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NATURAL PRODUcTIONS OF TUE FOREST.

NATURAL PRODUCTIONS OF THE WOODS.-HOW MADE AVAILABLE TO

TUE SETTLER.

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

Let us now pause for a few minutes while we consider what raw
naterial 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 ashes 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 ibroad 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 the young tougli saplings of the oak, beech
and ironwood, his boys by the heIll of a common clasp knife, can
make brooms to sweep the bouse, oto 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 trees 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 fe wears Many
kinds of wild fruits are the spontaneous growth of the woods and
wilds..

The forest shélters game for his use; the lakes and streams wild
fowl and fish.

The skins of the-wiW animals rewar'd the hunter and trapper.
From the birch a thousand useful utensils can be made, and the

light canoe that many a white settler lias learned to make with es
mnch skill as the native Indian.

Nor must we (nit the product of the sugar- maple, which yields
to the settler its luxuries in the shape of sugar, 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

moufh of April, and often into the early part of Mav, very little
wtork is done in the garden excepting it be in the matte- of planting
out trees and bushes ; grafting and pruning, and preparing the ground
by rougl digging or bringing in matre. The second week in May
is generally the time for putting in ail 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 succeed, but unless guarded by glass, or
oiled-paper frames, the teuder 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, cbeck vegetation, so that the late sowers often sue-
ceed better than they who put the seeds in early. Having given £
some directions in various places about pluating 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, putting some manure at the bottom, and six or eight
inches of good black leaf-mould on the top, and set in a sunny aspt
'he plants thus sown will not be touched by the fly. If sown a r

in May, set your trough on some raised plae, and water then fron
time to time. Or you nay sow on the open ground, and sprinklewood-shes or soot over the ground : this will protect the plants..
The fiy also eats off eeedling tomatocs, and the same sprinkling will
be necessary to preserve them.

In sowing peas, single rows are better in this country than doubleones, as unless there be a good current of air among thep pt they
are apt to be mildewed.

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

Those who have a root-house or cellar usually store their cabbaginthe f11winghway : they tie several together by the stem near therootand then hang themnacrou a lise or pole head downwarap nothers pit thein head downwards in a pit iu the earth, aud cover theni
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first with dry straw and then with earth above that. The stem with
the root should be stored by till spring, wben if planted ont, they
will afford good, early, tender greens at a season when vegetables are
not to be had.

There are many substitutes for greens used in Canada. 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
mstake bas been 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 out.

It is always well to save your own seeds if you can. A few large
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
xnany acts of friendship. Freelyye will receive, freely give, and do
not forget the advice given in te scriptures, "Use hospitality one to
another," and belp one another when you see gny one in distress ; for t
these are opportunities cast in your way by God himsel, and He will
require the use or abuse of them at your hands.

Rhubarbe should always find a place in your garden; a cool, shady
place and rich soil is best : 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 les acid. The Giant Rhubarb is the best
kind to plant.

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

A bed of pot-herbs is essential. I would bring out seeds of
Balm 'm and Sweet Basil, for these are rarely met with here.-
Sagn Savoury, Mint and Peppermin, are easily got.
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Sweet Marjoram is not commonly met with. I would also bring
out some nice flower-seeds, Cid also v'egetable 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 pidin, 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 inehes from each other, the drills
about eighteen inches apart. If a regular succession is required, sow
a few every few weeks from the first of May, to the first July. For
climbers the best sorts are the white Lima, dwarf white haricot, bush
bean and speckled red. Broad or Windsor beans, do not succeed wefl
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 seed three inches asunder.

Blood Beet, Long and Short Turnips, may be sown in a good, rich,
deep soi, 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 squan.
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 lMay. The
best situation for raising the plant is a rich, damp piece of ground,
shaded. Seed sown in a situation of this kind is not so likely to be
destroyed by the fiy. Wben the plants are strong they 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 Drumhead, Large Begen and FIat
Dutch.
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ucumbers ma e sown in the open ground any time in May.-
Th y require i good rich soil. Sow in hills four feet apart, leaving
onl - four plani en eah hill. The cucumber and melon vines are
lia' le to be ànacked by a yellow fly or bug. Soot, charcoal:dust or
so p-suds, app lied la lhe pilhts, will assist in keeping them off. Musk
c Ittaloupe, jutmeg naid water melons may also be sown at the same
ti îe, taking care to sow th' differentt kinds a good distance apart
fi )m each other, as t aey are apt to mix. Plant in hills three feet

m Iuare, leai ing only thr 'e planis on each hilL When the plants have
grown ab.>ut six inches stop 'r pinch the leading shoot, which will
inake the plants throw out sid' shoots, on which you may expeet to
have fruit.

CÂRito·s.-The most F1 <hie ground for growing Carrots, is a deep
rich soil, that lias been wel minred the previous year. Sow any
time in May, in drills on'a foot apm t, and oie inch deep.

#Jhen the Carrots a e u,, thi.% them out, four inches apart, and
k< ep them free of wee s. lhie I ids tha t are generally sown in the
a arden are, the Early Barn, Long Orangea, ad Red Surrey : for field

culture the white Belgiau ail Auiringhamî. The produce of one
acre of field carrots, wl n properl' cultiva-cd, may be rated at from
five handred to eight 1in in bsels. JIn cultivating them on the
field system the drills ught to be two Iet apart, and the carrots

A thinuedoat at least twelhs incIes asu .der.
CELERY.-This vegetal le is -r. ich esteen'ed as a salad. To have

early Celery the seed sh uld b, son 'uiin P hot-bed, in the month of
Marchi; for winter celery the s cl m iy be so-wn auy time before the
middle of May. Sow on a small be , of fi e rich earth; beat the
bed a little with the bat of t e spu' le ; sft a little fine earth over
the seed ; shade the bed with a m it er board till the seeds begin to
appear. Celery plants ou pht to be plked tut into a nursery-bed, as
soon as they are two or tt.ree inhle hi.;h. Cut their roots and tops
a little, before planting: wvater hein n ell, and shade them from the
sun, until they begin to g-ow. Te:- tiim remain in the nursery-bed
for one monthl, after whicht they will b fit to transplant into the
trenches.-(Fleming's Pr- 'ed Ca'aigu)

As a corrective to the so 'rness of ver. dap rilch new soil, a light
sprinkling of wood ashes is very unef.l. 1 eehed ashes are very good
on some soiL The most s lendid e-J -b igs I ever saw were raised
on ground where the spent ashes fro-n a leech barrel had been
ploughed into the soil. The kinds g-o n were the Conical cabbage
and Portugal ivoy-stemmed. The pl its wcre from new seed from
the Chiswick ge and i y cabbages .ised quite a sensation
among the country gardeners.

Hors.-This most useful plant ne settl -r's house can dispense with:
they are generally grown aout the fnees of the garden, around the
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pillars of the verandah, or porcb, of the-cwelling-1house ; or in bills
in thé garden. When in open ground, the hop must be supported
with poles at least ten or fifteen feet high, set firmly in the ground.-
The hop must be planted in very rich rnould, and carly in the Spring,
that is before the sprouts begin to shoot above the ground. Two
good buds at least are required for every root that you set. The
Hosp eldom is of much benefit the first year that it is planted, thongli
if the ground be very rich, and the roots strong, the vines will pro-
duce even the first year. A little stirring of the mould, and a spade-
ful or two of fresh manure thrown on the plant in the fall, when the
old runners have been eut down, will ensure you a fin& 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 fresb 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 chamber ; 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
as they are required ; but this is a very slovenly way. Children can
pick hops at the proper season, aud 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

U"GARDENING.

"We feel bound constantly to urge upon tic attention of our read-
ers the profit and importance of a good garden. Is nfluence is good
every way. It spreads the table with palatable and nutritions food,
and fille the dessert dishes withJuxuries, and thus saves the cash
which must otherwise be paid for~beef, ham, veal, áud 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-
AspAGUI. This is a delicious vegetable. What the old bed re-

quires i the Spring ie to eut off the last year'es stalks just above the
ground, and burn thems; loosen the earth about the roots, and clean
up the whole bed. As the sweetness and tenderness of this plant

de tpon its rapidity of growth, the soil should be made very

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

Y , a
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Then there are peas and beets of two or three kinds, parsnips, car-
rots, lettuce, radishes, cucunbers, rhubarb, pepper-grass, spinach, sal-
sify, parsley, tomato, turnips, celery, early corn, early potatoes, melons,
onions, summer squash, and cabbage, all affording the proper summer
nutriment, and requiring a similar soil for their production. Sow and
cultivate well a few of each, and you will find your account in it.

SMALt FRUTS.-Set red and white raspberries, thimbleberries, black
and white, also currants and gooseberries. 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 time, but give
a thought and an eye occasionally to the beauiful. Spread out a
sunny space for the daughters, where the boys will cheerfully assist
them with the spade. What a charming spot! Here are the mixed
balsams and catuations ; the mignionette, mourning bride, and colum-
bine ; there, love-lies-bleeding, and, in the corner, love-in-a-mist, the
candy-tuft, and Canterbury bell. Why, you resume your youth here.
Time almost-ceases to make its mark. Old scenes come thronging to
the soul, such as when you sat on the rustic seat in the garden, and
dissected flowers with her who is now the mother of these beautiful
and happy daughters. Such are the influences of the flower garden.
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 upon 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 npoù the plants as he has been accustomed to give to
cabbages, lettuce or any of the commonest pot-perbs. The rich
black mould of the virgin soil, and the superior heat of the sun in a
climate where the thermometer often ranges froni 80 e 4o 95 e for
many days together during the summer months, brings both vegeta-
bles and fruit to perfection very rapidly. In the Western part ef the
country, or that portion lying between the great lakes Ontario, Erie
and Huron, fruit is grown and ripened that is with difficulty perfected
east of Toronto, where the heat is not so ardent and late and early
froots nip the fair promise the wall fruit. The peach, apricot and
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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 wetl : 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 those who are planting trees-" Pomme-gris,"
" Canada-red, "St. Lawrence and "lHawley's Pippin", with some
others of excellent 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 from the men at the outset, in digging the ground, and se-
curing the fences, or any work that may require strength to effect. In
the new ground the surface is often encumbered with large stones,
and these must either remain a blod on, the fair features of the garden
p lot, 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 lower 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 with these blocks of granite
and limestone forming the seat. Stone-crop, orpine, and many other
plants, set in a little soil among the crevices, h ave transformed the
unsightly masses into an interesting and sightly object. The Wild
Cucumber, Orange Gourd, ,Wild Clematis, and a number of other
shrubby cimbing-plants, will thrive and cover the rocky pile with
luxuriant foliage. Thus by the exertion of a little ingenuity, the
garden of the settler may be rendered not only highly useful, 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, mor"
intellectual pleasures than belong to their grosser natures. As m< a
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 thiink there can be no doubt but that whatever elevates the hi. lier
faculties of the 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 chip-yard, unre-

mom ma mm.
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lieved by any green tree or flower, that is so often seen in the ntw
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 though she may have to labour to rear it with
ber own hands, let her plant a garden.

APPLES.

The planting of an orchard, which is a matter of great importance
to the future comfort of the settler's family, is often delayed year after
year, and that is done 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 summer months, and even later
in the fall, the cogling acid of fruit becomes essentially necessary for
the preservation of health.

During the first years of the emigrant's life, this want is painfdlly
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 all the towns now he 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 l. 3d. (a
quarter dollar.) Pears, plums, and budded cherries, of good sorts,
are dearer, say 2s. 6d. the tree. Ungrafted apple-trees, or seedtngs
of three years growth cost 71d. (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 te make even
this small outlay, and can hardly venture to purchase the ungrafted
trees. Let 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 come up
till the following season, while those sown in the Fall come up in the
ensung Spring.
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When these nurslings are well up in six or eight ieaves. weed them
carefully by band, or with an old knife. The pips should be sown inl
drills, a foot apart ; the seeds six or eight inches apart ; but as ground
is no object. and e young trees will be twice as strong and straight
with room allowed to grow in, I would rather weed them out so that
each sapling stood eighteen inches apart each way ; you mav plant
out those you remove, and they will be .none the worse for the re-
setting.

By the third year these young trecs may be grafted, or else they
may be removed to the situation in the garden or orchard they are
meant to occupy ; and 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
persons grow young nurseries for the sake of grafting on the young
vigorous stocle. In Canada root grafting is very much practiced.

My female readers will say, these directions are al 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 ofthe 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 eau 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 Fall 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 ; ênd 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 enjoy.

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 piece
of garden may be cultivated. The tending of a nursery of young



trees from the first sowir of the sFeel in the rnd. is rather a plea-
sure than a }abour ; and one which I have taken a delight in from
my earliest years.

When I was a child of cight vears old. I assisted one of my sisters
two years older than mvelf. under mv father's direct:on. in planting a
nursery of walnuts. 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 season : thev will all bear fruit without grafting or bud-
ding, and thev are growing while you are sleeping. in a few years
they will be a ouirce 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 settiement 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
pleasure in the success of their labours.

My own gaden was fulil of stumps, and stones, roots and wild
bushes, and it cost some trouble to reduce it to smooth working order.
I got some help 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 ane 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 ns well as a regular hot-bed wonld have
done : by this simple contrivance we got rid of much rubbish, which
by degrees was converted into the best of manure, and hid many an
unsightly object ; the vines of the cucuinbers &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
curved 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 gooseberry bushes, currants, bush honey suckles,
hawthorns, wild cherry and plum trees, with all sortrof young bushes,
and planted them within side my fence, to make a living fence, wben
the other should have decayed ; and had I remained long enough to
complete my plans, I should have had *i nice hedge. If we could
have procured the proper sort of wands, fit for the purpose, I have
no doubt my fence would have proved as lasting as it was pretty to
look at. It was the admiration of all my neighbours, and many came
to look at ' Mrs. TIraill's fence."
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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-
cured, but the logs should be secured from rolling by stakes and riders.
These fences are ouly suitable to bush settlements, but as my book is
intended for emi- nts of all sorts, and conditions, and especially for
the working hands, I have dwelt more minutely on such things as
may suit their particular circumstances, 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- ens in the United States, and also from the large towns
in Canada. I recommend you to deal with the latter, for this reason;
your trees are likely to reach your hands sooner after being taken out
f the ground : give your strict orders to havE the trees well rooted,

and the roots matted ; and deal with men of gbod character, who are
well known, and have au 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- p
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 beld up by one person, while another carefully ar-
ranges the roots, 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
bole with good soi, pressing the earth down : whrn 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 mulchin, 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 keepthe 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; leaves are uecesssary to the formation or
root, aud if you deprive the young tree of al its boughsa, you stop its
resources for root-growth."



There ar two seasons for orchard planting: in the Falil, and the
Spring. Now Lam myself rather in favour of the Fall planting, if it
be not t off too late. * Many persons plant late, and lose their
trees. October is the usual time, and I think it should be done as
early in the month as possible. My own idea is that just at the sea-
son when the leat begins to turn yellow, is the safest time for trans-
planting. If it be put off till the frosts harden the ground, 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 transplanting, 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 q 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 eitt.er 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 ready a narrow wedge of wood,
which \ill answer all the purposes ; this is to keep the cleft open,
while you insert the scions or grafts. Select your grafts from any
good sorts, from healthy trees, the new, or youngest, growth of wood
being chosçn. Most grafters cut the scions some days or even weeks
before. With a shqrp knife pare away the wood on each side, taking
care to leave a ridge of bark on your scion, as on this simple circum-
stance depends the life of the graft. The ft should be about a
inger's length, with three distinct buds, one fromthe base of which

you begin to shape the lower part or wedge, which is to be intro-
,luced into the cleft. Two grafts, one ce each side of the stock, are
generally inserted, unless it be in seedling apples-when one will be
tufficient. 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 opening like a stender
gore let into the stock, taking cme to bring the edges of the bark of
the cleft and the bark of the graft clos together, and even, so that ,
neither one shall project beyond the other. Proceed la like manner
it 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, covering every part of the seam and a little
below,where you see the cracking of the bark ; also round the part

Fail planting i now getting more into favour than it was, and earlier
plaating. say the last week inrSeptember.
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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 leave it to chance. You can
do so if you like, only there is an old prQverb in favor of the binding:

"Safe 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 from a Canadian
lady in ber own parlour. I will now give you the receipt for pre-
paring the grafting wax.

GRAFTING WAX

is made in the following proportions : une 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 from sticking, and then as it cools work it
well with your bands, first in the water and then on a bit of board,
till it is thorougly kneaded, 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-
pentine 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 basu 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 ife, a small hammer with an axe at one end, for making
clefts in the large boughs, ai 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 basa or cedar bark for binding ; but many trees are grafted
with only a kthife, a saw, and the wax.

Those who know how to graft should 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-fasbioned book on orchard-plant-
ing, where the f.llowing 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. WheS your >onng
trees are up, thin ont, to two feet apart, keeping them stirred with the
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hoe, and free from weeds. At the end of three years graft your
young stocks. The following year remove ail but one healthy tr'e
from each ring, choosing the very best to become. your standard.-
The rest of your young grafted trees may be set out in suitable
places or sold, but you will find the advantage of never having trans-
planted your seedling, by the supe'or growth, and vigour, of your
graft over the young stocks that ve been checked by transplanta-
tion from the native soiL»

As a manure for orchard-trpes, wood soot, wood ahes., and a small
uantity of lime is strongly recommended, e y inwet solA

dead level, unles drained, is not so favourable for apple tq) , au the
aide of a hill faeing .south or west. Soap-mds anreo ned to
wash or scrub the bark of apple and pear trees, to prevent scaly
bark, and remove mous. In the Fal, a carefal person should examine
ail the trees, and remove the nests of the caterpillam, which wll be
found adhering to the young twiga, like a gummyswelling of the
bark. These are easily taken off like a brittle, varuishe cruat Early
in Spring search the trees again ; if any escaethey will show them.
selves in the leafing time, and unless the webs which they spin for a
shelter, are removed in time, these caterpillara wll igjre the crop an4
tree, by devouring the foliage and blosoms.

Having given you some directions for the man t of yurr-
chard-tees, I will now furniah you with a list of most hi ghlyap-
proved sorts to select for planting, as -the names differ much m
those you have been accustomed to see in the English orchards.--
Ameica is fanous for the excellence of ber apples, and those that
are the natives of the climate, ae always mst hardy, prolifi, md
best adapted for orchard planting lu Caaan soi.

semon AmasU.

Early Harvest, Yellow Harvest, Eu4ay Je, SanrQuen, Sweet
Bough, Summer Bellflower, (good cooking apple,) Summer Pearmain,
Canada Red, Spow Apple ; this luat is not ripe til&ptember, but ca
be, used for pies or puddings mach earlier ; it is a great beaer, aud
the thinning out is no real sacrifice, as it improves the aime of those
left to ripen. It is known in the Lower Prôvàme' us La Fameuse ; it
is a great bearer, and a fine, aweet, juicy appe.

Aut nStrawberÇ Fuil P* In*Holland (kitehea apl4 1c
Baw, IPIn, enty-onnce Apple*, Bun aate

Pal), Baldwiane SLawrence, Nonpereil Ru et, Golden Buset*,
York Quincy, Hawthornden*, Gravesti*.

WNrrEE AFFL.

Wite Strawberry, Northern 8 , Bambo, BSadwin*, RoxbU
E ,t* Swaar*, Wmter Pippin*, oeIad Greeing*, Bib

E
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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 selected them. Those marked with astar 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 ifmuch litter be laid round in the Fall, remove it in the Spring, and
stir the ground with the hoe : covering the roots too thickly keepe
the sun from warming the earth about them.

Having done with the planting, I will now give some good recipes
for the cooking, nad 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 amohg my emigrant friends, who havebeen unnsed even to this simple procems in cooking, I will sav : peeland core your apples ; good acid cooking-apples are better thanàweet ones ; drop them into a pan of clean water as you pare tbem;in the pie-dish place a tea-cup, turned bottom upwards ; put in alarge table-spoonful of sugar, and two or three cloves, or a bit of
lemon peel, if you have these things at band ; fll your dish with thecored apples;. a very smail quantity of water-a large table-spoonful
will suffie; add two or three more cloves, and more sugar ; coverwith our paste, rolled thin ; finely crimp the edge, and scallop with
your, îgrand the edge of the knife. A few delicate leaves, cut andmarked te resemble apple leaves, placed in the centre, give a prettylook to the dish; but this is a mere matter of'taste. % If you have ancanse to think that the fruit in not quite soft, when the crust is baked,set the dish on the top of one or your stove griddles, and let it sim-mer a while. Some persons stew the apples first, season and putthem ùit the dish, and when coolcover and bake ; but I think theapples never taste so well as hen baked in the old way.

The reason for inserting a cup in the pie is this : the juice andsugar draws under the cup, and is thus kept from boiling out : grngthe ppluinto the dish of water preserves them from turning rewnor-bèk snd thie mosture they imbibe renders no other water neces-S r orverlittie. The Canadians season their pies with nutmeg&aUpinemaking them sickly tated ; they Étew the apples till thare a insid pulp, and sweeten them till the fine acid is destroved
AJUIcy, Ine-flavoured apple-pie is a rare dish to meet frith
n tesud mong the old Canadian and Yankee settlers.

Tie drylng of apples is a great buim in the houes of the Cana-
disa sa-m7h where have rchards, or 1h. near thms who have

.M Who. s ao theinferior fruit very cheap, as low as
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APPLEs.

'id. a bushel, if you gather them yoursilf. Those who revel in an
abundance of this useful fruit, often call their young friends together
to an Apple-paring "Bee". Bushels and bushels of apples are pared,
cored and strung on Dutch thread, by the young men and m-aidens,
and the walls of the kitchen festooned round with the apples, where
they bang till dry and shrivelled. They should be dipped into boiling
water as they are hung up ; this preserves the colour. Some expose
them to the action of the sun and wind, on the walls of the bouse, 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 13. 6d. per lb., and even higher, if the season
be far advanced, and apples scarce. When required for use, they are
steeped for some time in bot water. Stewed till tender, with a sea-
soning of cloves, these apples form a delightful preserve, and rarely
need any sugar ; but if too sour, a small quantity,is easily added.-
Some add molasses. Tarts, jies and many pleasant dishes are made
with these dried apples : a delicious fever drink is made by pouripg
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 i•as decayed, and lost its flavour, in
the apple chamber. lu England this process of drying apples might
be adopted to advantage.

PRESERVED APPLES.

Take equal quantities of good brown sugar and of good boiling
apples; i. e. a pound to a~Pound ; eut the apples up fine, put on your
ekillet, and to every three pounds of -sugar allow a pint of water;
scum the syrp as it boils up, add the apples, with a little essence of
lemon, or lemon peel ; a few cloves, or a bit of ginger : boit fi1 the
apples are tender and look clear.

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

APPLE JELLIES.

Àllow a pound of crusbed sugar (this is an inferior sort of loaf
sugar, which sells at îd. a pound) to a pound of chopped apples,
boit the sugar to a syrup, with a few cloves and a stick of cinnamon;
throw in the apples, and boil tilt the fruit is dissolved. If you wish
to have it coloured, add in, while boiling, a slice or two of blood beet;
this will give a beautiful rich tint týo 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, cut paper dipped in spirits, and lay on the top, the size of the
mner rim of the jar : have a larger round eut, so as to cover the
outer rimr: beat up the white of an egg, and with a feather brush
this paper over ; preus the edges close to the jar : to do thiswell,

9np the edge with the sciso rs, which will make it form to the shape
ofthe jar.

pý Z
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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 Lnot more than
tying with string.

i

CIDEL

Some persons have cider presses, which forma a part of their busi-
nes in the FaIL The usual charge for making eider issla. per barrel
for the use of the press, yon fiding the labour, &c., and, of course,
the barrels and fruit

Cidersellsatfrom $21 to $3, if good. Where a farmerhasau
extensve orchard, the house should be well supplied with thiscoling
beverage. In harvest tine itsupplies a valuable drink: in a country
where beer is net brewed in pnvate famlier ad where the exhu-
tion, and wute on thesyste., by exesive heat and labour, mut re-

APPLES IN SYRUP.

Make a thin syrup with sugar and water, season with spice or lemon
peel ; pare some small-sized apples, whole, and let them boil till ten-
der, but do not let them break if you can help it Set the apples
and syrp 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 settiers where there is an abiun-
dance of apples, ou a large scale ; several bushels of pared apples
being boiled down, either in cider er with water, for several hours,
till the whole mass is thoroughly incorporated. Great care is needful
to keep it stirred, so as to prevent burning. There are several ways
of making this apple-butter : some make it with cider, others without,
some use sugar, others do not ; and some boil sliced pumpkin with the
apples, if the latter are very acid. It is astanding dih in most Ame-
nean houses, and is very convenient.

ANOTHER METHOD.
Take three pails of cider, and boil down into one; have ready a quan-

tity of sweet pples pared, and quartered, with the peel o e or
two lemons; tow the apples into the eider, and as they boil down,
add more, till your cider will boil down no more; keep the apples
stirred well from the bottom of your sillet, to preveut buning: it
wll take some time to boil down quite smooth, say three or four
hours : when doue put .it into a clean wboden or stoue vessel, and
keep covered in a dry place.

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

mi
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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 drains in the harvest field.

RED APPLE JELLY.

Take the amall 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 pound of fine sugar to each
pint of the apple-pulp, with a stick of cinnamon and a few cloves ;
oilfor 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 small: place some of the
wetted rice so as to line the cloth in the mould all round, saving a
handful to strew on the top; fI the hollow up with côred 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 swels much; and
boil a fuIt hour, or longer if the pudding be large. Eaten with sugar
this is an excellent, and very wholesome, dish : acid apples are best,
and are so softened by the rice as to need very little sugar to sweeteti
them.

APPLE-PARING MACINE.

This useful invention saves much time and labour : it is an Amer 1-
eau invention, and can be bought in the hardware stores for 7. 6d.

av NorE.-I strongly recommend to the attention of any one wl o
takes an interest in orchard culture, a small volume called The Ama-
rican Fruit Book: it contains the best practical advice for the ma-
nagement of all the common fruits of Canada sad the States. It is
to be found in most of the district librarie& 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 sh'ell, or a seed of flax, though hardly so larg&• young seed-
apple trees are rendered sickly and stinted by this a t : to re-
medy the disease and destroy its cause, use-one part soft soap, four
of water, and a little fresh slacked lime : apply in the month of June,
or indeed a.t any season ; it may be used without injury to the tree.
For removing the webs of caterpillars situated on high branches, tie
sone woollen rags to a tall staff ; wet this mop in water or suds, and
apply it to the branch, and by giving a twirl to the stick, you will re-
move the nest and its contents.

Apples for making cider shòuld be well ripened and picked, free
from decay, wood and leaves ; if left in a beap to sweat for a week,
tbey are the better, as they mellow and ripen ; but they must not lie
long enough tW 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 weather, and 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 tW set in, when they may be removed
tW 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, fer, and many
other 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
apples from frost Beat and moisture, united, are destructive to ap-
pies, inducivg bitter rot. I lost several barrels of lovely apples, by
allowing them to remain iin a warm kitchen for a mônth after ga-
thering.
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P E A R. S.
Pears are beginuing 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 abundace eof deli-
cious fruit. A good, deep, yellow loam, on an inclined plane, shel-
tered from the north, may be considered 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 godgrafted 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 most approved pears for you to
choose from. 2s. 6d. is the price usually charged for grafted pears,
cherries and plums, of the best varieties: this is double the price of
the best apples.

FoR ScxxER PEARs :-Madeline, Bartlett, Summer Frnkreal,
Belle of Brussels. FALL :-Belle Lucrative, Flemish Beauty, Seckel,
Louise, Vin de Jersey, Virgalien, Maria Louisa, Wbite Dozenne,
Vicar eofWinkfield, Beurre Diel.

Wira PEARs :-Easter Beurre, Winte/Nelis CharmonteL

Many of these are very beautiful both to eye, and taste, and if you
are at any lmss which to select, consult the salesman, or some honest
nursery-gardener, to ehoose for you. The names should be ct on a
lead, or a tin ticketfastened to a limb of the treeby aopperwire,
as it is provokiug not to know the nane of a favourite fruit.

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

C HERRIES.

The cherry thrives well in Canada, in spite of the frosty winters.-
There are many excellent sorts, sold at the nuraery g e as Tarta-
rian Black, Black-heart, Bigaroux, Mayduke, an many others.-
There is a red cherry that grows and bears very fheelyfrom soed:ik
ripens in July, is middle sized, of a full dark réd, not blaek, but rather
crimson ; sends up a vast number of shoots, which will bear in a few
years abundance of fruit, if set out, trimmed op, and kept in order.-
Suckers should be removed from the roots, as soon as they appear, a

quired to perfect the fruit
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PL U M S.
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 Gages, and Damascenes, Oricans, or
several other of the cultivated sorts ; it will, however, grow where
the better sorts will not-in wet marshy 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 frorm diseases that attack the sap-vessels,
or fromn insects that cause blight to the blossom, rendering the fruit
useless, or utterly preventing its forming. Still, with care, much of
this may be prevented, an<L in some stuations plums are healthy, and
yield abundantly. The Green-gage. Blue-gage, Yellow-gage, Golden-
drop, Egg Plum, Imperial Gage, Washington, and the common
Blue Damson Plum are among the best sorts. The soil may be light
rich loam, not too dry.

WILD FRUITS.

In the long cultivated districts of Canada, especially in townships
Lying west of Toronto, where the seasons are warmer, and the winters
compartively inild, great pains are now taken in planting orchards of
the choicest fruits. Apples, pears, plums, cherries, peaches, and even

pes ripen and come to perfection, as well as the small summer
futs. Extensive orchards of all these fruits, are attached to most
of the old faris, west of Toronto ; but in. the more northerly por-
tions of Canada this is not yet the case. Orchards are, it is true,
now generally planted, and gardens are more cared 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 most severely felt, were it not that Na-
ture has bounteously scattered abroad some of these blessings in the
shape of wild fruits, which are met with in many situations, and often
brought as it were almost miraculously, to the settler's very door,
spinging up without ils care or culture.

The ear or two after a fallow has been chopped, and logged, and
o , in all the corners of his rail fence, and by the rude road that

hehas hewed out to his dwelling, spring up the red raspberry, black
raspberrythe blackberry, and often the strawberry. The wild goose-
ber, bothsmooth and prickly, is seen on upturned roots, at the edgeoftelearing. Wild currants, both black and red, are found m
moistswampy ots : here also are often to be foundwild plumasand

p bk-hens (the last not very fit to eat ; and a tø&ngled growth, of
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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 berries, from 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 yet greater
than on the forest clearings. Here the ground is purple with the
sweet and wholesome fruit of the huckleberry, the luscious bilberry;
and strawberries of the most delicious flavour carpet the ground.-
The May-apple in moist rich soil springs up, both in the bush and on
any shady lands. On summer 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 upon by any but the natives, and botanists whose knowledge of
the structure of plants enables them fearlessly to venture upon 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 as a study, though many persons foolishly despise it,
because they are really not aware of the value of the science, and the
benefit that mankind has derived from it. it is easy to see how use-
ful these wild fruits are to the settler, 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, something may be
done towards improving the wild fruits by cultivation. The wild
gooseberry, planted in good soiu, and in a ahady, cool part of the en-
closure, will thrive weli, and in time the thorus that beset the outer
coat of the berry, will disappear. There are smooth red gooseberries,
as well as those so appropriately called Thornberries, that can be
found. On old neglected clearings; bfforest roads and wastes ; in open
spots, and the edes of beaver-meadows, you may procure many va-
rieties. If you have a straight fepce, 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 unsigbtly upturned
root, or tall jagged stump, near the house, plant the vine beside it, or
plant a small dead tree firmly in the ground, with all its branches on,
(a sapling, of course, it must be,) for the vine to climb up. Thus you
will have a beautiful object, and fruit, which after the frost has soft-
ened it, will make a fine rich jelly, or wine, if you likeÂt.

E2
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The wild red plum is greatly improved by rarden culture: it is,
when ripe, a valuable fruit: skinned, it makes good pies, and pud-
dings, and. boiled down in sugar, a capital preserve. The bush set-
tiers' wives boil down these plums in maple molasses, or with a pro-
portion of maple sugar. 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 early in Spring, orFall, is better. This plum is not subject to the disease called black
canker, or black knot, which destroys the cultivated sorts soon after
tbey arrive at maturity ; indeed it destroys even young trees, where
the disease is unchecked. The wild plum forms the best and most
bealthy stock for grafting or budding the finer sorts upon, and is less
liable to disease. Of late, nursery-men have greatly recommended
this stock as producing healthier trees. While upon the subject of
plums, let me strongly recommend to emigrants coming ont, to bring
with them small canvas-bags containing the stones of ail sorts of
plums-damsons, bullace cherries, and nuts of various sorts: even
the peach will produce fruit from seed in the western parts of Cana-
da : seeds of apples, pears, quinces, medlars, and indeed of all fruits
that you eau collect. If these grow you may obtain something for
your surplus trees ; and, if well treated, they will amply repay your
trouble, and you will enjoy the great satisfaction of watching them
come to perfection, and regarding then 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 aie the produce of, when they were little chil-
dren. In enumerating the blessings that awaited the returning Jews
ffom their captivity, the prophet says.-" And every man shall eat of
the fruit of his own vine, and sit under the shadow of his owril fig-tree."
Be could hardly promise them a greater blessing.

I also recommend you to bring out the seeds of raspberries, goose-
berries, currants, and strawberries. Pulp the ripe fruit into cold wa-

Î' 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 all moisture is removed ; mix with a little
dry white sand ; put the seeds into vials or dry paper bags, writing
the name on each sort; and let a good bed be prepared in your new
*arden, by stirring well with the hoe if in quite new soil; or trench-
in ood rich earth in old; keep your nurslings, when up well weeded,
andthinned, 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 moist soil and a
shady situation. The flowers are handsome in Spring, and every pe-
riod of ripening in the fruit, is beautiful to se, from the pale orange
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tint, to the glowing scarlet when fally ripe, and, after the frost has
touched them, to a light crimson. The berry when fully ripe is al-
most transparent. The fiat, hard seeds in this juicy fruit make it un-
suitable for jam. but as a jelly nothing can be funer, particularly as a
sauce for venison or mutton. The natire soil of the high bush-cran-
berry is at the edge of swamps, or near rivers and lakes, where the
soil is black and spongy ; but they also thrive in shady flate in dry
ground in our gardeus.

The large spurred hawthorn, also, may be found near creeks, and on
the banks of rivers, on gravelly soil. 'this is if anything, more beau-
tiful than the common English white thorn, the "lMay" of the poets.
The Canadian hawthorn will grow to a considerable height, beara
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 would 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 cultuçe of the thorn hedges is mach 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 beiûg carried into effect. But hedge or no hedge, I re-
commend the hawthorn as an ornament for your garden.

On old grassQy clearings, which have once been burned and cropped,
strawberries spring up in abundance, of several kinds ; among which
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 rhspberry :-they are thoruless, and trail in delicate wreaths
upon the ground.

The black raspberry makes fine pies : it is richer and sweeter than
the red ; the branches are long and weak ; the bark red, with a whitisk
bloom on them. They are something between the raspberry and
blackberry of the English hedges. The Canada blackberry or thim-
ble-berry, is not so deadly sweet as the fruit of the common bramble,
but is a very pleasant berry, and lately has been cultivated in gardena,
and made to produce a fruit superior in quality to the mulberry.

The huckleberry is, among al the wild fruits, one of the mos
wholesome ; eaten as they cone from the bush, or etewed with, or
without sugar, they are a nice dish ; but with a few red currants added,
they are much better, the tartness of the carrant improving the
sweetuess of the huckleberry. A pudding, or pie, or preserve, made
with equal parts of red currants, huckleberries, and the frait of the
bush bilberry, is delightful, the bilberry giving an almond-like flavor,
and increasing the richness of the other fruits.

The bilberry grows on bigh bushes, the large fruited from six feet
to ten feet high, the fruit being the size and colour of amatl smooth
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red gooseberries : the dwarf kind seldom exceed three or fnt feet
in height, and the tall bilberry. or Juneberr. is a beautifl-trrowing
shrub, with reddish bark. elecant white blossoms. and rose-',oloured
fruit, smaller in size than the other two. thoubh the bih attains the
height of fifteen and twenty feet These hush's strow cliefly 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 lock for therm in situations
foreign to tbeir natures. and feel disappointed if you do not find on
your own immediate localitv every one of the native fruits that I have
described and recommended to your notice. Every spot bas its pecu-
liar vegetables, flowers, and fruits. and we must recollect in counting
our blessings, what an old poet says

"Who least has some, who most. has never al.

It is our wisest part to receive with gratitude that which our Heavenly
Father bas prepared for us, and rot wearv him hv discontented re-
pinings. remembering in humleness of heart, that'we are unworthy
even of the least of his mercies.

Of wild cherries there are nany different ½ecies, 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. All these wild cherrc trees are beautiful obiects,
either in flower or fruit, especially the red choke-cherrv, with its bright
transparent fruit ; but the excessive astrrgenrcv of the juice causes a
spasmodic contraction of the throat, which is painful. and to delicate
persons almost dangerous, frorg wbence its name of choke-cherry.-

e bark is tonic and bitter : when steeped in whiskey it is given
for ague. No doubt it is from this that the common term of -taking
bis bitters,"as applied to dram-drinking, has been icrived. 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 soi, 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 has become inured to its
change of soil and position : thoethat neglect to observe the habits
and natures of wild plants, rarely succeed in their attempts to natu-
ralze them to the garden, and improve them by domestic culture.

I wil now give some recipes for dryiing and preserving the native
fruits:



(Sce that articie.)

rRED REN GAGEZ. OR ANY KND <iF PLUMS.

Gather you pm n nt to rpe split with a knife. and re-
move the stne: p-t a litte f:ne :ar into the cavitV. and set your
piunis on a d 1i or ray. to r- in the sun. or below the kitchen-stove.
At night put them rino a cool stovr. or into a brick oven. after the
bread has born withdnrawn. f -ou have neither stove nor oven let
them dry in a uiiiny wdow of a warm roomu.

When quite dry, pack in paper-ha:s or boxes,. In some stores,
there are sold- nice round whîite wooe hoxes with a ilid and handie,
which are exceilent for keeping cakes. sugar or dried fruits : they are
cheap. an.d very convenient.

These dried plum; are veryv litLe, if at all. inferior to the dried
Porugal pitums. and are oXecnt e0ier as a dry sweetmeat, or,
steepel a-d hoild up, as a preerve. Piums or an- other fruit,
crush anI spread out on a fiat pan to dr-. with a little fine white
suar sif'ed over them. are al-o good. and economical, as they take
little sugar.

ucKLEERZRIES, RASPaERRIEs, CHERRIES, OR ANT SMALL FRUIT,

may be dried either in a cool stOev, or bef ore the fire, or in a warm,
sunny- winlow : but fire-brat is ti best. as the sun is more apt to
draw the flavour from the fruit. and increase the acidity.

Boil buckleberries, eurrants., and bilberries for half an hour, or
longer spread themr out on lin pans. and let them dry in the oven,
or below the store, or out of doors :eut into squares. when dry
enouih to more :t:ra the pieces and b-t ther dry on the under side;
sift a lle white suLrar upon each piece, and pack by pressing the
fruit-cakes closeiy : keep in dry bags or boxes : stew down one or more
of these cakes as you want thema for use. These dried fruits are very
useful lin sickness: a portion of one of the cakes put into a jug, and

.loilinz water poured on, makes a delightful acid drink : black cur-
ranits cured this way. are veri good. The drink taken warm is a fine
remedv fora cold or sore throat.

Many persons use the dried fruit of currants or buckleberries, as a
substitute, in cakes and puddings, for the Zante currants.

WILD GOOSEBERRIES.

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

The wild green gooseberry, or thornberry, 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
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boiling water o. themn :let therier ih it a mn:e thrn r:h thr
in a coarSe >Cean dry ioth on t h : wi rnmove. or sof'en
the Srines tiat ther r uhne wbe taken aw' ay: make into pies,
and sweeen with mapie-urar or molasses.

To make either the unripe or ripe tr eherries into iamo. hoil them
down till soft, in a water-hath first. Cl.eev rovr:d :when qito:e soft,
add half a pound of Suzar to each pint of fruit. ard bril one hour
longer. Some allow to eight pints of fruit. six pounds of sugar.

RAsPBERRiTES.

This fruit is most abundant in Canada wbcre a clearing has once
been made. The hirds sow the seeds. The rapberrv seems to follow
the steps of the settler. and sprine up in his path as if to supply the
fruit which is so needful to his healh aand comfort Ripening in Julv,
the raspberry afrords a constant and daily supplv for Lis table. till tLe
bsginning of Septîember. Larze quantities of this fruit are sold in
the towns bv the hoîh-s ttler' wives and children, who get fron 4d.
to 5d. a quart for he berries.

A dish of raspherries and milk, with suzar. or a rpie, gives many an
emizrant familv a supper. The black raspherrv makes the best pie,
and this fruit dries bt ter than the red. as it is swectcr and richer in
quality : it can be greatly inproved by culture.

Raspberrv vinegar. too, is a cheap luxury to those who have home-
made vinegar and home-rnade sugar.

RAOPBERRY VINEGAR.

To every quart of good vin-ear put t vo quarts of raspherries :-let
them stand for twcnty-four hour: drain thein off throuzh a sieve,
but do not squeeze ther; add the sane quartity of raspberries to
the strained vinegar a second time ;lt themî stand as bufore : drain
and add a third quantity : when vou havu drai;ed the fruit off a
third time, measure the liquor into a stone covered-jar, and to each
pint of juice add a pound of lump sugar :set the jar in a pot of
boiling water, and let the vintrar boil for ten minutes, stirr it t
mix the sugar well through :wlen cold. boule it for use : it i; all the
better for standing for sonie months before being used.

A cheaper sort might be made with fine moist sugrar, or with
crushed sugar, but must be well scummned. 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 quantiies by those who have wild raspberries growing near
the clearings, and plenty of sugar at commaud.

PLUM JAI.

Take any quantity of the red plums. and put thema 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. Let

A



rour fru-, r renain tili the fmit is soft: remove ail the stones that
y c,1an fn: r -rnre or p into a prservin pan, and to every
six piri of fruit add four 'u md of goid soft -irar break scme of
the stn= and aid the kerne's to the~ fruit bdei all 'n for near!v an
hour an puiI t by in jars cover wh en cold wih papers dipped in
white of egr.

ANOTITER WAY.

To nach ponnd of fruit. either blue. grreen or red plums, add a
pound of suzar : boil till the fruit berins to sink. and tbe juice looks
thick ani ropy. Some open the fruit with a sharp knife. and remove
tFhe stone, before boilin; but many do not take that trouble, but
allow somewhat less sn12ar.

There is not a finer preerve, or one that keeps better, than plum
jam : it rnav be made with maple-sugar, or the plums boiled in mo-
lasses.

For Dried Plums see that article. The red plium will not answer
so well for drying. bcing too acid and ic.

I reconmend the emiorant to brin- out stones of all varieties ; even
the bed'e-bullace and damson, which are not found here, and would
thrive well.

P>EACHlES. *

This deli2htful fruit cannot be grown in every part of the Pro-
Vince. The Peach orcharl begiin to be cultivated wectward of To-
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 niany excellent
directions given in a charming work, published in Rochester, entitled
"The lorticulturist,- a nag-azine on rural art and rural taste, † in
which the enltivation of the Peach is much attended to. To any one
who cau afford to buy it, tiÀs buautifullv embellished work would af-
ford much excellent information on the cultivation of fruit and flowers:
it cornes out monthlv. It is to be regretted that so few plain practi-
cal garlening-books have as yet been published in Canada, devoted
to vezetable and fruit culture, suited exprcsiy for the climate and soil
of Canada.

Ripe peaches are brought over during the season, frorn the States,
in large quantities : they sell high, and are often in bad order. By
and by, I trust that Western Canada wiil supply the home market.-

* The Peach lias been inproperly introduced here. among the Wild
Fruits of Canada.-Erwroa.

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



Peaches are dried-( in the same way asgre gages. Tl:.ey also
mnake a delicioýus wetL preserve.

The low-hush crnberry isz not zob on bu orcerns, o
in the woods : it ]s peculiar to l owv sandyi marzhes, near I'ak-es and
river-flats. The Indians are tbe cranherry 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; siooth and shining : the size of a champaigne
gooseberry ; oblon uin form. I have never seen the plants growing,
but have a dried specimen of the blossom and leaves : they are very
delicate and eleant. and must be beautiful either in flower or fruit,
seen covering large extents of ground known as eranberrv marshes.-
At Buckborn-lake. one of the chain of srnall lakes to the northwest
of Peterboro'. they abound ; and at the back of Kington. there is
a large cranberry marsh of great extent. It is in such localities that
the cranberry 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 roorm,
and can be used as required. or put into jars or barrels in coMl water.
This fruit is now cultivated to some extent in the United States : di-
rections for the culture arc given in " The Gencsee Farmer." pubiished
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 fron drying to the pan, closelv covered : a pound of
soft sugar must be added when the fruit is burst :boil half an bour
after you add the sugar. and stir them weil. When quite stewed
enough, pour them 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-table in 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-BUsH1 CRANBERRY.

This ornamental shrub, which is the single gueider-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-



fcIlon. T L fat seeds rerAcr the fruit less proper for jam : but it
_ 'o fvne as jely. and so littie trouble to make. that I shall give di-

rections for it as folow:
CR ANBERRY JTELLY.

Gather the frnit as soon as the frost has- touched it. any time in
Othber or Novembr pi k ft ie berries into a jar. and set the jar on
the ste, 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 th:ough boil the juice up. with a pound of sugar to a
pint of juice : if vou want it for immediate use, a smaller quantity of
sugar will be suflicient, as it jellies very readily but any fruit jelly
that Las to be kept for weeks and months, requires equal quantities of
sugar and fruit to preserve it from fermentation.

STRAWBERRY JAM.

Boil as rrany pounds of sugar as you have pints of ripe fresh
fruit. with a pint of water ; boil and scuni the sugar: then add your
fruit. and boil well for an 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 hoiling.

I have lately heard that adding a pound of sifted sugar to every
pint of whole fruit, mcrely strewing the sugar with the fruit as you
pack it in the jars, will make a fine preserve, without boiling at all.

