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P R EF A CE.

Among the many books that have been written for the instruc-

tion of the Canadian emigrant, there are none exclusively devoted

for the use of the wives andI daughters of the future settler, who

for the most part, possess but a very vague idea of the particular

duties which they are destined to undertake, and are often totally

unprepared to meet the emergencies of their new mode of life.

As a general thing they are told that they must prepare their,
minds for some hardships and privations, and that they will have

to exert themselves in a variety of ways to which they have hi-

therto been strangers ; but the exact nature of that work, and

how it is to be performned, is left untold. The consequence of

this is, that the females have everything to learn, with few oppor-

tunities of acquiring the -equisite knowledge, which is often ob-

tained under circumstances, and in situations the most discour-
aging ; while their hearts are yet filled with natural yearnings after
the land of their birth, (dear even to the poorest emigrant), with

grief for the friends of their early days, and while every object in

this new country is strange to them. Disheartened by repeated

failures, unused to the expedients which the older inhabitants

adopt in a¥y case of difficulty, repining and disgust take the place

of cheerful activity; troubles increase, and the power to over-

come them decreases ; domestie happiness disappears. The wo-
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man toils on heart-sick and pining for the home she left behind

her. The husband reproaches his broken-hearted partner, and

both blame the Colony for the failure of the individual.

Having myself suffered from the disadvantage of acquiring all

my knowledge of Canadian housekeeping by personal expeience,

and having heard other females similarly situated a nent the want

of some simple useful book to give them an insi, t into the cus-

toms and occupations incidental to a Canadian settler's life, I have

taken upon me to endeavor to supply this want, and bave with

much labour collected such useful matter as I thought best calcu-

lated to afford the instcuction required.

As even the materials differ, and the method of preparing food

varies greatly between the colony and the Mother-country, I have

given in this little book the most approved recipes for cooking cer-

tain dishes, the usual mode of manufacturing maple-sugar, soap,

candles, bread and other articles ot hogghold expenditure; in

short, whatever subject is in any way connected with the manage-

ment of a Canadian settler's housç, either as regards economy or

profit, I have introduced into the work for the benefit of the futury

settler's wife and family.

As this little work has been written for all classes, and more par-

ticularly for the wives and -daughters of the small farmers, and a

part of it is also addressed to the wives of the labourer and me-

chanics, I aimed at no beauty of style. It was not written with

the intention of amusing, but simply of instructing and advising.



I might have offered my female friends a work of fiction or of

amusing facts, into which it would have been an- easy matter to

have interwoven a mass of personal adventure, with useful inform-

ation drawn from my own experience during twenty-two years

sojourn in the Colony ; but I well knew that knowledge conveyed

through such a medium is seldom attended with practical results ;

it is indeed something like searching through a bushel of chaff to

discover a few solitary grains of wheat. I therefore preferred col-

lating my instruction into the mife homely but satisfactory form

of a Manual of Canadian housewifery, well contented to abandon

the paths of literary fame, if I could render a solid benefit to those

of my own sex who through duty or necessity are about to become

sojourners in the Western Wilderness.

It is now twenty years ago since I wrote a work with the view

of preparing females of my own class more pai ticularly, for the

changes that awaited them in the life of a Canadian emigrant's

wife. This book was entitled "Letters from the Backwoods of

Canada," and made one of the volumes in Knight's "Library of

Useful and Entertaining Knowledge," and was, I believe, well re-

ceived by the public; -but as I had then been but a short time

resident in the country, it was necessarily deficient in many

points of knowledge which I have since become aware were essen-

tial for the instruction of the emigrant's wife. These deficiencies

I have endeavoured to supply in the present work, and must here

acknowledge with thanks the assistance that I have ieceived from

several ladies of my acquaintance, who have kindly supplied me

with hints from their own experience on various matterso

To Mr. W.*McKye, Mrs. McKyes and Miss McKyes I am

xiPREFACE.



largely indebted for much useful information ; also to Mrs. Stewart

of AuburnDouro, and her kind family; and to Misses A. and M.

Ferguson ; with many others, by whose instruction I have been

largely benefitted ; and take the present opportunity of publicly

acknowledging my obligations.

Hoping that my little volume may prove a useful guide, I dedi-

cate it with heartfelt good wishes to the Wives and Daughters of

the

CANADIAN EMIGRANT.

v
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INTRO*UCTORY REMARKS,

ADDRESSED TO BUSBANDS AND FATHERS.

Before the master of the household fully decides upon taking so
important a step as leaving his native land to become a settler in
Canada, let him first commune with himself and ask the important
question, Have I sufficient energy of character to enable me to con-
form to the changes that may await me in my new mode of'life?-
Let him next consider the capabilities of his partner; her health
and general temper; for a sickly, peevish, discontented person
will make but a poor settler's wife in a country where cheerfulness of
mind and activity of body are very essential to the prosperity of the
household.

In Canada persevering energy and industry, with sobriety, will
overcome all obstacles, and in time will place the very poorest family
in a position of substantial comfort that no personal exertions alone
could have procured for them elsewhere.

To the indolent or to the intemperate man Canada offers no such
promise ; but where is the country in which such a p rson will thrive
or grow wealthy? He has not the elements of success within him.-
It is in vain for such a one to cross the Atlantic; for he will bear
with him that fatal enemy which kept him poor at home. The active,
hard-working inhabitants who are earning their bread honestly by the
sweat of their brow, or by the exertion of mental power, have no
sympathy with such men. Canada is not the land for the idle sen-
sualist. He must forsake the error of his ways at once, or he will
sink into ruin here as he would have done had he staid in the old
country. But it is 'not for such persons that our book is intended.

TO WIVES AND DAUGHTERS.

As soon as the fitness of emigrating to Canada has been fully de-
cided upon, let the females of the family ask God's blessing upon
their undertaking ; ever bearing in mind that "unless the Lord build
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the bouse, their labour is but lost that build it ; unless the Lord keep
the city, the watchman waketh but in vain." In all their trials let
them look to Him who can bring all things to pass in His good time,
and who can guard them from every peril, if they will only believe in
His promises, and commit their ways to Him.

As soon, then, as the resolution to emigrate has been fixed, let the
females of the bouse make up their minds to take a cheerful and ac-
tive part in the work of preparation. Let them at once cast aside
all vain opposition and selfish regrets, and hopefully look to their fu-
ture country as to a land of promise, soberly and quietly turning
their attention to making the necessary arrangements for the import-
ant change that is before them.

Let them remember that all practical knowledge is highly valuable
in the land to which they are going. An acquaintance with the homely
art of baking and making bread, which most servants and small
housekeepers know how to practice, but which many young females
that liveAin large towns and cities where the baker supplies the bread
to the family, do not, is necessary to be acquired.

Cooking, curing meat, making butter and cheese, knitting, dress-
making and tailoring-for most of the country-peopl\heê make the
everyday clothing of their husbands, brothers or sons-are good to be
learned. By ripping to pieces any well-fitting old garment, a suitable
pattern may be obtained of men's clothes ; and many a fair hand t
have seen occupied in making garments of this description. For a
quarter of a dollar, is. 3d., a tailor will cut out a pair of fine cloth
trowsers ; for a coat they charge more ; but a good cloth is always
better to have made up by a regular tailor : loose summer coats may
be made at home, but may be bought cheap, ready-made, in the
stores.

My female friends must bear in mind that it is one of the settler's
great objects to make as little outlay of money as possible. I allude
to such as come out to Canada with very little available capital ex-
cepting what arises from the actual labour of their own hands, by
which they must realize the means of paying for their land or the
rental of a farm. Everything that is donc in the bouse by the hands
of the family, is so much sared or so much earned towards the pay-

14
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ing for the land or building houses and barris, buying stock or carry-
ing on the necessary improvements on the place : the sooner this
great object is accomplished, the sooner will the settler and his farmiilv
realize the comfort of feeling themselves independent.

The necessity of becoming acquainted with the common branches
of household work may not at first be quite agrecable to such as
have been unaccustomed to take an active part in the duties of the
house. Though their position in society may have been such as to
exempt them from what they consider menial occupations, still they
will 'be wise to lay aside their pride and refinement. and apply them-
selves practically tQ the acquirement of such useful matters as those
I have named-if they are destined to a life in a colony-even though
their friends may be.so well off as to have it in their power to keep
servants, and live in ease and comfort. But if they live.j a country
place, they may be left without the assistance of a female-servant in
the house, a contingency which bas often happened from sudden ill-
ness, a servant's parents sending for them home, which they wilt often
do without consulting either your convenience or their daughter's
wishes, or some act on the part of the servant may induce her to be
discharged before her place can be filled ; in such an emergency the
settler's wife may find herself greatly at a loss, without some know-
ledge of what her family requires at ber bands. I have before now
seen a ragged Irish boy called in from the clearing by his lady-
mistress, to assist ber in the mystery of making a loaf of bread, and
teacbing her 'how to bake it in the bake-kettle. She had all the re-
quisite materials, but was ignorant of the simple practical art of
making bread.

Another who knew quite well how to make a loaf and bake it too,
yet knew nothing of the art of making yeast to raise it with, and so
the family lived upon unleavened cakes,' or dampers, as the Austra-
lians call them, till they were heartily tired of them : at last a set-
tler's wife calling in. to rest herself, and seeing the fiat cakes baking,
asked the servant why they did not make raised bread : "Because we
have no yeast, and do not know how to make ay here in these hor-
rible backwoods," was the girl's reply. The neighbour, I dare say,
was astonished aL the ignorance of both mistress and maid ; but she
gave, them some hops and a little barm, and told. the girl how to
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inake the yeast called hop-rising; and this valuable piece of know-
ledge stood them'in good stead: from that time they were able to
make light bread ; the girl shrewdly remarking to her mistress, that
a little help was worth a deal of pity. A few simple directions for
imaking barm as it is here practiced, would have obviated the diffi-
culty at first. As this is one of the very first things that the bouse-
wife lias to attend to in the cooking department, I have placed the
raising and making of bread at the beginning of the work. The
making and baking of REALLY GOOD IIOUSEIIOLD, IREAD iS a thing of
the greatest consequence to the health and comfort of a fa-
miIy.

As the young learn more quickly than the old, I would advise'the
daughters of the intending emigrant to acquire whatever useful arts
they think likely to prove serviceable to them in their new country.
Instead of suffering a false pride to stand in their way of acquiring
practical household knowledge, let it be their pride-their noble, ho-
nest pride-to fit themselves for the state which they -will be called
upon to fill-a part in the active drama of life ; to put in practice
that which they learned to repeat with their lips in childhood as a
portion of the catechism, " To do my duty in that state of life, unto
which it may please God to call me." Let them earnestly believe that
it is by the will of God that they are called to share the fortunes of
their parents in the land they have chosen, and that.as that is the
state of life they are called to by his will, they are bound to strive to
do their duty in it with cheerfulness.

There should therefore be no wavering on their part; no yielding to
prejudices and pride. Old things are passed away. The greatest
heroine in life is she who knowing her duty, resolves not only to do
it, but to do it to the best of her abilities, with heart and mind bent
upon the work.

I address this passage more especially to the daughters of the
emigrant, for to them belongs the task of cheering and upholding
their mother in the trials that may await ber. It is often in consi-
deration of the future welfare of their children, that the parents are,
after many painful struggles, induced to quit the land of their birth
and the home that was endeared to them alike by their cares and
their joys ; and though the children may not know this to be the
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main-spring that urges them to make the sacrifice, in most cases it is
so ; and this consideration should have its full weight, and induce the
children to do all in their power to repay their parents for the love
that urges them to such a decision.

The young learn to conform more readily to change of country
than the old. Novelty has for them a great charm : and then hope
is more lively in the young heart than in the old. To them a field of
healthy enterprise is open, which they have only to enter upon with
a cheerful heart and plenty of determination, and they wiH hardly fail of
reaching a respectable state of independence.

The wives and daughters of the small farmers and of the working
class, should feel the difficulties of a settler's life far less keenly than
any other, as their habits and general knowledge of rural affairs have
fitted them for the active labours that may fall to their lot in Ca-
nada. Though much that they have to perform will be new to them,
it wil only be the manner of doing it, and the difibrence of some of
the materials that they will have to nMake use of : enured from child-
hood to toil, they may soon learn to conform to their change of life.
The position of servants is much improved in one respect : their
services are more valuable in a country where there is less competi-
tion among the working class. They can soon save enough to be
independent. They have the cheering prospect always before them:
It depends upon ourselves to better our own condition. In this coun-
try honest industry always commands respect : by it we can in time
raise ourselves, and no one can keep us down.

Yet I have observed with much surprize that there is no class of
emigrants more discontented than the wives and daughters of those
men who were accustomed to earn their bread by the severest toil, in
which they too were by necessity obliged to share, often with pa-
tience and cheerfulness under privations the most heartbreaking, with
no hope of amendment, no refuge but the grave from poverty and all
its miseries.. Surely to persons thus situated, the change of country
should be regarded with hopeful feelings ; seeing that it opens a gate
which leads from poverty to independence, from present misery to
future comfort.

17
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At first the strangeness of all things around them, the loss of fa-
miliar faces and familiar objects, and the want of all their little house-
hold conveniences, are sensibly felt ; and these things make them un-
comfortable and peevish : but % little reasoning with themselves
would show that such inconveniences belong to the nature of their
new position, and that a little time will do away with the evil they
complain of.

After a while new feelings, new attachments to persons and
things, come to fill up' the void : they begin to take an interest in
the new duties that are bcfore them, and by degrees conform to the
change ; and an era in their lives commences, which is the begin-
ning to them of a better and more prosperous state of things.

It frequently happens that before the poor emigrant can settle
upon land of his own, he is obliged to £end the older children out to
service. Perhaps he gets employment for himself and his wife, on
some fa'n-where they can manage to keep the younger members of
the family with them, if there is a small house or shari‡ty'convenient,
on or near the farm on which they are hired. Sometimes a farmer
can get a small farm on shares ; but it isseldom a satisfactory mode of
rental, and often ends in disagreemeut. As no man can serve two
masters, neither can one farm support two, unless both parties are
which rarely happens, quite disinterested and free from selfishness, each
ýxacting no more than his- due. It is seldom these partnerships
turn out well.

There is an error which female servants are very apt to fall into-
in this country, which as a true friend, I would guard them against
committing. This is adopting a free and easy manner, often border-
img upon impertinence, towards their employers. They are apt to
think that because they are entitled to a higher rate of wages, they
are not bound to render their mistresses the same respect of man-
ners as was usual in the old country. Now, as they receive
more, they ought not to be less thankful to those who pay them well,
and should be equally zealous in doing their duty. They should bear
in mind that they are commanded to render "honor to whom honor
is due." A female servant in Canada whose manners are respectful

18



INTRODUCTORY ADDREsS.

and well-behaved, will always be treated with consideration and even
with affection. After ail, good-breceding is as charming a trait in a
servant as it is in a lady. Were there more of that kindly feeling
existing between the upper and lower classes, both parties would be
benefitted, and a bond-of union established, which would extend be-
vond the duration of a few months or a few years, and be continued
through life : how much more satisfactory than that unloving strife
where the mistress is haughty and the servant insolent.

But while I would recommend respect and obedience on the part
of the servant, to her employer I would say, treat your servants with
consideration : if you respect ber she will aliso respect you ; if she
does her duty, she is inferior to no one living as a member of the
great human family. The same Lord wbo says by the mouth of his
apostle, "Servants obey your masters," bas also added, "and ye mas-
ters do ye also the same, forbearing threatening; knowing that your
master also is in heaven, and that with him there is no respect'of
persons."

. Your servants as long as they are with you. are of your household,
and should be so treated that they should learn to look up to you in
love as well as reverence.

If they are new comers to Canada, they have everything to learn;
and will of course feól strange and awkward to the wavs of the co-
lony, and require· to be patiently dealt wh. Tiey may bave their
regrets and sorrows yet rankling in their hearts for tipse dear.friends
they have left behind them, and require kindness and sympathy..--
Remember that you also are a strangcer and sojourner in a strange
land, and should feel for them and bear with them as becomes Chris-
tians.

Servants in' Canada are seldom hired excepting by the month.-.
The female servant by the full calendar month ; the men and boys'
month is four weeks only. From three to four dollars a month is the
usual wages given to female servants ; and two, and two dollars~and
a half, to girls of fourteen and sixteen years of age, unless they are
very small, and very ignorant of the work of the country ; then less.
is given. Indeed, if a young girl were to give her services for a

19
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month or two, with a goQd clever mistress, for her board alone, she
would be the gainer by the bargain, in the useful knowledge which
she would acquire, and which would enable her to take a better place,
and cominand higher wages. It is a common error in girls coming
direct from the old country, and who have all Canada's ways to learn,
to ask the highest rate of wages, expecting the same as those who
are twice as efficient. Thts is not reasonable ; and if the demand be
yielded to from necessity, there is sefdom much satisfaction or bar-
mony, both parties being respectively discontented with the other. The
one gives toomuch, the other does too li'ttle in return for high wages.

Very little if any alteration has taken place nominally in the rate
of servants'.wages during twenty-one years that I have lived in Ca-
nada, but a great increase in point of fact. * Twenty years ago the
servant-girl gave from 1s. 6d. to 2s. 6d. a yard for cotton prints, 10s.
and 12s. a pair for very coarse shoes and boots : common white ca-
lico was is. and 1s. 3d. per yard, and other articles of clothing in
proportion. Now she can buy good st prints at 9d. and 10d., and
some as low as 71d. and 8d. per yard, calicoes and factory cottons
from 4ýd. to 9d. or 10d. ; shoes, light American-made and very
pretty, from 4s. 6d. to 7s. 6d., and those made to order 6s. 3d. to
7s. 6d. ; boots 10s. ; straw bonnets from is. 6d., coarse beehive plat,
to such as are very tasteful and elegant in shape and quality, of the
most d'licate fancy chips and straws, proportionably cheap.

Thus while ber wages remain the same, her outlay is decreased
nearly one-hall".

Ribbons and light fancy goods are still much higher in price than
they are in the old country ; so are stuffs and merinos. A very poor,
thin Coburg cloth, or Orleans, fetches 1s. or 1s. 3d. per yard ; mous-
selin de laines vary from 9d. to 1s. 6d. Probably the time will come
wh.en woollen goods will be manufactured in -the colny ; but the
time for that is not yet at hand. The country flannel, hSm-spun,
home-dyed and sometimes home-woven, is the sort of material worn
in the house by the-farmer's family when at work. Nothing can be
more suitable to the climate, and the labours of a Canadian settlr's
wife or daughter, than gowns made of this country flannel : it is very

* Since the above statement was written the wages both of men and women bave
borne a higher rate; aud some articles of clothing have been raised in prite. See the
tables of rates of wages and goods for 1854.
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durable, lasting often two or three seasons. When worn out as a
decent working dress, it makes good sleigh-quilts for travelling, or
can be cut up into rag-carpets, for a description of which sec the ar-
ticle-Rag-Carpets: and for instructions in dyeing the wool or yarn
for the fiannel sec Dyeing. I have been thus minute in naming the
prices of women's wearing apparel, that the careful wife may be en-
abled to calculate the expediency of purchasing a stock of clothes,
before leaving home, or waiting till she arrives in Canada, to make
her needful purchases. To such as can prudently spare a small sum
for buying clothes, I may point out a few purchases that would be
made more advantageously in England or Scotland than in Canada :
lst. A stock, say two piirs a picce for each person, of good"shoes.-
The leather here is not ncarly so durable as what is prepared at
home, and consequently the shoes wear out much sooner, where the
roads are rough and the work hard. No one need encumber them-
selves with clogs or pattens : the rough roads render them worse than
useless, even dangerous, in the spring and fall, the only wet seasons:
in winter the snow clogs them up, and you could not walk ten yards
in them; and in summer there is no need of them : buy shoes instead;
or for winter wear, a good pair of duffle boots, the sole overlaid with
india-rubber or gutta percha.

India-rubber boots and over-shoes can be bought from 4s. to 7s. 6d.,
if extra good, and lined with fur or fine fiannel. Gentlemen's boots,
long or short, can be had also, but I.do not know at what cost. Old
women's list shoes are good for the house in the snowy season, or
good, strongly-made carpet shoes ; but these last, with a little inge-
nuity, you can make for yourself.

Flannel I also recommend, as an advisable purchase : you must
give from is. 9d. to 2s. 6d. for either white or red, and a still higher
price for fine fabrics ; which I know is much higher than they.can be
bought for at home. Good scarlet or blue fiannel shirts are worn
by all the emigrants that work on land or at trades in Canada ; and
eXn through the hottest summer weather the men still prefer them
to cotton or linen.

À superior quality, twilled and of some delicate check, as pale
lue, pink or green, are much the fashion among -the gentlemen ; this
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material however is more costly, and can hardly be bought under
3s. 6d. or 4s. a yard. A sort of overshirt made full and belted in at

the waist, is frequently worn, made of homespun flannel, dyed bro wn

or blue, and looks neat and comfortable ; others of coarse brown li-

nen, or canvas, called logghig-shirts, are adopted by the choppers in
their rough work of clearing up the fallows : these are not very un-

like the short loose slop frocks of the peasants of the Eastern Coun-
ties of England, reaching no lower than the hips.

Merino or cottage stuffs are also good to bring ont, also Scotch
plaids and tweeds, strong checks for aprons, and fine white cotton
stockings those who wear silk, had better bring a supply for holi-
day wear satin shoes are very high, but are only needed by the
wealthy, or those ladies who expect to live iû some of the larger
towns or cities ; but the farmer's wife in Canada has little need of
such luxuries-they are out of place and keeping.

ON DRESS.

It is one of the blessings of this new country, that a young per-
son's respectability does by no means depend upon these points
of style in dress ; and many a pleasant little evening dance I have
seen, where the young ladies wore merino frocks, cut high or low,
and prunella shoes, and no disparaging remarks were made by any
of the party. How much more sensible I thought these young
people. than if they had made themselves slaves to the tyrant
fashion. Nevertheless, in some ofdhe large towns the young people
do dress extravagantly, and even exced those of Britain in their de-
votion to fine and costly apparel. The 'olly of this is apparent to
every sensible person. When I hear women talk of nothing but
dress, I cannot help thinking that it is because they have nothing
inore interesting to talk about ; that their minds are uninformed, an
bare, while their bodies are clothed with purple and fine linen. T
dress neatly and with taste and even elegance is an accomplishmen
which I should desire to see practised by all females ; but to malk

dress the one engrossing business and thought of life, is vain gn
foolish. One thing is certain, that a lady will be a lady, even in th
plainest dress ; a vulgar minded woman will never be a lady, i
the most costly garments. Good sense is as much marked by th
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style of a person's dress, as by their conversation. The servant-girl
who expends half her wages on a costly shawl, or mantilla, and bon-
net to wear over a fine shabby gown, or with coarse shoes and stock-
ings, does not show as much sense as she who purchases at less cost
a complete dress, each article suited to the otier. They both at-
tract attention, it is truc ; but in a different degree. The man of
sense will notice the one for her wisdom ; the other for ber folly.-
To plead fashion, is like following a multitude to do evil.

CANADA A FIELD FOR YOUNGER WORKING FEMALES.'

Quitting the subject of dress, which perhaps I have dwelt too long
pon, I will go to a subject of more importance-: the field which,

Canada opens for the employment of the younger female emigrants
f the working class. At this very minute I was assured by one of
he best and most intelligent of our farmers,-that the Township of
amilton alone could give immediate employment to five hundred
males ; and most other townships in he same degree. What an
ducement to young girls to emigrate i this ! good wages, in a

ealthy and improving country ; and what is better, in one where
leness and immorality are not the characteristics of the inhabitants:
here steady industry is sure to be rewarded by marriag'e with young
en who are able to place their wives in a very different station from
at of servitude. How many young women who were formerly ser-

ts in my bouse, are now farmers' wives, going to church or the
rket towns with their own sleighs or light waggons, and in point
dress, better clothed than myself.

Though Australia may offer the temptation of greater wages to
ale servants; yet the discomforts they are exposed to, must be a
at drawback ; and the immoral, disjointed state of domestic life,
decent, well-conducted young women, I should think, would more
n counterbalance the nominal advantages from greater wages.-
e industrious, sober-minded labourer, with a numerous family of
ghters, one would imagine would rather bring them to Canada
re they can get immediate employment in respectable families;
b they will get good wages and have every chance of bettering
r condition and rising in the world, by becoming the wives of
ving farmers'· sons or industrious artizans ; than form connex-
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ions with such characters as swarm the streets of Melbourne and
Geelong, though these.may be able to fill their hands with gold, and
clothe them with satin and velvet.

In the one country there is a steady progress to' prosperity and
lasting comfort, where they may see their children become land-
owners after them, while in the other, tbe is little real stability, and
small prospect of a life of domestie happiness to look forward to. I
might say, as the great lawgiver said to the Israelites, "Good and
evil are before you, choose ye between them."

Those whose destination is intended to be in the Canadian towns wil
find little difference in regard to their personal comforts to what they
were accustomed to enjoyat home. If they have capital they can eu
ploy it to advantage ; if they are mechanics, or artizans they will>av 1
have little difficulty in obtaining employment as journeymen.-
The stores in Canada are well furnished with every species of goos:
groceries, hardware and food of all kinds can also be obtained. Wit 
health and industry, they will have little real cause of complaint.
is those who go into the woods and into distant settlements in t r
uncleared wilderness that need have any fear of encountering hardshi
and privations ; and such persons should carefully consider their o 0
qualifications and those of their wives and children before they deci h
upon embarking in the laborious occupation of backwoodsmen in th
new country like Canada. Strong, patient, enduring, hopeful m ar
and women, able to bear hardships and any amount of bodily to m
(and there are many such,) these may be pioneers to open out the fo sh
lands, while the old-country farmer will find it much better to p gr
chase cleared farms or farms that are partially cleared, in impro thi
townships, where t ere are villages and markets and good roads; of
so doing they will e ape much of the disappointment and loss ing
well as the bodily hardships that are too often the lot of those w lab
go back into the unreclaimed forest lands. on]

an.
Whatever be the determination of the intended emigrant, let

not exclude from his entire confidence the wife of his bosom, the 0ý

tural sharer of his fortunes, be the path which leads to them ro
or smooth. She ought not to be dragted as an unwilling sacrifice
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the shrine of duty from home, kindred and friends, without her full
consent : the difficulties as well as the apparent advantages ought to
be laid candidly before ber, and her advice and opinion asked; or how
can she be expected to enter heart and soul into ber husband's hopes
and plans ; nor should such of the children as are capable of form-
ing opinions on the subject be shut out from the family council ; for
let parents bear this fact in mind. that much of their own future pros-
perity will depend upon the exertion of their children in the land to
which they are going ; and also let them consider that those chil-
dren's lot in life is involved in the important decision they are about
to make. Let perfect confidence be established in the family : it
will avoid much future domestic misery and unavailing repining.-
Family union is like the key-stone of an arch : it keeps all the rest of
the building from falling asunder. A man's friends should be those
of his own household.

Woman, whose nature is to love home and to ding to all home
ties and associations, cannot be torn from that spot that is the little
centre of joy and peace and comfort to her, without many painful
regrets. No matter however poor she may be, how low ber lot in
life may be cast, home to her is dear, the thought of it and the love
of it clings closely to her wherever she goes. The remem-
irance of it never leaves lier ; it is graven on lier heart. Her

thoughts wander back to it across the broad waters of the ocean that
are bearing her far from it. lu the new land it is still present to her
mental eye, and years after she has formed another home for herself
she can still recal the bowery lane, the daisied meadow, the mss-
grown well, the simple hawthorn hedge that bound the garden-plot,
the woodbine porch, the thatched roof and narrow casement window
of her early home. She hears the singing of the birds, the murmur-
ing of the becs, the tinkling of the rill, and busy hum of cheerful
labour from the village or the farm, when those beside lier c'an hear
only the deep cadence of the wind among the lofty forest-trees, the
angling of the cattle-bells, or strokes of the chopper's axe in the

oods. As the seasons return she thinks of the flowers that she
oved in childhood ; the pale primrose, the cowslip and the bluebell,
ith the humble daisy and heath-flowers ; and what would she not
ve for one, just one of those old familiar flowers! No wonder that

he heart of the emigrant's wife is sometimes sad, and needs to be

25



FEMALE EMIGR4NT'S GUIDE.

dealt gently with by her less sensitive partner; who if she were less
devoted to home, would hardly love her more, for in this attachment
to home lies much of her charm Ya wife and mother in his eyes.-
But kindness and sympathy, which she has need of, in time reconciles
ber to her change of life ; new ties, new interests, new comforts arise;
and she ceases to repine, if she does not cease to laye, that which she
bs lost : in after life the recollection comes like some pleasant dream
or a fair picture to i'er mind, but she bas ceased to grieve or to re-
gret ; -and perhaps like a wise woman she says-" iAll things are for
the best. It is good for us to be here."

ADORNMENT OF HOME.

What effect should this love of her old home produce in the emi-
grant-wife? Sur&y an earnest endeavour to render her new dwelling
equally charming ; to adorn it within and without as much as cir-
cumstances will permit, not expending her husband's means in the
purchase of costly furniture which would be out of keeping in a log-
house, but adopting such things as are suitable, neat and simple;
studying comfort and convenience before show and finery. Many in-
conveniences must be expected at the outset; but the industrious fe-
male will endeavor to supply these wants, by the exercise of a little
ingenuity and taste. It is a great mistake to neglect thôse little
household adornments which will give a look of cheerfulness to the
very humblest home.

Nothing contributes so much to comfort and to the outward ap-
pearance of a Canadian house as the erection of the verandah or
stoup, as the Dutch settlers call it, round the building. It affordt a
grateful shade from the summer heat, a shelter from the cold, and is
a source of cleanliness to the interior. It gives a pretty, rural look
to the poorest log-house, and as it can be put up with little expense,
it should never be omitted. A few unbarked cedar posts, with a
slab or shingled roof, costs very little. The floor should be of plank;
but even with a hard dry earthen floor, swept every day with an
Indian broom, it will still prove a great comfort. Those who build
frame or stone or brick houses seldom neglect the addition of a ve-
randah ; to the common log-house it is equally desirable ; nor need
any one want for climbers with which to adorn the pillars.
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SHADE PLANTS.

Among the wild plants of Canada there are many graceful climb-
ers, which are to be found in almost every locality. Nature, as if to
invite you to ornament your cottage-homes, has kindly provided so
manyvarieties of skade-plants, that you may choose at wilL

First, then, I will point out to your attention the wild grape, which
is to be found luxuriating in every swamp, near the margin of lakes
and rivers, wreathing the trees and tall bushes with its abundant fo-

liage and purple clusters. The Fox-grape and the Frost-grape* are

among the common wild varieties, and will produce a great quantity
of fruit, which, though very acid, is far from being unpalafable when
cooke&with a sufficiency of sugar.

From the wild grape a fine jelly can be made by pressing the

juice from the husks and seeds and boiling it with the proportion of

sugar usual inNmaking currant-jelly, i. e., one pound of sugar to one

pint of juice. An excellent home-made wine can also be manufac-
tured from these grapes. They are not ripe till the middle of Octo-
ber, and should not be gathered till the frost has softened them ;

rom this circumstance, no doubt, the name of Frost-grape has been

ven to one species. The wild vine planted at the foot of some dead
d unsightly tree, will cover it with its luxuriant growth, and con-

ert that which would otherwise have been an unseemly object into

ne of great ornament. I knew a gentleman who caused a small

ead tree to be cut down and planted near a big oak stump in his

rden, round which a young grape was twining: the vine soof
cended the dead tree, covering every branch and twig, and forming
bower above the stump, and affording an abundant crop of fruit.

The commonest climber for a log-house is the hop, which is, as you
Sfind, an indispensable plant in a Canadian garden, it being the
rincipal ingredient in making the yeast with which the household

read is raised. Planted near the pilars of your veraddah, it forms

graceful drapery of leaves and flowers, which are pleasing to look

pon, and valuable either for use or sale.

* There are many other varieties of wild grapes, some of which have,
careful garden cultivation, been greatly imnproved. Cuttings may be

ade early in April, or the young vines planted in September or October.
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The Canadian Ivy, or Virginian Creeper, is another charming
climber, which if planted near the walls of your house, will quickly
cover the rough logs with its dark glossy leaves in summer, and in
the fall delight the eye with its gorgeous crimson tints.

The Wild Clematis or Traveller's Joy may be found growing in
the beaver meadows and other open thickets. This also is most or-
namental as a shade-plant for a verandah. Then there is the climb-
ing Fumatory, bettr known by the name by which its seeds are sold
by the gardener, "Cypress vine." This elegant creeper is a native of
Canada, and may be seen in old neglected clearings near the water,
running up the stems of trees and flinging its graceful tendrils and
leaves of tender green over the old grey mossy branches of cedar or
pine, adorning the hoary boughs with garlands of the loveliest pink
flowers. I have seen this climbing Fumatory in great quantities in
the woods, but found it no easy matter to obtain the ripe seeds, un-
less purchased from a seedsman : it is much cultivated in towns as a
shade plant near the verandahs.

Besides those already described I may here mnention the scarlet-
ru , a flower the humming-birds love to visit. The wild cucum-
ber, a very graceful trailing plant. The Major Colvolvulus or Morn-
ing Glory. The wild honeysuckle, sweet pea and prairie-rose. These
last-named are not natives, with the exception of the wild or bush
honeysuckle, which is to be found in the forest. The flowers are pale
red, but scentless ; nevertheless it is very well worth cultivating.

I am the more particular in pointing out to you how you may im-
prove the outside of your dwellings, because the log-house is rough
and unsightly ; and I know well that your comfort and cheerfulness
of mind will be increased by the care you are led to bestow upon
your new home in endeavouring to ornament it and render it more
agreeable to the eye. The cultivation of a few flowers, of vegetables
and fruit, will be a source of continual pleasure and interest to your-
self and children, and you will soon learn to love your home, and
cease to regret that dear one you have left.

I write from my own experience. I too have felt all the painful
regrets incidental to a long separation from my native land and m
beloved early home. I have experienced all that you who read t
book can ever feel, and perhaps far more than you will ever ha
cause for feeling.
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CONTRAST NOW TO PERIOD OF EARLY SETTLEMENT.

The emigrants of the present day can hardly now meet with the
trials and hardships that were the lot of those who came to the Pro-

n vince twenty years ago, and these last infinitely less than those who
r- preceded them at a still earlier period.

When I listen, as I often do, to the experiences of the old settlers
d of forty or fifty years standing, at a time when the backwoodsman,
f shared the almost unbroken wilderness with the unchristianized In-
r, dian, the wolf and the bear ; when bis seed-corn bad to be carried a
d d=ce of thirty miles upon bis shoulders, and bis family were de-
r t upon the game and fish that he brought home till the time

of the harvest ; when there were no mills to grind bis flour save the
in little handmill, which kept the children busy to obtain enough coarse
e- flour to make bread from day to day ; when no sabbath-bell was ever
a heard to mark the holy day, and all was lonely, wild and savage

around him. Then my own first trials seemed to sink into utter in-
t- significance, and I was almost ashamed to think how severely they had
- been felt.

n- Many a tale of trial and of enterprize I have listened to with
se breathless interest, related by these patriarcbs of the colony, while
sh seated beside the blazing log-Ire, surrounded by the comforts which
ale they had won for their children by every species of toil and priva-

tion. Yet they too had overcome the hardships incidental to a first
M_ settlem and were at rest, and could look back on their former

struggle th that sort of pride which is felt by the war-worn sol-
eS dier in fighting over again his battles by bis own peaceful hearth.

These old settlers and their children have seen the whole face of
se the country changed. They have seen the forest disappear before

the axe of the industrious emigrant ; they have seen towns and vil-

lages spring up where the bear and the wolf had their lair. They
have seen the white-sailed vessel and the steamer plough those lakes
and rivers where the solitary Indian silently glided overtheir lonely
waters in his frail canoe. They have seen highways opened out
through impenetrable swamps where human foot however adventurous
had never trod. The busy mill-wheels have dashed where only the

a foaming rocks broke the onward flow of the forest stream. They
have seen God's holy temples rise, pointing upwards with their glit-
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tering spires~above the lowlier habitations of men, and have heard
the sabbath-bell calling the Christian worshippers to prayer. They
have seen the savage Indian bending there in mute reverence, or lift-
ing his voice in hymns of praise to that blessed JRedeemer who had
called him out of ddrkness into his marvellous light. And stranger
things he may now behold irn that mysterious wire, that now conveys
a whispered message from one end of the Province to the other with
lightning swiftness ; and see the iron railway already traversing the
Province, and bringing the far-off produce of the woods to the store
of the merchant and to the city mart.

Such are the changes which the old settler has witnessed ; and I
have noted them for your encouragement and satisfaction, and that
you may form some little notion of what is going on in this compa.
ratM-ly newly-settled country; and that you may form some idea of
wlt it is likely to become in the course of a few more years, when
its commerce and agriculture and its population shall have increased,
and its internal resources shall have been more perfectly developed.

In the long-settled portions of the Province a traveller may almost
imagi that he is in England ; there are no stumps to disfigure the
fields, -and but very few of the old log-houses remaining : these have
for the most part given place to neat painted frame, brick or stone
cottages,. surrounded with orchards, cornfields and pastures. Some
peculiarities he will notice, which will strike him as unlike what he
has been used to see in the old country; and there are old familiar ob-
jects which will be missed in the landscape, such as the venerable
grey tower of the old church, the ancient ruins, the old castles and
fine old manor-houses, with many other things which exist in the old
country. Here all is new ; time has not yet laid its mellowing touch
upon the land. We are but in our infancy ; but it is a vigorous and
healthy one, full of promise for future greatness and strength.

-FURNISHING LOG HOUSE.

In furnishing a Canadian log-house the main study should be to
unite simplicity with cheapness and comfort. It would be strangely
out of character to introduce gay, showy, or rich and costly àrticles

of furniture into so rough and homely a dwelling. A log-house is
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better to be simply furnished. Those who begin with moderation

are more likely to be able to increase their comforts in the course of

a few years.
Let us see now what can be done towards making your log parlour

comfortable at a small cost. A dozen of painted Canadian chairs,

such as are in common use here,'will cost you £2 10s. You can get
plainer ones for 2s. 9d. or 3s. a chair : of course you may get very
excellent articles if you give a higher price ; but we are not going
to buy drawing-room furniture. You can buy rocking chairs, small,
at 7s. 6d. ; large, with elbows, 15s. : you can cushion them yourself.
A good drugget, which I would advise you to bring with you, or
Scotch carpet, will cover your rough floor ; when you lay it down,
spread straw or hay over the boards ; this will save your carpet from
cutting. A stained pine table may be had for 12s. or 15s. Walnuis
or cherry wood costs more ; but the pine with a nice cover will an-
swer at first. For a flowered mohair you must give five or six dol-
lars. A piece of chintz of suitable pattern will cost you 16s. the
piece of twenty-eight yards. This will curtain your windows: and a
common pine sofa stuffed with wool, though many use fine hay for
the back and sides, can be bought cheap, if covered by your own
hands. If your husband or elder sons are at all skilled in the use of
tools, they can make out of common pine boards the frame-work or
couches, or sofas, which look when cévered and stuffed, as well as
what the cabinet-maker will charge several pounds for. A common
box or two stuffed ,so as to form a cushion on the top, and finished
with a flounce of chintz, will fill the recess of the windows. A set
of book-shelves stained with Spanish brown, to hold your library.-
A set of corner shelves, fitted into the angles of the room, one abbve
the other, diminishing in size, form an useful receptacle for any little
ornamental matters, or for flowers in the summer, and gives a pleasant
finish and an' air of taste to the room. A few prints, or pictures, in
frameg of oak or black walnut, should not be omitted, if you can
bring such ornaments with you. These things are sources of plea-
sure to yourselves, and of interest to others. They are intellectual
lüxuries, that even the very poorest man regards with delight, and
possesses if.he can, to adora his cottage wails, however lowly that
cottage may be.
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I am going to add another comfort to your little parlour-a clock:
very neat dials in cherry or oak frames, may be bought from 7s. 6d.
to $5.- The cheapest will keep good tine, but do not strike. Very
handsome clocks may be bought for ten dollars, in elegant frames;
but we must not be too extravagant in our notions.

I would recommend a good cooking-stove in your kitchen: it is
more convenient, and is not so destructive to clothes as the great log
fires. A stove large enough .to cook food for a family of ten or
twelve persons, will cost from twenty to thirty dollars. This will in-
clude every necessary cooking utensil. Chcap stoves are often like
other cheap articles, the dearest in the end : a good, weighty casting
should be preferred to a thinner and lighter one ; though the latter
will look just as good as the former: they are apt to crack, and the
inner plates wear out soon.

There are now a great variety of patterns in cooking-stoves, many
of which I know to be good. I will mention a few :-" The Lion,"
"Farmers' Friend," "Burr," "Canadian Hot-Air," "Clinton Hot-Air;"
these two last require dry wood ; and the common "Premium" stove,
which is a good useful stove, but seldom a good casting, and sold at
a low price. If you buy a small-sized stove, you will not be able to
bake a good joint of meat or good-sized loaves of bread in it.

If you have a chimney, and prefer relying on cooking with the
bake-kettle, I would also recommend a roaster, or bachelor's oven:
this will cost only a few shillings, and prove a great convenience, as
you can bake rolls, cakes, pies and meat in it. An outside oven,
built of stones, bricks, or clay, is put up at small cost, and is a great-
comfort. * The heating it once or twice a week, will save you much
work, and you will enjoy bread much better and sweeter than any
baked in a stove, oven or bake-kettle.

Many persons who have large houses of stone.or brick, now adopt
the plan of heating them with hot air, which is conveyed by means
of pipes into the rooms. An ornamented, circular grating admits

* Two men, or a man and a boy will build a common-sized clay oven in
a day or less, if they understand the m ork and prepare the materials before-
hand.
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the heated air, by opening or shutting the grates. The- furnace is ia
the cellar, and is made large enough to allow of a considerable quan
tity of wood being put in at once.

A house thus heated is kept at summer heat in the coldest wea-
ther ; and can be made cooler by shutting the grates in any room.

1C
g The temperature of houses heated thus is very pleasant, and cer-

>r tainly does not seem so unhealthy as those warmed by metal stoves,
besides there being far less risk from fire.

e Those who wish to enjoy the cheerful appearance of a fire in their

g sitting room, can have one; as little wood is required in such case.
r The poorer settiers, to whom the outlay of a dollar is often an ob-
e ject, make very good washing tubs out of old barrels, by sawing one

in half, leaving two of the staves a few inches higher than the rest,
y for h dles. Painted washing-tubs made of pine, iron hooped, cost a
," dol r ; painted water-pails only is. 6d. a piece ; but they are not
;" ve durable. Owing to the dryness of the air, great care is requisite
e, to keep your tubs, barrels and pails in proper order. Many a good
at vessel of this kind is lost for want of a little attention.
to The washing tubs should be kept in the cellar, or with water in

them. Those who keep servants must not forget to warn them of
he this fact.

In fitting up your house, do not sacrifice all comfort in the kitchen,
as for the sake 'of a best room for receiving company.

en, If you wish to enjoy a cheerful room, by all means have a fire-
at place in it. A blazing log-fire is an object that inspires cheerfulness.
ih A stove in the hall or passage is a great comfort in winter ; and the
y pipe conducted rightly will warm the upper rooms ; but do not let

the stove supersede the cheering fire in the sitting-room. Or if Tour

pt house has been built only to be heated by stoves, choose oneJthat,
am with a grate in front, can be opened to show the fire. A handsome
its parlour-stove can now be got for twelve dollars. Tanned and dyed

sheep-skins make excellent door mats, and warm hearth-rugs. With

i small outlay of money your room will thus be comfortably furnished.
ire-

A delightful easy-chair.can be made out of a very rough material
-nothing better than a common flour barrel. I will, as well as I
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can, direct you how these barrel-chairs are made. The first four or

five staves of a good, sound, clean flour barrel are to be sawn off,
level, within two feet of the ground, or higher, if you think that will

be too low for the seat : this is for the front : leave the two staves
on either side a few inches higher for the elbows ; the staves that re-
main are left to form the hollow back : augur holes are next made
all round, on a level with the seat, in all the staves ; through these
holes ropes are passed and interlaced, so as to form a secure seat: a
bit of thin board may then be nailed, flat, on the rough edge of the

elbow staves, and a coarse covering, of linen or sacking, tacked on
over the back and arms : this is stuffed with cotton-wool, soft hay,
or sheep's wool, and then a chintz cover over the whole, and well-
filled cushion for the seat, completes the chair. Two or three of such
seats in a sitting-room, give it an air of great comfort at a small cost.

Those settiers who come out with sufficient means, and go at once
on cleared farms, which is by far the best plan, willfbe able to pur-
chase very handsome furniture of black walnut or cherry wood at
moderate cost. Furniture, new and handsome, and even costly, is to
be met with in any of the large towns ; and it would be impertinent
in me to offer.-advice as to the style to be observed by such persons:
it is to the small farmer, and poorer class, that my hints are addressed.

The shanty, or small log-house of the poorer emigrant, is often en-
tirely furnished by his own hands. A rude bedstead, formed of ce-
dar poles, a coarse linen bag filled with hay or dried moss, and bol-
ster of the same, is the bed he lies on ; his seats are benches, nailed
together ; a table of deal boards, a few stools, a few shelves for the
.crockery and tinware ; these are often all that the poor emigrant can
call his own in the way of furniture. Little enough and rude enough.
Yet let not the heart of the wife despond. It is only the first trial;
better things are in store for her.

Many an officer's wife, and the wives of Scotch and English gen-
tlemen, in the early state of the colony have been no better off.-
Many a wealthy landowner in Canada was born in circumstances as
unfavourable. Men who now occupy the highest situations in tUe
country, have been brought up in a rude log-shanty, little better than
an Indian wigwam. Let these things serve to cheer the heart and
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smooth the rough ways of the settler's first outset in Canadian life.-
And let me add that now there is more facility for the incoming emi-
grant's settling with comfort, than there was twenty or thirty years
ago ; unless he goes very far back into the uncivilized portions of
the country, he cannot now meet with-the trials and privations that
were the lot of the first settlers in the Province. And there is no
necessity for him to place himself and family beyond the outskirts of
civilization. Those who have the command of a little -capital can
generally buy land with some clearing and buildings ; and the work-
ing man can obtain good employment for his wife and elder girls or
boys, so as to enable them by their united savings, to get a lot of
land for themselves, to settle upon. This is more prudent than
plunging at once into the bush, without possessing the experience
which is necessary for their future welfare, almost for their very ex-
istence, in their new mode of life. When they have earned a little
money and some knowledge of the ways of the country, they may
then start fair, and by industry and sobriety, in a few years become
independent.

To pay for his land by instalments, is the only way a poor man can
manage to acquire property : to obtain his deed, is the height of his
ambition : to compass this desirable end all the energies of the
household are directed, For this the husband,«the wife, the sons and
the daughters all toil : each contributes his or her mite : for this
they endure all sorts of privations, without murmuring. In a few
years fhe battle is won. Poverty is no longer to be feared.

The land is their own : with what pride they now speak of it;
with what honest delight they contemplate every blade of wheat, -

every ear of corn, and the cattle that feed upon their pastures. No
rent is now to be paid for it. God has blessed the laboura of their
hands. Let them not forget that to him is the glory and praise due.

When they have acquired land and cattle, let them not in the pride

of their hearts say-"My hand and the power of my arm has gotten
me all these ;" for it is God that giveth the increase in all these
things.

ON TEMPERANCE.

With habits of industry long practiced, cheered by a reasonable
hope, and with éxperience gained, no one need despair of obtaining
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all the essential comforts of life ; but strict sobriety is indispensably
necessary to the attainment of his hopes. Let not the drunkard flat-
ter himself that success will attend his exertions. A curse is in the
cup ; it lingers in the dregs to embitter his own life and that of his
hapless partner and children. As of the sluggard, so also may it be
said of the intemperate.-"The drunkard sPif starve in harvest." It is
in vain for the women of the household to work hard and to bear
their part of the hardships incidental to a settler's life, if the husband
gives himself up as a slave to this miserable vice.

I dwell more earnestly upon this painful subject, because unfortu-
nately the poison sold to the publiò under the name of whiskey, is so
cheap, that for a few pence a man may degrade himself below the
beasts that perish, and barter away his soul for that which profiteth
not ; bring shame and disgrace upon his mame, and bitterness of
heart into the bosom of his family. I bave known sad instances of
this abhorrent vice, even among the women ; and they have justified
themselves with saying-" We do it in self-defence, and because our
husbands set us the example : it is in vain for us to strive and strive;
for everything is going to 'ruin." Alas that such a plea should ever
be made by a wife. Let the man remember that God has set him for
the support of the wife : he is the head, and should set an example
of virtue, and strength, rather than of vice and weakness. Let both
avoid this deadly sin, if they would prosper in life, and steadfastly re-
sist the temptation that besets them on every side. And not to the
poor man alone would I speak; for this evil habit pervades all classes;
and many a young man of fair expectations is ruined by this indul-
gence, and many a flourisbing home is made desolate by him who
founded it. The last state of this man is worse than the first.

FEMALE ENERGY.

It is a matter of surprizeto many persons to see the great amount
of energy of mind and personal exertion that women will make under
the most adverse circumstances in this country. I have marked with
astonishment and admiration acts of female heroism, for such it may
be termed in women whose former habits of life had exempted them
from any kind of laborious work, urged by some unforeseen exigency,

36

! ;,ý 7 1-



1

1 1

mI

I

INTRODUCTORY ADDRESS.

perform tasks from which many men would have shrunk. Sometimes
aroused by the indolence and inactivity of their husbands or sons,
they have resolutely set their own shoulders to the wheel, and borne
the burden w'ith unshrinking perseverence unaided; forming a bright
example to all ardund thein, and showing what eau be done when the
mind is capable of overcoming the weakness of the body.

A poor settler was killed by the fail of a tree, in his fallow. The
wife was left with six children,- the youngest a babe, the eldest a boy
of fourteen. This family belonged to the labouring class. The widow did
not sit down and fold her hands in utter despair, in this sad situation;
but when the first natural grief had subsided, she roused herself to
do what she could for the sake of her infants. Some help no doubt
she got from kind neighbours ; but she did not depend on them
alone. She and her eldest son together, piled the brush on the new
fallow ; and with their united exertions and the help of the soxen,
they managed to log and burn off the Spring fallow. I dare say
they got some help, or called a logging Bee, to aid in this work.-
They managed, this poor widow and her children, to get two or three
acres of wheat in, and potatoes, and a patch of corn ; and to raise a
few vegetables. They made a brush fence and secured the fields from
cattle breaking in, and then harvested the crops in due time, the lad
working out sometimes for a week or so, to help earn a trifle to assist
them.

That fall they underbrushed a few acres more land, the mother
helping to chop the small trees herseif, and young ones piling the
brush. They had some ague, and lost one cow, during that year ;
but still the~y fainted not, and put trust in Himr who is the helper of
the widow and fatherless. Many little sums of money were earned
by the boys shaping axe-handles, which they sold at the stores, and
beech brooms : these are much used about barns and in rough work.
They are like thendian brooms, peeled froin a stick of iron-wood,
blue-beech, or oak. Whip-handles of hickory, too, they made. -They
sâld that winter maple sugar and molasses ; and the widow knitted
socks far some of the neighbours, and made slippers of listing. The
boys also made some money by carrying in loads of oak and hem-
lock bark, to the lanners, from whom they got orders on the stores
for groceries, clothes and such things. By degrees their stock in-
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creased, and they managed by dint of care and incessant labour to
pay up small instalments on their land. How this was all done by a
weak woman and ber children, seems almost a miracle, but they
brought the strong will to help the weak arm.

I heard this story from good authority, from thé physician who at-
tended upon one of the children in sickness, and who had been called
in at the~inquest that was held on the body of her husband.

Dr. H. often named this woman as an example of female energy
under the-- most trying circumstances; and I give it to show what
even a poor, desolate widow may do, even in a situation of such dire
distress.

BORROWING.

And now I would say a few words about borrowing-a subject on
which so much bas been said by different writers who have touched
upon the domestic peculiarities of the Canadians and Yankees.

In a new settlement where people live scattered, and far from
stores and villages, the most careful of housewives will sometimes
run out of necessaries, and may be glad of the accommodation of a
cupful of tea, or a little sugar'; of barm to raise fresh rising, or
flour to bake with. Perhaps the mill is far off, and the good man
has been too much occupied to take in a grist. Or medicine mayMe
needed in a case of sudden illness.

Well, all these are legitimate reasons for borrowing, and ailkindly,
well-disposed neighbours will lend with hearty good-will : it is one
of the exigencies of a remote settlement, and happens over and over
again.

But as there are many who are not over sèpnpulous in these mat-
ters, it is best to keep a true account in black and white, and let the
borrowed things be weighed or measured, and returned by the same
weight and measure. This method will save much heart-burning and
some unpleasant wrangling with neighboursa; nd if the same n
sure is meted to you withal, there will be no cause of complaint on
either side. On your part be bonest and punctual in returning, and
then you can with a better face demand similar treatment.

Do not refuse your neighbors in their Êour of need, for you also maybe
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glad of a similar favour. In the Backwoods especially, people can-
not be independent of the help and sympathy of their fellow crea-
tures. Nevertheless do not accustoui yourself to depend too much
upon any one.

Because you find by experience that you can borrow a pot or a
pan, a bake-kettle or a washing-tub, at a neighbour's house, that is
no good reason for not buying one for yourself, and wearing out Mrs.
So-and-so's in your own service. Once in a while, or till you have
supplied the want, is all very well ; but do not wear out the face of
friendship, and be taxed with meanness.

Servants have a passion for borrowing, and will often carry on a
system of the kind for months, unsanctioned by their mistresses ; and
sometimes coolness will arise between friends through this cause.
In towns there is little excuse for borrowing : the same absolute
necessity for it does not exist.

If a neighbour, or one who is hardly to be so called, comes to bor-
row articles of wearing apparel, or things that they have no justifia-
ble cause for asking the loan of, refuse at once and unhesitatingly.

I once lived near a family who made a dead set at me in the bor-
rowing way. One day a little damsel of thirteen years of age, came
up quiite out of breath to ask the loan of a best night-cap, as she
was going out on a visit ; also three nice worked-lace or mwslin col-
lars-one for herself, one for her sister, and the third was for a cou-
sin, a new-arrival ; a pair of walking-boots to go to the fair in at

and a straw hat for her brother Sam, who had worn out
his; and to crown all, a small-tooth comb, "to redd up their hair
with, to make them nice."

I refused all with very little remorse ; but the little damsel looked
so rueful and begged so hard about the collars, that I gave her two,
leaving the cousin to shift as she best could ; but I told her not to
return them, as I never lent clothes, and warned her to come no more
on such an errand. She got the shoes elsewhere, and, as I heard
they were worn out in the service before they were returned. Now
against such a shameless abuse of the borrowing system, every one is
justified in making a stand: it is an imposition, and by no means to
be tolerated.
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Another woman came to borrow a best baby-robe, lace-cap and
fine flannel petticoat, as she said she had notliing grand enougih to
take the baby to church to be ebristened lin. Perhaps she thought
it would make the sacrifice more complete il she gave ocular demon-
stration of the ponips and vanities being bis to renounce and forsake.

I declined to lend the things, at which she grew angry, and de-
parted in a great pet, but got a present of a handsome suit from a
lady who thought me very hard-bearted. Ilad the wonian been poor,
wbich she was not, and had begged for a decent dress for the little
Christian, she should have had it ; but I did not iespect the motive
for borrowing finer clothes than she had hersel, for the occasion.

I give these instances that the new corner nay distinguish between
the use and the abuse of the systen; that they may neither suffer
their good nature and inexperiene to be iinposed upon, nor fall into
the saie evil way themselves, or become churlish and unfriendly as
the manner of some is.

One of the wo1rst points in the borrowing system is, the loss of
time and inconvenience that arises from the want of punctuality in
returning the thing lent : unless this is insisted upon and rigorously
enforced, it will always remain, in Canada as elsewhere, a practical
demonstration of the old adage--" Those who go borrowing, go sor-
rowing ;" they generally lose a friend.

There is one occasion on which the loan of household utensils is
always expected : this is at "Bees", where the assemblage always
exceeds the ways and means of the party ; and as in country places
these acts ofreciprocity cannot be dispensed with, it is best cheerfully
to accord your help to a neighbour, taking care to count knives,
forks, spoons, and crockery, or whatever it may be that is lent care-
fully, and make a note of the same, to avoid confusion. Such was
always my practice, and I lived happily with neighbours, relations
and friends, and never had any misunderstanding with any of them.

I might write an amusing chapter on the subject of borrowing;
but I leave it to those who have abler pens than mine, and more
lively talents, for amusing their readers.

I
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'CHOICE OP A VESSEL.

In the choice of a vessel in which to embark for Canada, those
persons who can afford to do so, will find better accommodations and
more satisfaction in the steamers that ply between Liverpool and
Quebec, than in any of the emigrant ships. The latter may charge a
smaller sum per head, but the difference in point of health, comfort
and respectability will more than make up for the difference of the
charge. The usual terms are five or six pounds for grown persons ;
but doubtless a reduction on this rate would be made, if a family
were coming out. To reach the land of their adoption in health and
comfort, is in itself a great step towards success. The commanders
of this line of ships are alr men of the highest respectability, and the
poor emigrant need fear no unfair dealing, if they place themselves
and family under their care. 'At any rate the greatest caution should
be practiced in ascertaining the character borne by the captains and
owners of the vessels in which the emigrant is about to embark
even the ship itself should have a character for safety, and good
speed. Those persons who provide their own sea-store, had better
consult some careful and experienced friend on the subject. There
are many who are better qualified than myself, to afford them this
valuable information.

LUGGAGE.

As to furniture, and iron-ware, I would by no means advise the
emigrant to burden himself with such matters ; for he will find that
by the time he reaches his port of destination, the freightage, ware-
house'lo'om, custom-house duties, and injury that they have sustained
in the transit, will have made them dear bargains, besides not being
as suitable to the country as those things that are sold in the towns
in Canada. Good clothing and plenty of good shoes and boots, are
your best stores, and for personal luggage you will have no freight
to pay. A list of the contents of each box or trunk, being put
within the lid, and showed to the. custom-house offlcer, will save a
great deal'of unpacking and trouble. Any of your friends sending
out a box to you, by forwarding an invoice and a low estimate of the
value of the goods, the address of the party, and the bill of lading,
properly signed by the captain to whose care i is assigned, to the
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forwarder at Montreal, will save both delay and expence. Macpher.
son, Crane & Co., Montreal, or Gillespie & Company, with many
others of equal respectability, may be relied upon. For upwards of
twenty years I have had boxes and pqckages forwarded through
Macpherson, Crane & Co., Montreal, without a single instance of loss:
the bill of lading and invoice being always sent by post as soon as
obtained : by attention to this advice much vexatious delay is saved,
and the boxes pass unopened through the custom-house.

I now copy for the instruction of the emigrant, the following ad.
vice which was published in the "Old Countryman", an excellent
Toronto bi-weekly paper:
. EMIGRATION TO CANADA.-The arrangements made by the Go-
vernment of Canada for the reception and protection of emigrants on
their arrival at Quebec contrast in a remarkable manner with the
want of such arrangements at New York, and the other ports of the
United States, to which emigrants are conveyed from Europe. On
the arrival of each emigrant ship in the river St. Lawrence, she is
boarded by the medical officer of the Emigrant Hospital at Grosse
Isle, situated a few miles below Quebec, and, whenever disease pre-
vails in a ship, the emigrants are landed, and remain at the hospital,
at the expense of the Colonial Government, until they are cured.-
On the ship's arrival at Quebec, Mr. Buchanan, the government
agent of emigrants, proceeds at once on board, for it is his duty to
advise and protect each emigrant on his arrival. He inquires into
all complaints, and sees that the provisions of the Passenger Act are
strictly enforced. This he is enabled to do in a most effectual man-
ner, as under an arrangement sanctioned by the Commissioners of
Emigration in Great Britain, whenever an emigrant vessel leaves any
British port for Quebec, the emigration officer of that port forwards
to Mr. Buchanan, by mail steamer, a duplicate list of her passengers, -
with their names, age, sex, trade, &c. This list is usually received by
him two or three weeks before the vessel reaches Quebec, so that he
is not only fully prepared for her arrival, but is furnished with every
particular which may be useful to him in protecting the emigrants.-
If just cause of complaint exist, he institutes, under a very summary
law of the Province of Canada, legal proceedings against the master:
but so thoroughly are the value and efficiency of this officer felt, that
since a very short period subsequent to his appointment, it bas
very rarely been found necessary to take such proceedings. In cases
where emigrants have arrived without sufficient funds to take them to
places where employment is abundant and remunerative, their fares
have been paid by Mr. Buchanan, out of the funds in his possession
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for the purpose. Emigrants from other than British ports experi-
ence precisely the same protection at the hands of Mr. Buchanan.-
In 1853 about one-sixth of the emigration to Canada was German
and Norwegian.

