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N ol THE DAIRY.
‘MILK AND IT8 MANUFACTURE INTO BUT-
' TER.

» A¢ tho lasg mecting of the Chenango
“ Farmer's Club, tfon. 8. B. Lewis, of Pres-
iton, read a paper on “Milk and its Manu-
- facture into Butter and Cheese.” The es-
: sayjist first spoke of the importance of pro-
sfeuring and E:c ing the milk pure and free
“from taint or oSoru, in order to make a fine
‘article of butter or cheese. No fluid was
more sensitive to it surroundings than milk.
THE RISING OF CREAM.

The fat or butter in milk is in suall
globules, and these are cascine membrane,
and are lighter than the ordinary fluid con-
~ gD co by the condition®sf tho
ostphere. Iméa cleir, dry atmosphere,
e wind northwest, the cream will rise clean
in the milk in half the time that it will take
it to rise in a damp atmosphere with the
wind south. In this latter condition of the
atmosphere the small globules of the cream
bang in the milk In a favorable atmos.
phere the cream will readily rise in deep
settings ; but in an unfayorable coundition of

from the samo q ty of milk in the same
time from shalloW settings.

PREPARING CREAM FOR CHURNING.

' ill be ined ; .
the atmosphere we“m will bo obtained dose of half an ounce, very much diluted, is

‘should not be

comes.

conditions as to their toughuess or tender- |

negs in the differcnt ereuws, _consequently [ septic to stop the fermentation ; to this can
the sacks will not break and form into but- be added some molass.s to make it more
ter at the same time, hence a loss of butter palatable.

in the buttermilk. Should b: mixed long
enough to become one ercam.

until it is gathered compacet in the butter- |

milk ; stop churning as soon az the dash
c¢hurns clean, when the butter is in a gran-
ulated condition about the size of a large
shot ; bave a hair -sieve, drain the butter-
milk from the butter through the sieve, let-
ting the butter remain in the churn ; l.;::kc
a little pains to drain the buttermilk off as
clean as you can ; then take the water and

{

1

i 1 'r in the churu in a|of use. ! :
turn it upon the butter it y sometimes given, the chalk first and then

the vinegar, will alone produe: colie, and
should uever be given, as the cffervescence
may give pressure sufficient to burst the
bowels. In no event take out the animal
and run or trot him about, nor rub his belly
—whan_the | With a chestnut rail.—Prof. Cressy.

stroam of sufficient force to pass through the
butter ; this separates the butter ; fill up the
churn half or two-thirds full of water, and
then with the churn dash stir it up a little,
aud the result is that your butter is washed
Blean,or the buttermilk is rinsed out with-

e dal e Lecebbpn
butter sufficiently hardensin the wator, take
it off from the water with the ladle and sieve
—then place it upon the worker, here you
gather your butter compact as yon work in
the salt. This process of washing butter

> 1 ibe ' loam on a dry bottom, but they thrive in
uot only saves mueh haudling of the bnlter,*,hy ool Mhrien soilt b

thereby keeping the grain of the butter per-
fect. bat it wakes a more perfect separation

of the caseine, as the buttermilk is compos- shoots produced in the spring do not ripen

ed of cascine and water. The rancidity of
butter is due to a fermentation geucrated by
the caseine existing in it.

Butter free from caseine and water, re- | duce other shoots which will bear plentiful-
as 1 ',

quires no salt to keep it.
uo rule can be given.
to the taste.

In salting butter,
He always salted it
Sult flavors the butter ; it loo-

scns and helps expel the caseine and butter. | Shoots every year about midsummer, will

milk from the butter, if there is any in it;
also helps preserve the butter from becom-
ing rancid, if there is not too much caseine
left in it, it also toughens the grain of the

butwer, dlssulvos aud holpe sarey off all - fapbA0ME other temporary curlain, to be let
In working butter the lever | 90WH OF POt up When' nccessary.

cign matter.
or ladle should never be allowed to slip or
slide on the butter, if it does it injures the

. i 1 - 21 v o, 3 )
grain ; overworked butter soon has an old | tree in September, causing very frequently

butter taste.