RASPBERRY JAM.

Pursue the same plan as directed for straw-berries ; but for family
use, raspberries may be boiled into jam. with brown or even maple
sugar : bdil an hour after adding them to the syrup. Sote persons
mix currants and ra.spberrics together : this improves both.

CURRANT JAM.

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

ANOTHER 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
thickeped, so that it stiffens when cold.

A MIXED-FRUIT JAM.

Take equal parts of bilberries, buckleberries, and red currants;
stew well with half a pound of sugar to each pint of fruit, when
burst. This is a fine preserve, most excellent in flavour. 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 sugar : boil
together for an hour, or till the mixture will jely when cold. Rasp-

S9wILD rRUITS.
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berry-ll smade in the same wav. Cold currant-jerLy i made bv
mixini one pound o(f'ji*e. and m rdy stirring well toether. The
process of zelin cormmnces at the botton of tb vessel. and of
course is s1ower. but equalv effectual as boiling would be. Trv it

C -r vINEGAR.

Gath'er ripe red or white currant .string them, and put them into a
Vesýel :to four quarts of the fruit allow a gallon of water ; let then
stand in a warm kitchen to fermnt for some lavs, stirring the fruit
with a stick to pruvent would gathering on the urfae :when the
fermentation has continuel for some tinm, strain off tle liquor from
thc fruit : bruise the latter, or s1 ueeze it well with your hands, while
straining it. Add two pounds of coarse sugar to each gallon of li-
quor, and, put it into a cask or any suitable ves-gel, and let it remain
in a warm room. I had in six wceks strong fine-coloured vinegar, fit
for pickliug, with only. one pound of sugar to the gallon.

nLACK CURRANTS.

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

CURRANTS AND SUGAR.

This is a favourite dish toset on at tea-time-ripe currants strune
into cold water. from which they are drainel imediately, and sugar,
brown or white, strewn over thnem. A rich natural syrup is thus
formed, which improves the aclity of the currant?, besides giving a
bright fresh look to the dish of fruit which is very agrecable to the
eve.

CURRANTS AND RICE.

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

BAKED CURRAXT PUDDING.

Make a fine batter with eggs and milk and flour sufficient to thicken
to the consistency of cream : throw in a pint of ripe red currants,
and a little finely shred sue, or some snall 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 verv nice : if boiled and tied in a clbth, it requires long boiling-
two or three hours, if large.

- m -



FERMENTATIONS FOI. BREAD.

MANDRAKE. OR MAT-APPLE. (Ripe in J'ILust.)

This waqs the first native fruit tiat I tasted, after my arrival in Ca-
nada. It attracted mv attenion as I wis journie,ing througl the
woods to my foret-hom". The driver of te tceam pIucked it for me,
ond told ne it was good to eat, bidding me throw aside the outer
rind, which lie said was not fit to be eaten. The May-apple wben
ripe is about tie siz- of an eg-plum. whih it resembles in shape and
colour. The pulp of the frit is of a fine sub-acid flavour, but it is
better not gathered toa ripe: it siould he aliowed to ripen in a sunny
window. The time of it ripening is in August : tie rich moist lands
at the edge of the forest, and just within its shade, is the place where
the May-apple abounds. In the montha of May, it may be seen
breaking the black soil, the leaves folded round the stem like a closed
parasol. The fruit-bearing plant has two large palmated leaves. i. e.,
leaves spread out like a band ; the stalk supports the leaf from the
centre ; in the fork formed by the leaves a large rose-shaped t:ower, of
a strong scent, rises. Very fragrant at a little dist.ince it is, but
rank and overpowering when held too near. The colour of the blos-
som is a greeinish white.

The May-apple makes a delicious preserve. Gather the fruit as
soon as it begins to shew any ve!low tint on the green rind : lav them
by in a sunny window for i day or two ; cut then in quarters and
tlbrow them i'nto a syrup of white sugar, in whiich ginger sliced. and
cloves. have been boiled : boil the fruit tilI the outer rind is tender
take the fruit out, liy then in a basin, si:t a handful of pounded su-
gar over tlm, and let them lie till cold. Next day boil your syrup
a second time, pour it over te fruit, and when colid put it into jars
or glasses, and tie dowvn. It ould not be used tilt a month or six
weeks after making :if well spiced this preserve is more like some
foreign fruit. It is very fine. Sone onlv make use of the soft acid

pulp, but though it'e outer part is not fit to be eaten in a raw state,
it is very good w1heu preserved, and may safey be made use of, boiled
with sugrar and spices.

This fruit might I think be introduced into garden-culture, and
prove a valuable addition to our tables: but in event of planting it
in the - arden, a verv rieh ilight mould must be given to feed the
plant, which grows by nature in the richl vegetable cleaf-nould.

FERMENTATIONS FOR IBREAD.

The making and baking of good, naurishin, 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-
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FEMALE E3IGRANT'S GUIDE.

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,
mav have emigrated from large towns or cities, where the bakei's shop
supplies all the bread that is daily consumed by the inhabitants : or
it rmay be placed in the hands of one, who from ber 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 skiled in the
mystery of making bread, both brown and white, something new may
be gleaned from these pages, for there is a great difference in the ma-
terials she will have to make use of. and in the managing of theni.-
First then I shall say something about the different modes of ferment-
ing or raising the bread, and give directions for making the varions
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 bave no garden of their own in which hops can be
cultivated, it is better, if thev wiih to make their own rising, to buy
hops at the store, vhich can be got good at from Is. 6d. to 2s 6d.
per lb., varying in prIce as the previous season bas been good or bad
for the supply. Country people will often sell hops as low as is. 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 fuil blown, and wben the yellow dust, at the base of

each of the fine thin leaves chat make the blossom, is well formed, of
a bright yellow colour, and a little glutinous to the touch. hI the
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 veast or distiller's
yeast ; the latter is not se good or sure, and obtaining the former is
uncertain, as the demand is often greater than the supply ; whileif
you make your own hop-risin-, you are no, subject to disappointment,
unless you are careless and let your stock run out. For a penny or
three balf-pence you may obtain about half a pint of fresh Leer-yeast
at the brewers.

CURING BREWER1S YEAsT.

This yeast is very biter, and those who do not relish the bitterness
that it is apt to impart to the bread, should rernedy 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 draws a
portion of the bitterness away. Pour off the water clear fron 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, till it be-
gins to rise in bubbles. A large cupful of this will raise you about
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FERMENTATIONS FOR BREAD. 93

ten þounds of four. The residue may be bottled and set by in a
cool place for a second baking. This sort of yeast does not keep so
well as the hop-rising ; for the makiug of which I will now give you
directions.

TToP-RISTNG.

Boil down two large handfuls of hops, in three quarts of water, till
the hops begin to sink to the bottom of the vessel, whih they do
after an hour's fast boiling. Put about a q'uart of flour in an earthen
pan, or any convenient vessel, not too shallow, and strain the liquor,
boiling off the fire, into the flour, stirring the batter quickly as you
do so. The flourgill thicken up like paste : stir it as smoothly as
you can, then let it stand till blood warm ; 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 bas taken place. In summer
you need only cover the jar or pan ; it will rise in a few hours ; but
new barm is not so good as after it bas 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 refilling.

ANOT HER SORT.

Boil your hops for two hours. With a pint of the liquid cooled
down to moderate-heat, mix a pint-basinful of fiour 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 the hearth, in a clean pot ; the one
you have just used for boiling the hops, well rinced and wiped clean,
will do ; keep the mixture stiriing till the whole begins to thicken
and assume the appearance of a thick gruel. Some do not think it
necessary to boil it after it thickens, but it keeps better if it remains
on the fire a few minutes after it comes to tie boil : if it be too thick
to stir easils-, thin with' a little boiling w ater : add a large tea-spoon-
fui of salt. Pour this lhop-gruel into your jar, and when cooled down
so that you can bear a finger in it comfortably, 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 tLan 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
close 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 sour, will reclaim it, but it must be done just at the time you
are going to make use of th yea.st, 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-spoonful of
salt ; boil till they are soft enough to mix throu gh the water like
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gruel. Pour into your rising-jar or pan, and mix in, as smoothly vs
you can. flour enough to make a thick batter : have your hops boil-
ing. as in the former eceipts, stir the str iried liquor into your potato
and flour batter. adi a large spoonful of Su-ar, anid mix al snootly;
when cooled down. adl a couple of large spoonfuls of risin, to work
i'. After it bas worked, it is strained into a botle. and set by for
use.

A large cupful will ra*se abou' ten pounds of flour. Some persons
give the preference to this potato-barm, 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
eff and add two table-spoons of salt ; mix in one pound of fiour and
two pounds of soft sugar stir ail tocether when miik warn :,add
two spoonfuis cf good 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 bave not tested mystif. but I am told it is good, nnd
bas the advantage of ferrnenting itself, without the addition of other
barm to set it to work.

LEArEN eATes.

Boil tl ree ounces of hops in tbree gallons of water, till reduced to a
quart : while boiling-bot strain the liquor into one quart of rye-me:t,
stirring it-well. Let it cool : add a cupful of good veast : when it
has begun to work well, stir in as much Indian-mealeas will thicken
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 three davs do not leave them out after sunset.
Two inches square of this yeast-cake dissolved in warm water, and
thickened with a table-spoonful of flour, will raise one or two good-
sized loaves. If hurg 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 them very fine;
pour over them one pint of boiling wa;er ; when only warm, stir in
two large spoons of flour, two of molasses, a tea-spoonful of salt, and
a cup of good yeast. This must be used fresh : the above 'aise
a baking of bread for a family. Set in a sponge over night.

BUTTER-MILK CAKEs.

.You may raie nice light cakes, to be caten hot with butter, by put-
tng 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 bot water; and bruize the lumps well, before you
put them into the water, so that the whole be thoroughly dissolved
anv bits that are left unmelted will make a distasteful spot in vour
cake ; mix your dough very lightly. kneading it only juSt stiff enough
to roll out into cakes about an inch in thickness: put them at once
into a bot oveii: the oven .should be pretty hot, or your cakes will
not be so liit. This sort of bread is verv convenient it nceds no
shortening, lior any other seasoning than a little salt with the flour.

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

I will also recommend "Durkec's Baking Powder": it is sold in all
Canadian stores and drug-sliops. at -d. the sealed packet, on which
are printed directions for using it. This powder imparts no ill taste
to the bread or cakes ; producing a very light cake with no troxble.-
Emigrq ts should provide an article of this kind among other sea-
stores, hs a convenient and wholesome substitute for raised bread, for
the use of themselves and little ones.

The use of these acid and alkaline salts in fermenting flour food,
has become very general of late years ; they have the advantage of
convenience in their favour, and are regarded by many persqns as be-
ing more wholesome than bread raised with yeast, which has a ten-
dericv to turn sour. especially on the stomachs of young children and
persons of weak digestion.

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

SALT-RISINý\G.

This sort of harm is much used among the old Canadian and Yan-
kee settlers. It has 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
excellent bread with it. I dislike the peculiar flavour it imparts, and'
if it is not really well managed, it is neither plensant nor wholesome ;
but many persons prefer it to all other modes of fernienting bread, so
I shall farnish 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,
warm, 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-



96 r~~~EM AL1YEIGAT GI

gin to rise on the surface, and in about two more the east wl bein
to rise in a fine soft creamy head. The nice point in making sat-
rising bread, is to know when the yeast isen enonh: after a cer-
tain time it goes down. and w'll not rase the bread. or turns it sour.-
Experience will guide you after one or two trials. But we Vil suppose
the yeast is risen nearly to the brim of the jug ;then take as much
flour, say four quarts, as will make you two loaves, or one cood bake-
kettle loaf ; make a hole in the flour. add a little salt, and pour your
barm in ; mingle it thoroughlv and knead your dough smoothly and
well with your hands, as von would make up any other loaf : let your
bake-can be well greased before putting your loaf in ; cover it with
the lid. In baking in the bake-kettle, do not fill it much more than
half full, that your dough mav have room to swell ; many a good
loaf is spoiled by being crowded into too smail a space. Set the pan
with your loaf at a moderate distance from the fire, covered up
when it rises, which you see by its ocecupying a-larger space, and
cracking on the top, vou may advance it nearer the fire, turning the
bake-kettle round gradually from time to time, till everv side has felt
the influence of the heat. When within two inches of the top, put a
scattering of coals (live wood-embers) below the kettle and on the

lid ; or heat the lid on the fire, but not too hot at first, and then add
live coals. You must 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 shanty-loaf : a littie attention
and care is the main thinr. When the crust is hard and bears pres-
sure without sinking in, the bread is donc.

Many a beautiful loaf I have eaten, baked before a wood fire in a
bake-kettle. The bush-settlers seldom 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 different modes of making
yeast, for the raising of your bread, collected from the best sources, I
shall now proceed to the making and baking of the bread. I can
hardly furnish a more excellent receipt for good bread, than that
which is used in mv own house ; which indeed I can recommend to
all housekeepers, as fine in quality and appearance, while at the same
time it is decidedly economica. It can be made purely white ; or
brown, by the addition of two or three handfuls of coarse bran.

Should the quantity here mentioned prove too large in proportion
to the number of the family, a little experience will enable the person
who attends to the making of the bread, to reduce it one-half or one-
third.
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Wash and pare half a pail of potatoes, taking care to remove aïl
dark specks ; throw them into a vessel of clean water as you pare

themc, as they are apt to acquire a brownish colour, which spoils the
white and dclicate appearance of the bread. Boit the potatoes till
redaced to a pulp, braising any lamps smooth with a wooden beetle
or poander : it will then have the consistency of thick gruel : when
cool enoagh to bear your hand in it, stir in as much tour as will make
the mixtare the thickness of thick batter ; add a good handful of
sat, and two cupfals of your hop barm or any god rsing that you
may have. A deep, red earthen pot, or a wooden pail, will be a good
vessel to contain your sponge. t is a wise precaation to stand your
vessel in a pan, as it is a t to flow over. If set to rise over-night, it
will be risen time euough to work op in the morning early: in sm-
mer we seldom make this otato-bread, on account of the potaitoes
then not being so fit for the purpose, for, while young, they wiH not
boi down so smoothly ; but from the month of August tii May, it
may be made with great advantage. The quàntity of sponge, aboe,
will raie two large milk-dishes of flour, or about twenty pounds of
four. If yon have a large kneading-trough, yoeu can Mix the whole
at once, ad kuead it well and thoroghly ; but if yourtrough be too
Smal for convenience, divide your sponge, and make two maèse of
dongh, working it very stif on your board, scoring the top with>
knife, and cover it up by the fir with a clean cloth ; or yo
make ely hait the quaatity, using, of course, les tatoes aud water.
In about two heurs, or may-be longer, yon will he a light dough,
like a hoesycomb, to make into laves. Whea baked,,tmke yer
bread ont et the wet the crust of your loaves over with elmes
water or milk, wrap thei 1a a cean cloth, setting them ap a
eue aide against a shelf till cold. This plan keeps the band frum
becoming bard and dry. For ightuese, swuetnes and eenomy this
is the. best bread I know, resembliag really-good baker's bread -in tsex-
tire aud look. I cordially recommend it te the attention of the Ca-

adimaa housewife.
KNXtXJIXSÂ IFU.AD.

Add Six pounds of uifted Indiaa-meal to ix p»ubds:of whee*.p
four ; one gallon of water, pour, boiling-hot, oe the IMO-se1.
when cool exiough to work with the hand, mix in the whets 00ur,
and a cup .ofyeast, wita little salt ; knead the masad set it te
rime mur the. -re. This bread as a fine yeUo;r colour, and is best
msWd pretty fesh, as the Iadia-aal iof a dring. qality.

ANoTEEI IaBAD VITU XDAN-U5*A

- Take much good our as wi 1 a god-eized mk-dish ; add te
the our a quart of Indian-meal, snd a el ofma mir L
the meal ad 8ourwell together make a hola thW·midt, and poé

MM'

97Bn==I.



OFUNLE EX!GBK's GrI.

in a large cup of good rising, adding warm water ; mingle stiff
enough to knead on your flour-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 per s wet the Indian-meal with hot water first, but either
way canbe tried. I have used any supporne, or Indian-meal por-
ridge, that bas been left after breakfast, in making bread, and found
it a ver7 good addition. A good bread can also be made of equal
proportions of rye, Indian-meal, and wbeaten four; 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 economicai, 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
deye or strainer, presing al the moisture out. There sbould 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 quantities ofsalt and yeast, and mix and knead as in other
bread. The most wholesome and nutritive parts of the bran will thus
be preerved ad added to your bread.

Cobbett recommends this bread, and I have proved its good and
wholeome qualities myselt Al the fne four and bran tKat passes
through the sieve, should be put into your bread, along with the li-
quor, for this constitutes part of its excellence. If you wish for
brower bread, throw in a handful of dry sweet bran, and mix with
your. four, in addition, but not that from which the gluten and fine
sugary particles have been extracted by the water.

May persons who do not use potatoes in their bread, as directed
in the ûrst receipt, set a sponge over night, merely mingling the four,
warm water, sant snd yeast, and when well risen, (which it is known
to be b the air-bubbles that rise on.the top,) thicken with four, and
knad wèR: when the dough is of suficient lightness, make upinto
loaves; let them rime a second time in the bread pan or bake-kettie,
md bak

I bave now given the best simple receipts for making bread, that I
am iewith.There are methods of making light bread with-
out the yeast to ferment the four.

I wi! now give an American receipt for unfermented bread, which
I bave not mylf tested >-

ML
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ExrSLLENT -BREAD wrruHOUT TEAST.

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. Sprin-
kle in a little more flour, and mind and keep the pot turned froin time
to time, taking care not to let it be too near the fire, or it will bake
at the sides 'befor i s 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 will be
ready for the oven : bake as soon as it is risen. Some bake in a
Dutch-oven before the fire.-From Mrs. Chilfs Frugal Housewife.

EXCELLENT HOT 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
salaratu or soda : moisten the latter in milk or water till dissolved:
mix wit sweet milk or cold water.

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

SHORTS OR CANAILLE.

This is the coromon naine given to the inferior four which is sepa-
rated in bolting, at the mill, from the bran and fine four, and is seldom
used as a mixture in bread. This is not economical management :
for mixed with fine flour, it makes sweet good bread ; and many a
loaf 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 perhaps more.agreeable than raised

ead. The Irish call these coarse cakes by the odd name of "fudge."
BROWN CAKES.

Mingle a handful of fine four, 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 band.-
Ru> a good bit of shortening into your dry flour, as if you were go-
ing to make short cakes : dissolve a teaspoonfal of salaratus or soda,
in a cup of hot water ; add this to as much buttermilk, or sour milk,
as wil mix the flour into a light dough : do not omit salt, and do not
knead tbe mass too stiff; only stiff enough to enable you to roll it
out about an inch thick ; eut into round or square cakes, and bake
in a quick oven.
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Eatenot, with a little butter, these are good, plain, houshold tea-
cakes ; with molasses and ginger they are very good.

BROWN SUPPORNE.

This is porridge, made entirely with shorts, and eaten with cold
butter or naw 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 you 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 pofridge as
thick as you desire it to be : remove itfrom the fire to the top of
the stove, or place the pot on a few hot embers, not near enough to
the fire to scorch, and let it simmer for soine time, stirring it carefully.
This makes a very satisfying meal for children.

FARMERS' RICE.
Set milk on the fire, in a clean skillet, to bofl, with half a tea-spoon.

ful of salt in it. Take dry fine flour in a basin ; into this sprinkle
cold milk, a few drops at a time, till it is damp, but not wet like
dough: rub the damp flour in y our bands, which mnust, of course, be
delicately clean. The wdtted flour must be rubbed til it adheres in
ismall pieces like grains of rice ; if not damp enough scatter in a little
more moisture, or, if too wet, add a little flour : when ready, throw
this mock-rice into your milk, stirring it in by degres : letit boil
quick while mixing; then set it at a littledisance,say outside the
griddle of the stove, and let it boil for fifteen minutes or half an bour;
a little nutmeg, sugar and butter makes this a nice dish ; butsone
prefer it umseasoned, or with salt and butter.

These are homely dishes ; but they are intepded for iomely people,
who bave not the materials for luxuries at t ir command, but who
may be glad to learn iow to vary the method-ef dressing such simple
food asthey can obtain, so as to render it palatable and pleasmnt,

'Il
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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,
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, throwingp 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 ean knead it
smooth : break it into small pieces, and roll in your hand, about the
size of a large walnut, then roll with the piu into thin biscuits, prick
them witlh a fork, and bake on a fiat pan in a brick oven : if the oven
be cool, they wil be tough : the more dry flour you cen work into
the dongh, the better wilI 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 have 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 the houswife too poor to buy them.

ANOTEE SORT.

Instead of cold, use scalding water and roll very thin. The butter
may be melted in tl.e hot water : mix and knead very smooth, but
without beating in the dry flour, as in the former receipt : rol 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 timep, till the mass be quite
smooth ; roil in thin sheets about a quarter of an inch thick, eut into
square cakes, and bake in a brisk oven.

ABERNETHY .BISCUTS.

Seven pounds fine flour ; three-quarters pound of butter, rubbed
well into the flour ; ij pound of loaf-sugar, dissolved i 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 the
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

fered, as being easier of digestion, but they require more hard
Lbour, and attention in baking.
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The American crackers are sold in many of the stores at did. a
pound, but they can be home-made almost as web.

Those who have a stone or brick oven, can inake their biscuits
much finer and crisper, besides giving them the real biscuit fiavour, by
putting them into the oven after the bread, pie, &c. have been baked,
and leavingthem 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 mould, as in the damper climate
of Britain ; even in very bot weather, bread, cakes and other four-
food will keep uninjured for many days. I have rarely seen mouldy
bread & cake, during twenty years' sojourn in Canada. Next to bis-
cuits there is notbing better than rusks: some call them "tops and
bottoms," others "twice-baked cakes."

R U S KS.

Half-a-pound of butter or lard (butter i best), or half the quan-
tity of each, dissolved in a pint of bot milksix eggs well beaten, a
litile salt, as much yeast as will raise these ingredients ; add as much
flour as will stiffen into a ve thick batter ; cover warm, and when
risen, stiffen just enough te Jm'it of rolling lightly, about an inch in
thickn ess:cut out witha tumbler or small round cutter : set to rise
a few minutes ; bake, but not overbake, cut them in two pieces, or, if
very thick, make three slices with a sharp kinife : return to the oven,
and bake till each piece is crisp. Some lay on the top of a stove,
turning them twice or thrice.

IARD aRsKs.

Dissolve half a pound of butter or lard (the latterwill do), in boit-
ing water, with a ittle salt : mix with a spoon as much flour as you
can stir into the Ni ater and lard smoothly : as the mixture will be
scading-hot, you miust 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 mess thoroughly, and cover it down neor the fire till it rises.--
When l'% roll out,and cut into thin cakes, not quite an inch thick;
bake andsplitthem ; returnto the ove and when dry, lay them ont
to cool ; when cold, put by in a bag or canister foruse.These rsaks
are as weet as if sugar had beenamixed with theflour. They will
keep for weeks, and are excellent grated down for pap orp for
the sick, or a gruel made by bolmi them, adding a teaspoonful or
two of new milk, and seaoning wil spice, for asick person, where
bread. howevr good, would be rejected.
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TO MAKE AMERICAN CRACKERS.

One quart of flour, into which rnb two ounces of butter; dissolve
ont teaspoonful of salaratus in a wine-glass or cup of warm water ;
half a teaspoonful of sait, 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 biscuits, or small round balla flatted in
the middle with the thumb, and bake till dry a.nd crisp.

C A K E S.

EXCELLENT GINGERBREAD.

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

COMMON GINGERBREAD.

Treacle li lb : seconds four 2lb : butter 2 ozo: gine os:
spices 2 oz : of pearl-ash one dessert-spoonfal; mix with i warmed,
into a dough; let it stand till it rises, bake on tins, and eut 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, di-
solved in vinegar or cider. Cut up the butter in the miIk, warm se a
to melt ; aLso warm the molasses, stir it into the milk and butter;
stir in the sugar; let it cooL Beat the eggs light ; stir in alternately
with the four, add the ginger and other spices, with the pearl-uh:
stir tlIe mass well ; butter tins to bake it in.

GINGER BREAD.

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

PLAIN PLUX-CAKE.

One pound of flour : quarter pound of sugar; quarter pound but.
ter ; half a pound carrants or raisins; three egs; halfa pint of
milk or sour-creamn, and a smatl teaspoonful of carbonate oeoda,
and spice to taste.

LEMON CAKE.

One tea-cup of butter, three of powderdd sugar, beat together to a
cSam ; stir in the yolks of five eggs, well beaten; dissolve a tes
spoonful of soda in a tea-cup of milk, and add to the above: also
thejuie and grated-peel of one lemon, the whites of three of the
eggs, beaten to a froth, sd four cups offlour. Bakemlintwo pou
about half sn hour.
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One pound of four; half pound butter, rubbed well in: lb Eu-
gar: two eggs : half a cup of sour cream: one teaspoonful sa4ra-
tus : a few carraways : nutmeg or ginger if you like. Rol out tii,
and ctt in roupd cakes.

DROP sWEET-CAKEs.
Four eggs well beaten : a large cupful of sugar : the same of but-

ter melted : four enough to thicken to a thick batter ; a few cur-
rants or seeds, or essence of lemon : beat for a few minutes, drop on
tin sheets, and bake in a good hot oven.

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

cHAP FAMILY CAKE.
To one egg and four ounces of butter, well beaten together, add a

teaspoonful of all ice, half a teaspoonful of pepper, a pint of mo-
lases, a teaspoonful of salaratus dissolved in a cup of cream or milk,

nd gour enough to make it the consistence of fritters ; set in a warm
Place to rise, and when perfectly light, bake moderately.

SIn.En cAx. (Prom dIle "Maple-Leaf.")

Onepound crushed sugar, three quarters of a pound of dried and
Wifted our ; six ounces of butter : mace andcitron; the whites of

fourteen eggs. Beat the sugar and butter to a emam ; add the
wbites cut to a stifffroth, and then theflour. It is a beautiful-
looking cake.

E OOLtnE cÂXE.

This and silver cake should be made togetber, to use both portions
of the eggs. Take one pound of flour dried, one pound white sugar,
three-quarters of a pound of butter : the yolks of fourteen eggs, the
yelow partof two lemons, grated, and the juice also. Beat the su-
p sud butter to a crem, and sud the yolks,well beaten and strained.
Then add the lemon-peel and gour, and a te-s.poonful of sai-volatile
dissolved in hot water. Beat it well, and, just before putting in the
oven, add the lemon-juice, beatingit in thoroughly. Bake in uare,
Ast pas, ice it thickly, and eut it in square thick piees. Itlooks
-icey Ob a plat with silve cake.

cALIFORIA CAI=
On cup of butter, three of ugar, one cup our milk, one teaspoon-

fiasarats, uand two of cream of tartar, six eggs and five cups of

iive e&,butter, af pondLsuar the whitesof eight eggs, lhalsaLd Tf fosi ?Piaourwithzalmod?neoun bitter, two



SODA CAKE.

One pound of flour, four ounces of butter, six ounces sugar, three
eg one spoonful of sour cream, with one of saleratus, spices and
fr to taste. Bake in a very slow ona at first.

LEMON CAKE. *

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

FARMERS' SPONGE CAKE.

One teaspoonful of carbonate of soda dissolved in a tea-cupful of
sweet milk, two tea-spoonfuls of cream of tartar, mixed dry into the
flour, one egg, one cup of soft sugar, one cup of butter melted : it
can be made richer by the addition of a cup of currants, or spice to
flavour it. Mix to a thickish batter, and pour into a flat pan; or
bake in tins.

CUP CAKE.

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

No-r.-This is a regular American cake.
DOUa NUTs.

Three pounds flour : one pound sugar: i lb butter : four eggs:
1 pint of milk : nutmegand cinnamon, one teaspoonful : two largé
tablespoonfuls of barm : knead lightly : eut in stri and twist and
throw into boiling lard ; when they are of afine ht brown, take
the dough-nuts out : sift sugar over them while hot.

ANOTHER.

Take one pint offdour, half a pint of sugar, three eggs, a piece of
butter mas big as an egg, and a teaspbonful of dissolved pearl-ash ;
when yoù have no eggs, a gill of lively yeast will do ; but in that
case they must be made over-night. Cinnamon, rose-water, or lemon-
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.

COXXON BUR TEA-CAMK,

Serape down a large cupful of maple-sugar, and dissolve in warm
water, into which also put a teaspoonful of salaratus, well powdered;
rub into two basins of flour, & good bit of butter, or some lard or
lmdri , and throw in a few carraways, or any spice you may have
iad a teasoonfulofsalt : knead lightly, outout with a tumbler, the

lid of an old tin tea-pot, or any other convenient 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 pged
: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 pan, to
heat the bottom. This is a shanty-oven, often made use of in the
backwoodsman's bouse.

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 heat .by throwing in a little bit of your paste ; if hot enough, it
will rise directly to the surface, and become stiff in about a minute
or two. Throw in your croquets, one or two at a time ; 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 wili have a heaped dish of most elegant-
looking cakes, et a very smakl cost.

SWEET FRUIT-CAKE.

This is made by rolling òut a fine short crnst-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 shalow tin-pans, and, when quite cold, cut
into squares, or vandyke-shaped pieces, by cutting squaresfrom corner
to corner. This is sold in the confectioners under the name of mince-
pie, and pie-cake..

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

INDIAN RICE.

Indian Rice is a wholesome anu nourisbing article of diet, which
deserves to be better known than it is at present. It grows in vast
beds, in still waters, in a depth from three to eight feet, where there
is a great deposit of mud and sand. In many places where there hs

little current, these beds increase so as to materially fi1 up the shal-
low lakes, and impede the prbgress ofboats on their surface.

When the rice begins to shew its tender green blade above the
water, you would think the lake was studded with low verdant islands.
In the monfhs of July andÂAugust, the riceomes in fower, and a
very beautiful sight it is for those who have an eye to enjoythe beau-
tie tof Nature. The leaves, which are grassy, attain a great length,
and foat upon the surface orthe water ; I have seen the leaves of
the- rice measured to the amazing extent of elevan, twelve and thir-
teen feet. The deer come down at night to feed on the rice-beds, and
there the hunter often shoots them. The Indians track then> to their
feeding-places, and shoot them by torchlight.

In the month of September is the.Indian's rice harvest : by that
time itis fully ripe and withered. The îquaws eoUect it by.paddling

•through the rice-beds, and with a- stick inone band, anda sort of
sharp-edged, curved paddle in the other, striking the fipe he'a dowi
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into the canoe, the ripe grain falling to the bottom.. Many bushels
are thus collected. They then make an enclosure on a square 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 this rude frame they extend mats of bass or cedar, for the manu-
facture of which the Indian women are renowned : they light a fire
beneath this frame, and when reduced to hot, glowing coals, the rice
la spread on the mats above the fire: the green enclosnre is to keep
the heat from escap'o: the rice iskept stirred and turned with a
wooden shovel or pad and, after it is dried, the husk is winnowed
from it in large penbaskets, shaken inthe wind This is the mere
dryingproce e green rice.

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

Indian-rice is sold in the stores at I0. a bushel : it affords a great
quantity of food. The Indians sow it it up in mats or coarse birch-
bark baskets : it is dearer now than it used to be, as the Indians are
indolent, or possibly, employed in agricultural pursuits or household
work.

Ina apeamce this rice is not the least like the white rice of com-
merce, benglongz narrow, and of an olive-green colour outside, but
whenokeisw ithin. The gathering of wild rice is a tedions
process, 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 into tle hands of any person, who by ac-
cident was reduced to having recourse to such expedients as the wild
countryufforded, for food to keep themeelves from starving, they

might be able to avi themselves of the knowledge.
Men who have gone up lumbering, on the shores of lonely lakes

and rivera, r from the haunts of civilzed.men, have sometimes been
redce to worse shi1t than gathering wild rice to supply their wants.

Dll now give the most approved recipes for cooking the Indian

wsn-Escn wunnro.
A basinful of Indian-rice carefully washed and picked, should be

soaked for some hours ; the water being poured off twice during that
tm P on in a covered vesel,with enty of water, which

should be d eoff after ithasboiledtfor fanhour,asthere is
a ed, taste with the rice, unlessthi is done; d ilk may now
,il bead inpce of the water, with a little sait, and the rice sim-
tered f«ran horor more, till every gain hua burst, and the milk i



absorbed. Now add, when cool, four eggs, a bit of butter, sugar,
and a little nfttmeg or cinnamon. This makes an excellent baked or
boiled pudding : and, leaving out 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 four with some cold milk, in a basin, and
stir into the rice, and let it boil up for five or ten minutes.

This may be sweetened, or eaten with salt, and is an excellent dish.
To make it a savoury dish, put butter, sait and pepper, leaving out
the sugar.

INDIAN-RICE IN SOUP.

The Indians use the parched rice in their soups and stews, which
are chiefiy 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 rice to the white Carolina rice,
in venison-soup.

Nor.-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 fiowers 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 fine four which is used as an

article of food in the form of pancakes. It is the same grain that at
home is knowi by the name of French-wheat ; and in some counties
of England, by the &ame of Branck. In England it is chiefly grown
for feeding of fowls and game. In France I have Beard 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 thestraw. sometimes it is sown by
the fariner to enrich the soil, by being ploughed down whilst in flower.

When intended as a crop for harvesting, it is cut and bound in
aheaves, thrashed and ground into four, which nust be sifted with a
fine i ieve, as the husky part is quite black, and any portion mixing
with the flour would render it unsightly. I will 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 salt, and half a
teacupful of good barm : beat it well for a few minutes, till it is
smooth, and leave it in a wami place all night, covered in an earthen
pot or tin-pail, with a cover. In the morning have ready your grid-
die or frying-pan, wiped clean. and some lard or butter, made qnite
bot ; into this drop a large spaonful or small teo.cupful at a time, of
your light batter, till your pan be full. but do not let them touch: iftthe
lard be very hot, the pancakes will set as you pour them in, and he

t well shaped, and as light as a honey-comh : 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 sour, melt half a teaspoonful of salera-
tus or soda, and stir in.

The buckwheat pancakes should be served hot and bot to table.
Buckwheat pancakes are a favourite beakfast-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 batter on a hot, well-greased griddle or
frying-pan, or drop into bot lard, as in buckwheat pancakes.

It is a mistake to suppose that oatmeal or buckwheat-flour-will
not ris. I believe th'at the flour of any grain will rise and make

• leavened bread, and, in scarcity of wbeaten flour, a mixture may be
made to great advantage, of rye, maize, oatmeal, or barley-flour. At
all events, it is well to knbw how to make good food out of the infe-
rior grains. The English peasantry who live on the best wheaten
flour, are not more healthy, and hardly so strong in muscle, as the
natives of Scotland and Ireland, whose diet is chiefly ostmeîal 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 moe common as a staple
article bf diet, there would be fewer calis upon tL:em for medicines.-
Habitually costive persons should adopt the constant use of brown



OATMEAL PORRIDGE.--MILK-PORRIDGE wr1H OATMEAL.--oAT-CAKE. II1

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.

This 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 thè
quantity, for it must depend upon taste, and the necessity for a lai ge
or small cooking. Have ready your oatmeal in a dih or basin, and
a 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 one
hand, keep stirring it with the stick with the other, till your porridge
is thick and smooth ; then let it boil for about ten !inutes, and serve
it in plates, with a cup of milk to each person. Some, however, pre-
fer butter to eat with it, others molasses : it is a matter of taste and
convenience.

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 tlyis 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 is 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 for them, and the inha-
bitanirtsof the South, East and West of England would not eat them.

In Canada they are made by all classes of Irish and Scotcb-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 fresh oatmeal into a jug of
cold water, and take it, not as a cure, but as a drink in the fever. 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 appied 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 wherc
doctors are few and far off, besides being very expensive visitors in a
poor emigrant's log-house or shanty.

SI might enumerate manyother uses to which oatmeal can be put,
and furnish a long list of dishes in which it figures as a principal in-
gredient, but these hardly belong to my plan : therefore I leave Oat-
meal to more experienced housewives, and proceed to give instruc-
tions on the cultivation and uses of

INDIAN-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
compounds, 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 portion, from the big
black bear, 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
seasona 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 wbeat
grew in the sheaves, and grain of all kinds was with difficulty brought
to perfection.

Even when the Indian-corn iDend- sucòeed 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
will be equally good for cattle, and the fattening of swine; so that after
all, the loss is really not so great, as the failure in any other of the
green crops would be. .

CuLTTRE Or INDIAN-CORN.

The best soil is fight, good loam, and lands that have been culti-
vated for some years, open and sunny, rathe? than the virgin soil of
new landse: in the latfer case the plant is apt to be too rank, running
more to straw than grain. Indian-corn wil bear soil well manured.--
The best bort of corn (of which, however, there are many varieties)
isathe yelow eight-roied corn, i. e. eight rows of grain on each cob.
You will see varieties in the colour of the graigpon thea-amecob ;
such as pale straw color, whitf and yellow, sometimes rd, and even
bluish green; but a good unmixed Seed is better.
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The time of planting is generally from the 20th to the 25th of
'May, thoughb I have often known it planted as early as the 18tb, in
very warm dry season. The greatest danger the young plant has 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 sbould only be done when the sowing bas been retarded,
to basten 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 sbould 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 the band freely ; or a basket with two ban-
dles on one side, and one on the outer side ; throuPgh these bandles
straps are passed, wbich are slung over the left shoulder, the basket
hanging a little under the left arm, which 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 sbould open
the earth sligbtly with the boe, into wbich four grains of corn are
dropped, in a square of abôut two inches, as near as possible, from
each otber : the person wbo hoes, then draws tte eartb over the corn.
Some merely let the grains fall on the surface, while the other covers
them with eartb, forming a sligbt bill over them: others again draw
a furrow, and plant the corn in rows, at certain distances. These
things are better learned by experience, and the advice of old set-
tlers-sound, practical men, wbo have no interest iu misleading the
inexperienced emigrant.

The distance in planting corn, wben it is the usual bill culture, is
three feet from bill to bill, and tbree feet from roýw to row. Some al-
low a few inches more, considering that the plant baving more space
and air, repays them by an increase of luxuriance. The first hoeing
generally takes place when the plant is about a foot high, when 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 preferred to the boe, as being a great saving of labour, and
equally eflic ious in earthing up the con. Some cross-plough, but I
do not thi this is very often practised. W>meu an4 children take
gr t in the culture of the corn-crop, especially in the bush-
f .here the roots and stumps obstruct the plough, and the hoe

alone can be made use of Pumpkins are'nsually planted along with
Indian-corn : the broad leaves of the-pumpkin spreading over the
Mund, serves to shade it, and retain its moisture for the benefit of

Indian-corn, acting as a sort of wet-nurse to the tender plant.

0 0 m m
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The pumpkin-seed is planted in every other hill, and in everv 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 they lose
more than they gain.

As soon as the grain begins to fill with milk, and has acquired some
substance, 't 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, wbich
is tied with a band at the top, and these stooks are left to dry in the
field till the farmer has leisure to house them. The common wav 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-crb should be raised from the ground, and made of logs
or boards, cloe enough to keep out squirrels. but so as to admit the
air, which is éssential to its keeping well. ,The crib is made small at
bottom, and wide attop, and roofed over.

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

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

There are various ways of thrashing Indian-corn, but the usual me-
thod is simply with the flail ; some tread it ont with horses, on the
barn floor. This is an ancient mode of thrashing, practised in the
East, aûd also in Portugal and Spain. The first crop of Indian-corn
I ever saw, was rasped by means of a bit of iron-hoop, st in the
edge of a barreli; but this was a, slow process. In the States there
are machines on purpose for rasping corn, that work very expedi-
tiousry, 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 ground
is not encumbered by stumps or trees.
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I bave 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 things have sometimes occurred through sickness
or accident beflling 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 backwooods : she was a young woman who bad never
been accustomed to any other work than such light labour as the
most -delicate female may take pleasure in, such as the culture of
flowers, and making pastry and preserves, and such matters ; but of
laborious work she knew nothing. Well, it so happened, that ber fe-
male servant, ber husband, and also the man-servant, all fell sick with
intermittent fever : in a few days both the man and the maid went
home to theijr 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 bouse. At first
she was inclined to fret, and give up in despair, but when she looked
upon her sick husband and her helples babe, she remembered that
duty required better things from her than to lie down and weep, and
lament : she knew that other women bad their trials, and she braced
up lier mind to do what was before ber, praying to God to give ber
strength to do her duty, and she went on cheerfully and with a brave
spirit.

The spot where these people lived was very lonely ; it was a new
clearing in the forest, and there 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, anI often had to put up
with great privation, and encounter great hardsbips.

Besides a few acres of fall wheat, they had balf an acre of Indian
corn, on which they depended in part for food for the household,
and also for fatting some pigs for wmnter meat.

The corn was jast 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, alas1 the fence was notvery

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, wbich was to have done so
much for the support of the little household. The poor wife looked
at ber fever.stricken husband, and at her baby boy ; neither could help
ber, and at first she hesitated before she could decide upon which plan
to pursue. However she left plenty of cooling drink by the bed-i
of her sick partner, and with baby in her arms she set out 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 to work on ber task of gathering the corn.
She soon became interested in the work, and thoug het soft bands,
unused to rough labour, were blistered and chafed, in a few hours she
had stripped the cobs from a large portion 99 the corn, and thrown
them into heaps, running back from time to time to speak to ber baby,
and amuse hin by rolling towards him the big yellow golden pumpkins,
with which in a short time she had effectually fenced him round, while
the little fellow, shouting 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 ber sick husband, she bad enough to do.

She next brought out some large Indian baskets, into which sffe
gathered up ber corn. At sunset she dragged ber little one home,
mounted in great state on the top of one of the loads; weary enough she
was in body, but well satisfied in mind, at ber 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 afteryears 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. Possibly this very circumstance gave a tone of energy
and manly independence of spirit to ber childrn, which will mark
them in their progress in after life.

I will now proceed to giving some improved recipes for the cooking
of Indian corn.

E HOXDET.

This is the Indian name for a preparation of corn either slightly
broken in a crushing mill, or whole. The whole corn is steeped for
some bours, twelve at least; it is then boiled in what is commonly
ealled white lye, which is made with a smal portion of ashes tied up
in a cloth, or a clean bag, but a large tea-spoonful of salaratus, or a
bit of pearlasb would, I think, answer as well or better than the ashes,
an& be les trouble. Drain off the water when the corn has 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 lean bag,
and beat it till the scales fail off. Sift or fan the bran away, rubbing
it through your bands. When clean, returu it to the pot, and boil it
with plenty of water for six or eight hours keep'ng it closely covered
tillitis quitesoft. This dish is eatenawith or with meat se
sonedwith pepper and.salt. Ifto be eatessasa gtable, a piece of
meat may be boiled with the corn; but if too salt, meat should be
steeped and parboiled.
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When hominv is made of crushed corn, it may be steeped and then
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 four. This must be boiled many hours, and is eaten N
with milk.

SUPPoRNK

This is a thick sort of porridge, made from Indian meal, very simi-
lar to oatmeal porridge, only it is boiled rather longer. The sifted
Indian meal is sprinkled into the boiling 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
any left from the breakfast or supper, it may be cut (for it becomes
quite solid when cold) in slices an inch thick, and fried for breakfast,
ad buttered hot, or eaten with meat gravy.

Supporne to the Americans and Canadians is what oatmeal por-
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 tiro of four in puddings and cakes, bread and porridge,
as it absorbe a great deal more water or milk, swells In bulk, and
satisfies the appetite sooner. Supporne is better for long boiling.

IL 5sUPPORNE.

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

GREEN couN.

Green Corn can be preserved by simply turning back the husk, all
but the last thin layer, and then hgagng it in the sun or lu a very
warm room. When it is to be used boil it soft, and then eut off the
cob and mix it with buttgr. Thea summr sweet corn in the'proper
kind.

Another is to par-boil sweet corn : eut it from the cobs and dry it
in the son, thenstore it in a cool dry place, in a bag foruse.
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GREEN CORN PATTIEs.

Twelve ears of sweet corn grated, one tea-spoonfal of salt, and one
of pepper, one egg beaten into two table-spoonfuls of gour; mix,
make into small cakes, and fry brown in butter or sweet lard.

GREEN CORN FRITTERS.

One tea-cupful 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, sait, milk, and flour enough to form a batter. Beat the whole
very hard, then stir in the whites, and drop the batter a spodhful at a
time into hot lard, and fry them on both aides, of a bright'brown
colour.

BOILED COIN.

This is a favourite dish in Canada and the States. When the
grains are sufficiently swollen and beginning to harden, but not to
become hard, break off the cob, and boil for two hours or till they
become tender. Some like corn best boiled with salt at menat, but
that is a lhatter of taste or convenience. As avegetable it is mch
admired, especially the sweet garden corn : the grain of this is of
milky whiteness, and is very nice even in its corn state, being full of
rich, 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 ungraceful
mode of eating corn so much objected to by particular persons.

STEWED CORN.

This is a nie dish : cut the corn from the cob, boil for an hour
and a half, reducing the liquid that you boil it in to a quart ; eut some
slices or steaks of any freah meat, adding young onions, carrots, and
sweet herbs, with pepper, salt, an& a couple of tomatoes cut up ; stew
tili the vegetables are tender. Should the gravy be too mach re-
duced in quantity, add a little boiiing water or cream.

FIED) cEN.

Green sweet corn fried in butter and seasoned is excellent: the -
corn should be- boiled first till tender.

INDIAN MEALi PANCAK.

Make a batter with one part flour, nd three partsIndianmel,ma
little ast, and some warm (not hot) water or milk, half a tea€poonful
of salaraths dissolved in butter-milk if yo# have any, if net, milk wiii
do, if soursomuch the bètter ; stir into your bowl or peu with thebatter, and ,bet it a f* minutes; heat your griddle or frying pan
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quite hot, 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.
wholesome variety at dinner or supper. A handful of currants strewn
in, or a few ripe.garden currants makes them nicer, or eaten with pre-
served apples where yo bave an orchard, and fruit of this kind is
plentiful.

INDIA MEAL PUDDING WITH MEAT.

