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PREFACE.

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

tion of the Canadian emigrant, there are none exclusively devoted

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

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

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

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

As a general thing they are told that they must prepare their

inds for some hardships and privations, and that they will have

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

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

ow it is to be performed, is left untold. The consequence of

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

nities of acquiring the requisite knowledge, which is often ob-

ined under. circumstances, and in situations the most discour-

ng ; while their hearts are yet filled with natural yearning after
e land of their birth, (dear even to the poorest emigrant), with
ief for the friends of their early days, and while every object in

His new country is strange to them. Disheartened by repeated

ailures, unused to the expedients which the older inhabitanta

idopt in any case of difficulty, repining and disgust take the place

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

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

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

both blame the Colony for the failure of the individual.

Having myself suffered from the disadvantage of acquirilg all

my knowledge of Canadian houseteeping by personal expeiience,

and having heard other females similarly situated lament the want

of some simple useful book to give them an insight into the eus-

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

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

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

lated to afford the instruction required.

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

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

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

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

candles, bread and other articles of househojd expendi re; in

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

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

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

settler's wife and family.

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

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

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

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

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



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

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

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

ation drawn fron my own experience during twenty-two years

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

through such a medium is seldom attended with practical results ;
it is indeed something like searching through a bushel of chaff to
discover a few solitary grains of wheat. I therefore preferred col-

lating my instruction into the more homely but satisfactory form
of a Mahual of Canadian housewifery, well contented to abandon
the paths of literary fane, if I could render a solid benefit to those
of my own sex who through duty or necessity are about to become

sojourners in the Western Wilderness.

It is now twenty years ago since I wrote a work with the view
of preparing females of my own class more paaticularly, for the
changes that awaited them in the-life of a Canadian emigrant's

wife. This book was entitled 16Letters from the Backwoods of

Canada,'.' and e one of the volumes in Knight's "Library of
Useful and tertaining Knowledge,' and was, I believe, well re-
ceived by the public; but as I had then been but a short time
resident in the country, it was necessarily deficient in many
points of knowledge which Lhave since become aware were-emsen-
tial for the instruction of the emigrant's wife. These deficiencies
I have endeavoured to supply in the present q1k, and must here
acknowledge with thanks the that I a received from
several ladies of my acquaintance, who have kindly supplie& me
with hints from their own éxperieneS on vanous maLter.

To Mr. W. McKyeti Mrs. McKyes and Miss McKyes I am

xiPREFACE.
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largely indebted for much useful information ; also to Mm. Stewart

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

Ferguson ; with many others, by whose instruction I'have baen

largely benefitted ; and take the present opportunity of publicly

acknowledging my obligat/ons.

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

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

the

CANADIAN EMIGRANT.

c



INTRODUCTOR R MARKS,

ADDRESSED TO HUSBANDS AND FATHEES.

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

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

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

TO wIVEs AND DAUGBTERs,

As soon as the fitnes of einigrating to Canada has beenfunlly de-
cided upon, let the females of the fanlly ask God's blessing upon
their undertaking ; ever bearing ln mind that "une tLord bufld
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the house, their labour is but lost that build it ; unless the Lord keep
the city, the watchman waketh but in vain." In al their trials let
them look to, Him who can bring all things to pass in His good time,
and who can guard them from every peril, if they wil only believe in
'ls promises, and commit their ways to Him.

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

Let them remember that all practical knowledge is highly valuable
in the land to which they are going. An acquaintance with the homely
art of bakin'g and making bread, which most servants and iuni1
housekeepers know how to practice, but which many young females
that live in large towns and cities where the baker supplies the bread
to the family, do not, is necessary to be acquired.

Cooking, curing meat, maklng butter and cheese, knitting, dress-
making and tailoring-for most of the country-people here make the
everyday clothing of their husbands, brothers or sons--re good to be
learned. By ripping to pieces any well-fitting old garment, asuitable
pattern may be obtained of men's clothes ; and many a fair baud I
have seen occupied in making garments of this description. For a
quarter of a dollar, 1s.3d., a tailor wiRcut out a pair offe doth
trowsers; for a coat theychargemore ; but a good clothisalways

4 better to have made up by a regular tailor : loosesummer coatsimay
be made ut home, but may be bought cheap, ready-made, in the
stores.

My female friends must bear inmin'dthat it is one of theottler's
great objects to make as little outlay of money as possible. I aide1

to such as come out to Canada with very little available capital ex-
cepting what arises from the actual labour of their own bands, by
which they must realize the means of paying for their Iandor the
rental of a farm. Everything that is done in the house by the bana
of the family, is so much saved or so much earned towards the puy-

14
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ing for the land or building bouses and barns, buying stock or carry-
ing on the necessary improvements on the place :*the sooner this
greatobject is accomplished, the sooner will the settler and his family
realize the comfort of feeling themselves independent.

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

Another who knew quite well how to make a loaf and bake it too,
vet knew nothing of the art of making yeast to raise it with, and so
the fanily lived upon unleavened cakes, or dampers, as the Austra-
lians call them, till they were heartily tired of them : at last a set-
tler's wife calling iin to rest herself; and seeing the flat cakes baking,
asked the servant why they did not make raised bread : ".Because we
have no yeast, and do not know how-to make any here in these bor-
riblé backwoods," was the girl's reply. The neighbour, I dare say,
was astonished at the ignorance of both mistress and maid ; but she
gave them some hops and a little barm, and told the girlihow to
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make the yeast called hop-rising ;Àt1d this valuable piece of know-
ledge stood themnin good stead : from that time they were able to
make light bread; the girl shrewdly remarking to her mistress, that
a little help was worth a deal of pity. A few simple directions for
making barm as it is here practiced, would have obviated the djif-
culty at first. As this is @ne of the very first things that the hôuse-
wife has to attend to in the cooking department, I have placed the
raising and making of bread at the beginning of the work. The
making and baking of REALLY GOOD HOUSEHOLD BREAD is a thing of
the greatest consequence to the health and comfort of a fa-
mily.

As the young learn more 4luickly than the old, I would advise the
daughteus of the intending emigrant to acquire whatever useful arts
they think likely to prove serviceable to them in their new country.
Instead of suffering a false pride to stand in their way of acquiring
practical household knowledge, let it be their pride-their noble, ho-
nest pride-to fit themselves for the state which tbey will be called
upon to fil-a part in the active drama of life ; to put in practice
that which they learned to repeat with their lips in childhood as a
portion of the catechisn, " To do my duty in that state of life, unto
which it may please God to call me." Let them earnestly believe that
it is by the will of God that they are called to share the fortunes of
their parents in the land they have chosen, and that as that is the
state of life they are called to by his will, they are bound to strive to
do their duty in it with cheerfulness.

There should therefore be no wavering on their part; no yielding to
prejudices and pride. Ok1 things are passed away. The greatest
heroine in life is she who knowing ber duty, resolves not only to do
it, but to do it to the best of her abilities, with heart and mind bent
upon the work.

I address this passage more especially to the daughters of the
emigrant, for to them belongs the task ofcheering and upholding

their mother in, the trials that may awai ber. It is often in consi-
deration of the future welfare of their children, that the parents are,
after many.painful struggles, induced to quit the land of their birth
and the home that was endeared to them alike by their cares and
their joys ; and though the children may not know this to be the

Il
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main-spring that urges them to make the sacrifice, in most cases it is
so ; and this consideration should have its full weight, and induce the
children to do ail in their power to repay their parents for the love
that urges them to'such a decision.

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

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

Yet I haNe observed with much surprize that there is no class of
emigrants 'more discontented than the wives and daughters of those
men who were accustomed tW earn their bread by the severest toil, in
which they too were by necessity obliged te share, aften with pa-
tience and cheerfulne under privations the most heartbreaking, with
no hope of amendment, no refuge but~the grave from poverty and all
its miseries. Surely to persons thus situated, the change of country
should be regarded with hopeful feelings; seeing that it opens a gate
which leads from poverty t independence, from present misery te
future cpmfort.

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

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

It frequently happens that before the poor emigrant can settle
upon land of his own, he is obliged to send the older children out to
service. Perhaps he gets employment for himself and his wife, on
some farm, where they can manage to keep the younger members of
the family with them, if there is a small house or shanty.convenient,
on or near the farm on which they are hired. Sometimes a farmer
can get a smal farm on shares ; but it is seldom a satisfactory mode of
rental, and often ends in disagreemeut. As .no man can serve two
masters, xyither can one farm support two, unless both parties are
which rarely happens, quite disinterested and free from selfishness, each
exacting no more than his due. It is seldom these partnerships

turn out weI.

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

18
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md well-behaved, will always be treated with consideration and even
rith affection. After ail, good-breeding is as charming a trait in a
ervant as it is in a lady. Were there more of that kindly feeling
cxisting between the upper and lower classes, both parties would te
)enefitted, and a bond of union established, which would extend be-
rond the duratioli of a few months or a few years, and be continued
:hrough life : how much more satisfactory than that unloving strife
where the mistress is haughty and the servant insolent.

But wþile I would recommend respect and obedience on the part
>f the servant, to her employer I would say, tréat your servants wîth
:onsideration : if you respect her she will also respect You ; if she
does her duty, she is inferior to no one living as a member of the
great human family. The same Lord who says by the mouth of his
apostle, - Servants obey yonr masters," has also added, "and ye mas-
ters do ye also the same, forbearing threatening ; knowing thamt your
master also is in heaven, and that with him there is no respect of

persons&.

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

3t-they are new comeès to Canada, they have everything to learu;
and willrof course feel strange and awkward to the ways of the co-
lony, and require to be patiently dealt with. They may have their
regrets and sorrows yet rankling in their hearts for those dear friends
they have left behind them, and require kindness and sympathy..
Remember that you also are a stranger and sojourner in a strange
land, and should feel for them and bear with them as becomes Chris-
tians.

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

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

Very little if any alteration bas taken place nominally in the rate
of servants' wages during twenty-one years that I have lived in Ca-
nada, but a great increase in point of fact. * Twenty years ago the
servant-girl gave from Is. 6d. to 2s. 6d. a yard for cotton prints, 10&
and 12s. a pair for very coarse shoes and boots : common white car
lice was 1s. and is. 3d. per yard, and other articles of clothing in
proportion. Now she can buy good fast prints at 9d. and 10d., and
some as low as 7id. and 8d. per yard, calicoes and factory cottons
from 41d. te 9d., or 10d.; shoes, light American-made and very
pretty, from 4s. 6d. to 7s. 6d., and those made te order 6. 3d. to
7s. 6d. ; boots 10&.; straw bonnets from is. 6d., coarse beehive plat,
te such as are very tasteful and elegant in shape and quality, of the
most delicate fancy chips and straws, proportionably cheap.

Thus while her wages remain the same, her outlay is decreased
nearly one-hal.

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

*Since the above statement was written the wages both of muen and w e have
borne a bigher rate; and ome articles of clothing have been raised a prk:e. SeS the
tables of rates of wages and goods fur 1854.
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le, lasting often two or three seasons. When worn out as a
working dress, it makes good sleigh-qullts for travelling, or

be eut up into rag-carpets, for a description of which see the ar-
Rag-Carpets: and for instructions in dyeing the wool or yarn

r the flannel see Dyeing. I have been thus minute i unming the
of women's weariug apparel, that the eareful wife may be en-

led to calculate the expediençy of purchaaing a stock of clothes,
fore leaving home, or waiting til she arrives in Canada, to make

needful purchases. To such as can prudently spare a amail sum
buying clothes, I may point out a few purchases that would be

more advantageously in England or Scotland than in Canada: -

A stock, say two pairs a piece for each person, of goodshoes.-
leather here is not nearly so durable as what is prepared at

one, and consequently the shoes wear out much sooner, where the'
are rough and the work bard. No one need eneumber them-

Ies with clogs or pattens : the roug roads renderthem worse than
l, even dangerous, in the spring sud faf, the only wet sem ons:

winter the snow clogs them up, and you could not walk ten yards
them; and in summer there is no need of them : buyshoesinstead;
for winter wear, a good pair of duffe boots, the sole overlaid with

ber or gutta percha.

India-rubber boots and over-shpes cau be bought from 4s to 7s.6d.,
extra good, and lined with fur or fine flanneL Gentlemen's boots,

ong or shcrt, can be had also, but I do not know at wbat cost Old
oumWnlist shoes are goqd for the house in the snowy season, or

strongiy-made carpet shoes ; but the 4 lat, with a ittle inge-
v. you ean make for yourself

Flannel I also recommend, as an advisable purchasO: you must
ve from 1. 9d. to 2s. 6d. for either white or red, and a stil higher

prise for fMe fabrics; which I know is much higher than they can be
bought for at home. Good scarlet or bine flannd shirts me worn
by al the emigrants that work on land or at trades in Canada; and
een through the hottest summei- weather the m stiR prefer them
to cotton or lien.

A superior quality, twilfed and of so me delente check, aspale
bine, pink or grecn, are much the fashion among the gentlema; tthis
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material however is iore costly, and can hardly be bought under
3s. 6d. or 4s. a yard. A sort of overshirt made full ahd belted in at
the waist, is freqnently worn, made of homespun flannel, dyed bro wn
or blue, and looks neat and comfortable ; others of coarse brown li-
nen, or canvas, called logging-shirts, are adopted by the choppers in
their rough work of clearing up the fallows : these are not very un-
like the short loose slop frocks of the peasants of the Eastern Coun-
ties of England, reaching no lower than the hips.

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

ON DRESS.-

It is one of the blessings"of this new country, that a young per-
'on's respectability does by no means depend upon these points
of style in dress ; and many a pleasant little evening dance I have
seen, where the young ladies wore merino frocks, cut high or low,
and prunella shoes, and no disparaging remarks were made by any
of the party. How much more sensible I thought these young
people, than if they had made themselves slaves to the tyrant
fashion. Nevertheless, in some of thé large towns the young people
do dress extravagantty, and even exceed those of Britain in their de-
votion to fine and costly apparel. The folly of this is apparent to
every sensible person. When I hear women talk of nothing but
dress, I cannot help thinking that it is because they have nothing
more interesting to talk about ; that their minds are uninformed, and
bare, while their bodies are clothed with purple and fine linen. To
dress neatly and with taste and even elegance is an accomplishment
which I should desire to see practised by all females ; but to make
dress the. one engrossing business and thought of life, is vain and
foolish. One thing is certain, that a lady will be a lady, even in the
plainest dress ; a vulgar minded woman will never be a lady, in
the most costly garments. Good sense is as much marked by the



INTRODVCTORY ADDRES. 3

le of a person's dress, as by their conversation. The servant-girl
ho expends half her wages on a costly shawl, or mantilla, and bon-
t to wear over a fine shabby gown, or with coarse shoes and stock-
gs, does not show as much sense as she who purchases at less cost
complete dress, each article suited to the other. They both at-
et attention,;tjs true ; but in a different degree. The man of

nse will notice the one fòr her wisdom ; the other for her folly.-
o plead fashion, is like following a multitude to do evil.

CANADA A FIELD FOR YOUNGER WORKING FEMALES.

Quitting the subject of dress, which perbaps I have dwelt too long
pon, I will go to a -subject of more importance : the field which
anada opens for the employment of the ydnger female emigrants
f the working class. At this very minute I was assured by-one of
be best and most intelligent of our farmers, that the Township of

amilton alone could give immediate employment to five hundred
males ; and most other townships in the same degree. What an
ducement to young girls to emigram is this ! good wages, in a
ealthy and improving country ; and what is better, in one where

dleness and immorality are not the characteristics of the inhabitants:
where steady industry is sure to be rewarded by marriage with young

en who are able to place their wives in a very different station from
at of servitude. How many young women who were formerly ser-

ants in my bouse, are now farmers' ivives, going to church or the
arket towns with their own sleighs or light waggons, and in point
f dress, better clothed than myself

Though Australia may offer the temptation of greater wages to
male servants; yet the disco forts they are exposed to, must be a

at drawback ; and the immoral, disjointed state of domestic life,
or decent, well-conducted young women, I should think, would more

than counterbalance the nominal advantages from greater wages.-.
The industrious, sober-minded labourer, with a numerous family of
daughters, one would imagine would rather bring them to Canada,
where they can get immediate, employment in respectable families;
where they will get good wages and have every chance of bettering
their condition and rising in the world, by becoming the wives of
thriving farmers' sons or industrious artizans; than form connex-

23



FEMA T EMIGRANT 8 GUIDE.

ions with such characters as swarm the streets -of Melbourne and
Geelong, though these may be able to fill their hands with gold, and
clothe them with satin and velvet.

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

Those whose destination is intended to be in the Canadian towns will
find little difference in regard to their personal comforts to what they
were accustomed to enjoy at home. If they have capital they can em-
ploy it to advantage ; if they are mechanics, or artizans they will have
have little difficulty in obtaining employment as journeymen.-
The stores in Canada are well furnished with every species of goods;
groceries, hardware and food*f all kinds can also be obtained. With
health and industry, they will have little real cause of complaint. It
is those who go into the woods and into distant settlements in the
uncleared wilderness that need have any fear of encountering hardships
and privations ; and such persons should carefully consider their own
qualifications and those of their wives and children before they decide
upon embarking in the laborious occupation of backwoodsm'n in a
new country like Canada. Strong, patient, enduring, hopeful men
and women, able to bear hardships and any amount of bodily toil,
(and thee are many such,) these may be pioneers to open oui the forest-
lands; while the old-country farmer will find it much better to pur.
chase cleared farms or farms that are partially cleared, in improving
townships, where there are villages and markets and good roads ; by
so doirg they will escape much of the disappointment and loss, as
well as the bodily hardships that are too often the lot of those wh*~
go back into the unreclaimed forest lands.

Whatever be the determination~of the intended emigrant, let him
not exclude front his entire confidence the wife of his bosom, the na-
tural sharer of his fortunes, be the path which leads to them rough
or smooth. She ought not to be dragged as an unwilling sacrifice at
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"he shrine of duty from home, kindred and friends, without her full
ýonsent : the difficulties as well as the apparent advantages ought to
be laid candidly before her, and her adfice and opinion asked; or how
ýan she bc expected to enter beart and soul into her husband's hopes
Lnd plans -ior should such of the children as are capable of form-
ng opinions on the subject be shut out from the family council ; for
et parents bear this fact in mind. that much of their own future pros-
)erity will depend upon the exertion of their children in the land to
which they are going ; and also let them consider that those chil-
Iren's lot in life is involved in the important decision they are about
o make. Let perfect confidence be established in the family : it
will avoid much future domestic misery and unavailing repining.-
Family union is like the key-stone of an arch : it keeps all the rest of
he building from falling asunder. A man's friends should be those
f his own household.
Woman, whose nature is to love home and to cling to all home

les and associations, cannot be tom from that spot that is the little
entre of joy and peace and comfort to ber, without many painful
egrets. No matter however poor she4may be, how.low ber lot i&
ife may be cast, home to ber is dear, the thought of it and the love
>f it clings closely to ber wherever she goes. The remem-
>rance of it never leaves her ; it is graven on her heart. Her
boughts wander back to it across the broad waters of the ocean that
re bearing her far from it. la the new land it is still present to ler
aental eye, and years aftr she lbas formed another home for herself
he can still recal the bowery lane, the daisied meadow, the moss-
rown well, the simple hawthorn hedge that bound the garden-plot,

he woodbine porch, the thatched roof and narrow casement window
>f her early home. She hears the singing of the birds, the murmur-
ag of the bees, the tinkling of the rill, and busy hum of cheerful
abour from the village or the farm, when those beside ber can hear
nly the deep cadence of the wind among the lofty forest-trtes, the
ngling of the cattIe-bells, or strokes of the choppers axe in the

roods. As the seasons return she thinka of the flowers that 'he
oved in childhood ; the pale priarese, the cowslip and the bluebeil,
rith the humble daisy and heath-fiowers ; and what would she not
ive for one, just one of those old familiar flêoers! No wonder that
he heart of the emigrant's wife is sometin--sad, and needa to be
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dealt gently with by her less sensitive partner ; who if she were less
devoted to home, would hardly love her more, for in this attachment
to home lies much of ber chatm as a wife and mother in bis eyes.--
But kindness and sympathy, which she bas need of, in time reconciles
ber to ber change of life ; new ties, new interests, new comforts arise;
and she ceases to repine, if she does not cease to love, that which she
bas lost : in after life the recollection comes like some pleasant dream
or a fair picture to ber mind, but she bas ceased to grieve or to re-
gret ; and perhaps like a wise woman she says-" Adl things are for
the best. It is good for us to be here."

ADORNENT OF HOME.

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

Nothing contributes so much to comfort and to the outward ap-
pefran ~aéfi- Canadian house as the erection of the verandah or
stoup, as the Dutch settlers call it, round the building. It affords a

4 grateful shade from the summer heat, a shelter from the cold, and is
a source, of cleanliness to.the interior. It gives a pretty, rural look
to the poorest log-house, and as it can be put up with little expense,
it should never be omitted. A few unbarked cedar posts, with a
slab or shingled roof, costs very little. The floor should be of plank;
but even with a hard dry earthen floor, swept every day with an
Indian broom, it will still prove a great comfort. Those who build
frame or stone or brick houses seldom neglect the addition of a ve-
randah ; to the common log-house it is equally desirable; nor need b
any one want for climbers with which to adorn the pillars.
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SHADE PLANTS.

Among the wild plants of Canada there are many graceful climb-
s which are to be found in almost every locality. Nature, as if to

vite you to ornament your cottage-homes, has kindly provided so
any varieties of shade-plants, that you may choose at will.

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

âge and purple clusters. The Fox-grape and the Frost-grape* are
ong the common wild varieties, and will produce a great quantity

f fruit, which, though very acid, is far from being unpalatable when
oked with a sufficiency of sugar.

From the wild grape a fine jelly can be made by pressing the
.ice from the husks and seeds and boiling it with the proportion of
gar usual in making currant-jelly, i. e., one pound of sugar to one

int of juice. An excellent home-made wine eau also be manufac-
from these grapes. They are not ripe till the middle of Octo-

r, and should not be gathered tilt the frost has softened them;
om this circumstanèe, no doubt, the name of Frost-grape has been
ven to one species. The wild vine planted at the foot of some dea4
d unsightly tree, will cover it with its luxuriant growth, and con-

ert that which would otherwise have been an unseemly object into
ne of great ornament. I knew a gentleman who caused a amall
ead tree to be eut down and planted near a big oak stump in his
rden, round which a young grapé was twining : the vine sooe

nded the dead tree, covering every branch and twig, and forming
bower above the stump, and affording an abundant crop of fruit.

-The commonest climber for a log-house is the hop, which is, as you
i find, an indispensable plant in a Canadian garden, it being the
rincipal ingredient in making the yeast with which the household
read is raised. . Planted near the pillars of your verandah, it forma
graceful drapery of leaves and flowers, whichare pleasing to look

upon, and valuable either for use or sale.

There are many other varieties of wild grapes, some of which have,
by careful, garden cultivation, been greatly inproved. Cuttings may be
made early in April, or the youngTvinesa-pIated in September or October..
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The Canadian Ivy, or Virginian Creeper, is another charming

climber, which if planted near the walls of your bouse, will quickly
cover the rough logs with its 'lark glossy leaves in summer, and i
the fall delight the eye with its gorgeous crimson tints.

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

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

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

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

The emigrants of the presçnt day can hardly now meet with the
'als and hardships that were the lot of those who came to the Pro-
ce twenty years ago, and these last infiaitely less than those who

ed them at a still earlier period.

When I listen, as I often do, to the experiences of the old settlers
forty or fifty years standing, at a time when the backwoodsmaa

the almost unbroken wildernss with the unchristianized In-
the wolf and the bear ; when his seed-corn had to be carried a
ce of thirty miles upon bis shoulders, and bis family were de-
nt upon the game and fish that he'>brought home till the time

the harvest ; when there were no mills to grind his flour save the
handmill, which kept the children busy to obtain enough coarse

ar to make·bread from day to day ; when no sabbath-bell was ever
to mark the holy day, and ail was lonely, wild and savage

und him. Then my own first trials seemed to sink into utter in-
oificance, and I was almost ashamed to think how severely they had

felt.
Many ataleof trial and of enterprize I have listened to with

reathless interest, related by these patriarchs of the colony, while
beside the blazing log-fire, surçounded by the comforts which

had won for their children by every species of toil and priva-
en. Yet they too had overcome the hardships incidental to a first

nt, and were at rest, and could look back on their former
with that sort of pride which is felt by the war-worn sol-

e in fighting over again his battles by his own peaceful hearth.
Thoee old settlersand their children have seen the whole face of

country changed. They have seen the forest disappear before
axe of the industrious emigrant ; they have seen towns and vil-

spring up where the bear and the wolf had -their laWr. They
ve seen the white-sailed vessel and the steamer plough those lakes

and rivers where the solitary Indian silently glided over their lonely
waters in his frail canoe. They havè seen highways opened out
through impenetrable swamps where human foot however adventurous
had never trod. The busy mill-wheels have dashed where only the
fouming rock broke the onward flow of the forest stream. They
have sm God's holy temples rise, pointing upwards with their glit-
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tering spires~above the lowlier habitations of men, and have heard
the sabbath-bell calling the Christian worshippers to prayer. They
have seen the savage Indian bending there in mute reverence, or lift-
ing his voice in hymns of praise to that blessed Redeemer who had
called him out of darkness into his marvellous light. And stranger
things he may now behold in that mysterious wire, that now conveys
a whispered message from one end of the Province to the other with
lightning swiftness ; and see the iron railway already traversing the
Province, and bringing the far-off produce of the woods to the store
of the merchant and to the city mart.

Such are the changes which the old settler has witnessed ; and I
have noted them for your encouragement and satisfaction, and that
yon may form some little notion of what is going on in this compa.
ratN1y newly-settled country; and that you may form some idea of
wht it is likely to become in the course of a few more years, when
its commerce and agriculture and its population shall have increased,
and its internal resources shall have been more perfectly developed.

In the long-settled portions of ihe Province a traveller may almost
imagine that he is in England ; there are no stumps to disfigure the
fields, and but very few of the old log-houses remaining : these have
for the most part given place to neat painted frame, brick or stone
cottages, surr6unded with orchards, cornfields and pastures. Some
peculiarities le will notice, which will strike him as unlike what he
has been used to see in the old country; and there are old familiar ob-
jects which will be missed in the landscape, such as the venerable
grey tower of the old church, the ancient ruins, the old castles and
fine old manor-houses, with many other things which exist in the old
country. Here all is new ; time has not yet laidts mellowing touch
upon theland. We are but in our infancy ; but it is a vigorous and
healthy one, ful of promise for future greatness and strength.

FUENIsHING LOG HOUsE.

In furnishing a Canadian log-house the main study should be to
unite simplicity with cheapness and comfort. It would be strangely

s out of character to introduce gay, showy, or rich and costly articles
of farniture into so rough and homely a dweling. A log-bouse is

30



31INTROD7CTORY ADDRES5.

better to be simply furnished. Those who begin with moderation
are more likely to be able to increase their comforts in the course of
a few years.

Let us see now what can be done towards making your log parlour
comfortable at a small cost. A dozen of painted Canadian chairs,
such as are in common use here, will cost you £2 10s. You.can get
plainer ones for 2s. 9d. or 3s. a chair : of course you may get very
excellent artcles if you give a higlher price ; but we are not going
to buy drawing-room furniture. You can buy rocking chairs, small,
at 7.6d. ; large, with elbows, 15s. : you can cushion them yourself.
A good drugget, which I would advise you to bring with you, or
Scotch carpet, will cover your rough floor ; when you lay it down,
spread straw or hay over the boards ; this will save your carpet from
cutting. A stained pine table may be had for 12s. or 15s. Walnut
or cherry wood costs more ; but the pine with a nice cover will an-
swer at first. For a flowered mohair you must give five or six dol-
lars. A piece of chintz of suitable pattera will cost you 16s. the
piece of twenty-eight yards. This will curtain your windows : and a
common pine sofa stuffed with wool, though many use fine hay for
the back and sides, can be bought cheap, if covered by your own
hands. If your husband or elder sons are at all skilled in the use of
tools, they can make out of common pine boards the frame-work or
couches, or sofas,%which look when covered and stuffed, as well as
what the cabinet-maker wiil charge several pounds for. A common
box or two stuffed so as to form a cushion on the top,,and finished
with a flounce of chintz, will 'fill the iecess of the w*i»dbws. A set
of book-shelves stained with Spanish brown, to hold your library.--
A set of corner shelves, fitted into the àngles of the room, one above
the 'other, diminishing in size, form an isful receptacle for any little
ornamental matters, or for flowers in th summer, and gives a pleasant
finish and an air of taste to the room A few prints, or pietures, in
frames of oak or black walnut, should not be omitted, if you can
bring such ornaments with you. These things are sources of plea-
sure to yourselves, and of interest to thers. They are intellectual
luxuries, that even the very poorest man regards with delight, and
possesseif he can, to adorn his cottage walls, however lowly that
cottage may be.
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I am going to add another comfort to your little parlour-a clock:
very neat dials in cherry or oak frames, may be bought from 7s. 6d.
to $5. The cheapest will keep good tine, but do not strike. Very
bandsome clocks may be bought for ten dollars, in elegant frames;
but we must not be too extravagant in our notions.

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

There are now a great variety of patterns in cooking-stoves, many
of which I know to be good. I will mention a few :-" The Lion,"
"Farmers' Friend," "9Burr," "Canadian fHot-Air," "CLinton Hot-Air;"
these two last require dry wood ; and the common "Premium" stove,
which is a good useful stove, but seldom a good casting, and sold at
a low price. If you buy a small-sized stove, you will not be able to
bake a good joint of meat or good-sized loaves of bread in it.

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

Many persons who have large bhouses of stone or brick, now adopt

the plan of heating them with hot air, which is conveyed by means
of pipes into the rooms. An ornamented, circular grating admits

Two men, or a man and a boy will build a common-sized clay oven in
d or lesif they understand the ork and prepare the materialsbefore-
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the beated Qir, by opening or shutting the grates. The furnace is iii
the ce!'ar, and is inade large enougI to allow of a considrable quan
tity of wood being put in at once.

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

The temperature -of houses heated thus is very pleasant, and cer-
tainly does not seem so unhealthy as those warmed by metal stores,
besides there being far less risk from fire.

9
Those who wish to enjoy the cheerful appearance of a fire in their

sitting room, can have one; as little wood is required in such case.
The poorer settiers, to whom the outlay of a dollar is often an ob-

ject, make very good washing tubs out of old barrels, by sawing one
in hait; leaving two of the staves a few inches higher than the rest,
for\handles. Painted washing-tubs made of pine, iron hooped, cost a
dollar ; painted water-pails only Is. 6d. a piece ; but they are not
very durable. Owing to the drynessof the air, great care is requisite
to keep your tubs, barrels and pails in proper order. Many a good
vessel of this kind is lost for want of a little attention.

The washing tubs should be k in the cellar, or with water in
them. Those who, keep servants must not forget to warn them of
this fact.

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

If you wish to enjoy a cheerful room, by all means have a fire-
place in it. A blazing log-fire is an object that inspires cheerfulness.
A stove in the hall or passage is a great comfort in winter ; and the
pipe conducted rightly will warm the upper rooms ; but do not let
the store supersede the cheering fire in the sitting-room. Or if your
house bas been built only to be beated by stoves, choose one that,
with a grate in front, can be opened to show the fire. A handsome
parlour-stove can now be got for twelve dollars. Tanned and dyed
sheep-skins make excellent door mats, and warm bearth-rugs. With
smaIl outlay of money your room will thus be comfortably furnished.

A delightful easy-chair can be made out of a very rotigh material
-nothing better than a common flour barreL T wil, as well as I
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can, direct von how these barrel-chairs are made. The first four er
five staves of a good, sound, clean flour barrel are to be sawa off,
level, within two feet of the ground, or higher, if you think that will
be too low for the seat : this is for the front : leave the two staves
on either side a few inches higher for the elbows; the staves that rc-
main are left to form the hollow back : augur holes are next made
all round, on a levetwith the seat, in all the staves ; through these
holes ropes are passed and interlaced, so as to foçm a secure seat : a
bit of thin board may then be nailed, flat, on the rough edge of the
elbow stave, and a coarse covering, of linen or sacking, tacked on
over the back and arms : this is stuffed with cotton-wool, soft hay,
or sheep's wool, and then a chintz cover over the whole, and well-
filled cushion for the seat, completes the chair. Two or three ofsuch
seats in a sitting-room, give it an air of great comfort at a smallcost.

Those settlers w4o come out with sufficient means, and go at once
- on cleared farms, which is by far the best plan, will be able to pur-

chase very handsome furniture of black walnut or cherry wood at
moderate cost. Furniture, new and handsome, and even costly, is to
be met with in any of the large towns ; and it would be impertinent
in me to offer advice as to the style to be observed by such persons:
it is to the small farmer, and poorer class, that my hints are addressed.

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

Many an officer's wife, and the wives of Scotch and English gen-
tlemen, in the early state of the colony have been no better off-
Many a wealthy landowner in Canada was born in circumstances as
unfavourable. Men who now occupy the bighest situations in the
country, have been brought up in a rude log-shanty, little better than
an Indian wigwam. Let these things serve to cheer the beart and
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soroth tLe rough ways of the settler's first ouxtset in Canadian lfe.-
And let me add that now there is more a for the inîcoming emi-
grant's settling with corafort, than there was twentv or thirty years
ago ; uniless he goes very far back into the nciviized portions of
the couatry, he cannot now meet with the tria!s and privations that
were the lot of the first settlers in the Province. And there is no
nci-esýitv for him to place himself and family beyond the outskirts of
civifzation. Those who have the command of a little capital can
grnerally buy land with some clearing and builds; and the work-
ing man can obtain good employment for his wif and eder girls or
boys, so as to enable them by their united saving to geta lot of
land for themiselves, to , settle upon. This is more prudent than
plunging at once into the bush, witbout possesicg the experience
which is necessary for their future welfare, almost for their very ex-
istence, in their new mode ,of life. Wben they have earned a little
money and some knowledge of the ways of the country, they may
then start fair, and by industry and sobricty, in a few years become

independent.
To pay for his land by instalments, is the only way a poor man can
anage to acquire property : to obtain his deed, is the height of his

ambition : to compass this desirable end all the energies of the
household are directed, For this the husband, the wif, the sons and
the daughters all toilt: each contributes his or her mite : for this
they endure all sorts of privations, without murmaring. la a few
years the battle is won. Poverty is no longer to be féared.

The land is'their own : with what pride they now speak of it;
with what honest delight tbey contemplate every bladeof wheat,
every ear of corn, and the cattle that feed upon their pastures. No
rent is now to be paid for it. God has blessed the labours of their
hands. It them not forget that to him is the'glory and praisedue.

When they have acquired land and cattle, let them not in the pi-ide
of their hearts say--" My hand and the power of my arm has gotten
me ail the;"7 for it is God that giveth the increase in all the

ON TEMPERANCE.

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

I dwell more earnestly upon this painful subject, because unfortu-
nately the poison sold to the public under the name of whiskey, is so
cheap, that for a few pence a man may degrade himself below the
beasts that perish, and barter away bis soul for that which profiteth
not ; bring shame and disgrace upon bis name, and bitterness of
heart into the bosom of bis family. I have known sad instances of
this abhorrent vice, even among the womnen ; and they have justified
themselves with saying-" We do it in self-defence, and because our
husbands set us the example : it is in vain for us to strive and strive;
for everything is going to ruin." Alas that such a plea should ever
be made by a wife. Let the man remember that God bas set him for
the support of the wife: he is the bead, and should set an example
of virtue, and strength, rather than of vice and weakness. Let both
avoid this deadly sin, if they would prosper in life, and steadfastly re-
sist the temptation that besets them on every side. And not to the
poor man alone 'would I speak; for this evil habit pervades all classes;
and many a young man of fair expectations is ruined by this indul-
gence, and many a flourishing home is made desolate by him who
founded it. The 1a"state of this man is worse than the first.

FEMALE ENERGY.

It is a matter of surprize to many persons to see the great amount
of energy of mind and personal exertion that women will make under
the most adverse circumstances in this country. I have marked with
astonishment and admiration acts of female heroism, for such it may
be termed in women wbose former habits of life had exempted them
from any kind of laborious work, urged by some unforeseen exigency,
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perform tasks from which many men would have shrunk. Sometimes
aroused by the indolence and inactivity of their husbands or sons,
they have rsolutely set their own shoulders to the wheel, and borne
the burden with unshrinking perseverence unaided ; forming a bright
example to all around them, and showing what can be done when the
mind is capable of overcoming the weakness of the body.

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

That fall they underbrushed a few acres more land, the mother
helping to chop the small trees hersef, and young ones piling the
brush. They had some ague, and lost one cow, during that year;
but still they fainted not, and put trust in Him who is the helper of
the widow and fatherless. Many little sums of money were earned
by the boys shaping axe-handles, which they sold at the stores, and
beech brooms : these are much used about barns and in rough work.
They are like the Indian brooms, peeled from a stick of iron-wood,
blue-beech, or oak. Whip-handles of hickory, too. they made. They
sold that winter maple sugar and mo1ases ; and the widow knitted
socks far some of the neighbours, and made slippers of listing. The
boys also made some money by carrying in loads of oak and hem-
lock bark, to the tanners, from whom they got orders on the stores
for, groceries, clothes and such things. By degrees their stock in-
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creased, and they managed by dint of care and incessant labour to
pay up small instalments on their land. How this was all done by a
weak woman and ber children, seems almost a miracle, but they
brouglht the strong will to help the weak arm.

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

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

BORROWING.

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

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

Well, all these are legitimate reasons for borrowing, and all kindly,
-well-disposed neighbours will lend with hearty goodrwillI: it is one
of the exigencies of a remote settlement, and happena over and over
agam.

But as there are many who are no over scrupulous in these mat-
ters, it is best to keep a true account in\lack and white; and lpt the
borrowed things be weighed or measured, and returned by the same
weight pnd measure. This method will save much heart-burning and
some unpleasant wirangling with neighbours ; and if the same mea-
sure is meted to you withal, there will be no cause of complaint on
either side. On your part be bonest and punctual in returning, and
then you can with a better face demand ,similar treatment.
Do not refuse your neighbors in their hour of need, for you also may be

1:. lie
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giad of asiiar favour. In the Backwoods especially. people can-
not be indepenrieut of the help and symvnpathv of their fellow crea-
tures. Nevertheless do not accustom yourself to depend too much
upon any one.

Because you find by experience that you can borrow a pot or a
pan, a bake-kettle or a washing-tub, at a neighbours house, that is

no good reason for not buving one for yourself, and wearing out Mrs.
So-and-so's in your own service. Once in a while, or till you have
supplied the want, is all very well; but do not wear out the face of
friendship, and be taxed with meanness.

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

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

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

and a striw bat for ber brother Sam, who had worn out
his; and to crown ail, a small-tooth comb, "to redd up their hair
with, to make them nice"

I refused all with veryAittle remorse; but the little damsel looked
80 rueful and begged so hard about the colars, that I gave her two,
leaving the cousin to shift as she best could ; but I told her not to
return them, as I never Lent dokez, and warned her to come no more
on such an errand She got the shoes elsewbere, and, as I heard
they were worn out in the service before they were returned. Now
against such a shameless abuse of the borrowing system, every one is
justified in makingastand: it is an impoèition, and by no means to
be tolerated.
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Another woman came to borrow a best baby-robe, lace-cap and
fine flannel petticor, as she said she had nothin(g grand enouglh to
take the baby to church to be christened in. Perhaps she thought
it would make the sacrifice more (oml)lete if she gave ocular demon-
stration of the pomps and vanities beiiig his to renounce and forsake.

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

I give these instances that the new comer may distinguish between
the use and the abuse of the system ; that they may neitber suffer
their good nature and inexperience to be imposed upon, nprfa into
the same evil way themselves, or become churlish and unfriendly as
the manner of some is.

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

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

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

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

LUoGAG.

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

I now copy for the instruction of the emigrant, the following ad.
vice which was published inthe "Old Countryman", an e ellent
Toronto bi-weekly paper:

EMIGRATION TO CANADA.-The arrangements made by the Go-
vernment of Canada for the reception and protection of emigrants on
their arrival at Quebec contrast in a remarkable manner with the
want of such arrangements at New York, and the ports of the
United States, to which emigrants are conveyed fro Europe. On
the arrival of each emigrant ship in the river St. she is
boarded by the medical officer of the Emigrant H a at Grose
Isle, situated a few miles below Quebec, and, whene disease pre-
vails in a ship, the emigrants are landed, and lat the hospital,
at the expense of the Colonial Government, unfil are cured--
On the ship's arrival at Quebec, Mr. Buchanan, government
agent of emigrants, proceeds at- once on board, for lt is bi duty to
advise and protect each emigrant on his arrival. He inquires intQ
all complaints, and sees that the provisions of the PasoengerAct ae.
strictly enforced. This he is enabled to do in a mont effectual man-
ner, as under an arrangement sanctioned by the Co mi on Of
Emigration in Great Britain, whenever -an emigrant vel leaves any
British port for Quebec, the emigration officer of that port fIrwards
to Mr. Buchanan, by mail steamer, a duplicate ist of her passngers
with their names, age, sex, trade, &c. This list is usaly received by
him two or three weeks before the vemsel renebes Quebee, so that he
is not only fully prepared for ber arrival, but is furnished with every
particular which may be useful to him in protecting the emigranta.-
If just cause of complaint exist, he institutes, under a very u=nauary
law of the Province of Canada, legal proceedings against the master
but so thoroughly are the value and efficiencyof tbis offrcer feit, that
since a very short period subsequent to bis appointaent, it uha
very rarely been found necessary to take sucb proceedinga. cmes
where emigrants have«rrived without sufficient funds to take'team to
places where employment is abundat and remunerative, their fu e
have been paid by Mr. Buchanan, out of the funds il ài poei
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for the purpose. Emigrants fron other than British ports experi-
ence precisely the same protection atb hands of Mr. Buchanan..-
In 1853 about one-sixth of the mg o to Camad was German
and Norwegian.

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

EIRACT FRON N. VERE FOSTER's ADVICE TO EMIGRANTS As TO S5IP
STO£R AND OTHER ,EEnTIALS FOR TEE VOYAGE.

I have been alowed bythe authorof amostusefulandcompre-
hensive littie pamphlet on emigration, written for the use of poor
emigrants by Vere Foster, Esq., and circulated at the low price of
one penny, to make the following extracts, which I think must be
of much value to families preparing to embark for this country,
amd contains some points of information which I was not able myself
te supply

Mr. Foster says

The lowest prices of passage from Liverpool to the differet Porta
i Amnerica, are much as follows -

QuebSe ......... £3 0 0 te £410 0
Philadeiphia------.. 3 0 0 to 410 0
NewOrleans.-----...3 0 te 410 0
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To the United States 10s. less is cbarged for any passenger under
fourteen years of age ; to Canada one-half les is charged; under
twelve months often free of all charge.

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

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

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

FtBCHASE OF PASSAGE TICKETs.

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

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

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

OUTFIT 0? PROVISIONs, iTENsILs AND BEDING.

The quantities of prQvions which each passenger, fourteen years of
age snd upwards, la entitled to receive on the voyage to America, lu-
cluding the time of detention, if any, at the port of embarkation,
are according to

The humane writer of the "Advice to Emigrants" from which the
above remarks are taken, though a person of edacation and refinement, and
in delicate health, voluniarily chose to come out to Canada as a steetage
passenger, that he might test in his own person the privation's and discom.
forts to which the poorer emigrant passengers are ezposed, and be enabled
to afford suitable advice respecting the voyage-out to others.

t This rather -belonga to small lak and slow-f w ingwaterswith low
flat ahores. Rapid river# with high stec ar ot s unheathby.
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Britsh Lau

3 quarts of water daily. I ib sugar-*- *--s*--e@-- weekly.
2j lbs of bread or biscuit weekly. 2 oz. tea, or 4 oz. coffie or
1 lb wheaten flour-. " cocoa-----....--
5lb oatmeal.•••••••••• " 2oz.salt .
2 lb rice-......- -

.qmeican Lw.

3 qts. of water daily. lb sugar..-...--...--...--weekly,
2j lb navy bread . weekly. 2 oz. tea. --- ·· 00-- 64
1 lb wheaten four•...... " 8 oz. of molasses and vin-
6 lbs oatineal egar..----.-.----.---e
1lb of salt pork-----....

(free from bone.)

According to an act of Parliament which came in force on Ist
October, 1852, certain articles may be substituted for the oatmeal and
rice at the option of the master of the ship.

In every Passenger ship issues of provisions shall be made daily
before two o'clock in the afternoon, as near as may be in the propor-
tion of one-seventh of the weekly allowance on each day. The first
of such issues shall be made befere two o'clock in the afternoon of
the day of embarkation to such passengers as shall be then on board,
and all \rficles that require to be cooked shall be issued in a cooked
state. This excellent Parliamentary regulation is often evaded.-
Each passenger is entitled to lodgings and provisions on board from
the day appointed for sailing in his ticket, or else to 1s. per day, for
every day of detention, and the same for forty-eight hours after ar-
riving in Ameica.

EXTRA PROTIsIONS FOR TE TOTAGE.

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

Iu my recent voyage in the Washington from Liverpool to New-
York, which voyage occupied thirty-seven days, I took out the fol-
lowing extras, which I found quite suflicient. 1 stone wheaten four;
6 lbs bacon ; 2jlbsbutter ; a 4-lb loaf, hard baked; lb tea ; 2 lbs
brown sugar ; sait, soap, and bread soda for raising cakes. These ex-
tras cost 10. 6d. I also took the following articles-the prices as
follows
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0.d.
Tin water-can holding siquarts• 8
Large tin hooked-saucepan•••••••••••••••••••••••••••••• 6
Fryingpan 8
Tin wash-basin••••••••••••• • 6
Tin tea-pot• • ' • ••. 4
Tin kettle....--- ........-- ..-- .... •••••• ... 9
Two deep tin-plates•••.--••••••••••••••.---.--.--.- 3
Two pintmugs..••••••••••••••••••••••••••••••-.-.-.-.-.-.-.-. 3
Two knves, forks and a •••••••••••••• 9
Barrel1and padlock for olding provisions 1 0
Straw mattrass.••••••••••••••••••••••••••••••••.•••••••1 0
Blanket, single.•••••••••••••••••••••••••••••••••2 0
Rugs•••••••••••.•••••••••••••••••••••••••••••• 3
Sheets, each................•••••••••••••••••••.00.l. i

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

As little luggage as possible should be taken, as the carnage oflen'
comes to as much as the first cost : woollen, and shoes, however, are
cheaper at home, and therefore it is advisable to bring a goodaupply.

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

EmIGrrWTS ON LANMN, should not linger about the suburbs of
the ports and large towns, but go at once into the interior, for it is
onehundred chances to one against their getting employment at these
seaporta There is a great propensity i the poorer sort ofemigrants
to linger ldling about the cities, spending tbeir time and their little
means, often refusing work when it is offered then, till their last penny

is spent, when the- truiks and other property are seized to pay for
lodging. It is best to get work s fast as possible, and it is unreason-
able to look for the highest rate of wages till a littie experience in

* Fresh milk putiato a close jar and set in a pot of water, kept-boiling
for six or eight bouurs and when cool bottled and corked with wbied corks,
will keep some ume. An onace of white eugar boiled with the milk or
creasm wiil help topreserve it; andj eus before bottling, a fsalquantity
-half a tea-spoo5fal-e carbonate soda, may be added.
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the work of the country has made them expert in the handling of the
tools, which are often very different to those with which they have
been used to labour.

Intoxicating drinks are unfortunately very cheap in America and
Canada. They are a great curse to the emigrant, and the main ob-
stace to his bettering his condition. Emigrants would do well to
take the temperance pledge before sailing; as no liquors are allowed
on board ship, they wil have a beautiful opportunity of breaking
themselves in to total abstinence of a practice which is injurious to
health, expensive and selfish, as it robs them of the power of main-
taining their families and adding to their comforta."-A4bridged from

Emigrado to Americ" by Vfere Fster, Esg.

I- have given you thé s bstance of this valuable advice to emi-
gants, with here and therea few words added or omitted'as the case
might be.

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

I will also add a piece of additional advice. Let the immigrant on
landing at any of the frontier towns ask for the Governument agent,
but if one be resident in the plate, and heisata los for advice as
to the best mode of proceeding, let him then enquire for the clergy-
man, the mayor or one of the head gentlemen or merchants of the
town. These persons have no interest to deceive or mislead in any
way, and wll give you all the information that you may need as to
the best way of lodging and disposing, of your family, sud aise the
most lkely persons to afford you employment.
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In Toronto Mr. Hawke, the Crown Agent, will give ail attention
to you : he is a man whose knowledge is only surpassed by bis up-
rightness and benevolence. You have only to ask his address ; any
one will direct you to his office.

One more piece of advice I would give to mothers who have young
girls whom they may think proper to put to service ; or to serrant
girly who come out without parents to act for them. Be careful how
you enter into low families such as the keepers of low boarding
houses or taverns, without endeavouring to learn something of the
character of the parties, and by no means let relations or friends se-
parate in a strange place without making some written note of their
place lof abode or future destination : by such carelessness many
young people have lost all trace of their fathers and mothers, sisters
and brothers, or of the friend undçr whose care they were placed by
their relatives, and have suffered the most painful anxiety. Negli-
gence of this kind is very much to be condemned and should be
avoided. This is an error that often arises from ignorance and want
of proper consideration. Perhaps yon who read this book may deem
such advice uncalled for, and so it may be in the case of all careful
and thonghtful persons; but these may come out in the same -e
with others wbo are of a reckless, improvident nature, on wbom they
may impress the value of the advice here given. Amongthe Irish
and even more cautious Scotch emigrants I have met with Yjny many
instances of children being left in a strange land withou1%trace of
their place of residence being preserved,-the children in their turn
having no clue by which to discover their parents.