IMPORTANT TO EMIGRANTrS.-The many fatal cases of cholera
which have taken place on board emigrant vessels, will impress upon
all who contemplate emigrating the propriety of adopting the salu-
tary precautions set down by orders of her Majesty's Land and
Emigration Commissioners, and widely circulated by placard. These
prpcautions state :-That the sea-sickness, consequent on the rough
weather which ships must encounter at this season, joined to the
cold and damp of a sea-voyage, will render persons who are not very
strong more susceptible to the attacks of this disease. To those who
may emigrate at this season, the Commissioners strongly recommend
that they should provide themselves with as much warm clothing as
they can, and especially with flannel, to be worn next the skin ; that
they should have both their clothes and their persons quite clean be-
fore embarking, and should be careful to do so during the voyage-
and that they should provide themselves with as much solid and
wholesome food as they can procure, in addition to the ship's allow-
ance, to be used on the voyage, and that it would, of course, be desir-
able, if they can arrange it, that they should not go in a ship that ig
much crowded, or that is not provided with a medical man.

EXTRACT FROM MR. VERE FOSTER'S ADVICE TO ÉMIGRANTS AS TO SIP

STORES AND OTHER ESSLTIALS FOR THE VOYAGE.

I have been allowed by the author of a most useful and compre-
hensive little pamphlet on emigration, written for the use of poor
emigrants by Vere Foster, Esq., and circulated at the low price of
one penny, to make the following extracts, which I think must be
of much value to families preparing to embark for this country,
and contains some points of information which I was not able myself
to supply :-

Mr. Foster says

The lowest prices of passage from Liverpool to the different Ports
in America, are much as follows

Quebec. ••••••••.£3 0 0 to £4 10 0
Philadelphia.---- . 3 0 0 to 4 10 0
New Orleans..••••.3 5 0 to 4 10 0
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To the United States 10s. less is charged for any passenger under
fourteen years of age ; to Canada oze-half less is charged ; under
twelve months oftep free of all charge.

From London £1 higher is charged than the above rates.
The rates of passage are higher than they were last year, on ac-

count of the high prices of provisions and increased expenses in the
fitting up of ships, caused by the regulations of the late acts of par-
liament.

Some steamers take passengers from Liverpool to Philadelphia for
£8 8s. Od. Others go in summer from Liverpool to Montreal, in
Canada, for £7 7s. Od., including provisions. In the winter months
they go to Portland in Maine, where the fare, including railway fare,
also is £7 7s. Od. : to New York it is £8 8s. Od.

PURCHASE OF PASSAGE TICKETs.

I would recommend emigrants to employ no one, but purchase for
themselves at the Head Agency Office of the ship at the port of em-
barkation ; or from the master of the ship in which they are about
to sail ; where they will be more likely to be charged the market
rate. This ticket should be given up to no one, but should be kept
till after the end of the voyage by the passenger, in order that he
may at all times know his rights.

Ships with but one sleeping deck are preferable to those with two,
on account of health ; and the less crowded with passengers the bet-
ter for comfort. *

As to those who wish to buy land, let them see it first, and avoid
the neighbourhood of marshes, and rivers, where sickness is sure to
prevail. † In the States of America, the price of Government land
is One dollar and a quarter per acre. In Canada the government
land is 7s. 6d. per acre.

OUTFIT OF PROVISIONS, UTENSILS AND BEDÏ)ING.

The quantities of provisions which each passenger, fourteen years of
age and upwards, is entitledto receive on the voyage to America, in-
cluding the time of detention, if any, at the port of embarkation,
are according to

* The hunane writer of the " Advice to Emigrants" from which the
above remarks aré taken, though a person of education and refinement, and
in delicate health, voluntarily chose to come out to Canadakas a steerage
passe r, that he might test in his own person the privations and discom-
for o which the poorer emigrant passengers are exposed, and be enabled
to6frd suitable advice respecting the voyage-out to others.

t This rather belongs to small lakes and slow-flowing waters with low
flat shores. Rapid rivere with high steep banks are not so unhealthy.
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British Law,

3 quarts of water daily. 1 lb sugar..- •••••••weekly.
2ý lbs of bread or biscuit weekly. 2 oz. tea, or 4 oz. cofflee or
1 lb wbeaten flour•. - -l " e .. cocoa..-........
5 lb oatmeal •••••••••• " .... 2 oz. salt .......... «
2 lb rice............

·American Law.

3 qts. of water daily. lb sugar•. •••• au* weekly.2 lb navy bread . weekly. 2 oz. tea.•............ «
1 lb wheaten flour ..... " 8 oz. of molasses and vin-
6 lbs oatmeal •egar.......... «1 lb of salt pork ....-

(free from bone.)

According to an act of Parliament whiclr came in force on 1stOctober, 1852,.certain articles maybe substituted for the oatmeal andrice at the option of the master of the ship.

In every Passenger ship issues of provisions shall be made dailybefore two o'clock in the afternoon, as near as may be in the propor-tion of one-seventh of the weekly allowance on each day. The firstof such issues shall be made before two o'clock in the afternoon ofthe day of embarkation to such passengers as shall be then on board,and all articles that require to be cooked shall be issued in a cookedstate. This excellent Parliamentary regulation is often evaded.-Each passenger is entitled to lodgings and provisions on board fromthe day appointed for sailing in his ticket, or else to is. per day, forevery-day of detention, and the same for forty-eight hours after ar-riving in America.

EXTRA PROVISIONS FOR THE VOYAGE.

As respects extra provisions, as great a quantity as heretofore will
probably not be required, if the ship's provisions are issued accordingto law, cooked.

In my recent voyage in the Washington from Liverpool to New-York, which voyage occupied thirty-seven days, I took out the fol-lowing extras, which I found quite sufficient. 1 stone wheaten flour;6 lbs bacon ; 2j lbs butter ; a 4-lb loaf, hard baked ; j lb tea ; 2 Ibsbrown sugar ; salt, soap, and bread soda for raising cakes. These ex-tras cost 10s. 6d. I also took the following articles--the prices asfollows :

M1
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s. d.
Tin water-can holding six quarts .••••••••••.• • 8
Large tin hooked-saucepan.••••••••••••••••••••••••••• 6
Frying pan..···.•••••••••••••••••••••••••••••••••••••.8
Tin wash-basin.••••• •••••• •••••• •••••• •••••• •••••• 6
Tin tea-pot.········.....·········••••••••••••••••••••• 4
Tin kettle.·.···.••••••••••......................••••••• 9
Two deep tin-plates.•••••••••••••••••••••••••.-••••• 3
Two pint-mugs . - - - -..............----------- • 3
Two knives, forks and spoons.......••• .···· ..·· • 9
Barrel and padlock for holding provisions...........- -10
Straw mattrass••••••••••............••••••• · 1 0
Blanket, single.••••••••••••••••••••••••.....••••2 0
Rtugs.······•••••••••••••••••• •••••••••••• •••••••••• .
Sheets, each....--- ...--- ....•••••••••••••••••.0loi

The handles and spouts of the tin-ware should be rivetted as well
as soldered. Families would do well to take out a covered slop-pail
and a broom. The bottoms of the chests and trunks should have
two strips of wood nailed to them to keep thern from the damp floor.
In addition to the extra stores, a cheese, a4ew herrings, with some
potatoes and onions may be added. [The eyes or shoots can be de-
stroyed by drying the roots in an oven after the baking heat is off, for
a few minutes ; or they may be rubbed off with a coarse cloth from
time to time.] Preserved milk is also a good thing ; it can be kept
good for some time. *

As little luggage as possible should be taken, as the carriage often
comes to as much as the first cost : woollen, and shoes, however, are
cheaper at home, and therefore it is advisable to bring a good supply.

Fruits and green vegetables should be eaten very sparingly at first:
the free indulgence in fresh meat is also apt to bring on diarrhœa.-
Many deaths happen in consequence of want of prudent attention td
temperance in meats and drinks on first coming ashore.

EMIGRANTs ON LANDING, should not linger about the suburbs of
the ports and large towns, but go at once into the interior, for it is
one hundred chances to one against their getting employment at these
seaports. -There is a great propensity in the poorer sort of emigrants
to linger idling about the cities, spending their time and their little
means, often refusing work when it is offered them, till their last penny
is spent, when the trunks and other property are seized to pay for
lodging. It is best to get work as fast as possible, and it is unreason-
able to look for the highest rate of wages till a little experience in

* Fresh milk put into a close jar and set in a pot of water, kept boiling
for six or eight hours, and when 6ool bottled and corked with waxed corks,
will keep some time. An ounce of white sugar boiled with the milk or
cream will help to preserve it; and ust before bottling, a small quantity
-half a tea-spoonful-of carbonate o soda, may be added.

mmmm"- --
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tbuork of the country bas made them expert in the handling of the
tools, which are often very different to those with which they have
been used to labour.

Intoxicating drinks are unfortunately very cheap in America and
Canada. They are a great curse to the emigrant, and the main ob-
stacle to his bettering his condition. Emigrants would do well to
take the temperance pledge before sailing; as no liquors are allowed
on board ship, they will have a beautiful opportunity of breaking
themselves in to total abstinence of a practice which is injurious to
healtb, expensive and selfish, as it robs them of the power of main-
taining their families and adding to their comforts."-Abridged from
"Emigration to Amwrica," byfVere Foster, Esq.

I have given you the substance of this valuable advice to emi-
grants, with here and there a few words added or omitted as the case
might be.

I have omitted saying that the most eligible part of Canada for
emigrants desiring to buy wild land, is the western portion of the
Upper Province, or that peninsula that lies between the great waters
of Lakes Ontario, Erie, Huron and the smaller lake Simcoe. Rail-
roads and public works are being carried on in this part of the coun-
try ; the land is of the richest and most fertile description, and the
climate is less severe. The new townships afford excellent chances
for mechanics settling in small villages, where such trades as the
shoemaker, blacksmith, carpenter, wheelwright and others, are much
needed, and in these new settlements labour of this kind pays well,
because tbere is less competition to regulate the prices. It is a good
thing for those who, grow up with a new place; they are sure to be-
come rich men.

I will also add a piece of additional advice. Let the immigrant on
landing at any of the frontier towns ask for the Government agent,
but if none be resident in the place, and he is at a loss for advice as
to the best mode of proceeding, let him then enquire for the clergy-
man, the mayor or one of the head gentlemen or merchants of the
town. These persons have no interest to deceive or mislead in any
way, and will give you all the information that you may need as to
the best way of lodging and disposing of your family, and also the
most likely persons to afford you employment.

INTRODtUCTORY REMARKS.
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In Toronto Mr. Hawke, the Crowh Agent, will give all attention
to you: he is a man whose knowled&e is only surpassed by his up-
rightness and benevolence. You haveionly to ask his address; any
one will direct you to his office.

One more piece of advice I would give to nothers who have young
girls whom they may think proper to put to service ; or to servant
girls who come out without parents to act for them. Be careful how
you enter into low families such as the keepers of low boarding
houses or taverns, without endeavouring to learn something of the
character of the parties, and byjj4 means let relations or friends se-
parate in a strange place without making some written note of their
place-of abode or future destination : by such carelessness many
young people have lost all trace of their fathers and mothers, sisters
and brothers, or of the friend under whose care they were placed by
their relatives, and have suffered the most painful anxiety. Negli-
gence of this kind is very much to be condemned and should be
avoided. This is an error that often arises from ignorance an&want
of proper consideration. Perhaps you who read this book may deem
such advice uncalled for, and so it may be in the case of all careful
and thoughtful persons ; but these may come out in the same vessel
with others who are of a reckless, improvident nature, on whom they
may impress the value of the advice here given. Among the Irish
and even more cautious Scotch emigrants I have met with many many
instances of children being left in a strange land without a trace of
their place of residence being preserved,-the children in their turn
having no clue by which to discover their parents.

]POSTAGE.

In Canada the rates of postage are not high, though still they are
greater than in the old country. Three-pence will pay a single letter
to any part of the Province, and 7id. to Great Britain, if marked
Via Halifax : if sent unmarked it goes through the United States
and costs 10d. postage./

In every large town once or twice a month a printed list of un-
claimed letters lying at the PostkOffice is published in one of the
newspapers, by which regulation very few letters are lost.
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VALUE OF LAND.

Owing to the rapid progress made in the Province during the last
few years iii population, trade, agriculture and general improvement,

lands bave iiicreased in value, and it now requires as many pounds to
purchase a farm as fornierly it cost dollars.

The growth of towns and villages, the making of roads, grave],
plank and now rail-roads; the building of bridges, the improvenent of

inland navigation, mills of all sorts, cloth factories, and the opportu-

nities of attending public worship have, under a peaceful government,
effected this change ; and wise men will consider that the increased
value of lands is a convincing proof of the flourishing condition of the
people and the resources of the country, and feel encouraged by the
prospect of a fair return for capital invested either in land or any

other speculation connected with the merchandize of the country.

The crowil lands to the Westward, in the newly surveyed counties,

are selling at 12s. Gd. currency per acre. The soil is of great fertility;

and to this portion of the Province vast nuibers are directing their

steps ; certain that in a few years the value of these bush farms will

be increased fourfold ; but let none but the strong in arm and will go

upon wild land. The giants of the forest are not brought down

without much severe toil ; and many hardships must be endured in a

backwoodsman's life, especially by the wife and children. If all pull

together, and the women will be content to bear their part with

cheerfulness, no doubt success will follow their honest endeavours.-

But a wild farm is not to be made in one, two or even five years.-

The new soil will indeed yield ber increase to a large amount, but it

takes years to clear enough to make a really good farm, to get barns

and sheds and fences and a comfortable dwelling-house : few persons

accomplish all this under ten, fifteen and sometimes even twentyyears.

I am speaking now of the poor man, whose only capital is his labour

and that of his family ; and many a farmer who now rides to market

or church in his own waggon and with his wife and children, well and

even handsomely clad, by his side, has begun the world in Canada

with no other capital. It is true bis head bas grown grey while these

comforts were being earned, but he bas no parish poor-house in the

distance to look forward to as his last resource, or the bitter legacy

of poverty to bequeath to his famishing children and broken-bearted

widow. And with so fair a prospect for the future, wives and mothers
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will strive to bear with patience the trials and toils which lead
to so desirable an end, but let not the men rashly and unadvisedly
adopt the life of settlers in the Bush, without carefully considering
the advantages and disadvantages that this mode of life offer over
any other ; next bis own capabilities for successfully carrying it into
effect, and also those of bis wife and family : if he be by nature in-
dolent, and in temper desponding, easily daunted by difficulties and
of a weak frame of body, such life would not suit him. If lis wife
be a weakly woman, destitute of mental energy, unable to bear up
under the trials of life, she is not fit for a life of hardship-it will be
useless cruelty to expose ber to it. If the children are very young
and helpless, they can only increase the settler's difficulties, and render
no assistance in Che work of clearing ; but if on the contrary the
man be of a hardy, healthy, vigorous frame of body, and of a cheer-
fui, hopeful temper, with a kind partner, willing to aid both within
doors and withou.t, the mother of healthy children, then there is every
chance that they will become prosperous settlers, an honor to the
country of their adoption. The sons and daughters·will be a help to
them instead of a drawback, and the more there are from six years
old and upwards to lend a hand in the work of clearing, the better
for them : they will soon be beyond the reach of poverty. It is such
settlers as these that Canada requires and will receive with joy To
all such she bids a hearty welcome and God speed ; and I trust the
intelligent wives and daughters of such settlers may derive some as-
sistance in their household labours from the instruction conveyed to
them as well as to others in the pages of this book, which is not in-
tended to induce any one to emigrate to Canada, but to instruct them
in certain points of bousehold economy, that they maynot have to
learn as many have done, by repeated failures and losses, the simple
elements of Canadian housekeeping.

Among the many works most particularly valuable for affording
the best information for Emigrants, I would point out "Brown's View's
of Canada and the Colonists, Second Edition, Edinburgb, 1851," and
Major Strickland's "Twenty-seven years' residence in Canada." The
former supplies all necessary statistics, written with much good sense
judgment and ability, while the latter, besides being very amusing,
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DESCRIPTION OF A NEW SETTLEMENT.

contains the best practical advice for all classes of settlers ; but un-

fortunately is published at a price that places it out of the reach of
the "People." It is a pity that the plain, practical portion of the
work is not issued in a pamphlet form, at a rate whic would place it

at once within the means of the poorer class of emigrants, to whom
it would be invaluable, as it gives every possible instruction that they

require as back-woods settlers.

DEsCRIPTION OF A NEW SETTLEMENT.

Extracted from Major Strickland'sII Twenty-seven years' Residence
in Canada West."

"On the 16th of May, 1826, I moved up with all my goods and
chattels, which were then easily packed into a single-horse waggon,
and consisted of a plough-iron, six pails, a sugar-kettle, two iron pots,
a frying-pan with a long handle, a tea-kettle, a few cups and saucers,*
a chest of carpenter's tools, a Canadian axe, and a cross-cut saw.

"My stock of provisions comprised a parcel of groceries, half a
barrel of pork, and a barrel of flour.

" The roads were so bad (in those days when there were no roads)
that it took me three days to perform a journey of little more than
fifty miles. [This was twenty-eight years ago, let it be remembered,
when travelling was a matter of great difficulty.] We, that is my
two labourers and myself had numerous upsets, but reached at last
the promised land.

"IMy friends in Douro turned out the next day and assisted me to
put up the walls of my shanty and roof it with basswood troughs,
and it was completed before dark. [This shanty was fôr a temporary
shelter only, while working on thé chopping, and preparing for the
building of a good log-house.]

"I was kept busy for more than a week chinking between the logs,
anà plastering up all the crevices, cutting out the doorway and place
for the window-casing, then making a door and hanging it on wooden
hinges. I also made a rough table and some stools, which answered
better than they looked.

"Four thick slabs of limestone placed upright in one corner of the
shanty, with clay packed between them to keep the fire off the logs,
answered very well for a chimney, with a hole eut through the roof
above to vent the smoke.

' Instead of crockewy, the old bush-settler's plaies and dishes, cupe, &c.
were of tin, which stood the rough travel of the forest roads better than
the more brittle ware.
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"I made a tolerable bedstead out of some ironwood poles, by
stretching strips of ehtwood bark across, which I plaited strongly to-
gether to support iy bed, which was a good one, and the only article D
of luxury in mypossession. 0

"J had foolishly hired two Irish emigrants who had not been in
Canada longer than niyself, and of course knew nothing of either
chopping, logging or fencing, or indeed of any work belonging to the
country. The consequence of this imprudence was that the frst ten hi
acres I cleared cost me nearly £5 an acre-at least £2 moi6than it 8e
should have donc. *

"I found chopping in the summer months very laborious. I should sit
have underbrushed iny fallow in the fall before the leaves fell, and wi
chopped the large timber during the wihtor months, when I should be
have had the warm weather for logging and burning, which should us
be completed by the first day of September. For waNt of experi-
ence it was all uphill work with me. fee

* * * * * * be

"A person who understands chopping can save himself a good W'C an,
deal of trouble and hard work by making what is called a Plan heap. [TThree or four of these mav be made on an acre, but not more. The
largest and most difficult trees are felled, the limbs only being cut off ]
and piled. Then all the trees that will fall in the same direction of
should be thrown along on the top of the others, the more the bet-
ter chance of burning weil. ma

"If you succeed in getting a good fallow, the chances are, if your or1
plan-heaps are well made, that the timber will be for the most part
consumed, which will save a great many blows with the axe, and some Sej
heavy logging. t are

" As soon as the ground was cool enough after the burn was over, «
I made a Logging Bee, at which I had five yoke of oxen and twenty no
men. The teamster selects -a large log to commence a heap-one A
which is too pondrous for the cattle to draw : against this the other con-
logs are drawn and piled : the men with handspikes roll them up one or <
above the other, until the heap is seven or eight feet high and ten or «
twelve broad-'a-ail the chips, sticks, roots, and other rubbish are as y
thrown up on the top of the heap. A team and four men can pick ali
and log an acre a day if the burn has been good. ~t

* The usual price for chopping, logging and fencing an acre of hardwood -h
land is from eleven to twelve dollars; but if the pine, hemlock and spruce
predominate, fourteen dollars is given.

t I have been tld that in'the western townships where the laud is very ouI
heavily timbered, the usual plan now adopted by the sdttiers is to chop one sh<
year and let the timber lie tilt the following year when it is fired. The fire
burns all up, so that a few charred logs and brands which are easily logged ,
up is all that remain. This lightens the labour i am told very much; it is th
practised in the "Queen's Bush." tiglt

Il
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"My hive worked well, for we had five acres logged and fired that
night. On a dark night a hutndred or two of such heaps all on fire at
once have a very fine effect, and shed a broad glare of light over the
country for a considerable distance.

* * * * * *

"My next steps towards my bouse-building was to build a lime
heap for the plastering of'my walls and building my chimneys. We
set to work, and built an immense log heap: we made a frame of
log-ron the top of the heap to keep the stone from falling over the
side. We drew twenty cart loads of limestone broken up small
with a sledge hammer, which was piled into the frame, and fire applied
below. This is the easiest way in the bush of getting a supply of this
useful materiaL

"I built my bouse of elm logs, thirty-six feet long by twenty-four
feet wide, which I divided into three roonis on the ground floor
besides an entrance-hall and staircase, and three bed-rooms above. I
was busy till October making shingles, roofing, cutting out the door
and windows, and hewing the logs smooth inside with broad axe."
[Then follows a description and direction for making shingles.]

In the- XII chapter we have an excellent passage about the choice
ofland, but I must refer m'y reader to the work itself for that, and
many other most valuable hints, and go on to select another passage
or two on building &c.

"The best time of the year to commence operations is early in
Sept The weather is then moderately warn and pleasant, and there
are no flies in the bush to annoy you.

«A log-slanty twenty-four feet long by sixteen feet wide is large
nough to begin with, and should be roofed with shingles or troughs.*
A cellar should be dug near the fire-place commodious enough to
contain twenty or thirty bushels of potatoes, a barrel or two of pork
or other matters.

"As soon as your shanty is completed, neasure off as many acres
as you intend to chop during the winter, and mark the boundaries by
ablazed-line [notched trees] on each side. The next operation is to
ut down all the small trees and brush-this is called under-brushing.
he rule is, to eut down every thing close to the ground from the

nameter of six inches and under.
"There are two modes of piling, either in heaps or windrows. If

our fallow be full of pine, hemlock, balsam, cedar and the like, then
should advise windrows; and when hatdwood predominates, heaps

* This iWa chopper's shanty : a good shelter for those who are clearing
the bush or lumbering. It should be chinked, and made wind and water

ight.
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are better. The brush should be carefully piled and laid al one way,
by which means it packs and burns better.

"The chopping now begins, and may be followed without inter-
ruption until the season for sugar-makiiig commences. The heads of
the trees should be thrown on the heaps, or windrow ; this a skilful
chopper will seldom fail to do.

"The trunks of the trees must be cut into lengths from fourteen to
sixteen feet, according to the size of the timber.

* * * * * * * *

"The emigrant should endeavour to get as much chopping done
the first three years as possible, as after that time, he will have many
other things to attend to. [It is a mistake to clear more wild land
than a man and his family can work, as it is apt to get overrun with
a second growth of brush and the fire-weed, and give a great deal of
trouble, besides making a dirty-looking, slovenly farm.]

"In the month of May, the settlers should log up three or four
acres for spring crops, such as potatoes, (which are always a great
crop in the new soil,) Indian corn and turnips, which last require to
be pitted or stored from the effects of the severe winter frost.

"The remainder of the fallow should be burnt off and logged
up in July ; the rail-cuts split into quarters and drawn aside ready
for splitting up into rails. After the log-heaps are burned out, rake
the ashes while hot into heaps, if you intend to make potash.*

" As soon as the settler is ready to build, let him if he can command
the means, put up a good frame, rough-cast, or a good stone-house.
With the addition of £150 in cash, and the raw material, a substantial
family-hôuse can be built which will last a vast number of years."

So far my brother. I will now add -a few renarks myself There
are many very substantial dwellings now seen on the old clearing
builtof stone collected from the surface of the field. These are faced
with a proper instrument into form, and in skilful hands are used as a
proper building material. They have rather a motley surface, unles
the 4iuilding is rouglh-cast, but are very warm in winter and tool in
summer. I like the deep recesses which the'windows form in this sort
of building; they remind one of some of the old-fashioned houses àt

* See chap. xiii. page 170, " Twenty-seven years residence in Canada
West."

I could, with great advantage to the emigrant, have made more copions
extracts from my brother's useful work, but I must content myselt with
such as more especially bear upon the subject of the first settlement. It is
much to be regretted that the high price of these volumes places the work
out of the power of the poorer class of the settlers, who would have found
much that was practically uàeful to them, as well as to the reader to whoma
it is more particularly addressed. A chesp abridgment would be very
useful to al classes of emigrants, and I hoþe may be published soon.

ai
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home, with low window seats. I enjoy to sit in these gossiping corners.
A good verandah round takes off from the patchy look of these stone-
houses. Then there is the strip-house, and the vertical clapboard, or
plank-house, and the block-house, either upright or horizontally laid;
all these are preferable in every respect to the common log-house or
to the shanty ; but persons must be guided by their circumstances in
building. But those who can afford a hundred or two pounds to
make themselves comfortable, do so at once, but it is not wise to ex-
pend all their ready money in building a frame house at first. Among
other reasons I would urge one, which is :-in building on wild land,
owing to the nature of the forest land, it is very difficult to select a good
site for a house or the best ; and it is mortifying to find out that you
have selected the very least eligible on theland for the residence : it
is better to bear with cheerfulness a small evil for a year or two than
have a ceaseless cause of regret for many years. It is always neces-
sary to have water both for household purposes and near the cattle-
yard. Good chain pumps can now be bought at a cost of a few
dollars; and for soft water, tanki lined with water-lime can be
constructed to any size. This is a great comfort if properly finished
with a pump-the coldest water can be obtained ; the expense is
proportioned to the size.

In building a house a cellar lined with stone or cedar slabs or ver-
tical squared posts, and well lighted and ventilated, is a great object:

, it will be found the most valuable room in the house. The comfort
d of such an addition to the dwelling is incalculable ; and I strongly
a commend the utility of it to every person who would enjoy sweet
ss wholesome milk, butter or any sort of provisions. A good house is
in nothing, yanting this convenience, and the poorest log-house is the
rt better for it ; but the access to the under-ground apartment should
àt not be in the floor of the kitchen or any public passage : many limba
- are broken yearly by this careless management An entrance below

the stairs or in some distant corner, with a post and rail to guard it,
un a-a steasy-as in the centre of a floor where it forms a fatal trap for
à the careless and unwary.

iid An ice-house in so warm a climate as theTsummer months present,
a is also a great luxury. The construction is neither expensive nor dif-
' ficult, and it would soon pay itself Fresh meat can be hung up for
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any time uninjured in the ice-house, when it would be spoiled bythe
ordinary summer-beat in any other situation.: -A lump of ice put into
the drinking water, cools it to a deligh1tful temperature, and every one
who has experienced the comfort of iced butter, and the luxury of
iced creams, will agree with me it is a pity every housewife has not
such a convenience at her command asan ice-house.

I have placed my notice of this article in the chapter that is more
particularly addressed to the men, because it depends upon them and
not upon their wives, having these comforts constructed. A little at-
tention to the conveniences of the house, and to the wishes of the
mistress in its fitting up and arrangements, would save much loss and
greatly promote the general happiness. Where there is a willingness
on the husband's part to do all that is reasonable to promote the
internal comfort; the wife on bers must cheerfully make the best of her
lot-remembering that no state in life, however luxurious, is without
its trials. Nay, many a rich woman would exchange lier aching heart
and weary spirit, for one cheerful, active, healthy day spent so usefully
andtranquilly as inthe Canadian settler's humble log-house, surrounded
by a happy, busy famlly, enjoying what she cannot amid all her dear-
bought luxuries, have the satisfaction of - hopeful and contented beart.

REMARKS OF SECURITY OF PERSON AND PROPERTY IN CANADA.

There is one thing which can hardly fail to strike an emigrant from
the Old Country, on bis arrival in Canada. It is this,-The feeling of
complote security which be enjoys, whether in his own dwelling or in
his journeys abroad througlh the land. He sees no fear-he need see
none. le is not in a land spoiled and robbed, where every man's
hand is against his fellow-where envy and distrust beset him on every
side. At first indeed he is surprised at the apparently stupid neglect
of the proper means of security that lie notices in the dwellings of all
classes of people, especially in the lonely country places, where the want
of security would really invite rapine and murder. " How is this," lie
says, "you use neither bolt, nor lock, nor bar. I see no shutter to
your windows ; nay, you sleep often with your doors open upon the
latch, and in summer with open doors and windows. Surely this is
fool-hardy and imprudent" " We need no such precautions," will bis

56

'I

'I



RMRKS OF SEURITY OF PERSON AND PROPERTY IN CANADA. 57

friend reply smiling; "here they are uncalled for. Our safety lies
neither in bars nor bolts, but in our consciousness that we are among
people whose necessities are not such as to urge them to violate the
laws ; neither are our riches such as to tempt the poor man to rob us,
for they consist not in glittering jewels, nor silver, nor gold."

"But even food and clothes thus carelessly guarded are tempta-
tions."

" But where others possess these requisites as well as ourselves,
they are not likely to steal them from us."

And what is the inference that the new comer draws from this
statement?

That ho is in a country where the iniabitants are essentially honest,
because they are enabled, by the exertion of their own hands, to ob-
tain in abundance the necessaries of life. Does it not also prove to
him that it is the miseries arising from poverty that induce crime.-
Men do not often violate the law of honesty, unless driven to do so
by necessity. Place the poor Irish peasant in the way of earning his
bread in Canada, where he secs his reward before him, in broad lands
that he can win by honest toil, and where he can hold up his head
and look beyond that grave of a poor man's hope-the parish-Wbrk
house-and see in the får-off vista a home of comfort which his own
hands have reared, and can go down to his grave with the thought,
that he las left a name and a blessing for his children after him:-
men like this do not steal.

Robbery is not a crime of common occurrence in Canada. In
large towns such acts '1l occasionally be committed, for it is there
that poverty is to be foud,,bat it is not common in country places.
There you may sleep with your door unbarred for years. Your con-
fidence is rarely, if ever, abused ; your hospitality never violated.

When I lived in the backwoods, out of sight of any other habita-
tion, the door has often been opened at midnight, a stranger has en-
tered and lain down before the kitchen fire, and departed in the morn-
ing unquestioned. In the early state of the settlement in Douro, now
twenty years ago, it was no uncommon occurrence for a party of In-
dians to enter the house, (they never knock at any man's door,) leave
their hunting weapons outside, spread their blankets on the floor, and
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pass th night with er without leave, arise by the first daw of day,
gather their garments about them, resume their weapons, and silently
and noiselessly depart. Sometimes a leash of wild ducks hung to the
door-latch, or a haunch of venison left in the kitchen, would be found
as a token of gratitude for the warmth and shelter afforded themi.

Many strangers, both male and female, have found shelter un ler
our roof, and never were we led to regret that we had not turned tlie

houseless wanderer fÙrom our door.

It is delightful this consciousness of perfect security : your hand is
against no man, and no man's hand is against you. We dwell in peace
among our own people. What a contrast to my home, in England,
where by sunset every door was secured with locks and heavy bars
and bolts ; every window carefully barricaded, and every room and
corner in and around the dwelling duly searched, before we ventured
to lie down to rest, lest our sleep should be broken in upon by the
midnight thief. As night drew on, an atmosphere of doubt and
dread seemed to encompass one. The approach of a stranger was
beheld with suspicion; and however great his need, we dared not ai
ford him the shelter of our roof, lest our so doing should open tli
door to robber or murderer. At first I could hardly understand wl' y
it happened that I never felt the same sensation of fear in Canada is
I had doue in England. My mind seemed lightened of a heavy b -r-
den ; and 1, who had been so timid, grew brave and fearless amid 1ie
gloomy forests of Canada. Now, I know how to value this gr at
blessing. Let the traveller seek shelter in the poorest shanty, ame. g
the lowest Irish settlers, and he need fear no evil, for never havo I
heard of the rites of hospitality being violated, or the country (is-
graced by such acts of cold-blooded atrocity as are recorded by I' e
public papers in the Old Country.

Here we have no bush-rangers, no convicts to disturb the peace of
the inhabitants of the land, as in Australia. No savage hordes À
Caffres to invade and carry off our cattle and stores of grain as .t
the Cape; but peace and industry are on every side. "The land is a i
rest aiqd breaks forth into singing." Surely we ought to be a ha1p
and a contented people, full of gratitude to that Almighty God m ho
has given us this fair and fruitful land to dwell in.
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NATURAL PRODUCTIONS OF THE FOREST.

NATURAL PRODUCTIONS OF THE WOODS.-HOW M &DE AVAILABLE TO -

TUE SETTLER.

When the Backwoodsman first beholds the dense mass of dark fo-
rest which his hands must clear from the face of the ground, he sees
in it nothing more than a wilderness of vegetation which it is his lot
to destroy : he does not know then how much that is essential to the
comfort of his household is contained in the wild forest.

Lot us now pause for a few minutes while we consider what raw
material is there ready to be worked up for the use of the Emigrant
and his family.

Here is'timber for all purposes ; for building houses, barns, sheds,
fencing and-firewood.

The ashés contain potash, and the ley added to the refuse of the
kitchen is manufactured by the women into soap, both hard and soft:
or if spread abroad in the new fallow, it assists in neutralizing the
acid of the virgin soil, rendering it more fertile and suitable for rais-
ing grain crops. From thé young tough saplings of the oak, beech
and ironwood, his boys by the help of a common clasp knife, can
make brooms to'sweep the house, or to be used about the doors.-
The hickory, oak and rock-elm supply axe handles and other useful
articles. From the pine and cedar he obtains the shingles with which
his log-house is roofed. The inner bark of the bass-wood, oak and
many other forest treçs can be made into baskets and mats. Dyes of all
hues are extracted from various barks, roots and flowers. The hem-
lock and oak furnish bark for tanning the shoes ho wears. Many
kinds of wild fruits are the spontaneous growth of the woods and
wilds.

The forest shelters game for his use ; the lakes and streams wild
fowl and fisb.

The skins of the wild animals reward the hunter and trapper.

From the birch a thousand useful utensils can b made, and the
light canoe that many a white settler bas lcarned to make with as
much skil as the native Indian.

Nor must we om«it the product of the sugar- maple, which yields
to the settler its luxuries in the shape of siugar, molasses and vinegar.
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These are a few of the native resources of the forest. True they
are not to be obtained without toil, neither is the costly product of
the silkworm, the gems of the mine, or even the coarsest woollen gar-
ment made without labour and care.

A FEW HINTS ON GARDENING.
Owing to the frosts and chilling winds that prevail during the

month of April, and often into the early part of May, very little
work is done in the garden excepting it be in the matter of planting
out trees and bushes ; grafting and pruning, and preparing the ground
by rough digging or bringing in manure. The second week in May
is generally the time for putting in all kinds of garden seeds : any
time from the first week in May to the last, sowing may be carried on.
Kidney beans are seldom quite secure from frost before the 25th. I
have seen both beans, melons, and cucumbers eut off in one night,
when they were in six or eight leaves. If the season be warm and
showery early sowing may suè'ceed, but unless guarded by glass, or
oiled-paper frames, the tender vegetables should hardly be put in the
open ground before the 18th or 20th May : corn is never safe before
that time. The coldness of the ground and the sharpness of the air,
in some seasons, check vegetation, so that the late sowers often suc-
ceed better than they who put the seeds in early. Having given
some directions in various places about planting corn, potatoes,
melons, and some other vegetables, I shall now add a few memoranda
that may be useful to the emigrant-gardener. If you wish to have
strong and early cabbage-plants, sow in any old boxes or even old
sugar-troughs , pdtting some manure at the bottom, and six or eight
inches of good black leaf-mould on the top, and set in a sunny aspect.
The plants thus sown will not be touched by the fly. If sown later
in May, set your trough on some raised place, and water them from
time to time. Or you may sow on the open ground, and sprinkle
wood-ashes or soot over the ground : this will protect the plants.-
The fly also eats off seedling tomatoes, and the same sprinkling will
be necessary to preserve them.

In sowing peas, single rows are better in this country than dotble
ones, a$ unless there be a good current of air among the plants they
are apt to be mildewed.

Lettuces sow themselves in the fall, and you may plant them out
early in a bed, when they will have the start of those sown in the
middle of May.

Those who have a root-bouse or cellar usually store their cabbages
in the following way : they tie several together by the stem near the
root, and then bang them across a line or pole head downwards:
others pit them head downwards in a pit in the earth, and cover them



first with dry straw and then with earth above that. T e stem with
the root should be stored by till spring, when if plan ed out, they
will afford good, early, tender greens at a season when s getables are
not to be had.

There are many substitutes for greens used in Canad. The most
common one is the Wild Spinach, better known by its local name of
Lamb's-quarter. It grows spontaneously in all garden grounds, and
may be safely used as a vegetable. It is tender, and when thrown
into boiling water with a little salt, and cooked for five minutes, and
drained, and sent to table like spinach, is much esteemed by the coun-
try people.

The Mayweed, a large yellow ranunculus that grows in marsby
wet places, is also freely used : but be careful to use no wild plant
unless you have full assurance of its being wholesome and that no
mistake hbas bee made about it. There is another wild green called
Cow-cabbage- that is eaten, but this also requires an experienced set-
tler to point it oùt.

It is always well to save your own seeds if you can. A few largp
carrots should be laid by to plant out early in Spring for seed. Onions
the same, also beets, parsnips, and some of your best cabbages.-
Seeds will always fetch money at the stores, if good and fresh, and
you can change with neighbours.

If you have more than a sufficiency for-yourself do not begrudge
a friend a share of your superfluous garden seeds. In a new country
like Canada a kind and liberal spirit should be encouraged ; in out-
of-the-way, country places people are dependent upon each other for
many acts of friendship. Freely ye will receive, freely give, and do
not forget the advice given in the scriptures, "Use hospitality one to
another," and help one another when you see any one in distress ; for
these are opportunities cast in your way by God himself, and H1e will
require the use or abuse of them at your hands.

Rhubarbs should ays find a place in your garden ; a cool, shady
place and rich soil igbest: throw on the bed in the Fall a good sup-
ply of long dung, and dig it in in the Spring. A barrel without a
bottom put over a good plant, or a frame of an old box, will make
the stalks very tender and less acid. The Giant Rhubarb is the best
kind to plant.

A bed of Carraways should also find a place in your garden ; it is
always useful, and the seeds sel well, besides being valuable as a cat-
tle medicine.

A good1 bed of pot-herbs is essential. I would bring out seeds of
BalM, '1Wyme, and Sweet Basil, for these are rarely met with here.-
Sage, Savoury, Mint and Peppermint, are easily got.

ri,1
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Sweet Marjoram is not commonly met with. I would also bring
out some nice flower-seeds, and also vegetable seeds of good kinds,
especially fine sorts of cabbage. You should learn to save your own
seeds. Good seeds will meet with a market at the stores.

The following plain, practical hints on the cultivation of ordinary
garden vegetables, taken from Fleming's printed catalogue, will be
found useful to many of our readers.-

Most kinds of seeds grow more freely if soaked in soft water from
twelve to forty-eight hours before sowing ; seeds of bard nature such
as blood-beet, mangel and sugar beets, nasturtium, &c., often fail from
want of attention to this circumstance. Rolling the ground after
sowing. is very beneficial, and will assist in making the seeds vegetate
more freely ; when a roller is not at hand, it may be done with the
back of the spade, by flattening the earth and beating it lightly.-
Kidney or French beans, may be planted any time in May in drills
two inches deep, the beans two inches from each other, the drills
about eighteen inches apart. If a regular succession is required, gow
a few every few weeks from the first of May, to the first July. For
cimbers the best sorts are the white Lima, dwarf white haricot, bush
bean and speckled red. Broad or Windsor beans, do not succeed well
in this climate, the summer heat coming on them be'ore they are
podded, which causes the blossoms to drop off.

The best soil to grow them in is a rich, stiff clay, and on a northern
border shaded from the mid-day sun : sow in drills two feet apart,
two inches deep, and the seedthree inches asunder.

Blood Beet, Long and Short Turnips, may be sown in a good, rich,
deep soil, about the first week in May. Draw drills about one foot
apart, and one inch deep ; sow moderately thick : when the plants
are up strong, thin them out the distance of six inches from each
other in the rows. Brocoli and Cauliflower require a deep rich soil of
a clayey nature, and highly manured. To procure Cauliflower or
Brocoli the seed ought to be sown in a hot-bed early in March; when
the plants are quite strong and healthy, they may be planted out in
the garden about the middle of May. Plant in rows two feet square.
The kinds that will do well in this climate are the Early London, and
French Cauliflower, Purple Cape and Walcheren Brocoli.

Cabbage, both early and late, may be sown any time in May. The
best situation for raising the plant is a ricb, damp piece of ground,
shaded. Seed sown in a situation of this kind is not so likely to be
destroyed by the fly. When the plants are strong tbey may be planted
in rows, and managed the same as directed for cauliflower.

The best kinds for summer use are the Early York, Battersea and
Vannack : for winter use the Druimhead, Large Bergen and Flat
Dutch.
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( ucumbers may ! c sown in the open ground any time in May.-
Th' y require i good richi soil. Sow in his four feet apart, leaving
oni v four plant s on ea,-h hl. The cucumber and melon vines are
lia' le to be ai acked by ayellow fiy or bug. Soot, charcoal-dust or
so p-suds, app lied to 'he plrnts, will assist in keeping themi off. Musk
cinstaloupe, îîutmeg nid water melons may also be sown at the same
ti îe, taking care to sow the differenît kinds a good distance apart
fi àm each other, as t .ey are apt to mix. Plant in huis three feet
r.juare, leav ing only thr 'e planms on cach hlL. When the plants have
grown abrut six inches, stop 'r pinch the leadiug shoot, which will
mnake th' plants throw out sid shoots, on which you may expect to
have fruit

Caneors.-The most rai-::ble ground for growing Carrots, is a deep
rich soil, that lias been we1t ma:mured th:e prev'ious year. Sow any
time in May, in drills one foot apîit, and o.ie icch deep.

Wvhen the Carrots a c up,. thi.î theme out, four inches apart, and
k< ep them frece of we's. •l'he Iiids that arc gcnerally sown in the
y arden are, the Early B arn, Long Orange, and Red Surrcy : for field
culture the white Belin and Al ringhiam. The produce of one
acre of field carrots, wl 'n proî'erb cultiva ed, may be rated at from
five hundred to cight b indred hushs. ] n cultivating them on the
field systemn the drills <nght to be two 1.,et apart, and the carrots
thinned out at least twehli inches asa ider.

CELERY.-This vegetal le is îT: Ich esteen'ed as a salad. To have
early Celery the seed sh ald bxe son -1 n a hot-bcd, in the month of
Mai-ch; for winter celery. the s ei m 'y be sowvn any time before the
mniddle of iMay. Sow on a smaîll be iof fi îe rich earth ; heat thes
bed a little with the bac ' of t le spi le ; s'ft a little fine earth over
the seed ; shade the bed with a mi ut er board till the seeds begin to
appear. CJelery plants ou'ght to be' picd eut into a nursery-bed, as
soon as they are two or tii-ce mnce: hi :h. Cut their roots and tops
a littie, hefore planting: rater hem n' elI, arnd shade them from the
sun, until they begin to grow. Le t thorn remain in the nu.rsery-bed
for one month, after which they wi:1 be fit to transplant into the
trenches.-(Fleming's Prü 'ed Ca 'aogu -)

As a corrective to the se 'rness of ver di mp rich new soil, a light
sprinkling of wood ashes is v'ery u.eful. i.ee,-hed ashes are very good
on some soul The most s.'lendid c:ul'b iges I ever saw were raised
ou ground where the spent ashes fra a leech barrel had been
ploughed into the soiL Th( kinds gro wn wvere the Conical cabbage
and Portugal ivory-stemmed. The pl 'its w 're from new seed froma
the Chiswick gardens, and i y caibages ,-nased quite a sensation
among the country gardeners.

HoPs.-This most useful plant ne scttl 'r's houSe ean dispense With:
they are generally grown about the fences of the garden, around the
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pillars -of the verandah, or porch, of tie dwelling-house ; or in hills
in the garden. When in open ground, the hop nust be supported
with poles at least ten or fifteen eet high, set firmly in the ground.-
The hop must be planted in very rich inould, and early in the Spring,
that is before the sprouts begin to shoot above the ground. Two
good buds at lcast arc required for every root that you set. The
Hop seldom is of much benefit flie first year that it is planted, though
if the ground b very rich, and the roots strong, the vines will pro-
duce even the first year. A litti stirring of the mould, and a spade-
ful or two offresh manure thrown on the plant in the fall, when the
old runners have been cut down, will ensure you a fine crop the second
year. Hops will always sell well if carefully harvested. In another
part of the book I mention that they should be gathered fresh and
green : dull, faded, frost-bitten hops are of little worth. When
plucked they should be carefully picked from leaves and stalks, and
spread out on a clean floor in a dry çhamber ; and when quite dry
packed closely into bags and hung up in a dry place Many persons
content themselves with cutting the vines long after they are ripe for
gathering, and throwing them into a lumber room, there to be plucked

a they are required ; but this is a very-slovenly way. Children can
pick hops at the proper season, and store them by when dry, without
much labour, and just as well as the mother could do it herself.

The following article I have selected from the Old Countryman, a
popular and useful Canadian paper :-

"GARDENING.

"We feel bound constantly to urge upon fth attention of our read-
ers the profit and importance of a good garden. Jis influence is good
every way. It spreads the table witb palatable an-utitiritious food,
and fills the dessert dishes with luxuries, and thus saves the cash
which must otherwise be paid for beef, ham, veal, abd lamb ; besides
promoting the health and spirits more than the meat would. Then a
good garden is a civilizer. The garden and orchard beautify the
home wonderfully and kindle emotions which never die out of the
heart.

But we must say a word or two on individual plants, and first of.-
AsPARAGUs. This is a delicious vegetable. What the old bed re-

quires ii the Spring is to cut off the last year's stalks just above the
ground, and burn them ; loosen the earth about the roots, and clean
up the whole bed. As the sweetness and tenderness of this plant
de nds upon its rapidity of growth, the soil should be made very
nic.

BEAs should be planted as soon as you feel secure from frost.-
They are ornamental when planted in hills two or more feet apart,
with birch sticks stuck about the edge, and tied together at the top.



Then there are peas and beeis of two or three kinds, parsnips, car-
rots' lettuce, radishes, cucumbe, rhubarh, pepper-grass, spinach, sal-
sify, parsley, tomato, tiirnips, celerv, early corn, early potatoes. melons,
oMions, sunmer squash, and cabbage, all afflording the proper sunmer
nutriment, and requiring a similar soi1 for their production. Sow and
cultivate well a few of each, and you will find your account in it.

SMALL Frrs.-Set red and white raspberries, thimbleberries, black
and white, also currants and gooseherries. They are cheap and
wholesome food, and as easily raised as potatoes. Any home will have
charms for children where these are plentifully grown.

ORNAMENTAL. Do not allow the lusty teams and the broad acres,
-the grass, the grain, and the tree to occupy all your t*me, but give
a thought and an eye occasionally to the beautiful. Sp ead out a
sunny space for the daughters, where the boys will cheer Ily assist
them with the spade. What a charming spot Ilere are he mixed
balsams and carrations ; the mignionette, mourning bride, nd colum-
bine ; there, love-lies-bleeding, and, in the corner, love-in a-mist, the
candy-tuft, and Canterbury bell. Why, you resume v -outh here.
Time almost ceases to make its mark. Old scenes c nie thronging to
the soul, such as when you sat on the rustie seat n the garden, and
dissected flowers with her who. is now the niother f these beautiful
and happy daughters. Such are the influences of tM ower gardein.
We need not go to the books for poetry, it is nature everywhere, but
especially in such a group as this,-

" There's -beauty all around our paths,
If but our watchful eyes

Can trace it midst familiar things,
And through their lowly guise."

We insist hpon it, that there is time with all to be given to the or-
namental. It will make you richer, better, happier, more cheerful,
and enable you to die easier, and will have the same influences upon
your family, by creating something of the beautiful around you.-
New-England Farmer."

The new settler will be surprized at the facility^with which in the
open ground, he can raise the finest sorts of melons, with as little la-
bour bestowed npon the plants as he bas been accustomed to give to
cabbages, lettuce or any of the commonest pot-herbs. The rich
black mould of the virgin soil, and the superior heat of the sun in a
climate where the thermometer often ranges from 80 0 to 95 O for
many days together during the summer months, brings both vegeta-
bles and fruit to perfection very rapidly. In the Western part of the
country, or that portion lying between the great lakes Ontario, Erie
and Huroi, fruit is grown and ripened that is with difficu*y perfected
east of Toronto, where the heat is not so ardent, and late and early
frosts nip, the fair promise of the wall fruit. The peach, apricot and
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tl grape, with many other kinds are rarely met with in the eastern por-
tion of the Province, unless trained on south walls, and protected
during the cold season. Pears, however, will grow well : Apples of
the finest quality, and many other fruits in the townships between
Toronto and Montreal. I have heard that the apples of the Lower
Province are considered by horticulturists to be of the finest quality.
There are several sorts of apples in great repute in our orchards, and
should be cultivated by tiiose who are planting trees-" Pomme-gr',"
"Canada-red", "St. Lawrence" and "lHawlev's Pippin", with some
others of e.cellent reputation ; but as I have devoted a separate sec-
tion to Apples and the Orchard, I need say no more on this head in
this place.

With a little attention and labour, the vegetable garden may be
carried to great perfection -by the women and children, with a little
assistance frçn the ien at the outset, in diggiiig the ground, and se-
curing the fences, or any work that may require streugth to effect. In
the new ground the surface is often encunl)ered with large stones,
and these must either reniain a blot on, the fair features of the garden
plot, or be rolled away by the strong arm of the men, aided by the
lever. These surface stones may be made very serviceable in filling
up the lowèr part of the fence, or. piled in large heaps, be rendered
ornamental by giving them the effect of rockwork. I know many
gardeners whose rustic seats, overarched by climbing plants, have
been made both useful and ornamental trith these blocks of granite
and limestone forming the seat. Stone-crop, orpine, and many other
plants, set in a little soil among the crevices, have transformed the
unsightly masses intq an interesting and sightly obiect. The Wild
Cucumber, Orange Gourd, Wild Clematis, and a number of other
shrubby climbing-plants, will thrive ahd cover the rocky pile with
luxuriant foliage. Thus by the exertion of a little ingenuity, the
garden of the settler may be ren'dered not only highly usefal, but very
ornamental. A little taste displayed about the rudest dwelling, will
raise the inmates in the eyes of their neighbours. There are very
few persons totally insensible to the enjoyment of the beautiful, either
in nature or art, and still fewer who are insensible to the approbation
of their fellow men ; this feeling is no doubt implanted in them by
the Great Creator, to encourage them in the pursuit of purer, more
intellectual pleasures than belong to their grosser natures. As mi n
cultivate the mind they rise in the scale of creation, and become m( re
capable of adoring the Almighty through the works of his hand, -
I think there can be no doubt but that whatever elevates the hi. her
faculties of4he soul, brings man a step nearer to his Maker.

How much pleasanter is the aspect of a house surrounded by a
garden, nicely weeded and kept, than the desolate c'ip-yard, unre-
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APPLES.

lieved by any green tree or flower, that is so often seen in the new
settlements in Canada. What cheerful feelings can such a barren
spot excite; what home afflections can it nourish in the heart of the
emigrant wife? Even thouglh she may have to labour to rear it with
her own hands, let her plant a garden.

A P P L E S.

The planting of an orchard, which is a matter of great importance
to the future comfort of the settler's family, is often delaved year after
year, and that is donc last, which should have been attended to at the
outset.

Not only are apples valuable as a most palatable and convenient
article of diet, but also as one of the most wholesome. In a climate
where great heat prevails during the suinmer months. and even later
in the fall, the cooling acid of fruit becomes essentially necessary for
the preservation of health.

During the first years of the emcigrant's life, this want is pgnfully
felt by those who settle down in the backwoods ; and a supply should
be provided for as early as possible, by planting trees in the first or
second year of the settlement.

I cannot too forcibly impress upon the emigrant the advantage he
will derive from thus securing to his household, the comforts, I might
almost say the blessing, of an orchard.

I would therefore advise him to fence in securely the first acre, or
even half acre, of cleared ground about his house. and plant it with
young apple-trees. In alt the towns now lie will find nurseries, where
the choicest and best sorts of apples, pears, cherries, and plums, can
be bought.

For good root-grafted apples of good character, which will begin
to fruit in three years from the planting, the usual price is 1s. 3d. (a
quarter dollar.) Pears, plums, and budded cherries, of good sorts,
are dearer, say 2s. 6d. the tree. Ungrafted apple-trees. or seedlings
of three years growth cost 7id. (or a York shilling). These last will
bear good kitchen fruit, and by chance, if well cared for, a very fine
table-apple may be found among them ; but those who can afford to
lay out a few dollars in securing apples of the first quality, will be
wise to do so. But there may be some who are unable to make even
this small outlay, and can hardly venture to purchase the ungrafted
trees. 'Iet such sow every apple-pip they can obtain, on a bed, set
apart in the garden enclosure for that purpose. The fall is the best
time to put the pips into the ground ; they will come up in the fol-
lowing Spring : but if you sow them in Spring they rarely corne up
till the following season, while those sown in the Fall come up in the
ensuing Spring.

a - - --
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When these nurslings are weil up in six or eight leaves, weed themi
carefully by hand, or with an old knif. The pips should be sown in
drills, a foot apart ; the seeds six or eight inches apart ; but as ground
is no object, and the young trees will be twice as strong and straight
with rooni allowed to grow in, I would rather weed them out so that
each sapling stood eighteen inches apart cach way ; you may plant
out those you remove, and they will be noue the worse for the re-
setting.

By the third year these young trees may be grafted, or else they
may be removed to the situation in the garden or orchard they are
meant to occupy ; ahd after this removal good well-formed branches
may be encouraged, but spurs and sprouts are better kept from filling
up the middle of the tree. Seedlings thus managed, and the roots
kept well worked about at the surface with the hoe, will stand a fair
chance of becoming a valuable orchard. You will be surprised at
the rapid advance of these trees in a few years time. A scattering of
wood-ashes on the ground, or a little manure, well worked in with
the hoe in the Fall, will do great things for your plantation. Many
personsgrow young nurseries for the sake of grafting on the young
vigorous stocks. lu Canada root grafting is very Vuch practiced.

My female readers will say, these directions are ail very well, but
this is men's work ; we women have nothing to do with nurseries, ex-
cept in the house ; but let me now say a few words on this head.

In Canada where the heavy labour of felling trees and cultivating
the ground falls to the lot of the men, who have for some years enough
to do to clear ground to support the family and raise means towards
paying instalments on the land, little leisure is left for the garden and
orchard : the consequence is that these most necessary appendages to
a farm-house are either totally neglected or left to the management of
women and children. That there is a miserable want of foresight in
this, there can be no doubt, for the garden when well cultivated pro-
duces as large an amount of valuable crop as any part of the farm.-
In any of the towns in the Fail or in Winter, a head of good cabbage
will fetch 3d or 4d., onions a dollar a bushel, carrots from 3s. to 4s.
a bushel, and other vegetables in like manner ; and as food for the
household consumption, they cannot be too highly valued, even for
the sake of preserving the health. Nevertheless if the men will not
devote a portion of time to the cultivation of the garden, and orchard,
the women must, or else forego all the comfort that they would other-
wise en*y.

After all, when the enclosure is made, and the ground levelled and
laid out in walks, and plots, the sowing of the seeds, and keeping the
crops weeded and hoed, is not so very heavy a task": with the aid of
the children and occasional help of one of the elder boys, a good pieee
of garden may be cultivated. The tending of a nursery of young
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trees from the first sowing of the seeds in the ground, is rather a plea-
sure than a labour; and one which I have taken a delight in from
my earliest years.

When I was a child of eight years old, I assisted one of my sisters
two years older than myself, under my father's direction, in planting a
nursery of waluuts. Those trees now form a fine avenue, and have
borne fruit for many years.

Little children can be made to sow the stones of plums, cherries,
and apple-pips, in the nursery ; these in time will increase and bear
fruit in due scason : they will ail bear fruit without grafting or bud-
ding, and they are growing while you are sleeping. In a few years
they will be a source of comfort and luxury to your family, and you
will not then lament the care that you bestowed upon them.

In the early years of our infant settlement on the banks of the
Otonabee river, above the town of Peterboro', all the ladies worked
in their gardens, raised their own vegetables, and flowers, and reared
the fruit trees which in after years almost overshadowed their dwel-
lings. They felt this work as no disgrace to them, but took pride and
pleasurein the success of their labours.

My own garden was full of stumps, and stones. roots and wild
bushes, and it cost some trouble to reduce it to smooth working order.
J got some belp to overcome the first difficulties. The stones, some
of them of large -dimensions, were removed with a handspike, and
built up into a heap. Around the stumps, turf and rubbish of all
kinds were heaped, and finally covered with a depth of fine black mould,
on which gourds, cucumbers, or melons, were planted, the grass roots
and weeds nourishing them as well as a regular hot-bed w.onld have
done : by this simple contrivance we'got rid of much rubbisb, which
by degrees was converted into the best of manure, and hid many an
unsightly object ; the vines of the cucumbers &c. running down the
steep sloping sides of the mound, and also covering the stumps with
their leaves and fruit.

As I disliked the rough unsightly look of the rail fences, I got an
old English settler to enclose my garden (which swept in a bold
eurved line from each corner of the house) with a wattled fence : this
looked very picturesque, but did not last more than three years good.
I then collected wild trooseberry bushes, currants, bush honey suckles,
hawthorns, wild cherry and plum trees, with all sorts of young bushes,
and planted them within side my fence, to make a living fence, when
the other should have decnyed ; and had I remained long enough to
complete my plans, I should have had a nice bedge. if we could
have procured the proper sort of wands, fit for the purpose, I have
no doubt ny fence would have proved as lasting as it was pretty to
look at. It was tlee admiration of all my neighbours, and many came
to look at ''Mrs. Traill's fence."

APPLES.
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Next to a picket fence made of split cedars, with cedar posts, a
log fence is the best in situations where sawn lumber is not easily pro-
cure.d, but the logs should bc secured from rolling by stakes and riders.
These fences are only suitable to bush settlements, but as my book is
intended for emigrants of all sorts, and conditions, and especially for
the working hands, I have dwelt more minutely on such things as
xuay suit their particular circuinstances, though I trust it may also
contain matter of valuable instruction to all classes.

I must now return to the subject from which I first started, Apple-
Orchards and Apples.

I again repeat my advice to buy grafted trees if you can afford to
do so. There are agents who travel the country, and penetrate even
to the verge of the forest, to collect orders for trees, from different
nursery-gardens in the United States, and also from the lurge towns
in Canada. I recomniend you to deal with the latter, for this reason;
your trees are likely to reach your bands sooner after being taken out
of the ground : give your strict ordersto have the trees well rooted,
and the roots matted ; and deal with men of good character, who are
well known, and have an established reputation. I will give you a
list of the most approved and valuable Apples, at the end of this
article.

In planting your trees do not be afraid to make the hole wide
enough ; it is better to dig the soil well, and let every part be tho-
roughly worked till it be fine and mellow : this is better than putting
manure to the roots, which gardeners do not recommend. With a
sharp knife cut the bruised roots, and if the top be large, and the
roots small, reduce the branches : if the roots be large and spreading,
little pruning is requisite : the young trees that have thriven best have
been uncut when planted.

The careful planter will make holes deep, that a good bed of fria-
ble, sandy loam may be spread at the bottom to set the trees on. It
makes a great difference on what soil the roots are bedded.

Let the tree be held up by one person, while another carefully ar-
ranges the roos, so that they lie in a natural way in contact with the
soil ; then lightly strew in the earth, with the hands, and fill up the
hole with good soi, pressing the earth down : when planted, a quan-
tity of half-decayed litter should be placed round the tree, as far as
the roots extend : this is called by the gardeners mulching, and serves
to keep the ground moist and mellow. If you think it needful to
support the tree from the action of the wind, tie it to a stake, but
place a bit of old cloth between the stake and the young tree, to keep
the bark from being rubbed. In most cases," says a skilful Ameri-
can horticulturist, "it is better to thin out, than to shorten the branches
of the newly taken-up trees ; lcaves are necessary to the formation of
roots, and if you deprive the young tree of all itsboughs, you stop its
resources for root-growth.'

7-0
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There are two seasons for orchard planting; in the Fall, and the
Spring. Now I am myself rather in favour of the Fall planting, if it
be not put off too late. * Many persons plant late, and lose their
trees. October is the usual time, and I think it should be donc as
early in the month as possible. My own idea is that just at the sea-
son when the leaf begins to turn yellow, is the safest timue for trans-
planting. If it be put off till the frosts harden the grouind, injury to
the tender nurslings must follow. In Spring the ground is often too
wet, and cold, and the trees get too forward to be removed safely.-
April is the Spring month for transplauting, and October in the Fall.

I will now, as well as I can, give you some simple directions about
grafting, which is an art often practised by the female hand, as well
as that of the professed gardener.