This is a good substantial dinner when you have fat meat in the
spring, 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 ; grease your bake-kettle or stove-pan,
pour i your batter, stirring it well, slice some ham or fat bacon,
pepper them, a grate of nutmeg is an improvement if .you have it
at hand,) and ay them on the batter. Your slices of meat must not
be very thin : half an inch thick at least. When the meat is brown
on one side, turn the slice, and if done too quickly, remove to a hot
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 absorbs the fat froni
the meat without tasting greasy, and a very savoury and relishing
diah is made out of very homely ingredients. Fresh meat, a small
joint of mutton or beef, can be thus cooked, the pudding making an
excellent addition to the dinner ; and by this mode of cooking a small
portion of meat will give an ample provision for a large family.

INDIAN POUND CAKE.

8 eggs, beaten, 1 pint of powdered sugar, 1 pint of sifted Indian
meal, j a pint of fine ftour, itb. of butter; stir the butter 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 pa or little tart tins,
and bake. This may be eaten the same day or as soon as cold.

INDIAN TEA-CAKE.

A pint basintal of Indian-meal sifted, fodr well-beaten eggs, a tea-
cupful of butter melted, a cupful of sugar, and a tatble-spoonful of
treacle or molasses, (but if you havé noue, this last can be omitted_;
the cake will be good withont, though it looks richer,) a table-spoon-
ful of carraway seeds, or a cupful of currants; a teaspoonful each of
ginger and nutmeg grated, and half a'teaspoonfuL of salt, Dissolve
ateaspoonful of or salaratus, in some milk, and mix these ingre-

i

i

'i

ÀI
4

*1
-j

11I9INNDA.Nl-CoRNÇ.



1~

I

~4- -

t

p

120

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 eau be made of Indian-meal, eggs, butter, molasses and
ginger, with soda and sour milk or cream.

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

INDIAN-MEAL BREAKFAsT-cAKES.
One quart of sifted Indian-meal, one handful of fine four, three

eggs well beaten, a cap of yeast, one teaspoonful of salt, one quart of
miLk made pretty hot ; put in the yeast, eggs and salt, and then stir
in your meaL Mix into a batter overnight, adding in the morning 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.

Pour the batter on a hot, battered griddle, and turn when browned
oun the under side : serve hot.

JOHNNY-CAKE.
Oe quart of Indian-meal:- two tablespoonfils of molasses, or a

cup of coars sugar ; one cup of batter melted, a teaspoonfil of salt,
and one of ginger ; two eggs : make these ingredients into a batter
with scalding water or milk :, pour the batter into a fiat pan, and bake
brown -eut in squares, and serve hot with butter or preserves.

PLAIN JOENNY-CAtE.
Take a quart of sour milk or buttermilk, to which add as much

soda or pearl-ash awill make it froth up well ; thicken this milk with
Indian-meal ; add a little sait ; our the batter into a Bat pan, and
bake it brown ; cut in pieces, adeat it hot with butter -or mosses.
A few seeds are an improvement to Johnny-cake.

BAKED INDIAN XEAL PUDDING.

Scald a uart of milk, and stir ia seven or eight table-spoonfls of
Indian mal, a little salt, sugar or molasses to sweeten it, a cap of beet
or veal suet, nicely shred, a teaspoonfal of ginger or any spie you
prefer, a teaecapll of crrants or chopped apples, and four egg
beaten te froth ; sprinke a little fine suet on the top and grate a littie
nutmeg.

PLAIN IND I PUDDING;

The amme as .above, only omitting the eggs and fruit The me
padding may be boiled instead of baked, but the cloth must be tied
so talow of the meal mwellig, and requires to be boiled two or
thre hours.

â
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INDIAN PUDDING TO EAT WITH KEAT.
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-MRAL 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, mutton, or
any fresh meat : it absorbs 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
3neat, as it is apt to rob the meat of all 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,
(a currants, gooseberries, cherries, hucklekrries, or apples chopped
fie,) a little sugar, and a tea-spoonful of sat; boil for two hours, or
longer if your pudding be large.

CORN sTARCH.

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 al- Canadian 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 vei-y valuable ; and also
for young children. It would form a most admirable sea-etore for emi-
graqts.-A*alfpound packet of this fine light powder costs 71d.,
or a York-shilling. It makes delightful custards and puddings.

cORN-sTRAw BEDs ÂND MÂTS.

The sheathing which 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
of an old box will do for the purpose : thenailsmust project so as to
present the points an nch or two beyond the surface, and several, say
six or eight, mustbe driven in soasto 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 nailsso as totear them into strips : with a
little practice this work can be carried on very quickly. A bag of
coarse brown linen, with an openingin the midde seam, large enough
to admit of a person'ahand, and fürnished with stringa or large buttons,
la the best receptacle for the straw. The persons who maks 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 sheathing
into thick ropes, and sewing them together with a wooden peedle or
a large iro needle, with an eye large enough to admit of a single
blade of the husk being threaded through it This is then tied ; but
those wbo do not care for the trouble of constantly threading and
tying, use twineý or the tough inner part of the cedar tree.

Round and oval mats are made for the doors, of the corn sheatbing.
The rough ends of the husk are left projecting about an inch. The
braid is made in this fashion :-youtake nine blades of the sheathing
and tie them at the top, to keep your work from coming undone : the
braid4% the simple three ply; but you use three blades together, in-
stea f one. To make it thick enough, every time you come to the
left ,e, insert there a fresh blade, leaving a little bit of the end to
project at the edge. About twenty yards is sufficient for a door mat:
it is sown together with the big needle, and twine or bark. Children
can be taught to make these things ; and they -cost nothing but the
time, and can be made of an evening or on 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
uha been taken from them.. They make excellent 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 fme
white ashes, 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 ahes, for that purpose.

P OT A T OE S.
The most common method of planting potatoes in the new soil, is

in hilla: on the older farms, inridges,earthed up by the meansof a
single-horse plough. The potato xa set all through the month of
May and thear part of June, and even later thanthis but the.

earier they are pl ,thebetter chance youwil have of a fair
crop.

In the bush-farms potatoes are generallyplanted in Mia: the me.-
thodisimple. One person dropsathe seed on the groundat a dia-
tance of aixteen or eighteen inches apart, and two test between the >
rowsa: another follows, and with ahoe, draws the earth each way
over theset : some flatten the top of the hilwith the hoe, andshape
them like little mole-hilas. When the shoot breaks the ground, and
the leavesexpand, the earth is gn drawnuup to the plant. In the
freh virgin sol, once hoeing is the crop receives.; but in gardens,
we gie the, potatoes a oecond, and sometimes a third hoeing. The
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hills are preferred in new clearinge, 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 wee4y 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 Icould
name. I would advise any settler coming out early in the Spring, to
bring a small quantity of good potatoes fer 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 early kinds.

The month of October is the general one for storin 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 In 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 Eun and wind,
as long as possible, during the 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 E
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
earth. A few boards placed slanting,so as to throw off the rain,is-
sometimes added ; but the frost seldom penetrates the second layer
of straw. Those who have a good safe root-house, or large cellars,
seldom pit : but if it is unavoidable, the way I have recommended in
the best, for securing this valuable root from the severe frosts of a Ca.
nadian winter.

Nor.-A highly intelligent Scotchman, in our vicinity, tells me that-
he has found from long, experience, the foUowing 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
therm with dry haum and earth, but leaves a vent or space at the top,
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with no earth on it, to allow 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 mealinesa of the potato. A
cup of cold water thrown in a few minutes before they are done, also
is good. After the water has been drained off; and the pot returned
opento the fire, to dry them for a few minutes, a sprinkle of salt il;a
dècided improvement ; then let them be served up as hot as poble.

After dinner, let any potatoes that remain be peeled wile yet
warm, andset aside for breakfast; sliced and fried, with pepper and
salt 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.
In 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
ftying-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 has 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, minces 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 time : I learned it from an American lady.

XAsHED PoTATOEs.

Pare the potatoes very free from spots ; throw them into cold salt-
and-water as you pare them ; when all are done, put them into clean,
cold water, and boil till soft, carefuily 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 potatoes
on the top and aides, and put into the oven or before the fire to
brown. Cold mashed potatoes, cut in lices an inch thick, and browned
in the oven like toast, and buttered, is a nice dish for breakfast.

POTATO SOuP.

. et on the fire, bones of beefor any fresh meat, with a gallonof
water, into which slice onions, carrots, and turnips; a little salt and
pepper: boil till the vegetables are soft. Have ready, potatoes

, f ymahd-a quart basin ful; add them to the soup, fri which



the bones may now be removed ; boil an bour, 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 four, will do to enrich the soup instead.

POTATO FISH-CAKES.

This is an excellent dish. If sait cod, or fish of any kind, salted or
fresh, be left cold, remove the bones and skin carefnlly ; pound the
fish in a clean pot with the beetle, tiJl every piece is separated ; if too
dry, add a little bot water or melie butter ; when thoroughly re-
duced, and well picked from the boues, add mahed potatoes, nicely
seasoned with pepper-some add cayenne, but as children dislike such
hot seasoning, it is better omitted in the mass; pound the sh and
potatoes till they are well mixed ; throw a little four 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 fre : when neatly •made and nicely browned, this is a nice
way ofcooking fish. If fresh fish is used, you mus 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 or in the oven, ia, I
believe, called Chowder by the American cooks: it is-less trouble,
but the fiab-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 four and a little salt,
roUled thin ; eut in squares, and baked quickly. The goodness of this
cake dqqands on the making and baking: some persors use twice as
muèh flour in making them as others. A nicer potato-cake is made
by adding alittle cream to moisten the potatoes and four, making
the dou tiffand rolling it thinaánd working a piece of butter in, as
in making puatry; bake lightly in the oven, or fry, and sift over them
a Ettle fle sugar.-Allpotato-eakes arest eaten hot.

POTATO-DUMPLINGs.

I

Make a dough with mashed potatoes and four, wetting the mass
with airery little milk, to enable you to knead it smooth ; make
dumpfngs, and boil ia milk. Sorne boil the dumplings in milk, till
the dough is boiled down, and the milM tkickened like hasty pudding.
This should be done in a bake-kettle placed over a few hot embers,
and the lid heated on a clear fre; but it requires great care to keepG2
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the milk from scorching: wben nicely doue, it is a good sort of pud-
ding for children: with the addition of sugar, eggs, and spice, it is as
good as custard.

IRISH MAS!!.

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
is 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 dah 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

POTTO-STÂRCH.

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

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

Pare some large ptatoes; white skinned are preferable to red or
purple; grate them own to pulp on a coarse rasp, or the large-holed
side of a bread graer ; let the pulp fall into a pan of cleacold water.
When you have reduced all our potatoes by grating, stir the mass

t well up with your hand ; lay a clean coarse cloth in your colander
over a vessel, and strain the whole mass; squeezing it till the pulp is
quite dry. The liquor that remains after the straining must thn 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 discoloured crust onthe top of yonr'starch,
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 must be taken out, and spread to dry in a warm,
sunny place, stirring it very frequently, till thewhole is perfectly 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
fur sick persons cannot eUsily be procured.
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CoPON STARCI.

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 verv 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 starch ; bleaching it, and drying.

BRAN STARC.

A large supply of good starch can be made by the following pro-
cess : steep halt 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 kitchen, till it begins to ferment : this is known by the bran
swelling, and throwing up bubles. At the end of a week, if the
weather be very warm, it will ferment ; but sometimes it will take a
fortnight to sour. Stir the mass well up several times ; then strain off,ueezing the bran through a canvass cloth, coarse, but quits clean.
When the liquor that has been strained.has settled, pour off the top,
and throw on more fair water ;- stir up, and 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 eat the
refuse bran, If you like to blue your starch, it Must be done by
bluing the lat water that you put on, and stirring well ; but it is
better to 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. -IN

This vegetable, or rather 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 as much esteemed for
pies, and a sort of motasses, which they prepare from the fruit by
ong 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 Canadipn one, are very differently made, and I
must give the preference, most decidedly, ta the American diah; yrhicl
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Select a good, sweet pumpkin, fully ripe: to ascertain 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 cut several, and then youe can judge which is best.
SThe sweetest pumpkins require less sugar, and are much richer.

Pare and cut 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 amall 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
colotir and richness by settIng the pot on a few embers, near the fire,
and keeping the pot turned as the pulp browns at the sides : but this
requires to be carefully attended to.

When the pumpkin i 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 nger ; as much sugr as wi nake it sweet
enough to be pleasant. Pounded and sifted cinnamo is frequently
used as spice or nutmeg; but ginger and cinnamon are referable to
any other spice for pumpkin-pies. The milk must pot b sufficient to
thin the pampkin too much : it should be about the consistence, when
ready for the oven, of finely mashed turnips : if too thin yon will need
more eggs to set it ; but it absorbs a great deal ofxmilk, 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 cever of
paste over them.

A very rich p mpkin-pie may be made by adding cream, lemon-peel,the juice of a lemon, and more eggs.
A fluer 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 wilt give you one for the aùin.

ANOTHER WAY.

Boil your pumpkin, as before directed, for three or four hours;
bruise it fine with a beetlè,auclias yeu pound potatoeswith ; mix
wifth new miIk, and two or more eggs as you like : add a littlesugar,
and ginger or all-spice, and bake in lined tins for half an hour. Some
people grate the raw pumpkin on a coarsme grater, boil it with

I had this recipe from a Canadian lady who is celebrated for the ex.cellence of ber pampkin-pies. I can vouch for their goodneu from My*va expersesee.

e
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tween a custard and acheese-cake, in tste and ap-
l now give you a recipe or two for

PUM1PKrN-PIE*
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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 pot,
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 Vp in a
dry room. This mode will enable you to make pumpkin-pies at any
season, when required. Steep it in milk, till itsells and softens, and
make your pies as usual.

Some cut 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.

rPEN-MOLÂSSEs.

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.

S QUA S H.

This is a vegetable of the gourd tribe of plants, and is in much repute -
with many of the Canadians. It grows very luxuriantly in the new
bush-soil without any need of manure. The seeds are either set in a -
hollow basin, one or two in a place, or on hilla ; but hollows are con-
sidered preferabl, 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 ie turnips, with milk and pep-
per and salt. uashes, when ripe, are made into pies, in the same
manner as pump

In old gardens manure is necessary for tbe growth of all this tribe
of plant. A good liot-bed for squasbes or cucumbers may be made
by p theweeds and rubbish, ried leaves and stalks of vegetables,
andcovering the mound with several inches of fine mould. Onthis
set your seeds, and you will have a fine crop ; besides coverig an -
unseemly object, and making an excellent bed, of the finest soi, for
flowers or vegetables of any sort requiring good, rich, mould.
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CUCUMBERS AND MELONS.

(Plant, if in open groundfrom 18th to 25th May.)

Both these fruits can be raised in Canada 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 yen wish te 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-4ight, and you may open and close it at wilL Water
your plants, and keep the glass over them at night, or til your plants
no longer require such care. Spread a little fine hay over the ground
between the plants: this will keep in moisture te the roots, and help
ripen the fruit. A bit of slate or glass is sometimes laid beneath the
fruit te attract the sun's ray. I have seen splendid melons-musk,
cantaloupe, rock, and nutmeg-melons brought te great perfection in
the open ground, on new soil. If thesummer and fall am fineand
sunny, which is generally the case in Canada, you may reckon on
having ripe melons in plenty with a little care.

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

There is a plan that I have seen recommended in horticultural books
for growing cucumbers : this is on a frame of sticks, laced close
together, slanting like the pickets of a ha-ha fence. On th' the vines
are trained, and suffered to grow, stopping the length of the end
shoots, te keep them from trailing beyond the trame: or the top of a
bush set in the ground for them te climb, has aise 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,
-eprinkle a little white sugar on the fruit, and let it stand for-sn
heur. To every pound of fruit allow three-quarters of a pound of
sugar, white, it should be ; a dozen cloves, and some ginger, sliced.
Now pour off the ju ce that has runfromyourfruit,-put it along
with the rest of your sugar and spice into a dean skillet or preserv-
ing- and boil it up. When boiling put in your melon And boll
for f an hour. The peel of a lemon, thinly pared and cut instrip
may be added. The juice of two, squeezed in, greatly improves te
preserve, but . it may be omitted. This makes a very beautiful-
looking preserve, of a fine apricot colour. It is very rich ; but
rather too luicious for some tastes.



The citron-inelon 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 of light rich mould should be prepared, on which the
seed shoulb 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 unles
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. Mie
have been trimmed and trained in that way for mauy years., The
top buds should 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 foretsup.

TOXATOES PREPARED AS A VEGETABLE DISH.

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

DEIED TOXATOEs.

Ths is for the convenience of having the benefit of the fruit at any
' sson. Tlie tomatoes are skinned and salted, and set into a
vessel in a water lbath, and stewed for half an hour ; the excesof
juice may be drained off, which will do for catsup, then spread the
pulp on earthen dishes or plates, and dry them gradually mu a cool
stove or briek oven ; when quite dry hang them lu bags m a dry

. room, and soak when wanted to cook for sauce-but they wMil reqPre
semaoning with pepper and butter.
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AN EXCELLENT TOKATO SAUCE.

Wash eight dozen ripe tomateesplace themin an earthen pan, having
divided them in one or two pieces, carefully removing any stalk that
may 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 pas the pulp
through a colander or coarse sieve to separate the akins fn the pulp:
to this strainedjuice add 4 oz. mustard seed, 2 oz. whole pepper, i
ripe red pepper, having removed the seed; 2 oz. whole ginger, 2 oz.
aUspice, several cloves of eschaklt; boil al together till the pulp is
reduced to nearly half the quantity, rub it through the colander
and press it witha spoon ; a gillofvinegar 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
vine into each bottle the lastEthing.

PRE5EETED TOKATOEs.

To three pounds offresh ripe tomatoes, add the juice, 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.

TOXATO CATsUP.

Pick the ripest fruit, break them up, and stre* a good handful of
sait among them, let them stand by for a day and a night, boil them
with black pepper, cloves, aUspice, a red pepper, and a little onion, or
eschalot ; when the tomatoes are reduced to pulp, let them be
poured out to cool in an eartheu pan.

When the tomatoeAre cold put them through a coarse sieve and
bottle them for use. The coarser parts may þe put with the spice
into a jar, and vinegar poured over them. They will make a good
sauce for cold meat, or seasoning for soup and stews.

Fastendown your bottles with paper dipped in white of egg, which
will exclude.the air.

Green Tomatoes are often put into 'ars of pickles, and I have been
told will make tarts, but I think 4.erank flavour would not be.
agreeable, qr even wholesome.- Tomato catsup is used as a sauce
for fish or nlot, and also as a seasonin to soupa and hashes.

When I mak Tomato cataup mysetI slow a table spoonful of
strong vinegar to every quart ofjuice, but most persons make it
without vinegar.

Any one who has a good cellar may have a supply of the freah
fruit or ue,btakmgup the plants before they are rpe, and hanging
them on a polo head wnwards. They ca be ripenéd in a aunny
window, or used green.
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BEANs.--eUBTITI7TS FOR TEA AND cOFFEE.

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

ing them into strong brine, in which a bit of alum is disolved: fill the
vessel, a small cask is best,with the beans till itwillhold no more,
and is closely packed; lay some straw on the top to keep the beaus
from floating, and tover them down from the air. Some make no
brine, but strew dry salt between the layers of beans.--4hey should be
steeped for some heurs to draw out the salt.

LIMA BEANS. (Time to sow, 18à to 25â& May.)

There are no beans that are more truly valuable to cultivate than
the white lima beau; it is a climber, and requir¶epoles to cling to.
It is better to be set in bfils three feet spart, about fourseeds ineach
hill; three siender poles, seven or eigbt feet in height, set so as to
meet at the top, should be t in at the same time as theseed. With
a amall hoe earth up the plants when in six or eight leaves, and your
labor is done. This bean bears profusely; the crop continues in suc-
cession till the oldest beans are ripe. The green beans are very large,
and very tender; in moist rich ground they are excellent. - e ripe
beans are of a pre ivory white colour, flat and kidney-shaped.
These beans form a fa Orite article of vegetable diet in America. Tua
manner of preparing them is as follows :

Steep the bean, say a quart, in hot water for twenty-four hours, or
even longer; boil them, and remove the skins; the water should be
changed, and the beans wheu seoft enough, drained and seasoned with
pepper, salt and butter. They take three hours te beil 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 deeppan or dis, put the
pork in the middle, and brown all together in te oven. Beans are
a good ingredient in soup, and also as a pudding, made in a eimilar
mauner to pese-pudding.

. SUBSTITUTES FOR TEA AND COFFEE.

It sometimes happes to persons living at a distance frem,towns,
that their stores of tes and coffee have been exhausted, before a fresh
supply eau be procured ; or the want of ready-money for purchasing
these necessary luxuries, has left the poor emigrant to such resources
as the Iýrbs of the 4eld offer. Among the old Vanadiana thereare
persons - mtimately acquainted with the virthes of various plants
which they frequently make use of instead df tea, and consider them
more whesome thua the more palatable Chinese leaf whieh we me
m.a.ccustomed to regard as indispensable to our comfort.



'11

I.

FmKMIA EMIGAÂKr's GeIDy.

Necessity, no doubt, bas taught the old settlers, both in the States
and Canada, to adopt certain leaves, roots and berries, as a sùbstitute
for the genuine article ; and habit bas reconciled them to the flavour.
Some attribute valuable medicinal pro 'e to their simple infusions,
and, possibly, not without reason. Te 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 onc tasted
the decoction, and found it very pleasant, besides tasting the bark,
which had a fine aromatic nfavour, like the nutmeg.

. Tinctures, essences, and fermented drinks are in high repute, I have
been told, in the States : the sassafras regarded as a fine purifier of
the blood.

There is a species of fern, known by the 'ountry people by the
name òf sweet-gale, anl sweet fern : it is woody, growing m a slight,
waving bush, about three or four feet from the ground : when the
leaves are rubbed they ve out a delightful, aromatic, spicy odour,
which soon goes off Wen boiled, it has a slightly resinous taste,
with a bitter flavour, that is not very unplasant. Thsweet-fern is
Inhigh repute among the Yankee and oldCanadian housewifes, as a

tdrink: they attribute to it many excellent virtues, and drink it as
we do tea.

It grows only on verylight, sandy soil, by wastes on the road aide,
or at the edge of pine woody. 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 touie and astringent: it has been recommended
as a specific for ague. The botanical name is Comptonia asplenifolia.

CEANOTBEoM EW-jnsEy TE.-mOUNTAIN swEET.
These are the namnes of another very pretty and fragrant sbrub,

withwhite fathery fIlower, that have the scent of the flower we
aused to call Meadow-«weet, and, Queen of the Meadows. It does not

Ï&in the thick forest, but on open plain-lands, such as the Rice-.
Brantford, Monaghan and other open, shrubby land.

The natives use the leaves of this plant asa a substitute for ted.-
There is nothing înjurious in this plant ; lnaiketh former one, ti
tonie andatrne. I have never t@ the tes, made from theleavesof thisshrub,but I intendto cure some as a trial of itsflavour,
j thenethod,as near as I can, practised by the Chinese inteà%, eating the leaves i a pan for a few minutes, rolling
them with the hand, and letting them cool, and heating them again.

Thelumbermen use the New-Jersey tea, when out at their work,
dals the Labrador-tea.

LDUX LÂTaTOLU.-LÂrIADO TEL.
This very pretty and ls hrub grows chiefly on the low level

banks of swampy, haif lakea There are two kinds ; one
that is called mark ro*emary, the leaves bearing a strong reem.

il il I
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blance to the shrub rosemary : it has pale, lilac flowers, and bluish-
coloured, bard berrie, 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 the decoction, for it must be boiled for a few minutes.-

ome people highly approve of this beverage. I have tasted it, but
disliked the resinous flavour.

YINUs CANADENsI.--HEXLOCK 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 diuretie, as well as sudorific. Do not be alarmed
at the name of headock ; 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-
reste, on poor, rocky soil : it is very hard to eut down, and difficult
to urn up : the wood of the bemlock is not much used, it being full

4 of resinous knots, tough and stringy.
There are many other herbs used as tea, but it la better to obtain

information from those who are in the practice of testing their qualities.
For substitutes for coffee, the list is endless. Beans, jeas, corn,

potatoes raw, eut small, and dried to a brown colour, all throh ;
rye, wheat, and even bread. The ve best that I can recommen is
made from the root of the common delion.

DANDELION COFFEE.

Dr. Harrison, of Edinburgh, recommended the use 'of this root,
many yers ago. It possesses, be say, all the fine fiavour and exhi-
laratigproperties of coffee, without any of its deleterious effects.--
The plt being of a soporific 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 flavour to the best Mo-
cha coffbe." This is going too far :.It is the best substitute that has
been found, but certainly not equal in flavour to realy fine coffee. I
will now give my sister, Mrs. Moodie's, resipe for preparing the
dandelion-root, and her method of cooking it. " The roots should be
carefully washed, but not so as to remove the fine, brown skin which
covers them, and which contains the aromatie flavour. The roots,
when dry, should bee ut up into al pieces, about the uize of a kié-
iey-bean, and roasted either in a-Dutch-oven, before the fire, or in the
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stove, stirring them from time to time, to prevent burning when they
are brown through, and c ri, like freshly-roasted coffee, remove them,
and let them cool ; grind l e 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 : dru*with sugar and cream, this prepara-
tion is very little inferior to goj coffee.

"1Experience," she says, "taught me that the root of this valuable
plant was not so good in the Spring as.in the Fall. In new clearings
this herb abound, 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,
so well qs 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 difference 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 ls. 3d. per fb, in

the country stores; but a better article may be got at la. per fb, in
any of the larger towns, and at 10d., unroasted.

"'Thi 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 fier fla-
vour fles off; and fourthly not enough coffee is allowed in the pot."

A FEW REM ARKS ABOUT BEER.

There is nothing that the new settler complains more feelingly of,
than the want of good .beer and ale. Nobody brews beer in their
own homes in Canada. Beer can be gotin all towns, it is true ; but
it is not, the emigrants say, like the sweet, well-fiavoured, home-brewed
beer of the farm-houses. The reason why so few of the Ca-
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nadians brew their own beer, arises fron several causes: first, that
À ere are so few maltsters ; that barley is not very generally grown

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 first,
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 hope 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 flowers. "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 beer of their own manufacturing, at a
smiallexpenliture 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 migkt 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 heat of the sun ; and the want of it is
often supplied by whisky dilated with water, or by cold water, which,
when drunk in large quantities, la dangerous to the health, and shuld,
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 held here, as in England. The prac-
tice seems altogether laid aside. No eleaners are ever seen in Canadian
harvest-fields. Perhaps this very ci-cumstance will show that the

poor man does not require such a means of increasing his store : he
reaps his own field, and his own hogs and fowls are the gleaners that
gather up that which hisown hand has scattered.

TREACLE-BEER.

To a five-gallon cak allow four pounds treacle : boil a large hand-
ful of hops in a gallon of water, for an hour : strain the liquor off the
hope ito your cask : add the treacle : fill up with water, to which
put one pint 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.

13
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NAPE-BEER.

(Sée that article.)

IBEn?]Blum.

Clean and well scrape 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
riing: set your cask in a warm place,. till the fermentation takes
place: when the beer has worked for two or three days, fill up the
eask, and set it in a cool cellar : it will be ready in a week or ten
days for drinking.

BEET-VDEGAR.

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 beatTul 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 ffannel-bag : beat up
two eggs, and pour into the beet-syrup, taking care that it be quite
coot: return it to the fire ; and when the scum rises, remoye it care-
fully: it must now boil fast, and be reduced to a thick syrupas i
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
boiling down.
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MAPLESUGARI
This little volume would be incomplete unless it contained some r

instruction on the making of maple sugar, though the manufacturing
of this Canadian 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 in clearing his land, will not give his atten-
tion to it, for maple sugar is less an article of trade thaflit used to be.
The West India sugars are now to be bought at 4d per lb., or if you
pay a dollar you can get14 lbs. of good soft sugar. The price of
maple sugar is never less than 3d., but 5d. for many years, was the
standard rice if it were good, now there is little call for maple sugar,
muscovado being quite as cheap. Stit there are situations and
circumstances under which the making of maple-sugar may be carried
on with advantage. There will always be a clams of emigrants who,
for the sake of becoming the proprietors of land will locate them-
selves in the backwoods, far from the vicinity of towns and villages,
who have little money to expend, and who are glad to avait themselves
of so wholesome and so necessary a luxury at no greater cost than
their own labour.

With the assistance of the children and the females of the bouse,
a ettler may, if he have a good sugar bush, make several hundred
weight of sugar in a season, besides molasses and vinegar. Many a
stout boy of fourteen or fifteen, with the aid of the mother and yonng
ones, bas made sugar enough to supply the family, besides selling a
large quantity. In the backwooqs the women do the chief of the
sugar making; it is rough work/and fitter for men; but Canadians
think little of that. I have seen womer employed in stronger work
than making sugar. I have seen'women underbrushing, and even
helping to'lay up and burn a fallow, and it grieved me, for it was
unfit for them.

We will suppose that the settler has resolved upon making sugar.
The first thing is to look out for a good sugar bush, where he can be
sure of a hundred or two hundred of good trees standing not very far
from each other. In the centre of his bush he should fix upon a
boiling place: a fallen pine, or any large tree should be chosen: if there
be not one ready felled, he must cut one down, as le needs a good
lasting back log against which to build bis fire at the boiling time ;
but there are other requisites to be attended to : a certain number of
troughs, hollowed out of small pine, black ash, basswood, and sundry
other kinds of wodd ; one or more troughs to cach tree; if the trees
be large, two, and even three troughs are placed, and so many inci-
sions made in the bark with the axe, into which spills of cedar are
inserted; these are made with a hollow sort of chisel ; but some do
not take much pains, and only stick a flat slip of shingle, slanting from
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the gash in 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 cut 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 slanting cut, and insert
the spill.

My brother, Mr. Strickland, in his 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 posta into the ground, over which a pple is laid,
atout enough to support the kettles ; ironwood is good for this
purpose ; on this the kettles are hung at a certain height above the
r. A hoop, with a piece of clean coarse serge or flannel sewed over

it, serves for a strainer ; the edge of the pots should be rubbed 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 bacon
suspended by a string above the sap kettles: when the boiling sap
reaches this 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 constant chan from the pots facilitates the work: as the first
boiling decreases, and bcomes sweeter, keep adding from the others,
and filling them up with cold sap. A ladleful of cold sap thrown in
at boiling point, wfil keep it down. Attention and care is now all that
is required. The one who attends to the boiling shoul never leave
his business; others can gather the sap and collect wood for the
fires. When there is a gooderun, the boiling down is often carried
on far into, the night. If heavy rain occurs, 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 saugar was made in February. By the middle of
April the sap is apt to get sour if kept many hours, %nd will not jrain.
If you have sap kept rather long, put salaratus in till it foams a httle;
but it is seldom that good.sugar is made from acid sap. A handful of
quick-lime'some prefer to cure sour sap. The best mn of sap occurs
when a frosty mght is followed by a warm sunny day. If cold
weather set in after the trees have been tapped, it is sometimes neces-
sary to tap them a second time.

After the sap has been boiled down to thin molaes, it is then
brought in to be sugared off. The symup must be carefully strained
through a woollen strainer ; eggs are then beaten up, with the sheila,
and poured into the cold syrup, which is no* ready for boiling into
thick syrnp, or for sugaring off.

Where the sugar bush s far from the Souse, 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 socket in which, the ri part of the
crane can be made to move ; to the cross beam of e crane the pots
can be hung, and a fire, with a few large stones or a great logat 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, or a bit of chainaffixed to the upper limb, it canbe
moved forward in an instant from the fic.

Care must be taken to watch the syrup, lade in hand, till the
scumis seen to rise in a thick maso, which it does just a minute or two
before boiling commences ; thisscum 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 remo
the scum, as it rises from time to time ; if it has been well sc '
the syrup will look as clear as the finest Madeira wine. Rub the edge
of the kettle with clean lard or butter when you first set it over the
fire, but do not depend on this preventative for boiling over, as when
near sugaring, the liquid i very thick, and riscs rapidly. It is
prudent always to keep a little cool stuff by you to throw in, should
it rise too fa8t. 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 seema nothing but bubbles, the sugar is
neàrly come ; it then drops ropy from the ladle, and exrenced
sugarmakerscan tell by blowing it off the edge of the ladlif it be
done; it then draws into long, bright threads that easily stiffen when
cool. Others drop a little into a Pail of cold water, when, if it hardens,
they say it is ready topour out:ntopails or pans, or any convenient
vessel. Most persons grease the pans or moulas before they pour the
syrup into them, that it may turn out easily.

Much maple sugar is spoiled in its quality by being over-boiled. It
is true it hardens more readily, but ,loSs 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 tohave a good
fine grained sugar, after turning it ont of the moulds, pierce the
bottoms of the cakes, mand set them acros sticks, over a cleanvessel ; a
sugar trough will do, and the wet molasses will drain out, which will
improve the look of your sugar, render it easier to break up for use,
andremoves any coarse taste, so that you put it as a sweetener
into cakes, puddings tea; or coffee, and it will be sas nice as the best
muscovado.bt

The larger coarse.grained unmple-sugar, which looks like' sugar
candy, is made by *hot over-boiling the syrup, pouring it into shallow
pans, and letting it dry slowly in the sun, or awarm room. ThjsI
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like better than the cake sugar, but it is not so convenient to store.
To those who have few utensils or places to put things in, as a sweet-
meat for eating, the dark heuvy-looking sugar is liked the best, but I
prefer the sparkling good grained sugar, myself, for al 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 gathered in, and its grain to being kept constantly stirred while

C 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
one 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-
sages as may add to the settler's knowledge, what F have already
collected from my own experience, and other sources.
-Ie says, "The settler having selected his sugar-bush, should under-

brush, and clean the surface of the ground, by removing all rotten loge,
and fallen trees. It should be surrounded by a fence, to hinder the
cattle 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 should be as near to the centre of the bush
as possible, from which roads wide enough to admit of the movements
of a sleigh and oxen, should be cut in every direction."

"Settiers commonly suspend the boilers over the fire, from a thick
pole, by-means of iron chains ; but this is liable to accidents. The
best plan ia to build the sugar kettles into an arch,* either in the
open air, or in a small shanty built for the purpose of sugaring off"

"A store trough should be made from the trunk of a large white
pine, caable of holding from fifty to one hundred pails of sap. This
Sould C placed near the boilers, and any empty casks or barrela
may also be mustered in case of a good run."

"In a good season from eight to twelve hundred pounds of sugar
and molasses cas be ma<je with five hundred sap troughs. Let the /
troughs lbe made of pine, black ash, cherry, or butternut, capable of
holding three or four gallons each."

"No sap wood should be left in making the troughs as it is sure to
rot them. As soon as the season is over, let the boys collect all the
troughs, and set them upon end, against the North side of the tree,
whch preserves them from cracking with the sun."

"This no doubt in a good plan when sugaring is carried onrwith good
and ou age scale ; but where women aad boys do the wark, it

hardly, I ar, be carried into ef«ect.-Eo.
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"If the farner desires, as of course he will, to preserve bis 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 spills. Care must be taken
to set the trough directly under the drop, and as level as pomsible.
Many use the axe only, in tapping, but this soon kills the tree.

"The sap runs best after a frosty night, followed by a w*m 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 gatbering 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 tan dish should be inserted,
large enough to hold a pail of sap ; in the hollow of this a bit of tin or
iron punched full of hols 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 be 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.
Eggs are then 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 il rises to the boil, the thick black scum, must be
instantly removed. If eroperly 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 lis station, unless bis postbe taken by a careful hand.
The liquid, as it thickens, is continually rising to the surface, and
unless watched with care, would boil over ; it is well to keep a little
always cooling at band to dash in in case of a sudden rise."

"To the uninitiated, the greatest difficulty is to know when the
Ilinid bas attained a sugaring point. When it boils in one continued
yellow frotb, throwing up jets and puffs of steam, it is not far from
being ready; but to try this, take a thinbit of wood,in this make anarrow
hole an inch long, and an eighth oftan inch wide, if this Is dipped into
the molasses, a fine thin film will fill the hole, whicb, if blown, will
throws out a long-shaped bubble, if the sugar is sufficiently boiled.
Some can tell by blowmg a thread of it from the edge of a ladle, or by
dropping it on the snow, when, if hard, it ia done, and the sugar may
be poured ont into pans to granulate."

"Sugar-making," adds the writer of the above, "is one of the most
laborious occupations, while it lasts, yet a vast quantity of maple
sugar is yearly made in the back woods by the joint operations of the
settlers' wives, and their children ; and thon ghit takes place at the
most changeable and unpleasant season oft e year, when the frosta
and thaws are alternate, and the work is done in the wet snow, it is
very rarely that you hear of ague attacking the sigar-makers. March
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and April are not the seasons for ague ; it is in the hotter months this
disease prevails."

NoTI.-I have giventhis useful extract from Mr. Strickland's work,
Twenty-seven year's experience in Canada West," because it embraces

some valuable points 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 wasconferring a benefit upon my readers.

KAPLE SYRUP.

This beautiful addition to the table is simply a portion of the
syrup, taken out when it begins to thicken to the consistenc of
virgIn honey. It sells at nine pence or ten pence a-quart readlyif for use in your own family, boil it rather longer, and cork it tightsetting it by in a cool cellar to keep it from fermentation. It is usedas sauce for pancakes, uddings, and to eat with breàd. Those
persons who do not thi it worth their while to make sugar, willoften make . gallon or two of molasses. Some call it maple honey,and indeed it comes nearer to honey in taste, and consistency, than totreacle. l

NAPLE SUGAR swEETIEs.

When sugaring off, take a little of the thickest syrup into a saucer,stir in a very little fine flour, and a smali bit of butter, and flavor withessence oflenon, peppermint, or ginger, as you like best; when cold, cutintolittle bricks about an inchn length. This makes a cheap treat forthe little ones. By melting own a piece of maple sugar, and addinga bit of butter, and flavouring, you can always give them sweeties, ifyou think proper to allow them indulgencies of this sort.
KAPLE VINEGAB.

Those persons who make maple sugar generally make ,a keg ofvinegar, wbich, indeed, is higbly advisable ; no house should be with-out it; it is valuable, both as an article of diet, and medicine; and as itis easily made, and costa nothing but the labour, I shall givedirections how to make it.
At the close of the sugar-maklng season, in the month of April, the

sap loses much of its sweetness, and when boiled down, will not make
sugar, but it will mare good vinear:--for this purpose it will only benecessary to reduce five pails o sap to one by boiling; twenty-ivegallons of sap, boiled down to five, will fil your little five gallon keg;but it is better to boil rather more, as you will need some after thefermentation is over to fill up the vessel. This is the common propor-tion, five pails reduced to one; but I do not think that six to onewould be too~much to allow in boiling down. While blood-warm,
strain the liquor into the vessel, and pour in half a tea-cupful.of
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rising; setLe cask in the chimney corner, or at the back of the~stove,
and et f' work as long as it will,then lay a bit of glass over the
bunghore to keep out dust, and let it stand where it will keep mode-
rately farm for some weeks. It will be fit for use by the summer ; if
it is t6o weak put a little more sugar to it.

In the hot weather a nice cooling drink can he made with a quart
of hot water, a large sponful of maple syrup, 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.

MAPLE BEE.

This is made with sap, boiled down as for vinegar, to which a large
handful of hops boiled, and the liquor strained in, is added, with barm
to ferment it ; some add sprigs of spruce, others bruised ginger.

KAPLE WINE.

Boil down six pails of sap to one, in proportion to the quantity you
wish to make. Set it to ferment with a little yeast, and stop it soon;
let it stand in a cool cellar after it is bunged. It may be drunk in a
few weeks, as it has not nuch body, and would soon sour. A finer
wine may be made with sap, boiled down, adding a quarter of a pound
of rainina Split.

This wine should be made when the sap is at its best ; it is not
prudent to defer it till the end of the season. Birch wine can be
made in thd game way, only it requires sugar, as there is much les
sweetness in the sap of the birch, than in that of the sugar maple.
From the sdft, 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 is necessary, or a small quantity of gum-arabie
to give it gloss, and consistency ; many settlers use no ink, but that
which they manufacture themselves.
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CURING OF MEAT.

The cutting up and salting of meat is attended to in mostigan.
houses by the men, but sometimes it falls to the lot of th1esettlers'
wives, and it is necessary that they should possess some knowledge of
the procesa, as circumstances may oblige them to take an active part
in the business, or give directions to their servants, as the cae may be.

The meat 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 the hams, and fore legs, ham shape ; and divide
the rest of the carcass in pices, which are eut clean through, chine
fashion. These are rubbe and packed in clean sait, as tight as the
barrel 'can be packed, and the barrel is then filled up with strong
brine. A baçrel of pork, containing nothing but the aide pieces,
should contain two cwt. of pork. This sells at the highest market
price, and goes by the name of " Mus PoniL' " Prime mess" con-
tains the hams and shoulders, as well as sides, and sella for les. And
% P'xi," which is the whole hog cut up indiscriminately, is thê
lowest in market value ; but a barrel of either must weigh two ewt.
of meat Hame are sometimes sold separately at 6d. or 74& per IL.,
dried or smoked. Pige are often sent to markets or to the stores in
a frosen staté, and sold by the cwt. In purchasing a barrol of rk,
it is necessary to ascertan tie sort of meat you are buyin, andfnot
to pay for " Prime" or " Prime Mess" the same as for " Mess. As the
eumgrant, on first commencing houSkeepg, is obliged to provide
stores of this sort, it is well that he should be on his guard against
imposition. And when the storekeeper sees that his customer is not
ignorant of these mattera, he will be les disposed to take unfair ad-
tantage of him. Always endeavour to make your dealings with per-
sons of respectability of character. And now to return to the- curing
of the meat for household use.

PICKLE FOk HAMS, CHEEKS, AED SHOULDEIs.

* Fourteen pounds of good salt, half a pound of saltpetre, two
quarts of molasses or four pounds of coarse brown ugar, with water
enough to dissolve the sat, and a pint of good beer or ofvinegar,
if you can command either. Bring this liquor to a boil, and scum off
all the impurities that may rise to the surface When cold, pour this

* This quantity will be Saufficiet for two ewt. of meut. In saltin downinest, it ls better to bave one to rub the meat, and another .trong hand to
pack into the barre. Some prefer meut dry-.slted to pickling it.
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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
to the hams. The hams should remain in this pickle six or eight
weeks ; being turned and basted every two or three days, and then
hung in the sm'bke-house. The best woods for smoking are : sugar-
maple chips, hickory, birch, corn-cobs, white ash, and beech. When
removed from the smoke-house, sew each ham in any' old linen
or cotton clotb, and if you ve 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 find by examining the hams, that the enemy has
been at vork, I would recommend a large boiler or kettle of water to
be put on the fire, and when it boils, immerse each ham in it for five
or even ten minutes. Take them out, and when dry, rub them over
with bran or saw dust, and pack them in a box öf wood ashesor of
oats, as the Yorkshire farmers do : you will have no trouble with the
weevil'gan. To preserve potk free from taint, or to restore it if it
be injured, k charcoal i the barrels. The use of charcoal as a
preserver o meat is very great : I have restored meat that was much
injured, by first putting off the bad brine-scraping the meat-and
washing it in cold water-burning some cedar-bark in the barrel,
and repacking the meat, laying lumps of charcoal between the layera
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 flavour of smoke,-
or a sidl quantity of pyroligneous acid. Where the brine has 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
ma means, care being taken to secure the building from danger of
lire. Where roots have been kept in a cellar for any time, such puri-
fication is very essential in the spring of the year.

YPRE HA.

Rub your ham, which should be of fne-pained, well-fed pork, when
quite cold, with fine sa4 to which add a httle red pepper, and half a
pinto molases. Let it remain in the pickle, bastng and turning it
for weeks. Then bang it up, an% smoke for ix weeks. About
the first week in April take it down ; wash it in cold water, and rab it
over with unleacbed ashes. If you have any number of hams, let

them lie for a week, beaped togother géen hang'them in a cool room,
havng uewed them m canvas àr old cotton covers. (Hamilton pris.
ham.
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TO BOIL 1AI.

Soak it over night in soft water ; wrap a lock of sweet hay about it,
and boil in penty of water, three, or if very large, four hours: let the
hain remain in the water to cool gradually. Next day remove the
akin, and trim all unsightly parts away : the ham will retain its fla-
vour and juice much better than if skinned hot : this of course can
ouly be adopted when you do not require to serve the joint up hot to
table : in that case skin it ; grate crumbs of bread over the surface
and let it stand a few minutes in the oven to crisp the bread crumbs.

BACoN--TO PREPABE Fol aXOKIG OR DRTING.

Having taken off the hams from a side of pork, chop the rib-bones
close to the back, so as to remove the back-bone the entire length of
the side. With a sharp knife, raise all the small long bones fromthe
meat, and trim al rugged portions carefully away. Then mix a
pound of coarse sugar to 2 oz. of saltpetre, and 4 ib. of salt. Rub this
well over the meat on all sides : two sides of bacon will got be
too much for the above quantity. Cut them in two pieces, and lay
each piece above the other, the rind downward, and strew the re-
mainder of the sat mixture over the lat piece. A shallow wooden-
trough ortray, with a hole and peg at the bottom, isthe best to salt
your.bacon in: it should be placed a little sloping forward. E
second day, draw off the liquor that rum from the aeat, into a vessel,
and carefully pour it over the meat again, having first shifted the
bottom pieces to the top. Insix weeks time, take them out ; rub
with.bran, and lay on the rack to dry, or smoke them : this process
makes excellent meat.

Much of the goodness of pork, ham,and bacon depends upon the
meat itself-the breed of hog-.and their treatmentin fattening.

A great deal of the barrels of pork sold in the stores, iscoarse,
loose, flabby pork--distillery-fed, or else nut-fed ; the swine ha*
nearly fattened themselves in the woods on beech-mast, scors, and
such food. This pork is known by its soft, oily fat ; the meat running
awa: to oil,inthe act of frying. Of course,meat like this is not
pro le to the bayer. Sach meat is. better dried or smoked, thm
eaten fresh from thepi'ke It- better to purhase your meat fresh 9
of some respectable farner, or salt it yourelf, or buy well-dried me,
though you must, of course, give a higher price for it. By rermgn
to the markettable,yoa may ertain the preu of meat, bothsait
and fresh

..;.r m
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Her 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.