POSTAo.

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

or
and costs 10d. postage.

eve

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

of 1r oid
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Owing to the rapid progresis made in the Province during the last
few years in population, trade, agriculture and general improvement,
landw have iucreased in value, and it now requires as many pounds to
purchasa farm as formerly it cost dollars.

The growth of towns and villages, tbe making of roads, gravel,
plank and now rail-roads; the building of brides, the improvement of
mland navigation, mills of al sorts, cloth factories, and the opportu-
nities ofattending public worship have, under a peaceful government,
e't1ed this change ; and wise men will consider that the increased
value of lands is a convincing proof of the flourishing condition of the
people and the resources of the country, and fel encouraged 6y the
prosect of a fair return for capital invested either in land or any
other speculation connected with the merchandize of the country.

The crown lands to the Westward, in the newly urreyed counties,
are Selling at 12s Gd. currency per acre. The so is of grneat frtility;
and to this portion of the Province vast numbers are directing their
step ; certain that in a few years the value oftheseahashfanns wil
be increasedfourfold ; but let none but the stronuinarn and wiilgo
upon wild land. The giants of the forest are not brought down
without much severe toil ; and many hardships must be endured in a
backwoodsman s life, especially by the wife and chldiren. If ail pull
together, Sd the women will be content to beur their part with
cheduLnem, no 4oubt success wIl follow their honest endeavours.
But a wild farm is not to be made in one, two or even five jears.-
The new soil will indeed vield her increase to a large amountbut it
takes yearsto clear enough to make a really good farm, to get barns
and sheds and fences and a comfortable d*edling-house : few persons
accomplish aR this under ten, fifteen and sometinme een twentyyears.
I am speaking now of the poor man, whose only capital is his labour
and that of his family ; and many a farner who now rides to market
or church in his own waggon and with Lis wife and children, we und
even Landamely clad, by his side, has begun the world Cin anada
with no other capitaL It is true Lis Lead bas grouwn grey while these
comforts were being earned,- but Le Las no parish poor-house in the
dsianm to look forward to as Lis lat resource, or the bitter legacy
of poverty to bequeath to Lis famishing children nUd bren-ckbearted
widow. And with so fait a prospect for the future, wiaes sad MotrUs
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will strive to bear with patience the trials and toili hich lead
to so desirable an end, but let not the men rashly and unadvisedly
adopt the life of settlers in the Bush, without carefully considering
the advantaes and disadvantages that this mode of life offer over
any other ; next his own capabilities for successfully carrying it into
effect, and also those of his wife and family : if he be by nature in-
dolent, and in temper desponding, easily daunted by difficulties and
of a wepik frame of body, such a life would not suit him. If his wife
be a weaklv woman, destitute of mental energy, unable to bear up
under the trials of life, she is not fit for a life of hardship-it will be
useless cruelty to expose her to it. If the children are very young
and Iielpless, they can only increase the settler's difficulties, and render
no assistance in the work of clearing ; but if on the contrary the
man be of a hardy, healthy, vigorous frame of body, and of a cheer-
fui, hopeful temper, with a kind partner, willing to aid both within
doors and without, the mother of healthy children, then there is every
chance that they will become prosperous settlers, an honor to the
country of their adoption. The sons and daughters will be a help to
them instead of a drawback, and the more there are from six years
old and upwards to lend a hand in the work of clearing, the better
for them : they will soon be beyond the reach of poverty. It is such
settlers as these that Canada requires and will receive with joy -To tail such she bids a hearty welcome and God speed ; and I trust the
intelligent wives and daughters of such settlers may derive some as-
sistance in their household labours from'the instruction conveyed to a
them as well as to others in the pages of this book, which is not in- s
tended to induce any one to emigrate to Canada, but to instruct them
in certain points of household economy, that they maynot have to
learn as many have donc, by repeated failures and losses, the simple
elements of Canadian housekeeping. hi

be

Among the many works most particularly valuable for affording Sh
the best information for Emigrants, I would point out "Brown's View's an
or Canada and the Colonists, Second Edition, Edinburgh, 1851," and tb
Major Strickland's "Twenty-seven years' residence in Canada." The
former supplies all necessary statistics, written with much good sense we
judgment and ability, while the latter, besides being very amusing, the
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addy contains the best practical advice for all classes of settlers ; but un-

fortunately is published at a price that places it out of the reach of
the " People." It is a pity that the plain, practical portion of the

er work is not issued in a pamphlet form, at a rate which would place it
O at once within the means of the poorer class of emigrants, to whom

it would be invaluable, as it gives every possible instruction that they
d require as back-woods settlers.
e

DEScRIPTION OF A NEW SETTLEMENT.

Extracted from .Major Striklands6 Tvnty-scven years' Residence
in Canada West7"

r
"On the 16th of May, 1826, I moved up with all my goods and

chattels, which were then easily packed into a single-horse waggon,
and consisted of a plough-iron, six pails, a sugar-kettle, two iron pots,
a frving-pan with a long handle, a tea-kettle, a few cups and saucers,*
a clet of carpenter's tools, a Canadian axe, and a cross-cut saw.

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

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

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

"I was kept busy for more than a week chinking lytween the logs,
and plastering up nil the crevices, cutting out the doorway and place
for the window-casing, then making a door and hanging it on woçden
binges. I also made a rough table and some stools,_which answered
better than they looked.

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

Instead of crockery, the old bush-settler's plates and dishes, cups, &c.
were of tin, which stood the rough travel of the folest roads better than
the more brittle ware.
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"I made a tolerable bedstead out of some ironwood poles, by
stretching strips of elnwood bark across, which I plaited strongly to-
gether to support my bed, which was a good one, and the only article
of luxury ini ny possession.

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

"I found chopping in the summer months very laborious. I should
have undcrbrushed my fallow in the fali before the leaves fell, and
chopped the large tinber during the winter months, when I should
havd had the warm weather for logging and burning, which should
be completed by the first day of September. For want of experi-
ence it was all j.phill work with me.

* * * * * *

"A person vho understands chopping can save himself a good
deal of trouble and hard work by making what is called a Plan heap.
Three or four of these may be made on an acre, but not mbre. The
largest and most difficult trees are felled, the limbs only being eut off
and piled. Then all the tnees that will fall in the same direction
shoUd be thrown along on the top of the others, the more the bet-
ter chance of burning welL

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

"As soon as the ground was cool enough after the burn was over,
I made a Logging Bee, at which I had five yoke of oxen and twenty
men. The teamster selects a large log to commence a heap-one
which is too pondrous for the eattle to draw : against this the other
logs are drawn.and piled ; the men with handspikes roll them up one
above the other, until the heap is seven or eight feet high and ten or
twelve broad-all the chips, sticks, roots, and . other rubbish are
thrown up on the top of the heap. A teamand four men can pick
and log an acre a day if the burn has been good.

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

t I have been told that in the western townships where the land is very
heavily timbered, the usual plan now adopted by the settiers is to chopnone
year and let the timber lie tilt the following year when it is fired. The fire
burnsail up, so that a few charred logs and braads which are easily logged

up is ail that remain. This lightens the labour I am told very much; it is
practised in the "Queen's Bush."
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by diMy hive worked well, for we had five acres logged and fired that
to- night. On a dack night a hundred or two of suchl heaps all on fire at
cie once have a very fine effect, and shed a broad glare of light-over1ie

country fur a considerable distance.
m* * * * * *

ber
the "My next steps towards my bouse-building was to build a lime
ten heap.for the plastering of my walls and building my chimneys. We

it set to work, and built an immense log heap : we made a frame of
logs on the top of the heap to keep the stone from falling over the

id side. We drew twenty cart loads of limestone broken up small
with a sledge hammer, which was piled into the frame, and fire applied

Id below. This is the easiest way in the bush of getting a supply of this

Id useful material.
• " I built my bouse of elm logs, thirty-six feet long by twenty-four

feet wide, which 1 divided into three rooms on the ground floor
besides an entrance-hall and staircase, and three bed-rooms above. I
was busy till October muaking shingles, roofing, cutting out the door

d and windows, and hewing the logs smooth miside with broad axe."
. [Then follows a description and direction for making shingles.]

In the XII chapter we have an excellent passage about the choice
of land, but I must refer my reader to the work itself for that, and

- many other most valuable hints, and go on to select another passage
or two on building &c.

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

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

"As soon as your shanty is completed, measure off as many acres
as you intend to chop during the winter, and mark the boundaries by
a blazed-line [notched trees] on each side. The next operation is to
ut down all the small trees and brush-.this is called under-brushing.

The rule is, to eut down every thiug close to the ground from the
diameter of six inches and under.

"There are two modes of piling, either in heaps or windrows. If
your fdllow be full of pine, hemlock, balsam, cedar and the like, then.
I should advise windrows ; and when hardwood predominates, heaps

" This in a chopper's shanty : a good shelter for those who are clearing
n the bush or lumbering. It .hould be chinked, and mmde wind and water
iglit.
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are better. The brush should be carefully piled and laid all one way,
by iyhich means it par*s and burns better.

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

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

* * -* * * * * *

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

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

"The remainder of the fallow should be burnt off and logged

up in July ; the rail-cuts split into quarters and drawn aside ready y
for splitting up into rails. After the log-heaps are burned out, rake d
the ashes while hot into heaps, if you intend to make potash.* - c

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

So far my brother. I will now add a few remarks myself There tic
are many very substantial dwellings now seen on the old clearings, ji
builtof stone collected from the surface of the field. Tþeseare faced of-
with a proper instrument into foirn, and in skilful hands arused as a co

proper building material. They have rather a motley surface, unless wh
the building ·is rough-cast, but are very warm in winter and cool in not
summer. I like the deep recesses which the windows form in this sort bet
of building; they remind one of some of the old-fashioned houses at not

are
* See chap. xiii. page 170, "Twenty-seven years residence in Qnada the

West."
I could, with great advantage to the emigrant, have made more copious is j

extracts from my brother's useful work, but I must content myselt with the
such as more especially bear upon the subject of the first settlement. It is
much to be regretted that the high price ot these-volumes places the work A
out of the power of the poorer class of the settlers, who would have found
much that was practically useful ta them, as well as to the reader to whom is
it is more particularly addressed. A cneap abridgment would be very ficult
useful to ail classes of emigranta, and I hope may be published soon.
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-ay, home, with low window seats. I enjoy to sit in these gossiping corners.

A good ve-andah round takes off from the patchy look of these stone-
ter- Cw

houses. Then'there is the strip-house, and the vertical clapboard, or
Iful plank-house, and the block-house, either upright or horizontally laid ;

all these are preferable in every respect to the common log-house or
to to the shanty ;-but persons must be guided by their circumstances in

building. But those who can afford a hundred or two pounds to
ne make themselves comfortable, do so at once, but it is not wise to ex-
y pend all their ready money in building a frame house at first. Among

nd yý Z
th other reasons I would urge one, which is :-in building on wild land,
of owing to the nature of the forest land, it is very difficult to select a good

rite for a house or the best ; and it is mortifying to find out that you
Ur have selected the very least eligible on the land for the residence : it
at is better to bear with cheerfulness a small evil for a year or two than
to have a ceaseless cause of regret for many years. It is always neces-

d g sary to have water both for household purposes and near the cattle-
y yard. Good chain pumps can now be bought at a cost of a few
e E dollars; and for soft water, tanks lined with water-lime can be

constructed to any size. This is a great comfort if properly- finished
d with a pump-the coldest water can be obtained ; the expense is

proportioned to the size.

la building a house a cellar lined with stone or cedar slabs or ver-
tical squared posts, and well lighted and ventilated, is a great object:
ià will be found the most valuable room in the house. The comfort
of- such an addition to the dwelling is incalculable ; and I strongly
commend the utility of it to every person who would enjoy sweet
wholesome milk, butter or any sort of provisions. A good house is
nothing, wanting this convenience, and the poorest log-house is the
better for it ; but the access to the under-ground apartme,t should
not be in the floor of the kitchen or any public passage : many limbs
are broken yearly by this careless management. An entrance below
the stairs or in some distant corner. with a post and rail to guard it,
is just as easy as in the centre of a floor where it forms a fatal trap for
the careless and unwary.

An ice-house in so warn a climate as the summer months present,
is also a great luxury. The eonstruction is neither expensive nor dif-
ficult, and it would soon pay itselt Fresh meat eSn be hung up for
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any time uninjured in the ice-house. when it would be spoik1 hythe
ordinary summer-heat in any other situation. A lump of ice put into
the drinking water, cools it to a delightful temperature, and every one
who has experienced the comfort of iced butter, and the luxury of
iced creams, will agree with me it is a pity every housewife has not
such a convenience at her command as an ice-house.

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

h

REMARKS OF SECURITY OF PERSON AND PROPERTT IN CANADA.

There is one thing which can hardly fail to strike an emig-rant from
the Old Country, on his arrival in Canadac It is this,-The feeling of
complete security which he enjoys, whether in bis own dwelling or in lar
bis journeys abroad through the land. He sees no fear---be need se tha
noue. le is not in a land spoiled and robbed, where every mans Ti
hand is against bis fellow-where envy and distrust beset him on ever fide
side. At first indeed he is surprised at the apparently stupid neglct
of the proper means of security that he notices in the dwellings of a
classes ofrpeople, especially in the lonely country places, wbee tbe wat ter
of security would really invite rapine and murder. "How is this he
says, "you use neither bolt, nor lock, nor bar. I see no shutter to
your windows; nay, you sleep often with your doors open upon tIh
latch, and in sumer with open doors and windows. Surely this is
fool-hardy and imprudent." "We need no such precautoions7 vwili
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friend reply smiling ; " here they are uncalled for. Our safety lies
neither in bars nor bolts, but in our consciousnes that we are among
people whose necessities are not such as to urge them to violate the
laws: neither are our riches such as to tempt the poor man to rob us,
foi they consist not in glittering jewels, nor silver, nor gold."

4 But even food and clothes thus carelessly guarded are tempta-
t96ns."

But where others possess these requisites as well as ourselves,
they aaçot likely to steal them from us"

And w ~iÎWýthe inference that the nw comer draws from this
statement?

That he isin a country where the inhabitants are essentially honest,
because they are enabled, by the exertion of theit own hands, to ob-

r tain in abundance thé necessaries of life. Does it not also prove to
him that it is the miseries arising from poverty that induce crime.-

t Men do not often violate the law of honesty, unlew driven to do so
by necessity Place the poor Irish peasant in the way of earning his
bread in Canada, where he sees bis reward before him, in broad lands
that he can win by honest toit, and where le can hold up bis head

and look beyond that grave of a poor man's hope-the parish work

house-and see in the far-off vista a home of comfort which his own
hands have reared, and can go down to bis grave with the thought,
that he bas left a name and it bleming for his children after him:-
nen like this do not steal.

Robbery is not a crime of common occurrence in Canada. .In
large towns such acts will occasionally be committed, for it is there
that poverty is to be found, but it is not common in countryplaces.
There you may sleep with your door unbarred for years. Your con-
fidence is rarely, if ever, abuSed ; your hospitality never violated.

When I lived in the backwoods, ont of sig any other habita-
tion, the door has often been opened at midni t, a stranger bas en-
tered and lain down before the kitchen fire, and departed in themorn-
ing unestioned. lIn the early state of the cselement ainDouro, now
twenty years ago, it was Do uncommon oceurrence for a party of In-
dians to enter the iouse, <they never knock at any man's door,) leave
their huinting weapons outside, spread their blankets on the floor, and

D
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pass the night with or without leave, arise by the fir-st dawr of day,
gather their garments about them, resume their weapons, and silently
and noiselessly depart. Sometimes a leash of wild ducks hung to the
door-latch, or a haunch of venison left in the kitchen, would be 'ound
as a token of gratitude for the warmth and shelter afforded them.

Many strangers, both male and female, have found shelter un ler
our roof, and never were we led to regret that we had not turned the
houseleus wanderer from our door.

It is delightful this consciousness of perfect security : your hand is
against no man, and no man's hand is against you. We dwell in peace
among our own people. What a contrast to my home, in England,
where by suzset every door was secured with locks and heavy bars
and bolts; èvery window carefuly barricaded, and every room and
corner in and around the dwelling duly searched, before we ventured
to lie down to rest, lest our sleep should be broken in upon by the ki
midnight thiet As night drew on, an atmosphere of doubt and or
dread seemed to encompass one. The approach of a stranger was ac
beheld with suspicion ; and however great his need, we dared not ai
ford him the shelter of our roof, lest our so doing should open th an

madoor to robber or murderer. At first I could hardly understand wl-y ma
it happened that I never felt the same sensation of fear in Canada is
I had done in England. My mind sgemed lightened of a heavy b -r-
den ; and I, who had been so timid, grew brave and fearless amid ie - s
gloomy foresta of Canada. Now, I know how to value this gr at hn
blessing. Let the traveller seek shelter in the poorest shanty, amne g lc
the lowest Irish settlers, and he need fear no evil, for never have I kïn
heard of the rites of hospitality being violated, or the country tis-

graced by such acts of cold-blooded atrocity as are recorded by 1 %e
publie papers in the Old Country.

fowl
Here we have no bush-rangers, no convicts to disturb the peace oif

the inhabitants of the land, as in Australia. No savage hordes fTho
Caffres to invadeand carryoff our cattle and storesof grainas.,t Fr<
the Cape; but peace and industry are on every side. "The land is al light
rest and breaks forth into singing." Surely we ought to be a happy mach
and a contented people, full of gratitude to that Almighty God ho No

has given us this fair and fruitful land to dwell is. to the
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NATURAL PRODUCTIONs OF TUE FOREST.

NATVRAL PRODUCTIONS OF THE WOODs.-HOW MADE AVAILABLE TO

TUE SETTLER.

id Whea the Backwoodsman first beholds the dense mass of dark fo-
rest which his hands must clear from the face of the ground,,he sees
in it nothing more than a wilderness of vegetation which it is his lot

ier to destroy : he does not know then how much that is essential to the
e comfort of his household is contained in the wild forest.

Let us now pause fQr a fdw minutes while we consider wbat raw
is material is there ready to be.worked up for the use.of the Emigrant

y and his family.
Here is timber for all purposes ; for building houses, barns, sheds,

d fencing and firewood.

d The 'ahes contain potash, and the ley added to the refuse of the

e kitchen is manufactured by the women into soap, both hard and soft:
or if spread abroad in the new fallow, it assists inu nutralizing the
acid of the virgin soi, rendering it more fertile and suitable for rais-
ing grain crops. From the young tough saplings of the oak, beech
and ironwood, his boys by the help of a common clasp knife, eau
make brooms to sweep the house, or to be used about the doors.-
The hickory, oak and rock-elm supply axe handles and other useful
articles. From the pine and cedar he obtains the shingles with which
his'log-house is roofed. The inner bark of the bass-wood, oak and
many other forest 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 tanniug the shoes he wears. Many
kinds of wild fruits are the spontaneous growth of the woods and
wilds.

The forest shelters game for bis use; the lakes and streams wild
fowl and fish.

The skins of the wild animals rewarï the hunter and trapper.
From the birch a thousand useful utensils can be made, and the

light canoe that manyà white settler has learned to make with as
mach skill as the native Indian.

Nor must we omit the product of the sugar- maple, which yields
to the settler its luxuries.in the shape ot'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
month of April, and often into the early part of May, very little
work is done in the garden excepting it be in the matter of planting
out trees and bushes ; grafting and pruning, and preparing the ground
by.rough digging or bringing in manure. The second week in May
is gtnerally the time for putting in all kinds or 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 2.5th. 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 tender vegetables shouldhardly be put in the
open ground before the 18th or 20th May: corn is never safe before t
that time. The coldness of the ground and the sharpness of the air, O
in s9me seasons, check vegetation, so that the late sowers often suc- y
ceed better than they who put the seeds in arly. Having given
some directions in various places about planting corn, potatoes, a
melons, and some other vegetables, I shall now add a few memoranda
that may be useful to the einigrant-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 aspect. an
The plants thus sown will not be touched by the fly.. If sown later tin May, set your trough on some raised place, and water them fron
time to time. Or you may sow on the open ground, and sprinkle
woodrashes or soot over the ground : this will protect the plants.-
The fly also eats off seedling tomatoes, and the same sprinkling wll
be necessary to preserve thei.

In sowing peas, single rows are better in this country than double y
ones, as unless there be a good curreut of air among the plants they Dt
are apt to be mildewed. -the

Lettuces sow themMlves in the fall, and you may plant them ont kind
earlyin a bed, when they will have the start of those sown in the A
middle of May., alwa

Those who have a root-house or cellar usually -store their eabbages te a
in the following way : they tie several together by the stem near the A
root, and then bang them across a line or pole head'downwards: Be".
others pit them head downwards in a pit in the earth, and cover tbeln
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first with dry straw and then with earth above that. The stem withthe root should, be stored by till spring, when if planted out, theywill afford good, early, tender greens at a season when vegetables arenot to be had.
There are many substitutes for greens used in Canada. The mostcommon one is the Wild Spinach, better known by its local name ofLambs-quarter. It grows spontaneously in all garden ground, andinay be safely used as a vegetable. It is tender, and when throwninto boiling water with a little salt, and cooked for five minutes, anddrained, and sent to table like spinach, is much esteemed by the coun-try people.

The Mayweed, a large yellow ranunculus that grows in marshywet places, as also freeily used: but be careful to use no wild plantunless you have ful assurance of its being wholesome and that nomistake bas been made about it. There is another wild green calledCow-cabbage that as eaten, but this also requires an experienced set-tier to point it out.
It is alwa.vs wel to save your own seeds if you can. A few largecarrots should be laid by to plant put early in Spring for seed. Onionsthe same, also beets, parsnips, and some .of your best cabbages.-Seeds wîll always fetch money at the stores, if good and fresh, andyou can change with neighbours.
If you have more than a sufficiency for yourself do not begrudgea friend a share of your superfiuous garden seeds. In a new countrylike Canada a kindand liberal spirit should be encouraged ; in cut-of-the-way, country places people are dependent upon each other formany acte of friendship. Freelyye wiil receive, freely give, and donot forget the advice given in the scriptures, "Use hospitality one toanother," and help one another when you see any one in distress ; forthese are opportunities cast in your way by God himelf, and Ile wilrequire the use or abuse of them, at your handa.

Rhubarbshould alwaysGfind aplace in your garden ; a cool, shadyplace and rich sol is best : throw on the bed in the Fail a good sup-y of long dung and dig it in in the Sprin. A barrel without attom put over a good plant, or a frameo an old box, wiii makethe stalks very tender and less acid. The Giant Rhubarb is the best
iad to plant.

A bed of Carravays should also Giud a place in your garden ; it isalasuseful, and the sede sel wel, besides being valuable as a cat-tle medicine.
A good bed of potherbs is eentiaL. I would bring out seeds of

Bahn, Ty ame, and Sweet BaU, for these are rarely met withem-
S aoury, Mint sd Peppermint, aré easily got.

4-1
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Sweet Marjoram is not commonly met with. I would aso hbring
out some nice (ower-seeds, auIo also vegetable seeds of good kind,
especially fine sorts of cabbage. You should learn to save your own
seeds. Good seeds will icet with a market at the stores.

The following plain, practical hints on the cultivation of ordinary
garden vegetables, taken from Flemings printed catalogue, wil be
found useful to inany 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 hard 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 Twely ; when a roller is not a hand, it may be done with the'
back of the spade. by fiattening the earth and beating it lightly.--
Kidney or French heans, may be planted any time in May in drilis
two inches deep, the beans two inches froni each other, the drifls
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
beaunand speckled red. Broad or Windsor beans, do not succeed wei
in this climate, the summer heat cotning on them bedoe t.hey are
podded, which causes the blossoms tÔ drop off.

'Tle best soil to grow them in is a ricb, stiff clay, and on a northern
border shaded from the mid-day sud : sow in drills two feet apart,
two inches deep, and the seed thYee inches asunder.

Blood Beet, Long and Short Turni may be sown in a good, rich,
deep soi, about the first week in ay. Draw drills about one foot
apart, and- one inch deep ; sow nmorately thick : when the plaa
are up strong, thin them out thé distance of six inclies from each
other in the rows. Brocoli and Cauliflower require a deep rich so of
a clayey nature, Rnd highly manured. To procure Cauliflower or
Brocoli the seed ought to be sown in a hot-bed early in March; wben
the plants are quite strong and healthy, they may be planted out in
the garden abant the middle of May. Plant in rows two feet squam
The kinds th t wil do well in this cljmate are the Early London, and
French Cauli wer, Purple Cape and Walcheren Brocoli.

Cabbage, both early and late, may be sown any tiine in May. hle
best situation for raising the plant is a rich, damp piece of ground,
shaded. Seed sown in a. situation <f this kind is not so likely to be
destroyed by thé fly. Wbente plan!s are s trog they may be lated
in rows, and managed tbesame as diected for califlower.

The best kinds for summer use arý the Early York, Batterses and
Vannack: for winter use the Drunahead, Large Bergen nad Plat
Dutch.

62



iaumbers .may1 e sown in the open cround anv time in May.
Th y regitúre a guo1 richsoil. Sowin bills four feettapart,leaving
oale four planl- on ea..h bill. The cucumber nd melon vines are
lia' le to be ai lack ed by ; yellow tly or bur. S oot charcoal-dust or
24 p-nds, app'lied i- 'lie pi iots, wil -ssist in keeping them of. Musk
c- taloupe. tuatmeg i id water melons may aIo be ona at the same

F 1; *-e. takin«ai care to sow th - differert kinds agood distance apart
e fi .m e-cli other, as t iey an apt to mix. lat in hi s three feet

, .aare, lea.g only thri -e plants on eacha hiL. When the pisats have
m . rown ai. tut six inches. stop .1r pinch .-he leadinw shoot whh wil

make ith plants throw out sid , shoots, on which you may expect to
liE ave frait.

-r CÂa.ws.-The most --ni-: Me eround for grwn'IF Carrots, a deep
e rich oiL. that has beei we': m.c.ured tI e previous year. Sow any
e tise in May, iii drills on- fco i apmit, ami e, inch deep.

-.;hen the Carrots a e up. thi i them ..ut. four inches apart, and
k ep them freeof wee î.l'te i .1 tha'are eeraly sown in the

irar are. the Earv Ii 'r, -ng t uwranze, .nd Red aurrcv: for feld
c-ulture te white Belgi in a,..' A iriudha .s-The produce of one
acre of field carrots, wl -n p. erl cultiva ed, amy be rated at from
Eve hîuIdred to eig'ht Iri. I bu-ePs. lia citivating them on tic
f.e:d s ytm the drills <(ught to be two Let aparit, and the carrots
thiunedat at least tweh : inch as. der.

Caatv.-This vegeta' le is -r ich esteen-ed as a salad. To bave
e-rir t'ekrrthe seed sh uld L oga iin a hot-bed. in the avoth of
Marca: forawinter celery thet.l m ry be-cwnanytime beforethe
midle of-Mav. Sow on a sm.ll be i of5ie rich earth; best the
b~A a littiewlith the ba i of t te -ple ; s'ft a littlisne earth over
the seed ; shade the bed with a mist er board tilthe sesbeghh in to
aper. Celery plants oui*ht to lxpi-kedtout intoaursury-bed, as
s-on as they are two or t- ree in,-he : -h h. Cet their roots and to
a little, before planting : .ater he n 'eIl, and sh" them frotm
sn. until they begin to g--ow. Ti cla- remaininn the uursry-bed
for one moath, after whicha they wt b - fi? to transpint iuto the
trenees.-(Feuig's Pr 'ed Ca adine )

As a corrective to tie so -mess of v t d mp ric new soil, a liglt
spriilmig nf wood ashes is verv u !f.l. I e.-hed imes are very god
on snme soi The mont a -lndiu c-J b-g-es I ever sa wee rai e*
on ground where the spen; ashe. frn a leech barrl had bee
ploughed into the soiL Th(' kind grasu w.-e th e Conie casbbug
ând IMi*ral ivorv-stemmed. The pi m-nts -re rEam ww Seed fro
the Casmwick gsrdens, and i. y ca bages i-a.d quite a amustios
among the countéy gardeners.

Hors.-Thls most useful planit no a lotti -r's houme ca dhpe ith:
they me gaeerly growu about, the fecs el the gan mi, a th
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pillars of the -verandah, or porch, of the-dwelling-house ; or in hills
in the garden. When in open ground, the hop must be supported
with poles at least ten or fifteen feet higb, set firmly in the ground.-
The hop must be planted in very rich mould, and early 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
Hop seldom ls of much benefit the first year that it is planted, though
if the ground be very rich, and the rootà 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 fine crop the second
year. Hops will always sell well if carefully harvested. In another
part of the book I mention that they should be gathered fresh and
geen : 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 wben 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 ae required; but -this is a very slovenly way. Children can
pick ho at the proper season, and store them by when dry, without t
much laour, and just as well as the mother could do it herself. d

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

"GARDENING.

"We feel bound constantly to urge upon the atter4ion of our read-
ers the profit and importance of a good gar'n. ITs influence is good
every way. It spreads the table with palatable and lut: itious food,

nd ila the dessert dishes with luxuries, and thus saves the cash
which muat otherwise be paid for beef, ham, veal, and lamb ; besides na
promoting the health and spirits more than the meat would. Then a an
googarden is a civilizer. The garden and orchard beautify the yo
*one wonderfully and kindle emotions which never die out of the Ne
heart

But we must say a word or two on individual plants, and first of-ope

ÀAriiouSa. This is a delicious vegetable. What the old bedre- bon
quires in the Spring is to eut off the last year's stalks-just above the blac
ground, and burn them ; loosen the earth about the roots, and clean cime
up the whole bed. As the sweetness 'and tenderness of this plant Mauupon its rapidity of growth, the soil should be made very bles

coun
Bnaxs abould be planted as soon as you feel secure from frot.- and

Thy me n.ammental when planted in hills two or more feet apart, east
it bis" sicks tsack about the edge, and tied together at the top. frots
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ils Then there are peas and beets of two or 'three kinds, parsnips, car-
ed rots, lettuce, radishes, cucuibers, rhubarb, pepper-grass, spinach, sal-
. sifv, parsle, toniato, turnips, celery. earlv corn. early potatoes, melons,
g, ounions, suimer squash, and cabbage, all affording the proper sumner

wo nutriment, and requiring a similar soil for their production. Sow and
le cultivate well a few of each, and you will find your account in it.
h SAL FavTs.--Set red and white raspberries, thimbleberries, black
e~ and white, also currants and gooseberries. They are cheap and
e- wholesome food, and as easily raised as potatoes. Any home will have
e charns for children where these are plentifully grown.

r ORNAMENTrAL Do not allow the lusty teams and the broad acres,
d -the grass, the grain, and the tree to occupy all your time, but give
n a thought and an eye occasionally to the beautifuL Spread -out- a
d sunny space for the daughters, where the boys will cheerfully assist

them with the spade. What a charming spot! Here are the mixed
s balsams and carnations ; the mignionette, mourning bride, and colum-
r bine ; th&e, love-lies-bleeding, and, in the corner. love-in-a-mist, the

candy-tuft, and Canterbury bell. Why. yon resume your youth here.
Time almost ceases to make its mark. Old scenes cone thronging to
the soul, such as when you sat on the rustic seat in the garden, and
dissected flowers with ber who is now the mother of these beautiful
and happy daughters. Such are the influences of the fiower 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 ail around our paths,
If but our watchful eyes

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

We insist upon it, that thee 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-Eg Farmer.

The new settler will be surprized at the facility with which in the
open ground, he can mise the finest sorts of melons, with as little lê.
bour bestowed npop the plants as he has been accustomed to give to
cabbages, lettuce or any of the commonest pot-herbs.. The rich
black mould of the virgin soi, and the superior heat of the sun in a
climate where the thermometer often ranges from 800 to 959 for
many days together during the summer month, brings both vegeta-
bles and fruit to perfection very rapidly. In the Western part of the
country, or that portion lying bet*een the great lakes Ontario, Erie
and Buron, fruit is 8grown and ripened that is with difficulty perfected
east of Toronto, where the heat is not so ardent, and late and eariy
frosts nip the fair promise of the wall fuit. 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 well : Apples of
the finest quality, and many other fruits in the townships between
Toronto and Montreal. I have heard that the apples of the Lower
Province are considered by horticulturists to be of the finest quality.
There are several sorts of apples in great repute in our orchards, and
should be cultivated by those who are planting trees-" Pomme-gris,"
" Canada-red", "St. Lawrence" and "Hawley's Pippin", with some
others of excellent reputation ; b5ut 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 mien at the outset, in dirring the grou#l, and se-
curing the fences, or any work that may require strenigth to effect. In
the new ground the surface is often eneumbered with large stones,
and these iust either renain a blot ou the fair features of the garden
plot, or be rolled away by the strong arm of the men, aided by the
lever. These surface stones may be made very serviceable iii, tilling .
up the lower part of the fence, or. pileil in large heaps, be rendered
ornîamental by giving them the effect of rockwork. 1 know many
gardeners whose rustic seats, overarched by climbing plants, have
beenmade both useful and ornanmental with these blocks of granite
and limestone forming the seat. Stone-crop, orpine, and iany other
plants, set in a little soil among the crevces, have transformed the
unsightly masses into an interesting and sightly object. The Wild
Cucumber, Orange Gourd, Wild Clematis, and a number of other
shrubby climbing-plants, will thrive and cover the rock-y 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 t
ornâmental. A little taste displayed about the rudest dwelling, will q
rise the inmates in the eyes of their neighbours. There are very a
fe persstof6ll nsensible to the enjoyment of the beautiful, either o
in nature or art, a still fewer wbo are insensible to the approbation
of their fellow men ; this feeling is no doubt implanted in them by ta
the Great Creator, to encourage them in the pursuit of parer, mor" la
intellectual pleasures than belong to their grosser natures. As m' n wi
cultivate the mind they rise in the scale of creation, and become mi re th
capable of adoring the Almighty through ,the works of his hand- - t
I think there can be no doubt but that whatever elevates the hi--hber ap
faculties of the soul, brings man a step nuarer to his Maker. ti

How much pleasanter is the aspect of a house surrounded by a I
garden, nicely weeded and kept, than the desolate chip-yar, uo-
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lieved by any green tree 4r fiower. that is so often seen in the new
settlements in Canada. What cheerful feelionre can such a barren

%spot excite; what home affections can it nourish in the heart of the
emigrant wife? Even though she may have to labour to rear it with
her own'hands, let her plant a garden.

A P P LES.

The planting of an orchard, which is a matter of great importance
to the future conifort of the settlers familv, is often delaved vear after
year, and that is done last, which should hay been attended to at the
outset.

Not only are apples valuable as a most palatable and convenient
article of diet, but also as nue of the most wholesome. In a climate
where great heat prevails during the sumner m onths. and even later
in the fall, the cooling acid of fruit becomes e.tially necessary for
the preservation of bealth.

During the first years of the emigrant's lite, this want is painfully
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 comnforts, 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 bis houie. and plant it with
young apple-trees. In ail 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 1a. 3d. (a
quarter dollar.) Pears, plums, and budded cherries, of good sorts,
are dearer, say 2s. 6d. the tree. . Ungrafted apple-trees. or seedlings
of three years growth cost àid. (orea York shilling). These last will
bear good kitchen fruit, and by chance, ifvwellcared for, a very fine
table-apple may be found among them ; but those who cai afford to
lay out a few dollars in securing apples of therfist quality, will be
wise to do so. But there may be some who are unable to make even
this small outlay, and can hardly venture to purchase the ungrafted
trees. 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.fot-
lowing Spring : but if you sow them ini Spring they rarelycome up
till the following season,whilethose Swn in the Failconeupin the
ensuing Spring.
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When these nurslings are well up in six or eight leaves, weed themn
carefully by hand, or with an old knife. The Pips should be éown in-
drills, a foot apart ; the seeds six or eight inCh apart ; but as ground
is no object, and the young trees will be twice #gstro.ng and straight
with rooni allowed to grow in, I would ratberweed them out so that
each sapling stood eighteen inches a.part eaci way ; you miay plant
out those you remove, and they will be noue the wos for the re-
setting.

By the third year these young trees may be grafted, or else they
may be removed to the situation in the garden or orchard they are
meant to occupy; 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 weUl 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 stocks. lu Canada root grafting is very much practiced.

My female readers will say, these directions are all 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 laboui of felling trees and cultivating
the ground falls to the lot of the men, who have for some years enough
to do to clear ground to support the family and raise means towards
paying instalments on the land, little leisure is left for the garden ad
orchard : the consequence is that these most necessary appendages to
a farm-bouse are either totally neglected or left to the management of
women and children. That there is a miserable want of foresight in
this, there can be no doubt, for the garden when well cultivated pro-
duces as large an amount of valuable crop as any part of the farm.-
In any of the towns in the Fail or in Winter, a head of good cabbage
will fetch 3d or 4d., onions a dollar, a bushel, carrots from 3. to 4s.
a bushel, and other vegetables in like manner ; and as food for the
household consumption, they cannot be too highly valued, even for
the sake of preserving the hesIth. 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, uand plots, the sowing of the seeds, and keeping the
crops weeded andhoed, is notsoveryheavy a tak :with the aid of
the children ad occasional help of one of thq elder boys, a good piece
of garden may be cultivated. The tending of a nursery of. young
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trees from the first sowing of the seeds in the ground. is rather a plea-
sure than a labour; and one which I have taken a delight in from
my earliest years.

When I was a child of eight years old, I assisted one of my sisters
two years ldr than myself, under my fathers direction, 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 plumis, cherries,
and apple-pips. in the nursery ; these in time will increase and bear
fruit in due season : they will ail bear fruit without grafting or bud-
ding. and they are growing while yon are sleeping. In a few years
they will he a source of confort and luxury to your family, and yon
will not then lament the care that you bestowed upon them. -

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

My own garden was full of stumps, and stones. roots and wild
bushes, and it cost some trouble to reduce it to smooth working order.
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 and rubbish of ail
kinds w'ere heaped, and finally covered with a depth of fine black mould,
on which gourds, cucumbers, or melons, were planted, the grass roots
and weeds nourishing them as well as a regular hot-bed would have
done : by this simple contrivance we got Tid of much rubbish, which
by degrees Was converted into the best of manure, and hid many an
unsightly object ; the vines of the cucumbers &c. running down the
steep sloping sides of the mound, and also covering the stumps with
their leaves and fruit.

As I disliked the rough unsightly look of the rail fences, I got an
old English settler to enclose my garden (which swept in a bold
curved line from each corner of the bouse) with a wattled fence : this
looked very pictu.resque, but did not last more than three years good.
I then collected wild gooseberry bushes, currants, bush honey suekles,
haçrthorns, wild cherry and plum trees, with all sorts of young bushes,
and planted them within side my fence, to make a living fence, when
the other should have decayed ; and had I remained long enough to
complete my plans, I should have had a nice bed If we could
have procured the proper sort of wands, fit for the I have
"o doubt my fence would have proýed as lasting ai as pretty to
look at. It was the admiration of all my neighbours, and many came
to look at- Mrs. Trailfs fence."
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Next to a pieket fence made of split cedars, with cedar pts, a
log fence is the best in situations where sawn lumber is not easi:y puro-
cured, ut the logs should be securel from roliingr by take. anmd ri-rs.
These iices are only suitable to bush settlernents, but as my b .k Ils
intend Id for enmigrants of ail sorts, and conditions, and iesy fur
the rking hands, I have dwelt more iinutely on .sura thinrs as
n] suit their particular circium.tances, thongh I trust i may also
ontain matter of valuable instruction to ail clasises.

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

I again repeat my advice to huy graf ted trees if you can affiord to
do so. There are agents who travel the country, and penetrate even
to the verge of the fooest, to collect orders for trees froin difere::t
nursery-gardens in the United States, and aiso frin the large towns
'n Canada. I recomnend you to deal with the latter, for this rao:

ur trees.are likely to reach your hands soorier-after being taken out
ofthe ground : give your strict orders to have the trees well rooted.
and the roots matted ; and deal with men of good charaeter, who are
well known, and have an established reputation. I will give you a
Iist of the nost approved and valuable Apples, at the end of this
article.

In planting your trecs do not be afraid to make the hole widie
enough ; it is better to dig the soil well, and let every part be Ie-
roughly worked till it be fine and mellow : this is better than puttinz
nanure 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 spreadirn.
little pruning is requisite : the young trees that have thriven best ave
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 tres on. It
makes a great difierence on what soil the roots are bedded.

Let the tree be held up by one person, while another carefully ar
ranges the roots, so that they lie in a natnral way in contactuwith the
soil ; thien lightly strew in th~e earth, with the hands, and fill up the
hole with. good soit, pressing the earth down: when planted, a quan-
tity of half-decayed litter should be placed round the tree, as far ai
the roots extend : this is called by the gardeners mulching, and serves
to keep the grounsd macist and mellow. If ou think il needful to
support the tree from the action of the wind, tie il to a stake. but
place a bit of old cloth between the stake and ,the yvoun re, to keep
the bark from being rubbed. "In most cases, says skiiful Amer-
Can bortitulturist, "it is better to thin out, than rten the branches
of the newly taken-up trees; lea'.es are ne ary to the formation of
roots, and if you eprive the young tree of all its bough% you stop its
resources for root-growtli."



The-Kre are two seasons for orrhard planiin :. i the FaL and the
Sýprins:. Now I an my-e1lf rather in fa% our of the Fa&piag, f it

not put off too late. .Many per-ma plnt late. ail lose their
1-. Oiber is he. u-ual tint. a,. i I thik it .oul Ilb. done as
ejrlv in tihe mnonth ais po+iblo. M1 ow : iea is that ja., at the sea-
'n wheni Lceleif be-tins to tturn eilow. i t ie safest tis1e for trains-
;.-n&I;.-If it be put off till the fro.,tl hardes th troudi. injury to

the teinder nursintrs nu.t follJw.Ili.Sprin the gruisii oftiien too
wct. aad t old, and the trees get too forn ard to bi removed safely.-
April is the Spring month for tran.plantiug, and October in the Fall.

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

Cut the «tock or brauch which vou design to graft upon, smooth
and evei. wirh a sharp knife, or if too large for the knife, with a
small fine-toothed 'punsing saw ; with your knife make a cleft of
aliotitaa inch deep through the crown of the stock. dividinig it clean
throuh the tbark on eitter side, into which cleft insert the handle of
a budinz-tnife, hich is smooth. and wedtre-slaped ; or if you are
withouît thii useful instrument, have ready a narrow wedtre of wood,
whieh will an-wer all the purposes: this is to keep the cleft open,

'i'e vou insert the scions or.grafts. Sel"ect your grafts from any
goomrd sorts. from healthy trees, the new, or youngest. growth of wood
be:nz chosen. Most grafters eut the scions some days or even weeks
'ef-re. With a sharp knife pare away the wood on each side, taking

,-are to leave a ridge of bark on your scion. as on this simple circum-
stan<e depends the life of the graft. The graft should be about-a
in-er's lenirth. with three distinc4buds, one from the base of which
'ou bearin to shape fhe lower part or wedge, which is to be intro-
!uced into the cleft Two grafs, one on each side of the stock, are
cewrally inserted, unlesa it bein seedling apples, when one will be
asoffiient. I have seen as many as four scions on the large limba, but
oney two good grafts are better than more.

\Vith your graftine wax at hand, (for elay does not answer in this
country asin England.) insert your scions ai the edge of the cleft, so
that the strip of bark left on it, ilis up the opening like a siender
gore let into the stock, taking cre to bring the edges of the bark of
tue cleft and the bark of the graft close togeth and even, so that
nelther one shall project beyond the other. Pr 4 in like manner
<o your other graft, and then remove the wedge from the centre of
the stock ; the crack will close, and hold vour seions tight : then ap-
p!y the wax to the sides, covering every part of the seam and a littie
below. where you see the cracking of the hark ; aLso round the part

•,Fail plantin Ûanow getting more into favour than it wasan, d earlier
planing, ay theut week ii September.
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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 proverb in favor of the binding:

Safe bind, safe fin(d."
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 brancI, and a
scion, and sh(ow you the process. I learned to graft froin a Cþnadian
lady in her own parlour. I will now give you the receipt for pre-
paring the grafting wax.

GRAFTING WAX

is made in the following proportions : one part of common beef-tallow;
two parts bees' wax ; and four parts resin. Meit the whole together,
pour into a pail of cold water; rub a little of the grease on your
ands, to prevent the wax from sticking, and then as it cools work it

well with your hands, first in the water and then on a bit of board,
till it is thorougly kneaded. and will be soft and plastic, without ad-
hering to the fingers or runnirg thin. This wax is spread over the
sawn limb and round the grafti, 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 piteh, and the common tur-
pentine frorm the pines ; but the wax is neatest, lef and best.-
Clay is of little use, as it either dries witli the sua, o? cracks with the
frost. Some use bass bark to bind round the grafts.

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

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

fî ~Not long since I met with an old-îashioned book on orchard-plant-
ing, where the falowing direction was given :

"Sow apple-seeds irr a ring, at distances of twenty-five feet froin
ring to ring, on a space intended for an orchard. When your y9apug
trees are up, thin ont, to two feet apart, keeping them stirred with the
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and hoe. and free froim eteds. At the end of three years graft your
Cga con: c The foliowinrz vear remove ahl but one healthy tree
up. fr $M .h rinr. chooi. the verv best to becone vour standard.-
rom The ret of your youie grafted trees nav be set" out in suitable
can plac or soId, but you will find the advantaire of never having trans-
mg: pia.uîteud your seedlinr, by the superio. growth. and vigour, of your

graft over the younr stocks that have been checked by transçilanta-
any tion from the natve il"
ice As a mannre for orchard-trees, wood soot, wood ashes, and a small

a quatiy of lime is tro-igly recommended, especially in wet soil. A
an dad level. unlessz drained. is not-so favourable for apple trees, as the

side of a bill facing sonth or west. Soap-suds are recommended to
wa=h or scr:ab theC bark of apple and pear trees, to prevent scaly
bar k. and remove moss. la the Fail. a careful person should examine

w; ai the trees, and remove the nests of lie caterpillars, which will be
er, f.ound adhering to the young twigs, like a gummy swelling of the

bark: These are eas1v taken off like a brittle, varnished crust. Earlytir
in r*prinz search the trees again ; if any escape they will show them-
selves in the leafine time, and unless the webs which they spin for a
sheiter. are removed in time, these caterpillars will injure the crop and

e tree. by devouring the foliage and blossoms.
to Havint rriven you some directions for the management of your or-
r 'chard-trees. I will now furnish you with a list of the most highly ap-proved sorts to select for planting. as the names differ much from

those vou have been accustomed to see in the English orchards.-.
Anerica -. famous for the excellence of her apples, and those that

e are the natives of the climate. are always most hardy, prolifle, and
best adapted for orchard planting in Canadian soi]

r SUMMER APPLES.

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

ArTUN APPLEs.

Autumn Strawberrv*, Fall Pi'ppin*, Holland* (kitchen apple), Red
stracan*, Ilawley's 'Pippin*, Twenty-ounce Apple*, Burassa* (late

Faliý, Baldwin, St. Lawrence, Nonpareil' Russet, Golden Russet*,
York Quiney, Hawthornden*, thravestien*.

WINTER APPLEs.

Winter Strawberry*, Xorthern Spy*, Rambo, Baldwin*, RoxburyRusset*, Ewaar*, Winter Pippin*, Rhode Island Greening*, Ribatone
E Vi
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Pippin*, Newtown Pippin*, Po ame Grise, Spitzenburg*, Whioe
Winter Pearmain, Yellow Bellßower, Ladies' weutiug. These are
all choice sorts.

There are many other capital apples. but these are the nost cele-
brated, and therefore I have sele:ted ilici. ihos: marked wit h a
star are of the best quality, but ail are good. The iulchingz the
trees as before noticed, is fr grea utility. but not too deeply. Or if
much litter be laid round in the Fall, enove it in the 'prin. and
stir the grourid with the hoe: covering ithe roots too thickly keeps
the sun from warming the earth aboaut them.

Having done with the planting. I wil now give some good iecipes
for the cooking, and end with sone remarks on the storing tof .A pples.

ArrP.E-P'IC
Evèry mne knows how to make a conmon apple pie or pudling.-

But in case there may be a few among my emigrant friends, % ho have
been unused even to this simple proct s in cooking, I will say : peel
and core your apples ; goud acid cooking-apples are better than
sweet ones; drop them into a pan of -c ean water as yon pa re tiem;
in the pie-dish place a tea-cup, turne] bottom upwards ; put in a
large table-spoonful of sugar, and two or three c4oves, or a bit of
lemon peel, if you have these things at aund ; fill your dish with the
cored apples; a very small quantity oft v er-a large table spoonful
will suffice ; add two or three more clo e.. and more sugar ; cover
with your paste, rolled thin ;fiuely crini- tl!- edge, and wiallp iwith
your finger and the edge of the knife. A lew delicate lea es. cut and 2T.
marked to resemble apple leaves, placed it. the centre, gciv a pretty
look to the dish; but this is a iere matter ut taste. If you have aw
cause to think that the fruit is not quite soft, wlhen the cru.: is aked.
set the dish on the top of one of your stove griddles, and lt it sim a)
mer a while. Some persous stew the apples first, seasôn and .put
them into the dish, and when cool, cover aid buke ; but I think the Fn
apples never taste so well as when baked in the old vay.
' The reason for inserting a cup in the pie is titis : the juice and
sugar draws under the cup, and is thus kept from boiling out-: paring sr
theapples into the dish of water preserves them from iutrning brown
or black, and the moisture they imbibe renders no o her water neces- thro
ary, or very littie. The Canadians season their .es w th t:utmeg to h

and aUspice, making them sickly tasted ; they stewf- appies tii they thisi
are an isipid pulp, and sweeten them till the file acid is de-ztroed. steep
A good, juicy, fine-favoured apple-pie is a rare dish to mtet with strair
in hotels pad among the old Canadian and Yankee settlerz. potte

DitED APPLE. muer
The drying of apples is a great business in the houses of the C.a- 0outer

dian famers, where they have orchards, or live near those % ho have this
large orchard, who wil sell the inferior fit very cheap, as low as3 m
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1. a bn-hl. if vou trather them cour-cif. Tho-e who reve n an
c,-,dance of tis ufii u fruit. often i-ail t1er t rym r trwd t-uer

n App4'spar;na la-. lu-ire!, tand1 h-,i!, of ab are.
1 .iad -trung n lIutch tir-ad. b the uni nwandmti&dt ins

d the of a!s of the kitehei ftstooni rundil with the apple, hiere

iban ti.1 dry and .shrivelled. Thàiey shldl be dippedl to boi lin
water a- they aie hung up ;thi pre-erve, he cli-ir. tome expo.-e

41 top the n:tion of the .su aini ind on.i t he n.dlk of the b-ou. or

spreal t'm ui on clean boards or trays ; when tiorouîldy dry. they are
star-i in ba. and hung in a dry ilace, ont of the disi. T ,e dried

pp:e find ready sale at Is. Gd, per lh., and eve hi lîigh,-r, if the seasun
be flar adv-anue-d. and apples s-are. Wlien required for use, tley are
..te-..n tfr .îme tine in hot Nater. Stewed till tender, with a sea-

soni't of cloveus, t4ese apples forni a delightfil preserve, and ramy
need an* sua: but if too sour. a small qunantity is easiy alded.-.