Cut the stock or branch which vou design to graft upon, smooth
and even, with a sharp knife, or if too large for the knife, with a
small fine-toothed pruning saw ; with your knife make a cleft of
about an inch deep through the crown of the stock, dividing it clean
through the bark on eitier side, into which cleft insert the handle of
a budding-knife, which is smooth, and wedge-shaped ; or if you are
without this useful instrument, have rendy a narrow wedge of wood,
which will answer all the purposes ; this is to kcep the cleft open,
while you insert the scions or grafts. Select your grafts from any
good sorts, fron healthy trees, the new, or youngest, growth of wood
being chosen. Most grafters cut the scions some days or even weeks
lefore. With a sharp knife pare away the wood on each side, taking
care to leave a ridge of bark on your scion, as on this simple cireum-
stance depends the life of the graft. The graft should be about a
finger's length, with three distinct buds, one from the base of which
you begin to shape the lower part or wedge, which is to be intro-
duced into the cleft. Two grafts, one on each side of the stock, are
generally inserted, unless it be in seedling apples, when one will be
sufficient. I have seen as many as four scions on the large limbs, but
one or two good grafts are better than more.

With your grafting wax at hand, (for clay does not answer in this
country as in England,) insert your scions at the edge of the cleft, so
that the strip of bark left on it, fills up the oponing like a slender
gore let into the stock, taking care to bring the edges of the bark of
the cleft and the bark of the graft close together, and even, so that
neither one shall project beyond the other. Procced in like manner
th your other graft, and then remove the wedge from the centre of
the stock ; the crack will close, and hold your scions tight : then ap-
ply the wax to the sides, coveringr every pûrt of the seam and a littie
below, where yon sec the craclking of the bark ; also round the part

* Fall planting is now getting more into favour than it was, and earlier
planting, say the last week in September.

APPLES
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where the lowest bud rests on the stock :(do this effectually, and
spread the wax over the crack on the crown of the stock, bringing a
little of it all round the edge of the bark, to keep it from drying up.
Some wind a strip of cloth, or thread, round, to secure the graft from
being moved by any accident : others Icave it to chance. You can
do so if you like, only there is an old proverb in favor of the binding:

"ISafe bind, safe find."
I have only described one method of grafting, but there are many
equally simple and safe, which any one conversant with the practice
of grafting, will describe, or what is still better, cut a branch, and a
scion, and show you the process. I learned to graft froin a Canadian
lady in her oWn parlour. I will now give you the receipt for pre-
paring the grafting wax.

GRAFTING WAX

is made in the following proportions : one part of common beef-tallow;
two parts bees' wax ; and four parts resin. Melt the whole together,
pour into a pail of cold water; rub a little of the grease on your
hands, to prevent the wax froin sticking, and then as it cools work it
well with your hands, first in the water and then on a bit of board,
till it is thorougly kineaded, and will be soft and plastic, without ad-
hering to the fingers or running thin. This wax is spread over the
sawn limb and round the graft, and down the wounded bark, so as to
exclude the air and moisture ; if too soft add a little more wax, or
if too hard a little more tallow.

Some use cobbler's wax, some apply pitch, and the common tur-
pertine from the pines ; but the wax is neatest, cleanest, and best.-
Clay is of little use, as it either dries with the sun, or -cracks with the
frost. Some use bass bark to bind round the grafts.

The tools used by those persons who make grafting a business, or
have large orchards, are a grafting saw, a pruning knife, a wedge-
handled knife, a small hammer with an axe at one end, for making
clefts in the large boughs, and a bag for the tools, with a strap to
pass about the shoulder, and a box for the wax, with string, or a coil
of wet bass or cedar bark for binding ; but many trees are grafted-
with only a knife, a saw, and the wax.

Those who know how to graft shonld early sow the seeds of apples,
pears, plums and cherries in a nursery bed, that they may have good
vigorous stocks to graft upon.

Not long since I met with an old-fashioned book on orchard-plant-
ing, where the following direction was given :

"Sow apple-seeds in a ring at distances of twenty-five feet from
ring to ring, on a space intended for an orchard. When your yonng
trees are up, thin ont, to two feet apart, keeping them stirred with the

1
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hoe, and free from weeds. At the end of three years graft your
young stocks. The foll wing year remove all but one healthy tree
frm each ring, choosin the verv best to becme your standard.-
The rest of your young k afted t ees may be set out in suitable
places or sold, but vou will fin 'dvantage of never having trans-
planted your seedling, by the superior growth, and vigour, of your
graft over the young stocks that have been checked by transplanta-
tion from the native soil."

As a manure for orchard-trees, wood soot, wood ashes, and a small
quantity of lime is strongly recommended, especially in wet soil. A
dead level, unless drained, is not so favourable fôr apple trees, as the
side of a hill facing south or west. Soap-suds are recommended to
wash or scrub the bark of apple and pear trees, to prevent scaly
bark, and remove noss. In the FaIl. a careful person should examine
all the trees, and reinove the nests of the caterpillars, which will be
found adhering to the young twigs, like a gummy swelling of the
bark. These are easilv taken off like a brittle, varnished crust. Early
in Spring search the trees again ; if any escape they will show them-
selves in the leafing time, and unless the webs which they spin for a
shelter, are rernoved in time, these caterpillars will injure the crop and
tree, by devouring the foliage and blossoms.

Having given you some directions for the management of your or-
chard-trees, I will now furnish you with a tist of the most highly ap-
proved sorts to select for planting, as the names differ much from
those you have been accustomed to see in the English orchards.-
America is fainous for the excellence of her apples, and those that
are the natives of the climate, are always most hardy, prolifie, and
best adapted for orchard planting in Canadian. soil.

SUMMER APPLES.

Early Harvest, Yellow Ilarvest, Early Joe, Summer Queen.Sweet
Bough, Summer Bellfiower, (good cookipg apple,) Summer Pearmain,
Canada Red, Snow Apple ; this last is not ripe till September, but can
be used for pies or puddings much earlier ; it is a great bearer, and
the thinning out is no real sacrifice, as it improves the size of those
left to ripen. It is known in the Lower Province as La Fameuse ; it
is a great bearer, and a fine, sweet, juicy apple.

AUTMIN APPLES.

Autumn Strawberry*, Fall Pippin*, Holland* (kitchen apple), Red
Astracan*, Hawley's Pippin*, Twenty-ounce Apple*, Burassa* (late
Fall), Baldwin, St. Lawrence, Nonpareil Russet, Golden Russet†,
York Quincy, Hawthornden*, Gravestien*.

WINTER APPLES.

Winter Strawberry*, Northern Spy*, Rambo, Baldwin*, Roxbury
Russet*, Swaar*, Wiater Pippin*, Rhode Is:and Greening*, Ribstoue

APPLES.
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Pippin*, Newtown Pippin*, Pomme Grise, Spitzenburg*, White
Winter Pearmain, Yellow Bellflower, Ladies' Sweeting. These are
all choice sorts.

There are many other capital apples, but these are the most cele-
brated, and therefore I have sclected them. Those marked with a
star are of the best quality, but all are good. The mulching the
trees as before noticed, is of great utility, but not too deeply. Or if
much litter be laid round in the Fall, remove it in the Spring, and
stir the ground with the hoe : covering the roots too thickly keeps
the sun from warming the earth about them.

Having done with the planting, I will now give some good recipes
for the cooking, and end with some remarks on the storing of Apples

APPLE-PIE.

Every one knows how to make a common apple pie or pudding.-
But in case there may be a few among my emigrant friends, who have
been unused even to this simple process in cooking, I will say : peel
and core your apples ; good acid cooking-apples are better than
sweet ones ; drop them into a pan of clean water as you pare them;
in the pie-dish place a tea-cup, turned bottom upwards ; put in a
large table-spoonful of sugar, and two or three cloves, or a bit of
lemon peel, if you have these things at hand ; fill your dish with the
cored apples ; a very small quantity of wter-a large table-spoonful
will suffice ; add two or three more cloves, and more sugar ; cover
with your paste, rolled thin ; finely crimp the edge. and scallop with
your finger and the edge of the knife. A few delicate leaves, cut and
marked to resemble apple leaves, placed in the centre, give a pretty
look to the dish; but this is a mere matter of taste. If you have anv
cause to think that tho fruit is not quite soft. when the crust is baked,
set the dish on the top of one of your store griddles, and let it sin-
mer a while. Some persons stew the apples first, season and put
them into the dish, and when cool, cover and bake ; but I think tLe
apples never taste so well as when baked in the old way.

The reason fl5r inserting a cup in the pie is this: the juice and
sugar draws under the cup, and is thus kept from boiling out : paring
the apples into the dish of water preserves them from turning brown
or black, and.the moisture they imbibe renders no other water neces-
sary, or very little. The Canadians season their pies with nutmeg
and allspice, making them sickly tasted ; they stew the apples till they
are an insipid pulp, and sweeten them till the fine acid is destroyed.
A good, juicy, fine-flavoured apple-pie is a rare dish to meet with
in hotels and among the old Canadian and Yankee settlers.

DRIED APPLES.

The drying of apples is a great business in the houses of the Cana-
dian farmers, where they have orchards, or live near those who have
large orchards, who will sell the inferior fruit very cheap, as low as
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î d. a bushel, if you gather them yourself. Those who revel in an
abundance of this useful fruit, often call their voung friends together
to an Apple-paring " Bec". Busiels and bushel of apples are pared,
cored and strung on Dutch thrcad, bv the young men and maidens,
and the wals of the kitchen festooned round with the apples, where
they hang till dry and shrivelled. They should be dipped into boiling
water as they are hung up ; this preserves the colour. Some exposer
them to the action of the sun and wind, on the walls of the house, or
spread them on clean boards or trays ; when thoroughly dry, they are
stored in bags, and hung in a dry place, out of the dust. 'These dried
apples find ready sale at 1s. 6d. per lb., and even higher, if the season
be far advanced, and apples scarce. When required for use, they are
steeped for soume time in hot water. Stewed till tender, with a sea-
soning of cloves, these apples forn a delightful preserve, and rarely
need any sugar ; but if too sour, a small quantity is easily added.--
Some add molasses. Tarts, pies and many pleasant dishes are made
with these dried apples : a delicious fever drink is made by pouring
off the liquor after the apples have boiled a few minutes. By this
simple process of drying, you may have apples to make use of all the
year round, long after the fruit has decayed, and lost its flavour, in
the'applie chamber. In England this process of drying apples might
be adopted to advantage.

PRESERVED APPLFS.

Take equal quantities of good brown sugar and of good boiling
apples ; i. e. a pound to a pound ; cut the apples up fine, put on your
skillet, and to every three pounds of sugar alloev a piut of water
seum the syrup as it boils up, add the apples, with a little essence of
lemon, or lemon peel ; a few cloves, or a bit of ginger : boil till the
apples are tender and look clear.

The small American crabs will be excellent done the same way.-
For common everyday use, half the quantity of sugar will do.

APPLE JELLIES.

Allow a pound of crushed sugar (this is an inferior sort of loaf
sugar, which sells at 7 d. a pound) to a pound of chopped apples,
boil the sugar to a syrup, with a few cloves and a stick of cinnamon;
throw in th.- apples, and boil till the fruit is dissolved. If vou wish
to have it coloured, add in, while boiling, a slice or two of blood beet;
this will give a beautiful rich tint to the jelly ; or a little saffron
steeped in a cup of boiling water, which will tinge it a deep yellow;
strain the jelly through a coarse sieve of net or fine canvas. When
potted, eut paper dipped in spirits, and lay on the top, the size of the
inner rim of the jar : have a larger round cut, so as to cover the
outer rim : beat up the white of an egg, and with a feather brush
this paper over ; press the edges close to the jar : to do this well,
snip the edge with the scissors, which will make it form to the shape
of the jar.

APPLES.
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Preserves thus secured from the air, do not mould as in the
ordinary mode of tying them up, and the trouble is not more than
tying with string.

APPLES IN SYRUP.

Make a thin syrup with sugar and water, season with spice orlemon
peel ; pare soime snml-ized apples, whole, and let them boil till ten-
der, but do not let them break if you can help it. Set the apples
and syrup by in a deep dish till cold. This makes a cheap dish to
eat with bread at tea. It is easily prepared, and is very agreeable,
besides being very wholesome.

APPLE BUTTER, OR APPLE SAUCE.

This is often made in the houses of settlers where there is an abun-
dance of apples, on a large scale ; several bushels of pared apples
being boiled down, either in eider or with water, for several hours,
till the whole mass is thoroughly incorporated. Great care is needjul
to keep it stirred, so as to prevent burning. There are several ways
of making this apple-butter : some make it with eider, others without,
some use sugar, others do not ; and some boil sliced pumpkin with the
apples, if the latter are very acid. It is a standing dish in most Ame-
rican houses, and is very convenient.

ANOTIIER METIIOD.

Take three pails of eider, and boil down into one; have ready a quan-
tity of sweet apples pared, and quartered, with the peel of one or
two lemons ; throw the apples into the eider, and as they boil down,
add more, till your eider will boil down no more ; keep the apples
stirred well from the bottom of your skillet, to prevent burning : it
will take some time to boil down quite sniooth, say three or four
hours : when donc put it into a clean wooden or stone vessel, and
keep covered in a dry place.

You may take out some of this pulp and spread on dishes or tins,
and dry in the sun or before the fire, and pack away: it makes a nice
dry sweetmeat, or, steeped and boiled up, a delicious wet preserve.-
The Canadians who have large orchards, make as much as a barrel
of this apple sauce for daily use.

CIDER.

Some persons have cider presses, which forms a part of their busi-
ness in the Fall. The usual charge for making eider is Is. per barrel
for the use of the press, you finding the labour, &c., and, of coursc
the barrels and fruit.

Cider sells at from $2j to $3, if good. Where a farmer has an
extensive orchard, the house should be well supplied with this cooling
beverage. In harvest time it supplies a valuable drink: in a country
where beer is not brewed in private families, and where the exhaus-
tion, and waste on the system, by excessive heat and labour, must re-
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quire a supply of moisture, eider is very useful. The grateful acid
must be preferable to the spirits, which are often mixed with the wa-
ter,.or drunk in fiery drams in the harvest field.

RED APPLE JELLY.
Take the small scarlet American crab apples, and boil down with

a small quantity of water. The best plan is to put the apples with a
little water, into a jar with a lid to it, and set it into a pot of boiling
water ; let it remain in this water-bath till the apples are quite soft ;
pulp them through a sieve ; and add one ppund of fine sugar to each
pint of the apple-pulp, with a stick of cinnamon and a few cloves;
boil for half an hour, or till the jelly will stiffen when cooled on a
plate ; put in jars or glasses, and when cold, pour a teaspoonful of
spirits on the top. Wet a paper with white of egg, and fasten down
so as to cover the edges of the jar quite tight. When well done,
this jelly has the most beautiful transparency and lovely scarlet color.

The nice dishes that can be made with apples would fill in descrip-
tion a small volume ; such as puddings, pies, tarts, puffs, turnovers,
dumplings, &c., &c. I will only add one more, which is very simple,
agreeable and cheap.

APPLE RICE.

Wet a pudding-cloth ; place it in a basin or colander, having pre-
viously well washed and picked a pound of rice, if your family be
large : half the quantity will be sufficient if smail : place some of the
wetted rice so as to Une the cloth in the mould all round, saving a
handful to strew on the top ; fill the hollow up with cored apples, and
a bit of lemon peel shred fine, or six cloves ; throw on the remainder
of the rice ; tie the bag, not too tight, as the rice swelis much ; and
boil a full hour, or longer if the pudding be large. Eaten with sugar
this is an excellent. and very wholesome, dish acid apples are besi,
and are so softened by the rice as to need very little sugar to sweeteii
them.

APPLE-PARING MACITNE.

This useful invention saves much time and labour : it is an Amex i-
can invention, and can be bought in the hardware stores for 7s. 6d.

NoTE.-I strongly recommend to the attention of any one wl o
takes an interest in orchard culture, a small volume called ''he Am..-
nican Fruit Book : it contains the best practical advice for the ma-
nagement of all the common fruiýs of Canada and the States. It is
to be found in most of the district libraries. A small book and a
cheap one, but a treasure to the inexperienced fruit grower.
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Apple trees are subject to a disease of the bark, which is produced
by the small scaly insect called bark-louse (or cocus) : it resembles a
brown shell, or a seed of flax, though hardly so large young seed-
apple trees are rendured sickly an d stiited by this affection to re-
medy the disease and destroy its cause, use-one part soft soap. four
of water, and a lit tle fresh slacked lime : apply in the month of June,
or indeed at any season ; it mav be used without injurv to the tree.
For renoving the webs of caterpillars situated on high branel tie
some woollen rags to a tall staff ; wet -this mop in water or suds, #nd
apply it to the branch, and by giving a twirl to the stick, you re-
move the nest and its contents.

Apples for making eider should be well ripened and picked, free
from decay, wood and leaves ; if left in a heap to sweat for a week,
they are the bettern as they mellow and ripen ; but they must not lie
long enough to decay.

I copy a few directions for preserving and gathering apples, from
the "American Fruit Book," which may be useful

"The fruit" (says the author) "is of a finer quality for remaining
on the tree till well ripened, though it will often keep better by ga-
thering before quite or over ripe. Some in the warm parts of the
country gather in the last week in September, others in October.-

"Gather your apples in "dry weatlher, ani pick winter or keeping
fruit and dessert fruit by hand carefully. Some persons are so care-
ful as to line the fruit baskets with cloth, or cotton, to prevent bruis-
ing. Do not let your fruit lie out in heaps, exposed to the weather,
nor yet stand in barrels in the sun.

"In packing in barrels. settle the fruit gently, and head up full, press-
ing the head in carefully, so as not to injure the fruit.

"After barrelling. apples are generally left in an open shed on their
sides, till the frost is beginning to set in, when they may be removed
to a cool dry cellar. Apples will bear any degree of cold above
freezing point ; and headed up in barrels, even ten or twelve degrees
below freezing point."

Some pack apples in bran, sawdust, dry sand, moss, fern, and many
sother substances. I have generally preferred laying very light layers

of dry straw, and layers of apples, alternately.

I have not tried -it, but I think fresh wood-ashes would preserve
Ppples from frost. Heat and moisture, united, are destructive to ap-
ples, inducing bitter rot. I lost sever 1 barrels of lovely apples, by
allowing them to remain in a warm ktchen for a month after ga-
thering.
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PEARS.-CHERRIES.

P E A R S.
Pears are beginning to be largely cultivated all through the coun-

try, and though some sorts are more tender than the apple, others
will thrive well, and in good situations produce abundance of deli-
cious fruit. A good, deep, vellow loam, on an inclined plane, shel-
tered fron the north, may be cousidered the best situation for plant-
ing pear-trees.

Like the apple, the ungrafted seedlings well cared-for will bear
fruit. The seedling pear and the quince are the best adapted to
grafting upon, though.the native thorn is sometimes used for grafting
the pear upon. It would be advisable to buy good grafted trees to
begin with, of the most approved kinds. After they have been
proved, you can increase your stock by grafting, yourself.

I will now select a few of the nost approved pears for you te
choose fromn. 2s. 6d. is the price usually eharged for grafted pears,
chcrries and plums, of the best varieties·: this is double the price of
the best apples.

FOR SUMMER PEARs :-Madeline, Bartlett, Summer Frank-rea,
Belle of Brussels. FALL :-Belle Lucrative, Flemish Beauty, Seckel,
Louise, Vin de Jersey, Virgalien, Mafia Louisa, White Dozenne,
Vicar of Winkfield, Beurre Diel.

WINTER PEARS :-Easter Beurre, Winter, Nelis Charmontel.

Many of these are very beautiful both to eve, and taste, and if you
are at any loss which to select, consult the salesman, or some honest
nursery-gardener, to choose for you. The names should be eit on a
lead, or a tin ticket, fastened to a limb of the tree by a copper wire,
as it is provoking not to know the name of a favourite fruit.

If insects, as the slug, attack the leaves of the pear, dust with
ashes or sulphur, which will kill them.

C H E R ·R I E S.

The cherry thrives well in Canada. in spite of the frosty winters.-
There are many excellent sorts, sold at the nursery gardens, as Tarta-
rian Black, Black-heart, Bigaroux, Mayduke, and many others.-
There is a red cherry that grows and bears very freely from seed : it
ripens in July, is middle sized, of a full dark red, not black, but rather
crimson ; sends up a vast number of shoots, which will bear in a few
years abundance of fruit, if set out, trimmed up, and Ikept in order.-
Suckers should be removed from the roots, as soon as they appear, as
they weaken the larger trees, and absorb the nourishment that is re-
quired to perfect the fruit,
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The native or wild plum, if introduced into the garden, and kept
in order, produces a very useful fruit for preserving, but is not so
good for general purposes as the Garesiind Danascenes, Orleans, or
several other of the cultivated sorts ; it vill, however, ,grow where
the better sorts will not-in wet marsby ground, in hollows, and near
water courses.

Owing to some causes which I am not'able to explain, the plum is
short-lived, and often perishes from diseases tliat attack lhe sap-vessels,
or from insects that cause blight to the blossei, rendering the fruit
useless, or utteely preventing its forming. Sti1l, with care, mucb of-
this may be prevented, and in some situations plums are healthy, and
yield abundantly. The Green-gage, Blie-gage, Yellow-gage, Golden-
drop, Egg Plum, Imnperial Gage, Washington, an the common
Blue Damson Plum are arnong the best sorts. The soi may be light
rich loam, not too dry.

WIL D F1R U IT S.

In the long cultivated districts of Canada, especially in townhips
lying west of Toronto, w here the seasons are warner, and the winters
compartively mild, great pains are now taln in planting orchards of
the choicest fruits. Apples, pears, plums, cherries, peaches, and even
grapes ripen and come to perfection, as weil as the small summer
fruits. Extensive, orchards of all these fruits, are attached to nost
of the old farms, west of Toronto ; but in the more northerly por-
tions of Canada this is not yet the case. Orchards are, it is true,
now general!' planted, and gardens are morecared for than they were
some years ago, but those who settle down in newly-surveyed town-
ships, and far from the vicinity of large towns, which the hardy and
adventurous emigrants, eager to secure a larger quantity of land, still
do, must secure this advantage by early planting. The absence of
fruit from their diet would be inost severely felt, were it not that Na-
ture has bounteously'scattered abroad sone of these blessings in the
shape of wild fruits, which are met with in mnaiy situations, and often
brought as it were almost niraculously, to the settler's very dooi-,
springing up without his care or culture.

The year or two after a fallow bas been chopped, and logged, and
cropped, in- all the corners of his rail fence, and by the rude road that
he bas hewed out to his dwelling, spring up the red raspberry, bláck
raspberry, the blackberry, and often the strawberry. The wild goose-
berry, both smooth and prickly, is seen on upturned roots, at the edge
of the clearing. Wild currants, both black and red, are found in
moist swampyppots : here also are often tobe found wild plums and
choke-cherries, (the last not very fit to eat ;) and a tangled growth of

Mur-
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wild grapes, near creeks and lakes ; fox and frost grapes entwine the
trees, near the shores of lakes and rivers ; while the high-bush cran-
berry shows its transparent clusters of scarlet kerries, Irom among the
fading foliage, or on the utterly leafless bough. On open lands, as on
those parts called Plains, the abundance of wild fruits is vet greater
than on the forest clearings. Ilere the ground is purple with the
sweet and wholesone fruit of the hucklebeTV, the luscious bilberry;
and strawberries of the imost delicious flavour carpet the ground.-
The May-apple in moist rich soil springs up, both in the bush and on
any shady lands. On sumner fallows on these plains, and in the first
and second years' ploughed lands, the strawberries attain a size that
is remarkable for wild fruits of this kind, and quantities are gathered
for home consumption, and also carried into the towns for sale.-
There are besides the eatable fruits that I have named, many other
small berries, that are wholesome, and eaten freely by the Indians, but
which require a knowledge of their nature and growth, to be ven-
tured upou by any but the natives, and botanists whose knowledge of
the structure of plants enables them fearlessly to venture ùpon using
the wild fruits. and roots and leaves of plants, that would be danger-
ous to be used as food by the unlearned. This is indeed the main
use of botany ass a study, though many persons foolishly despise ii,
because they are réally not aware of the value of th'e science, and the
benefit that mankind has derived from it. it is easy to see how use-
ful these wild fruits are to the settier, in the absence of the cultivated
sorts ; and though the earliest efforts should be made for planting a
garden and orchard, yet supposing circumstances should have pre-
vented the obtaining of good -trees, and bushes, sonething may be
done towards improving the wild fruits by cultivation. The wild
goose1%rry, planted in good soil, and in a shady, cool part of the en-
closure, will thrive well, and in time the thorns that.beset the outer
coat of the berry, will disappear. There are smooth red gooseberries,
as well as those so appropriately called Thrrnbrries, that can be
found. On old neglected clearings; by forest roads and wastes ; in open
spots, and the edges of beaver-meadows, yoti may procure many va-
rieties. IC you have a straight fence, plant the wild bushes near it,
as it serves to shelter them, not from the cold, for that they prefer, but,
from too much heat. The cultivated gooseberry is liable to mildew,
which often destroys the promise of a fine crop.

The wild raspberry I do not advise you to cultivate : it grows too
weedy, and there is no rooting it out ; besides you will find it in all
your fields, fences, and even in the very forest. But the grape is
much improved by cultivation, and if you bave an unsightly upturned
root, or tall jagged stump, near the house, plant the vine beside it, or
plant a small d9ad tree firmly in the ground, with all its branches on,
(asapling, of course, it must be,) for the vine to elimb up. Thus you
will have a'beautiful object, and fruit, wlhich after the frost hua soft-
ened it, will make a fine richr jelly, or wine, if you like it.

E2
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The wild red plum is greatly improved by frarden culture : it is,
when ripe, a valuable fruit: skinned, it makes good pies, and pud-
dings, and, boiled down in sugar, a capital preserve. 'lhe bush set-
tiers' w-ives boil down these plums in mapie molasses, or with a pro-
portion of niaple sugrar. This is one of the comforts of having a
good store of maple sugar: you can have plenty of- preserves from
wild raspberries, strawberries, plums, and wild gooseberries. The
wild plum loses much of its astringency by cultivation ; it is so hardy
that it can be moved even when in flower; though carly in Spring, or
Fall, is better. This plum is not subject to the disease called black
canker, or black knot, which destroys the cultivated sorts soon after

'they arrive at maturity ; indeed it destroys even young trees, where
the disease is unchecked. 'The wild plun forms the best and most
healthy stock for grafting or budding the finer sorts upon, and is less
liable to disease. Of late, nursery-nen have greatlv recommended
this stock as producing healthier trees. While upon the subject of
plums, let me strongly recommend to emigrants coming out, to bring
with them snall canvas-bags containing the stones of all sorts of
plums-damsons, bullace cherries,.and nuts of various sorts : even
the peach will produce fruit frorm seed in the western parts of Cana-
da : seeds of apples, peats, quinces; medlars, and indeed of aIt fruits
that you can collect. If these grow you nay obtain something for
your surplus trecs ; and, if well treated, they will ampIy repay yous
trouble, and you will enjoy the great satisfaction of watching them
come to perfection, and regarding them with that affectionate interest
which those only experience who have raised seedlings from fruit
grown in their beloved native land, and, perhaps, from the tree that
they played under, and ate the produce of, when they were little-chil-
dren. In enumerating the blessings that awaited the returning Jews
from their captivity, the prophet says-" And every man shall eat of
the fruit of his own vine, and sit under the shadow of his own fig-tree."
He could hardly promise them a greater blessing.

I also recommend you to bring out the seeds of raspberries, goose-
beries, currants, and strawberries. Pulp the ripe fruit into cold wa-
ter ; wash away the fruity part, and drain-dry ; expose the seed in a
sieve turned bottom upwards, or on a dry clean board, in the sun and
wind, till well assured that ail moisture is renoved ; mix with a little
dry white sand ; put the seeds into vials or dry paper bag, writing
the name on each sort ; and let a good bed be prepared in your new
garden, by stirring well with the hoe if in quite'new soilt; or trench-
in good rich earth in old ; keep your nursling, when up, well weeded,
and thinned, so as to leave each plant room to grow.

The bigh bush cranberry, or single American Guelder-rose, is a very
ornamental shrub in your garden ; it likes a rich mnoist soil and a
sbady situation. The flowers are handsome in Spring, and every pe-
riod of ripening in the f-uit, is beautiful to see, from the pale orange
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tint, to 1 Ie glo wing scarlet when fully ripe, and, after the frost bas
toucltd them, to a light crinson. The berry when fully ripe is al-
most transparent. The fiat, hard seeds iii this juicy fruit make if. un-
suitale f.r jam but as a jelly nothing can be finer, particularly as a
sauce for venison or mutton. The native soil of the high bush-cran-
berry is PL the edge of swamps, or near rivers and lakes, where the
soil is black an 1 spongy ; but they also thrive in shady fiats in dry
ground in our gardens.

The large spurred hawthorn. also, may be found near creeks, and on
the banks of ri crs. on gravelly soil. This is if anything, more beau-
tiful than the common English white thorn, the " May" of the poets.
The Canadian hawthorn will grow to a considerable height, bears
abundance of fragrant flowers, and is followed by fruit as large as a
cherry, and when ripe very agreeable to the taste. The thorns are so
large and so strong that it would make a formidable hedge, if
any one wouîld Plant it; but few will take the time and trouble.-
Some of our English labourers from the wooded counties in the
East of England, where the culture of the thorn hedges is much at-
tended to, might try the plan for a garden hedge. The long winter
in Canada, the great value of labour, and the continued pressure of
work in the open seasons of the year, are bars to many experiments
of this kind being carried into cifect. But ledge or no hedge, I re-
commend the hawthorn as an ornament for your garden.

On old grassy clearings, which have oncè been burned and cropped,
strawbarries spring up in abundance, of several kinds ; among whidh
may be found a very pretty, delicate, trailing plant, with light-crim-
son berries, in grains of a fine acid : these are known by the name of
creeping raspherry :-they are thornless, and trail in delicate wreaths
upon the gr<oun.

Tl e blacç raspberry makes fine pies : it is richer and sweeter than
the ied ;tl-e branches are long and weak ; the bark red, with a whitish
blooni on them. Tley are something between the raspberry and
blackberrm of the English hedges. The Canada blackberry or thim-
ble-berry, is not so dead]ly sweet as the fruit of the common bramble,
bul is a very ple.suant berry, and lately bas bee cultivated in gardens,
and made to produce a fruit superior in qualiy to the mulberry.

The huckleberry is, among ail the wikl fruits, one of the most
whIolesome ; eaten as they cone from the bush, or stewed with, or
wit hout sugar, they are a nice dish ; but with a few red currants added,
tley are much better, the tartness of the currant improving the
sweetness of the huckleberry. A pudding, or pie, or preserve, made
w it(h <nal parts of red currants. huckleherries, and the fruit of the
bush bilberry, is delightful, the bilberry giving an altnond-like flavor,
and iuîcreasing the richness of the other fruits.

Tie bilberry grows on high bushes, the large fruited from six feet
to tt n feet high, the fruit being the size Cnd colout of small smooth

e

I

83WrLD FRars.



FEMALE EMIGRANT7s GUIDE.

red gooseberries : the dwarf kind seldom exceeds three or four feet
in height, and the tall bilberry, or Juneberry, is a beautiful-growing
shrub, with reddish bark, elegant white blossonis, end rose-coloured
fruit, smaller in size than the other two, though the bush attains the
height of fifteen and twenty feet. These bushes grow chiefly on dry
gravelly, or sandy soil; seldom in the rich black soil of the dense
forest.

I am particular in noticing these peculiarities of soil, and*habits, in
describing the wild fruits, that you may not look for theni in situations
foreign to their natures, and feel disappointed if yon do not find on
your own immediate locality every one of the native fruits that I have
described and recommended to vour notice. Every spot has its pecu-
liar vegetables, flowers, and fruits, and we must recollect in counting
our blessings, what an old poet says :-

"IWho least has some, who most, has never all.'

It is our wisest part to receive with gratitude that which our Heavenly
Father bas prepared for us, and not weary him by discontented re-
pinings, remembering in humbleness of heart, that we are unworthy
even of the least of his mercies.

Of wild cherries there are many different species, but they are more
medicinal than palatable : steeped in whiskey, with syrup added, the
black cherry is used as a flavour for cordials ; and the inner bark
made into an extract, is given for agues, and intermittents, and also
in chest diseases. Ail these wild cherry trees are beautiful objects,
either in flower or fruit, especially the red choke-cherry, withits bright
transparent fruit ; but the excessive astringency of the juice causes a
spasmodic contraction of the throat, which is painful, and to delicate

rsons almost dangerous, from whence its name of choke-cherry.-
e bark is tonie and bitter : when steeped in whiskey it is given

for ague. No doubt it is from this that the common terni of "taking
his bitters,"as applied to dram-drinking, bas been derived. Bitter in-
deed are the effects of such habits upon the emigrant,

The reason why the native plants often fail to grow and thrive when
removed to the garden, arises from the change in the soil and situ-
ation : to remove a plant from deep shade and light rich soil, to sun-
shine and common earth, without any attention to their previous ha-
bits, is hardly reasonable. A fine leaf mould, water, and shelter
should be afforded till the tender stranger bas become inured to its
change of soil and position : those that neglect to observe the habits
and natures of wild plants, rarely sncceed in their attempts to natu-
ralize them to the garden, and improve them by domestic culture.

I will now give some recipes for drying and preserving the native
fruits :--
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PRIED APPLES.

(See that article.)
DRIEn GREEN GAGES, OR ANY KIND OF PLUMS.

Gather your plums when not too ripe ; split with a knife, and re-
nove the stone : put a-little fine sugar into the cavity, and set your
plums on a dish, or tray, to dry in the sun, or below the kitchen-stove.
At nigiht put thenm into a cool stove, or into a brick oven, after the
bread has been withdrawn. f you have neither stove nor oven let
thep dry in a sunny window of a warm room.

hen quite dry, pack in paper-bags or boxes. In some stores,
tere are sold nice round white wooden boxes, with a lid and handie,
which are excellent for keeping cakes, sugar or dried fruits : they are
cheap, and very coygenient.

These dried plums are very littie, if at all, inferior to the dried
Portugal plums, and are excellent either as a dry sweetmeat, or,
steeped and boiled up, as a preserve. Plums or any other fruit,
crusled and spread out on a flat pan to dry, with a little fine white
sugar sifted over them, are also good, and economical, as they take
little sugar.

HUCKLEBERRIES, RASPBERRIES, CHERRIES, OR ANY SMALL FRUIT,

may be dried either in a cool stove, or before the fire, or in a warm,
sunny window ; but fire-heat is the best, as the sun is more apt to
draw the fiavour from the fruit, and increase the acidity.

Boil huckleberries, currants, and bilberries foi half an hour, or
longer ; spread them out on tin pans, and let them dry in the oven,
or below the stove, or out of doors ; eut into squares, when dry
enough to move ; turn the pieces and let them dry on the under side;
sift a little white sugar upon each picce, and pack by pressing the
fruit-cakes closely : keep in dry bags or boxes : stew down one or more
of these cakes as you want then for use. These dried fruits are very
useful in sickness : a portion of one of the cakes put into a jug, and
boiling water poured on, nakes a delightful acid drink : black cur-
rants cured this way, are very good. The drink taken warm is a fine
remedy for a cold or sore throat.

Many persons use the (hied fruit of currants or huckleberries, as a
substitute, in cakes and puddings, for the Zkante currants.

WILD GOOSEBERRIES.

These are not often dried, as they become hard and flavourless; but
either green or ripe, they can be used as pies or puddings, or boiled
down to jam.

The wild green gooseberry, or thornherrv, is often beset with real
sharp thorns ; not on the branches, for they are generally smooth; but
on the berry itself : to avail yourself of the fruit, you must pour

WILI) FRUITS.
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boiling water on them : let tbem lie in it a minute; then rub them
in a coarse clean dry cloth on the table : this will remove, or soften
the spines so that their roughness will be taken away: make into pies,
and sweeten with maple-sugar or molasses.

To make either the unripe or ripe gooseberries into jam, hoi them
down till soft, in a water-bath first, closely covered : when qite soft,
add half a pound of sugar to each pint of fruit, and boil one hour
longer. Some allow to eight pints of fruit, six pounds of sugar.

RASPBERRIES.
This fruit is most abundant in Canada where a clearing bas once

been made. The birds sow the seeds.r The raspberry seems to follow
the £teps of the settler, and springs up in bis path as if to supply the
fruit which is so needful to his health and comfort. Ripening in July,
the raspberry affords a constant and daily supply for his table, till the
beginning of September. Large quantities of this fruit are sold in
the towns by the bush-settlers' wives and children, who get from 4d.
to 5d. a quart for the berries.

A dish of raspberries and milk, with sugar, or a pie, gives many an
emigrant family a supper. The black raspberry makes the best pie,
and this fruit dries better than the red, as it is sweeter and richer in
quality : it can be greatly improved by culture.

Raspberry vinegar, ton, is a cheap luxury to those who have home-
made vinegar and home-made sugar.

RASPBERRY vINEGAR.

To every quart of good vinegar put two quarts of raspberries : let
them stand for twenty-four hçours ; drain them off through a sieve,
but do not squeeze them ; add the same quantity of raspberries to
the strained vinegar a second time ; let thein stand as before ; drain
and add a third quantity : when you have drained the fruit off a
third time, measure the liquor into q stone covered-jar, and to each
; int of juice add a pound of lump sugar : set the jar in a pot of
boiling water, and let the vinegar boil for ten minutes, stirrmag it to
mixthe sugar well through : when cold, bottle it for use ; it is ail the
better for standing for some months before being used.

A cheaper sort might be made with fine mnoist sugar, or with
crushed sugar, but must be well scummnred. Raspberry vinegar makes
an excellent fever drink, a small quantitybeing mixed in a tumbler of
cold water : it is very refreshing in hot weather, and is made in consi-
derable quanitities by those who have wild raspberries growing near
the clearings, and plenty of sugar at command.

PUX JAM.

Take any quantity of the red plums, and put them into a stone jar:
set this into a pot of water, having first tied a piece of clean cloth
over the top of the jar bladder is best if you have it at hand. Lt



your fruit-jar remain till the fruit is soft ; remove all the stones that
you can find ; mensure your pulp into a preserving pan, and to èvery
six pints of fruit add four pounds of gond soft sugar break some of
the stones, and add the kernels to the fruit : boil all up for nearly an
hour. and put by in jars ; cover when cold with papers dipped in
white of egg.

ANOTIIER WAY.

To each pound of fruit, either blue, green or rei plums, add a
pound of sugar : boil till the fruit begins to sink, and the juice looks
thick and ropy. Some open the fruit with a sharp knife, and remove
the stone, before boiling ; but many do not take that trouble, but
allew somewhat less sugar.

There is not a finer preserve, qpone that keeps better, than plum
jan : it may be made with male-sugar, or tie plums boiled in mo-
lasses.

For Dried Plums see that article. The red plum will not answer
so well for drying, being too acid and juicy.

I recommend the emigrant to bring out stones of all varieties ; even
the hedge-bullace and damson, which are not found here, and would
thrive well.

PEACITES. *

This delightful fruit cannot he grown in every part of the Pro-
vince. The Peach orchards begin to be cultivated westward of 'l'o-
ronto, where all kinds of fruit grow and flourish, the climate being
warmer, and the winters not so long or so severe. With the culture
of the peach I have had no experience ; but there are many excellent
directions given in a charming work, published in Rochester, entitled
" The Ilorticulturist," a magazine on rural art and rural taste, t in
which the cultivation of the Peach is mich attended to. To any one
who can afford to buy it, this beautifully embellished work would af-
ford much excellent information on t.he cnltivation of fruit and flowers:
it comes out monthly. It is to he regretted that so few plain practi-
cal gardening-books have as yet been published in Canada, devoted
to vegetable and fruit culture, suited expressly for the climate and soil
of Canada.

Ripe peaches are brought over during the season, from the States,
in large quantities : they se I iigh,. and are often in bad order. By
and by, I trust that Weste Canada will supply the home market.-

* The Peacli lias been improperly introducéd here, among the Wild
Fruits of Canada.-EDIToR.

t The price of this work is two dollars per annum, the uncoloured,
and four dollars the coloured numbers.

siPEACBIE .
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Peaches are dried in the same way as green gages. They also
make a delicious wet preserve.

CRANBERRIES.

The low-bush cranberry is not to be found about your clearings, or
in the woods : it is peculiar to low sandy enarshes, near lakes and
river-flats. The Indians are the cranberry gatherers : they will trade
them away for old clothes, pork or flour. This fruit is sometimes
met with in stores ; but it is of rare occurrence now : formerly we
used to procure them without difficulty. The fruit is, when ripe, of a
dark purplish red ; smooth and shining ; the si of a champaigne
gooseberry ; oblong in form. I have never seenhe plants growing,
but have a dried specimen of the blossom and leaves : they are very
delicate and elegant, and must be beautiful cither in flower or fruit,
seen covering large extents of ground known as cranberry marshes.--
At Buckhorn-lake, one of the chain of small lakes to the northwest
of Peterboro', they abound ; and at the back of Kingston, there is
a large cranberry marsh of great extent. It is in such localities that
the cranberrv in its native state is to be looked for. The cranberry
will keep a long time just spread out upon the dry floor of a room,
and can be used as required, or put into jars or barrelis in cold water.
This fruit is now cultivated to some extent in the United States : di-
rections for the culture are given in "The Genesee Farmer," published
in Rochester at one dollar per annum.

CRANBERRY SAUCE.

A quart of the ripe picked berries, stewed with as much water as
will keep them from drying to the pan, closely covered : a pound of
soft sugar must be added when the fruit is burst ; boil half an hour
after you add the sugar, and stir them well. When quite stewed
enoughi, pour thea into a basin or mould : when cold they will be
jellied so as to turn out whole in the form of the mould.

This jam, is usually served with roasted venison, mutton and beef.
It makes rich open-tarts, or can be served at tea-tablein glass plates,
to eat with bread.

The Indians attribute great medicinal virtues to the cranberry,
either cooked or raw : in the uncooked state the berry is harsh and
very astringent : they use it in dysentery, and also in applications as a
poultice to wounds and inflammatory tumours, with great effect.

HIGH-BUSH CRANBERRY.

This ornanental shrub, which is the single guelder-rose, is found in
all damp soil near lakes, and creeks, and rivers : it is very showy in
blossom, and most lovely to behold in fruit ; it bears transplantation
into gardens and shrubberies, but a low and shady situation suits its
habits best, and in this only it will thrive and bear fruit to per-



1
fection. The flat sceds render the fruit less proper for jam ; but it
is so fine as jelly, and so little trouble to make, that I shall give di-
rections for it as follows

CRANBFRRY JELLY.

Gather the fruit as soon as the frost bas toncheid it, any time in
October or Novenber : pick the berries into a jar, and set the jar on
the stove, or in a vessel of boiling water, covered down. till they burst;
pass the fruit through a sieve or colander ; the seeds being large,
will not go through : hoil the juice up, with a pound of sugar to a
pint of juice : if you want it for immediate use, a smailer quantity of
sugar will be sufficient, as it jellies very readily ; but any fruit jelly
that has to be kept for weeks and months, requires cqual quantities of
sugar and fruit to preserve it fron fermentation.

STRAWBERRY JAM.

Boil as many pounds of sugar as you have pints of ripe fresh
fruit, with a pint of water ; boil and scum tlhe sugar; then add your
fruit, and boil well for au hour : if you use white sugar, three-quarters
of an hour will do.

The fine colour of the fruit, and its delicate flavour, are injured by
coarse sugar, and too long boiling.

I have lately heard that adding a pound'of sifted sugar to every
pint of whole fruit, nerely. strew ing ithe sugar with the fruit as you
pack it in the jars, willi make a fine preserve, without boiling at alil.

RASPBERRY JAM.

Pursue the s2nme plan as directed for strawberries ; but for family
use, raspberries nmy be boiled into jam, with brown or even maple
sugar : boil an hour after adding them to the syrup. Some persons
mix currants and raspberries together : this improves both.

CURRANT JAM.

String the currants and boil with equal parts of sugar, as directed
for raspberry jam.

ANOTTER WAY.
Stew the currants till they burst ; then add three-quarters of a

pound of sugar ; boil till the seeds begin to sink, and the jam is
thickeaed, so that it stiffens when cold.

-A MIXED-FRUIT JAM.

Take equal parts of bilberries, huckleberties, and red currants;
stew well with half a pound of sugar to each pit of fruit, when
burst. This is a flue preserve, nost excellent in fiavour. These
fruits boiled in a crust, or baked as a pie, are very delicious.

CURRANT JELLY.
To every pint of clear juice add a pound of lump stigar : boil

together for an hour, or till the mixture will jelly when cold. Rasp-
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berry-jelly is made in the same way. Cold eurrant-jelly is made by
mnixing one pound of juice, and merely stirring well together. The
process of jellying cominiices at the bottom of the vessel, and of
course is slower, but equally effectual as boiling would be. Try it 1

CURRANT VINEGAR.

Gather ripe red or white currants, string them, and put them into a
vessel: to four quarts of-tlhe fruit allow a gallon of water ; let theni
stand in a warm kitchen to fermnent for sone days, stirring the fruit
with a stick to prevent mould gathering on the surface : when the
fermentation has continued for sone time. strain off the liquor froin
the fruit : bruise the latter, or squeeze it well with your hands, while
straining it. Add two pounds of coarse sugar to each gallon of li-
quqr, and put it into.a cask or any suitable vessel, and let it remain
in a warm room. I had in six weeks strong fine-coloured vinegar, fit
for pkliug, with ouly one pound of sugar to the gallon.

BLACK CURRANTS.

This useful fruit nay be dried whole, or boiled down and spread on
tin plates and dried, with or without sugar ; made into jam or jelly,
or nerely stewed with a little sugar, sufficient to sweeten, not pre-
serve them. The convenience of this method is very apparent. In
Canada, preserves are aways placed on table at the evening meal, and
often in the form of tarts. This nthod enables any one who has
ripe fruit to prepare an agreeable dish at a small expense, and very
little trouble, if a party of friends arrive unexpectedly to te

CURRANTS AND SUGAR.

This is a favourite dish to set on at tea-tine-ripe currants strung
into :old water, from which they are drained immediately, and sugar,
brown or white, strewn over them. A rich natural syrup is thus
formed, which improves the aciditv of the currants, besides giving a
bright fresh look to the dish of fruit which is very agreeable to the
eye.

CURRANTS AND RICE.

Prepare rice as in the lirections for apple-rice pudding, using ripe
currants instead : boil in a cloth or mould, and serve with sugar and
butter.

BAKED CURRANT PUDDING.

Make a fine batter with eçgs and milk and flour sufficient to thicken
tosthe consistency of creani : throw in a pint of ripe red currants,
and a little finely shred suet, or some small bits of butter, on the top
of the pudding : bake, and serve with soft sugar.

An indian-meal pudding, with ripe currants, either baked or boiled,
is very nice,: if boiled and tied in a cloth, it requires long boiling-
two or three hours, if large.
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MANDRAKE, OR MAY-APPLE. (Ripe int .A iust.)

This was the first native fruit that I tasted, after mv arrival in Ca-
nada. It attracted mîy attention as I was jourue %iing through the
woods to ny forest-homie. 'The driver of the teai plucked it for nie,
and told me it was good to eat, bidding me throw aside the outer
rind, wlich lie said was not fit to b ceaten. The May-apple when
ripe is about the size of an egg-plum, which it resenbles iii shape and
colour. The pulp ot the friit is of a fine sub-acid fiavour, but it is
better not gathered too ripe : it bhould be allowed to ripen in a sunny
window. The tine of its ripening is in August : the rich moist lands
at the edge of the forest, and just within its shade, is the place where
the May-apple abonnds. In the month of Mav, it may be seen
breaking the blac soil, the leaves folded round the stem like a closed
parasol. The fruit-bearinîg plant has two large palnîated leaves, i. e.,
leaves spread out like a hand ; the stalk supports the leaf from the
centre ; in the fork formed by the leaves a large rose-shaped :ower, of
a strong scent, rises. Very fragrant at a little dist.Lnce it is, but
rank and overpowering when held too near. The colour of the blos-
som is a greenish white.

The May-apple -makes a delicious preserve. Gather the fruit as
soon as it begins to shew any yeIlow tint on the green rind : lay them
by in a sunny window for a day or t1o ; cnt themu in quarters and
throw then into a syrup of white sugiar. in which ginger sliced, and
cloves, have been boiled : boil the fruit till the outer rind is tender
take the fruit out, lay themn in a basin, si-t a handful of pounded su-
gar over them, and let them lie till-'old. Next day boil vour syrup
a second time, pour it over the fruit, and wlhen cold put it into jars
or glasses, and tie down. It should not be used till a nonth or six
weeks after making : if well spiced this preserve is more like some
foreign fruit. It -is very Line. Sonie oniy mnake' use of the soft acid
pulp, but though the outer part is not fit to be eaten in a raw state,
it is very good when preserved, and mtLy saliy be made use of, boiled
with sugar and spices.

This fruit might I think be introIuced into garden-culture, and
prove a valuable addition to our tables ; but in event of planting it
in the oarden, a verv ricli liglt mnould must 4e given to feed the
plant, which grows by nature in the rich vegetable ileaf-mould.

FERMENTATIONS FOR 3BREAD.

The making and baking of good, nourishing, palatable bread, is
perhaps one of the mo-t important duties of the practical housewife:
so much of the comfort and health of a family depends on the con-

FERMENTATIONS FOR BREAD.
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stant supply of this most essential article of diet, that I shall give it
a first place in the instructions that I am about to furnish to my fe-
male readers.

Many of the settlers' families for whom this little volume is intended,
may have enigrated fron large towns or cities, where the bakei 's shop
supplies all the bread that is daily consumed by the inhabitants : or
it n.ay be placed in the hands of one, wio from her position in life
has been totally unacquainted with labour of any kind, and who May
be glad to profit by the directions I am about to give. Even to the
active, industrious wife, or daughter of the labourer, well skilled in the
mystery of making bread, both brown and white, something newrMay
be gleaned from these pages, for there is a great difference in the ma-
teriais she will bave to make use of, and in the managing of them.-
First ihen I shall say omething about the different modes of ferment-
ing, or raising the biead, and give directions for making tho various
kinds of barm that are used in Canadian houses ; that in-circum-
stances where one fails, another may be adopted. To those who re-
side in towns, and have no garden of their own in which hops can be
cultivated, it is better, if they wish to make their own rising, to buy,
hops at the store, which can be ot good at from 1s. 6d. to 2s 6d.
per lb., varying in price as the previous season has been good or bad
for the supply. Country people will often sell hops as low as 1s. or
1s. 3d., but they are not so good as those you buy at the stores, few
persons knowing the right time to gather them. This should be dore
vhen the hop is full blown, and when the yellow dust, at the base of

each of the fine thin leaves that make the blossom, is well formed, of
a bright yellow colour, and a little glutinous to the touch. Il tl-e
hop begins to lose its colour and fade, much of the fine bitter flavour
is go e : it is over ripe.

Some persons prefer having recourse to brewer's yeast or distiller's
yeast ; the latter is not so good or sure, and obtaining the former is
uncertain, as the demand is often greater than the supply ; while if
you make your own hop-risin-, you are no, subject to disappointment,
unless you are eareless and let your stock run out.. For a penny or
three half-pence you may obtain about half a pint of fresh Leer-yeast
at the brewer's.

CURING BREWER's YEAST.

This yeast is very bitier, and those who do.not relish the bitterness
that it is apt to impaft to the bread, should remedy the defect by
pouring about half a- pint or more of lukewarm water on the yeast,
and letting it stand a few bours previous to using it : this draw- a
portion of the bitterness away. Pour off the water clear from the
yeast, then stir the yeast up, adding a little warm water, and a table-
spoonful of flour, mixing it well ; let it stand a short time, tili it be-
gins to rise hi bubbles. A large cupful of this will raise you about
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ten pounds of flour. The residue may be bottled and set by in a
cool place for a second bakin. This sort of yenst does not keep so
well as the hop-rising ; for the makiuig of which I will now give you
directions.

HlOP-T:TsING.

Boil down tw o large handfuls of' hops, in three quarts of water, till
the hops begin to sinik to the botton of the vessel, which they do
after an lour's fast boiling. Put about a quart of fiour in an eartien

pan, or any convenient vesse], not too shallow, and strain the liquor,
boiling off the fire, into the flour, stirring the batter quickly as you
do so. The flour will thieken up like paste : stir it as smoothLy as
you can, then let it stand till blood wari ; mix in a tea-cupful of the
old stock of barm, and let the vessel stand covered up near the fire
till it begins to show that fermentation has taken place. In summer
you need ouly cover the jar or pan ; it will rise ii a few hours ; but
new barm is not so good as after it lias worked for some days. A
large earthen pitcher tied down from the air, or a stone jar with a
cover, is best for keeping the rising in. The vessel should be well
cleaned before efilling.

ANOTHER SORT.

Boil yfour hops for two hours. With a pint of the liqnid cooled
down to moderate heat, mix a pint-basinful of flour to a batter, very
smoothly ; next strain in the remaining scalding hop-liquor, stirring
the whole till it is about the thickness of cream : set this mixture on
the stove, or some hot coals on th hearth, in a clean pot ; the one
you have just used for boiling the b's, well rinced and wiped clean,
will do ; keep the mixture stirîing ti the whole begins to thicken
and assume the appearance of a thick ruel. Some do not think it
necessary to boil it after it thickens, u it keeps better if it remains
on the fire a few minutes after it cornes to te boil : if it be too thick
to stir easily, thin with a little boiling wv ater : add a large tea-spoon-
ful of salt. Pour tbi: l'op-gruel into your jar, and when cooled down
so that you can bear a finger in it confortably, add a cupful of rising,
and set it by. Some add a table-spoonful of brown sugar.

This sort of barm keep< longer without souring tl:an the common
sort. Remember that for keeping yeast in summer, a cool dairy or
cellar is best ; and in winter some warm closet or cellar, which is too
chise to adMit of frost, is most advisable. A teaspoonful of soda or
salaratus, dissolved in a little water, and stirred into yeast that is a
little saur, will reclaim it, but it must be done just at the time you
are going to make use of th' yeast, or it will lose its good effect.

HOP-YEAST WITH POTATOES.

Pare and wash a dozen good-sized potatoes ; set them on with
about a quart or three pints of water, with a heaped tea-spoouful of
salt ; boil till they are soft enough to mix through the water like
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gruel. Pour into your rising-jar or pan, and mix in, as smoothly as
you can, flour enough to make a thick bat\er ; have your hops boil-
ing, as in the former ieceipts, stir the str.aineliquor into your potato
and flour butter, add a large spoonfu! of sugar, and mix alil snoothlv;
when cooled down, add a couple of large spoonfuls of rising, to work
i'. After it has worked, it is strainedinto a bottle, and set by for
use.

A large cupful will raise about, ten pounds of flour. Some persons
give the preference to this potato-barmi, but either of the recipes is
good for fermenting bread.

SUGAR-YEAST.

Boil two handfuls of hops in a gallon of water for an hour ; strain
off and add two table-spoons of sait ; mix in one pound of fiour and
two pounds of soft sugar ; stir ail together when milk warm ; add
two spoonfuls e-fgood yeast ; let it rise for two days, then bottle and
cork lightly, and put in a cool cellar: a large cupful will raise about
ten pounds of flour, or more.

This recipe I have not tested myself. but I am told it is good, and
has the advantage of fcrmenting itself, without the addifion ofother
barm to set it to work.

LEAVEN CAKES.

Boil ti ree ounces of hops in three gallons of water, till reduced to a
quart : while boiling-hot strain the liquor into one quart of rye-me:d,
stirring it well. Let it cool : add a cupful of good yeast when it
has begun to work well, stir in as much Indian-meal as wiff +hicken
the mass to a stiff dough ; knead it upon a board well, roll it into
cakes about an inch in thickness, and let them dry on a clean board
in the sun, for two or t ree days : do not leave them out after sunset.
Two inches square of this yeast-cake dissolved in warn water, and
thickened with a table-spoonful of flour, will raise one or two good-
sized loaves. If hung up in bags in a dry room, this leaven will keep
good for many months.

The above is from an American receipt-book, and I have been told
it is a good receipt.

ANOTHER AMERICAN-YEAST.

Boil very soft and mash four large potatoes ; mash tvm very fine;
pour over them one pint of boiling water ; when only warm, stir in
two large spoons of flour, Iwo of molasses, a tea-spoonful of sait, and
a cup of good yeast. This must be used fresh : the above will raise
a baking of bread for a family. Set in a sponge over night.

BUTTER-MILK CAKES.

You may raise nice light cakes, to be caten hot with butter, by' put-
ting into a quart of buttermilk as much soda or salaratus as will
make it effervesce or foam up like new yeast. It is better to dissolve
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the soda in a cup of hot water; and bruise the lumpswell, before you
put them into the water, so that the whole bc thoroughly dissolved
any bits that are left unmelted will make a distasteful spot in vout'
cake ; mix your dongh very lightly, kncading it only just stiff enough
to roll out into cakes about an inch in thickness : put them at once
into a hot oven: the oven should be pretty hot, or your cakes will
not be solight. This sort of breacT is verv convenient it needs no
shortening, nor any other seasoning than a little salt with the flour.

A teaspoonful of sal volatile in powder (that is the ammonia used
as smeIling salts), with two teaspoonfuls of cream of tartar, mixed
very thoroughly with the flour, belore it is wetted, will raise nice light
plain buns, to be eaten hot.

I will also recommend "Durkee's Baking Powder": it is sold in all
Ganadian stores and drug-shops, at 7id. the scaled packet, on which
're printed directions for using it. This powder imparts no ill taste
to the bread or cakes producing a very light cake with no trouble.-
Emigrants should provide an article of this kind among other sea-
stores, as a convenient and wholesome substitute for raised bread, for
the use of themselves and little ones.

The use of these acid and alkaline saIts in fermenting flour food,
has become very general of late years ; they have the advantage of
convenience in their fiivour, and are regardied by many persons astbe
ing more wholesome than bread raised with yeast, which lias a te -
dency to turn sour, especially on the stomachs of young children a d
persons of weak digestion.

Owing to the superior dryness of the atmosphere in Canada, b ead
seldom turns mouldy, or takes a fermentation, after it lias been -ept
many days, as is often the case in moist hot weather in the old coun-
try. During my long sojourn in Canada, I have never seen or tasted
a piece of mouldy bread.

sALT-RISING.

This sort of barm is much used among the old Canadian1 and Yan-
kee settlers. It bas this advantage over other kinds of rising ; it re-
quires no addition of any other yeast to stimulate it into active fer%
mentation. Those who are in the constant habit of using it, make r

excellent bread with it. I dislike the peculiar flavour it imparts, and
if it is not really well managed, it is neither pleasant nor wholesorne;
but many persons prefer it to all other modes of fermenting bread, so
I shall furnish the instructions for making it.

Take one teaspoonful of salt, one pint of warm water or new milk,
rather more than blood-heat ; thicken with as much flour as will make
a batter the thickness of good cream mix in a jug that will hold
about a quart ; set the jug in a pan or pot half filled with water,
warmî, but not too hot ; cover your mixture close, and set it in a warm
place near to the stove or fire : in about four hours bubbles will be-
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gin to rise on the surface, and in about twoinore the veast will begin
to rise in a fine soft creanv bead. The niee point in making salt-
risingr bread, is to know when the veast is risen enough : after a cer-
tain time it goes down, and wlil not raise the bread. or turns it sour.-
Experience wili guide vou af ,1r on or two trials. But we will suppose
the yeast is risen nearly to ti b rim of tbe jng ;then take os much
flour, say four quarts, as will make you tvo loaves, or one good bake-
kettle loaf ;make a bobl ithe flour, add a litt'e salt, and pour your
barm in ; mingle it thorougily, and knead your douli smoothly and
well with your bands, as you would make up any otber loaf : let your
bake-can be well greased before putting your loaf in ; cover it with
the lid. In baking in the bak,-kettle, do not li it much more than
half full, that your dough ma.y have room to swell ; many a good
loaf is spoiled by being crowded into too small a space. Set the pan
with your loaf at a moderate distance from the fire, covered up
when it rises, which you se by its occupying a larger space, and
cracking on the -top, you may advanoc it ncarer the fire, turning the
bake-kettle round graduallv from time to tire, till everv side has felt
the influence of the beat. Wen within two iuches of the top, put a
scatteriqng-of coals (live wood-enbers) below the kettIle and on the
lid ; or heat the lid on thb ire, but not too hot at first, and tben add
live coals. You nust keep your kettle turned gradually, that the
sides may brown, and do not put too many hot coals below at once.
You will soon learn the art of baking a shantv-loaf: a little attention
and care is the main thine. When te crust is hard and bears pres-
sure without sinking in, the bread is4one.

Many a beautiful loaf I have.caten, baked before a wood fire in a
bake-kettle. The bush-settlers seldomi can afford to buy cooking-
stoves during the first few years, unless they are better off than the
labouring class usually are when they come to Canada.

B R E A D.

Having given you a chapter on the difforent modes of making
yeast, for the raising of your brcad, collected from the best sources,.I
shall now proceed to the naking and I)aking of the bread. I can
hardly furnish a more excellent receipt for good bread, than that
which is used in my own house ; which indeed I can recommend to
all housekeepers, as fine in- quality and appearance, while at the same
time it is decidedly economical. It can be made purely white ; or
brown, by the addition of two or three handfuis of coarse bran.