PTCKLE FOR BEE OR PORK

To three gallons of pickle, strong enough to foat an egg, add
r ib. of alum, lqt. of treacle, 10o, of potash ; mix them well together ;
pack the- beef or pork, and pour the pickle onit ; cover it close : in
about three weeks it will be ft for use. The ieat meatnot be alted,
but packed as it comes from the butcher, and the pickle poured
over it. -

L A B D.

This la made from the inner or kidney-fat of the hog. It sbould be
cutup im !a portions, and boiled down oena slowfire. Let the
fat boil tiff s the oil is extracted; but be careful not to'let it bure.
When it has ceased to make a noise, be on the watch : it is reedy to
strain off into clean, dry jare. The best, are the stone-j&s, with covers
to them : 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
chèap. It is manufactured in large quantites, in many parts of the
Province ; and is used in dairies, and for al kizd of honsehold pur-
poses.

Lardellsat 6d. and 7d.perIb.Lin the market at Toronto : it used
formerly to be much cheaper. It is now used as a substitue for ol,
in parlour lamps.

VENISON.

They who live in the backwoods, often have venison brougt i,
either by their own people or by theIndian hunters, who gldlyex-
change it for sawltpork, four, or vegetables. A few hints. as to the
best method of dresing this meut may not be quite unacceptable to
the Canadian settler's wife.

TO ROAsT TENIsoN.

The beut joints to rot are the hmnch and the loins, which last
should be cat saddle fashion, v"s., both l9ins together.

If the deer be fat and in goodeason, the meatwil need no other
basting than the fat which rns from it ; but as it is often lean, it will
be eeMaryto use lard, butter, or silees of fit bacon to st the
roastiug.enion should be cooked with a brik Sre-bsted often

-i
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-and a little sait 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 rouat than any other meat.

BROWN FRIcAssEE Or vENIsON.
Fry your steaks quite brown, in bot dripping ; put them in a stew-

pan with a very littie water, a bunch of sweet herbs, a small onion,
a clove or two, and pepper and salt. When it bas boiled for a few
minutes, roll a bit of butter in flour, with a table-spoonful of catsup
or tomate-sauce, and a tea-spoonfol. of vinegar; stir this into the
fricassee, and dish it quite hot.

FRIED VEIsON.

Cut your meat in suitable pieces : dust them with flour, and season
with pepper and salt ; fry in boiling lard, or with some nice thin
slices of ham or fat bacon. A little seasoning of onion in the gravy
may be added, if not disagreeable. A little dust of flour in the peu,
with a table-spoonful of boiling water, and a little tomato-catsup will
make the gravy.

VEIsoN-FIE.

Season your pieces of venison with pepper and salt, a little ail-
'pce, and three or fogr cloves ; flour each steak as you lay it in the

d h;pour in a tea-cupful of water, and cover the dish with a nice
short crust If the meat be very lean, a few slices of ham or bacon
will improve the pie.-Small balla made with crumbs of bread, chop-
ped ham, psrsley shred fine, seasoned with pepper, and made up with
an egg improves the pie.

vREI1N-SOUP.

The leanest and worst pieces of the deer. wiIl maké an excellent
soup, if toiled down long enough. A handful pf Indian rice may be
put in w4n first set on the fire, but ahould be soaked in water for an
hour or t*e and drained and picked clean before adding it to the
soup Seson the soup with onons and sweet herbe, pepper and sait.

Themeat after long cooking wil be of little worth, as al the good
and nourishing qualiie have bn parted with in the soup.

OOV.KED VENUON.

When u have more fresh meat of this kind thau you think will
keep oorb it with salt, and hang it in the root-house or dairy.

Mah a mixture of gar, slt, nd a vry little saltpetre rub the
hamneh well with tis every day, for three weeka >hang it to amoke
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for three more. It is very od grated, or if dried, cut in thin
shavings, as a relish with ba and butter for tea or breakfast, with
sala&

Jerked venison is the flesh cut in strips, and d em the open air.

B E E F.

Beef needs to be well packed brthe barrel, and a good deal of sali
strewn at the bottom. Strew a bandful of salt between each layer of
meat, and then make a briné that will float a middle-sized potato.
To this add a quarter of a pound of saltpetre, which always improves
the colour of pickled meat, and four pounds of coarse sugar. Boil
your brine ; scum it, and when cold, pour over your beef: it should be
quite covered, and a lid put on the barreL Unless you -need beefr ffr
immediate use, sav a week or ten days, no .Ralt need be rubbe4. i.
If you want dried beef, remove a joint-the halfieg is best-from the
pickle, after a month's time, and hang it up to dry,-or season a leg
with the same pickle as you use for hams, adding 20z. of allspice, *oz.
of cloves, and 2oz. of black pper to your pickle. Let it be turned
and basted daily for six weeks then hang it to dry and'smoke. This
is 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 will be unnecessary
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 is my aima, in this work, to supply the female settler with infor-
mation to meet her daily wants ; andto t er in the best way of
acquiring the knowlege she needs in making use of what material
she has at her command, and turning them to the best advantage,
with the least expenditure of gioney and trouble.

CANADIAN PARTRIDGES.

T14e birds, which are of two different varieties,-the spruce par.
trid and the rufhd grouse, are more like the pheasant than the
Eng lpartridge-the meat being white instead of brown ; but they
have not the high gamy fiavour of either the partridge or phemant
They are, whe li season, very god eating ; but about the end of
the winter, the ael becomes and bitter. Thls arises from the
nature of thir food, which, in the thick woods, consista chieiy of the

I --
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resinous buds of the spruce, the bark and buds of the birch, and some
berries, which they find beneath the snow ; with various mosses and
lichens, which give an astringext taste to the flesh. At all other
seasons they are very good and esby, and are excellent roasted and
stuffed with fine bread crumbs, pepper, salt, a little butter, and sweet
herba. They require mnuch basting, as they have no fat in theiselves.
Half an hour, with a good fire, will cook a partridge. To stew them,
cut them up, dust with a little flour, pepper, sait, and stew gently with
a small quantity of water ; thicken with a littlcream, flour, and a
little nutmeg, grated; serve with 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 pas over in straggling Bocks,
*hen they are shot in numbers by the settlers. These birds are good
any wayjotcook them : roasted or in pies.

IoAST PIGEONs.

Pluck and draw your birds ; mix bread crumbs with a little parsley
chopped fine, some butter, pepper and sait; put a little into the body
of each bird ; lard and roast them : twenty minutes, with a good fire,
is long enough. The basting will 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 pan your pigeons were roasted in.

PIGEONS IN CRUBT.

Stuff your birds as above and cover each onewith a thin crust, of
shortpastry ; bake half anhour.

PIGEON-PIE .

Season your pigeons well with pepper and sat; as many as will lie
in yourpie-dish ; dust a little flour on, thin ; add a cup of hot water;
cover your pie, and bake an hour.

POT-FIE.

Pigeons stuffed, larded, and cooked in a bake-kettle, are very nic;
and are tenderer, and more savoury than wi en baked in the stove.
To make a potie of them, line the bake-kettle with a goed piêcrust;
lay in your bi with a litte butter put on the broat of each, and a
tte per shaken over thnisand pour iu a of waterm-do

uot yourpan too fIV,; Ilaacrust, shout an inch thick;
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cover your lid with hot embers, and put a few below. Keepyour
bake-kettle turned carefully, adding more hot coals on the top, till the
crust is cooked. This makes a very savoury dish for a famnly.

Pigeons are best for table just after wheat harvest : the young
birds are then very fat.

BLACK SQUIRRELS.

These 1ttle animals are often found in great numbers, in the beech
and oak-woeds in Canada, and are conddered very delicate food ;
being free fro.-i any strong flavour. They are roasted like rabbits, or
cut in 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
used as an articie 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 habits
of these little creatures ; their food consisting ertirely of grain, or
fruits, or vegetables. When fresh meat is scarce, as it often is in the
woods, the black and even the rea squirrel may be eaten, as a whole-
some change of diet. The lumberers and hunters will use the musk-rat,
porcupine, and 5eaver for fo6d, and even the wood-chuck or ground-
hog, which is a species of marmot. But though its food is vegetable,
it is very fat and oily ; and does not make pleasant meat. The bear
is also made meat of by the backwoodsman. The meat 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 HIARE.

This is another of the native wild animals. It is not so well-
ffavoured as the English hare, or so large ; being in size and colour
more like a white rabbit The colour in springand summer is
brown, but it we white at the approach of te cold weather.
They are taken snares set among the bushes, in their run-ways,
which are easily deteed in the snow. They frequent cedarmwmps,
and aso abound on the Plaine4mnds. The meat is dark coloured,
like the common hare. They are inferior to that animal; but make a
kmat vauiety to the malt meat ; and may be cooked either romstpd

nrbbisstewed, fried, or mMde into pies. The fur of the Cana-
dia hm iserywortl-es: itisloome,md come ofat a touch.

Mm- ~a
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The snipe and woodcock are cooked the same as in other countries ;
and the quail, which abounds in some districts, may be dressed like
the partridge.

WILD DUCEKS.

Wild fowl of this kind abounds on the shores of lakes and rivers,
or any open, marshy spots. Some of these birds are excellent;
others ffshy. The best are : the canvass -back, the red-headed
duck, the swamp or bhie-billed duck ; the ring-necked, the mal-
lard, the winter duck, wood-duck, and blue-winged teal, ate among
the best ; but there are many others that can be eaten. The
usual mode of cooking, and the best is, to roat them.

The feathers and down of all these water birds am valuable, and
abouM not be thrown away; as they sell well, and are of great value
in a household, for beds and pillows. It is best to put them in paper
baga, and hang them in a dry place, till you have colected enough
for putting into cases.

WILD GEESE.

Sometimes the flesh of the wild goose is fishy and oily, and it is best
to parboil them for a few minutes, to extract the superfinuous oil.
They may then be stuffed with bread-crumbs, sage, onion, and a good
deal of pepper and salt, and roasted. The fat is sufficient for rossting
them, without any addition of lard or butter. The liver, head, pinions,

dgizard should be well parboiled ; the water pùt off, and fresh
dd; 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 isserved up.

Most excellent pies may be made of the blackbirds of Canada,
which come in great flocks upon the felda of ripe grain, in the sum.
mer, and commit great ravages on those farm in the vicinity of fresh
lakes snd rivera, where thiey semble to breed, and bring up their
young. They are of good aise, fat, and tender, snd are delicious
eatgat the harvest season ; and make a dainty diih, eliie roasted.
oftb edinape. Theyfly inlrgeflocks, and are often mixed with
the rioe-bunting, redwin& and others of the m family. I have
often sae thens birds dreused fbr sick peraons-who could bear no
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rich meats-who found them lighter, and more nourishing even than
chickens. The Canada robin is also eaten. These birds are the size
of a blackbird or starling.

ESSENCE oF BEEF.

This excellent form of nourishment, for sick persons, is procured by
entting up some lean beef in small pieces, and putting it into a covered
jar, which is then set into a pot of boiling water, and suffered to re-
main for some time, tili the juices of the meat are quite extracted.
A single tea-spoonfal of this extract, given from time to time, contaim
more actual strengthening matter than a pint of beef-tea or broth,
made with water in the usual way. Fer sick infants, who have been
reduced to great debility by ague or dysentery, 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 case of great
debility, when the stomach is too weak to bear the weight of ordi-
nary food, this essence of beef ie of great value, and is so easly mana-
factured, that it is within the reach of the most common cook to
obtain it, however unskilful in the culinary art she may be.

Al seasoning herbs, as savory, thyme, marjoram, and the like,
ehould be gathered green, dried for a few minutes in the oven, and
preserved in bottles for winter use. Horse-radish scraped down into
vinêgar and bottled, is very useful.

I



FISH.

To those who lve near the shores of lakes or rivers, fish forms an
important article of diet, in Canada. Se plentifully supplied are the
waters of this fine country with fish of the finest quality, and largest
size, that they can be procured with little trouble by the most inex-
pert angler. In the months of April and May, the lakes and rivera
awarm with myriads of perch, of all sizes, from an ounce to tWo or
threepounds weight ;un-fish, a small fiat fish, of splendid colours-
gold, and blue, and red ; pink-roach, a very delicate, silver-scaled Bsh
-not very large, but ve delcate ; with rock-bas and black basu.
These last are very fme h--are taken neur the shores with a hook
and line, while the larger sorts, such as maequinonge, which varies
from a few to thirty-pounds in weight, aep either speared by torch-
ligbt, or caught with a trolling line. As soon as the ice breaks up
on the lakes, the dark nights are illunined by the lights used by the
fisher, to aid them in spearing these noble Bsh, which furnish a
delicious meal when fresh, either fried or boiled, and may be salted,
dried, and smokad for future use ; while those to whom money is an
object of importance, sll the surplus, for which, if they live ner a
town or village, therfis always a ready market. There is one thing
more to mention. This is, that there are no laws restricting the poor
man from castinghis Une into the waters, or launching his night-canoe
or skiff upon the lake, to suppy his family with the blessings which
God has bestoyed upon alalike, in this free and happy)and of
plenty. But now having told yon how easily your husbadds and
sons can obtain this most excellent article of diet, it is necesary for me

to you a little instruction in the best modes of dressing it for the

KASQUINONGE.

Scale and clean your sh, if possible before the skin becomes dry
ad hard ; but should it not come to your hands for some time

after being taken out of the water, lay it on some clean stoneê in a
cool place, and throw over it a bowl or two of cold saltand water :
this will render the scalet leus difficult to remove. With a sharp
knife remove the gilas and thq inside. Few people cook the head of
the aqum'ongulems the Bah ia to be boiled, or baked whole, whei
the hend andtail are tied and skeweredso as to form a circje. Be
careful, in claning this ah, not to wound your fesh with bis sharp
teeth orfins, as the cut is difficut to heal. Take ont the roe,and
throw'it into salt ad water. It ahould be floured, pend, and
ualtedandfiedasagarniahto the dish, but requiresato t orougM
done through: if it be softand jelly-ike,it is not umelently coo
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If you design to fry the fish, it must be cut in piecea. quite through
the thickness of the fish, about three inches in width ; dry on a board ;
flour the pieces, and sprinkle with salt 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 which to cook her fish ; and if well attended to, even thus, her fish
will be no despicable dish for a hungry family.

TO BOIL MASQUINONGE.

Having cleaned your fish, strew a handful of sat within aide, and
let it lie all night. Tie the tail and head together, and place your
fiah in a shallow pan-a fish-kettle if you have one, of course, is
best ; cover it with cold water-the water should just cover it and
no more ; let it come to a boil, and be careful to remove all sca.
If your fish be any size, let it boil slowly for five or ten minutes; but
when the fish has boiled five minutes, pas a clean knife in the thick
part, near the back-bone, and if it parts from the bone, and looks
white and flaky, it is cooked enouh ; but if soft, and has a pinky
look, and adheres to the bone, let it simmer longer, but not long
enough to break the fih : a little salt thrown in, when boiling, helps
to preserve the firmness, end improves the flavour. A very thick,
heavy fish wiUllrequire a longer time to cook ; but by trying it asI
have directed, you can ascertain the time it will take. There is no-
thing more unwholesome than under-done fiah. Melted butter, and
any fiah-sauce 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 dih 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-

fiah, and many other kinds, which are caught by children with the
simplest of all tackle-a atout thread and a small perch hook, tied to a
wand eut from some green sapling on the lake-shore. Any bait will
be seized : a bit of meat, a worm, a fish cut up in smal pieces, will
give your little angler as many fish as you can cook at two or three
meals.

When you have abundance of the smaler sorts of.fish, there is z
better way of cooking, than'making them into soup. To do this, lay
aside the lagr ones, and boil down the small fih tiiL they are broken
topieces ; strain- them through a colander, and put -un the liquor,
witha eruat of bread, into your stew-pan; season with pepper, salt,
parsley, savory or thyme, and a few green chives eut up, or a young
omen. Have ready about a dozen, or two dozen of the largest uized
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Esh, ready cleaned and "led ; put these into your soup ; mix a tes-
spoonful of fine four, a slice of butter, and a table-spoonful of tomato-
catsup, if you have it by you, and mix with a cup of thin cream or
milk. When the soup boils up, stir this mixture 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 tpn.salted pork or bee.

The ros of the &sh should be boiled in the soup to thicken it, or
fried by themselves.

A few slicesof fat bacon will serve to fry any of the small fresh
fisb, when lard or butter are not plentifnL

In frying fuh, the fat should be quite hot, and the fish or pieces of
fish, dry, when put into the pan. As sauces are not so easily procured
in country places, and by those who are too poor, or too prudent to
expend money upon luxuries, it is common t season fied Bah with
pepper and salt whilst frying them, and many serve them with gravy
made with a. little butter rolled in four, half a tea -cupful
of water, a table-spoonful of vinegar, and pepper and sait, beat-
ed in the pan, and poured into the dih with the Ah.

For boiled Bah, melted butter with mustard, vinegar, and an er
boiled hard and chopped fine, may be ued. Tomato-sauce is servèt
with Bsh, 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 beech-woods that 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 outaide. They are good, fried in butter with pepper and salt, and
may be manufactured into catsup.

FISH-PIE.

Boil fresh bass, masquinonge, or white fish, till it will readily part
from the back-bones, which must be carefully removed; pound the
fishfine, adding as you do 10 apint of cream, asmall ljtof butter
rojled in four, a table-spoonful of walnut, mushroom, or tomato-cat-
sup, a table-spoonful of vinegar, a little paruley scalded and chopped
fie, and the yolks of two eggs bruime fine ; amooth in a pie-dah,
and bake half an hour.

A large masquinonge, trussed, with the head and tail tied or
skewered together,and stußbd with bread-crumba, butter, pepper, sat,
and sweet herbe, and moistened with a couple of beaten eggs, with
butter suffielent to baste the ah, if put into the.oven or before the
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fire and baked, is a most excellent dish. To try if it be cooked, pass
a knife in near the back-bone; if it parts directly, and the flesh koks
white, it is ready ; but if it adheres, and is soft and clear, it requires
longer cooking.

POTTED FISH.

Boil any sort of fish-not too much ; remove the boues from the
back and fins ;-this can be done by running a knife along the e
of the back and laying back the meat, first on one side and then t
other, breaking it as little as you can help. You can easily separate
the fins ; any other boues are not of much consequence, unless your
fish be of the larger sorts. As you cut your fish, lay the pieces in a
deep dish or pot, and sprinkle between each layer, pepper, saIt, a little
cayenne, a few cloves, and whole allspice. When your dish is full,
pour on good vinegar, as much as will just cover the fisb, and set it in
a slow oven all night, or for some hours, covering the dish close with
a plate or a coarse crust of dough, just to keep in the steam. This
potted fish should stand for several days : it may then be used as a
breakfast or supper dish, with bread.

SALT HERRINGs POTTED.

Steep them for twenty-four hours; cut off the heads, tails, and
back-bones ; skin them and lay them, packed close, in a pan; pour

q boiling vinegar over them, in which you have boiled whole pepper,
a espide, and ginger ; let the pan be covered close, and stand in the
oven for an bour ; when not very hot, set aside, and use as required:
it will keep for some weeks or months.

* EELS:

The eels caught in the Canadian waters are of a very large aize,
and very rich, but coarse. The best way of cooking them is, first, to
parboil them, then open, and carefully removd the oily fat which lines
the back-bone ; cut ont the bone the whole length, and also the tail
and head ; wash the fish clean, and spread it open ; strew over the
whole inner surface plenty of chopped paraley and thyme, or summer
savory, pepper and salt, with a little allspice ; then, beginning at the
tail end, roll the fish tight into a bolster, and bind it well with tape or
strips of calico ; over this fold a piece of clean cloth, and tie it at
each end; ut it.into boiling saIt and water ; (a handful ofsalt wll
be enough;) boil slowly for four or five hours, if your flsh be large
and the ro thick: do not remove the binders till the fish is quite
cold ; pour over it half a pint of vinegar, and when served, cut it· in
slices; garnish with parsley.

TO DRY MAsQUINONGE OR SALXON.

Split the fish down and remove the bfck-bone; having gutted and
scaled it-wipe it dry, but do not wash it ; lay it on a board, and

I.
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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 sait, 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 drying their fish, 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
fish, 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 F Is.

This is, by most people, considet-ed as the richest 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 ma be bought
by the barrel. A few years ago, a barrel of white fscould be
bought for three dollars ; but now the price is much increased.

The fresh ite fish are so rich, that they require no other fat thaài
that which they contain to fry them.

Before dressing the salted white fish they must be steeped many
hours, and the water twice changed. Most persons parboil them
before frying them, and season them with pepper :-flightly salted,
dried and smoked, they are very fine, and are esteemed a great dainty.

BLACK BAS.

There are two kinds of bass-the rock-bass and the black basa-
the latter are the largest ; but both are good. The black bass may
be taken with a hook and line, in deep water ; the rock-basa, nearer
to the shore. They vary from half a pound to three, four, and even
five or six ponds weight. The flesh is firm and sweet :-by many

eople the ass is preferred to the masquinong. The usual way of
coing these fish is frying but they are excelent broiled or boiled.

The best fish that are.bred in our Canadian waters are the sialmon-
trout, the masquinonge, white fish, and black bas.

One of the most nutritious of all dishes i fish-aoup ; but this mode
of cooking is very rarely adopted. Any fish may be dressed ac-
cording to the recipe given For the smaU fish, and will be found
excellent.
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SOAP MAKING.
Soap is made from a union of the lie of wood ashes, and any sort

of grease, the refuse of the kitchen ; even boues are boiled down in
strong lie, and reduced. The lime of the boues are, by many soap-
makers, thought to improve the quality of the soap. The careful
Canadian housewives procure 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 han be turned to any good account. Before I give you direc-
tions respecting the manufacturing soat, it will be as well to say
a few words about the ashes, and setting of the leech barrel.

THE LEEC.

The ashes made use of for soap-xmaking, 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
pine, hemlock, spruce,.larch, or soft maple; swamp maple, bass-wood,
and so e others are also not good. Too much care can hardly be
taken wi'h respect to storingashes. 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
auy of the houqe offices.

The caeful soap-maker never allows'sweepings of the house to be
mixed 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 ouly a shell; this is sawn into the proper
Jength, and set upon a aloping board, raised from the ground high
enough to admit of a trough or pail standing beneath it, to receive the
lie ; at the bottom of the leech, sticks of split lathi*gor twigs, are
placed across each other ; a liandful of dry straw is next laid over the
twigs, and about a pint of unslacked lime stattered upon that. Two
quarts or more of good lime are allowed to each barel of ashes.
The lime has the efbct of neutralizing some of the saits, which are
prejudicial to the good qdtalities of the soap.

If a barrel isused for the leech, it will benecessary to bore three
or four holes with a half inch augur at the edge of the bottom of
the barrel, in the direction of that part which wil be sloped towards
the front of the stand. You may support this etand with log or
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stones; or put legs of wood into holes bored, the two front legs being
shorter than the hinder ones, to give a proper inclination for the lie
to run off into the trough below. If you can manage to have two
barrels set up, so as to collect a larger quantity of lie, it is better,
especially if you have much grease to boil down. Do not be afraid
of your lie being too strong : the stronger the better for éonsuming
the grease. More soap is spoiled by weak lie, than any thing else;
neither let the dark colour of the lie deceive you: the colour is not
strength.

The ashes ahould be put into the leech barrel, and pounded down
with a long beetle. Yon'may distribute the lime as you fill it up, or
dissolve the lime in a pail of boiling water, and pour on after the
barrel is filled up, and you commence running the lie.

Make a hollow in the top of the ashes, and pour in your water; as
it soaks in, keep adding more; it will not begin to drop into the trough
or tub for many hours; sometimes, if the ashes are packed down tight,
for two or three days; but you must keep the\hollow on the top of the
barrel always supplied with water-soft water is best, if yon are near
a creek, or have a rain water tank (which is a great convenience to a

house), and the 'water you run your leech with should be hot at first.

Remember that you should be careful to keep any-wet from getting
to your ashes, while collecting themr, previous to making the lie, as
that weakens and destroys its effect.

I have been told that twelve pounds of grease will make a barrel of
soft soap, but I do not vouch for it. Some say three pounds of
greaseto a pail of strong lie is the proportion; but eyperience is the

'test teacher. Of one thing you may be sure: that the strongest lie
wil take up the most grease: and after boiling several hours, if there
be a thick scum still upon theasoap, you may know that the lie has
taken up all it is capable of boiling in ; or if it should happen 1hat
your lie is not strong enough to consume the grease, add more strong
he. Tis is the advantage 9f having two barrels of aies; as it affords
you the chance o increasing the strength of the lie, if required;
but if the soap, after long boiling, does not thicken, and no scum is on
the top, of anyaccount, add more greae.

To try if the soap is too strong, for it will not thicken sufficiently if
it be so, take, with an ironuspoon,asmallquantity,saytwo spoonfuls
into a ucer, add one of water, and beatit-if it wanta water, it will
thicken the soap ; add more water as long as it mares it thicker;
if it thekens well with one spoonfnl of soap to one of water, then
yoursoap, when poured out into the soapbarrel, may haveas many

of(water addedsyouuhave plsfullofsoap; ifverygood lie
ben uàed, a double quantity of water may be added; but it is

better not to thin it töo much.

1EMÂLE EXGRANT's GrID,164



SOkP-MAKING. 165 I
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
adding water. A pint of pure turpentine, such as runs from saw-logs,
or from a gash eut in a large pine, may be boiled in with your soap; or
some resin; but the turpentine is best.

So much depends on the size of your pot, and quantity of grease,
that it would be difficult to tell you how much to put in 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 you have a fresh
supply of ie.

No tin vessel should be used in soap-making, as the lie eats off the
tinning : iron to boil the soap in, and wood to keep it in, a'swers best.

There is another method Thich 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 through, 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 Io 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 ail the grense, as it is
collected, from time to time. When they have as much as tbey 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 is either -
boiled with more lie, or hot lie is thrown in to consume it, and set
out in the sun for some time, and stirred, as above.

HÂRED SOÂP.

This is made from good soft soap. I have not made it myself, but
I give the directions of an experienced house-keeper on the subject.

If the soft soap be good, there la little difficulty in making it into
hard soap. When you find the soap of a good thickness, take two or
three goodhandfuls otsalt, and stir into your pot or kettle : if'it be a
large kettle, you may put lu six or seven handfuls : let it boil till you
se the soap separating ; 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 fiuid. 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 dfuls of salt will be required;
but if it cuts firm, one or two will be leugh-but experience must be
your guide, or, seeing the process, whi is better than learning from
books.

When the soap is boiled a few minutes after the salt bas been
stirred in, pour it into a fiat wooden box, or mould, about three or
four inches deep ; it may be cut 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 the bands and clothes, if touched, nothing more is
required, than to rub the cloth, cotton, orflesh, with clean lard, butter,
or grease, then wash it well with bot soap-suds ; but it is useless if
you wet the part with water first. A weak solution of pot-esh, or
pearl-ash, will also remove stains of this sort, or grease spots from
eloth, 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 WAsING
MIxTURE.

Take about two pounds of quick lime : pour over it one-and-a-half
gallon of boiling water ; when cold, clear off one gallon : cut
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 insquares for
use; it does not harden much.

This quantity will make fifteen or twenty pounds. You may use it
as for the Waahing Mixtures (ukick sec.) It is excellent for ascouring
boards.

POTAH 5OAP.

I have no experience of the following compound, but I give it ia
case any one should feel disposed to make the experiment.

Six pounds of potaah, which would be equal to as many pailsof good
lie, four pounds of lard, or fat, boiled down, and cleansed, one quarter-
of-s-pound of rosin, pounded ; mix these ingredients, and set aside, in

*This is sold in moSt wres, by the name of washing soda. It costs 5d.
per pound.
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a vessel, for five days; put the mixture into 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 should think thata'much
larger proportion of grease would be required to make the quantity of
soft-sóap 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

LABOUBSAVIG 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 spirita of turpen-
tine, eight ounces salt; boil together in five gallons of soft water, till
the ingredients are all melted, and well mixed. Iet it cool, and cut
out for use.

When required for use, melt a piece i a int of soft water, and stir
itinto as much warm soft water as will be sufcient to soak the clothes,
which may be done over night-the white clothes by themselves:
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.

ANOHER WASHING XTURE.

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
separately, in a quart of soft water ; boil twenty minutes, and set by
to settle. On the washing morning, pour off your lime-water clear,
and add to the soda ; boil in a saucepan together for a few minutes ;
cut a pound oT soap into ten gallons of water, in your boier, and
add the soda mixture and lime to it ; when the soap la melted put in
your clothes, having wrang them out, and rubbed a little soap on the
collars, and wrists of the shirts ; let them boil half an hour ; drain,
and wring, and rinse as above.

It is sometimes necessary to rab the sleeves and collars of shirts,
but this method is a very great saving of soap and of labour, a matter
of great moment to such as have been dnused tothe hard work attend-
ing washing for a large family.

A washing board is always used in Canada. There are several
kinds. Wooden rollers, set in a frame, are the most coumon, but
those made of zinc are best. These last do not cost more than the
wooden ones, wear longer, and being very smooth, injure ibe fabric
of the cloth's less. In Canada no servant will wash without a vab,
ing-board.
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CANDLE MAKING.

There is normystery and not much skil required in making candle;
any girl of ten or twelve years of age, that is careful, can make

Good cndles require clean well strained tallow, and strong smooth
wick. Whenset, 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-
Spoonfulor two of water be put in with the fat; this keeps the fat
fromburningtothe bottom,andgoesoff in steam,<furingthe tryingdown.
Cut 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 metalspoouor ladle is apt to get too hot. Letthe suet boil on
a slow fire tithe whole fat is well rendered. Be careful not to let it
burn ; remember when it ceases to make a noise, and becomes quite
still, it isnthen rellyboiling 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
tid a fiannel strainer. The lut drop of fat, as long as it is not
discolored, may be drained out of the secraps, and the refuse may be
placed in the receptacle for soap grease-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, ready for candle-making.

You have now the tallow-at any of the tinsmiths in the towns,
you can buy a standof moulds, oret them madetorder, from a
stand of four to two dozen ; but six or elght are best, and easier
cleaned and handled. Every house-keeer requires candle moulds,
and it is a bad way to depend upon borrowng of a neighbor. In
careless hand these things are easilyinjured. e wick is sold in the
dry-goods stores inballa, from 3 d te 71d a bail; the whitestand most
thready looking is better than soft yellow looking wick : this lat
is fitter for lamps.

4 When about to make your candles, measure a double length of the
wick, allowing a bit for tying ; you must have some siender sticks, a
bit of ' wood cut like a skever, wiIl do; slip the double wick
throu the holes in the bottom of the mould,leaving the loop end up-
permost, the stick having to go through the loops to support the wick
pn4 .eit straaght, and also to draw out the cpades from the mould,
whenodby.Havng run all your wicks, slip your sticks through the
loops at the top and put them even, then turn up the mould, and tie
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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 toI
look ill, but affects its burning. You are now ready for the tallow :
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 moulds. A tin mug with a spout is still
better. Set your moulds aside, to cool ; when nearly cold, fil up
each mould a4ain, for, as the fat cools, it shrinks, and a vacancy 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 candleburning. When
thoroughly cold, there is ;ittle difficulty in drawing your candles, if
your tallow be good; but iftit 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 ont 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 you can. Good housewives never
make candles just as they want hem. Things done in haste are sel-
dom well done. When a large quantity of tallow has been lndered
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, into a box,
till& al are made. This is the most economical 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 fid-
ding yourself out of this nccessary article, perhaps, when it would be
highly inconvenient for you to m e more.

If you have lard, as well as tallow, a mixture of one part of lard, to
three of beef or mutton suet, is an improvement; lard alone will
not make candles : it is too soft It is cheapr to buy tallow nd
makecyour own eandles than to buy them rymade.

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 candles, she gives ten-pence, and in country stores one shil-
ing per pound. Some time ago candles were eight-pence or nine-
pence, varying 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 &aterial up in your own house, and make
it welL

In the backwoods where the poor emigrant has not yet cattle
enough to afford to kill his own beef the careful housewife burns no
candle; atin cup, or a simple tin lamp, bolds any clean fat she can
get from the pot where meat bas been boiled, and a bit of twisted ra.
serves ber 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 tue blazing log-fire, or the
pine knots which yield a great deal of resin, and burn with a vivid
light. These pine knots are gathered up about the fallow, by the
children, where large dead trees have faillen 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 strong 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 carefilly
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 smeil which
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 lamps are now much used, in which melted
lard is burned instead of oi, at half the expense of oil.

Much care. however, is required in 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-
Mg of fie lard in the kitchen, is considered a great saving, by careful
houmekeepers ; and one of these can be bought for one shilng and
six-pence at the tinsmiths.

If the fat that rises from boiling beef, be carefully clarified by boil-
ing it down in clean water, letting it stand to be pld, and then boiling
the cake of fat again, on the top of the stove, .tillall the watery part
has gone off in steam, very good candles can be made. It must be
stramed before it is used, as all fat should be, to make good candles.



MANAGEMENT OF WOOL

The usual time of shearing the sheep in Canada is about the latter
end of May, if the 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: al dlirty 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 lard, oil or refuse butter,
which la first melted and then poured over the wool, and rubbed and
stirred about with the hands till it is all greased: about three poundA
of grease is allowed to seven or eight pounds of wool, it is then fit for
the carding mill: 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 the mills. The usual charge is two-pence per lb if the wool be
greased and picked at honme, and three-peace 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 bands 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 yarn. Sheep are decidedly the most profitable stock that
can be fed on a Canadian farm:the flock in favourable sasons usually
doubles itaelf The e use of feeding is not great: peastraw, a little
hay and roots, with salt occasionally, and a warm winter yard being
the chief requisites. The lambs should not come b'efore the middle
or latter end of April, as the cold March winds are very trying to the
tender flock. Wool sells at a good price, and mutton and lanb
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 a sheep
tor yourselt rub salt on the les andhang them iu a cool root-house
or cellar, and they will be g at a wee s end: turnback 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 size and goodness. The pedlars that travel e
country with tins are afways willing to trade for skins of sheep or
calves : they give you no ready money, but sell tinware, and also buy
rags, old iron, bottles and 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
Felling 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 cas learg this use-
ful art in a few lessons,) I should say that making home spun oloth
and flannel was a decided advantage. The price of weaving flannel is
five-pepce per yard: it may be ait-pence; as all labour has risen in price
since the rise in breadstuffs; and fuli 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 you must pay from four shillings to six and three-pence per
yard, narrow width. Flannels from two shillings aud three-pence to
two shillings and nine-pence peryard, yard wide. The home-spun flan-
nel is along-enduring article, either with cotton-warp or all wool. The
usual dresses for home wear both for women and children, among the
small farmers, is the country fiannel. This s dyed in different colours
in theyarn, 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 ding. The thrifty industrions farmers' wives usually spin
yarn for makng into flannel sheets, which are very fine and soft and
warm for winter wear, and last a very long time: home spun blankets
too are made, sometimes on shares with the weaver. These are often
checked with a bue 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 this is fre-
quently dne an is a very good plan: these spinning girls are usually
the daughters of farmers, and generally are respectable and honest.

fi DYING.
Those who spin their own wool should also know something about

df'ng It. The industrious economical Canadian farinera' wives gener-
S lypossesssome little knowledge of this kind, which enables'them to
have many varieties in the colours of their home spun garments. The
common grey flannel and fuiled cloth worn by the meq is made by
mixing the wool of the black sheep with the wool of thewhite: one
part of black wool to three parts of white, makes a light grey; but
the ahade cas be inemaaed by adding a little more of the black ; or



a dark brown may be produced by adding one fleece of white to
three of black. 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 fade
in wearing. It is very useful as a grey cloth, for common home-wear,
and also as a mixture for socks. This colour is comtmonly known as
"sheep's-grey."

If you have black wool of your own, you can get it mixed at the
cardincg-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 yon
desire it By paying so much per pound, youe can also get différent
colours dyed for you, if you name them, by your weaver ; but most
women prefer preparing their own yarn for weàving.

There are many vegetable dyes that 4re made use of here, suelf as
the butternut, which dyes a rich, strong, coffee-brown, by steeping the
inner barkin cold water for several days, and soaking the yarn in the
strained 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 steeped first in this,
and then in indigo, turns to a bright full green. The lie of wood-
ashes, in which a bit of copperas has been*dissolved, gives a nankeen-
colgr or orange, if the strength of the lie be sufficient to deepen it ;
but it is hurtful from its corrosive qualities, if too strong. Logyood
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 half an hour, and then thrown into cold spring-water, and rinsed
up and down many times : two or three waters may be used, and then
the hanks hung upon a stick, in a shady place, to dry out of the sun.

The yarn before dying must be well and thoroughly washed, to re-
move the oil which is made use of in the carding-mill; and well rinsed,
to take out 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 skins
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 andwound of, the yarn will be
prettly clouded with different shades, from dark to very pale blue.

The saufe effect can be produced in dying with any'other colours,
if yon braid or twist the yarn before you put it into your dye-stuff.

Yarns must be well scoured -with 'hot soap-suds, and rinsed in soft
water, before putting them into the dying liquor ; and also wetted in

I. ~- !

. 10 -

1'7DUXo.

II



174 FEMALE EMIGRANT'S GUIDE.

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 tints in brass or tin. The dyers use a composition for bright
blues, called "Chemists' 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 first steeping the articles in
yellow dye, and then in the blue. The common yellow dye used by
the settlers, is either a decoction of the Golden-rod; of a weed known
as Smart-weed, (a wild persicaria it is ;) or horse-radisIi leaves ;-%nd,

i some others, which any of your neighbours that are use.d to dying,
will describe to you. Fustie, which is sold in the drug-stores, dves
yellow. White-maple'bark, boiled, and set with alum, gives a brown
grey ; but it must not be boiled in an iron vessel.

Eogwood, boiled in eider 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 made use of: there are
many others to be learned.

LOGWOOD DECOCTION

is made by boiling half a pound of logwood chips in two quarts of
soft water, and dissolving in it a small bit of pearl-ash. The weed
Pursiain, boiled down, and the liquor mixed with the logwood, gives
a bright blue : set with alum.

To brighten faded purples or lilacs, in cotton prints, rinse in water
% which you have dissolved some pearl-ash. If you wish to restore

reds or pinks, use vinegar, or a few drops of diluted acid of vitriol,
in the rinsing water.

A sLATE-DYE FOR COTTONs.

Having washed the goods to be dyed, clean, in soap-suds, rinse
them well in warm water. Put a pound of sumach-bark 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 to time, that it may take the colour evenly. Then take il
out, and steep it in a pan of warm water, in whieh half an ounce of
green-copperas has been dissolved for five or six minutes. It will
then be a full leaden-grey. But to turn it to a blue-ulate colour, run
the article through a weak decoction of log-wood, made by boiling an
ounce of logwood in a quart of water, with a small lump of pearl-ash;
then throw it into warm-water, and handle it, for some'minutes. Dry
in the shade. For lavender, add alittle Brazil-wood.



RAG- C ARP ETS

Rag-carpets are among the many expedients adopted by the Ca-
nadian-sett1ers' wives, for procuring comforts at a small 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 settlers 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
cotton, others woollen. "I am going to tear and cut them up, for-
making a rag-carpet," 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 last no time.

"I will shew you," she said, " what I aum 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 cut 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
hand, and making another cut; 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

'uickly with lier work. Instead of selecting her rag all of one
ade, 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 all the different colours separately,
in large balls, and then the carpet will be striped. A white and red
ball, wound together, makes a pretty chain pattern, through dark
stripes.

My friend continued to cut and tear, join the strips and wind up,
till she had a ball as big as a baby's head ; and I continued to watch
ber, still puzzling my brains to think how these big balls could be
turned into a carpet .till she lightened my darkness, by telling me
that these bals, when there was a sufficient weight of them, were sent
to the weavers, with so much cotton-warp, which should be doubled
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jî. ï, 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
rags 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 yellonw : logwood and copperas makes a black. and in-
digo and lee from the bouse. gives a full blue. Made up with the co-
loured warp, the carpet looks better, and does not dirty so soon.

The white cotton rags'are better 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 colours as
much as possible, cutting the strips 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. Bita
of bright red flaniel, of blue, green or pink mousselin-de-laine, or
stuffs of any bright colour, old shawls and handkerchiefs, and green
baize, will give you a good, long-enduring fabrie, that will last for
eight or ten years, with care. Children can be taught to cut the rags,
and join and wind into balls, ready for the weaving.

To the more wealthy class this humble manufacture may seem a
very contemptible affair; but it is not for the gay and luxurious that
such things are suitable; though I have seen them in the bouses of
some of our best settlers, who were wise enough, like the wife of the
rector, to value whatever was comfortable, and save buying. When
well assorted, I assure you these rag-carpets make by no means a des-
picable appearance, on the rough floors of a Canadian farmer's house.

I would recommend the settler's wife 'to keep a basket or box, into
which all scraps of woollen and cotton, and any worn-out clothes, can
be put. A rainy day may be chosen for the cutting and winding.-
Another box may be appropriated for the reception of the balls when
wound up. The thinnest cottons, and even muslins, can be used for
the purpose ; only that the latter articles may be cut half an inch
wide.

To wash a rag-carpet let it be ripped into breadths, and taken to a
creek or river, and flounced up and down, and then laid out to dry:
no rinsing is required : the edges should be well bound with a broad
strip of cloth. Thirty pounds of rags will make about twenty yards
of carpetting ; and when you consider that you can buy no sort of
carpet worth'making up, under 4s. a yard, in any of the country
-stores, this simple substaute, made out of refuse materials, is not to
be despised.
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wooLLEN BoME-SP'tN cARPETS 1.

WOOLLEN HOME-SPUN CARPETS.

Those farmers who keep a good many sheep, and whose wives and
danghters are well skilled in the homely but valuable art of spinning
on the big-wheel, often turn the coarser wool to good account by
spinning a stout 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-oir blue, look well ; or
sheep's-grey and checked with red, likea drugget, looks neat and un-
pretending on the floor of a log-house.

Among the emigrants into whose hands this little book may go,
there 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 up his loom in the backwoods of Canada, in their own house,
or in the small villages. Blankets, shawls, plaids, cloaking, the coun-
try flannel, both white and grey, and carpets such as I have described,
will give plenty of employment to the industrious man, while bis sons
carry on the labours of the farm.

Women often weave, and make a good living; and I have
heard a very respectable farmer's daughter say, that she could weave
from ten to twelve yards of plain flannel a day. Sometimes she wove
the wool on shares.

Carding is not so often done in the settlers' houses as it used to be,
so many carding-machines now being in operation, and mills in all
the towns for fulling and carding ; but many years back this work
was chiefily done by hand.

Neither flax nor hemp are much grown in Canada at present; con-
sequentlythere 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 yon do not understand this useful art, I strongly advise you to turn
your attention to it as soon as possible: children cannot learn to knit too
soon. Those who are not already able to knit a sock or a mitt, will
find some kind neighbour ready and willing to teach them ; it will be
nice work on the voyage ont : a few pounds of coloured or white
yarn is no ill store, for your boys and husband will need plenty of
woollen socks and mitts 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, mitts, and gauntlets (these are long, thick mitts, 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 sell at one shilling and six pence to two shillings and
three pence, according to their goodness : the best article in Canada,
as elsewhere, fetches the best price. The second or even third-rate
wool, knitted up, can be made more profitable than the best wool
sold in the fleece ; and children and women will earn many a dollar if
they are industrious, in the evening, between twilight and candle-light.

I knew a settler's daughter who knitted seventy-five pairs of socks
one year, to provide clothes for her marriage,--and a complete ward-
robe she made up, without any cost to her parents ; for she had been
given a ewe-lamb, and this in due time produced an increase, so that
she had a little flock of her own, and clothed herself from the wool,
which she could card, dye, spin, and knit herself.

It would be useless for me to describe all the different patterns that
the skilful knitter eau devise, for mitts and children's socks, or the
colours chosen for that purpose ; but I have seen striped mitts,
flowered, spotted and plain, ribbed and unribbed. A young lady in
my neighbourhood, has gained many a prize at the County and Pro-
vincial Agricultural Shows, by her socks and gauntlets : the same
chance is open to every one who has skill and taste in this usefal art.

Every young woman is prized in this country according to her
usefulnes ; and a thriving young settler will rather marry a clever,
industrious girl, who has the reputation for being at good spinner and
knitter, than one who has nothing but a pretty face to recommend her.
This is as it should be ; and I would bid the young danghters of the
emigrant to bear the fact in mind, if they wish to become the wives
of steady young men, and wish to prospr in the world. Nor do I
confine my advice, on this head, Vo Vhe daughters of Vhs poorer class
of emigrants. In the new country to which they are going, knowledge
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of the simple art of knitting must form one of the occupations of the
females of the higher or more educated çlass, who reside in the
agricultural portion of the colony.

A family who are too proud or indolent to work in Canada, will
sixà into absolute poverty :-they had better never have crossed the
Atlantic. To the mind of the well-regulated female, there is no die
grace in so feminine an occupation : she is kept in countenance by
ladies of her own rank ; and indeed would be considered as a very
useless and foolish person, if she despised that which every one here
practises. Here, as in Germany and Holland, young ladies take their
knitting-bag out with them, and carry it to the house of a friend when
they go out: it is certainly a very sociable employment. The earlier
children leam to knit, the better ; those who learn late in life, seldom
acquire the saine quickness, as those who learn in childhood. I have
myself experienced the disadvantage of not learning- this sort of work
till I was old, and my finger joints had lost their flexibility, conse-
quently I am a slow and unskilful knitter : I can hardly shape a sock
or a stocking.

Many pe;sons knit cradle-quilts, and large coverlets for beds, of
coloured yarns, and among the town-bred young ladies, curtains,
tidies for sofas, and toilet covers, of all sorts and patterns are manu-
factured with the knitting-needles, and cottons of suitable qualities.