.Me aildi mo-es. Taris, pies aid nany ple-asant d;hes are made
w:ith these drivd apples : a delicions fever drink is nmie by pouring
off teii liq uor after the apples have boiled a few minutes. By this
simple proee-ss ofdrying, vou may have apples to make use of ail the
v..ar ro:mnd. long after the fruit lias decaed, and l;t ils flavour. in
t!.- app'e crhan:-ber. Li England this process of drying app!s mighte
1 daopt to advantage.

PRf.sERVEDI APPL-.t5

Take equal quantities of good brown snezar anal of goaod boiling
apok~ : i. e. a poui uto a pound ; eut the apples up fine. put on vour
skidet. and to everv thtree pountds of sugar allow a pint of water ;

vo-um the svrup a: it boils up,, add the apples, with a little e-s-ence of
le-mon, or ieonîu peel : a few cloves, or a bit of ginger : boil till the
appie-s are tender and look elear.

Tine ,riafl American crabs will be excellent lone the sare way.
For commun everyday use, half the quantity of sugar wi't do.

APPLE JELLIrS.

Allow a pound of crushel sugar (this is an inferior sort of loaf
siLr.r. which se'ils at 7d. a pound) to à pound of clpped apples,
boil the su-rar tIo a syrup. with a few cloves and a stick of cinnamon;
throw in the apples, and boil till the fruit is dissolved. If you wish
to have it coloured, add in, while boiling, a slice or two of Mood beet;
this will give a beautifal rich tint to the jelly ; or a litte saffron
steeped lin a cup or boiling water, which will tinge it a deep yellow;
strain the jelly through a cease sieve of net or fine canvas. When
potted, eut paper dipped in spirits, and lay on the top, the size of the
inner rim or the jar : have a larger round eut, so as to cover the
outer rim : beat up the white of an egr, and with a feather brush
this paper over ; press the edges close to the jar : to do tlis well,

snip the edge with the scissors, which will make it form'to the shape
of the jar.
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Preserves thus secured from the air, do not mould as ii tW-
ordinary mode of tying them up, and bhe trouble is not more thaa
tying with string.

APPLEs IN sY-RUP.

Make a thin syrup witl suzur and water, season with spice oremon
peel ; pare some snall-ized apples. whole, and let them hoil till ter,
der, but do not let them break if you can help it. Set the appk-z
aid syrup by in a deep dish till cild. This makes a cheap dish to
eat with bread at tea. It is easily prepared, and is very agreeable,
besides being very whoilesonme.

APPLE BUTTER, OR APPLi: SArCE.
This is often made in the houses of settlers wlere there is an aban-

danc o e ai leg on a lar e scale seeral Ibushelsof ared a,

beincg boiled down, either in eider or with 'Water, for several hourz.
till the whole mass is thoroughly incorporated. Great care is need;ii
to keep it stirred, so as to prevent burning. There are several wars
of niaking this apple-butter : some make it with cider. others without,
some use sugar, others do not ; and some boil sliced pnmpkin with the
apples, if the latter are very acid. It is a standing (IL51h in most Ame-
rican houses, and is very convenient.

ANOTHER METIHOD.

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

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

* (cIER.

Some person have eider presses, which forms a part of thelir bm4
ness in the Fall. The usual-charge for making eider isI . per barrel
for the use of the pres, you finding the labour, &c., and, of coue
the barrels and fruit.

Cider sells at from $2j to $3, if good. Where asfarmer has mm
extensive orchard, e house should he well supplied with this coolr
bevera rvest time it supplies a valuable drink: in a eounUtry
wh r is not brewed in private families, and where the exhaiw

on, and waste on the system, by excessive heat and labour, muSt re-

trio

ns
to
the
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quire a supply of moisture, cider is verv us-efuLlIe rmieful acid
iu,it be preferalIe to the spirits which ar sten naiied th the wa-
ier. or drunk in fierv dra:ns in the harve-t 5tL

ED APPLE JFJE.L.

Take the small scarlet American crab appkes. anP boil down with
a -maIll quantity of water. The be.t plan is to pat the aples with a

~rJ- waer, ito a jar mith a liid to it, and met if into a put of boiling
wuer; ht it remain in this water-bath titl tLe apples are quite soft
pp tiwmrt through a ieve ; and addone pound or te agar t4o each
pit oftlie apple-pulp, with a stick of rinnamnn *ndl a feu cloves
t.i! far half an hour, or till the jellv will tigen wheu cookd on a
p]ale : put in jars or glasses, and when cokL pour a teaipoonful of

osiritz un the top. Wet a paper with white of err, and fasteudown
de1 u- fto cover the edges of the jar quite tight ~ When weil done,

ru thie jey has Lthe most beautiful transpartncy and loyely scarkt color.

lie nice dishes that c hn be made with apples would 6MI in descrip-
t5on a smal volume ; such as puddings, pies, tarts, puffs. turnovers,
dumpings, &c, &c. I will only add one more, which s very simple,
agreabe and cheap..

APPLE RI.

Wet a pudding-loth ; place it in a basin or colander. having pre-
iriha.Jweul washed and picked a pound ofrrire, if vour faniiy be
larzx-: half the quantity will be sufficient if small: pla-e sense o<f the
weited rie so as to line the cloth in the mould ail round. aving a
h1fful to strew on the top ; fill the hollow up with cored apples, and
a -it of k-mon peel shred fine, or six cloves ; throw on the remainderrof te ric ; tie the bag, not too tight, as the rice swels mucih; ami
lxil a flI hour, or longer if the pudding be large. Eaten with sugar
th.;; is an, excellent, and very wholesome, dish: acid apples are best,
and are so suftened by the rice, as to need rery little sugar to sweeten

APP-LE-PARING XACHTNE.

This useful invention saves much time and labour: it ani Ane i.
an invention, and can be bought in the hardware stores for a 6d.

Nort-I strongly recommend to the attçntion of ay one wI ô
tzkes an interest in orchard culture, a small volume called The Ami-
riean Fruit Book : it contains the best practical advie for-the ma-
nagemt of allthe common fruits of Canada and the States It is
to be found ina most of the distri4 libraries. A «asA book md a
cheap one, but a treasure to the inexperienced fruit groaer.
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A pple trees are subject to a disease of the bark, which is produced
by the smali scalv iuseet called baik-louse (or cocus) : it reenb1es a
brown shell. or a seed of flax, thogh hardly so large ;young seed-
aple trees are rendered sickiy and stinted by this affection : to re-
nedv the discase and destrov its cause, use-one part soft soap. four
of uater, aund a littie fresh slacked lime : apply in the nmonth of Jîune,
or indced at any season ; it nay be used without injury to the tree.
For removing the webs of caterpillars situated on hihr branches, tie
so -oollen rags to a talI staff ; wet this mnop ini water or sudis, and
apply 't to the branch, and by giing a twirl to the stick, you will re-
mu - e nlest and its contents.

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

I copy a few directions for preserving and gathering apples, fromi
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 warn parts of the
country gather in the last week in September, others in October.-

"Gather your apples ia dry weather, and pick winter or keeping
fruit anddesrt fruit by hand cárefully. Some persons are so care-
fui 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,
nur yet stand in barrels in the sun.

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

"After harrelling, apples are generally left in an open shed on their a
sides, till the frost is beginning to set in, when they may he moved
to a cool cellar. Apples will bear any degree of coWabove
freezing poi n; anti headed up in barrels, even ten or twelve degrees
below freezingoint"

Some pack apples in bran, sawdust, dry sand, moss, fern. and many TI
oter -substances. I have generally preferred laying very light layers r.
of dry straw, and layers of apples, alternately. Th

I have not tried it, h4t I think fresh wood-ashes would preserve
apples from frost. Hent and moisture, united, are destructive to ap-
pies, inducing bitter rot. I lost several harrels of lovely apples, by
alowing them to remain in a warm kitchen for a month after ga- the
therig-. qau
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1 E A R S
Xears arc beginning to be largely cu'tivated all through the ,n-

tr. di tloiwigh some sorts are more tender than the apple, ers
w.1 l hrt e well, aud in trood situatio' s produce abundance of deli-
ciosfuit. A good, deep. yellow m on an inclined plane, shel-
t -ri foi the north, .ay b conside:d the best situation for plant-
in: p- ir-t reco

t ie apple, the ungrafted see !lings well cared-for will bear
f:it. The seAdling per and the quince are the best adapted to
graftinr upon, tlhough tl:e native thorn is sometimes used for grafting
ilhe pear upon. It wou; I be advisbI'e to buy good grafted trees to
begle wit", of the mosi approved kinds. After they have been
pruut d, you can increase our stock by grafting. yourself.

I àÎl no v select a few of the most approved pears for you to
choe.e fron'. 2s. 6d. is tlIe price usually charged for grafted pears,
eh( ries -Iid pnlums, of th(e bev,: %arietiese: this is double the prç of
the best appk s.

FOR Soisia PEARS :-Madeline, Bartlett, Summer Frankreal,
Plle of Iruels. FAi.: Belle Lucrative. Flemish Beauty, Seckel,
I ouise. Vin de Jersev, V Mualien, Mrria Louisa, White Dozenne,
\ i«ur of Win!,ield, Beurre LieL

\I.NTERt PFARs :-Eal er Leurre, Winter Nelis Charmontel.

31any of these are very beautiful both to eye. and taste, and if you
are uat any loss which to select. consult the salesman, or some honest
niurs'ry-.ardener, to choose for you. The names should be cut on a
lead, or a tin ticket, fastened t. a limb of the tree by a copper wire,
as it is provoki sg not to know te namè of a favourite fruit

If insects, a8 the siug, attî:'i tlet leaves of the pear, dust with
nahes or sulph'tr, w' ich will kil th.:à.

CHil E R R IE S.

The cI -rry thrives well in Canada, in spite of the frosty winters.-
TIhere ar .it: nv excellent sorts, sold at the nursery gardens, as Tarta-
r..î. 1 "-;:, idtcK-heart, Bigaroux, Mayduke, and many others.-
Th e i a red cherr' that grows and bears very freely from seed : it
rîwns in July. is midole sized, of a fuill dark red, not black, but rather
crimsn ; sends up a vast number of shoots. which will bear in a few
years n)und uce of frnit, if set ont, trimmed up, and kept in order.-
.uckers sho' id be reioved from the roots, as soon as they appear, as
they weaken the larger trees, and absorb the nourishment th is re-
quired to perfect the fruit
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P L U M S.

The native or wilîl piluim, if iniroduced into ithe ar<-n. and kept
in uruder, prodtuces a very usfli fuiit for pre.r in, but i, iit sO
good for general piro(s as the Ga( ., :.tii lama ms. >rleans, or
several other of the unitivaled sl>rts ; i will. liowever. ' îroNw whiQe
the better sorts wi.l nut-in nmet maarhy e ronui. in Loilvu , an:d aiar
water courses.

Owing to somte enses which I aniot ab tv eplain. l e Iph ri
short-lived, aii often p) r;es froim udisa.+s tihat attak thI l a, -
or frot Inse¶rs that caust blighit toi te boe.-m. renderin tie fruit
u1eless, oir utterly reventing it forinniitr. til. witih eai. mut h of
this may be preti, andtini siome sitàaltions plumis are lheal b. aind
vield abundantl. h'lie Green-age. le-tage, Yellow-gue, Golden-
drop, Egg l>litîum, lmpuîîeril Ga e, Wa.hington. andI tie comon
Blue'Danmsonatlum arc amoug tie best sorts. Ahe soil may be lighit
rich loam, not too dry..

W I L 1) F R U I T S il
tl

lu the long cultivateilstricts of C:nada. especially in townsilips 0
lyinrg west of Toronto. where the seatson are% N armer. ndl tire m inters u
conpartively mild, great pains are now taken in pinting îrhards of
the choicst fruits. A plts, pears, pluims, therri. peaches. and even I
grapes ripen and couie to perfection. au wel as the nimi .,ummer fui
fruits. Extensive orchards of alilthese fruits., are attacheid ito i.t o
of the old faris, west of Torounto ; but in alie more iorthteI lpor- ga
tions of Canada this is not yet the cazu. Orihards are, it is itrue, ve
now generally planted, andi gardeus are more carel lor titan tlhy were do
some years ago, but those who ettle down ii inwly-urveyed tonn-
ships, and far from the vicinity of large towns, which lithe ardy and clu
adventurous emigrants, cager to sectire a larger <Itantiliy of land, stili coa
do,' must securg this advantage by carly iplanitng. The atisenace of as
fruit fron their ditt would be most severely felt. were it.not that Na- iou

ture has bounteously seattered abroad sone of thiese blessiags in lte spt
sihape of wild fruits, which are met witlh in many situatioris, ad often ieti
brought as it were almost miracuiloin.Ty, to the settlers very door, as i
stpringing up without lis care or culture. fro

The year or two after a fallow has been ciopped, and logged, and whi
cropped. in all the corners of his rail fence, an iby the rude road that T
be has hewed out to is dwelling, spring up lte re raspberry, black
raspberry, the blackberry, and oftena the strawberry. Tie wild gouse- mour
berrv, both smooth and prickly, is seen on upturned roots, ut the edge root,
of the cleairng. Wild currants, both black and red, are found in plant
moist swampy spots : here a1so are often to be found wild plums and
choke-cherries, (the last not very fit to et;) and a tangled growth of wiî

ened



i grapes, near creeks and lakes; fox anid frost grapes entwine the
t near the shores of lakes and rivers : while the high-luI cranl-
berry shows itS tran>parent cltu,-erb of scarlet berries,:rom amhorng the
ftling- foliage, or on the utterly leaflss bough. On ojpn land.-, as on
thse parts cailed Plan t the abunlane of wild fruits isget greater
than n1 the forest clearimIs. Ilere tle grounsd is purple with the
iweet and.wholesome fruit of the huckleberrv. the luciou, bilberry;
anîd strawberries of the most delicious ifavour carpet the ground..--
'Thle lav-apple in moi..t rich soil springs up. hoth in the bu.,l and on
anv >hady lands. On sumner faBows on the* plains, and in the first
and second years' ploughed lands, the btrawberries attain a size ihat
is renarkable for wild fruits of this kind, and quantities are gathered
for home consumption, and aiso carriei into the towns for sale.-
'There are besides the eatable fruits that I have named, many other
, nall berries, that art-whclesome. and eaten freely ty tic Iidininsut
ii-ie¥hrequire a knowledge of their nature and growth, to be ven-
tured iponi by any but the natives, and botanists whose knowledge of
t1e .tricture of plants enalbes them fearlessly to venture upon ueing-
the wild fruits, and roots and leaves of plants, that would be danger-
ous to he used "as food by the unlearned. This is indeed the main
u.se of botany as a study, though many persons-foolishly despise it,
hevause they are really not,aware ot the value of the .science, and the
1enefit that mankini bas derived from it. It is easy to see how use-
fui these wild fruits.are to thesettler, in the absene-(of the cultivated
sorts ; and thongh the earlieat efforts should be made for planting a
garden and orchard, yet sup sosing circimstances should have pre-
veitedi the obtaining of good trees, and bushes, something nay be
done towards improving the wild fruits by cultivation. Tle wild
gooseberry, planited in good sif. and in a 0rIoI part of the en-
elosure. will thrive well, and in itsie the thorns that bt-set the outer
coat of the berry, will disappear. Th r are smoth red gooseberries,
as well as those so apprppriatelv cailed Tlordreirs, that can be

otind. On old neglrect--i elearintr by fore-t roads ait.wastes ; in open
spots, and the edges of beaver-meadows, you may procure marny va-
iieties.lif you have a straight fence, plant the wild bushes near it,
as it serves to shelter them, no4t from the cold, for that they prefer, but
from too much heat. The cultivated gooseberry is fiable to mw-
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 il f&it in all
your fields, fences, and even in the very forest. But the grape is
much improved by cultivation, and if you have an unsightly upturned
root, or tali jagged stum near the house, plant the vine -beside it, or
plant a small dead tree y in the tround, with all its branches on,
(a sapling, of course, it must be.) for the vine to elimb up. Thusyou
will have a beautiful object, and fruit, which after the froat h"@ soft-
ened it, will make a fie rich jelly, dr winei if you like it.

z2

31
1%ain- Mais.
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The wild red plum is greatlyimproved by zarden culture: it is,
when ripe, a valuable fruit: skinqçd, it makes good pies, and pud-
dings, and. boiled down in sugar. a capital preserve. Th bush set-
tiers' wives boil down these pliums in maple molasses. or -ith a pro-
-portion of maple sugar. This is one of the comforts f havir a

ood store of çmple sugar : you can have plenty -reserves from
wild raspberries, strawberries, plams, 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, or
FaIL is better. This plum is not subject to the disease called black
canker. or black knot, which destroys the cultivated sorts soon after
they arrive at maturity ; indeed it destroys even young trees, where
the discase is checked. The wild plum forms the best and most
bealthy stock kgrafting or budding the finer sorts upon, and is less
iable to disease. Of late, nursery-men have greatly recommended

this stock as producing healthier t.ees. While upon the subject of
pluins, ]et me strongly recommend to emigrants coming out, to bring
with- them smali cauas-bars containing the stones of all sorts of
plums-damsons,bn llac -herries, and nuts of various sorts : even
the peach will produce fruit from seed in the western parts of Cana-
da : seeds of applesé pears, quinces. medlars, and indeed of all fruits
that you can 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 grat satisfaction of watching them
come to perfection, and regarding them with that affectionate interest
which those onlv experience who have waised seedlings fron fruit
grown in their beloved native land, and, perhaps, from the tree that
they played under. and ate the produce of, when they were little chil-
dren. In enumerating the blessings that awaited the returning Jews
from their captivity, the prophet says-" And every man shall eat of
the fruit of his own vine, and sit under the shadow of his own fig-tree."
He cou!d 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 fruitinto cold wa-
ter ; wash away the fruity part, and drain dry ; expose the seed in a
sieve turned bottom upwards, or on a dry clean board, in the sun and
wind, till well asured that all moisture is removed ; mix with a little
dry white sand ; put the seeds into vials or dry paper bags, writing
the nameoneach sort; and let a good bed be prepared in your new
garden, by stirring well with the hoe if in quite new soil; or trench-
in good rich earth in old ; keep your nurslings, when up, well weeded,
and thiune, so as to leaye each plant room to grow.

The high bush cranberry, or single American Guelder-rose, is a very
oruamentai shrub in -vour garden ; it likes a rich moist soil and a
shady situation. The flowers are handsome in Spring, and every pe-
riod ofipengingthe fritis beautiful to seefrom the pale orange



tint, to ihe gloving scarlet when fully ripe, and, after the frost bas
touhied them, to a light crinson. The berry when fully ripe is al-
nmost trarzparernt. Tbe flat, hard seeds in this juicv fruit make it un-
suitable I 'r jam but as a jelly nothing can be finer, particularly as a
sauce for venison or mutton. The native soil of the high bush-cran-
berry is a t the edge of swamps, or near rivers and lakes, where the
soi is black an] spongy ; but they also thrive in siàdy flats in dry
ground in our gardens.

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

On old grassy clearings, whi .have once been burned and cropped,
, ru erries spring up in abundan of several kinds ; among which
may be urd a very pretty, de' te, trailing plant, with light crim-
son berri in grains of a fine acid : these are known by the name of
creeping berry :-they are thornless, and trail in delicate wrea±hs
upon the ound.
Te b -iraspberry makes fine pies: it is richer and sweeter than

the ed; -e branches are long and weak ; the bark red, with awhitiah
blooM on em. They are something between the raspberry and
blackberry o e English hedges. The Canada blackberry or thim-
ble-berry, is not so deadly sweet as the fruit of the common brambe,
but is a very pleasant berry, and lately bas been cultivated in gardens,
and made to produce a fruit superior in quality to the mulberry.

The huckleberry is, among all the wild fruits, one of the most
wh'olesome ; eaten as they come from the- bush, or qewed with, or
without sugar, they are a nice dish ; but with a few red r added,
theýy are much better, the tartness of the currantmproving thesweetress of the huckleberry. A pudding, or pie, or preserve, madew ith <qual parts of red currants, huckleberries, and the fruit of the
bush bilberry, i-Ideightful, the bilberry giving an almond-like flavor,
and i"creasing the richness of the other fruits.

The bilberry grows on high bushes, the large fruited from six feet
to t n feet high, the fpnit being the size and celour of amall amooth

'Vn» rarrs. 83
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red gooseZerries: the dwarf kind seldom exceeds three or four feet
in height, and the tall bilberry, or Juneberry, is a beautiful-growing
ahrub, with reddish bark, elegant white blossoms, and rose-coloured
fruit, smaller in size than the other two, though the bush attains the
height of fifteen and twenty feet. These bushes grow chiefly on dry

velly, or sandy soil ; seldoan in the rich black soil of the dense
orest6

I am particular in noticing these peculiarities of soil, and habits, in
describing the wild fruits, that you may not look for them in situations
foreign to their natures, and feel disappointed if you do not find on
your own immediate locality every one of the native fruits that I have
described and recommended to your notice. Every spot bas its pecu-
bar 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 ail."

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

Of wild cherries there are many. different species, but they are more
medicinal than palatable : steepéd in whiskey, with syrup added, the
black cherry is used as favour for cordials ; and the inner bark
made into an extract, is given foragues, and intermittents, and also
in chest diseases. Al these wild cherry trees are beautiful objects,
either in flower or fruit, especially the red choke-cherry, with its bright
transparent fruit ; but the excessive astringency of the juice causes a
spasmodic contraction of the throat, which is painful, and to delicate
persnsalmost dangerous, from whence its name of choke-cherry.-
Thebarkis tonie 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 derived. Bitter in-
deed are the effScts of such habits upon the emigrant.

The reasonwhy the native plants often fail to grow and thrive when
removed to the garden, arises froâf the change in the soil and situ-
ation : to remove a plant from deep-shade and light rich soit, to sun-

hbine and common earth, without any attention to their prievions ha-
bita, is hardly reasonable. A fine leaf mould, water, and shelter
should be afforded till the tender stranger b bécome inureftod#
change of soil and position : those that neglectoserve the htaits
and natures of,wild plants, rarely succeed in their ampts.to natu-
raline them to the garden, and improve them by domestic culture.

Iwill now give some recipes for drying and p ig the naUtv



DRIED APPL ES.

(See that article.)
DRIED GREEN GAGES, OR ANY EIND OF PLUMs.

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

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

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

HUCKLEBERRIES, RASPBERRIES, CHERRIES, OR ANY SMALL FRUIT,

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

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

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

WILD, GOOSEBERRIEs.
These are not often dried, as1hey become bard and flavourleus; but

either green or ripe, they can be used as pies or puddings,or boiled
down to jam.

The wild green goosebèrry, 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

85IWILD FRtITS.
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boiling water on them: let them lie in it a minute; then rub them
in a coare clean dry cloth on the table : this will remove, or soften
the spines so that their roughness will be taken away: make into pies,
nd sweeten with maple-sugar or molasses.

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

RASPBERRIES.

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

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

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

RIASPBERRY VINEGAR.
To every quart of good vinegar put two quarts of raspberries : let ro

them stand for twentyfour hours ; drain them off through a sieve, ro
but do not squeeze them ; add the same quantity pf raspberries to of
the strained vinegar a second time ; let them stand as before ; drain dire
and add a third quantity : when you have drained the fruit off -a "9T
third time, measure the liquor into a stone covered-jar, and to each whi
pint of juice add a pound of lump sugar : set the jar in a pot of who
boiling water, and let the vinegar boil for ten minutes, stirrng it to fôrd
mix the sugar well throu(gh: when cold, boie it for use: it is all the it c
better for st4eding for some months before being used.

A cheaper sort might be made with fine moist lugar, or with to ve
erushed sugar, but must be well scummed. Raspberry vinegar makes of *c
an excellent fever drink, a small quantitybeing mixed in a tumbler of Ri,
cold water,: it is very refreshing in hot weather, and is made in consi- in lar
derable quantities by those who vwld raspberries growing near and b
the clearings, and pleuty of sugar ommand.

PLUX JAM. . u *
Take any quantity of the red plums, and put them into a stone jar:

set this into a pot of water, having first tied a piece of clean cloth t
over the top of the jar ; bladder is best if you have it at band. Let and f<
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your fruit-jar remain tili the fruit is soft ; remove all the stones that
von can find ; measure your pulp into a preserving pan, and to every
six pints of fruit add four pounds of goo>d sfoft suzar : break some of
the stones, and add the kernels to the fruit : boil all up for,nearly an
hour, and put by in jars ; cover when cold with papers dipped in
white of egg.

ANOTHER WAY.

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

There is not a finer preserve, or one that keeps-better, tban plum
jam : it may be iade with maplç-sugar, or the plums boiled in mo-
lasses.

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

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

PEACHES. *

This delightful fruit cannot be grown in every part of the Pro-
vince. The Peach orchards begin to be mltivated westward of To-
ronto where all kinds of fruit grow an4 flourish, the climate being
wa r, and the winters not so long or so severe. With the culture
of t peach I have had noexperience ; but there are many excellent
directions given in a charming work, published in %ochester, entitled
"'The IHorticulturist,".a magazine on rural art and rural taste, t in
which the cultivation of the Peach is much attended to. To any one
who can afford to buy it, this beautifully embellished work would af-
fôrd much excellent information on the cultivation of fruit and flowers:
it comes out monthly. It is to be regretted that so few plain practi-
cal gardening-books have as yet been published in Canada, devoted
to vegetable and fruit culture, suited expressly for the elimnte and soil
of *Canada.

Ripe peah are brought over during the àkson, f'rom the States,
in large quan ties : they sil high, and are often in bad order. By
and by, I t that Western Canada will supply.the home market-e

* The Peach has been improperly introduced here. among the Wild
Fruits of Canada.-EDrroa.

t The price of this work is two dollars per annum, the uncoloured,
and four dollars the coloured numbers.
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Peaches are dried in the same way as green gages. They also

make a delicious wet preserve.

CRANBERRIES.

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

CRANBEEEY SAUCE.

A quart of the ripe picked beries, stewed with as much water as
will keep them from drying to the pan, closely covered : a.pound of
soft sugar must be added when the fruit is burst ; boil half an hour
after you add the sugar, and stir them well. When quite stewed
enough, pour them into a basin or mould : when cold they will be
ellied 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 aerved at teartable 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

mG-BUSH CRANBEEEY.

This ornamental shrub,~which is the single guelder-rose, is found in
all damp soil nearlakes, and creeks, and rivers: it is very showy in
blossom, and most lovely to behold la fruit; it bears transplahtation
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-
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fection. The flat seeds render the fruit Iess proper for jam ; butt
is so fine as jelly, and so little trouble to make, that I shall give di-
rections for it as follows :-

CRANBERRY JELLY.

Gather the fruit as soon as the frost has touched it, any time in
October or November : pick the berries into a Jar, and set the jar Ôn
the stove, or in a vessel of boiling water, covered down, till they burst;
pass the fruit through a sieve or colander ; the seeds being large,
will not go through : boil t juice up, with a pound of sugar to a
pint of juice : if you want it i r ininiediate use, a smaller quantity of
sugar will be suflicient, as it j llies very readily ; but any fruit jelly
that has to be kept for weeks ai montbs, requires equal quantities of
sugar and fruit to preserve it fro fermentation.

STRAWBER JAM.

Boil as many pounds of sugar as -ou have pints of ripe.fresh
"fruit, with a pint of water ; boil and se the sugar; then add your

fruit, and boil well for an hour if you use sugar, three-quarters
of an hour will do.

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

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

RASPBERRY JAM.

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

CURRANT JAM.

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

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
thickened, so that it stiffens when cold.

A MIXED-FRUIT JAM.

Take equal parts of bilberries, huckleberries, 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 til the mixture will jelly when cold. Rasp-
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berry-jelly is made in the same way. Cold cui4 ant-jelly is made hy
mixing one pound of juice, and mer' stirring' well together. T4ie
process of jellving commences at the bottom of the vessel, and of
course is slower, but equally effectual as boiling would be. Try it! r

CURERA NT I INEG AR.

Gather ripe red or white currants. string them, and put them into a
vessel : to four quarts of the fruit allow a gallon of water ; let then
stand in a warrn kitchen to ferment for some days, stirring the fruit
with a stick to prevent mould githering on the surface : when the
fermentation bas continued for some time. strain off the liquor from
the fruit : bruise the latter, or squeeze it well with your hands, w hile
straining it. Add two pounds of coarse sugar to each gallon of'li-
quor, and put it into a cask or any suitable vessel, and let it remain
in a warm room. I had in six weeks strong fine-coloured vinega r, fit
for pipkling, with only one pound of sagar to the gallon.

BLACK CCREANTs.

This. useful fruit may be dried whole, or boiled down and spread on
tin plates and dried, with or without surar; pade into jam or jelly,
or inerely stewed with a little sugar, sufficieIt to sweeten, not pre-
serve them. The convenience of this mthod is very apparent. [n
Canada, preserves are always placed on ta le at the evening meal, and
often in the form of tarts. Thts metho 1 enables any one who has
ripe fruit to prepare an agreeable dish ai a small expense; and very t
little trouble, if a party of friends arrive unexpectedly to tea. c

t
CECREANTs AND SCGAR.

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

curlANTs AND RICE wi

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

BAKED CURRANT FUDDT-NG. pla

Make a fine batter with eggs and milk and flour sufficient to thicken
to the consistency of creami: throw in a pint of ripe red currants,
and a little flnely shred suet, or some small bits of bati %r, on the top
of the pudding: bake, and setrve witb 4ft sugar.

An indian-meal pudding, with ripe currants, either balked or boiled,
is very nice : if boiled and tied in a cloth, it requires longboiling- per
two or three hourâL if large.
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MANDRAKE, OR MAT-APPLE. (Ripe in A eust.)

This wis the first natjve fruit that I tasted, after my arrival in Ca-
nada. It attracted my attention as I was journeýing through lthe
woods to my forest-home. The driver of the team plucked it for me,
and told me it was good to eat, bidding me throw aside the outer
rind. which lie said was not fit to be eaten. Th'e May-apple when
ripe is about the size of au egg-plum, which it resembles in shape and
colour. The pulp of the fruit is of a fine sub-acid fiavour, but it is
better not gathered too ripe : it should be allowed to ripen in a sunny
window. The time of its ripeniing is in August : the rich moist-lands
at the edge of the forest, and just within its shade, is the place wbere
the May-apple abounds. In the month of May, it may be seen
breaking the black soi], 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 hand'; the stalk supports the leaf from the
centre ; in the fork formed by the leaves a large rose-shaped l:ower, of
a strong scent, rises. Very fragrant at a little dist mce it is, but
rank and overpowering when held too near. The colour of the blos-
som is a greenish white.

The May-apple makes a delicious preserve. Gather the fruit as
soon as it begins to shew any yellow tint on the green rind : lay them
by in a sunny window for a day or two ; eut them in quarters and
throw them into a syrup of white sugar, in which ginger sliced, and
cloves, have. been boiled : boil the fruit till the outer rind is tender:
take the fruit out, lay them in.a basin, sirt a handful of pounded su-
gar over them, arüi let them litilt cold. Next day boil your syrup
a seeond time, pour it over the fruit, and when cold put it into jars
or glasses, and tic dowu. It should not be used till a month or six
weeks after making : if well spiced this preserve is more like some
foreign fruit. It is very fin?. Some only make use of the soft acid
pulp, but though the outer part is not fit to be eaten in a raw state,
it is very good when preserved, and may safely be made use of, boiled
with sugar and spices.

This fruit might I think bè introduced into garden-culture, and
prove a)valnable addition to our tables; but in event of planting it
in tie uarden, a very rich light mould must be given to feed the
plant, which grows by nature in the rich vegetable leaf-mould.

FERMENTAI

The making and -baking o
perhaps one of the mo4 impo
so much of the comfort and

T7IONS FOR BREAD.

f good, norurishing, palatable bread, is
rtant duties of the practical housewife:
health of a family depends on the con-

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

Many of the settiers' families for whom this little volume is intended,
may 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 n ay be placed in the hands of one, wiÎo from her position in life
bas been totally unacquainted with labour of any kind, and who may
be glad to profit by the direcMas I am about to give. Even to the
active, industrious wife, or daughtcr'oîthe labourer, well skilled in the
inystery 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 them.-
First 1ihen I shall say something about the different modes of ferment-
ing, or raising the bread, and give directions for making the various
kinds Ôf barm that are used in Canadian houses; that in circum-
stances where one fails, another may be adopted. To those who re-
side in towns, and have no garden of their own in which hops can be
cultivated, it is better, if they wih to make their own rising, to buy
hops at the store, which 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 1s. or
1b. 3d., but they are not so good as those you buy at the stores, few
persons knowing the right time to gather them. This should be dore
vhen the hop is full blown, and when the yellow dust, at the base of

each of the fine thin leaves that make the blossom, is well formed, of
a bright yellow colour, and a little glutinous to the touch. Ilt tlie
hop begins to lose its colour and fade, much of the fine bitter flavour

* %s gote : it is over ripe.
Some persons prefer having recourse to brewer's yeast or distiller's

yeast ; the latter is not so good or sure, and obtaining the former is
uncertain, as the defiand is often greater than the supply ; while if
you make your own hop-risin,, you are not subject to disappointment,
unless you are careless and let your stock run out. For a penny or
three half-pence you may obtain about half a pint of fresh L'eer-yeast
at the brewer's.

CURING BREWER's YEAST.

This yeast is very biter, and those who do not relish the bitterness
that it is apt to impart. to the bread, should remedy the defect by
pouring about half a pint or more of lukewarm water on the yeast,
and letting it stand a few hours previous to using it : this draws a
portion of the bitterness away. Pour off the water clear frqm 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. À large cupful of this will raise you about 8
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ten pounds of flour. 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 making of which I will now give you
directions.

HOP-RISING.

Boil down tw o large handfuls o? hops, in three quarts of water, till
the hops begin to sink to thie bottbm of the vessel, which they do
after an hour's fast boiling. Put about-a quart of flour in an earthen
pan, or any convenient vessel, not too shallow, and strain the liquorr
boiling off the fire, into the flour, stirring the batter qickly a-s you
do so. The flour will thicken up like paste : stir it assmoothly as
Nou can, then let it stand till blood warni ; mix in a tea-cupful of the
old stock of barm, and let the vessel stand covered up near the fire
till it begins to show that fermentation has taken place. In gummer
you need only cover the jar or pan ; it will rise in a few hours ; but
new barrn 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.

ANOTHER SORT.

Boil your hops for two hours. With a pint of the liquid cooled
down to moderate heat, mix a pint-basinful of flour to a batter, very
smoothly ; next strain in the remaining scalding hop-liquor, stirring
the whole till it is about the thickness of cream : set this mixture on
the stove, or some hot coals oi 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 asstufe the appearance of a thick-gruel. Some do niot 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 the boilt: if it be too thick
ýo stir easily, thin with a little boiling m ater : add a large tea-spoon-
ful of salt. Pour this thop-gruel into4your 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 keepz longer without souring tLin the common
sort. Remember that for keeping yeast in s'-ummer, a cool dairy or
cellar is best ; and in winter some warm gosef, o4eellar, which is too
cltse to adp*t of frost, is most advisable. A teaspoonful of soda or
salaratus, dissolved in a little water, and stirred into yeast that is a
little s,»ur, will reclaim it, but it must be done just at the time you
are going to make use of the yeasi, or it will lose its good effect.

HOP-YEAST WITH POTATOES.

l'are and wash a dozen good-sized potatoes ; set them on with
sbogt a quart or three pints of water, with a heaped tea-spoonful of
salt »I boiltill they are soft enough to mix through the water like
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gruel. Pour into your rising-jar or paq, and mix in, as snoothly as
you can, flour enourh to make a thick batter ; have your hops hoil-
ing, as in the former ieceipts, stir the str tined liquor inîto your potato
and flour batter. add a large spoonfu! of sugar, and mix ail snootlylv;.
when cooled down, add a couple of large spoonfuls of rising, to work
i'. After it has worked, it is straiued into a bottle, and set by for
use.

A large cupful will ra'se about ten pounds of fiour. Some persons
give the preference to this potato-barm, but either of the-recipes is
good for fermnenting bread.

SUGAR-YEAST.

Boil two handfuls of hops in a gallon of water for an hour ; strain
off and add two table-spoons of sait ; mix in one pound of flour and
two pounds of soft sugar ; stir ail together when milk warm ; add
two spoonfuls <f 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 have not tested myself, but I am told it is good, and
has the advantage of fermenting itself without the addition of other
barm to set it to work.

LEAVEN CAKES.
Boil tl ree ounces of hops in three gallons of water, till reduced to a

quart : while boiling-hot strain the liquor into one quart of rye-me:d,
stirring it well. Let it cool : add a cupful of good yeast: when it
bas begun to work well, stir in as much Indian-neal as will thicken
the mass to a stiff dough ; knead it upon a board well, roll it into
cakes about an inch in thicknes,-and-let them dry on a clean board
in the sun, for two or tbree days : do not leave them out after sunset. t
Two inches square of this yeast-cake dissolved in warm water, and a
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. k

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

AXOTER AMERICAN-YEAST. ex
Boil very soft and mash four large potatoes ; mash them very fine; if i

pour over them one pint of boiling wa er ; when only warm, stir in but
two large spoons of flour, i wo of molasses, a tea-spoonful of salt, and I
a cup of good yeast. This must be used fresh : the above will raise T
a baking of bread for a family. Set in a sponge over night. rath

BUTTER-MILK CAKES. abo
You may raise nice light cakes, to bo eaten bot with butter, by put- aba

ting into a quart of bnttermilk as much soda or salaratus as will wari
make it effervesce or foam up like new yeast. It isbetter to dissolve plac
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the soda in a cup of bot water; and bruise the lumpswell, before you
put them into the water, so that the whole bc thoroughly dissolved ;

~ anv bits that are left upmelted will make a dlistasteful spot in vour
cake mix your dough very lightly, kneading it only just stiff enough
to roll out into cakes about au inch in thickiess: put them at once

rk into a hot oven : the oven should be pretty hot, or your cakes will
or not be so light. This sort of bread is very convenient ; it needs no

shortening, nor any other seasoning than a little salt with the flour.

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

ain I will also recommend "Durkèe's Baking Powder": it is sold in all
md Canadian stores and drug-shops, at î èd. the sealed packet, on which
add are printed directions for using it. bis powder imparts no ill taste
and to the bread or cakes ; producing a very light cake with no trouble.-
out Emigrants should provide an article of this kind among other sea-

stores, as a convenient and wholesome substitute for raised bread, for
nd the use of themselves and little ones.
er The use of these acid and ~lkaline salts in fermenting flour food,

bas becorne very general of late years ; they have the advantage of
convenience in their lavour, and are regarded by many persons as be-
a ;i more wholesome than bread raised with yeast, which bas a ten-

a deacy>tum sour, especially on the stomacjis of young children and
it persons of weak digestion.
n Owing to the superior dryneqssof the atmosphere in Canada, bread
o seldom turns mouldy, or takes a fermentation, after it has been kept
d many days, as is often the case in moist hot weather in the old coun-
t. try. During ms.y long sojourn in Canada, I have never seen or tasted
d a piece of nouldy bread.

SALT-RISINC.

p This sort of barm 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 pleasant nor wbolesome ;
but many persons prefer it to all other modes of fermenting bread, so
I shall furnish the instructions for making it.

Take one teaspoonful of salt, one pint of warm water or new milk,
rather more than blood-heat ; thicken with as much flour as will make
a batter the thickness of good cream ; mix in a jug that will hold
about a qdart ; 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-



9 FEMALE E MIGEARS GUIDE.

gin to rise on the surface, and in about two more the yeast will begin
to rise in a fine soft creamy head. The nice point in making salt-
ri4iz bread. is to knrv when the yeatisris-en enugh : aiter a cer-
tain time it zoeàà down. anI wÀI not rai-e the bread. or turns it sour.-
Experence will ride vou aFtir one or two trials. But we will suppose
the veast is rin eariv to the brin of thei jaig ; then take as inuch
flour, sav four quarts, as wili make you two loaves, or one good bake-
kettle loaf : make a hole in the flour, add a little salt, and pour your
barm in ; mingle it thoroughly. and knead your dougrh smoothly and
well with your hands. as vou would make up any other loaft: let your
bake-can be weil greased before putting your loaf in : cover it with
the li. la bakiner in the bake-kettle, do not fill it much more than
half full. that your douzh may have room to sweli: many a good
loat.is spoiled by being crowded into too small a space. Set the pan
with your loaf at a moderate distance from the fire. covered up:
when it rises. which you see by its oePupying a larger space, and
cracking on the top. you may advance it nearer the fire, turning the
bake-kettle round gradually from time to tine. till every -side has felt
the influence of the heat. When within two inches of the top. put a
scattering of coals Clive 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 kettie 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 littlå attention
and care is the main infz. When the crust is hard and bears pres-
sure without sinkinr in, the bread is done.

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

-B R E A D .

Having given you a chapter on the different modes of making
yeast, for the raising of your hread, collected from the best sources, I
shall now proceed to the making and baking of the bread. I cau
hardly furnish a more excellent receipt for good bread, than that
which is used in my own house ; which indeed I can recommend to
all housekeepers, as fine in quality 'and appearance, while at the same
time it is decidedly economicaL It can be made purely white ; or
brown, by the addition of two or three hardfuls 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
whe attends to the making of the bread, to reduce it one-balf or one-
third.

rt
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Mas. TaÂIL's BaEÂD.

Wash and pare half a pi eof potatoes, taking care to remove di
dark specks ; throw them into a vessel of elean water as you pare
them, as they are apt to acquire a brownish colour, which spoilthe
white and delicate appearance of the bread. Bail the potatoes till
reduced to a pulp, bruising any lumps smooth with a woodeu'beetle
or pounder : it wil then have the consistency of thick gruel: when
cool enough to bear your hand in it, stir in as much flour aswil make
the mixture the thickness of thick batter ; add a handful of
salt, and two cupfuls of your hop barm or any ge rising tat you
may have. A deep, red earthen pot, or a wooden pa, iiR bea good
vessel to contain your spoge. Iti a wise precaution t stand your
véssel in a pan,9 itisapt toflow over. I settoriseover-gh' t,it
will be risen enoughto work ap in the morning early :insam.
mer we'seldom kethis tato-bread, on account of the potatoes
then notleing so fit for t purpose, for, while young, they wii Mot
boil down so smoothly ; but from the month of August tii May, it
may be made with great advantage. The quantity f spofge, above,
wil raise two large milk-dishes of four, or about twenty pounds of
flour. If you have a large keading-trough, yon can Mix the whele
at once, md knead it well and thoroughly ; but if your trough be toe
maH for convenience, divide your sponge, and make two mamm et

dough, working it very stiff on your board, seorm the top with a
knife, and cover it up by the fire with a clean cloth ; or yumay
make only half the quantity, using'of course, lss ptatoes and,water.
l about two hours, or may-be longer, y; will have a light 4emh,
like a honeycomb, to make into loaves. When baked, your
bread out of the p a, wet the crust of your loaves over w ien
water or milk, anSd wrap them in a lean cloth, setting tm up on
eue side against a shef till colL - This plan keeps the bread fro
becoming hard snd dry. For lightness, sweetness and ecommy tis
ia the best bread I know, resembling really-good baker's bresd in tex.
ture and look. I cordialy recommend it to the icention of te Ca
uiaa housewife.

IDI)AlN-XEAL BIEAD.--

Add six pound tof sifted Indian-meal to six pods of waten
tour ; one kaalon of water, pour, boiling-hot, on th IndaM-l;
when cool eough to weuk with the hand, mix in the wmestena Sr,
Md a eup ofyeast, withalitleisalt; knead the mammad"et it te
rie m ear the dre. This bresd has a fine yellow colour, and is best
used pmehtyfr ate i s of a dryingquality.

ANorHsa BaSUAo rrE INIra-N-Ea

Take a mmuch good flour as wiil a good-sized milk-dish; add to
the flur a quart of Indian-meal, and a tablesponful et alt; aix
the meal ad Bour well together : make a hole in the midst, mad peur
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in a large cup of good rising, adding warm water; mingle stif
enough to knead on your flour-board ; then when your mass of dough
feworked smooth, lay it back in the panortrough that you mixed it
in, and let it lie covered near the Ore to rime ; when wel-risen, divide,
and bake in your oven or bake-kettle.

Some Pmsane wet the Indian-meal with bot water frst, but either
way con tried. I have used any supporn, or Indian-meal por-
rig, that has been left after breakfast, in making bread, and found
it arvery good addition. Agood bread can aho be made of equal
propost ons of rye, Indian-meal, and wheaten four; rye alone doe

Mot mk such good bread, the rye being very glutinous, which a
muxtreo India-meal correcte.

EAN BEE.

A gweet and economical, snd 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
uieve or strainer, pressing ail the moisture out. There should be li-
quor enough to mix your bread, withont any water, unlems it be too
cold, sud a litte bot vater is required to raise the temperature ; add
the usual qaahtities of salt and yeastand mix and kneaduae in other
bread. The moet wholesome and nutritive parts of the bran wiR:thin
be preeved and added to your bread.

Cobbett recommends tis bread, and I have>seved its good sud
wholesonu qualities myseif Ail the fme four and brai that pes
through th sieve, ehould be put into your bread, along with te li-

for tis constitutes part of ita excellence. If you wish fer
bread, throw in a handfid of dry sweet bran, and mix with

your four, in addition, but not that from which the gluten and fme Io
sugary particles have been extracted by the water. b

personswho do not use potatoes in heir bread, as directed
i thefir ~ u set a sponge over ngt, merely m#Mthe or,
warm water, s anid yeast, and whsevltsn, (hichit is known
to be by the air-bubbles that rise-on the top,) thiwken vit four, and
kmned weB: whe the dougbis of esilcient lightnes, make into
laves; let them ris a second time in the bread pan or s
Md bek.. coar

in k
Rub

I bave nw given the best>imple receipts for m bresd, that I ing i
mn a uaso hdwith. There are methods of making t bread with- l a
ut sag the yemat te ferment the nour. · w

1 vaB »W Igie un Aeicnreceipt for unfermented bread, V" kont1
Iavenotmyself tested -1inai
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EXCELLENT BREAD wrrTOtT TEAS?.

Scald about two handfuls of Indian-meal, into which put a tes-
spgonful of salt, and as much cold water as will redace the mixture
of meal to blood-heat ; then stir in wheaten four 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 flo, and mind and keep the pot turned from time
to time, taking care not to let it be too near the fire, or it will bake
at the sides before it is risen. In about four hours it will rise and
ferment, as if y ou had set it with hop-yeast ; when it is light enough,
gix in as muchflour am; wlmake it into a soft dough : greaseapas,
put in your loa and let it rise, covering it up warm, and turning it
so that the heat affects it equally ; in les than as hour it will be
readg for the ovens: bake as soon as it is risen. Some bake in a
Dutc -oven before the fire.-Frous Airs. Childs Frugal Houewife.

EXCELLNTRHr TE&-COEUs.

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

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

sHORTsOSCANA-LE.
This is the common iame 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 four, it makes sweet good bread ; and many a
loat made from it I have seen, when other four 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 stili it is by no means to be des-
pised. As unleavened cakes, it is perhaps more agreeable than raised
bread. The Irish call these coarse cakes by the odd name of "fudge."

Mingle a handful of fme four, with as much of the coase shorts
as wil make a baking of cakes for tes, say about three pinte of the
coarse, to half a pint f the fme: alittle fise four mut alsobe used
in kneading on the board, and rubbing the dough from your.hand-
Rub a good bit of shortening into your dryflour, as if you were go-
mg to make abort cakes : dissolve a teaspoonful of-saluratus or soda,
n a cupof hot water ; add this to asmuchbuttermilkorsourmilk
as wi mix the Bour into alight dough : do sot omit salt, snd denot
knead the mm too stiff; only stiff enough te enable you to ro 1 it
out about au inc thick; eut into round or squarecakes, and bak
in a quick oven.
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-Eaten hot, with a little butter, these are good, plain, houshold tea-
cakes; with molasses and ginger they are very good.

BROWN SUPPORNE.

This is porridge, made entirely with shorts, and eaten with cold
butter or newîmilk. It is made in thesameway asIndian-meal sap-
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 four being stirred
in as the water or milk boUs.

MILX PORRIDGE.

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

FARMERS' RICE.