In working butter, never try to firee the both sides of the place where the first grew.
buttermilk out; work light, just move the I'bis second birth are sure to ripen in the

butter o as to give the salt a'chance to dis-
solve; as fast as the salt dissolves it will
earry off the buttermilk and water by light

something to stop the fermentation. Ior
this, a heaping tablespoonful of saleratus is

also good. If now you have checked the

: is to make tho gas pass off. To do this, give

Oroam should always be churned in its | warm water injections freely, injecting all
fi d, and never be allowed tostand and | the animal will hold, if it is pailful.  Turn
whey off. The temperature of the cream | the horse’s head down hill, and use a small
should be from 68 deg., to 62 deg., varied | foree pump, if you have one, or if not, use
according to the temperature of the room | 4 piece of rubber tube which should be in-
when churned. The temperature of the | serted as far as it will go with case, and the
buttermilk when _the butter is churned | and of the tuke may th
dc. for fine butter. | 4 funncl put in, into whi%ﬁ“-
There should always be milk enough skim- [ A feor you have put all the horse will hold,
med in with the cream to give the butter a | turn him about and let it pass away, and
bright, clean look when churned. Butter repeat the operation till the bowels become
churned from cream skimmed eclose, free free, and the gas passes off. Meantime,
from milk, will have an oily look when it | another hand should be preparing a dose of
Cream skimmed from different physie, which should be from one-half to
milkings should be mixed from four to six | three-fourths of an ounce of aloes. This, if
hours or more before churning in the same put into water by itself, will not dissolve,
churn at the same time, The cascine sacks but, if put intoa pint of warm water in
which hold the globules of butter in the | which a heaping tablespoonful of saleratus
cream, will not be of the same chemical [ has been dissolved, the aloes will dissolve,

give two ounces of Jaudanum or an ounce
CTTTTTMEHANDEING OF BUTTER B vy o -

Should the physic not operate in an hour,
Batter should not be allowed to churn | © { physic not faton our, R S s
v half an hour, if it is o very severe case, Henig, Pttt and Lis
repeat the dose, keeping up the injections

bowels, there will be no help. The lectu-
rer had kvown a horse to die in thirty min-
utes, in spite of all effurts.
sometimer given to cure colic, but it was of

COLIC IN HORSES.

The most common kiud of colic in horses
is known ns wind colic. This arises from
fermentation of food in the stomach, instead
of its healthy digestion. 1f a horse %
brought in tired and is fed immediately, and
fills his stomach, there way not be sufficient
gastrie juice to performy its office.  The food
will then ferment. Soon the horse wilkbloat;
the breathing becomes hard, with frothing
av the mouth. This may not be con-
founded with the hard breathing in lung
fever, sinco, in the latter, thero is no bloat-
ing. The passage of the stomach and bow-
els become clogged with the masses of un-
digested food, the gas arising from the for-
mentation cannot pass out of the stomach,

SwNghE ot R O =P IS Ty

phragut forward so that the lungs eannot
expand, the breath becomes short and the
rapid breathing will shortly induce frothing.
If the trouble reaches this stage, the horse
will rarely-live more than an hour. In this
disease, time is of the greatest value.  As
goon as you see your horse is bloating. give

the best thing. Spirits of hartshorn in a

fermentation for five minutes, the next thing

gan turned up and
urn warm walter.

and the saleratus will be useful as an anti-

Should the animal seem in much pain,

———— il

luring the time.
If there is stricture from kinking of the

Aconite is

10 value ; nor is salt or vinegar, or both,
Chalk and vinegar, which are

Fias—We came across an old Work
from which we take the following extract,
it may be of service to our fig-growora.:

The best soil for figs is a strongish hazel

Much depends on pruning; the young

fruit, but if these shoots be stopped by
breaking off the point as soon as they are
from four to six inches long, they will pro-

ly, and ripen fruit in the autumn of the
next year, So that keeping the tree free
from old branches, and stopping the spring

keep a coustant supply of bearing wood to
be depended on.  Large fig trees on wails
managed in this manuer are well worth de-
fending from frost by wollen netting, or

All the
fruit produced on the spring shoots, and
which vever ripen, should be pulled off the

other young fruit to come forth on one or
following summer.—Florida Agriculturist.
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The yield ¢f wheat per acre in this

UNION C.

_uuill was little wore than a passive spectator

working. —SENTINEL, in  (ica

Herald,

Weekly

The bul’.t.:hcr. dirove p:ist-l:m!. Monday,—

Moody ran out.