Because store goods are now lower than they used to be formerly,
and socks can be bought cheap, let not the farmer's daughter despise
the useful art of knitting and spinning : they belong to ber station in
life, in this country, and few grow rich who abandon this homely oc-
cupation.
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TUE DAIRY.
The following remarks, on the management of the dairy, were

published last year, under the title oftan "Essay on Butter-Making;"
and for which a prise was awarded to the authores by the members
of the "IHamilton Agricultural Association, and Farmers' 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 o its usefulness having received the sanction of
many practical Canadian settlers.

The want of succulent food, during the long winter, is one of the
causes of a deficiency in the butter-producing qualities of the milk.
Where roots, such as good sound turnips, cannot be had, the deficiency
might be supplied by boiling oats, in a good nantity of water •

a quart of oats thus given, morning and night, will eep aocow in gooi
order, with ber ordinary food, and greatly increase the quantity of
ber milk ; or bran mashes made thin, with boiling water, left to cool
down twice a-day, with a handful of sait once a week, will tell well.
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
should think the boiled onts, 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 thus 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, is of great
importance. In the morning, as early as possible, the milking hour
should be established, that the cow may go forth to feed while the deto
yet liesfreak upon the herbage. This is of great consequence in the
bot dry summer wegther : it is soon after saurise, in the early spring
time of the day, while the grass is wet with the clear refreshing dew
of night, that the beasts of the field shake off their lumbers, and rise
to feed; they then can afford time to lie down during the noon-day
heat, to ruminate and digest their food. The wise nan wll consider
this, and will derive advantage from studyng' the natural habita of
the animals under his care. Those personswhose Ocupation is too
amall, 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 milklng will
enable themto be let out to feed. Iallude to such cows asroam at
large in the woods and wastes, and on the plain land. A little occa,
sional fodder, given to encourage them to return to the usual milking



place, *11 generally ensure their coming home, and they should not
èe kept waiting, but be attended to at once. I recommend this 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 te
some persons, i., of life. How many of the children that have, at
diffèrent times, been lest in this Province, have been sent out in th%
forest to seek for the cows, and straying from the beaten path, or
bewildered by converging ones, have retued 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 Europe, for
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 owa
amusement. I have heard ef cows coming home in towns reg.
larly, at the sound of a factory bell, wlich they learned to regard as
a signal for the milking heur. The advantage of establishing regular
hours needs hardly to be further insisted on. We shal now proceed
to make a few remarks ou the next mest important matter, which is the
dairy.

The coolness in summer, and warmth in winter of the dairy, are two
most essential points to be considered ia the making of good butter. The
dairy-maid rmay be skiffal and orderly, and yet if the place ia which
the milk is stered, be not perfectly cool and airy, her laboar will do
her litte credit; with her superior knowledge, she may make a better
article than seme of her neighbors, but not the best. In this couatry, the
dairy women often work under the greatest disadvantages. Fre-

nquently she has nothing better to keep her milk in, thaaclese damp
cellar or root-hoase, wherç te preserve thorough ventilation is impor,
sible : without proper utensils, and conveniencies for carrying ou the
process, complete sauces can hardly be expected. Instead of being
sarprised that thre is so little really ftae batter sent to market, the
wonder should liethat ander sach disadvantages, there is » mach.
Let the men look te the providing of a saitable place where the work
of the dairy ean be carried on, and the result would aedlyrepay
the cost and labour bestowed upon it. The space tted to th*
dairy is generally too lnited: it should be large enoagl to admi
of thorough ventilation, and room for carrying on the neeessary wor
of charning, cheese-making, &c. A sank floor, well paved with bricr
er atone, and a coveted drain, and gratiag, are adviable, te cary of
any meistare. The floorcan thea be kept cool in het weather, by
throwiag a few pails ef water down, which is a constant practice ia
the dairies in the home country. I have seen dairies built with roi
*tone foundations% and the was of squared cedars, placed apr '
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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 porch,
with shelves, and a bench, on which the empty pans, trays, pails, &c.,
can be set up to dry after scouring, are great conveniencies.

Pans of thick glass are much used in home dairies: also pans lined
with zinc, and a species gf enamel, such as thé iron-stone pan, and
preserving pans, are coated with ; trays of wood about four inches in
depth, with peg holes for lettiug off the milk, used to be much the
fashion, but I think wooden ware is liable to crack and warp, during
hot weather, and is less easily cleansed from the sour particles of the
milk.

With respect to the churn, a small volume might be written on the
kinds : 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 sides of which are sloped, so as to leave no acute angles and
corners, always difficult to keep"clean ; the sides are provided with
dashers, and a dasher also is affixed to the beam of the handle, which
passes through the churn : this can be unscrewed, and the buttermilk
is drawn off by means of a plug-hole, near the bottom of the churn.
This churn may be bought at a cooper's for 12s 6d. I have also seen
a churn with an iron wheel, turned with a winch, which is very easy to
work. There is the old barrel-churn, which is also simple and effec-
tive, the advantage of this last being, that the butter can be
washed before being removed from the churn, ready for salting. Earthen-
ware pots, or good stoneware jars, are best for storing the cream in.
With each jar there should be a clean, smooth, wooden staff; for stirring
the cream ; this is a matter that dairy-maids pay little attention to
hem, and yet it is of some importance, in thoroughly mixing the
cream together, so as to prevent any sour milk, or whey from settling
below, thus giving a disagreeable taste to the whole mass of butter.
In cool weather, scalding thes cream, just before churning, greatly
facilitates the churning, and obviates the necessity of putting hot
water ine the cream, a practice in very common use, but which I
believe is ve i.jurious to the richness and good colour of the butter,
giving it a 'oite, greasy, poor appearance. In the winter season, the
cream jars should be brought into a warm room over nigbt, which will
thicken the cream, and tring it to the required temperature for churning.
Frozen cream will make frothy butter, or no butter will be obtained,
after much labour. In hot weather the churn should be allowed to
stand some time 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
dairy women are in favour of churning cream and the strippings,
while others prefer the cream only ; I think nyself that the richest
butter is produced from the cream alone, but possibly a larger return
may be obtained from the former practice.

Where cows are fed on turnips, a small quantity of saltpetre,
dissolved in a little warm water, and mixed with the cream before
churning, is said to' remove the flavour of the turnips from the
butter. I knew a farmer's wife who always practised it in the winter
season. This same 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 crearn, 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 fiavour of the butter; but very good butter
is no doubt made by heating the milk, and the largest amount of
cream is thus raised. The milk should stand some hours before it is
heated. It bas anotber advantage, that of keeping the skimmed 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. " Heat two pans of
the same size with boiling water, let them stand a few minutes, then
pour off the water, and pour in the new milk ; cover the pan that has
the milk in it, with the empty heated pan; this will raise the crema in
less 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
time in cold salt and water, repeating the beating process until the milky
particles are completely Pemoved. 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 tldàass cannot be too much insisted on.
Attention to cleanliness, coeEs in summer, and a moderate temper-
ature in winter, are the three most, important matters for securing
good marketable butter.

The following xecipe 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:

I - ~
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To thirty-two pounds of well-washed butter, she allowed the follow-
ing mixture : two and a-half ponnds of finely-rolled salt, six ounces of
saltpetre, and half a pound of fine, rolled, lump sugar; these raterials
were well ground together, and worked into the mass of butter, which
was then packed into a stone jar ; over the top of the butter, she
poured a strong clear brine, sufficient to cover the whole surface two
inches in depth ; a white cloth was 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 leeks, which spring
up in the rich leafy soil of the woods ; the flavour imparted to the
milk by this sort of food is very odions. The milk is almost useless,
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 amends, in some measure, for the leek diet ; which is, 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 good
condition very speedily, by feeding upon the green leeks.

A small piece of saltpetre 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 alsoon which cows feed in the woods, that
give a rank, weedy taste to the milk. These evils ardconfined to those
who, having settled on the new land, cannot command pastures for the
cattle to feed in.

During 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 used formerly to
be the practice to let the calves run with the cows, but this is a very

- unwise one ; and now it is more usual to take the calf from the mother
before it has sucked at all, and feed it by fnger ; in a few days it may
be taught to drink out of the pail, and is then put into some small
enclosure where it can pick a little grasm. A month's new milk is all
that is allowed ; then a sufficiency of skimmed milk all the summer.
Many calves are killed by being given sour milk in hot weather. A
little very thin flour gruel, with a httle milk i it, is sometimes given,

-hen there is a scarcity ofits proper nour'hnt

Sat is necessary for cattle and shee 0  Canada, to keep them
in health ; it also induces them to return home.

In winter, wood ashes, and clay are left near the feeding places for
the use of the sheep and cows.

Warm yards are of as much use as good feeding, and this is a point
often miserably neglected by the small holders. The Irishman,



CnuEE. 185

however miserable bis own dwelling miay be, will generally take care
that the cow and the pig are warmly 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 house, 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 well as cruelty. A dairy-woman cannot execute ber
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, aid 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 time for
thesc things." But a wise man would rather clear an acre on two
less 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 act upon.

CHEESE.

It is only of late years, that much of the attention of the Canadian
settler has been turned to the subject of cheese-making. The reason
of the neglect of this valuable portion of dairy produce, is evident.
During the process of clearing wild land, the want of a sufficiency of pas-
ture for the cows, obliges the prudent farmer to limit this branchof his

g stock, acc€rding to his 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 is opening out on every side, and there are
many fine cleared ihrms of long standing, and under good cultivation,

r dairies are increasing everywhere, and the farmer's wi'e is beginning to
se the great advantage of making good cheese, for which an excellent
market can always be obtained.

Good rich cheese will sell at 7id per lb ; inferiolr fetchesd. 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.

I will condense, as much plain instruction on the subject of cheese-
making, as will afford a general knowledge of the subject, for the
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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 various subjects, whieh
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 thefirst stomach or maw ofthe sucking calf. Anymilk-
consuming agimal 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 and water for about twelve hours; it is then rub-
well with salt, and spched 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 dry, in the house, or in the sun, on the house-wall in the open air, til
quite hard ; then take out the stick, and put the rennet bag into a
paper bag, and hang up in a coolplace :it is better for keeping a year, I
have been told ; but it may be dsed in a few weeks or months. Some
persons, after wasbing, picking, and salting the bag, put it into a
strong brine, in an earthen vessel, and tie it close down ; others fill
the bag quite full of salt, tie, and hang it up. In 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 eut off, and steeped in
warm water for some hours before putting it to the milk. Whether
cheese is made, or not, in a family, the rennet should be preserved, as
it is convenient to have a little rweet curd and whey, as an addition
to the dinner or supper table, especially with a little ripe fruit; it
makes a nice dishifor 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 will be
tough; if cold, not firm enough to separate from the whey.

TO MAKE GOOD ONE-KEAL CHEESE.

This cheese is made entirely of the morning's new milk, strained into a
well-cleaned cheese-tub. If the milk be too much cooled in its
transit from the milking yard to the dairy, a portion of it- must be
heated, but not boiled, in a clean vessel, on the fire or stove, and
returned to the tub, pouring in as much as will inake the whole quan-
tity the same heat as new milk just drawn from the cow ; some add
a small portion of hot water for bringing the milk to a right temper-
ature, and say that the water comes off in the whey, without

ILL. mm a mý
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impovçerishing the curd; it is certainly less trouble. The Wiltshire
cheese, I have beein 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
wo oden cheese -knife, the card may be cut across in several directions, till
the whey rise clear between the gashes yon 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 jour tub on a wooden frame, called a cheese-
ladder, which is a simple contrivance : two long sticks, and two or
thrce 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 ont of the tub, and
to aid in thedraining off the whey, from time to time bring the ends and
sides of the cloth together gçntly, so as to give an increase of pressure;
whtn the curd is well drained, bring your vat beside thebasket; have a
frih cloth laid in it; remove the curd into the vat, breaking it up,
as you put it ih; mingle in it a little salt, not very much, and continue
to fill till the vat is full; fold over the sides of the cloth, and turn it in
the vat with care ; tuck the sides and ends neatly in a little way, and
set your cheese in tb press, not putting on the full power of weight,
at first: slow pressure is best, till you again cloth your cheese. Some
break the curd up fine the second removal, and increase the pressure.

At the end of sixteen or eighteen hours, the cheese may be removed
to a shallow tray:'a little fine salt is sprinkled over the upper surface. J
Some make a brine, in which they lay the cheese, and turn it, after
eight or ten hours time, washing the sides with the brine, before
rernoving it 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 turning these rich cheeses
at first, but in a few days the iind begins to harden, and it can be
be moved with less difficulty.

SA RICH CHEEsE.

This is made by adding the nights' milk with the crea:n, warmed to-
the heat of new milk, to the mornings 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'inode 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 much
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 manufacture of the ble
cheeses.

A esH nCMUsHE.

If the settlers wife desires to rake a few cheeses during the hot
weatber, and yet has not a sufficient quantity of milk for the purpose,
the follewing 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 eheese of axy size. Set out the night's milk, reserv-
ing only a bowl 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, sad set as usual; drain the curd, leave it in
the cheese-basket, covering it over with several folds of clean cloth to
prevent its getting dry and hard, and set it aside in a cool corner of the
dairy, cellar, or root-house, or wherever you keep your milk. The
following morning, do the saime; add the night and moning's milk,
and e as before; add this day's curd to that in the basket, and if
you have enough curd with the two gatherings, braid and mix all with
your hands; throw in a very little sait, and put into your vat, and press
as before. Sometimes three of these double meas are required for
making ene good-sised cheese. A simple press lis made by the bush
farmers, with a long lever, and a big stone or two; but this can be
seen at any of your neighboer's, and would be understood far better by
might than description. L used to press my bush cheese with heavy
stones-on a board, put on the top of the vat; but it is not se regularly
pressed this way. A far easier and readier way of preparing cheese
was 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.

SLTr-amE5K CRES MOtTLD.

This consists of a tin eylinder, about a foot in deptk, and eight
inches in diameter ; this is perforated with holes, at intervals of about

two inches from each other, ail over its surface. At each 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 bas been fully set, and
drained from the whey ; the whey that still remain with e curd,
Iowing freely ot from the holes without any other ;all
that 'a necessary being to turn the mould about every so,
bottom upwards, for a couple of days, or till it s firm enough 0 turn
out, and put in the salting tray. Some persoe have a broad wooden
hoop, thut they slipAver the cheese, aud suffer to remain round it till
it is time to remove it to the shelf for drying. I have een cheese
brushed over with wbitewash to perve it from fBies, and linen
bindens, pauSd romud te keep it ina
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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 éheese. 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.

CREAIX CHEESE.

Take one quart of rich'èream, 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 hook, with a pan below it, to drain for two days; then
turn it into another clean cloth, and let it drain for another two days,
till it becomes solid; then lay it on a clean fine cloth, spred on a plate;
fold the clotIr neatly over on each side, and turn it over in the cloth
on the plate; lay another smaller plate over it, turning every Six hours;
sprinkle a little fine pounded salt, and lay vine leaves over and under
to ripen ; it is fit to eat in a few days, when slightly coated.

POTATO CHEESE.

This cheese is made with m'ashed potatoes, salted slightly, and
mixed with cheese curd, taking care to braid it well together, and
prëss as other cheese.

cÈEESE. 189
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In these days, when all the world is running after Cocbin 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 bae had no
experience myself at present, but I bave been assured by those who
have been most successfal in their rearing of Shanghai and Cochin
China fowls, that they have had no more trouble with them than with
the common barn-door fowls. The want of having good fowls and
plenty of eggs, sees simply to consist in attention to their being

we-suppiedth good foo, clean water, ashes, lime, rubbish and
charcoa a airy p n in summer, and a warm, sheltered roost
in winter. A supply of animal food seems y to promote vigor
in fowls. Where fewer dogs are. kept, the owls come in for much
valuable food, which teils well upon the richness and increase of their
flesh and eggs. Those persons who succeed best with poultry, are
careful to cater well for them, and will boil upall sorts of re(use
vegetables, especially potatoes, carrots, parsuips, and ofher roots to
mix with their grain. Boiled Indian coru, or crushed corn steeped,
makes very satisfying food for fowls.

In this country, fowls in general, are left very much to take care
for themselves. 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 ne to
declare. Not only is there a vast and unnecessary expendifure of
valuable grain, but a considerable deal that is injured and made un-
sateable. 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 atnong farmers wbo 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 shilling 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-
uable grain.

Fowls fed with scalded bran, or the coarse part of the flour,
generally known here as sharps or canaille, mixed with potatoes or
other vegetables, any scraps of meat and s'luse grain, and curdled
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milk scalded so as to harden the curd. witfh access to ashes and
gravelly substances, will ensure plenty of eggs without giving them
access to the barn or granary.

Besides the eggs consufned 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 old 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 ont 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 willbe advisable to confine the fowls within an
enclosure-a green yard, with a high picket fence round is the best
sort o( 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
summer roost, and a few bushg 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 than 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 geese and ducks with profit, they should have
access to a creek or pond of water, mill-dam or lake. On the rice-
beds geese fatten finely, and do well ; but as the goslings are hatched
in the spring, a season which is usually very changeable, more care
is required for keeping the tender goslings from the cold and wet,
than is usually bestowed upon the chickens, wgh come later and
are more hardy. The goose is usually cooped in a large coop, and
this is surrounded with a fence, enclosing several square yards of
green turf A fiat pan with some stones in it is given or the goslings
to wash in : the stones enable them to stand and keep themselves
dry while drinking, as too much wet is bad for them during the first
week or ten days. Scalded bran, curds, and crumbs, or soaked and
crushed Indian corn may be given theni, which, with the graps in their
yard, will be all-sufficient. At a fortnight's end, if the weather be
dry, they may be let ont.

1rorLtra.
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Geese are often found great depredators in the young wheat fields.
The old gander and broodgeese are treated with a Toke or neck-ring:
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 rail-
fences :-a goose is never at the trouble of climbing, so the remedy is
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 the feathers fall
easily,-and' perhaps the los of them may be a relief from the heat of
such a thick covering. .

Turnipe chopped amall; raw and boiled potatoes, with the run of
the barn-yard, is the goose's fare in the winter. A low log-shed, with
a door to shut them in at night, is necessary. 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. The egg*should be brought in as soon as laid,
as the frost chilis it very qui kly; placed in a box of bran or saw-
dust, till the goose is ready to sit, and the goose must be given water,
or let out to wash and feed once a day-ehe sits thirty days. It is
better to remove the early-hatched goslings, when strong enough, to
a basket, but I would not 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 often allowed to go
abroad under the care of the old ones without any shelter, and in
some dry seasons they will succeed as well as those that have had a
great fuse made with them ; but in cold wet springs cire and shelter
are requisite to ensure the lives of the little family. If the cock bee
remarkable for his tender care of ia wives, the gander is no less
admirable as a fathu in proteçting and cherishing his young ones.
There is much tha is mteresting and admirable to be learned in
the poultry-yard b'y the careful observer ; and many a pkasant, cheer-
ful hour may be passed in the cire of the domestic birds about the
farmer'é yard : children bearn lessons of care and kindness, and many
a moral lesson the wise mother may inculcate, even from so homely a
creature as the common hen.

In suitable localities the duck is easily managed ; but they need a
constant supply of water, and will not thrire unless t1ey bave 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, they require a great deal of feeding.

The turkey breeds well in Canada; but the young ones are great
ramblers, ana do ch hurt to the young grain ; and for this reason

the farmer is sh*reeding 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 is 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 weRl repay the
care bestowed upon them.



F I R E.

Among the casualties that bring danger and alarm into a Cana-
dian settler's homestead, there is none more frequent than fire-none
more terrible ; but, one, where a little preseuce of mind, 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 it has occurred, I will warn those
whose bouses 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,
bang up a clotb, 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 1p the chimney,
may extinguish the fire. All houses should have a lader at hand;
there are usually ledges left on the roof, near the chimney, to facilitate
cleaning them ; a bunch of pine-boughs, or a bundle of straw fastened
to a rope, and drawn up and down by two persons, is the common
chimney-swee of a Canadian house. A quantity of salt thrown on
the fire will damp fiame. A mass of fire may be put out or kept
down by covering it and pressing it down ; and many a child has
been saved by being wrapped tightly up, so Ps to exclude the access
of air. Even a cotton garment, if pressed closely and the air excluded,
bas been safely used to smother fire ; but linen or woollen is best of
anything for this purpose. A table-cover, carpet, rug, any large
thing shbuld be, caught up, unhesitatingly, to extinguish fire.

One of the great causes of destruction of bouses by fire, in Canada,
may be traeed to the want of care in removing ashes, anong 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 bouse, should be made, and an eafthen 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. In 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 beating out the advancing Rames, and still more by open-



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 child n have battled against a wall of advanc-

nhg fire, and with hoes and other instrumentg have kept it back till
help could be obtained. ' is suhject may seem out of place to dwell
upon. but I have seen y instances where, if women had not roused
themselves to exertion, all would bave 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. No rain fell for many weeks. The clouds when they rose
were watched 1th longing eyes, and every one speculated, and hoped
they were charged with ramin. A thunder-storm was really looked for-
ward to as a blessing ; but none 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 rapidity- 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 among the roots, and had got to a logfence near the
barn. This had 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 burut down-it was full of new hay.
The hay was saved ; the horses stood patiently with the fires within
a fw yards of them while it was removed. A quarter of an hour
afterwards the building was on fire, and a fine spectacle it made. Dey
after day the stampe and roots continued to burn. Sometimes the
fences were on fire, aan ds were obliged to assist in subduing
the destructive 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 reliance placed.

Help from our neighbours we could not obtain. When we sent a
messenger for one, he and all his familv were battling with the fire on
their own clearing to a second, bis fences were on fire-all bands were
employed in saving the crops ; a third, the barn was in danget; and
so we were forced to rouse every energy that we could to overcome
the danger. Ourselves, women. and little children-all bad to help;
and 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 baze ; no
rain fell, and still the fires burned on. The wind carried the sparks
int> a thick cedar-swamp, not far from the bouse, a few acres inter-
vening, afd there it blazed and leaped from tree to tree. The chil-
dren were never tired of lookin at it. I trembled lest the wind
should change and brin it bac u on us. Often we would wonder
in such case how we s ould sav our furniture, fo the fires were
around us on all sides. At last, in the month of Sep mber, rain feU,

and the earth smoked and reeked as it came down. The Autumn
rains finally extinguished the fires all over the countiy, and the dread
of t:eir ravages was at an end for that year ; but it was neither the
first time nor the last that I bave seen the fire within a bundred feet
of the dwelling-house, and been obliged to give my own feeble help
to assist in subduing it.

In cas of emergency, it is folly to fold one's hands and sit down
to bewail in abject terror it is better to be up and doing.



A FEW WORDS ABOCT AGUE.

Every one considers Canada a healthy country : it is so, generally
speaking ; but there are diseases, such as ague and rheumatism,
which are more common here than in Britain. Dysentery in children
prevails during 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 bathing,
drinking very cold watgr, 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-
fluenzas,-now it is very common, and I believe, with many medical
men, that the stoves have to answer for these disorders. People heat
their rooms like ovens, and go out into the sharp, frosty air; they
return again from the keen frosty air into heated rooms ; their tender
organs of respiration are not fitted to stand such reverses, and pul-
monary disease and colds in the head are the result, which not un-
frequently end iin consumption. Formerly open fireplaces were seen
in every house, and the inmates of them were healthy ;-now they
have stoves in every part of the dwelling, even in the bed-rooms, and
the result is sicknes and loss of complexion. The largest log-fires, in
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
outer doors, also helps to keep the house warm in winter. The in-
habitants of the Lower Province, where the cold is more intense, and
the winters of longer duration, understand the art of warming their
houses better, and constructing them so 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 consruction ;-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 in winter ; it saves much work, as the hous 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 steop serves for a summer
kitc*n, and it is there that the housewife keeps her puils, and pots,
and pans--her washing tubs and barreIs. The want of this conveni-
ence is often sorely felt by the females ; and I would advise every
settler who builds, by no means to omit this addition, if he has any
regard for the comfort and tidiness of his house. And here I muet
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observe. that it is the total inattention to the comfort and conveni-
ence of women. that often makes tbem unhappy and discontented in
their new homes. Like the captives of Israel, they are often expected
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
the result of this new order of things. Let each comfort and cheer
the other, and bear the privations and trials that befal them as cheer-
fully and as hopefully as they can, and thus the burden will fall
lighter upon aiL

The constitutional grumbler will, of course, find many causes of
complaint in Canada ; but so she would do in Australia or any other
colony, and so she would in ber own country. To such unhappy tem-
pers, all climes, al[ countries, and all ituations are alike-for ber
there is no happy land ; for she bears within her breast the seeds of
miscry, which will cast its baneful shadow across the threshold of ber
home, to embitter all its domestic joys. In ber path, thorns and
thistles spring up, and choke life's fairest flowers.

Ague is the disease most dreaded by new settlers, and to many
persons it bas 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-

- table soil, when opened out to the action of the sun and air. As long as
the soil 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
swamps, where the sun had access, there they would have ague.
Some people never have ague ; others, only the first or second -year
after coming to the country ; but some seldom pass a year without
an attack of it. A singular error prevails amdng some of the old
settlers, that those who put a stop to the disease, % hen it first attacks
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. Remedies for
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 my own family, and as it was the prescription of a skilful
physician, well acquainted with the diseases of this country, I do not a
hesitate to give it

AGUE.

For an adult female, divide six grains of calomel into three doses; ake
one of these doses every two hours ; at the end of the sixth hour take
a large tea-spoonful of Epsom salts. On the following day take a
wine-glassful of the following tonic mixture : dissolve twenty grains of
quinine in a pint of water, to whith ad4l four drachms of diluted sul-
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phuric acid : if ton 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 sulphuric acid ; or you may take
three grains of calomel the second time, divided into two doses : it
seldom fails of curing. Should the disorsler shew any symptoms of
returning the third time, do not wait for a confirmed fit, but take a
few doses of the tonic mixture, diminishing the quantity from two
doses to one, till you leave it off altogether.

Rest is essential for ague patients: total rest from labour, if pos-
sible, and good nourishing diet, that is not hard to digest, and change
of air if the patient can leave home. Poor diet is one of the causes
of ague : those who can afford to live well, seldom suffer from ague,
unless in low, marshy situations.

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, steeped in whiskey, is
also taken as a tonic 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 grains, at intervals of two hours between each grain,
and a dessert spoonful of castor oil at the end of the third dose; a
tea-spoonful of the tonic mixture, diluted with water, thrice a day. I
have found the fit mnuch relieved in a young child, by putting it into
a warm bath and wrapping it in warm blankets, and giving it a few
dropt of antimonial wine, in warm drink, to promote perspiration.
An emetic is often administered previous to taking any other medi-
cine.

DYSENTERY IN CHILDREN.

Nad This disease is often fatal to young children-frequently baffing
the skill of the most experienced physician.

I lost two infants who were under the care of the most careful 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, (or spignet,
as she called it,) that grows in the forest, with a long spindle root,

4.
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scraped, and a small quantity boiled in milk, thickens it, as if flour
had been put in: it bas a sweet, astringent tate, slightly bitter. A
tea-spoonful, thrice given in one day, cured the child, who 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
elderberry in size and taste. There are many of the old settlers who
know the plant. No one should use the wild herbs without the ex-
perience of a careful person, to whom their sanatory or hurtful quali-
ties are well known. The old Canadian settlers are often well skilled
in the use of the native plant--they may, possibly, have learned
the value of them from the Indians, or from long experience, taught
by necessity, in.a country where, formerly, edncated doctors were far
from being as commonly met with, even in the towns, as they now
are. Possibly, in those days, there were fewer diseases te 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
is difficult to be obtained, even severe wounds are healed, and simple
fractures are reduced by the inhabitants themselves. Some one
among them who bas more nerve, or more judgment than the rest, is
consulted upon such occasions, and faith goes a great way with many
patients in effecting a cure.

When emigrants first arrive in this country, they are apt te fall ill:
the change of diet, of air, and many other causes, possibly the want of

- comfort on board the vessel, may o rate upon them te induce disease.
A little care, and some doses o simple medicine, will often save
themselves and children from fevers or other serions complaints.
Timely attention te health on landing is very advisable, and it would'
save many from much suffering if they went at once te a skilful
medical man, and procured medicine and advice, which is often sup.
plied te the poorer class of emigrants free of all cost.

i*
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BEES.

Of late years the long established settlers have begun to turn th'eir
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 an article of luxury, it stands unrivalled at our tables. As a
medicine it is invaluable in its soothing, purifying, healing qualities--
nay, even moral lessons have long been associated in the mind of the
young child with the labours of the "Busy Bee."

It is a pity that the cultivation and profitable management of the
bee is so little attended to in a country where nature has strewn the
wilderness with flowers for their sustenance.

If the Lower Canadians are able, with a little care, to cultivate the
hive to advantage, there cau 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 valuable articles on our own farms.

The British peasantry generally contrive to keep bees, and under-
stand the management of the hives-L mean the practical part, that
of housing the young swarms and abstracting the honey from them ai-
the close of the season. They would require to pay some attention
to the difference of seasons. *The extreme cold of the long Canadian
winter, must, of course, be taken into consideration when removing the
comb. The shortness of the flowering season must also be taken into
account, and proper 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 eof havlag
been acquired after many loses and vexations failures ; they will be

ur best guides and advisers in the management to be adopted. I
now atpresent of no esimple practical work that has been written by

the bee-keeper in Canada, for the instruction of the public : unforta.-
natelyI have noexperience of myownto offer on the subject,

-7I.



The Canadian emigrants will naturally desire to know something of
the natural productions and general featurea of the countrysto which
they are about to direct their steps. To enter minutely into details
of the natural history of so large a portion of country, which from its
geographical extent includes many varieties of climate and produc-
tions, would far exceed the limits to which this small book must
necesarily be confined. A fe* general remarks as to climate and
the vegetables and animals indigenous to the Upper or Western por-
tion of -anada may not be uninteresting to my readers. I shall con-
vey tbese in the form of a notice of the monthe; atthesametime
oberving 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 approaches of early spring, which are considerably in
favour of that part of the Province ; many kinds of fruit coming to
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 and northward of it. Vegetation ia thus a fortnight or
three weeks earlier in the western part of the Province than in the
eastern. Some forest trees grow there which are not found withi:, such
as the button-wood, the black-wahnt, the sweet-chestnut, the saeanfras
and many others.

JANUARY.

This mont4 though we date our new ear from its commencement,
Min the old country, isnot really the &; month of our Canadian
winter, which often coaunoces early s the first week in November:
some years however it is later, and I have seen fme mild open weather
far int December; yet you must not be surprised at snow showers
amd sevee frosts in those two months, and winter clothing should al1
be prepared before the chances of a November cold setting in. The
monti of Janawy fornas, as it were, a break in the winter' cold. I
have known many new aeg day when« them wa not anow enough
on tU gonmd to make ie practicable: thi present January,
for instance when the eat wa browuand bare, sud wheeled vehicles
alone were mas on the road.

The firt new ae day, viz., 1833, that I pased in Canada thers
was no snow to e men, and the air wa so warm that weeat with the
outer door open, the heat of the stoves being too oppressive for com-
fort. We had had snow showers as early s November the 3rd, but
no intense d" of cold till after the 27th of January ; after tht
time we had yano# O* rma amd intenu cold al through the
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month of Febraary and up to the 17th of March, when a wawm rapid
thaw set in and cleared the snow off by the middle of April, even in
the woods.

In the year 1846 the new year's day was warm and we walked oathe
dead leaves in the woods. Tlhis year 1855,¶here was enow about tie
middle of November which lay till the 22nd, then the weather was
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 till the 13th of January, when scattering of about an
inch fell, but it ws not till the last week in that month that any
quantity of snow fel, greatly to the discomfiture of the farmer, who
reckons on the sleighing season for the easier transport et hie gaino
miarket, and as a season of recreation for hie famly.

There in always a January thaw in the early part of the month,
when the December snows melt off The frost then 1elaxes its iron
bands, and a moist atmosphere takes the place of the keen frosta of
early winter : rain frequently falls and high vind blow. A change is
sure to take place again on or about the twelfth of January : snow
again covers the ground. After heavy snow storms a cold north-wet
wnd begin to blew ; the new fallen snow is ment in clouds like smoke
over the open fields, driftigin high banks on the road sides, filling
up the sorners of the rail fences, and blocking the narrow lane : te
cutting wi»d plays fantastic tricks on the edges of these snow drift,
sweeping them ont in hollows and caves, sculpturing their upotless
surfaces isy c.rved lines of the most graceful.forme, so that yon 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 o n country, in the great forest it is very different. There un-
disturcd by the war of winds, the snow fiakes fall in ceaseless silent
showers tilt the whole dark uneigbtly mass of fallen trees apd broken
boughs are covered with the spotless deposit. The thick branches of
the evergreens receive the load that falls from the lofty pines and_
naked hardwood trees, as moved by the wind they shake off the bathery
burdea. Go into the. forent the morning atter a heavy snow storm
and you will behold one of the.pmest, one of the loveliest senes that
nature can offer yot. The young saplings bent down with the weight
of mnow, unable to lift their beads, are bent into the most fui
arches and hang like bowers of crystal above your path ; keen
.frost has frosen the light branches and holds them down to the
hardening surface, so that these bont troes remain in this way till the
breatb of spring sets them once more free, but oftel they retain. the
bent form and never recover the upright shape entirel7 . The cedar
swamp which is so crowded with trocs, of all ages and sies, from tbe
tiny oeedling, rooted on the decayed trunke of the old fallen trees, to
the vigorous sapling striving to -make its way upwards, and the hoary
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trunks, over the bleached and mossy heads of which centuries have
passed, now presents a curious aspect, filled with masses of new fallen
snow, which forms huge caverns and curtains lying in deep banks on
the prostrate trunks, or adorning the extended fanlike branches with
mimic flowers of purest white.

Jannary parties, balls, picanics 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 protected in his drives by the ancient forest, which ex-
cludes the wind and is equal to a second great coat in travelling.

No vegetation is to be een going on in this month : silence and
stillness prevail. The bear, the raccoon, the porcupine, the groundhog,
the fiying squirrel and little striped chitmunk or grouud squirrel, with
many other smaller animals lie sounlly sleeping in their nests or bur-
rws. The woods are deSerted by most of the feathered tribes, a
solitary tee creeper, the little spotted woodpecker, with some of the
hardy little birds called Chickadeedee by the natives, are alone seen on
snny days In the thick shelter of the pines and hemlocks ; while
around thehouses of the settlers the snow birds in lively flocks wirl
hither and thither in the very wildest of the snow drifts, or a solitary
whiskey jack (Canada Jay) ventures to gather up the crumbs which
have been swept outside the door. Sometimes the graceful forni of a
black squirrel may be seen running along the outstretched branch of
a tree, bis deep sable for contrasting very remarkably with the glit-
tering silver snow, over which he gambols as gaily as if in the warmth
of a July sun.

-*FEBRUART.

This is indeed the coldest of the Canadian winter monthi, and
though the lengthening of the days gives you more sunshine it seems
to add little to your warmth. Cold and clear the sun shines out in a
blue and often cloudless sky, but the thermometer often indicates a
very low temperature, 10; 12, 18, nay, sometimes as low as 28 and
even 30 degrees below zero. Warm wrappings are nowindispensably
necessary to the traveller. In event of any person fnding their ears,
hands or faces frosen, which accident can be seen as well as felt, the
part becoming of a livid whiteness, and feeling hard and stif the
remedy ia at hand, and must be applied immediately to the frozen part,
Yiz., snow rubbed on hard till the nesh resumes it former healthy ap-
peauce : some apply spirits of turpentine or brandy, or spirits of any

after the snow han been rubbed on well.



The care of the cattle and sheep, drawing in firewood, splitting of
rails for fencing, and preparing sap troughs, are the usual operations
in the settlements 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, patches of bare
earth begin to appear towards the middle of the month; the weak but
pleasant note of the little song sparrow and the neat snow sparrow
in its quaker-like plumage may be heard and seen as they fit to and
fro, picking the seeds or the rough green amaranth and tall woolly-
stalked mullien which stand faded and dry in the garden patch or on
the road side. The equinox is often-attended with rough gales and
snow storms : Ihese past, the sun begins to melt off the snow, and a
feeling of coming spring is experienced in the soft airs, and a look of
life in the bark and birds. The rising of the sap is felt in the forest
trees ; frosly nights and sunny days call forth the activity of the settlers
in the woods ; sugar making is now at hand, and all is bustle 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 Iril.

APRIL.

April in Canada is not the same month in its general features, as
the lovely, showery, capricious April, that month of smiles and tears,
of storms and eunshine, in dear old England. It is often cold, stern
and harsh, yet with many hopeful changes that cone to cheat us 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.

Some warm, lovely, evLnsultry days, misty like Indian summer, are
experienced, and the snow melts rapidly and a few fies creep out and
sport awhile in the warm beams of the young sun, but " by-and-bye a
cloud takes all away." rhe wind blows c'y, snow showers fall, and
all is cold, cheerless winter again.

In fine Aprils a few blossoms peep out from under the thick carpet
of dead leaves, and then you see the pretty mnow-fiower or Hepatica
lifting its starry head and waving in the spring breezes on the wa
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sides, on upturned roots and in the shelter of the nnderwood where the
forest is a little thinned ont so as to admit of the wari beams of the
sun ; pale pink, blue of twe shades, and snowy white are the varieties
of this cheerful little flower. Violets, the small white, and a few pale
blue ones, are next seen. The rich 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 which they stain the bark of their mats and baskets.
Yon may know the blood-root, on breaking the leaf or the root, by
ita red jaice.

ln low, open, moist ground the mottled lesftof the dog's-tooth violet
(erythronium) comes up, and late in April the yellow bells, striped on
the outside of the petal with purplish brown, come up in abundance.
Spring-beauty, too, is an April flower, a delicate little flower with pale
pink striped belL-Claytonia is its botanical name-but we love to
caUl these wild fiowers by some simple name, which simple folk£ may
easily remember.

As the snow melts off in the roods, the leaves of varions evergreen
plants appear still fresh and green. Amonr these are the pyrolas or
mwet-witergreens, a nurnerous and lovely ifamily 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 ornamenting the settlers' houses
with. The wild garlie, too, shows its bright green spear-shaped leaves
early in this mogh. This plant so eagerly songht 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 time, appearing l the ensuing month
of May.

April unlocks the ice-bound lakes, and streams; and it is during
this month, that the winter snows are dissolved : the warmth which
in aunnier elimes brings to pèrfection the bulbs, and gives odour to
the violet and blue bell, the pale privarose, and the narcissus, here
must be expended in loosing the frost-bound earth from its icy fetters,
and the laters from their frozen chains. Let ns therefore not despise
owr Canadian April, though she be not as winnig and fair as ber
amesake at home.

M A Y.
Clear skies, cold and bright, often mark this moith : such weath er

in ufeful in dryieg up the moist earth, saturated by the snow which
Apri bas metted away, and hardening the soft earth which is to be
made redy for thre qpfig erope.
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This is a busy month, the busiest in al the year, for the work of
two must be crowded into it.

Plougbing, sowing, planting, goes on inçessntly : no ftme now
for the gardener or the husbandman to be idle. Every thing is full
of life aud activity, from the little squirrel and tiny titmonse running
up and down the trees, gathering its mossad grey lichens to bd
its curious oven-shsped nest.

What crowda of birds now visit us. The green frogs are piping in
the creeks and marshes. The ground is now yielding us fiowers of al
hue. Yellow, blue, and white violets ; butter cups, anenomes, or
wind-fiowers, the wood daffodil, or bell flower. The snow-white
trillium, moose flower some call it, wild vetches, blue and white.

Vegetables of all kinds are sown during the month of May; and the
grain, such as spring wheat, barley, oats, and peas, with early potatoes,
and, later in the month, Indian corn, must be put in all through.May.

The bright skies and sunshine, the singing of the birds, the bursting
out of the leaves and bds of al kinds make May a charming month.
There is far less rain in the Canadian Spring than in the same season
inBritain. There islessneed for it, as the earthhaureceivedsoIarge
a ahare of moisture in the form of snow, during the winter months.
May is usually 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.

Thisanonth perfeqts the leafage of the late deciduous trees, such as
the oak, butternut, "ah, snd 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 lose
their youthful freshness, and assume one uniform color of sober green.
There are frequent thunder storms and often heavy rainsearly-in Juneï
and sultry heat: the musquitoemsand black fies, in situations favourable
to them now appear; but it is in July the musquitoes are the most
troublesome, especially in the close pine woods, and ner lakes and
streams. On open old cleared ps4 of the country these pesta are
less known and less heeded. Flies ways attack the new çomers with
more virulence than old settlers, who scarcely feel the andoyance.

Some of our.most beautiful flowers-I meanu the wild fIlowers-
blossom during this month, such as the yellow mocassin, (and later
the white and purple,) the large orange lily, liles of many kinds, the
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ble 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 opea plain lands: it continues from Juue till Septem-
ber. The sweet scented rovund leared winter green, called lily of the
valley, (it should be lily of the woods), with several of the same lovely
family, bloom al through June and July.

I'he evening air at dewfall is now filled with the perfume of the
single red-rose, a dwarf rose with crimsdn stems and greyish thorns,
which grows in vast profusion on the plains. The sweet scented
shrub Ceanothers or New Jersey tea, wif h white feathery 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 springing in the open fields, the deep forest or the roadside
wastes.

The wild strawberry which is sure to spring up in old clearings, and
new meadows, now begins to ripen from the tenth to the end ot the
month; yon will find them red and ripe and far finer in size and fiavour,
than any that are to be found in the woods in the old country.

Potatoes are often planted in the e'arly part of this month, and
hoeing both of corn and potatoes, is continued, with other work on the
farm.

JUJLY.

- July is the hottest month of the Canadian year: there is often a
succession of heavy thunderstorms and showers, which give a sultry
heat, which is less bearable than the clear dry atmosphere that mrks
the harvest ionth of Auguat. The raspberry and huckleberry ripen
during the month of July, the rice comes in fower with many other
aquate plants. On the still flowing lakes, now rmay be seen vast beds
of that most beautiful flower, the large white nymphoea or double
white water lily, looking down thrPngh the clear water : these fiowers
may be discovered in every stage of progression, from the soft young
bud closely folded up in its oity olive coloured calyx, to the hait
opened blossom, sbowing'its ivory petal, and the nearly full-blown
fiower still shielding the lemon-tinted anthers, which are seen only
fully developed in the perfect blossom which sits as a crown upon the
waters, giving out its exquisite odour to the soft breeze that gently
stirs the limpid bosom of the lake. The deep golden cup of the
yellow nymphaeamay also be seen, seldom far removed from the white
blossomed ; and the arrow-shaped leaves of the blue' 'ked.pondwort
-and rosy owers of the persicaria, form a beautiful sig t on bot
days
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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 gôod cradier will cut three acres of heavy wheat in a sum-
xcr's day : one or more following in his steps to bind and stock up
the sheaves.

The cherry, currant and garden raspberry, are now ripe-peas and
some other vegetables-but early potatoes are still rare unless 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 bot months
of July and August, some of a superior size to any seen in England.
The large brinstone swallow tail, the great scarlet and black ;
admirals of several sorts, with a varietv of small gay winged species,
and some very fine moths, one of a deicate zreen with coloured eyes
in its wings, red feet, and a thick body covered with white feathery
down ; besides sphinges and tiger mot hs, with au endiess list of dragon
flies, and beetles of various hues appear.

The humming birds may now be seen, making frequent visits to the
. ower garden, hovering over the open blossoms of the larkspurs,
morning-glories, scarlet bean, and any other honey yielding flowers.
In the forest you may chance to see the gay glancing 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-fiuch, dart to and fro in the sunshine ; and at night, the rapid
voice of the whip-poor-will is heard from eve till dawn, especially where
there are groves of trees, near the house : you will know the oriole
by its orange and black plumage ; the cat-bird by its long tail, dark
dove coloured coat, and squalling note, much like tbat of a cat calling
ber kittens. The saucy blue or crested jay, calls "Thate, Thate," and
the "Phoebe," repeats its own name in a variety of tones. It is pleasant
to know even a bird or a fiower by name, and though some of my
readers may care for none of tbese tþings, there may-be others, and
perbaps not a few, who may be glad of the information I have given
t em about the wild flowers and wild creatures of the strange land
they may be destined to sojourn in for many years. It ma7 enable
them 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 )ithout its beneficial effects upon their minds.' Little children
love simple knowledge, and ask for it eagerly. To acquire the name of
ay object that strikes its fancy, is the first step on the young child'a
ladder to learning.
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flrvest, if not begun in the last-named month, commences
the first 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 hot 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.

Sunflowers of many kinds are now in bloom, with many sorts of
fruit The mandrake or May-apple may now be gathered : the ber-
ries of many wild plants are ripe. The flower-garden is in allits glory.
Melons npeý and all kinds of vegetables. Nature isperfecting her
goat work. Not enly is man busy with the harvest, but the wild
animals are also garnering up their winter stores. The squirrels are
busy from morning till night, gleaning the ripe grain, and laying it up
on the rail fences and stumps to dry in the sun before tbey venture to
carry it off to their granaries and burrows : they are a lively, bu
race ; ever at work or at play. They seem to me the happiest of
Ged's creatures, and the prettiest.

The flowers that are most commonly seen now are of the starry or,
ynenesian class-aunflowers, asters of many inds, golden-rod, ion's.

foot, liatris or gay-feather, with manyotber.

SE P T E MBER.

This i4 one of the most delightfal montha in the year. The heat
is sometimes very great in the first week ; but after thatispast, a
genial warmth, with a clear air, is felt. The warm rich tinta steal by
degrees over the trees, especially those that grow at the outer edges

- of the clearings, and the sôft maples 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 the autumnal foliage ls seen in all its

- splendor. .

The harvest is now over ; and the fall plonghing bas begunwith
great sesl: by the second week in this month, most of the wheat will
have been sown, unless where sickness or other causes have delayed
the work. September, like May, Is a busy month in Canada The
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Indian-rice is now ripe, and the squaw goes forth in ber light bark
canoe, to gather in ber harvest.-one which, like the birds of the air,
she gathers, without having scattered the seed, or toiled for its
increase.

OCTOBER.

There is generally s 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 the
most 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 ber bosom that which was de-
rived from er, to be again resumed in due season, to form fresh leaves
and buds, and woody fibre. How much wisdom mai be imparted to
us even by the fall and decay of the leaves of the trees ; and to man
alone has been given the privilege of looking upon these things with
the eye of faith and reason, that by the small and weak things of
earth, his soul may be lifted up to Hleaven, to adore God the Creator
in all his works.