Set milk on the ire, ln a clean skillet, to boil, with half a tea-spoon- do
ful of salt in it. Take dryfine flour in a basin; into this sprinkle be
cold milk, a few drops at a time, till it is damp, but not.wet like
dough: mb the damp four in vour hands, which must, of course, be
delicately clean. The wetted flour must be rbbed till it adheres in
smallpieces like grains of rice ; ifnot damp enough scatter in a little
more moisture, or, if too wet, add a little flour : wben ready, throw
this mock-rice into your milk, stirring it in by'degrees : let it boil well
quick while mixing ; then set it at a little distance, say oulide the cold
griddle ofthe stove, and let it boil for fifteen minutes or half an hour; kne
alittle nutmeg, sugar and butter makes this a nice ash; but some
prefer it unseasoned, or with sait and butter. bak

Bie
These are homely dishes ; but they are intended for homely people, val

who have not the materials for luxuries at their commuand, but who f l
.ay be glad to lear how to vary the method of dreusing such mmoploe
food es they can obtain, so as to render it palatable and piuanb

Ob-



BISCUITS.'0B IS CU 1T S.
An excellent, cheap, useful biscuit can be made as follows : Rub

into a quart of fine four, about an ounce of butter or lard, and a lit-
tle salt : mix with cold water into a stiff, smoothbpaste ; rollit out,
and strew dryflour on the paste ; workthis four weH in with the roll-
ing-pin, fold it together, knead it and rolit again, throwiDg over it
more dry four, working it with the roliug-pin tii the fouir is incorpo-
rated ; and do this several times, or a long as you can knead it
smooth : break it into smaJi pieces, and roiin your hand, about the
size of a large walnut, then roll with the pin into thin biscuits, prick
them wiith afork, and bake on a fat*peuinabrickovenu: if the oven
be cool, they will be tough : the more dry Bour you cau work into
the dough, the better wii be the biscuit These are useful if you
have no cakes-at hand, and are good for the sick; toiled 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 persouns I have taught to make these bis-
cuits, and they vill be found very useful where the feirnented bread
cauces acidity, and soda-biscuits sud American crackers are sot at
hand, or the houswife too poor to buy them.

AorM so .
Instead of cold, use scalding water sud ro] very thin. The butter

may be melted in tl.e hot water : mix and knend very smooth, but
without beating in the dry four, as inthe former receipt : rollvery
thin, and bake quickly.

SODA îscirr.
Six ounces of butter : six ounces of sugar: one teaspoonful of

soda, dissolved i one pint of mlk: four enough to form a stif
dough : melt the butter in the mUk, and also the sugar,bwhieh should
be white. Knead and rol out several timen, til the mam be quite
smooth ; roll in-thin sheets about a quarter of au inch thick, eut into
square cakes, and bake in a brisk ove.

Asoaerr mncns.
Seven pounds fme flour ; three-quarterspounodef butter, rubbed

well into the four ; lj pound of loaf-sgar,dinolvedin one quart of
cold water : half ounce carrways, and a teaspoonful of sa. WelI
knead this dough ; divide, and make four de. biseuIta.

This quantity can be reduced to one-hlf,2t the o Of the
baker.

Biscuits are both a cheap sud whoie6me bread, ud are a very
valuable sort of food for invaids or very young chdre: they are
far les expensive than sweet cake%, and by Many person are greatly

referred, as being esier of digestion, but they requir more bard
ur, snd attentio in bakiug.

101succrs.
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The American crackers are sold in many of the stores at 71d. a
pound, but they can be home-inade almost as well.

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

B 'U S K 8.

Half-a-pound of butter or lard (butter is best or half the quan-
tity Of each, dissolved in a pint of hot milk, r eggs well beaten, a
little sait, as much yeaht as will raise these ingredients ; add as much
four as will stiffen into a very thick batter ; cover warm, and when
risen, stiffen just enogh te admit of rolling lightly, about an inch in
thickness: cut out with a tumbler or small round·cutter : set to rise h
a few minutes ; bake, but-not overbake, cut them in two pieces, or, if sol
very thick, make three slices with a sharp knife : return to the oven, to
and bake till each piece is crisp. Some lay on the top of a stove, stir
turning themtwice or thrice. wi

stir
HÂnn E1Ts. - =

Dissolve half a pound of butter or lard (the latter will do), in boil-
ngwater, with a little salt : mix with a spoon asmuchflour as you s0

can stir into them ater and lard smoothly : as the mixture will be cups
scalding-hot, you must wait till it cools own low enough to admit of
your hand, working in a tea-cup not quie full of yeast ; then kpead
the mass thoroughly, and cover it down near the fire till it rises.-
When light,.roll out, and cut intothin cakes, not quite an inch thick; te;
bake and asplit them ; return to the oven, and *ben dry, lay them out
to cool ; whetcold, put by in a bag or canister for use. Theserukaand
are as sweet as if sugar had been mixed with the four. They will
keep for weeks, and are excellent grated down for pap or panada for
the sick, or a gruel made by boiling them, adding a teaspoonful or cream
two of new milk, and seasoning with spice, for a sick person, where
bread. however good, would be rejectéd, the j

egga,
about
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TO MAKE AMERICAN CRACKER&

One quart of our, into which rab two ounces of butter; dissolve
one teaspoonful of salaratus in a wine-glas 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 balls datted in
the middle with the thumb, and bake till dry and crisp.

C A K E 8 .

EXCELLENT GINGERBEAD.
Takethree pounds of flour, one and a half pound of brown sugar;

one pound of butter, six eggs, two tablesVaonfuls of ginger, and a
teaspoonful of salt : bake on tin sheets rollvery thin.

COMMON GINGERBEAD.
Treacle l lb : seconds flour 2 lb : bu'tter 2 oz : ginger 1 oz:

spices 2 oz : of pearl-aah one dessert-spoonful; mix with milk warmed,
into a dough; let it stand till it rises, bake ontins, and cut in squares.

GINGER CUF-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 teaspoonfll of peari-ash, dis-
solved in vinegar or cider. Cut up the butter in the miIkr warm so as
to melt ; also warm the molasses, stir it into the milkand butter
stir in the sugar : let it cooL Beat the eggslight ; stirin aiternately
with the flour, add the ginger and other spices, with the pearl-uah:
stir tde mass well ; butter tins to bake it in.

GINGER BRERA.

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

PLAIN PU-CAKL..

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

LENx CAKE.
One tea-cup of butter, three of powdered sugar beat together to a

cream ; stir in the yolks of five eggs, well beaten ; dissolve a tea-
spoonful of soda in a tea-cup of milk, and add to the above: alse
the juice and grated-peel of one lemon, the whites of three of the
eggs, beaten te a froth, and four cups of lour. Bake in two pau
about hall au hour.
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One pound of four; half pound butter, rubbed well in: lb Fu-
gar : two eggs : half a cup of sour cream : one teaspoonful salara-
tus : a few earraways : nutmeg or ginger if you like. Roll out-thin,
and cut in round cakes.

DROF SWEET-CAKES.
Four eggs well beaten : a large cupful of sugar : the same of but-

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

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

CBEAP PAUILY CAKE.

To one egg and four ounces of butter, well beaten together, add a fa
teaspoonfu of aicem half a teaspoonful of pepper, a pint of mo-- b
lases, a teaspool of salaratus dissolved in a cup of cream or milk,
and flour enough to make it the consistence of fritters; set in a warm
place to rise, and wben perfeetly ight, bake moderately. ,h

s.vER CAkE. (FroasA c " Maple-Leaf.")
One pound erusbed sugar, three quarters of ad>und of dried and

sifted four ; six ounces of butter : ace and citron; the whites of
fourteen eggs. Beat the sugar sud butter to a cream; add the
whites, cut to a stiff frotb, and then the four, It is a beautiful- 1p
looking cake.tab

GOLDEN CAKE. thro
UThmd-miver eake sbould be made together, to use-both portions the d

of the eggs. Take one pound of four dried, one pound white sugar,
three-quarters of a pound of butter: the yolks of fourteen eggs, the
yellow part of two lemons, grated, and the juice also. Beat the su- butter
gar and butter to a cream, and aàd the yolks, weflbeaten and straiued. when
Then add the lemon-peel and four, and a teaspoonful of sal-volatile Casdissolved in hot water. Beat it wel, and, just before putting in the -
oven, add the lemon-juicOebeating it in theroughly. Bakeinsquare,
fiat pans, ice it thickly, and et i in square, thiek pieces.Itlooks Do n
nicely on a plate with silve' cake. D

are
CAIFOENIA CAKE.

One cup of butter,-hree of sugar, one cup sour milk, one teaspoon-
fui saleratus, snd two of cream of tartar, six eggs and five cuþs of
flour. wtr,

laDY CAKE. rab in

Five o. butter, hal pound drIWM 0f Ibaif <hippin
pound of flour. Flavour with almonds-one ounce bitter, two
sweetlid of j
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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 h'andle, in which there is a
loop, through which a strong cord is passed, which is again passed
over a nail in the chimney-board ; or a machine called a pan-jack, is
placed behind it, with notches which allows the cook to raise or lower
the pan to the fire. A few hot embers are placed below the pan, to
heat the bottom. This is a shanty-oven, often made use of in the
backwoodsman's house.

CANADIAN CROQUETs.

Sift a teaspoonful of white sugar through a bit of mualin ; 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-flne 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 braid, 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 litKle 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 youtake them out-
From these materials you will have a heaped dish of most elegant-
looking cakes, at a very small cost.

swE T FEUIT-CAKE.

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

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

Indian Rice is a wholesome and nourishing article of diet, which
deserves to be better known than it is at present. It grows in vast
beds, in still waters, in a depth fron three to eight feet, where there
is a great deposit of mud and sand. In many placeswherethere is
little current, these beds increase so as to materially fill up the shal-
low lakes, and impede the progress of boats on their surface.

When the rice begins to sbew its tender green blade above the
water, you would think the lake was studded with low verdant island.
In the months of July and August, the riçe comes in flower, and a
very beautiful sight it is for those who have an eye to enjoy the beau-
ties of Nature. The leaves, which are grassy, attain a great length,
and float upon the surfacè of the water ; I have seen the leaies of
the rice measured to the amazing extent of eleven, twelve and tir-
teen feet. The deer comedown at night to feed on the rioe-beds and
there the hunter often shoots them. The Indiuas trak them to their
feeding-places, and shoot them by torchlight.

l the month of September is thelIndian'srice harvest: bythat
time it is fully ripe and withered. The squaws colleet it by paddling
through the rice-bed, and with a stick in one hand, and a sort of
sharp.edged, curved de in the other, striking the ripe hads dow

idtir
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into the canoe, the ripe grain falling to the bottom. Many bushels
are thus collected. They then make an enclosuire on a square area of
dry ground, by sticking branches of pine or cedar close tdgether, to
form a sort of hedge ; in the centre of this plaee 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 bas& or eedar, for the manu-
facture of which the Indian women are renowned : they light a fire
beneath this frame, and ihen reduced to hot, glowing coals, the rice
is spread on the mats aaove thefire : the green enclosure is to keep
the he'at from escap'n: the rice ia kept stirred and turned with a
wooden shovel or paddle and, after it is dried, the husk is winnowed
from it in large open baskets, shaken in the wind. This is the mere
drying process of thegreen 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 insoupe and stews, and often dry, by
handfuls, when on journeys, as the parched corn of the Israglites.

Indian-rice is sold in the stores at 10s. 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 thelIndians are
indolent, or possibly, employed in agricultural pursuits or household
work.

lu this rice is not the least like the white rice of com-
merce, be' long, narrow, and of an olive-green colour outside, but
when cooked, is w te within. The gathering of wild rice is a tedious
process, snd ens rarely practised by the settlers, whose time can be
more profitably employed on their farms; but I have neverthelessý
given this description of barvesting it, as it is not devoid of interest?&
and, should this book fall into the hands of any person, who by ea>
cident was reduced to having recourse to such expedients as the wila
country afforded, for food to keep themselves from starving, 'they
might be able to avail themselves of the knowledge.

Men who have gone up lumbering, on the shores of lonely lakes
and rivera, far from the haunt of civilized men, have sometimes been
reduced to worse shifts than gathering wild rice to supply their wants.

I wll now gi" <most approved recipes for cooking the Indian
noce.

WI.)-EICE PUDDING.

A basinful of Indian-rice carefully washed and picked, should be
soaked for some hours ; the water being poured off twice-during-that
time. Put it on in a covered vesse), with plenty of water, which
should be drained off after it hasboiled for half anhour,aàs there is
a weedy, fishy taste with the rice, unlss this la done. Milk may now
be added in place of the water, with a little sait, snd the rice sim-
n>ered for an u or more, till every grain has burst, and tLe milk is
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absorbed. Now add, when cool, four eggs, a bit of butter, sugar,
and a little nutmeg 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 THICKEZED.

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-spoonfuoof fine four with some cold milk, in a basin, and
stir into therie.u/nd it boil up for five or ten minutes.

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

INDXI-RICE Di sOUP.

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

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

BUCKWHEAT.

This graminis grownin Canada for the fine four which ls used as an
artile of food in the form of pancakes. It is thesame grain that at
home is known by the name of French-wheat ; and in some countie
of England, by the name of Branck. In England it is chiefly grown
for feedngof fowls and game. InFranceeI have heard it is usedby
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 cu
early. Bogs are fed with it,in the straw : sometimes itis sown by
the farmer to enrich the soil, by being ploughed downwhilst in flower.

When intended as a crop for harvesting, it is eut and bound in
sheaves, thrashed and ground into flour, which must be sifted with a-
fine ieve, as the husky part is quite black, and any portion mixing
with theflour would render it unsightly. I will now give the best re-
ceipt for cooklng
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BUCKWHEAT PANCAKEN.

The aual mode of preparmg this favourite article of food, which
the Americasm and- Canadinn consider a national dainty, is as follows:

Take about a quart or three pints of the finely-sifIed flour, mix to
a batter with varm milk or water, a teaspoonful of sait, and haif a
teacupful of good barm : beat it wel for a few minutes, till it is
smooth, mad leave it in a warm place ai night, covered in an earthen
pot or tin-poil, vith a cover. In the morning have ready your grid-
die or frying-pan, viped lean, and some bird or butter, made quite
bot ; into thi drop alarge spoonful ornsmall teacupful at a time, of
your Iight botter, til your pan be fufl, but do not let them touch: if the
lard be very hot, the pancakes wil set as you pour them in, andbe
wei sapei, anI as light as a honey-comb : fry of a light brown, and
tara thefn; lay them ou a bot plate, and serve quite hot, with maple

ole treacle or butter.
If the batter bave worked sour, melt haf a teaspoonful of salera-

tus oraptda, and stirin.
The buckwbest poneakes should be served hot and hot to table.

Buckwheat poaames are a favourte akfa-ish with the old Cana-
dian settenL

Ths poneakes may be raised by mixing in three teaspoonfuls of
the bakiag powder, jut before frying, instead of using yeast to fer-

ament the batti

OATMAL PANCAKF&

Mix one part of four with three parta of oatmea, andi set vith
warm Wter and a little salt into a thin batter ; add a little brm
and lt it rise ; pour your batter on a hot, well-greased grid Ior
frying-pan, or drop into bot lard, as in buckwheat pancakes. -

It is a mitake to suppose that atmeal or buekwheat-lour viR
not rise. I befieve tUt the flour of any grain wi rise and make
leavete breod, and, in scoreity of wheaten four, a mixture may be
Made to greot advatage, of rye, air , ootmeal, or barley-flour. At
ai events, itisnellto know how to ma good food out of thein-
rior grai TheEg~who live on the best weaten
flour, are not more , and hardly so strong an musele, as the
natives of Scotaa ad Ireland, whose diet is chiey ostnmeal and
potaot Most medical men agre in the opinion, that brown bread,
orbredvwith a part of the branleftin,imuchmoreconduciveto
bedhb, unians to very weakly pernons of lax habit, than the pure
white bread; andt that ue broya bread more common s astaple
artide of diet,thee voulid be fewer cNs upon theM for metleines-
Habitully costie perns bould adopt the contoat use of brow
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bread, and abstain as much as possible from white bread, especially
bakers' bread, in the composition of which alum and other astrin-
gents are often introduced.

OAT-MEAL PORRIDGE.

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 wil guide you in the
quantity, for it must dependupon taste, and the necemity for a large
or small cooking. Have ready your oatineal in a dish or basin, and
a thick wooden round stick, which any bòy can make for you with a
good knife, and smoothing it off with a spoke-ahave or a bit of glas.
While you throw the meal slowly into the boiling water vith one
band, keep stirring it with the stick with-the other, till your porridge
is thick and smooth ; then.et it boil for about ten minutes, and serve
it in plates, with a cup of milk to each person. Some,however, pre-
fer butter to eat with it, othersmolasses : it is a matter oftaste and
convenience.

MLK-PORRIDGE WITH OATMEAL

is made as above, only substituting milk for water, and les oatmeal.
in makingmilk-gruel, it is >r to mix the meal in'a basin, smoothly,
with water, and whenth( milk in the pot boils,pour and stir in the
mixture.

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

OAT CAKE.

It would seem presumptuous in an Englishwomau to give a recipe
for making Oat-cakes. The North of England people4know how to
make them. The Scots ind Irish are famous for them, and the inha-
bitants of the South, East and West of England would not eat them.

la Canada they are made by ail classea of Irish and Seoteh-some
the plain, old-fasMoned way, and others with shortening, as butter or
lard. I like them best with a good deal of butter in them ; they are
le bard, and, I think, more palatable : and some put soda in the
vater, wbieh I have been recommended to try. I have seen persns.
in ague,throw a handful of toasted or frealoatmeal into a jug of
cold waterand take it, not as a cure, butas adrink in thefever. I
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bave seen very good results, in violent pains in the body alleviated, by
oatmeal rade hot in the oven or pan, slightly sprinkled with water to
create a steam, put in a flannel-bag or a coarse cloth, and applied to
the sufferer : or an oat-cake toasted and wrapped up in a damp cloth,
laid over the stomach. Simple as such remedies are, in case of sud-
den illness it is well to retdmber them, especially in a country where
doctors are few and far off, besides being very expensive visitors in a
poor emigrant's log-house or shanty.

I might enumerate many other uses to which oatmxeal can be put,
and furnish a long list of dishes in which it figures asa rincipal in-
gredient, but these hardly belong to my plan : therefore i leave Oat'
meal to more experienced housewives, and proceed to give instrue-
tions on the cultivation and uses of

INDIAN-CORN.
With the exception of wheat, there isnot a more valuable grain,

or one more various and valuable in its uses to man, than Indian-cor.
It enters into the composition of many most nourishing and excellent 3
compounda, 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, downr to the active and predaceous chipmunk. It éomes
amie to none of God's creatures, and if it costs some labour to plant
and harvest, it amply repays the care bestowed upon it. There are
seasons when it does not arrive atperfection, as in the cold, wet har-
vests of 1835, 1836, and 1837, but those were years wlhen te wheat
grew in the sheaves, and grain of all kinds was with difficultybrought
to perfection.a

Eve whenthe Indian-corn des not succeed so well, it still pro-
duces a great amount of sweet and nourishing food for animals, and
though the grain may not dome to its fullest state of perfction, it
will be equally good for cattle, and the fattening of swine; so that after
all, the los is realynot so great, as the failure in any other of the
green crops would be.

CULTURE OF INDIN-CORN.

The best soil is light, good loam, and lande that have been culti-
vated for some years, open and sunny, rather than the virgin soil of
new lands : in the latter case the plant is apt to be too rank, running
more to straw than grain. Indian-corn will bear soil well manured-
The best sort of corn (of which, however, there are many varieties)
is the yellow eight-rowed corn, i. e. eight rows of grain on each CO.
You will see varieties in the colour of the grain on the samecob;
such as pale straw color, white and yellow, sometimes red, and even
biuish green; but a good unmixed seed is better.
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The tme of planting is generally from the 20th to the 25th of
M1ay, though I have often known it planted as early as the 18th, in
very warm dry seasons. 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 should only be doue when the sowing bas 1eën retarded,
to hasten vegetation, and if the ground be very dry. If the soil be
wet from recent raina, it is not prudent to steep the seed, as it is liable
to rot in the ground, and nexer come up.

The corn dropper sbould be supplied with a lap bag, of coarse can-
vas, tied round the waist, or slun&across the shoulders, the mouth be-
ing wide enough to admit the hand freely ; or a basket with two ban-
dies on one side, and one on the outer side'; through these handles
straps are passed, which are slung over the left shoulder, the basket
banging 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 drower to steady the basket. One person should open
the earth sligltly with tre boe, into which four grains of corn are
dropped, in a square of about two inches, as near as possible, fpom
each other : the person who hoes, then draws the earth over the cors.
Some merely let the grains fall on'the surface, while the other covers
them with earth, forming a slight bill over them: othèrs 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, who bave no interest iu misleading the
inexperienced emigrant.

The distance in planting corn, when it is the usual bill culture, is
three feet from bill to hill, and three feet from row to row. Some al-
low a few inches more. considering that the plant baving more space
and air, repays them by an increase of luxuriaune. The. first hoeing
genrally takes place when the plant is about a foot high, wherrthe
earth is drawn towards the stems of the plants, and stirred well about
them. 'the next boeing sbould be before the plant begins to run up
to flower. Where the fields are fiee of stumps, a one-horse plough is
generally preferred to the hoe, as being a great saving of labour, and
equally efficacious in earthing up the cors. Some cross-plough, but I
do not think tis is very often practised. Women and children take
Etpart in the culture of the corn-crop, especially in the bush-

where the roots and stumps obstruct the plougb, and the hoe
alone can be made use of. Pumpkis are usually planted along with
Indian-corn : the broad leaves of the pumpkin spreading over the
ground, serves to shade it, and retain its moisture for the beSefit of
the Indian-coM, acting as a sort of wet-nurse to the tender plant.



114 rF r omGANT's GIDE.

The pumpkin-seed is planted in every other bll, and i every other
row ; which allows free space for the plants to run over the ground
without choking each other.

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

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

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

The corn-crib should be raised from the ground, and made of loge
or boards, close enough to keep out squigrels, but so as to admit the due
air, which is essential toýjts keeping well. The crib is made small atuu
bottom, uand wide at top, and roofed over. dulame

Before threshing, it is necessaty to husk the corn, which is simply up
stripping off the fine sheathing that surrounds the cob or ear ; to ef- st
fect this, "Husking Bees" are often called. Neighbours and friends, sp•
especiafy young fol4 meet and sit round, and pull off the husk- Th
The meeting usually ends in an evening frolic, a dance and supper.- eleari
This is seldom4uad recourse to excepting by the small farmers. is no

The choicest cobs should be selected for seed : these are only par- as th
tially husked ; the husk that remainsis turned backç,and the cobsare with
braided together in ropes, and hung across a pole or beam, to be
kept against thé spring. When raspn your seed-cormn, break off
about au inch or more from the cob, as e grains at the end of the and
cob are not so fine, or fit for planting, as the rest. The

There are various ways of thrashing Indian-corn, but the usual me- great
thod la simply with the flai; some tread it ont with horses, on the bletwee
bar floor. This is an ancient mode of thrashing, practised in the seure
East,and alsoin Portugal and Spain. The first crop of Indian-corn the <>
I ever saw, was rasped by means of a bit offiron-hoop, set in the The
edge of a barrel; but this wss a slow process. g the States.there epo
are machines on purpose for rasping corn, that work very expedi- much fo
tiously, and are a great saving of labour. at herfe

Four quarts of good seedwill plantanacre ofbush land, withthe fier, and
stumps on it : six quarts are allowed for old land, where the ground to pursue
is notencumbredbystumps or trees. of her sic



I have been particular in describing nnixely as I could, an
these things relating to the cultivation of li erop, seo unversaily
grown in Canada ; for though it is ot often left to the sn gemen
of females, yet such things have sometimes occurned through sickness
or accident befalling the head of the famly, Uhat the work or the
direction of it, ha falSlen upon the wives and daunghts Of the farmer.

I have known women in Canaa who have not only platea and
hoed then, but have a"se harvested it.

I knew the wife of an offier, who hd etWed od a government
grant in the backwooods : she ws ayoung womn who bad never
been accustomed to any other work thma suc &ight labour as the
most delicate female may take pleasure i, such as tie culture of
flowers, and making pastry and preserves, and suh umlsr; but of
laborious work she knew nothing. Wel, it so happened, that ber fe-
male servant, her husband, nd aise the man-serv& al fe &ick with
intermittent fever : in a few days bot the ma" nsd Ue maid went
home to their own friends, and this young wife, who wsa aise a mo-
ther, and had a baby of ten months olm, ws left to nAe ler sick
husband and the child, and do a the work of the h use. At frst
she was inclined to fret, snd give up in despair, but when ame looked
upon her sick husband and ber heples babe, sie reuembered tnt
duty requiÎed better things from ber than to lie down and weep, ad
lament : she knew'that other women bad their trias and aMe braced
up her mind to do what was before her, pmying to God to give her
strength to do her duty, and she went on dbeerfuly and with a brav
spirit.

The spot where these people lived was very lonely; it ws a new
clearing in the forest, and there were not many settiers near them: it
is now full eighteen years ago, and emigrants wre not aàwe of the
m they are now in their new setlements, an often had to put up
with great privation, and encounter great bardaipa.

Besides a few acres of fa wbeai, they 1ad haif an acre of Tnian
corn, on which they depended m part for food for the
ad also for fatting some pige for winter mest

The corn was just ripe, for it was uithe lt week in September; the
great golden pumpkins showed like gigantie oranges on the ground,
between the rows of ripened corn ; but, ala I mthe fence uwa not very
Seure, and the hog of a settler about haif a mile o0f came trough
the woods and destroyed the corn.

The blue jays, and the racoonsfrom te foedt, em to am in the
spoil; the grainwasfast d ining, whichwastobave douesoe
much for the supportof the litUe bouseold. iThe poor wife looked
at her fever-stricken husband, and at her baby boy; ametlmeouldj
ier, and at first she hesitated before she could decide vM s

to pursue. However she left plenty of cooElng drink &ythebcd-i
of her sick partner, and with baby in ber arm ihe set out te the fild;

115maux-coax.
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fortunately it was close at hand, just beside the garden. She spread
a shawl on the ground at tbe 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 her task of gathering the corn.
She soon became interested in the work, and though her soft hands,
unused to rough labour, were blistered and chafed, in a few hoigrs she
had etripped the cobs from a large portion of the corn, and thrown
them into heaps, running back from time to time to speak taer baby,
and amuse himby rolling towards him the big yellow goldeuxpkins,
with which in a short time she had effectually fenced him round, while
the little fellou, 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 her sick husband, she had enough to do.

She next brought out some laige Indian baskets, into which she
gathered up her corn. At sunset she dragged her little one home,
mounted ggreat state on the top of one of the loads; weary enough she i
was in body, but well satisfied in mind, at her day'swork. g

In this way she harvested and housed her first crop of Indian corn. go
ler husband was well enough to aid in storiug the pumpkins by the as
time her task was finished.

In after years she has often with honest pride related to ber clIdren,
how she gathered in the Irst 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 her children, which will mark
them in their progress in after life. the

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

RoxnliY. fut.

This is *e Indian name for a preparation of corn either slightly ndu
broken in a crushing mill, or whole. The whole corn is steeped for the
some hours, twelve at least; it is then boiled in what is conimonly neds
called white lye, which is made with a aml portion of ases tied up d
in a cloth, or a clean bag, but a large tea-spoonful of salaratus, ora
bit of pearlashiwould, I think, answer asweil or better than the ashes' with
and be less 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 strr p'a little, put it into.a clean ba&
-and beat it till the scales ail off. Sift or fan the bran away, rubbing
it through your hands. When clean, return it to the pot, and boil it but th
with plenty of water for six or eight hours, keeping it closely covered
till itlis quitesoft. This.dish is eatenuwith milkor with meat sea- Wob andsoned with pepper and salt. If to be eatenas a vegetable, a pieceof cbnd
meat may be boiled with the corn; but if too salt, the mea±tshould be
steeped and parboiled.
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When hominy 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 flour. This must be boiled many hours, aniis eaten
with milk.

sUPPORNiE.

This is a thick sort of porridge, made from Indian meal, very siîni-
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 sait is used than for oatmeal.porridge,--and when boiled
about twenty mimutes, 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 eut (for it becomes
quite solid when cold) in slices an inch thick, and fried for breakfast,
and 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 dis* and very
good and wholesome food it makes. One bushel of Indian meal will
go as far as two of flour in puddings and cakes, bread and porridge,,
as it absorba a great deal more water or milk, swells in bulk and
satisfies the appetite sooner. Supporne is better for long boiling.

3ILK sUPP'ORNE.

A very nice sort of hasty pudding is made in the following manner:
-4.to three handfals o? Indian meal add one of wheaten flour, and mix
them well: set on the fire a quart of sweet milk and a pint of water,
with a teaspoonful of salt. As soon as the miik and water boils,
throw in and stir your flour and meal, and let them boil a few minutes,
fast. After the meal has been all stirred in, if not quite thickenough,
you eau throw in a little more meal,-remove from the stove or fire,
and let it simmner on a few embers on the hearth, or on the outeide of
the stove, for a quarter of an hour longer, or even half an hour. This
needs no seasoning otherwise than the sait that you put in, and is
very delicious, being richer and more satisfying than the common
supporne. It makes a good pudding for children, and, if seasoned
with nutmeg or cinnamon, four or fivebeaten eggs, and sweetened, it
i an excellent baked or boiled pudding.

GREEN CORN.

Green Corn can be preserved by simply turning back the husk, all
but the last thin layer, and then hanging it ià the sun or in a ver
warm room. When it is to be used boil it soft, and then eut off'the
cob and mix it with butter. The summer sweet corn is the proper
kind.

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

INDIAN-CORN.
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Gaz"K CO"N PATTM.

Twelve ears of sweet corn grated, one tea-spnfulof salt, and one
of pepper, one egg beaten into two table-poonfuls of flour; mix,
make into small cake, and fry brown in butter or sweet lard.

oREEN oR FRTTEBS.

One teacupful of nilk, three eggs, one pint of green corn grat
a little salt, andasmuchflour aswill form a batter. Beat the eggs, . t

the yolks, and wbitesseparate. Totheyolks of the eggs add the
, corn, salt, milk, and flour enough to form a batter. Beat the whole

very bard, then stir in the wbites, and drop the batter a spoonful at a
time into hot lard, and fry them on both aides, of a bright brown
colour.

BOrED CORE.

This is a favourite dish in Caaa and the States. When ,the
grins are sa icietly swoen and beginning to harden, but not to
become bard, break off the cob, and boil for two hours or tilt they
become tender. Some like corn best boiled with sait at meat, but
that'is a matterOftaste or convenienee. Asavegetable it is much
admired, especiay the sweet garden corn : the grain of this is of

milky whiteness, and is very nice even i its corn state, being full of
rich, svgary milk It is of green set corn that the preceding
dishes are made.

Some people cut the gains from the eob and bol them like peas,
with butter and pepper for e ; tis obviates the'ungraceful
mode of eating corn no much objectedto by particular persons.

This isà nice dish : eut the corn frm the cob, boil for an hour
and a haf reducing the liquid that you bol it in to a quart ; eut some
sices or steaks of any fresb ment, adding young onions, carrots, and
sweet herbs, withpepper, sait, and a couple of tomatoes cut up ; stew
till the vegetables are tender. Should the gravy be too mach re
duced in quantity, add a little boiling water or creamn

Green sweet corn fried in butter and seasoned is exceRent: the
corn should be boiled firt tiR tender.

Make a batter with one part four, and three porta Indian mea, £ t
little salt, and some wr m (net hot) water or milk, half a leaepoonfal i
of salaratus dissolved in bntter-ulk if you have uny, if not, milk wlIl
do, if sour somuch therbetter; stir into yourbowl orpan ~iththe P
batter, and best ia few minutes; hea yr griddle or frying pu a
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hot, vi butter or lard, and drop i your pancakes. As soon
as b on one side turn them : kee them from burning by

e 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 four pan-
cakes.

It is a simple dish-easily made-very economical--and makes a
wholesome variety at dinner or supper. A handful of curranta strewn
in, or a few ripe garden currantsmakesthem nicer, or çaten withpre-

e served apples where you have an orchard, and fruit of this kind is
le plentifuL
a M- INDIAN UAL PUDDING WITH NEA?.

This is a good substantial dinner when you have fat meat in the
spring, and no vegetables. Mix Indian meal, seasoned witt salt, to a
thick batter with hot water or cold milk, add a little tea-spoonful of

e soda, but it is not indispensable ; grease your bake-kettle or stove-pan,
pour in your batter, stirring it well, slice some ham or fat bacon,
pepper them, (a grate of nutmeg is an improvement if you 6ave it
at hand,) and lay themon the batter. Your slicesaof meat must not
bavery thin: half aninch thick at least. When theujeat isbrown
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 til the batter is well set, but the puddingis best
when both are done together. The Indian meal absorba the fat from
the meat without tasting greasy, and a very savoury and relishing
dih is made out of very homely ingredients Fresh meut, a small
joint of mutton or beef eau be thus cooked, the pudding making an
excellent addition to the dinner ; and by this mode of cooking a amals
portion of meat will give an ample provision for a large family.

InDAN PoUND CAKE.

8 eggs, besten, 1 pint of powdered sugar, 1 pint of sifted Indian
meal, J a pint of fine flour, Jb. of butter ; stir the butter and sugar
to a crema, beat the eggs apart,stir the meal and flour to the eggs and
augr uand butter, add nutmeg and lemon peel, or essence of lemon,
with a glass of wine and brandy ; butter a fat pan or little tart tins,
sad bake. This may be eaten the same day or as soon as cold.

INDAN TEA-CAKE.

A pint basinful of Indian-meal sifted, four well-beaten eggs, a tea-
cuplul of butter melted, a cupful of sugar, and a table-spoonful of
treacle or molasess, (but if you have none, this lut can be omitted ;
the cake will be without, though it lookS richer,) a table-spoon-
ful of carraway seeds, rr à cupful of currants ; a teaspoonful each of
ginger and nutmeg grated, and half a teaspoonful of sat Dissolve
a teaspoonful of soda or salaratus, iu some milk, and mix these ingre-
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dients to a pretty thick batter ; bake in a stove pan, in a brisk oven.
When done, cut the cake into squares : it should beabout two inches
thick when baked.

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

A fine cake can 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-currants or huckleberries are good put in.

INDIAN-MEAL BREAKFAsT-CAKES.

One quart of si(ted Indian-meal, one handful of fine flour, three
eggs well beaten, a cup 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, alding in the morning a
little pearl-ash, or soda or saleratus, just befoie baking, but be care-
ful to roll and dissolve before putting it to your batter, and stir it
wetkthrough.

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

JOHN&NY-cAKE.

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

PLAIN JOHNNY-CAKE.

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

BAKED INDIAN MEAL PUDDING.

Scald a quart of milk, and stir in seven or eight table-spoonfuls of
Indian meal, a little salt, sugar or molasses to sweeten it, a cup of beef
or veal suet, nicely shred, a teaspoonful of ginger or any spice yeu
prefer, a tea-cupful of currants or chopped apples, and foui- eggs
beaten to froth ; sprinkle a little fine suet on the top and grate a little
nutmeg.

PLAIN INDIAN PUDDING.

The-ame as above, only omitting the eggs and fruit. The same
pudding may be boiled instead of baked, but the cloth must be tied
so as to allow of the meal swelling, and requires to be boiled twoor
three hours.
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INDIAN CORN.

INDIAN PUDDING TO EAT WITH MEAT.
This is simply a I*tter, made with Indian meal, a little salt, and

scalding milk or water, tied up, not too tightly, and boiled three hours.
INDIAN-MEAL YORKSHIRE PUDDINO.

Make a batter of Indian meal, with milk and two or three eggs,
and pour into the pan, when you are roasting beet pork, mutton, or

, anyfreshmeat : it absorbs the gravy, and isvery nice. It is as well
to pour off some of the gravy before you put your batter in with the
meat, as it is apt to rob the meat of all that runs from it. When

e you serve the meat, pour over it the reserved gravy, made hot.

INDIAN FRUIT PUDDING. -

a Make your batter with 'hot milk, a little suet, shred fine, or butter
rubbed with the meai, six eggs, and a pint of any green or ripe fruit,
(as curratts, gooseberries, cherries, huckleberries, or apples chopped
fne,) a little sugar, and a tea-spoonful of sait ; 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 dresing of fie linen. It is prepared in the United States,
and sold in all Canadian stores, in packets, on which are printed di-

r 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 very valuable ; and aso
for young children. It would form a most admirable sea-store for emi-
grants.-A half pound packet of this fine light powder costs 71d.,
or a York-shiidg. It makes delightful custards and puddings.

CORN-STRAW BED AND MATS.

'he sheathingwhich envelopes the grain of the Indian corn is often
used for filling-beds, or loose mattrasses, to put below feather beds ;
and is preferred by many people to straw or any other material.
The best method of preparing it is this :-after the corn huas 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 oldib4Mwilldo for the purpose : the nails must project so as to
present the points an inch or two beyond the surface, and several, ay'
six or eight, must be' driven in so as to form a sort of comb, having a
double row of teeth. Gather up a handful of the dry huaka, and draw
them quickly acroes the nails so as te tear them into strips: witha
little practiee this*work can be carried on very quickly. A bag of
coars bro~ lien, with an opening ai the middle seam, large enough
to admit of aperses's hand, bd furnished with strings or largebuttons,
is the btst recep acl for the straw. The persons who makes the

, G
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beds stirs the contents of these mattrasses by putting in her hand.
Mats for laying under beds are also made by b iding the sheathing
Into thick ropes, and sewing them together wit a wooden needle or
a large iron 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 who do not care for the trouble of constantly threading and
tying, use twine, or the tough inner part of the cedar tree.

Round and oval mats are made for the doors, of the corn sheathing.
The rough ends of the husk are left projecting about an inch. The
braid is made in this fashion :-you take nine blades of the sheathing
and tie tbem at the top, to keep your work from coming undone : the
braid is the simple three ply ; but you use three blades together, in-
stead of one. To make it thick enough, every time you come to the
left siderinsert there a fresh blade, leaving a little bit of the end to
prqject at the edge. About twenty yards i. sufficient for a door mat:
it ls sown together with the big needie, and twine or bark. Children
eau 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 ca
be applied : even the cobs themselves are of service after the grain
has 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 burut to fine
white ashes, they afford a very excellent alkali for raising ginger-
bread, and other cakes. I bave seen Canadian housewives make a
pure white ley of the ases, for that purpose.

POTATOES.
The most common method of planting potatoes in the new soil, is

in hills : on the older farms, in ridges, earthedup by the means of a
single-horse plough. The potato is set all through the month of
May and the early part of June, and even later than this; but the
earlier 'they are planted, the .better chance you wll have of a fair
crop.

In the bush-farms potatoes are generaly planted in hills: the me-,
thod is simple. One person drops the seed on the ground, at a dis-
tance of sixteen or eighteen inches apart, and two feet between the
rows : another folows, and with a hie, draws the earth each way
over the set : some flatten the top of the hi l with the hoe, and shape
them like littie mole-h. When the shoot breaks the.ground, sad
the leaves expaud, the earth is again drawn.up to the plant. In the
fresh virgm sou, once .hoeing is al the crop receives ; but in gardenu
we give the potatoes a second and sometimes a third hoeing. The
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.hills are preferred in new clearings, where the roots and stumpe
would prevent the ridges from beiing 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 tãrfy or weedy soil. The
field-crop of potatoes is seldom fit for use before August, but earlier
sorts may be planted in the garden for table, which will be fit in July.
The sorts usually set are early kidneys, for garden culture Pink-
eyes, the common white and red apple potato ; rough-skined purple,
and cups, for the main crop. There are many others that I could
namne. I would advise any settler coming out early in the Spring, to
bring a small quantity of good potatoes for seed, in a box of dry
sand. New seed will fetch high prices, and pay well if thecrop suc-
ceeds. There is always an eagerness to obtain neîw sorts of an ap-
proved potato, especially early kinds.

The month of October is the general one for storing the fieldpo-
tatoes, which should be taken up in-dry weather. I feel amured that
a vast deal of loss, both inquantity 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 amell and impure air, very injurious to the Iealth of the in-
mates of the dwelling.

The root-house is better, but requires to be constructed with due
attention for excluding the frost. l pitting potatoes, the mode ob-
served by some of the Mhost careful farmers, is this :-the potatoes
are sufeéred to liespread on the ground, to dry in the run and wind,
as long as possible, during the day : they are then gathered in large
heaps7on a dry spot, sandy, if possible, and the ground slightly in-
clining towards the south, or east : no pit is dug-the potatoes lie on
the ground only: over the heap is spread a good quantity of dry litter
or straw ; on this earth is thrown, about a foot in depth ; on"thi
more straw or the dry stalks of the potatoes, and another banking of
earth: Afew 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 recomjbended is
the bet for securing this valuableoroot from the severe frosta of a Ca-
nadian winter.

Nom.-A highly intelligent Scotchman, in our vicinity, tela me that
le has found from long experience, the following plan is the best
for preserving the quality of the potato :-when taking up the crop,
he lays the roots in heaps of eight or ten bushels on the surface, covers
them with dry haum and earth, but leaves a vent or space at the top,

1-.
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with no earth on it, to alow the steam that rises from the potatoes to
escape, till the cold weather comes on, when the pits are either removed
to the root-house or cellar, or secured by an additional quantity of
litter, and an outer banking up of earth.

POTATO BREAD.

(See Bread.)•

Every body knows how to cook a potato ; but every one does not
know that it is better to put then 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, wil greatly improve the mealiness of the potato. - A
cap 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
open te thle ire, to dry them for a few minutes, a sprinkie of salt is a
decided improvennt ; then let them be served up as hot as possible.

After dinn=r let any potatoes that remain be peeled while yet
warm, aid set aside for breakfast; sliced and fried, with pepper and
sait to nasos tinun, or placed whole in the oven or bake kette, with
a ittle dripping or butter, and made nicely brown, forma a good dish
to eat with aent in the morning, and saves the trouble of boiling.
i nnaian m uses meat is generally cooked twice aid some-
times thrie a day. Or the potatoes may be put on the fire in a
frying-pan or spider; (tins a convenienti pan with three legs,
talt is uM to fry or stew iu, which accompanys ail cooking-stoves:
it has a comicalnaine ; but the little pan is a very convenient utensil;)
a littie butter, pepper, salt, and a little chopped opion being added, the
eook, as she stirs the potatoe, minces them or mashes them fine with
the blade of the knife, keeping tnhem from burning by constant stirring,
til they are nicely browned. This is a favourite way of cooking
potatoea a second time: I learned it fron an Americai lady.

](àREDPOTOL

Pare the potatoes very fiS fron spots ; throw them into cold sait-
and-water as you paie theu; when ail are done, put them into eean, by
cold water,aud boi tillsoft, carefully çàimming the pot: pour off dry; the
thenunas li§ne,adding a cap of milkorthincream, and a little mre a
sait or you may put in a bit of butter: dish, andsmooth the potatoes
onthe top sud sideasad put into the oven or before the fire to
brown. Coldmmnbed potatoes, cut in slices an inch thick, and browned
inthe ov lke tost anid bttered, is a nice dish for brakuhst

ro0 oUP.

Setonthee,bonesofbeef, orany fiea"meatwitha gaboof the di
water, ito which slce oiozew errots, anid turnips; a little sait and '

: boil ti fthe vegetables are soft Have ready, potatos ad t
M d-quart ba ful; add thel to the ue sop, fron whieh
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the milk from scorching: when 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 MA.

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 recommssended for its
satisfying than its delicate qualities ; neverthless it is a useful sort of
dish where the ment is scarce in a large family.

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

POTATO-STARCM.

As I have before observed, it is a great object with the Canadian
settlers to manufacture everything they consume, if it be practicable.
The careftl emigrant's wife bays no starch ; but makes all she usesi;
either from potatoes or bran.

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

Pare some large potatoes; white skinned are preferable to red or
purple ; grate them down to pulp on a coarse rasp, or the large-holed
aide of a bread grater ; let the pulp fall into a pan of clean cold water.
When youR have reduced all your potatoes by grating, str the mas
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 then be
left to settle for an hour or more, or till it looks elear, and shows
a sediment at the bottom. It may then be poured off, and a second
water put on ; stirthis, and leave it again for some hours. A third
water should be added ; pouring off the former one as before : three
waters i generally sufficient. The last time you pour the water of,
you wil perceive a slightly discoloured crust on the top of your starch,
-or some of the fpe fibrous matter that has passed through: rem8ve
it with a clean spoon, and the pure, spotess, white substaee 6elow
is the starch. This must be taken out, and spreadto dry ia a warm,

- aunny place, stirrLng it very frequently, till the whole is perfectly dry.
It may then be put inpaper bags, and hung up in a dry room.-Be
sure that it.is quite dry before baggingit. p¡e

Not only does this make the clearest and best of stareh for muslim lon
and linens ;-but is a good substitute for arrow-root; boiled- in m lk, tha
either for invalids or babes ; and is valuable in places wherdeliscRin par
for sick persons cannot easily be procured. mE
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cORI STARCH.

This is an American preparation of Indian corn, which i sold in
small packets, in most of the Canadian stores. It is used not only for
starching clothes, but as an article of diet ; for puddings, custards, and
mixed with milk for pap, for very young <hildren. 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.

BEAN STARCH.

A large supply of good starch can be made by the following pro.
ces: steep half a bushel of bran inaclean tub or barrel, pouring
over it several pailfuls of water. It 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 bubbles. At the end of a week, if the
weather be very warm, it will ferment ; but sometimes it will take a
fprtnight to sour. Stir the mass well up several times ; thensstrain of
squeezing the bran through a canvass cloth, coarse, but quite clea.
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 i the bottoin of the vessel : dry thorôughly, 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 doue by
bluing the ladt water that yon'put on, and stirring well; but it is
better to blue the water you boil your starh witi.

Those who understand the art of dying, use the sour, fermented
wa)er that is poured off, in colouring red and acarlet, which are
brghtened by acid.

PUMPKINS.

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 nourishig and imparts no bad flavour to the milk, as turnips
are apt to do.

Among theuold-fashioned setlers, thepnmpkin is much esteemed for
pies, and a sort of molames, which they prepare from the fruit by
long boiling When properly made, there is not a better dish eaten
thon a good pumpkin-pie. NowlI must tell you, that an Engiish
pumpkin-pie, and a Canadian one, are very differently made, and I
must give the preference, most decidedly, the American disi; which
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is something between a custard and a cheese-cake, in taste and ap-
pearance. Iwillnow gie you a recipe or two for

PUMPKINPIE.*

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

Pare and eut the fruit into slices, removing the seeds and also the
fibrous, spongy part, next to the seeds. Cut it into small pieces, and
put it on the fire with about a pint o0 water, covering the pot close :
you are not to braise or stir it. Should the watér boil away so as to
endanger the pumpkin burning to the bottom of the pot, a smail quan-
tity more of water may be added. It will take three or four hours to
boil quite soft, and of a fine brownish yellow. Some improve the
colour and richness by setting the pot on a few embers, near the fire,
and keeping the pot turned as the pulp browns at the sides : but this
ruires to be carefully attended to.

When the pumpkin is as soft as mashed turnips, pain it through a
hair-sieve or a colander; then add new milk and two or three eggs
well beaten, with grated ginger ; as mach sugar as will make it sweet
enough to be pleasant. Pounded and sifted cinnamon is frequently
used as spice or nutmeg; .but ginger and cinnamon are preferable to
any other spice for pumpkin-pies. The mllnpt not be suffilent to
thin the pumpkin too mach : it should be abo4 the consistence, when
ready for the oven, of finely mashed turnips : iftoo thin you will need
more eggs to set it ; but it absorbs a great dealof milkand is better
to stand some little time after the milk is added, before being baked.

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

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

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

ANOTHER WAY.

13oil your pumpkin, as before directed, for three or four hours;
bruise it fine with a beetle, such as you pound potatoes with ; mix
with new milk, and two or more eggs, as you like: add a little sugar,
and ginger or all-spice, and bake in lined tins for half an hour. Some
people grate the raw pumpkin on a coarae grater, boil. it, with

I bad this recipe from a Canadian lady who is celebrated for the ex-
cellence ofb er p»mpkin-pies. I can vouch for their goodnemssfrosM my
own expenence.

940
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a very little water for an hour or so, then add nlk by degrees, as long
as it will bsorb it, keeping it sinmering slowly. Wben well boiled
and swelled, let it cool,-when cold, sweeten and seaon, and bake as
in the other receipt.

na]z RIMrsir!

Boil ,down the pumpkin; aud wbe soft, take it out of the pot,
spread it on dishes or tins, and set them i thme sua or under the stove
to dry. When quite dried, pack i per bags, and bang up in a

,àr,room. This mode will enable you to make pumpkin-pies at any
"?asonwhen required. Steep it in milk, tii it sweds aud softens, and
make your pies as usual.

Some cut the pumpkin in rings, and bang up to dry in the kitchen;
but it is apt to mould and turn black : poibly, if(dried at muce s
the sun outaide the bouse, orat uight ji the oven, it woud keep
better.

This article is made by boiling down aqmtty of ripe pm pkin for
many hours, expressig the juice, and them bolimg it down to-molane
syrup.

S Q U Â S H.

This is avegetable ofthe gourd tribe of plants, snd is in much repute
with many of the Canadians It grows very Iuxuriantly i the new
bush-soil without any need of manure. The oFe d are e itr set in a
hollow basin, one or two in a plae, or on bhs ; but holows'are cou-
sidered preferable, as the loose soiûles too mcl. The same may
be observed with respect to cucmbers nd melomn in new gardens.

Squashes are of various linds and qualties, nd are boiled green,
like the vegetable-marrow, or nmshed like trulpç, with milk snd pep-
per and salt. SquaheS, whme ripe, ne made into pies, in the amme
manner as pumpkins.

