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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 

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

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

unprepared to meet the emergencies (?f their new mGde of life. 

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

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

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

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

how it is to be performed, is left untold, The consequence of 

this is, t~at the females have everything to learn, with few oppor

tunities of acquiring th~ l;equisite knowledge, which is often ob

tained under circumstances, and in situations the !post discour

aging; while their hearts are y~t filled with natural yearnings after 

the lanel of their birth, (clear even to the poorest emigrant)" with' 

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

this new country is strange to them. Disheartened by repeated 

failmes, unused 'to the expedients which the older inhabitants 

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

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

come them decrea§.es i domestic happiness disappears. The wo-
E 
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man toils on heart-sick and pining for the home she left behind 

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

both blame the Colony for the failure of the individual. 

Having myself suffered from the disadvantage of acquiring all 

my knowledge of Canadian housekeeping by personal experience, 

and having heard other females similarly situated lament the wl>.nt 

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

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

taken upon me to endeavo~ to supply this want, and have ""lth 

much hbour 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 household expenditure; in 

shol't, whatever subject is in any way connected with the manage

ment of a ~aDadian settler's house, either as reg~rds economy or 

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

settler's wife and family. 

As this little wor¥: has been written fOl' 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 airhed at no beauty of style. It was not wl'itten with 

the inte:p,tion of amusing, ,but simply of instructing and advising. 
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I might have offered my female friends a work of fiction or of 

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

have interwol'en a mass of personal ad\'enture, with useful inform

ation drawn from my own experience during twenty-two years 

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

through such a medium is seldom attended with practical results ; 

itis 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 Manual of Oanadian housewifery,well contented to abandon 

the paths of literary fame, if I could rendel' 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 palticularly, for the 

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

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

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

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

ceived by the public; but as I had tben been but a short tim~ 
resident in the country, it was necessarily deficient in many 

points of knowledge which I have since become aware were essen

tial for the i!!struction of the,emigrant's wife. Tbese deficiencies 

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

acknowledge with thanks the assistance that I have leceived from 

several ladies of my acquaintance, who have kindly supplied me 

with hints from their own experience on various matters. ' 

To Mr. W. McKye~, Mrs. McKyes and Miss McKyes I am 
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lm'gely indebted for much useful information j also to Mrs. Stewart 

of Aubul'll,Dol1l'o, and her kind family j and to Misses A. and M. 
Ferguson j with many others, by whose instruction I have b0en 

largely benefitted j and take the present opportunity of publicly 

acknowledging my obligations. 

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

cate it with heartfelt good wishes to the V,Tives and Daughters of 

the 

OANADIAN EMIGRANT. 



INTRODUCTORY REMARKS, 

ADDRESSED TO HUSBANDS AND FATBERS. 

Before the master of the household fully decides upon taking so 
important a step as leaving his native la~d 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 j her health 
and general temper j for a sickly, peevish, discontented person 
will make but a poor settler's wife in a country where cheerfulness of 
mind and activity of body are very essential to the prosperity of the 
household. 

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

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

TO WIVES AND DAUGHTERS. 

, As soon as the fitIjess of emigrating to Oanada has been fully de
cided upon; let the females of the family ask God's blessing upon 
their u.ndertaking; ever .bearing in mind that" unless th.e Lord buil~ 
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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 all their trials let 
them look to Him who can bring all things to pass in His good time, 
and who can guard them from every peril, if they will only believe in 
His promises, and commit their ways to Him. 

As soon, then, as the resolution to emigrate has been fixed, let the 
females of the 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 hopefully look to their fu
ture country as to a land of promise, soberly and quietly turning 
their attention to making the necessary arrangements for the import
ant change that is before them. 

Let them remember that all practical knowledge is highly valuable 
in the land to which they are going. An acquaintance with the homely 
art of baking and making bread, which most servants and small 
housekeepers know how to practice, but which many young females 
that 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, making 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-are good to be 
learned. By ripping to pieces any. well-fitting old garment, a suitable 
pattern may be obtained of men's clothes; and many a fair hand I 
have seen occupied in making garments of this description. For a 
quarter of a dollar, Is. 3d., a tailor will cut out a pair of fine cloth 
trowsers ; for a coat they charge more; but a good cloth is always 
better to have made up by a regular tailor: loose summer coats may 
be made at home, but may be bought cheap, ready-made, in the 
stores. 

My female friends must bear in mind that it is one of the settler's 
great objects to make as little outlay of money as possible. I allude 
to such as come out to Oanada with very little available capital ex
cepting what arises from the actual labour of their own hands, by 
which they must realize the means of paying for their land or the 
rental of a f'!:rm. Everything that is done in the house by the hands 
of the family, is so much saved or so much earned towards the pay-
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ing for the land or building houses and barns, buying stock or carry
ing on the necessary improvements on the place: the sooner this 
grefit <;>bject is accomplished, the sooner will the settler and his family 
realize the comfort of feeling themselves independent. 

The necessity of becoming acquainted with the common branches 
of household work may not at first be quite agreeable to such as 
have been unaccustomed to take an active part in the duties of the 
house. 'rhough their position in society may have been such aB to 
exempt them from what they consider menial occupations, still they 
will be wise to lay aside their pride and refinement, and apply them
selves practically 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. B~t if they live in a country 
place, they may be left without the assistance of a female-s~rvant in 
the house, a contingency whiCh has often happened from sudden ill
ness, a servant's iJ:;Lrents sending for them home, which they will often 
do without consulting either your convenience or their daughter's 
wishes, or some act on the part of the servant may induce, her to be 
discharged before her place can be filled; in such an emergency the 
settler's wife may find herself greatly at a loss, without some know
ledge of what her family requires at her ha~ds. I have before now 
seen a ragged Irish boy called in from the clearing by his lady
mistress, to assist her in the mystery of making a loaf of bread, and 
teaching her how to bake it in the bake-kettle. She had all the re
quisite materials, but was ignorant of the simple practical art of 
making bread. 

Another who knew quite well how to make a loaf and bake it too, 
yet knew nothing of the art of making yeast to raise it with, and so 
the family lived upon unleavened cakes, or dampers, as the Austra
lians call them, till they were heartily tired of them: at last a §et
tIer's wife calling in to r(jst 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 hor
rible backwoods," was the girl's reply. The neighbour, I dare say, 
was astonished at the ignorance of both mistress and maid; bnt abe 
gave the~ some hops and a little barm, and told the girl how to 
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make the YElast called hop-rising; and this valuable piece of know
ledge stood them" in good stead: from that time they were able to 
make light bread; the girl shrewdly remarking to her mistress, that 
a little help was worth a deal of pity. A few simple directions for 
making barm as it is here practiced, would have obviated the diffi
culty at first. As this is one of the very first things that the house
wife has to attend to in the cooking department, I have placec1 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 quickly than the old, I would advise .the 
daughters of the intending emigrant to acquire whatever useful arts 
they think likely to prove serviceable to them in their new country. 
Instead of suffering a false pride to stand in their way of acquiring 
practical household knowledge, let it be their pride-their noble, ho
nest pride-to fit themselves for the state which they will be called 
upori to fill-a part in the active drama of life; to put in practice 
that which they learned to repeat with their lips in childhood as a 
portion of the catechism, "To do my duty in that state of life, unto 
which it may please God to call me." Let them earnestly believe that 
it is by the will of God that they are called to share the fortunes of 
their parents in the land they have chosen, and that as that is the 
state of life they are calledlo by his will, they are bound to strive to 
do their duty in it with cheerfulness. 

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

I address this passage more especially to the daughters of the 
emigrant, for to them belongs the task of che~ring and upholding 
their mother in the tria,ls that may await her. R is ofteri in consi
deration of the futnre welfare of their children, that the parents fire, 
after many painful struggles, jnduced to quit the land of their birth 
and the home that was endeared to them .alilm by their cares and 
their joys; and though the children may mit know this to" be the 
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main-spring that 'urges them to. make the sacrifice, in most cases it is 
so ; and this consideration should have its full weight, and induce the 
chilqrell to do all in their power to repay their parents for the love 
that urges them to such a decision. 

. 'I.'he you~g leaJ;l1 to conform more readily to change of country 
than the. olu. N oveltyhas for them a great charm: and then hope 
i:il more lively in the young heart than in the old. To them a field of 
he::tlthy 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 
cbss, 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 Oa
nada. Though much that they have to perform will be new to them, 
it will only be the manner of doing it, and the difference of some of 
the materials that they will have to make use of: enured from child
hood to toil, they may soon learn to conform to their change of life. 
The position of servants is much improved in one respect: their 
services are more valuable in a country where there is less competi
tion among the working class. They can soon save enough to be 
independent. They have the cheering prospect always before them: 
It depends upon ourselves to better our own condition.. In this coun
try honest industry always commands respect: by it we can in· time 
raise om"selves, and no one can keep us down. 

Yet I have observed with much sm"prize that there is no class of 
emigrants more discontented than the wives and daughters of those 
men who were accustomed to earn their bread by the severest toil, in 
~hich thcy too were by necessity obliged to share, often with pa
tience and cheerfulness under privations the most heartbreaking, with 
no hOpe of amendment, no refuge but the grave from poverty and ::tIl 
its miseries. Surely to persons thus situated, the change of country 
shpuld be reg::trded with hopeful feelings; seeing that it opens a g::tte 
which leads from poverty to independence, from present misery to 

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

After a while new feelings, new attachments to persons and 
things, corne 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 oblig~d 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 small farm on shares ; but it is seldom a satisfactory mode of 
rental," and often ends in disagreemeut. As no man can serve two 
masters, neither can one farm support two, unless both parties are 
which rarely happens, quite disinterested and free from selfishness, each 
exacting no more than his due. It is seldom these partnerships 
turn out well. 

There is an error which female servants are very apt to fall into 
in this country, which as a true friend, I would guard them against 
committing. This is adopting a free and easy manner, often border
ing upon impertinence, towards their employers. They are apt to 
think that because they are entitled to a-bigher rate of wages, they 
ar"e not bound to render their mistresses the same respect of man
ners as was usual in the old country. N ow, as they receive 
more, they ought not to be less thankful to those who pay them well, 
and should be equally zealous in doing their duty. I 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 
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and well-behaved, will always be treated wit.h consideration and even 
with affection. After all, good-breeding is as charming a trait in a 
servant :1S it is in a lady. Were there more of that kindly feeling 
existing between the upper and lower classes, 'both parties would be 
benefitted, and a bond of union established, which would extend be
yond the duration of a few months or a few years, and be continued 
through life: hnw much more satisfactory than that unloving strife 
where the mistress is haughty and the servant insolent. 

But while I would recommend respect and obedience on the part 
of the servant, to her employer I would say, treat your servants with 
consideration: if you respect 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 sameLord who says by the mouth of his 
apostle, "Servants obey your masters," has also added, "and ye mas
ters do ye also the same, forbearing threatening; knowing that your 
master also is in heaven, and that with him there is no respect of 
persons." 

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

If they are new comers to Canada, the:{ have everything to learn ; 
and will of course feel strange and awkward to the ways of the co
lony, and require to be patiently dealt with. They may haye their 
regrets a!ld sorrows yet rankling in their hearts for th()se dear friends 
they have left behind them, and reqnire kindness and sympathy.
Remember that yon also are a stranger and sojourner in a strange 
land, and shol!.lc1 feel for them and bear with them as becomes Chris

tians. 

Servants in Canada are seldom hired excepting by the month.
The female servant by the full calendar month; the men and boys' 
month is foUl' weeks only. From three to four dollars a month is the 
usual wages given to female servants; and two, and two dollars and c 

a half, to girls of fourteen and sixteen years of age, unless they are 
very small, and very ignorant of the work of the country; then Jess 
is given. Indeed, if a young girl were to give her services for a 
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month or two, with a good clever mistress, for her board alone, she 
would be the gainer by the bargain, in the useful knowledge which 
she wouid acquire, and which would enable her to take a better place, 
and cOmmand higher wages. It is a common error in girls coming 
direct from the old country, and who have all Canada's ways to learn, 
to ask the highest rate of wages, expecting the same as those who 
are twice as efficient. 'l'his is not reasonable; and if the demand 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 has taken place noroinally 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. 6(1. a yard for cotton prints, lOs. 
and 128. a pair for very coarse shoes and boots: common white ca
lico was Is. and Is. 3d. per yard, and other articles of clothing in 
proportion. N ow she can buy good fast prints at \ld. and 10d., and 
some as low as 72d. and 8d. per yard, calicoes and factory cottons 
fl'om 4~d. to 9d. or 10d.; shoes, light American-made and very 
pretty, from 4s. 6d. to 7s. 6d., and those made to order 6s. 3d. to 
7s. 6d. ; boots lOs. ; straw bonnets from Is. 6d., coarse beehive plat, 
to such as are very tasteful and elegant in shape anu 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 than 
they are in.the old country; so are stuffs and merinos. A very poor, 
thin Coburg cloth, or Orleans, fetches Is. or I&. 3d. per yard; mous
selin de laines vary from \ld. to Is. 6d. Probably the time will 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 to the climate, and the labours of a Canadian settler's 
wife or daughter, thoo gowns made of this country flannel: it is very 

* Since .the above statement was written the wages both of BIen and women have 
borne a hiKher rale; alld some articles of clotbing have been rai..:ed'in 'price. Sec the 
tables of rates of wages and goods Cor 1851. 
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dural;lIe, lasting often two or three seasons. When worn out as a 
decent working dress, it makes good sleigh-quilts for travelling, or 
can be cut up into rag-carpets, for a description of which see the ar
ticle-Rag-Carpets: and for instructions in dyeing the wool or yarn 
for the, ,flannel s,ee Dyeing. I have been thus minute in naming the 
prices of women's wearing apparel, that the careful wife may be en
abled t.o calculate the expediency of purchasing a stock of clothes, 
before leaving home, or waiting till she arrives in Canada, to make 
her needful purchases. To such as can prudently spare a small sum 
for buying clothes, 'I may point out a few purchases that would be 
made more advantageously in England or Scotland than in Canada: 
1st A stock, say two pairs a piece for each person, of good)hoes,
The leather here is not 'nearly so durable as what is prepared at 
home, and consequently the shoes wear out much sooner, where the 
roads are rough and the work harel. Noone need encumber them
selves with clogs or ,pattens: the rough roads render them worse than 
nseless, even dangerous, in the spring and fall, the only wet seasons: 
in winter the snow clogs them up, and 'you could not walk; ten yards ' 
in them; and in summer there is no need of them: buy shoes instead; 
or for winter wear, a good pair of duffle boots, the sole overlaid with 
india-rubber or gutta percha: 

India-rubber boots and over-shoes can be bought from 4s. to 78. Gel., 
if extra good, and, lined with fur or fine flannel. Gentlemen's boots, 
long or short, can be had also, but I do not know at what cost. Old 
women's list shoes are good for the house in the snowy season, or 
good, strongly-made carpet shoes; but these last, with a little inge
nuity, you can make for yourself. 

Flannel I also recommend" as an PodvisPoble purchase: you mtist 
give from Is. gel. to 2s. Gel. for either white or red, and a still higher 
price for nne fabrics; which I know is much higher than they can be 
bought for at home. Good scarlet or blue flannel shirts are worn 
by.a1l the emigrants that work on land or ~t trades in Canada; and 
even throuO'h the hottest summer weather the men still prefer them o , \ 

to cotton or linen. 

A superior quality, twilled and of some delicate. check, as pale 
bluE', pink or green, are mu~h the fashion among the gentlemen; this 
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material however is more costly, and can hardly be bought under 
3s. 6d. or 4s. a yard. A sort of overshirt made full and belted in at 
the waist, is frequently worn, made of homespun flannel, dyed bra 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· 8~otch 
plaids and tweeds, strong checks for aprons, and fine white cotton 
stockings: those who wear silk, had better bring a supply for h oli
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-they are out of place and keeping. 

ON DRESS. 

n is one of the blessings of this new country, that a young per
son's respectability does by no means depend upon these points 
of style in dress; and many a pleasant little evening dance I have 
seen, where the young ladies wore merino frocks, cut high or low, 
and prunella shoes, and no disparaging remarks were made by any 
of the party. How much more sensible I thought these young 
people, than if they had made themselves slavea to the tyrant 
fashion. Nevertheless, in some of the large towns the young people 
do dress extravagantly, 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 haytl nothing 
more interesting to talk about; that their minds are uninformed, and 
bare, while their bodies arc clothed with purple and fine linen. To 
dress neatly and with taste and eyen elegance is an accomplishment 
which I should desire t.o 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 
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style' of a person's dress, as by their conversation. ' The servant-girl 
who expends half her wages on a costly shaVlTl, or mantilla, and bon
net to wear over a fine shabby gown, or with coarse shoes and stock
ing's, does not show as much sense, as she who purchases at less cost 
a complete dress, each article suited to the other. They both ~~ 
tract attention, it is true; but in a 'different degree. The man of 
sense will notice the one for her wisdom; the other for h~r folly.
To plead fashion, is like following a multitude to do evil. 

CANADA A FIELD FOR YOUNGER WORKING FEMALES. 

'Quitting the subject of dress, which perhaps I have dwelt too long 
upon, I will go to a subject of more importance: the field whi(Jh 
Canada opens for the erriployment of the younger female emigrants 
of the working class. At this very minute I was assured by one .of 
the best and most intelligent of ,our farmers, that the Township of 
Hamilton alone could give immediate employment to five hundred 
females; and most other townships in the same degree. What an 
inducement to young girls to emigrate is this I good wages, in a 
healthy and improving country; and what is better, in one where 
idleness and immorality are not the characteristics of the inhabitants: 
where steady industry is sure to be rewarded by marriage with young 
men who are able to place their wives in a very different station from 
that of servitude. How many young women who were formerly ser
.vants in my house, are now farmets' wives,' going to church or the 
market towns with their own sleighs or light waggons, and in point 
of dress, better clothed than myself. 

Though Australia may offer the temptation of greater wages to 
fern ale servahts; yet the discomforts they are exposed to, must be a 
great drawback; and the immoral, disjointed state of domestic life, ' 
for 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 Oaml,da, 
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 01' industrious artizans; than form connex-
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ions with such characters as swarm the streets of Melbonrne and 
Geeloug, 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 d~mestic 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 t.owns 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 jonrneymen.
The stores iu Canada are well furnished with every species of goods; 
groceries, hardware and food' of all kinds can also be obtained. Wit.h 
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 backwoodsmen in a 
new country like Canada. Strong, patient, encluring, hopeful men 
and women, able to bear hardships and any amount of bodily toil, 
(and there are mallY such,) these may be pioneers to open out the forest
lands; while the olel-country farmer will find it much better to pm'_ 
chase cleared farms or farms that are partially cleared, in improving 
townships, where there are villages and markets and good roads; by 
so doing they will escape much of the disappointment and loss, as 
well as the bodily hardships that are too often the lot of those who 
go back into the Ul1reclaimed forest lands. 

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

Woman, whose nature is to love home and to cling to all home 
ties and associations, canpot be torn from that spot that is the little 
ceptre of joy and peace and comfort to her, without m[tny painful 
regrets. No matter however poor she may be, how low her lot in 
life may be cast., home to her is dear, the thought of it and the love 
of it clings closely to her wherever she goes. The remem
brance of it never leaves her; it is graven on her heart. Her 
thoughts wander back to it across the broad waters of the ocean that 
are bearing her far from it. In the new land it is still present to her 
mental eye, and ye[trs after she h[ts formed another home for herself 
she can still recal the bowery lane, the daisied meadow, the moss
grown well, the simple hawthorn hedge that bound the garden-plot, 
the woodbine porch, the thatched r,oof and narrow casement window 
of her early home. She hears the singing of the birds, the murmur
ing of the bees, the tinkling of the rill, and busy hum of cheerful 
labour from the village or the farm, when those beside her can hear 
only the deep cadence of the wind among the lofty forest-trees, the 
jangling of the cattle-bells, or strokes of the chopper's axe in the 
woods. As the seasons return she thinks of the flowers that she 
loved in childhood; the pale primrose, the cowslip and the bluebell, 
w.ith the humble daisy; and heath-flowers; and what would she not 
give for one, jnst one of those old familiar flowers! No wonder that 
the heart of the emigrant's (\'it'll is sometimes sad, and needs 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 her charm as a wife and mother in his eyes.
But-kindness and sympathy, which she has need of, in time reconciles 
her to her change of life j new ties, new interests, new comforts arise; 
and she ceases to repine, if she does not cease to love, that which she 
has lost: in after life the recollection comes like some pleasant dream 
or a fair pictme to her mind, but she has ceased to grieve or to re
gret ; and perhaps like a wise woman she says-" All things are for 
the best. It is good for us to be here." 

ADORNMENT OF HOME. 

What effect should this love of her old home produce in the emi
grant-wife? Surely an earnest endeavour to render her new dwelling 
equally charming; to adorn it within and without as much as cir
cumstances will permit, not expending her husband's means in the 
purchas;of costly furniture which would be out of keeping in a log
house, but adopting such things as are suitable, neat and simple; 
studying comfort and convenience before show'::tnd nnery. 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
pearance of a Canadian house as the erection of the verandah or 
stoup, as the Dutch settlers call it, round the building. It affords a 
grateful shade from the summer heat, a shelter from the cold, and is 
'a source of cleanliness to the interior. It gives a pretty, rural look 
to the poorest log-house, and as it can be put up with little expense, 
it should never be omitted. A few unbarked cedar posts, with a 
slab or shingled roof, costs very little. The floor should be of plank; 
but even with a hard dry earthen floor, swept every day with an 
Indian broom, it will still prove a great comfort. Those who build 
frame or stone or brick houses seldom neglect the addition of a ve
randah ; to the common log-house it is equally desirable; no_r need 
anyone 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 cli~b
ers, which are to be found in almost every locality. Nature, asif to 
invite you to ornament your cottage-homes, has kindly p;ovided so 
many varieties of shade-plants, that you may choose at will. 

First, then, I will point out to your attention the wild grapl', which 
is to be . found luxuriating in every swamp, near the margin of lakes 
and rivers, wreathing the trees and tall bushes with its abundant fo
liage and purple clusters. 'fhe Fox-grape aud the Frost-grapl9* are 
among the common wild varieties, and will produce a great quantity 
of fruit, which, though very acid, is far from being unpalatable when 
cooked with a sufficiency of sugar. 

From the wild grape a fine jelly can be made by pressing the 
juice from the husks aud seeds and boiling it with the proportion of 
sugar usual in makiug currant-jelly, i. 'e., one pound of sugar to one 
pint of juice. .An excellent home-made wine can also be manufac
tured from these grapes. They are not ripe till the middle of Octo
ber, and should not be gathered till the frost has softened them; 
from this circumstance, no doubt, the name of Frost-grape has been 
given to one species. The wild vine planted at the foot of some dead 
and unsightly tree, will cover it with its luxuriant growth, and con
vert that which would otherwise have been an unseemly object into 
one of great orn~ment. I knew a gentleman who caused a small 
dead tree to be cut down and planted near a big oak stump in his 
garden, round which a young grape was twining: the vine soon 
ascended the dead tree, covering every branch and twig, and forming 
a bower above the stump, and affording an abundant crop of fruit. 

The commonegt climber for a log-house is the hop, which is, as you 
will find, an indispensable plant in a Canadian garden, it being the 
principal ingredient in making the yeast with which the household 
bread is raised. Planted near the pillars of your verandah, it forms 
a graceful drapery of leaves and flowers, which.are :pleasing to look 
upon, and valnable either for use or sale. 

* There are many other varieties of wild. grapes, some of. which have, 
by careful garden cultivatIOn, been. greatly Implyved. Cuttll1gs. may be 
made early in April, or the young vmes planted m September or October. 
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The Canadian Ivy, or Virginian Creeper, is another charming 
climber, which if planted near the walls of your house, will quickly 
coyer the rough logs with its dark glossy leaves in summer, and in 
the fall delight the eye with its gorgeous crimson tints. 

The Wild Clematis or Tri:wellel"s Joy may be found growing in 
the beaver meadows and oth~r open thickets. This also is most or
namental as a shade-plant for a verandah. Then there is the climb
ing Fumatory, bettet known by the name by which its seeds are Bold 
by the gardener, " Cypress vine." This elegant creeper is a native of 
Canada, and may be seen in old negiected clearings near the water, 
rnnning up the stems of trees and flinging its graceful tendrils and 
leaves of tender green over the old grey mossy branches of cedar or 
pine, adorning the hoary boughs with garlands of the loveliest pink 
flowers. I have seen this climbing Fumatory in great quantities in 
the woods, bnt found it no es,;;y matter to obtain the ripe seeds, un
less purchased from a see4sman : it is much cultivated in towns as a 
shade plant near the verandahs. 

Besides those already descri])ed 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 Morn
ing Glory. The wild honeysuekle, sweet pea and prairie-rose. These 
last-named are not natives, with th~ exception of the wild or bush 
honeysuckle, which is to be found in the forest. The flowers are pale 
red, but scentless; nevertheless it is very well worth cultivating. 

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

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

The emigrants of the present day can hardly now meet with the 
trials and hardships that-were the lot of those who came to the Pro
vince twenty years ago, and these last infinitely less than those who 
preceded them at a still earlier period. 

When I listen, as I often do, to the experiences of the old settlers 
of forty o~' fifty years standing, at a time when the backwoodsman 
shared the almost unbroken wilderness with the nnchristianized In
dian, the wolf and the bear; when his seed-corn had to be carried a 
distance of thirty miles upon his shoulders, and his family were de
pe!ldent upon the gfl.me and fish that he brought home till the time 
of the harvest; when there were no mills to grind his flour save the 
little handmill, which kept the children busy to obtain enough coarse 
flour to mJ1ke bread from day to day; when no sabbath-belL was ever 
heard to mark the holy day, and all was lonely, wild and savage 
around- him. Then my oWn first trials seemed to sink into utter in
significance, and I was almost ashamed to think how severely they had 

been felt~ 
Many a tale of trial and of enterprize I have listened to with 

breathless interest, related by these patriarchs of the colony, while 
seated beside the blazing log-fire, snrrounded by the comforts which 
they had won for their children by every species of toil and priva
tion. Yet they too had overcome the hardships incidental to a first 
settlement, and were at rest, and could look back on their former 
struggles wlth that sort of pride which is felt by the war-worn sol
dier in fighting over again his battles by his own peaceful hearth. 

These old settlers and their children have seen the whole face of 
the country changed. They have seen the forest disappear before 
the axe of the industrious emigrant; they have seen towns and vil
lages spring up where the bear and the wolf had their lair. They 
have seen the white-sailed vessel and the steamer plough those lakes 
and rivers where the solitary Indian silently glided over their lonely 
waters ill his frail canoe. They have seen highways opened out 
through impenetrable swamps where human foot however adveuturous 
had never trod. The busy mill-wheels have dashed where only the 
foaming rocks broke the onward flow of. the forest stream.. They 
have seen God's holy temples rise, pointing upwards with their glit-
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tering spires-above the lowlier habitations of ~en, and have heard 
the sabbath-bell call~ng 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 Rede!,mer 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 
you may form some little notion of what is going on in this compa.. 
rati'8ly newly-settled country; and that you may form some idea of 
w1"t 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 reilources shall have been more perfectly developed. 

In the long-settled portions of the 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, surrounded with orchards, cornfields and pastures. Some 
peculi~rities he will notice, which will strike 11im 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 We landscape, such as the venerable 
grey tower of the old church, the ancienirruins, the old eastles and 
fine old manor-houses, with many other things which exist in-the old 
country. Here all is new; time has not yet laid its mellowing touch 
upon the land. vVe are but iu our infancy; but it is a vigorous and 
healthy one, full of promise for future greatness and strength. 

FURNISHING LOG HOUSE. 

In furnishing a Canadian log-house the main study should be to 
unite simplicity with cheapness and comfort. It would be strangely 
out of character to introduce gay, showy, or rich and costly articles 
of furniture into so rough and homely a dwelling. A log-house i3 
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better to be simply furnished. '1'hose who begin with moderation 
are more likely to be able to increase their comforts in the course of 
~ few years. 

'Let us see now what caR be done towards making youi: log parlour 
comfortable at a small cost. A dozen of painted Canadian chairs, 
such as are In common use here, will cost you £2 lOs. You can get 
plainer ones for 2s. 9d. or 3s._ a chair: of course you m!LY get very 
excellent articles if you give a higher price; but we are not going 
to buy drawing-room furniture. You can buy rocking chairs, small; 
at 7s. 6d. ; large, with elbows, 15s. : you can cushion them yourself. 
A good drugget, which I would advise you to bring with you, or 
Scotch carpet, will cover your rough floor; when you lay it down, 
spread straw or hay over the boards; this will save your carpet from 
cutting. A stained pine table may be had for 12s. or 15s. 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 pattern will cost you 16s. the 
piece of twenty-eight yards. This will curtain your windows: and a 
common pine sofa stuffed with wool, though many-use fine hay for 
the back and sides, can be bought cheap, if covered by your own 
hands. If your husband or elder sons are at all skilled in the use of 
tools, they can make out of common pine boards the frame-work or 
couches, or sofas, which look when covered and stuffed, as well as 
what the cabinet-maker will charge several pounds for., A common 
box or two stuffed so as to form a cushion on the top, and finished 
with a flounce of chintz, will fill the recess of the windows. A set 
of book-shelves stained with Spanish brown, to hold your library.-
.A set of corner shelves, fitte'd into the angles of the room, one above 
the other, diminishing in size, form an useful receptacle for any little 
ornamental matters, or for flowers in the summer, and gives a pleasant 
firiish and an ail' of taste to the room. A few prints, or pictures, 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 others. They are intellectual 
luxuries, that even the very pooresy man regards with delight, and 
IJossesses if he can, to adorn his cottage walls, however lowly that 
cottage )nay be. 
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I am going to add another comfort to your little parlour-a cwck: 
very neat dials in cherry or oak frames, may be bought from 7s. 6d. 
to $5. The cheapest will keep good time, but do not strike. Very 
handsome clocks may be bought for ten dollars, in elegant frames; 
but we must not be- too extravagant in our notions. 

I would recommend a good cooking~stove in your kitchen,: it is 
more conV'enient, and is not so destructive to clothes as the great log 
fires. A stove large enough to cook food for a family of ten or 
twelve persons, 'will cost from twenty to thirty dollars. This will in
clude every necessary cooking utensil. 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 out soon. 

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

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

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

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

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

The temperature of houses- heated thus is very pleasant, and cer
tainly does not seem so unhea~thy as those warmed by metal 'stoves, 
b_esides there being far less risk from fire. 

Those who wish to enjoy t~e cheerful appearance of a fire in their 
sitting. room, can have one; as little wood is required in such case. 

The poorer settlers, 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 half, leaving two of the ~taves 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 dryness of 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 kept in the c~llar, or with water ill 
them. Those wl,lo keep servants must not forget to warn them of 
this fact. 

In 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 Ill-eans 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 stove supersede the cheering fire in the sitting-room. Or if y04, 
house has been built only to be heated by stoves, choose.one that, 
with a grate in front, can be opened to show the fire. .A. hancjsome 
parlour-stove. can now be got for twelve dollars. 'l'anned and dyed 
sheep-skins make excellent door mats, and warm hearth-rugs. With 
small outlay of money your room will thus be comfortably furnished. 

, 
.A. delightful easy-chair can be made out of a very rough material 

-nothing better than a common flour barrel. I will, as well' as I 

o 
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can, direct you how these barrel-chairs are made. The first four or 
five staves of a good, sound, clean flour barrel are to be sawn off, 
level, within two Teet of tUe ground, or higher, if you think that will 
be too low for the seat: this is for the front: leave the two staves· 
on either side a few inches higher for the elbows; the staves that re
main are left to form the hollow back: augur holes are next made 
all round, on a level with -the seat, in all the staves; through these 
holes ropes are passed and interlaced, so as to form a secure S\lat: Ii, 

bit of thin board may then be nailed, flat, on the rough edge of the 
elbQw staves, and a coarse covering, of linen~or sacking, tacked on 
over the back and arms: this is stuffed with cotton-wool, soft hay,
or sheep's wool, and then a chintz cover over tIle whole, and wcll
filled cushion for the seat, completes the chair. Two or three of such 
seats in a sitting-room, give it an air of great comfort at a small cost. 

Those settlers who 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 his own hands. .A. rude bedstead, formed of ce
dar poles, a coarse linen bag fined 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 f~w 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 j 

better things are in store for her. 

Many an officer's wife, and the wives of Scotch and English gen
tlemen, in the early state of the colony have been no better off.
Many a wealthy landowner in Canada was born in circumstances as 
unfavourable. ,Men who now occupy the highest situations in the 
country, have been brought up in a rude log-shanty, little better than 

- &n Indian wigwam. Let these things serve to cheer the heart and 
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smooth the rough ways of the settler's first outset in Canadian life.
And let me add that now there is more facility for the incoming emi
grant's settling with comfort, than there was twenty or thirty years 
ago ;. unless h~ goes very far back into the uncivilized portions of 
the country, he can~ot now meet with the trials and privations that 
were the lot of the first settlers in the Province. And there is no 
necessity for him to place himself and family beyond the outgkirts of 
civilization. Those who have the command of a little capital can 
generally buy land with some clearing and buildings; and the work
ing man can obtain good employment for his wife and elder girls or 
boys, so as to enable them by their united savings, to get a lot of 
land for themselves, to settle upon. This is more prudent than 
plunging at once into the bush, without possessing the experience 
which is necessary for their future welfare, almost for their very ex
istence, in their new mode of life. When they have earned a little 
money and some knowledge of the ways of the country, they may 
then start fair, and by industry and sobriety, in a few years become 
independent. . 

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

The land is their own; .with what pride they now speak of it; 
with what honest delight they contemplate every· blade of wheat; 
every ear of COl1ll, and the cattle that feed upon their pastures. No 
rent is now to be paid for it. God has blessed the labours of their 
ha~ds. Let them not forget that to him is the glory and praise due. 

When they have acquired land and cattle, let them not in the pride 
of their hearts say-" My hand and the power of my arm has gotten 
me all {hese;" for it is God that giveth the increase in all these 
things. 

ON TEMPERANCE. 

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

I dwell more earnestly upon this painful subject, because unfortu
nately the poison sold to the 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 his soul for that which profiteth 
not; bring shame and disgrace upon his name, and- bitterness of 
heart into the bosom of his family. I have kn01vn sad instances of 
this abhorrent vice, even among the women; and they have justified 
themselves with saying-" We do it in self-defence, and because our 
husbands set us the example: it is in vain for us to strive and strive; 
for everything is going to ruin." Alas that such a plea should ever 
be made by a wife. Let the man remember that God has_ set him for 
the support of the wife: he is the head, and should set an example 
of virtue, and strength, rather than of vice and wefLkness. 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 last 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 whose former habits of life had exempted them 
from any kil).d pf laborious-wpr~, 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 resolutely s~t 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 settIer was killed by the fall of a tree, in his fallow. The 
wife was left with six children, the youngest a babe, the eldest a boy 
offonrteen. This family belonged to the labouring class. The widow did 
not sit down and fold her hands in utter despair, in this sad situation; 
but when the first natural grief had subsided, she roused herself to 
do what she could for the sake of her infants. Some help no doubt 
she got from kind neighbo~rs ; but she did not depend on them 
alone. She and her eldest son together, piled the brush on the new 
fallow; and with their united exertions and the help of the oxen, 
they managed to log and burn off the Sp~ing fallow. I dare say 
they got some help, or called a logging Bee, to aid in this work.
They managed, this poor widow and her children, to get two or three 
acres of wheat in, and potatoes, and a"patch of corn; and to raise a 
few vegetables. They made a brush fence and secured the fields from 
cattle breaking in, and then harvested the crops in due time, the lad 
working out sometimes for a week or so, to help earn a trifle to assist 
them. 

That fall they underbrushed a few acres more land, the mother 
helping to chop the small trees ~herseif, and young ones piling the 
brush. They had some ague, and lost one cow, during that year; 
but still 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 rongh 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 
Bold that winter maple sngar and molasses; and the widow knitted 
Bocks 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 park, 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 her children, seems almo,st a miracle, but they 
brought 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 had been called 
in at the inqilCst that was held on the body other 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 has been said by different writers who have touched 
upOJi the domestic peculiarities of the Canadians and Yankees. 

In a new settlement where people live scattered, and far froin 
stores and villages, the most careful of housewives will sometimes 
run out of necessaries, and miLY be glad of the accommodation of a 
cupful of tea, or a little sugar; of barm to raise fresh rising, or 
flour to bake with. Perhaps the mill is far off, and the good man 
has been too much occupied to take in a grist. Or medicine 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 good-will: it is one 
of the exigencies of a-remote settlemen~, and happens over and over 
again. 

But as there are many who are not over scrupulous in these mat
ters, it is best to keep a true account in black and white, and let the 
borrowed things be weighed or measured, and returned by the same 
weight and measure. This method will save much heart-burning and 
some unpleasant wrangling with 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 honest and punctual in returning, and 
then you can with a be~ter face demand similar treatment. 

Do not refuse your neighbors in their hour of need, for you also may be 
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glad of a similar favour. In the Backwoods especially, people can
not be independent of the help and sympathy of their fellow crea

" tures. Nevertheless do -not accustom yourself to depend too. much 
upon anyone. " 

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

Servants have a passion for borrowing, and will of ten. carry on a. 
system of the kind for months, uDsanctioned by their mistresses; and 
sometimes coolness will arise l;letweeD 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 9f wearing apparel, or things that they have no justifia
blecause for asking the loan of, refuse at o~ce 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 nioe worked-lace or muslin col
lars-one for herself, one for her sister, and the third was for a cou
sin, a new-arrival; a pair of walking-boots to go to the fair in at 
____ , and a straw hat for her brother Sam, who had worn out 
his; and to crown all, a small-tooth comb, "to redd up their hair 
with, to make them nice." 

I" refused all with very little' remorse j' but the little damsel looked 
"SO rueful and begged so hard about the collars, that I gave her two, 
"leaving the cousin to shift as she best could j but I told her not to 
return them, as I never lent clo(hes, and warned her to come no more 
011 such an errand. She got the shoes elsewhere, and, as I heard 
they were worn out in the service before they were returned. Now 
against such a shameless abuse of the borrowing system, everyone is 
justified in making. a stand; it is an imposition, and by no means to 

be tolerated. 
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Another woman came to borrow,a best baby-robe, lace-cap and 
fine flannel petticoat, as she said she had nothing grand enough to 
take the baby to church to be christened in. Perhaps she thought 
it would make the sacri4ice more complete if she gave ocular demon
stration of the pomps and vanities being his to renounce and forsake. 

r declined to lend the things, at which shta 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 Iespect 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 neither suffer 
their good nature and inexperience to be imposed upon, nor fall into 
the same em way themselves, or become churlish and unfriendly a3 
the manner of some is. ' 

One of the worst points in the bon'owing system is, the loss of 
time and inconvenience that arises from the want of punctuality in' 
returning the thing lent: unless this is insisted upon and rigorously 
enforced, it will always remain, in Canada as elsewhere, a practical 
demonstration of the old adage-" Those who go borrowing, go sor-
rowing j" 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 any misunderstanding wit.h any of them. 

I might write an amusing chapter ~n the &ubject of borrowing; 
but I 1eave it to those who have abler pens than mine, and more 
lively talents, for amusing their readers. f 
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CROWE OF A VESSElL. 

In the choice of a vessel in which to embark for Canada, those 
persons who can afford to do s~, will find better accommodations and 
more satisfaction in the steamers that ply between Liverpool and 
Quebec, than in any of the emigrant ships. The latter may charge a 
smaller sum per head, but the difference in point of health, comfort 

, and respectability will more than make up for the difference of the 
charge: The usual terms are five or six pounds for grown persons; 
but doubtless a reduction on this rate would be made, if a family , 
were coming out. To reach the land of their adoption in health and 
comfort, is in itself a great step towards success. The command~rs 
of this line of ships are all men of the highest respectability, and the 
poor emigrant need fear no unfair dealing, if they place themselves 
and family under their care. At any rate the greatest caution should 
be practiced in ascertaining the character borne by the captains and 
owners of the vessels in which the emigrant is about to embark; 
even the ship itself should have a character for safety, and good 
speed. Those persons who provide their own sea-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. 

LUGGAGE. 

As to furniture, and iron-ware, I would by no means advise the 
emigrant to b1l.rden himself with such matters; for he will find that 
by the time he reaches his port of destination, the f'reightage, ware
house room, custom-house duties, and injury that they have sustained 
in the transit, will have madll t.hem dear bargains, b'eside,s not being 
as suitable to the country as those things that are sold in the towns 
in Canada. Good clothing and plenty of good shoes and boots, are 
your best stores, and for personal luggage you will have no freight 
to pay. A list of the contents of each box or trunk, being put 
within the lid, aBd showed to the custom-house officer, will save a 
great deal of unpacking and trouble. Any of y{)ur friends sending 
out a box to you, by forwarding an invoice and a, low estimate of the 
value of the goods, the address of the party, and the bill of lading, 
properly signed by the ·captain to whose care it is assigned, to the 
- c2 
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forwarder at Montreal, will save both delay and expen<;,e. Maepher
son, Crane & Co., Montreal, or Gillespie & Company, with many 
others of equal respectability, may be relied upon. For upwards of 
twenty years I have had boxes and packages forwarded thro)lgh 
Macpherson, Crane & Co., Montreal, without a single instance. of loss: 
the bill of lading and invo,ice being always sent by post as soon as 
obtained: by attention to this advice much vexatious delay is saved, 
and the boxes pass unopened through the custom-house. 

I now copy for the instruction of the emigrant, the following ad_ 
vice which was published in the "Old Countryman", an excellent 
Toronto bi-weekly paper: 

EMIGRATION TO OANADA.-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 t.he other ports of the 
United States, to which emigrants are conveyed from Europe. On 
the an'ival of each emigrant ship in the river St. Lawrence, she is 
boarded by the medical officer of the Emigrant Hospital at Grosse 
Isle, situated a few miles below Quebec, and, whenever disease pre
vails in a ship, the emigrants are landed, and remain at the hospital, 
at the . expense of the Colonial Government, until they are cured.
On the ship's arrival at Quebec, Mr. Buchanan, the government 
agent of emigrants, proceeds at once on board, for it is his duty to 
advise and protect each emigrant on his amval. He inquires into 
all complaints, and sees that the provisions of the Passenger Act are 
striCtly enforced. 'I'his he is. enabled to do in a most effectual man
ner, as under an arrangement sanctioned by the Commissioners of 
Emigration in Great Britain, whenever an emigrant vessel leaves any 
British port for Quebec, the emigration officer of that port forwards 
to Mr. Buchanan, by mail steamer, a duplicate list of her passengers, 
with their. names, age, sex, trade, &c. This list is usuaHy Teceived by 
him two or three weeks before the vessel reaches Quebec, so that he 
is not only fully prepared for her arrival, but is furnished with every 
particular which may be useful to him in protecting the emigrants.
If just cause of. complaint exist, he institutes! under a very summary 
law of the Provmce of Canada, legal proceedmgs against the master: 
b.ut so thoroughly are t~e value and efficiency of this officer felt, that 
smce a very short perIOd subsequent to his appointment, it has 
very rarely been found n~cessar;r to take such proceedings. In cases 
where eIlllgrants have arnved WIthout sufficient funds to take them to 
places where ~mployment is abundant and remunerative, their fares. 
have been pUld by Mr. Buchanan, out pf the funds in his possession 



SHIP STORES, &0. rOR THE VOYAGE. 43 , 
for the purpose. Emigrants from other than British ports experi
ence precisely the same protection at the hands of Mr. Buchanan.
In 1853 about one-sixth of the emigration to Canada was German 
and Norwegian. 