The last lowers that linger yet are the Gentiane. These belong to
the months of September and October, exclusively, and are among the
most beautiful of the Canadian wild-flowers. The large, brighbblue,
fringed gentian, may be seen lifting iti azure blue and white-fringed
bell, by shady banks and open woods, in size varying from the plant
of two or four inches in height, to the tall branching one of two and
three feet bigh, with fiowers 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 lilac
whoried Gentian grows more frequently in half-cultivated-ields, and
waste landse; while 'the full, deep-coloured purple of the large bell-
fiowered gentian, the Calathian violet, is found on dry sandy and gra-
velly soil. This is one of the most beautiful of all our wild-fiowers,
and is worthy of a place in any garden. I have seen it ip conservatories
at home, tenderly nursed and guarded with care, while here it braves
the first chilling frosts, and may be eaid to lay its bead almost on the
lap of winter snows.

The lovly asters, the late èverlasting, the golden-rod, and a few
more hardy plants, linger on in bloom-through the Indian-summer,
and then wither with the rst hard frosta.
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It is during the Fall months that the Northern-lights are so fre-
quently seen illumining the horizor.-a novelty wbich will attract the
attention of the emigrant, and fill him with pleasing admiration. It
is seen at times all through the year. but in September, October and
November more frequently, especially before the setting in of the
Indian-summer.

Early in this month, the root-creps are stored, and such trees
planted out, as you desire, in the orchard.

N V E MBE R.

Our year is fast drawing to a close : all Nature seems preparing for
the change. The squirrel and wood-chuck have laid by their stores
of nuts and grain and seeds. The musk-rats and beavers have built
their houses, and the latter have repaired their dams. The summer
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
cold winter in silence and gloom.

November is very unlike the foggy, cheerless, dark, soul-depressing
month, bearing that name in Britain : it often, it is true, wears the .
garb of winter, but this is by no means a certain characteristic of the
season. There are often delightful days of sunshine and clear frost;
and, in some years, Indian-summer falls iDto this month, and gives an
aspect of warmth and loveliness to the very borders of Winter's
frozen garments.

The plongh is now busy preparing the fallows for the ensuing Spring .
crops, that the soil may be mellowed by the Winter frost and snow.
This work continues as long as the ground is open. The only plants
now of any interest are the wintergreens. The red berries of thecran.

se berries, and the purple clusters of the frost grapes, give livelinessuand
beauty to the scenery.

DE C E MBE R.

Sometimes this month is open and fair during the first weelc or so;
but it varies from moderate to intense cold. We must not be sur-
prised at finding the streams ice-bound, the earth hardened into tone,
or aeep snow overing the earth ; but this is according to our climate;
and tb those who look for ifa approach, and are in any way prepared
forits severity, the Canadian winter is a cheerfl eson.



* These Unes form a portion of au admirable little poemca lled "4Times
go by turns," writtea by Father Robert Southweil, who was the victim of
relgious persecution during the reigu of Queen Elizabeth.
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I have brought my year to its close. Some will think my sketch
too fair a one, becanse they will exoerience many changes and discom4
forts; and sesons are brightened 'or darkened by our individual feel-
ings and domestic circumstances. To the sad and sorrowfil allseasons
are alike gloomy.

"To feverish pulse each gale blows chill."
I have chosen a medium year from among those of which t have kept
a faithful diary, and I consider it a fair average of the Canadian cli-
mate, or of that portion of Canada lying betweeu Toronto and Kings-
ton. Above, it is milder; below, colder, but less variable.

Some decided changes I have marked in my time. The year 1834
the Spring came on very early : the snow was all gone in March, and
earlier in the sun-exposed clearings : leaves were ont in thefirst week
in May ; but a severe frost and snow took place on the 14th and 15th
of May, and cut off vegetation for a time ; neyertheless, we had a
long, dry, hot Sammer, and fine Fall.

We then had three successive wet harvests ; which, with a visita-
tion of cholera, checked emigration for several years : this,.joined to
the rebellion, proved a great drawback to the prosperity of the co-
lony. Good, however, sprung ont of evil, and many ills and abuses
were remedied, which might have remained to this day, but for the
attention of the rulers of the people being turned towards them.

We have had winters of comparative mildness, with plenty of snow,
but no very intense cold. The Spring of 1839 was very early, but the
Sammer was hot and moist ; and that y.ear we had a long Indian-
summer ; while some years we have had scarcely any weather corres-
pouding to that uncertain season.

Spring is the most uncertain of our seasons. The FaIl is the wet.
test, but often the most delightful of them; but to such as are of a
contented spirit, there ia good at al seasons, and in everything : for

a the old poet says-

"Not always fall of lesf, nor ever Spring;
Not endiesa niuht, nor yet eternal day;
The saddest birds a season find to sing,
The roughest storms a calm may soon allay:
Thuswith sueceedingturns God tempers all,
That man may hope to rise, yet fear tu fali."'*



I now subjoin a few valuable extracte, selected from some well-
written letters, which were published in 1853 as a supplementary
sheet to a newspaper issued in Toronto, entitled the "Old Countryman."

These "Letters from Canada" are deserving of a wide circulation,
as I think the selections I have made for my readera will pro. The
limits of this work forbid my introducing a larger portio of the
valuable matter contained in the original publication.

EXTRACTS FROM "LETTERS PROM CANADA.."

Al the favourable impressions of Canada, which I named to you
before, have been fully confirmed upon a more accurate enquiry into
her onderful resources and capabilities ; if there be any country
which deserves to be known at home, that country is Canada, We
seem never to have realised what Canada really is, and have always
thougbt of her as a desolate and chilly place, the abode of anthro-
pophagi and musquitoes, from whence we got ice and pine timber;
mnstead of which, it is a country about four times the size of the Bri-
tish Possessions in Europe, oducing almost everything whieh ca
minister to the coimfort Aluxuries of life, and where, within the
space of les than fifty years, millions o.aeres of land have been con-
verted from forest and sw'amps into fruitful and well-cultivated farms,
ipplying not only the wants of its own rapidly-increaing pulation,
but enabling us to export produce to the States nd and tothe
value of some millions sterling every year. This, however, it is de-
sirable to prove by something more than mere assertion. Canada
has a fruitful soil and a fine climate-che bs before ber a glorious
prospet, and her sonsaanddaughters a lofty miasion-beheis a land of
kinling energies, and of untold ad undeveloped resources, which
will give ber $don a place and a name among the nations of the earthu

- she entertains a warm and affectionate regard for the " old bouse at
home," and a deep feeling of loyalty towards ber Soverelgn, and it
would have delighted that distinguished Personage could she have
seen the way in which her lat Birth-day was celebrated on this aide
of theAtlantic.

"It is truly cheering to see how fondly "home" is spoken of bere,
for it is by that endearing word that Engand ilàknown here, and
whenIsay England, I mean of coure e United Kingdom. It
makes My old heart stir within me to hear our far-off home thus

us ken of in the Provincial Parliament and in the shanty of the set-
Theris indeed a xghty aud enduring force in old and early

R
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asociations, which time and distance cannot obliterate or diminish.-
There is a magic in the word when uttered here which I cannot de-
scribe. It is a word that conjures up memories of the pat on which
the beart loves to linger-the memory of prayers uttered on bended
knees at the feet of departed parents-who blessed our early and guided
our advancing years-when the passions of youth were unsubdued and
the principles of manhood unconffrmed. It recals the abode of distant,
most loved, and loving friends, and brings back scenes on which the
eye bas not rested for many a year of anxious struggle and final
success. I must tell you a little anecdote on this point wbich moved
me exceedingly. I called, one day, while in the Bnsh, at the hous of
a venerable old man of eighty-a soldier and a gentleman--who had
beenherefortyyears, and seldom gotany tidings from home. Ihappened
to have in my pocket-book a primrose, which dearest - sent me in a
letter, and I placed it on the old man's knee and said, " Did you ever
see a fower like that" The old man took it up and when he recoç-
nised it be kissed the pale fower over and over again, and bending he
aged bead he wept like a child, so long and so violently that I was
alarmed. Who can tell what thoughts this little fiower awakened
in the old man's mind ? The thoughts of some shady lae, perchance,
near the unforgotten home of his childhood-

The first love-beat of his youthful heait,"
a mother's gentle look, a fatber's word of approbation or sign of
reproof ; a sister's gentle love, a brother's fond regard, handsful of
fiowers plncked in green and quiet meadows--birds' nests admired, but
not toibed-the Sabbath call to prayer and praise. It was too
sacred a sight for astranger's eye. I don't tink he could have
spoken, I am avre I could not. So I wrote in pencil a few words
promising to seS him again, and, if we should be both spared, that he
should next spring, have a pale memorial of sping and home from
the mNe. green lane as the one which had, much to hishonour, elicited,

A Soldier's Tear.

In order that yon, and other friends at home, may known how tbis
Province is divided, I send you a smUl diagram.

4th.

The'dark lnes, running North and South are road llowances, and
called Concssion lines, the other are side ânes, the maler in ar'

215



2nxit EXaIOAYT's GUIDE.

the division of each block into 200 acre lots, which nre all numbered;
and, on asking, you would be told that " the Old Countryman lived
on Lot 8, on the 4th," meaning the 4th Concession.

Another thing bas surprisel me, and I want much te have it
explaiied, viz., why a Meuical School, conducted here by very eminent
members of the profession, was done away with. Canada is a very
healthy country, no doubt, but accidents and diseases must happen ;
and uothing 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 lives and limbs. If any one will send me a
temperate history of this matter you shall it ; bt there must be no
personalities beyond those which are necessary to elucidate the matter.
Tbere are some cases of personal hardship connected with the matter
I know of, where medical men having given up their private practice
te become professors in the medical school, have little left them but
hearty sympathy, blighted hopes, ruined prospect, and severe, though
silent, suffering.

The consumption of timber here is most wonderful, and I shail write
te yon more at length on this subject.

There are scarcely any hedgerows here, and the long dreary miles
of roads and fentes, made of what are called snake fences, give a cold
look to the country. There is also a sad want of clumps of trees for
shade, and ahelter also, about the homesteads. With the early
settlers every tree was a weed of gigantic growth. "Down with it"
was the universal motte. Many persons have wasted and. burnt
timber to the value of the fee simple of their estates.

The side lines are singularly long and dreary roads, and have not
the advantage of the "long perspective view, with a church at the
e.d of it"--the defluition of a College Fellowship. I submit the
following sketch very respectfully te the path-masters, and fence.viewers
of Canada, and I leave them to consider which side of the road looks
best

A CANADLAN BIDE LINE.

As rr mGRT BE.

M i
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There is glorious fishing and shooting in this country. Fish abound
everywhere. - has caught them by the hundred weight on
those lovely lakes, Simcoe and Couchiching. This is a beautiful and
an interesting spot, and if there were hotels affording good accommo-
dation at Atherley and Orilia, 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 ar identical, and we are looking forward to increased and
cheap facieities for locomotion by the issue of season, day, and return
tickets; .nd a reduction, by means of the railroad, in the price of
cord-wo¢d, which is now five dollars a cord here, and ony one
dollar the lake shores of Simeoe and Couchiching. We shail soon
see ho on the line of railroad, as we have at home; and writing of
this, t re are two classes of houses wanted here, some of about £25
per um, for the gentry, and some of much les rental, for mechan-
ics. f theformer could be had, many families would resort here to
educ te their children. They should be brick or stone houses, wooden
ho dhould be discouraged, and, in some places, strictlyforbddea!

t Mara and Rama we saw many Indians, of whom I will tell you
m re hereafter. Poor Indians I the White Man has brought them

isase, and taught them drunkenness, and they are dying out fast,
mal Pox is very fatal to them. I do hope that the Indian Presents

may not be discontinued, at least suddenl. Even now the subject is
forming matter of discussion at their Coudcil, and they talk, poor
simple-minded harmless, creatures, of sending a deputation to their
Great Mother ! Canada ! thou art prosperous and pro ring, set not
your heart too much on riches 1 The Lords of the Soil have ost their
hnting 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 Aem ? Disease, and
Whiskey and Death ! I saw the bereaved parents of a young Indian,
who was drowned when drunk, bending meekly in a ChristianChuroh
at Orilia, with a devotion that might bd imitated by many a white
Christian. The mourners were an Indian Chief and his wife. On my
pointing the next day to the crape on his hat, he said with a tone of
rif and resignation I shall never forget :-" Mine fist-born !

'iey too much ! Drowned " Lt them be wesned by kindness
and persuasion from this hdtrid vice. Give the poor things their
presents t for a few years. Earth is iidr school as well as ours.
Heaven te' Home as much as ours 1Fit theni for both !

England and Canada should never forget the time when the Red
Man was their Al, and fought and bled in the fore front of man a
stricken field; an now when they are comparatively a " feeble fol"
their good services should not be forgotton for he sako of a faw

x.
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thousands a year. When National Faith has. once been pledged»or
implied to any contract, it should never be broken, and the value of
the pledge will be measured and estimated by the magnitude and
character of the nation giving it. I will conclude this letter with an
interesting anecdote on this subject.

St. George's day was this year celebrated in a very gr wy
at New 'York, by Americans and English. In replying to a Toast,
Major Sprague, of the U. & army, said :-" Some yers ago I wa
engaged in removing some Indians beyond the Mississippi, and one
day wheu encamped Isaw a party approachin me. I took my glas
and folud they were Indiana. I sent out anindian with tbe Star.
and Stripea on a Bag and the leader of the Indiaus immediatly dis-
played the Ru Cuoss or ST. Gonez ! I wanted him, to exceange

>ags, but the Savage would not, for sid he-.'I dwell neast the
H.dson's Bay Company, and they gave me this fig, and they tok .me
that it came from my Great Mother across the great waters, and
would protect me and my wife aud children, wherever we might go.
I have found it as the White Man said, and will ver part tmu it:
" I could not," added the gallant officer emphatically, "but adm.ire
the feeling of confidence and the sentiment."

I hope these letters wcnt tire you, but Canada is an exhaustless
theme, and well deserves to be examined throughont and known. She
presents a vast opening to the agriculturist, a most interesting feld of
study for the bonist, the naturalist, the geologist, and an interesting
and much needed mission for the Divine.

You mut bear in mimd that when I name the price of any Canadian.
produce, the sum naméd is in currency, unless I distinctly call it
sterling vaue ; the simple way to bring which inte stezt momy.in,
to deduct one flfth."

I have nov brought my labours to an end, and min clooe.my book
with some lines, which, though copied from atranation of a Chinea
poem, appear to be wl suited to thefonrishing state of'the Cawudam
colony :-

Where spades grow bright, and idle swords grow dul,
Where jails are nwyty, and where barns are f rn:
Where chrebyud are witbfrequeut feet outwors,
Law eurts are weedy, silent and foriSr.
Wher doce«m foot a and whefarmer. ride,
Where. age abounds, and youth is Winltiplie4,
Where these signe be, they clearly indicate,
A happy people and well governed state
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THE GRAVES OF THE EMIGRAISS

They sleep not where their fathers sleep,
lu the village churchyard's bound;

They rest not 'neath the ivied wal,
That shades that holy ground.

Not where the solemn organ's peal,
Pours music on the breeze,

Through the dim aisle at even hour,
And swells amid the trees.

Not where the turf is ever greene
And spring-fiowers blossom fair,

Upon the graves of the ancient men,
Whose children sleep not there.

a
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 "y graves ;

And far away through the stilly night,
Is heard the voice of waves.

And the breeze is softly sighing
Tfhe forest boughs among,

With mournful cadence dying,
Like harps by angels strang.

And ies nursed by weeping dew,
Sbed here their blosson pale ;

And spotless snow-fiowers lightly bend,
Low to the passing gale.

The fire-fly lights her sparkliug lamp,
In that deep forest-gloom ;

Like Hope's blest light that breaks the night
And darkness of the tomb.



yFrALI RXIGÂRr's GuIDL

The mnosy stone, or simple cross,
Its silent record keep,

Where mouldering in the foreot-shade,
The lonely exile sleeps.

A SONG FOR CURISTMÂA

Oh ! 1the ol Iy-tree is a beautiful sight,
With its dark, glossy leaves, and its berries so bigh;
.It isgayinthe winter, and p inthe spring,
And th. h bofly-tre sa a ' thing.

It gladdoes the cottage, it brightens te hal,
For th. gay hol-tree is beoved by us aIl :
Itushadows the trit hallowsthe heath-
An embhm of uaced andi innocent mirth 1

SprKx blossoms ae levely, and samo Bowers gay;
Butthe chil winds wlll-vithe ad chae thes away
But the rude blast of Autumn and Winter may rave
In vain round the holly, the holly so brave!

Th.gh th atS old English gntleman" no longer now is en;
And custos ld have saway, asthingsthat ne'er have been;
Tho h wansail shout a heard ne more, nor missletoe we see;
Yetey've left us yet the holly-gre, the boSny hoRytree 1

C. P. T.
Oaklaads, Rice Lake.
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MEMORIES OF CHRISTMAS DAY IN THE BACKWOODS.

When first I came to Canada, I was much surprised at the cold
indifference 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 0

neralythe custom, (long may it continue); and I missed the heart-
It coiality that seems on that sacred day of Christian gladness to

overfiow ail hearts, and break out into smiles of loving kindness to
the poorest and least cared for of our fellow creatures. There be
inany-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 people for this simple sacrifice in honour of him ?-Why then
should our observance of this old custom draw down upon us thé
rebuke of our neighbours?

I remember the first Christmas day I passed in Canada-being
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 reminled 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 hoor
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of the day. It seemed to me these green branches 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 regarded, all its
honor and glory ws conferred on the New-Year's day. This is with
the Canadians the day of days. The world claimn 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 duly dressed with evergreens, our hymns and anthems sung, and
our friends and families meet together as of old.

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 anEnglish 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 whenall our green garlands were put up, we missed the bright
varnished holly and its gay joy-inspiring red brries, and my English
maid Hannah, who was greatly interested in all our decorations,
remembered that there were high-bush cranberries, at the lake shore,
and winter greens in the swamp, but these last were deep beneath a
eovýering of two or three feet of snow. With the red transparent
berries of the cranberry we were obligell therefore to coent our-
selves, and little Katie brought her string of coral beads andbade me
twist it among the green hemlock boughs, clapping her hands for joy
when she saw it twined into the Christmas wreath.

Then we sent off the ox sleigh for my sister, and ber 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 ehopped through the heart of the forest,
along which no better vehicle than an ox sleigh could make any
pro" without the continual chance of an overturn. We bush-
settiers 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 oz sleigh, through the wild
wOswith the now above, and the snow below, and in good truth
ma pleasant ride have we enjoyed travelling through that dim
forest,trough bowers of snow-laden hemlocks and k spruce, which
shut us out 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 carnrage, drawn by splendid horsei, instead of the rudest of all
vehicles, and the most awkward and clumsy of all steeds. Atnight

a i :m1..m
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our lamps, the pale stars and the moon, walking in brightness in the
frosty sky, casting quaint sbadows of gigantic form acrose 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 woods,-
excepting when some old ox that was eonsidered 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, where before necessaries were scarce. However
there was no lack of Christmas cheer in the shape of a large plum
pudding, to which our little, 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
hard 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 voices of their little ones; and if a sadder train of
thought brought back the memory of former dayq and home, country,
and friends, from whom we were for ever parted ; such sadness was not
without-itt benefit, linking us in spirit to that home, and all that made
it preciousto 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

her little ones home. Just as we were issiig forth for our moon-
light drive through the woods, our ears were saluted by a merry peal
of sleigh bells, and a loud hurrah greeted our hotnely turn-out, as a
party of lively boys and girls, crammed into a smart painted cutter,
rushed past at full speed. They were returning from a Chriatmas
merry-making at a neighbour's housewhere 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 beis, 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 voicesand 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,% 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 companons
4ropped off to sleep, and we were left in silence to enjoy the pecular
beauties of that snow clad scene, by the dreamy light that stole down
upon our narrow road through the snow laden branches above our

M ~M
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heads. And often in after years, when far removed from those 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
thç array of infant faces now grown up and fulfilling the state eOfife
into which they have been called by their Heavenly Father.

C. P. T.
Christmas, 1853, Oaklands, Rice Lake.

INDIAN SUMMER.

This mysterious second summer comes 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 icè.

he misty warmth of the Indian Summer steals drowsily upo aour
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. Theyseem to us•

"Like joys that linger as they fail,
Whose last 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
morro.w.

The earth is rendering up ber increase on nature's geaaltar, giving
back to us some of the teeming warmth that she ha collected during
the long bot days of July, August and September.

It is natural to suppose that the mist that softeDs 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 te polar winter: This subject has puzzled wiser heads than
mine; th4efore I will dismiss that part of my subject to the natural
philosophers of this enlightened, reasoning age.

Among the peculiarities of this season, may be noticed, frosty night,
followed by warm soft days; sometinies a hot stirring breeze comes on
about noon, at other times a stillness almost sultry continnes through
the day. From notes made-in my journal during a succession of years,
I have remarked that the Indian Summer comes 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 fi as the usual period of Indian 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
late now, whateser be the cause.

The Northern lights are frequently seen about the commencementr
of the Indian Summer, often being visible for many successivenights.
The termination of this lovely serene season is very generally accom-
panied with a tenpest, a hurricane, a violent rami, ending in snow and
sharpfrost



Though so lovly to the senses, it is not always a season of heah;c
autumnal fevers and agues, with affections of the chest, are common.
Nevertheless, this Indian-Summer is hailed by the Indian people with
joy. It is. emphatically speaking, indeed the L '<ni&Ž?s SuMxER-his
own peculiar season-his harvest«n which he gathers in the winter-
stores.

At this time the men forsake the villages and summer-lodges, and
go off to their far-off hunting-grounds, for venison and furs. Now
is their fishing-season ; and it is in the month of October, that the
lakes swarn with myriads of wild-fowl.

The term Indian-Sammer, always sounds te 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 to this continent.---
They reap while toe sow. While they collect, we scatter abroad the
zeed forjhe fature 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.
le 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 animals that con-
gregate in their several haunts, and the stores which they lay up,
whether the season will be of Idnger or shorter duration. By the
beavers repairing their dams; and the muskrats building their houseS
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 unlettered Indian, in the simple faith of his heart, believes that
the Almighty Creator-whom he adores as the Goon Srm, speaks
to his creatures, tells them of his wil, and guides them how to act,
and prgvide for the winter's cold, be it little or be it mach.

A great deal of the fraitfulness of the next year's harvest, may de.
pend upon the length or shortness of the Indian-Sammer. .

It is during this season that the farmerstores his root-crops, and
prepares his fallow lands. I, as it sometimes happens, the Indian-
summer is short, and early froste stop the ploughing operations, the
Spring crops must suffer.

• "God's gift to the weak :" as says Mrs. Southey.
2
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Therefore the thoughtful settler naturaDy regards the length of the
Indian-summer as a great blessing.

Nature hu now exhasted her rich store of buds and blossoms.-
The rains sad winds of October hêre scattered the last b*g t leaves
upon the earth. The scarlet maple, the crimson oak and chEr, the
dark purple of the black-asb, the lighter yellow of the b and
beech, lie witherigg at eur feet-"the f.ding glories of the dying
year.

Is there nothing but sadness and decay, in those faUlen leaves ? In
those grey, leafess branches, through which the wind is sighing a re-
quiem over the faded fiower sand foUage ? In yon grey elder, those
round knobs eontain the embryo blossoms, closely packedlke green
ueeds ; yeteach tiny fBower-cap is as perfect as it wll be in the month
of May :-4t is only abiding itstime! Yes, truly,there is mneh of
hope and promise, revealed to us at this season. There is a savour of
death ;-but it is a death unto LirE I

Look on those broad field of emerald verdure, brightening into
Spring-lk ebeauty, with the rays of the noonday sun. Do they not
@ak. to us of the future harvest-of the fruits of the coming year,

ch the harvestman is to resp.

He, too, must bide thetime : firstthe blade ; then the ear ; then
the ripened grain ; then, again, the seed est upon the earth-the re-
newal of his toil and histrust. Thus,then, we perceive that theFall
of the year is the renewal of Hope. In t darkestleoom, there is
ever a gleam of sunlight, pointing onward to future joys.-Revised
from t& origial copy puiUà àd m he Old Coutryman, Nov, 2d,
1853.
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TIHE SCOTTISH E}IIGRANT'S SONG.

She turns her wheel wi busy hand
But ber thonghts are far away

'Mid the bonnie braes o' ber 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 sac clearly.

The little gowans tipped wi dew
That 'mang the grass shone brightly;

The harebell wavingi 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 sa eerie.

I think upon the moss grown grave
O' those sae dear to me

Wha' slumber 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
Thaebairns' wee graves to see."

She ceased her sang-the briny tears
Fell frae her glistening ee--

For her heart throbbed fast as she thought upon
These graves ayont the sea.
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CONCLUSION.

And now, having touched upon almost every subject likely to proveuseful to the emigranfs wife Ôr daughter, in her Canadian home, I
will take my leave, with the sincere hope that some among my readers
may derive profit and assistance from the pages, whicb, with much
toil and pains, I have written for their instruction. a py I
shall be, if I find that my labours have not een entirely fruitless, and
that my little book has been indeed, what it pofesses te be, a Guide
and a Friend to the Female Emigrant.If I have sometimes stepped aside to addrews the men, on 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 aIL In writing this little book, I have been influenced bypo
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 to 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 bis 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 produce,
and the protection of a mild government, under the name of Her
x hom Britons delight to call their Queen. Here the labour of the
poor ian is amply rewarded, and he bas it inb is power in a few
years, to become independent, and owe no man anytbing but that
debt of brotherty love, which all Christians are bound to pay to each
other.
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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
result of industry and well-directed energy ;-that by far the greater
number of the men who own these blessings, have raised themselves
from a state of abject poverty to a respectable position among their

,a fellow-men.

f he Irish emigrant can now hsten 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,
land thinks how dirent is his lot from that of bis les fortunate bre-
thren at hom

He sem is wife and children warmly clad with the wool spun from
the fleeces of the flock before his door ; fed by the produc of is
am ; and remembers the day when he landed in the strange coottry,

hungry, naked, fortorn, and friendle s ; with droopingt-head, and
crushed heart-cwarcely even daring to hope that better things were
in store for him and that pale, wasted creature at nis 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-
cumstancesasI have described, were among the settlers who came
forward, with wi g mind and liberal hand, to offer theirt ubscrip.
tios towards the relief of the famine-stricken Irish pea try, in those
sayears when a funeral pal eseed to ave fallen over their native? land. Do not these facto speak well for Canada

When I 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.
tor61y wish that the poor among my countrymen and women, were as
happily situated as those I have desoribed.

Let me add yet a few words ere we part, on a subject that doubt,
lesu is very dear to you-I mean your Church. If your lot be cast
am a reident in any of the towns or vilages of which now there arm



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 better instruction of your
children : in the cleared townships services are held at stated times,
in the school-bouses, of whieh there are one or more in each section
of every township : but you may be far from a church, and your op-
portunities may be few and far between, of attending divine worsbip.
Nevertheless, suffer not your God to be forgotten in the lonely wilder-
ness ; for you have need of bis fatherly care over you and yours.-
His ear is ever open to hear, and bis holy arm stretched over you to
save. He is at hand in the desert, as well as in the busy city : forsake
him not, and bring up your children in bis love and in hia ways ; so
shall his blessing be upon yourselves and your substance.

The first cburch in which I bent my knee in beartfelt thankfulness
to the Almighty, for his saving care over me and my busband, 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 in a 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 among the little flock in the wilderness, wbo were
gathered together that day ; for they felt that the rudest building
can be made boly by the invisible presence of that Great God who
bas said, " Where two or three are gathered together in my 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 religious instruction, there were those who cared for the
spiritual destitution of the poor colonists in the Backwoods ; and
many liberal donations were sent from the mother-country for tbe
erection of this church : many others in like manner, bave been built
by funds appplied from England, and this fact will, I hope, encourage
and cbeerthose whose first settlement may be made in remote and

Immý
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less-favoured situations. It is also enconraging to the poor Cana-
dian emigrants to know that kind and pious hearts care for
them.

Mpch has been efiected by the government with respect to the es-
tablishing -of schools in every township and in all the principal towns;
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 great want.

And now, farewell ; and I trust you will find kind hearts and
friends, and much 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 subjects to a mild and merciful Sovereign, who is no
les beloved in her Province of Canada, than she is by her loyal peo-
ple of Britain.

':2
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OUR RAILWAY POLICY-ITS'| INFLUENCE AND
PROSPECTS

The Map which accompanies the present issue of the Canadian
Almanac, exhibits the lines of railway in actual operation, in process
of construction, and projected.

Compare this map with its predecessor, issued in 1852, and it will
be seen that our railways then embraced those only which belong-
ed to the future ; which were, in other words, in process of construe-
tion or projected. During the five years which have elapsed since
that period, what has been accomplished, and what results obtained ?
In actual operation we have-lst The Great Western Railway, from
the Niagara river to the Detroit river, 229 miles long, traversing the
most fertile parts of Western Canada. 2nd The Toronto and Hamil-
ton Railway, a braagh of the Great Western, 38 miles long, skiring
the shores of Lake Ontario. 3rd. The Grand Trunk Railway, com-
prehending the following sections :-Toronto to St. Mary's, 102
miles; Toronto to Mont'real, 333 miles; the Montreal and Portland
Branch, 292 miles; Quebec and Richmond, 69 miles; and the St.
Thomas Branch, 49 miles. 4th. The Ontario, Simcoe and Huron
Railway, 95 miles. 5th. The Ottawa and Prescott Railway, 53 miles.
6th. The Montreal and Plattsburg Railway, 62 miles 7th. Cobourg
and Peterborough Railway, 281 miles. 8th. Erie and Ontario Rail-
way. 17 miles. 9th. Buffalo and Lake Huron Railway, (Fort Erie to
Stratford) 114 miles. 10th. Champlain and St. Lawrence RailWay,
44 miles. 1lth. Port Dalhousie and Thorold Railway, 5 miles. 12th.
London and Port Stanley Railway, 28 miles.

But before this review meets the eye of the reader, it is very pro-
bable that several additional lines and br*iches will have been com-
pleted, and also have corne into actual operation; such as the Grand
Trunk from St. Mary's to Portland; the Port Hope and Lindsay
Railwav, 42 miles; Stratford to Goderich, (part of Buffalo and Lake
Huron Railway) 44 miles; Brockville and Pembroke Railway, &c.

But what results have been obtained by this liberal, this seemingly
extravagant railway policy ? We may answer this question by exam-
ining our present relations with the neighbouring States of the Union,
in connection with the facilities we offer for direct and rapid commu-
nication with the Atlantic seaboard; and to this we may add a review of
our improved domestic condition and prospects as resulting from
cheap and rapid travel between districts before inaccessible for exten-
sive commercial or industrial purposes.

It has often and correctly been asserted, that the geographical

Fron Maclear's Canadian Almanac.
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position of Car ada. and Iarticularly of the Western Peränsula, is of
the utmost value to ber future progress and prosperity. lier fertile
territory is thrust like a wedge into the heart of a foreign ccuntry of
vast extent and unequalled capabibities. The grQwth of the W estern
States. coupled with their dependance upon the eastern markets for
the consumption of their surplus productions, invests all means of
communication with an interest proportional to the facilities they afford
for rapid and cheap transit. No wonder then. that the West, seeking
the Eastern seaboard, should anxiously endeavor to secure a bort
route across the territory of Canada. Bence it is that the through
traffc formns so important an item in the business of Canadian rail-
ways, and is always an object of the highest interest in the projection
of our new lines. The main lines. it wll be observed on inspection
of the map, run from frontier to frontier. or from the part of an
upper to the port of a lower lake. Detroitto Hamilton and Niagara
river; Goderich to Buffalo: Sarnia to Toronto; Collingwood to
Toronto: and how fully do the returns of the great links of communi-
cation, which have had a fair trial, indicate the source of support tbey
already receive, and to which they look forward with incrcasing con-
fidence. The capabilities of the Great Western Railway are already
strained in the endeavor to conduct the business which piesses upon it
from the West. The comparative growth of the traffic since the
opening of the line bas been very remarkable. A glance at the fol-
lowing tables will show the rapidity and stability of this progress.
Comaratita GrowtA of Trrjc on the Great Westirn Railway since tk e

Opening of the Line;---

Value of Value of Value Value Nalue <t VTi-iHALF YEAIB Local Pae Foreign of of Local of Foreign
ENDING senger Paseenger Local Fore.ign i live

Trafh Frcight. Freight. Sock. Stnrck.
£ï £ .31st July, 154. .4 59,962 58,724 1,P66 11,227 77 44931st Jan., 135.. 66,928 76,458 26 349 12,401 1.332 1 25031st July, 1855.. 66,832 104,û61 40,969 29,44 1.017 6

31st Jan., 1856. . 93,128 109,221 61.372 34,66 3,040 18 43831st July, 185e. . 110,118 119,112 66,07 64,01 4,016 20,b41

Both local and foreign passenger traffic have very nearly doubled
themselves in five half years; local freight bas more than trebled itself;while foreign freight bas become nearly quadrupled. The traffic inlocal stock bas risen from £'77 to £4016, and in foreign from £449
to the very imposing sum of £20,541; thus showing in a remarkablemanner the value of direct counection with the Western States. Theaverage traffic receipts Per week during the half-years before stated,progressed in the following rapid ratio:-From £5,773 l 1854, to
£7,489, to £9,584, to £12,688 to £13,633 in 1856.r iThe value of through traffic on the Great Western cannot fail tobe appreciated upon comparison with the returns of local traffic.Durng the six montha endingJuly 3lst, 1856, $351,094 from local
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passengers, and $395.688 from foreign passengers fed this line;
816,063 from local live stock, and $82.165 from foreign live stock;
the ratio of being as 5 to 1. Still more striking are the proportional
eariogs at the different stations. Suspension Bridge, the Niagara
frontier terminus. earns in the half-vear ending July 31st, 1856,
$502,574; Windsor. the other, or D7etroit River frontier terminus,
earns $363,625. Then follow in order the principal stations, and first
the port stations of Hamilton, 8115.017, and Toronto, $61,730; the
inland stations. London, $75,081. and Paris, $30,500; all other stations
earning individually less than 830,000.

The difference in the numbers of-passengers going eastward and
westward, shows in a remarkable manner the growth and importance of
the Great West: 185,059 passengers went eastward, and 215,036 west-
ward. A like proportion holds good with regard to tons of freight:
50,642 tons passed to the eastward, against 57,797 to the westward;
and of this the foreign eastward freight amounted to 8,252 tons
against 21,321 tons passing to the west.

It is not difficult to discover the most active influences which may
operate (other things being equal) beneficially or the contrary upon

-our railroads. both during present and future time. Certainly the
scarcity or abundance of money is the fir-st consideration. Let money
be abundant, and all our railways will prosper under good manage-
ment; let money be scarce and dear, and the best constructed through
lines, those from frontier to frontier, will alone be able to make head-
way. In dull times local traffic will scarcely remunerate railways from
port to port, our long winters cutting off a large share of through
traffic. The early closing or late opening of navigation, together
with the contingencies of a stormy or calm season, must influence the
return of railways from port to port. Finally, short crops will affect
both classes of railways, which the strongest will be able to bear the
best.

Starting with the proposition that the great lines of throagh traffic
from frontier to frontier rest upon the most secure basis, we may con-
template with all confidence the construction of the great Southern
Line, from Buffalo to Amherstburg, and another Northern Line from
Guelph to the mouth of the Saugeen. We may advance a step fur-
ther, and in pursuance of a bold railway policy, looking to the future
rather than to the immediate present, hint at the construction of a
Sault Ste Marie and Ottawa trunk line, to bring the bounless mineral
region of the Lake Superior basin within the limits of our industry,

e and to pay tribute of our enterprise. No one, however sanguine, Yen-
tures to prediet the political importance of the northern valley of the
Mississippi, and east of the valley of the Missouri, twenty years hence.
We vainly endeavor to picture its gigantie future, in contemplating its
wonderful rivera, life arteries of communication, traversing valleys of
wide extent and endless fertility; its huge coal beds, easily accessible,
and offering even at the surface, the simplest means of making available
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the inexhausible treasures of iron, copper, and lead, which spread
ol themselves out sonthwest and west of the Lake Superior Basin, and

oppose, by their boutntiful distribution, many of the disadvantages of
climate and isolation. The Missouri river, from latitude 44 0 , flows
for hundreds of miles iu a- northerly and north-westerly direction, through
the longitudinal centre of North America, and now marks the extieme

ti limits of settlement and civilizalion. In tenyears hence, the Missouri,

north of Council Bluffs, will be thickly settled as far as the great west-
ward bend; and Minnesota, lying between that mighty stream and
Lake Superior, will account itself an old State. But here the wegt-

a ward progress ends. Let it be remembered that the region west of

the Missouri is doomed to endless sterility south of the 46th paralleL
Dry and arid winds render agriculture impossible. An atmosphere
totally deprived of moisture by the rocky mountain chain, for many

a months in the year, creates a sterile belt some three or four lhundred
miles across, where rain seldom, and dew nevers falls. The progress
of settlement must be to the north, in the directon of the valley of
the lEed River (Lord Selkirk's Settlement) and on towards the Sascat-
chawan. Nature has placed a limit impassible and enduring to the
advance of the civilization west of the Missouri, except immediately
along the borders of the rivers which have their unfailing sources in the

Rocky Mountains and the Black Hills; and there only it will be toler-
able in that region of drought. With what we have witnesaed during
the past ten years, and what we see growing whilst we read, who will set
a limit to the growth of the great North Western States? But.what is
to become of their winter isolation ? is asked. The reply, railways are

patent to ail. Railways have grown upon us so suddenly and vigor-
ously, that few persons are faniliar with the mugnitude of the interests
they represent, or the part they play, when taken as a whole in the
active industry of the world. A lew words and figures will suffice to
point out their influence and extent. In 1828, there were but three
miles of railway in the United States; in 1856, there were 23,000 miles
in actual operation, and another 5,000 miles will be added belore the
close of the present year. The capital invested in this interest ex-
ceeds £170,000,000 currency; and that of Canada alone does not fall
short of £20,000,000. In order to comprehend these millions fully,
compare the amount of capital invested in means of communication,
with other sources of national income. Great Britain furnishes us with
sufficiently accurate statistics
Value of means of communication of all kinds.......£500,000,000
Agricultural produce and implementa .............. 230,000,000
Livestock ............ ............ ........... 242,000,000
Railways alone ........... ........... ......... 290,000,000
Manufactured goods ------ . . . 200,000,00o
Mercantile shipping---.... ....... ....... .... . 40,000,000
Foreign merchandize--.-:............... 50,000,000
Fisheries ...................................... 5,000,000

~~-I.
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I It is thus seen that the value of railwavs alone exceeds either the
I value of agricultural produce, live stock, or manufactures.

S£C'y.
In the United States of America the value of railways is 170,000,000

2 Live stock .....-.-.... ...... ...... ...... ..-.. 145,000.090
Farming implements and machincry-................5,000,000
Agricultural productions-........ ................ 400,000,000

The extent to which a great agricultural country may be dependent
upon railways is well shown in the following enumeratiotu* The

) receipts of railwavs in Great Britain aud Ireland lu 1854 amounted to
£20,215,000 sterling. Twenty thousand tons of iron are required to
be replaced annually ; 26,000,000 sleepers perish every year; 300,000

le trees are felled to supply the annual loss of sleepers; 130,000 ien are
y employed directly or indirectlv, which represent a population of
d 520,000 souls at four persons to a family; so that one in fifty of the

population of the United Kindgdom is dependent upon railways. In a
young country like Canada, at the beginning only of her railway

t- career, it is impossible to procure statistics showing the extent of her
>e ralway industry; sufficient, however, may be gleaned from the fore-
]y going statenents to show what that industry will become when her

%e great lines of traffic are in full working order. To be convinced that
we live amidst the most productive elements of railway progress and
enterprise, we have only to consider the present position of the com-
merce of the lake region; of our own country, and the shores by

is which-we are on three sides invested. Beginning with Lake Superior,
Pe we find that in the fall ot 1854 the Sault Ste Marie Canal was con-
>r- pleted, and during the season of 1855, copper and iron to the value
its of $2,700,000 passed through it. Seven States of the Union border
,he the Lakes on our short, W estern Canada embraces them on the other.
to The population of the seven Lake States, according to the cnsus of
'ee 1850, was 9,784,550, or 16,062 inhabitants more than the aggregate of
2s the twenty-four remaining States of the Union. The total value of the
he Lake commerce was $608,310,320 in 1855. This commerce was con-
x- ducted by 9,007 vessels, American and Canadian, having an aggregate
11l tonnate of 3,561,249 tons, and in point of national importance, it

ly, stands third on the list of United States commerce with foreign coun-
)n, tries; in actual value and in point of tonnage, first on the list. - The
th trade with Canada alone is valued at $30,902,658 for the year 1855.

To descend from countries to cities, and taking the one in which
30 Upper Canada is especially interested, let us compare the commerce of
30 'o l Chicago with the increase of her railways. In 1852,40 miles of railway
30 centred in Chicago; in 1856, 2,933 miles. Their earnings in 1851
00 were £11,000 currency; in 1855, £3,324,000 currency. Population

)00 in 1852, 38,783; in 1855, 83,000. Receipts of grain in 1854,
)00 15,800,000 bushels; in 1855, 20,400,000 bushels; and so on in al! other
)00
00 Seir Robert Stephenson's Addresa on the Railways of Great Britain.
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items of importance to a great commercial exporting city, freely cor-
nected with railways with iLs sources or supply."

This vast commerce was carried on through the following means of
communication:--

IMPORT9. EXPORTS.
ByLake-..........-.-..........$95,24,797 $34,783,726
By Canal---- ............ .....-- 417,769 80.913,167
By Railroads.--_-.. --... --..... 88,381,597 98,421,324

The imports and exports of Toronto have increased in the following
ratio

IMPORTS EXPORT&
1852-...-.... .......-. ..... .... .... £639317 £134211
1853-.......-.....-1,165,056 221,490
1854 ... -.........- 1,362,706 273,049
1855 ........... ........... ......... 1,401,453 404,105
For 6monthsof 1856........-------- 955,8,56 151,640

The population of Torontot in 1834 was 9,254; in 1844, 18,420;
showing an average increase of 916 per annum during the space of ten
years. In 1852, the population was 30,775, being an increase or 1,544
per annum, during eight years. In 1856, the population was 41,760,
thus giving an annual average inree of 2,721 during four years. In
the year 1850, the number of dwellings was 4,264, with a population
of 25,166, or very nearly six persons to each house. In 1856tbe num-
ber of bouses was 6,124 with a populatiun of 41,760 or nearly î per-
sons tQ each bouse. In 1851, the asessed value of real property
amounted to £143,442, representing an actual value Of £z390,700;
and in 1856, the assessed vaàueof reul property was £366,139, repre-
senting an actual value of £6,1A2,316, or an increase in the ratio of
nearly 200 per cent, in five years. In 1856, more than one-eighth of
the whole populution of the city were in attendance at school, and of
these 2,962 were boys, and 2,607 girls.

That the population, commerce and wealth of the two cities whose

progress bas just been traced, are dependent upon railways fur their
future growth and continuance, few will be disposed to doutt. They
are but types of many other cities in the region of the great lakes, and

do but reflect the expanding industry of the cowutry surrounding them.
Bilways, however, are perishable constructions, and their duration is
short in proportion to the weaith they create. The more traific the
aore wear and tear, and necessity fur renewal of the so-called permuan-

eut way. Six and twenty thousand mes of railway in the United
States and Canada, wasting away at the rate of eigbt per cent. cent. per w
annum, inxolve a tremendous outlay for repaira, sd a vast commerce
to enable repaire to be efected. Iron must be sought for and found.
'l he statistics ut the iron trade are emientiy suggestive in relation to

-.. ssMM 1

+ The Report of the Commissioneru for taking the Census of the city of Toronto in
1856, not having been isued at the time of our going to prems, we are unabie to give
more than a general abstract i



our railway pilicy. Ciada p-o Iuee as yet very little iron. al our
ra:road iron has to be imported. The United States produced about
1,000,000 tons lasst year, but they require a much larger quantity f r
numerous purposes. The ratio of consauption and production in the
United States is about S4 lbs to each inhabit.ant of production, and
117 lbs of consnption. The iron required daring the last five years
for renewal of tracks, amoanted to 489,000 tons, while the quantity
necessary for the construction of 11.000 miles 7luring the same period
was not quite three times as much. or, 1,150,000,tons. The estimated
production of rails in the United States for the last five years. does not
exceed 500,000 tons, and the actual quantity imported amiunted to
1,143,629 tons. Every effort is being made by the Americans to pro-
duce their own railway iron. The importations of rails during the
year ending June 1855, amounted to 127,000 tons, and the American
mills produced 135,000 tons during the same year up to December
3Ist ; thus giving on an average of five years a decrease of importa-
ti9 os of 101,000 tons, and an increase in the home production of 35,000
tous. But does not the demand for railroad iron far exceed the capa-
bilities of the home supply ? Carefully prepared s&tistics show, that
during the last five years the whole quantity of rails produced at home
or imfiorted, were consuined in the ratio e€ 30 per cent. for renewal of
rails on lines in active operation, and 70 per cent for new tracks. It
is probable that this ratio will continue for some years.; but if the
arinual wear and tear be assumed equal to 8 per cent. per annum, ou
20,000 miles, the quanti y of iron required for renewal of rails during
the next five years will be 776.000 tons. It may be further assumed,
that in view of the extensive systern of railways in proces of construc-
tion and projected, the annua increase of new lines in the United
States during the next five years, will he at least 3,000 miles. To sup-
ply these new hmes, 1,455,000 tons of iron wi!l be required, thus crea-
ting a total demaud for 2,231,000 tons. In 1855, the Amnerican mills
prodaeed 135,000 tons. Let us assume that their powers of produc-
ti>u increase at the rate of 10 per cent per anmumn: in 1860 they
will yield 2[7,901 tons, and during the five years froua 1856 to 1860
their production will amount to 908,620 tons against 2,231,000 tons
required for consumption, leaving 1,322,380 tous to be imported,
against 1,143,629 during the years 1850-55; thas involving an increase
of i78,751 tons, or 35,500 tons per annu. lThe item ander consid-
eration bas been simply railroad iron ; but it must be oemembered that
numerous other branches of industry increase with railroads, and in.