“Beefsteak ?’  “Yes,"—

“When killed 7’ said the evangelist, ap-
proaching the eart. “Yesterday.” 1 don't

want any meat killed on Sunday.”
drives on, soliloquizing sotto voce.

Buteher
Returns

Thursday, passing the Moody residence, full
drive. Moody hails him again. “Beefsteak?”

6“ \'e.‘i.“

“Bring inten pounds.” “We don't

take money earncd on Sunday ! and butch-

er drives on,

Appears Monday morning

again.  Moody on the watch, “Beefsteak?”
“Yes.”  Lays in a large stock ; no fuestions
asked,
-
“:Iltili: Ilcnl-l-' HTE VOryY Correie y You fan

never ||i-|'||\‘|'}' iy anln in |'|---I||_ ITTTRALT LU
never amount to el

section, ®ays the Covingtou (Ga.) Star, has
beeu unusually fine the present scason, and
fairly rivals California and other celebrated
wheat-growing sections of our country.—
For instance, we have been informed that
Prof. Callaway made 51 bushels on one acre,
in Oxford : Mr. C. C. Epps is reported as
having made 75 bushels on one and a half’
acres.  These are most extraordinary yields
for this scetion ; but it shows what c:n be
done, under proper eulture and favorable
seasons.  The wheat crop in this section is
the finest we have had for years, and will
wreatly relieve the financial pressure that is
now upon the country.— SNowthern Foarmer.

i

I'do not doubt but that genuine picty is
the offspring of peace of mind; it enables s
Loy Tz thye SO OW s ol Iili'. and 1 ssens the
panges of death o the sime eannot e said o
Livpoerisy

}'J’J'l.r_ e

MR.TILDEN AND THE ELECTORAL IN-
SIDE FACTS COMING OUT. !

The receunt letter of Lieutenant fovernor
Dorshicimer, decliring he knew fGavernor
Tilden was opposed to the passaggof the law
creating the Electoral Commigion, is the
subject of much comment in poltical circles
here, especially by leading Dedocrats, who
have intimate knowledge of alythe materinl
facts, and are in a position to know how that
act came to be passed. -

When the couspiracy was first 'de\'clopil,
by which Louisiana and IMlorida were to be
captured through returning bourds, gnd Nr.
Zach./Chandier telegraphed overthe uomjr);
on the 8th November, *Hayes has 1?5 volos
and is electeq,” right in the face of fhe
Bt il T MR NN o

urged to appenl to the country, and to p
pare measures to defeat this daring schone
to steal the Dresidency.  ITad Mr. Tilden
and his friends pursued this course promptiy
and energetically it is believed the conspira-
tors would have halted in their desizn when
confrouted with a popular majority of a mil-
lion of white votes and a quarter of a million
of white and black, independent of a clear
and honest majority in the Electoral Col-
leges. The New York managers hesitated
to take this responsibility, and of course they
consulted with Mr. Tilden. Their excuse
was that Congress was about to meet, and it
would be better to wait and take counsel of
the Democrats in both houses.  When (fon.
gress came together on the first Monday in
December no line of action was marked out,
and opinions were loose and unsettled.  Nat-
urally encugh the Demoerats looked to Mr.
Tilden astheir leader,and expeeted from him
some suggestion of positive policy. None
was made.  Meantime the conspiracy was
growing in strength every day by the supine-
uess, distracted counsels and absence of uni.
ty on the Demaocratic side, beeause there was
no rallying point where their strength might
be concentrated. T'roops were drawn to
Washington, and preparations were made
for a state of flagrant war, about which the
publie has been but indiffereutly informed.

Finding that New York would not move
or lend the way, the Western Demoernts in
Olio, Tudiana and Ilinois made demonstra-
tions of a purpose not to submit trwely to
the inteuded fraud.  If' that wovement had
beeu seconded warmly by meetings over the
North—for the Seuth had its hands tied,

1¢ PIOU MIZTIT St Yom vy, avvestod,
formidable. advisars
turned a cold shoulder on this movement
and discouraged it in every wayv, so that it
may be said to have fallen stillborn.  With
this failure disappeared the last hope l{
(':'u.-&llill'c.', out the L'llll.“]lil'il(.‘)' |r_',‘ H ]m]lll]u
I.'i:-:nlr;:: against it. My, Zach. Chandler :uni
his associates were elated, and  the Deme-
crats were depressed.  During all this time
Democratic members of the Scoate and
House of Iepresentatives were constantly in
conferenee with Mr. Tilden, without being
able to obtain from him any plan or decision
which would solidify tue purty.