In old gardens manure iaem ry fr the growth of la this tribts
of plants. A good hot-bed for er ueumbers may be mad
by piling the weeds and rubbish, -eaves nm d stika of vegetables,
and covering the mouud with several inchs offe mnId On this
Set your seeds, and you will have a fme crop; besides covering sa
useemly object, and making su excelet bed, of lhe fMe noil, for
lowers or vegetables of any sort requiring good, rm, &

squas. 129



FELME EMIGRANT's GUIDE.

CUCUMBERS AND MELONS.

(Plant, if in open ground,from 18tto 250& 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, eut both
corn and the tender lea*s of the melon. It is not commonly the
case, but it has happened even in the early part of June. In general
the seeds are put in about the 20th of May, and if you wish to bring
them on safely, place a square of bricks about each plant : on this
lay a pane of glass. Glass -costs very little in Canada. This will
serve asa frame-light, and you may open and close it at will. Water
your plants, and keep the glass over them at night, or till your plants
no longer require such care. Spread a little fine hay over the ground
between the plants: this will keep in moisture to the roots, and help
ripen the fruit. A bit ofslate or glass is sometimes laid beneath the
fruit to attract the sun% ray. I have seen splendid melons-musk,
cantaloupe, rock, and nutmeg-melons brought to great perfection in
the open ground, on new soi. If thé summer and fall are fine and
sunny, which is generally the case in Canada, you may reekon on
having ripe melons in plenty with a little care.

The ends of the shoots, of both melons and cucumbers, should be
nipped* 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, placed close
together, slanting like the pickets of a ha-ha fence. On this the vines
are trained, and suifered to grow, stepping the length of the end
shoots, to keep them from trailing beyond the frame: or the top of a
bush set in the ground for them to climb, has also been recommended:
the former plan, if more trouble, is certainly the neatest.

xm.Os PRsERBD.

Cut a ripe musk or cantaloupe melon in slices,-remove the seeds,
-sprinkle a little white sugar on the fruit, and let it stand for an
l our. 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 of the ju ce that has run from your fruit,-put it along
with the rest of your sugar and spice into a clean skillet or preserv-
ing-pan, and boil it'up. When boiling put in your melon and boil
for half an hour. The peel of a lemon, thinlypared and eut in strips,
may be added. The juice of two, squeezed in, greatly improves the*
preserve, but it may be omitted. This makes a very beatiful-
looking preserve, of a fine apricot colour. It is very\rich; but
rather too luious for some tastes.
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The citron-melon is grown especially for preserving; and is a very
elegant-looking dish on a supper-table.

TOMATOES.

Canada produces this fruit in great perfection. The culture is
simple-a bed of light rich mould should be prepared, on which the
seed should be sown in the early part of May ; a light dressing of
wood ashes sprlnkled over the bed saves the young plants froni the
attack of the fly which is very apt to injure the firstseed leaves unless
guarded against. The tomato is very hardy and bears transplanting well,
as the plant grows very large and bushy in a good soil. You must
not set out your tomatoes nearer than three or four feet of each
other ; a border is best, as the sun and light have better access to
them than when planted orr 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 ,hese laths
may be nailed a foot apart, or wires may be stretched. Each brauch
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 th Mine
have been trimmed and trained in that way for many ye4u be
top buds should be shortened to check their growth. The irit 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, ànd for catsup.

TOXATOES PREPARED As A VEGETABJ. DIsH.

Gather ripe tomatoe, 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, stEw
for half an hour. This is a good sauce Ir roSsted meat.

. onEEDpfATOEs.

This is for the convenience of having the benefit of the fruit at any
eason. The tomatoes are skinned and salted, and set inte a

vessel in a water bath, and stew&d for half an hour ; the excess of
juice may be drained off, which will do for catsup, then spread the
pulp on earthen dishes or plates, and dry them gradually in a cool
stove or brick oven ; when quite dry hang them in bags in a dry
room, and soak when wanted to cook for sauce--but they will require
seasoning with pepper and butter.
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AY EICELM.ET TOXATO SAUcE

Wash eight dozen ripe tomatoesplace 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 weli for fifteen minutes; then pass the pulp
through a colander or coarse ieve to separate the skins from the pulp:
to this strained juice add 4 oz. mustard seed, 2 oz. wbole pepper, 1
ripe red pepper, having removed the seed; 2 oz. whole ginger, 2 oz.
allspice, several clovea of eschalot; boil all together till the pulp is
reduced to nearly half the quantity, rab it through the colander
and press it with a spoon ; a gill of vinegar to wash the pulp clean
through from the spices, at last, may be added ; bottle when cold,,and
cork tight down. Those who eau afford it, put a teaspoonful of white
wine into each bottlethe lest thing.

rEssaaqE ,rom&vE

To three pounds of fresh ripe tomatoes, add the juice, and finely eut
peeling'f two lemonm; boil together with nome sliced ginger for one
hour, thenadd 4 iba of lump sugar, and bol half au hour longer.
This.looks like a fine West lndia preer*.

TOXÂTO CATSI'P.

Pie ripest fruit, break them up, ând strew a good handful of
sait amoig them, let them stand by for a day and a night, boil them
with black pepper, cloves, alspice, 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 tomatoes are cold put them through a coare sieve snd
bottle them for use. The coarmer ports -may be put with the spice
into a jar, and vinegar-poured over them. -They will make a good
sauce for cold meat, or eo-nin for so and stews.

Fasten down your bottis. with paper npped i white of egg, which O
will exclude the air.

Green Tomatoes are often put into -rs of pickles, and I have been
told will make tarts, but I thinkt rak flavour would not be
agreeable, or evn wholesome. Tomato catmp is used as a sance
for fsh or meat, and asos a seasoning te soups and hashes.

When I make Tomato catsup myself I allow a table spoonful of It
strong vinegar to every quart ofjuioe. but niest persons make it that
without vinegur. .a

-- --- these,

Âny one who bas a good ediar may have asspply ot the fres th
fruit for use,by taking up theplats befoe they arepe, and hanging
them on a pole ad downwards. Thb y eac be ripeped in a u ore
window, oruedao

nea
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PRESERVED GREEN FRENCIH BEANS,
This is done by gathering the green beans while tender, and throw-

ing them into strong brine, in which a bit oPalum is dissolved: lid the
vessel, a small cask is best, with the beans till it will hold no more,
and is closelypacked; lay some straw on the top to keep thebeans
from foating, and cover them down from the air. Some make no
brine, but strew dry salt between the layers of beans:--they should be
steeped for some hours to draw out the sakl

LI-MA BEANS. (Time to sow, 18A to 25& May.)
There are no beans that are more truly valuable tu cultivate than

the white lima beanu; it is a climber, and requires poles to cing to.
It is better to be set in hils three feet apart, about four seeds in eack
hill; three slender potes, seveu, or eight feet in height, set se as to
meet at the top, should be put in at the same time as the seed. With
a small hoe earth up the plants when in six or eight leaves, and your
labor is 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. The ripe
beans are of a pure ivory white colour, flat and kidney-shaped.
These beans form a favorite article of vegetable diet in America. The
manerof preparing them is asfollows:

STEWD BEANs.

Steep the beans, say a quart, in hot water for twenty-four hours, or
even longer; boil them, and remove the skins ; the water should be
vhanged, and the beans when soft enough, drained and seasoned with
pepper, salt aand butter. They take three hours te boil soft.
Another way is to par-boit a bit of pork, and put it to boil with.
the beans; then remove the beans te a deep an or dish, put the
pork in the middle, and brown all together in the oven. Beans are
a good iugredient i soup, and also as a padding, made in a sirnil
manner to pease-padding.

SUBSTITUTS FOR TEA AND COFFEE.

It sometimes happes to persons living at a distance from towns,
that their stores of tes an&cofee have betu exhausted, before afres
Uþply ca be procuted; or te want of ready.-money for pur&%eing
these necesary luxuries, haâ left the poor emigrant to sich resoueeO
ma the herbs of the dld offer. Among the old Canadians there are
persons lntimately acquaimted with the virtues of various pbnts
which they frequently make use of instead of tea, and consider them
More wholesome thia the more palatable Chinese lea, which we are
a accastomcd-to regard as indispensable to eunr comfort
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Necessity, no doubt,,has taught the old settlers, both in the States
and Canada, to adopt certain leaves, roots and berries, as a substitute
for the genuine article ; and habit has reconciled them to the flavour.
Some attribute valuable medicinal proerties to their simle infusions,
and, possibly, not without reasen. e Indians boil e ehips and
bark of the sasosfras, er spiee-wood tree, as a luxury, as well as a me-
jicine, and bring it from distant parts of the country. I once tasted
the deeoction, and found it very pleasant, besides tasting the bark,
which had a fine aromatic flavour, like the nutmeg.

Tinctures,1essences, and fermented drinks are in high repute, I bave
been told, in the States : the sassafras is regarded as a fine purifier of
the blood.

There in a speces of fern, known by the country people by the
name of gweet-gale, and sweet fern: it is woody, growing in a slight,
waving bush, about three or four feet from the ground : when the
leaves are rubbed they give out a delightful, aromtAtic, spicy odour,
which soon goes off. When boiled, it bas a slightly resinous taste,
with a bitter flavour, that is not very unpleasant. is sweet-fern is
in high repute amon g the Yankee and old Canadian housewifes, as a
diet-drink: they attribute to it many excellent virtues, and drink itas
iwe do tea.

It grows only on very light, sandy soil, by waitks on the road side,
or at the edge of pine woods. At dewfal, at night, or early in the
morning, this shrub gives out a delightful perfume : it is very elegant
in form, and in quality tonie and astringent: it bas been recommended
as a specific for ague. The botanical naine is Comptonia aspienifolia,

CEANorOE&-NEW-JERsEY TEA.-xoUNTAIN swEEr.
These are the -names' of another very pretty and fragrant shrab,

with white feathery fdowers, that have the scentof the fdower ve
used to cal Meadow-sweet, and, Queen of the Meadows. It does not

wrin the thick forest, but on open plain-lands, such as the-ice.
eaBrantford, Monaghsn and other open, shrubby lands.

The natives use the leaves of this plant as a substitute for te&.-
There is othing ijurious in this plant-; and like the former one, iti
g4nic and astringent. I have never tasted the tea made from the

leaves of this shrub, but I intend to cure some as a trial of its flavour,
adopt the method, as near aslI can, practised by theChineseià
dryingtheteas, heating the leaves in a pan for a few minutes,roHing
them with the hand, and letting them cool, and heating them agaiu

The lumbermen use the New-Jersey tea, when out at their woe
and also the Labrador-tea.

LED LATIPOIMD.-LABRADo2 TEA.

This very pretty and singular shrub grows iefly on the low led,
banks of swampy, half dried-up lakes. kTkere are two kids y of
that in called marsh rosemary, the leave. bearing a strong rase
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tes blance to the shrub rosemary : it has pale, lilac flowers, and bluish-
ite coloured, bard berries, resinous in taste, not unlike juniper-berries in
ur. 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.-

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

of PINS CANADENSI.-HEMLOCK TEUt

The tops of the hemlock are sed by some personse as tea, but I
think very few would drink hemlock-tea if they could get a more pa-
latable beversge.-

As a remedy for a severeyold, I believe a cup or two of hemlock-
tea, drunk quite warrq in bed, is excellent, as it promotes perspiration;
it ls also a powerfiuldiurietic, as well as sudorifle. Do not be alarmed

at the name of hemlock ; it is not the poisonous plant known by that
-name, that ls 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 soilt: it is very hard to cut down, and difficult
to bur up : the wood of the hemlock is not much used, it being fuit
of resinous knots, tough and stringy.

There are many other herbs used as tea, but it is better to obtain
information from those who ar in the practice of testing their qualities.

For substitutes for coffee, the list is endless. Jeans, peas, corn,
ptatoes raw, cut smail, and dried to a brown colour, al thrdugh;
rye, wheat, and even bread. The very best that I can recommend, is
made from the root of the common dandelion. -

DANDELION COFFEE.

Dr. Harrison, of Edinburgh, recommended the use of this roqt,
many years ago. It possesses, he-says, all the fine flavour and exhi-
iarating properties of coffee, without any of its deleterious effects.-
The plant being of a soporific nature, the coffee made from it, when
taken lu the evening, produces a tendency to sleep, instead of exciting
wakefulnes, and may be safely used as a substitute for the Arabian
berry, (ihe adds,) "being equal in substance and flavour to the best Mo-
cha coflbe." This is going too far : it is the best substitute that has
been found, bu.certainly not equal in avour to really fme coffee. I
will now give my ister, Mrs. Moodie's, recipe for preparing the
dandelion-root, and her method of cooking it. " The roots should be
earefully iashed, but not so as to remove the fine, brown skin whick
covers them, and which contaies the aromatie flavour. The roots,
when dry, should be cut up into amali pieces, about the size of a ki-
nMy-beau, sud roasted eithe lin 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 crsp,' like freshly-roasted coffee, remove then,
and let them cool ; grind like coffee. Put a small cupful into the
coffee-pot, and pour over it a quart of boiling water, letting it boil
again for a few minutes : drunk with sugar and cream, this prepara.
tion is very little inferior to good coffee."

" Experience," she says, "&taught me that the root of this valuable
plantwasnot so goodin the Spring as in the Fal In new clearings
this herb abounds, and grows most luxuriantly in the fine new soiL.-
The best season to collect it is in the month of October, when tbe
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
soabundantly over their field, may be very usefuL"

I can speak to the excellence of the dandelion-coffee, having oflen
drunk it, though I do not think I ever succeeded in making it myselg
so well as my sister did. Ibelieve thatl1 scraped as well aswased
the root, and thus injured instead of improving the flavour. The ad.
dition of a small quantity of go<d 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-oa, in
browned and groundare 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; of
boiled as a vegetable. wh

COFFE.o

The best coffe, or what is herecalled so, sells at 1s.3d.perlb, i i
the country stores ; but a better article may be got at 1s. perbi'
any of the larger towns, aud at 10d., unroasted.

"The reason," says an agricultural journal now before me, «th
coffee is seldom well made, is, first, the berries are too hastily roasta
or roasted too much : a light cinnamon is their proper colour. S&
condly, the ceffee is ground too fine ; and thirdly, it is often bo&d
too much; by whlch the bitter principle is extracted, and the fler
vour ffiés off ; and fourthlynot enough coffeeis allowed in the po&

A FEW REMARKS ABOUT BEER

is nothing that thenew settler complainamoreaeelingly (
than the of good beer and ale. Nobody brews beer in ther aown homesin .can be got in all towns, it is true; he h
it is not, the - like the sweet, well-flavoured, home-b
beer of the far-iousea The reaèonwhy so few of the
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nadians brew their own beer, arises from several causes : frst, that
there are so few maltsters ; that barley is not very generally grown
as a rotation crop : and then, the want of vessels and conveniences
for brewing, is an obstacle which it often takes years to overcome ;
and by that time, the taste for beer has often unhappily been super-
seded by that of whiskey. I feel assured that if there were more
private families who brewed beer, there would be a thousandfold less
whisky drunk in this colony. As there is no plohibition 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 rhaps, produce at firt,
as fine a fiavoured malt as what they had bn accustomed to pur-
chase at home, from the maister ; but one that would supply them
with a very palatable beer, and at a very little cost : the hops they
can grow in their own garden ; every one cultivates this plant oir ac-
count of it being an indispensable ingredient in making barm for rais-
ing the houhold bread, besides shading and adorning their veran-
dahs, by its ant foliage and graceful flowers. The bush-settier
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 beér of their own manufacturing, at a
sa"l expenditure of time and trouble. Many of the cotters' wives
in Sufolk, used to make a cheap sort of beer for the use of their fa-
milies, from treacle,1ops, bran and water, with yeast to ferment it.-
This they might also make in Canada. During the very hot weather,
some cooling and strengthening beverage is much required by men,
who have to work out-in the heat'of the sun ; and the want of it is
ofteu supplied by whisky diluted with water, or by cold water, which,
when drunk in large quantities, is dangerous to the health, and should,
if posible, be avoided.

Instead of the usual allowance of strong beer and harvest-cakes, at
ur o'elock in the afternoon-; tea or coffee, with bread and butter,

es or cakes, are carried out into-the field as a refreshment.-
have supper on their return, at seven or eight .t night.

There are no harvest frolics held bere, as in England. The prac-
seemsaltogether laid aside. No gleaners are ever seen in Canadian

elds. Perhaps this very circumstance will show that the
man does not require such a means of increasing his store : he

ps his own field, and bis own ho and fowls are the gleaners that
up that which his own hand sscattered.

TREACL-BEER.

To a flve-gallon eask alow four pounds treacle : boil a large hand-
of hops in a gallon of water, for an hour : strain the liquor off the

înto your cask : add the treacle : fll up with wter,to which
. onepintof yeat : in two days bottle it, but do not cork til the

it wil be fit te drink in two days after corking.
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NAPLE-BEEL

(Se tMat article.)

BEET BEEE

Clean nd -eI serape and wash six sugar or white beets : cut them
in sices, 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 hope: when cooled to blood-heat, add a teacupful of good
rising: set your cask in a warm place, till the fermentation takes
place : when the beer has worked for two or three days, fMl up the
cask, snd set it in a cool cellar : it will be ready in a week or ten
days for drinking.

BEE-VINEGAE.

lais is made in the sme 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, ad you will have a beautiful vinegar of a fie
colour.

BEET-MOLASSES.

Boil down forsome hours, white sugar-beets, with one or two blood-
beets to colour the liquor of a fme red. When the liquor is very
sweet, remove the beets, and strain through a flannel-bag : beat up
two eggs, aud pour into the beet-eyrup, taking care that it be quise
cool : retum it to the fire ; ad when the scum rises, remove it care-
fuDy : itmustnow boil &st, and be reduced to a thick syrup, asi
maple mosse Thse who disdike the sweetness of the beet-molr

e, may sharpen if by adding a little lemon-juice, or the juice of my
scid fruit : it is a lovely colour, and, in the absence of other pe-
Serve, is useful sud wholesome, and costs nothing but the trouble d
boiling down,
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MAPLE-SUGAE.
This little volume would be incomplete unless it contained some

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,cleuring his land, willi not give his atten-
tion to it, for maple sugar is less an article of trade than it used to be.
The West Idla sugars are now to be bought at 4d per lb., or if you
pay a dollar youcanget 14 lbs.of good soft sugar. The price of
maple sugar is nevr ss thon 3d., but 5d. for many years, was the
standard prce if it wer good, now there is little cal for mîaple sugar,
muscovado being quite as cheap. Still there are situations and
circumstances under which the o making f maple-sugar may be carried
og with advantage. There will always be a çlass of emigrants who,
for the sake of becoming the proprietors of land will locate them-
selves in the backwoods, far from the vicinity of townsa and vilages,
who have little money to expend, and who are glad to avail thenselves
of so wholesome and so necesairy a luxury at no greater cost than
their own labour.

With the assistance of the children and the females of the house,
a setter 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 young
ones, has made sugar enough to supply the family, besides seling a
large quantity. In the backwoods 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 women 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 wa
unfit for them.

We wii suppose that the settler has resolved upon makingi sugar. A
The flrt thing is to look out for a good sugar busil where he can be
sure of a hundred or two hundred of good trees standing not very far
from each other. In the centre ofthis 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 he needsaa good
lasting back log against which to build his fire at the boiling time ;
but there are other requisites to be attended to: a certain number of
troughs, hollowed out ofsnal pine, black asl, basswood, and sundry
other kinds of wood ; one or-more troughs to each tree; if the trees
be large, two,.a-d even tiree troughs are placed, and so many inci-
sions made in the bark with the axe, into which spilus of cedar are
inserted; these are made with a hofow sort of chisel ; but some do
Sot take mach pains, and only stick aflat slip ofashingle, slanting from
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the gash in the bark, to directthe flow of the sap to the trough. The
modes.of tapping are various: some use the augur and bore a hole,
which bprts the tree the least ; some eut a chip out across the bark,
and eut two sweeping lines down so as to give the sap two channels
to flow ip; others merely gash the bark with a slanting cut, and insert
the spil.

My brother, Mr. Strickland, in his work on Canada, gives very good
instructions on this subject.

There should be a large trough hêwed 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 fa4 as the smaller ones fil,
the boys and women empty their contents <ito pails, and the pails
into the large receptacle. The boiling place is made by fixing two
large stqut forked posta into the ground, over which a pole is laid,
stout enough to support the kettles ; ironwood is good for this
purpose ; on this the kettles are hung at a certain height above the

Ahoop, with a piece of clean coarse serge or flannel sewed over
it, serves for a strainer ; the edge of the pots sbould be rubbed with
clean lard to prevent the sap boiling over. It is a common plan, but
Ithink by no means a nice one, to keep -a bit of pork or fat bacon
suspended by a string above the sap ketties: when the boling sap
reaches this it goes down: but I think my plana is better, and certainly
more delicate. If possible have more than one kettle for boiling
down; a constantchange from the pots facilitates the work: as the frst

boiling decreases, and becomes sweeter, keep adding from the others,
and filling them up with cold sap. A ladleful ofcold sap thrown in
at boiling point, wil keep it down. Attention and care is now all that
.a required. The one who attends to the boiling should never leave
his business; others can gather the sap and colleet wood for the
ire& When there is a good run, the boiling down is often carried, e
on far into the night. If beavy rain occurs, it is better to empty the
sap-troughs, as the sap would be too much weakened for boDling. The
usal month for sugar-making is March, though I have known some
years i which sugarwas made in February. By the middle of
April the sap is apt to get sour if'kept many hour,-and will not grain.
If you have sap kept rather long, put salaratus la till it foams a little ;
but it is seldom that good sugar ismade from acid sap. A handful of
quîck-lime, some prefer to cure sour sap. The best rua of sap occurs
wben a frosty night is followed by a warm sunny day. If cold
weather set in after the trees have been tapped, it is sometimÍs neces-
amry to them a second time.

After sap bas been boiled down to thin molaes, it is then
brought in to be sugared off The syrup must be carefully strained
through a woollen strainer ; eggs are then beaten up, with the shella,
and poured into the cold syrup, whichlanow ready for boiling into
thick syrup, or for sugaring off.

Where the sugar bush la far from the house, some persous prefer
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like better than the cake sugar, but it is not so convenient to stom.
To those who have few utensila or places to put things in, as a sweet-
meat for eating, the dark heavy-looking sugar is liked the best, but I
prefer the sparking good grained sugar, myself for all purposes.

The Indian sugar, which looks dry and yellow, and is not sold in
cakes, but in birch boxes, or mowkowks, as they call them, I have
been told, owes its peculiar taste to the birch bark vessels that the
sap is gathered in, audits grain to being kept constantly stirred while
cooling. I have been tld that a small bit of lime put into the syrup
whitens the sugar. Mbkis used to clarify, when eggs are not to be
had, but Ionly made use of egga, Four eggs I found enough for
one boiling of sugar.

As I know of no better authority for the proces of making sugar
than that et my brother, Major Strickland, I shall avail myself of his
directions, and abridge from his lat volunfe, 18th chapter, such pas-
mages as may add to the settler's knowledge, what I have already
colected from my own experience, and other soue

He says, "The settier havingselected his sugar-bush, should under-
brush, and clean the surface of the ground, by removing al rotten logs,
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 veryapt to do- to the great lom and annoyance of the sugar-
boiler. The boilingaite should be as near to the centre of the bush
as pomible, from wich roads wide enough to admit of the movements
of a sleigh and oxen, should be eut in every direction."

"Settiers commonly suspend the boiler over the fire, from a thick
Ie by meass of iron chains; but this is liable to accidents. The

PLis to build the sugar kettles into an arch,* either in the
open îr, or in a small shanty buit for the purpose of sugaring of"

"A store trouh should be made from the trunk of a large wiite
pine, c e f olding from fifty to one hundred pails of sap. This
iould b.placed near the boilers, and any empty casks or barrels
may also b. mustered in case of a good ru."

"In a good season from eight to twelve hundred pounds of sugar
and molasses can be made with fiLve hundred sap troughs. Let the
troughs be 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 a over, let the boys colleet ail the
trougis, and set them upon end, against the North side of the tree,
which preserves them from cracking with the sun."

*Thi no doubt is a good plan when sngaring is carried òn with good
help and on a large sel. ;'but where women and boys do the wo, it
*ould-harIy.I far, be carried into efFeet-En.
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" If the farmer desires, as of course he wiH, to preserve his sugarbush, the best way is to tap the tree on the South, or sunny aide, withan inch and quarter augur, and use hollow spills. Care must be takento set the trough directly under the drop, and as level as possible.Many use the axe only, in tapping, but this soon kills the, tree.
"The sap runs best after a frosty night, followed by a warm sunnyday, and brisk westerly wind. The tap should be made in the earlypart of the season, on the South, and when it requires removing later,

on the North.
"The mostexpeditiousway of gathering thesapis to drive through theroads with the ox sled, on which a puncheon or barrel is securely fixed;in the bunghole of this receptacle, a wooden tuan dish should be insertedP

large enough to hold a pail of sap ; in the hollow of this a bit of tin oriron punched full of holes is inserted to act as a strainer."
"As soon as a sufficiency of sap has been stored, and the kettles

filled, the fires are lighted, and boiling begins, and should now be keptup 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 wlll clarify fifty pounds of sugar. The
beaten eggs are stirred into the cool liquor, the pot slung on thecrane, and as it rzies to the boil, the thick black scum, must be
instantly removed. If properly acummed, the liquor will be bright
and clear as white wine.

"Great attention must noW be paid by the sugar-boiler; he must
not leave his station, unless his post be taken by a careful hand.
The liquid, as it thickens, is, continually rising to the surface, and
unles watched with care, would boil over*; it is well to keep a little
always cooling at hand to dash in in case of a sudden rise."

"To te uninitiated, the greatest diffculty is to know when the
Bquid has attained a sugaring point. When it boils in one continued
yellow froth, throwing up jets and pufls of steam, it is not far frombeingready; butto try this,take athin bit ofwood,in this make anarrow
hole an inch lo , and an eight3 of an inch wide, if this is dipped into
the molasse, a n thin film will fil the hole, which, if blown, will
throws out a long-ehaped bubble, if the sugar ia sufficiently boiled.
Some csu tell by blowmg a thread of it from the edge of a ladle, or by
droppigit on the snow, when, if bard, it a doune, and the sugar may
be poured out 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 thesettlers' wives, and their chidren ; and though it takes place at the
most changeable and unpleasant season of the year, when the froustand thaws are alternate, and the work is done in the wet snow, it isvery rarel that you hear of ague attacking the sugarmmkers. March
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and April are not cthe seasu5 for agSe ; it is in the hotter months this
disease prevails."

NoT.-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 poo settlers, I considered it was
conferring a benefit upon my fadns.

NaFLE.

This beautul add to the le is simply a portion of the
syrup, taken out when it begins to thicken to the consistency of
virgin honey. it seUs at nine pence or ten pence a-quart. readily ;
if for use in your own fa==ly, boil it rathe longer, and cork it tight,
settingit by in a cool oear to keep it from fermentation. It is used
as sauce for pancakes, sudd and to eat with bread. Those
persons who do not thkit worth their while to make sugar, will
often make a gallon or two of molsuu Some oea it maple honey,
and indeed it comes earer to honey in taste,and consistency, than to
treacle.

m arsa a swam .

When sugarmg og; tme a itile oftthe thielent syrup minto a saucer,
stir in a very littie ue four, Sd a sma1 bit of butter, and flavor with
essence oflemon, peppermInt, or glinger, ayoulike best; when cold, eut
into little bricks aboutan inch i Iength. This makes a cheap treat for
the little ones. By inelting down a piece of maple sugar, and adding
a bit of butter, md flavourng, you ean always give them sweeties; if
you think proper to allow thm idulgencie ef this sort.

Those persons who make mapie sugar ge erally make a keg of
vinegar, which, indeed, s highly advissble ; ne houseshould be with-
out it; it is valuable, both n article of diet,nd nedicine; and as it
is easily made, and cots uoting buth te labour, I shah give
directions how to make it.,o

At the close ofthe sugsr-uaking nea , in the mounth of April, the
sap loses much of its sweeielsud when boiled down, wi not make
sugar,,bat it wiR anuse good vinegar-for this it wii only be
necessary to reduce fve pulls pofap to one b n; twenty-nve
gallons of uap, boiled down toRve , vii fl your little ve galon keg;
but it is bptter to bell rather momr, ayo Iw need me mafter the
fermentation is over to fRupthe veud. Tis Uithe common propor-
tion, live puls redud to one;but 1doot"thinkthatsix toone

- would be too mach to aow in boiling down. While bfo'd-warm,
straia the ÌIquer into the ves md pour in hait a tea.Cupfal of
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rising; set the cask in thechimney corner, or at the back of the stove,
'pd et it work as long as it will, then lay a bit of glass over the

bunghole to keep out dust, and let it stand where it will keep mode-
rately warm for some weeks. It will be fit for use by the summer ; if
it is too weak put a little more sugar to it.

In the hot weather a nice cooling drink can he made with a quart
of hot water, a large spoonful of maple syrup, and as much vinegar
as will sharpen it ; when quite cold, grate a little nutmeg on it, or
drop a little emence of lemon, to flavour it. This is very refreshing
in harvest weather.

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

KAPLE WME.

Bol down sixpais of sap to one, in proportion to the quantity you
wit-make- Setit to ferment with a little yesst, and stop it soon;
let i stand in a cool ocelarafter it is bunged. It may bedrunk ina
few weeks, as it has not much body, and would soon sour. A fher
wine may be made with np, boiled down, adding a quàrter of a-pound
of rainasplit.

This wine should be madewhen the sap isat itabest ; it is not
prudent to defer it tili the end of the season. Birch wine cau be
made in the mue way, only it requires sugar, as there is much les
swetnem in the sap of the birch, than in that of the sugar maple.
'From the soft, or swanppapke, no sugar can be made, but a strong
black ink isandc from boiling the bark aud setting the color with
copperga; litle is neemsary, or asmall quantity of gum-arabie
to give it gloss, consiteney ; many settlers use no ink, but that
Which they manufact-n tisemelves.



CURING OF MEAT.

The cutting up and salting of meat is attended to in most farm-
houses by the men, but sometimes it falls to the'lot of the settlers'
wives, and it is necessary that they should possems some knowledge of
the process, as circumstances may oblige them to take an active part
in the business, or give directions to their servants, as the case may be.

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, hameshape ; and divide
the rest of the carcass in pieces, which are eut clean through, chine
fashion. These are rubbe and packed in clean-salt, as tight as the
barrel can be packed, and the barrel is then filled up with strong
brine. A barrel 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 "Mss Poax.' "Pruie mess" con-
tains the hams and shoulders, as well as aides, and sells for less. And
"Parmx," which is the whole hog cut-.up indiscriminately, is the
lowest in market value ; but a barrel of either must weigh two cwt.
of meat. Hams are sometimes sold separately at 6d. or 7d. per lb.,
dried or sm'oked. Pigs are often sent to market, or to the stores in
a frozen state, and sold by the cwt. In purchasing a barrel ofpork,
it isnecessary toascertan the sort of meat you arebui nd, not
topay for "Prime" or "Prime Mess"the sameâàs for "Mes Asthe
emigrant, on first commencing housekeeping, is obliged to provide
stores of this sort, it is well that he should be on his guard against
imposition. And when the atorekeeper sees that his customer is not
ignorant of these matters, he will be less disposed to take unfair ad-
vantage of him. Always endeavour to make your dealings with per-
sons of respectability of character. -Ani now to return to the curmig
of the meat for household use.

PICKLE.FOR HAMs, CHX5, AND s5ROULDERs.

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

o
This quan'ity will be sufficient ft-r two cwt. ofmeat. InMting dowu th

meut, it is better to have one to rub the meut, and another strong hand mo ha
pack into the barrel. Some prefer meat dry-salted to pickingit•
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o'er your hamsQ, which should be cold, but not frozen. The addition
of pepper, allspice, and cloves is made bysome who like a high flavour
to the hams. The hams should remain in this picklessix or eight
weeks; being turned and basted every two or three days, and then
hung in the smoke-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 cloth, and; if you give this covering a coating of white-
wash, with a whitevash brush, it will preserve it from the flies.
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 ità 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 work, I would recommend a large boiler or kettle of water to
be put on the fire, and when it boils, immersè each hain la it for five
or even ten minutes. Take them out, and when dry, rub them over
with branor saw dust, andpack thein in a box of wood ashes, or of
oats, as the Yorkshire farmers do : you will have no trouble with the
weevil again. To preserve pork free from taint, or to restore it if it
be injured, pack charoal in the barrels. The use of charcoal as a
preserver of meat is very great : I have restored meat that was much
injured, by first putting off the bad brine-seraping 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 layers
of meat, a strong brine being again poured on to cover it.

A plnt 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 andl 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 foruse. Abad cellar may be purified by the
same meas, care being *taken to secure the building from danger of
ire. Where moots have been kept in a cellar for any time, such puri-
fication is very essentiel in the spring of the year.

PRIZE HA>.

Rub your ham, which should be of fine-jrained, well-fed pork, when
quite cold, with fine salt, to which add a lttle red pepper, sud half a
pint of moLasses. .et it remain in the pickle, basting and turning it
for six weeks. Then hang it up, and smoke for six weeks. About
the first week in April take it down; wash it in cold water, and rub it
over with unleached ashes. If you have anyumber of ham, let
them lie for a week, heaped together ; then hang iem n a cool room,
baving sewed them in càvass or old cotton covers. (Hamilton prise
ham.),
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TO BOIL n.ix

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

BACoN-Tro PREPAJE PO SMOKING OR DRYING.

Having taken off the hams from a sai of pork, chop the rib-bones
close to the back, so as to remove theack-bone the entire length of
theside. With a sharp knifr, rise ail the smail long bones from the
meat, and trim ail rugged portions carefully away. Then mix a
pound oftcoarse sugar to 2-oz.of saltpetre, and 4 lb. of salt Rab this
well over the meat on alR sideg : two aides of bacon will not be
too much for the above quantity. Cut them in two pieces, and lay
each piece above the other, the rind downward,andstrew the re-
mainder of the salt mixture over the lat piece. A shallow wooden-
trough or tray, with a hole and peg at the bottom, is the best to Wsat ;
your bacon in : it should be placed a little sloping forward. Every
second day, draw off the liquor that runs from the meat, into a vesel,
and carefully pour it over the meat again, having first shifted the
bottom piecesto the top. Insix weeks time, take them out ; rub
with bran, 4nd lay on the rack to dry, or smoke them : this proces
makes excelent met.

Mach of the gooduma of pork, ham, sud bacon iepends upon the
meat itsef-the breed of hogs-and their treatment in fattenig.

A great demi of the barrels of pork sold in the stores, is coarse,
loose, flabby pork-distifery-fed, or else nut-fed; the swine ha *
nearly fattened theuselves in the woods on beech-mast, acorns,
such food. This pork i known by its soft, oily fat; the meat ruaning
away to oil, n the act of frying. Of course, meat like this is not
profitable to the buyer. Such meat is better dried or smoked, than
eaten fresh from the le It is better to purchase your meat fresh
of some respectable , or sait it yourself or buy well-dried me«t
though you must, of qourse, give a higher price for it By refrring
to the market4able, you may acertain the prices uof meat, both alt
and fresh.
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Here is au excellent recipe, furnished by a gentleman, who con-
eiders it the best in use : I have eaten excellent meat at his table
thus treated.

PICELE FOR BEEF OR PORE.

To three gallons of pickle, strong enough to float au egg, add
ilb. of alum, 1qt. of treacle, loz. of potash ; mix themwel together ;
pack the beef or pork, and pour the pickle on it ; cover it close: in
about three weeks it will be fit for use. 7h met must sot be sLted,
but packed as it comes from the butcher, and the pickle poured
over it.

L ARD.

This in mde from the inner or kidney-fat of the hog. It sbould be
cut up insmal portions, and boiled down on a slowAre. Let the
fat boil ti) al the oil is extracted ; but be careful not to lot it barn.
When it has ceased to make a noise, be on the watchb: it is ready to
strain off into clean, dry jars. The best, are the stone-jars, with eoves
to them : these can be bought in any of the stores : they are made
in tis country, or in the States. The coarse red pottery i very
cbeap. It is manufactured in large quantites, in many parts of the
Province ; and ie used in dairies, and for all kinds of household pur-
podes.

Lardsellsat 6d.and7d.perb. in the market at Toronto : itued
formerly to be much cheaper. It isi ow used as a substitue for ol,
in paulour lampa.

VENISON.

They who live in the backwoods, often have venison brug n,
either by their own people or by the Indian hunters, who glay ex-
change it for sat-pork, fiour, or vegetablea. A few hints Ms to the
bet uethod of dresing this meat may not be quite un aptabie to
the Csnmian settler's wife.

TO ROAS? VEION.

The but joints o rout are the haunch and the loins, wbich lat
hould be eut ddle fahion, vis., both loins together.

if the derbe fat nd in goodseason, the meatwill need no othe
butingthathe fatwhich runs fromit ; butas itis often Issn, it wiB
be neeary to use Ird, butter, or aliebs of fat bacon to aithe
rousting. Veion shouldo cooked with a bri* Ire--buted oa

151



F=NALE ZrAma's acIo.

-and a little sait thrown over it : it is better not overdone. Being
a ment very open in the grain and tender, it readlly parts with its
juices, and tak m les to romat than any other meat.

snowK R acsC oFVENISON.

Fry yar sheaks quite brown, in bot dripping ; put them in a stew-
pan witha very ittle water, a bnca et sweet herbs, a manlH onion,
adove orttwo, and pepperanist, Whenithas boiled fora few
nainata roi a bit of butter in Bour with a tabIe-spoonful of catsap
or t - me, und a te&apdoaful of vinegar; stir this into the
frice an dish it quite hot.

· ran v=nox

Cat your ment n suitabie pieces: dut them with Bour, and mason
with pepper and slt ; fry in boiling lard, or with Ome m thin
sices ofhmorfut beéòn. A littie ofon in the gravy
=ay be added, if not diagreeable. A Iittle of Bour in the pan,

with a table-spoo fml of boiling water, ani a ittle tomato-catsup wii
make the gravy.

Semena yar piece of ve ae with pepper and sata little aill-
spiee, mnd thre or four doves; gour each steak as yon lay it in the
d ri; pour na a te- al of water, and cover the dish with a nice
hort crust. If the m==t beverylean, a few lices of hamor bacon

wi ilamproee lihei.-SmB ba ma&de with crumbs of bread, chop-
ped h m, pondey shred foesa.ansd with pepper, and made up with
un egg mproes the pie.

The lemt uni wot -pie of the deer. will make an exelent
moup, if boled down long enough. A bandful of Indian rice may be
putinm he rt et en the fee, but should be moaked in water forun
hour or twaddru i m and piced i eian belore adding it to the

enm the ausop vit -oio and sweet herbs, pepper and sat.
mentaferloung oeoking wiR be of ittle worth, as a nthe good

a nourishing qualitie been parted vith in the oup.

When you baie moe fre nent of this kind than yo tlank vii
heep good, rab it vith salt, ad bang it in the root-houe or dairy.

a mhire of magar,mltad averylittle maltpetre; rab the
hum* vith ià evy day, fw ortme voeksb; bang it to moke,
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for three more. It is very good grated, or if dried, cut in thin
shavings, as a relish with bread and butter for tea or breakfa@t, with
*salad.

Jerked venison is the flesh cut in stripe, and dried in the ope air.

B E E F.

Beef neds to be well packed in the barrel, and a good deal of salt
strewn at the bottom. Strew a handful of salt between each layer of
meat, and then make a brine that wie foat a middle-sized potato.
To this di a quarter of a pound of sltpetre, which alwas imaproves
the colour of pickled meat, and -four pounds of coarse sugar. Boil
your brine ; scum it, and when cold, pour over your beef: it sbould be
quite covered, and a lid put on the barrel. Unless you need beef for
immediate use, say a week or ten days, no salt need be rebbed on.
If you waut dried beef, remove a joint-the half leg is best--from the

.pickle, after a month's tUme, and bang it up to dry,--or seson a leg
with the same pickle as you use for hams, adding 2om. of allspice, oz.
of cloves, and 2oz. of black pepper to your pickie. Let it be turned
and bmted daily for six weeks, then hang it to dry and smoke. This
is usually shaved, and eaten with no other cooking than what the
dryingproceugves

As this is not a regular cookery-book ; but is conuind to the
preparing of food, as practised in this country, it wif be unniecssary
to give al the various methods of cooking beef or other meats, a
commouly practised, and which can be taught by anycookery-book.-
It is my aim, in this work, to supply the female settler withl ifor-
mation to meet herdaily wants ; and to put hermin the bestway of
acquiring the knowledge she needs in making use of *hat material
she has at ber command, and turning them to the bet advtage,
with the leat expeuditure of money and trouble.

CANADIAN PARTRIDGES.

These birds, wich are of two different varieties,-the sprucernpr-
tridge, and the rumd grouse, are more like the phesurpt than the
Eunglh psrtridge-the meat being white instesd of brown; but they
bave not thel high gamy fiavour of either the 0Mgeor phment.
Tbey are, w mi hseason, very goodeatng about the end of
the wir, the fesh becomes dryand bitter. This aies.from the
ntur of their food; which, in thick woods, couists chiey of tbe
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resinous buds of the spruce, theNark and buds of the bih, and some
berries, which they flnd beneath the snow ; with various moues nd
lichens, which give an astringent taste to the flesh. At ail other
seasons they are very good and fleshy, and are excellent roasted and
stuffed with fine bread crumbs, pepper, salt, a little butter, and sweet
herb. They require much basting, as they have no fat in themselves.
Half an hour, with a good fre, wil cook a partridge. To stew them,
cut them up, d with a little four, pepper, salt, and stew gently with
a sunal quanutiy of water ; thicken with a little cream, four, udMa
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 pigepuà inger
to breed in the Canadian woods, or pass over in straggling Bocks,

hen they are shot in numbers by the settlers. These birds are good
any wayjou cook them: roasted or inpies.

ROAST FIGEONs.

Plck and draw your birds ; mix brbad crumbs with a little parsley
chopped fine, some butter, pepper and salt ; put a little into the body
of each bird ; lard and roast them : twenty minutes, with a good lire,
is long enough. The basting will serve for gravy,-or ad alitde
butter, and a very little boling water after you have taken up
thei birds, ud heat it in the pan your pigeonsrwee roasted in.

FIGEoNs IN CEUsT.

Stuffyour birds as above, and cover each one with a thin erust, of
short pastry ; bake half an hour.

PIGEON-FIE

sRMnyour pigeons well with pepper and sat; as msuyas wie
in y arpieaish; dust alittleflour on, thin ; add a cup of.hot water;
cover your pie, and bake an hour.

Pigeos stufed, lsrded, sud cooked in a bake-kettle, are ve nie;
and are teudeer, and more uavoury than when baked in the -stove.
Té ma apotpîof the, line the bake-kettlewith a good pe-ert;
li yo r bi with a litte butter put on the breut ofeach, amd a

haiken over the s, and pour1in a Of w
no erpan too fuR ;lay in a'erust, about an ic hn
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cover your lid with hot embers, and put a few below. Keep your
bake-kettle turned carefully, adding more hot coal on the to, til the
crust is cooked. This makes a very sayoury dish for a fmy.

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

BLACK SQUIRRELS.

These little animais are often found in great numbersç in the beech
and oak-woods in Canada, and are cosidered very delicate food ;
beinç free from any strong favour. They are roasted like rabbits, or
eut in piees and fried, frricaueed, or made ito stews or pies. Some
people object to them, uimply because they have not been ao-
customed to see them brought to table, or even to hear of their being
used as an articie of food, and others them as insipid. This Lhst
objection i, perhaps, the most wg ; but by seasoning them well,
it may be overcome. Nothing can bemore cleanly than the habits
of these little creaturmsu; their food consisting entirely of train, or
fruits, or vegetables. When fresh meat is searce, as it Qften s min the
woods, the black and even the red aquirrel may be eaten, as a yhole-

ome change of diet. The lumberers and hunterswill use the musk-rat,
Orcupine, and beaver for food, and even the wood-chuck or ground-
ogwhich is as e of marmot. But though its food is ,vegtab

it is very fat oily; and does not make plessant meat, bear
is also made meat of by the backwoodsman. The meat when cooked,
either roasted or boiled, is like coarse beet and would pas for snch,
if a person was not told to the contrary. The bear is certainly a
more cleanly feeder.than the hog. The ham, when well ~cured, are
considered very excellent

CANADIAN HARE.

Thisianother of the native wild amna It is notso well-
lavured as the Engishbaie, or su large being in sie ad colour

more like a white rabbit. The. olor d i paand sunmer is
brown, but it wwhite at the app h of cold weathe.
They are takesn sones set among bushes, mntheir run-ways,
which are eailyd t in the mow.. They frequent cedsr-ewamps,
snd alsu abound on the Pan-sand The amet is dak coloared,
lUe the commun hue. They are inferiorto that animal; but maie a

t variety to the mat meat; ad mag be cooked either roasted
rabbita, steved, fried, or made'ito pies. The fur of the Cana.

diauaremisveryvWorthlss: oit is loe, and comeu off at a toch
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Thesnipe and woodcock are cooked the same as in other countries ;
and the quail, which abounds in some district, may be dresd like
the partridge.

WILD DUCKS.

Wild fowl of this kind abounds on the shores of lakes and river.s
or. any open, marshy spots. Some of these birds are excellent;
others fuhy. The best are: the canvas backU, the red-headed
duck Ithe swamp or blue-billed duck; the ring-necked, themal-
lard, the winter duck, woodduck, ad blue-winged teai, are among
the beat ; but there are many others that can be eaten. The
usa mode of cooking, and the best is, to roast then.

The feathers and down of *these water birds are valuable, and
shoulI not be thrown away; as they Sell well, and ae bf great value
inia ousehold, for beds and pilows. It is best to put them in paper
bags and hang them in a dry place, tili yen have cellected enough
for putting into cases.

WILD GEEBE.

Sometimes the flesh of the wld goose is fishy and oily, and it is best
to parboil them for a few minutes, to extract the superhmous oil.
They may then be stuffed with bread-erumb, sage, c>ion, and a good;
deal of pepper ahd sait, and roasted. The fat is suficient for roasting.
thez, without anyaddition of lard or butter. The liver, head pinions,
and gisard should be well parboiled ; the water, put off, and fresh
ad ; and gravy made by boiling them a long time, with a few
ring% ofonion, a crust.of browned brea4and pepper andsault; pour
into the dish wheu the goose la served up.

Most excellent pies may lie made cof the blackbirds of Canada
vhich come in great Ilocks upon the fields of ripe grain, in the am-
à , and commit.great ravages on thoe far ms in the viciaity of fresh

mkà ad river, where they assemble to breed, and bring up their
young. They are of good aime, fat, and tender, and are deliciona

t t the harvest season ; and make a daiMnty dish, either roted
or bshed in apie. They y in large Rocksanidareoften mizedwith
the rice-buuting, redwing, and others of the musfe=anily. I have
e se them birds drseid for mick perSoem-who could bear aw



ùich'meats-who found the lighter and more norihing evethan
chickens. The Canada robin is alo esten. Thes birds are the s
of a blackbird or strling.

ESSENCE OF BEEP.

This excellent form ofoinn, for ick e is procred by'
cutting up some lean beef in amââ and pating it ito a covered
jar, which is then set into apg d saeedtom-
main for some time, till the jues of te ente quite extracted.
Asingle tea-spoonful of thisextract, give m from timeto ime, contain
more ac strengtheninga ets a piat of bee-tes or broth,
made with water i nthe mal way. For mek letu, whor have been
reduced to great debility by agne or dynmterya few drom. from time
to time, have restored thm more rapidly tmà auy othr mrt of food
would have done. The juices of may ment may be obtaioedn the
Same way, and a ittle ea i M if reqired. laees cof great
debility, when the stomach is too wek to beur te weight of ord.
nary food, this emence of beefis'aof tvale, and lsmo eailymnu-
factured,-that it is within tfthe mott poeo rck t
obtain it, however unakilful in thecaimry arte my be.

Al seasoning herba, as avory, thymse, ujorsa, amd the lie,
should be gathmered green, dried for a few minutes inthe oven, aind
.preserved in botles for winter use. Hor aia craped down iute
vinegar snd bottled, is very umeful.
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FISHI.

To those who live4ear the shs*es of lakes or rivers, fish forms an
important article of diet, in Canada. So plentifully supplied are the
waters of this fine country with flsh 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 laks and rivers
swarm with myriade of perch, of all sizes, fron an ounce to two or
three pounds weight ; sun-fish, a small flot flsh, of splendid colours-
gold, and blue, and red ; piuk-roach, a very delicate, silver-scaled fish
-not very large, but ve delicate ; with rock-bass and black basa
These last are very fine s=a taken near the shores with a hook
and line, whlle the lasger sort4 such as masqmaonge, which varies
from a few to thirty pounds in *reight,areeither speared by torch-
light, or caught with a troling line. As soon as the ice breaks up
on lbe lakes, the dark nights are llumined by the lights used by the
Ashers, to aid them in spearing these noble fish, 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, eil the surplus, for whieb, if they-live near a
town or vilage, there is always a ready market. There is one thing
more to mention. This is, that there are no laws restricting the poor
man from casting hie line into the waters, or launching bis night-canoe
or skiff apon the lake, to sap y hie faimily with the blessings which
God has bestowed upon alike, in this free nd happy lmd of
plenty. But now baving told you how easily your huebands and
sons can obtain this most excellent article of diet, it is necesary for me
to ive you a little instruction in the best modes of dressing it for the
table.

NASQUINONGU.