' volve a similar or even greater increase in the demsand for the raw ma-
terial ; nor is it to be supposed that the new discoveries in the manu-
facture of iron will cheapen rails to any considerable extent Iron
wrought by Bessemers new method, will serve to reduce the price of
many minor articles of manufacture, but at the same time it will gaeatly
increase the demand for the raw material, with a view to meet the
more general demand for iron ware of all descriptions, ia consequence
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crce again with th clamour of human industry., assisted by a the
energ. enterprise aid iUgenuity of the Anglo-Saxon race. How little
is generally known of Pembina. and the settflements on the Red River,
between the 4th and the 50th parallel of latitude; and yet in the
valley of that renote river. a population of 9,000 find abundant and
well-recompewnsed emplovment in the cultivation of wchest, potatoes and
otber agricultural producitons. Even at Fort Garry. eighty miles
north of Pembina, and on the borders of Lake Wiunipeg, forty bushels
of wheat to the acre are raised ; and like the valley of our own ihaires,
the yield is still15 to 20 bushels, afrer twenty years of cropping ;* and
this fertility and luxuriance obtains 200 miles north of the latitude 6f
the south shore of Lake Superior.

We now proceed to glance at the local benefits which have origin-
ated from the construction of railways in Canada. The Great
Western Railway speaks volumes for the stimulus given to every
kind of industrv through the extensive and fertile country it
serves. The sudden and unparalleled increase in population and
wealth of the towns through or near which it passes; the springing
up of villages a few miles apart, throughout its length; and the
doubling and even trebling in value of farming lan4within five or ten
miles of its course, are evidences ample and uncontrovertible. Yet
it may be urged that the Great Western is an exceptional case; that
the same advantages are not likely to accrue to other tracks of
country through which railways pass less favourably situated than
that fortunate line of traffie. That the local benefits conferred by
our railways are general throughout the country it is not difficult to
show; and for the sake of impartial illustration, let the Great Western
be for the time being ignored, and another Une selected, for a short
survey of the advantages it has confered upon the countryoributary
to it. It may be well to divide the several elements of industry and
wealth along a line of railway into the following heads: 1st.-Lumber;
2nd, Labour; 3rd, Farm Produce; 4th, Value of Land. The Ontario,
Simcoe, and Huron Railway may be taken as an illustration. This
line is 95 miles long, and has two outlets; one at Toronto, on Lake
Ontario; the other at Collingwood, on Lake Huron. With regard
to the first item, Lumber, it is an established fact, that in ordinary
years, lumber conveyed a greater distance than 40 miles over country
roads, will not pay expenses. Now any lumber ihade within twenty
to thirty miles of the hne of the Ontario, Simcoe and Huron Railroad
can be brought to either an eastern or a western market at a con-
siderable profit. Hence a vast tract of country extending over sixty
miles in length, and forty to sixty in breadth, suddenly acquires value
for the lumber it is capable of yielding, in virtue of the accessible
markets which have been created by the construction of a ine of
Railway. 2nd, Labour. Time is an element of the utmost impor-

*Governor Simpson.
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tance to the farming industry of the country. The time consumed in
conveying produce to market before a railway existed formed a
serious item in the expenses of husbandry, twenty to thirty miles
north of Toronto. in the dars of mud or even macadamized roads.
The whole line of railway is now in effect a market; and as time and
labour are almost syuonymous in the agricultural season of Canada,
the gain in a year to farmers within a few miles of the track may be
estimated at the lowest average equal to twelve days' wages, besides
the wear and tear of conveyances and other contingencies. This gain
is established along sixty miles of the line, and from ten to fifteen
Smiles on each side of it. 3rd. Farm Produce. Before a railway
existed north of Toronto. all minor articles of farminig industry were
neglected as articles of trade, over one-half of the region through
which the line now passes. Now, however, at every station, frqit,
butter, eggs and vegetables command a ready cash sale. The price
of fire-wood bas risen considerably, so that in many localities where
wood was ai incumbrance, it has now become a source of profit, quite
independent of ulterior farming operations on the land it occupies.
4th, Value of Land. Few persons could have foretold the extraor-
dinary increase which bas taken place in the value of.land, in the
remoter townships' throughwhich the Northern railway passes.
Leaving out of view altogether the sites of villages or new formed
towns, and giving attention solely to farm-land within five or ten miles
of the track, the following curious results, derived from unexceptiona-
ble sources, furnish an unexpected and startling proof of the local
trade created by the Northern railway.
Present average value of land per acre, in aine townships

through which the northern half of the Northern Railway
pssse ---....- ------- £9 0 0

Average value before the construction of the railway 1 10 0
Increase ofvale---------------.... -- 7 10 0
Increase due to the construction of the railway .- ..- 6 0 0
Increase due to oher causes....- .............. 1 10 0

The results are even more striking, when the calculations are made
upon reliable data for the fertile and long settled townships which
border on the centre of the line, some thirty and fe miles from
Toronto.

The present average value of farms pr acre,within five miles of the
railway, and on either side, in £16. l3eween five and fitteen miles
from the railway it varies fror. £16 to £14 per ack. The average
value before the construction of the ralway was from £8 to £6 per
acre, giving an average increase in value of £8 per acre, aince the
construction of this great artery of communication. The increase
solely due to the constraction of the railway may be estimsted at one-
half of the actual inerease, or about £4 per acre within fifteen miles
on either aide of the track. To other causes, such as immigration,
increase of population, and the sudden increase in the general value of
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an tmizhoit Cana, the oter remaining haf o the tota, increaseI, value mna y be attributed. We arrive at a true concep-
tion of the anount of positive wealth which the constraction of the
Nortlhern Railway has createi in the counties throigh which it passes.
if we can'ine ourseIves merely to the average increase in the value of
lani. without toichinég upon the vast wealth of industry in its multi-
t àdinous forms of hnsbandry, I ring, milling, &c-, &c. Assume the
raiiway to be 70 miles long, , 5, and the land lying within
ten miles on both sides of the embr'ace 896,000 aeres, which
at £4 an acre of increasel valge I give the gross sum of £3,504,00O,
springing from the mere constructi of the railroad alone. This sum
ainounts to more than thrice the st of the whole line; and it is not
an imaginary or even an unproductive capital, for it is continually
hlping to settle the more distant townships, and introdace by purchase
into the older townships through which the road passes, men of larger
capital and of higher %ducation than the original settlers. It is felt
too in municipal affairs; in taxation, for instance, with a view to the
improvement of roads and bridges, and building of school houses.
Finally, it i telt in the growth o! general prosperity and advancement;
in the conversion of laxuries into wants, which increasing wealth
always induce: in the rapid increase of the consumption of foreign
importations, in place of ruder homespun; and in a universal assump-
tion of many of the desirable accompaoiments of civilization and
refinement, with a dash, perhaps, of their follies and griefs. The
instances wbich have been cited of the remarkable advantages which
have resulted from the constructio, of a railway through a eountry of
not more than average fertility, apply with equal force to every section
of Canada. If, however, with similar advantages of terminal, whether
from lake port to lake port, or from frontier to frontier, the additional
acquisitions of soil of higher fertility and climate of greater modera-
tion, can be seenred, the more encouraging wiR be the results obtained.
It cannot.be doubted by any one,.who in the full sength of 67e years'
experience considers the questions involved in our railway policy, that
mnost remunerative and unoecupiedields for railway operation are still
easily to be found in Canada. Withont any invidious slection, let as
glance at one which has many recormendations.

The only practicable harbour on Lake Heron north of Goderich is
neae the mouth of the Saugeen. Here there exist no connections
beyo.d these offered by country mad roads in the fertile townships of
the vaUey of the river of the same name, with either western or eastern
markets. A railway from Gnelp to Saugeon, would at once conneet
Lake Huron with Lake Ontario at Toronto, and ultimately with Lake
Erie at Buffal'o. It would pass through a region new only partially
settled, but containing a soil of unsurpased exuellence, and a'limate
far les subject tp excessive alternations of heat and oeld than the
country bordering the Northern.Bailway The increase in the value
ofrLand due to the construction of such a line, would payalltcost in a

I



year from its cirpieticr aer d jdgirg frcm late e rrierce. there csn
no longer be any question, that the iest corceivahle policy fr the
Municipalities of tLe Townsbips between Guelph ard Siug<en wou'd
ne to hasten on by liberal guarantees, the projectin, progress and
completion of a work which would suddenly bririg to them an indus-
trious population, political influence, and enduring wcalth.

Whatever may be the future value of Canadian Railways considerd
as property only, there can be no room for conjecture as jtthe extent
and nature of the advantages they impart to the sectioi¶f of country
they serve; neither can tbere be any doubt that the municipaliti s of
fertile townships gain teufold more by increase of property along a
rine of railway, than they involve themselves by its construction, even
wben they become responsible for ihe whole of the cost of the work
servingtheir townships. Our railway policy offers none but the
simplest of problems. Our great through lines will be fed to exceis
by the continued growth of te geat West. Our local lines will create
relief for themeelves by peopling the forests through wLich they pass,
and giving that value to the timber and soil which the mere -fact of
their having become accesible instnuly imparts to them. A bold and
comprehensive railway policy for Canada is in fact synonymons with
rich harvesta, abundant in:migration, and boundless inert wealth
quickened into life. A timid and penurions policy implies a severe
and dreary struggle with the stern progress of our age, which few
would be willing to encounter, and none but the weak and short-
sighted hope to sustain.

FREEGRANTS IN CANADA.
VO EIQRANTs AND OTHERS SEEKTNG LANDS FOR sETTLFNENT.

THE PROVINCIAL GOVERNMENT have recently opened
out THREE GREAT LNES OF ROAD, now in course of com-
pletion, and have smurveyed and laid out for Seulement thè Lands,
through and in the vicinity of whicflrthose Roads pas&

The Roads, as advertised by the Agents of the Government, ap-
pointed to the respective localities to afford information to the Settler,
are know as " e Ottawa and Opeongo Road," "the Addington
Road," and "the Hastings Road."

THE O1TAWA AND OPEONGO EOAD

Commences at a point on the Ottawa River, known as lFerralls,'
a little above the mouth of the Bonchére River, and runes in a Westerly'
direction, pisuing through the Northerly part of the County of
Renfrew. •

It is intended to connect this road with a plojected line of road
known as "Bell's Line," leading to the L e Muskako, and Lake
Huron, by a bmanch which will diverge from the peongo Road in
the Township of Bradenca, at a distance of about 53 miles from the



er Ottawa. formin with " Beli's Line,? a great leading road. or
base line from the Ottawa to L2ke Muskako, 171 miles in length.
passing through the heart of the Ottawa and Huron Territory, and
opeiing up for settlement a vast extent of rich and valuable land.

'I his road, and the country through which it passes. now open for
ettlenent, is easily accessible, and the Agent for the granting of

Linda in this district is Mr. T. P. French, who resides at Mount
aint Patrick, near Reufrew, on the Opeongo Road, a few miles from

the Lands which are to be granted. To reach the section of Cointry
uinder Mr. French's charge the Settler must go from Montreal up to
the Ottawa River to a place called Bonchere Point. and thence hy
land some twenty-five or thi-ty miles westward to the Township of
Grattan, in which Mount St. Patrick is situated.

THE ADDINGTON ROAD,

Commencing in the Township of Anglesea, in the northern part of the
County of Addington, near the village of Flint's Mills, in Kaladar, runs
almost due north to the river Madawaska, a distance of 35
miles, and is to be continued thence for the distance of 25 miles till it
intersects the Ottawa and Opeongo Road.

The Agent for the granting of the Lagd in this district is Mr. E.
Perry, who, for that purpose, is uow resident at the yillage of Flint's
Mills. The outlines of five townships of very superior land are already
surveyed and ready for settlenent within the limits of the Agency
lying north of Lake Massanoka, and between it and the river Mada-
waska. The townships are called respectively Abinger, Deubigh,
Ashley, Effingham, Anglesea, and Barrie.

The direct route to tnis section is by way of Kingston, Canada
West, thence to Napanee, either by land or steamboat, and thence
north to the township of Kaladar, and the village of Flint's Mills where
Mr. Perry resides.

TUE HÀSTINGS ROAD,

Almost parallel to the Addington Road, and at a distance West from
it of about thirty-two miles is the Hastings Road. This road begin-
ning at the nort'hern p irt of the Oounty of Hastings, and running a
distance of 74 miles, almost due north, also intersects the Ottawa and
Opeongo Road and its extensions.

The Government agent is Mr. M. P. Hayes, who resides at the
village of Hastings, lately called Madoc, about 28 miles north of the

own of Belleville. The road between these places is in good order-,
the land to be granted by the Crown under the agency extends from
15 to 70 miles north of the village of Hastings. The road through
this large extent of land is passable for 40 miles, and money is now
being expended to extend it 30 miles further, so that settlers can get
in and out without diffiçalty, and find a good market for surplus pro-
duce, as well as convenient facilities for bringing in whatever supplies

Il-
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they may require-abundance of which can be had at the village of
Hastings. where the government agent resides.

Tedirect way to reach this section, which is easily accessible, is by
Kingston. Canada West, thence hy steamboat up the Bay of Quinte
to Bellevihe 56 miles-and thence by a good road to Hastings, 28
miles.

In order to faciliate thesettlement of the country, and provide for
keepingin repair the roads thus opened. the Goverament has authdized
Free Grants of Land along these roads, not to exceed in each case
ONE HUNDRED ACRES, upon application to the [Local Agents,
and upon the following

p coynm'ons :
That the settier be Eighteen years of age.
That he take possession of the Land allotted to him within one

month, and put in a state of cultivations at leut twelve acres of the
land in the course of four years,-build a bouse ( at leuat 20 by 18
feet ) and reside on the lot antil the conditions of settlement an duly
performed ; after which accomplishrnent only shall the settler have
the right of obtaining a title to the property. Families comprising
several settlers entitled (o land@, preferring to reside on a single lot,
will be exempted from the obligation of building and of residence,
(except upon the lot on wMch they live) provided that the required
clearing or the land be made on each lot. The non-accompliahment
of these conditions will cause the immediate lou of the assigned lot of
land, which will be sold or given to another.

The road haging been opened by the Government, the settlers are
required to keep it in rair.

The Local Agents, whose names and places of abode have already
been given, will furnish every information to the Intending' settier.

The Log House required by the Government to be built is of sch
a description as can be put u in four days by five men. The
neighbors generally help to buil the Log-cabin for newly arrived set-
tjers, without charge ; and when this is done the cost of the erection
is small ; the roof can be covered with bark, and the spaces between
the log plastered with clay, and wbitewashed. It then becomes a
neat dwling, and warm as a atone bouse.

The lands thas opened up and of'ered for settlement, are in sections
of Caiada West, capable, both as to Boi Climate, of producing
abundant crop ot winter- wesat of ecllsen quality and full weight,
and als crops of every other demciption bf farmà produee, grown in
the best and longest cultivated d=t' e of that portion of the Pro-
vence, and fully as good.

There are of ourse, in Sneh Sa lg extent of country as that re-
ferred to, great variete in the charater and quality of land-come
lots being much superior te others ; but there is abundance of the
very best of land for faruming purposes. Tie lands inthe neighborhood
o these three roads will be found to be very similar in quality and
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character, and covered with every variety of Timber-'some with hard
wood, and some with heavy pine.

Water for domestic use is every wher.e abundant ; and there are
throughout, numerous streams and falls of water, capable of being
used for Mauulacturing purposes.

The beavy timber land is almost always the best, and of it, the
ashes of three trees-well taken care of and covered from wet-will
produce a barrel of Potash, worth fromr*i£6 to £7 currency. The
capital required to manufacture Potash is very small, and the process
is very simple and easily understood.

The expense of clearing and enclosing heavily Timbered Lands,
valuing'the labour of the settler at the highest rate, is about FOUR
POUNDS Currency per acre, which the first wbeat crop, if an aver-
age one, will nearly repay. The best timber for fencing is to be had
in abundaúce.
/A Settler on these lands, possessing a capital of from £25 to £50,
according to the number of his family, will soon make himself com-
fortable, and obtain a rapid retaru for bis investment. The single
man, able and willing to work, needi little capital, besides bis own
arm and axe.-he can devote a portion of the year to clearing bis
land, and in the numerous lumbering establishments; le can, at other
seasons, obtain a liberal remuneration for bis labour. .

The climate throughout these Districts is essentially good. The
snow does not fall so deep as to obstruct communication ; and it
affords material for good roads during the winter, enabling the farmer
to haul in his firewood for the ensuing year from the woods, to take
his produce to market, and to lay inl is supplies for the future-and
this covering to the earth, not onty facilitates communication with
the more settled parts of the District, but is highly beneficial and fer-
tilizing to the soil.

In all the locations above named, wherever settlers have surplus
produce, there is a good market for it near to thern-farm produ'
of all kinds being in great demand by the lumber or timber mePeants
who are carrying on extensive operations throughout thes parts of
the country.

According to the ratio of progress which Caneda West bas made
during the last ten years, the value of property on an average doubles
within that period ; irrespective of any improvements .which may
have been mae by the Settlers.

In many Counties the value of land, ones opened for settlement,
hias incresed FIVE FOLtú in the period named, but the average
value of such landAccording to the statitics of Canada West,
DOUBLES EVERY TEN YEARS in the mere lapse of time,
exclusive ofp-ay expenditure thereon--and it is not too much to e
pect that this ratio wili not diminish for generations to corne.

The Sections of Country opened by thes roade lie in aud to the
Southern part of the Great Ottawa Region, stretohing from and be-



yond them to the shores of Lake Huron, to Lake Nipissing, and to
the Ottawa River-an immense extent of country whose resources
are now seeking and will rapidly obtain developments.

THE OTTAWA COUNTRY, lying south of Lake Nipis3ing
and of the great River Ottawa, and embracing a large pbrtion of the
land offered for settlement, is capable of sustaining a population of
EIGHT MILLIONS OF PEOPLE, and it is now attracting gen-
eral-attention, as the more western portions of Canada are being
rapidly filled up.

The Parliament of Canada in its last Session, incorporated a com-
pany for the construction of a Railway to pass through this Ottawa
country, from the shores of Lake Huron to the City of the Ottawa,
and thence Eastward.

A survey of the River Ottawa and the neighbouring Country has
been undertaken, and will be completed in the present year : its prin-
cipal object being to ascertain by what means the River Ottawa can
be rendered navigable and connected with Lake Huron, so as to
enable vessel to pass by that route from the most Western waters
into the River St. Lawrence and the .O<ean. These projected works
are alluded to, tu order to show that the-attention of the Government,
Parliament, and people of Canada has been fixed upon this important
portion of the Province.

P. M. VANKOUGHNET,
Minister of Agriculture.

Bureau of Agricultqre and Statistics,
Toronto, C. W., Nov. 29, 1856.

THE FREE 'GRANTS.
QUALITIE OF LAND ON THE MADAWAsKA, ko.

It may be of interest to some of our readers to learn the situation
and quality of the Government Lands offered for settlement north of
the Counties of Addington, Hastings, &c. Contradictory statements
are abroad, and it is therefore the more important to ascertain the real
facts, and make themn known. The statements of the Minister of Ag-
ricultare wiU be found elsewhere, but the following remarks on the
character of the land on the Addington Road are from the pen of
Mr. Perry, the Government Agent, who has traversed the country of
which he speaks. lis remarks are in answer to the followIng questions
submitted by a friend who wished to make use of the information in a
publication he is preparing.

st. A" the lands in the Back Oountry of Addington and Fron-
tenac, of a quality to reward tise agricultarist for bis labours'?

2d. Are dot the lands so broken by the granite hills as to isolate the
Settlers, and thus mar the social interchanges of life?
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3d. What chance bas the settlement in getting supplies, and which
is the best road to tbe land ?

4th. How and wbere will settlers dispose of their surplus if they
bave any ?

5th. What is the probable future of the settlement ?

To question lst-"Are the lands in the Back Country of a quality
to reward the A griculturist for bis labours ?"

In my opinion tbey are. 'be soil is a sandy loam, more or less cov-
ered with vegetable mould. It is made up of the decomposed granite
bills that cxop ont at stated intervals all over the back regions. ']be
silica of these rocks is crumbled to atoms by the agency of the acide
contained in rain and snow waters-by -the solvents in atmospheric
air; and by the aid of a little obtrusive plant called liclhen, which
thrives In our driest weather on the bare granite, and witbout seeming
effort, by the action of its root detaches small paticles, and then de-
posits them at the base of the rocks in debris. Thus, in my opinion,
the soil is made up of the silica or sand of the neighboring roeks.-
There is a feature in the growth of the timber on the landsin quer-
tion, iin connection with the fertility of the soil, that I do not under-
stand. Where bard wood predominates, the soil is a dark losmy
sand ; wbere pine takes the lead, a pale yellow sand is found. 'ie
whole drift has one common origin. The yellow sand bears by far e
most lofty and gigantic trees ; some baving yielded to the lumbermen

yeven thirteen feet logs, the lumber of which was fit even for the
A merican market ; and one stump whicb I measured I found to be
five feet two inches across, not including the bark ; and yet the yellow
sand gives a much less yield to the farmer. there dark loams have a
fair trial, the yield bas been equal to the most favoured of the frontier
Townships-wheat, rye, oats, pease, barley and Indian corn all flour-
ish; potatoes and other bulbous roots exceed the growth in older
townships. I have in no instance seen clover tried, but am of opinion
that at no distant day, if attention be turned towards it, tbat clover

seeds wilt be one of the staple&-of the country.
The next or second question asked-" ls not the land so broken by

the granite hills as to isolate the settlers, and thus mar the sotial inter-
course of life ?" I think that if I say no to this question, I shall be
fully borne out by factoe; the granite ranges run nearly east snd west,
and consequently the valleys between bere and the Madawaka ; the
first and largest valey is found beyond the rocky range, or fourteen
miles north of the river Clare. This range of rocks, over which the
.Addington road runs by winding through its gulches, is nearly a bar-
ren waste ; tben you come on land that is not fit for settlement ; it is
about five miles from wbere the rocky range loses itself, to the rear of
Kaladar ; about six miles of the road lots are€ntered for settlement,
making a distance of eleven miles across the valley, that in all proba-
bility will be settled. Nor is this all ;,. many -lots beyond those taken,
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afford a sufficient amount of plough land to insure their settlement be-
fore yon come to the next broken range, which occurs at the head of
the Massenoga Lake ; and even there sorne redeerning qualities are
found. You rernember that I said the valleys run east and west, so a
large settlement will find its way in there ere long. I do not wish to
be understood to say, that all the ara here spoken of, is fit for cul ti-
vation ; there is too much broken land abounding through this dis.
trict to suit rme, but I wish to say that the Township of Kaladar has
a fair portion of excellent land-that of Barrie, Denbigh and Ashley
will be, when cleared and tilled, equal in quality of plough land, iu
proportion to their ares, after deducting the water, to either Camiden
or Earnestown. Anglesea, Abenger, and Effingham are more broken.
After you leave the head of the Massenoga Lake, the road passes over
a rough range of rocky ground covered with fine groves of pine inter-
spersed with patches of hard-wood land, sufficiently numerous to in-
duce settlers to occupy probably the road line through this range ;
but as you approach the Madawaska river, as large in appearance as
the Tjent, you pasa a rich rolling country watered with springs, whose
tiny brooks are filled with speckled troat, and whose hils are clothed
with red beech, that have innumerable marks of bear's claws, those
animals acending and descending annually for the Mast. If you as-
cend a high hill that skirts the valley sat whose base the road runs,
you would see down on both sides of the river the pale green foliage
of the hard-wood in strong contrast with the deeper tinta of the ever-
greens. The hard-wood land on this ide occupies seven or eight
miles in width, and to all appearance is as wide ou he other aide of
the river.

The third question is, " What chance lias the Set!'lement in getting
in supplies, and which is the best road to the land ? There are two
ways for Settlers to approach the lands, and supplies can be got by
either. First, up the Madawaska from Bytown and Perth--this i
but a winter road, ard cannot be travelled unless the frost sets in and
bridges the lakes and riversa; by this route up to this time, all the
provisions and provender bas been sent to supply the lumbering dis-
tricts on the Madawaska ; and the supplies have.to be got in one year
before they are used ; this route'expensrve arnd unsafe as an open win-
ter or a general thaw closes the road ; the uther is the Addington
road itef ; this is much the cheapest and safest, and the ahortet
route, it being about 40 miles inigher the bridge over the Madawaska,
from Kingston, t han from the city of Ottawa, and the Addington road
is securey bridged ; so that when the snow sets in, the road is avail-
able, and ere long ht will be a summer road as well ; the main obstrue-
tion at the present time is the firat sixteen miles from Clara, on whieh
some 40 or 50 men are engaged with bars, picks, barrows, cars, &c.,
and with the aid of fires and sledges, are batterineoff the high points
of the granite rocks, and filling up the low places, so that in a few
weeks both settlers and lumber merchants can receive supplies any



day in the year. The best way at present for people at a distance to
approach the land is, to take Haye's stage which starts on tbe east
side of the Market House in Kingston, every Tuesday and Friday, and
it will set them down within five miles of the commencement of the
Addington Road, but as soon as the cars start, Mr. Hayes intends to
run is stage to Napanee, which will then be the shortest and cheap-
est route to the and on the Addington Road. ramworth, Centreville,
Newburgh and Napanee, all villages through which the stage will p'iss
afford facilities to obtain furnishings for the settlement of shanties.

The 4th question is, " How and where will they dispose of their sur-
plus if they have any ?" Every intelligent man knows that if there be
no avenues to dispose of the surplus produce when raised, that it will
destroy the energies of any man, however industrious he may be, he
will not put forth his physical strength meiely to raise grain to rot in
the sacks, or perish in his granary. I assure you that this alternative
will never take place in my opinion, and if it do, the time is so remote
that this generation need not entertain any fear about the matter, not
that there is to be no surplus raised, for if its settlers use but common
and industrious habits, in the space of three or four years a large sur-
plus must be the consequence ; for the rich lands of that region will
pay the farmer with no niggard hand, but the demand willfor years
exceed the supply, new settlers will be consumers before they are pro-
ducers, and the vast amount of luinbering all along the Madawaska and
its tributaries will require more than the Settlement can yield for years.
Last winter, a Score of sleighs passed daily at the end of the bridge 1
was helping to build over the Nadawaska, loaded with pork, flour, oats,
hay and groceries, and I was informed by some of the lumber mer-
chants, that the supplies had hardly commenced going up. There are
49 miles of pine growing country between here and the Madawaska,
not cut off; and if two miles per year should be taken, it would last
for 20 years yet ; and if the supply shall exceed the wants of the lum-
berers and settlern, the excess can be converted into beef,. pork aud
mutton, and pass the frontier markets.

The last question is " The probable future of the Settlement ?'
The answer to this in some measure must be like a fancy sketch.-

The imagination must stretch forward, and predict the future ; it must
unfold the leaf of fate, and read events that are locked up> in the es-
criotoire of time. Sages tell us that we may judge the future by the
p ast; if so, I look forward at no distant day, for an industrions, intel-
igent and rich population to be spread over the lands of our interior.
The first half of the nineteenth century has changed the destiny of
the human race, and in no place has its effects been more'¶isible than
in our Province. • We are just emerging into manhood, untrammelled
by custoins or manners made venerable by their antiquity. The first
settlers in our country had to centend with many obstacles that have
no existence uow ; they had no Roads, nor Mills, nor Mechanics, nor
had they any place to apply to for bread for their famishing children,
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or seed grain if a crop failed them, nor had they any teams 10 assis
therff to move the ponderous loads from their new chopped fallows -
Yet hy incessant labour, perzeverance and economy, thev prevailed
and made homes worthy of themselves. And shal we, the sons of
such sires, hesitate to leave the refuse shallow soils that overlay the

}imestone beds of the frontier townships ; and go on in the rich loams
of the interior where Government is constructing a good summer road
over a barrier that would have eternally shut out private enterprie.-
Our forefathers plunged into the forest with a scanty stock of pro-
visions on their back, followed by our mothers' with the wardrobe and
cooking utensils threading their way by untrodden paths to the place
where they intended to plant their vineyard. Contrast the events of
their settlement with the facilities that we enjoy; we jog along by
steam, we converse by lightning ; and think you. that our new Settle-
ment will be debarred the privilege of partaking of the recently de-
veloped impetus that impels forward the destinies of the hutan race ?
I tell yon no ! A decade will suffice to reform what formrerly con-
snmed a century : in ten years the rich valley of the Madawaska, and
the no less rich tufts or valleys that lie scattered among the granite
ranges between here and there, will teem with life and the bustle of
commerce. The stroke of the axe, the noise of the shuttle and the
ring of the anvil, will commingle with the hello ing of the herds and
bl-ating of the flocks i villages will rise, having'churches whose tinned
steeples reflect the rays of the morning sun ; and as-eaph succeedinc
Sabbath appears, call forth by the reverberating sounds of their belis
amongst the hills and valleys, well dressed youths, the children of the
presenit race, to worship the God of their Fathers.

Extracts from " Work and Wages," by Vere Foster, Eaq.

PREPARATIONS NECESSARY FOR THE VOYAGE.

AT LIVERPOOL.

On yo'ir arrival at Liverpool or other ports of departure, go straight
to your lodging-house, if yon have chosen one ; if not, go at once to
the office where your passage is engaged, or where you wish to engage
it, and find out when the ship will sail, where it is, when you should
go on board, and when the berths (slkeping places) will be marked, and
take care to be on board at that tie, and to get the number of your
berth marked on your passage ticket. At many of the offices there is
a store where baggage will be taken case of free of charge.

LODGING.

The usual charge for lodging, including use of kitchen fire and cooking
utensils, and storing of luggage, is from 4d. to 9d. per night-4d. being

_.ý Wjý 1
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a very common price. Cbiidren under fourteen years of age are usualiy
charged less, according to agreement ; infants nothing. Mind ou
make an agreement beloreband.

CBoiCE OF A STIP.

Choose a ship that is well ventilated-that is to say, go in a Phip which
has one sleeping deck for passengers rather than two ; be carefal that
you can not only walk upright on this deck, but that it is at least seven
feet from the deck above, as is the case in all the liners, and that the
ship has not a great deal of housing on the outaide deck to interfere
with a proper currant of air below. See that the ship has high bulwarks
(wooden walls), at least six feet high, at the side of the outside deck, so
as to protect passengers from being drenched every time they come on
deck by the spray, whenever the sea is a littJe rough. If you have a
family choose a ship, if possible, which has separate water closets for
males and females, and if possible one of these below, or else at the
hindmost end of the vessel on deek ; if below, then take with you
some chloride of lime got from a chemist, and throw a little into the
closet now and then, to stop bad smells.

The weak among my readers-and I would add the very poor
but that they cannot afford to choose-should be careful if possible, to
select a ship in which they are not required to cook for themselves,
but are engaged to be supplied daily with enough of cooked provisions.
To thd richer passengers who can bribe the cooks with a half crown
now and then, to pretty women who can coax them with their smiles,
or to strong men who can elbow their way with their broad shoulders,
such advice is not necessary, as they can have access to the crowded
cookhouse at any time, and any namber of times daily; but the others
have often to wait for hours in the wet, or even all day, to cook a single
meal, and the caprice of the cook seldom allows them even then to get
a meal properly cooked. They are pushed off to make way for oth rs
-tili the time allowed for cooking is over, or a storm nses to prevent it.
Tihe want of properly cooked food especially, and of proper ventilation,
are I believe the principal causes of diarrhœa, dysentery, typhus fever,
and cholera on board ship.

HoW TO ENGAGE TOUR PASsAGE.

At Liverpool, or any other port of embarkation for America, be
careful wbom you employ to show you to a shipping office ; ask no
questions in the street, pay no attention to the offers of services of any
one you meet, not even to ask your way to any place or office, as each
such question may cost you five or ten shillingor more ; but, having
gone on board a number of ships and chosen the one you like best, buy
your ticket yourself at the head agency office of the ship, the address of
which will be posted up in very large letters on board of the ship itself ;
or, what wiil be better still, ask the person to whom you may have been
recommended from home to get the ticket for you. You will then be
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more sure of being charged the market rate for passage. He will pro-
bably get it cheaper for you than what you can get for yourself. and
yet make a few rhillings for himseif in doing so. When you go to a
shipping office or to a shop to make purchases be sure to go in quite
alone, as if any person shows yon in or goes in with you it will nost
likely be to get bis commission in one way or another out of increased
prke to be charged to you. All the offices and shops pAy commissions
of from five to seveu and a half per cent, or more, to persons who
bring them customers, and the worse the ship the higber the cmmission;
it is therefore the interest of persons of no character to induce emi-
grants to go in as bad a ship, and pay, as high a price for their passage
as possible. When yon bave got your ticket mind you keep it, giving
it up to no one except ror a momrnt te the Government officer who
will visit the ship to inspect the paessengers just before you sail, and
who will tear off a piece of every ticket, which serves him as a note of
how many passengers there are on board, their ages, and·so on. Ke' p
the ticket till afier the end voyage as long as you like, as the law allows,
in order that you may at ail times knowyour rights, and as an e&idence
of your agreement in cas., of ypur having to seek redress.

Emigrants should on no accotnt, except w hen properly recommended,
suffer themseIves to be so rmisguided as te pay in Europe their passage
any furthet that te the port of arrival of their ship in A rnerica, as it
often happens that railroad or other tickets bought in Liverpool are
found to be of no use in America, and the fare bas to be paid over
again, and no redress cau be got in America for breach of an agreement
made in Engfand. This especially applies to eements about bag-
gage. Of course there are honest pernons in t s trade as in•otbers,
and much expense and imposition at New York may be saved by boy-
ing tickets from such persons, who may be beard of hy enquiring of
the Government Emigration officer at each port, or of me at Wimble-
don, Surrey. It must be clearly understood that any recommendation
given hy me one year or mouth will not be good for another, unless~
renewed.

SEA STORES.
The quantity of ship's provisions which each passenger fourteen

years of age geta, or rather is entitled to, without extra payment on
the voyage to America, are as follows.-

BRITIsH LAW. AKERICAX LAW.
3 quart of water daily. 3 quarts of water daily..-
2j lbs of bread or biscuit weekly. 2j 1b. navy bread weekly
1 lb. wheaten flour " 1 lb. wheaten flour
5 lbs. atmeal '" 6lbs.oatmeal -
2 Ibs. ice 1 lb. salt pork (freefrom bone) »
j lb. sugar " j lb. sugar
2 oz.tea, or4 oz.cocoa or coffee' 2 os. tes
2 oz.sat. 8oz.moluesand vinegar



According to the British law, a passenger over one and under
fourteen years of age gets only half llowance; according to the
American la:w, every passenger over one year old gets full allowance.
Of course passengers will get fed according to one scale or the other,
not both. The British law provides that certain substitutions may be
made at the option of the master of the ship for the oatmeal and ilce,
and very properly requires that these provisions should be given to the
passengers daily, in a cooked state, but this is not attended to one
time in a hundred. Each passenger is entitled by law to lodgings and
provisions on board from the day appointed for sailing in his ticket, or
else Io one shilling for every day of detention, and the same for forty-
eight hours after arrival in America. As regards extra provisions,
they must depend on taste and circumstances. As much as heretefore
will not be required if the ship's provisions shall be issued cooked ac-
cording to law. In my voyage in the " Wshington." from Liverpool
to New York, which occupied thirty-seven days, I took thc following
extra provisions, which. I found sufficient, and which were the same
in quahty and quantity as I had been in the habit of supplying pre-
viously to passengers wi-om 1 had assisted to emigrate to America:
1i atone wheaten flour, 6 lbs. bacon, 21 lbs. butter, a 4 lb. loaf hard
baked, à lb. tea, 2 lbs. brown sugar, sait, soap, baking powder. These
extra provisions cost 10s. 6d. ; I consider them tu be pienty, Po far as
necessary articles are concerned. A ham, a cheese, more butter, more
flour, some potatoes and onions, and in case of children, many little
extras, such as sweet pre*erves, suet, raisins, preserved milk, treacle,
lemous, &c., would be palatable and desirable additions, particularly
during the first fortnight, until the stomach geta inured to the motion
of the ship. Remember, that you cannot, when at sea, run to a shop
to get what you want ; you must get it before hand. I also took the
following articles for the use of myself and mesmate, the prices of
whicb, of the commonest kind, though qlte good enough for so tem-
porary a purpose, shouild be as follows, according to size, for one, two,
or more persons ;-Tin water-can, 6d., 1s., 1 . 2d. ; tin hook saucepan
or boiler, 5d., 7d., 10d. ; frying-pan, 6d., 8d., 10d., is., Is. 4d. ; tin
dish or wash basin, 5d., 6d., 9d.; tin kettle, Sd., ls., is. 4d.; tin tea-pot
or coffee-pot, 6d., 8d., 10d., 1s.; tin plate, deep, so as not to spill easy,
1½d., 2id. 3d.; tin pint mug, l id.; chamber vesrel, 6d.; knife, fork, and
spoon, 41d.; treace-can for 3 lbs. or 6 Ibs.. 4d., 6d. ; barrel and pad-
lock to hold provisions, la. to 1s. 3d.; small calico bags to hold ship's
weekly flour, oatmai, rice, biscuits, tea and sugar ; towels and rubbers;

V straw mattrass, length 5 ft 10 in., 8d. to la. 2d. (a better description of
do. would cost 1. 4d. té 2a. 4d.) ; blankets for one person, 2s., or, ac-
cording to size, per pair, 4s., 6a. 6d., 9s.; rug, la., 3 s.4d., la. 6d., la 1 Od.;
sheets each, 91d. Instead of buying a mattrass, it would be better to
bring an empty tick from home and fill it with straw at Liverpool or
other port A crock wili be wanted for the butter, price, holding SIbs.
3d. Bring some epsom malts or.pills, or other purging medicine with
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yon. ani pienty of treacle for chldren, as rolling ii bcd and want Df
occupation during the voyane stops digestion. Fami:ies would do
well to take with them a tin stop pail. price 1l. 6d. to is. 10d., or jap-
panned, 2s.: also a brr>om and small shovel. The handles and spouts of
all tin articles should be riveted on as weil as soldered. The bottorm
of trunks should have a couple of strips of wood nailed on to them
lengthwise, one at the front edge and the other at the back edge, to
keep them off the damp floor. See that you get all the articles of sea
stores whic you pay for. Almost any sort of clothes will do for the
voyage, dirt, grease, tar, and salt water will spoil any thing good.

B IGGAGE.
The enormons quantity of nonecessary baggage freqnently brought

by emigrants causes a heavy expense and a world of trouble, costing
them perhaps their value several times over before they get to their
journey's end. a very small qvantity df baggage being allowed free of
charge on railroads, and extra baggage being charged most extrava-
gantly high to make up for the Iowuess of passenger fares ; besides,
there is impo-ition in cartage ani porterage at every stage. Most
articles of clothing are as cheap in America as in England ; anything
woolleu. however, and- strong boots, may be taken with advantage
(shoes may be laughed out of use, especially with plates and nails, which
heat the feet, and are not necessary in so dry a climate and on such
stoneless roads). Carpenters should bring their light tools, but heavy
tools will not be worth the expanse of ca nage. Pins, tape, needles
and thread should be brought, as they take np little room. and are
extremly dear in Arnerica. Not many dresses or bonnets should be
brought. as the diffdrence of their style from those worn in America
may cause them to be laughed ont of use, and the money paid for them
will have been wasted. Ali clothing and otlier baggage not wanted
on the voyage should be packed in separate boxes, with the owner's
name clearly marked on them.

mOX..
Tne best shae in which emigrants can take smIll sams of money to

Arnerica is in English gold and silver, which will pass as readily in
America as in England, but cannot be changed in England without

.loss. It will be most safely carried on the person. British bank notes
are not carrent in -America., and wili not, I find, be readily exchanged
by bankers because of the risk of eending thern by post. On account
of the risk of los on the voyage by robbery or other accident, it is
better for a passenger to pay any amont he may have over, say
£10 or £20, into a well-known bank, taking a certificate of deposit
or a draff on an Anerican bank, in exchange. Assisted emigrants
should be provided with means to be paid to them on arrivai
in America, through a banker or the agent of the ship, to
enable Viem to go up the country in search of employment. When
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an emigrant pay rgoid in America, be sbould insist. until he gets
acqnainted with the different bank notes, on receiving his change
in gold or silver, or he may find himself in possession of worthless
bank notes American banks being very liable to fail. The following
table will show the United States and Canadian values of English
ioney :-

Enhglsh Coin. U 8. Value. Canaman Value. English Coin&. -. s. Valne. Canadian Valne.
Dollaru. Cent. Shdlings, Pence DoLlars. Cents. Siollings. Pence

A sovereignis worta 4 84 or 24 4 Shining - 23 I 3
Half-"oereign " 2 42 or :z 2 S rpence •- or - 1-2
Crooru 1 *0 or 6 1 F.orprnce

0  
or 5

Half-crown* 60 or 3 l Tarepence • or 31-2
Flri " 46 or 2 6

A sovereign is generally worth about 4 dollars and 84 cents, some-
times 2 or 3 cents more or less; so, for any amount under £1, it is
near enough to calculate a cent and a halfpenny as exactly equaL A
dollar is composed of a hundred cents, eah equal to a halfpenny, and
is written thus-$1 ; a dollar and a half, and a dollar and a quarter,
thus-$1 50, $1 25. There is no Canadian coin, yet paymenta are
calculated in Canadian value, which is puzzling.

LA"T THING.

The last thing to do before going on board is to get a few loaves of
fresh bread kard baked, and a good-sized piece of roasted or boiled
fresh meat to eat wben cold. An emigrant's guide which I have seen
contains the following sound advice :-" When the time arrives to go
on board ship, do so without delay, not allowing yourself to be per-
suaded by the lodging-honse keeper to sleep on shore, as there will be
plenty of time in the morning. Such an indulgence bas cost maay the
loss of a passage and a week's delay in LverpooL"

Go on b-sard yeur ship, if possible, before it moves out of the dock,
rather than after it bas gone into the river, as in the latter case yon
may have to stop for hours in the rain on the pier bead waiting for
the small steamer which is to take you alongside the ship, and getting
your luggage,-and provisions, and bedding, for which and yourself
there is no shelter, soused and spoiled with the wet, or else ave to
hire a small boat to take you to the ship at an enormous expense.-
Whether you go in the.steamer or in a small boat yon will have to
get on board in a very scrambling manner, and your baggage may get
all knocked to pieces, as often happena. Fer the cartage or porterage
of your baggage from your lodgwg to your ship, make a clear agree-
ment beforehand with the carter or porter as to what you are to pa,
and let that agreement include the carrying of your baggage not only
on board the ship, but ALONGSIDE OF YoUR BERT. *From the mo-
ment your lng age gets on board take care that it be well iatched;
and if you lie in the ship in dock a night, keep a close guard over it,

«The Half-a-Crown, and four-penny piece .mght to be irorth in Canada the sums state
above. But they can only be passed at&. and 4d. respectively. The Emigrmnt therefore
sheuld avoid bringing the.e two coins.

B
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as ship sare at sucb times infested by thieves, who cannot be known
from passengers," and whom the officers of the ship are otherwise too
busy to look after.

MaE VOYiaG.
The berths (sleeping places) are each from six to six and a half feet

long, and eigbteen inches wide, ranged one over the other in doune
shelves along the aide of the ship. Single men are berthed separately
from the rest of the passengers. All clothing and other baggage not
wanted at sea should be put ont of the way till the end of the voyage,
as the officers of the ship may direct. Passengers should be particu-
larly cleanly on board a crowded sbip to prevent ship fever from break-
ing out (th isa very important), and should keep much on deck to
breathe the fresh air for the same reason, and pay a cheerful obedience
lo the discipline of the ship. The floor should be sprinkled wilh
vinegar sometimes to sweeten the air, and chloride of lime sbould be
sprinkled nov and then in the water-closet, if any between deeks. Be
careful of your sea stores, as your passage may be longer than you
expect, and it is better to have some over at the end than to be short
at sea.

Hor Emigraats may secure good trea*menatfor futvre paswngers,
more efectually than can be done by .cts of Parliament, whose regu-
lations are easily evaded. Whenever it happens, as is sometimes the
case, that passengers have received the full allowance of provisions of
good qualbty for which they have agreed and poaid, and have been
otherwise very well treated during the voyage, they should in asStice
to the captain or other officers, before leaving the ship, express their
thanks to them in a written address, have it published in the newspa-
pers where they land, (for which no charge will in general b. made,)
and then post a few copies of those papers to the principal papers in
the old country ; and the same if they have been very' ill treated.

ON ARRIVAL IN AMERICA

Do not listen to any one of the numerous persons who will come on
board the ship, or meet you as you go ashore, saying that they are
the agents of the Government, or of this or that benevolent society,
or of a railroad or steamboat company, or telling you that the person
you are asking for is dead, or the office is closed, and the owners bank-
rupt ; but, as at Liverpool, ask your way in a respectable shop to the
place you wiah to go to. If you are not bound to any particular
house, or railroad, or steamboat, one of you, if a party, should look
about for a lodging, while the rest mind the baggage on board. Be
on your guard against extortionate charges for cartage, board and
lodgin, contrary even to agreement, against the purchase of false
travelling tickets, or payment of extravagant prices for the conveyance

.Of yourselves and baggage into the interior.-
Inselecting a lodging-house, be careful not only to find out before-

hmnd what you will hae to pay, having it exprey wderstood that



APFENDIX.

there is to be no further charge for storing your luggage, but get a
printed card of prices, and make your payments daily, at least for the
first day or two, in dbllars and cents. What is called a shilling in
New York is worth only sixpence sterling. À shilling, sterling, is
worth I. 3d. of Canada money. The lowest expense at emigrant
lodging houses in New York is 50 cents for three meals and bed, or
from 12J cents to 18t cents for a single meal or bed. In a better
kind of bouse the charge is $1 a day, or 25 cents a single meal or
bed. Fruits and green vegetables should be eaten sparingly for some
time after landing, and river water should not be drunk excepting
boiled as tea, coffee, &c., for fear of diarrhoea. Emigrants should
leave the overerowded cities on the sea coast as soon as possible and
go up the country, the further the better, and, leaving the main lines,
of travel, where. emigrants are in each other's way, scatter right and
left, inquiring for work on any terme. The propensity of emigrants to
remain about large cities, and especially those on the sea coast, is very
much complained of by Americans, and with too much foundation.
There they land at the rate of a thousand or more daily througbout
the year ; many of 1 hese loiter days, weeks, and months, wasting their
money and idling away their precious time, quietly waiting for Provi-
dence to turn up something for them, until their last penny is spent,
their trunks are retained by the lodging-house keeper-to pay their
bills, and they are turned out beggars on the streets. Meanwhile, a

så few hundred miles up the country throughout the spring and aummer
they are badly wanted, and migfIt at F;uch tim2s, if common labourera,
be earning 4s. 2d. sterling a day, boarding themselves, or if good
harvesters, even as much as 8s. 4d. sterling, besides their board.-
They should not stickle for high wages at first, when their abilities are
not known, but care more to learn during the flist m.nth how to earn
high wages afterwards.