The session was drifting on and the &y
fast approaching for a count of the vote.=
Mr. Edmunds had drafted his bill for the
MHloatovul Clamimission aud it was refered
ton committee. In this state of thimes,
aud before either party was comugtted ab-
solutely, three wembers of te House
of Representatives went to New  York
and  consulted with Mr. ‘P'iben, bear-
ing messages from some of the most distin-
guished senators.  The alternative presen-
ted were a resolute eall upon the people to
defend their rights, submission to the in-
iquity or the passage of the Blectoral bill,
Mr. Tilden heard thew patiently, eonsidered
all the points, and closed by saying “don't
be in a hurry.” Others saw  him without
getting any decisive judgment or advice,
one set believing him fur the bill and au-
other against it.

Under these cireumstances the bill be-
came a law.  The Demoerats were never
conlident of success. but they were encour-
aged by the belief' that Judge Davis would
be a member of the Conmission. and they
expected much from his tpartinlicy, fioral
courage amd  practienl mind, in sweeping
away the devizes and deceptions aud [rauds
of the returning boards. He was unex-
pectedly elected to the Senate, snd having
deeided to aecept that place refused to sit
on the Commission even if chosen.

The vest is recent Listory, and nced not
b2 repeated.  Mr, Dorsheimer’ et omont
unchallenged, but it must be saidl he en-
Joyed a confidence from Mr. Tilden which
was strangely withheld from his best friends
in Congress and from the leaders of the
party who were entitled to know his opin-
iors on the subject.  Mr. Tilden has many
statesmanlike qualitics, but he is not a lead-
er of men.  His mind is slow, deliberate
and well poised, but he lacks the spirit of
prompt action and of energetiy eommand.
He may  be said to have throgn away the
presideney from this const iluliu||\Lur;_;m|i.‘m.

It Mr. Tilden had given the least=irn of

. ] g

LA GRAPHIC PICTURE OF THE IMERUVIAN
IZARTHQUAKE.

LCaptain.Colley, of the ship Alida, whose
vessel was destroyed by the great earthquuke
which oceured off the coast of Peru last
month, hus just returned to this city. A
{leralid reporter yesterday afternoon visited
the Captain at the office of Messrs, W R
Grace & Co.,, No. 66 Vine strect, and ¥as
given the following graphic uccount of the
ocdurrence :

’ A SCENE OF HORROR.

“On the 19th of last May,"” said the Cap-
‘tain, “we were anchored in the port of I'a-
‘bellon de Piea. The weather was fine and
uothing unusual was noticed.  All of a sud-
den, about ten minutes past eight o’clock in

eni Lpperienced a very heavy
shock of carthquake. The night was very
dark, but simultancously with the shock n
bluish phosphorescent light scemed to burst
from the hilltops.  The earth appeared to
have eracked open and to be vomiting forth
flames.  The first shock was immediately
suceeeded by another still heavier, ané this
was followed by a great tidal wave,  The
sight beeame at once terrific.  There were
twenty-seven vessels in the harbor, all drag-
ging their anchors and floating about at the
mercey of the waves.  T'he sen was vory high,
and currents were running in all dircetions
at the rate of' cight or nine knots an hour.
No small boats could keep afloat.  The laun-
ches were put out, but the sea turned them
rizht over.  In less time than it takes to tell
it an immense wave was bearing us to the
shore.  Ourship, the Alida, struck the rocks
and commenzed to break up very fust.—
There were eighteen fect ol water in hor
when T left the wreek.  When we struck
the depth of water on the rocks was about
fifteen fect, but twenty minutes afterward 1
threw the led over and lound this had in-
creased to ten fathoms.  The length of the
wave might be ealeulated from these data.
Seven other ships were driven along ghore
with us, and were lost.  All the other ves-
sels in the harbor were seriously damaged.
Fortunately, however, the erews all got off
safely.