IMPORTANT TO EMIGRANTs.-The many fatal cases of cholera 
which have taken place on board emigrant vessels, will impress upon 
all who contemplate emigrating the propriety of adopting the salu
tary precautions set down by orders of her Majesty's ~and and 
Emigration Commissioners, and widely circulated by placard. These 

lrecautions state :-That the sea-sickness, conseqnent on the rongh 
weather which ships must enconnter at this season, joined to the. 
cold and damp of a sea-voyage, will render personiYwho are not very 
strong more susceptible to the attacks of this disease. To those who 
may emigrate at this season, the Commissioners §trongly recommend 
that they should provide themselves with as mnch warm clothing as 
they can, and especially with flannel, to be worn next the skin j that 
they should have both their clothes and their persons quite clean be
fore embarking, and should be careful to do so during the voyage
and that they should provide themselves with as much solid and 
wholesome food as they can procure, in addition to the ship's allow- . 
ance, to be used on the voyage, and that it would, of course, be desir
able, if they can arrange it, that they should not go in a ship that is 
much crowded, or that is not provided with- a medical man. 

EXTRACT FROb1 MR. '\TERE FOSTER'S ADVICE TO EMIGRANTS AS TO SHIP 
STORES AND OTHER ESSENTIALS FOR TilE VOYAGE. 

I have been allowed by the author of a most useful and compre
hensive little pamphlet on emigratioD, 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 conntry, 
and contains some points of information which I was not able myself 
to supply;-

Mr. Foster says~-

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

Quebec •••••••• 
Philadelphia •••••••• 
New Orleans •••••••• 

£3 0 
3 0 
3 5 

0" 
o 
o 

to 
to 
to 

£410 0 
4 10 0 
4 10 0 
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To the United States lOs. less is charged for any passenger under 
fourteen years of age; to Canada one-half less is charged j under 
twelve months often free oLall charge. 

From London £~ ?igher is charged than the above rates. 
The rates of passage are higher than they were last year, ?n ac

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

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

PURCHASE OF PASSAGE TICKETS. 

I would recommend emigrants to employ no one, but purchase for 
themselves at the Head Agency Office of the ship at the port of em
barkation ; or from the master of the ship in which they are about 
to sail j where they will be more likely to be charged the marke~ 
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 Gove.rnment land 
is One dollar and a quarter per acre. In Canada the government 
land is 7s: 6d. per acre. 

OUTFIT OF PROVISIONS, UTENSILS Arm BEDDING. 

The quantities o~prov!sions which. each passenger, fourteen years of 
age ~nd upwaJ:,ds, IS entitled .to receive on the voyage to Arnerica, in
cludmg the time of aetentlOn, if any, at the port of embarkation, 
are according to 

.. The humane writer of the" Advice to Emigrants" from which the 
~bove .remarks are taken, Ih~)Ugh a persun of education and 'refinement, and 
In dehcate health, v?luntanl~ chose to come out to Canada a~ a steerage 
passenger, tbat he mlgbt test m hiS OWn person the privations and discom
forts to " 1~ICh the p~orer emPgT.ant pas8engers are e~ posed, and be enabled 
to afford suitable advlce respectmg the voyage-out to others. 

t This ra~her ~el,?ngB to. sma)] lakes and slow-f!owingwaterswith low 
fia.t shores. RapId Tlvers with high steep banks are not so unhea.lthy. 
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British Law, 

3 quarts of w.ater d~ily.. lIn Ib sugar ............ weekly. 
2~ lbs of bread or blscmt weekly. 2 oz. tea, or 4 oz. coffee 01'-
lIb wheaten flour......." cocoa............" 
5 Ib oatmeal ••••• . • • • • • " 2 oz. salt •••••••••••.•• 
2 Ib rice. ••••• . •• •••••• " I -

.J1merica,n Law. 

3 qts. of. water daily. 
2l! Ib navy bread ....... weekly. 

~ Ib sugar ••••• '" •••••• weekly. 
2 oz. tea-..... ...... ... u 

1 Ib wheaten flour..... • " 8 oz. of' molasses and vin-
6 Ibs oatmeal ••.••..••• 
lIb of salt pork.-••.••• ~ " 

egar_ ...... ...... .. " 
(free from bone.) 

According to an act of Parliament which came in force on 1st 
October, 1852, certain articles may be substituted for the oatmeal and 
rice Jlt 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 before two o'clock in the afternoon of 
the day of embarkation to such passengers as shall be then on board, 
and all articles that require to be cooked shall be issued in a cooked 
state. '['his 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 Is. per day, for 
every day of detention, and the same fpr forty-eight hours after ar
riving in America. 

EXTRA PROVISIONS FOR THE VOYAGE. 

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

In ~y recent voyage in the Washington from Liverpool to New
York, which voyage occupied thirty-seven days, I took out the fol
lowing extras, which I found quite sufficient. 1 ~ stone wheaten flour; 
6 Ibs bacon; 21! Ibs butter; a 4-lb loaf, hard ~~ked ; t Ib tea; 2 lbs 
brown sugar' salt soap and bread soda for l'aJsmg cakes. These ex-

. tras cost lO~. 6d: I ~lso took the following articles-the prices as 
follows :-
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~. d. 
Tin water-can holding-six quarts •••••.•••• . • • • • • • . • • • • • • • • 8 
Large tin hooked-saucepan ••••• • • • • • • . • . • • • • • • • • . • • • • • • • 6 
Frying pan .•.•• • • • • • • • • • • • • • • • • . • • • . • • • • • • • • • • • • • • • • 8 
Tin wash-basin ••.•• • • • . • • • • • • • • • . . • • • . • • • . • • • • • • • • • • • • 6 
Tin tea-pot. • • . • • • • • • • • • • • . • . • . • . • • • • • • • • • • • • • • • . • • • • . 4 
Tin kettle ••.••••••••. . . . • • . • • • • • • • • • • • • • • • • • • • • • • .. • • • 9 
Two deep tin-plates •••••••••••.••.•••••••••••••• '. • • . • • • 3 
Two pint-mugs •.••• • • • • • • • • • • • • • • • . • • • • • • • • • • • • • • • • • • • 3 
Two knives, forks and spoons· • • • • • • . • • •• ••.••••••••.••. 9 
Barrel and padlock for holding provisions ••••••••••••.••• ·.1 0 
Straw mattrass •••••••••••.•••••.••..••• '.' • " •• ••·•· •• 1 0 
Blanket single ••••••••.••.••.••.••••..•••••••••.••••• ·2 0 
Rugs • .' •••.••.••.•••••••••••••••• ; .•••••••••••••••••• 1 3 
Sheets, each.' •• ••• . ••••••••••••••••• .••••• ••••• •••••••• 10~ 

The handles and spouts of the tin-ware should be rivetted as well 
as soldered. Families would do well to take out a covered slop-pail 
and a broom. '1'he bottoms of the chests and trunks should have 
two strips of wood nailed to them to keep them from the damp fioor .. 
In addition to the extra stores, a cheese, a few herrings, with some 
potatoes and onions may be added. [The eyes or shoots can be de~ 
stroyed by drying the roots in an oven after the baking heat is off, for 
a few minutes; or they may be rubbed off with a coarse cloth from 
time to time.] Preserved milk is also a good thing; it can be kept 
good for ~ome time. * 

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

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

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

~ fresh .milk put into a close jar aud set in a pot of water, Itept boiling 
for SIX or eIght-hours, and when cool bottled and corked with waxed corks 
will keep some time. An ounce of white sugar boiled with the milk 0; 
cream will help to preserve it; and just before bottling, a small quantity 
-half a tea-spoonful-of carbonate of soda. may be added. 
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the work. 'of the country has ~ade them expert in the handling of the 
tools, whICh are often very dIfferent to those with which they have 
been used to labour. ' 

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

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

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

I will also add a piece of additional advice. Let the immigrant on 
landing at any of the frontier towns ask for the Government agent, 
but if none be resident in the place, and he is at a loss for advice as 
to the best mode of proceeding, let him then enquire for the clergy
man, the mayor or one of the head gE'ntlemen or merchants of the 
town. These persons have no interest to deceive or mislead in any 
way, and will give you all the information that you may need as to 
the best way of lodging and disposing of your family, and also the 
most likely persons to afford you employment. 
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In Toronto Mr. Hawke, the Crown Agent, will give all attention 
to you: he is a man whose knowledge is only surpassed by his 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 servant 
girls who come out without parents to act for them. Be careful how 
you enter into low families such as the keepers of low boarding 
houses or taverns, without endeavouring to learn something of the 
character of the parlies, and by no means let relations or friends se
parate in a strange place without making some written note of their 
place of abode or future destination: by such carelessness many 
young people have lost all trace of their fathers and IDothers, sisters 
and brothers, or of the friend under whose care they were placed by 
their relatives, and have suffered the most painful anxiety: Negli
gence of this kind is very much to be condemned and should be 
avoided. This is an error that often arises from ignorance and want 
of proper consideration. Perhaps you who read this book may deem 
Buch advice uncalled for, and so it may be in the case of all careful 
and thoughtful persons; but these may come out in the same vessel 
with others who are of a reckless, improvident nature, on whom they 
may impress the value of the advice here given. Among the Irish 
and even more cautious Scotch emigrants I have met with many many 
instances of children being left in a strange land without a trace of 
their place of residence being preserved,-the children" in their tnm 
having no clue by which to discover their parents. 

POSTaGE. 

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

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 
newspapers, by which regulution very few letters are lost. 
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Owing to the rapid progress made in the Province during.the last 
few years in population, trade, agriculture and general improvement, 
lands have increased in value, and it now requires as many pounds to 
purchase a farm as formerly it cost dollars. 

The growth of towns and villages, the making of roads, gravel, 
plank and now rail-roads; the building of bridges, the improvement of 
lDland navigation, mills of all sorts, cloth factories, and the opportu
nities of attending public worship have, under a peaceful government, 
effected this change; and wise men will consider that the increased 
value of lands is a convincing proof of the flourishing condition of the 
people and the resources of the country, and feel encouraged by the 
prospect of a fair return for capital invested either in land or any 
other speculation connected with the merchandize of th~ country. 

The crown lands to the Westward, in the newly surveyed counties, 
are selling at 12s. 6d. currency per acre. The soil is of great fertility; 
and to this portion of the Province vast numbers are directing their 
steps; certain that in a few years the value of these bush farms will 
be increased fourfold; but let none but the str~ng in arm and will go 
upon wild land. The giants of the forest are !fot brought down 
without much severe toil; and many hardships must be endured in a 
backwoodsman's life, especially by the wife and children. If all pull 
together, and the women will be content to bear their part with 
cheerfulness, no doubt success will follow their honest endeavours.
But a, wild farm is not to be made in one, two or even five years.
Thenew soil will indeed yield her increase to a large amount, but it 
takes years to clear enough to make a really good farm, to get barns 
and sheds and fences and a comfortable dwelling-house: few persons 
accomplish all this under ten, fifteen and sometimes even twenty years. 
I am speaking now of the poor man, whose only capital is his labour' 
and that of his family; and many a farmer who now rides to market 
or church in his own waggon and with his wife and children, well and 
even handsomely clad, by his side, has begun the world in Canada 
with no other capital It is true his head has grown grey while these 
comforts were being earnec1,- but he has no parish poor-house in the 
distance to look forward to as his last resource, or the bitter legacy 
of poverty to bequeath to bis famishing children and broken-hearted 
widow. .And with so fair a prospect for the future, wives and mothers 
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will strive to bear with patience the trials and t6ils which lead 
to so desirable an end, but let not the men rashly and unadvisedlY 
a<lopt the life of settlers in the Bush, without carefully considering 
the advantages and disadvantage8 that this mode of life offer _ over 
any other; next his own capabilities for successfully carrying it info 
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 weak frame of body, such a life would not suit him. If his wife 
be a weakly woman, destitute of IIlcntal 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 helpless, 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
ful, hopeful temper, with a kind partner, willing to aid both within 
doors and without, the mother of healthy ch~ldren, 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, anq the more there are from six years 
old and upwards to lend a hand in the work of clearing, the better 
for them : they will soon be beyond the reach of poverty. It is such 
settlers as these that Canada requires and will receive with joy To 
all such she bids a hearty welcome and God speed; and I trust the 
intelligent wives and daughters of such settlers may derive some as
sistance in their household labours from the instruction conveyed to 
them as well as to others in the pages of this book, which is not in
tended to induce anyone to emigrate to Canada, but to instruct them 
in certain points of household economy, that they may not have to 
learn as many have done, by repeated failures and losses, the simple 
elements of Canadian housekeeping: 

Among the lIlany works most particularly valuable for affording 
the best information for Emigrants, I would point out "Brown's View's 
of Canada and the Colonists, Second Edition, Edinburgh, IB51," and 
Major Strickland's" Twenty-seven years' residence in Canada." The 
former supplies all necessary statistics, written with much good sense 
judgment and ability, while the latter, besides being very amusing, 
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contains the best practical advice f;r all classes of settlers' but un-. . , 
fortunately is published at a price that pla!3es it out of the reach of 
the "People." It is a pity that the plain, practical por,tion of the 
work is not issued in a pamphlet form, at a rate which would place it 
at once witliin the means of the poorer class of emigrants, to whom 
it would be invaluable, as it gives eyery possible instruction that they 
require as back-woods settlers. 

DESCRIPTION OF A NEW SETTLEMENT. -

Extracted from Major Strickland's" Twenty-seven yea.rs' Reside~ce 
in Canada West." 

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

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

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

" My friends in Douro turned out the next day and assisted me to 
put up the walls of my shanty and roof it with basswood troughs, 
and it was completed before dark. [This shauty 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 between the logs, 
and plastering up all the crevice~, clltting out the d0.orw~lY and place 
for the window-casing, then maklllg a door and hunglllg' It on wooden 
hinges. I also made a rough table and some stools, which answered 
better than they looked. 

"Four thick sl::Lbs of limestone placed upright in one corner of th~ 
shanty, with clay packed bet,ween th~m to keep the fire off the logs,. 
answ~red very well for a chllllDey, WIth a hole cut through the roof 
above to vent the smoke. 

" Instead of crockery, the old busli.settJer's.plate~ and dishes, cups, &c. 
were of tin, which stood the l"ough travel of the forest roads better than 
the more brittle ware. 
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"I made a tolerable bedstead out of some ironwood poles, by 
stretching strips of elmwood bark across, wbich I plaited strongly.to
gether to support my bed, which was a good one, and the only article 
of luxury in my possession. 

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

"I fonnd 'chopping in the summer months very laborious. I should 
have underbrushed my fallo,w in the fall before the leaves fell, and 
chopped the large timber during the winter months, when I should 
have had the warm weather for 109'ging and burning, which should 
be completed by the first day of September. For want of experi-
ence it was all uphill work with me. ' 

* * * * * * 
"A person who 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 more. The 
largest and most difficult trees are felled, the limbs only being cut oli' 
and piled, Then all the trees that will fall in the same direction 
should 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 will be for the most part 
consumed, which will save a great many blows with the axe, and Bome 
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 cattle to draw; against this the otber 
logs are drawn and piled; the men with handspikes roll them up one 
above the other, uutil the ~eap is. seven or eight fe~t high and ten or 
twelve broad-all the ChlPS, stIcks, roots, and other rubbish ar.\l. 
thrown up on the top of the heap. A team and four men can pick 
and log an acre a day if the burn has been good. 

" The usual price for chopping, logging and fencing an acre of hardwood 
land IS from eleven to twelve dullars; but if the pine hemlock and spruce 
predominate, fourteen dol1"rs is given. ' 

t ~"ha,:e been told that in the western townships where the land "is very 
heaVIly tImbered," the usual. plan now ad.opted by the seltlers is to chop one 
year and let the tImber he tIll the foIlowlllg year when it is fired. The fire 
burns all up, so tha,t a few .ch~rred logs and b]'~nds which are easily logged 
up IS all that remam. ThIS lightens the labour I am told very much' it is 
practised in the .. Queen's Bush." ' 
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" My hive worked well, for we had five acres logged and fired that 
night. On a dark night a hundred or two of such heaps all on fire at 
once have a very fine effect, and shed a broad glare of liO'ht over the 
country for a considerable distance. b 

* * * * * -:+ 

.. "My next steps towards my house-building was to build a lime 
heap for the plastering of my walls and building my chimneys. 'Ve 
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 
side. We drew twenty cart loads of limestone broken up small 
with a sledge hammer, which was piled into the frame, and fire applied 
below. This is the easiest way in the bush of getting a supply of this 
useful material. 

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

In the XII chapter we have an excellent passage ~bout 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. 

"Tp.e best !time of the year to commence operations is early in 
Sept. The weather is th()n moderately warlll and pleasant, and there 
are no' flies in the bush to annoy you. 

" A log-shanty twenty-four feet long by sixteen feet wide is large 
enough to begin with, and should be roofed with shing!es or troughs. * 
A cellar should be dug near the fire-place commodIOus enough to 
contain twenty or thirty bushels,· of potatoes, a barrel or two of pork 
or other matters. 

"As soon as your shanty is completed, measure off as many. acres 
as you intend to chop during the wlllte:', and mark the bound~l'le~ by 
a blazed-line [notched trees] on each slde_. ';fhe next operatlOnl~ to 
cut down all the small tre~s and brush-thIs IS called under-brushmg. 
The rule is, to cut down every thing close to the ground from the 
diameter of six inches and under. -

"There are two modes 9f piling,' either in heaps or windr~lWs. If 
your fallow be full of pine, hemlock, balsam, cedar and ~he like, then 

, I should advise windrows; and when hm;dwood predommates, hea.ps 

* This is a cliopper's shanty: a good sl:elter for those wh,? are clearing 
in the bush or lumbering. It sh0uld be chInked, and made WInd and water 
tight. 
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are better. The brush should be carefully piled and laid all one way, 
by which means it packs and burns bettet. . ' 

"The chopping now begins, and may be followed Wlthout 1Oter
ruption until the season for sugar-making com~ences. Th.e hea~sof 
the trees should be thrown on the heaps, or wmdrow ; thIS a skIlful 
chopper will seldom fail to do. 

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

* .x- * .x- * .x- .x- * 
"The emiQTaut should endeavour to get as much chopping done 

the first thre~ years as possible, as after that time, he will hav:e many 
other things to attend to. [It is a mistake to clear more wild la:nd 
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 
trou,ble, besides making a dirty-looking, slovenly farm.] 

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

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

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

So far my brother. I will IJ,ow add a few remarks myself. There 
are many very substantial dwellings now seen on the old clearings, 
builtof stone collected -from the surface of the field. These are faced 
with a proper instrument into form, and in skilful hands are used as a 
proper building material 'l'hey have rather a motley surface, unless 
the building is rough-cast, but are very warm in winter and cool in 
summer. I like the deep recesses which the windows form in this sort 
of building; they remind one of some of the old-fashioned houses at 

" See chap. xiii. page 170, .. Twenty.seven years residence in Canada. 
vVest." . 

I could, with great advantage to the emigrant, have made more copious 
extracts from my brother's useful work, but I must content myself with 
such as more especially bea~ upon the subject of the first settlement. It is 
much tobe regretted that the high price of these volumes places the work 
out of the pO\V'er of the poorer class of the settlers. who would have fonnd 
much that was practically useful ttl them, as well as to theTeader 10 whom 
it is more particularly a~dressed. A Cheap abridgment would be very 
useful to alL classes of emIgrants, and I hope may be pUblished SOOn. 
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home, with low window seats. I enjoy to sit in these gossiping corners. 
A good verandah round takes off from the patchy look of these stone
houses. 'l'hen there is the strip-house, and the vertical clapboard, or 
plank-house, and the block-house, either upright or horizontally laid; 
all these are preferable in every respect to the common log-house or 
to the shanty; but persons must be guided by their circumstances in 
building. But those ~ho can afford a hundred' or two pounds to 
make themselves comfortable, do so at once, but it is not wise to ex
pend all their ready money in building a frame house at first. Among 
other reasons I would urge one, which is :-in building on wild land, 
owing to the nature of the forest land, it is very difficult to select a good 
site for a honse or the best; and it is mortifying to find out that you 
have selected the very least eligible on the land for the residence: it 
is better to bear'with cheerfulness a smallevil for a year or two than 
have a ceaseless cause of regret for many years. It is always neces
sary to have water both for household purposes and near the cattle
yard. Good chain pumps C[1n now be bought at [1 cost of a few 
dollars; and for soft w[1ter, t[1nks lined with '\Yater-lime C[1n be 
constructed to any size. This is a great comfort if properly finished 
with a pump-the coldest water can be obtained; the expense is 
proportioned to the size. 

In building a house a cellar lined with stone or cedar slabs or ver
tical squared posts, and well lighted and ventilated, is a great object: 
it will be found the most valuable room in the house. The comfort 
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 apartment should 
not be in the floor of the kitchen or [1ny 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 g!1ard 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 ,warm it climate as the summer months present, 
is also a great luxury. The eonstruction is neither expensive nor dif
ficult, and it would soon pay itseli: Fresh meat can be hung up for 
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any time uninjured in the ice-house, when it would be sp~ilea b~the 
ordinary summer-heat in any other situation. A lump of lce put mto 
the drinking water, cools it to a delightful temperature,and everyone 
who has experienced the comfort of iced butter, and the luxury of 
iced creams, will agree with me it is a pity every house-;ife has not 
such a convenience at her command as an i~e-house. 

I have placed my notice of this article in the chapter that is more· 
particularly addressed to the men, because it depends upon them and 
not upon their wives, having these comforts constructed. A little at
tention to the conveniences of the house, and to the wishes of the., 
mistress in its fitting up and arrangements, would save much loss andi 
greatly promote the general happiness. Where there is a willingness: 
on the husband's part to do all that is reasonable to promote the; 
internal comfort; the wife on hers must cheerfully make the best of her 
lot-J;;emembering that no state in life, however luxurious, is ,without, 
its trials. Nay, many a rich woman would exchange her aching heart 
and weary spirit, for one cheerful, active, healthy day spent so usefully 
and tranquilly as inthe Oanadian settler's hum1Jle log-house, surrounded 
by a happy, busy family, enjoying what she cannot amid all her dear
bought luxuries, have the satisfaction of ~ hopeful and contented heart; , 

REMARKS OF SECURITY OF PERSON AND PROPERTY IN CANADA. 

There is one thing which can hardly fail to strike an emigrant from 
the Old Country, on his arrival in Canada. It is this,-The feeling of 
complete security which he enjoys, whether in his own dwelling or in 
his journeys abroad through the land. He sees no fear-he need see 
none. He is not in a land spoiled and robbed, where every man's 
hand is against his fellow-where envy and distrust beset him on every 
side. At first indeed he is surprised at the apparently stupid neglect 
of the proper means of security that he notices in the dwellinO"s of all 
classes of people, especially in the lonely country places, where the want 
of security would really invite rapine and murder. " How is this," 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 the 
latch, and in summer with open doors and windows. Surely this is 
fool-hardy and imprudent." " We need no such precautions," will his 
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friend reply smiling; "here they are uucalled for. Our safet;: lies 
neither in bars nor bolts, but in our consciousuess that we are among 
people whose necessities are not ,suqh as to urge them to violate the 
laws; neither are onr riches such as to tempt the poor man to rob us, 
for they consist not in glittering jewels, q6f'sil vel', nor gold." 

"But even food and clothes thus ca~elessly g~arded are tempta
tions." 

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

And whitt is the inference that the new COIner draws from this 
statement? 

That he is in a conntry where the inhabitants nre essentially honest, 
because they are enabled, by the exedion of their own hands, to ob
tain in abundance the necessaries of life. Does it not n180 prove to 
him that it is the miseries arising from poverty that induce crime.
Men do not often violate the law of honesty, unless driven to do so 
by necessity. Place the poor Irish peasant in the way of earning his 
bread in Canada, where he sees his reward before him, in brond lands 
tl;tat he cnn win by honest toil, and where he can hold up his head 
and look beyond thnt grave of a poor man's hope_the parish work 
house-and see in the far-off vist::L a home of comfort which his 'own 
hnnds have reared, and can go down to his grave with the thought, 
thnt he has left a name and a blessing for his children after him:_ 
meu like this do not steal. 

Robbery is not a crime of common occurrence in Cannda. In 
lo,rge towns such acts will occasionally be committed, for it is there 
that poverty is to be found, but it is not common in country places. 
1'here you may sleep with your door u~barred for years. Your con
fidence is rarely, if ever, abused; your hospitality never violated. 

When I lived in the backwoods, out of sight of any other habitn
tiou, the door has often been opened at midnight, a stranger has en
tered and lain down before the kitchen fire, and departed in the morn
ing unquestioned. In the en,rly state of the settlement in Douro, now 
twenty yen,rs ago, it was no uucommon occurrence for a party of In
dians to enter the house, (they never knock n,t any mn,n's door,) leave 
their hnntiDg weapons outsiLle, spread their blankets on the floor, an:l 

. 'D 
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pass the' night with or without leave, arise by the first dawu (jf dll.", 
gather their garments about them, resume their weapons, and 3ilently 
and noiselessly depart. Sometimes a leash of wild ducks hung to the 
door-latch, or a haunch of venis~n left in the kitch9D, would be round 
as a token of gratitude for the warmth and shelter afforded them. 

Many strangers, both male and female, have found shelter Ull ler 
our roof, and never were we led to regret that we had not tmned 1lu.) 

houseless wanderer from our door. , 
It is delightful this ccmsciousness of perfect security: your hand is 

against no man, and no man's hand is against you."Ve dwell in peace 
among onr own people. What a contrast to my home, in England, 
where by sunset every door was secured with locks and heavy bars 
and bolts; every window carefully barricaded, and every room and 
corner in and around the dwelling duly searched, before we ventured 
to lie down to rest, lest our sleep should be broken in upon by the' 
midnight thief. As night drew on, an atmosphere of doubt and 
dread seemed to encompass one. The approach of a stranger wa.~ 
beheld with suspicion; and however- great his need, we dared not a1 
ford him the shelter of our roof, lest our so doing should open tl, ) 
door to robber or murderer. At first I could hardly understand wI, y 
it happened that I never felt the same sensation of fear in Canada tS 

I had done in England. My mind seemed lightened of a heavy b-;-, r
den; and I, who had been so timid, grew brave and fearless amid i I,e 
gloomy forests of Canada. N ow, I know how to value this gr llt 
blessing. Let the traveller seek shelter in the poorest shanty, ame' g 
the lowest Irish ~ettlers, and he need fear no evil, for nyver hav,' I 
heard of the rites of hospitality being violated, or the country', ;s
g:aced by such acts of cold-blooded atrocity as are recorded by i '.e 
public p'apers in the Old Country. 

Here we have no bush-rangers, no convicts to disturb the peace of 
the inhabitants of the land, as in Australia. No savage hordes .If 
Caffres to i~vade and carry off our cattle and stores of grain as "t 
the Cape; but peace and industry are on every side. "The land iR at 
rest and breaks forth into singing." Surely we ought to be a happy 
and a contented people, full of gratitude to that Almighty God \\ 1,0 
has given us this fair and fruitful land to dwell in. 
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NATURAL PRODUCTIONS OF THE WOODS.-HOW 1IADE AVAILABLE TO 

THE SETTLER. 

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

Let us now pause for a few minutes while we consiller what raw 
material is there re(1dy to be worked up for the use of the Emigrant 
and his family. 

Here is timber for all purposes; for bnilding houses, barns, sheds, 
fencing and firewood. 

The ashes contain potash, and the ley added to the refnse of the 
kitchen is manufactured by the women into soap, both hard and soft: 
or if spread abroad in the new f(111ow, it assists in ncutmlizing tho 
acid of the virgin soil, rendering it more fertile and suibble for rais
ing grain crops. From the young tough saplings of the o(1k, beech 
and ironwood, his boys by the help of a common clasp knife, can 
make brooms to sweep the house, or to be used about the doors.
'rhe hickory, oak and rock-elm supply axe handles and other useful 
articles. From the pine and cedar he obtttins 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 extr(1cted from various b(1rks, roots and flowers. '1'he hem
lock and oak furnish bark fol'- tanning the shoes he wears. Many 
kinds of wild fruits are the spontaneous growth of the woods and 
wilds. 

The forest shelters game for his use ; the lakes and stre(1ms wild 
fowl and fish .. 

The skins ~f the wild animals reward thc hunter and trapper. 

From the birch a thousand useful utensils can be made, and the 
light canoe that many a white settler has le(1rnod to make' with as 
much skill as the native Indian. 

Nor must we omit thq product of the Sllgar- maple, which yields 
to tho settlor its lllxnries in the sh(1pe of sugar, molasses and vinegar. 
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These are a few of t)1e 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 mattl!'r of planting 
\lUt trees and bushes j grafting and pruning, and preparing the ground 
by rough digging or bringing in manure. The second week in May 
is generally the time for putting in all kinds of garden seeds: any 
time from the first week in May to the last, sowing may be carried on. 
Kidney beans are seld-om quite secure from frost before the 25th. I 
have seen both beans, melons, and cucumbers cut 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-pllper frames, the tender ve'getables should hardly be put in the 
open ground before the 18th or 20th May: corn is never safe before 
that time. '1'he coldness of the ground and the sharpness of the air, 
in some seasons, check vegetation, so that the late sowers often suc
ceed better than they who put the seeds in early. Having given 
some directions in various places about planting' COrD, potatoes, 
melons, and s'ome other vegetables, I shall now add a few memoranda 
that may be useful to the emigrllnt-gardener. If you wish to have 
strong amI 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. 
The plants thus sown will not be touched by the fly. If sown later 
in ]\illY, set your trough on some raised place, and water therfi from 
time to time. Or you may sow on the open ground, and sprinkle 
wood-ashes or soot over the ground: this will protect the plants,
The fly also eats off seedling tomatoes, and the same sprinkling will 
be necessary to preserve them. 

In sowing peas, single rows are better in this country than double 
ones, as unless there be a good current of air amonO' the plants they 
are apt to be mildewed. 0 

Let,tuees sow themselves i~ the fall, and you may plapt tbem out 
early III a bcd, wben they WIll bave the start of those sown in the 
middle of May. 
. 'l'hos~ '1','110 .haye a root-hou?e or cella~ usnally store their cabbages 
III the followmg way: they tIe several together by the stem near the 
root, alld then hang them across a line or pole head downwards ~ 
othel's pit them head downwards in a pit in the earth, and cover them 

I 
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first with dry straw and then with earth above that. The stem with 
the r.oot should be stored by till spring, when if planted out, they 
will afford good, early, tender greens at a season when vegetables are 
not.to be had. . 

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

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

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

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

Rhubarbs should always find a place in your garden; acool, shady 
place and rich soil is best: throw on the bed in the Fall a good'sup
ply of long dung, and dig it in in the Spring. A balTel w~thout a 
bottom put over a good plant, or: a frame of an old box, WIll make 
the stalks very tender and less acid. The Giant Rhubarb is the best 
kind to plant. 

A bed of CalTawa.ys shoul.d also find a place in your ga.rden ; it is 
always useful, and the seeds sell well, besides being valuable as a cat
tle medicine. 

A g'ood bed of pot-herbs is essential. I would bring out seeds of 
Balm, 'I.'Jiiyroe, and Sweet Basil, for these are rarely met with here.
Sage, Savoury, Mint and Peppermint, are easily got.. 
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Sweet Marjoram is not commonly met with. I would also bring 
out some nice flower-seeds, and also vegetable seeds. of. good kinds, 
especially fine'sorts of cabbage. You should learn to save yOUl' own 
seeds. Good seeds will meet,with a market at the stores. 

The following plain, practical hints on the cultivation of ordinary 
garden vegetables, taken from Fleming's printed catalogue, will be 
found useful to many of our re:1ders.-

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 df attention to this circumstance. Rolling the ground after 
sowing is very beneficial, and will assist in m:aking the seeds vegetate 
more freely; when a roller is not at hand, it may be done with the 
back of the spade, by flattening the earth and beating it lightly.
Kidney or French beans, maybe planted any time in May in drills 
two inches deep, the beans two inches frdm each other, the drills 
about eighteen inches apart. If a regular succession is required, sow 
a few every few weeks from the first of May, to the fi~st July. For 
climbers the best sorts are the white Lima, dwarf white haricot, bush 
bean and speckled rea. Broad or Windsor beans, do not succeed well 
in this climate, the summer heat coming on them beCore they are 
podded, which causes the blossoms, to drop off. 

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

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

Cabbage, both early and late, may be sown any time in May. The 
best situation for raising the plant is a rich, damp piece of ground, 
shaded. Seed sown in a situatIOn of this kind is not so likely to be 
?estroyed by the fly. 'When the pla~ts are strong they may be planted 
III rows, and managed the same as dlrecied for cauliflower. 

The best kinc1~ for summer use are the Early York, Battersea and 
Vannack : for wmter use the Drumhead, Large Bergen and Flat 
Dutch. ,. 
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(ucumbel's may I'e s'own in the open' ground any time in May.
Th, y require :1 goo,l rich soil. Sow in hills four feet apart, leaving 
onlv four planlB ou---ea~h' hill. The cucumber and melon vines are 
lia l Ie to be al laeked by ,\ yellow fly or bug. Soot, charcoal-dust or 
so p-suds, applied 10 ,he phnts, will ~ssist in keeping them off, Musk 
C~ I Jtaloupe, J}utmeg lnd water meions may also be sown at the same 
ti de, taking care to sow tlhl differell r, kinds a good distance apart 
fl ·)m each other, as t :ley an' apt to mix. Plaut in hills three feet 
f"juare, lea.ving only thr'e planis on eaeh hill. When the plants have 
gTown ab,mt six incho~. stop ,Ir pinch ,he leading shoot, which will 
make th" pl'1E,ts throw 01tt sid' shoots, on which you may expect to 
have frlJi/;. , 

OARnoTs.-The most Fui ' ::ble p:l'ound for growing Oarrots, is a deep 
rich coi~ that has been we'l m,lilUred t1.e previous year. Sowany 
time in :M:ay, in drills on, f(,01 apillt, and O,le inch deep. 

',{hen the Oarrots a e ui', thi,\ them [lilt, four inches apart, and 
k/0P them free of weel:". 'I'lte J illds thai are generaliy sown in the 
I' arden are; the Early 11 drn, TJllng ()range, "nd Red Surrey: for field 
culture the white Belgi"n allil Allrillghall/. The produce of one 
acre of field carrots, Wl:.lll proper!) cllltivD ~ed, may be rated at from 
five hundred to eight II mdrd bm:1Iels. ] 11 cultivating them on the 
field system the drills <llght tl' bl' two i. at apart, and the carrots 
thinned out atJeast twehl illclhll' as!: Ider. 

OELERY.-This vegetal Ie is '1;'1Oh esteen'cd as a salad. To have 
early OeJery the seed sh, uld l',) SOlI I in D hot~bed, in the month of 
March; for winter celery, the i' le,l m ly be ~own any time before the 
middle of May. Sow on a sm:<ll be , of fi Ie rich earth; beat the 
bed a little with the bal i, of t Ie Spl' Ie; s: ft a little fine earth over 
the seed; shade the bed with n m ,t I'r boa I'd till the seeds begin to 
appear. Oelery plants oll'~ht to be pi"ked put into a nursery-bed, as 
soon as they a,re two or.tLt-ee inl'iw I !lii,h. Out their roots and tops 
a little, befOre pbuting: ,vater hl'm II ell, Itnd shade them from the 
sun, until they begin to g'·ow. , Le~ 1.!t1'1ll r,)main iu the nursery-bed 
for one month, after whiclt they wi] b, \ fil to transplant into the 
trencnes.-(Fleming's Pri:1' 'ed Ca !allllj:1I ) 

As a corrective to the so 'rness of vcr.- cbmp rich new soil, a light 
sprinkling of wood ashes is very U,:"fl,1. 1 ,ee .. hed ashes are very good 
on sOIlle soil. The most S ,lendill c:,l'b Igl'~ I ever saw were raised 
on ground where the spent ashe, fl\1 'n a leech barrel had been 
plouo-hed into the soil. Th< kind" gl\IIVn w,\re the Oonical cabbage 
and bPortngal ivory-stemmed .. The plll'ts \V,Ire from. new seed fr?m 
the Ohiswick garqens, and 1 y caHla!!-"s ,'Dnsed qUlte a sensatlOn 
among the country gardeners. 

HOPs.-This most useful plant no sl'ttl T'S h<>use can dispense with: 
they are generally grown about the L'nCl'S 01 the garden, around the 
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pillars of the verandab, or porch, of the1c1llvelling-11Ouse ; or in hills 
in the garden. When in open ground, the bop must be supported, 
with poles at least ten or fifteen feet high, set firmly in ~he grOUl1(~.
The hop must be planted in very rich mould, and early III the Sprmg, 
that is before the sprouts begin to shoot above the gTound. Two 
good buds at least are required for every root that you set.'l'he 
Hop seldom is of much benefit t.he first year that it is pl~nted, ~hough 
if the ground be very rich, and, the roots strong, the vmes wlll pro
duce even the first year. A little stirring of the mouia, and 3, spade
ful or two of fresh manure thrown on the plant in the fall, when the 
old runners have been cut down" will ensure you a fine crop the second 
year. Hops will always sell well if carefully harvested. In another 
part of the book I mention that they should be gathered fresh and 
green: dull, faded, frost-bitten hops are of little worth. When 
plucked they should be carefully picked from IE'aves and stalks, and 
spread out on a clean floor in a dry chamber j and when quite dry 
packed closely into bags and hung up in a dry place. Many persons 
content themselves with cutting the vines long after they are ripe for 
gathering, and throwing them into a lumber.room, there to be plucked 
as they are -required j but this is a very slovenly way. Children can 
pick hops at the proper season, and store them by when dry, without 
much labour, and just as well as the mother could do it herself. 

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

" GARDENING. 

"We feel hound constantly to urge upon juc attention of our read
ers the profit and importance of a good t;arc:,·n. Jt~ influence is good 
every 'Way. It spreads the table with palatable GAl<ll;utritious food, 
and fills the dessert dishes with luxuries, and thus saves the cash 
which must otherwise be paid for beef, ham, veal, and lamb ; besides 
promoting the health and spirits more than the meat would. 'fhen a 
good garden is a civilizer. The garden and orchard beautify the 
home wonderfully and kindle cmotions which never die out of the 
heart. 

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

ASPARAGUS. This is a delicious vegetable. What t.he old bed re
quires iii the Spring is to cut off the last year's stalks just above the 
ground, and burn them j loosen the earth about the roots, and clean 
up the whole ~ed. ~s. the sweetness and t~nd~rne8B of this plant 
depends upon Its rapI~Ity of growth, the soil should be made very 
11ch. 

BEANS should be planted as soon as you feel secure from frost.
They are ornamental when planted in hills two or more feet apart 
with birch sticks stuck about the edge, and tied together at the top. 
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Then there ar~ peas and beets of two or three kinds, parsnips, car
rots, lettuce, radIshes, cucumb!lrs, rhubarb, pepper-grass, spinach, sal
sify, parsley, tomato, turnips, celery, early corn, early potatoes, melons, 
onions, summer squash, and cabbage, all affording the proper summer 
nntriment, and requiring a similar soil for their produetion. Sow and 
cultivate well a few of each, and you will find your aCmlunt in it. 

S~[ALL FRUITs.-Set red and white raspberries, thimbleberries, black 
and white, also currants and gooseberries. They are cheap and 
wholesome food, and as easily raised as potatoes. Any home will have 
charms for children where these are plentifully grown. 

ORNA~IENTAL. Do not allow the lusty teams and thc broad acres, 
-the grass, the grain, and the tree to occupy all your time, but give 
a thought and an eye occasionally to the beautifL1L Spread out a 
sunny space for the daughters, where the boys will cheerfully assist 
them with the spade. What a charming spot! Here are the mixed 
balsams and carnations j the mignionette, mourning bride, and colum
bine ; thero, love-lies-bleeqing, and, in the cornel', love-in-a-mist, the 
candy-tuft, and Canterbury bell. Why, you resume your youth here. 
Time almost ceases to make its mark. Old scenes come thronging to 
the -soul, such as when you sat on the rustic seat in the garden, and 
dissected flowers with her who is now the mother of these beautiful 
Hnd-happy daughters. Such are the influences of the flower garden. 
We need not go to the books for poetry, it is nature everywhere, but 
especially in such a group as this,- -

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

Cun trace it midst fumiliar things, 
And through their lowly guise." 

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

The new settler will be sUI'prized at the facility with which in the 
open gronnd, he can raise the finest sorts of melons, with as litye la
bour bestowed npon the plants as he haB been accustomed to gwe to 
cabbages, lettuce or any of the commonest pot-herbs. The rich 
black mould of the virgin soil, and the slip erial' heat of the sun in a 
climate where the thermomeJer often ranges frem 80 0 to 95 c: for 
many clays together during the summer months, brings both vegeta
bles,and lhlit to perfection very rapidly. In the Western part of the 
country, or that portIon lying between the great lakes Ontario, Erie 
and Huron, fruit is grown and ripened that is with difficulty perfected 
east of 'I'QI'onto, where the heat is not so ardent, and late and early 
frosts nip the fail' promise of the wall fruit. The peach, apricot and 
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grape, with many other kinds are rarely met with in the eastern por
tion, of the Province, unless trained on south walls, and proteGted 
dllfing the cold season. Peal's, howeve~, wpl grow well: Apples of 
the finest quality, and many other frUIts III the townshIps between 
Toronto and Montreal.. I have heard that the apples of the Lower 
Province are considered by horticultnrists to be of the finest quality. 
There are several sorts of apples in great repute in our orchards, alld 
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; but as I have devoted a separate sec
tion to Apples and the Orchard, I need say no more on.this head in 
this place. 

With a little attention and labour, the vegetable garden may be 
carried to great perfection by the women and children, with a little 
assistance from the men at the outset, in digging the ground, and se
curing the fences, or any work that may require strength to effect. In 
the new grollnd the surface is often encumbered with large stones, 
and these must either remain a blot on the fair features of the garden 
plot, or be rolled away by the strong arm of the men, aided by the 
lever. These surface stones may be made very serviceable in filling 
up the lower part of the fence, or, piled in large heaps, be rendered 
ornamental by giving them the effect of rockwork. I know mimy 
gardeners whose rustic seats, overarched by climbing plants, have 
been made both useful and ornamental with these blocks of' granite 
and limestone forming the seat. Stone-crop, orpine, and many other 
plants, set in a little soil among the crevices, have transformed the 
unsightly masses into an interesting and sightly object. The Wild 
Cucumber, Orange Gourd, vVild Olematis, and a- number of other 
shrubby climbing-plants, 'II'ill thrive and cover the rocky pile with 
luxuriant foliage. Thus by the exertion of a little ingenuity, the 
garden of the settler may be rendered not only highly useful, but very 
ornamental A little taste displayed about the rudest dwelling, will 
raise the inmates in the eyes of their neighbours. There are very 
few persons totally insensible to the enjoyment of the beautiful, either 
in nature or art, and still fewer who are insensible to the approba'tion 
of their fellow men; this feeling is no donbt implanted in them by 
the Great Creator, to encourage them in the pursuit of purer, morn 
intellectual pleasures than belong to their grosser natures. As m' n 
cultivate the mind they rise in the scale of creation, and become ill! I'e 
capable of adoring the Almighty throngh the works of his hand."
I think there can be no doubt but that whatever elevates the hi her 
faculties of the sou~ brings man a stell nearer to his Maker. ' 

How m;tch pleasanter is the aspect of ~ house surrounded by a 
garden, lUcely weeded and kept, than the desolate chip-yard, unre-
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lieved by any green tree or flower, that is so often seen in the new 
settlements in Canada. What cheerful feelino-s can such a barren 
spot excite; what home affections can it nour~h 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.' . -

APPLES. 