Should the quantity here mentioned prove~too large in proportion
to the number of the fanilv, a little experience will enable the person
whb attends to the making of the bread, to reduce it Qe-half or one-
third.
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MRE. TRAILT'S BREAD.

Wash and pare half a pail of potatoes, taking eare to remove al
dark specks , throw them into a vessel of clean water as you pare
them, as they are apt to acquire a brownish cologr, which spoils the
white aact-delicate appearance of the bread. Boil the potatoes till
reduced to a pulp, brnising any lumps smooth with a wooden beetle
or pounder : it will then have the consistency of thick gruel : when
cool enough to bear your hand in it, stir in as much foar as will make
the mixture the thickness of thick batter ; add a good handful of
salt, and two cupfals of yôur hop barm or any good rising that you
may have. A deep,'red earthen pot, or a wooden pail, will be a good
vessel -to eantain your sponge. It is a wise precaution to stand your
vessel in a pan, as it is apt to flow over. If set to rise Qver-night, it
will be risen time enough to work up in the morning early : in sum-
mer we seldom make this potato-bread, on account of the potatoes
then net being so fnt for the parpose, for, while young, they will not
boil dowa so smoothly ; but frbm the month of Agust till May, it
may be made with great advantage. The quantity of sponge, above,
will raise two large milk-dishes of flour, or about twenty pounds of
Sour. If yo have a large kneading-trough, you eau mix the whole
at once, aad'knead it well and thoronghly ; but if your trough be too
small for convenience, divide your sponge, and make two masses of
dongh, working it very stiff on your board, scoring the top with a
knife, and cover it up by the fire with a clean cloth ; or you may
make enly half the quantity, using, of eourse, less potatoes and wa r.
In about two hours, or may-be longer, you will have a light donh,
like a honeycomb, te make into loaves. When baked, take your
brèad oat of the pas, wet the erust of your loaves over with clean
water or milk, and wra them in a elean cloth, setting them up on
one sidefagainst a she ttill cold. This plan. keeps the bread -from
becomiag hard and dry. For lightness, sweetness and economy this
is the best bread I know, resembling really-good baker's bread in te-
tare and lógk, I cordially recommend it to the attention of the Ca-
nadian hotiewife.

I ÂN-xgEL BeEAD.

Add six poùnds of sifted Indian-meal te six pounds of wheaten
lour; one gallon of water, pour, boiling-hot, on the Indian-meal ;

when -cool ekough. to werk with the hand, mix in the wheaten gour,
aad a cup of yeast, with a little salt ; knead the mass, and set it to
rise near the fire. This bread has a fine yellow colour, and Is best
used pretty fresh, as the ladian-meal is of a drying quality.

- eO-raza BnAED WrHM INDIN-MUAL.

Take as muchl good flour as will fill a goed-sized milk-dish ; add to
the flour a quart of Indian-meal, and a tablespoonful of salt; mix
the meal and fleur well togetier : make a hole in the midst, and pour
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in a large cup of good rising; adding warm water; mingle stif
enough to knead on your four-board ; then when your mass of dough
is worked smooth, lay it back in the pan or trough that you mixed it
in, and let it lie covered near the fire to rise ; when well-risen, divide,
and bake in your oven or bake-kettle.

Some persons wet the Indian-meal with hot water frst, but either
way can be tried. I have used any supporne, or Indian-meal por-
ridge, that has been left after breakfast, iu making bread, and found
it a very good addition. A good bread can also be made of equal
proportions of rye, Indian-meal, and wheaten flour; rye alone does
not make such good bread, the rye being very glutinous, which a
mixture of Indian-meal corrects.

BRAN BREAD.

A sweet and economical, and most wholesome bread may be made
by pouring water, either warm or cold, on to bran, stirring it up, and
leaving it to steep for an hour ; then strain the bran off through a
sieve or strainer, pressing all the moisture out. There should be li-
quor enough to mix your bread, without any water, unless it be too
cold, and a little hot water is required to raise the temperature; add
the usual 4uantities of salt and yeast, and mix and'knead as in other
bread. The most wholesome and nutritive parts of the bran wlllthus
be preserved and added to your bread.

Cobbett recommends this bread, and I have proved its good and
wholesome quaities myself. Ail the fne four and bran that passes
through the sieve, should be put into your bread, along with the4i-
quor, for this constitutes part of its excellence. If you wish for
browner bread, throw in a handful of dry sweet bran, and mix with
your flour, in addition, but not that from which the gluten and fme
sugary particles have been extracted by the water.

Many persons who do not use potatoes in their bread, as directed
in the first rceipt, set a sponge over night, merely mingling the four,
warm water, salt and yeast, and when well risen, (which it is known
to be by the air-bubbles that rise on the top,) thicken with four, and
knead wefl: when the dough is of sufficient lightness, make Up into
loaves; let them rise a second time in the bread pan or bake-kettle,
and bake.

I have now given the best simple receipts for making bread, that I
am acquainted with. There are methods of making light bread with-
out using the-yeast to ferment the flor.

I wMi now give an American receipt for unfermented bread, which
L have not myself tested:
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EXCELLENT BREAD WITUOUT TEA8T.
Scald about two handfuls of Indian-meal, into which put a tea-

spoonful of salt, and as much cold water as will reduce the mixture
of meal to blood-heat ; then stir in wheaten flour till it is as thick as
hasty-pudding, and set it before the fire to rise. In about half an
hour it generally begins to thin and look watery on the top. eprin-
kle in a little more flour, and mind and keep the pot turned from time
to time, taking care not to let it be too near the. fire, or it will bake
at the sides before it is risen. In about four hours it will rise and
ferment, as if you had set it with hop-yeast ; when it is light enough,
mix in as much flour as will make it into a soft dough : grease a pan,
put in your loaf, and let it rise, covering it up warm, and turning it
so that the heat affects it equally ; in less'than an hour it wiß be
ready for the oven : bake as soon as it is risen. Some bake in a
Dutch-oven before the fire.-From Mrs. Child's Frugal Housewife.

EXCELLENT BOT TEA-CAKES.

One quart of fine flour : two ounces of butter: two teaspoonfuls
of cream of tartar, mixed dry through the flour : one teaspoonful of
salaratus or soda: moisten the latter in milk or water till dissolved:
mix with sweet milk or cold water.

These cakes to be rolled, and cut out with a tumbler, about an
inch in thickness, served hot and buttered.

SHORTS OR CANAILLE.

This is the common name given to the inferior flour which is sepa-
rated in bolting, at the mill, from the bran and fine flour, and is seldom
used as a mixture in bread. Tkis is not economical management:
for mixed with fine flour, it makes sweet good bread ; and many a
lotf made from it I have seen, when other flour was scarce. The
bread is closer in texture, and does not rise as light as brown bread
with a mixture of bran in it ; but still it is by no means to be des-
pised. As unleavened cakes, it is pèrhaps more agreeable than raised
bread. The Irish call these coarse cakes by the odd name of "fudge."

BROWN CAKEs.

Mingle a handful of fine flour, with as much of the coarse shorts
as will make a baking of cakes for tea, say about three pints of the
coarse, to half a pint of the fine : a little fine flour must also be used
in kneading on the board, and rubbing the dough from your hands.-
Rub a good bit of shortening into your dry flour, as if you were go-
ing to make short cakes : dissolve a teaspoonful -of salaratus or soda,
in a cup of hot water ; add this to as much buttermùilk, or sour milk,
as will mix the flour into a light dough : do not omit salt, and do not
knead the mass too stiff ; only stiff enough to enable youto roll it
out about an inch thick ; eut into round or square cakes, and bake
in a quick oven.
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Eaten hot, with a little butter, these are good, plain, houshold tea-
cakes ; with molasses and ginger they-are very good.

BROWN SUP4 ORNE.

Thil is porridge, made entirely with shorts, and enten with cold
butter or new milk. It is made in the same way as Indian-meal sup-
porne (see that article). In the absence of corn-meal or oatmeal,
children will eat this dish very readily, and it is often a convenient
substitute for bread, when flour runs out, and yoni are unable to ob-
tain an immediate supply. It is most commonly made with water,
but may be mixed with milk, or milk and water, the flour being stirred
in as the water or milk boils.

MILK PORRIDGE.

Have your milk boiling, and a basinful of flour, into which a little
salt may be mixed : with one hand sprinkle in your flour, and stir
with a wooden stick or a spoon, till you have made your porridge as
thick as you desire it to be : remove it from the fire to the top of
the stove, or placethe pot on a few hot embers, not near enough to
the fire to scorch, and let it simmer for some time, stirring it carefully.
lThis makes a very satisfying meal for children.

FARMlERS' RICE.

Set milk on the fire, in a clean skillet, to boil, with balf a tea-spoon-
ful of salt n ' Take dry fine flour in a basin ; into this sprinkle
cold milk, a few rops at a time, till it is damp, but not wet like
dough : rub tbefilmp flour in your ·hands, which must, of course, be
delicately clean. The wetted flour must .be rubbed till it adheres in
small pieces like grains of rice ; if not damp enough scatter in a little
more moisture, or, if too wet, add a littléliour : when ready, throw
this mock-rice into your milk, stirring it in by degrees : let it boil
quick while mixing ; then set it at a little^distance, say outside the
griddle. of the stove, and let it boil for fifteen minutes or half an hour;
a little nutmeg, sugar and butter makes this a nice dish; but some
prefer it unseasoned, or with salt and butter.

These are homely dishes ; but they are intended for homely people,
who have not the materials for luxuries at their command, but who
may be glad to learn how to vary the method of dressing such simple
food as they can obtain, so as to render it palatable and pleasant.
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BISCUITS.

An excellent, cheap, useful biscuit can be made as follows : Rub
into a quart of fine flour, about an ounce of butter or lard, and a lit-
tle salt : mix with cold water into a stiff, smooth paste ; roll it out,4
and strew dry flour on the paste ; work this flour well in with the roll-
ing-pin, fold it together, knead it and roll it again, throwing over it
more dry flour, working it with the rolling-pin till the flour is incorpo-
rated ; and do this several times, or as long as you can knead it
smooth : break it into small pieces, and roll in your hand, about the
size of a large walnut, then roll with the pin into thin biscuits, prick
them with a-fork, and bake on a fiat pan in a brick oven : if the oven
be cool, they will be tough : the more dry flour you can work into
the dough, the better will be the biscuit. These are useful if you
have no cakes at hand, and are good for the sick - rolled fine, make
capital pap for weaned babies.

I learned to make them, under the direction of a physician, as food
for a delicate infant; many persons I bave taught to make these bis-
cuits, and they will be found very useful where the fermented bread
causes acidity, and soda-biscuits and American crackers are not at
hand, or thç houswife too poor to buy them.

ANOTHER SORT.

Instead of cold, use scalding water and roll very thin. The butter
may be melted in tLe hot water : mix and.knead very smooth, but
without beating in the dry flour, as in the former receipt : roll very
thin, and bake quickly.

SODA BISCUITS.

Six ounces of butter : six ounces of sugar : one teaspoonful of
soda, dissolved in one pint of milk : flour enough to form a stiff
dough : melt the butter in the milk, and also the sugar, which should
be white. Knead and roll out several times, till the mass be quite
smooth ; roll'in thin sheets about a quarter of an inch thick, cut into
square cakes, and bake in a brisk oven.

ABERNETHY BISCUITS.

Seven pounds fine flour ; three-quarters pound of butter, rubbed
well into the flour ; 1j pound of loaf-sugar, dissolved in one quart of
cold water :_ half ounce carraways, and a teaspoonful of salt. Well
knead this dough ; divide, and make four dozen biscuits.

This quantity can be reduced to one-haLf at the convenience of fhe
baker.

Biscuits are both a cheap and wholesome bread, and are a very
valuable sort of food for invalids or very young children : they are
far less expensive than sweet cakes, and by many persons are greatly

ferred, as ,being easier of digestion, but they require more hard
our, and attention in baking.
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The American crackers are sold in many of the stores at 71d. a
pound,.but they can be home-made almost as well.

Those who have a stone or brick oven, can inake their biscuits
much finer and crisper, besides giving them the real biscuit flavour, y,
putting them into the oven after the bread, pie, &c. have been baked,
and leaving them for some hours on the oven floor, while any warmth
remains. Thus they are twice baked, and will keep for weeks and
months. Bread of any kind does not moulß,.as in the damper climate
of Britain ; even in very hot weather, bread, cakes and other four-
food will keep uninjured for manym days. I have rarely seen mouldy
bread or cake, during twenty years' sojourn in Canada. Next to bis-
cuits there is nothing better than rusks : some call them "tops and
bottoms," others "twice-baked cakes."

R U S K S.

Half-a-pound of butter or lard (butter is best), or half the quan-
tity of each, dissolved in a pint of hot milk, six eggs well beaten, a
little salt, as much yeast as'will raise these ingredients ; add as much
four as will stiffen into a very thick þatter ; cover warm, and when
risen, stiffen just enough te admit of a;olling lightly, about an inch in
thickness : eut out with a tumbler or small round cutter : set to rise
a few minutes ; bake, but not overbake, eut them in two pieces, or, if
very thick, make three slices with a sharp knife : return to the oven,
and bake till each piece is crisp: Some lay on the top of a stove,
turning them twice or thrice.

HARD RUS.

Dissolve half a pound of butter or lard (the latter will do), in boil-
ing water, with a little salt : mix with a spoon as much flour as you
can stir into the m ater and lard smoothly : as the mixture will be
scalding-hot, you must wait till it cools down low enough to admit of
your hand, working in a tea-cup not quite full of yeast_; then knead
the mass thoroughly, and cover it down near the fire till it rises.-
When light, roll out, and cut into thin cakes, not quite an inch thick;
bake and split them ; return to the oven, and when dry, lay them out
to co.ol ; when cold, put by in a bag or canister for use These rusks
are as sweet as if sugar had been mixed with the flour. They will
keep for weeks, and are excellent grated down for pap or panada for
the sick, or a gruel made by boiling them, adding a teaspoonful or
two of new milk, and seasoning with spice, for a sick person, where
bread. however good, would be rejected.
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TO MAKE AMERICAN CRACKERS.

One quart of four, into which rub two ounces of butter; dissolve
one teaspoonful of salaratus in a wine-glass or cup of warm water ;
half a teaspoonful of salt, and milk sufficient to mix it into a stiff,
smooth dough : beat it for half an hour, working it well with the
rolling-pin ; make into thin liscuits, or small round balls flatted in
the middle with the thumb, andH>ake till dry and crisp.

C A K E S

EXCELflENT GINGERBREAD.

Takree pounds of flour, one and a half pound of brown sugar;
one pound of butter, six eggs, two tablespoonfuls of ginger, and a
teaspoonful of salt : bake on tin sheets rolled very thin.

COMMON GINGERBREAD.

Treacle 1 lb : seconds flour 2 lb : butter 2 oz: ginger 1 oz:
spices 2 oz : of pearl-ash one dessert-spoonful; mix with milk warmed,
into a dough; let it stand till it rises, bake on tins, and cut in squares.

GINGER CUP-CAKE.

Five eggs; two large cups of- molasses : the same of rolled soft-
sugar : two ditto butter: one cup of new milk : five cups of flour :
half a cup of ground-ginger : a small teaspoonful of pearl-ash, dis-
solved in vinegar or cider. Cut up the butter in the milk, warm so as
to melt; also warm the molasses, stir it into-'the milk and butter;
stir in the sugar : let it cool. Beat the eggs light ; stirin alternately
with the flour, add the ginger and other spices, with the pearl-ash:
stir the mass well ; butter tins to bake it in.

GINGER BREAD.

To a pint of molasses Xdd half cup buttet, three eggs, half cup
sour-milk, one teaspoonful salaratus, one ditto cream of tartar, two
cups flour, two table-spoonfuls of ginger.

ILAIN PLUM-CAKL

One pound of flour : quarter pound of sugar ; quarter pound but-
ter ; half a pound carrants or raisins ; three eggs ; half a pint of
milk or sour-cream, and a small teaspoonful of carbonate of soda,
and spice to taste.

LENON CAKE.

One tea-cup of butter, three of powdered sugar, beat together to a
cream ; stir in the yolks of five eggs, well beaten ; dissolve a tea-
spoonful of soda in a tea-cup of milk, and add to the above-: also
the juice and grated-peel of one lemon, the whites of three of the
eggs, beaten te a froth, and f ur cups of flour. Bake intwo poa
about half an hour. A 0
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One pound of four ; half pound butter, rubbed well in: § lb su-
gar: two eggs : half a cup of sour cre'm: one teaspoonful salara-
tus: a few carraways : nutmeg or ginge1r if you like. Rol out thin,
and eut in round cakes.

DROP sWEET-CAKES,

Four eggs well beaten : a large cpful. of sugar : the same of but-
ter melted : four enough to thicken to a thickbatter ; a few cur-
rauts or seeds, or essence of lemon : beat for a w minutes, drop on
tin sheete, and bake in a good hot oven.

If the batter spread too much, add a little more four.

CHEAÂP FAMILY. *E.

To one egg and four ounces of butter,%ell beaten together, -add a
tesspoonful of allice, half a tewspoo»N'Nof pepper, a pint of mo-
Iasès, a teaspoonft ofsalaratisisolved in a cup of cream or milk,
and four enough to make it the consistence of fritters ; set4i a warm
place to rise, and when perfectly light, bake moderately.

Bs cTEn e A. (Frow the "Maple-Leaf.")
One pound erasbed sugar, tbree quarters of a pound of dried and

sifted four ; six ounces of butter : mâce and citf@n; the whites of
fourteen eggs. Beat the sugar and butter to a cream ; add the
whites, eut to a stif froth, and then the gour. It is a beautifu-
looking cake.

GsoLDE .CAKE.

This and silver cake should be nade together, te use both portions
of the eggs. Take one pound of four dried, one pound white sugar,
three-quarters of a pound of butter: the yolks of fourteen egg, the

ellow part of two -lemons, grated, and the juice also. Beat the.su-

and butter to a cream, and add the olks, well beaten and strained.
en add the lemon-peel and Bour, a tea-spoonful of sal-volatile

dissolved in hot water. Beat it well, and, just before'putting in the
oven, add the lemon-juice, beating it in thoroughly. Bake in square,

at pans, ice it thiekly, and cut it in square, thick pieces. It looks
icely on a plate with silver cake.

r *CAIFORMA CAEE.-
One cup of butter, three of sugar, one cup sour milk, one teaspton-

fui saleratus, and two of cream of tartar, six eggs and five cups of
Vfour.

LADr CAMM

Five ozbutter, halfpound sugar, the whites ofeight eggs, half
Of gour. Flavour wt; onds--one ounce bitter, two
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SODA CAKE.

One pound of four, feur ounces of butter, six ounces sugar, three
eggs, one spoonful of sour cream, with one of saleratus, spices and
fruit to taste. Bake in a very slow oven at first.

LEMON CAKE.

Six eggs, five cups of four, three cups of sugar, one cup of butter,
one cupEf milk, one teaspoonful of saleratus, and the peel and juice
of a leion.

FARMERS SPONGE CAKE.

One teaspoonful of carbonate of soda dissolved in a tea-cupful of
tweet milk, two tea-spoonfuls'of cream of tartar, mixed dry into the
four, one egg, one cup of soft sugar, one cup of butter melted-: it
can be made richer by the àddition of a cup of currants, or spice to
fiavour it. Mix to a thic h batter, and pour into a fiat pan; or
bake in tins.

CUP CAKE.

Cup-c Nabout as good as pound-cake, and a great deal cheaper.
Three cups of four, one cup of butter, two cups of sugar, and four
eggs, well beat in together, and haked in pans or cups.

NoT.-This is a regular American cake. .
DOUGH NUTs.

Three pounds four : one pound sugar : lb butter : foureggs:
l pint of milk : nutmeg and cinnamon, one teaspoonful : two large
tablespoonfuls of barm: knead lightly : cut in strips, and twist and
throw into boilIDg lard; when they are of a fine light btown, take
the dough-nuts out : sift sugar over them while hot.

ANOTHEB.

Take on'e pint of four, half a pint of sugar, three eggs, a piece of
butter as big as an egg, and a tesaspponful of dissolved pearl-asi;
when yu have 'no eggs, a gill of lively yeast will do ; but in that
case they must be made over-night. Cinnamon, rose-water, or.lèmon-
brandy, to season, if you have it.

If you use half lard instead of butter, add a little salt.
Do not put them in till the lard is boiling-hot. The more fat they

are fried in, the crisper they will be.

.COMMOl BUJSH TEAJCA1EUL

Scrape down a large cupful of maple-sugar, and dissolve in warm
water, into which also put a teaspoonful of salaratus, well powdered; _
rab -into two basins of-our, a good bit of butter, or some lard or

rpg, throwin a few caways, or any spice you may have,
Stsonful of sat: kneadlightly, cut out with a tumbler, the

lid of an ojatin tearpot, or any other couvenient cutter, and bake be-
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fore the fire in the frying-pan, or in the bake-pan. The frying-pan is
often used in the backwoods, for baking cakes or bread. In Canada
they,,are generally made with a very long handle, in which there is a
loop, through which a strong cord is passed, which is again passed
over a nail in the chimney-board ; or a machine called a pan-jack, is
placed behind it, with notches which allows the cook to raise or lower
the pan, to the fire. A few hot embers are placed below the panto
heat the bottom. This is a shanty-oven, often made us of in the
backwoodsman's house.

CANADIAN CROQUETS.

Sift a teaspoonful of white sugar through a bit of muslin; add to
the sugar three or four drops of essence of lemon, or almonds : beat
up two eggs with the sugar, and to these add as much very-fine flour
as will make the eggs into a stiff'paste. It is better to work it with
a spoon till it is smooth and stiff enough to handle : knead it, and
roll it out as thin as paper. With a sharp penknife cut out leaves and
shells, and roses; or, twist narrow slips into braids, cutting the veinings
of the leaves and the edgings.

Have ready a clean tin-pan, half full of boiling lard you can try
the helt by throwing in a little bit of your paste ; if hot enough, it
will rise directly to the surfacé, and become stiff in about a minute
or two. Throw in your croquets, one or two at a tiqe ; two minutes
will cook them: take them out with a slice, drain and lay them on a
dish, sift a little fine white sugar on them as you take them out.-
From these materials you will have a heaped dish of most elegant-
looking cakes, at a very Miall cost,

SWEET FRUIT-CAKE.

This is made by rolling out a fine short crust very thin, and spread-
ing about an inch thickness of apple-marmalade, made by boiling
down dried-apples to a pulp ; over this lay another thin crust of pas-
try : it should be baked in shallow tin-pans, and, when quite cold, cut
into squares, or vandyke-shaped pieces, by cutting squares from corner
to corner. This is sold in the confectioners under the name of mince-
pie,,ed pie-cake.

As this work is not intended for a regular cookery-book, I have
limited myself to such cakes as are in common use in the farm-houses.
Canada is the'land of cake. A tea-table is generally furnished with
several varieties of cakes and preserves. I have given you as many
receipts as will enable you to make a selection : if you ruire more
costly luxuries, there are plenty of good receipts to be had, by refer-
ring to any of the popular cookery-books.
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INDIAN RICE.

Indian Rice is a wholesome and nourishing article of diet, whieh
deserves to be better known than it is at present It grows in vat

beds, in still waters, in a depth from three to eight feet, where there
is a great deposit of mud and sand. In ny places where there is
little current, these beds increaseso a to naaterially fM1 p the shal-
low lakes, and impede the progress of boats on their surfac.

When the rice begins to shew its tender gren blads above the
water, you would think the lake ws studded with low verdant islands.
In the months of July and August, the rice comes ln.fiew, and a
very beautiful sight it is for those who-have an eye to enjoy the beau-
ties of Nature. The leaves, which ae grasy, attea o great length,
and float uponuthe surface of the water ; I hUnsemmthe leaves of
the rice measured to the amazing extent of eleven, twelve snd thir-
teen feet. The deer come down at night to feed on the rice-beds,sad
there the huinter often shoots them. The Indians track them to their
feeding-places, and shoot them by torchlight.

l' the month of September is the Indian'srice harvest : by tht
time it is ly ripe and withered. The squaws colect it by padding
through .he ricerbeds, and with a sték in o e haud, and a sort of
sbarp-edged, cuTved paddle in the other, striklng the ripe heads down
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into the canoe, the ripe grain falling to the bottom. Many bushels
are thua collected. They then make an enclosure on a sqqare area of
dry ground, by sticking branches of pine or cedar close together, to
form a sort of hedge ; in the centre of this place they drive in forked
sticks, in a square of several feet, across which they lay others, and
on thia rude frame they extend mats of basa or cedar, for the manu-
facture of whieh the Indian women are renowned : they light a fire
beneath his frame, and when reduced to hot, glowing coals, the rice
is spread:on the mataabove the fire: the green-enclosure is tokeep'
the heat from esca : the rice is kept stirred and turned with a
wooden shovel or TU ând, after it is dried, the husk is winnowed
from it in large opein baskets, shaken in the wind. This is the mere
drying proceu of e g n rice.

The parched Indian-rice is heated in pots over a slow fire, till it
bursta and shows the white floury part within the dark skin. This
sort is eatep by the Indians in soups and stews, and often dry, by
handfuls, when on journeys, as the parched corn of the Isrelites.

Indian-rice is sold in the stores at 10s. a bushelt: it affords a great
quantity of food. The Indians sow it it up in mats or coarse birch-
baik baskets: it is dearer now than it used to be, as the Indians are
Indolent, or possibly, employed in agricultural pursuits or household
work.

-In apearance this rice is not the least like the white rice of com-
merc eingong narrow, and of an olive n colour outaide, but
when cooked, is white within. The gathering Wwild rice is a tedious
proceas, and one rarely.practised by the settlers, whose time can be
more profitably employed on their farms; but I have nevertheless
given this description of harvesting it, as it is not devoid of interest,
and, should this book fall ito the hande of any person, who by. ac-
cident was reduced to having recourse to such e dients as the wild -
country saforded, for food to keep themselves fem starving, they
might be able to avail themselves of the knowledge.,

Men who have gone up lumbering, on the shores of lonely lakes
and rivers, far from the haunts of civilized men, have sometimes been
reduced to worse'shifta than thering wild rice to supply their wants.

I will now give the most a proveed recipes for cooking the Indian

WILD-RIcE PUDDING.

A basinful of Indian-rice carefully washed and picked, should be
soaked for some houts ; the water being poured off twice during that
timPe. ut it on in a covered veasel,with plenty of water, which
shoukd be drained off after it has boiled for half an homi, as there is
a weedy, fishytaste with the rie, unless this is doue. Milk may now
be addeda place ofthe water, with a littlesalt,and the rice sim-
mered for a hour or'more, till every nhas burst,-and the milk is
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absorbed. Now addwhen cool, four eggs, a bit of butter, sugar,
and a little nutmeg or cinnamon. This makes an excellent baked or
boiled pudding : and, leaving ont the sugar, and spice, and eggs, and
adding more salt, is a good vegetable dish.

STEWED-RICE THICKENED.

Boil or stew in a bake-kettle your rice, and milk as above, keeping
a few hot embers above and below it. When nearly ready, mix a
large table-spoonful of fine flour with some cold milk, in a basin, and
stirA' to the rice, and let it boil up for five or ten minutes.

'fus may be sw'etened, or eaten with salt, and is an excellent dish.
To make it a savoury dish, put butter, salt and pepper, leaving out
the sugar.

INDIAN-RICE IN sOUP.

The Indians use the parched rice in their soups and stews, which
are chiefly made of game, venison and wild fowl As an ingredient
in fresh soup it is very good, but must be well soaked and carefully
picked. Many persons prefer the wild riceto the white Carolina rice,
in vemson-soup.

NOTE.-The wild rice, commonly called Indian Rice, is by botanists
called Water Oats (Zizania aquatica). The flower-stem comes up
sheathed in a delicate green, hollow, membraneous leaf, and displays
the elegant awned flowers : from these the anthers depend, of a delicate
straw colour and purple, which have. a most graceful effect, waving in
the wind. The upper or spiked part is the one that bears the seed :
as the flowers approach maturity, the green, grassy leaves fall back
from the stem, and float upon the surface: they are no longer needed
to protect the fruit.

BUCKWHEAT.
This grain is grown in Canada for the fne flour which is used as an

article of food in the form of'pancakes. It is the same grain that at
home is known by the name of French-wheat ; and in some counties
of England, by the name of Branck. In England it is chiefly grown
for feeding of fowls and game. lu FPmce I have heard it is used by
the peasants as bread, probably in the way that the Canadians use it,
as pancakes. Buckwheat is of easy culture: it is sown late, and eut
early. Hogs are fed with it, in the straw: som'etimes it is sown by
the farmer to enrich the soil, by being ploughed down whilst in flower.

When intended as a crop for harvesting, it is cut and b~ound in
sheaves, thrashed and ground into flour, which must be sifted with a
fine ieve, as the husky part is quite black, and any portion mixing
with the flour would render it unsightly. I wll now give the best re-
ceipt for cooking
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BUCKWHEAT PANCAKEs.

The usual mode of preparing this favourite article of food, which
the Americans and Canadians consider a national dainty, is as follows:

Take about a quart or three pints of the finely-sifted four, mix to
a batter with warm milk or water, a teaspoonful of s~alt, and half a
teacupful of good barm : beat it well for a few minutes, till it is
smooth, and leave it in a warm place all night, covered in an earthen
pot or tin-pail, with a cover. In the morning have ready your grid-

de or frying-pan, wiped clean, and some lard or butter, made qpite
hot ; into this drop a large spoonful or suiall teacupful at a tie, of
your light batter, till your pan be full, but do not let them touch: if the
lard bè very hot, the pancakes will set as you pour them in, and be
well shape'd, and as light as a honey-comb : fry of a light brown, and
turn them ; lay them on a hot plate, and serve quite hot, with maple
molasses, treacle or butter.

If the batter have worked spur, melt half a teaspoonful of salera-
tus or soda, and stir in.

The buckwheat pancakes should be served hot and hot to table.
Buckwheat pancakes are a favourite breakfast-dish with the old Cana-
dian settlers.

These pancakes may be raised by mixing in three teaspoonfuls of
the baking powder, just before frying, instead of using yeast to fer-
ment the batter.

OATMEAL PANCAKES.

Mix one part of flour with three parts of oatmeal, and set with
warm water and a little salt, into a thin batter ; add a little barm,
and let it rise; pour your baiter on a hof, well-greased griddle or
frying-pá.n, or drop into hot lard, as in buckwheat pancakes.

It is a mistake to suppose that oatmeal or buckwheat-flour will
not riso. I believe that the flour of any grain will rise and make
leavened bread, and, in scarcity of wheaten flour, a mixture may be
made to great advantage, of rye, maize, oatmeal, or barley-flur. At
all events, it is well.to know how to make good food out of the infe-
rior grains. The English peasantry who live on the best wheaten
flour, are not mqre healthy, and hardly so strong in muscle, as the
natives of Scotland and Ireland, whose diet is chiefly. oatmeal and
potatoes. Most medical men'agree in the opinion, that brown bread,
or bread with a part of the bran left in, is much more conducive to
health, unless to very weakly persons of lax habit, than the pure
white bread ; and that were brown bread more compon as a staple
article of diet, there would be fewei' calls upon them fr medicines.-
Habituaily costive persons should adopt the constant use of brown
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bread, and- abstain as much as possible from white bread, especially
bakers' bread, in the composition of which alum and other astrin-
gents are often introduced.

OAT-MEAL PORRIDGE.

Ibis wholesome dish is prepared as follows
Have ready boiling water, as much as will be required for your fa-

mily ; into this throw some salt ; experience will guide you in the
quantity, for it must depend upon taste, and the necessity for a large
or amall cooking. Have ready your oatmeal in a dish or basin, and
& thick wooden round stick, which any boy can make for you with a
good knife, and smoothing it off with a spoke-shave or a bit of glass.
While you throw the meal slowly into the boiling water with oné
band, keep stirring it with the stick with the other, till yourporridge
is thick and smooth ; then let it boil for about ten minutes, and serve
it in plates, with a cup of milk to each .erson. Some, however, pre-
fer butter to eat with it, others molasses : it is a mnatter of taste and
convemence.

MILK-PORRIDGE WITH OATMEAL

is made as above, only substituting milk for water, and less oatmeal.
In making milk-gruel, it is better to mix the meal in a basin, smoothly,
with water, and when the milk in the pot'boils, pour and stir in the
mixture.

Children are fond of this dish for supper and breakfast, and it is
nourishing, light and wholesome, unless there be acidity of stomach ;
then it is not so good, as oatmeal has a tendency to create heartburn,
when the digestion ia deranged.

OAT CAKE.

It would seem presumptuous in an Englishwoman to give a recipe
for making Oat-cakes. The North of England people know how to
make them. The Scots and Irish are famous fo them, and the inha-
bitants of the South, East and West of England would not eat them.

In Canada they are made, by all classes of Irishrand Scotch-some
the plain, old-fashioned way, and others with shortening, as butter or
lard. I like them best with a good deal of butter in them ;- they are
less hard, and, I think, more palatable : and some put soda in the
water, which I have been recommended to try. I have seen persons
in ague, throw a handful of toasted or freshoatmeal into a jug of
coldwater, and take it, not as a cure, but as a drink in the fèver. I
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have seen very good results, in violent pains in the body alleviated, by
oatmeal made hot in the oven or pan, slightly sprinkled with water to
create a steam, put in a flannel-bag or a course cloth, and applied to
the sufferer : or an 'oat-cake toasted and wrapped up in a damp cloth,
laid over the stomach. Simple as such remedies are, in case of sud-
den illness it is well to remember them, especially in a country where
doctors are few and far off besides being very expensive visitors in a
poor emigrant's log-house or shanty.

I might enumerate many other uses to which oatmeal can beput,
and furnish a long list of, dishes in which it figures as a princpa in-
gredient, but these hardly belong to my plan : therefore I leave Oat-
meal to more experienced housewives, and proceed to give instrue-
tions on the cultivation and uses of

IND.IAN-CORN.

With the exception of wheat, there is not a more valuable grain,
or one more various and valuable in its uses to man, than Indian-corn.
It enters into the composition of many most nourishing and excellent
comppundÉ, and is equally palatable and wholesome in its green or
ripened state, as food for man or-the domestic animals about his home-
stead : while the wild creatures gather their pdrtion, from the big
black Tbear, down to the active and predaceous chipmunk. It comes
amiss to noue of God's creatures, and if it costs some labour to plant
and harvest, it amply repays the care bestowed upon it. There are
seasons when it does not arrive at perfection, as in the cold, wet har-
vests of 1835, 1836, and 1837, but those were years when the wheat
grew in the sheaves, and grain of all kinds was with difficulty brought
to perfection.

Even when the Indian-corn does not succeed so well, it still pro-
duces a great amount of sweet and nourishing food for animals, and
though the grain may not come to its fullest state of perfection, it
wiil be equally good for cattle, and the fattening of swine; so that after
ail, the loss is really not so great, as the failure in any other of the
green crops would be.

cULTU¥E OF INDIAN-CORN.

The best soil is light, good loam, and lands that have been culti-
vated for some years, open and sunny, rather tban the virgin soil of
new lands : in thelatter case the plant4s apt to be too rank, running
more to straw than grain. Indian-corn will bear soil well manuret.-
The best sort of corn (of which, however, there are many varieties)
is the yellow eight-rowed corn, i. e. eight rows of grain on each cob.
You will see varieties in the colour of the grain on the same cob;
such as pale straw color, white and yellow, sometimes red, and even
bluish green ; but a good unmixed seed i better.
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The time of planting is generally from the 20th to the 25th of
]May, though I have often known it planted as early as the 18tb, in
very warm dry seasons. The greatest danger the young plant bas to
encounter, is frost, which often nips the tender, green blade, when it is
some inches above the ground.

Some persons steep the grain twelve or sixteen hours before plant-
ing, but this should only be done when the sowing bas been retarded,
to hasten vegetation, and if the ground be very dry. If the soil be
wet from recent rains, it is not prudent to steep the seed, as it is liable
to rot in the ground, and never come up.

The corn dropper should be supplied with a lap bag, of coarse can-
vas, tied round the waist, or slung across the shoulders, the mouth be-
ing wide enough to admit tbe hand freely ; or a basket with two ban-
dies on one side, and *one on the outer side ; through these handles
straps are passed, which are slung over the left shoulder, the basket
hanging a little under the left arm, wbich arrangement admits of the
readiest access to the corn with the right band : the, outside bandle
serves for the dropper to steady the basket. One person should open
the- earth slightly with tbe hoe, into which four grains of corn are
dropped, in a square of about two inches, as near as possible, from
each other : the person who hoes, then draws the earth over the corn.
Some merely let the grains fall on the surface, while the other covers
them with earth, forming a-slight hill over them : others again draw
a furrow, and plant the corn in rows, at certain distances. These
things ar better learned by experience, and the advice of old set-
tlers-sound, practical men, wbo bave no interest in.nmisleading the
inexperienced emigrant.

The distance in planting corn, wben it is the usual hil e ulture, is
three feet from bill to bill, and three feet from row to row. Some al-
low a few inches more, considering that the plant baving more spaée
and air, repays themn by an increase of luxuriance. The first hoeing
generally takes place when the plant is about a foot bigh, wben the
earth is drawn towards the stems of the plants, and stirred well about
them. The next hoeing should be before the plant begins to run up
to flower. Where the fields are free of stumps, a one-horse plough is
generally preferoed to the hte, as being a great saving of labour, and
equally efficacious in earthing up the corn. Some cross-plough, but I
d'o not think this is very often practised. Women and children take
great part in the culture of the corn-crop, especially in the bush-
farms, where the roots and stumps obstruct the plough, and the hoe
alone can be made use of. Fumpkins are usually planted along with
Indian-corn: the broad leaves of the pumpkin spreading over the
ground, serves to shade it, and retain its moisture for the benefit of
the Indian-corn, acting as a sort of wet-nurse to the tender plant.
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The pumpkin-seed is planted in every other hill, and in every other
row ; which allows free space for the plants to run over the ground,
without choking each other.

Some farmers remove the unfruitful shoots and suckers from the
stem of the plants, that are thrown up ; while others, who regard the
fodder for their cattle as a matter of importance, think that te lose
more than they gain.

As soon as the grain begins to fill with milk, and has acquired some
substance, it is fit for the table ; but the white, sweet, garden-corn is
best for cooking, and should be cultivated for that purpose, instead
of robbing your field-crop.

The first week in October is the usual time for harvesting Indian-
corn, which is done by cutting it near the root, or pulling it : it is
then set round in bundles, so as to form a large circular stook, which
is tied with a band at the top, and these stooks are left to dryin the
field till the farmer bas leisure to bouse them. The common way is
then to pull the cobs off the stalk, and throw them in heaps, when
they are carted home to the barn or corn-crib.

The corn-crib should be raised from the ground, and made of logs
or boards, close enough to keep out squirrels, but so as to admit the
air, which is essential to its keeping well. The crib is made small at
bottom, and wide at top, and roofed over.

Before threshing, it is necessary to husk the corn, which is simply
stripping off the fine sheathing that surrounds the cob or ear ; to ef-
fect this, "Husking Bees" are often called. Neighbours and friends,
especially young folks, meet and sit round, and pull off the husk.-
The meeting usually ends in an'evening frolic, a dance and supper.-
This is seldom had recourse to excepting by the small farmers.

The choicest cobs should be selected for seed : these are only par-
tially husked ; the husk that rémains is turned back, and the cobs are
braided together in ropes, and hung across a pole or beam, to be
kept against the spring. When rasping your seed-corn, break off
about an inch or more from the cob, as the grains at the end of the
cob are not so fine, or fit for plantingas the rest.

Th re are various ways of thrashing Indian-corn, but the usual me-
thod is simply with the flailt; some tread it out with horses; on the
barn flo. This is an ancient mode #of thrashing, practised in the
East, and also in Portugal and Spain. The first crop of Indian-corn
I ever saw, was fasped by means of a bit of iron-hoop, set in the
edge of a barrel,; but this was a slow process. In the States there
are machines on purpose for rasping corn, that work very expedi-
tiously, and are a great saving of labour.

Four quarts of good seed will plant an acre of bush land, with the
stumps on it : six quarts are allowed for old land, where the grôund
siot encumbered by stumps or trees.
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I have been particular in describing, as minutely as I could, all
these things relating to the cultivation of this crop, so universally
grown in Canada ; for though it is not often left to the management
of females, yet such tlings have sometimes occurred through sickness
or accident befalling the head of the family, that the work or the
direction of it, has fallen upon the wives and daughters of the farmer.
' I have known women in Canada, who have not only planted and

hoed the corn, but have also harvested it.
I knew the wife of an officer, who had settled on a government

grant in the blackwooods : she was a young woman who had never
been accustomeI to any other work than such light labour as the
most delicate female may take pleasure in, such as the culture of
flowers, and makfbg pastry and preserves, and such matters ; but of
laborious work she knew nothing. Well, it so happened, that her fe-
male servant, her husband, and also the man-servant, all fell sick with
intermittent fever : in a few days both the man and the>ilaid went
home tQ their own friends, and this young wife, who was also a mo-
ther, and had a baby of ten months old, was left to nurse ber sick
husband and the child, and do all the work of the house. At first
she was inclined te fret, and give up in despair, but when she looked
upon her sick husband and her helpless babe, she regembered that
duty required better things from her than to lie down and weep, and
lament : she knew that other women had their trials, and she braced
up her mind to do what was before ber, praying to God to give ber
strength te do her duty, and she went on cheerfully4nd with a brave
spirit.

The spot where these people lived was very lonely ; it was a new
clearing in the- forest, and therq were not many settlers near them : it
is now full eighteen years ago, and emigrants were not as well off then
as they are now in their new settlements, and often had to put up
with great privation, and encounter great hardships.

Bpsides a few acres of fall whéat, they had half an acre of Indian
corn, on which they depended in part for food for the household,
and also for fatting some pigs for winter meat.

The corn was just ripe, for it was the last week in September ; the
great golden pumpkins showed like gigantic oranges on the ground,
between the rows of ripened corn ; but, alas ! the fence as not very
secure, and the hogs of a settler about half a mile off, came through
the woods and destroyed the corn.

The blue jays, and the racoons from the forest, came to share in the
spoil ; the grain was fast diminishing, which was to have done so
much for the support of the little.household. The poor wife looked
at her fever-stricken husband, and at ber baby boy; neither could help
ber, and at firstshe hesitated before she could decide upon which plan
to pursue. However she left plenty of cooling drink ly the bed-ide
of her sick partner, and with baby in ber arms she set oat to the field ;
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fortunately it was close at hand, just beside the garden. She spread
a shawl on the ground at the foot of a pine tree that stood on the
clearing, and setting up an umbrella to shade the little one from the
heat of the sun, she set tô work on her task of gathering the corn.
She soon became interested in the work, and though ber soft hands,
unused to rough labour, were blistered and chafed, in a few bours she
had stripped the cobs from a large portion of the corn, and thrown
them into heaps, running back from time to time to speak to ber baby,
and amuse him by tolling towards him the big yellow golden pumpkins,
with which in a short time she had effectually fenced him round, while
the little fellow, sbouting with joy, patted and slapped the cool rind of
the orange-coloured fruit with his fat white hands, and laughed with
infant glee.

Between gathering the corn, playing with the baby, and going to
visit her sick husband, she bad enough to do.

She next brougbt out some large Indian baskets, into which sbe
gathered up her corn. At sunset she dragged her little one home,
mounted in great state on the top of one of the loads; weary enough sbe
was in body, but well satisfied in mind, at her day's work.

In this way she harvested and housed ber first crop of Indian corn.
Her husband was well enough to aid in storing the pumpkins by the
time ber task was finished.

In after years-she bas often with honest pride related to ber children,
how she gathered in the first Indian corn crop that was raised on their
bush farm. Poàsibly this very circumstance gave a tone of energy
and manly independence of spirit to her children, which will mark
them in their progress inafter life.

I will now proceed to giving some impr#ed-recipes for the cooking
of Indian corn.

HOMINY...

This is the Indiei name for a preparafion of corn either slightly
broken in a crusbing mill, or whole. Thewhole corn is steeped for
sMne bours, twelve at least; it is then boiled in wbat is commonly
called white lye, which is made with a small portion of ashes tied up
ia a cloth, or a clean bag, but a large tea-.spoonfal of salaratus, or a
bit.of pearlash would, I think, answer as well or better than the asbes,
and be le trouble. Drain off the water when the corn bas boiled
an hour or so, and lay the corn on a pan before the fire to dry.
When the fine skin begins to strip a little, put it into a clean bag,
and beat it till the scales fall off. Sift or fan the bran away, rubbing
it through your hands. When clean, return it to the potand boil it
with plentV of watWr for six or eight hours, keeping it closely covered
till it la quite sofL This dish is eatenwith milk, or with mçat sea-
,soned with pepper and salt. If to be eaten as a vegetableapieceof
meat may be boiled with the corn; but if too salt, the meat should be
steeped and parboiled.
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e When hominy is made of crushed corn, it may be steeped and then
e pressed through a coarse sieve : the scales will float, and can be

skimmed off: The water must be kept to boil the hominy in, as it
contains the flour. This must be boiled many hours, and is eaten

e with milk.

This is a thick sort of porridge, made from Indian meal, very simi-
S1 lar to oatmeal porridge, only it is boiled rather longer. The sifted
e Indian meal is sprinkled into the boiting water, and stirred quickly,--

rather more salt is used than for oatmeal porridge,-and when boiled
about twenty minutes, is taken up in a dish, and is eaten with milk,
sugar, butter, or any other seasoning that is prepared. If there be

O any left from the breakfast or supper, it may be cut (for it becomes
quite solid when cold) in slices au inch thick, and fried for breakfast,

e and battered hot, or eaten with meat gravy.
Supporne to the Americans and Canadians is what oatmeal por-

e ridge is to the Scotch and Irish, It is the national dish, and very
good and wholesome food it makes. One bushel of Indian meal will
go as far as two of flour in puddings and cakes, bread and porridge,
a it absorbs a great deal more water or milk, swells in bulk, and

satisfies the appetite sooner. Supporne is better for long boiling.
MILK sUPPORNE.

A very nice sort of hasty pudding is made in the following manner:
--to three handfuls of Indian meal add one of wheaten flour, and mix
them well : set on the fire a quart of sweet milk and a pint of water,
with a tea-spoonful of salt. As soon as the milk and water -boils,
throw in and stir your flour and meal, and let them boil a few minutes,
fast. After the meal has been all stirred in, if not quite thick enough,
you can throw in a little more mea,-rèmove from the- stove or fire,
and let it simmer on a few embers on the hearth, or on the outside of
the stove, for -a quarter bf an hour longer, or even half an hour. This
needs no seasoning otherwise than the sailt that you put in, and-is
very delicious, being richer and more satisfying than the common
supporne. It makes a good pudding for children, and, if seasoned
with nutmeg or cinnamon, four or five beaten eggs, and sweetened, it
is an excellent baked or boiled pudding.

GREEN CORN.

Green Corn can be preserred by simply turning back the husk, al
but the last thin layer, and then hnging it in the sun or in a very
warm room. When it is to be used boil it soft, and then cut off the
cob and mix it with butter. The summer sweet corn is the proper
kind.-

Another is to par-boil sweet corn : eut it from the cobs and dry it
in the sun, then store it in a cool dry place, in a bag for use.
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GREEN CORS PATTIEs.

Twelve ears of sweet corn gratedone tea-spoonful of sait, and one
of pepper, one egg beaten into two table-spoonfuls of four; mix,
make into small cakes, and fry brown in butter or sweet lard.

GREEN CORN FRITTERS.

One teacupful of milk, three eggs, one pint of green corn grated,
a little salt, and as much flour as will form a batter. Beat the eggs,
the yolks, and whites separate. To the yolks of the eggs add the
corn, salt, milk, and four enough to form a batter. Beat the whole
very hard, then stir in the whites, and drop the batter a spoonful at a

J U a, a gt brown
colour.

BOILED CORN.

This is a favourite dish in Canada and the States. ÀWhen thegrains are sufficiently swollen and beginning to harden, but not to
become hard, break off the cob, and boil for two hours or till theybecome tender. Some li.ke corn best boiled with salt at meat, butthat is a matter of taste or convenience. As avegetable it is much,admired, especially the sweet garden corn : the grain of this is ofmilky wbiteness, and is very nice- even in its corn state, being full ofrich, sugary milk. It is of green sweet corn that the preceding
dishes are made.

Some people cut the grains from the cob and boil them like peas,with butter and pepper for seasoning ; this obviates the ungraeful
mode of eating cora so much objected to by particular persons.

STEWED CORN.

This is a nice dish: cut the corn from the cob, boil for an hourand a hall; reducing the liquid that you boil it in to a quart ; cUt someslices or steaks of any fresh meat, adding young onions, carrots, andsweet herbs, with pepper, sait, and a couple of tomatoes eut up; stewtill the veget Ies are tender. Should the gravy be too nch reduced in quantity, add a little boiling water or cream.
FRIED CORN.

Green sweet corn fried in butter and seasoned ia excellent.: the
corn should be boiled first 11 tend. -

INDIAN MEAL PANCAKES.

Mke a batter with one part flour, and three parts Indimn meal, a'little salt, and some warm (not hot) water-or milk, hal a tea-poonful
of salaratus dissolved in butter-milk if you faave any, if not, milk willdo, if sour so much the better ; stir into. your bowl or pan with thebatter, and beat it a few minutes; heat your griddle or frying pan
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quite bot, with butter or lard, and drop in your pancakes. As soon
as browned on one side turn them: keep them from burning by
adding a little more fat or melted butter. Strew sugar on the surface
as you lay them on the dish. Some butter them hot, and sift sugar
also. These pancakes are far lighter for the stomach than flour pan-
cakes.

It is a simple dish--easily made-very economical-and makes -a
wholpsome variety at dinner or supper. A handful of currants strewn
in, dr a few ripe garden currants makes them nicer, or eaten with pre-
serv'ed apples where you have an orchard, and fruit of this kind is
plentifuL.

INDIAN MEAL PUDDING WITH NEAT.

This is a good substantial dinner when you have fat meat in the
ipring, and no vegetables. Mix Indian meal, seasoned with salt, to a
thick batter with hot water or cold milk, add a little tea-spoonful of
soda, but it is not indispensable ; greage your bake-kettle or stove-pan,
pour in your batter, stirring it well, slice some ham or fat bacon,
pepper them, (a gfate of nutmeg is an improvement if you have :it
at hand,) and lay them on the batter. Your slices of meat must not
be very thin : half an inch thick at least. When the meut is brown
on one side, turn the slice, and if done too quickly, remove to a bot
dish and keep them covered up till the pudding is doue: Some do
not put the meat in till the batter is well set, but the pudding is best
when both are done together. The Indian meal absorba the fat from
the Ineat without tasting greasy, and a very savoury and relishing
dish is made out of very homely ingredients. Fresh meat, a smal
joint of mutton or beef, can be thus cooked, the pudding making an
excellent addition to the dinner ; argl by this mode of cooking a small
portion of meat will give an ample provision for a large family.

DIAN POUND CAKE.

8 eggs, beaten, 1 pint of powdered sugar, 1 pint sifted Indian
meal, à a pinthof fine flour, ilb. of butter; stir the bter and sugar
to a cream, beat the eggs apart, stir the meal and flour to the eggs and
sugar and butter, add nutmeg and lemon peel, or essence of lemon,
with a glass of wine and brandy ; butter a flat pan or little tart tins,
and bake. This may be eaten the same day or as soon as cold.

IDIAN TEA-CAXE.

A pint basinful of Indian-meal sifted, four well-beaten eggs, a tea-
cupful of butter melted, a cupfnl of sugar, and a table-spoonful of
treacle molasses, (but if you have noue, this last can be omitted;
the cak"eWll be goodwithout, though it lookS richer,) a table-spoon-
fnl of carraway seeds, or a cupful of currants ; a teaspoonful each of
ginger and nutmeg grated, and half a teaspoonful of salt. Dissolve
a teaspoonful of soda or salaratus, in some milk, and mix tliese ingre-
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dients to a pretty thick batter ; bake in a stove pan, in a brisk oven.
When done, cut the cake into squares : it should be about two inches
thick when baked.

This is a very nice cake, quickly made, and is rich and light, with-
out injuring the digestion.

A fine cake can be made of Indian-meal, eggs, butter, molasses and
ginger, yith soda and sour milk or cream. -

Allspice makes a good seasoning for a plain cake ;. and dried gar-
den-carrants or hackleberries are good put in.

INDLAN-MEAL BREAKFASTCAREs.

One quart of sifted Indian-meal, one handful of fine flour, three
eggs well beaten, a cup of yeast, one teaspoonful of salt, one quart of

in your meal. Mix iûto a batter overnight, adding in the moruipg a
little pearl-ash, or soda or saleratus, just before baking, but be care-
fal to roll and dissolve before patting it to your batter, and stir it
well through.

oPour the batter on a hotbattered griddle, and turn irhen browned
on the under ide: serve hot

JOHNNY-cAK1L

One quart of Indian-meal : two tablespoonfuls of molasses, or a
cup of coarse sugar; one cup of butter melted, a teaspoonful of salt, a
and one of ginger ; two eggs : make these ingredients into a batter
with scalding water or milk : pour the batter into a flat pan, and bake
browne: ct in squares, and serve hot with butter or preserves.

PLAIN JOENNY-CAKE.

Take a quart of sour milk oi buttermilk, to which add as much
soda or pearl-ash as will make it froth up well; thicken this milk with
Indian-meal ; add a little salt-; perhe batter into a flat pan, and
bake it brown ; cut in pieces, and eat it hot with butter or molasses.
A few seeds are an improvement to Johnny-cake.

BAKED INDIAN MEAL #UDDING. ai
TScald a uart of milk, and stir in seven Qr eight table-spoonfals of

Indian meal, a little salt, sugar or molasses to sweeten it, a cup of beef
or veal suet, nicely shred, a teaspoonful of ginger or an spice you
prefer, a tea-capful of carrants or chopped apples, and four eggs °
beaten to froth; sprinkle a little fine suet on the top and-grate a little P
nutmeg.

PLAIN INDIAN PUDDING. ti

The sane as aboye, only omitting the eggs and fruit' The same
pudding may be boiled instead of baked, but the cloth muet be tied
so as to allow of the meal swelling, and requires to be boiled two or tc
three hours.
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INDIAN PUDDING TO EAT WITH ME&T. -

This is simply a batter, made with Indian meal, a little salt, and
scalding milk or water, tied up, not too tightly, and boiled three hours.

INDIAN-MEAL YORKSHIRE PUDDING.

Make a batter of Indian meal, with milk and two or three eggs,
and pour into the pan, when you are roasting beef, pork;wutton, or
any fresh meat : it abeorbs the gravy, and is very nice. It is as well
to pour off some of the gravy before you put your batter in with the
meat, as it is apt to rob the meat of al that runs from it. When
you serve the meat, pour over it the reserved gravy, made hot.

INDIAN FRUIT PUDDING.

Make your batter with hot milk, a little suet, shred fine, or butter
rubbed with the meal, six eggs, and a pint of any green or ripe.fruit,
(as currants, gooseberries, cherries, huckleberries, or apples chopped

e, a little sugar, and a.tea-spoonful of salt ; boil for two hours, or
longer if your pudding be large.

CORN sTARC.

This is a most truly valuable article of diet, as well as being used
in the dressing of fine linen. It is prepared in the United States,
and sold in all Oanadian stores, in packets, on which are printed di-
rections for using it.

It is quite as palatable as arrow-root--much cheaper--and as
easily.prepared. As diet for the sick, it is vèry valuable ; and also
for young children. It would form a most admirable sea-store for emi-
grants.-A half pound packet of this fine light powder costs 71d.,
or a York-shilling. It makes delightful custards and puddings.

CORN-sTRAW BEDs AND MATS.

The sheathingwhich envelopes the grain of the Indian corn is often
used for filling beds, or loose mattrasses, to put below feather beds.;
and is preferred by many people to straw or any other material.
The best method of preparing it is this :-after the corn has been
husked, or the cob stripped of the dry sheath that protects it, take a
few nails and drive them quite through. a piece of board,-the bottom
o«an old box will do for the purpose : the nails must project so as to
present the points an inch or two beyond the surface, and several, say
six or eight, must be driven in so as to form a sort of comb, having a
double row of teeth. Gather up a handful of the dry husks, and draw
them quickly across the nails so as to tear them intÔ strips : with a
little practice this work can be carried on very quickly. A bag of
coarsé brown inen, with au opening in the middle sean, large enough
to admit of a persod's hand, and furnished with strings or large buttons,
is the best receptacle for the straw. The persons who makes the-
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beds stirs the contents of these mattrasses by putting in her band.
Mats for laying under beds are also made by braiding the sbeathing
into thick ropes, and sewing them together with a wooden needle or
a large iron needle, with an eye large enough to admit of a single
blade of the husk being tbreaded through it. This ils then tied ; but
those who do not care for the trouble of constantly threading and
tying, use twine, orthe tough inuer part of the cedar tree.

Round and oval mats are made for the doors, of the corn sheatbhing.
The rough ends of the husk are left projecting. about an inch. The
braid is made this fashion :-you take nine blades of the sheathing
and tie them a the top, to keepyour work from coming undone : the
braid is the simple three ply ; but you use three blades together, in-
stead of one. To make it'thick enough, every time you come to the
left side, insert there a fresh blade, leaving a little bit of the end to
project at the edge. About twenty yards is sufficient for a doormat

e, and twine or barT. Children
can be taught o make these things; and they cost nothing but the
time, an be made of an evening or dn wet days, when other
work cannot be attended to.

This is one among the many uses to which this valuable plant can
be applied :- even the cobs themselves are of service after the grain
has been taken from them. They make exetllent corks for bottles;
and a bag of them of all sizes should be kept for such purpose.
Burnt slowly in the smoke-house, the corn-cob is in high repute, as
affording the finest flavouring for hams and bacon ; and burnt to fine
white asbes, they afford a very excellent alkali for raising ginger-
bread, and other cakes. I have seen Canadian housewives make a
pure white ley of the ashes, for tliat purpose.

P O T A T O E S.
The most common method of planting potatoes in the new soil, ls

in hills : on the oldef farms, in ridges, earthed up by the means of a
single-horse plough. The potato is set all through the month of
May and the early paXt of June, and even later than this; but the
earlier they are planted, the better chance -yon will have of a fair
crop.

In the bush-farms potatoes are generally planted in hills: the me-
thod is simple. One person drops the seed on the ground, at a dis-
tance of sixteen or eighteen. inches apart, and two feet between the
rows : another follows, and with a boe, draws the earth each way
over the set : some fiatten tbe top of the bill with the boe, and shape
them like little mole-bills. When the shoot breaks the ground, and
the leaves expand, the earth is again drawn up to the plant. In the
fresh virgin soil, once hoeing is al the crop receives ; but in gardens,
we give the potatoes a second, and sometime.a third hoeing. The
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hills are preferred in new clearings, where the roots and stumps
would prevent the ridges from being straight, and interrupt the
ploughing. The Irish plan of lazy-beds is seldom practised in Ca-
nada, unless it be to improve a piece of turfy or weedy soiL The
field-crop of potatoes is seldom fit for use before August, but earlier
sorts may be planted in the garden.for table, which will be fit in July.
The sorts usually set are early kidneys, for garden culture. Pink-
eyes, the common white and red apple potato ; rough-skinned purple,
and cups, for the main crop. There are many others that I could
name. I would advise any settler coming out early in the Spring, to
bring a small quantity of good potatoes for seed, in a box of dry
sand. New seed will fetch high prices, and pay well if the crop suc-
ceeds. There is always an eagerness to obtain new sorts of an ap-
proved potato, especially earIy

The month of October is the general one for storing the field po-
tatoes, which should be taken up in dry weather.- I feel assured that
a vast deal of loss, both in quantity and quality, is caused by storing
potatoes wet.

The cellar, the root-house, and pits in the ground, are the storing-
places. There are objections to the cellarage, as the cellars, which
are, for the most part,. pits dug under the flooring of the kitchen-part
of the log-house, are often too warm, and the potato heats, or ex-
hausts itself,'by throwing out sprouts, besides, in the Spring, causing
a bad smell and impure air; very injurious to the health of the in-
mates of the dwelling.

The root-house is better, but requires to be constructed with due
attention for excluding the frost. Ik pitting potatoes, the mode ob-
served by some of the most careful farmers, is this :-the potatoes
are suffered to lie spread on the ground, to dry in the run and wind,
as long as possible, during thé day : they are then gathered in large
heaps, on a dry spot, sandy, if possible, and the ground slightly in-
clining towards the south, or east : no pit is dug-the potatoes lie on
the ground only: over the heap is spread a good quantity of dry litter
or straw ; on this earth is thrown, about a foot in depth; .on this
more straw or the dry stalks of the*potatoes, and another banking of
eàrth. A few boards placed slanting, so as to throw off the rain, 's
sometimes added ; but the frost seldom penetrates the second layer
of straw. Those who have a good safe root-Irouse, or large cellars,
seldom pit : but if it is unavoidable, the way I have recommended is
the best, for securing this valuable root from the severe frostsof a Ca- r
nadian winter.