THE TOWN DESTROYED,

“The people on shore were not so lucky.
The shocks of earthquake had laid prostrate
all the buildivgs ol the litde town.  The
kerosene |;|:l|l:.~c used to ]i;lit the houses had
been broken and the town began to burn up.
When the wave eame it put out the conflag.
ration, and on veceding took with it all the
town; swelepriie it itfoe Rshinm v she
as cleanly as a new broom.  The inhabitants,
who nuwmbered about four thousand, had

the carthgquake. But the wave was too

quick tor some of them and about one hun-

dred and seventy persons were drowned.
NATURE'S BURST OF ANGER,

“The blue flumes rising from the moun-
tains, the burning town, the flying inhabi-
tauts aud the unmanageable vessels in the
harbor made a sight never to be forgotton.
We had absolutely no warning of the ter-
rible disaster.  The direction ol the shock
seemed to be from north to sonth, A vol-
cano twenty-eight miles to the north of
where we were, which had |u||{_: been f‘uic.
geent, broke out again.  The greatest eleva-
tion of the tidal wave thuat fullowed was
about sixty feet over the highest part of the
town. The ]Jlal.cu was o considerable llﬂ]ull
lur guano.  All the guano boats, condensers
and machines were totally destroyed.  T'he
actual loss must have been very great and
the dumage to the town will not be repaired
for many years.  'We had twenty-oue men,
all told, on the Alida, and none were lost.
The Awmerican Consul at Callao took eharge
of us and sent us home. For a fortnight
after the tidal wave had oceurred there were
severe shocks of carthquake along the coust
ol Peru.  We often sxperience slight shocks
in sailing in those regions, but I never saw
the like of this before and never want to
experience it azain .

2 e e

Recirr. Worrn TeN Dorrans.—Take
one part (by weight) rosin, one part bees-
wax, and four parts good fresh or sound lard.
Mix and melt wogother over a slow fire, so
as to be sure not to burn  the mixture. 1t
makes an ointment that is superior to any-
thing that I have ever scen tried for the
flesh of cither horses or cattle, for either
fresh or old sores, and is espeeially good to
remove old dry seabs. Lt softens the scab,
and it comes, off leaving the skin soft and
tough.

The mixture is the best thing 1 ever
used for boots or shoes for outdoor wear, ns
it makes spongy leather water-proof, and
hard leather solt.

-

Froripa Covver.—The Floridu Agri-
cultwrist has met Mr. Jackman, a New York-
er, who, with others from the same State,
scttled a colony thirty-six miles south of
Miawi, vear the everglades, in South 1'lor-
ida, and is gratified to learn through him,
that the colony is ina prosperous coudition.,
Mr. Jackman roports that Mr, C. W. War-

disapproval the Electoral bill never wonld
have passed.* As it was, his nephew, Mr.
Pelton, was established with a large suite
at the Avlington Hotel, during the whole

fwinter, as the aceredited manager ol his
nnele,  Bat b never pretended o he |

acciinst the Bl nor did My, Hewitt or any

ol My Tilden's confidentinl eirele

wick, near Miama, has twenty-two coffee
| trees in bearing, and from which he gathered
during the past season five pounds per tree.
| They were planted five years ago from sced
!_ imported from Brazil.
| ity
Vways speak well of the dead, and once
e while o good word of the living, if you
have the time

takes to the mountains at the fivst shock of |

THE HOUBEKEEPER.

Breaxrast CAke—About a pini of
sour miliand two tablespoonfuls of sou.
cream, teaspornful soda ; stir in buck whoeat
flour cnnug{: to make a moderately thick
batter, and buke in a cake tin.

Bakep Cusrarn.—Beat four eggs and
two lables{monﬁlls sugar thoroughly, and
stir into ohe quart of boiling milk  pour
into cups, grate nutmeg over the top and
bake ten or twelve minutes in a hot oven.—
To be eaten cold.