The planting of an orchard, which is a matter of great importance 
to the t'nture comfort of the settler's family, is often delayed year :'tfter 
year, and that is done last, which should have been attended to at the 
outset. 

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

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

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

I would therefore advise him to fence in securely the first acre, or 
even half acre, of cleared groulld about his house, and plant it with 
youug apple-trees. In aU the towns noV\' he will find nurseries, where 
the choicest and best sorts of apples, pears, cherries, and plums, call 
be bought. 

For good root-grafted apples of good character, which will begin 
to fruit in three years from the planting, the usual pricG is Is. 3d. (a 
qnarter dollar.) Pears, plums, and budded cherrics, of good sorts, 

_.are dearer, say 2s. 6el. the trec. Ungrafted apple-trees, or seedlings 
of three years growth cost 7 ild. (or a York shilling). 'rhese last will 
bear good kitchen fruit, and by chance, if well cared for, a very fine 
table-apple may be found among them; bnt those who can afford to 
layout a few dollars in securing apples of the first quality, will be 
w~e to do so. But there may be some who are unable to make even 
this small outlay, and can hardly venture t.o fmrehase 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 as the best 
time to 'put the pips into the ground; they will come up in the fol
lowing Spring: but if you sow them in Spring they rarely co:ne np 
till the following season, while those sown in the Fall come up III the 
ensuing Spring. 
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When these nurslings are well up in six or eight leaves, weed them 
carefully by hand, or with an old knife. The pips should be sown in 
drills, a foot apart; the seeds six or eight inches apart; but as ground 
is no object, and the young trees will be twice as strong and straight 
with room allowed to grow in, I would rather weed them out so that 
each sapling stood eighteen inches apart each way; you may plant 
out those you remove, and they ,,(ill be none the worse for the re
setting. 

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

Ny 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 wl1ere the heavy labour of felling trees and cultivating 
the ground falls to the lot of the men, who have for some years enough 
to do to clear ground to _ support the family and raise means towards 
paying instalments on the land, little leisure is left for the garden and. 
orchard: the consequence is that these most necessary appendages to 
a farin-house are either totally neglected or left to the management of 
women and children. That there is a miserable want of foresight in 
this, there can be no doubt, for the garden when well cultivated pro
duces as large an amount of valuable crop as any part of the farm.--.. 
In any of the towns in the Fall or in 'Winier, a head of good cabbage 
will fetch 3d or 4d., onions a dollar a bushel, carrots from 3s. to 48. 
a bushel, and other vegetables in like manner; and as food for the 
household. consumption, they cannot be too highly valued, even for 
the sake of preserving the health. Nevertheless if the men will not 
devote a portion of time to the cultivation of the garden, and orchard, 
t~e wOll?en must, or else forego all the comfort that they would otber
WIse enJ\lY. 

After all, when the enclosme i1f made, and the ground levelled and 
laid out in walks, and pl?ts, the sowing of the seeds, and keeping the 
crops weeded and hoed, IS not so very heavy a task: with the aid of 
the children and occasi~nal help of one of the 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 th~n a labour; and one which I have taken a delight in from 
my earlIest years. 

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

Little children can be made to sow the stones of plums,,'cherries, 
and apple-pips, in the nursery; these in time will increase and bear 
fr.uit in due season: they will all bejlr fruit without grafting or bud
dmg, ~nd tliley are growing while you are sleeping. In a few years 
t~ey will be a source of comfort and luxury to your family, and you. 
wIll not then lament the care that you bestowed upon them. 

In the early years of ou.r infant settlement on the bl1nks of the 
Otonl1bee river, I1bove 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 snccess of their labours. 

My own garden was full of stumps, aud stones, roots and wild 
bushes, aud it cost some trouble to reduce it to smooth working order. 
I got some help to overcome the first difficulties. Tbe stones, some 
of them of large dime.nsions, were removed with a handspike, and 
built up into a heap. Around the stumps, turf and rubbish of all 
kinds were heaped, and finally covered with f\ 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 wonld have 
done: by this simple contrivance we got rid of much rubbish, which 
by degroes was converted into the best of manure, and hitl many an 
unsightly object; the vines of the cucumbers &c. running down the 
steep sloping sides of the mound, and also coveri)1g the stumps with 
their leaves and fruit. 

As I disliked the roug'h unsightly Took of the rail fences, I got an 
old English settler to enclose my garden (which swept in a bold 
curved line from each comer of the honse) with a w[tttled fence: this 
looked very pictures quo, but did not last more than three years good. 
I then collected wild gooseberry bushes, currants, bush honey suckles, 
hawthorns, wild cherry and plum trees, with all sorts of youug bushes, 
and planted them within side my fence, to make a living fence, when 
the other should have deca,yed; and had I rema,ined long enough to 
complete my plans, I should have had a nice hedge. If we could 
have procured the proper sort of wa.ucls, fit for the purpose,. I have 0 

11C> doubt my fence would have proved as lasting as it was pretty to 
look at. It was the ac1rnimtioll 0[' allmy neighbours, and many c.mne 
to look at " MrR. Tmill's fence." . 
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Next to a picket fence made of split cedars, wi~h. cedar l?osts, a 
Iocr Lence is the best in situations where sawn lumber IS not easIly pro
cu~'ed, but the logs should be secured from rollilJg by stakes and rider~. 
'These fences are only suitabl& to bush settlements, but as my book IS 

intended for emigrant? of all sorts, and conditions, and especi~lly for 
the working hands, I have dwelt more minutely on such thll1gs as 
may suit their particular circumstances, thoug'h I trpst it may also 
contain matter of valuable instruction to all classes. 

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

I again repeat my advice to buy grafted trees if you can afford to 
do so. 'There are aO'ents who travel the country, and penetrate even 
to the verge of the 0 forest, to collect orders fur trees, from different 
nursery-gardens iu the United States, and also from the large towns 
in CaDada. I recommend you to deal with the latter, for this reaSOD; 
your trees are likely to reach your hands sooner after being taken out 
of the ground : give your strict orders to have the trees well rooted, 
and the roots matted; and deal with men of good character, who are 
well known, and have an established reputation. I will give you a 
list of the most approved and valuable Apples, at the end of this 
articlc. 

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

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

Let the tree be held up by one person, while another carefully ar
ranges the roots, so that they lie in a natural way in contact with the 
soil; then lightly strew in tM earth, with the hands, and fill up the 
~ole with good soil, pressing the earth down: when planted, a quan
tIty of half-decayed litter should be placed round the tree, all far as 
the roots extend: this is called by the gardeners mulching, and serves 
to keep the ground moist and mellow. If you think it needful to 
support ~he tree from the action of the wind, tie it to a stake, but 
place a bIt of old, cloth between the stake and the young tree, to keep 
the bark from bemg rubbed. "In most cases," sa,s a skilful Ameri
can horticulturist, "it is betfer to thin out, than to 8]{o1'ton the branches 
of the ne':]l taken-uI: tr~es; lea,es are necessary to the formation of 
roots, and If you depnve the young tree of all its bouQ'hs, you stop its 
reSOlU'ce.'; for root-growth." v 
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'J:!lere are two seasons for orchard planting; in the Fall, and the 
Spnng. N ow I am myself rather in favour of the Fall planting, if it 
be not put off too late. * Many persolls plant late; and lose their 
trees. October is the usual time, and I think it should be done a.s 
early in the month as possible. My own idea is that just at the sea
son·when the leaf begins to turn yellow, is the safest time for trans
planting. If it be put off till the frosts harden the ground, injllry to 
the tender nurslings must follow. In Spring the ground is 6ften ton 
wet, and cold, and the trees get too forward to be removed safely.
April is the Spring month for transplanting, and October in the Fall. 

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

Out the stoek or branch which YOU design to graft upon, smooth 
and even, with a sharp knife, or if too large for the knife, with a 
small fine-toothed prnning saw; with your knife make a cleft of 
about an inch deep through the crown of the stock, dividing it cle[1n_ 
through the bark on eitLer side; into which cleft insert the handle of 
a budding-knife, which is smooth, and wedge-shaped; or if you [1re 
without this nseful instrument, hlwe ready [1 narrow wedge of wood, 
which will answer all tho purposes; this is to keep the cleft open, 
while you insert the scions or grafts. Select YOllr gr[1fts from any 
good sprts, from healthy trees, the new, or youngest., growth of wood 
being chosen. Most grafters cut the scions some da.ys or even weeks 
before. With a sho,rp knife pare o,wl1Y the wood on c[1(:h side, taking 
..:are to le[1ve a ridge of bark on yom scion, us 011 this simple circnm
.st[1l1ce depends the life of the graft. The graft should be [1bout [1 
linger's length, with three distinct buds, one from the base uf which 
you begin to shape the lower part or wedge, which is to be intro
,Iuced into the clell. 'fwo grafts, one on each side of the stock. [1re 
generally inserted, unless it be in seedling apples, when one will be 
sullkient. I have seen as mapy as four scions on the large limbs, but 
one or two good grafts are better tho,n more. 

With your grafting wax at hand, (for clay does not answer in this 
country as in England,) insert your scions [1t the edge of the cleft, so 
that the strip of bark left on it, fills up the opening like [1 slender 
gore let into the stock, taking care to bring the edges of the bark of 
the cleft and the bark of the gmft close together, and even, so that 
neither one sh[1]] project beyond the other. Proceed in like manner 
to your other graft, and then remove the wedge from the centre of 
the stock; the crack will close, and hold your scions tight: then. ap
ply the wax to the sides, covering every part of the seam an!l a httle 
below, where you see the cracking of the bark; also round the part 

* Fnl! planting i~ now getting more into favoUl' than it was, and earlier 
planting, say the lust week in September. 
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where the lowest bud rests on the stock: do this effectu~lly, and 
spread the wax over the crack on the crown of th~ st.ock, bri~ging a, 
little of it all round the edge of the bark, to keep It from drylOg up. 
Some wind a strip of cloth, or thread, round, to secure the graft from 
beinD' moved by any accident: others leave it to chance. You can 
do sg if you like, only there is an old proverb in favor of the binding: 

" Safe bind, safe fine." 
I have only described one method of grafting, but there are many 
equally simple and safe, which anyone conversant with the practice 
of graftincr, will describe, or what is b'till better, cut a branch, and 11 
scion, aulshow you the process. I learned to graft from a Canadian 
lady in her own parlour. I will now give you the receipt for pre
paring the grafting wax. 

GRAFTING WAX 

is made in the following proportions: one part of common beef-tallow; 
two parts bees' wax ; and four parts resin. Melt the whole together, 
pour. iuto a pail of cold water; rub a little of the grease on your 
hands, to prevent the wax from sticking, aud then as it cools work it 
well with your hauds, first in the water and then on a bit of board, 
till 'it is thorougly kneaded, and will be 80ft and plastic, without ad
hering to the fingers or nmn:n;:'.' thin. This wax is spread over the 
sawn limb and round the gl"DJt, and down the woumled bark, so as to 
exclude the air and moisture; if too soft al1d a little more wax, or 
if too hard a little more tallow. 

Some use cobbler's wax, some apply pitch, and the common tur
pentine from the pines; but the IV":\: is neatest, cleanest, and best.
Clay is of little use, as it either dries with the sun, or cracks with the 
frost. Some YSB 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 lmif@, a wedge
handled kuife, a small hammer with an axe at one end, for making 
clefts in the large boughs, and a bag for the tools, with a strap to 
pass about th," shoulder, and a box for the wax, wilh string, or a coil 
of wet bass or cedar bark fot, binding; but lm.uy trees are grafted 
with only a knife, a saw, and the wax. 

Those who know how to graft should early sow the seeds of apples, 
p:ars, plums and cherries in a nursery bed, that they may have good 
Ylgorous stocks to graft upoo. 

Not long since I met with an old-fashioned book 9n orchard-plant
iog, where the f0110wing direction was given: 

" Sow apple-seeds in a riog, at distances of twenty-five feet from 
ring to ring, o~ a space lntenc1c:d for an orehar,l. 'When your-young 
trees are up, tlnn out, to two feet ap:ut, keeping them stirred with the 
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hoe, and free from weeds. At the end of three years graft your 
young stocks. The followillg year remove all but one healthy tree 
from each ring, choosing the very best to become your standard.
'.rhe rest of your young grafted trees may be set out in suitable 
places or sold, but you will fiud the advantage of never having trans
planted your seedling, by the superior growth, and vigour, of your 
graft over the young stocks that have been checked by transplanta
tion from the native soil." 

As a manure for orchard-trees, wood soot, wood ashes, and a small 
quantity of lime is strongly recommended, especially in wet soil. A 
dead level, unless drained, is not so favourable for apple trees, as the 
side of a hill facing south or west. Soap-suds are recommended to 
wash or scrub the bark of apple and pear trees, to prevent scaly 
bark, and remove moss. In thB Fall, a carefnl person should examine 
all the trees,and remove the nests of the caterpillars, which will be 
found adhering to the young twigs, like a gummy swelling of the 

. bark. These are easily takeu off like a brittle, varnished CrI)st. Early 
in Spring search the trees again; if any escape they will show them
selves in the leafing time, and unless the webs which they spiu for a 
shelter, are removed in time, these catel'pillars will injure the crop and 
tree, by devouring the foliage and blossoms. 

Having give!! you some directions for the management of your or
chard-trees, I will now furnish you with a list of the most highly ap
proved s'orts tb selBct for planting, as the names differ much from 
those you have been accustomed to see in the English orchards.
America is famous for the excellence of her [Lpple~, and those tllat 
are the natives of tile climate, are ,.lways most Ilardy, prolific, and 
b()st adapted for orcllard pl~nting in Oanadian soil. 

SUMMER APPLES. 

Early Harvest, Yellow Harvest, Early Joe, Summer Queen, Sweet 
Bough, Summer Bellflower, (good cooking apple,) Summer Pearmain, 
Canada Red, Snow Apple; this ][Lst is not ripe till September, but can 
be used for pies or puddings mucll earlier; it is a great bearer, and 
the thinning out is no real sacrifice, as it improves the size of tho~e 
left to ripen.' It is known in tile Lower Province as La Fameuse ; It 
is a great bearer, and a fine, sweet, juicy apple. 

AUTUMN APPLES. 

Autumn Strawberric, Fall Pippin'*, HoIland* (kitchen apple), Red 
Astracal1*, ~awley's Pippin'le, Twenty-o':1l1c,:; Apple'*, Burassa* (late 
Fall), Baldwin, St. Lawrence, NOllp~rell r,ussct, Golden Russet*, 
York Quincy, H[Lwthornc1cn'*, Gravestwn*. 

WINTER APPLES. 

Winter Strawberry*, Northern Spy*, Rambo, Bald~in*, R?xbury 
Russet·*, SWflar*, Winter Pippin*, Rllode Island Greemng*, Rlb~tone 

E 
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Pippin*, Newtown Pippin*, Po'urne Gr!se; Spitz~nburg~, White 
Winter Pearmain, Yellow Bellflower, Ladles Sweetmg. 'lhese are 
all choice sorts. 

There are many other capital apples, but th~~e are the most .cele
brated, and therefore I have seleMed 1hem. Ihose marked Wlth a 
star are of the best quality, but all are good. The mulching the 
trees as before noticed, is of grea, ut.ili1y, but not too deeply. Or if 
mu{;h litter be laid round in the Fall, remove it in the Spring, and 
stir the ground with the hoe : covering the roots too thickly k~eps 
the suu from warming the earth all ,)Ut t.hem. 

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

APPLE-PIE -

Everyone knows how to make a common apple pie or pudding.
But in case there may be a few among my emigrant friends, who have 
been unused even to this simple process in cooking, I will say: pee] 
and core your apples i good acid cooking-apples are better than 
sweet ones; drop them into a pan of c' ean water as you pare them; 
in the pie-dish place a tea-cup, turned bottom upwards; put in a 
large table-spoonful of sugar, and two or three cloves, or a bit of 
lemon peel, if you have these things at hand; fill your dish with the 
cored apples; a very small quautity of ":'Lier-a large table-spoonful 
will suffice; add two or three more cia' e~. and more sugar; cover 
with your paste, rolled thin; finely crimp tho.) edge, and sntllop witb 
your finger and tbe edge of the knife. A lew delicate leayc8, cut and 
marked to resemble apple leaves, placed h. the centre, giV3 a pretty 
look to the disb; but tbis is a mere matter of tagte. If you have an) 
cause to think that the fruit is not quite soft., when the crust is baked, 
set the dish on the top of one of your stove griddles, aud t)t it sim
mer a while. Some persons stew the apples first, season and put 
them into the dish, aud wben cool, cover and bakc ; but I thiuk tbe 
apples never taste so well as when baked in the old way. 

The reason for inserting a cup in the pie is this: the juice and 
sugar draws under the cup, and is thus kept from boiling out; pariug 
the apples into the dish of water preserves them from 1 urning brown 
or black, and the moisture they imbibe renders no o:le1' water neces
sary, or very little. The Canadians season their pies w:th nutmeg 
and allspice, making them sickly tasted; they stew the appies till tbey 
are an insipid pulp, and sweeten them till tbe fine acid is destroyed. 
A good, juicy, fine-flavoured apple-pie is a rare dish to meet with 
in hotels and among the old Canadian and Yankee settlers. 

DRIED APPLES. 

The drying of apples is a great business in the houses of the Cana.
dian farmers, where they have orchards, or live l1ea~ those VI ho bare 
large orchards, who will sell the inferior fruit very cheap, as low as 
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7~d. a bushel, if you gather them yourself. Those who revel in un 
abundanc'e of this useful fruit, often call their young friends too-ether 
to an Apple-paring" Bee". Bushels and bushels of apples are pared, 
cored and strung on Dutch thread, by the young meu and maidens, 
and the wa!ls of the kitchen festooned round with the apples, where 
they hang tIll dry and shrivelled. They should be dipped iuto boiling 
water as they are hung up ; this preserves the colour. Some expose 
them to the action of the sun and wind, on the walls of the house, or 
spread them on clean boards or trays; wheu thoroughly dry, they ure 
stored in bags, and hung in a dry place, out of the dust. These dried 
apples find ready sale at Is. 6d. per lb., and even higher, if the season 
be fur advanced, und apples scarce. When required for use, they ure 
Bteeped for some time in hot water. Stewed till tender, with a sea
soning of cloves, these apples form a delightful preserve, and rarely 
need any sugar; but if too sour, a small quantity is easily added.
Some add molasses. Tarts, pies and many pleasant dishes are made 
with these dried apples: a delicious fever drink is made by pouring 
off the liquor after the apples have boiled a few minutes. By this 
simple process of drying, you may have apples to make use of all the 
year round, long after the fruit has decayed, and lost its fiuvour, in 
the apple chamber. In England this process of drying apples might 
be adopted to advantage. . 

PRESERVED APPLES. 

Tuke equul quant.ities of good brown sugur und of good boiling 
apples; i. e. a pound to a pound; cut the upples up fine, put on your 
skillet, and to every three pounds of sugar allow u pint of water; 
scum the syrup as it boils up, udd the upples, with u little essence of 
lemon, or lemon peel; a few cloves, or u bit of ginger: boil till the 
apples are tender and look clear. 

The small American crabs will be excellent done t.he same "ay.
For common everyday use, half the quantity of sugur will do. 

APPLE JELLIES. 

Allow a pound of crushed sugar (this is un inferior sort of loaf 
sugar, which sells at 7~d. u pound) to u pound of. cho~p~d apples, 
boil the sug'ur to a syrup, with a few cloves und a stICk ofCIlllJamOn; 
throw in the upples, and boil till the fruit is dissolved. If you wish 
to have it coloured, add in, while boiling, a slice ortwo of blood beet; 
this will give a beautiful rich tint to the jelly; or a little suffron 
steeped in a cup of boiling water, which will tinge it a deep yellow; 
strain the jelly through a coarse sieve of net or fine canv~ .. When 
potted, cut paper dipped in spirits, and lay on the top, the sIze of the 
inner rim of the jur : huve u lurger round cut, so as to cover the 
outer rim: beat up the white of an egg, aud with a feather brush 
this puper over.; press t~le edges .close. to the ~ar : to do this well, 
snip the edge WIth the SCIssors, whlCh will make lt form to the shape 
of the jar. 
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Preserves thus secured from the air, do not mould as in the 
ordinary mode of tying them np, and the trouble is not more than 
tying with string. 

APPLES IN SYRUP. 

Make a thin syrup with sugar and water, season with spic~ or,lel}lon 
peel; pare some small-sized apples, whole, and let. them bOll tIll ten
der but do not let them break if you can help It. Set the apples 
and syrup by in a deep dish till cold. This makes a cheap dish to 
eat with bread at tea. It is easily prepared, and is very agreeable, 
besides being very wholesome. 

APPLE BUTTER, OR APPLE SAUCE. 

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

ANOTHER i'iIETHOD. 

Take three pails of cider, and boil down into one; have ready a quan
tity of sweet apples pared, and quartered, with the peel of one or 
two lemons; throw the apples into the cider, and as they boil down, 
add more, till your cider will boil down nO/ffiore ; keep the apples 
stirred well from the bottom 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. 

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

CIDER. 

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

Cider sells at from 822 to 83, if good. Where a farnler has an 
extensive orchard, the house should be well supplied with this cooling 
beverage. In harvest time it supplies a valuable drink: in a country 
where beer is not brewed in private families, and where the exhaus
tion, and waste on the system, by excessive heat and labour, must re-
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quire a supply of moisture, cider is very useful. The grateful acid 
must be preferable to the spirits, which are often mixed with the wa
ter, or drunk in fiery draJJ?s in the harvest field. 

RED APPLE JELLY. 

Take the small scarlet American crab apples, and boil down with 
a small quantity of water. The best plan is to put the apples with a 
little water, .into a ~ar. with; a lid to it, an~ set it into a pot of boiling 
water; let It rem am m thls water-bath tlll the apples are quite soft· 
pulp them through a sieve ; and add one pound of fine sugar to each 
pint of the apple-pulp, with a stick of cinnamon and a few cloves· 
boil for half an hour, or till the jelly will stiffen when cooled on ~ 
pl~t: ; put in jars or glasses, and :vhen ~old, pour a teaspoonful of 
spmts on the top. Wet a paper wlth whIte of egg, and fasten down 
so as to cover the edges of the jar quite tigllt. ,Vhen well done 
this jelly has the most beautiful transparency and lovely scarlet color: 

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

APPLE RICE. 

Wet a pudding-cloth; place it in a basin or colander, having pre
viously well washed and picked a pound of rice, if your family be 
large: half the quantity will be sufficient if small: place some of tho 
wetted rice so as to lille the cloth ill the mould all round, saving It 

handful to strew on the top; fill the hollow up with cored apples, and 
a bit of lemon peel shred fine, or six cloves; throw on the remainder 
of the rice; tie the bag, not too tight, as the rice swells much; an,l 
boil a full hour, or longer if the pudding be large. Eaten wiLh sugar 
this is an excellent, and very wholesome, dish: acid apples are best, 
and are so softened by the rice as to need very little sugar to sweeten 
them. 

APPLE-PARING MACHINE. 

'l'his useful invention saves much time and labour: it is an AmeI i
can invention, and can be bought in the hardware stores for 7s. 6d. 

NOTK-I strongly recommend to the attention of anyone wlo 
takes I1ll interest in orchard culture, a small volume called The Amd
riCl1ll Fruit Book: it contl1ins the best practical advice for the m,l
nagemellt of all the common fruits of C,1U;ula and the Slales. It is 
to be found in most of the dislrict libraries. A small book and a 
cheap one, but a treasure to the inexperienced fruit grow~r. 
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Apple trees are subject to a disease of the bark, which is produced 
by the small scaly insect called bark-louse (or cocus) : it resembles a 
brown shell, or a seed of flax, though hardly so large; young seed- . 
apple trees are rendered sickly and stinted by this aiJection : to re
medy the disease and destroy its cause, use-one part soft soap. four 
of water, and a little fresh slacked lime: apply in the month of June, 
or indeed at any season; it may be used without injury to the tree. 
For removing the webs of caterpillars situated on high branches, tie 
some woollen rags to a tall staff; wet this mop in water or suds, and 
apply it to the branch, and by giving a twirl to the stick, you will re
move the nest and its contents. 

Apples for making eider should be well ripened aud pieked, free 
from 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, from 
the" American Fruit Book," which may be u3eful : 

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

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

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

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

Some pack apples in bran, sawdust, dry sand, moss, fern, and many 
otheJ;. substances. I have generally preferred laying very light layers 
of dry straw, and layers of apples, alternately. 

I have not tried it" but I think fresh wood-asl1es would preserve 
8pple~ froJ? fro~t. Heat and moisture, united, are destructive to ap
ples, mducmg bItter rot. I lost several barrels of lovely apples, by 
allowing them to remain in a warm kitchen for a month after ga
thering. 
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PEARS. 

r-ears are beginning to be largely cultivated all through the coun
tr!, nn<'l. ihough some sorts are more tender than the apple, others 
~!ll lhrny well, and in good situatioJls produce abundance of deli
CIOUS fl'lilt. A good," deep, yellow lonm, on an inclined plane, shel
tered from the north, lIlay be conside1'0d the best situation for plant
ing p.l:J.r-trees 

l.,ik,' the apple! the ungrafted see,llings well cared-for will bear 
frent.. The seedlmg pear and the qllince are the best adapted to 
graftmg upon, though tl:e native thorn is sometimes used for grafting 
the .pear: upon. It wonl.l be advis:,ble to bny good grafted trees to 
beg!l1 wlth, of the mas I approve,l kinds. After they have been 
proved, yO\l can increase J our stock by grafting, yourself. 

I .vill now select a few of the mo~t approved pears for you to 
choose frolli. 2s. 6d. is the price usually charged for grafted pears, 
chr·.Ties and plums, of the besl. varieties: this is double the price of 
thE' best apples. 

FOR SUM11~R PEARS :-J',fadeline, Bartlett, Summer Frankreal, 
Belle of BrUf:~els. FALL:- Belle Lucrative, Flemish Beauty, Seckel, 
J, ouise, Vin ,Ie Jersey, Vllgalien, Maria Louisa, White Dozenne, 
Y icar of \Vinkfield, Bourre Diel. 

WINTER PJ!'ARS :-Ea."ier Ecurre, Winter Nelis Charmontel. 

Many of these are very beautiful both to eye, and taste, and if you 
are at any 108s which to select. consult the salesman, or some honest 
nursery-gardener, to ('[lOose for you. The names should be cut on [\ 
lead, or a til1 ticket, fastened t" a limb of the tree by u copper wire, 
as it is provoki.lg liot. to know the name of a favourite fruit. 

If insects, a'l the slug, att!1ck the leaves of the pear, dust with 
fishes or sulph Lll', wi ,ieh will kill them. 

CHER,RIES. 

The cb<:rry thri ves well in Canada, in spite of the frosty winters.
There are mnny excellent sorts, sold at the nursery gardens, as Tarta
riat: Hinck, Blacl,·heart, Bigaroux, Mayduke, and many others.-:
Tlwro is a rerl chol'l'v that grows and bears very freely from seed: It 
ripens in J 111y. is middlE' sited, of a full dark red, ~ot b!ack, bn~ rather 
crimson; sellds up a vnst number of shoots, whIch wlll be.ar ln a few 
years a::nmdBl1ce of fmit, if set out, trimmed up, and kept '111 order.
SucJ,ers sholl[d be removed from the roots, as soon as they appear, as 
they weuke1l the larger trees, and absorb the nourishment that is re-
quired to perfect the fruit. \ 
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PLUMS 

The native or wild plum, if intro~uced into the. garden, ~ud kept 
in order, produces a very useful fnut for prcservmg, but IS not so 
good for general purposes. as the Gages, .and. Damascenes, Orleans, or 
several other of the cultivated sorts j It WlII, however, /:,'TOW where 
the better sorts will not-in wet marshy ground, in hollows, and near 
water courses. 

OwinO' to some causes which I am not able to explain, the plum is 
short-livOed, aud often perishes from diseases that attack th~ f:up-vessel~1 
or from insects that cause blight to the blossom, rendenng the frUIt 
useless, or utterly preventing its forming. Still, with care, much of 
this may be prevented, and in some situations plums are healthy, and 
yield abundantly. The Green-gage, Blue-gage, Yellow-gage, Golden
drop, Egg Plum, ImpITial Gage, ,VashilJgton, and the common 
Blue Damson Plum are among the best sorts. The soil may be light 
rich loam, not too dry. 

WILD FRUITS 

In the long cultivated clistricts of Canada, especially in townships 
lying west of Toronto, where the seasons are warmer, and the winters 
compartively mild, great pains are now taken in. planting orchards of 
the choicest fruits. Apples, pears, plums, cherries; peaches, and even 
grapes ripen and come to perfection, as wel! as the small summer 
fruits. Extensive orchards of all these fruits, are attached to most 
of the old farms, west of '1'oronto j but in the more northerly por
tions of Canada this is not yet the case. Orchards are, it is true, 
now generally planted, and gardens are more cared for than they were 
some years ago, but those who settle down in newly-surveyed town
sh,ips, and far from the vicinity of large towns, which the hardy and 
adventurous emigrants, eager to secure a larger quantity of land, still 
do, must secure this advantage by early planting. 'l'he absence of 
fruit from their diet would be most severely felt,were it not that X a
ture has bounteously scattered ahroad some of these blessings in the 
shape of wild fruits, which are met with in many situations, and often 
brought as it were almost miraculously, to the settler's very door, 
springing up without his care or culture. 

The year or two after a fallow has been chopped, and logged, and 
cropped, in all the corners of his rail fence, and by the rude road that 
he has hewed out to his dwelling, spring up the red raspberry, black 
raspberry, the blackberry, and often the strawberry. The wild goose
berry, both ~mooth al!d prickly, is seen on upturned roots, at the edge 
of the cleanng. WIld currants, both black and red, are found in 
moist swampy spots: here also are often to be found wild plnms and 
choke-cherries, (the last not very fit to eat j) and a tangled growth of 
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wild grapes, near creeks and lakes; fox and frost grapes entwine the 
trees, near t~e shores of lakes and rivers; while the high-bush cran
berry shows Its transparent clusters of scarlet berries from among the 
fading foliage, or on th~ utterly leafless bough. On ~pen lands, as on 

_those parts called Plams! the abundance of wild fruits is yet greater 
than on the forest clear!ngs.. Here the ground is purple with the 
sweet and wholesome frl:Qt of the huckleberry, the luscious bilberry: 
and strawberries of the most delicious flavour carpet the ground.-': 
The May-apple in moist rich soil springs up, .both in the bush and on 
any shady lands. On summer fallows on these plains, and in the first 
and second years' ploughed lands, the strawberries attain a size that 
is remarkable for wild fruits of this kind, and quantities are o·athered 
for home consumption, and also carried into the towns fo~ sale.-'
There are besides the eatable fruits that I have named, many other 
small berries, that are wholesome, and eaten freely by the Indians, but 
which require a knowledge of their nature and growth, to be ven
tured upon by any but the n!1tives, and botanists whose knowledge of 
the structure of plants enables them fearlessly to ventur", upon using 
the wild fruits, and roots and leaves of pl!1nts, that would be danger
ous to be used as food by the unlearned. This is indeed the main 
use of botany as a study, though many persons foolishly despise it, 
because they are really not aware of the value of the science, and the 
benefit that mankind has derived from it. It is easy to see how use
ful these wild_fruits are to· the settler, in the absence of the cultivated 
sorts; and though the earliest efforts should be made for planting a 
garden and orchard, yet supposing circumstances should have pre
vented the obtaining of good trees, and bushes". something may be , 
done towards improving the wild fruits by cultivation. The wild 
gooseberry, planted ill good soil, and in a shady, cool part of the en
closure, w'ill thrive well, and in time the thorns that beset the outer 
coat of the berry, will disappear. There are smooth red gooseberries, 
as well as those so appropriately called Thornbe1'ries, that cau be 
found. On old neglected clearings; by forest roads and wastcs ; in open 
spots, and the edges of bea:ver-meadows, you mny.procure many v,a
rieties. If you have a straIght fence, plant the WIld bushes near Jt, 
as it serves to shelter them, 'not from the cold, for that they prefer, but 
from too much heat. The cultiv!1ted gooseberry is liable to mildew, 
which often destroys the promise of a fine crop, . . 

The wild raspberry I do not advise you to cultivate: It grows too 
weedy, . and. there is no Tooting it out; besides you will find it in all 
your fields, fences, anc~ ev.en in th,e very forest. EU,t the grape is 
much improved by cultlvatlOn, and If you have an uns!ghtly ~pt~rned 
root or tall jagged stump, near the house, plant the VIlle besJde It, or 
J,llant a small dead tr~e firmly in the grou~d, with .all its branches on, 
(a sapling, of course, It must be,) for ~he vJ~e to climb up. Thus you 
will have a beautiful object, and frUlt, whICh after the frost has soft
ened it, will make a fine rich jelly, or wine, if you like it. 

E2 
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The "Wild red plum is greatly improved by garden c?-lture: it is, 
"Wheu ripe, a valuable fruit: skiuned, it makes good pIes, and pud. 
dings, and, boiled down in sugar, a capital preserve. 'l'he.bush set· 
tIers' wi yes boil do,Yll these plums in maple molasses, or "WIth a pro
portion of maple sugar. This is one of the comforts of having a. 
good store of maple sugar: you can have p.1enty of pres~rves from 
wild raspberries, strawberries, plums, and wIld gooseberl'les. The 
"Wild plum loses much of its astringency by cultivation; it is<!!o hardy 
that it can be moved even when in flower; though early in Spring, or 
Fall, is better. 'l'his plum is-not subj.ect to the disease called black 
canker, or bluck knot, which destroys the cultivafed sorts soon after 
they arrive at maturity; indeed it destroys even young trees, where 
the disease is unchecked. The wild plum forms the best and most 
healthy stock for grafting or budding the finer sorts upon, and is less 
liable to disease. Of late, nursery-men have greatly recommended 
this stock as producing healthier trees. While upon the subject of 
plums, let me strongly recommend to emigrants coming out, to bring 
"With them small can vas-bags contaiuing the stones of all sorts of 
plums-damsons, bullace cherries, and nuts of various sorts: even 
the peach will produce fruit from seed in the "Western parts of Oana
da : seeds of appleR, pears, quinces, medlar,S, 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 wili amply repay your 
trouble, and you will enjoy the great satisfaction of watching them 
come to perfection, and regarding them with that affectionate interest 
"Which those only experience who have ralsed seedlings from fruit 
grown in their beloved naiiYG laud, and, perhaps, from the trex that 
they played nnder, and aie the produce of, when they were little,ehil
dren. In enumerating the blessings that awaited the returning Jews' 
from their captivity, the prophet says-" And every man shall eat of 
the fruit of his own vine, and sit under the shadow of his own fig-tree." 
He could hardly promise them a greater blessing. 

I also recommend you to bring out the seeds of raspberries, goose
berries, currants, and strawberries. Pulp the ripe fruit into cold wa
tel'; w:;.sh away the fruity part, and draip dry; expose the seed in a 
sieve turned bottom upwards, 01' on a dry clean board, 1n the sun and 
wind, till well assured that all moisture is removed; mix with a little 
dry white sand; put the seeds into vials or dry paper bags, writing 
the name on each sort; and let a good bed be prepared in your new 
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 thinned, so as to leave each plant room to grow. 

The high bush cranberry, or single American Guelder-rose, is a very 
ornamental shrub in your garden; it likes a rich moist soil and a 
s~ady situation. The flowers are handsome in Spring, and every pe
nod of ripening in the fruit, is beautiful to see, from the pale orange 
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tint, to the. glowing scarlet when fully ripe, and, after the frost has 
touched them, to a light crimson. The berry when fully ripe is ai
m?st transpa:rent. The B.a~, hard se~ds in this juicy fruit make it. un
sUltable for J~m, but as a Jelly nothmg can be finer, particularly as a. 
sauce .ror vemson or mutton. 'rhe native soil of the high bush-cran
berry: lS at· the edge of swamps, or near rivers and lakes, where the 
soIl lS black and spongy; but they also thrive in shady flats in dry 
ground in our gardens. ." 

The large spurred hawthorn, also, may be found near creeks, and on 
the bl1nks of rivers, on gravelly soil. This is if anything, more beau
tiful thari the common English white thom, the" May" of the poets. 
'r'he 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 wonld make a formidable hedg9; if 
anyone would plant it ; but few will take the time and tronble.
Some of our l~nglish labonrers 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. '1'he long winter 
in Canada, the great value Df labour, and the con tinned pn,'Ssure of 
work in the open seaSODS 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, which have once been burned and cropped, 
;strawberries spring up in abundance, of several kinds; among which 
may be found a very pretty, cre.Jicate, trailing plant, with light crim
son berries, in grains of a fine acid: these are known by the name of 
creeping raspberry :-they are thornless, and trail in delicate wreaths 
upon the grouml. 

The black raspberry makes fine pies: it is richer and sweeter than 
the red ithe branches are long and weak i the bark red, with a whitish 
bloom on them. 'rhey are something between the raspberry and 
blackberry of the English hedges. The qanadl1 blackberry or thim
ble-berry, is not so deadly sweet l1S the frmt of the c.ommo~ bramble, 

. but is a very pleasant berry, and lately Ims been cultlvl1ted m 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 
wholesome' eaten as they come from the bush, or stewed Wlth, or 
without sngar, they are a nice dish'; bnt with a few red ~urran~ added, 
they are much better, the tartness of the currant lmprovmg the 
sweetness of the huckleberry. A pudding, or pie, or preserve, made 
with equal parts of red currants, huckle~e:ries, aud the fr~it of the 
bnsh bilberty, is delightful, the bilberry gl~lllg an almond-like flavor, 
and incrcasincr the richness of the other frUlts. 

The bilber~y grows on high bushes, the large fruited from six feet 
tQ ten feet bigh, the fruit being the size aDd colour of small smooth 
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red gooseberries: the dwarf kind seldom exc~eds three. 01' four ~eet 
in height, and the tall bilberry, or J uneberry, 18 a beautiful-growmg 
shrub, with reddish bark, elegant white blossoms, and rose-co.loured 
fruit smaller in size than the other two, though the bush attams the 
heighf of fifteen and twenty feet. These bushes grow. chiefly on dry 
gravelly, or sandy soil; seldom in the rich black soil of ~e dense 
forest. 

I am particular in noticing these peculiarities of soil, aI!d ~abi~, in 
describing the wild fruits, that you may not look for them III SltuatIOns 

,foreign to their natures, and feel disappointed if you do not find on 
your own immediate locality every one ~f the ~ative fruits tha:t I have 
described and recommended to your notICe. Every spot has Its pecu
liar vegetables, flowers, and fruits, and we must recollect in counting. 
our blessings, what an old poet says :-

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

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 chen1es there are many different species, but they are more 
medicinal than palatable: steeped in whiskey, with syrup added, the 
black cherry is used as a flavour for cordials; and the inner bark 
made into an extract, is given for agues, and intermittents, and also 
in chest diseases. All 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 
perSons almost dangerous, from whence its name of choke-cherry.
The bark is tonic and bitter: when steeped in whiskey it is given 
for ague. No doubt it is from this that the common tenn of "taking 
his bitters," as app~ied to dram-drinking, has been derived. Bitter in
deed are the effects of such liabits upon the emigrant. 

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

I will now give some recipes for drying and preserving the native 
fruits:- -
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Gather -your plums wh~n not too ripe; split 'with a knife, and re
move the st?ne: put a httle fi?e sugar into the cavity, and set your 
plum~ on a dish, or tray, to dry III the sun, or below the kitchen-stove. 
At mght put them into a cool stove, or into a brick oven, after the 
bread has been withdrawn. 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 0; dried fruits: they ar~ 
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, 01', 

steeped and boiled up, as a preserve. Plums 01' auy other fruit, 
crushed and- spread out on a flat pan to dry, with a little fine white 
sugar sifted over them, are also good, and economical, as they take 
little sugar. 

HUOKLEBERRIES, RASPBERRIES, CHERRIES, OR ANY SMALL FRUIT, 

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

Boil huckleberries, currants, anu 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; cut into squares, when dry 
enough to move; turn the pieces and let them dry on the under side; 
sift' a little white sugar upon each piece, and pack by pressing the 
fruit-cakes closely: keep in dry bags 01' boxes,: stew down one or more 
of these cakes as you want them for nse. These dried l'I'uits are yery 
useful in sickness: a portion of' one of the cakes put into a jug, and 
boiling water poured on, makes a delightful acid drink: black cur
rants cured this way, are very good. The drink taken Wl1rlll is a fine 
remedY' for a cold or sore throl1t. 

Ml1uy persons use the dried fruit of cnrrants or huckleberries; as a 
substitute, in cakes and puddings, for the Zante curraq.ts. 

WILD GOOSEBERRIES. _ 

'l'hese are not often dried, as they become hard and flavourless; but 
either green or ripe, they can be used as pies or puddings, or boiled 
down to j:1m. -

The wild green gooseberry, or thornberry, is often beset with real 
sharp thorns; not on the branches, for the! are gen~l';Jly smooth; but 
on the berry itself: to avail yourself of the frUIt, you must pour 
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boiling water oD_them: let them lie in it a.min~lte; then rub them 
in a coarse clean dry cloth on the table: thIs wIll remove, ?r sof!eu 
the spines so that their- roughness will be taken away: make'mto pIes, 
and sweeten with maple-sugar or molasses. 

To make either the unripe or ripe gooseberries into jam, bo}l 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 ljints of fruit, six pounds of sugar. 

RASPBERRIES. 

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

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

R-aspberry vinegar, too, is a cheap lnxury to those who have home
made vinegar and home"made sugar, 

RASPBERRY VINEGAR. 

1'0 every quart of good vinegar put two quarts of raspbeTI'ies : let 
them stand for twenty-foUl' h'011rs ; drain them off through l a sieve, 
but do not squeeze them; add the same quantity of raspbeTI'ies to 
the strained vinegar a second time; let them stand as before; drain 
~d add a third quantity: when you have drained the frnit off a 
tf,ird time, measure the l}qUOl' into a stone covered-jar, and to each 
-pliut of juice add a pound of Inmp sugar: set the jar in a pot of 
boiling water, and let the vincgar boil for ten minutes, stirring it to 
mix the sugar well through: when cold, bottle it for use: it is all the 
better for standing for some months before Qeing used. 

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

PLUM JAM. 

Take any quantity of the red plums, and put them into a stone jar: 
set this into a pot of water, having first tied_ a pieee of clean doth 
over the top of the jar; bladder is best if you have it at hand. Let 
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your fruit:jar remain till th~ fruit is soft; remove all the stones that' 
y:ou c.an find; !lleasure your pulp into a preserving- pan, and to every 
SIX pInts of frUJt add four pounds of good soft sugar: break some of 
the stones, and add . th~ kernels to the fruit: boil all up for. nearly an 
ho~r. at~d put by III Jars; cover when cold with papers dipped in 
whIte of egg. . 

ANOTHER WAY. 

To each pound of fruit, either blue, gTeen or red plums, add a 
po.und of sugar: boil till th(J'ofruit hegins to sink, and the juice looks 
thICk and ropy. Some open the fruit with a sharp knife, and remove 
the stone, before boiling; but many do not take that trouble but 
allow somewhat less sugar. ' 
. The;e is not a finer p.reserve, or one that keeps better, than plum 
.Jam : It may be made WIth maple-sugar, or the plums boiled in mo
lasses. 