NoOr.-A highly intelligent Scotehman, in our vicinity, tells me that
he has found fronr, long experience, the, following plan is the best
for preserving the quality of'the potato :-when taking up the crop,
he lays the roots in heaps of eight or ten bushels on the surface, covers-
them with dry haum and earth, but leaves a vent or space at the top,
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with no earth on it, to alow the steam that rises from the potatoes to
escape, till the cold weather comes on, when the pits are either removed
to the root-house or cellar, or secured by an additional quantity of
litter, and an outer banking up of earth.

POTATO BREAD.

(See Bread.)

Every body knows how to cook a potato ; but every one does not
know that it is better to put them on in cold than in warm water,
and also, that cutting a slice off the rose-end-in the end which is
beset with eyes, will greatly improve the mealiness of the potato. A
cup of cold water thrown in atfew minutes before they are done, also
is good. After the water has been drained off and the pot returned
open to the fire, to dry them for a few minutes, a sprinkle of salt is a
decided improvement ; then let them be served up as hot as possible.

After dinner, let any potatoes that remain be peeled while yet
warm, and set aside for breakfast ; sliced and fried, with pepper and
sait to season them, or placed whole in the oven or bake kettle, with
a little dripping or butter, and made nicely brown, forms a good dish
to eat with meat in the morning, and saves the trouble of boiling.
lu Canadian farm-houses meat is generally cooked twice and some-
times thrice a day. Or the potatoes may be put on the fire in a
frying-pan or spider; (this is a convenient little pan with three-legs,
that is used to fry or stew in, which accompanys all cooking-stoves:
it bas a comical name ; but the little pan is a very convenient utensil;)
a little butter, pepper, salt, and a little chopped onion being added, the
cook, as she stirs the potatoes, mninces them or mashes them fine with
the blade of the knife, keeping them from burning by constant stirring,
till they are nicely browned. . This is a favourite way of cooking
potatoes a second tine: I learned it from an American lady.

MAsHED POTATOEs.

Pare the potatoes very free from spots ; throw them into cold sait-
and-water as you pare them ; when all are done, put them into clean,
cold water, and boil till soft, carefully skimming the pot: pour off dry;
then mash fine, adding a cup of milk or thin cream, and a little more
salt, or you may put in a bit of butter : dish, and smooth the petatoes
on the top and sides, and put into the oven or before the fire to
brown. Cold mashed potatoes, eut in slices an inch thick, and browned
in the oven like toast, and buttered4s a.nice dish for breakfast

POTATO soUP.

Set on the fire, bones of beef, or any fresh meat, with agallon of
water, into-which slice onions, carrots,-and turnips; a little sait and

p r : boil till the vegetables are soft Have ready, potatoes
ftefymashed-o quart basin full; add them to the soup, from which
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the bones may now be removed ; boil an hour, slowly ; pass the soup
through a colander ; if too thick, add a little boiling water or liquor

-in which meat has been boiled ; return the soup after straining it to
the pot; shred in a little green parsley and savory ; give it a boil up,
and serve it with toasted bread. If you have no meat, a piece of
butter rolled in flour, will do to enrich the soup instead.

POTATO FISE-CAKES.

This is an excellent dish. If salt cod, or fish of any kind, salted or
fresh, be left cold, remove the bones and skin carefully ; pound the
fish in a clean pot with the beetle, till every piece is separated ; if too
dry, add a little hot water or melted butter; when thoroughly re-
duced, and well picked from the bones, add mashed potatoes, nicely
seasoned with pepper-some add çayenne, but as children dislike such
hot seasoning, it is better omitted in the mass ; pound the fish and
potatoes till they are well mixed ; throw a little flour on a clean
board, and taking out a small portion, mould it with your hands into
a round cake ; flatten on the top, and roll it in the flour. When you
have a dishful made, fry the fish-cakes in hot dripping, butter, or lard,
on a brisk fire : when neatly made and nicely browned, this is a nice
way of cooking fish. If fresh fLsh is used, you must season with a
little salt : some persons add an egg and a little finely chopped
parsley, when pounding the potatoes and fish. The same preparation
put in a deep dish, and browned before the fire ór in the oven, is, I
believe, called Chowder by the American cooks: it is less trouble,
but the fisb-cakes both look and eat better.

POTATO-CAKES. -

A very favourite cake with the Irish. They are simply made with
potatoes boiled very soft, and kneaded with flour and a little salt,
rolled thin; eut in squares, and baked quickly. The goodness of this
cake depends on the making and baking: so Eons use twice as
much flou- in making themn as others. A ni r potato-cake is made
by adding a little cream to imoisten the potatoes and flour, mlng
the dongh stiff and rolling it thin, and working a piece of butter in, as
in making pastry; bake lightly in the oven, or fry, and sift over them
a little fine sugar. -All potato-cakes are best eaten hot.

POTATO-DUMPLINGS.

Make a dough with mashed potatoes and flour, wetting the mass
with a very little milk, to enable you to knead it smooth ; make
dumplings, and boil in milk. Somne boil the dumplings in milk, tIi
the dough is boiled down, and the milk thickened like hasty pudding.
This should be done in a bake-kettle placed over a few hot embers,
and the lid heated on a clear fire ; but it requires great care to keep

G2
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the milk from scorching: when nicely done, it is a good sort of pud-
ding for childrerî: with the addition of sugar, eggs, and spice, it is as
good as custard.

IRISH MASIT.

This is not the dish commonly known as Irish stew, but a more
economical one ; though certainly very inferior in goodness. It is
made with a large quantity of potatoes, seasoned with onion and pep-
per ; cold meat chopped up and mixed through the potatoes : there
w no gravy, or very little, and the dish is rather recommended for its
satisfying than its delicate qualities ; nevertheless it is a useful sort of
dish where the meat is scarce in a large family.

Many a savoury dish can be made with potatoes and a small portion
of meat, either as pie or stew ; but I think it better to confine my
recipes to dishes that are more peculiar to the cookery of Canada.

POTATO-STARCH.

As I have before observed, it is a great object with the C(anadian
settlers to manufacture everything they consume, if it be practicable.
The careful emigrant's wife buys no starch; but makes ail she uses,
either from potatoes or bran.

Potato starch is the fine fiour that is obtained from the potato by
grating it down in water.

Pare some large potatoes ; white skinned are preferable to red or
purple ; grate them down to pulp on a coarse rasp, or the large-holed
side of a bread grater ; let the pulp fall into a pan of clean cold water.
When you have reduced all you potatoes .by grating, stir the mass
well up with your hand ; lay a clean coarse cloth in your colander
over a vessel, and strain the whole masss; squeezing it till the pulp is
quite dry. The liquor that remains after the straining must then be
left to settle for an hour or more, or till it looks clear, and shows
a sediment at the bottom. It may then be poured off, and a second
water put on ; stir this, and leave* it again for some hours. A third
water should be added; pouring off the former one as before : three
waters is generally sufficient.. The last time you pour the water off,
you will perceive a slightly discoYoured crust on the top of youl- st rch,
or some of the fine fibrous matter that has passed through: remove
it with a clean spoon, and the pure, spotless, white substance below
is the starch. This muât be taken out, and. spread to dry in a warm,
sunny place, stirring it very frequently, till the whole is pérfectly dry.
It may then be put in paper bags, and hung up in a dry room.-.Be
sure that it is quite dry before bagging it.

. Not only does this make the clearest and best of starch for muslins
and linens ; but is a good substitute for arrow-root, boiled in milk,
either for invalida or babes ; and is valuable in places where delicacies
for sick persons cannot easily be procured.
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cORN sTARcH.

This is an American preparation of Indian corn, which is sold in
small packets, in most of the Canadian stores. It is used not only for
starching clothes, but as an article of diet ; for puddings, custards, and
mixed with milk for pap, for very young children. I should think a
similar preparation could be made by steeping corn, till it be swelled
and fermented ; bruising it, and pouring off the white floury sediment,
as in potato stach; bleaching it, and drying.

BRAN STARCH.

A large supply of good starch can be made by the following pro-
cess : steep half a bushel of bran in a clean tub or barrel, pouring
over it several pailfuls of water. Let it stand in the sun or in the
warm kitclen, till it begins to ferment : this is known by the bran
swelling, and throwing up bubþles. At the end of a week, if the
weather be very warm,•it will'feïnent ; but sometimes it will take a
fortnight to sour. Stir the masstiéll up several times ; then strain off,
squeezing the bran through a canvass cloth, coarse, but quite clean.
When the liquor that bas been strained bas settled, pour off the top,
and throw on more fair water ; stir up, alnd again leave it to settle.
After repeating the washing process three times, strain once more
through a fine sieve or canvass cloth ; and when you pour off again,
remove the brown, discoloured starch from the surface of the cake.
that remains in the bottom of the vessel : dry thoroughly, as for
potato starch, and tie it in bags for use. Cows or hogs will cat the
refuse bran. If you like to blue your starch, it must be done by
bluing the last water that you put on, and stirring well ; but it is
better fo blue the water you boil your starch with.

Those who understand the art of dying, use the sour, fermented
water that is poured off, in colouring red and scarlet, which are
brightened by acid.

PUMPKINS.

This vegetable, or rathr fruit, is extensively grown in Canada;
being always planted with Indian corn. It is given in the fall of-the
year to the cattle and swine, which feed upon it eagerly : it is fatten-
ing and nourishing, and imparts no bad flavour to the milk, as turnips
are apt-to do.

Among the old-fashioned settlers, the pumpkin is much esteemed for
pas,' and a sort. of molasses, which they prepare from the fruit by

bong boiling When properly made, there is not a better dish eaten
than a good pumpkin-pie. Now I must tell you, that an English
pumpkin-pie, and a Canadian one, are very differently made, and I
must give the preference, most decidedly, to the American dish; which
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is something between a custard and a cheese-cake, in tsaste and ap-
pearance. I will now give you a recipe or two for

PUMPKIN-PIE.*

Select a good, sweet pumpkin, fully ripe: to ascé'rtain if it be a sweet
one, for there is a great difference in this respect, cut a piece of the
rind and taste it, or cat several, and then you can judgewhich is best.
The sweetest pumpkins require less sugar, and are much richer.

Pare and eut the fruit into slices, removing the seeds and also the
fibrous, spongy part, next to the seeds. Cut it into small pieces, and
put it on the fire with about a piut of water, covering the pot close:
you are not to bruise or stir it. Should the water boil away so as to
endanger the pumpkin burning to the bottom of the pot, a small quan-
tity more of water may be added. It will take three or four hours to
boil quite soft, and of a fine brownish yellow. Some improve the
colour and richness by setting the ppton a fej embers, near the fire,
and keeping the pot turned as the pIp browns at the sides : but this
requires to be carefully attended to.

When the pumpkin is as soft as mashed turnips, pass it through a
hair-sieve or a colander; then add new milk and two or three eggs
well beaten, with grated ginger ; as much sugar as will make it sweet
enough tobe pleasant. Pounded and sifted cinnamon is frequently
used as spice or nutmeg; but ginger and cinnamon are preferable to
any other spice for pumpkin-pies. The milk must not be sufficient to
thin the pumpkin too much : it should be about the consistence, when
ready for the oven, of finely mashed turnips : if too thir you wifl need
more eggs to set it ; but it absorbs a great deal of milk, and is better
to stand some little time after the milk is added, before being baked.

Make a nice light paste ; line your dishes or plates, and then put
in your mixture. These pies are always open.; not with a cover of
paste over them.

A very rich pumpkin-pie may be made by adding cream, lemon-peel,
the juice of a lemon, and more eggs.

A finel- dish, than a good pumpkin-pie, can hardly be eaten: and it
is within the power of any poor man's family to enjoy this luxury. If you
do not grow this fruit, any neighbour will give you one for the asking.

&NOTHER WAY.

Boil your pumpkin, as before directed, for three or four hours;
braise it fine with a beetle, sucli as you pound potatoes with ; miiwith new milk, ana two or more eggs, as you like : add a little sugar
and ginger or all-spice, and bake in lined tins for half'an hour. Some
people grate the raw pumpkia on a coarse grater, boil it with

I had this recipe from a Canadian lady who is celebrated for the ex-cellence of ber pumpkin-pies. I can vouch for their goodness fromn myown experience-.
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a very little water for an hour or so, then add milk by degrees, as long
as it will absorb it, keeping it simmering slowly. When well boiled
and swelled, let it cool,-when cold, sweeten and season, and bake as
in the other receipt.

DRIED PUMPKIN.

Boil down the pumpkin ; and when soft, take it out of the petr
spread it on dishes or tins, and set them in the sun or under the stove
to dry. When quite dried, pack in paper bags, and hang up in a
dry room. This mode will enable you to make pumpkin-pies at any
season, when required. Steep it in milk, till it swells and softens, and
make your pies as usual.

Some eut the pumpkin in rings, and hang up to dry in the kitchen;
but it is apt to mould and turn black : possibly, if dried at once in
the sun outside the house, or at night in the oven, it would keep
better.

PUMPKIN-M0oLAssEs.

This article is made by boiling down a quantity of ripe pumpkin for
many hours, expressing the juice, and then boiling it down to molasses
syrup.

SQ U A S H .

This is a vegetable ofthe gourd tribe of plants, and is in much repute
with many of the Canadians. It grows very luxuriantly in the new
bush-soit without any need of manure. The seeds are either set in a
hollow basin, one or two in a place, or on hills ; but hollows are con-
sidered preferable, as the loose soil dries too much. The same may
be observed with respect to cucumbers and melons in new gardens.

Squashes are of various kinds and qualities, and are boiled green,
like the vegetable-marrow, or mashed like turnips, with milk and pep-
per and salt. - Squashes, when ripe, are made into pies, in the same
manner as pumpkins.

In old gardens manure is necessary for the growth of all this tribe
of plants. A good hot-bed for squasbes or cucumbers may be made
by piling the weeds and rubbish, dried leaves and stalks of vegetables,
and covering the mound with several inches of fine mould. On this
set your seeds, and you will have a fine crop ; besides covering an
unseemly object, and making an excellent bed, of the finest soil, for
flowers or vegetables of any sort requiring good, rich, mould.
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LCUCUMBERS AND MELONS.

(Plant, if in open groundfrom 18th to 25th May.)
Both these fruits can be raised inCanada without the trouble of

making hot-beds, and sheltering them with frames, provided your soil
be rich enough, and the young plants are protected from the late
frosts, which will sometimes, even in the latter part of May, cut both
corn and the tender leaves of the melon. It is not commonly the
case, but it has happened even in the early part of June. In general
the seeds are put in about the 20th of May, and if you wish to bring
them on safely, place a square. of bricks about -each plant : on this
lay a pane of glass. Glass costs very little in Canada. This will
serve as a frame-light, and you may open and close it at will. Water
your plants, and keep the glass over them at niglht, or till your plantsno longer require such care. Spread a little fine hay over the ground
between the plants: this will keep in moisture to the roots, and help
ripen the fruit. A bit of slate or glass is sometimes laid beneath the
fruit to attract the sun's ray. I have seen splendid melons-musk,tantaloupe, rock, and nutmeg-melons brought to great perfection in
the open ground, on new soil. If the summer and fall are fine and
sunny, whi<ï is generally the case in Canada, you may reckon on
having ripe melons in plenty with a little care.

The ends of t.he shoots, of both melons lnd cucumbers, should be
nipped as soon asftue plant shows for bloom, this increases the size of
the fruit very considerably.

There is a plan that I havYe seen recommeüded in horticultural books
for growing cucumbers : this is on a frame of sticks, placed close
together, slanting like the pickets of a ha-ha fence. On this the vines
are trained, and suffered to grow, stopping the length of the end
shoots, to keep them from trailing beyond the frame: or the top of a
bush set in the ground for them to climb, has.also been recommended:
the former plan, if more trouble, is certainly the neatest.

MELONs PREsERVED.

Cut a ripe musk or cantaloupe melon in slices,-remove the seeds,
-sprinkle a little-white sugar on the fruit, and let it stand for an
hour. To every pound of fruit allow three-quarters of a pound ofsugar, white, it should be; a dozen cloves, and some ginger, sliced.
Now pour off the ju ce that has run from your fruit,-put it along
with the rest of your sugar and spice*into a clean skillet or preserv-
ng-pan, and boil it up. When boiling put in your melon and boil
for half an hour. The peel of a lemon, thinly pared and eut in strips,may be added. The juice of two, squeezed in, greatly improves the
preserve, but it ihay be omitted. This makes a very beautiful-
looking preserve, of a fine apricot colour. It is very neh; but
rather too luscious for some tastes.
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TOMAroSs.

The citron-melon is grown especially for preserving ; and is a very
elegant-looking dish on a supper-table.

TOMATOES.

Canada produces this fruit in great perfection. The culture is
simple--a bed of light rich mould should be prepared, on which the
seed should be sown in the early part of May ; a light dressing of
wood ashes sprinkled over the bed saves the young plants from the
attack of the fly which is very apt to injure the first seed leaves unless
guarded against. The tomato is very hardy and bears transplanting well,
as the plant grows very large and bushy in a good soil. You must
not set out your tomatoes nearer than three or four feet of each
other ; a border is best, as the sun and light have better access to
them than when planted on a bed. I copy a passage from the
"Rochester Horticulturist" which may be useful to the Canadian
gardener.

The correspondent of the 'Horticulturist' says, "A trellis on which
to train the tomato is easily made my setting stakes behind the
row of plants, slanting very considerably backwards ; on these laths
may be nailed a foot apart, or wires may be stretched. Each branch
of the tomatoes will need to be tied at first, but afterwards it will be
sufficient to run twine from stake to stake in front of them. Mine
have been trinined and trained in that way for many years. The
top buds shoulf be shortened to check their growth. The fruit thus
treated is remarkably fine in quality and abundant in quantity."

The tomato is used in many different ways as a dinner vegetable,
as a sauce, and even as a tart and wine. I will now add the best
receipts for dressing it as a vegetable, and for catsup.

TOMATOES PREPARED AS A VEGETABLE DIS1.

Gather ripe tomatoes, remove the stalk, lay them in a deep pan, e
pour boiling water over them, and remove the skins ; put them in a
sauce-pan with a little salt, a bit of butter, cayenne pepper, or
other pepper if preferred, and one table spoonful of vinegar, stew
for half an hour. This is a good sauce for roasted meat.

DRIED TOMATOES.

This is for the convenience of having the benefit of the fruit at any
season. The tomatoes are skinned and salted, and set into a
vessel in a water bath, and stewed for half an hour ; the excess of
juice may, be drained off, which will do for catsup, then spread the
pulp on earthen dishes or plates, and dry them gradually in a cool
stove or brick oven ; when quite dry hang them in bags in a dry
room, and uoak when wanted to cook for sauce--but they will reqnire
sessoning with pepper and butter.
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AN EXCELLENT TOMATO SAUCE

Wash eight dozen ripe tomatoesplace themin an earthen pan, having
divided them in one or two pieces, carefully removing any stalk that
mây adhere, or any blackened or decayed part; over, each layer strew
some salt, and let them stand for two days: put them in a preserving
pan with the liquor, and boil well for fifteen minutes; then pass the pulp

through a colander or coarse sieve to separate the skins from the pulp:
to this strained juice add 4 oz. mustard seed, 2 oz. whole pepper, i =

ripe red pepper, having removed the seed; 2 oz. whole ginger, 2 oz.
allspice, several cloves of eschalot; boil all toge-her till the pulp is
reduced to nearly half the quantity, rub it tfirough the colander
and press it with a spoon ; a gill of vinegar to wash the pulp clean
through from the spices, at last, may be added ; bottle when cold, and
cork tight down. Those who can afford it, put a teaspoonful of white
wine into each bottle the last thing.

PRESERVED TOMATOEs.

To three pounds of fresh ripe tomatoes, add thejuice, and flnely cut
peeling of two lemons; boil together with some sliced ginger for one
hour, then add 4 lbs. of lump sugar, and boil half an hour longer.
This looks like a fine West India preserve.

TOMATO CATSUP.

Pick the ripest frÅit, break them up, and strew a good handful of
salt among them, let them stand by for a day and a night, boil them
with black pepper, cloves, allspice, a red pepper, and a little onion, or
eschalot ; when the tomatoes are reduced to pulp, leý them be
poured out to cool in an earthen pan.

When the tomatoes are cold put them through a ce sieve and
bottle them for use.. The coarser parts may be pU1with the spice
into a jar, and vinegar poured over them. They will make a good

* sauce for cold meat, or seasoning for soup and steNs.
Fasten down your bottles with paper dipped in white of egg, which

will exclude the air.

Green Tomatoes are often put into.jars of pickles, and I have been
told will make tarts, but I think the rank flavour would not be
agreeable, or even wholesome. Tomato catsup is. used as a sauce
for fish or meut, and also as a seasoning to soupeand hashes;

When I make Tomato catsup myselt I sllow a table spoonful of
. strong vinegar to every quart of juice, but most persons make it

without vinegar.

Anyone who has a good cellar may have a supply of the fresh
Troit r use, by taking up the plants before they are ripe, and hanging
themon apoleheaddownwards. Theycanbe ripened'n asmny
window, or used green.

*1
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BEANs.-BUBsTIJTEs FOR TEA AND CoFFEE.

PRESERVED GREEN FRENCH BEANS.
This is done by gathering the green beans while tender, and throws

Ing them into strong brine, ia which a bit of alum is dissolved: fill the
vessel, a small cask is best, with the beans till it will hold no more,
and is closely packed; lay some straw on the top to keep the beans
from floating, and cover them down from the air. Some make no
brine, but strew dry sait between the layers of beans:-.they should be
steeped for some hours te draw out the sailt.

LIMA BEANS. (Time to sow, 18tk te 25th May.)
There are no beans that are more truly valuable to cultivate than

the white lima bean ; it is a climber, and requires poles to cling to.
It is better to be set in his three feet apart, about four seeds in each
hill; three slender poles, seven or eight feet in height, set se as te
meet at the top, should be put in at the same time as the seed. With
a small hoe earth up the plants when in six or eight leaves, and your
labor is doue. This bean bears profusely; the crop continues in sue-
cession till the ofðest beans are ripe. The green beans are very large,
and very tender ; ia moist rich ground they are excellent. The ripe
beans are of a pure ivory white colour, flat and kidney-shaped.
These beansform a favorite article of vegetable diet in America. mThe
manner of preparing them is as follows:

STEWED' BEANS.

Steep the beans, say a quart, in hot water for twenty-four hoors, or
even longer; boil them, and remove the skins ; the water should be
changed, and the beans when soft enough, drained and seasoed -with
pepper, salt and butter. They take- three hours to boit soft.
Another way is to par-boil a bit of pork, and put it to boil with
the beans; then remove the beans to a deep pan or dish, put the
pork in the middle, and brown all together in the oven. Beans are
a good ingredient in soup, and also as a pudding, made in a'similpr
manner to pease-pudding.

SUBSTITTES FOR TEA AND COFFER

It sometimes happens to persons living at a distance from towns,
that their stores of tea and coffee have been exhausted, before a fresh
supply can be procred ; or the want of readyn-money for purchasing
these necessary luxuries, has left the poor emigrant to sach resources
as the herbs of the field offer. Among the old Canadians there are
persons itiaately acquainted with the virtues - of various plants
whielb they freqaently make use of instead of tea, and consider them,
more wholesome than the more palatable Ohinese leaZ which we em
se accsstomed te gard as indispensable to our comfort.

R
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Necessity, no doubt, has taught the old settlers, both in the States
and Canada, to adopt certain leaves, roots and berries, as a substitute
for the genuine article ; and habit has reconciled them to the flavour.
Some attribute valuable medicinal properties to their simple infusions,
and, possibly, not without reason. The Indians boil the chips and
bark of the sassafras, or spice-wood tree, as a luxury, as well as a me-
dicine, and bring it from distant parts of the country. I once tasted
the decoction, and found it very pleasant, besides tasting the bark,
which had a fine aromatic fiavour, like the nutmeg.

Tinctures, essences, and fermented drinks are in high repute, I have
been told, in the States : the sassafras is regarded as a fine purifier of
the blood.

There is a species of fern, known by the country people by the
name of sweet-gale, and sweet fernu: it is woody, growing in a slight,
waving bush, about three or four feet from the ground : when the
leaves are rubbed they give out a delightful, aromatic, spicy odour,
which soon goes off. When boiled- it -has a slightlyoresinous taste,
with a bitter flavour, that is not very unpleasant. This sweet-fern is
in high repute among the Yankee and old Canadian housewifes, as a
diet-drink : they attribute to it many excellent virtues, and drink it as
we do tea.

It grows only on very light, sandy soil, by.wastes on the road aide,
or at the edge of pine woods. At dewfall, at night, or early in the
morning, this shrub gives out a delightful perfume : it is very elegant
in form, and in quality tonic and astringent: it has been recommended
as a specific for ague. The botanical name is Comptonia asplenifolia.

CEANOTHERs.-NEW-JERSEY TEA.-MOUNTAIN swEET.

These are the names of another very pretty and fragrant shrub,
with white feathery flowers, that have the scent of the flower we
used to eau Meadow-sweet, and, Qieen of the Meadows. It does not
grow in the thick forest, but on open plain-lands, such*as the Rice-
Lake, Brantford, Monaghan and other open, shrubby lands.

The natives use the leaves of this plant as a substitute for te&-
There is nothing injurious in this plant ; and like the former one, itis
tonie and astringent I have never tasted the tea made from the
leaves of this shrub, but I intend to cure some as a trial of its flavour,
adopting the method, as near as I can, practised by the Chinese in
dryingtheirteas,heating the leaves in a'pan for a few minutes, rolling
them with the hand, and letting them cool,;and heating them again.

The lumbermen use the New-Jersey tea, when out at their work,
and also the Labrador-tea.

LEDUM LATIFoLIUX.-LABEADOE TEA.

This very pretty and singular shrub grows chiefy on the low level
banks of swampy, half dried-up lakes. There are two kinds ; one
that is called marsh roaemary, the leaves bearing a strong resem.



SUBSTITUTES FOR TEA AND COFFEE.

blance to the shrub rosemary : it has pale, lilac flowers, and bluish-
coloured, bard berries, resinous in taste, not unlike juniper-berries in
taste and appearance ; but it is the broader-leaved that is used as
tea by the lumberers. The under side of the leaves of this plant, are
of a deep rust colour, and soft and cottony-: the outer surface is hard
and dry, of a deep, dull green : the flowers are white, and very
prickly : the whole plant has an aromatic scent, which is rather too
powerful in t decoction, for it must be boiled for a few minutes.-
Bome peopldighly approve of this beverage. I have tasted it, but
disliked theesinous flavour.

PINUs CANADENSIs.-HEMLOCK TEA.

The tops of the hemlock are used by some persons as tea, but I
think very few would drink hemlock-tea if they could get a more pa-
latable beverage.

As a remedy for a severe cold, I believe a cup or two of hemlock-
tea, drunk quite warm in bed, is excellent, as it promotes perspiration;
it is also a powerful diuretic, as well as sudorific. Do not be alarmed
at the name of hemlock ; it is not the poisonous plant known by that
name, that is here spoken of ; but a very beautiful species of pine
tree, called the hemlock-spruce, which grows in Canada, in the fo-
resta, on poor, rocky soil : it is very hard to eut down, and difficult
to burn up : the wood of the hemlock is not much used, it being full
of resinous knots, tough and stringy.

There are many other herbs used as tea, but it is better to obtain
information from those who are in the practice of testing their qualities.

For substitutes for- coffee, the list is endless. Beans, peas, corn,
potatoes raw, eut small, and dried to a brown colour, all through ;
rye, wheat, and even bread. The very best that I eau recommend, is
made from the root of the common dandelion.

DANDELION COPEE.

Dr. Harrison, of Edinburgh, recommended the use of this root,
many years ago. It possesses, he says, all the fine flavour and exhi-
larating properties of coffee, without any of its deleterious effects.-
The plant being of a soporifie nature, the coffee made from it, when
taken in the evening, produces a tendency to sleep, instead of exciting
wakefulness, and may be safely used as a substitute for the Arabian
berry, (he adds,) "being equal in substance and fiavour to the best Mo-
cha coflbe." This is going too far : it is the best substitute that has
been found, but certainly not equal in fiavour to really fine coffee. I
wifl now give my sister, Mrs. Moodie's, recipe for prepaning the
dandelion-root, and her m'ethod of cooking it. " The roots should be
cardfuily wasied, but not so as to emove the fine, brown skin which
covers them, and which contains the aromatic flavour. The roots,
when dry,'sàhould be ct up into small piece, about the aize of a kié-
ney.bean, and roasted either in a Dutch-oven, before the fre, or in the
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stove, stirring them from time to time, to prevent burning : when they
are brown through, and crisp, like freshly-roasted coffee, remove them,
and let them cool ; grind hke coffee. Put a small cupful into the
coffee-pot, and pour over it a quart of boiling water, letting it boil
again for a few minutes : drunk with sugar and cream, this prepara.
tion is very little inferior to good coffee."

"Experience," she says, " taught me that the root of this valuable
plant was not so good in the Spring as in the Fali. In new clearings
this herb abounds, and grows most luxuriantly in the fine new soil.-
The best season to collect it is in the month of October, when the
potato-crop is being taken up. To persons residing in the bush, to
whom -tea and coffee may happen- to be an expensive article of con-
sumption, the knowledge of this valuable property in a plant spread
so abundantly over their fields, may be very useful.

I can speak to the excellence of the dandelion-coffee, having often
drunk it, though I do not think I ever succeeded in making it myself,
80 well as my sister did. I believe that I scraped as well as washed
the root, and thus injured instead of improving the flavour. The ad-
dition of a small quantity of good coffee would be an improvement,
and would be very economical, as the differencè would then hardly
be detected, between the substitute and the genuine article. The
small haricot-bean, browned, and a small quantity of coffee added to
it, gives a respectable imitation. The acorns of the white-oak,browned and ground, are also used.

Before I leave the subject of the dandelion, let me observe that it
is sometimes blanched, and used as a salad; instead of endive; or
boiled as a vegetable.

cOFFEE

The best coffee, or what is here called so, sells at 1. d. per lb, in
the country stores ; but a better article may be got at la. per lb, inany of the larger towns, and at 10d., unroasted.

"The reason," says an agricultural journal now before me, '"that
coffee is seldom well made, is, first, the berries are too hastily roasted,
or roasted too much : a light cinnamon is their proper colour. Se-
condly, the coffee is ground too fine ; and thirdly, it is often boiled
too much ; by which the bitter principle is extracted, and the finer fla-
vour fiies off; and fourthly not enough coffee is allowed in the pot.»

A FEW REMÀRKS ABOUT BEER
There is nothing that the new settler complains more feelingly of,

than the want of good beer and ale. Nobotly brews beer in their
own homes in Canada. Beer can be got in all towns, it is true ; but
it is not, the emig ta say, like the sweet, well-flavoured, home-brewed
beer of the Eng' farm-houses. The reason why so few of the Ca-
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nadians brew their own beer, arises froin several causes : flrst, that
there are so few maltsters ; that barley is not very generally grown
as a rotation crop : and then, the want of vessels and conveniences
for brewing, is an obstacle which it often takes years to overcome ;
and by that time, the taste for beer has often unhappily been super-
seded by that of whiskey. I feel assured that if there were more
private families who brewed beer, there would be a thousandfold less
whisky drunk in this colony. As there is no prohibition in Canada,
against people malting their-own barley, I think it would be wise for
every farmer to grow a small quantity of this useful grain, and learn
the practice of malting it : they might not perhaps, produce at flrst,
as fine a flavoured malt as what they had been accustomed to pur-
chase at home, from the malster ; but one that would supply them
with a very palatable beer, and at a-very little cost : the hops they
can grow in their own garden ; every one cultivates this plant on ac-
count of it being an indispensable ingredient in making barm for rais-
ing the household bread, besides shading and adorning their veran-
dahs, by its luxuriant foliage and graceful fiowers. The bush-settler
has, however, little time to attend to malting and brewing ; but those
who reside upon old cleared farms, would find no great difficulty in
supplying themselves with b-eer of their own manufacturing, at a
smal expenditure of time and trouble. Many of the cotters' wives
in Suffolk, used to make a cheap sort of beer for the use of their fa-
milies, from treacle, hops, bran and water, with yeast to ferment it.-
This they might also make in Canada. During the very hot weather,
some cooling and strengthening beverage is much 'required by men
who have to work out in the beat of the sun ; and the want of it is
often supplied by whisk'y diluted with 4water, or by cold water, which,
when drunk in large quantities, is dangerous to the health, and should,
if possible, be avoided.

Instead of the usual allowance of strong beer and harvest-cakes, at
four o'clock in the afternoon ; tea or coffee, with bread and butter,
pancakes or cakes, are carried out into the field as a refreshment.-
They have supper on their return, at seven or eight at night.

There are no harvest frolics ½eld here, as in England. Trhe prac-
tice seems altogether laid aside. No gleaners are ever seen in Canadian
harvest-flelds. Perhaps this very circumstance will show that the
poor man does not requtre such a means of increasing his store : he
reaps bis own field, and his own hogs and fowls are the gleaners that
gather up that which his own hand has scattered.

TEAcLE-BE.

To a five-gallon cask allow four pounds treacle : boil a large hand-
ful of hops in a gallon of water, for an hour : strain the liquor off the
hops into your cask : add the treacle : fill up with water, to which
put one iiint of yeast : in two days bottle it, but do not cork till the
third : it will be fit to drink in two days after corking.
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NAPLE-BEER.

(See that article.)

BEET BEER.

Clean and well serape and wash six sugar or white beets eut them
in slices, and boil for two or three hours in six gallons of spring wa-
ter : when the liquor is as sweet as beer-wort, strain it into a small
cask : add to this the liquor in which you have boiled down a good
handful of hops : when cooled to blood-heat, add a teacupful of good
rising: set your cask in a warm place, til* the fermentation takes
place: when the beer has worked for two or three days, fill up the
cask, and Fet it in a cool cellar:it will be ready-in a week or ten
days for drinking.

BEET-VINEGAR.

This is made in the same way; only, instead of stopping, let the
fermentation go on, and keep the vessel open in a warm place near the
fire, for some weeks, and you will have a beautiful vinegar of a fine
colour.

BEET-MOLASSES.

Boil down for some'hours, white sugar-beets, with one or two blood-
beets to colour the liquor of a fine red. When the liquor is very
sweet, remove the beets, and strain through a flannel-bag : beat up
two eggs, and.pour into the beet-syrup, taking care that it be quite
cool : return it to the fire ; and when the scum rises, remove it care-
fully : it must now boil fast, and be reduced to a thick syrup, asin
maple molasses. Those who dislike the sweetness of the beet-molas-
ses, may sharpen it by adding a little lemon-juice, or the juice of any
acid fruit : it is a lovely colour, and, in the absence of other pre-
serve, is useful and wholesome, and costa nothing but the trouble of
boilingdown.
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MAPLF-SUGAR.

This little volume would be incomplete unless it contained some
instruction on the making of maple sugar, though the manufacturing
of thie Oanadian luxury, is no longer considered so important a matter
as it used formerly to be : the farmer, considering that his time can be
more profitably employed Mi clearing his land, will not give hie atten-
tion tg it, for maple sugar is le an article of trade than it used to be.
The-West India engare are ow to be bought at 4d per lb., or if you
pay a dollar you can get 14 Ibs. of good soft sugar. Theprice of
maple sugar is than 3d., but 5d. for many years, was the
standard * .if it good,now there islittle call for maple sugar,
museco '' q"ite as cheap. Still there are situations and
circumstane which the making of maplesugar may bu carried
on with advantage. .There will alwaye be a clas of enngrants who,
for, the sake of becoming the proprietors of land will locate them-
suives in the backwoods, far from the vicinity of townsuand villaes
who have little money to expend, and who are glad to avail the tvue
of so !holesome and so necesary a luxury at no greater cst than
thuir own labour.

Withe the asistace of the children and the femiles of the house,
a settler may, if he have a good sugar bush, make several hundred
weight of sugar in a seasen, beside molases and vinegar. Many a
stout boy offurteen or fteen, with the aid of the mother and young
ones, bas madu sugar enough to supply the family, besides seling a
large quaQtity. lu the backwoods the women do the chief of the
sugar Mmakag; it is rough work, and ftter for men; but Canadians

.in litleof that. I have seen women employed in stronger work
than making sugar. I have se women underbrushing, and even
helping te lafP up and burn a fallow, and it grieved me, for it was
ungt or them.

We will suppose that the ettler has resolved upon- making sugar.
The fret thing ie to look oý for-& good sugar busI, where he can be
smre of a-hundred or two hied of goed trees standing not very far -
fro " each other. Inthe tre of hie bush he shuld 11a uî ua
boiling place: a fin pineor ay large tree should be chosenilther
bu not one readyfelled,- e met eut one down, as he needs a good
lasting back log against which to build hie ire at the bolling times
bu.t here are-other requisites to be attended to: -a certai nuember of
troughs, hollowed out of smai pine, black ash, baoewood, aid smudry .
other' kinds of wood ; ee or more troughs to each treè; if the trees
be large, two, and eve thre tgoughe are placed, and so many ici-
sions made in tie bark with the aixe, iito which spils of cedar are
hiserted; these are made with a hollow sort f ehisel ; but some do
miotike much peine, and only stiek aflat slipof sbingle, slanting»from
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the gash uin the bark, to direct the flow of the sap to the trough. The
modes of tapping are various: some use'the augur and bore a hole,
which hurts the tree the least ; some eut a chip out across the bark,
and cut two sweeping lines down so as to give the sap two channels
to flow in; others merely gash the bark with a slantiçg eut, and insert
the spill.

My brother, Mr. Strickland, in bis work on Canada, gives very good
instructions on this subject.

There should be a large trough hewed out almost as big as an
Indian canoe, or barrels, placed near the boiling place for a store
trough ; into this the sap is collected: as fast as the smaller ones fil,
the boys and women empty their contents into pails, and the pails
into the large receptacle. The boiling place is made by fixing two
large stout forked posts into the ground, over which a pole is laid,
stout enough to support the kettles ; ironwood is good for this
purpose ; on this the kettles are hung at a certain height above the
fire. A hoop, with a piece of clean coarse serge or fiannel sewed over
it, serves for a strainer ; the edge of the pots should be rnbbed with
clean lard to prevent the sap boiling over. It is a common plan, but
I think by no means a nice one, to keep a bit of pork or fat bacod
suspended by a string above' the sap kettles: when the boiling sap
reaches thi.it goes down: but I think my plan is better,and certainly
more delicate. If possible have more than one kettle for boiling
down; a constantchange from the pots facilitates the work: as the first
boiling decreases, and becomes sweeter, keep adding from the others,
and filling them up with cold sap. A ladlefal of cold sap thrown in
at boiling point, will keep it down. • Attention and care is now all that
is required. The one who attends to the boiling should never leave
bis business; others can gather the sap and collect wood for the
fires. When there is a good run, the boiling down is often carried
on far into the night. If beavy rain occui-e, it is better to empty the
sap-troughs, as the sap would be too much weakened for boiling. The
usual month for sugar-making is March, though I have known some
years in which sugar was made in February. By the middle of
April the sap is apt to get sour if kept many hours, and will not grain.
If you have sap kept rather long, put salaratus in till it foams a little;
but it is seldom that good sugar is made from acid sap. A handful of
quick ' some prefer to cure sour sap. The best run of sap occurs
when U t night. is followed by a warm sunny day. If cold
weather àt in after the trees have been tapped, it is sometimes neces-
sary to ta them a second time.

After te sap has been boiled down to thin molases, it is then
brought in to be sugared off. The syrup must be carefully strained
through a woollen strainer ; eggs are then beaten up, wfth the shells,
and poured into the cold syrup, which is now ready for boiling into
thick syrup, or for sugaring off

Where the sugar bush is far from the bouse, some persons prefer
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having a small shanty put up, of logs, and thatched with bark ; it may
be built so as to enclose a large stump, to which may be affixed a
wooden crane, by means of a socketin which, the upright part of the
crane can be made to move ; to thecross beam of the crane the pots
can be hung, and a fire, with a few large stones or a great log at the
back, fixed, lighted beneath. The advantage of the crane is this :
that if the syrup boil too fast to be kept down; by aid of a wooden
hooked stick, Qr a bit of chain affixed to the upper limb, it can be
moved forward in an instant from the fire.

Care must be taken to watch the syrup, ladle in hand, till the
seamis seen to rise in a thick mass, which it does just a minute or two
before boiling commences ; this scum is then to be taken off with a
skimmer or ladle, and if this part of the business be well done, the
sugar will be good and bright, and clear-looking. It is the want of
care in clarifying the sugar, that gives it the dark look and bitter
taste that many persons object to in maple sugar. Keep removing
the scum, as it rises from time to time ; if it has been well scummed
the syrup will look aclear as the flnest Madeira wine. Rub the edge
of the kettle with clean lard or butter wheft you first Set it over the
fire, but do not depend on this preveutative for builing over, as when
near sugaring, the liquid is very thick, and rises rapidly. It l
prudent always to keep a little cool stuff by you' to throw in, should
it rise too fast. Towards the close of the boiling, the greatest care
and watchfulness is required. When the syrup boils in thick yellow
foam, and the whole pot seems nothing but bubbles, the sugar la
nearly come ; it then drops ropy from the ladle, and experienced
sugar makers can tell by blowing it off the edge of the ladle, if it be
doue; it then draws into long, bright threads that easily stiffen wheu
cool. Others drop a little into a pail of cold water, when, ifit hardens,
they say it is ready to pour out into pails or 4nsor any convenient
vessel. Most persons grease the pans or moul before thèy pour the
syrup into them,-that it may turn out easily.

Mueh maple sugar is spoiled in its quality by being over-boiled. It
is true it hardens more readily, but loses in excellence of grain and
colour.

In the course of two or three days the sugar will be formed into a
solid cake, and may be turned out'; but if you wish to have a good
fine grained sugar, . after turnink it out of the moulds, piece the
bottoms of the cakes, and set them across sticks, over a clean vessel ; a
sugar trough will do. and the wet molasses will drain o1t, which will
inprove the look of your sugar, render it easier to breakup for use,
and removes any coarse taste, so that you may put it gs a sweetener
igto eakes, puddings, tea, or coffee, and it will be as nice as the best
muscovado.

The larger coarse-gred ape-sgar, which looIrs like sugar
candy, is made by not over-boiling the syrup, pouriug it into hainow
pans, and letting it dry slowly lu the sun, or a warm room. Thi I
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like better than the cake sugar, but it is not so convenient to store,
To those who have lhw utensils or places to put things in, as a sweet-
meat for eating, the dark heavy-Iooking sugar i liked the best, but I
prefer the sparkling good grained sugar, myself, for all purposes.

The Indian sugar, which looks dry and yellow, and is not sold in
cakes, but in birch boxes, or mowkowks, as they call them, I have
been told, owes its peculiar taste to the birch bark vessels that the
sap is gatbered in, and its grain to being kept donstantly stirred while
cooling. I have been told that a small bit of lime put into the syrup
whitens the sugar. Milk, is used to clarify, when eggs are not to be
had, but I only made use of eggs. Four eggs I found enough for
wng boiling of sugar.

As I know of no better authority for the process of making sugar
than that of my brother, Major Strickland, I shall avail myself of his
directions, and, abridge from his last volume, 18th chapter, such pas-

·es-as may add to the settler's knowledge, what 1 have already
co ected from m y own experience, and other sogrces.

He says, "The settler having selected bis sugar-bush, should under-
brush, and elean the surface of the ground, by removing all rotten logs,
and fallen trees It should be surrounded by a fence, to fhinder the
eattle from drinking the sap, and upsetting the sap-troughs, which they
are very apt to do to the great loss and annoyance of the sugar-
boiler. The boiling site shoald be as near to the centre of the bush
as possible, from which r6ads wide enough to admit of the movements
of a sleigh and oxen, should be cut in every direction."

"Settiers eommonly suspeúd the boilers over the fire, froma thick
,le, by means of iron chains ; but this is liable to accidents. The

plan is to build the sugar kettles into an arch,* either in the
open air, or in a small shanty built for the purpose of sugaring of"

"A store troh should be made from the trunk of a large white
pine, capable of holding from fifty to one hundred pails of sap. This

abould ,be placed near the boilers, and any empty casks or barrels
1naf aise be mustered in case of a good run."

"In a good seasen from eight to twelve hundred pounds of sugar
and molasse can be made with five hundred sap troughs. Let the
troighs be made of pine, black ash, eherry, or butternut, capable of
boldingthree or four gallons each."

"No sap wood should be left in making the troughs'as it is sure to
rot themn. A soon as the season is over, let the boys collect all the
troughs uand set themn upon end, against the North side of the tree,,
#hich preserves them from cracking with the sun.»

*This no doubt is a plan when sugaring is'carried on with ood
heluad on a large se e ; but where women aud boys do the wou, it
*.ld haally,lfear, be carried inte effeet.-En.
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"If the farmer desires, as of course ho will, to preserve his sugar
bush, the best way is to tap the tree on the South, or sunny side, with
an inch and quarter augur, and use hollow spilla. Care must be taken
to set the trough directly under the, drop, and as level as possible.
Many use the axe only, in tapping, but this soon kills the tree.

"The sap runs best after a frosty night, followed by a warm sunny
day, and brisk westerly wind. The tap should be made in the early
part of-the season, on the South, and when it requires removing later,
on the North.

"The most expeditious way of gathering the sap is to drive through the
roads with the ox sled, on which a puncheon or barrel is. securely fixed;
in the bunghole of.this receptacle, a wooden tun dish should be inserted,
large enough to hold a pail of sap ; in the hollow of this a bit of tin or
iron punched fuil of holes is inserted to act as a strainer.»

"As soon as a sufficiency of sap has been stored,· and the kettles
filled, the fires are lighted, and boiling begins, and should now te kept
up night and day, till a sufficiency for a batch of sugar has been
boiled down into thin molasses. It is then allowed to cool, and settle,
and should be poured into the sugaring vessel, free of the sediment.
EggÎ are tlren beaten up-six will clarify fifty pounds of sugar. The
beaten eggs are stirred.into the cool liquor, the pot slung on the
crane, and as it rises to the boil, the thick black scum, pnust be
instantly removed. If properly scummed, the liquor will be bright
and clear as white wine.

"Great attention must now be paid by the sugar-boiler ; he must
not leave his station, urless his post be taken by a careful band.
The liquid, as it thickens, is continually rising to the surface, and
unles watched with care, would boil over ; it is wel4 to keep a little
always cooling at hand te dash in in case of a sudden rise."

"To the unjnitiated, the greatest difficulty is to know when the
liquid has attained a sugaring point. When it boils in one continued
yellow froth, throwing up jets and puffs of steam, it is not far from
being ready; buttotry this,take athin bit of wood,inthis make anarrow
hole an inch long, and an eighth of an.inch wide, if this is dipped into
the molasses, a fine thin film will fill the hole, which, if blown, will
throws out a long-shaped b kble, if the sugar is sufficiently boiled.
Some can tellby blowing atread of it fromthe edge of a ladle, or by
dropping it on the snow, when, if hard, it is done, and the sugar may
be poured out into pans to granulate."

"Sugar-maklng," adds the writer of the above, "is one of the most
laborious occupations, while it lasts, yet a vast quantity of maple
sugar isyearly made in the back woods by the joint operations of the
settlers' wives, and their childrenu; and though it takes place at the,
most changeable and unpleasant season of the year, when the frosts
and thaws are alternate, and the work is done in the wet snow, it is
very rarely that you hear of ague attaeking the sugar-makers. March
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and April are not the seasons for ague ; it is in the hotter months this
disease prevails."

NoTv.-I have giventhis useful extract from Mr. Strickland's work,
"Twenty-seven year's experience in Canada West," because it embracessome valuable poiilts of advice on the subject, very clearly expressed,
and as the price of his book places it beyond the reach of a large pro-
portion of the .emigrants and poorer settlers, I considered it was
conferring a benefit upon my readers.

boitPL sYRUP. pot;thThis beautiful addition to the table is simply a portien of the
taken out when it begins to thicken to the consistency of

Virgm honey. it -sells at nine pence or ten pence a-quart readily ;if for use in your own family, boil it rather longer, and cork it tight
setting it by ,In a cool cellar to keep it from ferrientation. It is used
as sauce for pancake, uddings, and toi eat with bread. Those
persons who do not t! k it worth their while to make sugar, will
often make a gallon or two of molasses. Some call it maple honey
and indeed it cormes nearer to honey in taste, and consistency, than to

NAPLI SUGAR SWEETIEs.

When sugarmg off, take a little of the thickest syrup into a saucer,
atir in a very little fine four, and a small bit of butter, and flavor with
essence oflemon, pe rmint, or ginger, as you like best; when cold, cut

little bricks about an inch in length. This makes a cheap treat for
the littje ones. By melting down a piece of maple sugar, and adding
a bit of butter, and flavouring, you can always give them sweeties, if
you think proper to allow them indulgencies of this sort.

KAPLE' VINEGAB.

Those persons who make maple sugar generally make a keg of
vinegar, which, indeed, is highly advisable ; no house should be with-
out it; it is valuable, both as an article of diet, and medicine; and as it
is easily made, and costa nothing but the labour, I shal give
directions how to make it.

At the close of the sugar-making season, in the month of Aprilthe
ap loses much of its sweetness, and when boiled down, will not make
sugar, but it wil make good vinegar;:-for thia purpose it will only be
neesary to reduce five pails of sap to oné by boiling; twenty-five
gallons of sap, boiled down to fve, vilI 611 your little five gsen keg;
but it is better to boil rather more, as you will need some after the
fermentation is over to 411up the vessel This is the common propor-
tion, five poils reduced to one; but I do not think that six to one
would be too much to allow in boiling down. While blood-warm,
strain the liquor igto the vessel, and pour in balf a tea*egpfùl of
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rising ; set the cask in the chimnney corner, or at the back of thestove,
and let it work as long as it will, then lay a bit of glass over the
bunghole to keep out dust, and let it stand where it will keep mode-
rately warm for some weeks. It will be fit for use by the summer ; if
it is too weak put a little more sugar to it.

In the hot weather a nice cooling drink eau he made with a quart
of hot water,, a large spoonful 6f maple yrup, and as much vinegar
as will sharpen it ; when quite cold, grate a little nutmeg on it, or
drop a little essence of lemon, to flavour it. This is very refreshing
in harvest weather.

XAPLE BEER. <

This js made with sap, boiled down as for vinegar, to which a large
handful of hope boiled, and the liquor strained in, is added, with barm
to ferrnent it ; some add sprigs ofspruce, others bruised*ginger.

xKePE WInM.

Boil down six ails of sap to one, in proportion to the quantiTy you
wish to make. t it to ferment with a little yeast, and stop it soon;
,et it stand in a cool cellar after itlis bunged. It maybe drunkin a
few weeke, as it has not much body, and would soon sour. A finer
wine may be made with sap, boiled down, adding a quarter of a pound
of raiuin split.

This wine should be made when the sap is at its best ; it is not
prudent to defer it tll the end of the season. Birch wine can be
made in the same way, only it requirs sugar, as there is much less
sweetnesq in the sap of the birch, than in that pf the sugar maple.
From the soft, or swamp-maple, no sugar can be made, but a strong
black ink is made from boiling the bark, and setting the color with
copperas; a little sugar le necessary, or asmall quantity of gum-arabie
to give it gloss, and consistency ; many settlers use no ink, but that.
which they manufacture themselves.

«J
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CUCRING 0F MEAT.

The cutting up and salting of meat is attended to in most farm.
houses by the men, but sometimes it falls to the lot of the settlers'
wives, and it is necessary that they should possess some knowledge of
the process, as.circumstances may oblige them to take an active part
in the business, or give directions to their servants, as the case may be.

Themeat should be hung in a cool place till it is stiff: it may then
be cut up for salting. The usual way of dividing the hog is to take
off the head ; cut ont th#ais, and fore legs, ham shape ; and divide
the rest of the carcass in pieces, which are cut clean through, chine
fashion. These are rnbbed and packed in clean sait, as tight as the
barrel can be packed, and the barrel is then filed up with strong
brine. A barrel of pork, containig nothing but the aide pieces,
should contain two cwt. of pork. This oells at the highest market
price, and goes by the name of "Muas POR.L' " Prime mess" con-
tains the hams and shoulders, as well as aides, and sells for less. And
"Pmx," which is the whole hog eut up indiscriminately, is the
lowest in market value ; but a barrel of either muet weigh two cwt
of meat. Hamm are sometimes sold separately at 6d. or 7d. per lb.,
dried or smoked. Pigs are often sent to market, or to the stores in
a frozen state, and sold by the cwt. In purchasing a barrel of pork,
it isunecessary to ascertan the sort of meat you are buyin, and not
to pay for "Prime" or "Prime Mess" the sanme as for "lMess. As the
emigrant, on first commencing housekeeping, is obliged to provide
stores.of this sort, it is weil that he should be on his guard against
imposition. And when the storekeeper sees that his customer is not
ignorant of these matters, he will be less disposed to take unfair ad.
vantage of him. Always endeavour to make your dealings with per-
sons of respectability of character. And now to retur to the curing
oflhe meat for household uSe..

PICKLE FOR HAM, ClEEEK, AND SHOULDERs.
* Fourteen pounds of good salt, half a pound of altpetre, two

quarts of molasses or four pounds of coarse brown sugar, with water
enough to dissolve the sait, and a pint of good beer or of vinegar,
if you can command either. Bring this liquor to a boil, and scm off
all the impurities that may rise to the surface. When cold, pour this

* This quantity will be sufficient for two cwt. of meat. In sitting down
ment, it is better to have one to rub the meat, and another strong hand to
pack into the barrel. Some prefer meat dry-salted to pickling it.



over your-hams, which should be cold, but not frozen. The addition
of pepper, allspice, and cloves is made by some who like a high flavour 4

to the hams. The hams should remain in this pickle ix or eight
weeks; being turned and basted every two or three days, and then
hu in the smoke-house. The best woods for smoking are : sugar-
maple chips, hickory, birch, corn-cobs, white asb, and beech. Whep
removed from the smoke-house, sew each ham uin any old linen
or cotton cloth, and if you give this covering a coating of white-
wash, with a whitewash brush, it will- preserve it from the fies.
There is a small dusky beetle, with two dull~red or orange bars across
its body, which injures meat more than the flies: it deposits its eggs
in the skin and joints. These eggs turn to a hairy worm, which de-
stroy the meat ; and unless some precautions are taken, will render it
unfit for use. If you flnd by examining the hams, that. the enemy.has
been at work, I would recommend a large bpiler or kettle of water to
be put on the fre,and-when it boil, immerse eachham in it forfive
or even ten minutes. Take them out, and when dry, rub them over
with bran or saw dust, and pack them in abox of wood ashes, or of
oats, as the Yorkshire farmers do : you will have no trouble with the
weevil again. To preserve pork free from«taint,'or to restore it if it
be injured, pack chaoalai the barrels. The use of charcoal as a
preserver of meat is very great : I have restored meat that was much
injured, by first putting off the bad brine-scraping the meat-and
wasbing it in cold water-burning some cedar-bark in the barrel,
and repacking the meat, laying lumps of charcoal between the layers
of meat, a strong brine being again poured on to cover it.

A pint of the drippings from the stove-pipe joints added to the
brine will also restore meat, and give it the flavdmr 6f smoke,-
or a small quantity of pyroligneous acid. Where the brine bas been
allowed to stand in barrels too long, the burning of cedar-bark in
them will purify them for use. A bad cellar may be purified by the
same means, care being taken to secure the building from danger of
fire. Where roots have been kept in a cellar for any tUme, such puri-
fication is very essential in the spring of the year.

PIMZE HAN.

Rub your ham, which should be of flne-grained, well-fed pork, when
quite cold, with fine salt, to which add a little red pepper, and half a
plut ofUmolasses. Lt it remain in.the pickle, basing and turning it
for six weeks. Then hang it up, and smoke for six weeks. About
the §rst week in April take it down ; wash it in cold water, and rub it
over with unlached ashes. If you have any number o? han, let
them lie for a week, heaped together ; then hang them in a cool ronm,
huvlg sewed them in canvass or cI cotton covers. (Hamilton prise
bam.)
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TO BOIL HAN.

Soak it over night in soft water; wrap a lock of sweet hay about it,
and boil in plenty of water, three, or if very large, four hours : let the
ham remain in the water to cool gradually. Next day remove the
skin, and trim all unsightly parts away : the ham will retain its fia-
vour and juice Inuch better than if skinned hot : this of course can
only be adopted when you do not require to serve the joint up hot to
table : in that case skin it ; grate crambs of bread over the surface
and let it stand a few minutes in the oven to crisp the bread crumbe'

BACON--TO PREPABE FOR SMOKING OR DRYING.

Having taken off the hams from a side of prk, cho the rib-boneS
close to the bck, so as to remove the back- ne the enAre length of
the side. With a sharp knife, raise all the smal longones from the
meat, and trim all rugged portions carefully away. Then mix a
pound of course sugar to 2 oz. of saltpetre, and 4 ILb. of sakL Rub this
well over the meat on al sides : two sides of bacon will not be
too much for the above quantity. Cnt themmin two pieces, and lay
each piece above the other, the rind downward, and strew the re-
mainder of the salt mixture over the last piece. A shallow wooden-
trough or tray, with a hole and peg at the bottom, la the best to salt
your bacon in: it should be placed a little sloping forward. Eve
second day, draw off the liquor that runs from the meat, into a vese
and carefully pour it over the meat again, having firat shifted the
bottom pieces to the top. In six weeks time, take them out ; rb
with bran, and lay on therack to'dry, orsmoke them: this process
makes excellent meat.

Much of the goodnes of pork, ham, and bacon depends upon the
meat itself-the breed of hogs-and their·treatment in fattening.

A great deal of the barrels of pork sold in the stores, is coarse,
loose, flabby pork-ditillery-fed, or eIse nut-fed ; the swine havmg
nearly fattened themselves in the woods on beech-mast, acorns, and
such food. This pork is known by its soft, oily fat ; the meat running
awa toil, in the act of frying. Of course, meat like this is not
pftable to the buyer.• Such meat is better dried orsmoked, than

esaten fresh fmbm the pickle. It is better topurchase your meut fresh
of some respectable farmet, or sait it yourself or buy well-dried meat
though yon must, of course, give a higher price for it. -By refrring
to the market-tabk you, may acertai the prices of meat both salt
and frL
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Here is an excellent recipe, furnished by a gentleman, who con.'
siders it the best in use : I have eaten excellent meat at his table
thus treated.

PICKLE FOR BEEF OR PORL

To three gallons of pickle, strong enough to floEimi egg, add
¾ib. of alum, lqt. of treacle, loz. of potash ; mix them bell together ;
pack the beef or pork,and pour the pickle on it ; cover itclose : in
about three weeks it will be fit for use. The meat must not be salted,
but packed as it comes from the butcher, and the pickle poured
over it.

L A RD.

This is made from the inner or kidney-fat of the hog. It should be
cut-up in small portions, and boiled down on a slow fire. Let the
fat boil till all tbe oil is extracted ; but be careful not to let itburn.
When it has ceasedto make a noise, be on the watch : it isready to
strain off into clean, dry jars. The best, are the stone-jars, with covers
to themr: these can be bought in any of the stores : they are made
in this country, or in the States. The coarse red pottery is very
cbeap. It is manufactured in large quantites, in many parts of the
Province ; and is used in dairies, and for all kinds of household pur-
poses.

Lard sellsat 6d. and 7d.per Ib.in the market at Toronto : it used
formerly to be much cheaper. It is now used as a substitue for oi,
in parlour ldmps.

VENISON.

They who live in the backwoods, often have venison brought in,
either by their own people or by the Indian hunters, who gladly ex-
change it for sat.-pork, flour, or vegetables. A few hints as to the
best method of dreasing this meat may not be quite unacceptable to
the Canadin settler's wife.

To ROAST VENIsoN.

The best joints to rost-are the haunch and the loins, which- lat
should b. eut saddle fashion, viz., both loins together.

If the deer be fat and in good season, the meat will need no other
buting than the fat whichru, from it ; but as it is often lean, it will
b.e mr to use lard, or slicep of fat bacon to auet the
ro«ating.Yenson should b e with a brisk fire-basted often
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-and a little salt thrown over it : it is better not overdone. Being
a meat very open in the grain and tender, it readily parts with its
juices, and takes less time to roast than any other meat.

BROWN FRICASSEE op VENISOf.

Fryour steaks quite brown, in hot dripping ; put them in a stew-
pan with a very little water, a bunch of sweet herba, a small onion,
a clove or two, and pepper and salt. When it has boiled for a few
minutes, roll a bit of butter in flour, with a table-spoonful of cataup
or tomato-sauce, and a tea-spoonful of vinegar; stir this into thefricassee, and dbh it quite hot.

FRIED VENISON.

Cut your meat in suitable pieces : dust them with flour, and seasonwith pepper and salt ; fry in boiling lard, or with some nice thinsices of ham or fat bacon. A little seasoning of onion in the gravymay be added, if not disagreeable. A little dust of flour in the pan,with a table-spoonful of boiling water, and a little tomato-catsup willmake the gravy.

VENISON-PIE.

