
abuve siisuld not be tvo green or too ripe,
else, in the first place, the skin cannot he
peeled off ; or, if too ripe, the fruit will
fall to picces,

Another Way. — After peeling and
halving as above directed, lay a clean
towel or cloth in the bottom of a steamer
overa kettle of boiling water and put the
{ruit on it, half filling the steamer, Cover
tightly and let it steam while making theo
syrup. When that i3 ready, and the fruit
steawed till a silver fork will pass througl:

casily, dip each pieco gently into the
boiling syrup ; then us gently placo in
the hwt jur,"and so continue till all have
been sealded and put in the jar.  Lhen
fill full with syrup, cover and seal imme-
dintely,  While lilling bo stie and keep
the jurs hot.

Another Way,—DPeel, halve, romove
the pits, and prepare the syrup; and
when it is boiling drop in cenough fruit
for one jar ; watch closely, and the instant
they are sufficiently tender take out cach
lalf with caro and put into o hot jur till
full.  Then dip in all the boiling syrup it
will hold,  Cover tightly, sct asitde, aml
prepare for the next jar. Do sure and
skim the syrup cach time beforo adding
moro fruit.

After jars arvoe filled and the cover
scrowed on, belore setting them away,
every littlo while give the scrow another
twist until it cannot be moved farther,

CANNING PEARS,

The-skin will not pecl off so casily as
the peach by dipping them in boiling
water, but it will Joosen or soften enough
to be taken off with less wasta of the
fruit than if pared without scalding.
Prepare tho syrup and proceed as for
peaches.
ing; but as soon as a silver or well
plated fork will pass through casily they
are done. Longer cooking destroys the
flavour.

PINE APPLES.

Pare very carefully with o silver or
plated knife, as steel injures all {rait.
With the sharp point of the knife dig out
as neatly and with as little waste as
possible all the “ eyes ” and black specks,
then cut out each of tho sections in which
the “eyes” were, in solid picces clear
down to the coro, Dy doing this all the
real fruit is saved, leaving the core a hard,
round woc ly substance, bat it contains
considerable juice, Take this core and
wring it with the hands, as one wrings a
cloth, till all the juice is extracted, then
throw it away. Put the juice thussaved
into the syrup; let it boil up five minutes,
skim till clear, then add the fruit, Doil
as short a time as possible and have the
flesh tender. 'The pine-apple loses flavour
by over-cooking more readily than any
other fruit. Till inte well heated juo,
add all the syrup the jar will hold ; cover
and screw down as scun as possible.

CANNED PLUMS,

Plume should be wiped with a soft
cioth or dusted, never washed. Have the
syrup all ready, prick cack plum with 2
silver fork to prevent the skin from
bursting, and put them into the syrup.
Boil from eight to ten minubes, judging
by tho size of the fruit. Dip carcfully
into hot jars, fill full, and screw on the
cover immediately. Che.ries may be put
up the same way.—Globe,

They will require longer cook-

MAGKINLAY, RICKEY & CO,,

BREEDBRS OF
LACK Breasted vitd Brown Breasted
Red GAME, DBlack HAMBURGS, Light
and Durk BRAHMAS, Brown LEGHORNS,
Red Pilo Gawe BANTAMS, and DPEKIN
DUCKS.
AGENTS YOR
‘Fodld Tanle Food,
Sulphur Medlested Nest EgR,
Ruryce's Infalllubic Insect PPowdcr,

AGISNDS WANTID,

Send for circular, Address ;
Lock Box 00,
» fobl Hauwvax, N, 8.

LAWRIENCE & TAYLOR,
76 Aldersgate St., London, BE. C.,
ENGLAND,

RECEIVE consignments of Dairy and

othier Agricultural Produce for sule iu the
LAKUEST AND DEST MARKET IN TUE WORLD,

Comission 3
For Consigninents undor £ 50...
" i (1} lw-‘ R
over 100....2 ¢

Preight, &e., &e, pnid, and MONBY ADVANCED
ON CUNSIGNMENTS WITHOUT INTEREST.

Accouut sales and cush promptly remitted,
Bankers : National Provincial Bank of England,
T'eleyraph Address s -
TAYRENCE, LONXDON.,

4 per cent,
3 (1%

" (13

febl

ATTENTION FARMERS !

THE Pura High Grade COMMERCIAL
FERTILIZERS, munufactured by

The Etiwan Phosphate Company,
of Charlestown, S, C.,

Will be offered for sule by mo this wintet and
noxt spring.

Thess goods come to the Province after being
iuspcctef aud analysed by the State authorities
of South Carolina, and will be further jnspected
and analysed by I'rofessor Geurge Lawson, on
arvival at Halifnx, and every precaution wall bo
taken to insute safety in purchasing, to the ugri-
culturists of this Proviuce,

Thess Manures are particularly adapted ior
Potatoces, Luruips, Mangles, Cariots, Pursuips,
and other root crops, also for Vegetables, Wheat,
and other grains.

For circulars, directions for use, and other par-

ticulars, apply to
i A. M. JACK,

General Agent for Nova Scotia,
Pickford & Black’s \Wharf,
fobl Havwrax, N. 8.

FOR SA.LH.
SHORT-1IORN DURHAM BULL,

purchased from the Snint Andrew’s Ami-
cultural Society, viz.: “Prren 2an,” Calved
August 9th, 1574, Sire ** Lord York,” (imported
from England),

Dam by ** Gaspareau,”

gr. d. Ly * Eavourite,” .

g & gr. d. by °**Young Favourite,”

g g & gr. d. ny ** Young Favourite.”

The above was imported from Xing's Couniy
about two years ago, has proved himsclf an cxcel-
lent stock-getter, and very kind,

Tlio nttention of Agricultural Societies is di-
rectea to this sale. ..

Further information on application to

D. D, CHISHOLY,

. Merchant,
Saint Andrew'’s, Antigonish Co., ;
February 4th, 1519, fcbl
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