Scale and clean your fsh, ifpoeible before the ekin becomes dry
and hard ; but shuld it not come to your hands for some time
after being taken out of the water, lay it on some clean stonel, in a
cool place, sud throw over it a bowl or two of cold salt and water:
this will render the seules le.s difieult to remove. With a sharp
knife remove the gifle sd the inside. Few people cook the head of
the masquinonge unim the fsh is to be boiled, or baked whok, whes
the ead and tail aretied and skewered so as toform a cirele. Be
careful, in cleaning this Ash, not to wound your flehwith bis sharp
teeth orfins,ùs&thecut is dimeult to heaL Take out the roe,and
throw it into sait and water. It sbould be fleured, ---- t ad
salted, snd fied as a garnish to the dish, bul requires toC=«O
done turdug: if it be soft and jely-like, it is net safeientlyo



If you design to fry the fish, it must be ent in pieces, quite through
the thickness of the fsh, 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 fi
will be no despicable dish for a hungry family.

A TO BOIL MASQUINONG.

Having cleaned your fiah, strew a handful of salt within aide, and
let it lie all night. Tie the and head together, and place your
fish in ashallow pan-a ee if you have one, of coure, is
best ; cover it with cold w5ae-the water should just cover it and
no more ; let it come to a boil, and be careful to remove all scam.
If your fih be any aize, 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 fromu the boue, and looks

*white and flaky, it is cooked enough; 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, and improves the flavour. A very thick,
heavy fish will require a longer time to cook ; but by trying it as I
have directed, you can ascertain the time it will take. There is no-
thing more unwholesome than* under-done iah. Melted butter, and
any fish-sauce may be served with masqiinonge ; but where persons
are unprovided with such luxuries, vinegar and mustard may be eaten
with it. To the poor man, no sauce seasons Is dish sowell as a
good appetite, which makes every dish satoury.

FISH-SOUP.

In the month of May, the lakes and rivers abound with perch, sun-
fish, and many other kinds, which are caught by children with the
simplest of ail tackle-a atout thiead and a small perch hook, tied to a
wand cut from some green sapling on the lake-shore. Any bait will
be seized : a bit of meat, aworm,a fish eut up in amall pieces, will
give your little angler as many fish as you can cook at two or thrSe
meas.

When you have abundance of-the nsmaller sorts of flsh, there is no
better way of cooking, than making them into soup. To do this, lay
amide the larger ones, and boil down the smau Lii tilt they are broken
to '. ; strain them through a colander, and put on the liquor,

Sa crustof bresd, into your stew-pan; season with pepper, salt,
perdey, savory or thyme, and a few green chives cut up, or a yo
omon. Have ready about a dozen, or two dozen of the largost *
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fsh, ready cleuaed sud scaled ; put these into your soup ; mil a te&-
spoonful of fine four, a slice of butter, and a table-spoonful of tomato-
catsup, if you have it byyou,and mix with a cup of thin cream or
milk. Wetbesoup bosup, stir this mixture in, and remove the
pot from the ire. Your dis ik now ready, and requires nothing
more than a littie tosted bread and a good appetite, to be found an
excellent meal, at a very smm expense, and far more wholesome than
salted pork or beef

The roes of the fisb sbould be boiled in the soup to thicken it, or
fried by themselves.

A few sces of fat bacon vil serve to fry any of the small fresh
fsh, when lard or butter are not plentiful.

In frying fish, the fat shoIld be quite hot, snd the flsh or pieces of
fish, dry, when put into the pa. As sauem are not so easily procured
in country places, snd by those who ame too poor, or too prudent to
expend iponey upo luxuries, it is common to seson fed fnh with
pepper snd sait whilst frying theu, snd many serve them with gravy
made with a little butter rolled ing our, half a tea-cupful
of water, a tableepoonful of vinegar, nd pper andsalt, heat-
ed in the psu, and poured uto he dish with fish.

For boiled fish, melted butter with mustard, vinegar, and an egg
boiled hard sud chopped fine, may be used. omato-eauce is served.
with fish, as musbrooms are not as common in the newly-cleared
lands as on old fiarmns, or s they mare in the old country. The morel,
which is often found in old beech-woods that have been partly cleared,
is a very good substitute sud quite wholesome, but not so high fla-
voured as a good mushroom. 'hey are conical in sbape, of a pale
brown colour, sud covered with hoBow cavities like a honey-comb, on
the outside. They are good, fried in butter with pepper and sait, and
may be manufactured iuto esup.

Boil fres basaqui e, or white fis, till it wil readily part
from the back-boues, which m"ust b carefudy removed ; pound the
fåh ine, adding âs you doso a pint of eem, a smal bit of butter
rolled in four, a table-spoonful of walnt, mushroom, or tomato-cat-
sup. a table-spoouful of vinegur, a ittie sealded sud chopped
fine, and the yolks of two eggs l=-d afe; smeooth in a pie-dish,
and bakehalfsanbhour.

A large m sq getrsed, with btheheadsud til tied or
skewered togetber, sad stu l with bresd-cru*nb, butter, pepper, sait,
and sweet herb, sud -unimo l with a couple of beaten eggs, with
butter mffient to baste the fsh, if put ino the even or before the
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ire sud baked, is a imot exceleut dish. To try if it be cooked, pues
a knife in near the back-bone; if it parts directly, and the flesh looks
white, it is ready ; but if it adheres, and is soft and clear, it requires
longer cooking.

POTTED FIs.

Boil any sort of fish-not too much ; remove the bones from the
back and fins ;-this can be doue by running a knife along the edge
of the back and laying back the meat, first on one sidé and then the
other, breaking it as little as you can heli. You can easily separate
the fins; any other boues are not of mach consequence, unless your
fsh be of the Ierger sorts. As you cut your fish, lay the pieces in a
deep dish or pot, and sprinkie between each layer, pepper, salt, a little
cayenne, a few cloves, and whole allspice. When your dish is full,
pour ongood vinegar, as much as will just cover the fish, and set it in
a slow oven al night, or for some hours, covering the dish close with
a plate ora coarsecrust of dough, just to keep in the steam. This
potted Bah should stand for several days : it may then be used as a
breakfast or supper dish, with bread.

SALT BERRINOS POTTED.

Steep them for twenty-four hours; eut off the heads, tails, and
bck-boues ; skia them and lay them, packed close, in a pan; pour
boiling vinegar over them, in which yo have boiled whole pepper,
allspice, and ginger; let the pan be covered close, and stand in the
oven for an hour ; when not very hot, set aside, and use as required:
it will keep for some weeks or months.

The eels caught iu the Canadian waters are of a very large size,
and very rich, but coarse. The best way of cooking them i, first, to
parboil them, then open, and carefully remove the oily fat which lines
the back-bone ; eut out the bone the whole length, and also the tail
and head ; wash the Ish clean, and spread it open ; strew over the
whole inner surface plenty of chopped parsley and thyme, or summer
savory, pepper sud sait, with a little allspice ; then, beginning at the
tait end, roli the flsh tight into abolster, and bind it wellwith tape or
strips ofcalico ; over this fold a piece of clean cloth,and tie it at
ah end; put it into boling salt and water; (a handful of salt wll

beenough; boil slowly -for four or five hours, if your fish be large
sud the rollthick: do not remove the binders till the fish is quitecold; pour over it haf a pint of vinegar, and when-served, cut it in
lices; gai wih pasy.

TO iR mAsquznoNGE oa itsmxo.

Split the fà down and remove the back-bone; having gutted and
sealedit, wipe it dry, but do not wash it ; lay it ona board, sud

# 1%
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strew salt on the inner side ; let it lie for two days, turnig 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 but little salt in drying theirfish, and smoke them with
the wood or bark of red cedar ; but this fragint wood is not common,
and other wood will answer. Some merely dry them in the sun, with-
out smoking. . Corn-cobs burnt give a fine flavour either to meat or
fuh, and should be laid aside for such purposes.

When required for the table, soak for a few hours in warm water,
and boil or fry.

WHrrLE FIs.

* This is, by most people, considered as the richest and finest of ail
our fresh water fisb, and abounds in the lake Ontario. Vast quantitis
are caught every year, and salted for sae; when they may be bought
by the barrel. A few years ago, a barrel of white, h could be
bought for three dollars; but now the price is much incresed.

The fresh white fish are so rich, that they require no other fat than
that wbich they contain to fry them.

Before dresing the salted white fish they must be teeped ay
hours, and the water twice changed. Most persons parboil them
before frying them, and season them with pepper :-elightly sulted,
dried and smoked, they are very fine, and are esteemed a great dainty.

BLACK BAss.

There are two kinds of basn-the rock-bas and the black basn-.
the latter are the largest ; but both are good. The black basn may
be taken with a hook and line, in deep water; the rock-bas, nearer
to the shore. They vary from half a pound to three, four, and even
five or six pounds weight. The fiesh is fim and sweet :-by many
people the as is preferred to the masquinonge. The usual wayof
cookng' these fiah is frying ; but they are excellent broiled or boiled.

The best flah that are bred in our Canadian waters ane the sahon-
trout, the msquinonge, white BIsh, and black bas.

One of the most nutritious of all dishes issh.oup; but this mode
of cooking is very rarely adopted. Any ih may be dreued a-
cording to the recipe given for thesamall fish, sd wl l be found
excellent

e
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SOAP MAKING.

S p is made from a union of the lie of wood ashes, and any sort
of the refuse of the kitchen ; even bones are boiled down in
stro lie, and redcd. The lime- of the bones are, by many soap-
m - rs, thought improve the quality of the soap. The careful
Ca ian housewives procure a large portion of their soap-grease
fro the inside, and entrails of the hogs, and other beats that are
kill on the f Nothing in this country is allowed to go to waste,
tha urned to any good account. Before I give you direc-
ti res ting the manufacturing soap, it will be as well to say
a ew words about the ashes, and setting of the leech barrel.

THE LEECH.

The aes made use of for soap-making, should be from bardwood:
such as oak, maple, beech, hickory, and the-like; the ashes of neue 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 some othera are also not' good. Toomuch care can hardly be
taken with respect tostoring ashes. An old iron or tin vesel, pot or
pan is the saiest thing to remove the hot-phes in fromt the hearth,
as live coals are often taken ap with theni, whieh might buro any
wooden utensil, and if left on a ierandah or floor, endanger the safety of
the house. Most persons put up a small covered but; made shanty
forn, in wliich the ashes are stored. This btildingshould be apart from
any of the house offices.

The careful soap-maker never alows sweepings of 'e house to be
mixed with the ashes for soap making.

The ash barrel is usually any old four barrel, or a hollow log that
ha been burnt outleaving only a shell; this is sawn intothe proper
length, aud set upon a sloping board, raised from the ground high
enough to admit of a trough or pail standing beneath it, to receive the.
lie ; at the bottom ôf the leech, sticks of split lathing or twigs, are
placed acros each other ; a handful of dry straw is next laid over the
twigs, and about a pint of unslacked lime scattered upon tha& Two
quarts or more of good lime are allowed to esch barrel of, ushes.
The lime has the eSact of neutralizing some of the salts, which me
prejudicial to thegood qualities of the soap.

Ifa barrelis used'for the leech, itwlllbe to bore thr
or four.holes with a half inch augur at the edge of the bot e o
the barrel, in the direction of that part which wil be slopedt= 1
the front of the stand. You may support thig 4and- with logs or
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stonès; or put legs of wood into holes bored, the two front legs being
shorter than the hin4cer ones, to give a proper iiclination 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 c'onsuming
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

Y strength.

The ahes shuld be put into the leech barrel, and pounded down
witþ a long beetIe. You 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 runming the lie.

Make a hollow in the top of the ashes, akd pour in your water ; as
't 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 alwa supplied with water-soft water is best, if you are near
a creek, or ave a rain water tank (which is a great convenience to a
house), and the water you run your leech with shouild be hot at first.

Remember that you should be careful to keep any wet from getting
to your asies, while collecting them, previous to making the lie, as
hat weakns and destroys its effect.

I haye been told that twelve pounds of grea'e will make a barrel of
soft soap, but I do not vouch for it. Some say three pounds o:
grease to a pail of strong lie is the proportion; but experience is the,
best teacher. Of one thing yon may be sure : that the strongest lie t
will take up the most grosse: and after boiling several hours, if there
be a thick scum still uponuthesoap, you may know that the lie has
taken up al it is capable of boiling in; or if it should happen 1liat
your lie is sot strong enough to consume the , add more strong n
Ie. This is the advantage of.having two b of ashe; us i affords

Vau the chance of incesing the strength of the lie, if required;- '
4but if the soap, after long boiling, does not thicken, and no scum is on
the top, eof ay accunt, add more greuse.

To try if the uoap us too strong, for it will not thicken sufficiently if
it be so, take, with an iron spoon, a smll quantity, say twospoonfuls
intoasaucer,add one ofwater, and best it-if it wantsvwater, it will
thicketheuoap; add more watev s long as it makes it thicker;
if it thicken well with one spoonful of to one of water, thes
your soap, iwen ured out into the soap = , may have us many t

SIs wSater dsyouihave pils full of soap; if very good lie
hmUn Usd, a donble quantity of water may be added; but it is n
botter not to thn it too muci.
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To try the lie, float an egg or a potato; it should be bpoyed half
up. You can always lessen the strength after the soap is made, by
adding water. À pint of pure tirpenitine, such as runs from saw-logs,
or from a gash eut ina laige pine, may be boiled in with your soap; or
some resin; but the turpentine is best.

d
So much depends en the size of your pot, and quantity of grase,

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 b scunmed off, after the soap is done
boiling, and is all the better for boiling down when you have, a fresh

r supply of lie.

No tin vessel should be used In soap-making, as the lie eats off the
tinning : iron to hoil the soap in, and wood to keep it in, aswers best.

Tbere is another method which requires no boiling at all; this is
known as

COLD sOAP.

This is less trouble-the sun dging the work of the ire, The sme
process of running the lie must be gone through, and the grease te
iake good clean soap, should be boiled down inweak lie, and strained
into the barrel, into which fresh run lie may be poured, and the barrel
set in a warm sunny placekeeping it stirred from time to time, to mix
the grease and the lie. This is.ail 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 bot
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 puhot strong lie, and throw in all the grease, as it i.
collected,{4'om eime to time. When they have as much ss they need,
tis half-made soap is boiled up for som hours, and strained off into a
vessel,and iflmore grease floats tu can be taken up, it is either
boiled with more lie, or hot lie is thrown in to consume, it, and set
Qut in the amn for some time, and stirred, as above.

HARD oAP.

ThI lis Made fro4' soft soap. I have not made it myself but
I give the directions ofan experienced house-keeper on the subject.

If the so be good, there ia little dilficulty i&making it into
bard soap. When you Lnd the soap of a good thiekness, take two or
three good handfulsofssltansd stir into your pot or kettle : if it bea
large kettle, you maT put in six or seven handfulas: let it boil til you
se the soap separating ; boil it about en ininutes longer, and set it

e 12
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by tillthe next day, when the soap will have formed a thick cake on
the top of the vemel, and the lie bave separated and remain below; a
dark reddish-brown fluid. Remove this cake of soap, and put it into
a pot on the fire, addingto it a pint- of turpettine or resin. When the
soap begins to boil up, add more sait ; if thesoap cuts like soft putty
when you put it into the pot, several bandfuls of.sait wii be required;
but if it cuts firm one or two wiii be enough-but experience must be
your guide, or, seeing the process, which is better than learning from

Wben the soap is boiled a few minutes after the salt has been
tirred W. pour it into a fat wooden box, or mould, about three or

rour ices deep ; it mav be eut into bars, 'or square pieces, wheS
perfely cold, andSetup ouna shelinsome dry place, toharden.

Ta remove pai, pite, cart-grease, or the resin from cedar or pine,
which iii stiek to thbandsand clothes, if touched, nothiug more is
reqiuisethan to rub the-cloth, cotton, or fles, with elean lard, butter,
or greme, thSen uas it we with hot soap-suds; but it is useless if
yoSwet the w ith water fLt. A weak solution of pot-es, or

e , remove stains of this sort, or rese spots from
cloth, or silk. Spirits of mal volatile, or hartahorn, will remove acid
stin from silks, snd restore the lost colour.

CoRi3x niXTUE rFORoARDs, ou To BE ursD AS THE WAsuIXO

Take about two pounds of quick lime : pour over it one-aad-a-balf
gallon of boulig water; whben cold, clear off one galion: cut
two poundsyeBow soap into a gaHon of water, and hou until melted.
Into the gallon of lime water, put one pound of sal-aoda an d boil
together for halfia hor, cevered close: then half an hour uncovered;
por it into an earthen pan, and when cold, eut it up in squares for
ue; it doesanotharden much.

Tis quantity wi nuae flfteen or twenty pounds. You may use it
as for the Washig Mixtures(siådk see.) It is excelent for scouring
boards,

rorAsa soirP.

I have no experiene of the foIowing compound, but I give t in
cme any one should feel-disposed to maske the experiment.

Six pouns of potash,whiphüwould be equal to as palsofgood
lie, fourpoundsm of lard, or fat, hoiled down, and Zone quarter-
of-.poad of reia, pom d; amix thes ingredients,.a'id set asif.e.is

*Ti mioldWin mouse stes, by the manme of wadusg soda. lt cos 5d.
per p.ad.

166



a vessel, for five days; put the mixture into ten gallons of hot water,
stir it twice a day, Und 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 that a much
larger proportion of grease would be required to make the quantity of
soft-soap here mentioned; however, it can be tried first with four
pounds, and more grease added, if it does not thicken into soap.

I will now give an excellent receipt, called

LABOUR-SAVING sOAP.

Take fourteen pounds of bar-soap, or five gallons of good common
soft soap, three pounds of sal-soda, sold by the name of washing soda,
one quarter-of-pound of rosin, pounded, two ounces spirits of turpen-
tine, eight ounces salt; boil together in five gallons of soft water, till
the ingredients are all melted, and well mixed. It it cool,-and eut
ont for une.

When required for use, melt a piece in a pint of soft water, and stir
it into as much warm soft water as will be sufficient to soak the clothes,
which may be done over night-the white clothes by themselves:
pound then a little, and wring out; lay on a clean board, and t
them into your boiler with a piece of soap dissolved; let them,>~
for balf an hour : take them out into a clean Indian basket, set acros
two bars, over your tub ; while the liquor drains off, wring theclothes
into another tub of clean water ; then wring again in blue water.

Ç X7oHER WASHIXG MIXTURE.

Soak cthe cothes in soft water, the night before washinçg; take half
a-pound of sal-soda, four ounces of quick lime, and disolve eadh
separately, in a quart of soft water ; boil twenty mihutes, and set by
to sette. On the washing morning, pour off your lime-water dear,
and add to the soda ; boitin a saucepan together for a few minutes;
cut a pound of soap into ten gallons of water, in your boiler, and
add the soda-mixture and lime to it; when the soap is melted put in
your dothes, having wrnng them ont, and rubbed a little soap on the
collars, and wrists of the shirts ; let them boil half an hour ; drain,
and wring, anod rime as above.

It is sometimes neceMary to rub the sleeves and collars of shirt
but this method is a very great saving of soap and of labour, a matter
of great moment to such as have been unused to the bard workatteml-
ing wading for a large family.

A washing board is always used in Canada. There are verl
kinds. Wooden roller, set in a frame, are the most coumon, but
those male of zinc are best. These lat do not cost more tha»- d
wooden ones, wear longer, and being very smooth, injure the fabrie
of ti elothes lem. In Canada no servant wil wash without a waal
ig-hoard.

.10
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CANDLE MAKING.

There is no mystery and not much skillrequired in making candles;
any girt of ten or twelve years of age, that ia careful, can make
candles.

Good candles require clean well strained tallow, and strong smooth
wick. When suet, or fat of any kind, mutton, beef, or lamb, is to be
tried down for tallow, let the vessel it is put into be clean, ad a table-
spoonful or two of water be put in with the fat; this keeps the fat
fromburningtothe l*ottom, and goesoff in steam,during the tryingdown.
Cut the fat into smallpieces, and throw into the pot ; a stickshould
be put in, which enables you to stir it from time to time ; the handle
ofametalspoon orladle is apt to get too bot. Let the suet bpil on
a slow fire till the whole fat is well rendered. Be carefl not to let it
burn; remember when it ceases to make a nois*, and becomes quite
stili, it is then realy boiling hot, and is more apt'to barn. You had
better now remove it, and with a ladle pour it all clean off into a
pot or tin dish, through a sieve or colander, over which you have
tied a fianuel strainer. The last drop of fat, as long asait isa t
discolored, may be drained out of the scraps, and the refuse may
placed in the receptakle for soap grease-no refuse fà)t of any kn
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 caudle-making.

You have nov the tallow-at any of the tinsmitha in the towns,
you can buy a stand of moulds, or get them made to order, from a
staudof four to taro dozen ; but six or eight arebest, and eaier
eaned snd handled. Every house-keeper requires candle moulds,

and it i a bad way to depeid upon borrowing of a neighbor. In
careles hands these things are easily injured. The wick issold in the
dry-goods stores in balls, from 3id to 7id a a l; the whitest and most
thready looking i better than the soft yeltow looking wick : this lat
i fitter for lamps.

When about to make your candles, measure a double length of the
wiek, allowing a bit for tying ; you must have some slender sticks, a
bit'of*' wood eut like a skever, wll do ; slip the double wick
thn"groathe holes in the bottom of the mould, Ieaving the loop end up-
pemost, the stick having to go through the loops to support the wick
and it î srag'ht, and slso to draw out the candles from the moul,
whon by. Havng run all your wicks, slip your sticks through the
loop@ at t nop sd put them even, then tm up the mould, snd tie
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the ends tight at the bottom ; and be careful that all vour wicks are
set evenly : if the sticks are slantine in anyway. your wick will not be
in the middle of your candle ; and this not only causes the candle to
look ill, but affects its burning. You are now ready for the tallow:
let this be melted, but not made to hot, and poured into the moulds.
It is best to keep an iron or tin saucepan, holding from a pint to a
quart, foi- melting your grease in ; use it for no other purpose e 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 vour moulds aside. to cool ; when nearly cold. fll up
each mould a:.ain, for, as the fat cools, it shrink, 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 ge or the candles burning, When
thoroughly cold, there is little culty in draying your candles, if
your tallow be good ; but if it is of inferior quality, it will not harden
;s well, and requirese-ther means than simply cutting off the knot at
the bottom, and drawing them out by means of the stick which you
passed through the wick. Bold your moulda over a pan, or your sink,
ahd pour boiling water from a jug over the outsides of your mould,
and draw the candles as quickly as you can. Good housewivesnever
make candles just as they want them. Things done in haste sare sel-
dom well done. When a large quantity of tallow has been rendered
down, after the killing of beef or mutton, it is better to make it up
into candles assoon as possible, packing them, as they cool, into a box,
till ail are made. This is the most economical method as well as the
most satisfactory. Candles burn much longer and better that have
heen made some time ; and you are spared the mortification of fid-
dinr yourelf out of this necesary artidle. perhaps, when it would be
hirhly inconvenient for you tomakemore. -

If you have lard, as well as tallow, a mixture of one part of lard, to
thme of beef or mutton sue& is an impuovement; lard alone wil
tnotmakie'candls : it is too soft It is cheaper to buy tallow and
make your own candles than to buy them ready made.

The farmer's wife gets six-pence or seven-pence a pound for
clean liard mutton or beef tallôw at the stores, but if.she buys a
pound of candles, she gives ten-pence, and in country stores one shil-
ng 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-madeartle just as much for thebad as the good. It is
much better to make your material up in yoqr own house, and make
itwell.

In the backwoods where the poor emigrant han not yet cattie
enough to afford to kill his own beef the careful housewife burns no
canle ; a tincup, or a simple tin lauapý holds any clean fat she ca
get from the pot where meatlhasbeenboiled, and a bit of twisted mg
erves lier for wick ; but even th4it is often dispensed witbis
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the girls knit or sew by the red light of the blazing log-fire, or the
pine knots which yield a great deal of resin, and burn with a vivid
light. These pine knots aie gathered up about the fallow, by the
children, where large dead trees have fallen and mouldered .away
upon the earth. The substance called " Fat piie,"which is pled up
in the forest, is also sought for and burned. The old upturned roots
of pine trees will urn with a strong light, for they also are saturated
wtthe resinous substance.. These things are the poor emigrant's
candles. Candles sh9uld be kept in a dry cool place,, and carefully
eqvered from the mice.

The cleanings of the chamber candlesticks, slould be put into any
old crock, and melted down and strained, or else put to your soap
grease. 4

I have been told that steeping the wicks of the candles, previous
to making them up, in a strong solution of saltpetre, improved the
brightness of the flame, and tended to destroy the strong smell 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 nôw much used, in which melted
lard is burned instead of ôil, at half the expense of oiL,

Much came. 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-
ing of fue lard in the kitchen, is considered a great saving, by careful
housekeepers ; and one of these eau be bought for one shilling and
six-pence at the tinsmiths.

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



MANAGEMENT OF WOOL

The usual tirme of sbearing the seep in Canada is about the latter
end of May, if the weather in warm andi dry. The sbeep having been
washed, are left in open dry pastures for a day or two, that the Beece
may be well dried befote shearing : the wool being removed, is gener-
ally left for some littie time, and then carefuiy pkked and sorted by
the women and children: al dirty wool is thrown aside, and those who
are very careful will sort the coarse from the fie in separate parcel.
The wool when picked-is then greased with lard, ol or refuse butter,
which is first melted and tisen pured over the wool, and rubbed and
stirred about with the hauds t9 it is a greaoed: about three pound
of grease is allowed to seven or teight poonds of wool, it lntishe fit for
the carding mill : very few peusonm card at houe now, but when first
I came to the colony there were very many (arumswies who carded
their own wool, but now the greasig aswel as the carding is done
at the mills. The usuaihargeis two-pence per I if the wool be
greased and picked at home, and three-peaee if it be doue a the mill:
this includes the carding.

Those that seli the wool do not pick it, but sel it in the feece, just
as it comes from the bande of the shearer. Homnevearagowoolwas
as low as nine-pence and one shiling per b, but now it is more than
double that prlce: one shiling and mix-pence cash, per l, was given
last year, and one shilling and nine-pence, iflyou took the payment in
cloth or yarn. Sheep are decidedly thie mnst profitable stock that
can be fed on a Canadian farm:the Bock in faourable seasonssually
doubles itself. The expense of eeding is not great: peastra, a littile
hay and roots, with salt occasionaly-, and a w warmninter yard being
the chief requisites. The lambs shomid sot cose before the middle
or latter end of April, as the cold Mareh wins are very trying to the
tender fock. Wool eils at a good prier, and mntion and lanb
always meet with a market. Soaseilues neighbours k111 sheep or
lambs in the summer, and exchan:e ment, weight for weight ; this is
a great accommodation, as la bot weather the meat iii not keep
more than two or three days good. If however yu must kill asbeep
to yourself, rub sait on theg% and bang tbem*in a cool root-hose
or cellar, and they will be goodat a wéeks end: ta bek or reuone
the fa4 or skinny part between the loin and the leg. Tse skin of a
shep or lamb with the wool on it, wii oeil freutwo to four shilhngs,
according to its msie and good e The pediars thsat trve the
country with tins are always wiung to.trade f skins of sheep or
calves : they give you no ready , but meg Liavare, and also buy
rags, old iron, bottles and mony ottingsg. TheSe pedams peut-
trate into the country in every directioR:u.ay of them are reupectablo
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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
iselling 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 seil the raw material
and buy the ready made cloth. But where there is a large family of
girls who can spin on -the large wheel (and any one can learn this use-
ful art in a Ibw lessons,) I should say that making home spun cloth
and fiannel was a decided advantage. The price of weaving fiannel is
five-pence per yard: it maybe six-pence; as ail labour has risen in price
since the rise in breadstuifs; andfull cloth seven-pence or eight-pence
per yard. The cloth thus manufactured is generally much more
durle than any that is bought at the factory or in the stors, for
which you must pay from four shillings to six and three-pence per
yard, narrow width. Flannels from two shillings and three-pence to
two shillings and nine-pence peryard, yard wide. The home-spun flan-
nel is a long-enduring article, eitber with cotton-warp or all wool. The
usual dresses for home wear both for women and children, among the
small farmers, is the country flannel. This is dyed in different colours
in the yarn, or made plain grey with a mixture of black wool, in the
proportion of one black feece to three white ones : this is mixed for
you at the carding mill, and carded together so as to make the proper
colour called sheep's grey. In a subsequent article you will find some
notice of dying. The thrifty industrioùs farmera' 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 blue or red cross bar, but sometimes are made plain,
with only a broad red or blue border. Those families who know no-
thing of spinnig cn hire a spinning girl by the week, and this is fre-
quently done sudisa very good plan: these spinning girls are usually
thedaughters of farmers, and generally are respectable and honest.

DYING.

Those who spin their own wool should also know something, about
dyingit. The industrious economical anamdian farinmer' wives gener-
allyposse solhe little knowledge of this kind, which enables them to
have many varieties in the colours of their home spun garment. The
common grey lannel and filed cloth worn by the men in made by
mixing the wool of the black sheep with the wool of the *rhite: one
part of blaeck wool to three parts 6f white, makes a light gry ;but
the shade canbe increaedhyadding a little more of the black; or



n a dark brown may be produced by adding one fleece of white to
Y 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 commonly known as

r "sheep's-grey."

If you have black wool of your own, you can get it mixed at the
carding-mil, light or dark, as you wish it ; and even if you have no
black wool of your own, they will generally change with you, if you
desire it. By paying so much per pound, you can also get different
colours dyed for you, if you name them, by your weaver ; but most
women prefer preparing their own yarn for weaving.

There are many vegetable dyes that are made use of here, such as
the butternut, which dyes a rich, strong, coffee-brown, by steeping the
inner bark in cold water for several days, and soaking the yarn in the
strained, liquor. The fiowers 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 ha been dissolved, gives a nankeen-
color or orange, if the strength of the lie be sufficient to deepen it;
but it is hurtful from its corrosive qualities, if'too strong. Logwood
steeped for some days in house-lee, strained from the chips, and boiled
with copperas, gives a permanent black. The yarn should be boiled
in it 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 dyingbust 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 w.uld interfere
with the.coloirs used infthe dying process.

Horse-radish leaves boiled, give a good yellow; and the outer skis
of onions, a beautiful fawn or palebrown.

To cloud your yarn of a light and dark blue, for mitts, socks or
stockings, braid three skeis of yarn together, before you put them
into the indigo-vat, and when d and wound off, the yaru wiU be
prettily clouded with different sh from dark to very pale blue.

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

Yarns must be well scoured with bot soap-suds, and rinsed in soft
vater, before putting them into the dying liquor ; and also wetted in
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soft water, before you proceed to dye them, or the colours will not be
equal : most dark colours are prepared in iron vessels, but light and
delicate tinte in bram gr tin. The dyers use a composition for bright
blues, caliled "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 ised by
the settler is either a decoction of the Golden-rod; of a weeà known
as Smart-weed, (a wild persicaria it is ;) or horse-radish leaves ; and
some others, which mayof your neighbours that are used to dying,
will describe to you. Fustie, which is sold in the drug-stores, dyes,
yellow. Wbite-aple bark, boiled, ad set with alum, gives a brown
grey ; but it must not be boiled in an iron vesseL

,Logwood, boiled in eider or vinegar, with a amal1 bit of copperas,
gives a black dye : it should be boiled infiron.

These are only avery few of the dies made use of : there are
many others to be learned.

LoGwoou nCocT iox

is made by boiling half a pouad of logwood chips in twoquarts of
soft water, and dissolving ln it a smail bit of pearl-ash. Te weed
Purslain, boiled down, and the liquor mixd with the logwood, gives
a bright blue : set with alum.

To brighten faded purpes or lises in cotton prints, rinse in water t
in which youhavcediolvedommepear-aah. If you wish to restore a
reds or pinks, use vinegar, or a few drops of diluted acid of vitriol, I
in the inig water. t

A RLaTU-DTE ros oroKs,.
tiH laving bed b the goods .to be dye, clean, in soap ds, rine q

them well inwarm water. Put apound of sumach-bain a sieve; d
pour boiling water over t md let it drain into a pan ; put in your
goods, and let them stee> for two hours, lifting them up and down,
from time to time, tbst k à ay take the colour evenly. Then take it
out, and steep it in a paiofwarm water, in which half an ounce of
green-copperas has been dimoled lo five or six minutes. It wll
then be a fu lade-grey. But o tara it to a blue-alate colour, run
the article through a weuk decoction of log-wood, made by boiling n.
ounce of logwood in a qart of water, with a small lamp of pearl-ash; ti
then throw it into warm-water, aad bandlit, for some minutes. Dry h
in the aba. For lavemer, add alittie Brail-wood. ti
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Rag-carpets are among. the many expedients adopted by the Ca-
nadian-settlers' 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 settler's wife wili contrive, out of worn-out garments, mere
sbreds and patches, to make a warm, durable and very respectable
covering for the floor of ber iog-pariour, 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,
md pieces of all sorts and sizes ; tome old, some new, some linen and
cotton, others woollen. "I am going to tear and cut them up, for
making a raga " 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 ast no time.

"I wiR shewyou," she said, "what I am going to do with these
things." She then took a piece, and with the scissors began cutting
it into long narrow stripo, about a quarter of an inch wide, not wider;
md indeed the narrower the strip, the better. She did not eut quite
through, when she cune 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 eut ; and so she went on cutting or tearing,
tl that piece wàs disposed of: she then proceeded to a second, hay-
ing first wound up the long strip: if a break occurred, she joined it
with a nede and thread, by tking it with a stitch or two. Some-
times she got a bit that would tear easily, and then she went on very
quiekly with ber work. Instead of selecting her rags alf of one
shade, for the baH, she would join all kinds of colours and material&
dThe more lively the contst, the better the carpet would look," she
aid. Some person, hovever, wind all the difbrent colours separately,
in large balls, and then the carpet will be striped. A white and red
hall, wouud together, makes a pretty chain pattern, through dark
tripes.

My friemd eol'tiaed to et and tear, join the stripe and wind up,
til she hada.bugBas big asa baby's head ; and I continued to watch
ber, stii pussing my brains to think how these big balle could be
tuned into a rOe; ta1 she HIghtened my darkness, by telling me
that these bath, thmere *as a suicient weight of them, were sent
to the weavers, with So much cetton-warp,which should be doubled
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and twisted on the spinning-wheel. If you double and twist the
warp, yourself, the weaver will charge 6d. a yard for the weaving:
but if he doubles and twists, he charges 8d. A pound and a half of
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 yellow : logwood and copperas makes a black, and in-
digo and lec fromu the house. 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, b t they soi on.

The best sort of rag-ca is made by intermitting the colours as
mch as possible, cutting the\atrips through, instead of turning the
corners : you have more work in joining, but the effect is better:
and there are no unsightly ends- on the surface of the carpet. Bits
of bright red flannel, of bue, green or pink mousselin-de-jaine, br
stuffs of any bright colour, old shawls and handkerchiefs, and green
baize, will give you a good, long-enduring fabric, that will last for
eight or ten years, with care. Children eau be taught to eut the rags,
and join and wind into balls, ready for the weaving.

To the more wealthy class this humble manufacture may seein 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 houses 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, cm be used for
the purpose ; only that the latter articles may be eut 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 substitute, made out of refuse materials, is not to
be despised.

176



WOOLLEN HOME-sPtN CARPETS.

WOOLLEN HOME-SPUN CARPETS.

Those tarmers who keep a good many sheep, and whose wives and
daughters are well skilled in the homely but valuable art of spinning
on the big-wbeel, 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 or blue, look well ; or
sheep's-grey and checked with red, like a drugget, looks neat and un-
pretending on the floor of a log-hQuse.

Among the emigrants into whose hands this littile book may go,
there may be some whQ have followed weaving as a trade: to thêm 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 his sons
carry on the labours of the farm.

Women often weave, and make a good living ; and I have
a very respectable farmer's danghter say, that she could weave

from n to twelve yards of plain flannel a day. Sometimes she wove
the w n shares.

Cardigis not so often done in the settlers'housesasitused 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 chiefly done by hand.

Neither fiai nor.hemp are much grown in Canada at present; con-
sequently there is little home manufacture of that kind. The big
wheel is generally substituted for the small spinning-wheel, as being
more suitable to wool; though for fine yarn, perhaps, the latter is as
goo&
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K N I T T I N G.

If you 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 thein; it will be
nice work on the voyage out: 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
c6me halfway up the arm, and are used in driving), the surplus yarn
meets with ready sale at thestores 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 industrions, 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 can 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 useful art

Every young woman is prized in this country according to her
usefulness ; and a thriving young settler will rather marry a Iever,
industrious girl, who has the reputation for being a good spinner and
knitter, than one who has nothing buta pretty face to recommend ber.
This is as it should be ; andlI would bid the young daughters of the
emigrant to bear the fact in mind, if they wish to become the wives
of steady young men, and wish to pr r la the worl. Nor do I
confine my advice, on this head, to the daughters of the poorer clas
of emigrants. In the new country to which they are going, knowledge



of the simple art of knitting must form one of the occupations of the
females of the higher or more educated class, who reside in the
agricultural portion of the colony.

A family who are too proud or indolent to work in Canada, will
sink into absolute poverty :--they had better never have crossed the
Atlantic. To the mind of the wel-regulated female, there is no dis-
grace in so feminine an occupation : she is kept in countenance by
ladies of ler 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-base out with then, and carry it to the house of a friend when
they go out: it is certainly a very sociable employment. The earlier
children learn to knit, the better; those who learn late in life, seldom
acquire the same uickness, as those who learn in childhood. I have
myself experienc, the disadvantage ofnot learning this sort of work
till I was old, and my finger joints had. lost their flexibiUit, conse-
quently I am a slow and unaklful knitter : I can hardly shape a sock
or a stocking.

Many persons 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 sor d patterns are inanu-
factured with the knitting-needles, and cottof suitdble quaIffies.

Because store goods are 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 a'd spining : they belong to ber station in
life, in this country, and fe*grow rich who abandon this homelWc-
capation.
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1.

THE DAIRY.

The following remarks, on the management of the dairy, were
published last year, under the title of an "Essay on Butter-Making;"
and for which a prize was awarded to the authoress by thç members
of the "Hamilton 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; its usefulness having received the sanction of
many practical Canadian settlers.

The want of succulent foo)d, during the long winter, is one of the
causes of a deficiency in the butterýproducing'qualities of the milk.
Where roots, such as good sound turnips, cannot be had, the deficiency
might be supplied by bolling oats, in a good quantity of water;
a quart of oats thus given, morning and night, wilg keep a cow in good
order, with her food, and greatly increase the quantity of
her milk ; or bran made thin, with boiling water, left to cool
down twice a-day, a handful of sait once a week, will tell well.
Some of the careful emal farmers, will take the trouble of boiling a
lockor two of hay with water, sufficient for a good drink ; but I
should think the boiled oats. or the bran, or a handful or two of
iu4ian meal, boiled in water would be preferable, affording nourishW
mik, aswell as milk Having thus far spoken in behalf of the treat-

*ment of the animal as respects their food, and general comfort, I
would next observe, that regularity in the tine of milking, is of great
importanc& In the morning, as early as possible, the milking hour
shoulfbe éstablished, that the cow may go forth to feed uchile the dew
yet lies freà sipon the kerbage. This is of great consequence in the
hot dry summer weather: it is soon after sunrise, in the early spring
time of the day, while the grass is wet with the clear refreshing dem
of night, that the beasts of the field shake off their slambers, and rise
'o feed ; they then can afford time to lie down during the noon-day
heat;to ruminate and digest their food. The wise man will consider
this, and will derive advantage from studying the natural habits of
the animais under bis care. Those persons whose occupation is too
small, to admit of keeping their cows in constant pasture, would find
it ad advantage to malm an enclosmre, even if thé ground be but
scantily provided with gras, as a night yard. The early milking wil
enable them to be let outto feed. I allude to such cows as roamat
large in the woods apd wastes, and on the plain land. A little occa-
sional fodder, given to encourage them to return to the.usual milking



TE DAIRY. IB1.

:'-ace, wil gcnerally ensure their coming home, and they should not
te 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, los of milk and butter, and what may sound straagely to
some persons, les of life. How rnany of the children that have, at
different times, been lost ia this Province, have been sent ont in the
forest to seek for the cows, and straying from the beaten path, oé
bewildered by converging ones, have returned no more to their home,
but have perished miserably.

Cows can be ta ho 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 tis practised in Canada, and I have heard that it is
eommon in the pastoral countries on the continent of Europe, for
the herd boy to collect his cattle in that way. No doubt the shep-
herds pipe was used for this purpose, as well as fer the shepherd's own
amusement I have heard of cows coming home in towns regu-
iarly, at the sound of a factory bell, which they learned to regard as
a signal for the milking hour. The advantage of establishing regular
hours needs hardly to be further insisted on. We shall now proceed
to make atew remarks on the next most important matter, which is the
dairy.

The coolnesa in sammer, and warmth in winter of the dairy, are twe
mostessential points to be considered in the making of good butter. The
dairy-maid may be skilful and orderly, and yet if the place in which
the milk is stored, be not perfectly cool and airy, her labour will do
er litte credit; with her superior knowledge, she may make a better
rtide than some ofher neighbors, butnot te best. In this coutry, the

dairy women often werk under the greatest disadvantages. Fre-
quently she has ething better to keep ber milk ia, than a close damp
cellar or root-house, where te preserve therough ventilation is impos-
sble: witheot proper atensils, and conveniencies for carrying en the
procs, complete sucsi.s can hardly be expected. Instead of being
surprised that there is so little really fine butter sent to market, the
wonder should be, that under such disadvantages, tere ia se much.
Iet the men look to the providing of a suitable place where the work
of the'dairy can be carried en, and the resait would speedily repay
the cost and labour bestowed upon it. The space aHotted to the
dairy is generaRy too limited: it should be large eagh to admit
of thorough ventltion, ud room f& carrying on the necessary work
ofchuring, ckc. Asnkfloor, wellpaved with brick,
er stone, and a covered drain, and grating, are advisabl to carry off
any myisture. The foor can then be kept cool in het weather, by
throwiusr a few pais of water down, which is a constant practice in
the dairiM in the home country. I have seen dairies buit with good
etone foundati sad the walls of squared cedars, placed upright,



182 FXMALE EMIGLL'~T'5 GtHYS

forming a solid compact building, the windows latticed, aud cach
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 neverhave access te the dairy. A porch,
with shelves, and a bench, on which the empty pans, trays, pail, &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 of enamel, such as the iron-stone pan, and '
preserving pans, are coated with; trays of wood about four inches in
depth, with peg holes for letting off the milk, used te 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 ta the churn, a small volume might be written on the
hinds : 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 iunposes a greater amount of labour,
than such as are wrought ith 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 te leave no acute angles and
corners, always difficult te keep clean ; the sides are provided with
dashers, and a dasher also is affixed te 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 churZ nity be bought at a cooper's for 1ýs 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 beforebeingremovedfromthechurn,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,su(ooth, wooden staff, for stirring
the cream ; this is a matter that dairy--maids pay little attention tu
here, and yet it is of some importance, in thoroughly mixing the
cream together, so as te prevent any sour milk, or whey from setthing
below, thus giving a disagreeable taste te the whole mass of butter.
In cool weather, scalding the cream, just before churning, greatly
facilitates the churning, and obviates the necessity of putting bot
wjter into the cream, a practice in very common use, but which I
believe is very injurions to the richness and good colour of the butter, A
giving it a iêite, greasy, poor appearane. In the winter season, the ateream jars should be brought into a warm room overunight, which will go
thicken the cream, and bring it to the required temperature for churnin.
Frozen cream will make frothy butter, or no butter will be obtained,
after much labour. in hot weather the churn should be allowed to lr
stand som time with clear cold water ln it, and if the weather be very fda
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hot, imnierse the churn in water ; if a plunge churn be used, it can beplace 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 mWk3f that the richestbutter i8 produced from the cream alone, but p ~ bly a larger return
may be obtained from the former practice.

Where covs are fed on turnips, a small quantity of saltpetre,dissolved in little warm water, and mixed with the cream beforechurnig, is said to remove the flavour of the turnips from thebutter. I knew a fa r's wife who always practised it in the winter
season. This sa person, who was celebrated in the part of theccuntry where e lived, for good butter, used, during the hot weather,
to put half a int of cold spring water into each of the milk pans ortrays, to the cream, and in winter she put the same quantity ofboiling ter to raise the temperature, for the same purpose.

Ma approve of the Devonshire and Cornish plan of scalding the
Milk, ut careless servants are apt to let the milk get over-heated,
which decidedly injures the flavour of the butter; but ry good butter
is no doubt made by heating the milk, and the 1a t amount of
cream isjhus raised. The milk should stand some hours before it is
beated. It bas another advantage, that of keeping the skimmed milk
sweet for the use of the family.

l a North-Lancashire paper, I saw the following advice té dairy-
women, which, as it is easily tried, I will insert. "Heat two pans ofthe same size with boiling water, let them stand a few minutes, thenpour off the water, and pour in the new milk ; cover the pan that hasthe milk n it, with the empty þeated pan; this will raise the cream inless time, and in larger quantify than if put into cold pans. Try it ?"
Some persons never wash their butter, but absorb the buttermilk in thefollowing way : They place a lump of butter in a coarse linen cloth, andbeat againat the sides of the churn, wringing the cloth from time totimein cold salt and water, repeating the beating process until the milky
particles are completely removed. The famous Epping butter is -thus
tFeated; this butter has the character in London, of being the finest inEngland; very littie salt is used for seasoning it; but as the sale of itis so rapid, probably the keeping properties have hardly been tested.

The thorough extracting of the milky particles, and the working ofthe salt well through the mass cannot be too much insisted-on.
Attention to cleanliness, coolness in summer, and a moderate teipper-
ature lu winter, are the three most important matters for securing
good marketable butter.

The following recipe was given me by an old country farmer's wife,
who was celebrated for the excellent quality of her butter, both forflavour and keeping :-
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To thirty-two pounds of well-washed butter, she allowed the follow-
ing mixture : two and a-half pounds of finely-rolled salt, six ounces of
saltpetre, and half a pound of fine, rolled, lump sugar; these materials
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 ld pessed 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 sunimer, 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 mensure, for the leek diet ; which is, that the
cattle that are poor and weak, and often in a diseased condition from
poor fRed, daiung the long winters, are restored to health and good
condition very 4 ly, by feedirrkon the green leeks.

A small piece of saltpetre dissolved in the cream, I have ben told,
will remedy the ill flavour, but of this I cannot speak from experience.
There are other plantes also, on which cows feed in the woods, that
give a rank, weedy taste to the milk. These evils are confined to those
whe, having settled on the new land, cannot command pastures fotthe
cattie to feed in.

During the chopping season, the cattle browse a great deal upon
the shoots of the felled trees, partieularly 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 al, and feed it by finger ; in a few days it may S
be taught te drink out-of the pail, and is then put into some small e
enclosure where it can pick a little grass. A month's new milk is all b
that is allowed ; then a sufficiency of skimmed milk all the summer. M
Many calves are killed by being given sour milk in hot weather. A d
littlie very tin flour gruel, with a little milk in it, is sometimes given, se
when there is a scarcity of its proper ndurishment mu

Salt is necessary for cattle and sheep in Canada, to keep them
in health ; it aLsoinduces them to return home. thi

In winter, woöd ashes, and clay are left near the feeding pláces for n
the use ofthe sheep and cows.

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



however miserable his own dwelling may 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 werp
stabled, though from the appearance of the dwelling bouse, I should
have supposed it could ill have been spared from the children's beds,
but the cow must be sheltered whoever else suffered from the cold
wind and snow.

A want of attention to the comfort of the cows also imposes much
discomfort ùpon 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 crueltv. A dairy-woman can t execute her
task perfectly withb hands >enumbed by cold. e excuse for the
want of attention to these things is: " we have much to do clearing
land, and fencing,/eknd building, cropping a barvesting, that we
have no time to make sheds, and fence in cat e yards." The same
thing is said about making gardens. "We re liy have no time for
these things." But a wise man would rather clear an acre or two
less land, and take the time fôYr adding to the comfort and health of
the family. I notice this error as a friendly hint to husbands, and
masters of families, wbich I hope they will act upon.

CHEESE.

Itis only of late years, that much of the attention of the, Canadian
settler bas 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 branch of his
stock, according 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 farms of long standing, and under good cultivation,
daines are increasing everywhere, and the farmer's wife is beginning to
see the great advantage of making good cheese, for which an excellent
market can always be obtained.

Good rich cheese will sell at 71d per lb ; inferior fetebes 5d. Now
this is of course encouraging, and it is well worth taking pains to
make a superior article, when it meets with a remunerative price.

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. which
may prove useful to the bush settler's wife, whose operations-are con-
fined to making cheese upon a verv limited scale ; and, first, let me
give direotions as to the common method of preparing the rennet.

TE RENNET

is prepared from the first stomach or maw of the sucking calf. Any milk-
consuning animal 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 elean water, then thrown
into abrine of cold salt and water for about twelve hours; it is theu rub-
well with salt, and stretched upon a flexible stick, by beuding it, and
holding bêth 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, till
quite hard ; then take out the stick, and put the rennet bag into a
paper bag, and hang up in a cool place : it is betterfor keeping a year, I
hve been told ; but it may be used in a few weeks or months. Some
persons, after washing, picking, and salting the bag, put it into a
strong brine, in an earthen vessel, and tie it close down ; others fil
the bag quite full of salt, tie, and bang it up- la the second plan, a
spoonful or two of the brine only is used, but if the rennet is dried, as
in the first and last instance, a small piece is cut off, and steeWd in
warm water for some hours before putting it to the milk. Whether
eheese is made, or not, in a family, the rennet should be preserved, as
it is convenient to havt a little sweet curd and whey, as an addition
te the dinner or supper table, especially with a little ripe fruit; it
makes a nice dish for the children. If the rennet brine be good, a
desert spoonful will set a good dish of milk ; the milk should be as
warm as when first drawn from the cow ; if toohot, the curd will be
tough; if cold, not firm enough to separate from the whey.