Season your pieces of venison with pepper and salt, a little all-spice, and three or four cloves ; flour each steak as*you lay it in the
dish; pour in a tea-cupfal of water, and cover the dish with a niceshort crunt. If the meat be very lean, a few slices of ham or bacon
will improve the pie.,-Small balls made with crumbs of bread, chop-
ped hams, parsley shred fine, seasoned with pepper, and made up withan egg improves the pie.

VENSION-soUP.

I*he leanest and worst pieces of the deer. will make an excellent
soup, if boiled down long enough. A handful of Indian rice may be
put mi when first set on the fire, but should be soaked in water for an
hour or two, and drained and picked clean before adding it to the
soup. eason the soup with onions and sweet herbs, pepper and salt.

he ireat after long cooking will be of little worth, as ail the good'
and nourishing qualities have been parted with in the soup.

00RNED VENIsoN.

When you have more fresh meat of this kind thanyou think will
keep good, rub it with salt, and hang it in the root-house or dairy.

VENZsoN-BAM.
Mahn a mixtum of segar, salt, and a very littie saltpetre ; rab the

haunoh we with this every day, for three weoks; hang to samoke
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for three more. It is very good grated, or if dried, cut in thin
shavings, as a relish with bread and butter for tea or breakfast, with
salad.

Jerked venison ia the fdesh cut in strips, and dried in the open air.

B E EF.

Beef neodsto be well packed in the barrel, and agood dealof sait
strewn at the bottom. Strew a bandful of salt between each layer of
meat, and then make a brine that, will float a middle-sized potato.
To this add a quarter of a pound of saltpetre, which always impfoves
the colour of pickled meat, and four pounds of coarse sugar. Boil
your briné; scum it, and when cold, pour over your beef: it should be
qtite covered, and a lid put on the barrel. Unie. youboeed boof for
immediate use, say a week or ten days, no salt noe4 'le rubbed on.
If you want dried beef, remove ajoint-the half leg is best--from the
pickle, after a month's time, and hang it up to dry,-or seasen a leg
with the same pickle as you use for hams, adding 2oz. of allspice, *oz.
of cloves, an4 2o. of black p.pper to your pickle. Lot it be turned
andbasted daily for six weee then hang it to dry and smoke. This
la usually shaved, and eaten with no other cooking than what the
drying process gives.

As this is not a regular cookery-book ; but is confined to the
preparing of food, as practised in this country, it wil be unfecessary
to give all the various methods of cooking beef or other meats, as
commonly practised, and which can be taught by any cookery-book.--
It l my aim, in this work, to supply the femaIl setlerwith infor.
mation to mpet her daily wants ; and tôoput hber in the best avay et
acquiring the knowledge she needs in making use of what material
she has at her command, and turning them to tho best advantage,
with the least expenditure of money and trouble.

CANADIAN PARTRIDGES.

These birds, which are of two different varieies,--the spruce par-
tridge, sad the ruffed grouse, are more like thepheasant than the
English partridge--he meat being whiteintead of brown ; but they
have not the high gamy fgavour of either the rtridge or pheasant.
They are, when in season, very goodeatng; ut about he end of
the winer, the sh becomes dryand bitter. This arises from the
nature oftheir food, which, tinue thick woodu, couista chiefly of the
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resinous buds of the spruce, the bark and buds of the birch, and some
berries, which they Snd beneath the snow ; with various moases and
lichens, which give an astringent' taste to the flesh. At ail other
seasons they are very good and fleshy, and are excellent roasted and
stuWfed with fine bre>d crambs, pepper, salt, a little butter, and sweet
herbs. They require much basting, as they have nt fat in themselves.
Half an hour, with a good fire, will cook a partridge. To stew them,
eut them up, dust with a little flour, pepper, sait, and stew gently with
a small quantity of water ; thicken with a littie cream, flour, and a
little nutmeg, grated ; serve w¶th toasted bread cut as sippets, at the
edge of the dish.

PIGEONS.

During the spring and'summer months, numbers of pigeons linger
to breed in the Canadian woods, or pass over in straggling flocks,
when they are shot in numbers by the settlers. These birds are good
any wayyou cook them : roasted or in pies.

ROAST PIGEONS.

Pluck and draw your birds ; mix bread crumbs with a littie parsley
chopped fine, some butter, pepper and sait; put à little into the body
of each bird ; lard and roast them : twenty minutes, with a good fire,
is long enough. The basting wil serve for gravy,-or add a little
butter, and a very little boiling water after you have taken up
the birds, and heat it in the an yur pigeons were roasted in.

PIGEONS IN cUrfiT.

Stuffryour birds as above, and cover each one with a thin cruat, of
short pastry ; bake half an hour.

PIGEON-PIE.

Season your pigeons well with pepper and salt; as many as will lie
lnyourpie-dish ; dust a little four onthin ; add a cupofhot water;
cover your pie, and bake an hour.

*POT-PIE.

Pigeons stuffed, larded, and cooked in a bake-kettle, are very nice;and are tenderer, and more savoury than téen baked in the stove.
To make a pot-e of them, line the bake-kette with a good pie.crust
lay u yur bi with a little butter put on the breastoof each, and a
little. p shke over them, and pour in a tea.pful of wats-do

ot your paaa toofal; lay in a crut, about an inch tick;
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cover your lid with hot embers, and put a few below. Keep your
bake-kettle turned carefully, adding more hot coals on the top, till the
crust is cooked. Thismakes a very savoury dish for a family.

Pigeons are best for table just after wheat harvest : the young
birds are then very fat.

BLACK SQUIRLBELS.

These little animais are often found in great numbers, in the beech
and oak-woods in Canada, and are considered very delicate food ;
being free from any strong flavour. They are roasted like rabbits, or
cut ia pieces and fried, fricasseed, or made into stews or pies. Some
people object to them, simply because they* have not been ac-
customed to see them brought to table, or even to hear of their being
ised-as an artiéie of food, and others consider them as insipid. This last
objection is perhaps, the most weighty ; but by seasoning them well,
it may be overcome. Nothing can be more cleanly than the habita
of these little creatures ; their food consisting entirely of grain, or
fruits, or vegetables. When fresh meat is scarce, as it often is in the
woods, the black and even the red squirrel may be eaten, as a whole-
some change of diet. The lumberers and hunters will use the musk-rat,
porcupine, and beaver for food, and even the woodchuck or ground-
hog, which is a species of marmot. But thougli its food is vegetable,
it is very fat and oily ; and doesunot make pleasant meat. Thebear
is also made meat of by the backwoodsman. The méat when cooked,
either roasted or boiled, is like coarse beef, and would pass for such,
if a person was not told to the contrary. The bear is certainly a
more cleanly feeder than the hog. The hams, when well cured, are
considered very excellent.

CANADIAN HARE.

This insaother of the native wild animals. It is not so well-
flavoured as the English hare, or so large ; being in size and colour
more like a white rabbit. The colour in spring and sammer is
brown, but it grows white at the approach of the cold weather.
They are taken by snares set among the bushes, in their run-ways,
whieh are eauly detected in the snow. They frequent cedar-wamps,
and also abound on the Plaine-lands. The meat is dark coloured,
like thè common hare. They are inferior to that animal; but make a

variety to the salt meat; and may be cooked either roasted
lerabbits, stewed, fried, or nade into pies. The fur of the Cana-
di hareiSveryworthleu: it in loose, and comes offàt atouch. .
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The snipe and woodcock are cooked the same as in other countries ;
nd the quail, which abounds in some districts, may be dressed like
the partridge.

WILD DUCKS.

Wild fowl of this kind abounds on theshores of lakes and rivers,
or any open, marshy spots. Some of these birds are excellent;
others fshy. The best are : the canvass -back, the red-headed
duck, the swamp or blue-billed duck ; the ringnecked, the mal-
lard, the winter duck, wood-duck, and blue-winged teal, are among
the best ; but there are many others that can be eaten. The
usual mode of cooking, anthe best is, to roast them.

The feathers and down of all these water birds are valuable, aid
should not be thrown away ; as they sell well, and are of great value
in a houaehold, for beds and pillows. It is best to put them in paper
bags, and hang them in a dry place, tilyou have collected enough
for putting into cases.

WILD GEESE.

Sometimes theflesh of the wild goose isfishy and olly, andfit is best
to parboil them for a few minutes, to extract the superfiuous oil
They may then be stuffed with bread-crambs, sage, onioh, and a good
deal of pepper and sait, and roasted. The fat is sufficient for roasting
them, without any addition of lard or'butter. The liver, head, pinions,
and glazard should be well parboiled ; the water put of, and fresh
added ; and gravy made by boiling them a long time, with a few
rings of onion, a crust of browned bread, and pepper and sait; pour
into the dish when the goose is served up.

Most excellent pies may be made of the blackbirds of Canada,
which come in great foeks apon the fields of ripe grain in the sM-?
mer, aid commit great ravages on those farm in the vicinity of fresh
lakes ana rivers, where they assemble to breed, and bring up their
yong. They are of good sis, fat, and tehder, and are delicious

e at the harvest season and make a dainty dish, either roasted
or inapie. Theyflyin largefocks, and areoften mixedwith
be rice-buntig, redwing, and others of the nme family. I have
eften ssem thee birds drssed for uick persons-who couM beu ne
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Éich meats-who found them lighter, and more nourishing even than
chickens. The Canada robin is also eaten. These birds are the sis
of a blackbird or starling.

ESSENCE OF BEEF.

-This excellent form of nourishment, for sick persons, is procured by
cutting up some lean beef in small pieces, and putting it into a covered
jar,which is then set into a potof boiling water, and suffered tore-
main for some time, till the juices of the meat are quite extracted.
A single tea-spoonfal of this extract, given from time to time, contains
more actual strengthenidg matter than a pint of beef-tea or brotb,
made with water la the usual way. For sick infants, who have been
reduced to great debility by ague or dyseutery, a few drops from time
to time, have restored them more rapidly than any other sort of food
would have done. The juices of any meat may be obtained in the
same way, and a little seasoning added if required. In cases of great
debilit,.whe the stomach is too weak to bear the weight of ordi-
nary food, :1essence of beef ls of great value, and is so easlily manu-
factured, that it is within the reach of the most common cook fa
obtain it, however unskilful in the culinary art she may be.

AU seasoning herbs, as savory, thymse, marjoram, and the like,
should be gathered green, dried for a few minutes inl theoven, and
preserved in bottles for winter use. HQrse-radish scraped down inte
vmegar and bottled, is very useful.
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PISH.

To those who live near the shores of lakes or rivers, fish forms an
important article of diet, in Canada. So plentifully supplied are the
waters of this fine country with fish of the finest quality, and largest
aize, that they can be procured with little trouble by the most inex-
pert angler. In the months of April and May, the lakes and rivers
swarm with myriads of petch, of all sizes, from an ounce to two or
three pounds weight ; sun-fish, a small flat fish, of splendid colours-
gold, and blue, and red ; pink-roach, a very delicate, silver-ecaled fish
-not very large, but very delicate ; with rock-basa and black basa
These last are very fine fish-are taken near the shores with a hook
and line, while ther larger sorts, such as masquinonge, which varies
from a few to thirty pounds in weight, are either speared by torch-
light, or caught with a trolling line. As soon as the ice breaks up
on the lakes, the dark nights are illumined by the lights used by the
fishers, to aid them ain spearing these noble fiah, which furnish a
delicious meal when fresh, either fried or boiled, and may be aalted,
dried, and smok3d for future use ; while those to whom money is an
object of importance, sell the surplus, for which, if they live near a
town or village, there is always a ready market. There is one thing
more to mention. This is, that there are no laws restricting the poo-
man from castine his line into the waters, or launching his night-canoe
or skiff upon the lake, to supply his family with the blessings which
God has bestowed. upon all, alike, in this free and happy land of
plenty. But now having told you how easily your husbands and
sons can obtain this most excellent article of diet, it is necessary for me
to give you a little instruction in the best modes of dressing it for the
tabl

NAsQUINONGE.

Scale and clean your fish, if possible before the skin becomes dry
and hard ; but should it not come to your hands for some time
after being taken ont of the water, lay it on some clean stones, in a
cool place, and throw over it a bowl or two of cold salt and water :
this will render the scales les difficult to remove. With a sharp
knife remove the gills and the inside. Few people cook the head of
the masquinonge unlesa the fish is to be boiled, or baked whole, when
the head and tail are tied and skewered so as to form a cirele. Be
careful, in cleaning this fish, not to wound.your flesh with bis sharp
teeth or fins, as the eut is difficult to heal. Take out the roe, and
throw it into salt and water.- It should be floured, ppper, and
s.ted, and fried as agarnish to the dish, but requires to toroughly
done through : if it be soft and jelly-Uke, it is not sufllciently cooked,
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If you design to fry the fish, it must be cut in pieces, quite through
the thickness of the fish, about three inches in width ; dry on a board ;
flour the pieces, and sprinkle with sait and pepper; or, beat up an
egg, dip the pieces in the egg, and strew crumbs of bread, and lay
them in the boiling lard : this is the best way. But sometimes the
Canadian housewive may be obliged to resort to a more homely
method, that of frying some slices of fat pork, to obtain the dripping
in whicli to cook her fish ; and if well attended to, even thus, her fish
will be no despicable dish for a hungry family.

.,i TO BOIL MASQUINOXGE.

Having cleaned your fish, strew a handful of salt within side, and
let it lie all night. Tie the tail and head together, and place your
fish in a shallow pan-a fish-kettle if you h one, of course, is
best ; cover it with cold water-the water shoul just cover it and
no more ; let it 'come to a boil, and be carefil remove all scum.
If your fish be aüy size, let it boilslowly for five r ten minutes; but
wben the fish has boiled five minutes, pass a el knife in the thick
part, near the back-bone, and if it parts from e bone, and looks
white and flaky, it is cooked enoughi; bu 'oft, and has a pinky
look, and adheres to the bone, let it ai er longer, but not long
enough to break the fish : a little salt thr wn in, when boiling, helps
to preserve the firmness, and improves th flavour. A very thick,
heavy fish will require a longer time to cook , but by trying it as I
have direpted, you can ascertain the time it will take. There is no-
thing more unwholesome than under-done fish. Melted butter, and
any fish-eauce may be served with masquinonge ; but where persons
are unprovided with such luxuries, vinegar and mustard may be eaten
with it. To the poor man, no sauce seasons his dish so well as a
good appetite, which makes every dish savoury.

FIsH-sOUP.

In the month of May, the lakes and rivers abound with perch, sun-
fish, and many other kinds, which are caught by children with the
simpleât of all tackle-a stout thread and a small percl hook, tied to a
wand eut from some green sapling on the lake-shore. Any baitSwill
be seized: a bit ofxmeata worm, a fish cut up in small pieces; will
give your little anglefasmany fish as you can cook at twoothree

When yoen have abundance of the smaller sorts of flsh, there is no
better way of cooking, than making them into soup. To do this, lay
amide the larger ones, andboil down the small fish till they are broken
to piedes; strain them through a colander, and put on the liquor,
wit a-crut of bread, into your stew-pan; season with pepper, salt,
parsley, såvry or thyme, and a few green chives eat up, or a youn
onmon. ave ready about a dozen, or two dozen of the largestu'
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flsh, ready cleaned and scaled ; put these intoyour soup ; mix a tea.
spoonful of fne flour,-a slice of butter, and a table-spoonful of tomato-
catsup, if you have it by you, and mix with a cup of thin creàm-or
milk. When the soupboils up, stir this nmixture in, and remove the
pot from the fire. Your dish is now ready, and requires nothing
more than a little toasted bread and a good appetite, to be found an
excellent meal, at a very small expense, and far more wholesome than
salted pork or beef.

The roes of the lish should be boiled in the soup to thicken it, or
friedt by themselves.

A few slices of fat bacon will serve to fry any of the small fresh
sh, when lard or butter are not plentiful.

In frying lsh, the fat should be quite hot, and the flsh 'or pieces of
flshdry, when put into the pan. As sauces are not so easily proeured

in cbuntry places, and by those who are too poor, or too prudent to
expend money upon luxuries, it is common to season ried flah with
pepper and salt whilst frying then>, and many serve them with gravy
made with a little butter rolled in flour, half a tea -cupful
of water, a table-spéonful of vinegar, and pepper nd salt, heat-
ed in the pan, and poured into the dish with the fish.

For 3oiled fih, melted butter with mustard, vinegar, and an'
boiled Trd and chopped fine, may be used. Tomato-eauce is serve
with fish, as mushrooms are not as common in the newly-cleared
lands as on old farms, or as they are in the old country. The morel,
which is often found in old beecb-woodsthat have been partly cleared,
is a very good substitute and quite wholesome, but not so high fia-
voured as a good mushroom. They are conical in shape, of a pale
brown colour, and covered with hollow cavities like a honey-comb, on
the outide. They are good, fried in butter with pepper and saff, and
may be manufactured into catsup.

FIS-PIE.

Poil fresh bass, masquinonge, or white fiah, till it will readily part
from the back-bones, which must b'e carefully removed ; pound the
flsh fine, adding as you do so a pint of cream, asmall bit of butter
rolled in four, a table-spoonful of walnut, mushroom, or tomato-cat.
sMp, a tableeoful of vinegar, a little paraley acalded and choped
fine, and the yolks of two eggs bruised fine ; mooth in a pie-diah,
nd b & half n hour.

A rge masquinonge, trused, with the head and tail tied or
together, and atuffed with bread-crumba, butter, pepper,salt

an-d eet herbe, and moistened with a couple of beaten. with
butter p icient to baste the fsh, if put itto the oven ore the
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fire and baked, is a most excellent dish. To try if it be cooked, pas
a knife in near the back-bone; if it parts directly, and the flesh loolk
white, it is ready ; but if it adheres, and is soft and clear, it requires
longer cooking.

POTrED FISH.

Boil any sort of fish--not too much ; remove the bones from the
back and fins ;-this can be done by running a knife along the et
of the back and laying back the meat, first on one aide and then
other, breaking it as little as you can help. You can easily separate
the fins; any other bones are not of much consequence, unless your
fiah be of the larger sorts. As you eut your fsh, lay the pieces in a
deep dish or pot, and sprinkle between each layer, pepper, sait, a little
cayenne, a few cloves, and whole upice. When your dish is full,
pour on good vinegar, as much as will just cover the Bsh, and set it in
a slow even all night, or for some hours, covering the dish close with
a plate or a coarsecrust of doughjuàt to keep in thesteam. This
potted fsh should stand for several days: it may then be used as a
breakfast or supper diah, with bread.

BALT HERRTGS POTTED.

Steep them for twenty-four hours ; cut off the heads, tails, and
baek-bones ; skin them and lay them, packed close, in a • pour
boiling vinegar over them, in which you have boiled who epper,
alspice, and ginger; let the pan be ôovered close, and stand iü the
oven for an hour ; when not very hot, set oside, and use as required:
it will keep for some weeks or months.

0 - ERLS.

The eels caught in the Canadian waters are of a very large size,
and very rich, but coarse. The best way of cookin them is, first, to
parboil them, then open, and carefully remove the oily fat which lines
the back-bone ; eut out the bone the whole length, and aiso the tail
anl head ; wash thefish clean,and spread -it open ; strew overthe
whole inner surfee plenty of chopped parsley and thyme, or summer
savory, pepper ad salt, with -little allspice ; then, beginning at the
tall eud, roll the fsh tight into a boîster, and bind it well with tae or
stri of calico ; over this -Told a piece of clean cloth, and tie it at
e end ; t it intoeboiling salt and water; (a bandful of salt will
be enough boil slowly for four or five hours, if your fish be large
and the thick: do not remove the bindersatill the fish is quit.
cold; pour over it half a pint of vinegar, and when served, eut it in
,lice; grnish with psaley.

TO DRY NASQUUIONGU OR SALMON.

Split the ffsh down sud remove the back-bone; havinggutted nd
sealdit, wipe it dry, but do not wash it; lay it ona ba , and
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strew salt on the inner side; let it lie for two days, turning it each
day ; then wash the inside from the salt, string on a willow-wand, and
hang up in the sun and wind to dry for. several days ; smoke it, but
not to much.

The Indians use butlittle salt in dryingtheirfish, andsmoke them with
the wood or bark of red cedar ; but this fragrant wood is not common,
and other wood will answer. Some merely dry them in the sun, with-
out smoking. Corn-cobs burnt give a fine flavour either, to meat or
fuh, and should be laid aside for such purposes.

When required for the table, soak for a few hours in warm water,
and boil or fry.

WHITE FIsH.

This IÇ, by most people, considered as the richeat and finest of all
our fresh water fish, and abounds in the lake Ontario. Vast quantities
are caught every year, and salted for sale; when they may be bought
by the barrel. A few years ago, a barrel of white .sh could be
bought for th~ree dollars; but now the price is-much increased.

The fresh white fish are so rich, that they require no other fat than
that which they contain to fry them.

Before dressing the salted white fish t ey must be steeped many
boursidithe water twice changed. Most persons parboil them
before frying them, and season them with pepper :-sightly salted,
dried and smoked, they are very fine, and are esteemed a great dainty.

BLACK BASs.
, e

There are two kinds of bass-the rock-basasand the black bas-
the latter are the largest ; but both are good. The black basa may
be taken with a hook and ine, in deep water ; the rock-basa, nearer

* to the shore. They vary from half a pound to three, four, and even
five or six pounds weight. - The flesh is firm and sweet :-by many
people the basa is preferred to the masquinonge. The usual way of
cooking these fish is frying ; but they are excellent broiled or boiled.

The best fish tbat are bred in our Canadian waters are the salmon-
trout, the masquinonge, white flah, and black bass.

One of the most nutritious of all dishes ia fah-soup ; but this mode
. of cooking is very rarely adopted. Any fish may be dressed ac-

cording to the recipe given for the small fish, and will be found
excellent.



SOAP MAKING.

Soap is .nade from a union of the lie of wood ashes, and any, sort
of grease, the refuse of the kikþen ; even bones are boiled down in
strong lie, and reduced. The lme of the boues are, by many soap-
makers, thought to improve the quality of the soap. The careful
Canadian housewives produre a large portion of their soap-grease
from the inside, and entrails of the hogs, and other beasts that are
killed on the farm. Nothing in this country is allowed to go to waste,
that can be turned to any good account. Before I give you direc-
tions respecting the manufacturing soap, it will be as well to say
a few words about the ashes, and setting of the leech barrel,

THE LEECH.

The ashes made use of forsoap-making, should be from hardwood :
such as oak, maple, beech, hickory, and the like; the ashes of none of the
pine tribe, nor any other soft woods, are to be made use of, such as
pne,hemlock, spruce, larch, or soft maple; swamp mapfe, bass-wood,
and some others are also not good. Too much care can hardly be
taken with respect to storing ashes. An old iron or tin vessel, pot or
pan is the safest thing to remove the hot ashes in from the hearth,
as live coals are often taken up with them, which might burn any
wooden utensil, and if left on a verandah or floor, endanger the safety of
the house. Most persons put up a small covered hut, made shanty
form, in which the ashes are stored. This building should be apart from
any of the house offices.

bThe careful soap-maker never allows sweepings of the house to be
inxed with the ashes for soap making.

The ash barrel'is usually any old flour barrel, or a hollow log that
has been burnt out, leaving only a shell; this is sawn into the proper
length, and set upon a sloping board, raised from the ground high
enough to admit of a trough or pailstanding beneath it, to receive the
lie ; at the bottom of the leech, sticks of split lathing or twigs, are
placed across each other ; a handful of dry straw is next laid over the
twigs, and about a pint of unslacked limae scattered upon that. Two
quarts or more oft god lime are allowed to each barrel of ashes.
The lime ias the ef of neutralizing some of the sa, which are
prejudicial to the good qualities of the soap.

If a barrel is used for the leech, it will be necessary to bore three
or four holes with a halfinch augur at the edge of the bottom of
the barrel, in the direction of that part which will be sloped toward4
tie front of the stand. You may support this etand wit*i7logs ?



'stones; oi put legs of wood into holes bored, the two front 14gs being
shorter than the hinder ones, to give a proper inclination f4r the lie
to run off into the trough below. If you can manage to lWve two
barrels set up, so as to collect a larger quantity of lie, it i4 better,
especially if you have much grease to boil down. Do not bp afraid
ofyour lie-being too strong : the stronger the better for conbuming
the grosse. More soap is spoiled by weak lie, than any thingelse;
neitherlet the dark colour of the lie deceive you: the colour as not
strength.

Tlge ahes should be put into the leech barrel, and peunded down
witr-a long beetle. You may distribute the lii6e as youfllit v« or
dissolve the lime in a pail of boiling water, and pour on after the
barrel is filled up, andyoucommencerunnmg the lie.

Makeahollow in the top of the ashes, and pour in your water ; as
itsoaks ln, keep adding more; it will net begin to drop into the trough
or tub for many hours; sometimes,if the@- are packed down tight,
for tiro or three days;but you must keep the hollow on the top of the
barrel alwa supplied with water-soft iwater is best, if you are near
a creek, or ave a rain water tank (which is a great convenience to a

* . hòuse), and the water you rui your leech with should be hot at first.

Rlemember that you should be careful to keep any wet from getting
to your ashes, while collecting them, previous to making the lie, as
that weakens and destroys its effect.

I have been told that twelve pounds of gre will make a barrel of
soft soap, but I do not vouch for it.. Some say three pounds or
grease to a pail of strong lie is the proportion; but experience is the
best teacher. Of one thing you inay be sure : that the strongest lie
wi take up the most grease: and after boiling several hours, if there
be a thick scum stil upon the soap, you may kiow that the lie has
taken up all it is capable ofboiing m; or if it shouldhappen at
your lie ia not atrong enough to consume the grosse, addmo strong
lie. This is the advantage of.having two barro of ahes; it affords

the chance nof asing the strength of the lie, i required;
bt if the sp, after long boiling, does not thicken, o scum is on

the top, of any account, add more grease.

To try if the soap is too strong, for it will not ken muMeientlyif
It be se, take, with an iron spoon, a smailquantity, say two spoonf=s
Into a sanuer, add one of water, and beatit-if it wante water, it wMil
thiken -the soap ; add more water as long asait .makes it thieker;
if it thickens well with one spoonful of soapto one of water, then
your ]oapwhen uroed out into the soap barrel, may have as many

of water addd, as you have pails fut ef soap; if very good lie
been uas, adouble quantity of water may be added; hat it is

bettr not te À it too much.
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To try the lie, float an egg or a potato; it should be buoyed half
up. You can always lessen the strength after the soap is made, by
ading water. A pint of pure turpentine, such as runs from saw-logs,
or from a gash cut in a large pine, may be boiled in with your soap; or
some resin; but the turpentine is best.

go much depends on the size of your pot, and quantity ofgrease,
that it would be difficult to tell you how much to put ln with your
lie, when about to boil off ; but as the lie will only boil in so much
grease, according to its strength, you need not mind having a good
deal of grease, as it can be scummed off, after the soap is done
boiling, and is all the better for boiling down when ydu have a fresh
supply of lie.

No tin vessel should be used ln soap-making, as thilie eats off the
tinning :iron to boil the soap in, and wood to keep it in, aiswers best.

There is another method which requires no boiling at all; this is
known as

COLD sOAP.

This is less trouble-the sun doing the work of the fire. The same
process of running the lie must be gone througb, and the grease to
make good clean soap, should be boiled down in weak lie, and strained
into the barrel, into which fresh run lie may be poured, and the barrel
set in a warm sunny place, keeping it stirred from time to time, to mix
the grease and the- lie. This is all that is done in making cold soap.
If it does not thicken after a week or ten days, add more grease, or
more lie if there be too much grease ; the lie should be poured hot
on the grease. Some persons treat the grease in the following way :
they have a barrel or tub in the cellar, or any convenient place, into
which they put hot strong lie, and throw in all the grease, as it is
collected, from time to time. When they have as much as they need,
this half-made soap is boiled up for some hours, and strained off into a
vessel, and if more grease floats than can be taken up, it la either
boiled with m lie, or hot lie is thrown in to consume it, and set
out in the sun f r some time, and stirred, as above.

HARD sOAP.

This la made from good soft soap. I have not made it myself, but
I give the directions of an experienced house-ke on the subject.

If the soft soap be good, there is little difficulty in making it into
hard soap. When you find the soap of a good thickness, take tyo or
three good handfuls of salt, and stir into your pot or kettle : if it be a
large kettle, you may put in six or seven handfulsà: let it boil till you

ee the soapseparating ; boil it about ten minutes longer, and set it
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by till the next day, when the soap will have formed a thick cake on
the top of the vessel, and the lie have separated and remain below, a
dark reddish-brown fluid. Remove this cake of soap, and put it into
a pot on the~fire, adding to it a pint of turpentine or resin. When the
soap begins to boil up, add more salt ; if the soap cuts like soft putty
when you put it into the pot, several handfuls of salt will be required;
but if it cuts firm, one or two will be enough-but experience must be
your guide, or, seeing the process, which is better than learning from
books.

When the soap is boiled a few minutes after the sait bas been
stirred in, pour 'it into a fiat wooden box, or mould, about three or
four inches deep ; it may be eut into bars, or square pieces, when
perfectly cold, and set up on a shelf, in some dry place, to harden.

To remove paint, pitch, cart-grease, or the resin from cedar or pine,
which will stick to tho hands and clothes, if touched, nothing more is
required, than to rub the cloth, cotton, or flesh, with clean lard, butter,
or grease, then wash it well with hot soap-suds ; but it is useless if
you wet the part ith water first. A weak solution of pot-esh, or
pearl-ash, will also remove stains of this sort, or grease spots from
clotb, or silk. Spirits of sal volatile, or hartshorn, will remove acid
stains from silks, and restore the lost colour.

SCOURING MIXTURE FOR BOARDs, OR TO BE USED AS THE WASHING

Take about two pounds of quick lime : pour over it one-and-a-half
gallon of boiling water ; when' cold, clear off one gallon : eut
two pounds yellow soap into a gallon of water, and boil until melted.
Into the gallon of lime water, put one pound of sal-soda,* and boil
together for half an hour, covered close: then half an hour uncovered;
pour it into an earthen pan, and when cold, eut it up in squares for
use; it does not harden much.

This quantity wll make fifteen or twenty pounds.- You may useit
as for the Washing Mixtures (wdhich see.) It is excellent for scouring
boards.

POTASE sOAP.

I have no experience of the following compound, but Igive it in
case any one should feel disposed to make the experiment.

Six pounds of potash, which would be equalto as many pailsof good
lie, four pounds of lard, or fat, boiled down, and cleansed, one quarter-
of-a-pound of rosin, pounded ; mix these ingredients, and set aside, in

*This is sold in most stores, by the name of washing soda. It costs 5d.
perpoUd.
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a vessel, for five days; put the mixture &ino ten gallons of hot water,
stir it twice a day, and you will have one hundred pounds of good
soft soap. . The cost, if you buy the fat, and other materials, is stated
to be about seven shillings and six pence. I shouldsthink thata much
larger proportion of grease would be Ifquired to make the quantity of
soft-soap here mentioned ; however, it can be tried first with four
pounds, and more grease added, if it does not thicken into soap.

I will now give an excellent receipt, called

LABOUR-SAVING soAP.

Take fourteen pounds of bar-soap, or five gallons of good common
soft soap, three pounds of sal-soda, sold by the name of Washing soda,
one quarter-of-a-pound of rosin, pounded, two ounces sp%i of turpen-
tine, eight ounces salt ; boil together in five gallons of soft water, till
the ingredients are all melted, and well mixed. Let it cool, and t
out for use.

When required for use, melt a piece in a pint of soft water, andt'
itinto as much warm soft water as will be sufficient to soak the clotes,
whieh may be done over night-the white clothes by themselve
pound them a little, and wring out; lay on a clean board, and put
them into your boiler with a piece of soap dissolved; let them boil
for half an hour: take them out into a clean Indian basket, set acros
two bars, over your tub ; while the liquor drains off, wring the clothes
into another tub of clean water ; then wring again in blue water.

ANOTHER WAsHING MIxTURE.

Soak the clothes in soft water, the night before washing ; take half
a-pound of sal-soda, four ounces of quick lime, and dissolve each
se arately, in a quart of soft water# boil twenty minutes, and set by

settle. On the washing morning, pour off your lime-water cl9ar,
an Wto the soda; boil in a saucepan togèther for a Çew minutes;
eut a pound of soap into ten gallons of wate, in your boiler, and
add the soda mixture and lime to it ; when the soap is nelted put in
your clothes, having wrung them out, and rubbed a little soap on the
collars, and wrists of the shirts; let them boil half an hour ; drain,
and wrfg, and rinse as above.

It is sometimes necessary to rub the sleeves and collars of shirts,
but this method is a very great saving of soap and of labour, a matter
cf great moment to such as have been unused to the hard work attend-
ing washing for a large famuily.

A washing board is always used in Canada. There are several
kinda. Wooden rollers, set in a frame, are the most common, but
those made of zinc are best These last do not cost pot than the
wooden.ones, wear longer, and being very smooth, injure the fabrie
of the clothes less. In Canada no servant will wash without a wash,
ing-board.
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CANDLE MAKING.

There is no mystery and not much skillrequired in making candles;
any girl of ten or twelve years of age, that is careful, can make
candis

Good candles require clean well strained tallow, and strong smooth
wick. When suet, or fat of any kind, mutton, beef, or lamb, is to be
tried down for tallow, let the vessel it is put into be clean, and a table-
spoonful or two of water be put in with the fat ; this keeps the fat
fromburmningtothebottom, and goes off in steam, during the tryingdown.
Out the fat'into small pieces, and throw into the pot ; a stick should
be put in, which enables you to stir it from time to time ; the handle
of a metal spoonor ladle is apt to get too hot. Let the suetboil on
a slow fire t' the whole fat is well rendered. Be careful not to let it
burn; remember when it ceses to make a noise, and becomes quite
stlll, it ia then really boiling hot, and is more apt to burn. You had
better now remove it, and with a ladle pour it all clean off into a
pot or tin dish, through a sieve or colander, over which you have
tied a fiannel strainer. Th Ilast drop of fat, as long as it is not
discolored, may be drained ot of the scraps, and the refuse may be
placed in the receptacle for soap grese-no refuse fat of any kind
being allowed, in a Canadian farm-house, to go to waste.

When quite cold, the cake of tallow may be turned out of the dish
and set by, ldy for candle-making. ,

You have now the tallow-at any of the tinsmiths in the towns,
you oan buy a stand of moulds, or get them made to order, from a
stand of four. totwo dtozen ;but six or eight arebest, and easier
cleaned and 'handled. - Every house-keeper requires candle moulds,
and it is a bad way to depend upon borrowing of a neighbor. In
careless hands these things are easily injured. The wick is sold in the
dry-goods stores in balls, from 3id to 7id a ball; the whitest and mosh
thready loolng is better than the soft yellow looking wick: this lst
is fitter for'lamps.

When about to make your candles, measure a double length ofthe
wick, allowing a bit for tying ; you must have some slender sticks, a
bit of pie wood cut like a skewer, will do ; slip the double wick
through the holes in the bottom of the mould, leaving the loop end up.-
permost, the stick having fo go through the loops to support the wick
andkoitstraight,and alsoto draw out the candles from the mould,
when by. Having ru all yourwicks, slip your sticks through the
loops at the top and put them even, then turn up the mould, and tie



the ends tight at the bottom ; and be careful that all your wicks are
set evenly : if the sticks are slanting in any way, your wick will not be
in the middle of your candle ; and this not only causes the candle to
look ilt, but affects its burning. - You are now ready for the tal w :
let this be melted, but not made too hot, and poured into the moulds.
It is best to keep an iron or 'tin saucepan, holding from a pint to a
quart, for melting your grease in ; use it for no other purpose ; also
a small pitcher with a spout, a common delf cream pot will do, for
pouring the fat into the fnoulds. A tin rmug with a spout. is still
better. Set your moulds aside, to cool.; when neai¶y cold, fill up
each mould aLain, for, as the fat cools, it shrinks, and a vaeancy is
made at the top of each candle, to the depth of half an inch ; this
would make a difference in the time of the candles burning. When
thoroughly cold, there is little difficulty in drawing your candes, if
your tallow be good ; but if it is of inferior quality, it will not harden
so well, and requires other means than simply cutting off the knot at
the bottom, and drawing them out by means of the stick which you
passed through the wick. Hold your moulds over a pan, or your sink,
and pour boiling water from a jug over the outsides of your moulds,
and draw the candles as quickly as yeu can. Good housewives never
make candles just as they want them. Things done in haste are sel-
dom well done. When a large quantity of tallow has been rendered
down, after the killing of beef or mutton, it is better to make it up
into candles as soon as possible, packing them, as they cool, inta a box,
till all are made. This is the most economicar method as well as the
most satisfactory. Candles burn much longer and better that have
been made some time ; and you are spared the mortification of find-
ding yourself out of this necessary article, perhaps, when it would be
highly inconvenient for you to make more.

If you have lard, as well as tallow, a mixture of one part of lard, to
three ofrbeef or mutton suet, is an improvement; lard alone will
not make candles : it is too soft. It is cheaper to buy tallow and
make your own candles than to buy them ready made.

The farmer's wife gets six-pence or seven-pence a pound for
clean hard mutton or beef tallow at the stores, but if she buys a
pound of eandles, she gives ten-pence, and in country stores one shil-
mg per pound. Some time ago candles were eight-pence or nine-
pence, varyng in quality from very bad to good ; but you pay for
the ready-made article just as much for the bad as the good. It is
much better to make your material up in your own house, and make
it well.

In the backwoods where the poor emigrant has not yet cattle
eno h to afford t4 kill his own beef, the careful housewife burns no

;ta tin cup, r a simple tin lam, holds any clean fat she can
get from the pot w re meat has been boiled, and a bit of twistedrag
serves her for wick ; but even this light is often dispensed with, sud
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the girls knit or sew by the red light of tbe blazing log-fire, or the
pine knots which yield a great deal of resin, and burn with a vivid
light. These piue knots are gathered up about the fallow, by the
chihMren, where large« dead trees have fallen and mouldered away
upon the earth. The substance called "Fat pine," which is picked up
in the forest, is also sought for and burned. The old upturned roots
of pine trees will burn with a stroag light, for they also are saturated
with the resinous substance. These things.are the poor emigrant's
candles. Candles should be kept in a dry cool place, and carefally
covered from the mice.

The cleanings of the chamber candlesticks, should be put into any
old crock, and melted down and strained, or else put to your soap
grease.

I have been told that steeping the wicks of the candles, previous
to making them up, in a strong solution of saltpetre, improved the
brightness of the flame, and tended to destroy the strong smell whieh
newly made candles, especially if not made of pure tallow, are apt'to
emit. I have not tried this plan; I merely suggest it.

Very handsome globe lampe are now much used, in which melted
lard is burned instead of oil, at half the expense of oiL.

Much care. howeveriis required iu cleaning and lighting these sort
of lamps. The destruction of the glass makes the saving between
lard and candles somewhat doubtful. A portable tin lamp, for burn-
ing of fine lard in the kitchen, is considered a great saving, by careful
housekeepers ; and one of these can be bought for one shilling and
six-pence at the tinsmiths.

If the fat that rises from boiling beef, be carefully clarifiedy boil-
ing it down in clean water, letting it stand to be cold, and then boiling
the cake of fat again, on the top of the stove, till all the watery part
has gone off in steam, very good candles can be made. It must be
strained before it is ued, as all fat should be, to make good candles.
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MANAGEMENT OF WOOL.

The usual time of shearing the sheep in Canada is about the latter
end of May, if tbe weather is warm and dry. The sheep having been
washed, are left in open dry pastures for a day or two, that the fleece
may be well dried before shearing : the wool being removed, is gener-
ally left for some little time, and then carefully picked and sorted by
the women and children: all dirty wool is thrown aside, and those who
are very careful will sort the coarse from the fine in separate parcels.
The wool when picked is then greased with Dard, oil or refuse butter,
which is first melted and then poured over the wool, and rubbed and
stirred about with the hands till it is all greased: about three pounds
of grease is allowed to seven or eight pounds of wool, it is then fit for
the carding miii: very few persons card at home now, but when first
I came to the colony there were very many farmers wives who carded
their own wool, but now the greasing as well as the carding is doue
at tbe mills. The usual charge is two-pence per lb if the wool be
greased and picked at home, and three-pence if it be done at the mill:
this includes the carding.

Those that sell the wool do not pick it, but sell it in the fleece, just
as it comes from the hands of the shearer. Some years ago wool was
as low as nine-pence and one shilling per lb, but now it is more than
double that price: one shilling and six-pence cash, per lb, was given
last year, and one shilling and nine-pence, if you took the payment in
cloth or yaru. Sheep are decidedly the most profitable stock that
can be fed on a Canadian farm: the flock in favourable seasons usually
doubles itself The e nse of feeding is not great: peastraw, a little
hay and roots, with sat occasionally, and a warm winter yard being
the chief requisites. The lambs should not come before the middle
or latter end of April, as the cold March winds are very trying to the
tender flock. Wool sella at a good price, and mutton and lamb
always meet with a market. Sometimes neighbours kill sheep or
lambs in the summer, and exchange meat, weight for weight ; this is
a great accommodation, as in hot weather the meat will not keep
more than two or three days good. If however you must kill asheep
to yourself, rub salt on the le and hang them in a cool root-house
or cellar, and they will be go at a week's end: turm back or remove
the flap or skinny part between the loin and the leg. The skin of a
sheep or lamb with the wool on it will sell from two to four shillings,
according to its aize and goodness. The pedlars that travel te
country with tins are always willing to trade for skins of sheep or
calves : they give vou no ready money, but sell tinware, axd also buy
rags, old iron, b es aind many other things. These pedlars pene-
trate into the country in every direction: many of them are respectable
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men and fair dealers ; the housewife often supplies herself with tin
milk pans, pails, strainers, mugs and many other- conveniences, by
selling such things as would otherwise be lost.

Many people think that there is little saving in manufacturing your
own wool into cloth, and that it is as well to sell the raw material
and buy the ready made cloth. But where there is a large family of
girls who can spin on the large wheel (and any one can learn this use-
fui art in a few lessons,) I should say that making home spun cloth
and fiannel was a decided advantage. The-price of weaving fiannel is
five-pence per yard:jt may be six-pence; as all labour has risen in price
since the rise in bradstuffs; and full cloth seven-pence or eight-pence
per yard. The cloth thus manufactured is generally much more
durable than any that is bought at the factory or in the stores, for
which youmwst pay from four shillings to six and three-pence pema
yard, narrow width. Flannels from two shiflings and three-pence to
two shillings and nine-pence per yard, yard wide: The home-spun flan-
nel is along-enduring article, either with cotton-warp or all wool. The
usual dresses Çor home wear both for women and children, among the
small farmers, is the country fiannel. This is dyed in different colours
in the yarn, or made plain grey with a mixture of black wool, in the
proportion of one black fleece to three white ones : this is mixed for
you at the carding mill, and carded together so as to make the proper
colour called sheep's grey. In a subsequent article you will find some
notice of dying. The thrifty industrious farmera' wives usually spin
yarn for making into flannel sheets, which are very fine and soft and
warm for winter wear, and last 4 very long time: home spuin blankets
too are made, sometimes on shares with the weaver. These are often
checked with a blue or red cross bar, but sometimes are made plain,
with only a broad red or blue border. Those families who know no-
thing of spinning can hire a spinning girl by the week, and thi is fre-
411ently done and is a very good plan: these spinning girls are usually
the daughters of famers, and generally are respectable and honest.

DYING.

Those who spin their ovn wool should also know something about
d ng it. The industrioit economical Canadian farmers' wives gener-

y possess some little knowledge of this kind, which enables them to
have many varieties in the colours of their home spun garments. The
common grey fannel and fulled cloth worn by the men is made by
mixing the wool of the black sheep with the wool of the white: one
part of black wool to three prtas of white, makes a light grey; but
the shade can be increased by' adding a little more of the black ; or
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a dark brown may bd produced by adding one fleece of white to
three of brack. The chief objection made to the black wool by it-
self, is that it is not so strong as white wool dyed, and is apt to fode
in wearing. It is very useful as a grey cloth, for common home-wear,
and also as a mixture for socks. This colour is commonly known as
"sheep's-grey.»

If you have black wool of your own, you can get it mixed at the
carding-mill, light or dark, as you wish it ; and even if you have no
black wool of your own, they will generally change with you, if you
desire it. By paying so much per pound, you can also get different
colours dyed for you, ift you name them, by your weaver ; but most
women prefer preparing their own yarn for weaving.

There are many vegetable dyes that are made use of here, such as
'the butterout, which dyes a rich, strong, coffee-brown, by steeping the
*mer bark in cold water for severl days, and soaking the yar in the
etrained liquor. The flowers of the golden-rod, a plant which grows
abundantly in, Canada, and blooms in the latter end of summer and
fall, boiled down, gives a fine yellow ; and yarn steéped first in this,
and then in indigo, turns to a bright full green. Th lie- of wood-
ashes, in which a bit of copperas has been dissolved, gi , a nankeen-
color or oraute, if the strength of the lie be sufficient to deepen it;
but it is burtful from its corrosive qualities, if too strong. Logwood
steeped for some days in house-lee, strained'from the chips, and boiled
with copperas, gives a permanent black. The yarn should be boiled
in it haslf an hour, and then thrown into cold spring-water, and rinsed
np and down many times : two or three waters may be used, and ther
the hanke hung upon a stick, in a shady place, to dry out of the sun.

The yarn before dying must be wel! and thoroughly washed, to re-
move the oil which is made use of in the carding-mill; and well rinsed,
to take ont the soap used in washing it ; as the soap would interfere
with the colours used in the dying process.

Horse-radish leaves boiled, give a good yellow; and the outer skine
of onions, a beautiful fawn or pale brown.

To, cloud your yarn of a light and dark blue, for mitts, socks or
stockings, braid three skeins of yarn together, before you put them
into the indigo-vat, and when dry and wound off; the yatm will be
prettily clouded with jifferent shades, from dark to very pale blue.

The sme effect can be produced in dying with any other colours,
if yon braid or twist the yarn before you put it into your dye-etf.

Yprns must be well scoured with hot soap-suds, and rineed in soft
water, before putting them into the dying liquor ; and aLso wetted in
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soft water, before you proceed to dye them, or the colours will not be
equal : most dark colours are prepared in iron vessels, but light and
delicate tinta in brass or tin. The dyers use a composition for bright
blues, called "Chemista' Blue," a few drops of which will give a
beautiful colour to silks, deepening the shade by adding more of the
compound. Greens are easily dyed, by irst steeping the articles in
yellow dye, and then in the blue. The çommon yeHow dye used by
the settlers,1â either a decoction ofthe Golden-rod; of a weed known
as Smartweed, (a wild persicaria it is ;) or horse-radish leaves ; and
some others, which any of your neighbours that are used to dying,
will describe to you. Fustie, which is sold in the drug-stores, dyes
yellow. White-maple bark, boiled, and set with alum, gives a brown
grey ; but it must not be boiled in an iron vessel.

Logwood, boiled ine ider or vinegar, with a small bit of copperas,
gives a black dye : it should be boiled in iron.

These are only a very few of the dies n<e use pf: there are
many others to be learned.

LOGWOOD DECQCTION

is made by boiling half a pound of logwood chips hlu two quarts of
soft water, and dissolving in it a small bit of pearl-a'h. The weed
Purslain, boiled down, and the liquor mixed with the logwood, gives
a bright blue : set with alum.

To brigliten faded purples or lilacs, in cotton printa, rinse lu water
in which you have dissolved some pearl-ash. Iftyou wish to restore
reds or pinks, use vinegar, or a few drops of diluted acid of vitriol,
in the rinang water.

A BLATn-DYE FOR COTTONs.

Havin'g washed the goods to be dyed, clean, in soap-uds, rinse
them well in Warm water. Put a pound of sumach-b'ark in a sieve ;
pour boiling water over it, and let it drain into a pan ; put in your
goods, and let them steep for two hours, lifting them up and down,
from time Io time, that it may take the colour evenly. Then take it
out, and steep it in a pan of warm water, in which half an ounce of
green-copperas 'has been dissolved for five or six minutes. It will
then b a fuit leaden-grey. But to turn it to a blue-slate colour, run
the article through a weak decoction of log-wood, made by boiling an
ounco of logwood in a quart of water, ith a amall lump of pearl-ash;
then throw it into warm-water, and handle it, for some minutes. Dry
in the hadef For lavender, add alittle Brazil-wood.
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R A G-CA R P E T S.

Rag-carpets are among the many expedients adopted by the Ca-
nadian-settlers' wives, for procuring comforts at a smail cost, and
working up materials that would, by the thrifty housewives of Eng-
land, only be deemed fit for the rag-merchant. Let us see now how a
careful settler's wife will contrive, out of worn-out garments, mere
shreds and patches, to make a warm, durable and very respectable
covering for the floor of her log-parlour, staircase and bed-room.

I asked the wife of the resident-minister of P., what she was going
to do with a basket of faded, ragged clothes, old red-flannel shirts,
and pieces of all sorts and sizes ; some old, some new, some linen and
.otton, others woollen. "I am going to tear and eut them up, for
making a rag-c et," she replied; "they are not good enough to give
away to any one.

I fancied she was going to sew the pieces like patch-work, and
thought it would make a poor carpet, and lst no time.

"I will shew you," she said, "what I am going to do-with these
things." She then took a piece, and with the scissors began cutting
it into long narrow strips, about a quarter of an inch wide, not wider;
and indeed the narrower the strip, the better. She did not eut quite
through, when she came to the end, but left just as much as would

?serve to hold it together with the next strip, turning the piece in her
-band, and making anotber eut ; and so she went on cutting or tearing,
till that piece was disposed of: she then proceeded to a second, hav-
ing first wound up the long strip.: if a break occurred, she joined it
with a needle and thread, by tacking it with a stitch or two. Some-
times she got a bit that would tear'easily, and then she went-on very
quickly with her work. Instead of selectlng her rags all of one
shade, for the ball, she would join all kinds of colours and materials.
"The more lively the contrast, the better the carpet would look,"-she
said. Some persons, however, wind al the différent colours separately,
in large bals, and then the -carpet will be striped. 'A white and red
bail, wound together, makes a pretty chain pattern, through dark
stripes.

My friend continued to eut and tear, join the strips and wind up,
til he had a ball as big as a baby's head ; and I continued to watch
ber, atill pussling my brains to think how these big bals could be
turned into a carpet ; till she lightened my darkness, by telling râp
that these balls, when there was asufficient weight of them, were sent
to the weavers, with so much cotton-warp, which should be doubled
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and twisted on the spinning-wheel. If you double and twist the
warp, yourself the weaver will charge 6d. a yard for the weaving ;
but if he doubles and twists, he charges 8d. A pound and a half of
rage will make one yard of carpet, with the warp. Many persons
dye the warp themselves : lie of wood-ashes, with a little copperas,
makes a deep yellow : logwood and copperas makes a black, and in-
digo and lee from the house, gives a full blue. Made up with the co-
loured warp, the carpet loo better, and does not dirty so soon.

The white cotton rags are tter washed clean, and then dyed with
any of these dyes. Those who do not care to take this trouble, use
them as they are, but;they soil soon.

The best sort of rag-carpet is made by intermitting the colourse as
much as possible, cutting the stripe through, instead of turning the
corners : you have more work in joining, but the effect is better;
and there are no unsightly ends on the-surface of the carpet. Bits
of bright red fiannel, of blue, green or pink mousselin-de-laine, or
stuffs of any bright colour, old shawls and handkerchiefs, and green
baize, will givê you a good, long-enduring fabric, that will last for
eight or ten yers, with care. Children can be taught to cut the rage,
and join and wind into balle, ready for the weaing.

To the more wealthy class this humble manufacture may seem a
very contemptible affair; but it is not for the gay and luxurifts that
suchithings are suitable ; though I have seen themin thehousesof
some of our best settlers, who were wise enough, like the wife of the
rector, to value wihatever was comfortable, and save buying. When
well assorted, I assure you thesé rag-carpets make by no means a desý
picable appearance, on the rough floors of a Canadian farmer's house.

I woul& recommend the settler's wife to keep a basket or box, into
which aill scraps of woollen and cotton, and any worn-out clotes, can
be put. A rainy day may be chosen for the cutting-and winding.-
Aother box may be appropriated for the reception of the balle when
wound up. The thinneat cottons, an'd even mualins, can be used for
the purpose ; onlf that the latter articles may be cut-half an inch
wide.

To wash a rag-carpet let it be ripped into breadths, and taken toa
creek or river, and flounced up and-idown, and then laid out to dry :
no ritsing is required : the edges should be well bound with a broad
strip of cloth. Thirty pounds of rage will make about twenty yards
of carpetting; and when you consider that you can buy no sort of
darpet worth making up, under 4. a yard, in any of the country
stores, ibis simple substitute, made out of refuse materials, is trot to
be despised.
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WOOLLEN HOME-SPUN CARPETS.

Thope farmers who keep a good many aheep, and whose wivesuand
daughtera are well skilled in the homely but valuable art of apinning
on the big-wheel, often turn the coarser wool to good account by
spinning a atout yarn, dying it of various gay colours, and sending it
to the weavers to be woven into carpetting. The warp and woof are
of wool, and if well done, make a handsome appearance: a dark
green ground, with checkers of red, yellow or blue, look well ; or
sheep'a-rey and checked with red, like a drngget, looka neat and un-
pretendxng on the floor of a log-house.

Among the emigrants into whose hands this little book may go,
thert may be some who have followed weaving as a trade: to them, no
instruction is requisite on the simple art of weaving druggets ; and
let me tell such an one, that many a poor settler has become rich by
setting Ép hia loom in the backwoods of Canada, in thir own house,
or in the small villages. Blankets, shawls, plaids, cloaking, the coun-
tr7 flannl, both white and grey, and carpets such as I have described,
wil give plenty of employment to the industrious main, while his aons
carry on the labours of te farm.

Women often weave, and make a good living; snd I have
heard a very respectable farmer'a daughter say, that she could weave
from ten to twelve yards of plain flannel a day. Sometimes she wove
the wool on sharea.

Carding is not so often done in the settlers' houeas it used to be,
so many carding-machines now being in operation, and mills in all
the towns for falling and carding ; but many years back this work
was chiefly doue by huand. .

Neither fax nor hemp are much grown in Canada at present; con-
sequently there is little home manufacture of that kind. The big
wheel is generally substituted for the small spinning-wheel, as being
more suitable to wool; though for fine yarn, perhaps, the latter is as
good.
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If you do not inderstand this useful art, I strongly advise you to turn
tour attention to it as soon as possible: childin cannot learn to knit too
soon. Those who are not already able to knit a sock or a mitt, will
flnd some kind neighbour ready and willing to teach thein; it will be
nice work on the voyage out: a few pounds of coloured-or white
yarn is no ilM store, for your boys and huaband will need plenty of
woollen socks and mitta in Canada.

There is no country where there is so much knitting-work done as
in Canada, for when the household of the settler is supplied with
socks, stockings, mitta, and gauntlets (these are long, thick mitta, that
come halfway up the arm, and are used in driving), the-surplus yarn
meets with ready sale at the stores when manufactured into socks, &c.
Men's socks seil at one èhilling and six pence to two shillings and
three pence, according to their goodness: the best article in Canada,
as elsewhere, fetches thet best price. The second or even third-rate
wool, knitted up, can be made more profitable than the best wool
sold in the feece ; and chidren and women will earn many a dollar if
they are industrious, in the evening, between twilight and candle-light.

I knew t settler's daughter who knitted seventy-five pairs of socks
one year, to provide clothes for her marriage,---and a complete ward-
robeshe made up, without any cost to her parents ; for she had been
given a ewe-lamb, and thisi u due time produced an increase, so that
ehe had a little Rock of her Awa, and clothed herself from the -%ool,
which she could card, dye, spin, and knit herself

It would be useles for me to describe all the different patterna that
the akilful knitter can devise, for mittasand children's socks, or the
colours chosen for that purpose; but I have seen striped mitts,
fiowered, spotted and plais, ribbed anduribbed. 'A yoùng lady in
my neighbourhood, has gained many a prize at the County and Pro-
vincial Agricultural Shows, by her socks and gauntlets: the same
chaice ls open to every one who has skill and taste in this useful art

Every young womau is prized in this country according to ber
usefulnese; and a thriving young settler wil rher marry a clever,
industrious girl, who ha the reputation for being ai good spinner and
knitter, than one who has nothg but a pretty face to recommend ber.
This is asait should be ; and iwould bid the young daughters of the
emigrant to bear the fact in mind, if they wish to become the wives
of steady Young men, andwish tprosper inthevworld. Nor do I
coadne uy advice, on this head, t thedauglters of the poorer class
of emIigrant. In the new country to which they are going, knowledge



of the simple art of'knitting must form one of the occupations of the
females of the high'er or more educated class, who reside in the
agricultural portion of the colony.

A family who are too proud or indolent to work in Canada, willo sink into absolute poverty :-they had better never have crossed the
Atlantic. To the mind of the well-regulated female, there is no dis-
grace in so feminine an occu ation : she is kept in countenance by
ladies of her own rank ; and indeed would be considered as a very
useles and foolish person, if she despised that which every one here
practimes. Here, as in Germany and Holland, young ladies take their
kmttmg-baw out with them, and carry it to the house of a friend when

th / they go&out: it is certainly a very sociable employment. The earlier
a chdren learn to knit, the better ; those who learn late in life, seldom

m acquire the me quickness, as those who learn in childhood. I have
e myself experienced the disadvantage of not learning this sort of work

id till I was oldvand my finger joints had lost their flexibility, conse-
a, quently I am a slow and unakilful knitter : I can hardly sape a sock

or a stocklng.
o1 Many persons knit cradle-quilts, and large coverlets'for beds, ofif coloued yarns, and among the town-bred young ladies, curtains,it tidies for sofhs,-and toilet covers, of all sorts and patterns are manu-

Ï factured with the knitting-needles, and cottons of suitable qualities.
d- Becanse store goods are now lower than they used to be formerly,

en and socks can be bought cheap, let not the farmer's daughter despise
kat the useful art of knitting and spinning: they belong to her station in
ol, - line, ln this country, and few grow rich who abandon this homely oc-

capation.
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THE DAIRY.

The following remarks, on the management of the dairy, were
published last year, under the title of an "Essay on Butter-Making;"
and for which a prise was awarded to the authoress by the members
of the " Hamilton Agricultigral Association, and Farmera' Club.» It
was copied by several Agricultural periodicals, and weekly papers,
which induced me to give it in an abridged form for the benefit of
the female emigrant ; its usefulness having received the sanction of
mnany practical Canadian settlers.

The want of succulent food, during the long winter, is one of the
causes of a deficiency in the butter-producing qualitiest of the milk.
Where roots, such as good sound turnips, cannot be had, the defciency
might be sipplied by boiling oat, iin a good quantity of water,;
a quart of oats thus given, morning and night, will kep a cow in good
order, with her ordinary food, and greatly increase the quantity of
her milk ; or bran mashes made thin, with boiling water, left te cool
down twice a-day, with a handful of salt once a week, will toit welt
Some of the careful small farmers, will take the trouble of boiling a
lock or two of hay with water, sufficient for a good drink ; but I
ahould think the boiled oats, or the bran, or a handful or two of
indian meal, boiled in water would be preferable, affording nourish-
ment, as well as milk. Having chus far spoken in behalf of the treat-
ment of the animals, as respects their food, and general comfort, I
would next observe, that regularity in the time of milking, la of great
importance. In the morning, as early as possible, the milkinghour
should be established, that the cow may go forth to feed while the dew
yetliefresk upon the herbage. This is of great consequence in the
hot dry summer weather : it is soon after sunrise, in the ealy spring
time of the day, while the grass is wet with the clear refreshiig dew
of night, that the beasta of the field shake off their umbers, apd rise
to feed ; they then can afford lime to lie down dur g the noon-day
heat, to ruminate and digest their food. The wise man will consider
this, and will derive advantage from studying the natural habits of
the animals under his care. Those persons whose occupation.in too
small, to admit of keeping their cows in constant pasture, would find
it an advantage to make an enclosure, even if the ground be but
scantily provided with grass, as a night yard. The early milking will
enable them to be let out to feed. I allude to such cows as roam at
large in the woods and wastes, and on tbe plain land. Alittleocca.
sional fodder, given to encouràge them to roturn to the usual milking



place, will generally ensure their coming home, and they should not
be kept waiting, but be attended to at once. I recommend ths plan
because I have known much loss of time, caused by the looking up
the cow, loss of milk and butter, and what may sound strangely to
some persons, aos of life. How many of the children that have, at
different times, been lost in this Provincé, have been sent out in the
forest to seek for the cows, and straying from the beaten path, or
bewildered by converging ones, have returned no more to their home,
but have perished miserably.

Cows can be taught to come home at the sound of a horn: if food
be given them at such times.-the habit will be easily established. I
have known this practised in Canada, and I have heard that it is
common.in the pastoral countries on the continent of Europefor
the herd boy to collect his cattle in that way. No doubt the shep-
herd's pipe was used for this purpose, as well as for the shepherd's own
amnusement. I have hea of cows coming home in towns reu-
larly, at the sound of a factory bel, which they learned to egaras
a signal for the milking hour. The advantage of establishing regular
hours needs hardly to b e further insisted on. We shall now proceed
to make a few remarks on the next most important matter, which is the
dairy.