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

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

PEACHES. ,x, 

'I'his delightful fruit cannot be grown in o'l"cry part of the 1'ro
vince. The Peach orchanls begin to be cultivated westward of To
ronto, where all killils of fruit grow and flourish, the climate being 
warmer, and the winters not so long or so severe. \Yith the culture 
of the peach I havc had no experience; but there arc many excellent 
directiolls given in a charming' work, published in Rochester, entitled 
"The Horticulturist;" a magazine on rural art and rnral taste, t in 
which the cultivation of the Peach is much attended to. '1.'0 anyone 
who can afford to buy it, this beantifully embellished "'ork would af
ford much excellent information all the cultivation of fL'uit 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 Clmada, devoted 
to vegetable and fruit cnlture, suited expressly for the climate and soil 
of Canada. 

I Ripe peaches are brought on:~r 'during the season, from the States, 
in large quantities: they sell high, and are often in bad order. By 
and by, I trust that Western Canada will supply the home market.-

'k The Peach has been improperly introdnce~ here, among the Wild 
Fruits of O[Lnadn,.-EDIT9~· 

t The price of this work is two dollars per anIlu&, the uncoloured, 
and four dollars the coloured numbers. 
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Peaches are (hied in the same way as green gages. They also 
make a delicious wet preserve. 

CRANBERRIES. 

The low-bush cranberry is not to be found about your clearings, or 
in the woods: it is peculiar to low sandy marshes, near lakes and 
river-Hats. '1'he 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 
delicate and elegant, and mnst be beautiful either.in flower or fruit, 
seen covering large exte'nts of ground known as cranberrymarshes.-, 
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 cr~nberry 
will keep a long time just spread OlJt upon the dry floor of a room, 
and can be used as required, or put into 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. . 

CRANBERRY SAUCE. 

A quart of the ripe picked berries, stewed with as much water as 
will keep them from drying to the PaxJ, 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 
jellied so as to turn out whole in the form of the mould. 

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

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

HIGH-BUSH CRANBERRY. 

This ornamental shrub, which is the single guelder-rose, is founi in 
all damp soil- near lakes, and creeks, and rivers: it is very showy in 
blossom, and most lovely to behold in fruit; it bears transplantation 
into gardens and shrubberies, but a low and shady sitnation suits its' 
habits best, and in tl$ only it will thrive and lJear fruit to per-
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:ection. The. flat seeds re~der the fruit less proper for jam; but it 
IS_SO fine as Jelly, and so lIttle trouble to make, that I shall give di
rections for it as follows :-

CRM;BERRY JELLY. 

Gather the fruit as soon as the frost hall touched it, any time in 
October or November: pick the berries into it jar, and set the jar on 
the stove, or in a vessel of boiling water, covered down, till they burst; 
p~llS the fruit tHrough a sieve or colander; the seeds being large, 
WIll not go through: boil the juice up, with a pound of sugar to a 
pint of juice: if you want it for immediate use, a smaller quantity of 
sugar will be sufficient, as it jellies very readily; but any fruit jelly 
that has to be kept for weeks and months, requires equal quantities of 
sugar and fruit to preserve it from fermentation. 

STRAWBERRY JAM. 

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

The fine colour of the fruit, and its delicate flavour, are injured by 
coarse sugar, and too long 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 ml1ke a fine preserve, without boiling at all. 

RASPBERRY J.U!. 

Pursue the same phln as directed for strawberries; but for family 
use, raspberries may be boiled iuto jl1m, with brown or even maple 
sugl1r: boil an hour after adding them to the syrup. Some persons 
mix cunants and raspberries together: this illlpro\'u~ both .• 

CURRANT JAM. 

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

ANOTlIER WAY. 

Stew the currants till they burst; then add lhree-qu[lrters of a 
pound of sugar; ?oil. till the seeds begin to sink, and the j[lm is 
thickened, so that It stIffens when cold. 

A MLXED-FRUIT JAM. 

Take equal parts of bilberries, huckleberries, .and red e~nants ; 
stew well with half [I pound of sugar to each J:lDt of frUlt, when 
burst. This is [I fine preserve, most ec,:ccllcnt III ~a.your. These 
fruits boiled in a crust, or baked as a pie, are very dehclOus. 

CURRANT JELLY. 

To every pint of cle[lr juice a~cl a pO~lld. of l~lllp sugar: boil 
together for [In hour, or till the llllxhrre WIll Jelly w hen cold. Rasp-
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berry-jelly is made in the same way. Oold currant-jelly is made by 
mixiug one pound of juice, and merely stirring well together. The 
process of jellying commences at the bottom of the vessel, and of 
course is slower, but equally effectual as boiling would be. Try it I 

CURRANT ,. INEGAR. 

Gather ripe red or white currants. string them, and put them into a 
vessel: to four quarts of the fruit 8llow a gallon of water; let the~l 
stand in a warm kitchen to ferment for some days, stirring the frlllt 
with a stick to prevent mould gathering on the .surface : when the 
fermentation has continued for some time, st.rain off the liquor from 
the fruit: bruiRe the latter, or squeeze it well with your hands, IV Ilile 
straining it. Add two pounds of coarse sugar to each gallon a I' 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 ", fit 
for pickling, with only. one pound of sugar to the gallon, 

BLACK CURRANTS. 

This useful fruit may be dried whole, or boiled down and sprea,l on 
tin plates and dried, with or withoutsllq;ar ; made into jam or jelly, 
or merely stewed with a little sugar, sufficient to sweeten, not pre
serve them. The convenience of this m.,thod is very apparent. [n 
Oanada, pr~serves are always placed on ta Ie at the evening meal, and 
often in the form of tarts. 'l'his metho, I enables anyone who has 
ripe fruit to prepare an agreeable dish at· a small expense, and very 
little trouble, if a party of friends arrive unexpectedly to tea. 

CURRANTS AND SUGAR. 

This is a favourite dish to set on at tea-time-ripe currants strung 
into ,;old water, from which they are drained immediately, and sugar, 
brown or white, strewn over them. A rich natural syrup is thus 
formed, which improves the acidit,v of the curt"ants, besides giving a 
bright fresh look to the dish of fruit which is I'ery agreeable to the 
eye. 

CURRANTS AND RICE. 

Prepar~ rice as in. th.e directions for apple-rice pudding, using ripe 
currants mstead: ball m a cloth or mould, and serve with sugar and 
butter. 

BAKED CURRANT PUDDING. 

Make a fine batter with eggs and milk and flour sufficient to thic'ken 
to the consistency of cream: throw in a pint of ripe red currants, 
and a little finely shred suet, or some small bits of butl,'r, on the top 
df the pudding: bake, and·serve witL soft sugar. 

An Indian-meal pudding, with ripe currants, either baked or boiled 
is very nice: if boiled and tied in a cloth, it requires lon" boilin"'''''': 
two or three hours, if large. " 0 
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MANDRAKE, OR MAY-APPLE. (Ripe in .!11" ust.) 

This W8S the first native fruit that I tasted, after my arrival in Ca
nada. It attracted my attention as I was jonrnedng through the 
woods to my forest-home. The driver of the team plucked it for me, 
ond told me it was good to eat, bidding me throw aside the outer 
r!nd, .which he said was not fit to be eaten. The May-apple when 
rIpe IS about the "ize of an egg.plum, which it resembles in shape and 
colour. The pulp of the fruit is of a fine sub-auid flavour, but it is 
better not g:athered too ripe: it should be allowed to ripen in a sunny 
window. 'rhe time of its ripening is in August: the rich moist lands 
at the edge of the forest, and just within its shade, is the place where 
the May-apple abounds. In the month of May, it may be seen 
breaking the black &oil, the leaves folded round the stem like a closed 
parasol. The fruit-bearing plant has two large palmated IC[lves. i. e., 
leaves spread out like a haud j the stalk snpports the leaf from the 
centre; in the fork formed by the leaves a large rose-shaped fowel', of 
a strong scent, rises. Very frag:rant at a little dist.lllce it is, but 
rank and overpowering when held too ncar. The colour of the blos
som is a greenish white. 

The May-apple makes a delicious preserve. Go.,ther the fruit as 
Boon as it begins to shew any yellow tint on tIle green rind: lay them 
by in a sunny window for :, day or two; cut them in quarters and 
throw them into a syrup of white sugar, in which ginger sliced, und 
cloves, have been boiled: boil the frnit till the O\lt~l' rind i.l tcndct' : 
take the fruit out, lay them in a basin, sift [L handful of pounded su
gar over them, and let them lie till cold. 1\ oxt day boil your syrup 
a second time, pour it over the fruit, and when cold put it into jar, 
or glasses, and tie dowll. It should not bo used till a month or six 
weeks a['ter making: if well spiced this preserve is 1110re like son:e 
fOl'eiO'n fruit. It is very fine. Some only make use of the soft aCId 
pulp~ but though the outer part is not tit to be eaten ill a faw st.ate, 
it is very good when preserved, [Lnd may s:JJely be made use of, bOIled 
with sugar and spices: 

This fmit might I think be introduced in~o garden-cultur~, .an.d 
prove a valun ble addition t? our tables; but m e\'~nt of pl[Lntmg It 
in the i'arden, a very rich hght mould must. be glyen to feed the 
plant, which grows by nature in the rich vegetltble leaf-mould. 

FERMENT ATroNS FOR DREAD. 

The making and baking of good, I!0Ul'ishing, pal~table b.rea~, is 
perhaps one of the mOt,t important duties of the practical housewIfe: 
80 much of the comfort and health of a family depends on the con-
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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 furmsh to my fe
male readers. 

l'I'Iany of the settlers' families for whom this little volume is intended, 
may have emigrated from large towns or cities, where the bakm '8 shop 
supplies all the bread that is daily consumed by the inha~i~ant~ : .01' 

it ll:ay be placed in the hands of one, WIIO from her posItion III hfe 
has been totally unacquainted with labour of any kind, and who may 
be glad to profit by the directions I am about to give. Even to the 
active, industrious wife, or daughter or the labourer, well skilled in the 
mystery of making bread, both brown and white, something new may 
be gleaned from these page" for there is a great difference in the ma.
terials she will have to make use of; and in the managing of them.
First 1hen I shall say something about the different modes of fermenl
ing, or raising the bread, and give directions for making the various 
kinds of barm that are used in Oanadian houses; that in circum
stances where OIle 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 wi,h to make their own rising, to buy 
hops at the store, which can be got good at from Is. Gd. to 2s 6d. 
per lb., varying in price as the previous season has been good or bad 
for the supply. Oountry people will often sell hops as low as Is. or 
b. 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 done 
when 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. II tbe 
hop begins to lose its colour and fade, much of the fine bitter flavour 
is go: Ie : it is over ripe. 

Same persons prefer having recourse to brewer's yeast or distiller's 
yeast; the latter is not so good or sure, and obtaining the former is 
uncertain, as the demand is often greater than the supply; while if 
you make your own hop-risin'.;, you nre no t 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 bitter, 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 Jetting it st~d a few hours previous to using it : this draw>:' a 
portIOn of the bitterness away. Pour off the w·atel' clear from the 
yeast, then stir the yeast up, adding a little warm water, and a table
spoonful of flour, mixing it well; let it stand a short time, till it be
gins to rise in bubbles. .A. large cupful of this ",ill raise you about 
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ten pounds of flour. The residue may be bottled and set by in a 
cool place for a ~e?ond baking. This sort of yeast does not keep so 
~ell ~s the hop-rlSlllg ; for the making of which I will now give you 
dIrectIOns. 

HOP-RISING. 

Boil down ~wo lar~e handfuls of hops, in three quart~ of ~ater, till 
the hops be!flll to Sl~~ to the bottom of the vesse}, which they do 
after an hours fast bOllmg. Put about a quart of flour iu an earthen 
pa~,. or any conveni~nt vessel, not too shallow, and strain the liquor, 
bOlllllg off the fire, mto the flour, stirring the batter quickly as you 
do so. The fiour will thicken up like paste: stir it as smoothl y as 
you can, then let it stand till blood warm; mix in a tea-cupful of the 
o.ld .stock .of barm, and let the vessel stund covered up near the fire 
tIll It begllls to show that fermentation has bken pletce. In summer 
YOll need only cover the jar or pan; it will rise in [l lew hours; but 
new barm is not so good as after it has worked for some days. A 
lurge eurthen pitcher tied down from the air, or u stone jar with a 
cover, is best for keeping the rising in. The vessel should be well 
cleaned before I'efilling. 

ANOTHER SORT. 

Boil your hops for two hours. vVith a pint of the liquid cooled 
down to moderate heat, mix u pint-basinful of flour to a batter, very 
smoothly; next strain in the remaining scalding hop-liquor, stirring 
the whole till it is about the thickness of cream: set this mixture on 
the stove, or some hot coals on the hearth, in a clean pot; the one 
you have just used for boiling tho hop8, wellrincecl und wiped clean, 
will 'clo ; keep the mixture stirling till the whole begius to thicken 
and assume the appoarul1ce of a thick grueL Some clo !lot think it 
necessl1ry to boil it after it thickens, but it l(Cops better if it remains 
on tho fire l1 few minutes after it comes to the boil: if it be too thick 
to stir easily, thin with a little boiling 1\ alel': aL1Ll a large tea-spoon
ful of salt. Pour thi,{ liop-gl'uel into your .iar, and when cooled down 
so that you cun bear u finger in it comfortahly, adcl a cupfnl of risillg, 
l1nd set it by. Some adcl a table-spoonful or brown sugar. 

'fhis sort of barm keep" longer without souring tl:an the common 
sort. Remember that for keeping yeast in summer, a cool dail'y or 
cellar is best; and in winter some warm closet or cellar, which is too 
cL)se to admit of frost, is most advisable. A teaspoonfnl of soda or 
salaratus, dissolved iu a little wuter, l1nd stirred into yeast that is a 
little Sullr, will reclaim it, but it must be done just l1t the time you 

_ are going to make use of th" yeast, or it will lose its gootl effect. 
HOP-YllAST WITH POTATOllS. 

Pl1re and wash u dozen good-sized potatoes; set them on with 
~ bout a quart 01' three pints of wl1ter, with. a heaped tea-spoonful. of 
salt; boil till they are soft enough to mIX through the water like 
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gruel. Pour into your rising-jar 0.1' pan, and mix .in, as smoothly ~s 
you can, flour enough to make a tluck b~tter ;. have) our hops boIl
ing, 3." in the former lecei pts, stir the stmmed hquor 1:ltO your potato 
and flour batter, add a large spoonful of sugar, and mIx. a~l smoothly j 
when cooled down, add a couple of large spoonfuls of rlsmg, to work 
i'. After it has worked, it is strained into a bott1(', and set by for 
use. 
. A large cupful will raise abou~ ten pounds of .flour.- Some p~rso~s 
give the preference to this potato-barm, but eIther of the reCIpes 18 

good f~r fermenting bread. ' 
SUGAR-YEAST. 

Boil two handfuls of hops in a gallon of water f9r an hour j strain 
(Iff and add two table-spoons of salt j mix in one pound of fiour and 
two pounds of soft sugar; stir all tOl'ether when milk warm; add 
two spoonfuls C'f good yeast; let it rise for two days, then bottle and 
cork lightly, aud put iu a cool cellar: a large cupflll will raise ahout 
ten pounds of flour, or more. 

This recipe I have not tested mysl'lf, 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. 

LEA1.~EX CAKES. 

Boil tl.ree ounce8 of hops in three gallons of water, till reduced to a 
quart: while boiling-hot strain the liquor into one quart of rye-melLI, 
stirring it well. Let it cool: add a cupful of g'ood yeast: when it 
has begun to work well, stir in as much Indian-meal as will thicken 
the mass to a stiff dough; knead it upon a board well, roll It into 
cakes about :'tn inch in thickness, and let them dry on a clean board 
in the sun, for two or three days: do not leave them out after sunset. 
']'wo inches square of this yeast-cake dissolved in warm water, and 
thickened with a table-spoonful of flour, will raise olle or two good
sized loaves. If hm:g up in bags in a dry room, this leaven will keep 
good for many months. 

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

ANOTHER AMERICAN-YEAST. 

Boil very soft and mash four large p.otatoes ; mash them very fine; 
pour oyer them one pint of boiling wa:er; when only warm, stir in 
two large ~poons of flour, 1 wo of molasses, a tea-spoonfnl of salt, and 
a cup of good yeast. This must be used fresh: the above will raise 
a baking of bread for a family. Set in a sponge over night. 

BUTTER-:'dILK CAKES . 

. Y ~u may raise nice light cakes, to be eaten hot with butter, by put
tmg mto a quart of buttermilk as much soda or salaratus as will 
make it efferv<!sce or foam up like new ytast. His better to dissolve 
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the sod~ i~ a cup of hot water; and bruise the lumps well, before yau 
put t~em mto the water, so that the whole be thoroughly dissolved; 
allY bIts !hat are left unmelted will make a distasteful spot in your 
cake; mIX y.our dough very lightl!, kn.eadi~g it only just stiff enough 
~o roll out mto cakes about an mch m thIckness: put them at once 
mto a hot oven; the oven should be pretty hot, or your cakes will 
not be. so light. This sort of bread is very convenient; it needs no 
shortemng, nor any other seasoning than a little salt with the fiour. 

A teaspoonful of sal volatile in puwder (that is the ammonia used 
as smelling salts), 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. 

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

The use of these acid and alkaline salts in fermenting flour food, 
has become very general of late years; they have the advantage of 
convenience in their fiwour, and are regarded uy many persons as be
ing more wholesome th[1l1 bread raised with yeast, ,which has a ten
dellcy to turn sour, especially on the stomachs of young childl'en aud 
persons of we[1k digestion. 

Owing to the superior dryness of the atmosphere in Canada, bread 
seldom turns mou[uy, or takes a fermellt[1tioll, lLfter it has been kept 
many dlLYs, as is often the ClLse in moist hot weather iu the old coun
try. During my long sojourn in Canada, I have never seen or l[1~kd 
a piece of mouldy bread. 

SALT-RISINC. 

This sort of barm is much used among the old C~nadian and Yan
kee settlers. It has this advantage over other kinds of rising; it re
quires no addition of any other yeast to stimula~e it)n~o a~ti,e fer
mentation. 'l'hose who are in thc constant habIt of usmg It, make 
excellent bread with it. I dislike the peculiar flavour it imparts, and 
if it is not really well manaO'ed, it is neither pleasant nor ,rholesome ; 
but many persons prefer it to all other.lllO?eS of fermenting bread, so 
I sh[111 furnish the iostructions for makmg It, 

Take one teaspoonful of salt, ooe pint of warm "uter or n~w milk, 
rather more than blood-heat; thicken with .as .IllUC~ flour as wl!l make 
a battcr the thickness of good cream; mIx 111 a .lug thnt. ,"Ill hold 
about a quart; set the jng in a p';l1 or pot half filled. ,,,!th water, 
warm, but not too hot; cover your llllxture close, and set It III a .warm 
place near to the stove or fire: in about four hours bubbles mil be-
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gin to rise on the surface, and in about two more the yeast will begin 
to rise in a fine soft creamy head. 1'he nice point in making salt
rising bread, is to know when the yeast is risen enough: a:'ter a cer
tain time it goes down, and will not raise t.he bread, or turns. It sour.
Experience will guide you after one or two trials. But we WIll suppose 
the yeast is risen nearly to the brim of the jug; then take as much 
flour, say four quarts, as will make you two loaves, or one 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 dough smoothly and 
well with your hands, as you would. make up any other loaf: let your 
bake-can be well greased before putting your loaf in ; cover it with 
the lid. In baking in the bake-kettle, do not fill it much more than 
half full, that your dough may have room to swell; many a good 
loaf is spoiled hy 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 occupying a larger space, and 
cracking on the top, you may advance it nearer the fire, turning the 
bake-kettle round gradually from time to time, till every side has felt 
the influence of the heat. When within two inches of the top, put a 
scattering of coals (live wood-embers) below the kettle and on the 
lid ; f)r heat the lid on the fire, but not too hot at first, and then add 
live coals. . You must keep your kettle turned gradually, that the 
side.s may brown, and do not put too many hot coals belrm' at once. 
You will soon learn the art of baking a shanty-loaf: a little attention 
and care is the main thing. When the crust is hard and bears pres
sure without sinking 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 cooking
stoves during the first few years, unless they are better off than the 
labouring class usually are when they come to Oanada. 

B REA D 

Having given you a chapter on the different modes of milking 
yeast, for the raising of your bread, collected from the bcot sources, I 
shall now proceed to the making and baking of the bread. I can 
hardly furnish a more excellent receipt for good bread, than that 
which is used in my own h011se ; 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 handfuls of coarse bran. 

Should the quantity here mentioned prove too large in proportion 
to the uumber of the family, a little experience will enable the person 
who attends to the making of the bread, to reduce it oue-half or one
third. 
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MRS. TRAILL'S BREAD. 

. Wash and pare half a pail of potatoes; taking F~re to remove all 
dark specks j throw them int? a v.essel. of clean water as you pate 
the.m, as tlley. are, apt to acqUIre a brownish coloLlr, }vhich spoils the 
willte . arId dditc:1te appc:1rance of the bread. n~il the potatoes till 
reduced to a pulp, braising :1n] lmaps slllouth with a wO'oden beetle 
or pou~'ler; it will then have the con~istellcy of thick "'ruel ; when 
cool enough to beltr YOIW haud ill it, stir ill as mnch flouro as will make 
the mixture the thickness of thick batter; alId a good handful of 
salt, and two cupfuls of your hop barm or auy good rising that you 
may,hav;e. A cleep, red earthen pot, or a woodell pail, will be a good 
ve~selto contain YUlir sponge. It i., a wi,e precll.Ution to Rtand your 
vesBel in a pan, a.;; it is a.pt to flow over. If set to ri.~e o,er-niuht, it 
will be risen tilne enongh to work up in the morning early ; iI~ sum
mer we seldom Jlmke this' potato-bread, on account of the potatoes 
then not being ~o lit for the purpose, for, while young, they I\'ill not 
boil down so smoothly j bllt from the month of August till May, it 
may lJe made with great advnnto,ge. 'l'l!e quantity of sponge, above, 
will raise two huge milk-dishes of flour, Dr about tweuty pounds of 
flour. If yon have a large kne!tclin.g-trough, you can mix the whole 
at once, and knead it well and thoroughly j but if your trough be too 
small for conYcnience, c1ivi,le your sponge, and make tW9. masses of 
dOllgh, working it very stiff on your board, scoriuO" the top with a 
knife, and cover it np by the ,I1re with a clean cfoth j or you may 
make ouly half the lillantity, ll~iJ\g, of coui'se, less potatoes and water. 
In about two h.ours,- or may-be longel·, you wiII have a light dough, 
like a hon~ycomb, to make into loaves. When baked, take your 
bread ont'.of the pan, wet the, crust of your loaves over with clean 
water 01' milk, and wrap them in a clean cloth, setting them up on 
.one side aO'ainst a shelf ti!1 cold. 'fhis plan keeps the bread from 
becomin'" harel allei clry. Fur lightness, sweetness and economy this 
is, the be~t brefld I know,. rc,sembIiug l'eall,Y-good baker's breac:! ill tex
ture a1lr! look. I cordially recommend it to tile·attention of the Ca
nadiall housewife. 

rNDIAN-~!EAL BIlEAil. 

Add six pounds of sifted Indian-meal to six pouudsof: wheaten 
flour j one g:111011 of water, P?ur, 'boi1ing-ho~, ?n the Indian-meal; 
when cool ellongh to 1york WIth the hand, mIx III the wheaten ~our, 
and a cup·.of yeast, with a little salt, j knead the mass, and s~t It to 
rise near the fire. This bread has a fine yellow colour, and 18 best 
used pretty fresh, as the Indian-meal is of a drying quality. 

ANOTHER BltEAD WITH nwr.lK-)/Ii:AL. 

Take as much good flour as will fill a good-sized milk-dish ; add ~o 
the fiotU" a quart of Indian-meal, and a table~poonful. of salt j mIX 
the meal and flonr well together; make a hole III the midst, and pour 

l' 
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in a large, cup of good rising, adding warm water; mingle stiff 
enough to knead on your flour-board; then when your mass o~ dough 
is worked smooth, lay it back in the pan or trough that you mixed it 
in, and let it lie covered near the fire to rise; when well-risen, divide, 
and bake in Y,oni-oven or bake-kettle. 

Some peTrons wet the Indian-meal with hot water fh:st, but either 
way can be tried. I have used any supporne, or IndIan-meal por
ridge, that has been left after breakfast, in making bread, and found 
it a very good addition. A good bread can also be made of equal 
proportions of rye, Indian-meal, and wh~aten flour; ;ye alone. does 
Dot make such good bread, the rye bemg very glntmousj which a 
mixture of Indian-meal corrects. 

BRAN BREAD. 

A sweet and economical, and most wholesome brean may be made 
by pouring water, either warm or cold, on to bran, stirring it up, and 
leaving it to steep for an hour; the'n strain the bran off through a 
sieve or strainer, pressing all the moisture out. There should be li
quor enough to mix your bread, without any water, unless it be too 
cold, and a little hot water is required to raise the temperature; add 
the usual quantities of salt and yeast, and mix and knead as in other 
bread. T-he most wholesome and nutritive parts of the bran will thuB 
be preserved and added to your bread. 

Cobbett recommends this bread, and I have proved its good and 
whole80me qualities myself. All the fine flour and bran that passes 
through the sieve, should be put into your bread, aloIig with the li
quor, for this constitutes part of its excellence. If you wish for 
browner bread, throw in a handful of dry sweet bran, and mix with 
your flour, in addition, but not that from which the gluten and fine 
sugary particles have been extracted by the water. 

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

I have ~ow gi~en the best simple receipts for making bread, that I 
am acquamted WIth. There are methods of making light bread with~ 
out using the yeast to ferment the flour. 

I will now give an American receipt for unfermented bread, which 
I have not myself tested :-
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l!]XCliittENT BREAD WITHOUT YEAST. 

Scald about two handfl1ls of Indian-meal, i~to which p~ a tea
spoonful of salt, and as much cold water as wlll reduce the.wixture 
of meal to blood.heat; then stir in wheaten f16Uf till it is as thick as 
hasty"pudding, and set it before the fire to ri'se, 'In about half an 
hou; it generally begins to thin and look watery on the top. Sprin
kle I~ a little more flour, and mind and keep the Pot t-urned 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 
'fe:m~nt, as if you had set}t with hop.yeast; when it is light enough, 
lmx 1:0 as much liour as Will make it into a soft dough: grease a pan, 
put m your loaf, and let it rise, covering it up warm, and turning it 
so that the heat affects it equally; in less than an hour it will be 
ready for the oven: bake as soon as it is risen. Some' bake in a 
Dutch-oven before the fire.-Prom Mrs. Child's Frugal Housewife. 

EXCELLENT HOT TEA-CAKES. 

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

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

SIIORTS OR CANAILLE. 

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

BROWN CAKES. 

- Mingle a handful of fine flour, with as much of the coarse shorts 
as will. make a baking of cakes for tea, say about three pints of the 
coarse, to half a pint of the fine: :1 little fine flour must also be used 
in kneading on the board, and rubbing the dOllgh fl"o~ your hands.
Rub a good bit of shortening into your dry liour, as lf you were go
ing to make short cakes: dissolve a teaspoonful of s~laratus or so?a, 
in a cup of hot water; add this to as much butter~llk, or sour mIlk, 
as will mix the flour into a light dough: do not omIt salt, and do u~t 
knead the mass too stiff; only stiff enough to enable you to roll It 
out about an inch thick; cut into round or square cakes, and bake 
in a quick oven. 
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Eaten 40t,with a little buiter, these are.good, plain, houshold tea
cakes,; with molasses and ginger they are very good. 

BROWN SUPPORNE. 

This is poi'tidge, made entirely with shorts, and eaten with cold 
butter or new milk. It is made in the same way as Indian-meal sup
porne (se~ that ::.rt!cle): In the a~sence of. c?rn-meal or oatm.eal, 
children wIll eat thlS dIsh very readIly, and It IS often a convellient 
substitute for bread, when flour runs out, and you are unable to ob
tain an immediate supply. It is most commonly made with water, 
but may be mixed with milk, or milk and water, the flour being stirred 
in as the water or milk boils. 

:MILK PORRIDGE. 

Have your milk boiling, and a basinful of flour, into which a little 
salt may be mixed: with one' hand spl'inkle in your flour, and stir 
with >1 wooden stick.or a spoon, till you have made your porridge as 
thicl,r as you desire it. to be: remove it from the fire to the top of 
the stove, or place the pot on a few hot embers, not near enoup:h to 
1 he fire· to scorch, and let it simmer for some time, stirring it carefully. , 
This makes a very satisfying ml3al for ehildren. 

F AR:MERS' RICE. 
Set milk on the fire, in a clean skillet, to boil, with half a tea-spoon- . 

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

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

. An excellent,. cheap, useful biscuit can be n'lade as follows: Rub 
mto a qqar~ of ?ne flour, about. an oun:~e of butter or lard, and a ht
tie salt: mIx wIth eold water mto a stIff, smooth paste' roll it out 
and strew dry flour on the paste; workthis flour well in ';ith the roll~ 
jng-pin, fold it together, knead it and 1'0'11 it again, throwing over it 
more dry flour, wo;-king it :wit~ the rolling-pin till the flour i~ incorpo
rated; and do· thIS several hmes, or as long as you can knead it 
s;nooth : break it into small pieces, and roll in your hand, about the 
sIZe of a large walnut, then roU with the pin into thin biscuits, prick 
them with a fork, and bake on a flat pan in a brick oven: if the oven 
be cool, they will be tough: the more dry flour you can work into 
the dough, the bettel' wm be the biscui~. These are useful if you 
have no clIkes at hand, and are good for the sick; rolled fine, make 
capital pap for weaned babies. 

I leal lied to make them, under the direction of a physician, as food 
for a delicate infant; many persons I havo taught to make these bis
ouits, and they will be found very useful where the fermented bread 
cau~es acidily, and soda-biscuits and American crackers are not at 
hand, 01' the houswife too pOOl' to buy them. 

ANOTHER SOR'r. 

Inste~cl of coW, use scalding water !1nd roll 'l'ory thin. The butter 
may be melte(l in tl.e hot water: mix and knead very smooth, but 
witho~t beating in the dry flour, as in the former receipt: roll very 
thin, and bake quickly. 

SODA nrSCUITS. 

Six ounces of bntter : six ounces of sugar: one teaspoonful of 
soda, dissolved in one pint of milk: flour enough to form a stiff 
dough: melt the butter in the milk, Dnd also the sngar, which should 
he white. Knead and roll ont several times, till the mass be quite 
smooth; roll in thin sheets !1hout a quarter of an inch thick, cut into 
square cakes, and bake in a brisk .oven. 

ABERNETHY nrsCUITS . 

. Seven pounds fine flour; thi'ee-quarters pound of butter, rubbed 
well into the flour; III pound of loaf-sugar, dissolyed in one quart of 
.cold water: half ounce earraways, and a teaspo0.nfu~ of salt. "Well 
knead this dough; divid"e, and ID!1ke four dozen bISCUIts .. 

This quantity can be ~educed to one-~alf, :tt the convemence of the 
bakel\ I 

Biscuits are both a cheap and wholesome bread! and !1re a ,cry 
valuable sort of food for invalids ~ very young chIldren: they are 
far less" expensive than sweet eakes, and by many pel'so~s are grently 
preferred, as bdng easi~r of digestion, but they requIre more hard 
labour, and attention'in baking. 
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The America~ crackers are sold in many of the stores at 7.~d. a 
pound, but they can ,be home-made 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, Py 
putting them into the oven after the brea~, pie, &c. haye been baked, 
and leaving them for some hours on the oven floor, whIle any warmth 
remains. Thus they are twice baked, and will keep for weeks and 
months. ,Bread of any kind does not mould, as in the damper climate 
of Britain; even in very hot weather, bread, cakes and other flour
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 cakes." 

RUSKS., 

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

HARD RUSKS. 

Dissolve half a pound of butter or lard (the latter will do), in boit
ing water, with a little salt: mix with a spoon as much flour as you 
can stir into the" ater and lard smoothly: as the mixture will be 
scalding-hot, you must wait till it cools down low enough to admit of 
your hand, working in a tea-cup not quite full of yeast; then knead 
the mass thoroughly, and cover it down near the fire till it rises.
When light, rolLout, and cut into thin cake,'l, not quite an inch thick; 
bake and split them; return to the oven, and when dry, lay them out 
to cool; when cold, put by in a bag or canister for use. 'l'hese rusks 
are as sweet as if sugar had been mixed with the flour. They will 
keep for weeks, and are excellent grated down for pap or panada for 
the sick, or a gruel made by boiling them, adding a teasp60nful or 
two of Dew milk, and sea?oning with spice, for a sick person, where 
bread. however good, would be rejected. 
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TO MAKE AMERICAN CRACKERS. 

One quart of flour, into which rub two ou~ces of butter' dissolve 
one tea,~poonful of salaratus in a wine-glass or cup of war:n water ; 
half a teaspoonful of _~alt, aI\d milk sufficient to mix it into a stm: 
sm~oth dough: beat It for half an hour, working it well with the 
rolhng-pin ; make into thin biscuits, or small round balls flatted in 
the !Diddle with the thumb, and bake till dry and crisp. 

CAKES. 

EXCELLENT GINGERBREAD. 

Take three pounds of ~our, one and a half pound of brown sugar; 
one pound of butter, SIX eggs, two tablespoonfuls of ginger, and a 
teaspoonful of salt: bake on tin sbeets rolled very tbin. 

_ _ COMMON GINGERBREAD. 

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

GINGER CUP-CAKE. 

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

GINGER BREAD. 

Toa pint of molasses add half cup butter, three eggs, balf cup 
sour-milk, one' teaspoonful salaratus, one ditto cream of tartar, two 
cups flour, two table-spoonfuls of ginger. 

PLAIN l,'LUM-CAKE. 

, One pound of flour: quarter pound of sugar j quarter pound but
tel'; half a pound currants or raisins; three eggs; half a pint of 
milk 01' sour-cream, and a small teaspoonful of carbonate of soda, 
and spice to taste. 

LEMON JAKE. 

One telJrCUp of butter, three of powdered sugar, bent ~ogether to a. 
cream; stir in the yolks of five eggs, well beaten; dissolve a tea..
spoonful of soda in a telJrcup of milk, and add to tbe above: also 
the juice and grated-peel of one lemon, the whites of three of the 
eggs, 'peaten to a froth, and fonr cups of flour. Bake in two pans' 
about hn,lf an hour. _ . -
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COOKIES. 

One pound of flour; half pound but1er, rubbed well in : ! Ib su
gar : two e!!gs: half a cup of sour cream: one teaspoonful salara-
1us: a few carraways : nutmeg or ginger if you like. Roll out thin, 
and cut in round cakes. 

DROP SWEET-CA!l;ES. 

Four eggs well beaten: a large cupful of sugar: 1he same of but
ter melted: flour enough to thic:ken to a 1hiek batter; a few cur" 
rallts or seeds, or essence of lemon: beat for a few minutes, drop on 
tin sheets, ani! bake in a good hot oven. 

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

CHEAP FAMII,Y CAKE. 

To one egg and four ounces of butter, well beaten together, add a 
tell!'poonful of allspice, half a teaspoonful of pepper, a pint of mo
lasses, a teaspoonful 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 when perfectly light, bake moderately. 

SILYEl\ CXKE. (From the" Maple-Lea].") 

One pound crushed "ugar, threc quarters of a pound of driel! and 
sifted flour; six ounces of butter: mace aud citron; the whites of 
fourteen eggs. Beat the sugar and butter to a cream; add the 
whites, cut to a stiff fi'oth, and tlien the flour. It is a beautiful
looking cake. 

GOLDEN CAKE. 

This' and silver cake should be made together, to use both portions 
of the eggs. Take one pound pf flour dried, one pound white sugm', 
three-quarters of a pound of butter: the yolks of fourteen eggs, the 
yellow part of two lemons, grated, nnd the juice also. 13eat the su
gar and butter to a cream, and acid the yolks, well beaten and£trained. 
Then add the lemon-peel and Oour, and a tea-spoonful of sal-volatile 
dissolved in bot water. Beat it well, and, just before putting in the 
oven, add the lemon-juice, beating it in thoroughly. {3ake in squ(lre, 
flat pans, ice it thickly, and cut it in square, thick pieces. It looks 
nicely on a plate with silver cake. -

CALIFORNIA CAKE. 

One cup of butter, three of sugar, one cup sour milk, one teaspoon
ful. saleratus, and two of cream of tartar, six eggs and five cups of 
flour. -

-LADY CAKR. 

Five oz. butter, half pound sugar, the whites of eight eggs, half 
pound of flour. Flavour with almonds-one ounce bitter, two 
sweet. 
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SODA CAKE. 

One, pound of flour, four ounces of butt"r, six ounces suO"af three 
eg€?,s, one spoonful of sO~lr cream, with one of saleratu8, spic~s and 
fl"Ult to taste. Bake in a very slow oven at first. 

LEMON CAKE. 

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

FARMERS' SPONGE CAKE. 

One t~aspoonful of carbonate of soda dissolved in a tea-cupful of 
sweet mIlk, two tea-spoonfuls of cream of tartar, mixed dry into the 
f!.our, one egg, one cup of soft sugar, one cup of butter melted: it 
.can be made richer by the addition of a cup of currauts, or spice to 
fiavour it. Mix io a thickish' batter, and pour into a fiat pan j or 
bake in tins. 

CUP CAKE. 

Cup-cake is about as good as. pound-cake, and a great deal cheape. 
Three cups of flour, one cup of butter, two- cups of sugar, and fOlll" 

eggs, well beat in together, and baked in pans or cups. 
NOTE.-This is a regular American cake. 

Dou'on NUTS. 

Three pounds flollr : one pound sugar: ~ Ib butter: four eggs : 
II! piut of milk: nutmeg and cinnamon, one teaspoonful: two large 
tablyspoonfuls of barm : knead lightly : cut in strips, and tlYi"t and 
throw into boiling lard. j when they are of a fine light brown, tako 
the d9ugh-nuts out: sift sugar over them while hot. 

ANOTHER. 

Take one pint of flour, half a pint of sugar, three eggs" a piece of 
bntter as big as an egg, ,and a teaspoouflll of dissolved pearl-ash j 

when you have lio eggs, a gill of lively yeast will do j but, in that 
case they must be made over-night. Cinnamon, rose-water, or lemon
brandy, to season, if you have it . 

. If you use half lard instead of butter, add a little salt. 
Do not put them in till the lard is boiling-hot. '1'he more fat they 

are fried in, the crisper they will be. 

C~lIL'lION BUSH, TEA-CAKES. 

Scrape down a large cupful of maple-sugar, and dissolve in warni 
water, into which also put a teaspoonful of sularatus, well powdered; 
rub into two basins of flour, a good bit of butt~r! or SOIDe lard or 
dripping, and throw in a fmv carraways, or any spl~e you may have, 
and a .teaspoonful of salt: knead lightly, cut ollt WIth a tumbler, the 
lill of an old tin tea-pot., ,or any other convenient e\l~ter, and bakl) be-

r~ 
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fore the fire in Lhe.irying-pan, or in the bake-pan. Tbe frying-pan is 
often used in the backwoods, for baking cakes or bread. In Canada. 
they are generally made witb a very ~ong handle, ~n w.hich ~here is a 
loop, through which.a strong cord IS passed.' whICh IS agam passe.d 
over a nail in the chlmne-y·b.oard ; or a machme called a pan-Jack, 18 
placed behind it, with notches which allows tbe 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 w bite sugar through a bit of muslin; add to 
the sugar three or four drops of essence of lemon, or almonds: beat 
up two eggs with the sugar, and to tilese add as much very-fine flour 
as will make the eggs into a stiff paste. It is better to work it with 
a spoon till it is smooth and stiff enough to handle: knead it, !!Jld 
roll it out as thin as paper. With a sbarp penknife cut out leaves and 
sbells, and roses; or, twist narrow slips into braids, cutting the y~inings 
~f the leaves and the edgings. . , 

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

SWEET FRUIT-CAKE. 

. This is made by rolling out a fine short crust very thin, and spread
mg abOl;t an incb thickness of apple-marmalade, made by boiling 
down dned-apples to a pulp; over this lay anotber thin crust of paS
~ry : it s40uld be "baked in shallow tin-pans, and, when quite cold, cut 
mto squares, or vandyke-sbaped pieces, by cutting squares from corner 
to corner. This is sold in the confectioners under the name of mince-
pie, and pie-cake. " 

. ~s this work is not intended ~or a regular cookery-book, I have 
limIted myself to such cakes as are m common use in the farm-house!'.· 
Canada is ~h~land of cakes. A tea-table is generally furnishen with 
seve;al val'let!es of cakes and preserves. I have given you as many 
receJpts as :V1ll enable you to make a selection: if you require more 
c.ostly lufunes, there are plenty of good receipts to be had, by refer
rmg to any of the popular cookery-books . . ' 



INDUN RICE. 

INDIAN RIOE. 

Indian Rice isa wholesome and nourishing article of diet, which 
deserves to be better known than it is at present. It grows in vast 
'beds, in still watel's, in a depth from three to eight feet, where there 
is a great deposit of mud and sand. In many places where there 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 shew its tender green' blade above the 
water, you would think the lake was studded with low verdant islands. 
In the months of July and August, the rice 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 g~assy, attain a. great length, 
and float upon the surface of the water j I have seen the lea.ves of 
the rice measured to the amazing extent of eleven, twelve imd thir
teen feet. The deer come down 'It night to feed on the rice-beds, and 
there the hunter often shoots them. The Indians track them to their 
feeding-places, and shoot them by torchlight. 

In the month of September is the Indian's rice hl1rvest : by that 
time it is fully ripe and withered. The squaws collect it by paddling 
through the rice-beds, and with a stick in one hand, and a sort of 
s harp-edged, curved paddle in the other, striking the ripe heads down 
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into the canoe, the ripe grain faIling to the -bottom. Many bushels 
are thus collected. They then make an cnclosure on a f!Cjuarc area 0f 

, dry ground, by sticking branches of pine or cedar close together, to 
form a sort of hedge; in the centre of this place they drh:e i_n'forked 
sticliB, in a square of several feet, across which tht'y lay otliers, and 
on this rude frame they extend mats of bass or cedar, for the manu
facture of which the Iridian women are reuowned : they light a fire 
beneath this frame, and wIlen reduced to hot., glowing coals, the rice 
is spread on the mats above the fire: the green enclosure is to keep' 
the heat from escaping: the rice is kept stirred and turned wilh 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 the green rice. 

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

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

In appearance this rice is not the least like the white rice of com
merce, being long, narrow, and of an olive-green colour outside, but 
when cooked, is white within. The gathering' of wild rice is a tedious 
'process, and one rarely practised by the settlers, whose time can be 
more profitably employed on their fnrms j but I have nevertheless 
given this description of h~rvesting it, as it is not devoid of interest, 
and, should, this book fall into the' hands of any person, who by ac
cident was reduced to having recourse to such expedients as the wild
country afforded, for food to keep themselves from starving, they 
might be able to avail themselves of the knowledge. 

Men who have gone up lumberi'ng, on the shores of lonely lakes . 
and rivers, far from the haunts of civilized men, have sometimes been 
reduced ~o worse shifts than gathering wild rice to supply their wants., 

I will now give the most approved recipes for cooking the Indian 
rice. 

'WILD~RICE PUDDING. 