TO MAKE GOOD ONFrXEAL CHEE

This cheese is made entirely of the morning's new mlk, strained intoa
well<ceaned cheese-tub. If the milk bè 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 wil make the whole quan-
tity the same heat as new milk just drawn froin the cow ; some add
a unali portion of hot water for bringing the milk te a right temper-
ature, and say that the water comes off in the whey, without



impoverishing the curd ; it is certainlv less trouble. The Wiltshire
cheese, I have been told, is done so, and even has scalding water
thrown upon the curd.

The rennet is then stirred in: if goodbalf a teacupful should curdle
a good-sized cheese. In about twenty minutes, or half an hour, the
curd will be formed, and with a saucer, a small wooden dish, or a
wooden chWse4nife, thecurd may be eut across in several directions, till
the whey rise between the gashes you have made on the curd. It
may then be bAI-en lightly, and left-for a few minutes longer. Have
readv a cheese basket; this is a loose square, or round basket without
a haudle. Set it across vour tub on a wooden frame, called a cheese-
ladder, which is a simple contrivance : two long sticks, and two or
three short bits, nailed across to support the basket or vat: a thin
cloth being laid in, the basket being large enough to admit of the
edges hanging over the sides; the curd is laded out of the tub, and
to aid in the draining offlthe whey, from time to time bring the ends and
sides of the cloth together gently, so as to give an increase of pressure ;
when the curd is weIl drained, bring your vat beside the basket; have a
fresh cloth laid in it; remove the card into -the vat, breaking it up,
as you put it in; mingle in it a little salt, not very mach, 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 cLeese in the 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 sait is sprinkled over the upper surface.
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
removing it to the shelf. If very rich, a linen binder, the full
depth of the chéese, may be fastened round to prevent the cheese from
cracking and bulging. Care is required in tarning these rich cheeses
at first, but in a few days the rind begins to harden, and it can be
be moved with less difficultv.

A TIICH CHEESE.

This is made by adding Ahe nights' milk with the crea-n, Wanmed to
the heat of new milk, to the morning's milk, instead of making it of
new milk alone. This eheese is generally considered richer than the
new milk cheese, and is, I believe, the mode used in Cheshire.

The larger the quantity of nmilk, 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 patting it into the vat. This was a secret
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told me by a dairy-woman, famous for the manufacture of the blue
cheeses.

A BUsE CHEESE.

Ifthe settler's wife desires to miake a few cheeses during the bot
weather, and yet has not a sufficient quantity of milk for the purpose,
the following plan is often adopted. We will suppose that the
dairy consists of only three cows, the milk of which would be insuffi-
cient to make a cheese of any size. Set ont 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 littie, to bring the whole to the proper heat; mix
in a good spoonful of rennet, and set as usual; drain the curd, leave it in
the cheese-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 same; add the night and morning's milk,
nd curdle 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 bands; throw in avery little salt, and put into your vat, and press
as before. Sometimes three of these double meals are required for
making one good-sized cheese. A simple press is made by the bush
farmers, with a long lever, and a big stone o two; but this can be
seen at any of your neighbor's, and would be understood far better by
sight than description. I used to press my bush chese with heavy
stones on a board, put on the top of the vat; but it is not so regularly
pressed this way. A far easier and readier way of preparing cheese
was told me by a Sussex farmer's wife; the sane as that practised in
Stilton ; which I recommend to be adopted by Canadian farmer's
wives.

SELF-PREsSING CHEEsE MoULD.

This consists of a tin cylinder, about a foot in deptb, and eight
inches in diameter; this is perforated with holes, at intervals of about
two inches from each otber, all 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 has been fully set, and
drained from the whey ; the whey that still remains with the curd,
flowing freely ont fron the holes without any other pressure; al
that is necessary being to turn the mould about every hour or so,
bottom upwards, for a couple of days, or till it is firm enough to turn
ont, and put in the salting tray. Some persons have a broad wooden
«hoop, that they slip over the eheese, 'nd sufFer to remain round it till
it is time to remove it to the shelf for drying. I have seen cheese
brushed over, with -whitewash to preseve it from flies, and linen
binders, passedeound to keep itin shape,
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A GOOD HOUSEHOLD CHESE

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 yon are making cheese. A small pinch of saffron,
steeped in warm water, may be mixed in with the milk to give a
richer colour to the cheese ; but a really good rich cheese needs no
colouring.

CREAM CHEESE.

Take one quart of rich cream, when well soured; put it in a linen
cloth, and tie it as close as you can, as you would a batter-pudding;
hang it upon a 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 oga clean fine cloth, spread on a plate;
fold the cloth neatly over on each side, and turn it over in the cloth
on the plate; 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 CIIEESE.

This cheese is made with mashed potatoes, salted slightly, and
mixed with cheesped,.taking came to braid it well together, and
press as other cheêse.
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P O U L T R Y.

In these days, when all the world is running after Cochin China
and Shanghai,.Bantams and Dorkings, Dutch, Spanish, and Poland
fowls, the omission of a chapter on the poultry-yard would, I fear, be
regarded as a grave neglect in a work that is chiefly devoted to in-
struction on points of rural economy.

Of the management of the rarer breeds of poultry, I have had no
experience myself at present, but I have been assured by those who
have been most successful in their rearing of Shanghai and Cochin
China fowls, that they have had no more trouble with them than with
the-common barn-door fowls. The want of having good fowls and
plenty of eggs, seems simply to consist in attention to their being
well-supplied with good food, clean water, ashes, lime, rubbish and
charcoal ; a clean, airy pen in summer, and awarm, sheltered roost
in winter. A supply of animal food seems greatly to promote vigor
in fowls. Where fewer dogs are kept, the fowls come in for much
valuable food, which tells well upon the richness and increase oftheir
flesh and eggs. Those persons who succeed best with poultry, are
careful to cater well for them, and will boil up all sorts of refuse
vegetables, especially potatoes, carrots, parsnips, and other roots to
mix with their grain. Boiled Indian corn, or crushed corn steeped,
makes very satisfying food for fowls.

In this country, fowls in general, are left very much to take care
for themselves. They have the run of the barn-yard, and are even
allowed by some of the improvident, small growers, who are seldom
the rnost economical managers, to have the run of the barn itself.
That such a plan is a very wasteful one it hardly needs any one to
declare. Not only is there a vast and unnecessary expenditure of
valuable grain, but a considerable deal that is injured and made un-
saleable. By a little care of the dross and refuse corn, the fowls
would be equally well fed without that woful waste which the want
of a proper system of management produces. I have known this
plan pursued even among farmers who were careful in other matters,
but whose wives were so short sighted, as to persuade them'into the
belief that, because they were able to sell a few dozen of eggs at ten-
pence or a 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 r'euse grain, and curdled



milk scalded so as tW harden the curd, with acces to ashes and
gravelly substances, will ensure plenty of eggs without giving them
access to the barn or granary.

Besides the eggs consumed in the family, since the commencement
of the laying season, my children have sent to market upwards of one
hundred dozen eggs, which have been sold at prices varying from
one shilling to seven pence halfpenny per dozen. The fowls have
received little grain, and not much attention-in number they vwere
about thirty-five. They were shut out from the barn, and had no
access to the seed in the field. 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 bousewife.

During the grain-sowing season, and if there be any wheat fields
near the farm yard, it will be advisable to confine the fowls within an
enclosure-a green yard, with a high picket fence round is the best
sort of fowl-yard. A coarse thread, of common Dutch twine, tied
from post to post, will effectually prevent any fowl from attempting
to fly over the fence. A shelter at one end of this inclosure for roost
and laying place ; plenty of dust and ashes in a heap for them to roll
in, with a trough for water, will be al-sufficient ; a tree makes a good
summer roost, and a few bushes for shelter from the great heat of the
sun is also advisable for the comfort of this fowl-yard. The confine-
ment need 'not last long at either season, and it is weil 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 ujlthe pickets.

The young chickens are seldom cooped Tor more than a few days,
if the weather be fine and warm : they will thrive aswell abroad, or in
the enclosed yard.

For the rearing of geese and ducks with profit, they should have
acces 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 ver7 changeable, more care
is required for keeping the tender goslings from the cold and wet,
than is usually bestowed upon the chickens, which come later and
are more hardy. The goose is nsually cooped in a large coop, and
this is surrounded with a fence, enclosing several square yards of
green turf A flat pan with some stones in it is given for the goslings
to wash in : the stones enable them to stand and keep themselves
dry while drinking, as too much wet is badfor-hem during the first
week or ten days. Scalded bran, curds, and crumbs, or soaked and
crushed Indian corn may be given them, which, with the grars in their
yard, will be all-sufficient. At a fortnight's end, if the weather be
dry, they may be let out.

l1~
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Geese are often found great depredators in the young wheat. fields.
The old gander and brood geese are treated with a yoke or neck-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 þave known geese sold as low as one shilling and three pence
a-pice ; 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. Thé'head of
the goose or gander id> put into a bag ; (an old sock is sometimes
use.d ;) 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 loss of thein may be a relief froin the heat of
such a thick covering.

Turnips chopped small ; 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 atnight, is necessary. They also, as all fowls
do, require lime and ashes in their bouse in-winter. The goose begins
to lay in March or Aprill; but if the season beat ail mild, in the
latter part of Mardb, The egg should be brought in as soon as laid,
as the frost chills it very qui kly ; placed in a bdx 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-.she sits thirty days. It la
better to remove the early-hatched goslings, when strong enougb, to
a basket, but I would not feed them ; return tbem at night to the
mother, and you will most likely have the rest of the family by the
following poon. 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 bad a
great fuss made with them ; but in cold wet springB carn snd shelter

Awýare requisite to ensure the lives of the littlefariily. If the cock be
remarkable for his tender cure of bis wives, the gander is no less
admirable as a father in protecting and cherisbing bis young ones.
There is much that is interesting and adriirable to be learned la
the poultry-yard by the careful observer; and many a pleasant, cheer-
ful hour may be passed in the cure of the domestie birds about the
farmer's yard : children learn lessons of care and kindness, and many
a moral lesson the wisermother may inculcate, even from so homely a
creature as the common hen.

In suitable localities the duck is easily managedt; but they need a
constant supply of water, and wll not thrive unless they bave free
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acress 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 weatber, while very young. Near lakes and mill-
ponds they get 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, and do much hurt to the young grain ; and for this reason
the farmer is shy of breeding them. Some manage to confine them
by tethering the heu to a stake, when the young will not ramble far
from ber.

The Guinea fowl are hardy enough to be kept ; and even the
tender pea-fowl prosper and breed weR in Canada ; roosting within
the barn in the winter ; asd 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 ha"e been more attended to as a matter of
profit, as well as of amusement, and no doubt wll well repay the
care bestowed upon then.
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F IR E.

Among the casualties that bring danger and alarm into a Cana-
dian settler's honestead, there is none more frequent than fire-none
more terrible; but, one, where a ittle presence of mind, and knowing
what best to do on the spur of be 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 beated 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 ot 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, illed with sand. The kitchen stoves are, from
their construction, less liable to take fire th&n 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 cloth rug. blanket, or anything you can get hold of, made
wet, in front of the chimnev, and keep the doors shut ; a wisp of wet
straw, or old woollen rags tied on a long staff and put up the chimney,
may extinguish the fire All bouses sbould have a ladder at hand ;
there are usually ledges left on the roof, near the chimney, to facilitate
cleaning them ; a bnnch of pine-boughs, or a bundle of straw fastened
to a rope, and drawn up and down by two persons, is the common
chimney-sweep of a Cinadian bouse. &-quantity of salt thrown on
the fire will damp flamne. A mass of7fire 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 as to exclude the access
of air. Even a cotton garment, if pressed closely and the air excluded,
bas been safely used to smother lire; but linen or woollen is best of
anything for this purpose. A table-cover, carpet, rag, pny large
thing should be caught up, unhesitatingly, to extinguish fire.

One of the great causes of destruction of bouses by fire, in Canada,
may be traced to the want of care in removing ashes, among which
some live embers wlhl often be bidden. 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 earthen or stone floor should
be belpw 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 sucb
case, where there is any danger of the fire getting to the homestead
or.standing crops, amd there is no near supply of water, much can be
effected by beating ont the advancing flames, and still more by open-
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FEMALE EMIGRANT's GUIDE.

was so small that, if it had been our ounly resource, we must bave
been burned out ; but upon the hoe, the spade, and the plough was
our mai reliance placed.

Help from our neighbours we could not obtaip. When we sent a
messenger for one, he and all his family were battling with the fire on
their own clearing ; to a second, his fences were on fire-all hands were
employed in saving the crops ; a third, the barn was in danger ; 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 tires ceased to run.
The air then became oppressive to a degree of suffocation, being loaded
with the smell of the rank weeds, and burning routs and stumps of
decifyed trees. Each night the sun went down in a red haze ; no
rain fell, and still the lires burned on. The wind carried the sparks
into a thick cedar-swamp, not far from the house, a few acres inter-
vening, and there it blazed and leaped from tree to tree. The chil-
dren were never tired of looking at it. I trembled lest the wind
should change and bring it back upon us. Often we would wonder
in such case how we should save our furniture, for the fires were
around us on all sides. At last, in the month of September, rain fell,
and the earth smoked and reeked as it came down. TIe Autumn
rains finaly extinguished the tires all over the country, and the dread
of tl-ei» ravages was at an end for that year ; but it was neither the
first time nor the last that I bave seen the tire within a hundred feet
of the dwelling-house, and been obliged to give my own feeble help
to assist in subduing it.

l cases of emergency, it is folly tW fold one's hands and sit down
to bewail in abject terror : it is better tu be up and doing.
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A FEW WORDS ABOUT AGIUE.
ba

on Every one considers Canada a heàlthy country: it is so, generally
re speaking ; but there are diseases, such as ague and rheumatism,
d which are more common here than in Britain. Dysentery in children
e prevails during the hot months, especially among very young infants;

and erysipelas, amoug persons exposed to the great heat of the sun in
n summer, having the perspiration suddenly checked by cold bathing,

drinking very cold water, or being suddenly chilled by change of at-
d mosphere. These, however, are chances which only happen to the
f few. The saine causes would produce simillar effects in any country.
o

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 ont into the sharp, frosty air ; they
return again froin 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 in consumption. Formerly open fireplaces were seen
in every house, and the inmates of them were healthy ;--now they
haf*e stoves in every part of the dwelling, even in the bed-rooms, and
the result is sickness 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 wintr. The in-
habitants of the Lower Province, whe;e the cold is mozn intense, and
the winters of longer duration, understand the art of Zring their
hoise better, and constructing them so as to keep out the cold better
than we do in Upper Canada. The commonest log-house should
bave a verandah-no matter how homely the construction ;-if only
made with unbarked poles of cedar, and shingled, it will add not a
little to the comfort of the family. It makes the house cooler in
summer and warmer in winter ; it saves much work, as the house i
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 stoop serves for a summer
kitchen, and it is there that the housewife keeps her pails, and pots,
and pans-her washing tubs and barrels. The want of this conveni-
ence is often sorely felt by the females ; 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 dst
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observe, that it is the total inattention to the comfort and conveni-
ence of women, that often makes them unhappy and discontented in
their new homes. ike the captives of Israel, they are often expected
to make bricks without straw.--Let the men do all they eau to make
the hòuse as convenient as circumstançes 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-
flly 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 an> other
colony, and so she would in her own country. To spich unhappy tem-
pers, al climes, all countries, and all situations are alike-for her
there is no happy land ; for she bears within her breast the seeds of
misery, which will cast its baneful shadow across the threshold of her
home, to embitter ail its domestic joys. In her path, thoras and
thistles spring up, and choke life's fairest flowers.

Ague is the disease most dreaded by new settlers, and to many
persons it has proved a great drawback, especially to such as go into
the uncleaoed lands. They who live in the long-settled parts of
Canada, seldom.have ague : it arises from the exhalations of the vege-
table soiiwhen 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 among some of the old a
settlers, that those who put a stop to the disease, v hen it first attacks d
them, wii 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 fo'lowing mode of
treatnent, 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, weil acquainted with the diseases of this country, I do not
hestate to give it

AGUTE.

Foran adult female, divide six grains of calomel into three doses; take th
one of thense doses every two hours ; at the end of the sixth hour take
a large tesspoonful of Epsom salts. On the following day take a Cal
Uine-glassful of the following tonic mixture : dissolve twenty grains of me
quinin a pint ofwater, to which add four drachmsof dilutedsul- as e
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phuric acid : if too acid, add more water to reduce it. Take the
in dose at seven in the morning-at eleven--and again at four, as long
ed as the bottle lasts. When you have finished it, take a dose of senna
.ke and salts ; and in most cases the ague will cease ; but it generally re-
11g, turns at the end of twenty-one days. As it is sure to give you notice
are of its approach, have recourse to the same doses of calomel and salte,
eer as before, followed by the quinine and sulphuric acid ; or you may take
er- three grains of calomel the second time, divided into two doses: it
fall seldom fails of curing. Should the disorder 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

of doses to one, till you leave it off altogether.
ber
etm. Rest is essential for ague patients : total rest from labour,.if pos-
her sible, and good nourishing diet, that is not hard to digest, and change

of of air if the patient can leave home. Poor diet is one of the causes
er of ague : those who can afford to live well, seldom suffer from ague,
d unless in low, marshy situations.

There is an Indian remedy sold in al drug stores, in Canada; it is
Dy called Indian Cologue ; it is very nauseous ; but I have been told it
to is very effectual as a cure.
of 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.

d * For a man, the dose of calomel is seven grains, in three doses; and
d for a child, three grains, at intervals of two hours between each grain,
C. 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
t have found the fit much relieved in a young child, by putting it into

a warm bath and wrapping it in warm blankets, and giving it a few
drops of antimonial wine, in warm drink, to promote perspiration.
An emetic is often administered previous to taking any other medi-

ne.

DYSENTERY IN CHILDREN.

This disease is often fatal to young children--frequently baffling
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,
&8 she ealled it,) that grows in the forest, with a long Spindle root,
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scraped, and a small quantity boiled in milk, thickens it, as if ilour
had been put in : it has a sweet, astringent taste, 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 herbe withont the ex-
perience of'a careful person, to whom their sanatory or hurtfl quali-
ties are well known. The old Canadian settlers are often well skilled
in the use of the native plants-4hey may, possibly, have learned
the value of them from the Indians, or from long experience, taught
by necessity, in a country where, formerly, educated 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 to cure, and
the simple medicines that the furest afforded were sufficient for all
carative 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 has more nerve, or more judgment than the rest, is
coensulted upon such occasions, and faith goes a great way with many b
patients in effecting a cure.

When emigrants first arrive in this country, they are apt to falill P
the change of diet, of air, and many other causes, possibly the want of
comforton board the vessel, may operate upon them to induce disease.
A little care, and some doses of simple medicine, will often save
themiselves and children from fevers or other serious complaints.
Timely attention to health on landing is very advisable, and it would st
amve many from mach snlering if they went at once to a skilful Of]
medical man, and procured medicine and advice, which is often sup. the
pliedto the poorer class of emigrants free of all cost- to
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The Canadian emigrants will aturally desire to know something of
the natural productions and general features of the country to which
they are about to direct their steps. To enter minutely into details
of the raturul history of so large a portion of country, which from its
geographical extent includes niany varieties of climate and produc-
tions, would far exceed the limita to which this small book must
necessarily be confined. A few general remarks as to cliiate and
the vegetables and animals indigenous to the Upper or Western por-
tion of Canada may not be uninrteresting to my readers. I shall con-
vey these in the form of a notice of the months ; at the same time
okserving that in the parts of Canada between the shores of ]Cakes
Ont.ario, 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 is 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 with us, such
as the button-wood, the black-walnut, the sweet-chestnut, the sassafras
and many others.

£ - JANUARY,

This month, though we date our new year fqm its commencement,
asin the old country, is not really the first Mi onth of our Canadian
wi»ter, which often commences as early as the first week in November:
some years however it is later, and I have seen fine mild open weather
far into December; yet you must not be surprised et snow showers
and severe frosts in those two months, and winter clothi g should all
be prepared before the chances of a November cold setMag in. The
month of January forms, as it were, a break in the winter's cold. I
have known many new year's days when there was net snow enough
on the ground to make sleighing practicable : this present January,
for instance, when the earth was brown and bare, and wheeled vehicles
alone were seen on the road. •

The first new year's day, viz., 1883, that I passed in Canada there
was no snow to be seen, and the air 'was so warm that we sat with the
outer door open, the heat of the stoves being too oppressive for com-
fort. We had had snow showers as early as November the 3rd, but
no intense degree of cold till after the. 27th of January ; after tiat
time we had heavy snow stormis and intense cold al through tbe



month of February and up to the 17th of March, whet a warm 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 on the
dead leaves in the woods. 'T'his year 1855, there was snow about the
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 a scattering of about an
inch fell, but it was not till the last week in that month that any
quantity of snow fell, greatly to the discomfiture of the farmer, who
reckons on the sleighing season for the easier transport of his grain to
market, and as a season of recreation for his family.

There is always a January thaw in the early part of the month,
when the December snows melt off. The frost then relaxes its iron
bands, and a moist atmosphere takes the place of the keen frosts of
early winter : rain frequently faUs and high winds 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-west
wind begins to blow ; the new fallen snow is sent in clouds like emoke
over the open fields, drifting in bigh banks on the road sides, filling
up the corners of the rail fences, and blocking the narrow lanes : the
cutting wind plays fantastic tricks on the edges of these snow drifts,
sweeping them out in hollows and caves, sculpturing their spotless
surfaces in curved lines of the most graceful forms, so that you would
imagine some cunning band had chiselled them with infinite care and
pains. But while these changes are going on with the snow-falls in
the open country, in the great forest it is very different. There un-
disturbed by the war of winds, the snow flakes fall in ceaseless silent
showers till-the whole dark unsightly mass of fallen trees and broken
loughs 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 feathery
burden. Go into the forest the morning after a heavy snow storm
and you will behold one of the pmi est, one of the loveliest scenes that
nature can offer you. The young saplings bent down with the weight
of snow, unable to lift their heads, are bent into the most graceful
arches and hang like bowers of crystal above your path ; the keen
frost has frozen the light branches and holds them down to the
hardening surface, so that these bent trees reinain in this way till the
breath of spring sets them once more free, but often they retain the
bent form and never recover the upright shape entirely. The cedar
swanp which is so crowded with trees, of all ages and sizes, from the
tiny seedling, rooted on the decayed trunks 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 cnturies have
passed, now presents a curions aspect, filled with mames 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.

January parties, balls, pic-nics and sleigh rides are frequent in the
towns and long settled parts of the country ; so that though the cold
is often intense, this season i not without its pleasures. The back-
woodsman la protected in hi drives .by the ancient forest, which ex-
cludea the wind and is equal to a second great coat in travelling.

Novegetation is to be seen going on in this month: silence and
stillness prevail. The bear, tlie raccoon, the porcupine, the groundhog,
the flying squirrel and little striped chitmunk or ground squirrel, with
mauy other smaller animals lie soundly sleeping id their nests or bur-
rowa. The woods are deserted by most of the feathered tribes, a
solitary tree creeper, the litte spotted woodpecker, with some of the
hardy little birds called Chickadee-dee by the natives, are alone seen on
aunny days in the thick shelter of the pines and hemiocks; while
around the bouses of the settlers the snow birds in lively Bocks whirl
hither and thither in the very wildest of the snow drifts, or a solltary
whiskey jack (Canada Jay) ventures to gather up the crumbs which
have been swept outside the door. Sometimes the graceful form of a
black squirrel may be seen running along the outstretched branch of
a tree, his deep sable fur contrasting very remarkably with the glito-
tering silver anow, over which he gambols ns gaily as if in the warmth
of a July sun.

FEBEUARY.

This is indeed thte coldest of the Canadian winter months, and
though the lengthening of the days gives you more sunshine it seems
to add little to your warmth. Cold and clear thesnshinesoutin a
blae and often cloudless sky, but the thermometer often icètes a
very low temperature, 10, 12, 18, nay, sometimes as low as 29-and
even 30 degrees below zero. Warin wrappings are nowinipf ly
necessary to the traveller. In event of any person fading their eas,
hands or faces frozen, which accident can be seen as well as felt, the
part bécoming of a livid whiteness, and feeling hard and sti; the
remedy is at hand, and must be applied immediately to the fronen part,
viz., snow rubbed on bard till the flesh resumes its former healthy ap-
pearance : some apply spirits of turpentine or braindy, or spiritsofany
kind, after the snow has been rubbed on well.
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The care of the cattle and sheep, drawing in frswood, splitting of
rails for fencing, and preparing sap troughs, are the usaal 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 thaw, 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 athey fit to and
fro, picking the seeds of the rough green amaranth and tallwoolly-
stalked imullien which stand faded and dry in the garden patch or on
the rond side. The equinor is often attended with rough gaies and
anow storms : these past, the su begins to melt off the snow, and a
feeling of coming spring is experienced in the soft airs, and a look of
ife in the bark and bird& The rising of the sp is felt in theforest
trees ; frosty nights and sunny dayscalforth the activity of the settiers
in the woods; sugar making is now at and, and ai is bustle and life
in the shanty.

I have largely entered into the details of this busy seson in the
earlier part of my book We wil now proceed to April.

APRIL.

April in Canada is not the same month in its general features, asthe lovely, showery, capricious April, that month of sailes and tears,
of storis and sunshine, in dear old Engl ad. It ia often cold, stern
and harsh, yet with many hopeful changes that corne to cheat us into
the belief that winter is gone, ad the seson of buds and lowers is at
han d some years itis so ; but only once in fve ortenyearsdoes
the Canadian April prove a pleasant genial monti.

Some wan, lovely, even snltry days, msty ik Imian smmer,e
experienced, and the snow melts rapidly and a fev Oies creep out sud
sport awhile in the warm beams of the youig son, but " by-and-bye a
doud takes al away." The wind blows chlly, mow showers f, and
aR is cold, cheerless winter again.

In fine Aprils a few blossoms peep out from under the thick earpet
of dead leaves, and then you see the pretty snow-tower or Hepatica
lifting its starry heaîý,and waving in the spring bresnes on the way
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aides, on upturned roots and in the shelter of the underwood wbere the
forest is a little thinned out so as to admit of the warm beams of the
sun; pale pink, blue of two 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 firat breaking the soil in a vine-shaped lear,
veined with orange. The root of this plant affords a bright red dye to
the Indians, with whicl4 they stain the bark of their mats and baskets.
You may know the blood-root, on breaking the leaf or the root, by
its red juice.

In low, open,.moist ground the mottled leaf of the dog'S-tooth violet
(erythronium) comes up, and late in April the yellow bells, striped on
the outside of the petal with purplish brown, come up in abandance.
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
call these wild flowers by some simple name, which simple folks may
easily remember.

As the snow melts off in the woods, the leaves of various evergreen
plants appear still fresh and green. Amoflg these are the pyrolas or
sweet-wintergreens, a numerous and lovely family of Canadiau 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' hoses
with. The wild garlie, too, Jows its bright green spear-shaped leaves
early in this month. This plant so eagerly sought for by the cattle
to which it is- a very healing medicine, is dreaded by the dairy-maid,
as it destroys the flavour of the milk and spoils the butter.

if the month of April should prove cold, many of the above named
flowers put off their blossoming time, appearing in 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 sunnier climes brings to perfection the bulb, and gives odour to
the violet and blue bell, the pale primirose, and the narcissas, here
must be expended inloosing the frost-bound earth from its icy fetters,
ând-the waters from their frozen chains. Let us therefore not despise
our Canadian April, though she be not as w i g ad fuir as her
namesake at home.

M A T.
Clear skies, col4.and brigbht, often mark this month : such weather

is useful in drying up the moist earth, saturated by the snow whieh
April has melted away, and hardening the soft earth which is to be
made ready for the spring crops.
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This is a busy month, the buiest in ali the year, for the work of
two must be crowded into it.

Ploughing, sowing, planting, goes on incessantly: no time now
for the gardener or the nhabandnan to be idle. Every thing is ful
of life and activity, froin the littie squirrel and tiny titmnouse running
up and down the trees, gathering its mos and grey lichens to build
its carious oven-shaped nst.

What crowds of birds now vistu. The greenfrogs are piping in
the creeks and marshS The ground is now yieldid-g us fiowers of all
hue. Yellow,1blue, and white violets ; butter cups, anenomes, or
wind-fiowers, the wood daffodil, or bell fower. The snow-white
trilliun, moose flower some call it, wiid vetches, blue and white.

Vegetables of al 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, Idian cor, must be put in all through May.

The bright skies and sunsalilue, the singing of the birds, the bursting
out of the leaves and buds of all kinds nake May a charming month.
There is far less rain in the Canadian Spring than in the same season
in Britain. There is lem need for it, as the earth has received so large
a share of moisture in the forn of snow, during the winter months.
May is usuallya dry monthhere-someimes cold drying winds prevail,
and frosty nights are not uncommon, which often check vegetation.
The new growth of the pine takes place in May.

JUNE.

This month perfects the leafage of the late deciduous trees, such as
the oak, butternut, ash, and some others It is in this month that the
forest trees are se in their greatent beauty, so intensely green, so
varied that the eye is never tired with wandering over their living
verdure. Later in the unnmer these charming tinta seem to lose
their yodthful freshness, snd asame one uniform color of sober green.
There are frequent thunderstorms and often heavy raas early in June,
and sltry heat: the musquitoes and black fies, in situations favourable
to them now appear ; but t is in July the musquitoes are the most
troublesome, especiaiy in the close pine woods, sud near lakes and
streaus. On open old cleared parts of the country these pests are
less known and leheeded. Flies always attack the new coners with
more virulence than old settlers, who searely feel the annoyance.

Some of our most beaniful ower&-I mean tise wild lowers-
blossom during this month, such as the yellow mocassin, (and later
the white and purple,) the large orange lil 1ilies of many kinds, the

207irm.



208 mu= ====z enE.

blue lupin, the splended encbroma painted cup, which may be
known by the brifliant sarlet oothat tips the leaves and involu-
crum of the flowmes; this beaatif.1 plant is found chiefiy on dry sandy
soil, or on the open plain lands: it continues from June till Septem-
ber. The sweet scented round leafed winter green, called lily of the
valley, (t should be lily of the woods), with several of the same lovely
famil loomi ail through June and July.

The evening air at dewfall is noW Biled with the perfume of the
single red-rose, a dwarf rose with crimson stemsuand greyish thorus,
whieh grows in vast profusion on the plains. The sweet scented
shrub Ceanothers or New Jersey tea, wifh white featheiy flowers, also
adds its perfume along with the sweet scented Monarda or mountain
sweet.: but these ae only a few and a very few of the blossoms that
you willf ind sprngingin the open fields,the deep forest or the roadoide
wastes

The wildstraberry which is sure to spring up in old clearings, and
new mendows now begins to ripen from the tenth to the end of the
month; youwind them and ripe and far flner in size and favour,
than any that are to be f in the woods in the old country.

Potatos are often planted in the early part of this month, and
boeing both ofor and potatoes, is continued,with other work on the

p JULY.

July is the hottest month-of the Canadian year: there is often a
succession of heavy thunderstorms ad showers, which give a sultry
heat, which is less bearable than the clear dry atmosphere that marks
the harvest month ofAugust. The raspberry sud huckleberry ripen
during the noth of July, the rive ces a infouer with many other
aquatie plants. On the stIR flowing lamos, now may be seen vast beds
of that most beatiful fBower, the large white nymphaea or double
white water lily, looking down through the clear water.: these flowes
may be discoered in every stage ef progresion, ~from the soft young
bud closely fohled up in its oily olive coloured calyx, to the half
opened blossom, showing ifs ivery petal, and the nearly fuIl-llown
flower stil shielding nth lemnon-tinted anthers, which an sn only
fully developed in the perfect bloom which sitsas a crown upon the
waters, giving out its exquisite odour to the soft breeze that gently
stirs the impid bosom of the lak. The deep golden cup oftthe
yellow nymphaeaay alho be sn, seldom far removed from the white
blossomed ; and the arrow-shaped leaves of the blue spiked pondwort
and rosy fowe of the persioaria, form a beautiful sigbt on bot sunny
das.
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The meadows are now mowed, and the hay harvest is in ful opera-
Jienm; and if the weather have proved sufficiently warm, the earliest
Fown fal wbeat wil be now cradled, i. e. mown with the cradie scythe;
aun instrument which has quite set aside the old reaping book and
sickle. A good cradier will eut three acres of heavy wheat in a sum-
mer's day : one or more following in his steps to bind and stock up
the shveaes.

The cherry. currant and garden raspberry, are now ripe-pea and
some other vegetables-but early potatoes are still rare unless care
has been taken to plant early kidneys, wbich should be put in early in
May to ensure their being fit for table in the middle of July.

i(any splendidlycoloureq butterfiies are seen during the hot months
f July and August, some ofra superior size to any seen in England.

The large brimstone swallow tail, the great scarlet and black ;
admirais of several sorts, with a varietv of small gay winged species,
sud some very fne moths, one of a delicate green with coloured eyes
in its wings, ;ed feet, and a thick body covered with white feathery
down ; besides sphinges and tiger moths, with an endless list of dragon
ie, and beeties of various hues appear.

The humming birds may now be seen, making frequent visits to the
iower garden, hovering over the open blossoms of the larkspurs,
morning-glories, scarlet bean, and any other honey yielding oflwers.
In the forest yon 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 gardes, the blue-bird and the wild canary, or Ameri-
eau gold-fiueh, dart to and fro in the sunshine ; and at night, the rapid
roice of the whip-poor-wli is heard from eve till dawn, especially where
there are groves of trees, near the bouse : you will know the oriole
by its orange and black plumage ; the cat-bird by its long tail,dark
dove coloured copt, and squalling note, much like that of a cat calling
herkittens. ' Iesaucy blue or crested jay, cals "'Thate, Thate," and
te'&Phbe," repeatsits own name in a variety of tones, It is pleasant
to know even a bird or a Bower by name, and 'though some of my
readersnmay cme for noue of these things, there may be others, and
perbaps not a few, who may be glad of the information I have given
them about the wild fowers and wild creatures of the strange land
they may be deslined to sojourn in for many years. It may enable
the to teach their chidren the uames of the natural productions, and
ceate an interest in their young minds in the new country, which wiH
sot be without its benecial elfects upon their mind.. Little cbidren
loye simple knowledge, and ask forit eagerly. To acquire the nane of
my object that strikes its fane, is the first step on th young child's
aber tolearning.
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AUGUST.

Harvest, if not begun in the last-named month, commences
the frst 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 ont. Some of the earlier sorts of
appies may be used now-the early Harvest-Yellow, Harvest pnd
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 fiower-garden is in all its glory.
Melons ripe, and ail kinds of vegetables. Nature is perfecting her
great work. Not only is man busy with the harvest, but the wild
animals are also garnering up their winter stores. The squirrels are
liusy 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, busy
race ; ever at work or at play. They seem to me the happiest of all
God's creatures, and the prettiest.

The flowers that are most commonly seen now are of the starry or
syngenesian class-sunflowers, asters of many kinds, golden-rod, lion's-
foot, liatris or gay-feather, with many others.

SEP T EMBER.

This is one ofthe most delightful months in the year. The heat
is sometimes very great in the first week ; but after-that is past, a
genial warmth, with a clear air, is felt. The warm rich tints steal by
degrees over the trees, especially those that grow at the outer edges
of the clearings, and the soft maples and dogwood bushes that skirt
the water ; but it is not till the rains of the equinox, and its subse
quent frosts, that the glory of the antumnal foliage is seèn in al its
splendor.

The harvest is now over ; and thefaillploughinghas beganwith
great zeal : by the second week in this month, most of the wheat will
have been sown, unless where sickness or other caues have delayed
the work. September,like May, is a busy month in Canada. h'
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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
inerease.

O C T OBER.

There is generally 9 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, saltry, hazy
days. The autumn foliage is fast covering the earth with a thiclecar-
pet of variegated leaves, returning to her bosom that which was de-
rived from ber, to be again resumed in due season, to form fresh leaves
and buds, and woody fibre. How much Nwisdom may be imparted to
us even by the feI and decay of the leaves of the trees ; and to man
alone bas been given the privilege of looking upon these things with
the eye of faith and reason, that by the small and weak things of
earth, bis soul may be lifted up to Ileavçn, to adore God the Creator
in all bis works.

The last fowers that linger yet are the Gentians. These belong to
the months of September and October, exclusively, and are among tie
most beautiful of the Canadian wild-flowers. The large, bright-blue,
fringed gentian, may be seen lifting its 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 high, with fowers proportionably large. The pitcher-
shaped gentian, of deep cerulean blue, closed at the lips, is fo d in
damp spots; not in the close swamps of the forest, however, Et in
open places, a littie marsby, and among small thickets. The pale lilac
whorled Gentiau grows more frequently in half-cultivated fields, and
waste lands ; while the 'fuli, deep-coloured purple of the large bell-
flowered gentian, the Cal*thian violet, is found on dry sandy and gra-
velly soi. This is one of the most beautiful of ail our wild-flowers,
and is worthy of a place inany garden. I have seen it in conservatories
at home, tenderly nursed and guarded with care, while bere it br*es
the first chilling frosta, and may be said tôolay ils head almost on the
lap of winter snows.

The lovely asters, the late everlasting, the golden-rod, and a few
more hardy plants, linger on in bloom through the Indian-summer;
and then wither with the frst hardfrosts.
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It is during the Fall months that the Northern-lights are so fre-
quently seen illumining the horizon-a novelty which will attract the
attention of the emigrant, and fill him with pleasing admiration. It
is seen at times ail through the year, but in September, Octoberund
November more frequently, especially before the setting in of the
Indian-summer.

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

N OV E M BER.

Our year is fast drawing to a close : all Nature seems preparing for
the rhange. The squirrel and wood-chuck have laid by their stores
of notasand grain and seeds. The musk-rats and beavers have built
their houes, and the latter have.repaired their dams. The summer
birds have left us : the discordant cry of the blue jay is heard only
at interrals. Only a few of ogr old feathered friends abide with us,
and they seek the warm shelter of fhe woods, and doze away the long
cold winter in silence and gloom.

November is very unlike te 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
seson. There are often delightful days of sunshine and clear frost ;
and, in some years, Indian-summer falls into this month, and gives an
aspect of varmth and loveliness to the very borders of Winter's
fme garments.

The plough is now busy preparing the fallows for the ensuing Spring
crop, that the soil may be mellowod by the. Winter frost and snow.
This Vork continues as long as the ground is open. The only plants
nowor any-interest are the wintergreens. The red beries of the cran-
beanes, sd the-purple clusters of the frost grapes, give liveliness and
beauty to the scenery.

D E C E M-iB E R.

Sometisaesthisnmonthisopen and fair during the first week orso;
but it varies from moderate to intense cold. We must not be sur-
prised at finding the stresms ice'bound, the earth hardened lnto stone,
or deep mow covering the earth ; but this is according to our climate;
smd to those who look for its approach, and are in any way prepared
for its severity, the Canadian winter is a cheerful season.

r
g
Te

212



CLOSING REMARK5 ON TUE MONTHS.

I have brought my year to its close. Some will think my sketch
he too fair a one, because they will experience many changes anJdiscom-
It forts ; and seasons are brightened or darkened by our individual feel-
nd ings and domestic circumstances. To the sad and sorrowful all seasons
he are alike gloomy.

« To feverish pulse each gale blows chill."

es I have chosen a medium year from among those of which I 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, itL is milder; below, colder, but lem variable.

Some decided changes I have marked in my time. The year 1834
r the Spring came on very early : the snow was all gone in March, and

earlier in the sun-exposed clearings : leaves were out in the first week
it in May ; but a severe frost and snow took place on the 14th and 15th
r of MIay, and cut off vegetation for a time ; nevertheless, we had a

long, dry, hot Sammer, and fine Fail.

We then had three successive wet harvests ; which, with a visita-
tion of choiera, checked emigration for several years: this, joined to
the rebellion, proved a great drawback to the prosperity of the co-
lony. Good, however, sprung out of evil, and many ills and abuses
were remedied, which might have remained to this day, butfor 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
Summer was hot and moist ; and that year we had a long Indian-
summer ; while some years we have had scarcely any weather corres-
ponding to that uncertain season.

Spring is the most uncertain of our seasons. The FaIl is the wet-
test, but eften the mostdelightful of them ; but to such as are of a
contented spirit, there is good at al seasons, and in everythirg : for
as the old poet says-

" Not always fl of leaf, nor ever Spng;
Not endles night, nor yet eternal day;
The saddest birds a season fGud to sing,
The roughest storms a calm may soon allay:
Thus with succeeding turns God tempers al.
That man may hope to rise, yet fear to> fall." *

These lines form a portion of an admirable little poem culled "Times
go by turns," wriits by Father Robert Southwell, who was the victim of
religious persecution during the reign of Queen Elizabeth.

1
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I now subjoin a few valuable extract, selected from soine well.
written letters, which were published in 1853 as a supplementary
shdeet to anewspaper issued in Toronto, entitled the "Old Countryman.

Theue " Letters from Canada" are deerving of a wide circulation,
as I think the selections Ijve made for my readers wil prove. The
limits of this work forbia my introducing a larger portion of the
valimable matter contained in, the oiginalpublication.

EXTRACTS FROM LETTEBS FEOX CANADA.*

Al the favourable impresions of Canaa, which I naned to you
before, have been fully conirmned upon a more aecmrate enquiry into
ber waderful resources and capabilities ; if there be any country
which deserves to be known at home, that ountry is Canada. We
ase-m never to have realized wbat Canada realy.is, and have always
thought of ber as a desolate and chilly place, the abode of anthro-
pophagi and musquitoes, froim whence we got ice and pine timber;
iaatead of which, it is a country about four times the aime of the Bri-
ih Pmeions in Europe, producIng almost everything which can
inier- to the comforts and luxuriens of life, and where, within the

space of les than fifty years, millions of acres of land have been con-
verted from forest and swamps into fruitfli and well-ealtivated farms,

- not only the wants of its-wn rapidly-iacreing population, s
enablng us to export produce to the States and England to the

valne of some millions sterling every year. This, however, itis de-
oirable to pove by something more than mme aertion. Canada t
bas a fruitul soil and a fine climate-she bas before ber a glorious

and ber sons and danghters alofty miioo-she is a land of
energies, and of untold and undeveloped resoures, which

wiligive ber soon a place and a usine amongthe nations of the earth:
she ntertains a warm and affectionate- regard for the " oldinse at

" and a deep feeling of loyalty towards her Sovereign, and it-
woaki have delighted that-dI h Personage could she have
menthe way in which hr ast Birth-day vas cdeebrated on this side
f the Atntie-

"It is traly cheering to mee bow fondly ahomeis spoken of here,
for it is by that endearing word thua Englnnd is known hee, and
when I say England, I mean of coumse the United 'gom. It
makes my old beart str wihin me to her our far-off thua

of in the Provincial Paliamcut and in the slanty of the set-
T e is indeed a mighty Md mendaing foresu ol andaearly



trrAcTs ROX' " LrITERs FROX CANADÀ.

The dark Ines, running North anI South are road allowances, and
called Concession lines, the othera are aide nes, the smaller limes are

associations, 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 memnories of the past on which
the heart loves to linger--the memory of prayers uttered on bended
knees at the feet of departed paeuts.-who ble&ed onr early and guided
our advancing years-when the passions of youth were unsubdued and
the principles of manhood unconfirmed. Itrecals 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 finjl
success. I must tell you a little anecdote on this point which moved
me exceedingly. I called, one day, while in the Bush, at the house of
a venerable old man of eighty-a soldier and a gentleman-who had
beenhereforty years,and seldomgotany tidings from home. Ihappened
to have in my pocket-book a primrose, which dearest - sent mein a
letter, and Iplaced it on the old man's knee and said, " Did you ever
see a flower like thatr ?"The old man took it up and when he recog-
nised it he kissed the pale flower over and over again, and bending his
aged head he wept le a child, so long and so violently that I was
alarmed. Who can tell what thoughts this little flower awakened
in the old man's mind ? The thoughts ofsome shady bane, perchance,
near the unforgotten home of histchildhood--

. '0The first love-beat of bis youthful heart,"
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, handaful of
flowers plucked in rn and quiet meadows-birds'nesta admired, but
not touched-the Sabbath cal to prayer and praie It was too
sacrèd a sight for a stranger's eye. Idon'ttinkhe couldhave
spoken, I am sure 1 could not. So I wrote in penil a few words
romising to sethim again, and, if we should'be both spared, that ho

should next spring, have a pale memorial of spring and bome from
the same green lane athe one which had, much to his honour, elicited,
'A Soldier's Tear.

in order that you, and other friends at home, may known how ths
Province is divided, I send you a small diagram.

4th.
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the division of each block into 200 acre lots, which are all numbered;
and, on asking, yon would be told that "the Old Countryman lived
on Lot 3, on the 4th," meaning the 4th Concession.

Another thing has surprised mand I want much to have it
explained, viz., why a Meical Sbhoal, conducted here by very eminent
members of the profession, was sdone away with. Canada is a very
healthy country, no doubt, but accidents and diseases must happen ;
and nothing can be more important to a community than that we
should have well informed, well instructed and cultivated medical men,
to -whom to entrust our lives and limbs. If any one will send me a
temperate history of this matter you shall ità but there must be no
personalities beyond those which are necessary to elacidate the matter.
There are some cases of personal hardship eonnected with the matter
I know of, where medical men having given up their private practice
to become professors in the medical school, have littie left them but
hearty sympathy, blighted hopes, ruined prospects, and severe, though
silent, suffering.

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

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

The side Unes are singularly long and dreary roads, and have not
the advantage of the "long perspeòtive view, with asjhurch at the
end of it"-thê definition of a College Fellowship. 1 submit the
following sketch very respectfully to the path-masters, and fence-viewers
of Canada, and I leave them to consider which side of the road looks
best

A CANADIAN SIDE LINE.

AS IT Is. AS ITNIGBT]BE.



EXTRACTS FRoMx« LETTEs ?ROM CANAD>A. 2

There is glorions-*hing nd shooting in this country. Fish abound
everywhere. -- has caught them by the hundred weight on
those lovely lakes, Simcoe and Couchiching. This is a beau and
an intesting spot, and if there were hotels affôrding good accommo-
dation at Atherley and Orillia, lots of people would go them. We
shall soen be within three hours of it by the Northern Railroad, and
a Steamer in connection with it. The interests of the public and the
railroads are identical, and we are looking forward to increased and
cheap facilities for locomotion by the issue of season, day, and return
tickets ; and a reduction, by means of the railroad, in the price of
cord-wood, which is now five dollars a cord here, and only one
dollar en the lake shores of Simcoe and Coachiching. We shall soon
see houses on the line of railroad, as we have at home; and wrifing of
this, there are two classes of houses wanted here, some of about £25
per annum, for the- gentry, and some of much les rental, for mechan-
iae. Ifthe former culd be had, many families would resort here to
educate their children. They should ho brick or stone house, woodea
houses should be discouraged, and, in ssme places, strictlyferbiddes!

At Mars and Rama we saw many Innnof, of-whom I will tell you
more hereafter. Poor Indians ! the White Man has brought them
disease, and taught them drunkenne, and they are dying out fast.
Small Par is very fatal to them. I do hope that the IndianPresents
may not be discontinued, at leat suddenly. Even now the subject is
forming matter of discussion at their Concli, and they tak, poor
simple-minded harmless, creatures, of sending a deputation to their
Great Mother! Canada 1 thon art prosperous and prosperig, set not
your heurt too much on riches1 The Lords of the Soil havelest their
huating gnihads and even the birch bark for their frail canoe 18
getting séarce. There will soon be no place for the Red Man foot
or the free bird's wing. You have asked for their broad lands and
they have given them. What haveyou given dema? Diseane, and
WhiskeyandDeath [1Isaw the bereavedpanatsofayoungIndian,
who was drowned when drunk, bending meekly in a Christian Church
at Orillia,with a devotion that might be imitated by m y a w'hite
Christian. The mourners were an Indian Chief and his wit. On my
pointing the next day to the crape on his hat, he said with a tone of
grief and resignation I shall never forget :-" Mine frst-born !
Whiskey too ulach ! Drowred 1" Let them be weaned by kindness
and persuasion from this horrid' vie. Give the peer things their
presents t for afew years. Earth us Aeir sohool as wel as ours.
Heaven thr Home èsmuch asotrè1 Fitthein for both ! •

England and Canada should never forget the time whén the Red
Man was their Ally, and fought and bled in the fore front of many a
tricken field ; and now when they are comparatively a " reeble folk,"
heir good services should not be forgotton for the sake of a few

21"
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thousanda a year. When National Faith has once bee or
implied to any contractit should never bebrokea, and the of
the pledge will be measured and estimated by the magnitdde and
character of the natioe giving it. I will conclude this letter with an
interesting anecdote on this subject.

St. George's day was this year celebrate in a mey grayingwy,
at New'York, by Americans and Englil. InreplyingtoaTouat
Major Sprague, of the 'U. S. army, said >- Some yers ago I was
engaged in removing some Indiana beyond the Mippi, and one
day when encamped I saw a party approachbg' eItomy
and found they were Indians. Iseht out an Indinwihthe
and Strpes on a flag, and the leader of the ImaiximPsel dib-
played the B uCosa Or ST. GoRomwE 1 Wm leid ha to 0 ezàhange
Bags, but the Savage would not, for said hoi-I dwell near th
Hudson's Bay Company, and they gave me this g mdthey told me
that it came from my Great Mother acrossl gret waer, nmd
would protect me and my wife and chikdre, we v ight g.
I have found it as the White aid, and IuW2eserpearte*Ait?"
"I could not," added the piant officer emphaticaRy, "but admire
the feeling of confidence mad thé sentiment."