The coolness in summer, and warmth in winter of the dairy, are two
most essential points to beconsidered in the making of good butter. The
dairy-maid may be skilful and orderly, and yet if the place in which
the milk is stered, be not perfectly cool and airy, her labour will de
her little credit; with her superior kaowledge, she imay make a better
article than seme ofhler neighbors, butnet the best. In ths country, the
dairy women often work under the -greateit disadvantages.Fre-
quently she lias nothing better to keep her milk in, thaualoedamp
cellar or root-house, where to preserve thorough ventilation ia impos-
sible : without proper utensils, and conveniencies for carrying on the
process, complete success can hardly be expected. Instead ofe: being
surprised that there is 8o little really fine butter sent to market, the
wonder should be, that under such disadvantages, there is s much.
Let the men look to the previding of a suitable place where the work
of the dairy can be carried on, and the result would spey repay
the cost and labour bestowed upon it. The space aflotted to the
dairy is generally too limited: it should be large enough to admit
of thorough ventilation, and room for carryg' on the necessary work
of charning, cheese-making, &c. .A sunk floor, well paved with brick,
or atone, and a covered drain, and grating, are advisable, to carry off
any moisture. The floor cau then be kept coel in hot weather, by
throwing a few pails of water dewn, which is a constant practice a
the dairies in the home country. I have seen dairies built with good
stone foundation.% and the waUs of squared cedars, placed uprngbt,
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forming a solid compact building, the windows latticed, and each
window supplied with a wooden shutter, which could be lowered at
pleasure, to exclude the sun, wind, or rain ; by this simple arrange-
ment, the sun's rays need never have access to the dairy. A rch,
with shelves, and a bench, on which the empty pans, trays, pa &c.,
can be set up to dry after scouring, are great couvemencies.

Pans of thick glass are much used in home dairies; also pans lined
with zinc, and a species of enamel, such as the iron-stone pan, ad
preservng pans, are coated with ; trays of wood about four inches in
delh, with peg holes for letting off the milk, used to be much the
fash'on, but Ithink wooden ware is liable to crack and warp, during
bot weather, and is les easily cleansed from the sour particles of the
milk.

With respect to the churn, a emall volume might be written on the
kinds h.in my opinion the simpler the machinery the better. The old-
fashioned upright churn, worked with the staff and cross-dash, may be
as effective in the end, but it imposes a greater amount of labour,
than such as are wrought with a winch.' The simplest churn, and one
that I have heard much praised by every good dairy-women, is a box
churn, the sideaof which are sloped, so as to leave noacute angles and.
corners, always difficult to koep lean ; the aides are provided with
dashers, and-a dghier aloise alxed to the beam of the handle, which
pames through the chura : this can be unscrewed, and the buttermilk
is drawn off by meaus of a plug-hole, noar the bottom of the churn,
This churn may be bought at a cooper's for 12 6d. I have aiso seen
a churn with an iron wheel, turne4 with a winch, which is very easy to
work There is the old barrel-churn, which is aise simple and effbc.
tive, the advantage of this last being, that the butter can be
washedbeforebeingremovedfromthe churn,ready forealting. Earthen.
ware pots, or good stoneware jars, are best for storing the creamin.
With eachjar there should be a clean,smooth, wooden stafffor stirring
the cream ; this is a matter that dairy-maids pay little attengion to
bern, and yet it la of some impoetanc, in thoroughly mixing the
cream togethe, se as te preventany sour milk, or whey from settling
below, thus giving a le taste to the whole maak of butter.
In cool weather, the cream, just before churning, greatly4 facilitftes the churning, and obviates the necesuty et puttnj bot
water inte the cream, a practice in very common ue, but which I
beliees M igjurious to therichunsand good colour of the butter,
giving it a; te, s, poor ape e bin the winter Mseso, the
cream jars should berought ite a warm nom over night, which will
thicken thecsam, and bring itto the required temperatoforchurning

-Frozen cream will make frothy butter, or no butter will be obtaiued,
atter muchlabour. In hot weather the churnshould beallowed te

§ad sIoet with clear cold water in it, and if the weather be very
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hot, immerse the churn in water ; if a plunge churn be used, it can be
place in a tub of cold water, during the churning. Many excellent
da' women are in favour of churning cream and the strippings,

o e thers prefer the cream only ; I think myself that the richest
butter is produced from the creani alone, but possibly a larger returu
may be obtained from the former practice.

Where cows are fed on turnips, a small quantity of saltpetre,
dissolved in a little warrn water, and mixed with the crean before
churning, is said to remove the flavour of the turnips- from the
butter. I knew a farner's wife who always practised itin the winter
season. This mae person, who was celebrated in the part of the
country where she lived, for good butter, used, during the hot weather,
to put half a pint of cold spring water into each of the milk pans or
trays, to raise the cream, and in winter she put the same quantity of
boiling water to raise the temperature, for the same purpose.,

Many approve of the Devonshire and Cornish plan of scalding the
milk, but careless servants are apt ·to let the milk get over-heated,
which decidedly injures the flavour of the butter; but very good butter
is no doubt made by heating the milk, and' the largest amount of
cream is thus raieed. The milk should stand some hours before it ik
heated. It bas another advantage, that of keeping the skiinmed milk
sweet for the use of the family.

In a North-Lancashire paper, I saw the following advice to dairy-
women, which, as it is easily tried, I will insert. "IHeat two pans of
the same size with boiling water, let thenm stand a few minutes, then
pour offlthe water, and pour in the new milk ; cover the pan that has
the milk ip it, with the empty heated pan; this will raise the crean in
les time, and in larger quantity than if put into cold pans. Try it ?"
Some persons never wash their butter, but absorb the buttermilk in the
following way : They place a lump of butter in a coarse linen cloth, and
beat against the sides of the churn, wringing the cloth from time to
timeincold salt and water, repeating the beating processuntil the milky
particles are completely removed. The famous Epping butter is thus
treated; this butter has the character in London, of being the finest in
England; very little salt is used for seasoning it; but as the sale of it
is so rapid, probably the keeping properties have hardly been tested.

The thorough extracting of the milky particles, and the working of
the salt well through the mass cannot be too much insisted on.
Attention to cleanlines, coolness in summer, and a moderate temper-
ature in winter, are the three most important matters for securing
good marketable butter.

The followirg recipe was given me by an old country farmer's wife,
who was celebrated for the excellent quality of her butter, both for
flavour and keeping
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To thirty-two pounds of well-washed butter, she allowed the follow-
in mixture : two and a-half pounds of finely-rolled sait, six ounces of
atpetre, and half a pound o(ifine, rolled, lump sugar; these materials

were wéll ground together, and worked into the mass of butter, which
wagthen packed into a stone jar ; over the top of the butter, she
pourMd a strong clear brine, sufficient to cover the whole surface two
inches in depth ; a white cloth wus then laid over the jar, and above
this the stone lid pressed tightly down. This butter, she said, would
be as good at the end of the second year as the first.

Those cows that get their living all spring and summer, roaming at
large through the forest, often feed upon the wild leèks, which spring
up in the rich leafy soil of the woods ; the flavour imparted to the
milk by this sort of food is very odious. The milk is almost useles,
excepting for the feeding and fattening of calves ; but while this cir-
cumstance annoys the settler not a little, there is one advantage that
makes amenda, in some measure, for the leek diet ; whiclPis, that the
cattle that are poor and weak, and often in a diseased condition from
poor feed, during the long winters, are restored to health and gooê
condition very speedily, by feeding upon the green leeks.

A amall piece ofaltpetre dissolved in the cream, I have been told,
will remedy the ill flavour, but of this I cannot speak from experience.
There are other plants also, on which cows feed in the woods, that
give a rank, weedy taste to the milk. These evils ar conflned to those
who, having settled on the new land, cannot command pastures for the
cattle to feedin.

Duriug the chopping season, the cattle browse a great deal upon
the shoots of the felled trees, particularly upon the sugar maple,
the bass, elm, beech and other hardwood trees. It uaêd formerly to
be the practice to let the calves run with the cows, but this a very
unwise one ; and now it is more usual to take the calf from the mother
before it has suckedataland feed it byfnger ; in a few days it may
be taught to drink out of theail,and a ten put into some small
enclosure where it can pickla little grass. Amontsnew milk isal
that is allbwed ; then a sufficiency of skinmed milk al the summer.
Many calves are killed by being given sour milk In hot weather. A
little very thinflour gruel,with a little milk in it,is sometimes given,
when there is a scarcity of its proper nouriahment

Salt necessary for cattle and sheep in Canada, to keep them
in health ; it also induces them to returm home.

In winter, wood aswhes, and clay are left near the feeding places for
the use of the sheep and cowa

Warm yards are of as much use as good feeding, ud this i a point
often miserably neglected by the small holdems. The Iriuhman,
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I will condense, as much plain instruction on the subject of cheose-
making, as will afford a general knowledge of the subject, for theI

however miserable his own dwelling may be, will generally take care
that the cow and the pig are warinly housed. I actually once saw a
patchwork quilt, pegged up in front of the shed where the cows were
stabled, though from the appearance of the dwelling bouse, I should
have supposed it could ill have been spared from the children's beds,
but the cow must be sheltered whoever else suffered from the cold
wind and snow.

A want of attention to the comfort of the cows also imposes much
discomfort upon the females who have to milk them, exposed to the
biting blast of cold and frost, and drifting snow. Men should bear
this in mind, and provide as well as they can, against such evils ; it is
bad policy, as'welJ as cruelty. A dairy-woman cannot execute her
task perfectly with hands benumbed by cold. The excuse for the
want of attention to these things is: "we have so much to do clearing
land, and fencing, and building, cropping and harvesting, that we
have no time to make sheds, and fence in cattle yards." The same
thing is said about making gardens. "We really have no tine for
these things." But a wise man would rather clear an acre or two
les land, and take the time for adding to the .comfort and health of
the family. I notice this error as a friendly hint to husbands, and
masters of families, which I hope they will aét upon.

C H E ISE.

It is only of late years, that much of tbe attention of the Canadian
settler has been turned to the subject of* cheese-making. The reason
of the negléct of this valuable portion of dairy produce, is evident.
During the process ofclearing wild land, the want of asufficiency of pas-
ture forthe cows, obliges the prudent farmer to limit this branch of lis
stock, according to lis supply of fresh grass or dry provender for their
support; consequently, for some years, he is unable to keep cows
enough for the profitable manufacturing of cheese as well as butter;
but now that the country le opening out on every side, and there are
mny fine cleared farmas of long standing, and under good cultivation,
dames are increasing everywhere, and the farmer's wife is beginning to
see the great advantage ofrmaking good cheese, for which an exceilent
market can always be obtained.. 4

Good rich cheese will sel at 71d per lb ; inferiorfetches 5d. Now
this is of course 'encouraging, and it is well worth taking pains to
make a superior article, when it meets with a remunerative price.
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benefit of such of my female readers, who may be strangers to the
process of making cheese; with a few hints on variou% subjects, which
may prove useful to the bush settler's wife, whose operations are con-
fined to making cheese upon a very limited scale ; and, first, let me
give directions as to the common method of preparing the rennet.

THE RENNET

is prepared from the first stomach or maw of the sucking calf. Anymilk-
consuming animai will, I believe, answer the same purpose for curdling
milk; such as the lamb, kid, and even the sucking pig; but the calf's
maw alone, is used in the dairy work of cheese-making.

The calf's maw being emptied of the curd and slime, is carefully
turned, and well and thoroughly washed with clean water, then thrown
into abrine of cold salt andwater for about twelve hours; itisthen rub-
well with salt, and stretched upon a flexible stick, by bending it, and
holding both ends in one hand : over this, the bag is drawn, and tied
at the open end, near the ends of the stick; it may then be hung up
to dryin the house, orin the sun, on the house-wall in the open air, tii
quite hard ; then take out the stick, and put the rennet bag into a
paper bag, and hang up in acoolplace : itis better for keeping a year, I
have been told ; but it may be used in a few weeks or months. Some
persons, after washing, picking, and salting the bag, put it into a
strong brine, in au earthen vessel, and tie it close down ; others fil
the bag quite full of salt, tie, and hang it up. lu the second plan, a
spoonful or two of the.brine- only is used, but if the rennet is dried, as
in the first and last instance, a small piece is cut off, and steeped in
warm water for some hours before putting it to the milk. Whether
cheese is madê, or not, in a family, the renne$ should be preserved, as
ittis convenient to have a little sweet curd and whey, as an addition
to the dinner or supper table, especially with a little ripe fruit; ¶ t
makes a nice dish for the children. If the rennet brine be good, a
dessert spoonful will set a good dish of milk ; the milk should be as
warm as when first drawn from the cow ; if too hot, the curd wilbe
tough; if cold, not firm enough to separate from the whey.

TO KAKE GOOD ONE-MEAL CHEESE.

This ch°eese is made-entirely of the morning's new milk, strained into a
well-cleaned c1heese-tub. If the milk be too much cooled in its
transit from the piling yard to the dairy, a portion of it must be-
heated, but tot boiled, l a clean vessel, on the fire or stove, and
returned to the tub, pouringin as much as will make the whole quan-
tity the same heat as new milk just drawn fron the cow ; some add
a small portion of hot water for bringing the milk to a right tenper-
atre, and say that the water comes off in the whey, without
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impoverishing the curd - it is certainly less trouble. The Wiltshire
cheese, I have been told, is done so, and even has scalding water
thrown upon the curd.

The rennet is then stirred in : if good, half a teacupful should curdle
a good-sized cheese. In about twenty minutes, or half an hour, the
curd will be formed, and with a saucer, a small wooden dish, or a
wooden cheese -knife, the curd may be cut across in several directions, till
the whey rise clear between the gashes you have made on the curd. It
may then be broken lightly, and left for a few minutes longer. Have
ready a cheese basket; this is a loose square,.or round basket without
a handle. Set it across your tub on a wooden frame, called a cheese-
ladder, which is a simple contrivance : two long sticks, and two or
three short bits, nailed across to support the basket or vat: a thin
cloth being laid in, the basket'being large enough to admit of the
edges hanging over the sides; the curd is laded out of the tub, and
to aid in the draining off the whey, from timeto time bring the ends and
sides of the cloth together gently, so as to give an increase of pressure ;
whenthe curd is well drained, bring your vat beside the basket; have a
fresi ¿oth laid in it;'remove the curd into the vat, breaking it up,
as youaput it in; mingle in it a little salt, not very much, and continue
to fill till the vat is fult; fold over the sides of the cloth, and tum it in
ie vat with care ; tuck thesides and ends neatly in a little way, and

-et your cheese in the press, not putting on the ful power of weight,
at first: slow pressure is best, tillyou again cloth your cheese. Some
break the curd up fine the second removal, anncrease the pressure.

At the end of sixteen or eighteen hours, the c e may be removed
to a shaflow tray: a little fine salt is sprinkled over he upper surface.
Some make a brine, in which they lay the chee-, and turn it, after
eight or tea hours time, washing the sides with the brine, before
removing i to the shelf. If very rich, a linen binder, the full
depth of the cheese, may be fastened round to prevent the cheese from
cracking and bulging. Care is required in turuing these rich cheeses
at first, but in a few days the rind begins to harden, and it canbe
be moved with less difficulty.

A RICH CHEESE.

This is made by adding the nights' milk with the cream, warmed to
the heat of new milk, to the morning's milk, instead of making it of
new milk alone. This cheese is generally considered richer than the
new milk cheese, and is, I believe, the mode used in Cheshire.

The larger the quantity of milk, the better will be the quality of
the cheese made. To make the fine, blue moulded cheeses, so mueR
admired by some cheese-fanciers, sprinkle a little fine flour in between
the layers of curd, when putting it into the vat. This was a .secret
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told me by a dairy-woman, famous for the matnufacture of the bfue
cheeses.

A BUsH CEEsE.

If the settler's wife desires to inake a few cheeses during the bot
weather, and yet has not a sufficient quantity of milk for the purpose,
the following plan is often adopted. We will suppose that the
dairy consists of only three cows, the milk of which would be insuffi-
cient to make a cheese of any size. Set out the .iight's milk, reserv-
ing only a b9wl for the use of the family ; add this to the morning's
milk, warming it a little, to bring the whole to the proper heat; mix
in a good spoonful of'rennet, and set as usual; drain the curd, leave it in
the cheese-baskets covering it over with several folds of clean clôth to
prevent its getting dry and bard, and set it aside in a cool corner of the
dairy, cellar, or root-houje, or wherever you keep your .milk. The
following morning, do the saine; add the nighi and morning's milk,
and curdle as before; add this day's curd to that in the basket, and if
you have enough curd with the two gatberings, braid and mix all with
your bands; throw in a very little salt, and put into your vat, and press
as befóre. Sometimes three of these double meals are required for
making one good-sized cheese. A sim press is made by the bush
farmers, with a long lever, and a big one or two; but this cau be
seen at any of your neighbor's, and weuld be understood far better by
sight than description. I used to press my bush cheese with beavy
stones on a board, put on the top of the vat; but it is not so regularly
pressed this way. A far easier and readier way of preparing cheese
wvas told me by a Sussex farmer's wife; the same as that practised in
Stilton; which I recommend'to be adopted by Canadian farmer's
wives,

SELF-PRESSMG CEESE MOULD.

This consists of a tin cylinder, about a foot in depth, and eight
inches in diameter; this is perforated with holes, at intervals of about
two inches from each other, ail over its surface. At eaeh end is a
moveable lid, that fits on like the lid of a common tin canister.
The curd is put into this mould, when it has been fuly set and
drained from the whey ; the whey that still remaiis with the curd,
ffowing fréely out from the holes without any other pressere; al
that 'is ecessary being to turn the mould about every hour or so,
bottom upwards, for a couple of days, or till it is firm enough to turn
out, and put in the salting tray. Some persons have a bro4d wooden
koop, that they slip over the cheese, and suffer to remainrt>und it till
'it is time to remove it to the shelf for drying. I have ieen cheese
bruahed over with whitewash to preserve it from flie, snd leu
binders, passed round to keep it in shape.
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A GOOD HoUSEHOLD CHEESE

Is made by skimming the night's miik, and adding the milk without
the cream, to the new morning's milk. This is called by some, two-
meal cheese, and is very good for household use; and eaten before it
becomes very dry, is a pleasant cheese, equal to the single Gloucester.
It has this advantage, that it enables you to make a little butter for
the table, while you are making cheese. A small pinch of saffron,
steeped in warm water, may be mixed in with the milk to give a
richer colour to the cheese ; but a really good rich cheese needs no
colouring.

CREAM CHEESE.

Take one quart of rich cream, when well soured; put it in a linen
cloth, and tie it as close as you can, as you would a batter-pudding;
hang it upon a láok, with a pan below it, to drain for twb days; thea
turn it into another clean cloth, and let it drain for another two days,
till it be'comes -'lid; then lay it on a clean fine cloth, spread on a plate;
fold the cloth-neatly over on each side, and turn it over in the cloth
on the plate; ay another smaller plate over it, turning every six hours;
sprinkle a fi le fine pounded salt, and lay vine leaves over and under
to ripen; i is fit to eat in a few days, when slightly coated.

IOT&TO CHEESE.

This cleese is made with mashed potatoes, salted slightly, and
eixed with cheese curd, taking care to braid it well together, and
press as other cheese.
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In these days, when all the world is running after Cochin China
and Shanghai, Bantams and Dorkings, Dutch, Spanish, and Poland
fowls, the omission of a chapter on the poultry-yard would, I fear, be
regarded as a grave neglect in a work that*is chiefly devoted to in-
struction on points of rural economy.

Of the management of the rarer breeds of poultry, I have had no
experience myself at present, but I have been assured by those who
have been most successful in their rearing of Shanghai and Cochin
China fowls, that they have had no nore trouble with them than with
the common barn-door fowls. The want of having good fowls and
plenty of eggs, seem& simply to consist in attention to their being
well-supplied with good' food, clean water, ashes, lime, rubbish and
charcoal..; a clean, airy pen in summer, and a warm, sheltered roost
in wintek A supply of animal food seems greatly to promote vigor
in fowl Where fewer dogs are kept, the fowls come in fior much
valuable food, which tells well upon the richness and inerease of their
flesh and eggs. Those persons who succeed best ith poultry, are
careful to cater well for them, and will boil up all sorts of reCuse
vegetables, especially potatoes, carrots, parsnips, and other roots to
mix with their grain. Boiled Indian corn, or crushed corn steeped,
makes very satisfying food for fowls.

In this country, fowls in general, are left very much to take care
for themselvtes. They have the run of the barn-yard, and are even
allowed by some of the improvident, small growers, who are seldom
the most economical managers,-to have the run of the barn itself.
That such a plan is a very wasteful one it hardly needs any one to
declare. Not only is there a vast and unnecessary expenditu-e of
valuable grain, but a considerable deal that is injured and made un-
saleable. By a little care of the dross and refuse corn, the fowls
would be equally well fed without that woful waste which the.want
of a proper system of management produces. I have known this
plan pursued even among farmers who were careful in other matters,
but whose wives were so short sighted, as to persuade them into the
belief that, because they were able to sell a few dozen of eggs at ten-
pence*or a shiling a dozen, in the early part of the season, that this
was all clear gain--quite forgetful of the loss, and injury to the val-
nable grain.

Fowls fed with scalded bran, or the -eoarse part of the flour,
generally known here as sharps or canaille, mixed with potatoes or
other vegetables, any scraps of meat and refuse grain, and curdled
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milk scalded so as to harden the curd, with access to ashes and
gravelly substances, will ensure plenty of eggs without giving them
access to the barn or granary.

Besides the eggs consumed in the family, since the commencement
of the laying season, my children have sent to market upwards of one
hundred dozen eggs, which have been sold at prices varying from
one shilling to seven pence halfpenny per dozen. The fowls have
received little grain, and not much attention-in number they were
about thirty-five. They were shut out from the barn, and had no
access to the seed in the fields. With more attention we might have
had a still larger return, but this is sufficient to prove that fowls are
well worthy of the attention of the Canadian housewife.

During the grain-sowing season, and if there be any wheat fields
near the farm yard, it will be advisable to confine the fowls within an
enclosure-a green yard, with a high picket fence round is the best
sort of fowl-yard. A coarse thread, of common Dutch twine, tied'
from post to post, will effectually prevent any fowl from attempting
to fly over the fence. A shelter at one end of this inclosure for roost
and laying place; plenty of dust and ashes in a heap for them to roll
in, with a'trough for water, will be- all-sufficient ; a tree makes a good
sùmmer ioos4 and a few bushes for shelter from the great heat of the
sun is also advisable for the comfort of this fowl-yard. The confine-
ment need not last long at either season, and it is well worth the
trouble of having such a covenience made to prevent loss and vex-
ation of spirit. When once made it lasts for years, and would soon
repay the farmer for the outlay of a few days'labour, and a few nails
for fastening up the pickets.

The young chickens are seldom cooped for more that a few days,
if the weather be fine and warm: they will thrive as well abroad, or in
the enclosed yard.

For the rearing of geesé and ducks with profit, they should have
access to a creek or pond of water, mill-dam or lake. Qn the rice-
beds geese fatten finely, and do well ; but as the goslings are hatched
* the spring,-a season which is usually very changeable, more care
s required for keeping the tender goslibgs from the cold and wet,
han is ugnally bestowed upon the chickens, which come later an<f
re more hardy. The goose is usually cooped in a large coop,'and
his' is surrounded With a fence, enclosing several square yards of

n turf. A fiat pan with some stones in it is given for the goslings
o wash in : the stones enable them to stand and keep themselves

while drinking, as too much wet is bad for them during the first
eek or ten days. Scalded bran, cul, and crumbs, or soaked and

hed Indian corn may be given th , which, with the grarsin their
ard, will be all-sufficient. At a fortnight's end, if the weather be

they may b let out.
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Geese are often found great depredators in the young wheat fields.
The old gander and.brood geese are treated with a yoke or neck-rig :
this is simply an oblong piece of shingle, shaped into an oval form,
with a hole in the»centre. This is drawn over the head of the goose,
and effectually keeps it from breaking into the fields through the'ail-
fences :-a goose is never at the trouble of climbing, so the remedy 1s
always effectual.

I have known geese sold as low as one shilling and three pence
a-piece ; but now they are double that price.

To make geese profitable, the farmer's wife plucks them twice and
sometimes thrice in the season ; but the quills are not touched, so.
that the animal suffers but little from the operation. The head of

the goose or gander is put into a bag ; (an old sock is sometimes
used ;) this is tied about the neck-the darkness keeps the creature
quiet-and the feathers are plucked into a basket: a still day and a
warm one is chosen; and in the moulting season thefeathers fall

3 sily, and perhaps the loss of them may be a relief from the heat of
ch a thick covering.

Tuzrnips chopped small ; raw and boiled potatQes, with the run of
the barn-yapd, is the-goose's fare in the winter. A.low log-shed, with
a door to shut them in at night, isnecessary. They also, as all-fowls
do, require lime and ashes in their house in winter. The goose begins
to lay in March or April; but if the season be at all mild, in the
latter' part of March e egg should be brought in as soon as laid,
as the frost chills it very qui kly; placed in a box of bran or saw-
dust, til the goose is ready to sit, and the goose must be given water,
or let out to wash and feed once a day-she sits thirty days. It is
better to remove the early-hatçhed goslings, when strong enough, to
a basket, but I would .ot feed them ; return them at night to the
mother, and you will most likely have the rest of the family by the,
following noon. Late-hatched goslings are ofteu allowedtogo
abroad under the care of the old ones without any shelter, and in
some dry seaons they will succeed as well as those that have had a
'great fuss made with them; but in cold wet springs care and shelter
are requisite to ensure the lives of the little family. If the cock be

markable for his tender care of his wives, the gander is no less
\ ýa-d-mirabias a father in protecting and cherishing his young ones.

There is much 4hat is interesting and admirable to be learned in
thepoultry-yard by the careful observer ,and many a pleasant, cheer-
ful hour may be passed m the care of the domestie birds about the
farmer's yard : children learn lessons of care and kindness, and many-
a moral lesson the wise mother may inculcate, eve1 from- so homely a
creature as the common hen.

In suitable localities the ducAs easily managed ; but they need a
constant supply of water, and 'will not thrive unless they have free
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access to a stream or pond. The little ducklings require to be cooped
with the mother, and fed with curds, bran, or some soft food for a
few weeks. They are very useful in freeing a garden from insects ; and
thrive well in dry weather, while very young. Near lakes and mill-
ponds they gel their own living on the weeds and shell-fish ; but
where no water is, theyrequire a great deal of feeding.

The turkey breeds well in Canada; but the young ones are great
ramblers, and doguch hurt to the young grain; and for this reason
the farmer is shy of breeding them. Some manage to confine them
by tethering the hen to a stake, when the young will not ramble far
from her.

The Guinea fowl are hardy enough to be kept ; and, even the
tender pea-fowl prosper and breed well in Canada ; roosting within
the barn in the winter ; and it i not often they die from cold if well
fed. I know many farmer's wives who rear the young to sell, which
they do at various prices, from seven shillings and six pence to
three dollars a head:

Of late years poultry have been more attended to as a matter of
profit, as well as of amusement, and no doubt will well repay the
care bestowed upon them.

NII
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Among the casualties that bring danger and alarm into a Cana-
dian settler's homestead, there i1s none more frequent 'than fire-none
more terrible ; but, one, where a little presence of mmind, and knowing
what best to do on the spur of the moment, may save both-life and
property. As a timely care will often do more by preventing the
danger, than much exertion after Jt has occurred, I will warn those
whose houses are heated by stoves, to have the pipes taken (down,
especially where there are elbows or turns in them, twice during the
long winter months; have a sheet of tin, or iron nailed down on the
floor below the stove :-this is less troublesome than a box, as in old
times was the custom, filled with sand. The kitchen stoves are, from
their construction, less liable to take fire than any other : the dampers
being pushed in will stop the draught from ascending into the pipe.
If it is a chimney that is on fire, after throwing water on the logs,
hang up a cloth, rug, blanket, or anything you can get hold of, made
wet, in front of the chimney, and keep the doors shut; a wisp of wet
straw, or old woollen rags tied on a long staff, and put up the chimney,
may extinguish the fire. All houses should have a ladder at haîd ;
there are usually ledges left on the roof, near the chimney, to facilitate
cleaning them ; a bunch of pine-boughs, or a bundle ôf straw fastened
to. a rope, and drawn up and down by two persons, is the common
chimney-sweep of a Canadian house. A quantity of salt thrown on
the. fire will damp flame. A mass of fire may be put out or kept
down by covering it and pressing it d9 wn ; and many a child has
been saved by being wrapped. tightly up, so as to exclude the access
of.air. Even a cotton garment, if pressed closely and the air excluded,
has been safely used to smother fire ; but linen or woollen is best of
anything for this purpose. A table-cover, carpet, rag, any large

-thing should be caught up, unhesitatingly, to extinguish fire.

One of the great causes of destruction of houses by fire, in Canada,
may be traced to the want of care in removing ashes, among which
some live embers will often be hidden. No wooden vessel, pail, or
box should be used to take ashes away in, and no ash-barrel should
stand on the verandah, or near a wall. A proper ash-shed, away
from the house, should be made, and an earthen or stone floor should
be below the ash-barrels.

Sometimes people are exposed to considerable peril in new clear-
ings, from the running of fire in the woods, or new fallows. Ià such
case, where there is any danger of the fire getting to the homestead
or standing crops, and there is no near supply of water, much can be
effected by beatiug out the advancing flames, and still more by open-
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ing the earth with hoes, spades, or better still, by men yolking up the
cattle and ploughing a few furrows, so as to interpose the new earth
between the advancing fire and the combustible matter. Women,
yes, weak women and children have battled against a wall of advanc-
ing fire, and with hoes -and other instruments have kept it back till
help couldbe obtained. This subject may seem out of place to dwell
upon, but I have seen many instances where, iftwomen had not roused
themselves to exertion, all would have been lost.

The summer of 1845 was one of almost tropical heat. From the
first week in July to the end of August the heat exceeded that of any
season within the memory of the oldest settler.

For days together the temperature varied from ninety to ninety-six,
and sometimes ninety-eight degrees in the shade. We began to think
any degree of heat below ninety moderate. The earth became dust;
the grass .stubble ;..the small creeks, and most of the springs were
dried up. 4 No rain fell for many weeks. The clouds when they rose
were watched *ithl<ngidg eyes, and-every one speculated, and hoped
they were charged with rain. A thunder-storm was really looked for-
ward to as a blessing ; but noue came to cool the glowing atmosphere,
and cool, the parched earth. The cattle wandered far for water-it
was a bad summer for the dairy.

A new source of anxiety arose from the fires which, as usual, had
been kindled, on the newly-chopped fallows.

Encouraged by the dryness of the wood, and absence of moisture
from the ground and herbage, it spread with fearful rapjdity- driven
onwards by a strong wind.

We were surrounded by fires on all sides of the clearing. At one
time the log-barn was in imminent danger of being destroyed : the
fire was burning apong the roots, and had got to a log-fence near the
barn. This >ad to be removed with all speed, or the building would
have been destroyed. The fire.ran among the standing grass, and old
rotten stumps. At night the scene was very striking :-an old log-
house, used as a hay-barn, was burnt down-it was fuli of new hay.
The hay was saved ; the horses stood patiently with the fires within
a few yards of them while it was removed. A quarter-of an hour
afterwards the building was on fire, and a fine spectacle it made. Day
aftèr day the stumps and roots continued to burn. Sometimes the
fences were on fire, and all hands were obliged tô assist in subduing
the destrhctive element. The springs were dry :-we had every day,
to open new holes to get water to put out the fires, and the supply
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was so small that, if it had been our only resource, we must have
been burned out ; but upon the hoe, the spade, and the plough was
our main réliance placed.

Help from our neighbours we could net obtain. When we sent a
messenger for one, he and all his family were battling with the fire on
their own clearing ; to a second, his fences were on fire-all hands were
employed in saving the crops ; a third, the yrn was in dange and
So we were forced to rouse every energy that we could to overcome
the danger. Ourselves, women, and little children-all hád to help;
ànd this continued day after day. At night we got rest; for as soon
as the breeze went down, and the dews fell, the fires ceased to run.
The air then became oppressive to a degree of suffocation, being loaded
with the smell of the rank weeds, and burning roots and stumps of
decayed trees. Each night the sun went down in a red haze ; no
rain fell, and still the fires burned on. The wind carried the sparks
into a thick cedar-swamp, not far from the house, a few acres inter-
vening, and there it blazed and leaped from tree to tree. The chil-
drén were never tired of looking at it. I trembled lest the wind
should change and bring it back upon us. Often we would wonder
in such case how we should save our furniture, for the fires were
around us on all sides. At last, in the month of September, rain feU,
and the earth smoked and reeked as it came down. The Autumn
rains finally extinguished the fires all over the country, and the dread
of tlheir ravages was at an end for that year ; but it was neither the
first time nor the last that I have seen the fire within a hundred feet
bf the dwelling-house, and been obliged to -give my own feeble help
to assist in subduing it.

In cases of emergency, it is folly to fold one's hands and sit down-
te bewail in abject terror: it is better to be up and doing.

196



'1

g'9

A EW WORDS ABOUT AGIJE.

Every one considers Canada a healthy country : it is so, generally
speaking ; but there are diseases, such as ague and rheumati'siM,
which are more common here than in Britain. Dysentery in children
prevails daring the hot months, especially among very young infants;
and erysipelas, among persons exposed to the great heat of the sun in
summer, having the perspiration suddenly checked by cold bathingi
drinking very cold water, or being suddenly chilled by change of at

• mosphere. These, however, are chances which only happen to the
few. The same causes would produce similar effects. in any country.

Many years ago it was a rare thing to hear of colds, coughs, or in-
s fluenzas,--anow it is very common, and I believe, with many medical

ien, that the stoves have to answer for these disorders. •People heat
- their rooms like ovens, and go out into the sharp, fr.osty air; they

return again from the keen frosty air into heated rooms ; their tender
r organs of respiration are no,& fitted to stand such reverses, and pul-
e monary disease end colds in the head are the result, which not un-
I, frequently end in consumption. Fornierly open fireplaces were seen
n in every house, and the inmates of them were healthy ;--now they
i have stoves in every part of the dwelling, evenju the bed-rooms, and
e the result is sickness and loss of complexion. - The largest log-fires, in
t an open fireplace, will not produce the same general heat ; but it will

be far more conducive to health. A Canadian house may be kept
very comfortable, without being over heated, by means of a good
hall-stove and fireplaces in the sitting rooms--a porch, enclosing the
n outer doors, aise helps to keep' the house warm in winter. The in-
habitants of the Lower Province, where the cold is more intense, and

3 the winters of longer duration, understand the art of warming their
houses better, and constructing thet se as to keep out the cold better
than we do in Upper Canada. The commonest log-house should,
have a verandah-no matter how homely the construction ;-if only
made with unbarked poles of cedar, and shingled, it will add not a
little to the comfort of the family. It makes the house cooler in
summer and warmer ii winter ; it saves much work, as the house is
kept cleaner ; it serves for a summer eating-room ; its pillars, wreathed
with hops, give a pleasant, rustic look to the otherwise unsightly log-
house, and keeps off the glare of the sun through the long summer's
day. At the kitchen-end of the house, the Mtoop serves for a summer
kitchen, and it is there that the housewife keeps her pails, and pots,
and pans.*-her washing tubs and barrels. The want of this conveni-
ence is often sorely felt by the females ; %id I would advise every
settler who builds, by no means to omit this addition, if fie has any
regard for the comfort and tidiness of his house. And here I must'
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observe, that it is the total inattention to the comfort and conveni-
pace of women, that often makes them unhappy and discontented in
.heir new homes. Like the captives.of Israel, they are often expected a
to make bricks without straw.-Let the men do all they can to make
the house as convenient as circumstances will admit of their doing,
and the females must, on their part, put up with those wants that are O
the result bf this new order of things. Let each comfort and cheer a
ýhe other, and bear the privations and trials that befal them as cheer- t
ally and as hopefully as they can, and thus the burden will fall *
tghter upon ail.

i fi

j.The constitutional grumbler will, of course, find many 'causes of d
"omplaint in Canada; but so she woi do iu Australia or any other
,olony, and so she would in her own coAntry., To such unhappy tem-
ers, all climes, aIL countries, and -, situations are alike-for her a

there is no happy land ; for she bears within her breast the seeds of 0
miscry, which will cast its baneful shadow across the threshold of her O
home, to embitter all its domestic joys. In her path, thorna and- '
thistles spring up, and choke life's fairest flowers.

Agne is the disease most dreaded by new settlers, and to many
persons it has proved a great drawback, especially to such as go into
the uncleared lands. They who live in the long-settled parts of
Canada, seldom have ague : it arises from the exhalations of the vege- e
table soil, when opened out to the action of the sun and air. As long as t
the soit is unbroken, and the woods uncleared, no such effect is felt. I
have heard some of the hardy, old trappers say, that they never had
ague in the woods ; but on the newly-cleared land, or by lakes and f
swamps, where the sun had access, there they would have ague. e
Some people never have ague; others, only the first or second year t
after coming to the country ; but some seldom p year without I
an attack of it. A singular error prevails among me of the old e
settlers, that those who put a stop to the disease, when it first attacks c
them, will be subject to it for life :-believe it not ; but use vigorous
means to check it as soon as, or before, it is confirmed. Remedieà for C
the ague are as plentiful as blackberries ; but the following mode of
treatment, I believe, to be the best of any : I have experienced its ef-
ficiency in myown family, and as it was the prèscription of a skilful
physician, welI acquainted with the diseases of this country, I do not
hesitate to give it

For an adult female, divide six grains of calomel into three doses; take
one of these doses every two hours ; at the end of the sixth hourtake
a large tea-spoonful of Epsom salts. On the following day take a
wine-glassful of the following tonie mixture : dissolve twenty grains of
quinine in a pint of water, to which add four drachms of diluted sul.
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phuric acid : if too acid, add more water to reduce it. Take the
dose at seven in the morning-..at eleven-and again at four, as long
as the bottle lasts. When you have finished it, take a dose of senna
and salts ; and in most cases the ague will cease ; but it generally re-
turns at the end of twenty-one days. As it is sure to give you notice
of its approach, have recourse to the same doses of calomel and salts,
as before, followed by the quinine and sulphurie acid ; or you may take
three grains of calomel the second time, divided into two doses: it
seldom fails of curing. Should the disorder shew any symptoms of
returning the third time, do notwait for a conf1rmied fit, but take a
few doses of the tonie mixture, diminishing the quantity from two
doses to one, till you leaye it off altogether.

Rest is.essential for ague patients: total rest from labour, if pos-
sible, and good nourishing diet, that is not h rd to digest, and change
of air if the patient can leave ho'me. Poo diet is one of the causes
of ague : those who can afford to live well, seldom suffer from ague,
unless in low, marshy situatiorts.

There is an Indian remedy sold in all drug stores, in Canada; it is
called Indian Cologue ; it is very nauseous ; but I have been told it
is very effectual as a cure.

The inner bark of the wild, black cherry, steepea in whiskey, is
also taken as a tonie for ague ; but I have more reliance on the
treatment of the disorder, as I have given above.

For a man, the dose of calomel is seven grains, in three doses; and
for a child, three graiis, at intervals of two hours between each grain,
and a dessert spoonful of castor oil at the end of the third dose ; a
tea-sponful of the tonic mixture, diluted with water, thrice a day. I
havé found the fit much relieved in a young child, by putting it into
a warm bath and wrapping it in warm blankets, and giving it a few
drops of antimonial wine, in warm drink, to promote perspiration.
An emetie is often adminixtered previous to taking any other medi-
cine.

DYSENTERY IN CHILDREN.

This disease is often fatal' to young children-frequently bafing
the skill of the most experienced physician.

I lost two infants who were under the care of the most careftl medi-
cal men; but saved another by the use of a wild herb, that was given
me by a Yankee settler's wife. A plant called spikenard, (Qr spignet,
as she called it,) that grows in the forest, with a long spindle root,
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scraped, and a small quantity boiled in milk, thickens it, as if flour
had been put in : it has a sweet, astringent taste, slightly bitter. A
tea-spoonful, thrice given in one day, cured the child, wbo was wasting
fast under the disease. This spikenard belongs to the same family of
plants, as the sarsaparilla : it bears black berries, not unlike the
elderher in size and taste. There are many of the old settlers who a
know the plant. No one should use the wild herbs without the ex- (
perience of a careful person, to whom their sanatory or hnrtful quali- g
ties are well known. The old Canadian settlers are often well skilled
in the use of the.native plants-they nay, possibly, have learned
4ke value of them from the Indians, or from long experience, taught w
by necessity, in a country where, formerly, educated doctors were far a
from being as commonly met with, even in the towns, as they now y
are. Possibly, in those days, there were fewer diseases to cure, and
the simple medicines that the forest afforded were sufficient for all
curative diseases. In lonely places, where the aid of a medical man b
is difficult to be obtained, even severe wounds are healed, and simple w
fractures are reduced by the inhabitants themselves. Some one
among them who has more nerve, or more judgment than the rest, is
consulted upon such occasions, and faith goes a great -way with many h
patients in effecting a cure. t

When emigrants first arrive in this country, they are apt to fall ill :
the change of diet, of air, and many other causes, possibly the want of
comfort on board the vessel, may operate upon them to induce disease.
A little care, and some doses of simple medicine, will often save
themselves gnd children from fevs or other serious complainte.
Timely attention to health on landing is very advisable, and it would
save many from much suffering if they went at once to a skilful o
medical man, and procured medicine and advice, which is often sup.
plied to the poorer class of emigrants free of all cost.

t



BEES.

Of late years the long established settlers have begun to turn their
attention to the cultivation of bees. In the Eastern, or Lower part of
Canada, honey-has long been a source of commercial profit to the
farmer,

As au article of luxury, it stands unrivalled .at our tables. As a
medicine it is invaluable in its soothing, purifying, healing qualities--.
aay, even moral lessons have long been associated in the mind of the
young child with the labours of the "IBusy Bee."

It is a pity that the cultivation and profitable management of the
bee is so litle attended to in a country where nature has strewa the
wilderness with flowers for their sustenance.

If the Lower Canadians are able, with a little care, to cultivate the
hive to advantage, there eau be no doubt but that the inhabitants of
the Western Province might derive a considerable profit from the
proceeds of this stock.

Why should we import either honey or wax if by our own labours
we could raise these vatuable articles en our own farms.

The British peasantry generally contrive to keep bees, and under-
stand the management of the hives-I mean the practical part, that
of housing the young swarms and abstracting the honey from them at
the close of the season. They would require to pay some attention
to the difference of seasons. The extrenue cold of the long <anadian
winter, must, of course, be taken into consideration when removingthe
comb. The ortness of the flowering season must alse be taken into
account, andproper shelter provided for the hives during the cold
weather. Those cultivators from whom the stock is bought will not
refuse to impart their experience, which has the great value of havmin
been acquired after many losses and vexatious failures; they will
your best guides and advisers in the management to be adopted. I
know at present of no simple practical work that has been written by
the bee-keeper in Canada, for the instruction of the public: unforta-
mately I have no experienc eof my own te offer on the subject.



The Canadian emigrants will naturafly desire to know something of
the natural productions &nd general features of the country to which
they are about to direct their steps. To enter minutely into details
of the natural history of so lage a portion of country, which from ite
geographical extent includes many varieties of climate and produc-
tions, would far exceed the limits to which this small book must
necessarily be confined. A few general remarks as to climate and
the vegetables'ëad animais indigenoua to the Upper or Western por-
tion of Caada m ay not be uninterestifg to my readers. I shall con-
vey these in the form of a notice of the ronthse; at the same time
observing that in the parts of Canada between the shores of Lakes
Ontario, Erie and Huron, a difference exists in the coming on of the
winter and the approacbes of early spring, which are considerably in
favour of that part of the Province ; many kinds of fruit ceming te
perfection west of Toronto, which are cultivated only with great care
and difficulty on the banks of the St. Lawrence and. in the counties
eastward ad northward of it. Vegetation is thus a fortnight or
three weeks earlier in the western part of the Province thn in the
esiteru. Some forest trees grow there which are not found with us, such
as the button-wood, the black-walnut, the sweetbhestnut, the salres
and many othere.

JANUARY.

Thismonth, though ive date or en year freom its c e ument,
in the old country, is not really ths firét month of our Canadian

leb often con minees Aas the firt week in November;
e$ howefer eit islater, and I have sen fiie nmild open weather
li into.11eeber;. yèt yo muet not be surprsd at.anow showers

J nd'sèvere frotein'thdsie'twro menthe, arid itèr clothig shoold aill
be iepared befïe the d aftics of a Noývember old setting in. The

onth oÇ JÉriùary 'fórme, as it iiwee a b'eak ni the winter's cold. I
bave íkiown-iany iew a ys W% there wasnot' sow 'eogh
én theground to mke »ibng prý able: this -present January,
for nstahee, 'when the e arth wes brown and baie, aid wheeled vehicles
idone wiereseen on the road. .

The first new as day, viz., 1833, that I passed in Canada there
was no now to bsee, and the air was so warm that we sat with the
outer door open, the heat of the stoves being toc oppressive for com-
fort. We had had snow showers as early as November the 3rd, but
no intense degree of cold till after the 27th of January ; after that
time we had heavy snow storms and intense cold all through the



month of February and 'p to the 17th of March, when a warm rapid
thaw set in and cleared the now off by the middle of April, even in
the woods.

In the year 1846 the new year's day was warm and we walked on the
dead leaves in the woods. '[hie year 1855, there was snow about the
middle of November which lay till the 22nd, then the weather swas
mild again. We had intense cold the week before Christmas,. but a
thaw commenced on the 23rd and the snow disappeared, the ground
being bare tili the 13th of Jannary, when a scattering of about an
inch felg but it was not till the lest week in that month that any
quantity of snow fell, greatly to the discomfiture of the farmer, who
reckone on the"sleighing season for the easier transport of his -grainto
market, and as a season of recreation for his family.

There is always a January thaw in .the early part of the month,
when the December snows melt off. The frost then relaes its iron
bands, and a moist atmosphere takes the place of the keen frosts of
early winter : rain frequently falls and high winds blow. A change is
sure to take place again on or about the twelfth of January : now
again covers the ground. After heavy snow storms a cold north-west
wind begins to blow ; the new flallen snow is sent in clouds like emoke
over the open fields, drifting in high banks on the road sides, filling
up the corners of the rail fences, and blocking the narrow lanes: the
cutting wind plays fantastic tricks on the edges of these snow drifts,
sweeping them out in hollows and caves, sculpturing their spotless
surfaces in curved lines of the most graceful forms, so that yeu would
imagine some cunning hand had chiselled them with infinite care and
pains. But while these changes are going on with the snow-falls in
the opn country, in the great-forest.it is very different. There un.
disturbd by the war of winds, the snow flakes faU in ceaseless silent
showers till the whole dark unsightly mnass of fallen trees and broken
boughs are covered with the spotless deposit. The thick branches of
the evergreens receive the load that fals from the lofty pines .and
naked hardwood trees, as moved by the wind they shake off the'feathery
burden. Go into the forest the morning after a heavy enow storm
nd yon will behold one of the puiest, one of the loveliest scenes that
nature can offer you. The young saplings bent down with the weight
of snow, unable to lift their heads, are bent into the most.graceul
arches and hang like bowers of crystal above your path; tekeeè
frost han frozen the light branches and holds them down to the
hardening surface, so that these bent trees remain in this way till the
breath of spring sets them once more free, but often they etain the
bent form and never recover the upright shape entirely. The cedar
swampwhich issocrowded with trees, of all agesand sizes, froM the
tiny eedling, rooted on the decayed trunks of the old fallen trees, to
the vigorous sapling striving to make its "ay upwards, and the heary
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rtmans, over the bleached and mossy heada if which centuries have
passed, now presents a curious aspect, filled with masses of new falen
snow, which forms huge caverns and curtains lying in deep banks on
the prostrate trunks, of adorning the extended fanlike brancles with
mimie flowers of purest white.

January parties, balls, pic-nics and sleigh rides are frequent in the
towns and long settled parts of the country ; so that though the cold
is often intense, this season is not without its pleasures. The back-
woodsman is piotected in his drives by the ancient forest, which ex.
cludes the win and is equal to a second great coat in travelling.

No vegetation is to be seen going on in this month: silence and
stillne prevaii. The bear, the raccoon, the porcupine, the groùndhogb
the flying squirrel and little striped chitmunk or ground sqUrrel, with
many othe sinaler animabs lie soundly sleeping mi their nests or bur-
rows. The.woods are deserted by most of the featbered tribes, a
solitary tree creeper, the little spotted woodpecker, with some of the
hardylittle birdscalled Chickadee-dee by the natives, are alone seen on
sunny duasin the- thick shelter of the pines and hemlocks; while
around houses of the settlers the snow birds in lively flocks whirl
hither and thither in the very wildest of the snow drifts,, or-a solitary
whiskey jack (Canada Jay) ventures to gather up the crambe which
have been swept outuide the door. Sometimes the graceful form of a
black squirrel may be seen running along the outatretched branch of
a tree, is deep sable fur contrasting very remarkably with the glit.
tering silver snow, over which he gambols as gaiily as if in the warmth
of a Julysun.

P E B R U A R Y.

TIis i lindeed thec oldest of the Canadian winter monthb and
though the lengthening of the days gives you more sunahine it.seems
toaddlittletoyourwaMth. Cold andclear theunshinesoutina
blue and often cloudiess sky but the thermometer often indiestes a
very low temperatur, 10, 12, 18, nay, sometimes as lowas 28 and
even 30 degreesbelow sero. Warm wrappmgs are nowindispensbly
necesay to the traveDer. tn event of any person finding their eau,
hands or faces frozen, whiehaccidentcn be seen as wel as felt, the
part becommg ef a livid whteneus, and feeling hard and S the
reiedy I at baud, and muet ho applied immediately tothefroenparty
vi., snow rubbed ou hard1 titlt sh runmes its fgrmer healthy ap.

do :-some apply spirits of turpentine or brandy, or spiriteof a y
the snow bas been rubbed on wel.
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The care of the cattle aùd sheep, drawing in firewood, aplitting of
rails for fencing, and preparing sap troughs, are the usual operations
in the settienents during this month.

MARCH.

The early part of March often resembles February, with this differ-
ence, the longer days cause a relaxation of the severe cold during the
sunshining hours; the very surface of the snow thaws, patcheà of bare
earth bsgin to appear towards the middle of the month ; the wepk but
pleasant note of the little song sparrow and the neat snow sparrow
in-its luaker-like plumage may be heard and seen as they dit to sud
fro, picking the seeds'of the rough green amaranth and bll woolly-
stalked mullien wbich stand faded and dry in the garden patch or on
the road side. The equinox is often attended with rongh gales and
snow storms : these past, the sun begins te melt off the snow, and a
feeling of coming spring is experienced in the soft airs, and a look of
lifé in the bark and birds. The rising of the sap is felt in the forest
trees ; frosty nights and sunny days call forth the activity of the settlers
inthe woods; sugar making is now at hand, and allisabustle and life
in the shanty.

I have largely entered into the details of this busy season in the
earlier part of my book. We will now proceed to .April.

-APRIL.

April in Canada is not the sane month in its general features,
the lovelySîbowery, capricious April, that month of amiles and teàrs,
of stormsuand sunshine, in dear old England. It is often cold, stem
and harsh, yet with many hopeful changes that corne to cheat ns Into
the belief that winter is gone, and the season of buds and flowers is at
hand, and some years it is so ; but only once in five or ten years does
the Canadian April prove a pleasant genial month.

Soine warm, lovely, even sultry days, misty like'Indian mummer, are
experienced, and the snow melts rapidly and a few liés creep ont and
sport awhile in he warm beams of-the young sun, but "by-and-bye a
cloud takes all away." The wind þlows eilly, snow showers fall, and
all is cold, eheerless winter s in.

In fine Aprils a few blossoms peep ont from under the thick carpet
of dead laves, sud then yousee the pretty snow-fiower or Hepatica
lifting its starry head and waving in thé sprig breezes on the way

xAIOc.-Ann..
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sidea, on uptrned roots and in the shelter of the underwood where the
forest is a .ltte thinned out so as to admit of the warm beamsof the
sun ; pale pink, blue of two shades, and anowy white are the varieties
of this cheerfal little flower. Violets, the small white, and a few pale
blue ones, are next seen. The rih -rank soil at the edges of your
clearing produces the sanguinaria or blood-root-the'modest white
flower shrouded at its first breaking the soil in a vine-shaped leaf,
veined with orange. The root of this plant affords a bright red dye to
the Indians, with whieh -they stain the bark of their mats and baskets.
Yon may know the blood-root, on breaking the leaf or the root, by
its red juice.

In low, open, moist ground the mottled leaf of the dog's-tooth violet
(erythronium) comes up, and late in April the yellow bells, striped on
the outsid of the petal with purplish brown, come up in abundance.
Spring-be<uty, too, is au April flower, a delicate little flower with pale
pink striped bell,-Claytonia is its botanical name-but we love to
call these wild flowers by some simple name, which simple folks may
easly remember.

As the sow mlta off in the woods, the leaves of various evergreen
plants appear still fresh and green. Among these are the pyrolas or
sweetwintergreens, a numerous-and lovely family of Canadian plants ;
several varieties of the club-moss, one of which is known as the festoon
pine, and is used to make wreaths for ornameitting the settlers' houses
with. The wild garlie, too, shows its bright green spear-shaped leaves
early in this month. This plant e oeagerly sought for by the cattle
to which it is a very healing medicine, is dreaded by the dairy-maid,
as it destroys the flavour of the milk and spoils the butter.

If the month of April should prove cold, many of the above named
flowers put off their blossoming tingappearing in the ensuing month
of gay.
- April unloeks the ice-bound lakes, and streams; and it is during

this menth, that the winter snows are dissolved: t.he warmth which
in sunier clies brings te perfection the bulbs, and gives odour to
the violet sad. lue bell, the pale -primrose, and the narcissa, here
must be expended in loesi*g the. frost-bound earth from its icy fetters,
and the waters from their frozen chains. Let us therefore not despise
our Canadiaa Âpril, though she be not as wining sud fair as her
naIanuseQ St home.

M A Y.-

Clear skies, cold and bright, ofteri mark this month: ueh weath er
Suseful ap the moit earth, aturated by the snow which

Ari hs-mse&ted away sud hardening the soft earth which ls te be
madeuredy fe the spnMg eops.
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is a busy mnth, the busiest in all the year, for the work of
twp ust be crowded into it.

Ploughing, sowing, planting, goes on incessantly : no time now
3 the gardener or the husbandman to be idle. Every thing is full
of life and activity, from the little squirrel and tiny titmouse running
up and down the trees, gathering its mos and grey lichens to build
its curious oven-sh&ped nest.

What crowds of birds now visit us. The green frogs are piping in
the creeks and marshes. The ground is now yielding us flowers of all
hue. Yellow, ble, and white violets ; butter cups, anenomes, or
wind-flowers, the wood daffodil, or bell flower. The snow-white
trillium, moose flower some call it, wild vetches, blne and white.

Vegetables of all kinds are sown during the month of May; apd the
grain, such as spring wheat, barley, oats, and peas, with early potatoes,
and, later in the month, Indian çorn, must be put in all through May.

The bright skies and sunshine, the singing:of the birds, the bursting
out of the leaves and buds of ail kinds make May a charming month.
There is far les rain in the Canadian Spring than in the same seson
in Britain. There is less need for it, as the earth has received so large
a share of moisture in the torm of snow, during the winter months.
May is usully a dry month here-sometimes cold drying winds prevail,
and frosty nights are not uncommon, which often check vegetation.
The new growth of the pine takes place in May.

-JUNE.

This month perfects the leafage e IL deciduous trees, such as
theoak, butternut, ash, and some others. It is in this month that the
forest trees are seen in their greatest beauty, so intensely green,so
varied that the eye is never tired with wandering over their living
verdure. Later in the summer these charming tinta seem to loue
theiryouthful freshuess, and assume one uniform color of sober green.
There are frequent·thunder storms and often heavy rainsearly inJune,
and sultry heat: the musquitoesand black fies, in situations favourable
to them now appear ; but it is in July the musquitoes are the maout
troublesome, especilly in the close pine woods, and near lakes and
streama. On open old cleared parts of te country these pesta are
les known and lessheeded. Flies always attack the new comers with
mote virulence thaa old settlers; who scarcely feel the annoyance.

Some of our nost beautiful fowers-.I mean the wild flowera-
bloasom during this month, such as the yellow mocasin, (and Iatej
the white and purple,) the large orange lily, liies of many kind4 the
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blue lupin, the splended euchroma or painted cup, which may be
known by the brilliant scarlet colour that tips the leaves and involu-
crum of the flowers ; this beautiful plant is found chiefly on dry sandy
soil, or on the open plain lands: it continues from June till Septem-
ber. The sweet scented round leafed winter green, called lily of the
valley, (it should be lily of the woods), with several ofthe same lovely
family, bloom all through June and July.

The evening air at dewfall is now filled with the perfume of the
single red-rose, a dwarf rose with crimson stems and greyish thorns,
which grows in vast profusion on the plains. The sweet scented
shrub Ceanothers or New Jersey tea, wif h white fethery flowers, also
adds its perfume along with the sweet scented Monarda or mountain
sweet : but these are only a few and a very few of the blossoms that
you will find apringing in the open fields, the deep forest or the roadèide
wastes..

The wildstrawberry which is sure to spring up in old clearings, and
new meadows, now beginsto ripen from the tenth to the end of the
month; you willfind them red and ripe and far finer in size and flavour,
than any that are tobe found in the woods in the old country.

Potatoes are often planted in thé early part of this month, and
hoeing both of corn and potatoes, is continued,with other work onthe
farm.

JULY.

July is the hottest month of the Canadian year i there is often a
succession of heavy thun rsto Uand showers, whieh give a sultry
heat, which i less bearab th e clear dry atmosphere that marks
the harvest month of August. The raspberry and huckleberry ripen
during the month of July, the riee çomes in fiower with many other
aquatic plants. .On the still flowing lakes, now may be seen vast beds'
of thait most beautiful flower,'the large white nymphsea or double
white water lily, looking down through the clear water-: these foyers
may be discovered in every stage of progression, from the soft young
bad closely folded up in its bily olive coloured calyx, to the haif
opened blossom, showing its ivory petal, and the nearly .full-blown
fiower still abielding the lemon-tinted anthers, which are seen only
fully developed in the perfect blossom which sits as a crown upon the
waters, givng ot its exquiste'odour to the soft breeze that gently
stirs the limpid bosom of the lake. The deep golden eup ofthe
yelow nymphaea May also be seen, seldom far removed from he white
bosomed ; and the arrow-shaped leaves of the blue spike pondwort
and rosy flowers of the peraicaria, form a beautiful sght on hot suImy
daY&.
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The meadows are now mowed, and the hay harvest is in full opera-
tion ; and if the weather have proved sufficiently warm, the earliest
sown fall wheat will be now cradled, i. e. mown with the cradle scythe;
an instrument which has quite set aside the old reaping hook and
sickle. A good cradler will cut three acres of heavy wheat in a sum-
mer's day : one or more following in his steps to bind and stock up
the shvaes.

The clèrry, currant and garden raspberry, are now ripe-peas and
some other vegetables-but early potatoes are still rare unfess care
bas been taken to plant early kidneys, which should be put in early in
May to ensure their being fit for table in the middle of July.

Many splendidly coloured butterfiies are seen during the hot months
of July and August, some of a superior size to any seen in England.
The large brimstone swallow tail, the great scarlet and black;
admirals of several sorts, with a variety of small gay winged species,
and some very fine moths, one of a delicate green with coloured eyes
in its wings, red feet, and a thick body, covered with white feathery
down ; besides sphinges and tiger moths, with an endless list of dragon
fies, and beetles of various hues appear.

The humming birds may now be seen, making frequent visits to the
flower garden, hovering over the open blossoms of the larkspurs,
morning-glories, scarlet bean, and any other honey yielding flowers.
In the forest yon may çhance to see the gay glaicing wings of that
shy but splendid bird, the scarlet tanager or summer red-bird ; while in
the orchard and gardens, the blue-bird and the wild canary, or Ameri-
can gold-finch, dart to and fro in the sunshine ; d at night, the rapid
voice of the whip-poor-will is heardkom eve till wn, especially where
there are groves of trees, near the frouse : you will know the oriole
4y its orange and black plumage ; the cat-bird by its long tail, dark
dove coloured coat, and squalling note, much like that of a cat calling
herkittens. The saucy blue or crested jay, calls "Thate, Thate," and
the "Phbe," repeats its own name in a variety of tones. It'is pleasant
to know even a bird or a flower by name, and though some of my
readers may care for noue of these things, there may be others, and
perhaps not a few, who may be glad of the information I have given
them about the wild flowers and wild creatures of the strange land
they may be destined to sojourn in for many years. It may enable
then to teach their children the names of the natural productions, and
create an interest in their young minds in the new country, which will
not be without its beneficial effects upon their minds. Little children
love simple knowledge, and ask for it eagerly. To acquire the name of
anyobject that strikes its fancy, is the first step on the young child'a

to learing.
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AUGUST.