A basinful of Indian-rice- carefully washed and picked, should be 
soaked for some hours j the water being poured oj!' twice during that 

'time. Put it'l:lll in a' covered vessel; with plenty of water which 
should be drained off after it has boiled for half an hour as there iii 
a weedy, fi~hy taste with the rice, unless tll~ is qone. Milk may now 
be added III place of the water, with a little salt, and the rice sim
lllefed fOf an hour or more, till every grain has burst, and the milk is 
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absorb~a, Now add, w~en' cool, four eggs, a bit of butter, sugar, 
and a httle nutmeg' or ClDnamon. 'rhis makes un exc"lIcnt baked or 
l:foil~d pudding,: !lnd, leaving out the sngar" and spice, and eggs, and 
addmg more salt, IS .a good vegetable dish. 

STEWED-RICE THICKENED. 

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

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

INDIAN-RIOE IN SOl':'. 

Tho. Indil.s use the parched rice in their SIlUpS and stews, which 
are chIefly made of game, venison and wild fowl. As an ingredient 
in fresh soup it is very good, but must be well soaked and carefully 
picked. Many persons prefer the wild rice to the white Carolina rice, 
in venison-soup. ' 

NOTE.-TlJe wild rice, commonly called Indian nice, i~ 1'r botani,ts 
called ,Yater Oftts (Zizani" f'qua/ica). The flower-slem c,)mes up 
sheathed in a delicate gr:een, hollow) membraneous leaf, Ill1f[ display3 
the elegant awned flowers: from these the anthers llepend, of fI delicate 
straw colour and pnrple, which have a most graceful effect, ,,'nYing in 
the wind. The ujlper or spiked part is the une thnt bears tlce see,) : 
as the !l{J\vers approach maturity, the green, grassy leuyes j,lll DI1Ck 
from the stem) and Iloat upon the snrface: they are no long"" needed 
to protect the fruit. 

BFCKWHEAT. 

This grain is grown in Canada fpr the line flour 'I1hich is used as fin 
article of foodill the form of pancakes. It is the same 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 c!li~fly grown 
for feeding of fowls and game. In France I have heard It IS used by 
the peasants as bread,prohably in the way that the Canadians use it, 
as pancakes. Buckw he~t is .of. easy culture: it is ~own !a~e, and cut 
early. Hogs are fed )Vlth It, m the straw: sometImes ~t IS. sown by 
the farmer to enrich the soil, by being ploughed down wlulst m flower. 

When intende'd a~ a crop for harvesting, it is cut ~d bou~d in 
sheaves, thrashed and ground into flour, which must be sl~ted W.lt? a 
fine i ie've, as the husky.part is quite black, and any portIOn mIXmg 
with the flour would render it unsightly. I will now gIve the best re
ceipt for cooking 
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BUCKWHEAT PANCAKES. . 

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

Tak~ about a quart or three pints of the finely-sifted flour, mix to 
a batter with warm milk' or water, a teaspoonful of salt,' and half a. 
teacupful of good barm: beat it well for a few minutes, till it is 
smooth, and leave it in a warm place all night, covered in an earthen 
pot or tin-pail, with a cover. In the morning have ready your grid
dle or frying-pan, wiped clean, and some lard or butter, mad~ quite 
hot; into this drop a large spclonful or "mall teacupful at a tlIl~e, of 
your light batter, till your pan be full, but do not let them touch: If the 
lard be very hot, the pancakes will set i\S you pour them in, and be 
well shaped, and as light as a honey-comb : fry of a light brown, and 
turn them; lay them on a hot plate, and serve quite hot, with maple 
molasses, treacle or butter. 

If the batter have worked sour, melt half It teaspoonful of salera
tus or soda, and stir in. 

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

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

OATMEAL PANCAKES. 

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

It is a mistake to suppose that oatmeal or buckwheat-flour will 
alot ris~. I beJieve that the flour of any grain will rise and make 
leavened bread, and, in scarcity of wheaten flour, a mixture may lie 
made to great advantage, of rye, maize, oatmeal, or barley-flour. At 
all events, it is well to know,how to make good food out of the infe
rior grains. The English peasantry who live on the best wheaten 
flour, are not more healthy, and hardly so strong in muscle, as the 
natives of Scotland and Ireland, whose diet is chiefly oatmeal and 
potatoes. Most medical men agree in the opinion that brown bread 
or bread with a part of the bran left in, is much'more conducive t~ 
he~lth, unless to very weakly persons of lax habit, than the pure 
wh~te brea~; and that were brown brea~ mOle common as a staple 
artICle of dIet, there would be fewer caVs upon them for medicines.
Habitually costive persons should adopt the constant nse of brown 
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bread, ,and ab~tail).. as much ~. possible f:-om white bread, especially bakers bread, m the composItIOn of whICh alum and other astringents are often introduced. 

OAT-MEAL PORRIDGE. 
This wholesome dish is. prepared as follows :-
-Have ready boiling water, as much as will,be required for yo~r family ;, intq th!s throw some salt; experience will guide IOU in the quantIty, fur It must depend upon taste, and the n~cessity for a large or small cooking. Have ready yonI' oatmeal in a dish or basin, and a thick w;ooden round stick, which any boy can make for you with a good knife, and smoothing it off with a spoke-shave or a bit of glass. While you throw the meal slowly into the boiling water with one hand, keep stirring it with the stick with the other, till your porridge is thick and smooth; then let it boil for about ten minutes, and serve it ill plates, with a cup of milk to each person. Some, however, prefer butter to eat with it, others molasses: it is a matter of taste and convenience. 

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

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

OAT CAKE. 
It would seem presumptuous in an Englishwoman to give a Ifcipe for making Oat-cakes. The North of England people know h~w to make them. The Scots and 'Irish are famous for them, and the Inhabitants of the South, East and West of England would not eat them. 
In Canada they are made by aU classes of Irish and Scotch-some the plaiD, old-fashioned way, and others with shorteping, as butter or lard I like them best with a good deal of bntter m them ; th~y are lellll' hard, and, I think, more palatable: and some put soda !U the water which I have been recommended to try. I have .seen p~rsons in ague throw a handful of, toasted or fresh on:tme?l !Uto a Jng Of cold water, and take it, not as 'a cure, hut ns a dl'lnk !U the fever. 
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have-seen very good results, in yioleht p.ains in th~ body a~leviated, by 
'oatmeal made hot in the oven or pan, shghtly sprmkled Wlth water to 
create a steam, put ill a fhtllnel-bag or a course clothr and app,iet! to 
the sufferer: or an oat-cake toasted and wrapped up III a dmnp clotjJ, 
laid over the stomach. -Simple as suehremedies are, in case of sud
den illness it is well to remember them, especially in a country where 
doctors are few and rar off, besides being very expensive visitors in a 
poor emigrant's log-house or shan~y. 

I might enumerat~ many. othc(uses.to ~hich ~atmeal c~n ?e P?t, 
and furnish a long hst of (hshes'lll whICh It figures as a prmClpal Ill
.grcdient, bl:tt these hardly belong to my plan: therefore I.lea."e Uut
meal to more experienced housewives, and proceed to gIve lllstruc
tions on the cultivation and uses of 

INDIAN-CORN. 

'With the exception of whe!Jt, there is not a more valuable grain, 
or one more various and valuable in its uses to man, than Indian-corn. 
It'enters into the compositionof many most nourishing aud excellent 
compounds, and is" equally palatable and wholesome in its green or 
ripened state, as food for mim or the domestic animals about his home
stead: while the wild creatures gather their portion, from the big 
black bear, down to the active and predaceous chipmunk. It-comes 
amiss to none of God's creatures, and if it costs some labonr to plant 
and harvest, it amply repays the care bestowed upon it. There are 
seasons when it does not arrive at perfection, as iIi the cold, wet har
vests of 18B5, 1836, and 1837, but those were years wI-en the wheat 
grew in the sheaves, and graill of all kinds was with difficulty bl'ought 
to perfection. . 

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

CFLTURE OF INDIA..."i'-COR;,{. 

The best soil is light, good loam, and lands that have been· culti
vated for sO?le years, open and sunny,. rather than the virgin soil of 
new la!lds : m the la-tter case the plant IS apt to be too rank, running 
more to straw than grain. Indian-corn will bear soil well manured.
:rhe best Bort ?f corn (of whic~, ho~ever, there are ?lany varieties) 
IS the yellow elght-ro\\ed corn, 1. e. mght rows of gram on each cob. 
You will see varieties iIi the colour of the grain on the same cob; 
~nch as pale straw color, white and yellow, sometimes red and even 
blilish green; but a good unmixct! seed i., better. ' 
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The time of planting is generally from the 20j:h to the 25th of 
May, though I have often known it planted as early ,as the 18th in 
very warm .dr:y season~. T~e gt~atest danger the young plant ha~ to 
enCou~lter, IS frost, 11' hleh oiten mps the tender, green blade, when it is 
Borne mches above the ground. 

. S orne pe~'sons steep the grain twelve or sixteen hours before plant
mg, but thIS shou!d only b~ done when the sowing has been retard~d, 
to hasten vegetabon, and If the ground be very dry. If the soil be 
wet from recent raine, it is not pruuent to steep the seed as it is liable 
to rot in the ground, and ntver come up. ' 

, 
The corn dropper should be supplied with a lap bag, of ('oarse can

vas, tied round,the waist, or slung across the shoulders, the lr.outh be
ing wide enough to admit the haud freely; or a basket I"ith two han
dles on one side, and one on the outer siCle ; through the,c handles 
straps are, passed, which are slung over the left shol~ldcl', the basket 
hanging a little under the left arm, which arrangement admits of the 
readiest access. to the corn with the right hand: the outside hlll1d1e 
serves .for the' dropper to steady the busket. ,One person should open 

, tbe earth slightly with the lioe, into which four grains of corn are 
dropped,. in a square of about 111'0 inches, as ncar as pOEsil,lc, from, 
each other: the person who bocs, nll'll draws the ('arth OYC]' the corn. 
Some merely let the grains fall on the surface,' while the other conI'S 
them with earth, forming a slight hill over them: oHI(,rs u!,;ain druw 
a 'furrow, and plont the corn in rows, at ('('fluin (liFjaIlCl'~. The,co 
things are better learned by experience, and the ad·vice of old ~d
tIers-sound, practical men, who haye no interest iu misleading the 
inexperienced emigrant. 

The distance in planting corn, wIlen it is tIle usual hill culture, i~ 
three fcet from hill to hiJI, and three feet ('l'om row to row. E'ome al
low.a few inches more, considering that the plant huving more space-. 
and air, repays them by an increase of :luxuriance. 'l'h~ first hoeing 
gen.erally tal,es place when the plant IS about a fOOt,Illgh, whtn tIle 
earth is drawn towards the stems 0[' the plants, and stllT~ll well about 
them. ']'be next hoeing should be before the plant begms to hm up 
to flower, ·Where the fields are free of stumps, a one-horse plough IS 
generally preferred to the hoe, as being a great saving' of labour, and 
equully efficacious in earthing up the corn. Some cross-pl~ugh, but I 
do not think this is very often practised. ,V omen . and ~hllclrell take, 
great part in the culture of the corn-crop, c'pec'Jally 1Il the bush
farms where the roots and stumps obstruct the plough, and the h.oe 
alone' can be made use of. Pumpkins are usua~ly plante? aloDg WIth 
Indian-corn: the broad leaves of the pllmpkm sprendmg o\er.the 
ground, serves to shade it, and retain its moisture fur the benefit of 
the Indian-corn, acting as a sort of wet-nurse to the tender plant. 
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The pumpkin-seed is planted in every other hill, and in every other 
row; which allows free space for the' plants to run over the ground, 
without choking each other. 

Some farmers remove the unfruitful shoots and suckers from the 
stem of the plants, that are thrown up ; while others, who regard the 
fodder for their cattle as a matter of importance, think that they lose 
more than they gain. 
_ As soon as the grain begins to fill with milk, and has acquired some 

substance, it is fit for .the table; but the white, sweet, garden-corn is 
best for cooking, and should be cultivated for that purpose, instead 
of robbing your field-crop. 

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

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

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

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

There are various ways of thrashing Indian-corn, but the usual me
thod is ,simply with the flail; some tread it out with horses, on the 
barn floor. This is an ancient mode of thrashing, practised in the 
East, and also in Portugal and Spain. The first crop of Indian-coJ:ll 
I ever saw, was rasped by means of a' bit of iron-hoop, set in the 

• edge of a barrel; but this was a slow process. In the States. there 
Il;re machines on purpose for rasping corn, that work very expedi-
tIOusly, and are a great saving of labour. '. .' 

Four quarts of good seed will plant an acre of bush land, with the 
stumps on it: six quarts are allowed for old land where the ground 
is not encumbered by stumps or tree~. ' 
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'Ibav~ been p~rticular in describing,- as minutely as I could, all 
these t~mgs relatmg to the c?l~ivation of this crop, so universally 
grown !U Canada; for though It IS not often left to the management 
of ~m=;tles, yet suc~ things have sometimes occurred through sickness 0: aC~Ident .befallmg _ the head of the family, that the work or the 
dIrectIOn of It, has fallen upou the wives and daughters of the farmer. 

I have known women in Canada, who have not only planted and 
hoed the corn, but have also harvested it. -

I knew the wjfe 'of an officer, who had settled on a g~vernment 
grant in the backwooods: she was a young woman who had never 
been acc?stomed to any other work than such light labour as the 
most delIcate female may take pleasure in, such as the culture of 
flowers, and making pastry' and preserves, and such matters; but of 
laborious work she knew )lothing. Well, it so happened, that her fe
male servant, her husband, and also the man-fLervant, all fell sick with 
intermittent fever: in a few days both the man and the maid went 
home to their own friends, and this young wife, who was also a mo
ther, and had a baby of ten months old, was left to nurse her sick 
husband ~nd the child, and do all the work of the house. .At first 
she was inclined to fret, and give up in despair, but when she looked 
upon her sick husband iLnd her helplcss babe, she remembered that 
duty required better things from her than to lie down and weep, and 
lament: she ,knew that other women had their trials, and she [,raced 
up her mind to do what wus before her, praying to God to give her 
strength to do'her duty, and she went on cheerfully and with a brave 
spirit. 

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

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

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

The blne jays, and the racoons from the forest, came to share m the 
spoil· the grain was fast diminishing, which was to hav~ done so 
much' for the support of the little household. The P?or WIre looked 
ather fever·stricken husband, and at her baby boy:; neIther co?ld help 
her, and at mst she hesitated before she coul? deCI?e upon whIch p!an 
to pursue. However she left plenty of cooling drmk by the bed-SIde 
of her sick partner, and with baby in her arms she set out to the field; 
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- fortunately it was close at hand, just beside the garden. She spread· 
a slitm-[ on the ground at the foot of a pine tree that stood on the 
clearillO', alll1 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 q>rn. 
Sbe 800n became illt('rested ill the work, and though her soft hands, 
unused to rough labour, ,,'ere blisiercLl and chafed, in a few hours she 
had stripped the cobs from a large portion of the corn, and thrown 
them into heaps, running back from time to time to speak to her baby, 
and amuse him by rolling towards him the big yellow golden pnmpkilJ~, 

_ with which in a short time she had effectually fenced him round, while 
the little fell 0" , "llOuting with joy, patted and slapped the cool rind 01' 
the orang~-coloureJ!. fruit with his fut 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_ 

Sh~ next brought out some large Inllian baskets, into which she 
gathered up her corn. At sunset she dragged her little one home, 
mounted in great state Oll the top of one of the loads; ,yeary enough she 
was in body, bnt well sailisfied in mind; at her day's work. 

In this way she harvested and housed, her first crop of Indian COl1l_ 

Her husband was well enough to aid in storing the pumpkins by the' 
time her task was finished. 

In after years she has often with honest pride related to bel' children, 
how she gathered in the first Indian col'll crop that wa!:! rabed on their 
bush farm. Possibly this very circumstance gave a tone of energy 
and manly independcnce of spirit to her children, which will mark 
them in their progress in a,ter life. 

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

H01IlNY. 

This i3 the Indian name for, a preparation of com either slightly 
broken in a crushing l]1ill, or whole. The whole corn is steeped for; 
some hours, twelve at least; it is then boiled in what is commonly 
~aHed white lye, which is made with a sm~.ll portion of asbes tied up 
111 a cloth, or a clean bag, but a large tea-spoonful of salaratus, or a 
bit of pearlash would, I think, allswer as well or better than the ashes, 
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 th~ fi~e skin begins to strip. a little, put it into a clean bag, 
~nd 1?eat It till the scales fall off. Sift Or fan the bran away, rubbing 
It.through your hands. vyhen c.lean, return it to the pot, and boil it 
,!It~ p!enty. of water!or. SIX. or ~Ight hours, keeping it, closely covered 
tJll It IS qUIte soft. ThIS dish IS eaten "'ith milk, or with meat sea
soned with pep~er an~ salt. If to be eaten as a vegetable, a piece of 
meat may be bOiled With the corn; but if too salt the meat should be 
steeped and parboiled. ' 
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,- Wb.e? h~miny is made of ~ru8hed corn, it may be steeped and then 
pr~ssed through a coarse SIeve: the scalea will flon,t, and can be 
sklmIl,led off. . TI~e wa~l' m~lst be kep~ 'to boil the hominy in, as it 
contam.s the flour. This must be bOlle~many houl's, and is caten 
with mll4:. . 

SUPPORt/E. 

This is a thick so:t of pOl'l'i~g~, ma~e from Indian meal,vel'Y simi. 
hI,!' to oatmeal porrldge; only It IS DOlled l'ltther 10Ilo·e\,. The sifted 
Indian meal is sp.rinkled into theboiJing water, and stirred ciuickly,
l'athertnore salt.18 used than f<,>r oatmeal porridge,-aml when hoiled 
abont twenty mmutes, is taken up in a dish, and is eaten with milk, 
sugar,. butter, or any other seasoning that is prelJared. If there be 
an;Y left. from the bl'eakfa.'<Jt or snpper, it may be cnt (fol'..it hecomes 
qllJte solid when cold) in slices an inch thick, and frierl for breu,kfast, 
and· bnttered hot, or eaten with meat gravy. 

Supporne to the Americans and Cana,lians is what oatmeal POl'· 

ridge is to the Scotch anfl Irish. It is the national (lish, and yt'ry 
good aDd wholesome foorl it makes. . One h Ilshel of Indian meal will 
go' as far as. two of flQnr in pnddings and ca;kes, brend anll poniclge, 
as it absorbs a great deal more w!Lter or milk, swells in bnlk, amI 
satisfies the appetite sooner.. Suppol'l1e is belter for long boiling. 

MU,K SUPPOR~;E. 

A yery nice sort of hasty pndiiing is made in the following manner: 
-to three handfuls of Indian meal add one of wheaten flour, and mix 
them well: set 011 the fire a qlllwt of sweet milk and a pint of Imler, 
with II tea-spoonful of salt. As soon as the milk and water· boils, 
throw in and stir your flour and meal, and let them boil a few lllillU(~'S, 
fast. ~fter the meal has been all stirred in, if not quite thick enough, 
you can throw in a little more meal;-l'emove from the stove or fl··c, 
and let it simmer on a few embers on the hearth, or on the outside 'of 
the stove, for a, quarter of an holl!' long:cr. or even half au hom. This 
needs no ~easOl1ing otherwise than the so.lt that you put in, and is 
very delicions, being richer an(I more satisfying than the common 
supporne. It mo.kes a g'60d pudding for children, 'and, if seasone.d 
with nntmea' or cinnamon, four or five bBu.t.cn egg'S, and Bweetened, It 
is an exc'ell~nt baked or boiled pudding. 

GREEN CORN. 

Green Corn can be preserved by sin;ply ~Ul:ning back the.husk, all 
but the last ~thin layer, and then hanglllg It III the sun or 111 a very 
warm room. Wh,en it is to be used boil it soft, and th~n cut off the 
cob and mix it with butter. The summer sweet corn IS the proper 

kind. . . 1 b d d ·t 
Another is to pILr-boiLsweet corn: cut It from t le e.o s an Dy I 

in the sun, then stoJ,:e it in a Clil.Ol dry place, III a bag for use. 
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GREEN CORN PATTIES. 

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

GREEN CORN FRITTERS. -

One tea-cupful of milk, three eggs, one pint of green corn grated, 
a little salt, and as much flour as will form a batter. Beat the eggs, 
the yolks, and whites separate. To the yolks of the eggs add the 
corn, salt, milk, and flour enough to form a batter. Beat the whole 
very hard, then stir in the whites, and drop the batter a spoonful at a 
time into hot lard, iind fry them on both sides, of a bright brown 
colour. 

BOILED CORN. 

This is a favourit~ dish in Canada and the States. When the 
grains are sufficiently swollen and beginning to harden, but not to 
become hard, break off the cob, and boil for two hours or. till they 
become tender. Some like corn best boiled with salt at meat. but 
that is A matter of taste or convenience. As a vegetable it is much 
admired, especially the sweet garden corn: the grain of this is of 
milky whiteness, and is very nice even in its corn state, being full of 
rich, 811gary milk. It is of green sweet corn that the preceding 
dishes are made. - ,-

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

STEWED CORN. 

This is a nice dish: cut the corn from the cob, boil· for an hour 
and a hal~ reducing the liquid that you boil it in to a quart; cut some 
slices or steaks of any fresh meat, adding young onions, carrots, and 
sweet herbs, with pepper, salt, and a couple of tomatoes cut up ; stew 
till the vegetables are terrder. Should the gravy be too much re
duced in quantity, add a little boiling water or cream . 

• 
FRIED CORN. 

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

INDIAN MEAL ' PANCAKES • 

. Make a batter with one"part flour, and three parts Indian meal, a 
little salt, ,and. some wl)'rm (not ho.t) ~ater or milk, half a,tea-spoonful 
of s~laratns dIssolved m butter.mll~ l~ you have any, if not, milk.will 
do, If sour so mu~h the bet!er; stIr mto your bowl or pan with the 
batter, and beat It a few mmutes ; heat your griddle or frying pan 
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quite hot, with butter ?r lard, and dro~ in your pancakes. .As soon 
113 browned on one sIde turn them: keep them from burning by 
adding a little more fat or. melted butter. Strew sugar on the surface 
113 you lay them on the dIsh. Some butter them hot, and sift sugar 
also. These pancakes are far lighter for the stomach than flour pan-
cakes. . 

It_is a simple dish-eMily made-very eco~omical-and makes a 
~holesome v~riety at dinner or supper. .A. handful of currants strewn 
lD, or a few npe garden currants makes them nicer, or eaten with pre
served apples where you have an orch::ft'd, and fruit of this kind is 
plentiful. 

INDIAN MEAL PUDDING WITH MEAT. 

This is a good substantial dinner when you have fat meat in the 
spring, and no vegetables. Mix Indian meal, seasoned with salt, to a. 
thick batter with hot water or cold milk, add a little tea-spoonful of 
Boda, bat 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 have it 
at hand,) and lay them on the batter. Your slices of meat must not 
be very thin: half an inch thick at least. When the meat is brown 
on one side, turn the slice, and if done too quickly, remove to a hot 
dish and keep them covered IIp till the pudding is done. Some do 
not put the meat in till the batter is well set, but the pudding is best 
when both are done together. '1'he Indian meal absorbs the fat from 
the meat without tasting greasy, and a very savoury and relishing 
dish is made out of very homely ingredients. Fresh meat, a small 
joint of mutton or beef, cau be thus cooked, the pudding making an 
excellent addition to the dinner; and by this mode of cooking a small 
portion of meat will give an ample provision fO,r a large fWllily. 

INDIAN POUND CAKE. 

S eggs, beaten, 1 pint of powdered sugar, ~ pint of sifted Indian: 
meal, ~ a. pint of fine flour, 9th. of butter; stIr the butter and sugar 
to a cream, beat the eggs apart, stir the meal and flour to the eggs lind 
sugar and butter, add nutmeg and lemon peel, or essen.ce of lem.on, 
with II glMS of wine and brandy; butter !1 flat pan or little tart tIns, 
and bake. 'l'his may be eaten the same day or 113 soon 113 cold. 

INDIAN TEA-CAKE • 

.A. pint b~inful of Indian-meal sifted, fonr well-beaten eggs, II tea
cu ful of butter melted, a cupful of sugar, ~nd a table-spoo~ful 0; 
tr!acle or molMses, (but if you have n.one! thIS .last can be omItted, 
the cake will be good withont, though It looks ncher,) a tablf..spoon
ful of carraway seeds, or a cupful of currants; a teaspoonful e.nch. of 
ginger and nutmeg grated, and half a teasp~onful of ~alt. DI~olve 
a teaspoonfnl of soda or salaratuB, in some milk, lind mu these mgre-
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dients to a pretty thick bat.ter; bake in a S1;o\'2 pan, in a brisk oven.. 
-When oone, cut the cake into squares: it should be about two inches 
thick when baked. . 

'fhis is a vel'y nice cake, qllickly made, and ill rich aurllight, willh
out injuring the digestion. 

A fine cake can be made of Inc1ian':meal, egg:;, butter, molasses and 
ginger, with soda and sour milk or cream. . 
- Allspice makes. a good sea~oning for, a plaj,lcake; and dried g.lr
den-currants or huckleberries-are good put in. 

INDIAN-MEAl, DItEAKFAST-CAKES. 

One qn:nt of siftell Inaian-meal, one handful of fine flour, three 
eO'"'s well beaten, a cup of yeast, olle tea,poonful of salt, 'one 'luart of 
I~lk made prctty hot; put in the yeast, eggs and salt, .aud then stir 
ill your meal. Mix iuto a batter ove!'llight, adding in the morning a 
little paarl-agh, or SOtla or salemtus, jlBt beft)re bakin.~, but be eal'e
ful to roll and diasol ve before putting It to your batter, and stir it 
well through. . 

Pour the batter on a hOt, buttered griddle, and tum when brownecl
.on the under side: serve hot. 

JOIIN:'IY-CAKE. 

One q)lart of Indian-m3ltl : two tablespoonflll.'l of mola3ses, or a.
cup of coarse sU3"ar; one cup of butter mel tel\, a teaspoollful of salt, 
and one of ginger; two eggs: make these ingl'edients into a batter 
with scalding water or milk: pour the batter into a f1,.t pan, and bake 
brown: cut in squares, and servc hot with butter or preserves: 

, PLAIN JOHNNY-CAKE. 

Take a quart of sour milk or buttermilk, to which ad£! as much 
soda or pearl-ash as will make it froth np well; thicken this milk with 
Indian-meal; add a little sa~t; pour the batter into. a flat pan, aude 

. bake it brown; cutin pieces, and en.t it hot with butter or molasses . 
• A few seeds are an improvement ~o J 6hnny-cake. . 

BAKED INDIAN MEAL PUDDING. 

SCi1ld a qUl1'rt of milk, and stir in seven or eight tab Ie-spoonfuls of 
Indin.il 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 you 
prefer, a tea-cupful of currants or chopped apples, and four e"'gs 
beaten to froth; sprinkle a little fine suet 011 the top and grate a little 
nutmeg. 

PLAIN INDI..L'f PUDDING. 

The ame as above, only omitting the eggs and frnit. Thesame 
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 two or 
three hours. 
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INDIAN PUDDING TO }AT WITH MEA.T. 

. Th.is is ~imply a l:Jat~r, made with Indian meal, a little salt, 'and 
Bcaldmg Inllk or water, tied up, not too tightly, and boiled three hours. 

INDIAN-MEAL YORKSffiRE PUDDIN~. 

Make a ?atter o(Indian meal, with milk and two or three eggs, 
and pour mto the pan, when you'.az:e roasting beef, pork, mutton, or 
any fresh meat: it absorbs the gravy, and is very nice. It is all well 
to pour ~ff.some of the gravy before you put your batter in with the 
meat, as It I~ apt to rob the meat of all that runs from it. When 
you serve the meat, pour over i~ the reserved gravy, made hot. 

INDIAN FRUIT PUDDING. 

Make your batter with hot milk, a little suet, shreq: fine, or butter 
rubbed with the meal, six eggs, and a pint of any green or ripe fruit, 
(as curr~nts, gooseberries, cherries, hucklellegies, or apples chopped 
line,) a lIttle Bugar, and a tear-spoonful of sa'; boil for two hours, or 
longer if your pudding be large. ' 

CORN STARCH. 

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

It . is quite as palatable as arrow-root-mucb cheaper-and as 
easily prepared. ,As diet for the sick, it is very valuable; and also 
for young children. It would form a most admirable sea-store for emi
grants.-A half pound packet of this fine light powder costs 7 id., 
or a York-shilling. It makes delightful custards and pUddings. 

CORN-STRAW BEDS AND MATS. 

The sheathing which envelopes the grain of the Indian corn is often 
used for filling beds, or loose mattrasses, to put below feather be~s; 
and is preferred by many people to straw or, any other materml. 
The best method of' preparing it is this :-after the corn has been 
husked, or the cob stripped of the dry sheath that protects it, take a 
few nails and drive them quite through a piece of board,-the bottom 
of an old box will do for the purpose: the nails must project so as to 
present the points an inch or two beyond the surface, and severa!, say· 
six or eight, must be driven in so as to form a sort of comb, haVIng a 
double row of teeth. Gather up a handful of the ~ry hus~s, and ?raw 
them quickly across the nails so as t? tear them 1ll~0 _ strIps: WIth a 
little practice this work can be carrIed on very qUIckly. .A bag of 
coarse brown linen, with an opening in the.middl? seam, large enough 
to admit of a person's hand, and furnished wIth strlllgs or large ~uttons, 
is the best receptacle for the stl'~w. The persons who makes the 

G 
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beds stirs the contents of these mattrasses by putting in her hand. 
Mats for lltying under beds are fllso made by. braiding the sheathing 
into thick ropes, and sewing them tog(')ther wIth a wood~n need~e or 
a large iron needle, with an eye large en?ugh t? ~dmlt of. a slOgla 
blade of the husk being threaded through It. ThIs IS then tied; but 
those who do not care for the trouble of constantly threadin~ 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 them at the top, to keep your work from coming undone: the 

. braid is the simple three fly; but you use three blades "together, in
stead of one. To make i thiel, enough, every time you come to t~e 
left side, insert there a fresh blade, leaving a little bit of the end to 
project at the edge. About twenty yards is sufficient for a door mat: 
it is sown together with the big needle, and twine or bark. Children 
can be taught -to make these things; and they, cost nothi!lg but the 
time, and. can be madfl..llf an evening or on wet days, when other 
work caunot be attende1'r'to. 

This is one ,among the many uses to which this valuable pl!£nt can 
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 bp.g of them of all sizes should be kept for such purpose. 
Burnt slowly in the smoke-house, the corn-cob is in high rep'ute, as 
affording the finest flavouring for hams and bacon; and burnt to fine 
white ashes, they afford a very excellent alkali for ,raisillg ginger
bread, and other cakes. I have seen Canadian housewives make a. 
pure white ley of the ashes, for that purpose. 

POTATOE.S. 

The most common method of planting potatoes in the new soil, is , 
in hills: on the older farms, in ridges, earthed up by the means of a 
single-horse plough .. The potato is set all through the month of' 
May and the early part of June, and even later than this; bnt the 
earlier they are planted, the better chance yon will have of a fair 
crop. ' 

In' ~he .bush-farms potatoes are generally planted in hills: -the me
thod IS slI!1ple. One person drops the seed on the ground, litt a dis
tance of sIxteen or eighteen inches apart, and two feet between the 
rows: another -follows, and with a hoe, draws the earth each way 
over th~ set.: some f1att~n the top of the hill with the hoe, and shape 
them hke httle mole-hills. When the shoot breaks the ground, and 
the ie3;ve~ ex~and, the ea:th ~s again drawn up to the' plant. In the 
fresh ~rglD soil, once hoelDg IS all the crop receives; but in gardens, 
we give the potatoes a s!!cond, and sometimes a third hoeing. The 
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hills are preferred i~ new 'clearings, where the toots and stumps 
would,. prevent 'th~ ,l'\dges from being s!raight, and interrupt the 
ploughmg. ~he Irish .p~an of lazy:beds 1S seldom practised in Ca
nada, unless 1t be to :mprove a piece of turfy or weedy soil. The, 
field-crop of potatoes 1S seldom fit for use before AuO'ust but earlier 
tlorts may be planted in the garden for table, which will b~ fit in July. 
The sorts nsually set, are early kidneys, for garden culture. Pink
eyes, the common whit~, and red apple POtlLtO ; rough-skinned purple, 
and cups, for, the mam crop. 1'here are many others that I could 
name. IWbuld' advise any settler coming'out early in the Spring, to 
bring a small quantity of good potatoes for seed, in a box of dry 
sand. New seed will fetch high prices, and pay well if the" crop suc
ceeds.' There, is always an eagerness to obtain new sorts of an ap
proved potato, especially early kinds. 
, The month of October is the general one for storing'the field po
tatoes, which should be taken up in dry weather. I feel assured that 
a vast deal of loss, both in quantity and quality, is caused by storing 
potatoes wet. 

The cellar; the root-house, and pits in the gTound, are the storing
places. '1'her9 are o'bjections 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 bILd smell and impure air, very injurious to-the health of the in
mates of the dwelling. 

The root-house is better, but requires to be constructed with due 
attention for excluding the rrost. In pitting potatoes, the mode ob
served by some of the most careful farmers, is this :-the potatoes 
are suffered to lie spread on the ground, to dry in the f'un and wind, 
as 10nD" as possible, during the day: they are then g!l-ihered in large 
heaps,'" on a dry spot, sanuy, if possibl~, ~nd the grolmd slightl,Y in
clining towards the south, or east: no pIt 1S dug-the potatoes he on 
the ground only: over the. heap is spread a good qu.antity of dry litt~r 
or straw' on this earth 1S thrown, about a foot m depth; on thIS 
more str~w or the dry stalks of the potatoes, and another banki~g ?f 
earth. A few boards placed slanting", so as to throw off t.he ram, 1S 
sometimes added.; but the frost seldom penetrates the second layer 
of straw. Those who have a good. safe root-house, or large cellar;;, 
seldom pit: but if it is unavoidable, the way I ~ave recommended 18 

the best, fur securing this valuable root from the severe frosts of a Ca
nadian winter. 

N OTJiJ.-A highly ~ntelligent Scotchman, in our :vicinity, t:lls me that 
he has found from long experience, the folloWlOg phm IS the best 
for preservihO' the quality of the potato :-when tHklOg up the crop, 
he lays the r;ots in heaps of eight 61' ten hushels on the surface, co,ors 
them with ,dry haum and earth, but leaves a vent or space at the top, 
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with no- earth on it to allow the steam that rises from the potatoes to 
escape till the cold'weather comes on, when the pits are either removed 
to the' root-house or cellar, or secured by an additional quantity of 
litter, and an outer ban~ing up of eartp.. 

POTATO BREAD. 

(See Bread.) 

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

After dinner, let any potatoes tbat remain be peeled while yet 
warm, and set aside for breakfast; sliced and fried, with pepper and 
salt to season them, or placed whole in t,he oven or bake kettle, with 
a little dripping or butter, and made nicely brown, forms a good dish 
to eat with meat in the morning, apd saves the trouble of boiling. 
Tn Canadian farm.honses meat is generally cooked twice and some· 
times thrice a day. Or the potatoes may be put on the fire in a 
frying-pan or spider; (this is a convenient little pan with three legs, 
that is used to fry or stew in, which accompanys all cooking-stoves: 
it has a comical name; but the little pan is a very convenient ntensil i). 
a little butter, pepper, salt, and a little chopped onion being added, the 
cook, as she stirs the potatoes, minces them or mashes them fine with 
the blade of the knife, keeping them from burning by constant stirring, 
till they are nicely browned. 'l'his is a favourite way of cooking 
potatoes a second time: I learned it from an . .American lady. . 

~[ASB:ED POTATOES. 

Pare t~e potatoes very free from spots; throw them into cold salt
and-water as you pare them; when all are done, put them into clean, 
cold water, and boil till soft, carefully skimming the pot: pour off dry; 
then mash fine, adding a cup of milk or 'thin cream, and a little more 
salt, or you may put in a bit of butter: dish, and smooth the potatoes 
on the top and sides, and put into the oven or before the fire to 
brown. Cold mashed potatoes, cut in slices an inch thick and browned 
in the oven like toast, and buttered, is a nice dish for b;eakfast. 

POTATO soUP. 

Set ~:m the ~re, b.ones' ?f beef, or any fresh meat, with a gallon or 
water, IlltO whlCh slice omans, carrots, and turnips· a little salt and
pepper: boil till the vegetables are soft. Hav~ ready, potatoes 
finely mashed-a quart basin full; add them to the sonp. from \fhlch 
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the bones, may now be .r~moyed.; boil an bour, ~lowly; pass tbe so~p 
~),Irou~h a colander ;.If to~ thlck, add a little boiling water or liquor 
In whwh meat ~as b~en bOlled j return the soup after-straining it to 
the pot; s~red.lll a lIttle green parsley and savory j give it a boil up, 
and servelt ~lth toas~ed bread. .If you have no meat, a piece of 
butter rolled III flour, will do to enrlCl;l the soup instead. 

POTATO FISH-CAKES. 

'l'his ,is an excellent dish. If s.alt cod, or fish of any kind, salted or 
fre&h, be left cold, remove the bones and skin carefully; pound the 
fish in a clean pot witJ:Whe beetle, till every piece is separated; if too 
dry, add a little ~ot water or melted butter; when thoroughly re
duced, aud weI! ploked from the bones, add mashed potatoes, nicely 
seasoned with pepper-some add cayenne, but as children dislike such 
hot seasoning, it is better omitted in the mass; pound, the fish and 
potatoes till they are _well mixed; throw a little flour on a clean 
board, and taking out a small portion, mould it with your hands into 
a ronnd cake j flatten on the top, and roll it in the fiour. When you 
have a dishful made, fry the fish-cakes in hot dripping, butter, or lard, 
on a brisk fire: when neatly made and nicely browned, this is a nice 
way of cooking fish. If fresh fish is used, you Ipust season with 1\ 

little salt: Borne persons add ah egg and a little finely chopped 
parsley, when pounding the potatoes and fish. The same preparation 
put in a deep dish, and browned before the fire or in the oven, is, I 
believe, called, Uhowder by the American cooks: it is.less trouble, 
but the fisb-cakes both look and eat better. 

POTATO-CAKES. 

A very favourite cake with the4irish. ~hey are simply ~ade with 
potatoes boiled .very soft, and kneaded ~lth f1o~r and a httlo sal~ 
rolled thin; cut in squares, and baked qUlcIdy. 'the goodness of thIs 
cake depends on the making and bilking; ~ome persor.s use ~wice as 
much flour in making t4em as o.thers. A IlIcer potato-cake IS m~de 
by adding a little cream to mOIsten the potatoes and flour, making 
the dough ~tilf and ro\liD~ it thi?, and working a piece o~ but~r in, as 
in making pastry; bake lIghtly 10 the oven, or fry, arid SIft over them 
a little fine sugar.-All potato-cakes are best eaten hot. 

POTATO-DUMPLINGS. 

Make a dough with mashed potatoes and flour,.wetting t~e mass 
Wlth a vory little milk, to enable you .to knead It. smo?th '. ma~e 
d r and boil hi milk. Some boIl the dumplmgs 10 mTlk, tIll 
tl~emdo~~~'-is boiled down, and the milk thickened like hasty pudding. 
'l'his should he dono in a bake-kettle ~laced ~ver a few hot embers, 
and tho'lid heated on R clear fire j but It reqUlr:~ great care to keep 



126 FEMALE EIDGRAN'l"S GUIDE. 

the milk from scorching: when nic.ely done, it is a good sO.rt o~ llud. 
ding for children: with the addition of sugar, eggs, and spice, It 18 as 
good as custard. 

IRISH MASH. 

This is not the dish commonly known as Irish stew, but amory 
economicfll one; though certainly very inferior in. goo~ness. It IS 
made with a large quuntity of potatoes, seasoned with omon and'hep-
per; cold meut chopped up and mixed .through the potatoes: t ~re 
18 no gl'avy, or very little, and the dish IS rather r~c~mmended for Its 
satisfying than its delicate qualities j nevertheless It IS a useful sort of 
dish where the meat is scarce in a large family. 

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

POTATO-STARCH. 

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

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

Pare some large potatoes; white skinned are preferable to red or 
purple; grate them down to pulp on a coarse rasp, or the large-holed 
side of a bread grater; let the pulp fall into a pan of clean cold water. 
When you have reduced all your potatoes by grating, sti.r the mass 
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 remait!s after the straining must then be 
left to settle for an hour or more, or till it looks clear, and shows 
a sediment at the bottom. It may then be poured off, and a second, 
water put on; stir this, and leave it again for some hours. A third 
water should be added; pouring off the former one as before: three 
waters is generally sufficient. The last time you pour the water off, 
you will perceive a slightly discoloured crust on the top of your starch, 
or some of the fine fibrous matter that has passed through: remove 
it with a clean spoon, and the pure, spotleSi', white substance below 
is the starch. This must he taken out, and spread to dry in a warm, 
sunny place, stirring it very frequently, till <the whole is perfectly dry. 
It may th~n ,be P,ut iii paper bags, a:nd ~ung up in a dry room.-Be 
sure that-It IS qUIte dry before bagg'lng It. . 

K ot only does this-make the cIeurestand best of starch for muslins 
and linens; but 'is a good substitute for arrow-root, boiled in milk, 
either for invulids or babes; and is valuable in places where delicacies 
fur sick persons cannot easily b3 procured. .' 
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CORN STARCH. 

This is an American 'preparation of Indian corn which is sold in small I?ackets, in most of the C:anadian stores. It i~ used riot only for st~rchlD&, clot?es, but as an artIcle of diet; for puddings, custards, and , JJ?1~ed wIth mill,. for pap, for very young children. I should think a sImilar preparatIOn ~~uld be made by steeping corn, till it be swelled and fermented; brulSlDg it, and pouring off'the white floury sediment as in potato staich; bleaching it, and drying. ' 
BRAN STAROlOT. 

A large suppl! of good st.arch ca.n be made by the following process: steep halt a bushel of bran ID a clean tnb or barrel, pourina' over it several pailfuls of water. Let it stand in the sun or in th% warm kite I len, 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 fortnight to sour. Stir the'mass well up several times; then strain off, squeezing the bran through a canvass cloth, coarse, but (juite clean. When the liquor that has been strained has settled, pour off the top, ani! 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 canvaRS cloth; and when you pour off uf;"llin, remove the brown, discoloured starch from the surface of the cake that remains in the bottom of the vessel: dry thoroughly, as for potato starch, and tie it in bags for use. Cows or hogs will eat the refuse bran., If you like, to blue your starch, it must be done by bluinO' the last water that you put on, ane! stirring well j but it is bette~ to blue the water you boil your starch with. 
Those who understand the art of dying, usc the sour, fermented walet' that is poured off, in colouring ,red and scarlet, which are 

brightened by acid. 

P .. UMP KIN S. 
This veO'etable or rather fruit, is extensively grown in Canada; 

. beingalw~YB pla~ted wit,? India? corn. It is ~'iven in t~e. f~ll of the year to the cattle and SWllle, whICh feed upon It eagerly: It IS fu.tt~lling aud nourishing, and imparts no bad f!n,vour to the mIlk, as turUlps 
are apt to do. . . . Among the old-fashioned settlers, the pumpklllls much esteeme.d for pies and a sort of molasses, which they prepare from the frUIt by long boiling 'When properly made, there is not (1 better dish, ea~en than a good pumpkin-pie. Now I must tell ;VOu, that un Enghsh pumpkin-Ilie, Ilnd (1 Canadian one, are very dljferen~ly mel.clr, Iln~ I ~ust giVd the preference, most decidedly, to the Amerlcall dish; wluch 
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is something between a custard and a cheese-cake, in hate and ap
pearance. I will now give you a recipe or two for 

PUMPj(IN~PIE. * 
Select a good, sW'eet pumpkin, fully ripe: to ascertairi ifit be a sweet 

one, for there is a great difference in this respec~ C1l!It a p~ece .of the 
rind .. and taste it, or cut several, and then you can Judge whICh IS best. 
'fhe sweetest pumpkins require less sugar, and are much richer. 