I hope these lette wont tire you, but Canada b a exhuisseus
theme, and well deserves to be cmined thoughoutmdknown. She
presents a vast opening to the agriculturist, amost i tg fild of
study for the botaniet, the naturalist, the geologito md an inteestiug
and much needed mission for the Divine.

You must bear in mnd that when Iname uth price of any Cu.na
prodhee, the sum named is'in currency, unleu ' I distineIy emB it
sterling value ; the simple way to bring whidr into telig uooeyi
to deduet onefifth.

I have now broui m' vo abours to an end, mid vi elCes book
wiJ some lines, whncbéthong copied from a1railaiman of a Ol'
poem, appearto be well suitedo thefourilngs tatcf*0 t a
colony:-

Where spades grow brigin, and ide swans dm1
Wherejails are empty, and whee barmas ;
Where churcbyrds are with freat feet u ua.
Law courts are weedy frn»isas.lo.
Wher. doctors feet i, and wbere fsa-s si,
Where maseda, snd authis rnaliiIimd,
Where tese signu be, they clearly ladi'ste, ~
A happy people aid well govera.d sut. t

'I.
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They sleep not where their fathers sleep,
li the village churchyard's bound;

They rest not 'neath the ivied wali,
Ihat sdd that holy ground.

Sot whee the solemn organ's peal,
Pours music on the breeze,

Through tme dim aisie at even hour,
And swells amid the tree

Notwhere theturf is ever green,
And sprig4dowers blossom fair,

Upon the graves of the ancient men,
Whose chiklren eep not there.

Whee do they rest, those haÎdy men,
Who left tir native shore ?

To ern tmeir bread in distant lands,
Beyond the AIantic's roar ?

'Tey sleep on maay a lonely spot,
Wiere the mighty forest grew,

Where the giant pime, and stately oak,
A darkiing sbadow threw.

The wiId bird poemb er early song
Above their graMy graves ;

Aid far away through the stilly night,
bs heard the voice of waves.

And the beee isofUy sighing,
The forest boughs among,

With aMournful eaden e dying,
Ll mip by angels strung.

And lires um d by weeping dew,
Shed here their blosoms pale ;

And spodies mow4owers lightly bend,
Low to the painggale.

The re4r ylights ber sparkling Imp,
in talt deep forest-gloom;

lime Hope's blest light that breaks the nigh
Ana dkares of the tomb.

THE GRAVES OF THE EMIGRAN'I



The mossy stone, or simple cross,
Its silent record keeps,

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

ca.M tu ou ... op....)

A SONG FOR CHRTSTMAS.

THE OLD HOLLY-'TEEE.

Oh ! the old holly-tree is a beautiful sight,
With its dark, glowsy leaves, and its berries so bright;
It is gay in the winter, and green in the spuing,
And the old holly-tree is a beautiful thing.

It gladdens the cottage, it brightens the hal,
For the gay holly-tree is beloved by us ail
It shadows the altar, it halows the herth-.
An emblem of sacred and innocent mirth !

Spring blossoms are,lovely, and summer flowers gay;
Butthe chili winds will wither and chase them away;
But the rude blasts of Autumn and Winter may rave
In vain round the holly, the holy so brave!

Though the "fine old English no longer now is seen;
And customs old have away, as things that ne'er have been;
Though wassail shout is no more, nor missletoe we see;
Yet they've left us yet the holly-green, the bonny holly-tree!C. P. T.

Oalands, Rice Lake.



MEMORIES 0F 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 so
generally the custom, (long may it continue); and I missed the heart-
felt cordiality that seems on that sacred day of Christian gladness to
overflow ail hearts, and break out into smiles of loving kindness to
the poorest and least cared fQr of our fellow creatures. There be
many-who with a scoffing eye look upon the decoration of our
hearths and altars on that day, and loudly condemn it as a rag of
Romanism. But are we really better Christians for casting aside all
those old customs, that tended to hold us in the bond of unity and
Christian love ? I cannot but think that this old custom had its origin
in the pén branches, that were strewed in the way of our Lord when
the multitudes eut 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 the
rebuke of our neighbours?

I remember the first Christmas day I passed in Canada--being
laughed at beeauseI wandered out on to the plains near Peterbor', and
brought in a wreath of the boxleaved trailing~ wintergreen (which
with its scàrlet bernies remintled 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, m honor
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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 was conferred on the New Year's day. This is with
the Canadians the day of days. The world claims that, which
used to be given to Christ

le increase of British settlers however has done something
towards restoring a Christian feeling among us; and now our churches
are duly dremed with evergreens, our hymns and anthems suang, and
our friends and familie3 meet together as of old.

I remember one Christmas day in the Bush. It was the year after
the umeorable rebellion in Canada: my brother-in-law had been
appointed to a company in the Provincial Battalion then stationed in
Toronto; nmy sister who had remained behind with her infant family
was alone, and we were aniious that she should spend this day with
us. and that it might look more like an English Christmas day, I
despatched Martin, the boy, and old Malachi, the hired man, to bring a
leigh load of evergreens, from the swamp to dress the house with,

but wuhen all our green garlands were put up, we missed the bright
varnianed holly snd its gay joy-inspiring red berries, and my English
maid Hnuah, Who was greatly interested in all our decorations,
remnenmbered that there were high-bush cranberfies, at the lake shore,
and winter greens in the swamp, but these last were deep beneath a
covering of two or tinee feet of snow. With the red transparent
berries of the cranberry we wee obliged therefore to content our-
selves, ad litte Katie brought he- string of coral beads and bade me
twist it among the green hemlock boughs, clapping her hands for joy
when she saw it twined into the Clrristmas wreath.

Then w sent off the ox sleigh for my sister, and her little ones,
for be it known to you, my reader, that our settlement in those days
was ahuost the Ultima Thule of civilization, and our roads were no
roads, only wide openings chopped through the beart of theMorest,
along whickh no better vehicle than as ox sleigh coul ake any
progre without the continual chance of an overturn. We bush-
ettlers vere brave folks then, and thankfully enjoyed every pleasure

we could meet with, even though we had to seek it through means s
humble as a ride in a rude vehicle like an ox sleigh, through the wild
woods, with the snow above, and the snow below, and in good truth
many a plesant ride have we enjoyed travelling through that dim
fousth rowh bowers of snow-laden hemlocks and dark spruce, which

iahut is out froi the cold wind, like a good fur-lined cloak.
Beposinugon a bed of haycovered with buffalo or bear skins, or

good wool coveraets, snd wrapped in plaids, with well wadded hoods,
wemeue not a whitlesshappy than if we had been rolling along in a
gay carrage, drawn by splendid horses, instead of the rudest of all
veiiebI and the most akward and clumsy of all steeds. At night
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our lamps, the pale stars and the moon, walking in brightness in the
frosty sky, casting quaint shadows of gigantic form across the snowy
path, or wading through misty wrack or silver-edged cloud.

A glorious goose fattened on the rice bed in our lake, was killed
for the occasion: turkeys were only to be met with on old cleared
farms in those days, and beef was rarely seen in the back woods,-
excepting when some old ox that was considered as superannuated was
slaughtered to save it from dying a natural death. Remember this
was sixteen years ago, and great changes have taken place since that
time in the condition of all ranks of people in the Province; now
there are luxuries, 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 days, and home, country,
and friends, from whom we were for ever parted ; such sadness was not
without its benefit, linking us in spirit to that home, and all that made
it precious to our hearts ; for we knew on that day our vacant places
would be eyed with tender regret, and "some kind voice would murmur,

'Ah would they were here.''

That night unwilling to part too soon, I accompanied my sister and
her little ones home. Just as we were issuing 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 homely 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 Christmas
merry-making at a neighbour's house,where they too had been enjoying
a happyChristmas; and long the still woods echoed with the gay tones
oftheir voices, and the clearjingle of their merry bells, as a bend in the
river-road, brought them back on the night breeze to ourears. 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 theni as the inevitable consequence
of a mature age. But soon overpowered by excess of happiness, and
lulled by the low monotonous creaking of the runners of the sleigh,
and heavy footfall of the oxen, one by one, our happy companions
dropped off to sleep, and we were left in silence to enjoy the peculiar
beauties of that show clad scene, liy the dreamy light that stole down
upon our narrow road through the snow laden branches above our.
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keiaa. And often in after years, when far removed from thoe forest
scenes, has that Christmas night returned to my memory, and still I
love to recall it for it, brings with it the freshnessof former days, and
the army of infant faces now grown up and fulfiling the state of life
into which they have been caled by their Heavenly Fatier.

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

INDLAN SUMMER.

This mysterious second summer cones for a brief Season to quicken
ther vegetation of the new sown grain, and to pefrtthe buds that
contain the embryo leaves and blossoms oflthe future year, before the
frost of winter shall have bound up the earth with its fetters of ice.

lhe misty warmth of the Indian Sumner steals drowsily upon our
Snse We linger lovingly overeachi softdaythat come to us, folded
in a hazyvel,and fear each one wiM be thelast. Theyseemto us

"Like joys that mliger a they faI,
Whose laIt are deares."-

We vteh with anxious eye the sun go down in the smoky horizon,
and wonder if we shal see another Indian Sanner day arise on the

The earthi is rendering up ber increase«on nawes alta, giving
back to us some of the teeming warnth that she collected during -
the long hot days of July, August and September.-

It in natural to suppose that the mist that softens the atnosphere at
tUis peculiar season arises from vegetable deoemppsition.

Or uay be it has its origin lu a remoter came: the commence-
ment of the polar winter. This subject has puzzled viser licada than
mnde; therefore I will dismiss that part ofuany subject to the natural
philoophersof this enlightened, reasolg age.

A=nong the peculiarities of this season, may benoticed, frostynighta,
followedby warm soft days; sometimes a hot stirring breeze comes on
about »on, st other times a stillnews almost sultry continues through th
the day. From notes made in my journal during a ofyears, to
I have reumnarked that the Indiaa-Sammer comes on diectly after the
ras vhic prevail during the equinox, aid the first two week lin
Octobe. From the tenth or 15th of October to the frst we in
November, I should fix as the usual period of Indian Sunrnisr Old Pe
sttlrs" sy that it comes earlier nov tuan lu forme r yeams. The
dateusedtobeas late as the 20th ofNovember, bat it israrelyso
lte now, whate er be the cause. sM

T1se Northern lights are frequenay sen about thec
of<the L-bdian Sammer, often being visible for many suneseive nighs. SP
Tic ternsination of this lovely serene ason is very-reneraly accom-
p.nied with a tempest, a hurricane, a violent rain, e idng in novwd,
sharp frait.



INDIAN-sU3IiER.

Thouigh so lovely to the senses, it is not always a season of' health,:
antamual fevers and agnes, with affections of the chest, are common.
Nevertheless, th-s Indian-Sammer is hailed by the Indian people with
joy. It is. emphatically speaking, indeed the L<ixN*s SumMER-his
own peculiar season-his harvest in which he gathers in the winter-
stores.

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

The term Indian-Summer, always sounds to me as so expresive
of the wants, habits and circumstances of the race. Their summer is
not our summer. Like the people it is peculiar to.this contineit.-
They reap whle u sow. Whule they colect, t scatter abroad the
seed for the future harvest.

It is by minute observation upon the objects with which he is mest
familiar, that the Indian obtains bis knowledge:-a knowledge whick
has hitherto been sfficient for the supply of his very limited wants.
He knows by the thickness of the down on the breasts-of the wild
fowl, and the fur of his peltries, whether the coming winter wil be a
severe one or etherwise. By the number of smali animais that con-
gregate in their severai haunts, skad the stores which they lay up,
whether the season will be of longer or shorter duration. By the
beavers repairing their dams; and t4e muskrats building their houses
earlier than usual, that the cold will also set inéarly.

In all these things the Indian trusts to the instinct of the lower
animals, which is a knowledge given froma God above-a great gift t»
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 Go SPIRIT, speaks
to his creatares, tels them of his will, and guides themhew toact,
and provide for the winter's cold, be it little or be it much..

A great deal of the fraitfulness ofthie next year's harveet, may de-
pend upon the length'or shortaess of the Indian-Summer.

It is during this season that te fariner stores his root-erops, and
*prepares his fallow lands. If as it sometimes happens, the Indian-
sammer is short,- and early frusts 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 naturally regards the Iength of the
Indian-summer as a great blessing.

Nature has now exhausted her rich store of buds and blossoms.-
The rains and winds of October have scattered the last bright leaves
upon the earth. The scarlet maple, the crhnson osk and cherry, the
dark purple of the black-ash, the lighter yellow of the birch and
beech, lie withering at our feet-" the fading glories of the dying
year.

bs there nothing but sadness and decay, in those fae leaves? 1Ir e
those grey, leafess branches, through which the wind is sighing are
quiem over the faded Bfowers and foliage ? In yn grey elder, thosew
round knobs contain the embryo blossoms, closely 'p'"ked like green
seeds ; yet each tiny flower-cup is as perfect as it wfbe in the month
of May :--it is only abiding its time I Yes, truly, there ls much of
hopeand prohise, reveaed to usat thisseason. Thereis a savour of
death ;-but it is a death unto Imum!

Look on those broad fields of emerald verdure, brightening into
Spring-like beauty, with the raya of the noonday sun. DQ they not
speak tous of the future harvest--of the fruitsof thecedeingyear,
which the harvestman is to reap.

1le, too, muat bide the time : firstthe blade; then the ear ; then
the ripened grain ; then, again, the seed east upoh the earth-the re-
newal oflhistoil andhlatrust. Thus, then, we perceive that the FaD
of the year is the renewal of Hope. In its darkest gloom, there is
ever a gleam of sunlight Pointing onward to future joys.-Resised
from Me orignal copy pakliaed se the OldCountryman, Nov, 2d,
1853.

F1 >



THE SCOTTISH EMIGR4NT'S SONG.

She turns her wheel wi busy band
But her thoughts are far away

'Mid the bonnie braes o' her native land,
While she sings this simple lay

"I think upon the heathery hils
I ay hae lov'd sae dearly,

I think upon the wimpling burn
That wandered by sae clearly.

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

The harebell waving in the breeze
That bowed its head sae lightly.

The lavrock singing in the cloud
Wi' note sae blythe and cheery,

That made my heart forget its load
O' grief and care sae eerie.

I think upon the mos 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 througb that auld kirk yard
Thae bairns' wee graves to see."

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

For ber 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 prove
useful to the emigrants wife or daughter, in ber Canadian home, I
will take my leave, with the sincere hope that some anong my readers
may derive profit and assistance from the pages, which, with much
toil and pains, I have written for their instruction. Very happy I
shal be, if I find that my labours have not been entirely fruitless, and
that my little book has been indeed, what it profesesto be, a Guide
and a Friend to the Female Emigrant.

If I have sometimes stepped ide to address the men, on matters
that were connected with their department, it has sit been with a
view to serve their wives, daughters or sisters ; and such hints I hope
may be well taken, and actedupon, for the ultimate benefit and com-
fort of aiL In eriting this little book, I have beeninba.enced by no
other desire than that of benefltting my eountrywomen, 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 expedienef of leaving their native
land ; but I have laboured to show them that Camuna, especialy the
Western or Upper portion of the Province, is preferable in many res-
pects, to any other country to whch they might fee ineined to turn
their steps. Here the capitalist wil find safe investment for his sur-
plus wealth : the agriculturist wR find a large fld open to him, for
the exercise of his knowledge, with a ready market for his produce,
and the protection of a md gover nont, under the nane of Her
uhom Britons delight to cal their Queen. Here the labour of the
poor man is amply rewarded, and he as itini hispower in a few
years, to become independent, and owe ne man anything but that
debt of brotherly love, which ail Christian are bound to pay to eneh
other,

j



It is a pleasant thing to contemplate the growing prosperity of a
new country. To see thriving farmers, with wel-tored baros, and
sunny pastures covered with floek and berds ; with fritful gurdens
and orchards, extending over spaces where once lay the trackless and
impenetrable forest ; and to reflect that these things have been the
Mult of industry and well-directed energy ;-4hat by far the greater
number of the men who own these blesing, bave raised themselves
from a state of abject poverty to a respectable position among their
fellow-men.

The Irish emigrant can now listen to tales of famine and misery
endured by his countrymen, while he look» round with complacency
and contentment upon bis own healthy, wel-ed, wel-othed family,
and thinks how different is bis lot from ithat of his les fortunate bre-
thren at home.

He sees bis wife and children warnly clad with the wool spun from
the fleeces of the fockkbefore his door ; fed byfthe produce of bis
farm; and remembers the day when helanded in thestrange country,
hungry, naked, forlorn, and friendles; with drooping bead, and
crushed heart-scarcely even daring to hope tbat better things were
in store for him and that pale, wasted reature at bis side, bis b
in misery and despair. f

How many such have I seen and known! How manyof those
who came to this Province eighteen years ago, under such sad cir-
cumstances, as I have described, were among the settlers who came
forward, with willing mind and liberal hand, to offer their subscrip- h
tions towards the relief of the famine-stricken Irisl pessantry, in those
sad years when a funeral paull seered to have fadlen over their native
land. Do not these facts speak wel for Canada?

When I cast my eyes over this improving country, and behold suc c
undoubted proofs of the prosperity of its inabitant,.I eannot but

rejoice and feel gladin my very beartthat suth things are ; andina-
turally wish that the poor among my countrymei uid women, wee a
happily situated as those I have described.

Let me add yet a few words ere we part, on a subjeet that doubt-
less ls very dear to you-I mean your Church. If your lot be.cst by f
as a reuident in any of the towns or villages, of wbieh now thee me and
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so many ; or in the long-cleared and populous portions of the Pro-
vince ; you will find churches and ministers of everv denomination;
with ready access to Sunday-schools, for the betterinstruction of your
children : in the cleared townships services are held at stated times,
in the school-houses, of which there are one or more in each section
of every township : but you may be far from a cburch, and'your op-
portunities may be few and far between, of attending divine worship.
Nevertheless, suffer not your God to be forgotten in the lonely wilder-
ness ; for you bave need of bis fatherly care over you and yours.-
His ear is ever open to bear, and his boly arm stretcbed over you to
save. He is at hand in the desert, awellas in the busy city : forsake
him not, and bring up your children in bis love and in bis ways ; so
shall bis blessing be upon yourselves and your substance.

The first church in which I bent my kne mbineartfelt thankfulness
to the Almighty, for bis saving care over me and my husband, in
preserving us from the perils of the great deep, and the perils of the
pestilence wbich 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 or my elder children were
baptized by the good rector of Peterboro', long since called away
from his pastoral labours by bis Heavenly Master. But there was no
lack of reverence among the littie Bock in the wilderness, who were
gathered together that day ; for they feit ta the rudest building
can be made boly by the inviibile presence of that Great God who
bas said, «Where two or tbree are gathered together in my name,
there am I in the midst of t1feun"

On that very spot, or within a few yrd of it, the walls of a stone
cburch are raised, and it wii not be without a miosuonary of the
Church, to administer the holy ordinanes: so you see that while we
were yet but a little Dock, scattered and without frequent means of
obtaining religions instruction, there were thse who cared for the
spiritual destitution of the poor colonists in the Backwoods; and
many liberal donations were ment from the mother-country for the
erection of this church : many othern in like mmuer, have bèen built
by funds supplied from England, and this fact wii, I hope, encourage
and cheer those whoe firat oe¥Wanent may be made in remote and
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less-favoured situatioru It is also encouraging to the poor Cana-
dian -emigrants to know that kind and pious hearts care for
them.

Mucb ha been etected by thé government with respect to the es-
tablishing of schools in every township and in all the principal towns;
and much impros-meut wll yet be made ; for we are what the Yan-
kees would caU a progrng people, and mus£ go forwrd, till a
atisfactory system of edncation bas been established in the country,
to meettisgpeat want.

And now, farewell; and I trust you will find kind hearts and
friends, and mnch prosperity, in the land of your adoption ; never
forgetting that you stll belong to that land, which is the glory of alR
lands, and are subjects o a mld and merciful Sovereign, who is no
les beloved in ber Province of Canada, than she is by ber loyal peo-
ple of Britain.

a
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EQUIVALENT VALUE OF CURRENCY AND CENTS

FROM ONE COPPER TO ONE DOLLAR

(Copied from The Old Countryma* Newspaper, Toronto.)

CsrSncy.

4.
Cents.

equal to 5-6
3-5 " 1

1il-5 " 2
14------------24
1 4-5---------3
2------------- 3j
22-5---------4
24------------41-6
3-------------5
31------------- 5 5-6
3 3-5---------- 6
4 ------------- 61
4 1-5-..-------- 7
44------------71
4 4-à---------8
5----------.---8
52----....------9

6 ------------- 10
64 ---------. 105-6
63-5---------- il
7------------..11;
7 1-s---------12
74 --------...--124
74-5---------13
8--------------13à
3 2-5i---------14
Si ------------ 141-6
9 ------------.. 15,
91 ------------ 15 5-6
9 3-5----------16

10 -------------- 161
10 1----------17
104 ----------- 174
10 4----------13
1l------------18k
il 2-5---------19
li ----------- 191-6

Currency. Cents.
s. d.

1 0 equal to 20
1 O3-5------ 21
1l-----------.21

1115-------..22
1 14-5 -------- 23
12-----------23J

212-5 ------- 24
13------------25
1 33-5 -------- 26

•14---.--------261

1 4 1-5 ------- 27
1 44----------274
1 44-5 ------- 28
1 5------------28k
1 5 2-5 --.. 29
S6----------30
1 6 3-5 -------- 31
1 7 ----------- 311
1 71-5 -------- 32
1 7j-----------32J
1 7 4-5 ------- 33
1 8------------33j
I 82-5 ------ >-34
1 9-------------35
1 9 3-5- -36
1 10-----------361
1 10 1-5 -----.... 37
1 10i-----------374
1104-5-.---38
1 -11-.--------381
111 2-5--------39
2 0 ---------- 46
2 3 ----------- 45
2 6.------------50
3 0 ---------- 60
3 6---------70
4 0---- --- 80
4 6------- 90
5 0 ---------- 100

[
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TABLE FOR CALCULATING THE DIFFERENCE

BETWEEN STERLING MONEY AND CURRENCY.

One Pound Sterling equal to One Pound Four Shilùings and Four Pence
Currency.

PENCE.
Stg. Currency.
d. £ s.d.
1-----0 0 Il
2-.0024
3.- 0 3J
4- 0 5
5-. 0 6
6-...- 0 7j
7.0 0
8.----0 0 10

10.-.....0 1 0f91-----o0 Ili

12..-....0 'I 3

SHILLINGS.
s. Lu.. d.
1-..- 1 24

3----.0 3 84
4.O.0 4 104
5--.--0 6 1
6-.--o 7 31
7.----o 8 64
8.-...0 9 9
9....-0010 11
10. 012 2

-.-013 4f
12.....0 14 71
13---...015 104
14-.....017 1
15....-.018 3
16..---s019 5f
17.-1 0 8j
18--....1 1lii
19...--1 3 i

2 I 4 4

POUNDS.
Stg. Currency.
£ £s..d.

1-- .1 4 4
2..-2 8 8

3- 313 0
4- 417 4
5- 6 1 8
6--- 7 6 0
1--... 8 10 4
8----- 9 14 8
9---..10 19 0

10----12 3 4
Il-----13 7 8
12---14 l0
13----15 16 4
14--...17 0 8
15- 18 5 0
16....-19 9 4
17-.-20 13 8
18-....-2118 0
19-----23 2 4
20-----24 6 8
21-2511 0
22----26 15 4
23--.-27 19 8
24----29 4 0
25--30 8 4
25...--31 12 8
27---..32 17 0
28---..34 1 4
29---.5 5 8
30----36 10 0
31- 37 14 4
32.-..--3818 8
33-----43 0-
34---41 7 4
35--.4211 8
36-..13 16 0
37-..45 0 4

POUNDS.

Stg. Currency.

£ £u..d.
38----46 4 8
39.--..47 9 0
40-----48134
41-.---49 17 8
42.-1 2
43--.-52 6 4
44.....-53 18
45-----54 15 0
46.---.5519 4
47....57 3 8
48----58 8 0
49--59-12 4
50.----60 16 8
51.--62 1 O
52.-..-63 5 4
53--...64 9 8
54-----65 14 0
55-----66 18 4
56-----68 2 8
57---69 7 0
58-----7011 4
59.---71 15 8
60.---.730 0
61--.74 4 4
62.....75 8 8
63-----e13 0
64.-- 17 4
65.--79 1 8
66---..80 6 u
67-...81 10 4
68-.--82 14 8
69.----83 19 0
70.--..-5 3 4
71--'...86 7 8
72-----87 12 0
73-----88 16 4
74--.9008

POUNDS.

Stg. Currency.
£ £ B.-d.
75-- 91 5 0
76.. 92 9 4
77-- 93 13 8
78-- 94 18 0
79.- 96 2 4
80.. 97 6 8
81-- 9811 0
82-- 99 15 4
83-..100 19 8
84.. 102 4 0
85.- 10 8 4
86-- 104 12 8
87-- 105 17 0
88.. 107 1 4
89-- 108 5 8
90-- 109 10 0
91-. 110 14 4
92--li1 18 8
93-- 113 3 0
94.- 114 7 4
95-- 115 il 8
96-- 116 16 0
97-- 118 0 4
98-- 119 4 8
99-- 120 9 0

100-- 121 13 4
200-. 243 6 8
300.. 365 O 0
400-- 486 13 4
500 -- 608 6 8
600---730 0 0
700.- 851 13 4
800.. 973 6 8
900.-1095 0 0
1000- -1216 13 4

*8
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rABLE OF THE LÈNGTB AND BRE A DTH OF AN*
IMPERIAL ACRE OF LAND.

W

re

Vidth of
Row.J

Det.In
o 1i
0 2
0 3
0 4
0 5
* 10
1 0
1 3
2 0
S 9
2 0
2 0
2 6
2 9
3 0
4 0
13 0
6 0
7 0
8 0

9 0

0 0

2 0 I
3 0O
4 0
6 O
7 O

I 0
S O

Plans.

6,272,640
1,5G8,160

6911,960
302,040
23o,906
62,726

27,878
19,360
14,2g4
10,890
8.4180
4.970
5,760

2,723
1,742
1,210
889
681
538
4361

3031
258
222
194
170
151
134
121
104
70

LE5~iU CES ACRE.

Yards.

17t,210
87,120
58,880
41,560
34.88
17.4i
14,510
11,416
9,680

7,2M0
6,433
5,41068
5,280
4,6401

2,9101
2,420
2,074
1,815
1.613
1,452
1,320

1,1137
g06
907
854
806
764
726
580

§ogisof 
Yards.

31,671J
15.810
19,560
•1,9210
4.33
3,148
2,640
2,112
1.760
1.

1,237

880
660
52
440
377
330

261
$30
2w
203
188j
176

1«4

139
132
1054

Roods of 36
Yards.

2,420
1,683 12 yds.
1,210

90
484
403I 12
322 24
26932
230 17•
gel 24
179 9
161 12
146 24
1s 16
100 30
E023
67 12
5722
616
4429
40112
36 1M
332
31
2812
26l32
25 7

- 2326
2214
21 8
206
16 4

Htiles--
17M0 Yards.

ou
40.5
33
24.75
19.8
9.9
8.25

6.65.5
&.71
4.11

2s7S
2.06
1.66

.1.37
1.17
103

.916

.756

b5-9
.M5.65
.4@5
.457
.434
.412

.756

Exnr.aurtoa.-In tbe above Taide thue irst column may represent the width ofush furrows, drila, or ridges. The second coluan Is ruled by the rsti, and showsI number of plante required fer an acre, when tbey are. planed at equal disran
Ou eeb other in ail directions. Theremaiingsolaun give de length of an acre at
tvarious widths specilied nl he rt column. The disances travelled la a day hy a
er or a hman canin this way be readily asceraine, WIfthe ecres cosplebed and
lidthsof ulde or furrowssae knownu.

*9

I

ArerNIrI. 9

GENERAL TABLE OF LAND MEASURE.
2.74 Sq. Inches= 1Sq. Link.

114 " 2e36 = 1 Sq.Foot.
126 = 20.6611 = 9 = 1Sq. Yard.3 = 62 = 72.25 = 30.25 = 1Perch.627264 = 10000 = 4M = 484 = 16 = 1 Sq. Chain.16s = 250u0= 1893 = 1210 = 40=m 2.5 = 1Rood.100000 = 43M60 = 484 = 160 = 10 = 4= 1Acre.

i hundred and forty acres make a square mile.
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TABLES SHOWING THE POPULATION OF UPPER AND
LOWER CANADA, AND TUE UNITED STATES, THE
RATIO OF DEATHS TO THE NUMBER LIVING, AND
TUE AVERAGE PRODUCE OF WHIEAT IN UPPER
AND LOWER CANADA.

UPRr CAADA.

Tool im îRatio to the duce
PO4IDIICL ... t., Iving. per acre.

ume Bur ils.

Addgton.........................,..4111
BAddngo... ... ... .. .. .. .. ........... ,...25 I 2
Bruce........................... 17 20
Carleton.......................... .. 211
Dundas2.......1.5.................'.13 l

IPurbam....... ......... M32 IH1
Elgin.............................28134 17
Essex ............. ... ... ..... . ......... 1*î7
Frontenac...........................i 330 157
Grey. .......................... . j 120

Grengary. .. .. .. .. . .. .......... .... 1615
Grenville . . . . . . . ................
Haldimandw...................... 713 17
Haton,............ ............ . 32
Hastings,.................. 3197
Huron,.......................... 19191
Kent......1.......................7 174
Lambton,.. .. ........................ I 0'l15
Lanark,.......................... .273
Led,. ............................. M170

Lennox,.........................
Linon,...... .. . .... ..... ... . .... ... 2..........
Middlesex,................... ..... . . .33
Northumberland, . . . . . . ..... . 3122011S
Norfolk,................... 2811 117

Ontaro,......................... 35100
Oxford.w.7......... ....... .... ,.... 3Js1
Peel,....... ........... . .. ....... ... 216 191
Perth,.............................I 1363
Peterborough,............I... .... ... . il 16
Prescott,...........................I 2-7
Prince Edward,......... ... I Ii:
Renfrew,...................... . 9615 136
Russell,.. ........................... 270
sincoe, .1... .......... 716
stormont.......................... 14
Victoria1............................116610

Wat.rloo,.........................I 376
Wellinglon,.1......4.....
Welland.. . . . ...... ............ i2
Wentworth.....0.......... .... . .... 22671
York,.. .....................-.. g 4-98
Toronto City,........................g W$
11amiilton,...........................I 11112
Kingston, ........ 117
BytowU,....................-..... 7
London.....................637

Trie average of prodnee of l'ems in dos eaafrs in abon 1,0 uhels an acre. and of
Indian-coro 25 -- g"7he prndueS or Wb.,ag inme t coengof l'eserb«o oin the ncazes the
ave!rage onizai mr canada. which ri j6 tLbas ilia. per .

Sil



28 FIDALE k'WGRANTS GrîID.

The Longevityof Canada West when compared with that of other Countries, speaki
volumes for its general healthfuInems. and at is moest îinerestang to compare the rates of
death Io the number of Lv:ng in Canada and the Laited States. the number of deaths in
the latter exceering tinat of Upper Canada in proportion to the population by about 36
per et. and of Low er Canada by !3 per c. The ratio given by Mr. Kenredy a hie
report on the Uned Siame Cenuss n terted with that of the two provinces for the sake
of comparison. the averaze raoio m the United States havine ose to aeresty-jowr-an
Upper f'anada oss io ee hwudred ad arer; and in Lower Canada o~ to m aery-f.r
of the numier hymg The gr"est mortaat tha i United States is in Louisiana. 1 in
43; and the greatest ina Canama :s ainLeinster. 1 in 60; exclusive of the Citaes, where
death are always more uueros la proportion to populanon.

LowER. ('ANADIA.

Count.m
Toita i Rtio h

Tota A verage' prr>-
Ppta& Ratio to the duce of Wheat

g pering D acre.taon. iqitu -
Bushels.

Beauhalnoa. . . .. . ..... ... ...... .. 4.m13 1312
Bellechasse,.......................... 179 .75
Berth ier.....4..6...................
Bonaventare,..1.....................I0144 190 14
Charh1ly........................ 578 '7-

Chanpla:n,......................... 137 13
Dorchester,.........................43105 "49
Druanmorad.6......................... 602 112 12
G'aspe-, .. mo.i .... ..- . l.i...t . 170
Huntingdon................ . ...... 40 "106
Kamou.raska,...0.... ..... . . 6
'Jeinster,4.... .t......................." u 269
L'Isle.................................19641 63 i
Lotbr.re,............... .7.2......... .10657
Megantic,. ....... .. . .......... ...... .... 13235 *.7
Minisquo,.... ... . .... ............ 134-4 129 1
Montmorency. ..................... 9599 10
Montreal,..........................1906 120
Nicolet,.............................19657 64
Ottawa..........................'.293 ' t 12
Poneuf ......................... 1930670 10

Quee.. .......................... 19171j id5 14
Richehe,.............................256
Rouvile.. .... .. .................... 27031 4
Rimouski,...........................12
Saguenayt..e.&.. ............. . . ...... 737
@t. Maurice,. . . . . .......... .............272,2 124 le
ft Hyacinthe............r..".;..t..0..... 23
Sherbrooke,. . . . ................ . . ... 1. t 1" 1
Shefford.................. ........... îsso
Stanatead, . . . .. 1.3..%................ 3157 12
Terrebonne.......................... ... 1...10
Two Mountains.............................1 12
Vaudreuil.......................... 21429 d 11 1
Verchere,. . . . . .=....1...............

Yamîakka. .. .. .. .. .......... . . .. . ........... 4
'ity of Montreal,......... .7.... . .... 5715 I

Citv or caier.......................14

IJ tacaverage prodtace of Peas U abm t13 bhiaeb ar0 acre, andof 1In dlan Com a bout 29.
Mfega ntic is the best cesaaty OGr Wbeai. r-.........15 biashels.

Quebe Ptas raz............... .... a 22
Prwsq odiaOmo. , iz............ ... 04

Dorchester tw- he t quaSy of gay. Tbe nrstead anad Huntlngdon.
ln hie fourLaera TOOvaimp*, the 'A w»vasestiaated Iln acres and the Grain in

bushels. Ira ail the other.Unhtaqiem shave lasan mverW d lto acres, snd t<hai»
Into bushets.

UtS



APPENDIL

Brs. Bush.
Toca F.zPryt(cdWh>eat in1is:.51, . . .36
Tutae E-. art r ýk F>c.r l'à1 -'>i. -.-.-.-.. ..-. 0 . . . . . . --.-.-.-.. ...-. 66j,023or 3,343,15à

Taa U ae ccanmpt.. adowing 5 iushels for cach inh:iutant,
in a poiulato o .- 4..265..

Toual -ee. a i1 Eubel per acre:
Uppee a a ... . . ..... . ........ ... ... 7 .3
Luwer Caz.a.a. .

1,116,311

A J BSe pracre.. 1.674.466

Tota nriu- of Buetbecds of Wbeat on theme calculations,......

Touai reurned by Cenus.Bush.

Ulpower Pro c .ao. .... .. .. ......................t. 3 .:0,0lUppei P ecze o e .x.rW2.r7

1622,
Tocal e,.wh o( Wbea m al]l Canada. calculating the Flour at 5

he- * De arre.-tbe corisumupuon at à Bu.Ibelà per bead -
a.d seed at 1 DI Bubed per acre.... . 15.16

Leang oi be acccounled kr in some oUer way 1,039,610 busbel. 1,0w,619

UITED STATES.

Mamrwe ..............................

Ne'w Vormy............................

eNru --------......---- ..--. .......

DMaase-............................

Vtrode .......-------- ..-.......-...
Ca -Cor..-----.....................

New - -----....... -.....-........ ....... 

N-------------- - -..-. ...... .

eny as...... --...-....... . ... .. . .

Delawar.................... .... ...... .

on....---------.......--..........N oarth Car-- ..-- - - -. .. ---..... ..... . .1

a.ar..a................... .......

Germ.................. ... ... .. .... .I

Mre pa ................ ...... ...... .
I'ewe a .- . ... ... .....

T e a .--- ---- -- --- -- --- -... ... ....- .
- -.---.. ... .. --- .- ............... ...- -

K .a e y . .........................

T ne e. -- ---- ......- ....M --- ---r-- --.---. ------ --.. . .. . . .. . .

0 1 0 ..... .... .... .. ............ .. .. .
LU »a " ....- .- -- - - - ..-- . .. --. -.... .... .

Ilmoa--- -.....----- --..---............

---g-... ---.- ... ... ...- . .. ... ..

.Nem 1eraa...------ -- - --. ... ... ... .'

New Mxa........... ............ I

Population.

S5S31-8
31-,964
3$1120
994199
n 1-99137 -791

3097.194

2.5117-36
9 535

583035
17Vt1661

2165932

C635:7
9015999

606555
517.;39
212592
r7401

9>24'5

1l002625
662043
209639

19-044 i
9-S416
851470
397-54
192214
3i5î91

60"
137293
61547
1130
5 647

Rat:o t, the
Nurber .wm. .

l o .
.• 4.49

C1090.29
''51.23
"65 S3

64.3
469 T5
'75.70
.' :-L63

91-3

460

' '461
85.12
u 3.59

"91.33
" 4.94
69.63

"69.79
859.67

464@

" 526
'*56.S5
.. 70.18

" 7.65

"9.4.03
'*105.82
.202.56

' 232.82
3 3.19
-4'.61
S61.0)
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COMPARATIVE METEOROLOGY. (Sas †g d 37 for Table.)

The depth of ram that fell during the year at Nottingham was 17.3 inche, which
hnwever. is nearly 12 inches leas than the usual amount; that ai Toronto was 23.5
inches being 8 inches less than the average: the fali ait Notingham wa< distributed
over 174 days. and at Toronto over 114. The depth of snow that fell at Toronto was
49.5 inches, distributed over 52 days, thus leavmg at Toronto 19. peifectly fair days,
on which neither ram nor snow feli. The whole period, however, ocqupied by fal of
rain or snow is remarkably smail, not amountmg quite to 26 days. ') he clmate of
Upper Canada. s compared with that ofGreat Britam, presents a iauch greater range
oi temperature in the course of the year, the winters heing much colder and the sum-
mers much hotter, and combines a remarkable regularity from yvear to year with ex-
cessive variabiluty on particular days. These extremes are however more than com-
pensated for by the general fineness of the wieather, the dryness of the ainiosphere, and
the almost total absence of mist or fog and coutinuous rain.
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GENERAL ABSTRACT OF AGRICULTURAL PRODUCR &c.,
COLLECTED FROM THE CENSUS REPORT 1851-2.

Occupiers of Lands in Acres. Upper Canada.jLower Canada.

Total. . . . . . . . . . . 99,906 95,003
10 acres and under. .... . .. •.9,746 14,477
10 " to 20 . . . . . . . 2,671 2,702
20 " to 50 . . . . . . . 19.143 17,522
50 " to 100 . . 47,427 37,8Q3
100 " to 200 . . 17,515 18,629
Above 200 acres . . . . . . 3,404 4,590

Lands in Acres.

Held M..... ...... 9,825,915 8,113,408
Under Cultivation... .... 3,702,783 3,605,167
Under Crops . . . . . . . 2.,282,928 2,072,341
Under Pasture . 2...&. ... 1,361,346 / 1,502,697
Gardens . . . . . . . . . 58,509 30,129
Wood and Wild Land . . . . 6,123,132 4,508,241

AGRICULTURAL PRODUCE.

Upper Canada. Lower Canada.

Acres. Bushels. Acres. Bushels.

Wheat, . . 798,275 *12,682,550 410,043 y 3,073,943
Barley, . . 30,129 625,452 42,844 494,766
Rye, .. . 49,066 '318,429 43,438 325,422
Pea, . . . 186,643 3,127,681 162,030 1,415,806
Oats, . . . 413,508 11,391,867 591,521 8,977,380
Buck Wheat, 44,264 579,935 52,814 532,412
Indian Corn, 172,047 1,688,805 22,507 401,284
Potatoes,. .. 77,966 4,982,186 73,227. 4,424,016
Turnips, . . I 17,048 3,110,318 3,720 | 334,250

*The average produce of wheat in the Upper Province là 16 bushela
.an acre.
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lu. Canada IL nClover, irn-othy b-- aaa
bushels. . .o hrGrass See - -Carrots, bsls • -39,029

Mangel Wurtze *• •*•69,073
Beans, bshls , bshis. 174,686

Rops, Ibs. ' • • • • . 42610,165
Ray, tons 18,309 20,126FlaxorR' 113,527 2,860

Tobacc,emp, Ibs.*l 693,727 45,735
o î, qbs. .7.789,018

Cider uga ryIbns. 2,619,434 s 443,059BUtter, lbs. 3,669,874. f 1,428 '783
Cheese, lb • 742,840 ,067,542
Beef, b-is. • . 16,064,538 9 43,092Pork. 

• 2,292,600 ,610,036
Cured Fïji' b • 1 13,445+ 764,304Fulledcloth ris 317,010 43,031
L in e , e lts ' y d s 1 1 ,8 8 6 1 6 1 ,2 5 7

L a en e y531,560 80,338
149712 

46y532
1,157,221 929,259

Cattie.I 836,445
Bulls, Oxen orMilch co Steers

Cales Or Heiferse• 2 , 0 ' 112,128'orses 2 ,97070 1295,552Cla e s r l e î e s2 
5 5 72 4 91 8 9 7ShP> •. . 201,670 25183,972

76,71,496 647y465
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CHEAP DRY-GOODS ESTABLISHMENT.
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BESleave to callauentonto hisSuperb Stock of
STAPLE AtWD FANOY DRY-OODS,

replete with every ardcle in the ine, suitable for every Season. Intending purchasers
wllfind it io @eir adva*dage to examine the Stock and prcs of thar-famed
estblishment, which for style, variety and, exceleut value, s not surpassed by auy
House I uthe trade. Toronto or elsewhere.

N.B. Every article warranted-in no case goods misrepresented, the lowest Casb-
price named, and no abatemnt !

g" One-price S8)stem. Determined not to be undersold.
CIesered W7saekose,

66, Exwo-Sraarr EasT,
Toronto, ThArd der W Cof urA-& Strs.

Jan'y 1853. WiLIAM POLLEY.
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NEW PROVIDENT
BmilBING& lNrVESTM" T CIET,

54,
KING STUET EAST, TORONTO,

(Nexf èsr à C.ni0 *I t.

-B. W Smith%, E.ShS% Ça. summa +fidewt
R. A. Parkr, . r p
George W4ght, Est
Peter HuttyEq.
T. J. Preso, Eaq.,

- L Stegtoa Dennis, E
R. G. Barrett, Esq.,

.uv4 mging Diev*eo and Treasurer,-'-. H. SR.

licitor,,-Mewsss. Duggan and Bsrrëtt.
npetor,--. Stughton Deims and 3.eeph Diro.

Baer-The B .1k, o Uf ge

MONET REErvm En-TRNEsr Ft ir st fl k- nd' pard

On sums deposied ferm a*ee -to dx moiths/rta r cent interet

allowed, and en sums deposite4 for W months ani tpwird., at
the rate of mx per cent per annum.

Interest payable half-yearly or quarterly, at e ptiu of the
Invester.

Janumy 12t/ 1855.
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S TOWN 0F

Tmis newy reae TO is sitUÈ*e LKE HURON,

about thirty s4es nrt-h.west of BARtE, # County-town

of SbX ÇOE,iad is fer uaEt e

It is in tb e ei mua fô TORONTO
to GREEN T* t eewly-

opened territ 44 A< become a
District of gm out in

A year ago it bad.pt isore 4baR ø* t-t has
inow more tha Da rd ev r mou&idds te its

number. The ocÀi'rÉ üigSfiDfritresque and beau-
tiful-the Âm most salubd6ýs-tLe sor exceieat. Being
accessible b ime- b<o's&Gi hara three
hours, COLLINGWOOD afEedwkan openmg for î7muTTzRs

and general te epsé Ni
'I ho >coeti

LANDAND, TOWWNLTS
May be olandop lton M1Mr.JIS K UrTE,

at ITD EARR. t



AND OCAPET. WAMKOUPUMN. &o

Whleale and Retali

Nim Dria1 Near Steamboat Landing.
j 2 ~ ~iAaoeokio A~T#emen or isports

their lisianda.



J O-ÂRLRSWORTH 1dw epetf1I
eal th -aieniobofl . Ctlens âuroronto,

and Ihe MPie icgenemfa!y tIisiag td we tporwd
stock of

WILLlIvigoty STÂPIJÉ & FANMIFY

J. C'uýDry Gooda'dep.r u i 4Ibe fouod to cousist
cof all that in Seesuabk sund suitable for,4amilyfurnith-
ing. la bis NiliUoey depatet swi bé fom &X
that is requitaite forFsshiosand ecomny' ombised
with uefles sulel,'su nevou to meuticu.

An luspection ié reapectfxUly-fflicitedbefàreebaying
elsewbere.

NO SECOND PRICE.

ICHARLESWORTff,
.he Toront# ee, jr.. 6,x>KEiiar Sbt Ee,

Opposite the Weu1eyg Bodt8tore,

FRANK H BÂÀD GLÊEY,

~-"km'dvocate5 &rrlsàteto, Attorney, &c.,

Jamd s$ ree4 ouie..
MLBADGEY9'ew tenseobet<njMur

affords hlm every facility for the trmn»etioa -d'fai
Agen« Busness, eîthe~saci es rcam
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Toronto Savings BanIk
(Established under the authority of the LegislMure)

end undi K I

B..J. El ~U Dr. Trreor.

Fr&»n*'iooXOsHaUhmu, John Me-

KQhneek Jas
she . e . . ONeii,, I

Ret* UIlffla

Ti Titto sDO ondferIh tanacie o

J. MA .mo3 .», husea&t

witLIC el frsll
ThioogatitSpirainvew asses, byorhthea laceno

t cLih hê. .7 adoenuarWhuc ome ac.
ImIletiioehe ýRu lo privd, nd

and Té bereehalL t~e ues en d Iwuek
2.tPoi, ha lrmtcuritenae ivn y heOUcîa,

3.Thaot tuos u Banksa . ie t h
maut an ic1saQéýW ! UIh4beofctd, y-
RIIit1ngsttenWie aséevr bssoof Paplacet

fe*ù eh r:of'elÀg iaie aa llm& -the rooe
4.er Ail"m ~offAtemke byf«nesytentrc t 12 pId-

im dhepkisiow ud e nte rs cas eye elest
fou per ce.e W ky;h Wb

2. Iatnti pais te s ..dan y he Oi en,
éwhih4alu nt is iae anTrsetinbe s unlittea

fat.u The sergie of<tlpirusre.os r
3. hat theaiyJtanuite Sanbe giads. th

aneven ac i*U k- b cndeed m.s
Qift iie oem*e'nt a ee&,miof ra iamt QI

P.êOffleh oLate. a tbnge"
in the City AeMin ' «
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CaEAP DRY-GOODS ESTABLISHMTNT.

'%?TE .a 1 - r- ZConn a -TM
BECS leave to call a~tentlon to his Superb Stock of- STAPLE AtD FANOY DRY-OODS,

replete with every ardcle in the lne, suitable for every Season. Intending purchasers
w find it S eft advaMge to examne the Stock and pices of thbis fr-faaned
establiahment, which for style, variety and, excellent value, ls fot surpassed by any
Hlouse In the trade. Toronto or elsewhere.

N.B. Every article warranted-in no case goods misrepresented, the lowest Casb-
price named, and no abaermMt !

1;" One-price S8 stem. Determined not to be undersold.
Chequered Wanhuse,

66, Kzwo-Srmuwr Eau?,
Toronto,Third deer W4 ksmak-strs.

Jan'y 1855.-1AM PO.LEY.



CJIARTERES SY ACT DE PARUAMfENte

IM.aA~~LUU11MJU; Zn Vl x 01 CE4 acb

HOME OFFICE-TOgONTO.

t'resident, - J. C. GILMOR,ESQ.
e£-Preiident, -THOMAS IAWORM > flsr.

WILLÂAM IENDBON,, W4TER IALNE,ýM. w HÂVES, T. 2, kOBI!S,

Sec"avwandi »eaàïu re< Rh]ý-3,V
&'x dor - :A*GUS MORRISO,~S?

Received at the Home OM Pýforonto, andrat tàe ueveA 4gSmmin
the~odo.~ ~ -
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OLD eSTABL1SHeO -&TOçRE«
563 KING STREET, EAST)

ADJOINN;G7 MeCoNrEy's SALOON,

Ji, Go JOS EPH,-1
.Jcweller, S&1versmith,Wocs

JPIker anjd OpttcLa».

BEGS leave tk returri thanks toJhis rm ouFriends and Customers for pat Nti04ager,and woold state that heiha9 on hand the beat &As-sortment of Go4d and Silver W ;tches of vgr"iýranakes for Enaineere, G.petairis, & ailroad PurpoftgCiadies' Lever, and Dtkplex and Lepeiqe's eW.tckws4froua Tlree Pounâs and ppwards.- Gold Dai e . Iega~nt- Seupof Jewellery utl>amiad. Pearl, Rnby, asdEnm)dDiaraond, and olher ktiug. The bestqouality!É Uect»~ Plate, Tea Sets. Spoiris, Foiksf SaIaeze,?JLpe ae,&, GoId,:Silveraud Steel Spectacles, wfth-GIaftàea adapted -lIoevery ie4Tee oeLevels.Traiàoittî. Theodolites, Marine, ad oe omLpa ,;.,and x gex rai asgSotment of Groods usually kept je hiihuneà:li of whicfr are warranted, or exclaanged if »tn
itpptsiveïoff.

Mwf b&arpg ad RePpntipWone in the abwê

UayEve 
- fiuria£

Toronio, ~r9
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