EirrAcT from a Charge delivered by the HONORABLE CNIEF JiSiTcE DRAPER, C. B., at
the Cobourg Asuizes, in 1852.

"On the first occasibn of my delivering a charge to the jury of this
place, I canuot refrain from a reference to my earlier acquaintance
with this part of the Provence.

" Thirtytwo years have elapsed since, on my arrival in Canada, I
became a resident here. I am almost led to doubt the correctuess of
my recollection of the past, in view of the evidence of the present.
At that time, from the eastern to the western extremity of the then
district of Newcastle, there was not a solitary wharf along the shores
of the Lake. The towns of Coburg and Port Hope together did not
contain as many houses as are now to be found in the worst settled
streets of either ; while, I verly believe, the population of those two
towns now equal, and probably exceed, the population of the whole
district at that period. Saw mill and grist mnlls, though things of
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absolute necessity, were thinly scattered where occasion most called
for them, but there were, to the best of my recollection, but two mills
that manufactured flour to be sent to another nàarket, and every foot
of lumber that ws sawed wuas uEed in the immediate neigbbourbood.

uAn occamonal schooner might drop ber anchor toland an emi-
grant family, or a few bales of merchandize, or to carry away a load
of flour ; and at a long distance off might now and then b eeen the
funnel and smoke of the old 'Frontenac,' sa she prosecuted ber thrice
a month voyages from Kingston to York ad Ni'gari, and back
again, touching nowhere by theway. There was a church in course
of erection at Coburg, but at the period to which I allude, I do not
remember one building whieh ws exclusvely devoted to public
worship, from the river Trent to the western extremity of Darington,
(about 100 miles.) The mails were carried on horseback, excepting
in winter, and even then quite uncertain; there wa not a single public
conveyance. The roads 1 1 you must have travelled to be able to
appreciate them ; nay, even between the place where we ar now
asemblied, and wbat bad then just begun to be called 'Coburg,' there
ws a awamp all but impassable at some seasons ofthe year.

"Of educational institutions there was the district school and a few
commen sebools, of which the best perhaps that can be said is, that
they were better that noes at al Of thoe comforts of life which
habit makes almost necessaries, there ws not always a sufficiency,
the hour for the cultivation of reinemnts had not yet arrived, and of
many luxuries which now abound tiere was no supey.eLook at the
advancement that bas taoken place l Wharves udnharbous daily,
almSt hourly, risited by ail descriptions of vessels which navigate
Ontario. Roads counecting these -counties with those that adjoin,
and facilitatinginte=nal trad and communication, and growing com-
merce, of wbich the export of our products, raw or manufactured,
forme a la proportion. Seheels for general education, for wbich
the wise policy of the legislature bas received extensive application
by the bearty co-operation of the people. Postal communications of
increasing number and facily, to whicb, recently, the telegraph bas
added its ligbtning speed. Â population becoming greater in ratio
beyond the most sanguine expectation, almost beyond belief ; and
what I trust may, in some sort, be taken as a favourable Indication of
furtber advance, numerous edifces from which ascend to heaven the
mingled voice of prayer and praise ; all these amply establish the
beneficial changes uhich 7ears have made.

'-Such are, Indeed, subjects of just and bearty congratulation, as
well s subjects of fervent thankgivin to the Almigbty Giver of all
good; and I trust I may be permitted thus to ailude to them, not
the les, that within the period I have spoked o the stranger youth,
who found in this neighbourhood bis frit home in Canada, bu been
blest,in the course of years, with that succesand advancemnent which
enables him ln mature age, to address you from this seat."

1 %ý - - . - - m



APP1DDIX.

MoMr ST.-PATRICK, 5th Dec., 1856.
Mv LORD,

Owing to the fact of there being but a weekly mail
to this office, I had not the honor of receiving your Lordship'a letter
of the 26th ultimo until the 31st ; and I lose not a post in replying
to the several questions which you have favored me by submitting.

I shall take the queries in the order in which your Lordship has
placed them, and answer them separately, in as brief terms as may be
compatible with accuracy and the clear understanding of all the
points upon which I am asked to supply information.

Your Lordship aska,
"l . Is the District in which you reside such as you would recom-

"mend Emigrants to settle in ? If so, state its advantages."
If " the District in which I reside" be confined to a radius of ten

or fifteen miles from, Mount St Patrick, my reply to tUs question
would be no ; because I could not then look beyond the surveyed and
organized townships in which most of the good land la already bought
or settied on, and where, if there be any good lots stii unsold, newly
arrived immigrants would experience much difficulty in finding them.
If, however, I ain permitted to regard the lands lying north of the
Bonne Chère river, those between the Bonne Chère and Madawaska,
and south of the latter, together with that south et Lake Opeongo,
as being within the compass of "the District in which I reside," theu
I would give a decided affirmation t tie interrogatory ; as I believe
the section of the country comprising those tracts affords advantages
to the industrious farmer fully equal, if not su rior to, any other
portion of the Province. These may be state as consistng of a
most healthfa climate, a comparatively short winter, a good soil,
innumertble saall streams with some larger ones, lakes teeming with
excellent fish of various kinds, venison and partridges easily procured,
and lastly a cerain and profitable market for their surpl produce at
the lumber shanties. Such are the chief advantageswh I believe
this district of the country offers: but in opposition to them I must
set down the difficulty of penetrating a large portion of it for want of
roads. This, however, will be to a great extent ,bviated by the
opening of the newvline now bei ceut from Madoc to the Mada,
waska, and the extension of the peongo Road to Georgian Bay,
whieh I believe is contemplated.

" IL. What is your opinion of that portion of it where free grants
" are offered by Government ?"

At present the only plaee where free grants are being given i the
OpAmgo road, whieh is under my charge, and of it my opinion is
favorable as offering to the farming Settler all the advantages I have
already enumerated.

" III. What is the nature of the sil ? Is the country hilly or fBat,
"sandy or st.ny? la the timber very heavy, and consequently hard
" to clear away ? What sort is the timber ? Is there much maple ?"



Presuming the questions contained-in this paragraph refer also to
the Opeongo Road, I shall answer them accordingly, remarking at
the same time that I belieremy replies will be alike applicable Io the
other tracts to which I have allnded. The soil is a sandy loain; in
some parts light, but in others rich and deep. There are some flat
blocks of land on the Une, and also some that are undulating, hilly
and stony. Generally speaking the timber is heavy bardwood of the
various kinds indigenous to this country, viz. : Bircb, Basswood, Elm,
Beech, Ironwood, Asb, Oak and Maple, the larger portion being
Maple. It is an error to suppose that heavy hardwood land is the
most difficult to clear ; on the contrary the trees are less numerous
when large, and there is but little underbruahing or polling on what
is termed "heavy hardwood fand." There are also many cedar
swamps, but these are rather regarded as an advantage, for although
such are the most difficult to êlear, yet when cleared the soil is ex-
cellent for meadow, and the cedar is the most' usefal timber for
fencing and farm buildings.

"IV. How far are those free grants from the settled parts of the
country ? What la your opinion of the land/on the Opeongo

"Road ? How far ia said road from the City of Ottawa, and what
"ja the mode of travelling ?"

The road la divided into four ranges, viz.: A, B, C and D; the latter
contains 72 free lots, and it la altogether within the organized and
partially settled Township of Grattan, in the Co. of Renfrew. For
twenty miles beyond the district line of this township, theré are
several settlers already on the road, and there is also the large set-
tlement on Lake Clear, on the north of and close to the line, some
eight or ten miles above Grattan. My opinion of the land on the
road I have already given in my reply to paragraph no. 3. From
the City of Ottawa to Aylmer is nine miles; the road is macadam-
ized, and t re are daily stages plying between these places. Froin
Aylmer to Bonne-Chère Point on the Ottawa is a distance of about
forty miles, and may be travelled in summer by steamboat. From
Bonne-Chère Point to the Village of Renfrew is nine miles, and
there is seldom any difficulty in procuring a mode of conveyance at
the former place to come on to the latter. From Renfrew to the
first free lot on Range D is thirteen miles, and may be travelled on
foot, on horseback or by waggon. As yet, however, it la a very bad
waggon road, but I expect it will be soon improved. The entire
distance then from the City of Ottawa to the firet free grant on the
Opeonga Road i about seventy-one miles.

"V. What Capital do you think it necessary for an industrious
family, say of five, to be possessed of in order to settle down on

"wild land in that part of the country ?"
Your Lordshipha scarcely been sufficiently explicit in stating this

q nestion. You cannot fail to observe thati it will make a serions
ifference in "the Bush" whether the family of five be composed of



males or females, or whether the children are old enough to render
any assistance to their parents. I will however put the case myself,
and suppose your Lordship means the family to consist of a sober and
industrions father and mother, and three young chldren incapable Of
doing any outdoor work. And as I conceive this to be a point about
which there should be no possibility of mistake, I will give a careful
estimate of the quantity and cost of the provisions calculated to sup.
ply such a family for eighteen months, together with a list.of all the
articles usually in use by settlers, with their prices attached, observing
that I have taken this year's prices--which is rather a high average-
for the provisions, and that the figures affixed to the other articles are
such as they may be purchased for in the village of Renfrew or any
other in this county.

Provisions necessary for a family of five for one year, viz.:
10 barrels of Flour atl'8 0(2 Of) Vbarrel................... ... £20 0 Q

2 do. "Pork " $15 (£315 0) " do.........................710 0
80busbelsof Potatoesat 2. "bushel....................... 8 0 0
30 eof Teaat 2o.6d."b.......................... 315 0
lbarrelof Herrings.............................................. 2 0 0
,4do. "'Salt.................................................... 7 6

£41 12 6
Seed.

20 bushels oftPotatoesat 2&.Od. £2 O 0
3 do. "WWheat "7s.6d.12

10 do. "Oat - "2s.Od. 1 0 0

Otker Ifecessaries.
1 Grindstone... .£0 7 . .FryingPan. 3
1 Axe. .8.9..l.... .............. 6
1 Shovel............. 1 10 Te-Pot...2 6
2 Hoesat3s.6d. each.7.... .. O6SallTinVesselsat4d.each 20
3 Reaping-Hooks at1&.6d. ea. 4 6 3LargeTinDishat2s.Cd.« 7 6
16Scythe............. 6 at2d.ech.......
1Inch Aur............... 6ivandFork..
Inch and half Augur. 7..6.1.Smoothing-.n...2 6

1 Handsaw.3.. ... Paire.o..Blanket.at..&.. 31.
2 Water Pails atlt. 6d. each 3. 3 2RugisforQui1tsat2U 6d.et 5 O
1 Window-Sash and Glazing 5. 02 Paire Sheets at 3& per pair. 6 0
1iBake-Oven....à..0..1..... Pig..1
2Poteat5&e ......... 210 0

10 7 0

Total £66 2

Having now given your Lordship an estimate-and that a high one
.- ofOthertalnecessai to be posses.ed by a settier ou wild land, I
shal proceed to sbew what returu lie may ressonaly expect fromsuch
an investmnent, and the length o! time it wouid take hirn to repay the
amount, supposing iL b have been lent hiTiDuponiegoingsiaLotdthe
bush."

I will now suppose the- man goos on .the lad on the st May
1856. He cm7 have two acres cleared and planted wh potatoes by
the 24th June. By the 24th August six acres more may be under-
brusaed ad cropped. It would.ta..e him an equal time (two month)
to log it4 were lie to do it alone, but as the logging is usuaily dons ini

APPENDIx.
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a day by " making a bee "-which means the calling together of his
neighbors, who gratuitously assist him,-and as he is naturally ex-
pected to go to each or many of them for a day upon similar occasions,
I give him until the 24th October for this exchange of labor. I then
allow him until te 1st December to chop firewood and leave matters
snug for the winter, when I suppose him io go to a shanty for four
months at $10 (£2 10s) a month, which will bring him £10. lis
eight acres ot land should have produced him 480 bushels of ashes,
and taking it for granted that he had neither time nor a kettle to melt
them into potash, I allow him to sel] them at 3d. a busbel. and tbey
will realise £6. Now, Ibis sm with the £10 earned at the shanty,
will, atIfie prices already quoted, leave an overplus of 7 6d, after
paying for pork, flour, and tea, for the six mouths ending Ist Novem-
her, 1857, by which time bis harvest will be over. This produce can
be made available for future support. After bis return from the,
shanty on the lst April 1857, he can clear two acres more, which, with
the two acres cleared the previous spring, and the six acres during the
summer, gives him ten acres of cleared land. In this he may plant
three acres cf wheat, five of oats, and two of potatoes-for which I
bave already set down cost of seed-and as a fair average yield of
spring wheat sown in new ground will bring him at least 20 bushels to the
acre, he will have enough to produce 12 barrels otflour; and allowing
as before, 10 barrels for his own use, he will still have a surplus of two
barrels, which being sold at $7 (£1 15s.) each, gives k3 los, and this
sum laid out on pork, would, with bis own pig, leave him quite as
much as I allowed him the first year, Bere, then, he is supplied with
pork and flour until November, 1858. Now, the five acres of oata
should produce 175 bushels, and this sold at bis barn door for 2s. a
bushel would bring £17 10s. The yield of bis four acres of potatoes
-that is two acres in each year-should be 800 bushels, and leaving
him half that quantity for home consumption, and the feeding of two
or three hogs, 400 bushels will yet remain, and at the low figure of
1a. 3d. per bushel, they would bmg £25. Thus making, by surplus
oats and potatoes alone, £42 10s. From this sum I must now deduct
£8 5s. for the year's tea, herrings, salt, and seed wbeat and oats, as
before, and there will still remain £34 5. Thus is the family pro-
Aioned for two and a-half yeara, and £34 5a. realised besides, from
the capital of £56 2s. Id., by the judicious working of 10 acres of
land-say in two years-as I give him up to May, 1858, to sell his
stuf Taking it for granted that the summer of 1857 bas been spent
as industriously as that of 1856, and as the man cannot go for a second
winter to a sbanty, but must spend it in chopping, thrashing, grinding
his corn, &c., &c.. he should bave, in all, at least 20 acres ready to crop
by 1st June, 1858. The land before cropped will now require plough-
ing, and as the poor children will be the better of a little milk, £20
must go for a yoke of oxen, and £5 for a cow, which reduces the
£34 Se. to £9.5s, and this sum, together with the proceeds of sale

M
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of his ashes I allow for clothing and other incidental expenses. For
soap and candles I have made no allowance, because the former is ina
variably home-made from the house ashes and refuse grease without
incurring any expense, and until circumstances improve dry pine may
be used as a substitute for the latter. The third year will, of course,
bring much larger profits than the two preceding, and as they will
enable him to add some sheep, a horse, and more cattle to his stock,
I consider him indepen2dent, and think that on the lst May, 1861, he
should be able to repay, without any inconvenience, at least the half
of the capital lent him. The remaining half with the interes, should
be refunded the year following.

I have thus endeavoured to shew your Lordship, in plain figures,
the -advantages that appertain to the occupation of farming in this
part of the Province, and I trust that the calculations 1 have made
will be found intelligible and reasonable. For my part I am perfectly
satisfied I have not over-estimated any item*to the advantage of the
settler ; and I thinkl have made it apparent that the valley of the
Ottawa offers the great inducement of a happy home, and the certainty
of ultimate independence to the sober, honest, and industrious farmer.
Indeed, so persuaded am I. of the succes that would attend such a
man, that if I had confidence in his character, and could afford to do
so, I would have no hesitation in lending- him the amount of capital
required to give him a fair start, upon getting a guarantee for repay-
ment, with interest, in seven years; and taking the precaution to insure
his life for that period, the premium also to be paid by hlm.

Permit me to add that in any other manner in which.-consistently
with my duty as a public officer-I can befriend the poor emigrant to
Canada, my humble assistance may be relied upon.

I have the honor to be, my Lord,
Your Lordship's most obedient Servant,

J. P. FRENCH.
To rnmELon» Bissor or OTTAwA.

REMARKS ON EOTATION OF cROPS, &C., &c., &c.
The climate of Canada being so widely different from that of the

United Kingdom, the system of farming and the rotation of crope
must necemsarily be-dissimilar in both countries ; and as it appears to
me to be most essential that the intending Emigrant should accurately
understand how mach he has to learn, and be made familiar with
every phase of the difliculties he will have to encounter in the land of
his adoption, you should, I think, record as plainly but as briefly as
possible, every circuntance having reference to these difficulties,
that you conceive calculated to influence the decisiona of those
who may desire to leave the old country and try their luck in the new:
and as some of these might escape your notice, I saI endeavour to

13
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enumerate them, and make such remarks as may, in my opinion, be
likely to render you any assistance in writing your pamplet.

I will now suppose the Settler to have safely reached the locality
where he intends to fix himself and that be bas selected the lot of
land whereon his new career is to commence. Bis first duty then

will be to clear about an acre, and te erect a bouse or "shanty." The
clearing of this quantity of land befbre ting u the shanty, is ne-
cessary, lest, when burning the brush it (tbshanty)>should get burned
also. If there does not happen to be a settler in the neighborhood
already,thelnewly arrived will have to take another with him and camp
in the bush while doing the chopping and putting up the shanty. 1
however, there be any habitation within a reasonable distance, he is
certain not only of being permitted to lodge there, but to be treated
with kindness and to receive every assistance in making a home for
himself The erection of a shanty is neither a tedious nor an expen-
sive piece of work. It is bult of wood cut on the spot and roofed
with scooped trees simply laid across it. It takes.about eight men to
build a shanty 18 by 20 feet. The Canadian shanties are infnitely
more clean and comfortable than are the usual class of pesant's cab-
ns in Ireland. There is never any charge for building them. Among

the settlers it is deemed a sacred duty never te refuse going te a
'raising," (the erecting of a bouse, shanty, or barn) and they feel
equally bound to refuse all payment for such labor. The house or
shanty being now up and occupied, the farming begins, by chopping
as much more as there may be time for, and planting with wheat, oats,
or potatoes, (generally the latter) or a little oà"each, just as may be
convenient or desirable.

The difficulty of clearing land in Canada is a subject upon which
the inhabitants of the mother country entertain wry exaggerated
ideas; and as I think such should be removed, I shall give a state-
ment of the quantity of labor necessary to leave an acre (English) fit
to crop. The ckopping of land means the cutting down of trees and
dividing them into legs of 10 or 15 feet in length. The only land
ever selected for farming is that which, produces bard wood, and the
average time in which an ordinary axe-man sbould underbrush and
chop an average acre of such land is 8 days. After being chopped
for a few days, the women or ehildren set Ère to the brush-heaps, and
if they get what is termed "a good burn", zfthing remains on the
following day but the large loegs. A yoke of oxen and re men are
then employed for a day in logging, thatie inmaking ples' of those a
loge, so that they may be burned off altogether ; but if oxeu canmot
be had, the loeggng may be doee by manuel labor at the expense of
some three or obur addltional men. The logging fizahed, the piles
are at once set fire to ; this occupies but a very short time : but in
order to ensure their being completely reduced to ashes, a man must
spend a day inkeing the loge together, or, as it in celled,Ibranding."
Thus it may be ca ulatd that fourteen men and a yoke of oxen ea



APPENDIX.

clear an acre of wild land and leave it fit to crop. The ashes should
be gathered and put into a shed supposed to have been made before.
hand, and which a man can easily erect in a day.

The ashes taken off and the land sufficiently cool, wheat, oats,
barley or potatoes may be planted in it withont any further prepara-
tion. The process of putting in potatoes is different from that in the
United Kingdom, and may be thus explaiued. Men, women and chil-
dren can be useful in the operation : The women with hoes serape
shaaow holes in the ground at distances of about three feet apart;
into which the childrea drop threeslits of the potato, and then the
men with hoes also, scratch up the earth around them, uuiltil each
hole has been transformed into a small mound ; and tuas are the po-
tatos planted. Elight men and two women ae sufficient to plant an
acre. Wbeat, oats, or barley is mply sken os the new land, and
then "dragged" (harrowed) inwithout ay previcua ploughing or culti-
vation. Should potatoes be the first crop, thon the grain is sown the
next year in the potatosoil, just as in theanew land Wheat is gen-
erally the crop that succeeds the potates, then otst for two or three
years, and finally a crop of peas i. usuaby taken off before the ground
is "eeded down" with gras-eeed sud clover.

Sneh then is the probable labor ofelea.ring laid, anÇthe rotations
in which it ie generally cropped. For the estimated re lrn ofyrduce
you are referred to my letter to the Bishop. I shall now speak of the
seasnsuand the periods at which the various crops may be put in
and taken ont.

Generally speaking the snow is off, and the ground is fit for plough-
ing between the 25th April and st May.

Pea may be sown up to the 20th of May.
IndanCorn do do do do
S=prig Wheat do de 25th de .
Swedish Turnip do do 15th . do
2berdeen do do do 10th Juily
Oats do do Tst Jun.
Potatos do do 24th do.
Cabbage Seed is planted in a box about the'15th of April, and

transplanted to the open ground by lot Jane.
Haying (mowing) generally commences about the 12th July. An

acre and a qaar is the average quantity of meadow that a man will
eut per diem. expens of maving the hay is considerably less
than in England. It may be judged of by the fact that light meadow
hasben known to have bea cut and put into the barn on Ae same
day. The more usual system however, is to shake it ont soon after
being eut, then to rake it into " wind-rows", make small atacke of it
by the evenimg, and next evening put it into large stacks or the barn.

The reaping of the wheat that has been sown in the fall (autaun)
begine about Ist ofAuguet. If it be not lodged it can be "cradled,"
-which means being eut with an implement called a cradle, resem-
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bling a scythe, and by means of which a man will cut at least four times
as much as with the reaping-hook.

Spring H ieat comes in about 10th August, and may also be
"cradled" if not lodged.

Oais is usually fit for cutting by the 14th August, and is most fre-
quently "cradled.

Peas ripeu by the 5th August, and are cut with the acythe and
reaping-hook.

indian Com is gathered in about the 8th September, and it takes
about four men to the acre. Women and children ar almost as use-
ful at this work.

Potatoes ripen aSccording to the time at which they have been
planted. They are taken out with the hoe, and at this work too the
women and children are found usefuL The taking out of potatoes
costs nearly as much labour as the planting of them.

By the 10th of October the harvest is generaliy housed, and then
underbrushing-which cannot be doue in winter in consequence of the
deep snow-is commenced. Potash is now being made, and sleighs,
&c. put in order for the winter's work.

Potash is very remunerative to the farmer, and requires but little
skill in the manuufacture. The kettle and coolers necessary cost about
£14-bat they are always supplied on credit by the storekeepers in
the neighborhood, who are paid in potash or other farm produce. The
ashes of 2j acres of ordinary hard wood land should be sufficient to
make a barrel of potash, say of the second quality, and for this the
owner should receive $30 (£7 10s.) after deducting ail expenses of
carriage, storage, &c.

In this section of the Prpvince sleighing can rarely be calculated on
with any degree of certainty before Christmas in each year, and it ends
about the 10th Apiil. It is between these periods that the farmer
has to take bis corn to be ground and to dispose of bis surplus produce
by selling it at the lumber shanties or giving it to the stere-keeper in
payment for the goods supplied during the preceding spring, summer,
and fall Farmers are not expected to pay in cask at any time for
goods obtained at the country stores; the systein being altogether
one of barter; oats, peas, flour, pork, potash, &c. &c. am thankfully
taken by the store-keeper i payaent of debta.

The length and severity of the w'inter makes most of the old cgun-
try inhabitants shudder at the idea of encountering it; but care must
be taken to impres upon them the fact that were it much shorter or
less severe, Canada would nover be what ah. now is-a prosperous
Province, and au important adjunct to the British Crown. Were it
not for the snow that annwWaly covers the ground to the depth of
three or four fees, and the frost that converts our lakes and rivera into
excellent roads, the lumbering operations could'not be proceeded
with; and without the lumber trade (timber making) the farmer would
have but a indiffereut market, an lands Qw tp.ming with life, and



affording to hundreds of thousands a secure indepcndence,would have
remt.ined for ever in their primitive state, an unfruitful wilderness,
unexplored and unknown. Besides. in a new and thinly peopled
country the expense of making roads would be such as could not be
borne by the inhabitants, who would consequeutly be unable to reach
either the mill or the market, if nature denied them the blessings of
the excellent winter snow-roads.

The manufacture of Maple-Sugar may take place before farming
operations commence in the Spring, with advantage to the settler and
witbout involving the loss of any valuable labour.

The quantity of timber manufactured in the Valley of the Ottawa
may be given as a proof of the certainty of a good market ; and this
can be easily ascertained by application to Mr. Russell, the Crown
Timber Agent at Ottawa, or, I think, to Mr. Dawson of the C. L O.

I presume that the lands situated between the River Ottawa and
Georgian Bay comprise what is termed " The Valley of the Ottawa."
Its geographical position should be pointed out, and the number of
square miles which it is supposed to contain be given. This infor-
mation can be obtained from Mr. Russell, of Toronto.

The price of Crown Lands varies in different localities, but correct
information on this head may be had from Mr. Spragg, of the C. L. O.
In this County the wise conditions under which the Crown Lands are
sold bas checked speculators from going into the market, and con-
sequently wild lands have but in very few instances exchanged names
at a higher figure than the Government price.

Cows, horses, oxen, pigs, sbeep, and poultry, are to be had as cheap,
if not cheaper, than in the mother country. An excellent farm çow
seldom costs more than £5. Wool may be set down as leing worth
about 1s. per lb. Horses and sheep cannot well be supported unls3
thefe be some land cleared and laid down in pasture upon which they
may graze, but such is not necessary for the oxen and cows, as they
are merely allowed to roam at large in the "bush" (woods), and they
quickly fatten upon the brouse and herbage. In winter they are fed
upon "wild hay,' which is generally easily obtainable at some of the
numerous " beaver meadows " that are to be found in all directions,
and which are always regarded as common property until the lots are
surveyed and sold by the Government.

An epitome of the Municipal Laws «f Canada should be given. as
tbey are sure to contrast favourably with the Grand Jury system of
Ireland and similar institutions in England and Scotland. Any infor-
mation on this subject can be had from the Clerk of the nearest Town-
ship. Point out how the representative system is liberally and
judiciously extended to the Township Councils, and above ail let the
School System be clearly explained. The low scale of Taxation that
prevails in this country should be dweit upon. I am satisfied it will
not form the least potent inducement to manigration. The state of
religion and social morality of the Province ought not, in my opinion,
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to be omitted. Both can. with truth. be spoken highly of. Let it be
shown that we have no dominant Chnrch here ; that all creeds are
alike respected by the Government ; that a man's religious principles
form no obstacle to bis social or public advancement; that the leading
Christian Churches are well represented, and possess clergymen within
them inferior to none in any other part of the world, in learning, zeal,
piety, or any one of these high attributes wbich should ever characterize
a minister of the GospeL

In all quotations of prices be sure to reduce the currency into sterling.
The rates of wages for farm servants may be given as follows : - for

men, £2 10s. to £3 10. per month, with board, lodging, and wash-
ing ; and for females, 10s. to 1.5s. a month. There is never any diffi-
culty experienced by servants finding employers at these rates of wages.

Emigrants should take with them as much woollen clothing as is
possible.

Persons having sums of money over £10 sterling should obtain bank-
er's bills upon their agents in this country rather than take it in gold.
For small sums, British Shillings will be the most convenient.

Instructions should be given as to how passages may be secured in
Quebec ships fron the different ports in the United Kingdom, and the
quality and quantity of provisions necessary for the voyage ; also
instructions as to how they are to proceed when arrived at Quebec,
with the view to reaching their destination in as short a time, and with
as little expense as possible. Mr. Buchannan, the -emigrant agent at
Quebec, will supply information upon these points.

EXTRACTS fron the Pamphlet )f H. Y. HfED, Esq., on the "Climate of Canada."

Subjoined is a Table of the mean maximum and mean minimum
temperatures, together with the range, of the different months of the
year, as observed at Toronto, in her Majesty's Observatory ; being the
mean of eleven years, viz., from 1840 to 1850, both inclusive

mean. Imaxixn'mi Minizn'i Range.

January,.24.67 45.33 -. 4.41 4974
February, .21.14 46.35 -4.37. .50.72
March,. .30.83 53.31 7..5.9 45.92
A pril,.. ..... 17 71.44 17.96 53.48
May,-... 51.84 76.76 28.82 4794
June,-.. 61.42 76.44 35.72 40.72
July,-.... 66.54 88.11 44.05 44.06
August,......................... 768398 45.0238.95
September...................... 11 80.19 32.07 48.12
October,........................4.50 66.10221 44.30
November,...................... 57 5703 1333 4360

27.18 45.25 3.521 46.274

Ann3al Mean, 440.395

rp 0 -- -- menu
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From tbe foregoing table of temperatures we glean the following
facts :-

lst. The hottest month in the year is July : the coldest February.
2nd. There are four months in the year during which the average

temperature is less than the freezing point of water. These months
are January. February, March, and December. These constitute the
winter months.

3rd. There are three months, A pril, October, and November, during
which the temperature is above the freezing point of water, and below
the mean temperature of the year.

4th. There are five months in the year during which the mean tem-
perature is above the annual mean. These are May, Juue, July, Au-
gust and September. These months, with October, constitute the
agricultural, or growing months of Western Canada.

5th. Tbe mean highest temperature of the hottest month (July) is
double of the mean annual temperature.

6th. The mean minimum temperature of the hottest month is the
same as the mean annual temperature.

7th. The temperature is most uniform in August, and most fluctuat-
ing in April.

MILDNEss OF THE CIMATE OF THE CANADIAN PENINSULA.

The difference between the mean summer aud mean winter tempera-
tures of various localities is given in the subjoined tables, and is well
worty of attention, for the purpose of illustrating the mildness of the
climate of Western Caaada, when compared with the excessive cli-
mates of the Western States

Difference between the
Latitude. Localities. Summer and Winter Means

of Temperature.

43.39 Toronto,--- .... 39.00
41.30 Muscatine, Iowa, 45.00
41.28 Fort Armstrong. Illinois, 49.05
43.3 Fort Crawford, Wisconsin, 50.89
41.45 Council Bluffs, Missouri Territory, 51.34
44.53 Fort Snelling, Minnesota,....,...- -- 56.60

Contrast the mean monthly tempertures of Fort Preble, on the At-
lantic coast, in latitude 43 0 .38, and Fort Armstrong, Illinois, in lati-
tude 41 0.28, with those of Toronto, subject to the ameliorating influ-
ences of the Great Lakes :
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Months.

January, .
February,.
March, .
Aprii, ..
May,...
June, . . .
July,.
August, . .
September,. .
October,........
November,...
December,......

Mean,

Latitude 43.38 deg. Latitude 43.39 deg. Latitude 41.28 deg.
Fort Prehie. Toronto, Fort Arnstrong,

Fast of the Lake. On the Lakes. West of Lakeg.

c o o
21.82 2467 2378
24.94 24.14 26.28
33.41 30.83 37.47
45.44 42.17 51.26
54.49 61.84 I1 63.83

.44.29 61.42 - 73.59
69.71 66.54 77.92
67.19 65.76 76 21
59.00 57.11 63.67
49.28 44.50 54.58.
38.45 36.57 39.82
31.32 27.18 30.53

46.67 44.39 51.64

Fort Armstrong is more than two degrees south of Toronto, and
yet the mean temperature of January is nearly a degree lower tban at
Toronto, while the mean temperature of the hottest month is upwards
of eleven degrees higher than at the last-named place, situated on the
Lakes. Fort Preble, to the East, in the same latitude as Toronto has
a mean temperature for January nearly three degrees lower than To-
ronto, and for July upwards of three degrees higher.

INFLUENCE OF FORESTS ON TEMPERATURE.-EFFECTS OF CLEARING.

The extensive foresta with which the greater part of Western Can-
ada is still clotbed, tend, hy their nocturnal radiation, to diminish the
temperature of the nights during the summer season. Humboldt bas
clearly shown, that by the reason of a vast multiplicity of leaves, a
tree, the crown of which does not present a horizontal section of more
than 120 or 130 feet, actuilly in8uences the eooling of the atmosphere
by an extent of surface several thousand times more extensive than
this section. The upper surfaces of the leave(first become cool by
nocturnal radiation ; these again receive heat from the next lower stra-
tum of leaves, whichfis, in turn, given off into e The cooling is
thus propagated from Lbote downwards, until e temperature of the
whole tree wg lowered, and, as a necessary result, the air enveloping it.As the forests of Western Canadada disappear before the rapid en-
croachments of the settler, we may look for a rise in the minimum tem-
perature of the spring, summer, and autumnal nights. Late spring and
early autumn frostswill probably become rarer, as the country becomes
more cleared.

Notwithstanding the cold produced by the radiation of heat from

bemsmaaoam -amemsa -am ma I -a I
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the leaves of forest trees during summer nights, there is no reason
to suppose that the destruction of forests elevates the mean tempera-
ture of the year. From observations extended over thirty years at
Salem in Massachusetts, it appears that the annual mean temperature
of the year oscillates in that neighbourhood within a degree about the
inean of the whole number of years. The winters in Salem,- instead of
having become milder during the last 33 years. as supposed from the
destruction of forests, have' become colder by 4 deg. Farenheit-
(Forry, quoted by Humboldt.) The tendency of the destruction of
forests is, cateris params,

1. To elevate tIhe mean temperature of the summer months.
2. To lower the mean temperature of the winter months, but to

shorten their duration.
3. To'accelerate the advent of spring.
4. To dry up swamps, shallow aprings, and to diminish the supply of

water in creeks.
5. To hasten the disappearance of snow from exposed districts.
The comparately gradual approach of Spring, in the Canadian

Peninsula, is a great advantage to the husbandry of the country. High
maximum means of temperature, at that season of the year, with low
minimum means, are treacberous, and often, indeed, ruinous to the
agriculturist. Their ifluence on bealth is also very detrimental.
Compare Toronto with Muscatine, Iowa to the west of the Lakes, in
these respects. (See a preceding table, for the range of temperature
at Musnatine,)

Toronto. - Muscatine.

M arch. Ap March. April.
Mean. Min. Mean. Min. Mean. Min. Meau. M

o o o o o o o o
1845, 35.68 6U6 4213 15.5 40.03 8. 55.1 16.
1846, 26.25 5.4 39.06 9.3 4005 20. 52.7 28.
1849. 33.24 15.1 3874 15.5 37.03 le. 443 22.

Mant317!9. 39.97 13.4 j39.03 12.61 50.7 2
Maen, 31.72 9. 2

Hlence, Apit with a mean tempeprai at Muscatine of 507,
Bufficient to, force ou vegetation, buffers occasional mean miaiumssm
teniperatures of ten degrees below the freezing point ; wbereaa the
mean Mpril temperature at Toronto is nearly il deg. below that of
Muscatine, and effectually arrests the prore of vegetation until the
danger arieing from killing frosts is greatly diminished. These are
important considerations in estiinating the adapthtion of a climate to
the purposes of agriculture.

The destruction of forests eeman to have a marked effect upon
swamps, springs, wtd runig streama. tr aU parts of the country
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neglected saw mills may be seen, having been abandoned by their
proprietors owing to the ".want of water." It is indeed:a constant and
yearly increasing complaint, that springs and rivers are drying up, and
that the supply of water in mill creeks is year by year diminishing.
This decrease may reasonably be ascribed to the destruction of furests,
whereby extensive swamps are exposed to solar radiation, and that
supply of moisture which they received in the summer months from
the condensation of the aqueous'vapor of the atmosphere, by the leaves
ot the trees overshadowing them, being alto ther cut of. The
frequency of extensive swamps is one acknowledged caus> of the re-
tardation in the advent of spring, and the production of early spring
frosts: it is evident, that with the progress of the settlement of forest
covered tracts, these causes will gradually exert less influence in pro-
ducing one of the most objectionable features in the climate of this
country.

CONCLUSION.

The Agricultural productions of Western Canada are too generally
known to require an extended notice. They include wheat, oats, rye,
barley, Indian corn, buckwheat, pease, potatoes, beans, (to a small ex-
tent), mangel wurtzel, turnips, beet-roots, tobacco, fa, hemp, hops,
clovers, and various grasses. The root crops are, as yet, but sparingly
cultivatedi; for as long as the land will produoe wheat, as a general
rale, wheat is grown.

Within five and twenty or thirty miles of Toronto, the better class
of farmers consider thirty bushels of wheat to the acre an average
crop ; and this return is obtained in site of all the imperfections of a
comparatively primitive system of hsandr. If hal the care were
bestowed upon the preparation of land for wheat, which is devoted to
that operation in Gat Britain, fifty instead of .thirty bushels to the
acre, would be the average yield on first class farms. It must beborne
irnmind, that subsoil draining is unknown among our farmers; that top-
dressing in the fall with long dung is never practised; a proper rotation
of crops scarcely ever adopted; frequent repetitions of the same crop
general; farm-yard manure applied without any previous preparation :
and yet,under all these disadvantages of ART, NATURE, with ber
fertile soil and admirable agricultural climate, produces muet abund-
ant crops when she is not togroesly abuSed.

How different a state of thi6gs to the eat of the Lakes. Professor
Norton, in his Appendix to Stephen's Farmer.' Guide, says, that "in
many of the Eastern States, where wheat was once largely grown, its
culture has greatly decreased; and in some districts scarcely any is to
be found, excepting an ocessional small patch of spring wheat. It is
commonto ascribe this to the Hessian fiy, to the prevalence of rust,
&c.; but after we have inade ail due allQwance'for these causes of un-
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certain produce, the principal reason, in my judgment, is to be found
in the deterioration of the land."

The climatic adaptation of the Western Province to ceitain forage
and root crops, is well deserving of notice. When ordinary care and
attention is devoted to their cultivation, in the way of mere surface
draining, and in the application of farm-yard manure, gypsum, or lime,
tbey grow with remarkable luxuriance. W bite clover springs up
wherever the virgin soil is stirred with the plougli, or even exposed to
the sun's rays, after the process of clearing the land of its forest growth.
The red clover flourishes year after year, without diminution in yield,
if sparingly top-dressed with gypsum or lcached wood ashes. Certain
varieties of beans, (not the common hors. bean), such as the dwarf,
Prench, and kidney beans, come tô maturity with remarkable rapidity,
and are at the same time very prolific. Some of the dwarf varieties
are especially adapted for forage crops, or even for food, as in Germany
and France. They may be sown in this country broadcast, as late as
the middle of July ; they produce most abundantly, and are well
adapted to serve as a green manure, on light soils deficient in vegetable
matter. Indian corn, as a forage crop, sown broadcast, bas yet to be
introduced. Jerusalem artichokes will bear mowing at least three
times in the year ; they will grow upon any kind of soi, and retain
possession of ihe land with such singular tenacity, that a patch must
be devoted to them alone. They derive nearly all their nourishment
from the atmosphere, and require no care whatever in their cultivation.
In the event of a dry autumn when other forage is scarce, they are
always to be found in vigorouý health.

It would be beyond the scope of this pamphlet, to considE r the
question of climatic adaptation more minutely. Indeed, materials, as
derived from really practical experiments, are very scarce and imper-
fect; and even were the question satisfactorily answered, that both
climate and soil suited the cultivation of any particular species of
ivegetables, other important considerations in relation to labor,
machinery, markets, &c., present themselves in multitudinous array.
One fact, however, appears to be certain, that in a very few years the
farmers in the front towuships of Western Canada, will be compelled
to pay more attention than hitherto to the cultivation of a variety of
crops. Independently of that deterioration of the soil, which, as a
general rule, must result from a frequent repetition of the same kind
crop, and the absence of cheap special fertilizers, the aspect of coming
years induces the belief that the price of Canadas' staple agricultural
production-wheat-will not mantain even its present diminisbed range.
It is, in fact, at the present time, a matter nor only of individual, but
also of national importance, that farmers should turn a careful atten-
tion to the agricultural productions of other countries, and endeavour
to see how far they, by their introduction into this Province, may bq
made to assist and develope its husbandry. It is equally a matter ~of



lt individual and national importance, that every earnest well-wisher of
Western Canada sliould contribute bis mite to elevate the indastry of
the country, and extend the knowledge of ber capabilities to the tees

tof thousands across the seas, who would willingly, and even joyfully,
make this fertile British Province thèéir home, had they confidence in

j its climate and soil.
iý p-
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4 - TJRONTO MARK-ET REPORT.01
fr December, 11, 1856.
tg The following report of th e prices of produce in the Toronto

.fe M1arket, if compared with the Tables in page 6, of the appendix will'tw
cdshow the progressive value of such articles.

di ~The fluctuations in the price of wheat dttring this yearbaeen
cdery considerable, varying from, lis. 3d. to 5s. 9d. at the present time.

WsseÂvA.-Since tht freezing up of the Canal on the other Bide of the
Iake,and the late gale, there has been a rather poor dema.nd for-wheat. Pur.
chases for imm ete sbipment have ahtogether ceaeed, and the demand
hes Feen meinly çonfined to the suoplying of the mille near the city,
purchases having been madie for mille on Young Street, six miles; out.

it 'Ihere jn too a elight, demnti for storagye for sprîng ehipment,, but as it i.

b' tather a hazard -us businese, in the present unEettird etate of the marl-

cel

ebout the latter end of January. Pnices have declïned coneiderably since

c the lest. The followin l e ihe movement tor the week: Tunday 69 ltd;
etWedaesday ancangd but dep ressed; Tnursdsy 6a 3d a 6e 6d ; Friday

rts (under the influence of unfavourable newe) Sis 6d a 6e; Saturday Se t1d a
5s l0d' and yeeterday 5s sd a 69; so ihat pricee cloeed fully lod lower
than on thie d y week.

FLOUR.-The flour ma.rket han been much depressedand except emeil
c lots for local coneumption, we hear of no sales; nominal quotatione are,

ç Superfine $5J a $54, Fane-y $5î, and Extra $6 per bri. Farmer's flour

bon the market hae eold at:$54 per brl in bagei.
thi QATS ecerce et a 3e by wboleeale sud retail, very few coming in and

Dot many in store.
a PlEÂs are la requeist at 4 a 4e 4d, the latter for large lots of goo-d Pamp'e.
in POTATQES have been in moderete eupp!y and have found ready eale at 49

d1t 6d a Se per buehel. Prices tend upward.
APPLE$ more freely ai $3 a $4 per bri and 39s6dea 406d per bushel.

t el

POULTRY has flot been so plentiful and prices are better. Fowls e lOid a

cl

ge 2ser peir; Geee (plucked) ý2 6d a 3as3 1esch: Turkeye 3a 9d a 4a 6d eacb. t
ai ernez je not s0 ecerce, and freeh has been bought et Le 4d a le àd:

f4Tub 1lld a le 1lid per lb. Cheese 9d per lb- for Ohio Eggs in de mand et 1
le 4d a lae6d per doz.

s Poitlt.-Dreeeed houe have flot been no plentiful and prices are better,
rang ci g niom *$,, to $74 for medium'lots.

jzyi.--Conimon Beef je worth $1 a $6 per 1M1 Ibe, Prime Amertcen
for Christmas bringe $7 e $10. cef hie eseell et $7 per 100 Ibe.

cil SuIEr have not been eo p lentiful and ere worth $3 a $5 eech, Sheep-
beeikine 4s ab@e, the latti-r for freeh-elanghlered. Wooile da le4d per lb.
be HAT le comi 1g in freely arid brings $12 e $22 per ton, Straw $14 per ton
ce sand ini d.rnend

Woort higher and moving off the market freely et $54 $64 per load.
Coal heu advenced le 3d per ton on eli quelitie.

i
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The above table is calculated in Sterling money. T he uddition
of one-fourth brings it ne:ar as possible into Iifax-wreecy,
the standard by which a merautile and monetary afifairs are
trangaeted in Canada.

- ~

AG28 IN CANADA.

8,-,. M6d.

fas us... . .. . .. ... .. . ... ... .. . .. 0 7 0
- tone utters
Joiiers....................................
Carpenters .. 6 "
Titwniths. . . . . . . . .. . . . . . . . 5 (0 "

Painters0 . 0 6(4

Grainers 0.. . . . . . ....6 O 7 O

-Hatte s .. ... .... ....... ...- ...- ... -. 5 O 7 fi

Printers (Crth posittrz)..-. .. . . . . .6 t> 7 
Do. (Power-Pr'ssmen).................6 O - 7 0

Tailors.(M aie).............. ........... . 4 0 " 5 0
Do. (Fenale)-.. .. ... .. .. ... .. .. 1 6 243

Shoemkers . 4 0" 5 0

Uphoisterers-............................. O 6 O
Coopers-.... ..... ......-.......... ..... 3 0 1 " 4 0
Farm-Laborers (withi B3mrd--...............2 0 - 2 6
Boys and Girls, 12 to 16 (with b.ord)------- 1 " 1 6
Day-Laborers-........-..... .............. 3 0> " O
Railway Laborers-....................... -4 0 5' 
Needlewonen (with bhard) ..-.............. 0 2 O
Dress-makers- "-.................. 1 , " 2 0
Servant Maids (per mout!)........-........10 0 - 20 0
Servant Boys " - ........ 12 6 ' 25 0

Servant Men-.....-....... ....... ...... 39 4 " 50 0