Pare and cut the fruit into slices, removing the seeds and also the 
fibrous, spongy part, next to the seeds. Cut it into small pieces, and 
put it on the fire with about a piut or water, covering the pot close: 
you are not to bruise or stir it. Should the water boil away so as t6 
endanger the pumpkin burning to the bottom of the pot, a small quan
tity more of water may be added. It will take three or four hours to 
boil quite soft, and of a fine brownish yellow. Some improve the 
colour and richness by setting the pot on a rew embers, m~ar the fire, 
and keeping the pot turned as the pulp browns at the sides: but this 
requires to be carefully attended to. . . 

When the pumpkin is as soft as mashed turnips, pass it throngh a 
hair-sieve or a colander; then add new milk and two or three eggs 
well beaten, with grated ginger; as much sugar as will make it sweet 
enougli 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 milk must not be sufficient to 
thin the pumpkin too much: it should be about the consistence, when 
ready for the oven, of finely maBbed turnips: if too thin you will need 
more eggs to set it ; but it absorbs a great deal of milk, and is better 
to stand some little time after the milk is added, before being baked. 

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

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

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

ANOTHER WAY. 

Boil your pumpkin, as before directed, for three or four hours' 
b~ise it fi~e with a beetle, such as you pound potatoes with ; ~ 
WIth ~ew mIlk, and two or more eggs, as you like: add a little sugar, 
aud gmger or all-spice, and bake in lined tins for half an hour. Some 
peo~lle grate the rf!.W pumpkin on a coarse grater, boil it with 

" I had this recipe from a Canadian lady who is celebrated for the ex
cellence of her pumpkin-pies. I can vonch for their goodness from my 
own experIence. 
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a v~ry ~ittle wate~ for an hour PI' so, then add milk by degrees as Ion 
as It WIll absorb. It, keeping it simmering slowly. When well boile! 
~nd swelled, let I~ cool,-when cold, sweeten and scason and b k 
III the othElrrecelpt. ' a e as 

DRIED PUMPKIN.: 

Boil.down ~he pumQkin; and when soft, take it out of the pot, 
spread It on dIshes .01' tlU~, and set them in the sun or under the stove 
to dry. When. qUIte dr:ed, pack in paper bags, and bang up in a 
dry room. ThIs ~ode WIll enable you to make pnmpkin-pies at any 
season, when. requIred. Steep it in milk, till it swells and softens, and 
make yOUI' pIes as usual. . 

So.m~ cut the pumpkin in rings, and hang up to dry in the kitchen j 

but It IS apt. to mould and turn black; possibly, if dried at once in 
the sun outslde the house, 01' at night in the oven, it would keep 
better. 

PUMPKIN-MOLASSES. 

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

SQUA.SH. 

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

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

In old gardens manure is necessary for tbe growth of all this tribe 
of plants. A. good hot-bed for squashes or cucumbers may be made 
by piling thc weeds and rubbish, dried leaves and stalks of vegetable~, 
and covering the mound with several inches of finc. mould .. <?n thIS 
Bet your seeds, and you will have a fine crop; beSIdes coverlD,Il' an 
unseemly object, and making an excellent bed, of the finest SOli, for 
flowers or vegetables of any sort requiring good, rich, mould. 
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CUCUMBERS AND MELONS. 

(Plant, ijjn npen ground,Jrom 18th to 25th May.) 

Both these fruits can be raised in Canada without the trouble of 
making hot beds, and sheltering them with frames, provided your soil 
be rich enough, and the young plants are protected from the late 
frosts, which will sometimes, even in the latter part of May, cut both 
corn and the tender leaves of the melon. It is not commonly the 
case, but it has happened even in: the early part ?f June .. Ingen~ral 
the seeds are put in about the 20th of May, and If you WIsh to brmg 
them on safely, place a square of bricks about each plant: on this 
lay a pane of gJass. Glass costs very little in Canada. This will 
serve as a frame-light, and you may open and close it at wilL Water 

'your plants, and keep the glass over them at night, or till your plants 
no longer require such care. Spread a little fine h::ty over the ground, 
between the plants: this will keep in moisture to the roots, and help 
ripen the fruit. .A bit of slate or glass is sometimes laid beneath the 
fruit to attract th~e sun's ray. I have seen splendid melons-musk, 
cantaloupe, rock, and nutmeg-melons brought to great perfection in 
the open ground, on new soil. If the summer and fallare fine and 
8unny, which is generally the case in Canada, you may reckon on 
having ripe melons in plenty with a little care. 

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

There is a plan that I have seen recommended in horticultural books 
for growing cucumbers: this is on a frame of sticks, placed close 
togetber, slanting like the pickets of a harha fence. On this the vines 
are trained, and suffered to grow, stopping the length of rthe 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 .peatest. 

MELONS PRESERVED. 

Cut a ripe musk or cantaloupe melon, in slices,-remove the seeds, 
-sprinkle a little white sugar on the fruit, and let it stand for an 
hour. 'l'o every pound of fruit allow three-quarters of a ponnd of 
B~gar, white, it sho?ld be j a dozen cloves, and some ginger, sliced. 
N.ow pour off the JU ce that has r~n f;om your fruit,-put it alo~g 
WIth the rest of your sugar and spIce mto a clean skillet or preserv
ing-pan,and boil it np. When boiling put in your melon and boil 
for half an honr. Th~ peel of a lemon, thinly pared and cut in strips, 
may be added. The JUIce of two, squeezed in, greatly improves the 
preseFe, but it may be' omitted. 'I'his makes a verv beautiful
looking preserve, of a fine apricot colour. It is very rich j but 
rather too lu,;cious 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 prod~c~s thi~ fruit in great perfection. The cultnre is 
sImple-a bed of hgh~ nch mould should be prepared, on which the 
seed should be sown In the early part of May; a light dressing. of 
wood as~s, sprinkl~d over the bed saves the young plants from the 
attack of the By whICh is very apt to injure the first seed leaves unless 
guarded against. The tomato is very hardy and bears transplanting well, 
as the plant grows very large and bushy in a good soil. You must 
not set out your tomatoes nearer than three or four feet of each 
other; a border is best, as the sun and light have better -access to 
them than when planted on a bed. I copy a passage from the 
"Rochester Horticulturist" which may be useful to the Conadian 
gardener. 

'1'he 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 j oh these laths 
may be nailed a foot apart, or wires may be stretched. Each branch 
of the tomatoes will need to be tied at first, but al'terwarrls it will be 
sufficient to 'run twine from stake to stake in front of them. Mine 
have beim trimmed and tmilled in that way for many years. Tbe 
top buds should be shortened to check their growth. The fruit thus 
treated is remarkably fine in quality and abundant in quantity." 

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

TOMATOES PREPARED AS A VEGETABLE mSll. 

Gather ripe t;~atoes; remove the stalk, lay th~m in a deep J?fin, 
, pour boiling ,water ?ver them, and. reIflove the skills; put them III a 
sa)lce-pan WIth a lIttle salt, a bIt of butter, cayenn~ pepper, or 
other pepper if preferred, and one table spoonful of vmegar, stew 
for half an h9ur. This is a good sauce for roasted me.at. 

DRIED TOMATOES. 

This is for the convenience of having the benefit of the fruit ~t any 
season The tomatoes are skinned and salted, and set mto II 

vessel 'in a' water bath, and stewed for half an hour; the excess of 
juice may be drained off, which will do for catsup, then spread thi 
pulp on earthen dishes or plates, and dry them gr~du:ly 1';1 II ego 
stove or brick oven; when quite dry hang them III ags.m II .ry 
room, and soak when wanted to cook for sauce-but they will reqlllre 
seasoning with pepper and butter. 
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AN E:~CELLENT TOMATO SAUCE. 

Wash eight dozen ripe tomatoes,place them in an e~rt.hen pan, having 
divided them in one or two pieces, carefully removmg any stalk that 
may adhere, or auy blaekened or decayed part; over ~ach layer st~w 
Borne salt, and let them stand for two days: put them III a preservmg 
pan with the liquor, and boil well for fifteen minutes; then pass the pulp 
through a colander or coarse sieve to separate the skins from the pulp: 
to . this strained juice add 4 oz. mustard seed, 2 oz. whole peppel',II 
ripe red pepper, having removed the 's~ed; 2 oz. whol~ gin,ger, 2 o~ 
allspice, several cloves of eschalot; bOll all together till the pulp IS 

reduced to nearly half the quantity, rub 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 tigh~down. Those who can afford it, put a teaspoonful of white 
wine into each bottle the last thing. 

PRESERVED TOMATOES. 

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

TOMATO CATSUP. 

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

'When the tomatoes are cold put them through a coarse sieve and 
. ~ottle them for use. The coarser parts may be put with the spice 

mto a jar, and vinegar poured over them. They will make a goqd 
sauce for cold meat, or seasoning for soup and stews. 

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

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

When. I make Tomato catsup myself, I allow a table spoonfnl of 
strong vmegar to every quart of juice, but most persons make it 
without vinegar. . 

~ny one who has a good cellar may have a supply of the fresh 
frUIt for use, by taking up the plants before tIrey are ripe, and hanging 
t~em on a pole head downwards. They can be ripened in a sunny 
wmdow, or used green. 
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PRESERVED GREEN-FRENOH BEANS. 

• This is .done bygath~rill&" the~reen b.eans while tender, and throw
Illg themmto strong. brIne, In .WhICh Ii. bIt of alum is dissolved: fill the 
vessel, a small cask IS best, wIth the beans till it will hold no more, 
and is clos.ely packed; lay some straw on the top to keep the beans 
ffl:!nf floatmg, and cover them down from the air. Some make no 
bnne, but strew dry salt between the layers of beans;-;they shQuld be 
steeped for some hOUfS to draw out the salt. ' 

LIMA BEANS. (Time to 80m, 18th to 25t7£ May.) 

Th,ere are no beans that are more truly valuable to cultivate than 
the white lima bcan; it is a climber, and' reqUires poles to cling to. 
It is better to be set iu hills three feet apart, about four seeds in each 
hill; three slender poles, seven or eight feet in height, set so 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 
la.bor is done. This bean bears profusely; the crop continues in suc
cession tmfhe oMest beans are ripe. The green beaus are very large, 
and vcry tender; in inoist rich ground they are excelleut. The ripe 
beans are of a pure ivory white colour, flat and kidney.shaped. 
These beans form a favorite article of vegetable diet in A.mcrica. The 
manner of preparing them is a.s follows: 

STEWED DEANS. 

Steep the beans, say a quart, in hot water for twenty.rour hours, or 
even longer; boil them, and remove the skins; the water should be 
changed, and the beans when soft enough, drained and 8easoned with 
pepper, salt and butter .. , 'fhey take three hours. to boil B?ft. 
.Another way is to par.boll a bit or pork, ami put It ~o b()llwlth 
the beans; tJfen remove the beans to a dec p pan or dish, put the 
pork in the middle, and brown all together ill the oyen .. Bea[~s ~re 
a good ingredient in soup, and also as a pudding, made m a similar 
manner 'to pease-pudding. 

SUBSTITUTES FOR 'rEA A.'l\D OOFFEE. 

It sometimes happens to persolls living at a distance from towns, 
that their stores of tea and coffee IH1ve been exhausted, before II f~sh 
supply can be procured; or the want of re3.~y-inoney for purchosiDg 
these necessary luxuries, hM left the poor emigrant to s~ch I'eSourees 
as the herbs of the field offer.: Among the old CanadJa~s there are 
persons intimately acquainted with the virtues of YllTIO?S plants 
which they freqnently make use of instead of. tea, and con~der them 
more wholesome than the more palatable Ciunese leaf, WhICh we are 
so accustomed to regard as indispensable to onr ~omrort. 

, H 
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Necessity, no doubt, has taught the old settlers, ~oth in the S!atel! 
and Canada, to adopt certain leaves, roots and bernes; as a snbstltute 
for the genuine article; and ?~bit has rec~nci1ed th~m.to th~ f1av:onr. 
Some attribute valuable medlClDal propertIes t.o their ~Imple m!usIQJIS, 
ahd, possibly, not without reason. The IndIans boil the chips and 
ba'rk of the Slissafras, or spice-wood tree, as a luxury, as well as a me
dicine,and bring it from distant parts of the country. I once tasted 
the decoction, and found it very pleasant, besides tasting- the bark, 
which had a fine aromatic flavour, like the nutmeg. ' 

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

There is a species of fern, known by the country people by the 
name of sweet-gale, and sweet fern : it is woody, growing in a slight, 
waving bush, about three or four feet from the ground: when the 
leaves are rnbbed they give out a delightful, aromatic, spicy odour, 
which soon goes off. When boiled, it has a slightly resinous taste, 
with a bitter flavour, that is not very unpleasant. This sweet-fern is 
in high repute among the Yankee and old tlanadian housewifes; as a 
diet-drink : they attribute to it many excellent virtues, and drink it as 
we do tea. 

lt grows only on very light, sandy soil, by wastes. on the road side, 
or at the edge of pine woods. At dewfalI, at night, or early in the. 
morning, this shrub gives out a delightful perfume: it is very elegant 
in form, and in quality tonic and astringent: it has been recommended 
8.'l a specific for ague. The botanical name is Comptonia asplenifolia. 

CEANOTHERS.-NEW-JERSEY TEA.-MOUNT.AIN SWEET. 

These are the' names of another very pretty -and fragrant shrub, 
with white feathery flowers, that have the scent of the flower we 
used to call Meadow-sweet, and, Queen of the Meadows. It does net 
grow in the thick forest, but on open plain-lands, such as the Rice
Lake, Brantford, Monaghan and other open, shrubby lands. 

The' natives use the leaves of this plant as a substitute for tea.
There is nothing injurious in this plant ; and like the former one it is 
tonic and astringent. I have never taated the tea made fro~ the 
leaves of this shrub, but I intend to cure some as a trial of its flavour 
adopting !he method! as near as I.can, practised by the Chinese id 
drying ~heJr teas, heatmg the l~aves In a pan for a few minutes, rolling 
~hem WIth the hand, and letting them cool, and heating them again. 

The lumbermen us.e the New-Jersey tea, when out at their work, 
and also the Labrador-tea. 

LEDUM LATIFOLIUM.-LABRADOR TEA. 

_ This very pretty and sin~hi.r shrub grows chiefly on the low level 
bimks of swampy, half dned-up lakes. There are two kinds; one 
that is' calleq marsh ros.emary, the leaves bearing. a strong resem-
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blance t<r the shrub rosemary: it has ·pale lilac flo d bl • h 
coloured h db" ,wers, an UIS-

, ar errles, resIna. us !n taste,_ not uulike juniper-berries in 
taste and appe,arance; but It IS the broader-leaved that is used as 
tea by the lumberers. The ~nder side of the leaves of this plant, are 
of a deep rust colour, and soft and cottony: the outer surface is )lard 
an.d dry, of a deep, dull green: the flowers are white, and very 
pnckly : ~he whole pla?t has .an aromatic scent, w):lich is rather too 
~owerful In th~ decoctIOn, for It must be boiled for a few minutes.-

~:)J~e people h!ghly approve o(this beverage. I have tasted it, but 
dlSIrked the reSInOUS flavour. -

PINUS CANADENSIS.-HE!ILOCK TEA • 

. The tops of the he~lock are used b1 some persons as tea, but I 
thmk very few would dl'mk hemlock-tea If they could get a more pa
latable beverage. 

As a remedy for a severe cold, I believe a cup or two of hemlock
~~, drunk quite war~ in ~ed, is excellent, as it p.romotes perspiration; 
It IS also a powerful dIUretIC, as well as sudorific. Do not be alarmed 
at the name ?f hemlocT. ; it is not the poisonous plant known by that 
name, that IS here spoken of; but a very beautiful species of pine 
tree, called the hemlock, spruce, which grows in Canada, iu the fo
rests, on poor, rocky soil: it is very hard to cut down, and difficult 
to burn up : the wood of the hemlock is not much used, it being full 
of resinous knots, tough and stril1gy . 

. There are many other herbs Used as tea, but it is better to obtain 
information from those who are in the practice of testing their qualities. 

For substitutes for coffee, the list is endless. Beans, pens, corn, 
.potatoes raw, cut small, und dried to a brown colour, all through; 
rye, wheat, aud even bread. The very best that I can recommeud, is 
made from the root of the common dandelion. 

DANDELION COFFEE. 

Dr. Harrison, of Edinhurgh, recommended the usc of this root, 
many years ago. It possesses, he says, oIl the fine flavour and exhi
larating properties of coffe~, without any of its deleteri?us e~~cts.
The plant being of a sopOrIfic nature, the coffee m~de from It, ~~en 
taken in the evening, produces a tendency to sleep, Illstead of excltlllg 
wakefulness, and may be safely used as a substitute for the Arabian 
berry, (he adds,) "being equal in subst~n.ce and flavour t~ the best Mo
cha coftbe." This is going 'too far: It IS the best substItute that has 
been found, but certainly not equal in. ~avour .to really fine c~ffee. I 
will now give my sister, Mrs. MoodIe s, reCIpe for preparIug the 
dandelion-root, and her method of cooking it. "The roots s~ould.be 
carefully washed, but not so as to remove the. fine, brown skill which 
covers them and which contains the aromatIC flavour .. The roo.ts. 
when dry sh'ould be cut np into small pieces, about the SIze of ~ kil'
ney-bean,' and roasted either in a Dutch-oven, before the fire, or III the 
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stove, stirring them from time to time, to prevent burning : when they 
are brown through, and crisp, like freshly-roasted coffee, remo~e them, 
and let them cool; grind like coffee. Pu~ a small cupf~ m.to th.e 
coffee-pot, and pour over it a qu~t of bOlllng water, let~mg 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, "taug.ht me ~hat the root gf this valu~ble 
plant was not so good in the Spnng as l~ the ~alL In new clearyngs 

, this herb abounds, and grows most luxurIantly lD the fine new soIl.
The best season to collect it is in the month of October, when the 
potato-crop is being taken up. To persons residing in the bush, to 
whom tea and coffee may happen to be an expensive article of con
sumption, the knowledge of this valuable propert.r, ina plant spread' 
so abundantly over their fields, may be very useful. ' 

I can speak to the excellence of the dandelion-coffee, having often 
drunk it, though I do not think I ever succeeded in making it myself, 
so well as my sister did. I believe that I scraped as well as washed 
the root, and thus injured instead of improving the flavour. The ad
dition of a small quantity of good coffee would be an improvement, 
and would be very economical, as the difference would tlien hardly 
be detected, between the Bubstitute and the genuil)e article. The 
small haricot-bean, browned, and a small quantity of coffee added to 
it, gives a respectable imitation. The acorns of the white-oak, , 
browned and ground, are also used. ' 

Before I leave the subject of the dandelion, let me observ.e that it 
is sometimes blanched, and use<l,. as a salad, instead of endive; or 
boiled as a vegetable. 

COFFEE. • 

The best coffee, or what is here called 80, sells at Is. 3d. per lb, in 
the country stores; but a better article may be got at Is. per lb, in 
any of the larger towns, and at lOd., unroasted. 

"The reason," says an agricultural journal now before me, "that 
coffee is seldom well made, is, first, the berries are too hastily roasted, 
or roasted too much: a light cinnamon is their proper colour. Se
condly, the coffee is ground too fine ; and thirdly, it is often boiled 
too much; by which the bitter principle is extracted, and the finer fla
vour Hies off; and fourthly not enough coffee is allowed in the pot." 

A FEW REMARKS ABOUT BEER. 

There is nothing that the new settler-complains more feelingly of, 
than the w~nt of good beer and ale. Nobody brews beer in then: 
own homes III Canada. Beer can be got in all towns, it is true' but 
it is not, the emigrants Say, like the sweet, well-flavgured, home-b;ewed 
-beer of the English farm-houses. The reason why so few o! the Oa-
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nadians brew their own beer, arises .from several causes: first, that 
there are ~o 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, th.e 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 
wh~ky drunk in thi~ colon:y. As t?ere is no prohibition in Canada, 
agamst people maltlllg theIr own barley, I think it would be wise for 
every farmer to grow a small quantity of this useful grain, and learn 
the practice of malting it : they might not perhaps, produce at first, 
as fine a flavoured malt as what they had been accustomed to pur
cl:as~ at home, from the malster; but one that would supply them 
WIth a very palatable be'or, and at a very little cost: the hops they 
can grow in their own garden; every one cultivates this plant on ac
count of it being an indispensable ingredient in making harm for rais
ing the household bread, besides shading and adorning their veran
dahs, by its luxuriant foliage and graceful flowers. The bush-sett.ler 
has, however, little timt;l to attend to malting and brewing; but those 
who reside upon old cleared farms, would find no great difficulty ill 
supplying themselves with beer of their own manuracturing, at a 
small expenditure of time and trouble. Many of the cotters' wives 
in Suffolk, used to make a cheap sort of beer for the use of their fa
milies, from treacle, hops, bran and water, with yeast to ferment it.
This they might also make in Canada. During the very hot weather, 
Bome cooling and strengthening beverage is lDuch required by men 
who have to work out in the heat of the SUIi'; lind the want of it is 
often supplied by whisky diluted with water, or by cold water, which, 
when drunk in large quantities, is dangerous to the health, and should, 
if possible, be avoided. 

Instead of the usual allowance of strong beer and harvest-cakes, at 
four o'clock in the afternoon; tea or coffee, with bread and butter, 
pancakes or cakes, are carricd out into the fie!d as a r~freshmellt.
'fhey have supper on their return, at seTen or eight at mght. 

There are no harvest frolics held here, us in England .. The p:~c
tice seems altogether laid aside. N 0 ~leaners are eve,r seen III Cauartmn 
harvest-fields, Perhaps this very C1rcnmsta!1ce wl!1 sh?w that the 
poor man does not require such a lDellns of mcreasmg Ius store: he 
reaps his own field, and his own hogs and fpwls are the gleaners that 
gather up that which his own haud has scattered. 
'-. TREAOLE-BEER. 

To a 'five-gallon cask allow four pounds treacle.: boil ~ large hand
ful of hops ill a gallon of water, for ad hotll" : strm,n the hquor offhithh ho s into our cask: add t'he treacle: fill up WIth water, to ,w C 

pu~ one pift of yeast: in two days bottle it, but d.o not cork till the 
third: it will be fit to drink in two days after corklllg. 
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MAPLE-BEER. 

(See that article.) 

. BEET BEER. 

Clean and well scrape and wash six sug~r 0: white beets : c~t them 
in slices and boil for two or three hours III SIX gallons of spnng wa
ter : wh~n the liquor is as sweet as beer-wort, strain it into a small 
cask: add to this the liquor in which you have boiled down a good 
handful of hops: when cooled to blood-heat, add a teacupful of good 
rising: set your cask in a.warm place, till the fermentation takes 
place: when the beer has worked for two or three days, fill up the 
cask, and set it in a cool cellar: it will be ready in a week or ten 
days for drinking. 

BEET-VINEGAR. 

This is made in the same way; only, instead of stopping, let the 
fermentation go on, ana keep the vessel open in a warm place near the 
fire, for some weeks, and J'bu will have a beautiful vinegar of a fine 
colour. 

BEET-MOLASSES. 

Boil down for some hours, white sugar-beets, with one or two blood
beets to colour the liquor of a fine red. When the liquor is very 
sweet, remove the beets, and strain through a flannel-bag: beat up 
two eggs, and pour into the beet-syrup, taking care that it be quite 
cool: return it to the fire; and when the SClim rises, remove it care· 
fully: it must now boil fast, and be reduced to a thick syrup, as in 
maple molasses. Those who dislike the sweetness of the beet-molas
ses, may sharpen it by adding a little lemon-juice, or the juice of any 
acid fruit: it -is a lovely colour, and, in the absence of other pre
serve, is useful and wholesome, and costs nothing but the trouble of 
boiling down. 
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. 'fqis little vol~me would be incomplete unless it contained some 

lDstr~ction on. the makin!\, ·of maple sugar, though the" manUfacturing 

of ~hlS CanadIan luxury, IS no longer considered so important a matter 

as It used formerly to be : the farmer, consideviqg that his time can be 

~ore p~ofitably employed ~n clearing his land, will not give his atten

tIOn to It, for maple sugar IS less an article of trade than it used to be 

The West India sugars are now to be bought at 4d per lb., or if yo~ 

pay a dollar you can get 14 Ibs. of good soft sugar. The price of 

maple sugar is never less than 3d .. , but 5d. for many years,. was the 

standard price ~f it we~e good, now there. is little call for maple sugar, 

muscovado bemg qUite as cheap. StIll there are situations and 

circumstances under which the making of maple-sugar may be carried 

on with advantage. There will always be a class of emigrants who, 

for the sake of becoming the proprietors of land will locate them

selves in the backwoods, far from the vicinity of towns and villa!!'es, 

:who have little money to expend, and who are glad to avail themselves 

of so wholesome and so necessary a luxury at no greater cost than 
their own labour. 

With the assistance of the children and'the females of the house, 

.a settler may, if Jle have a good sugar bU8h, make several hundred 

weight of sugar in a season, besides molasses and vinegar. Many Do 

,stont boy of tourteen or fifteen, with the aid of the mother and young 

ones, has made sugar enough to· supply the family, besides selling 1\ 

large quantity. In the backwoods the women do the chief of the 

sugar making; it is rough work, and fitter for meni but Canadians 

think little of that. I have seeh women employed in stronger work 

than making sugar. I have seen women undel'brnshing, and even 

helping to lay up and burn a fallow, and it grieved me, for it was 

unfit for thelll' 
We will suppose that the settler has resolved upon making sugar. 

The first thing is to look out for a good sugar bush, where he can be 

sure of a hundred or two hundred of good trees standing not very fur 

from each othCi'. In the centre of his bush he shonld fix upon a 

boiling pl!l,l!e: a fallen pine, or any large tree should be chosen: if there 

be not one ready felled, he must cut ?nc ~own, as he nee.d.s a ~ood 

lasting back 100' against which to buIld hIS fire at the ~oiling time ; 

but there are other requisites to be attended to : a ccrtllJn number of 

trQughs, hollowed out of small pine, black ash, basswood, .uncI sundry 

other kinds of wood; one or more troughs to each tree; If the t.ree.s 

be large two and even three troughs are placed, and so mllny mCI

sions m~de i~ the bark with the axe, into which .spills of cedar arc 

inserted' these are made with a hollow sort of Cillsel i but ~ome do 

not tak~ much pains, and only stick a:fl!1t slip of s~ingle, s1nnting from 
D4 . 
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the gash in the bark, to direct the flow of the sap to the tro,ugh. The 
modes of tapping are various: some use the augur and bore a hole, 
which hurts the tree the least; some cut a chip out across the bark, 
and cut two sweeping lines down 80 as t? give the. sap two ch~nnels 
to flow in; others merely gash the bark WIth a slanting cut, and lDSert 
the spill. 

My brother, Mr. Strickland, in his work on CaJ)ada, gives very good 
instructions on this subject. ' 

There should be a large trough hewed out almost a& big as an
Indian canoe, or barrels, placed near the boiling place for a store 
t"ough ; into this the sap is collected: as fast as the smaller ones fill, 
the boys and women empty their contents into pails, and, the pails 
into the large receptacle. The boiling place is made by fixing two 
large stout forked posts into the ground, over which a pole is laid, 
stout enough to support the kettles; irouw06d is 'good for this 
purpose; on this the kettles are hung at a certain height above the 
fire. A hoop, with a piece of clean coarse serge or flannel sewed over 
it, serves for a strainer; the edge of the pots should be rubbed with 
clean lard to prevent the sap boiling over. It is a common plan, but 
I think by no'means a nice one, to keep it bit of pork or fat bacon 
suspended by a string above the sap kettles: when the boiling sap 
reaches this it goes down: but I think my plan is better, and certainly 
more delicate. If possible have more than one kettle for boiling 
down; a Ronstantchange from the pots facilitates the work: as the first. 
boiling decreases, and becomes sweeter, keep adding from the others, 
and filling them up with cold sap. A ladleful of cold sap thrown in • 
at boiling point, will keep it down. Attention and care is now all that 
is required. The one who attends to the boiling should never leave 
his business; others can gather the sap and collect wood for the 
fires. When there is a good run, the boiling down is often carried 
on far into the night. If heavy rain occurs, it is better to empty the 
sap-troughs, as the sap would be too much weakened for boiling. The 
usual month for sugar-making is March, though I have known some 
years in which sugar was made in February. By the middle of 
April the sap is apt to get sour if kept many hours, and will not grain. 
If you have sap kept rather long, put salaratus in till it foams a little; 
but it is selrjom that good sugar is made from acid sap. A handful of 
quick-lime, some prefer to cure sour sap. The best run of Jlap occurs 
when a fros.ty night is followed by a warm sunny day. If cold 
weather set m after the trees have been tapped, it is sometimes neces-
sary to tap them a second time. ' 

After the sap has been boiled down to thin molasses, it is then 
brought in to be sugared off. The syrup must be carefully strained 
through a w?ollen strainer j eggs are then beaten up, with the shells, 
and poured mto the cold syrup, which is now ready for boiling into 
thick syrup, or for sugaring off. 

Where the sugar bush is far from the house, some pemons prefer 
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havin.~ a small shanty put up, .of logs, and thatched with bark ; it may 
be bUIlt so as to enclelKl a large stump, te which may be affixed a 
weeden crane, by means .of a secket in which, the upright part .of the 
crane can be made t.o move ; to the cross beam of the crane the pets 
can. be hung, .and a fire, with a few large stenes .or a great log at the 
back( fixed, hghted ~cneath. The advantage of the crane is this : 
that If th~ syrup bo~l tGO fast to be kept dewn; by aid .of a weeden 
he eked stICk, Dr a bIt .of chain affixed to the upper limb it can be 
mo~ed ferward in ,an instant from the fire. ' 

Care must be taken to watch the s~p, ladle in hand, till the 
scum is seen to rise in a thick mass, which it' does just a minute .or two 
befere bDiling commences ; this scum is then tD be taken .off with a 
skimmer .or ladle, and if this part .of the business be well done, the 
'Sugar will be gDed and bright, and clear-Ieoking. It is the want DC 
care in clarifying the SlIgar, that gives it the dark IDDk and bitter 
taste,. that many per.sens .object te in maple sugar. Keep remDving 
the scum, as it rises from time tD time; if it has been well scummed 
the syrup willloDk as clear as the finest Madeira wine. Rub the edge 
.of the kettle with clean lard Dr butter when YDU first set it ever the 
fire, but do nDt depend .on this preventative fDr boiling .over, as when 
near sugaring, the liquid is very thick, and rislls rapidly. It iR 
prudent always te keep a little ceDI stuff by y{)U to thrDW in, shDuld 
it rise toe fast. Tewards the clese .of the bDiling, the greatest care 
and watchfulness is required. When the syrup boils in thick yellow 
fDam, and the whDle pet scems nething but bubbles, the 8u~ar is 
nearly ceme; it then drDps repy frem the ladle, and expencnced 
sugar makers can tell by blewing it .off the edge .of the ladle, if it bo 
done; it then draws inte IDng, bright threads that easily stiffen when 

. ceel. Others drep a little inte a pail .of cDld water, when, if it hard~ns, 
they say it is ready te' peur .out intD pails .or pans, or any cenvement ' 
ve~sel. MDSt persDnsgrease the pans .or meulds befere they peur the 
syrup inte them, that it may turn .out easily. 

Much maple sugar is spDile.d in its qualit,Y by being Dver-bDil~d. It 
is trne it hardens mDre readIly, bu(, IDses lU e~cellence of groan and 
CDIDur. . . d. 
, In the CDurse .of twe Dr three days the-sugar WIll be ferme lUte a 

sDlid cake, and may be· turned ~>ut 1 but if ypu wish tD hav~ a goed 
fine grained sugar, after turnmg It .out ?f the mDulds, plerce the 
bottDms of the cakes, and sot them acrDSS stJC~ ove; a clelln v~ssel ;. Q 

sugar trDugh will de and the wet molasses WIll dralU .out, whICh WIll 
'imprDve the IDek .of' yeur sugar, render it easier te .break up fDr use, 
ana rem eves any cearse taste, so that ye.u m.ay.put It ~ a swee~~ 
inte cakes, puddings, tea, Dr coffee, and It will be as moe as the 
muscDvade. ' ," hi h I ks lik gar 

The larger cearse-grained m"llple-sugar, w c. eo... e an 
eandy is made by net Dver-beiling the syrup, peurmg It mtD sh';~i 
pans, ~d lettillg it dry slowly in the sun, .or a warm rDom. 
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like better than the cake suO'ar, but it is not so convenient to store. 
To those who have few uten~ls or places to put things in, as a sweet
meat for eating, the dark heavy-looking sngar is liked the best, but I 
prefer the sparkling good grained sugar, myself, for all purposes. . 

The Indian sugar, which looks dry and yellow, and is not sold in 
cakes, but in birch boxes, or mowkowks, as they call them, I have 
been told owes its peculiar taste to the birch bark vessels that the 
sap is gathered in, and its grain to being l~ept ~oustantl~ stirred while 
cooling. I have been told 'that a small bIt of hme put mto the syrup 
whitens the sugar. Milk is used to clarify, when eggs are not to be 
had, but I only made use of eggs. Four eggs I found enough for 
one boiling of sugar. 

As I know of no better authority for the process of making sugar 
than that of my b~'other, Major Strickland! I shall avail myself of his 
directions, and abridge from his last volume, 18th chapter. such pas
sages as may add to the settler's knowledge, what I have already 
collected from my own experience, and other sources. 

He says, "The settler huving selected his sugar-bush, should under
brush, aud clean the surface of the ground,' by removing all 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 very apt to do to the great loss and anuoyance of the sngar
boiler. The boiling site should be as near to the centre of the bush 
as possible, from which roads wide enough to admit of the movements 
of a sleigh and oxen, should be cut in every direction." 

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

"A store trough should be made from the trunk of a larO'e white 
pine, capable of holding from fifty to one hundred pails of sap. 'This 
.should be placed near the boilers, and any empty casks or barrels 
may also be mustered in case of a good run." . 

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

"N 0 sap wood shonld be left in making the troughs 38 it is sure to 
rot them. As soon as the season is over, let the boys collect all the 
troughs, and set the;m upon end, against the North side of the tree, 
which preserves them from crackiDg with the sun." . 

*This DO doubt is a'good plan when sugariDg is carried on Wilh good 
help, aDd on a large s.cale; but where women aad boYIi de the work. it 
would hardly, I fear, be carried into effect.-Ev. 
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" If the f;trlner d~sires, as of Course he wil~ to preserve his au ar 
bu~h, ~e bdest way IS to tap the tree on the South or sunny side w1th 
an me an quarter augur, and use hollow spills. 'Care must be taken 
·to set .the trough direct!y under the drop, and as level as possible. 
Many use the axe only, m tapping, but this soon kills tlie tree. 

"The sap runs,best after a frostj night, followed by a warm sunny 
day, and brisk westerly.wind. The tap should be made in the early 
part of the season, on the South, and when it requires removing later 
on the North. ' 

"The .most expeditious way. of gathering the sap is to drive through the 
~oads WIth the ox sle?, on whICh a puncheon or barrel is securely fix~d; 
ill the bunghole of thIS receptacle, a woo~n tun dish should be inserted 
!arge enough to hold a pail of sap; in the hollow of this a bit of tin 0; 
Iron punched fnll of holes is inserted to act as. a strainer." 

"As soon as a sufficiency of sap has ,beeu stored, and the kettles 
filled! the fires are lig~ted, and ~oiJi:lg begins, and should now be kept 
up llIght and day, tIll a suffiCIency for a batch of sugar has been 
boiled down into thin molasses. It is then allowed to cool, and settle 
and should be poured into the sugaring vessel,' free of the sediment: 
Eggs are then beaten up-six will clari(y fifty pounds of sugur. The 
beaten eggs are stirred into the cool liquor, the pot slung on tbo 
crane, and a,s it rises to the boil, the thick black scum, must be 
instantly removed. If rroperly scummed, tho liquor will be brigbt 
and olear 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 hund. 
The liquid, as it thickens, is continually rising to the surfac~, and 
. unless watched with care, would boil over j it is well to keep a little 
always cooling at hund to dash in in case of a sudden risc." 

"To the uninitiutea, the greutest difficult~ is to know when the 
liquid hus attained a sugaring point, When It boils in one continued 
yellow froth, throwing up jets and puffs of steam, it is not far from 
being re~dy; butto try this, ~ake u thin b~t ofw~od, i? th~ l!lak; a nur;ow 
hoie an mch long, and an Clghth of an mch WIde, If thIS IS dIpped mto 
the molasses, a fine thin film will fill 'the hole, which, if blown, will 
throws out a long-shaped bubble, if the sugur is sufficiently boiled. 
Some can tell by blowing a thre!1d of it ~ro?1 the edge of a ladle, or by , 
dropping it on the snow, when, If hard, It IS done, and the sugar may 
be poured out into puns to granulate." , 

"Sugar-making," adds tbe writer of the above, "is on~ of the most 
laborious occupations, while it lasts, yet a v~s~ quantity. of maple 
sugar is yearly made in the back woods by the J~mt operatIons of the 
settlers' wives and their children; und though It takes place at the 
most 'changeable and unpleasant season of th~ year, when the f~os~s 
and thaws are alternate and the work is done m the wet snow, It IS 

very rarely that you hea.: of ague attacking the sugar-makers. March 
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and April are not the seasons for ague; it is in the hotter months this 
disease prevails/' 

NOTE.-I have giventhis useful extract from Mr. Strickland's work, 
"Twenty~seven year's experience in Canada West," because it embraces 
some valuabfe points of advice on the subject, very clearly expressed, 
and as the price of his book places it beyond the reach o.f a lar&e pro
portion of the emigrants and poorer settlersJ I considered It was 
conferring a benefit upon my readers. 

MAPLE SYRUP. 

This beautiful addition to the table is simply a portion of the 
syrup, taken out when it begins to thicken to the consistenc);, of 
virgin honey. It sells at. nine ~e~ce or ten pence a-quart r.ea~Ily ; 
if for use in your own famlry, bOIl It rather longer, and cork It tight, 
setting it by in a cool cellar to keep it from fermentation. It is used 
as sauce for pancakes, puadings, and to eat with bread. Tho~e 
persons who do not think it worth their while to make sugar, will 
often make a gallon or two of molasses. Some call it maple honey, 
and indeed it comes nearer to honey in taSte, and consistency, than to < 

treacle. 
MAPLE SUGAR SWEETIES. 

When sugaring off, take a little of the thickest syrup into a saucer, 
stir in a very little fine flour, and a small bit of butter, and flavor with 
essence oflemon, peppermint, or-ginger, as you like best; when cold, cut 
into little bricks about an inch in length. 'fhis makes a cheap tre!j.t for 
the little ones. By melting down a piece of maple sugar, and adding 
a bit of butter, and flavouring, you can always give them sweeties, if 
you think proper to allow them indulgencies of this sort. 

MAPLE VINEGAR. 

Those persons who make maple sugar generally make a keg. of 
vinegar, which, indeed, is highly advisable; no house should be with
out it; it is valuable, both as an article of diet, and medicine; and as it 
is easily made, and costs nothing but the labour, I shall give 
directions how to make it. 

At the close of the sugar-making season, in the month of April, the 
sap loses much of its sweetness, and when boiled down, will not makc 
sugar, but it will make good vinegar:-for this purpose it will only be 
necessary to reauce five pails of sap to one by boiling; twenty-five 
gallons of sap, boiled down to five, will fill your little five gallon keg; 
but it is better to boil rather more, as you will need some after the 
fermentation is over to fill up the vessel. This is the common propor
tion, five pails reduced to onc; but I do not think that. six to one 
would be too much to allow in boiling down. While blood-1'Yarm, 
strain the liquor into the vessel, and pour in half II. tea-cuptul of 
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rising; ~t the cask in the chimney corner, or at the back of the-stove 
and let It work as long as it will, then lay a bit of glass over th~ 
bunghole to keep out dust, and let it stand where it will keep-mode
!a~ely warm for some _ weeks. It will be fit for use by the summer j if 
It 18 too weak put a little more sugar to it. 

In the hot weather a nice cooling drink can he made with a quart 
of h?t water, a large spoonful of maple syrup, and as much viuegar 
as Will sharpen it; when quite cold, grate a little nutmeg on it, or 
drop, a little essence of lemon, to flavour it. This is very refreshing 

, in harvest weather. 

,MAPLE BEER. 

This is made with sap, boiled down as for vinegar, to which 0. large 
handful of hops boiled, and the liquor strained in, is added, with barm 
to ferment it j some add sprigs of spruce, others bruised ginger. 

MAPLE WINE. 

Boil down six pails of sap to one, in proportion to the quantity you 
wish to make. Set it to ferment with a little yeast, and stop it soon; 
let it stand in a cool cellar after it is bunged. It may bo drunk in 0. 

few weeks, as it has not much body, and would soon sour_ A finer 
wine may be made with sap, boiled down, adding ~ quarter of a pound 
of raisins split. 

-This wille should be made when the sap is at its best; it is not 
prudent to defer it till the ~nd of ;the Beason. Birch .wine can be 
made in the same way, only It reqUIres sugar, as thero IS much less 
sweetness in the sap of the birch, than in that of the sugar maple. 
From the soft, or swamp-m~ple, no sugar can be I?ade, but a stro,ng 
black ink is made from bOIlmg the bark, and settmg the color With 
copperas' a little sugar is necessary, or a small quantity of gum-arabic 
to give it gloss, and 'consistency j many settlers use no ink, but that 
which they manufacture themselves. 



CURING OF MEAT. 

The cuttinO" up aud salting of meat is attended to in most farm
houses by th~ men, but sometimes it falls to the lot of the settlers' 
wives, and it is necessary that they s~ould possess some know}edge 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 huug 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 
otrthe head; cut 'Out the hams, and fore legs, lyLm shape; and divid~ 
the rest of the carcass in pieces, which are cut clean through, chine 
fashion. These are rubbed 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 side pieces, 
should contain two cwt. of pork. This sells at the highest market 
price, and goes by the n[\me of "MESS PORK." "Prime mess" con
tains the hams and shoulders, as well as sides, and sells for less. And 
"PlUME," which is the whole hog cut up indiscriminately, is the 
lowest iu 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 smoked. Pigs are often sent to market, or to the stores'in 
a frozen state, and sold by the cwt. In purchasing a barrel of pork, 
it is necessary to ascertall the sort of meat you are buying, and not 
to pay for" Prime" or " Prime Mess" the same as for "Mcs.~." As, the 
emigrant, on first commencing housekeeping, is o1;>liged to proviJle' 
stores of this sort, it is well that he should be on his guard against 
imposition. And when the storekeeper sees that his customer is not 
ignorant of these matters, he will be le_ss disposed to take unfair ad
vantage of him. Always endeavour to make your dealings with per
sous of respectability of character. .And now to return to the curing 
of the meat for household use. 

PICKLE FOR HAMS, CHEEKS, Al\'D SHOULDERS. 