Harvest, if not begun in the last-named month, commences
the firet week in this. The grain now ripens as fast as it can be cut
and carried. The weather is generally hot, dry, and clear all through
this month, with splendid sunsets ; but the nights are often cool-
almost chilly. It is during the hoé season that agues and other
intermittents usually prevail, more than in the moister months of the
spring. The heavy dews should be avoided as much as possible.
Towards the latter part of August, it is not very unusual to expe-
rience slight frosts at night. I have seen a change on some of the
forest-leaves before this month was out. Some of the earlier sorts of
apples may be used now-the early Harvest-Yellow, Harvest and
Early Joe, with some others.

Sunfowers of many kinds are now in bloom, with many sorts of
fruit The mandrake or blay-apple may now be gathered : the ber-
ries of many wild plants are ripe. The fiower-garden is in ailits glory.
Melons ripe, and all kinds qf vegetables. Nature is perfecting her
great work. Not only is man busy with the harvest, but the wild
animals are also garnering up their winter stores. The squirrels are
busy from morning tiu night, glesning the ripe grain, rnd laying it up
on the rail fences and stumps to dry in the sun before tbey venture to
carry it o2f to their granaries and burrows : they are a lively, busy
race ; ever at work or at play. . They seem to me the happiest of al
God's creatures, and the prettiest.

The flowers that are most commonly seen now are of the starry or
syngenesian class-sunpowers, astérs of many kinds, golden-rod, lion's.
foot, li*tris or gay-festher, witr many others.

SEPT EMBER.

This is one of the most delightful months in the year. The heat
is sometimes -very great in the first week ; but after that is past, a
genial warmth, with a clear air, is felt. The warm rich tints steal by
degrees over the trees, especially those that grow at the outer edges
of the clearings, and the soft mapleà and dogwood bushes that skirt
the water ; but it is not till the raina of the equinox, and its subse-
quent frosts, that the glory of theautumnal foliage is seen insallits
splendor.

The harvest is now over; and the fall ploughing has begun with
great zel: by the>second week ln this month, most of the wheat will
have been sown,. unless where sickness or other caum have delayed
the work. September, like May, is a busy month in Canada. The



Indian-rice is now ripe, and the squaw goes forth in ber light bark
canoe, to gather in her harvest-one which, like the birds of the air,
sbe gathers, withoat having scattered the seed, or toiled for its
morease.

00 T O B E R.

There is generally a season of rain during the last week of Septem-'
ber, lasting until the tenth or twelfth of October. This may be looked
for almost as a certainty. The weather generally clears about that
time, and frosty nights and mild days ensue. Indian-summer, for thp
inost part, succeeds close upon the rainy season.- Warm, sultry, hazy
days. The autumn foliage is fast covering the earth with a thick car-
pet of variegated leaves, returning to her bosom that which was de-
rived fromb er, to be again resumed in due season, to form fresh leaves
and buds, and woody fibre. How much wisdom may be imparted to
us even by the fall and decay -of the leaves of the trees ; and to man
alone bas been given the privilege of looking upon these things with
the eye of faith and reason, that by the smali and weak things of
earth, bis soul may be lifted up to Heaven, to adore God the Creator
in all bis wowks.

The lIat flowers that linger yet are the'Gentians. These belong to
the months of September and October, exLusively, and aie among the
most beautiful of the Canadian wild-fiowers. The large, bright-blue,
frlnged gentian, may be seen lifting its azura blue.and white-fringed
bell, by shady banks ançI open woods, in size.vpiying from the plant
of two or four inches in height, to the tall brièóhing one of two and
three feet bigh, with flowers proportionably large. The pitcher-
shaped gentian, of deep cerulean blue, closed at the lips, is found in
damp spots; not in the close swamps of the forest, however, but in
open places, a little marshy, and'among small thickets. The pale lilae
whorld Getian grows more frequently in half-cultivated fields, and
waste lands ; while the full, deep-coloured purple of the large bell-
fiowered gentian, the Calathian violet, is found on dry sandy and gra-
velly soil. 'his is one of the most beautiful of all our wild-flowers,
and is worthy of a place in any garden. I have seen it in conservatories
at home, tenderly nurse nd guarded with care, while here it braves

firt .chilling frosts, and may be said to lay its head almost on the
p of winter snows.

The l>vely asters, the late everlasting, the golden-rod, and a few
hardy plants, linger on in bloom through the India-sumner,

d then wither with the frat hard frosts.

211oCoBIKa.
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It is during the FaIl months that the Northern-lights are s-fre- to
quently seen illumining the horizorn-a novelty which will attract the foi
attention cof the emigrant, and sfil im with pleasing admiration. . It inI
is seen at times all through the year, but in September, October and an
November more frequently, especially before.the setting in of the
Indian-summer.

Early ln this month, the root-crops are stored, and such trees
planted out, as yo.u desire, in the orchard.

to

NOV E MB E R.

Our year is fast drawing to a close : all Nature seems preparing fo
the change. The squirrel and wood-chuck have laid by-their stor 1
of nuts and grain and seeds. The musk-rats and beavers have built f
their houses, and the latter have repaired their dams. The summer on
birds have left us : the discordant cry of the blue jay is heard only
at intervals. Only a few of our old feathered friends abide with us,
and they seek the warm shelter of the.woods, and doze away the long '0]
cold winter in silence and gloom. e

1ovember is very unlike the foggy, cheerless, dark, seul-depressin
month, bearing that name in Britain : it often, it is true, wears the
garb of winter, but this is by no means a certain characteristie of the
season. There are often delightful days of sunshine and clear frost; 1
and, in some years, Indian-summer falls into thismonth, and gives an at
aspect of warmth and lovelinesa to the very borders of Winter' a
frozen garments.

The plough is now busy preparing the fallows for the ensuing Spring

crops, that the soil may be mellowed by the Winter frost and snow. s
This work continues as long as the ground is open. The only plan
now of any interest are the wintergreens. The red berries of te crs
burries, and the purple dtem of the frost grapes,-give livelinems an
beauty to the scenery.

D E C E MB E R.

Sometimes this month is open and fair during the first week or so;

but it varies from moderate to intense cold. We must not be sur-
prised a.fin<ing the streams ice-bound, the earth hardened intostone,

-or deep snow covering the earth ; but this is according to our climate; b
and to those who look for its approach, and are in any way prepared
for its severity, the Canadian winter is a cheerful season.

'I
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1 have -brought my year to its close. Some will think my skètch
too fair a one, because they will experience many changes and discom-
forts; and seasons are brightened or darkened by our individual feel-
ings and domestic circumatances. To the sad and sorrowful all seasons
are alike gloomy.

"To feverish pulse each gale blows chill."

have chosen a medium year from among those of which I have kept
faithful diary, and I consider it a fair average of the Canadian cli-
ate, or of that portion of Canada lying betweeu Toronto and Kinge

on. Above, it is milder; below, colder, but les variable.

Some decideA chanos I have narkd in mv ti*me- The eaçtr 1 83
giu y uyc urauIiIJ tuu. LUycra0the Spring came on very early : the snow was all gone in March, and

lier in the sun-exposed clearings: leaves were out in the first week
May ; but a severe frost and snowi took place on the 14th and 15th

f May,and cut off vegetation for a time ; nevertheless, we had a
ong,dyhot Summer, and fine Fail.

We then had three successive wet harvests ; which, with a visita-
'on of cholera, checked emigration for several years : this, joined to
e rebellion, proved a great drawback tW the prosperity of the co-
ny. Good, however, sprung out of evil, and many ills and abuses

remedied, which mght have remained to this day, but for the
tion of the rulers of the people being turned towards them.-

We have had winters of comparative mildness, with plenty of snow,
nt no very intense cold. The Spring of 1839 was very early, but the
ummer was hot and moist ; and that year we had a long Indian-

mer ; while some years we have had scarcely any weather corres-
nding to that uncertain season.

SÊring is the most uncertain of our seasons. The Fall is the it-
but otten the most delightfnl of them; but to such as are of a
nted spirit, there is g&od at all seasons, and In everything: for

the lad poet says-.

"Not always tll of lent, nor ever Spring;
Not endless night, nor yet eternal day;
The saddest birds aseason find to sing,
The roughest storms a calm may soon allay
Thun with succeeding turne God tempers all,
That man may hop' to rise, yet fear to fal."'

* These lines form a portion of an admirable little poem called "Times
by turas," written by Father Robert Southwell, who was the victim of

oms persecution during the reiga of QueerElizabeth.



1 now subjoin a few valuable extracta, selected from somevwell.
written letters, which were published in 1853 as a supplementary
sheet to anewspaper issued in Toronto, entitled the "Old Countryman.

These «Lètters from Canada" are deserving of a wide circulation,
as Ithink the eelectious-I have made for my readers will prove. The
limita of this work forbid my intrôducing a larger portion of the
valuable matter contained in the originalpublication.

1!TRACTS FROM "«LETTERS FRO CANADA.

All the favourable impressions of Canada, which I named to fo
before, have beet fully confirmed upon a more accurate enquiry m
ber tonderful resources and capabilities ; if there be any count
which deserves to be known at home, that country ia Canada. We
seem never to have realized what Canada reailly is, and have always
thought of her as a desolate and chilly place, the abode of anthro
pophagi and mtnsquitoes, from whence we got ice and pine timber
instead of which, itis a country about four times the size of the Br
tish Possesôns in Europe, producing alniost everything whiche
minister to the comforts and luxuries of lite, and where, within

-space of less than fifty years, millions of.acres of land have been Co
verted from forest and swamps into fruitful and well-cultivatedf
supplying not only the wants of its own rapidly-increasing populatio
but enabling us to exportproduce to the States and Engand to
value of some millions sterling every year. This, however, it is
sirable to prove by something more than mere assertion. SnD
has a fruittul soil and a fine climate--she bas berme her s glorio
prospect, and her sons and daughters a lofty mission--she i a land
kindlingenergies, and of untold and undeveloped resources, whi
will give her soon a place snd a name among the nations of'the
she eitertains a warm sud aWeetionàte regard for the." old bouse
home," and a deep feeling of loyalty towards ber Sovereign, and
would have delighted that distinguished Personage could she ha
seen the way in which her lat Birth-day was celebrated on this si
of the Atlantie.

"It is truly cheering to see h9w fondly "home" is spoken of h
for it is by that endearing word that England il known here,
whenI sayEngland,Imean otcourse the United Kngdom.
makes my oldheart stir within me to hear our far.off home-.t
spoken of in the Provincial Parliament and in the shanty-of the
tier. There la indeed a mighty and enduring fore i old and
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ssociations, which time and distance cannot obliterate or diminis.-.
There is a magie in the word when uttered here which I cannot de.
scribe. It is a word that conjures up memories of the -past on which
the heart loves to lingerh-te memory of prayers uttered on bended-
knees at thefeet of departed pareuts-who blessed our early and guided-
our advancing years--when the passions of youth were unsubdued and
the principles of manhood unconfirmed. It recals·the ahode of.distant,
most loved, and loving friends, and brings back scenes on which the
eye has not rested for many a year of anxious struggle and final
success. I must tell you a little anecdote on this point which moved
me exceedingly. I caled, one day, while in the Bush, at the house of
a venerable old man of eighty--a soldier and a gentleman--who had
been herefortyyears, and seldom gotany tidings from home. Ihappened
to have in my pocket-book a prirnrose, which dearet - sent me in a
lettér, and I placed it on the old man's knee and aid, "Did you ever
oee a flower like that ?' The old man took it up and when he recog-
nised it be kissed the pale flower over and over again, and bending hie
aged head he wept like a child, so long and so violently that I was.
larned. Who can tell what thoughts this little flower awakened

in the old man's mind ? The thoughts ofsome shady lane, perchance,
ner the unforgotten home of his childhood-

The first love-beat of his youthful heart."
a mother's gentle look, a father's word of approbation or sign of
reproof ; a sister's gentle love, a brother's fond regard, handeful of
flowers plucked 18gnen and quiekmeadows-birds'neste admired, but
not touched-the Sbbath cal%» prayer and praise. It was too
sacred a sight for a stranger's eye. I don't tink lie could have
spoken, I am mre I could not. So I wrote i pencil a few words
promtsing to sec him again, and, if we should be both spared, that he
should nert spring, hate a pale memorial of spring and ho'Me frem
the same green lane sathe one which had, much to lis hònour, elicited,
'A Soldier's Tear."

In order that yon, and other friends ut home, may known how this
Province is divided, I send you a small diagram.

4th.

The dark lines, running North and South are road allowances, and
called Concemion ines, the Qthers are aide lines, the smaller lines are

215



216 FEÂALE EIGRANT'a GUIDE.

the division of each block ito 200 acre lots, which are all numbered;
and, on asking, you would be told that "the Old Countryman lived
on Lot 3, on the 4th, meaning the 4th Concession.

Another thing bas surprised me, and I want much to have it
explained, viz., why a Meuical School, conducted here by very eminent
members of the profession, was done away with. Canada is a very
healtliy country, no doubt, but accidents and diseases must happen;
and nothing can be more important to a community than that we
should have well informed, well instructed and cultivated medical men,
to whom to entrust our li«es and limbs. If any one will send me a
temperate history of this matter you shall it ; but there must be no
personalities beyond those which are neeessary to elucidate the matter.
There are some cases of personal hardship connected with the matter
I know of, where medical men having given up their private practice
to become professors in the medical school, have little left them but
hearty sympathy, blighted hopes, ruined prospects, and severe, though•
silent, suffering.

The consumption of timber bore is most wonderful, and I shall write
to you more at length on this subject.

There are scarcely any hedgerows here, and the long dreary miles
of roads and fences, made of what are called snake fence, give a cold
look to the country. There is also a sad want of clumps of trees for
shade, and shelter also, about the homesteads. With the early
settlers every tree was a weed of gigantic growth. "Down with it
was the universal motto. Many tersons have wasted and burnt
timber to the value of the fee simple of their estates.

The side lines are singularly lGbg and dreary roads, and have mot
the advantage of the "long perspective view, with a church at the
end of it"-the deflition of a College Fellowship. I submit the
followin sketch very respectfully to the path-masters, and fence-viewers
of Ca,: and I leave them to consider which side of the road looks
best.

A CANADIAN BDE LINE.

SrrM. As rr IGBTB
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There is glorions fishing and shooting in this country. Fish abound
e.verywhere. - has caught them by the hundred weight on
those lovely lakes, Simcoe and Coachiching. This is a beautiful and
en interesting spot, and if there were hotels affording good accomme-
dation at Atherley and Orillia, lots of people would go there. We
shall soon be within three hours of it by the Northern Railroad, and,
a Steamer in connection with it. The interests of the public and the
railroads are identical, and we are looking forward to -increased and
cheap facilities for locomotion by the issue of season, day, and return
tickets; and a reduction, by means of the railroad, in the price of
cord-wood, which is now five dollars a cord here, and only one
dollar on the lake shores of Simpoe and Couchiching. We shal soon
see houses on thé Une of railroad, as we have at home; and writing of
this, there'are two classes of houses wanted here, some of about £25
per annum, for the gentry, and some of mu% less rental, for mechan-
ies. If the former could be had, many famis would resort here to
educate their children. They should be brick or stone bouses, wooden
houses should be discouraged, and, in some places, strictlyforbiden!

At Mara and Rama we saw many Indians, of whom I will tell you
more hereafter. Poor Indians 1 the White Man has brought them
hseanse, and taught them drunkenness, and they are dying out fast.
Small Poxis very fatal to them. I do hope that the Indian Presents
may not be discontinued, at least suddenly. Even now the subject is
forming matter of discussion at their Council, and they talk, poor
simple-minded harmless, creatures, of sending a deputation to their
Great Mother ! Canada1 thou art prosperous and prospering, set not
your'heart too much on riches ! The Lords of the Soil have Lst their

witing grounds and even the birch bark for their frail canoes is
getting scarce. There will soon be no place for the Red Man's foot
or the free bird's wing. You have asked for their broad lands and
they have given them. What have you given them? Disease, and
Wbiskey and Deathi I saw tïbbereaved parents of a young Indian,
who was drowned when drunk, bending meekly in a Christian Church
at Orillia, with a devotion that might be imitated by many a white
Christian. The mourners were an Indian Chief and bis wife. On my
pointing the next day to the crape on his bat, he said with a tone of
grief.and resignation I shall never forget:-"Mine first-born!
Whiskey too much ! Drowned 1" Let tbem be weaned by kindness
and persuasion from this horrid vice. Give the poor things their
presents tfor a few pars. Earth is teir school as well asours.
Heaven their Home as much as ours1 Fit them for bothl

England and Canada should never forget the time when the Red
Man wastheirAll, and foughtand bled in the fore front of many a
tricken field ; and now when they are comparatively a " feeble fol,4"
heir good services should not be forgotton for the sake of a few

x
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THE GRAVES OF THE EIGRANT,

They aleep not where their fathers sleep,
- la the village churchyard's bound ;

They rest not 'neath the ivied wall,
Tha4shades that holy ground.

Not where the iolemn organ's pest,
Pours music on the breeze,

Through the dim aisle at even hour,
And swells amid thetrees.

Not where the tarfis ever gren,
And spring-flowers blossom fair,

Upon the graves of the ancient men,
Whose children sleep not there'

Where do they rest, those hardy men,
Who' left their native shore ?

To earn their bread in distant lands,
Beyond the Atlantic's roar ? -

They sleep on many a lonely spot,
Where the mighty forest grew,

Where the giant pine, and stately oak,
A darkling shadow threw.

The wild bird pours her early song,
Above their gramy graves ;

And far away through the stilly night,
Is heard the voice of waves.

And the breeze is softly sighing,
The forest boughs among,

With mouruful cadence dying,
Like harpe by angels strung.

And lilies nursed by weeping dew,
Shed here their blossoms pale;

And spotless snow-lowes lightly bend,
Low to the passing gale.

The fire-y lights her sparkling lamp,
In that deep orest-gloom ;

ikepe's blest light that breaks the night
And darknes of the tomb.

k

M - - . ', 1 - e



.4

PEMU= EEIGRANT's GUID.

The mony stone, or simple cross,
Its silent record keeps,

Where mouldering in the forest-shade,
The lonely exile sleeps.

(Jrm da Ou somrluwn.)

A SONG FOR C[BISTMAR

TEE OL o.LL-YEE.

Oh! the old hay-tree is a beautiful sight,
With its dark, glessy leaves, and its berries so bright;
Itlis gayin thewinter, and mn inthe spring,

nd the od holly-tree is a utiful thing.

It gladdes the cotet, it bightens th hall,-
For the gay ho y-tree is bloved by us all
It shadows te atar, it hallows the hearth-
An emblem ot sacred and innocent mirth !

Spring bloss>ms are lovely, and saummer Iowea gy;
But the chil winda will wither and chase them sway;
But the rude blasts of Autumn and Winter may rave
In vain round the holly, the helly so brave 1

Though the "ne old English tlamanno longer now is seen;
And customs old have away, as things that ue'er have been;
Though wassal shout ise n more, nor missletoe we see;
Yet they've left us yet the holy-green, the bonny holly-tree !

C.P. T.
Osiands, Bide Lake.



MEMORIES OF CHRISTMAS DAY INTHE BACKWOODS.

When first I came to Canada, I was much surprised at the cold
indiff'erence which most people showed in their observance of Christ-
mas day-with the exception of the then few residing English families,
the church was scantily attended. For in those days there was no
dressing of the houses or churches with evergreens as is now so
genelyt custom, (long may it continue); and I missed the heart-
felt cordiality that seems on that sacred day of Christian gladness to
overflow all hearts, and break out into smiles of loving kindness to
the poorest and least cared for of our fellow creatures. There be
many-who with a scoffing eye look upon the decoration of our
hearths and altars on that day, and loudly condemn it as a rag of
Romanism. But are we really better Christians for casting aside all
those old customs, that tended to hold us in the-bond of unity and
Christian love ? I cannot but think that this old custom had its origin
in the palm branches, that were strewed in the way of our Lord when
the multitudes cut down branches from the trees, and strewed them in
the way, crying "Hosannah to the son of David." Did Christ reprove
the pople for this simple sacrifice in honour of him ?-Why then
shoud our observance of this old custom draw down upon us the
rebuke of our neighbours ?

I remember the first Christmas day I passed in Canada-beg -
laughed at because I wandered out on to the plains near Peterboro', and
brought in a wreath of the boxleaved trailing wintergreen (which
with its scarlet berries remindled me of the varnished holly with which
we were wont to garnish the old house at home), and hanging it over
the mantel piece, and above the pictures of my host's'parlor, in honer
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of the' day. It seemed to me these gueen braeches might be held as
emblems to remind us that we should keep faith bright and green
within our hearts.

But while the nativity of our Lord was little r&garded, all its
honor and glory was conferred on the New Year's day. This is with
the Cmadians the day of days. The world claims that, which
used to be given to Christ.

The increase of British settlers however has done something
towards restoring a Christian feeling among us, and now our churches
are daly dressed with evergreens, our hymns and anthems sung, and
our friends and families meet together as of od.

I remember one Christmas day in the Bush. It was the year after
the memorable rebellion in Canada: my brother-in-law had been
appointed to a company in the Provincial Battalion then stationed in
Toronto ; my sister who had remained behind with her infant family
was alone, and we were anxious that she should spend this day with
us, and that it might look more like an English Christmas day, I
despatched Martin, the boy, and old Malachi, the hired man, to bring a
sleigh load of evergreens, from the swamp to dress -the house with,
but wlien al our green garlands were put up, we missed the bright
varnished hofly and its gay joy-inspiring red berries, and my English
maid Hannah, who was greatly interested in all oùr decorations,

remembered that there were high-bush cranberrie, at the lake shore,
and winter greens in the swamp,- but these last were deep beneath a
covering of two or thiee feet of snow. With the red transparent
berries of the cranberry we were obliged therefore to content our-
selves, and little Katie broxght her string of coral beads and bade me
twist it among the green hemlock boughs, clapping her hands for joy
when she saw it twined into the Christmas wreath.

Then we sènt off the ox sleigh for my sister, and her little ones,
for be it known to you, my reader, that our settlement in those days
was almost the Ultima Thule of civilization, and our roads were no
roads, only wide openings chopped through the heart of the forest,
along which no better vehicle than an ox sleigh could make any
progress without the continual chance of an overturn. We bush-
settlers were brave folks then, and thankfully enjoyed every pleasure
we could meet with, even though we had to seek it through means so
humble as a ride in a rude vehicle like an ox sleigh, through the wild
woods, with the snow above, and the snow below, and in good truth
many a pleasant ride have we enjoyed travelling through that dim
forestthrough bowers of snow-lden hemlocks and dark spruce, which
shut us ont from the cold wind, like a good far-lined cloak.

Reposing on a bed of hay covered with buffalo or bear skins, or
good wool coverlets, and wrapped in plaids, with well wadded hoods,
we were not a whit less happy than if we had been rolling along in a
gay carniage, drawn by splendid horses, instead of the rudest of all
vehicles, and the most awkward and clamsy of al steeds. At night

4
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our lampe, the pale stars and the moon, walking in brightnes in the
frosty sky, casting quaint shadows of gigantic form across the snowy
path,·or wading through misty wrack or silver-edged cloud.

A glorious goose fattened on the rice bed in our lake, was killed
for the occasion: turkeys were only to be met with on old cleared
farms in those days, and beef was rarely seen in the back wgods,-
excepting when some old ox that was considered as superannuated was
slaughtered to save it from dying a natural death. Remember this
was sixteen years ago, and great changes have taken place since that
time in the condition of all ranks of people in the Province; now
there are luxuries, whem before necessaries were scarce. However
there was no lack of'Christmas cheer in the shape of a large plum
pudding, to which our littie ones did ample justice. A merry day it
was to them, for our boy Martin had made them a little sledge, and
there was a famous snow drift against the garden fence, which was
bard packed and frozen smooth and glare--up and down this frozen
heap did James and Kate with their playmates glide and roll. It was
a Christmas treat to watch those joyous faces, buoyant with mirth,
and brightened by the keen air, through the frosty panes; and often
was the graver converse of the parents interrupted by the merry shout
and gleesome voiées of their little ones; and if a sadder train of
thought brought back the memory of former days, and home, country,
and friends, from whom we were for ever parted ; such sadness was not
without its benefit, linking us in spirit to that home, and all that made
it precious to our hearts ; for we knew on that day our vacant places
would be eyed with tender regret, and "some kind voice would murmur,

'Ah would they were here.''
That night unwilling to part too soon, I accompanied my sister and

ber little ones home. Just as we were issuing forth for our moon-
light drive through the woods, our jrs were saluted by a merry peal
of sleigh bells, and a loud hurrah geeted our homely turn-out, as a
party of lively boys and girls, crammed into a smart painted cutter,
rushedçast at full speed. They were returning from a Christmas
merry-making at a.neighbour's house,where they too had been enjoying
a happy Christmas-and long the still woods echoed with the gay tones
of their voices, and the clearjingle of their merry bells, as a bend in the
river-road, brought them back on the night breeze to our ears. There
then we were breaking the Sabbath stillness of the dark forest with the
hum ofjoyous voices,and the wild bursts of mirth that gushed forth from
those glad children, who had as yet known little of the cares and
regrets that later years bring with them as the inevitable consequence
of a mature age. But soon overpowered by excess of happiness, and,
lulled by the low monotonous creaking of the runners of the sleigh,
and heavy footfall of the oxen, one by one, our happy companions
dropped off to sleep, and we were left in silence to enjoy the peculiar
beauties of that snow clad scene, by the dreamy light that stole down
upon our narrow road through the snow laden branches above outr
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heads. And often in after years, when far removed from thoe forest
scenes, has that Christmas night returned to my memory, and still I
love to recall it for it, brings with it the freshness of former days, and
the array of infant faces now grown up and fulfilling the state of lite
into which they have been called by their Heavenly Father.

O. P. T.
Christmas, 1853, Oaklands, Rice Lake.

INDIAN SUMMER

This mysterious second summer cornes for a brief season to quicken
the vegetation of the new sown grain, and to perfect the buds that
contain the embryo leaves and blossoms of the future year, before the
frost of winter shall have bound up the earth with its fetters of ice.

The misty warmth of the Indian Summer steals drowsiIl upon our
senses We linger lovingly over each soft day that comes to us, folded
in a hazy veil,and fear each one will be the last. They seem tous

"Like joys that linger as they fai,
Whoses are dearest."-

We watch with anxious eye the sun go down in the smoky horizon,
and wonder if we shall see another Indian Summer day arise on the
morrow.

The earth is rende4ngup her increase on nature's t altar, giving
back to us some ofthe teeming warmth that she h collected during
the long hot day&Nf July, Angust and September.

It is natural to suppose that the mist that softens the atmosphere at
this peculiar season arises from vegetable decomposition.

Or may be it has its origin in a remoter cause: the commence-
ment of the polar winter. This subject has puzzled wiser heads than
mine; therefore I will dismiss that part of my subject, to the natural
philosophers of this enlightened, 4asoning age.

Among the peculiarities of this season, may be noticed, frosty nights,
followed by warm soft days; sometimes a hot stirring breeze comes og
about noon, at other times a stillness almost sultry continues through
the day. From notes made in my journal during a succession of years,
I have remarked that the Indian Summer cornes on directly after the
rains which prevail' during the equinox, and *the first two weeks in
October. From the tenth or 15th of October to the first week in
November, I should fix as the usual period of Indipn Summer. Old
settlers say that it .comes earlier now than in former years. The
date used to be as late as the 20th of November, but, it is rarely so
l late now, whatever be the cause.

The Northern lights are frequently seen about the commencement
of the Indian Summer, often being visible for many successive eghts
The termination of this lovely serene season is very generally accom-
panied with a tempest, a hurricane, a violent rain, ending in snow and
harpfrost.



Thoagh so lovely to the senses, it is not always a season of health-
autumnal fevers and agues, with affections of the chest, are common.
Nevertheless, this Indian-Sammer is hailed by the Indian people with
joy. It is. emphatically speaking, indeed the INr>IÂ's SUMMER-hig
own peculiar season-his harvest in which he gathers in the winter-
stores.

At this time the men forsake the villages and summer-lodps, and
go off to their far-off hunting-grotnds, for venison and furs. Now
is their fishing-season.; and it is in the m.onth of October, that the
lakes swarm with myriads of wild-fowl.

The term Indian-Summer, always sounds to me as so expressive
of the wants, habits and circumstances of the race, Their summer is
not our summer. Like the people it is peculiar te this continent.-
Tey reap while te sow. While they collect, we scatter abroad the
seed for the future harvest.

It is by minute observation upon the objects with which he is most
familiar, that the Indian obtains his knowledge :-a knowledge which -
has hitherto been sufficient for the supply of his very limited wants.
He knows by the thickness of the down on the breasts of the wild
fowl, and the fur of his peltries, whether the coming winter will be a
severe one or otherwise. By the number of small anirmals that con-
gregate in their several haunts, and the stores which they lay up,
whether the season will be of longer or shorter duration. By the
beavers repairing their dams ; and the muskrat- building their houseî
earlier than usual, that the cold will also set in early.

In all these things the Indian trusts to the instinct of the lower
animals, which is a knowledge given from God above-a great gift te
help the weakest of his creatures. *

The uniettered Indian, in the simple faith of his heart, believes that
the Almighty Creator-whom he adores as the Goon Srmrr, speaks
to his creatures, tells them of his will, and guides them how te act
and provide for the winter's cold, be it little or be it much.

A great deal of the fraitfulness of the next y4ars ha tmay de-
pend upon the length or shortness of the Indian-Sumer.

It i during this season that the farmer stores his reot-crops, and
prepares his fallow lands. If, as it sometimes happens, the Indian-
suminer is short, and early frosts stop the ploughing operations, the
Spring crops must suffer. ,

S" God's gift to the weak :" as says Mrs. Southey.
1

LNDXÂ-sUmTER.
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Therefore the thoughtful settler naturally regards theI ength of the
ladiansanamer as a great blessig. -

Nature has now exhausted her rich store of buds and blossoems.-
The rainsuad winds of October have scattered the last bright leaves
upon the earth. The scarlet maple, the crimson oak and eherry, the
dark purple of the black-ash, the lighter yellow of the birh and
beech, li ithering at our feet-"the fading glories of the dying

Is there nothing but sadues suad decay, in those fallen leaves? lu
those grey, leages branches, through which the wind is sli'gn a re-
queu over the fided fowems aud foliage ? In yn grey eder, those
round knobs contain the embryo blossome, closely packed like green

ds ; yeteach ower-cup as perfect as it ilbeintheonth
ofyMa-4tis onyabiding its time! Yes,truly,thereismuehof
hope snd promie, revealed to us at tis season. Therer a'. savour of
death ;-but it is a death unto ImE1

Tok on thoe broad foe of emerald verdure, brightening int.
Bpniug-k beauty, with the rays of the noonday sun. Do they not

uesk te us of the future harvest-of the fruits of the coming year,
hict harvetman is to reap.

He, too, muet bidethe time : frt the blade; then the ear ; then
the ripened grain; then, again, the seed eat upon the earth-the re-
newal of histoiland histrust Thus, then,weperceivethattheFall
of-the year in the renewal of Hope. In its darkest gloom, there is
ever a gleam of sunlih, pointing onward to future joys.-Reeised
from the rigial s»y pub ed 4 Old Coma n, Nov, 2d,
1853.
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THE SCOTTISH EMIGRANT'S SONG.

She turns her wheel wi busy hand
But her thoughts are far away

'Mid the bonnie braes o' her native land,
While she sings this simple lay

"I think upon the heathery hills
I ay hae lov'd sae dearly, &

I think upon the wimpling burn
That wandered by sae clearly.

The little gowans tipped wi dew
That 'mang the grass shone brightty;

The harebell waving in the breeze
That bowed its head sae lightly.

The lavrock singing in the cloud
Wi' note sae blythe and cheery,

That made my heart forget its load
O' grief and care sae eerie.

I think upon the moss grown grave
O' those sas dear to me

Wha' alumber in the auld kirk yard-
My bonnie bairnies three.

An' I would gie a mint o' gowd-
If gowd were mine to gie-

To wander through that auld kirk yard -
The bairnus' wee graves to see."

She eeased her sang-the briny tears
Fel frae her glistening e-

For her heart throbbed fast as she thought upon
These graves ayont the sea.
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And now, having touched upon almost every subject likely to prove
useful to the emigrant's wife or daughter, in her Canadian home, I e
will take my leave, with the sincere hope that some among my readers
may derive profit and assistance from the pages, which, with much
toil and pains, I have written for their instruction. Very happy I
shall be, if I find-that my labours have not been entirely fruitless, and
that my little book bas been indeed, what it professes to be, a Guide
and a Friend to the Female Emigrant.

If I have sometimes stepped aside to address the men, ou matters
that were connected with their department, it bas still been with a
view to serve their wives, daughters or sisters ; and such hints I hope -
may be well taken, and acted upon, for the ultimate benefit and com-
fort of all. In writing this little book, I have been influenced by no
other desire than that of benefitting my countrywomen, and endea-
vouring to smooth for them the rough path which I have trodden be-
fore them, and in which, therefore, I may not be an incompetent.
guide.

I have urged upon no one the expediency of leaving their native
land ; but I have laboured tu show them that Canada, especially the
Western or Upper portion of the Province, is preferable in many res-
pects, to any other country to which they might feel inclined to turn
their steps. Here the capitalist will find safe investment for his sur-
plus wealth : the agriculturist will find a large field open to him, for
the exercise of his knowledge, with a ready market for bis produte,
and the protection of'a mild governtnent, under the name of Her
w hom Britons delight to call their Queen.. Here the labour of the
poor man is amþly rewarded, and he bas it in bis power in a few
years, to become independent, and owe no man anything but that
debt of brotherly love, which all Christians are bound to pay to each
other.

l

CONC LUS ION.
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It is a pleasant thing to contemplate the growing prosperity of a
new country. To see thriving farmers, with well-stored barns, and
sunny pastures covered with flocks and herds ; with fruitful gardens
and orchards, extending over spaces where once lay the trackless and
impenetrable forest ; and to reflect that these things have been the
resuit of industry and well-directed energy ;-that by far the greater
number of the men who own these blessin'g, have raised themselves

* from a state of abject poverty to a respectable position among their
fellow-men.

The Irish emigrant can now listen to tales of famine<and misery
endured by his countrymen, while he looks round with complacency
and contentment upon his own healthy, well-fed, well-clothed family,
andthinksahow different is his lot from that of his less fortunate bre-
thren at home.

He sees his wife and children Oarmly clad with the wool spun from
the fleeces of the flock before his door ; fed by the produce of his
farm ; and remembers the day when be landed in the strange country,
hungry, naked, forlorn, and friendlessa; with drooping head, and
crushed heart-ecarcely even daring to hope that better things were
in store for him and that pale, wasted creature at his side, his partner
in misery and despair.

How many such have I seen and known ! How many of those
who came to this Province eighteen years ago, under such sad cir-
cumstances as I have described, were among the settlers who came
forward, with willing mind and liberal hand, to offer their subscrip-
tions towards the relief of the famine-stricken Irish peasantry, in those
sad years when a funeral pali seemed to have fallen over their native
land. Do not these facts speak well for Canada ?

WhenlI cast my eyes over this improving country, and behold such
undoubted proofs of the prosperity of its inhabitants, I cannot but
rejoice and feel glad in my very heart, that such things are ; and na-
turally wish that the poor among my countrymen and women, were as
happily situated as those I have described.

Let-me add yet a few words ere we part,on a subject that doubt-
less lavery.dear to you-I mean your Church. If your lot becast
asaresident in any of the towns or viages, of which now there are
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so many ; or in the long-cleared and populous portions of the Pro-
vince ; you will find churches and ministers of every denomination ;
with ready access to Sunday-schools, for the betterinstruction of your
children : in the cleared townships services are held at stated times,
in the school-houses, of which there are one or more in each sKetion
ofevery township : but you may be far from a churcb, and your op-
portunities may be few and far between, of attending divine worship.
Nevertheless, suffer not your God to be forgotten in the lonely.wilder-
ness ; for you have need of lis fatherly care over you and yours.-
Bis ear is ever open to hear, and bis holy arm stretched over you to
save. He is at band in the desert, as well as in the busy city : forsake
him not, and bring up your children in his love and in bis ways ; so
shall bis blessing be upon yourselves and your substance.

The first church in which I bent my knee in heartfelt thankfulness
to the Almighty, for his saving care over me and my. husband, in
preserving us from the perils of the great deep, and the perils of the
pestilence which had brought me down very low, almost to the very
gates of Death--was irla log church of the rudest description ; and
subsequently, it was in -a barn, where two of my elder children were
baptized by the good rector of Peterboro', long since called away
from bis pastoral labours by bis Beavenly Master. But there was no
lack of reverence aiong the little flock in the wilderness, who were
gathered together that day ; for they felt that the rudest building
can be made holy by the invisible presence of that Great God who
bas said, "Where two or three are gathered together in mxy name,
there am I in the midst of them."

On that very spot, or within a few yards of it, the walls of a stone
church are raised, and it will not be without a missionary of the
Church, to administer the holy ordinances : so you see that while we
were yet but a little flock, scattered and without frequent means of
obtaining religions instruetion, there were those who cared for the
spiritual destitution of the poor colonists in the Backwoods ; 1and
many liberal donations were sent from the mother-country for the
erection of this church : many others in like manner, have been built
by funds supplied from England, and this fact will, I hope, encourage
and chee those whose first settlement may be made in remote and

CONCLUSION.
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less-favoured situations. It is also encouraging to the poor Cana-
dian emigrants to know that kind and pious hearts care for
them.

Much has been ettected by the government with respect tothe es-
tablishing of schools in every township and in all the principal towus;
and much improvement will yet be made ; for we are what the Yan-
kees would call a progressing people, and must go forward, till a
satisfactory system of education has been established in the country,
to meet this greatwant

And now, faremell ; and I trust you will find kind hearts and
friends, and mmch prosperity, in the land of your adoption ; never
forgetting that you.still belong to that land, which is the glory of all
lands, and are subjecis to a mild and merciful Sovereign, who is no
less beloved in ber Province of Canada, than she is by ber loyal peo-
ple of Britain.

C 7- M.

Po"v<*
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EQUIVALENT VALUE OF CURRENCY AND CENTS,

FROM ONE COPPER TO ONE DOLLAR,

(Copied from The Old Countryman Newspaper, Toronto.)

Carrency. Cents.

d.

I equal to 5-6
3-5 ". 1

1 ", 1
1I1-5 '' 2
14------------'3

2------------- 3 -
2 2-5--------- 4

------- 4 1-6
3 ------------- 5
3j.------------5 5-6
3 3-5---------6
4------------6
4 1-5---------.7

4 4-5-...---..--- 8
5------------- 8 .
5 2-5---------9
5si------------ 9 1-6v.
6 ------------- 10
6- ------------ 10 5-S
6 3-5---------11
7 ------------- 111
7 1-5---------12
74-----------12à
7 4-5-.-----13
8-------------13
8 2-5-'.--.s-14
8-----------14 1-6
9 ------------- 15
91 ------------ 15 5-6
9 3-5.----..---16

10 ------------- 161
10 1-5---------17
10 ...----------- 171
10 4-5...----.--18
1------------18k
il 2-5---------19
11i------------19 1-6

, Currency. Cents.

s. d.

1 0 equalto 20
1 0 3-5 ------- 21
1l1-----------211
1 11-5--------22
1 14-5--------23
12 ---------- 234
1 22-5-------24
1 3------------25
1 3 3-5 -------- 26
1 4 - - .....261
1 4 1-5 -------- 27
1 41---------274
1 4 4-5 -------- 28
I 5-----------.284
1 52-5 ------.. 29
1 6-----------30
1 6 3-5 -------- 31
1 7 -- -311
1 7 1-5 -------- 32
1 71i---------.321
1 7 4-5 ------- 3.1 -
1 8-..---------33à
1 8 2-5 -------- 34
1 9 ---------- 35
1 9 3-5 ---- 36
1 10 ------- 361
1 10 1-5 ------- 37
1 104-----------37J
1 10 4-5 ------- 33
1 11----------.38J
1 11 2-5--------39
2 0-------..-40
2 3 ----------- 45
2 6------------50
3 0-----------60
3 6 ----------70
4 0-.----..8Q
4 6 ---------- 90
5S0-.---100



M

M

PENCE. POUNDS.

Stg. Currency. Stg. Currency.
d. £ s. d. Z £ s. d.
1-O. O 14 1 4 4
2- O025 o - 2 8 8
3-...0 0 3 --- 3130
4-...o 5 4- 417 4
5-.. O 64 6 1 8
6..A 0 7j 6 7 6 O
7.07.... 810 9
8.----0 0 10 8914
9-O. 0 114 9-1019

10....0 1 O0 3 4
il O1 1* il.-13 7 8

12..... 1 3 12.--1412 0
13----1516 4
£4.-.- -17 O 8

2.....1 -25 5 16.__-19 9 4
. 3 . 17. -2013 818~._21 18 O

1- 12519--23 2 4
2-0 S5420--246 8

3- O. 3 Bi 121.*___.251 Il
4...-0 4 10I 22-2615 4
5-....0 6 1 23.----2719 8
6...073 24---29 4
7....0 8 6125 3084
8...-09 9 9 - 12E
9.....0 10 11 7. _341

10.....0 12 2 28-34 1

12-0..0 14 71 30-3610
13.-...0 15 104 31-3714
14-..0 17 1 32-3818

1...018 3.13 -- 4 3
16.....0 19 5 34----41 7
17..1 0 85--U1 .1 3 1 -43161....-45 0

4 4 -.. 7 4

0

4
8
0
4

POUNDS.
Stg. Currency.
£ £ s. d.1
38...-46 4 8
39-..--47 9 0
40...--48 13 4
41-..49 17 8
42--51 2 0
43---52 6 4
44a...-53 10 8
45-----54 15 0
46...-55 19 4
47- 57 3 8
48-....8 8 0
49-....59 12 4
50-....60 16 8
51-...-62 1 0
52....-63 5 4
53...64 9 8
54-....65 140 
55----66 18 41
56--.--68 2 81
57-..69 7 0
58. 7011 4
59-..71 15 8
60.-73 0 0
61-.74 4 4
62-...75 8 8
63:.....76 13 0
64-.77 17 4
65-.79 1 8
66-....80 6 0
67- 81 10 4
68.....82.14 8
69---..83 19 0
70.-.85 3 4
71-..86 7 8
72.--87 12 0
73...--88 16 ~4
74-..90 0 8

POUNDS.
Stg. Curreftcy

£ £ s.,d.
75.- 91 5 0
76.. 92 9 4
77-. 93 13 8
78-. 94 18 0
79.. 96 2 4
80.. 97 6 8
81.- 9811 0
82.. 99 15 4
83--100 19 8
84.- 102 4 0
85.. 10 8 4
86.- 104 l* 8
87.. 100 17 0
88.. 107 1 4
89-. 108 5 8

- 90.. 10 10O
91.. 110 14 4
92-- 11-1 18 8
93-- 113 3 0
94-. 114- 71,4
95-- 115 11 8
96.. 116 16 0
97-- 118 0 4
98-- 119 4 8
99-- 120 9 0

100.. 121 le 4
200.. 243 6 8
300-- 365 o 0
400-.. 486 13 4
500.. 608 8
600.. 730 0 0
700-- 851 13 4
800-- 973 6 8
900--1095 0 0

1000-.1216 13 4

APPEfDI.

1---- - -

TABLE FOR CALCULATING THE DIFFERENCE

BETWEEN STERLING MONEY AND CURRENCY.

One Pound Sterling equal to One Pound Four Skilling and Fobr Pence

Currency.
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GENERAL TABLE OF LAND MEASURE.
62.7264 Sq. Inches= 1 Sq. Link.

114 = 2.2936 = 1 Sq. Foot.
1296 = 20.6611 = 9 = 1 Sq. Yard.

392u = 623 = 272.23 = 30.25 = 1 Perch.
6e224 = 10000 = .4355 = 484 = 16 = 1 Sq. Chain.

1668160 = 25000 = 1893 = 1210 = 40 = 2.5- 1 Rood.
6272640 = 100000 4360 = 4840 = 160 = 10 = 4 = 1 Acre.
Six iundred and forty acres make a square mile.

TABLE OF THE LENGTB AND BREADTH OF AN
IMPERIAL ACRE OF LAND.

Width of
Row.

Feet. la.
0 1
0 2
0 3
0 4
* 5
0 10
1 0
1 3
1 6
i 9
2 0
2 0
2 6
2 9
3 0
4 0
5 0
6 0
7 0
8 0
9 0o

10 0
11 0
12- O 0
13 0
14 0

16 0O
17 0
18 0
19 0
* 0
95 S

Plants.

6,272.640
l,5t8,160,

690,980
302,040
230,906
62,726

27,873
19,360
14,224
10,f 90
8,804
0,970
5,760
4,840
2,724
1,741
1,*2I0

889

I
681

53
436
360
303
2.18
222
194
170

• 151
134
121
109
70

Yards.

174,240
.87,120
58,00
41,560
31,818
17,424
14520
11,416
9,689
8,297
7,260

5,88
5,280
4,f41)
3,630
2,901
2,420
2,074
1,815
1.613
1,452
1,320
1,210

968
907
854
806
764
726
680

'EJtGTR PER ACRE.

Rols of 5j
Yards.

31,6741
35,840

10,560
7,920
6,336
3,168
2,640
2,112
1,760

1,2371
960

1528'
440

330
293k
261
240

220
203

1b8j175

132
105j

Ruoda of 36
Yards.

4,840
2,420
1,613 12yds.
1,210

963
484
403 12
322 24
268 32
230 17
201 24
179 9
16 12
1924
1 16
100 30
80 23.
67 12
57 22
50 15
4429
44) 12
36 24
33 22

-31
2829
26 32
25 7
2326
22 14
21 8
20 6
16 4

Miles-
1760 Yards.

99
49.5
33
24.75
19.8
9.9
8.25
6.6
55
471
4 12
3.66
8.3
3
2.75
2.06
1.t6
1.37
1.17
103
.916
.425
.756
.647
.634
.5-9
.532
.515
.4@5
.437
.434
,412
.313

r AF1'ENMD,

I

40

1

F.z.axÂnron.-In the above Table the Grst column may represent the widtb of
plongIV furrows, drilla, or ridges. The second column is ruled by the first, and shows
the number of plants required for an acre, #fben they are planted at equal distances
froin esch other ln all directions. The remaining columns give the length of an acre at
the varlous widths specifed ln he first columzn. The distances traveled ln a day by a
sowr or a ploughman can in this way be readily aAermined, if the acres completsd aid
thw4Ibs f ddi or furs s lm kowm ].
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APPENDIX. 27

TABLES SIIOWING THE POPULATION OF UPPER AND
LOWER CANADA, AND THE UNITED STATES, THE
RATIO OF DEATHS TO THE NUMBER /LIVING, AND
THE AVERAGE PRODUCE OF WHEAT IN UPPER
AND LOWER CANADA.

UPPRM CANADA.

TotalAverage pro-Coues.oul Ratioo the duce oWheatCountî& Popua- Nuniber living. per acre.

Addington..........................15165 1 t9

Bruce............. a.a.. . . . 2. 7157
Carleton..........................23= 211
Dundasa......................13811215
Durhanm ............ .16
Elgin....*.........................41mi134 17

Esse.....................................151
Frontenac..............a.m......... 50  157
Grey. ...... a...............*a.... .... 1151
Glengary........................
Grenville . .... ....... ....... . 20707 s 14
Haldimand,......... .. a.............18788 "113
Hlalton1............1.............25 1
Hastings,.........................31977 6142
Huron..........................158
Kent,...........................17484 18
Lam*bton,...........................10815
Lanark,...........................27317 4..13.
1.4ed%...................3m283 " 170
Iennox,............................7%5 103
Lincoin,....... .. .... ............... 20897
Middlesez,....................... 3

Northumberland,. . .0.. 31... " 118
Norok,..........................21281 117
Ontario...........................30576 lt100 17

Oxford...........................36387 18
Peel,..............................aa810 " 194 lé
Perth,.............................155u. 44 207
Peterborough,. . . . . ... ................ 137 641

*Prescott,..... . ... ... a.08190
Prince Edward.......................18887m 6156
Renfrew,................... 9415136
Ruseila*.............................2870 42W
inmco,..0..........................27165 167 l1

Stornont,.........................1460
Victoria,........................140
Waterloo,.....a....1...1.............9 16
Welling n".... ... 1............ .... 84
Welland.........................0120
Wentworth,. .... o....... . ...... 2...102

York...........................4894 13
Tmnto City,......................3775
Hamilton..........................411276
Kingsmon,..........................a
Byown,7....s........................

Lonon....................7035 64 70

Tues average of prodoce of Pesu ln these coonde. ln sbout 18 buabelu an acre, and of
adis-coin là. Theo produce nf Wbeat ln the Coanty of Peterboro lathhe neare the

average of ali Upper Canada, whtch la 16 buahelaI. Nper acre.
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The Longevity of Canada West when compared with that of odmt Coutries, speaks
volumes for Its general healthfulnes, and it i mnat interesting to compare the rates of
death to the number of living ln Canada and the United Sutaes, the number of deaths in
the latter exceeding that of Upper Canada lu proportion to the population by about 36
per et. and of Lower Canada by 25 per et. The ratio given by Mr. Kennedy in hi.
repot on the United States Censuss laInserted wilth tbuof the two provinces for the sake

of cmparison, the average ratio in the United Statea having as to sevety-fo -in
Upper Canada ~ to o Amaeadrd and tw ; and ln Lower Canada am to assty-far
of the number living The greatest mortality in the United States la lu Louisiana, 1 in
43 ; and the greatest in Canada la ln Leinster, 1 lu OS; exclusive of the Citiea, where
deatha are always mnte numerous in proportion to population. -

LOWR CANADA.

Counties.

Beauharnois,... •.••••••.•.•••••.
Bellechasae, .• • •• alb.............

Berthier, ... ••• • • • •• •• • • aa.........
Bonaventure, . . .. • •• • • •• • • • •. • •
Chambly,.....•••.••••••••. •
Champlain,.....•.••••••••••••... • 
Dorchester, . . .. . .. .. • • •• • ••• 0a0..
Drumrmond, ,. .. • .•••••• .. aa- -

Gape,.. .. .. ••.•.•••.•.•.•.••.•••••.•
Runtingdon,,,. . . '.De . •.. ••••••••••

Kamouraska, . . . •• •••••••••.• • a....
Leinster, .. . . • • •••••••••••....... .
L'Islet.. . .. •••• ••• ••••. . •••••••...
Lotbinere,... . .. ..... - a .. . .•..

Megantie, ..... ••••. ••••• ea.........
Misaisquoi,..• • • • •• aaa..........

Montmorency...•••..•••••••••••••
Montreal,.. ... ••...•...••••.•••.••••••.•
Nicolet,.••••••.•••.••.•.•.•••.•..•••.•
Ottawa,.-. •.••.•••.••••••••.••••
Portneuf,.....•......--.••• ••••••••...
Quebee, . . .. ..... • • •••••••.. ..
Richelieu, . . .. . • .. •••••.• ••••••.

Rouville, . .. • •. • ••• ••. •••
Rimouki, . . ....... . .... . . • •••••...
Saguenay, ••• •••.-. . - • • . • • • •o•••
St. Maurice, .. • • ••. . .. . . . . • • • ••. .
St. Hyacinthe,.• •••.•.... . • • • •• .. .
Sherbrooke, . .. ... . • .
Shefford, . . .a •• • •••••.•.•••
Stan'tead, . . • • • • • • • a...........
Terrebonne.....
Two Mountaina, . a •a•••••••••••.•
Vaudreuil,.....• **••• •••• ••• •• • •*•
Vercheres,. . . ..... •••..••.••••
Yamaska,...••••••••••••••••••..•Clty of Montreal,....... a ..... a•..
Citv of Quehec..•.••.••.••..••.••.••.•...e•.•

Total
IPogia-

40213
4093

10M
M76

13M6
43105

10004
40645
"M'g-

1941
10057
13835
13484

95M

2m

19474
26«s
27031
268

27502
30m3
vois
10482
13M8
26791
34?.
21420
143M
147#8
577,5
4106

Ratio to the
Number livin

i to 138
75

"190
" 74
S77
•• 48

lit"111
"106

SS

es 981066 72

•s 120

OS 84e, 112
etIll

a' 85
«6 98
" 118

66 1@"124

sesa' 132

t 157

- li1

es 145
' 74
'.33
"I 39

SA verage Pro-dueof Wheat

g. per acer.

14

7

1L6

12
10
8

12
10

14

7

10

1t

11le

10
10

The average produce of Pea la bout 13 buabals au acre, and of Indian Cors about I.
Megautie la the best county for vis.. .15 buabela.
Quebec " es, v. . . .
Missisquoi " O a . . . . . 5 .

Dorchester produces the larget 4uantity of Hay. Then Stanstead and Huntingdon.
lu the for Fastern Township, the Land was eabu ind lu acres and the Grain ln

busbels. lu all the othera the arpent» bave be couverted imo acres, nd the minoIs
lnto buabels.
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Bris. Bush.
Total Export of Wbeat in 1851, guise..•••...Total Export of Flour In 1851,. .. ... .... 668,023 or 3,343,11
Total Home consumption, adowing 6 bushelu for each nhabitat,

in a population of 1,2,265, . . .• • • • • • •• • • • .. 9
Total Seed ai 1j Bushl per acre :
Upper Canada. .. •........ •................ 383
Lower Cnnad, •••••...••. . ......... • • ..l•........ 335,926

At li Bushel per acre.................•...........

Total number of Bushels of Wheat on theme calculatons.

Total returned by Census Bus.
Upper Province,. .. ... ... ..... . . 1 272
Lower Province, about. • • •au • o*..••••••.... . .. 3,40,00

Total gxewth of Wbeat in all Canada, calculating the Flour ai 6
Bushels per Barrel,-the copsmpdon at à Bushels per head-
and the Seed at li Bushel per acre,.••.•.•..•.. ...-.-

Leaving 10 be accounted frt In me other way 1,09,610 bushels.

15,162,662

1,679,6«

là,ti:msî

UNIIED STATES.

Population. Ratio to the
Number living.

Maine, ......................... 8318 1 to 17.29New phire............. ..... 317964 74.4
Vermont, ...... •..................... 314120 CL 100.29Maue .husets, ....... •••••........•. 994499 " 51.23Rhode Island,............................ 147514 " 66.8*Connecticu, ...................-......... 370791 " 64.1
New York,.............................. 3097394 4 69.8àNew Jere,............................. 489555 " 76.7
Pennasylvaia,............................ 2311786 " 81.6a
Delawalre, 91535 " 75.71
Maryland,................................ 683035 . " 60.7?VIrgman................................. 1421661 " 74.61
North Carolina ................. ,......... 68903 t 85.12
South Carolina,......................... 66807 c 83.59
Georgia,...•........................... 905999 " 91.33Almna, ................................ 771g1 " F494
Miain .ppi, .............................. 0995554 69.6
Lonininar............ ............... 517739 42.85
Texas, .................................. 912599 " 69.79
Florida.................................. 67401 ' 93.67
Rentucky,•.............................. 98249 " o
Tene e....... ..................... 1002025 " 8.2

ior,................................. 62I 3"558Aknsa,.................. 20069"701
Ohio ............................... 1980498 " 68.41
Indina.............................. 988416 " 77.65
linois,... ........ 851470 "728
Michigan,....................... 39754 " 87.gl
lowa,................................... 192214 " 94.08
Wisconsn-.............................. 305191 "10.88
Minesota,............... 601 "202.56
Oregon, ................................. 13293 "232.82
New Mexico........................... 61547 " 58.19
Uta h,........................... 11380 " 47.61
Distriet of Columbia, .................... 61687 " 61.09

APPEDIL.
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GOMPARATIVE METZOROLOGY. (Su pge, M ffr ThaW.)

The depth o ramin that fell duing th* yemr t Nttingluam was 1S imebes, whcb
however, is nearly 12 inches les tha tbe ugual amount; tat at Tornto wa s3-
inches being 8 inbes les. tha the avenige: the fall at Nottig"a was ditributl
over l'4 days, and at Toronto overAl4. The deph of snow thafell aZoruto was

«ô.5 inehes, distributed over a days, tius lesving at Toronto 1% pervIy. fair daym,
on wbioh neither ran ar snow tell. The whulle period, however, oecpied by fulof

r or snow is remarhabl eB, not amosatng quite to 6 days. 'J h dimi of
Upper Caauda. as i-ai of Great Dri tsm prsens a muach greater range
otemperature in the eomfle of the year, he wimers being macb coïder ma *e um-

mers much hotter, mad combines a remarkabe regalarity from ye*r year with ex-

essive variabilit on particular days. These extreme are however more than em-
pensasted for by i eeneral janens of the weather, the dryness 0 the auàasp"p, Und

the sImost tots ablsean of m or fog ad ennnouas rain.
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GENERAL ABSTRACT OF' AGRICULTURAL PRODUCE 4c.,
COLLECTED FROM THE CENSUS REPORT 1851-2.

Occupiers of Lands in Acres. Upper Canada. Lower Canada.

Total . . . . . . . . . . 99,90e 95,003
10 acres and under. . . . . . 9,746 14,477
10 ," t20 . . . . . . . 2,671 2,702
20 " 50 . . ..... 19,143 17,522
50 " 100 .. . ..... 47,427 37,893
100 " to 200 . . . . . . . 17,515 18,629
Above 200 acres . . s.;.-.. 3,404 4,590

Lands in Acres.'

Held . . ....... 9,825,915 8,113,408
Under Cultivation..... .. 3,702,783 3,605,167
Under Crops . . . . . . . 2,282,928 2,072,341
Under Pasture . . . . . . . 1,361,346 1,502,697
Gardens. . . . . . . . . . 58,509 30,129
Wood and Wild Land . . . . 6,123,132 4,508,241

AGRICULTURAL PRODUCE.

Upper Canada. Lower Caaada.

Acres. Bushels. Acres. Bushe1s.

Wheat, . . 798,275 *12,682,550 I410,043 3,013,943
Barley, . . 30,129 625,452 42,844 494,766
Rye, . . . 49,066 318,429 43,438 325,422
Peas, . . . 186,643 3,127,681 162,030 1,415,806
Oats, . . . 413,508 11,391,867 591,521 8,977,380
Buck Wheat, 44,26°4 579,935 52,814 532,412

ndiaun Corn, 72,047 1,688,805 22,507 401,284
Potatoes,. . 77,966 4,982,186 73,227 4,424,016
Turmp, . . 17,048· 3,110,318 3,720 334,250

*The average produce of wbeat i the Upper Province is 16 bushela
an acre.

I
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AeaCrULtUbAL PReODUCTS, C.

U. Canada L. Canada.

Clover, Timothy or other Grass Seeds, 39,029
bushels.............

Carrots, bshls. . . . . . . . . 174,686 81,685
Mangel Wärtsel, bshla. . . . . . .54,206 110,126
Beans, bbls........ . . . 18,309 22,860
Hops, Ibs. ...... . . . 113,527 145,736
Ray, tons. ....... . . . 693,727 755,579
Flax or emp, lbs. . . . . . . . 59,680 1,189,018
Tobacco,lbs. . . . . . . . . . 777,426 443,059
Wool, Ibo. ......... . 2,619,434 1,428,783
Maple Sugar, lbs. . . . . . . . 3669,874, -,067,542
Cider, gains. . . . . . . . . . 742,840 43,092
Butter, iba... . . . . . . . . 16,064,532 9,610,036
Cheese, lbs. . . .. . . . . . 2,292,600 1 764,304
Beef bris. ...... .... .... 113,445 43,031
Pork, . . . . . . ..... . . 317,010 161,257
Cured Fsh, bris. . ....... . . 11,886 80,338
Fulled cloth, yds. . . . . . . . 531,560 744,532
Linen, yds.. .......-.... 14,712 '929,259
Flanel, yds. . . . . . . . . . 1,157,221 856,445

Cattle.

Bulls, Oxen or Steers, . . . . . . 192,140 112,128
Milch COws,... ..... . . . 297,070 295,552
Calves or Heifers, . 255,249 183,972
Horses, . . . . . . . . . . . 201,670 184,620
Sheep, a. . . .. .. .. . 1,050,168 647,465
Pigs, ......... . ... .. |I 671,496 257',794

BOOK POST.
(From T"e oud Comtrymsh Mar* 12, 1855.)

We me authorised o stea, om un hs Mardch Ie privieges cf the Inlan boot Poa
W b extende4 to ihe Cleioal Bok Poo; dud Ibs, exe as regarls ibe carge,
thde aa in the regahUioms f he two Book Poss (wb bai bee a frint

smes CC erie) win cse. Under tha new regmdaiau I wiI be alilo Io e ny
number cf sepaepe in the un cover, to write .notes n ths
bo*s, aip s seueu to wward any other n.eipt mmha is ao 1naqpeenon.

Iser to for vis oses in whielh, frou inavesease, a -puebt oiay be
,mter s bees oadere tha&staerithe8tofMarekevey mah bock-

qrdIh uraO ing. smm" equul a single book ra (enerafy
U b> 1llncha u m~ as » h awit Lb.tler rin, buieoly wih dut@&.

ciot bock a additional sangle bock rate.
Nm, -regr.inu hme a anmced, "ad st m be iaken in lieu

Nasch.gmmýý me4
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