Cueesg OMELET.—Butter the sides of
a deep dish, cover the bottom with thin
slices of bread, well buttered, a little red
pepper and mastard, another layer of choeesc,
and, just before putting in the oven, beas
the yelk of an cggein 4 enp 6F cream and put
into the dish.  Bake half an hour, wunti)
nicely browned,

LeMoN Pre—"The juice and rind of a
lemon, one cup of sugar, yolks of two ogys,
three tablespoonfuls  of “flour, milk cnough
to fill the plates; line the plates with flour,
pour in tke custard, and bake till done ;
beat the whites of epgs, add four table-
spoonfuls of powdered sugar, spread over
the pie, and brown lightly in an oven or
stove.  Essence of lemon will do for fla-
voring in the place of fresh lemons.

Peacit Peomiya.—Fill a baking dish
about three-fourths full of ripe, juicy
peaches, stoned, and  ent in mwediuwm-sized
pieces.  Beat light the yolks of three cggs;
add four tablespoonfuls of white sugar, three
tablespoonfuls of milk or cream, and the
same quantity of sifted flour ; add the beat-
cned whites, and after sifting three table-
gpoonfuls of sugar over the truit, pour on
the batter.  Mix all well together, and bake
three quarters of an hour. TFat hot, with
sauee.

Beer Axp VEGETABLE Sour.—Two

pounds beefy a good size bone, salt and pep-
per, one turnip, one onion, one leck, two
sprigs [parsley, one sprig celery, two toma-
toes, put the beef (free from bones) in your
soup-pot with about two quarts water, put
the bones and warrow in a separate vessel
with two quarts water aud when boiled strain
and add to the beef ; ent the vegetables in
small squares, and about half an hour be-
fore you want to use the soup put them in
with the beef; tagst bread and cut it in
small squares; put in the soup just before
dishing.
- Brackuerry Win E,—~Put _the berries
pour on one pint of boiling water.  Bruise
them well with a mallet, and let them remain
twenty-four hours; then strain throuzh a
thick cloth. To every gallon of juice add 2}
pounds of sugar.  Drain again and put in-
toa eask ; cover the bung with muslin ;
then put in a cool place; shuke the cask
daily until fermentation ceases; then strain
again and cork tight, and by September it
will e ready for use, but improves with
age.  This receipt cannot be excelled.

Screar Prpbing —Put the scraps of
bread, crust and erumb, into n bowl, with
suflicient milk to cover them well. Cover
with a saucepan lid or a plate, aud put into
the oven to svak for half au hour. Take it
out and mash the bread with a fork until is
is a pulp; then add a handful of raisins and
as many currants, a teaspoonful of brown
sugar, hall' a cup of milk, some candied lo-
mon peel, and one cgg.  Siir it up well,
grease a pudding-dish, and pour the pud-
ding in.  Grate over it a little nutmeg, put
it into a moderate oven, and let it buke for
an hour and a half,

How 10 Cax PeAcHES.—As the time
has arrived to can peaches, many have asked
us how we eanned them so nearly whole.—
The seeret is to nover boil the fruit
belore putting it iuto the can. Seclect
perfeet [ruit  just ripe, poel, and to ev-
ery pound of fruit use one quarter of a
pound of white sugar. Mix the sugar
with a little water and let it come to a boil
for fifteen minutes, to form a syrup. We
use glass cans; put in the peaches and fill
up with the syrup not quite full. Place
in a kettle of eold water, the bottom  rest-
ing on pieces of wood to prevent the glass
from coming in contact with the bottom of
tho hot kettle. Gradually feteh to a boil,
having the water up to the neck of the can.
Buil twenty minutes, then fill the can with
hot syrup aud seal up while the steam issues
from the can.  See that the rubber is on
properly. They will keep well.

-

AssorteEp Kissks.—A humorous friend
of ours used to be particularly enthusiastie
on the classic subject of osculation. He de-
clured that there were few ‘isciences” so
difficult of acquisition. “Puople,” said he,
“will kiss; yet not one in a hundred knows
how to extract bliss from lovely lips any
more than he knows how to make diamends
from charcoal. 1le used to relate his expe-
ricuce of a good-night's kiss, imprinted on
the lips of his inamorata atter having es-
corted her to and from a New England for-
feit party, where the poor girl, being tho
belle of the evening, had been kissed and,
a8 he expressed himself, “slobbered over by
all and sundry.” He declared that in that
one chaste salute he could discriminate
“nine distinet and separate flavors,” namely
“onions, tobuceo, peppermint, gin, lager-
beer, biandy, cheekerburry, musk and cam-

la[lu]'