. * Fourteen pounds of good salt, half a pound of saltpetre, two 
quarts of mo~asses or four pounds of ~oarse brown sugar, with water 
~nough to dissolve t~e salt"an.d a Pll?t ?f good beer or of vinegar, 
If you can command eIther. Bnng thIS lIquor to a boil and scum oft' 
all the impurities that may rise to the surface. When ~old, pour this 

.. This quomtity will be sufficient f"r two cwt. ofmellt. In salting down 
meot" it i. bettH to have one to rub the meat, and anothu 8trong hud to 
pack mlo the blln d. Some prefer meat dry-salted to pickling it. 
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over your hams! which should ·be cold, but not frozen. The addition 
of pepper, allspIce, and cl~ve~ is made by Some who like a high flavour' 
to the ha~s. The haJ;lls should remain in this pickle six or eight 
weeks.; bemg turned and ?asted every two or three days, and then 
hung m the smoke-house. rhe 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 cottO? cloth, .and if yqu giv~ th~s covering a coating of white
wash, wIth a whItewash 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 injnres meat more than the flies: it deposits its eggs 
in the skin and joints. These eggs turn to a hairy worm, which de
stroy the meat; and unless some precautions are taken, will render it 
unfit for use. If you find by examining the hams, that the enemy has 
been at work, I would recommend a large boiler or kettle of water to 
be put on the fire, and when it boils, immerse each ham in it for five 
or even ten minutes. Take them out, and wilen dry, rub them o'·cr 
with bran or saw dust, and pack them in a box of wood ashes, or of 
oats, as .the Yorkshire farmers do : you will havc no troubJe with the 
weevil again. 'fo preserve pork free ~rom tuint, or to restore it if it 
be injured, pack charcoal in the barrels. 'The use of charcoul as a 
preserv<jl' of meat is very great: I have .restorcu. lI~eat that was mue h 
injured, by first putting off the bad brme-scrapmg the meat-nnd 
washing it in cold water-burning some cedar-barl, ill the barrel, 
and repacking the meat, laying lumps of charcoal between the layers 
of meat, a strong brine. being again poured on to cover it. 

A pint of the drippings from the sto:e-pipe joints added to the 
brine will also restore meat, and give It the flavour of SDwke,
or a sm:LIl quantity of pyroligneous acid. Whc~e the brine has be~n 
allowed to stand in barrels too long, the burnJllg" of ('('.dar-bark m 
them will purify them for nse. A bdd cellar ll!ay: be ~urlfied by the 
same means, care being taken to secure the bmlding f~om danger o.f 
fire. Where roots have been k;>t in a cellar for any hme, such pnn
fication is very essential in the spring ~f the ycar. 

PRIZE lIAi\!. ' 

Rub your ham, which should be-of fine-grained, well-fed pork, 1fen 
quite cold, with fine salt, to which add a little red pepper, and ~ f.n 
pint cof molasses. Let it remain in the pickle, basti~g and turn~tg It 
for six weeks. Then hang it up, and sm~k~ for SIX weeks. 1 o~t 
the first week in April take it down; wash It JD cold water, and rUb

J 
It 

over with unleached ashes. If you have any numb~r. of hums, et 
them lie for a week, heaped together; then hang them m a ~ool roo,m, 
having sewed them in canvass or old cotton covers. (Hamilton pnze 
ham.) 
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TO BOIL HAM. 

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

BACON--TO PREPARE FOR SMOKING OR DRYING. 

Having taken off the hams from a side o( pork, chop the rib-bones 
close to the back, so as to remove the back-bone the entire length of 
the side. With a sharp knife, mise all the small long bones from the 
meat; and trim all rugged portions carefully away. Then mix a 
pound of coarse sugar to 2 oz. of saltpetre, and 4 :th. of salt. Rub this 
weH over the meat on all sides : two sides 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, and strew the re
mainder of the salt mixture over the last piece. A shallow wooden
trough or tray, with a hole and peg at the bottom, is the best to salt 
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 v~!, 
and carefully pour it over the meat agnin, ·having first shifted the 
bottom pieces to the top. In six weeks time, take them out; rub 
with bran, arid lay on the rack to dry, or smoke them: this. proceBB 
makes excellent meat. 

Much of the goodness of pork, ham, and bacon depends upon the 
meat itself--the breed of hogs--and ~eir treatment in fattening. 

A great deal of the barrels of pork sold in the stores, is coarse, 
loose, flabby pork--distillery.fed, or else nut-fed; the swine having 
nearly fatteued themselves in the woods on beech-mast, acorns, and 
such food. This pork is ku-own by its soft, oily fat; the meat running 
awaY'to oil, in the act of frying. Of course, meat like this is not 
profitable to the buyer. Such meat is better dried or smoked, thaIt 
eaten fresh from the pickle. It is better to purchase yonr meat fresh 
of some respectable farmer, or salt it yourself, or bny well-dried meat, 
though you must, of courSe, give a higher price for it. By referring 
to the market-table, you. may ascertain the prices of meat, both sa.lt . 
and fresh. ' 
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Here is an excellent recipe, furnished by a gentlema~ who con

siders it the best in use: I have eaten excellent meat at his table 
thus treated. 

PICKLE FOR BEEF OR l'ORK. 

To three gallons 'of pickle, strong enough to float an egg add 

llb. of alum, lqt. of treacle, loz. of pot~h; mi~ them well 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. The meat must not be salted 

but I?acked. as it comes from the butcher, and the pickle poured' 
over It. 

LA R D. 

This is made from the inner or kidney-fat of the hog. . It should be 

cut up in small portions, and boiled down on a slow fire. Let the 

fat boil till all the oil is extracted; but be careful not to let it burn. 

Wheu it has ceased to make a noise, be on the watch : it is ready to 

strain off into clean, dry jars. The best, are the stone-jars, with covers 

to them ~ these can be bought in any of the stores: they are made 

in this country, or in the States. 'l'he coarse red pottery is very 

cheap. It is manufacturec1 in large quantites, in many parts of the 

Province; anq is used in dairies, and for all kinds of no use hold pur

poses. 

Lard sells at 6d. and 7 d. per lb. in the mar~et at Toronto: it used 

formerly to be much cheaper. ' It is now used as a substitue for oil, 

in parlour lamps. 

VENISON. 

They who live in the backw<Dds, often have venison brought in, 

either by their own people or by the Indian hunters, ,,:ho gladly ex

change it for salt-pork, flour, or vegetables. A rew hmts as to the 

bestlillethod of dressing this meat may not be qUlte unacceptable to 

the Canadian settler's wife. 

TO ROaST VENISON. 

The best joints to roast are the haunc~ and the loins, whiclI last 

should be cut saddle fashion, viz., both loms together. ' 

If the deer be fat and in gQod season, the meat. will need no . oth~r 
basting than the fat which runs from it; but as it 18 often lean, .It Will 

be necessary to use lard, butter, or slic~s of fa.~ bafion ~o ~t ~~ 
roasting. Venison should be cooked WIth a brisk re- as 0 
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-and a little salt thrown over it: it is better not overdone. Being 
a meat very open in the grain and tender, it readily parts with ita 
juices, and takes less time to roast than any other meat. 

DROWN FRICASSEE OF VENISON. 

Fry your steaks quite brown, in hot dripping; put them in a s~w
pan with a very little water, a bunch of sweet herbs, a small omon, 
a clove or two, and pepper and salt. When it has boiled for a few 
minutes, roll a bit of butter in flour, with a table-spoonful of catsup 
or tomato-sauce, and a tea-spoonful of vinegar; stir this into the 
fricassee, and dish it quite hot. 

FRIED VENISON. 

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

VENISON-PIE. 

Season your pieces ~f venison with pepper and salt, a little all
spice, and three or four cloves; flour each steak as you lay it in the 
dish; pour in a tea-cupful or water, and cover the dish with a nice 
short crust. If the meat be very lean, a few slices of ham or bacon 
will improve the pie.-Small balls made with crumbs of bread, chop
ped ham, parsley shred fine, seasoned with pepper, and made up with 
an egg improves the pie. 

VENSION-SOUP. 

The lpanest and worst pieces of the deer, will make an excellent 
soup, if boiled down long enough. A handful of Indian rice may be 
put in when first set on the fire, but should be soaked in water for an 
hour or two, and drained and picked clean before adding it to tbe 
soup. Season the soup witl1"'onions and sweet herbs,pepper and srut. 

The meat after long cooking will be of little worth, as all the gaod 
and nourishing qualities have been parted with in the soup. 

CORNED VENISON. 

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

VENISO:;'-HA.:II: 

Make a mixture of sugar, salt, and a very little saltpetre; rub the 
haunch well with this every day, for three weeks ; hang it to smoke 



BEEI!'.-CANADIAN P Al1TRIDGE8. 153 

for ~hree m~re.. It !s very good grated, or if1ried, cut in thin 
shavmgs, as a rehsh Wlth bread anli butter for tea or breakfast, with 
salad. 

Jerked yenison is the flesh cui in strips, and dried in the open air. 

BEE F 

Beef needs to 15e well packed in'the barrel, and a good deal of salt 
strewn at the bottom. Strew a handful of salt hetween each layer of 
meat, :and then make a brine that will float a middle-sized potato. 
To thIs add a quarter of a pound of saltpetre, which always improves 
the col~ur of pick!ed meat, and four pounds of coarse sugar. Boil 
your brine; scum It, aud when cold, pour over your beef: it should be 
quite covered, and a lid put on the barrel. Unless you need beef for 
immediate use, say a week or ten days, no ~alt need be rubbed on. 
lf you want dried beef, remove a joint-the' half leg is best-rrom the 
-pickle, arLer a month's time, and hang it up to dry,-or seuson a leg 
with the same pickle as you use for hams, adding 20z. of ullspice, ioz. 
of cloves, and 20z. of black pepper to your pickle. Let it be turned 
and basted daily for six weeks, then hang it to dry and smoke. This 
Is usually shaved, and eaten with no other cooking than what the 
drying process gives. 

-.--

As this is not a regular cookery-book; _ but is confined to the 
preparing of food, as practised in this country, it will be ulluecessary 
to g'i ve all the various methods of cooking beef or other mea!..'!, as 
commonly practised, and which can be taught by [lny cooke~-bo?k.
It is my aim, in this work, to supply the female .settler WIth mfor
mation to meet her daily wants ; a~ to p~t her 10 the best wo.y.of 
acquiring the knowledge she needs In makmg usc of what materml 
she has at her command, and turning them to the best advantage, 
with the least expenditure of money amI trouble. 

CAN ADIAN PARTRIDGES. 

These birds which are of two different varieties,-the apmce par
tridge and th~ ruffed grouse, are more like the pheosont thon the 
Engli;h partridge-the meat being white instead of ?rown ; but they 
have not the high gamy flavour of either the partridge or pheasant. 
They afe when in season, very good eating; but about the end of 
the winte~, the flesh becomes dry and bitter. Thi~ arise:' from the 
nature of their food, which, in the thick woods, cODBlSts chIefly of the 
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resinous buds of the sprnce, the bark and .I)U~ of the .birch, and some 
berries, which they find beneath the snow j Wlth varIOus mosses and 
lichens, which give an astringent taste to the flesh. At. all other 
seasons tl)ey are very good and fI~hy, and are. excellent roasted and 
stuffed with fine bread crumbs, pepper, salt, a lIttle butter, and sweet 
herbs. They require much basting, as they have no fat in the1l\flelvoa. 
Half an hour, with a good fire, will cook a partridge. To stew th~m, 
cut them up, dust with a little flour, pepper, salt, and stew gently WIth 
a small quantity of water; thicken with a little cream, flour, and a 
little nutmeg, grated j serve with toasted bread cut as sippets, at the 
edge of the dish. . 

PIGEONS. 

During the spring and summer months, numbers of pigeons linger 
to breed in the Canadian woods, or pass over in straggling flocks, 
"hen they are shot in numbers by the settlers. These birds are good 
any way'y0u cook them: roasted or in pies. 

ROAST PIGEONS. 

Pluck and draw your birds; mix bread crumbs with a little parSley 
chopped fine, some butter, pepper and salt j put a little into the body 
of each bird; lard and roast them: twenty minutes, with a good fire, 
is long enough. The basting will serve for graVY,-or add a little 
butter, and a very little boiling water after you have taken np 
the birds, and heat it in the pan your pigeons were roasted in. 

PIGEONS IN CRUST. 

Stuff your birds as above, and cover each one with a thin crust, of 
short pastry j bake half an hour. 

PIGEON-PIE 

. Season. yo~ pigeons w~ll with pepper aI1d salt j as many as will lie 
10 your ple-d~h; dust a little flour on, thin j add a cup of hot water j 
cover your pIe, and bake an hour. 

POT-PIE. 

Pigeons stnffed,_larded, and cooked in a bake-kettle, are very nice j 
and are tenderer, an<:{ more savoury than when baked in the stove. 
To make a pot-pie of them, line the bake-kettle with a good pie-crnst • 
l?-y in your birds, with a littlc butter put on the breast of each, and ~ 
little pepper shaken over them, and pour in a tea--cupfnl of water-do 
DOt fill your pan too full j lay in a crnst, about half aD inch thick i 
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cover you.r lid with hot embers, and put a few below. Keep your 
pake-~ettle turned ca:refully, adding more hot coals on the top, till the 

. crust IS cooked. ThIs makes a very savoury dish for a family . 

. Pigeons are best for table just aftet wheat harvest: the young 
bIrds are thell very fat. 

BLAOK SQUIRRELS. 

!These little animals are often found in great numbers, in the beech 
an? oak-woods in Oanada, and are considered very delicate food; 
bemg free from any strong flavour. They are roasted like rabbits, or 
cut in pieces and fried, fricasseed, or made into stews or pies. Some 
people object to them, simply because they have not been ac
customed to Bee them brQught to table, or even to hear of their being 
used as an articie of food, and others consider them a.~ insipid. This lust 
objection is, perhaps, the most weighty; but by seasoning them well, 
it may be overcome. Nothing can be more cleanly than the habits 
of these little creatures; -their food consisting entirely of gram, or 
fruits, or vegetables. When fresh meat is scarce, as it often is in the 
woods, the black and even the red squirrel may be euten, as a whole
soine change of diet. The lumberers and hunters will use. the musk-rat, 
porcupine, and beaver for food, and even the wood-chuck or gronnd
hog, which is a species of marmot. But though its food is vegetable, 
it is very fat and oily; and does not make plellSant meat. The bear 
is also made meat or by the backwoodslpan. The meat when cooked, 
either roasted or boiled, is like coarse beef, aud would pass for such, 
if a person WIlS not told to the contrary. The bear is certainly 1\ 

more cleanly feeder than the hog. 'l'he harns, when well cured, arc 
considered very excellent. 

OANADIAN HARE. 

This is another of the native wili! animals .. It)s. not 80 well
flavoured IlS the English hare, or so large.; beIDI\" m sIZe and colo~r 
more like a white rabbit. The colour m sprmg and dumme~ IS 

brown, but it grows white at the approach of ~he c~1 weat f. 

'rhey are taken by snares set among the bushes, m theIr run-ways. 
which are easily detected in the snow... They freqnentdcetar-B7nmPd'" 
lmd also abound on the Plains-lands. The meat!s ar - co on:e ' 
like the common hare. They are inferior to that an~m; \~ut m~ed 
pleasant variety to the salt meat; ~nd m~y be ~ho ~ el f ~b:oCIllla-
like rabbits stewed, fried, or made mto pIes.· e ur 0 
dian hare i~ very worthless: it is loose, and comes off at a touch. 
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The snipe and woodcock are cooked th~ sa~e as,in other countri~; 
and the quail, which abounds in some distncts, may I:)e dressed )ik~ 
the partridge. 

WILD DUCKS. 

Wild fowl of this kind abounds on the shores of lakes and rivers, 
or any open marshy spots. Some of these birds are excellent; 

, others fishy.' The best are: the canvass - back, the red-headed 
duck the swamp or blne-billed duck; the ring-necked, the m~
lard,' the winter duck, wood-duck, and blue-winged teal, are among 
th'e best j but there are many others that can be eaten. The 
usual mode of cooking, and the best is, to roast them. 

The feathers and down of all these water birds are valuable, and 
should not be thrown away; as they sell well, and ~re of gre.at value 
in a household, for beds and pillows. It is best to put them !U paper 
bags, and hang them in a &y place, till you have collected enough 
fOi' putting into cases. 

WILD GEESE. 

Someti~es the flesh of the wild goose is fishy and oily, and it is be&t 
to parboil them for a few minutes, to extract the superfluoils oil. 
They may then be stnffed witlI bread-crumbs, sage, onion, and a good 
deal of pepper and salt, and roasted. The fat i!r sufficient for roasting 
them, without any addition of lard or butter. The liver, head, pinions, 
and gizzard should be well parboiled; the water. put off, and fresh 
n.dded ; an~ gravy made by boiling them a long time, with a few 
rmg~ of oruon, a crust of browned bread, and pepper and salt; pour 
into the dish when the goose is served up. 

Most excellent pies may be made of the blackbirds of Canada, 
which come in .great·flocks upon the fields of ripe grain, in the sum
mer, and commIt great ravagEllLon those farms in the vicinity of fresh 
lakes and rivers, where they assemble to breed, and bring up their 
yo~ng. They are of good size, fat,. and tender, and are delicious 
eatmg at .the h~rvest ~eason! and make a dainty dish, either roa.st.ed 
or baked lD a pIe. They fly lD large flocks, and are often mixed with 
the rice-bunting, redwing, and others of the same family. I have 
often seen t~ese birds dressed for sick persons-who could bear no 
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dc~ meats-who found them lighter, and more nourishing even than 
I?hickens. The Canada robin is also eaten. These birds are the size 
of a blackbird or starling.-

ESSENCE OF BEEF. 

_ T~is excellent form of nourishmC;lnt, for sick persons, is procured by 
cutting up some lean beef in small pieces, and putting it into a covered 
jar, which is then set into a pot of boiling water, and snffered to re
main for some time, till the juices of the meat are quite extracted. 
A single tea-spoonful of this extract, given fro/l1 time to time, contains 
more actual strengthening matter than a pint of beef-tea or broth, 
made with water in the usnaLway. For SICk infants, who have been 
redu('~d to great debility by ague or dysentery, a few drops from time 
to time, have restored them more rapidly than any other Bort of food 
would have done. The juices of any meat may be obtained in the 
same way, and a little. seaSoning added if required. In cases of great 
debility, when the stomach is too weak to bear the weight of ordi
nary food, this essence of beef is of great value, a.nd is so easily manu
f(lctured, that it is within the reach of the most common cook to 
obtain it, however un skilful in the culina.ry a.rt she may be. 

_ All seasoning herbs, (18 say-ory, thyme, m.arjor(lU?, (lnd tho like, 
:should be gathered green, drIed for a few ml~utes In llIC oven, .and 
preserved in bottles for winter use. Horse-radISh scraped down IUta 
villegar anil bottled, is very useful. _ 



F ISH. 

To those who li,e near the shores of lakes or rivers, fish forms IlJ] 

important article of diet, in C!anada. So plentifully s? pplied are the 
waters of this fine country WIth fish of the finest quahty, and largest 
l!ize that they can be procured wjth little trouble by the most inex
perl angler. In the months of.April and May, the lakes and rivelS 
swarm with myriads of perch, of all sizes, from an ounc~ to two or 
three pounds weight; sun-fish, a small flat fish, of splendId colours
gold, and blue, and rcd ; pink-roach, a very delicate, silver-sealed fish 
-not very large, but. very delicate j with rock-bass and black bM& 
These last are very fine fish-are taken near th~ shores wi~h a ho?k 
and line, while the larger ,sorts, ElDch as masquIDonge, which vanes 
from a few to thirty pounds in weight, are either speared by torch
light, or caught with a trolling line. As soon as the ice breaks up 
on the lakes, the dark nights are illumined by the lights used by the 
fishers, to aid them in spearing these noble <1ish, which furnish a 
delicious meal when fresh, either fried or boiled, and may be salted, 
dried, and smobd for future use j while those to whom money is lID 
objf!ct of importance, sell the surplus, for which, if they live neal' a 
town or village,4bere 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 his line into the waters, or launching his night-canoe 
or skiff upon the lake, to supply his family with the blessings which 
God has bestowed upon all, alike, in this free and happy land of 
plenty. - But now having to-ld you how easily your husbands and 
Bans can aMain this most excellent article of diet, it is neceSllary for me 
to give you a little instruction in the best modcs of dressing it for the 
~~ . 

MASQUINONGE. 

Scale and clean your fish, if possible before the skin becomes dry 
and hard j but should it not come to your hands for some, time 
after being taken out of the water, lay it on some clean stones, in a 
cool place, and throw over it a bowl or two of cold salt and water: 
this will render the scale!! less difficult to remove. With a sharp 
knife remove the gills and the inside. Few people cook the head of 
the masquinonge unless the fish is to be boiled, or baked whole when 
the head and tail are tied and skewered so as to form a circ1~. Be 
careful, .in cleaning tbis fish, not to wound your flesh with his sharp 
teeth or fins, as the cut is difficult to heal. Take out the roe, and 
throw it into salt and water. It shouli:I be floured peppered, and 
salted, and fried as a garnish to the dish, but requires t~ be thoroughly 
done through: if it be soft and jelly-like, it is not sufficiently cooked. 
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If you design to fry the fish, . t t b . -
the thickness of the fish, ab d;t :~:e in:h~~\nl~ift~~sd quite ttr°u~h 
flour t~e pieces, and sprinkle· with sal\:,and peppe~. ;J ~~:t oar ; 
~~f~ d!p t~hv~~?es jln tdhe e~g, .and strew crumbs of b;ead, an11:; 
• ~n tJ 01 I~g ar :. thIs IS the best way. But sometimes the 
.Oanadlan h01Isewlve may be obliged to resort to a more homel 
!llet~dh that of frying sonie slices of fat pork, to obtain the drippin~ 
In. w . C to co~k her fi~h; and if well attended to, even thns, her fish 
wIll b,e no despICable dIsh for a hungry family. 

TO B\lIL MASQUINONGE. 

~avi?g cle~ned yo~r fish, strew a handful of salt within side, and 
let l~ lie all mght. TIe the tail and ,he. ad together, and place your 
fish III a sha:llo,,: pan-a fish-kettle If you have one, of course, is 
best; cover It,WIth cold water--:the water should jnst cover it and 
DO more ; let It come to a boil, and be careful to remove aU Bcum. 
If your fish be any size, let it boil slowly for five or ten minuteH' but 
,when the fish has boiled five minutes, pass a clean knife in the thick 
pa~t,. near the b a.ck:b one, and if it parts from the bone, and looks 
white and flaky; It IS cooked enough; but -if soft, and has a pinky 
.1.ook, and adheres to the bone, let it simmer longer, but not long 
enough to break the fish : a little salt thrown in, when boiling, helps 
to preserve the firmness, and ~mproves the flavour. A very thick, 
heavy fish will require a longer time to cook; but by trying it as I 
have directed, you co.n ascertain the time it will take. Thoro is no
thing more 1J.nwholesome than under-done fish. Melted butter, Ilnd 
any fisll-sauce may be served with masqlliuongo ; but where persons 
are un~vid'ed with such luxuries, vinegar and mustard may be caten 
with it. To the poor man, no so.uce seasons his dish 80 well U8 a 
good appetite, which makes every dish savoury. 

FISU-SOUI'. 

In the month of May, the lakes and rivers abound with perch, sun
fish, and mo.ny other kinds, which are 9aught by children with tho 
simplest of all tackle--a stout thread and a small perch hook, tied to a 
wartd cut from spme green sapliug on the lo.l,e-s~ore. Any, bait ,,~Il 
be seized: a bit of meat, 0. worm, 0. fish cut up !U small piece,," will 
give your little angler as many fish us you cau cook at two or three 
meals. 

When you have abtmdance or the smal.ler BOrts of fish, there. is no 
bettor way of cooking, than makmg them mto soup. To do this, Iny 
9Bide the larger ones, and boil down the small fish till they are b!oken 
to pieces' strain them through 0. colander, and put on the hquor, 
with a: crdst of bread, into your stew-pan j S?880n with pepper, salt, 
parsley, savory or thyme, and 0. few green chiVes cut up. or a Y0!ID~ 
onion. Havel'eady about a dozen, or two dozen of the largest SlZC 
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fish, ready cleaned hd scaled; put these into your soup; mix a tea
spoonful of fine flour, a slice of butter,. and. a table-spoonfu! of tomato
catsup, if you. have it by you, and mIX .mth. a cup. of thm cream or 
milk. When the soup boils up, stir thIs mIxture m, and remove the 
pot from the fire. Your dish is now ready, aud. requires nothing 
more than a little toasted bread and a good appetIte, to be found an 
excellent meal, at a very small expense, and far more wholesome than 
salted pork or beef. 

The roes of the fish should be boiled in the soup to thicken it, or 
fried by themselves. ' 

A few slices of fat bacon will serve to fry any of the small fresh 
fisb, when lard or butter are not plentiful. ' 

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

For boiled fish, melted butter with mustard, vinegar, and an egg 
boiled hard and chopped fine, may be used. Tomato-sauce is served 
with fish, as mushrooms are not as common' in the newly-cleared 
lands as on old farms, or as they are in the old country. TJ!e morel, 
'II' lIich is often found in old beech-woods that have been pa~ cleared, 
is a very good substitute and quite wholesome, but not so high fla
voured as a good mushroom. They are conical in shape, of a paJe. 
brown colour, and covered with hollow cavities like a honey-comb, on 
the outside. They are good, fried in butter with pepper and salt, and 
Dlay be manu~actured into catsup. 

_ FISH-PIE. 

Roil fresh bass, masquinonge, or white fish, till it will readily part 
from the back-bones, which must be carefully removed; pound the 
fish fine, adding as you do so a pint of cream, a small bit 'of butter 
rolled in flour, a table-spoonful of walnut, mushroom, or tomato-cat
sup, a table-spoonful of vinegar, a little parsley scalded and chopped 
fir.C', and the yolks of two eggs bruised fine; smooth in a pie-dish,. 
and bake half an hour. 

A large masquinonge, trussed, with the head 8Jld tail tied ~r 
skewered together, and stuffed with bread-crumbs, butter, pepper, salt, 
and sweet herbs, and moistened with a couple of beaten eggs, with 
butter sufficient to baste the fish, if put into the oven or before the 
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fire ~nd.baked, is a :most excellent dish. To try if it be cooked ass 
a k.mfe.l~ near the bac~-b?ne; if it parts directly, and the flesh'l~oks 
whIte, It IS r~ady; but If It adheres, and is soft and clear it requires 
longer cooking; , 

POTTED FISH. 

'. "Boil any sor~ of .fish-not too much; remove the bones from the 
back and fins ;-thl~ can be dOlle by running a kriife along the edge 
of the back ~nd .laym,g' back the meat, first on one side and then the 
other, breakmg It as httle as you can help. You can easily separate 
the fins; any other bones are not of much consequenCe unless your 
fish be of the larger sorts. As you cut your fish lay th~ pieces in a 
deep dish or pot, and sprinkle .between each layer: pepper, salt, a little 
cayenne, a few cloves, and whole allspice. When your dish is full 
,pour on good vinegar, as much as will just cover the fisb, and set it i~ 
a slow oven all night, or' for some hours, covering the dish close with 
a plate or a coarse crust of dough, just to keep in the stoaID. This 
potted fish should stand for several days: it may then be used as a 
bre!l'kfast OJ; supper dish, with bread. 

SALT IlE~RINGS POTTED. 

Steep them for twenty-four hours; cut off the heads, tails, and 
back-bones; skin them and lay t4em, packed close, in a pan j pour 
.boiling vinegar over them, in which you have boiled whole pepper, 
aUspice, and ginger; let the pan be covered close, and stand in tho 
oven for an hour; when not very hot, set aside, and use as required: 
it will keep for some weeks or months. 

EELS. 

The eels caught in the Can'l],dian waters are of a very largo size, 
and very rich, but coarse. 'The best way of cookin~ them is, first, to 
parboil them, then open, and carefully remov<j the oily fat which lines 
the back-bone' cut out the bone the whole length, nUll also the tail 
and head; wa~h the fish clean, and spread it open j strew over the 
whole inner snrface plenty. of ch?pped pa~'8ley and thyn~e, ?r Bummer 
savory, pepper I1nd sa~t, w\th n httle allspice; ~hen: begmn!ng at the 
tl1il eud, roll the fish tIght mto a bolster, and bmdlt well With ~~ or 
strips of calico j over this fold a piece of clean cloth, and he It ~t 
each .end; rut it 'into boiling sl1lt lind water; (a handful of snit WIll 
be enough; boil- slowly for four or five hours, I~ your fish ~e lrupe 
and the 1'01 thick: do not remove the binders till the fish IS qUl~ 
cold; pour ?ver !t half II pint of vinegar, and when served, cut It m 
slices; garmsh WIth parsley. 

TO'DRY MASQUlNONGE OR SALMON. 

S rt the fish down and remove the back-bone; huving gutted ·and 
scalU it, wipe it dry, but do not wlISh it; lay it on a board, and 
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strew salt on the inner side; let it lie for two dayB, turning it each 
day; then wash the inside from the salt, string on a willow-wan~, 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 their fish, and smoke them with 
the wood or bark of red cedar; but tbis fragrant wood is not common, 
and other wood will answer. Some merely dry them in the sun,. with
out smoking. Corn-cobs burnt give a fine flavpur either to meat or 
fub, and should be laid aside for such purposes. 

When requil;ed for the table, s.oak for a few hours in warm water, 
and boil or fry. 

WHITE FISH. 

This is, by most people, considered as the richest and finest of all 
our fresh water fish, and abounds-in the lake Ontario. Vast quantities 
are caught every year, and salted for sale; when they may bQ bought 
by the barrel. A few years ago, a barrel of white fish could be 
bought for three dollars; but now the price is much increased. 

The fresh white fish are so rich, that they require no other fat than 
that which tbey contain to fry them. 

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

BLACK,BASS. 

There are two kinds of bass-the rock-bass and the black baSs-
the latter are the largest; but both are good. 'I'he black bass may 
be taken with a hook and line, in deep water; the rock-bass, nearer 
to the shore. They vary from half a pound to three, four, and even 
five or six pounds weight_ Tlje flesh is firm and sweet :-by many 
people the bass is preferred to the masquinonge. Tbe usual way of 
cooking these fish is frying; but tlfey are excellent broiled or boiled. 

The best fish that are bred in our Canadian waters are the salmon
trout, the masquino~ge, white fish, and black hass. 

One of the most nutritious of all dishes is fish-soup' but this mode 
of c?oking is very.rarel! adopted. Any fish may be dressed ao
cordmg to the reCIpe gIven for the small fish, and will be found 
excellent. 



SOAP MAKING. 

Soap is made from a union of the lie of wood ashes and any sort 

ofgre~~, the refus~ of the kitchen; even bones are boiled down in 

8,trong he, and reduc~d. The lime. of the bones are, by many soa 

maker~, thought ~o Improve the quality of the soap. 'I'he carefui 

CanadIan .ho.usewlves procure a large portion of their Boap-grease 

f:om the mSlde, and entrails of the hogs, and other beasts that are 

killed. on the farm. Nothing in this country is allowed to go to waste 

t~at can be ~urned to any good account. Before I give you dirce: 

tIons respeetmg the manu~acturing soap, it will be as well to say 

a few words about the ashes, and setting of the leech barreL 

TilE ~EECIT. 

·.The ashes made use of for soap·making, should be from hardwood: 

such as oak, maple, beech, hickory, and the liko j the ashes of none of the 

pine tribe, nor any other 80ft woods, are to be made use of. such (19 

pine, hemlock, spruce, larch, or soft maple; swamp maple, bass-wood, 

and some others are also not good. '1'00 much care can hurdly be 

tal,en with respect ,to storing ashes. An old iron Or tin vessel, pot or 

pan is the safest thing to remove the hot ashes in from the hearth, 

as live coals are often taken up with them, which might l,urn any 

wooden utensil, and if left on a verandah or floor, endanger tho safety of 

the house. Most persons put up a small cov0"t'll hilt, Tllllde shlloty 

form, in which the ashes are stored. 'l'his building should be IIpart from 

any of' the house offices. ! 

The careful soap-maker never allows sweepings of the honsc to be 

mixed with the ashes for soap making. 

The ash barrel is usually any old flour ban'ol, or a hollow log that 

has been burnt out, leaving only a shell; .this is SUWIl into t.ho proper 

length, and set .upon a sloping b?ard, ro:sed from 1~1L\ grOUD? hIgh 

enough to admjt of a trongh or pall.stanclmg l)~ncath.lt, to rcCl~I\'C tho 

lie' at the bottom of the leecli, stIcks of spht lathmg or hngs, oro 

pla~ed across each other; a handful of dry straw is next lnid oyer tho 

twigs and about a pint of unslacked lime st'attered upon that. Two 

quar~ or more of good lime are allowed to cach barrel o~ ashes. 

'1'he lime has the eJ'tact of neutralizing Borne of the salts, whIch arc 

prejudicial to the good qualities of the soap. 

If 11 barrel. is used· for the. leech, it will be necessary to boro thl'OO 

or four holes with a half inch augur lit. ~he ed,ge or-the bottom oC 

tIle barrel, in the direction of that part whICh ,,:ilJ be slo~d towards . 

the f),'opt of the Stl111~. You may support ,this ftnDd With logs or 
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stQnes; o.r put legs Qf WQQd into. h~les bQred, th~ t":Q frpnt legs bei~g 
shQrter than the hinder Qnes, to. give n. prQper lllclmabQn fQr the lie 
to. run Qff into. the trQugh belQw. If yQU can mantlge to. have two. 
barrels set up, so. as to. cQllect a larger quantity Qf lie, it is bett~r, 
especially, if yQU have much grease to. bQil dQwn.' Do. no.t be afr.ald 
Qf your lie being tQQ strQng: the strQnger the better fQr cQnsummg 
the grellSe. MQre sQap is sPQiled ?y wea~ lie, than any thing. else; 
neither let the dark CQIQur Qf the lie decm:ve yQu: the cQlo.ur 18 not 
strength. 

The ashes should be put into the I leech barrel, and pounded c;1own 
with a IQng beetle. Yo.u may distribute the lime as yQU fill it up, Qr 
dissQlve the lime in a pail Qf bo.iling water, and pour Qn after the 
barrel is filled up, and yQU commence running th; lie. . 

Make a hQllQW in the to.p of the ashes, and PQnr in yQnr water; as 
it sQaks in, keep adding mo.re; it will no.t begin to. drQP into. the tro.ugh 
or tub fo.r many hQurs; sometimes, if the ashes are packed dQwn tight, 
fQr two. or three days; but yQU must keep the ho.llQW Qn the tQP o.f the 
barrel always supplied with water-£Qft water is best, if yQU are near 
a creek, or have a rain water tank (which is a great cQnvenience to. a 
hQuse), and the water yQU run YQur leech with shQuld be hQt at first. 

Remember that yQU shQuld be careful to. keep any wet frQm getting 
to. yQur ashes, while CQllecting them, previQus to. making the lie, as 
that :weakens and destrQys its effect. 

I have been tQld that twelve PQunds of grease will make a barrel of 
SQft soap, but I do not VQuch fQr it. SQme say three pounds of 
grease to. a pail of strQng lie is the pro.po.rtiQn; but experience is the 
best teacher. Of o.ne thing yQU may be sure: ihat the stro.ngest lie 
will take up the mQst grease: and after bo.iling several hQurs, if there 
be a thick scum still uPQn the so.ap, yQU may kno.w that the lie has 
taken up all it is capable o.f boiling in; o.r if it should happen ihat 
~Qur li~ ~ no.t strQug enQugh to ~o.nsume the grease, add mo.re strong 
he. Th18 18 the advantage Qf havmg two. barrels of ashes; as it affo.rds 
yQU the chance o.f increasing the strength o.f the lie, if required; 
but if the so.ap, after lo.ng bo.iling, do.es nQt thicken, and no. scum is on 
the to.p, o.f any acconnt, add mo.re grease. ' 

To try if the soap is to.Q strong, fo.r it will nQt thicken snfficiently if 
it be so., take, with an irQn spo.Qn, a small quantity, say two. spoQnfuls 
into a sancer, add Qne o.f water, and beat it-if it wants water it will 
thicken the sQap; add mo.re water as IQng as it makes it thicker· 
if it, thickens well with one .spoo.nful Qf SQap to. o.ne o.f water, the~ 
yo.ur so.ap, when PQured Qut mto. the soap barrel, may ha.ve as many 
pails o.f water ad_ded, as yQu have pails full o.f so.ap; if very go.o.d lie 
has been used, a do.uble quantity of water may be added; 'but it is 
better nono thin it too. much. 
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To try the lie, float an egg or a potato' itshould be b ' 
~Ed' y ou ~an aAlwap lessen the strength 'after the soap i:o~~e h~~ 

Illg wa , r. pmt of pure turpentine, such as runs frdm'saw-l~ 
PI' from ~ gash cut In a larg~ pine, may bll boiled in with our soa . gs, 
so~e ~sm; but the turpentine is best. y p, or 

So. much depends on the size, of your pot, aftd quantity of ease, 
t)1at It would be diffi~ult to tell you how much to ut in witf OUY 
he, when abo1l;t to b~!l off; but as the lie will onl/boil in so ~uch 
reease"accordmg to Its strength, you need not mind havinO" Ii good 
e~~ of gre~e, as it can be scurr:~ed off, after the soapois done 

bOIlmg, an~ IS all the better for bOIling down when you have a fresh 
- supply of ,lIe. _ ' 

. ~ 0 tin. vessel sh?uld be use? in soap-making, M the lie eats off the 
tInnIng: Iron to bOll the soap Ill, and wood to keep it in, allswers best. 

The"reis a.nother method which requires no boiling at all ; this is 
known as' 

COLD SOAP. 

This is less trouble-the sun doing the work of the fire. The same 
process of running the lie must be gone through, and the grease' to 
make good cltlan soap, should be boiled down iu weak lie, and strniucd 
into the. barrel, into which fresh run lie may be poured, and the barrel 
set in a warm sunny place, keeping it stirred from time to timp, tn mix 
the grease and the lie. This is all that is done in mal<inii l'ultl 90ap. 
n.it does not thicken after a week or ten days, wJd more grease, or 
more lie if there be too much grease; the lie should be poured hot 
on the grease., Some persons treat the grease in the fullowini' way: 
they hav:e a barrel or tub in the cellar, or any convenient pinel', iuto 
which they put hot strong lie, and throw in all the iil'eH"". as it is 
collected, from time to timo. When they have liS much us t Iwy need, 
this half-made soap is boiled up for some hours, IUlll straille~l ~tr iI~to II. 

vessel and if more grease floats than can be taken up, It IS eIther 
boiled with more lie, or hot lie is thrown in to consumo it, and set 
out in the sun for some time, and stirred, as above. 

IlAltD SOAP. 

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

If the soft soap be good, 'there is little difficulo/ in making it ioto 
hard soap. When you find the soap of a good thIckness, tak~ :wo or 
three good handfuls of salt, and stir into your I?ot or ke~t1e : .If ~t be 1\ 

large kettle, you may put in ;i~ or seven han?tuls : let It boll tlll Y0!l 
see the Boap separating j boll It IIbollt ten mmutes 10~rr, (lDd eet It 
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by till the next day, when the soap wiII h~,ve formed a thi~k cake on 
the top of -the vessel, and the lie have separated and remam be.l0~' a 
dark_raddish.brown fluid. Remove this cake of soap, and put It mto 
a pot on the fire, adding to it a pint of tur.pentine or resin: When the 
soap begins to boil up add more salt; if the soap cuts. bite 80ft}!utty 
when you put it into tfte pot, several handfuls of salt wl~.be reqmredj 
but if it cuts firm, one or two will be enough-but expeflence .must be 
your guide, or, seeing the process, which is better than learmng from 
books. 

When the soap is boiled a few minutes after the salt has been 
stirred in, pour it into a flat woo'den box, or mould, about thre,e or 
four inches deep; it may be cut into bars, or square pieces, when 
perfe.ctly cold, and set up on ,a shelf, in some dry place, to harden. 

To remove paint, pitch, cart-grease, or the resin from cedar or pine, 
which will stick to the hands and clothes, if touched, nothing more is 
required, than to rub the cloth, cotton, or flesh, with clean lard, butter, 
or grease, then wash it well with hot soap-suds; but it is useless if 
you wet the part with water first. .A. weak solution of pot-ash, or 
pearl-ash, will also remove stains of this sort, or grease spots from 
cloth, or silk. Spirits of sal volatile, or hartshorn, will remove acid' 
stains from silks, and restore the lost colour. 

SCOURL."i:G OIlXTURE FOR BOARDS, OR TO BE USED AS TilE WASHING 

MIXTURE. 
I 

Take about two pounds of quick lime: pour over it one-and-a-half 
gallon of ,boiling water; when cold, clear off one / gallon: cut 
two pounds yellow soap into agallon of water, and boil until melted. 
Into the gallon of lime water, put one pound of sal-soda,* and boil 
together for half an hour, covered close: then half an hour uncovered j 
pour it into an earthen pan, and when cold, cut it up in squares for 
use; it does not harden much. 
- This quantity will make fifteen or twenty pounds. You may use it 
as for the Washing Mixtures (whick see.) It is excellent for scouring 
boards. 

POTASIl SOAP. 

I have no experience of the following compound, but I give it in 
case anyone should feel disposed to make the experiment. 
, Six pounds of potash, which w?uld be equal to as many pails of good 

he, four pounds of lard, or fat, bOIled down, and cleansed, one quarter
of-a-pound of rosin, pounded; mix: these ingredients,·a!ld se,t aside, in 

~This is sold in most stores, by the name of washing soda. It costs 5d. 
per po~nd. 
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a :ve~seJ, ~or fivedaysj put the mixture into ten gallons-of hot wate~ 
Btlr It tWlCe a day, and you will have one hundred ounda of oOd 
BOft soap. The cost,. i~ you buy.the fat, and other m!terials, is s~ted 
to. be ::tbout seyen shillings and SIXpence. I should think that a much 
larger proportIon of wease would be required to make the quantit at 
soft-soap here mentIOned; howe-ver, it can he tried first with l 
pound~ .and m?re grease added, if it does not thicken into soap. our 
~ I will now gIve an excellent receipt, called 

LABOUR-SAVING SOAP • 

. . Take fourteen pounds of-bar:soap, or five gallons of good common 
Boft soap, tllree pounds of sal:soda, Bold by the name of washing soda,. 
ope q~arter-of-!lrpound of F.osm, pound~d, two ounces spirits of turpen
tme, eIght ounces salt; ball together m five gallons of soft water till 
the ingredients are all melted, and well mixed. Let it cool, and' cut 
out for use . 

. When required for use, melt a piece in a pint of soft water, and stir 
itiIfto as much warm Boft water as will be sufficient to spak the clothes, 
whICh may be done over night-..-the white clothes bv themselves: 
pound them a little, and wring out; lay on a clean board, and put 
them into your boiler with a piece of soap dissolved; let them boil 
for' half an hour: take them out into a clean Inditln b!\Skct, set across 
two liars, over yoilr tub; while the liquor drains off, wring the cloth(!,ll 
into another tub of clean watel'; theu wring again in blue water. 

ANO:'lIER w ASEING MIXTURE. 

Soak tIle clothes in soft W[Ltcr, the night before washin~ ; take hnlf 
a-pound of Sill-soda, four ounccs of quick lime, and dlBSOlvll each 
separately, in a qUl1rt of soft water; boil twenty minu!c~, and set by 
to settle. On the washing morning, pour of!' your lime-water clear, 
and add to the soda; boil in a saucepan together for !l few minutes; 
cut a pound of soap into ten g'allons of water, in your boiler, and 
add the soda mixture and lime to it ; when the soap ~ molted put ill 
your cldth(ls, having wrung them out, and rub~cd a little SOIlP on t~o 
collars, and wrists of the shirts; let them boil hnlf an hour i drain, 
and wring, and rinse as above. 

It is sometimes necessary to rub the sleeves and collars of shirts, 
but this method is a very groat saving or soap and of labour, a matter 
of great moment to such as have been unused to the hard work attcild. 
in&:, washing for II large family. , ' 

..A. washinO' board is always used in Canada. Thero arc several 
kinds. W o~den rollers, set in a frame, arc the most common, but 
those made of zinc are best. These last do not cos~ ~orc than t~8 
wooden ones, wear longer, and beillg very ~mooth, I~JUrc the fabnc 
of the clothes less. In Canada no servant WIll wash WIthOut a wash. 
ing-board. 



CANDLE MAKING. 

There is no m,Ystery and not much skill required in making candles; 
any girl of ten or twelve 'years of age, that 'is careful, can make 
candles. 

Good candles require clean well strained tallow, and strong ~mod'tb 
wick. When suet, or fat of any kind, mutton, beef, or lamb, IS to be 
tried down for tallow;, let the vessel it is put into be clean, and a table
spoonful or two of water be put in with the fat; this keeps the fat 
from burningtothe bottom, and goes off in, steam, dUFingthe trying down. 
Cut the fat into small pieces, and ,throw into the pot; a stick should 
be put ~n, which eJ;l(L1;lles you to stir jt f,rom time to time; the h~ndle 
of a ;metal spoon or ladle is apt to get too hot. Let the suet bOll O;ll 

a slow fire till the whole fat is well renderecl Be careful not to let It 
burn; 'remember when it ceases to make a noise, and becomes quite 
still, it 'is' then really boiling hot,-and is more apt to burn. You had 
better 'now remove it, and with a ladle pour it all clean off into a. 
pot or tin dish, through a sieve or colander, over which you have 
tied a flannel strainer. The last drop of fat, us long as it is not 
discolored, may pe drained out of the scraps, and the refuse maybe 
placlld in the receptacle for soap grease-no refuse fat of any kind 
being allowed, in a Canadian farm-house, to go to waste. 

When quite cold, the cake of tallow may be turned out of the dish 
and set by, ready for candle-making. , 

You have now the taIJow-at any of the tinsmiths in the towns, 
you can buy a stand of moulds, or get them made to order, frolll a. 
stand of four to two dozen; but six or eight are best, and easier 
cleaned and han,£lled. Every house-keeper requires candle )Doulds" 
and it is a bad way to depend upon borrowing of a neighlior. In 
careless !rands these things arc easily injured. The wick iil sold 'in the 
dry-goods stores in balls, from 3~d to 7~d a ball j the whitest and most 
'thready looking is better than the 80ft yellow looking- wick : this last 
is fitter for lamps. 

When about to make your candles, measure a double length of the 
wick, allowing a-bit for tying j you must have some slender sticks, a 
bit of pine wood cut like a skewer; will do j slip the double wiCk 
through the holes in the bottom of the mould, leaving the loop end up
permost, the stick having to go through the loops to support the wick 
and keep it straight, and also to draw out the candles from the mould, 
w)len cold, by. Having run all your wick8, slip your sticks through the 
Joops at the top and put them even, then turn up the mould, and tie 
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th() .. ends t~~~t at t~e bottom; a?d ~e careful that all your wicks are 
~et evenll .. If the stIcks areslantmg In any way, your wick will not be 
In th~ mIddle of your candle; and this not only causes the candle to 
look l~l, but affects its burning. You are now ready for the tallow; 
let. thIS be melted, bu~ not ma~e too hot, and poured into the moulds. 
It IS best to k~ep an Iron or tin saucepan, holding from a pint to 8 

.quart, for. meltmg. your grease in ; use it for no other purpose; alsq 
a sm~ll pItcher ~V1th a spout, a common delf cream pot will do, for 
pounng the fat Into the moulds. A tin mug with a spout is still 
better. Set y?ur moulds Mide, to cool; when nearly cold, fill up 
each mould a~am, for, as the fat cools, it shrinks, and a vacanc,' is 
made at the top of each candle, to the depth of hoJf an inch; "this 
would make a difference in the time of the candles buming. When 
thoroughly cold, there is little difficulty in drawing your candles, if 
your tallow be good; but if it is of inferior quality, it will not harden 
80 well, and requires other means than simply cutting off the knot at 
the bottom, and drawing them out by means of the stick wbichrou 
pMsed through the wick. Hold your moulds o,'er a pan, or Yf)ur smk, 
and pour boiling water from a jug over the outsides of your moulds, 
and draw the candles as quickly M you can. Good houscwi,'cs IIcl"or 

. make candles just as they want them. Things done in hllBte are tlCl-
dom well done. When a large quantity of tallow hus been rmdcred 
down, after the killing of beef or muUon, it is better to mukc it up 
into candles as soon M possible, pllcking them, 1.\8 they cool, illto a box, 
till all are made. 'l'his is the most economical method M well us tho 
most satisfactory. Candles burn much longer and better that hit YO 

been made some time j and you are spared the mortificut!on of find
ding yourself out of this necessary article, perhaps, when It would be 
highly inconvenient for you to mako more. 

If you have lard, M well M tallow, a mixture of one part of lurd, !o 
three of beef or mutton suet, is an improvement; ,!ani ulono Will 
not make candles; it is too soft. It is chet\per to buy tn.llow and 
make your own candles than to buy them ready made. 

The farmer's wife gets six-pence or seven-pen~ a- ponnd for 
clean hard mutton or beef tallow. at the stores, but If she buys. a 
pound of candles, she gives ten-pence, and in cou?tr}" stores one B.hi!
mg per pound. • Some time ago candle~ were eight-pence or ruDe
peuce. varying in quality from vcry bltd to good; but you pay f~r 
;the r~ady-made' article jnst M much for the bad a~ the good. It IS 
much better to make your material up ill your own house, and make 

:it well. I 
In the backwoods where the poor emigrant hos no~ yet cntt e 

ttlnough to ~jford to kffi ~is own. beef, the c~~cf~n~O~l!~~~:tb::c:~ 
·candle; II till cup, or a SImple tiI1

b
lamP

b, 3:d !nd ~ bit oftwistetl rag 
. et from the at where meat hns een 0,. . mel 
~ervea her fa; wick; but even this light is oftl.'D dJ~penscd Wltb, lID 
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the girls knit or sew by the red light of ~he blazing log-!li'e, or .t~e 
pine knots which yield a great deal of resm, and burn WIth a vIVId 
light. 'l'hese pine knots are gathered up abont the fallow, by the 
children, where large dead trees have fallen and mouldered away 
upon the earth. The substance called" Fat pine," which is picked up 
in the forest, is also sought for and burned. '1'he old upturued roots 
of pine trees will burn with a strong light, for they also are saturated 
with the resinous substance. '1'hese things are the poor emigrant's 
candles. Candles should be kept in a dry cool place, and carefully 
covered from the mice. 

The cleanings of the chamber candlesticks, should be put into any 
old crock, and melted down and strained, or else pnt to yonr soap 
grease. 

r 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. r have not tried this plan; r merely suggest it. 

Very handsome globe lamps arc now much used, in whiCh melted 
lard is burned instead of oil, at half the expense of oil. 

Much care. howllver, 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 fiue lard in the kitchen, is considered a great saving, by careful 
honsekeepers ; and one of these can be bought for one shilling and 
six-pence at the tinsmiths. 

If the fat that rises from boiling beef, be carefnlly clarified by boil
ing it down in clean water, letting it stand to be cold, and then boiling 
the cakl' of fat again, on the top of the stove, till all 'the watery part 
has gone off in steam, very good candles can be made. It mast be 
strained before it is used, as all fat should be, to make good candles. 



MtNAGEMENT OF WOOL. 

The usual.time of sheari?g the sheep in Canada is about the latter 
end of May, If t~e weather IS warm and dry. The· slieep having been 
washed, are lef~ m open dry p~tures for a day or two, that the fleece 
may be well drIed .befor~ shearmg : the wool being removed, is gener
ally left for some l~ttle tIme, ~nd then carefully picked and sorted by 
the women and cb~ldren: aU dIrty wool is tbrown aside, and those who 
are very, caref)!l ":Ill so~ the coarse fro~ the fine in separate parcels. 
Th~ w?ol when pIcked IS then greasM wIth lard, oil or refuse butter, 
w~llch IS first melted and then poured over the wool, and rubbed and 
stirred ab?ut with the hands till i.t is all greased: about three pounds 
of greas~ IS al~owed to seven or eIght pounds flf wool, it is then fit for 
the cardmg null: very few .persons card at home now, but wIlen first 
I c~me to the colony there were very many farmers wives who can)ed 
theIr own wool, but now the greasing as well as the carding ia dOlle 
at the mills. '1'he usual charge is two-pence per it) if the wool be 
greased and picked at home, and three-pcnce if' it be done at the mill: 
this includes the carding. 

Those that sell the wool do not pick it, but sell it in the fleece, jast 
as it comes from the hands of the shearer. Some years ago wool was 
as low las nine~pence and one shilling ]lor lb, but now it is more ihnn 
double that price: one shilling' and six-pcllco cu~h, per lb, was giveu 
last year, and 'one sl;IilIing and nine-pence, if you took the pnymcnt in 
cl6lth' or yarn. Sheep are decidedly the most profitable Htuck thllt 
can be fed on a Canadian farm: the flock iu fayourablc seasons usunlly 
dO!lbles itself. The ex-pense of feeding is .not great: pcastl'UW, 0. little 
hay and roots,. 'Yithsalt occasionitlly, and a warm winler yurd l~cing 
the chief reqUIsItes. Tho lambs should not COllle befure tho T1l1tldle 
or latter end ofc\.p'l'iJ, as the cold Murch winds l1re vcry trying to the 
tender flock. :Wool sells at a good price, nnd mutton and lamb 
always meet with 11 mal'lret. Somotimes n~iO'hbours l~il1 shcel? ~r 
lambs in the summer, and exchange meat, welg'ht for wClght ; tl1l5 IS 
a great accommodation, as in hot weather the ment wil~ uot keep 
more than two or three days good. If however you must klllu shL'L'p 
to yourself, rub salt on the legs, and hang them iu II. cool root-house 
or cellal', and they will be good at a week's end: turu back or ~move 
the flap or skinny part between the loin und the leg. The Skl~l .of 0. 

sheep 'or lamb with the wool on it will sell from two to f01l1' shilhng'S, 
according to !ts size arid go~dl}ess. The pedlnrs .~bllt t~\'C1 the 
country with tillS ar~ always WIllIng to trnde f?r skIDS of ",heep or 
calves: they give you no ready money, bu~ sell tin:vurc, IIml IIlso buy 
rags old iron bottles and many other thmgs. '1 hese pedlllrs pene
tro.t~ into the ~ountry in every direction: many of them nre respectable 



172 FE~IALE E)UGU.tl.NT'S GUIDE. 

men and fair dealers; the housewife often supplies herself. with tin 
milk pans, pails, strainers, mugs and many other convelliences, by 
~elling such things as would otherwise be lost. 

Many people think that t1fere is little saving in manufacturing yo.ur 
own wool into cloth and that iUs as well to sell the raw matenal 
and buy the ready ma'de cloth. But where there is a large fan:i1y of 

, girls who can spin on the large wheel (and anyone can learn thIS use
ful art in a few lessons,) I should Bay that II?aking hom~ spun clot.h 
and flannel was a decided advantage. The pnce of weavmg flannells 
five-pence per yard: it may be-six-pencej as all labour has ris~n in price 
since the rise in breadstuffs; and full cloth seven-pence or eIght-pence 
per yard. The cloth thus manufactured is generally much more 
durable than any that is bought at the factory or in the stores, for 
which you must pay from four shillings to six and three-pllnce per 
yard, Jlarrow width. Flannels from two shillings and three-pence to 
two shillings and nine-pence per yard, yard wide. The home-spnn flan-' 
nel is a long-enduring article, either with cotton-warp or all wool. The 
usual dresses for home wear both fpr women and children, among the 
small farmers, is the country flannel. This is dyed in different colonrs 
in the yarn, or made plain grey with a mixture ot black wool, in the 
proportion of one black fleece to three white ones: this is mix,jed for 
you at the carding mill, and carded together so as to make the proper 
colour called sheep's grey. In a subsequent article you will find some 
notice of dying. The thrifty industrious farmers' wives. usually spin 
yarn for making into flannel sheets, which are very fine and soft and 
warm for winter wear, and last a very long time: home spun bhinkets 
too are made,-sometimes on shares with the weaver. These are often 
checked with a blue or red cross bar, but sometimes are made plain, 
with only a broad red or blue border. Those families who know no
thing of spinning can hire a spinning girl by the week, and this is fre
quently done and-is a very good plan: these spinning ~ls are nSUlilly 
the daughters of funners, and generally are respectable und honest. 

DYING. 

'Fho~e who s~in thei.r own wool ~hould nIs~ Imow something abont 
dymg It. The llld~stl'loUS econolll1cal ~an~dlan farmers' wives gener
ally possess some httle knowledge of tillS kmd, whIch enableS them to 
have many vlLrieties in the colours of thejr home spun garments. The 
common grey flannel and fulled cloth worn by the men is made by 
mixing the wool of the black sheep with the wool of the white: one 
part of black wool to three parts of white, makes a light grey j but 
the shade can be increased by adding a little I'\lore of the black; or 
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a dark brown may be produced <by adding one fleeCe of white to 
three. of bla?k: The chief lobjection made to the black wool by it
~elf, IS .that It IS. not so strong as white wool dyed, and is apt to tade 
In wearIng. It I~ very useful as a. grey cloth, for common home-wear 
and also as a mIXture for socks. This colour is commonly known ~ 
" sheep's'-grey." 

If. you .hav~ black wool of your own; you can get it mixed at the 
cardlllg~mtll, lIght or dark, as you wish it; and-even if you have no 
bla?k'Yool of you; own, they will generally change with you, if you 
des~e It. By payIng so much per pouzio, you eRn also get different 
colours dyed for you, if you name them, by your weaver; but most 
women prefer preparing their own yam for weaving. 

. 'rhere are many vegetable dyes that are made use of here, such 88 
~he buttern~t, which dyes a rich, strong, coffee-brown, by steeping the 
mner bar~ ill cold water for several days, and soaking the y~rn iu the 
stramed lIquor. The flowers of the gold.cn-rod, 11. plant willch grows 
abundftntly in Canada, and blooms in the lattcr 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 grccn. The lie of woo<l
ashes, in which a bit of copperas has been dissolvcd, gi"es a naukoon

,color or orange, if tho strength of the lie be snfficient to deepen it i 
but it is hurtfnl from its corrosive qualities, if too strong. Logwood 
steeped for some days in house-lee, strained from the chips, nnd boiled 
with copperas, gives a permanent black. Tho yarll should be hoi led 
in it half an hour, anel then thrown into cold spring-wllter, lind rill.,,·d 
up and down many times: two or three waters mlly va used, lind tlll'll 
the,hanks hung upon a stick, in a shady place, to dry out oC the sun. 

. The yarn before dying must be. well and t~orou.ghly washed, .to re
move the oil which is made use of III the cal'dlllg-mlllj uIllI wei.! nused. 
to take out the soap used in washing it; fiS the soap would mtcrfCl"e 
with the colours used in the dying process. 

Horse-radish leaves boiled, give a good yellow i and tho outer skins 
'of onions, a beautiful fawn or pale brown, 

To cloud your yarn of a light and dark blue, for mitts, socks or" 
stockings, braid three skeins of y't1rn together, before yon put ~em 
into the indiO'o-vat, and when dry and wound olf, the yarn WIll be 
prettilycloud~d with different shades, from dark to ,cry pale vlue. 

The . £Ii t can be produced in dying with any other eolou~ 
same e ec t "t· t your dye-stulI. 

if you Braid or twist the yarn before you pn I III 0 

YarDS must be well scoured with hot soap-suds, and rinsed iu so.ft 
water, before putting them into the dying liquor; lind nlso wetted III 
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soft water before you proceed to dye them, or the colours will not bo 
equal : m~st dark colours are prepared in iron vessel~ }mt light .and 
dellcate tints in brass or tin. The dyers use a composltlOD for bright 
blues, called "Chemists' Blue," a few drops of which will give a 
beautiful colour to silks, deepening the shade by adding more of tho 
comp01.111d. Greens are 'easily dyed, by first steeping the articles in 
yellow dye, and then in the blue. The common yellow d:ye used ,by 
the settlers, is either a decoction of the Golden-rod; of a weed known 
as Smart-weed, (a wild persicaria it.is j) or horse-radish leaves; ~nd 
some others, which any of your neIghbours that are used to dymg" 
will describe to you. Fustic, which is sold in the drug-stores, dyes 
yellow. White-maple bark, boiled, and set with alum, gives a brown 
grey; but it must not be boiled iu an iron vessel. 

Logwood, boiled in cider or vinegar, with a smap bit of copperas, 
gives a black dye: it should be boiled in iron. 

These are only a very few of the dies made use of: there are 
many others to be learned. 

LOGWOOD DECOCTION 

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

To brighten faded purples or lilacs, in cotton prints, rinse in water 
in which you have dissolved some pearl-ash. If you wish to restore 
reds 01' pinks, use vinegar, or a few, drops of diluted acid of vitriol, 
in the. rinsing water. 

A SLATE-DYE FOR COTTONS. 

Having washed the goods to be dyed, clean, in soap-suds, rinse 
them well in warm water. Put a pound of sumach-bark in a sieve; 
pour boiling water over it, and let it drain into a pan; put in your 
goods, . and let. them st:ep for two hours, lifting them up and doWn, 
'rom tIme to tIn;e,. that It may take the col?ur evenly. Then take it 

...out, and steep It m a pan of warm water, m which half an ounce of 
green-copperas has been dissolved for five or six minutes. It will 
then be a full leaden-grey. But to turn it to a blue-slate colour run 
the article through a weak decoction of log-wood, made by'boilU:g an 
ounce of lo~w.ood in a quart of water, with a smal~ lump of pearl-ash; 
-~hen throw It mto warm-water, and handle it, for some minutes. Dry 
III the shade. For lavender, add a little Brazil-wood. 



RAG-CARPETS . 

.. ~ag-carp·~ts, ar~ among the many "expedients adopted by the ('a-
nadl~settlers wrv.es, for procuring comforts at a small COl! -

worlhng up materials that would, by the thrifty housewives Oft,E':~ 
land, onJy be deemed fit for the rag-merchant. Let us see now how g 
careful set;ler's wife will contrive, out of worn-out garments, mer: 
shred~ and patches, to make a warm, durable and very respectable 
covermg for the f1qor of her log-parlour, staircase and bcd-room. 

I aske.d the wife of the resident-minister of P., what she was going 
to do. WIth a basket of fa~ed, ragged clothes, old red-flannel shirts, 
and pIeces of al! sorts and sIzes; some old, some new, some Iincn Ilod 
cott?n,. others 'wooll?,n. "I ~m going to Lear and cut them up, for 
making a rag-carpet, she replIed; "they are not good enough to give 
away to anyone." . 

I fancied she was going to sew the pieces like patch-work, nnd 
t~ought it would make a poor carpet, and last no time. 

, "I will shew you," she said, "what I am going to do with these 
things." She then took a piece, and with the scissors bcgnn cutti.]" 
it into long narrow strips, about a quarter of an inch witlt', oat witlc~~ 
and indeed the narrower the strip, the better. She did Hot cut (Jnite 
through, when she came to the end, but left just liS mUI'II ns would 
serve to hold it together with the next strip, turning the pil·eo in her 
hand, and making another cut; and so she went on cutting or trnrinl!, 
till that piece was disposed of: she then proceeded to fI second, hn\,
ing first wound up the long strip: if a break occnrred, she joincd it 
with a needle and thread, by tacking it with a stitch or two. S(lmL~ 
times she got a bit that would tear easily, nncl then she went on very 
quickly with her work. Instelhd of selecting her rngs nil of ono 
shade for the ball, she would joih all kinds of colours nnd materials. 
"The'more lively the eontrllSt, the better the curpet would look," she 
said. Some persons, however, wind al! the different colours scpnJ'lltely, 
in large balls and then the carpet will be striped. A white and. red 
ball, wound together, makes a pretty chain pattern, through dark 
stripes. 

My friend continued to cut and tear, join the strip~ and wind up, 
till she had a ball as big as a baby's head; and I c~ntlOued to wutch 
her, still puzzling my brains to think how these hlg' balls c~uld be 
turned into a carpet ;-till sho lighten~d my?arkness, by telhng me 
that these balls, when there was a suffiCIent wOl!l'ht of them, were scnt. 
to the weavers, with so much cotton-warp, winch should be doubled 
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and twisted on the spinning-wheel. If you double aud twist the 
warp, yourself, the weaver will charge 6d. a yard for the weaving; 
but if he doubles and twists, he charges' Sd. 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 yello,,' : logwood and copperas makes a black, and in
digo and lee from the house, gives a full blue. Made up with the co
loured warp, the carpet looks better, and does not dirty so soon. 

The white cotton rags are better washed clean, and then dyed with 
any of these dyes. Those who do not care.to take this trouble, use 
them as they are, but they soil soon. 

'rhe best sort Of rag-carpet is made by intermitting the colours 89 
much as possible, cutting the strips through, instead of turning the 
corners: you have morc work in joining, but the. effect is better; 
and there are no unsightly ends on the surface of the carpet. Bits 
of bright red flanncl, of blue, green or pink mousselin-de-Iaine, or 
stuffs of any bright colour, old sha"'ls and handkerchiefs, and green 
baize, will give you a good, long-endnring fabric, that will last for 
eight or ten years, with care. Children can be taught to cut the-rags; 
and join and wind into balls, ready for the weaving. 

To the more wealthy class this humble manufacture may seem a 
'very coutemptible 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, can be used for 
the purpose; only that the latter articles may be cut half lin inch 
wide. '. 

To wash a rag-carpet let it be ripped into breadths, and taken to a 
cree~ o.r ri.ver, ru:d flounced up and down, and then laid out to dry : 
no nnsmg IS reqUIred: the edges should be well bound' with a broad 
strip of c!oth. Thirty pounds of r~gs will make about twenty yards 
of carpettmg ; and when you conSider that you can buy no sort of 
carpet wo;th . 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. ' 
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WOOLLEN HOME-SPUN OARPETS. 

Those farmers who keep a good many sheep and whose wives and 
daughters. are w.ell skilled in the homely but v~lu'able art of spinning 
on th~ big-wheel, often turn the coarser wool to good account by 

- spinning a stout yarn, dying it of various gay colours, and sending it 
to the weavers to be woven into carpetting. The warp and woof are 
of wool, and if .well done, make a handsome appearance: a dark 
green, ground, with checkers of red, yellow 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-house. 

Among the emigrants into whose hands this little book may go, 
there may be some who have followed weaving as a trade: to them no 
instruction is requisite, on the simple art of weaving druggets; and 
.let me tell such an one, that many a poor settler has 1CCIJDlC rioh by 
:setting up his loom in the backwoods or Oanada, in their own house, 
or in the small villages. Blankets, shawls, plaids, cloaking, the coun
try flannel, both white and grey, and carpets slich as I have described. 
will give plenty of employment to the industrious man, while his SODS 

;\larryon the labours of the farm. 

Women often weave, and make a good living; and I have 
heard a very respectable farme~'s daughter say, that sh~ could weayc 
from ten .to twelve yards of plam flannel a day. Sometimes she \\'0\"0 

the wool on shares. 

Carding is not so often done in t.he s~ttlers' hO.uscs as it u~d ~o be. 
so many carding-machines now bemg ID operatIon, and mlll~ III nil 
the towns for fluling and carding; but many years bllck this work 
was chiefly done by hand. 

Neither flax nor hemp arc much grown in Oanada M: preaent; CO?
sequently there is little home manufu.cturc of. th~t kmd. The ~Ig 
wheel is generally substituted for the small splDUlng-wheel, ns b~IDg 
more enitable to wool; though for fine yarn, perhaps, the latter IS as 
good. 



KNITTING. 

Hyou dO'not nnderstand this nseful art,. I strongly advise you t~ turn 
your attention to it as soon as possible: chtldren.cannot learn to l~mt t~o 
300n. Those who are notall'eady able to kmt a sock or a mitt, wIll 
find some kind neighbour ready and willing to teach them; it will ~e 
nice work on the voyage out: a few pounds of c~loured or white 
yarn is no ill· store, for your boys and husband WIll need plenty of 
woollen sccks and mitts in Canada. 

_ There is no country where there is so much knitting-work done as 
in Canada, for when the household of the settler is supplied with 
socks stockings, mitts, and gauntlets (these are long, thick mitts, that 
come'halfway up the arm, and are used in driving), the. surplus yarn 
meets with ready sale at the stores when manufactured into socks, &c. 
Men's socks sell at one shilling and six pence to two shillings and 
three pence, according to their goodness: the best article in Canada, 
as elsewhere, fetches the best price. The second or even third-rate 
wool, knitted up, can be made more profitable than the best wool 
sold in the fleece; and children and women will earn many a dollar if 
they are industrious, iu the eveuing, 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 eomplete ward
robe she made up, without any cost to her parents; for she had Qeen 
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 herselL 

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 nnribbed. 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 everyone who has skill and taste in this useful art. 

E,ery young woman is prized in this country according to her 
usefulness; and!L thriving young settler will rather marry a clever, 
industrious girl, who has the repntation for being :L good spinner and 
knitter, than one who has nothing but a pretty face to recommend her. 
This is as it should be.~ and I would bid the young daughters of the 
emigrant to bear the fact in mind, if they wish to become the wives 
of steady young men, and wish to prosper in the worlrl. N or do I 
confine my advice, on this head, to the daughters of the poorer cla.'!8 
of emigrants. In the new country to which they are going, knowledge 
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of the simple art ~f knitting must form one of the occupatious of th~ 
females of the c hIgher or m ore educated class who reside in the 
agricultural portion of the colony. ' 

A family who are too prond or indolent to work in Canada, will 
sink into absolute poverty :-they had better never have crossed the 
Atlantic._ 'fo the mind of the well-regulated female, there is no di&
grace in so feminine an occupation: she is kept in countenance by 
ladies of her own rank; and indeed would be considered as a very 
useless aJild foolish person, if she despised that which every one here 
practises. Here, as in Germany and Holland, young ladies take their 
knitting-bag out with them, and carry it to the hollSQ of a friend when 
they go out: it is certainly a very sociable employment. The carlier 
children learn t6 knit, the better; thoqe who learn late in life, seldom 
acquire the same quickness, as those who learn in childhood. I have 
myself experienced the -disadvantage 0(' not learning this sort of work 
till I was old, and my finger joints had lost their flexibility, conse
'quently I am a slow and unskilful knitter: I can hardly shape a sock 
or a stocking. 

Many persons knit cradle-quilts, and largo coverlets for bells, oC 
coloured yarns, and among the town-bred you~ ladies, curtains, 
tidies for sofas, and toilet covers, or all sorts and P!I'tterns are. ~anu
factured with the knitting-needles, and cottons of SUitable quahtles. 

- Because litore goods are now lower tho.n- they u~ed to he former,lr, 
and socks can be bought cheap, le~ not the farmers daughter ":~PI;'C 
the useful art of knitting and spinl1ll.1g : they belong to ?cr station m 
life, in this country, and few grow riCh who abandon this homely oc-

cupation. 



'rIlE DAIRY. 
The following remarks, on the management of the dairy, ~er~ 

published last year, under the title of an "Essay on Butter-Making; 
and for which a prize was awarded to the authoress by the members 
of the" Hamilton Agricultural Association, and Farmers' Club." It 
was copied by several Agricultural periodicals, and weekly pape~ 
which induced me to give it in an abridged form for the benefit of 
the female emigrant j its usefulness having received the sanction of 
mauy practical Canadian settlers. 

The want of succulent fOQd, during the long winter, is one of ~he 
I)auses of a deficiency in the butter-producing qualities of the milk. 
Where roots, such as good sound turnips, cannot be had, the deficiency 
might be supplied by boiling oats, in a good quantity of water j 

It quart of oats thus given, morning and night, will keep a cow in ,good 
order, .with her ordinary food, and. gre~tly in~:ease the quantity of 
her mIlk j or bran mashes-made thm, WIth bOlhng water, left to cool 
down twice a-day, with a handful of salt once a week, will tell well. 
Some of the careful small farmers, will take the trouble of boiling It 

lock or 'two of hay with water, sufficient for It good drink;, but I 
should think the boiled oats, or the bran, or ahandial or two of 
indian meal, boiled in water would be preferable, affording nourish
ment, as well as milk. Having thus far spoken in behalf of the treat
ment of the animals, as respectg their food, and general comfort, I 
would-next observe, that regularity in the time of milking, is of great 
importance. In the morning, as early as possible, the milking hour 
should be established, that the cow may go forth to feed wh.ile the MID 
yet lies freslt upon the herbage. This is of great consequenc~ 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 dew 
of night, that the beasts of the field shake off their slumbers, and rise 
to feed j- they then can afford time to lie down during the noon-day 
heat, to ruminate and digest their food. 'l.'he wise man will consider 
this, and will derive advantage from studying the natural habits of 
the animals under hilr care. Those. persons whose occupation is too 
smal~ to admit of keeping their cows in constant pasture, wonJd find 
it an advantage to make an enclosure, even if the ground be but 
BClOlntily provided with grass, as a night yard. The early milking will 
enable them to be let out to feed. I allude to Buch cows as roam at 
large in the woods and wastes, and on the plain land. .A. little occa
sional fodder, given to encourage them to return to the usual milking 
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i'i1a.oo, will ~~neral1y ensure their coming home, and they should not 
be kept wmtmg, but be attended to at once. I recommend thil! plan 
aeCalLge 1; have known _ much l<*ls of time caused by the looking up 
the cow, loss of milk ,and butter, and wh~t may soaud strangely to 
some persons, -loss qf life. How many of the chiklreli that have at 
different times, beeH lost ill this Province, have boonsent eut iu the 
fore~t tG setik for the ~ows, and straying from the beaten path, or 
bewildered by converglllg ones, have returned no more to their home, 
but have perished miserahly. 

Cows can be taught to come h0me at the sound of a h0m: if food 
be given them a,t such times-the habit will be easily established. I 
have kn.own tais practised in Oanada, and I ha'le heard that it is 
commGll in the pastoral conn tries on the continent of Europe, for 
the herd boy to collect his cattle in that way. No doubt the shep
herd's pipe was ased for this purpose, M well as for tIre shepherd's own 
amusement. I have ·heard Gf cows coming home if! towns regu
larly, at tile sGund of a factory beli, which thoy leurn~.d to regard as 
a signal for the milking h0ur. '1'he advn.ntn.ge of establishing rcgul!Lr 
hours needs hardly to be further insisted Ol'l. 'We shull now proceed 
to make a.few remarks on tae !loxt most imp"rtant matter, which is the 
·dairy. 

The coolness in snmmel', and warmth in winter of the dairy, nre two 
most essential points to be considered in the making of good butter. The 
dairy-maili may be skilflll 1),[1(1 orderly, and ye~ if the place in ~hich 
the milk is stored, be not perfectly cool and aIry, her lab"llI' WlU do . 
her little credit; with her superior knowledge, she may ?,-ake a better 
article than some ofher neighbors, but not the best. In thIS country, tho 
dairy women ofoon WGl'k under tke grel1te~t .disadvantages. Fre
quently she has nothing better to keep her mIlk Ill, th~n ~ cI~se. damp 
celil1r or r('lot-hollse, where tQ preserve tho~oug,h ventilatlo~ IS HUpOS
sible: withollt proper utensils, and convcmenCl6S for carrymg on ~h6 

roeess complete success call hardly be expected. Jnstea({ of bemg 
EUl'pris~d that there is so little rOl1l1y fine buttor sent to ~&I'ket, the 
wonder should be that under such disadvantages, there IS so much. 
IJetthe men look 'to the previding of a Sllitable place where ~he work 
'\')f the dairy can be Cl1rried Gn,and the reslllt would speedIly repay 
the cost and labour bestowed upon it. The space allotted to tho 
~airy is generally too Iimitoddt should be la.rge enough to adIDlk~ 

'1' d for ca""";ng ou the necessary wor of thorough ventI atIOB,. an room "J' weH lI.'\"ed with brick, ,r churning, cllElese-maklUg, .&c. A sun~ fto:~ I1d"ir.\bl~ to cnrrv olf 
or stone, and a c~vered dram, and gratl~~' t cool in' hot weather. hy 
nny mGisture. 'I he lioor can then he 'c\ is 11 -constant prnctice in 
throwiui(' & few pails of wl1t:r dO~~a~:seell dairies built with good 
the dl!.iries in ~he hOIDda tChoun ryils Qf squared cedars, placcd ItprigJrt. 
.stQ\l.e foundatIOns. o.n a wa &. 
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forming a so!id compact bnilding, the win~ows latticed, and each 
window supphed with. a wooden sbutter, .whICh co~ld . be l~wered at 
pleasure to exclude the sun, wind, or ram; by this sImple arrange
ment, the sun's rays need never ~ave access to the dairy. .A. porch, 
with shelves, and a bench, on which the empty pans! tr~ys, pa.il&, &c., 
can be set up to dry after scouring, are great convemenCles. 

Pans af thiak gloos are much used in horne dai~e!f; also pans lined 
with zinc, and a species of enamel, such as the Iron-stone pan, a~d 
preserving pans, are coated with ; tmys of wood about four mches 10 
depth, with peg holes for letting .ofl" .the milk, used to be much ~he 
fashion, but I think wooden ware IS hable to crack and warp, dUflng 
hot weather, and is less easily cleansed from the sour particles of the 
milk. 

With respect to the churn, a small volume might be written o? the 
kinds; in my opinion the simpler the machinery the better, The old
fashioned upright churn, worked with the staff and cross-dash, may be 
00 effective in the end, but it imposes a greater amount of labour, 
than such as are wrought with a winch. The simplest churn, and one 
that I have heard much praised by every good dairy-women, is a box 
churn, the sides of which are sloped, so as to leave no acute angles and 
cornerS, always difficult ,to keep clean; the sides are provided with 
dashers, and a dasher also is affixed to the beam of the handle, which 
passes through the churn : this can be unscrewed, and the buttermilk 
is drawn oil' by meapa of a plug-hole, near the bottom of the churn. 
This churn may be bought at a cooper's for 12s 6d. I have also seen 
a churn with an iron wheel, turned with a winch, whic4 is very easy to 
work. There is the old barrel-churn, which is also simple and efibc
tive, the advantage of this last being, that the butter can be 
washed before beingremovedfrom the churn, ready for salting. Earthen
ware pots, or, good stoneware jars, are best for storing the cream in. 
With each jar there should be a clean, smooth, wooden stan; for stirdng . 
the cream; this is a matter that dairy-maids pay little attention to 
here, and yet it is af some importance, in thoroughly mixing the 
cream togeth~r,. so as t? prevent any sour milk, or whey from settling 
below, thus glVlJlg a disagreeable taste to the whole mass of butter. 
In .<;001 weather, sc~ding the cream, just before churning, greatly 
faC!lita~ the churmng, and .obv!ates the necessity of putting hot 
water mto the cream, a practICe III very common use bnt which I 
b~~eve.is very .injurious to the richness and good colour ~f the butter, 
gIVlllg It a white, greasy, poor appearance. In the winter season, t~ 
cr~am jars should be bro.ug~t irito a warm room over night, which wiB 
thicken the crea~, and bnng It to the required temperature for chnrning. 
Frozen cream WIll make frothy butter, or no butter will be obtained, 
after much labour. In hot weather the churn should be allowed to 
stand some time with clear cold water in it, and if the weather be very 
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hot, i~mer8e the churn in water; if a plunge churn be used, it can be 
,pl~ In a tub ,of ~old water, during the churning. Many excellent 
dalfY women' are In favour of churning cream and the strippings, 
whIle o~hersprefer the cream only ; I think myself that the richest 
butter, IS. pro?uced from the cream alone, but possibly a larger return 
may be obtamed from the former practice. . 

. ,Where ~ows .are fed on turnips, a small guantity -of saltpetre, 
dIssolved In a httle warm water, and mixed with the cream before 
churning; is said to remove the flavour of the turnips from the 
butter. I k.new a farmer's wife who always practised it in the winter 
season., ThIS same person, who was celebrated in the part of the 
co~ntry where she lived, for good butter, used, during the hot weather, 
'to put half a pint of cqld spring wa.ter into each of the milk pans or 
trays, to raise the cream, and in winter she put the same quantity of 
Qoiling water to raise the temperature, for the same purpose. , 

Many approve of the Devonshire and Cornish plan of scalding the 
milk, but careless servants are' apt to let the milk get over-heated, 
which decidedly injures the flavour of the butter; but very good butter 
is no doubt made by heating the milk, and the largcst_ amount or 
cream is thus raised. The milk should stand some hours before it is 
heated. It has another advantage, that of keeping the skimmed milk 
sweet for the use of the family. 

In a North-Lancashire papor, I saw the following advice to dairy
women, w,hich, ,as it is easily tried, I will insert, .. Heat two pans of 
the same sizl') with boiling water, let them stand a few minutes, then 
pour off the water, and pour ill the new milk.i co,ver t~e pan that b?l' 
the milk in it, with ,the empty heated pan; tIllS Will rlllse the cream 10 

l less time, and in larger quantity than if put into cold pans. :rr.r it y" 
Some persons never_wash their butter, but absorb the bllttermJlk III the 
following way: 'l'hey place a lump o.fbutter in a coarse linen c1o~h, and 
beat against the sides of the churn, wringing the cloth fr?l1l tim~ to 
time in cold salt and water, repeating the beating process until th~ milky 

articles are completely removed. 'l'~e famous Eppin~ butter 18 tilt;' 
freated; this butter hus the character !n L~nd~n, of bemg the finl'st ~ 
England' very little snIt is used for seasomng It; but 8S the sale of ~ 
is so rapid, probably the keeping properties have hardly been teste 

The thorough extracting of the mil1-y pp.rticJes, and the .'f~rking of 
the salt well through the mass cannot be too much IDSlSted on. 
.Attention to cleanliness, 000lness in summer, and a modc;ute tem~r
ature in winter, are the three most important mutters or s<''Cunng 
good marketable butter. 

, . b n old couotry farmer's wife, 
The following redCl~e wthlls glvenllm~ q~.ilitv of her butler, boLh Cor 

who was celebrate lor e exce en ~ 
Ha.your and keeping ;-
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To thirty-two pounds of well-washed butter, she allowe~ the follow
ing mixture: two and a-half ponnds of finely-rolled salt, SIX ounce~ of 
saltpetre and half a pound of fine, rolled, lump sugar; these matenals 
were well ground together, and worked into the mass of butter, which 
was then packed into a stone jar j 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 lai~ over the jar, a?d above 
this the stone lid pl'essed tightly dowu. ThIS butter, she saId, would 
be as good at the end of the second year as the first. 

Those cows that get their living all spring and summer, roaming at 
large through the forest, often feed upon the wild le~ks, whicq 8Ering 
up in the rich leafy soil of the woods; the flavour Imparted to the 
milk by this sort of food is very 'Odious. The milk is almost useless, 
excepting for the feeding and fattening of calves; but while this cir
cumstance annoys the settler not a little, there is one advanta~e that 
makes amends, in some measure, for the leek diet j which is, tnat the 
cattle that are poor and weak, and often in a diseased condition from 
poor feed, during the l-ong winters, are restored to health and good 
condition very speedily, by feeding upon the green leeks . 

.A small piece of saltpetre di~solved in the cream, I 'have been told, 
will remedy the ill flavour, but of this I cannot speak from .experience~ 
There are other plants also, on which cows feed in the woods, that 
give a rank, weedy taste,to the milk. These evils are confined to those 
'II' ho, having settled on the new land, cannot command pastures for the 
cattle to feed in. ~ 

During the chopping season, the cattle browse a great deal upon 
the shoots of the felled trees, particularly npon the Sligar 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 hike the calf from the mother 
before it has sucked at all, and feed it by finger; in a few days it may 
be taught to drink out of the pail, and is then put into some. small 
enclosure where it can pick a little grass. . .A month's new milk is all 
that is allowed; then a sufficiency of skimmed milk all the summer. 
Many calves are killed by being given sour milk in hot weather. .A 
little very thin fiour gruel, with a little milk in it, is sometinIes given, 
when there is a scarcity of its proper nourishment. 

Salt is necessary for cattle and _sheep in Canada, to keep them 
in health; it also induces them to retnrn home. 

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

Warm yardS are of as much use as good feeding, and this is a point 
often miserably neglected by the small holders. The Irishman, 
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howeverIniserable his own dweiling may be, will generally ~ake care 

that the cow and the pig are warmly housed. I actually once saw a 

patchwork quilt, pegged 'up in front of the shed where the cows were 

stl1hled, though from the aEJpearance of the dwelling house I should 

have supposed it could ill have been spared from the childr'en's beds, 

but the cow must be sheltered whoever else suffered from the cold 
wind and snow. 

A want of attention to the comfort of the cows also imposes much 

discomfort upon the femll-Ies who have to milk them, exposed to the 

pitiJ~ blast of cold and frost, amI drifting snow. Men should bear 

this in mind, and provide as well ,as they can, against such evils; it i~ 

bad policy, as well as cruelty. A dairy-woman cannot execute her 

t~skperfectly with hands benumbed by cold. '1'he cxcuse for the 

want-of attention to these things is :. "we have so much to do clearing 

land, and fencing, and building, cropping and harvesting, that we 

have no time -to make sheds, and fenee in cattle yards." The same 

thing is said about making gardens. "We really have no time ror 

these things." But It wi~e man would rather clear an acre or two 

less land, and take the time for adding ~o the comfort and health of 

the family. I notice this error as a friendly hint to husbands, and 

masters of families, which I hope they will act upon. 

CHEESE. 

It is only oflate yenrs, that mu?h of the attention. of th;, Cnnadion 

settler has been turned to the subJe~t of chee~e-makmg. ~ he r;~on 
of the neglect of this valuablo portIOn of dmry produce! 18 c\'1dcul

Dnring the_process of clearing wild land, the want .of.n 811!fiCICnoy of ~ 
ture for the cows, obliges the prudent farmer to hnut thIS brnnch of b!8 

stock. ' according to his supply of fresh grass 0: dry provender for thOir 

ort. consequently for. some years, he )8 unable to keep cows 

:~~~gh for the profitable ~anufa?turing of cheese !IS well ,\.~ lllltll'r ; 
but now that the country IS opemng out on every Side, and t~e!1l.nrc 
man fine cleared farms <Jf long standing, and u~der. go.od cu!ti".OtJOD. 

dailes are increasing everywhe~'(), and the farmer s wife.1S beglfi~ to 

see. the great advantage of ?JakIDg good cheese, for which an ex ent 

market can always be obtruDed. 

• Jl t 71 d lb . inferior fetches 5<1. Now 
Good rich cheese WIll se . a a d ~~r is ~el1 worth taking pains to 

this is of c0':lrse eti?~~u~ife~1t :ee~ with a remunerative price. 
make a snperlOr a1' c I , 

- - l' . trnction on thc subject oC cheese-
I will cond~nse, as much p all~r:DOwlcdge of the subject, Cor tho 

making, !IS Will afford a gener 
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benefit of such of my female readers, .who may .be stra~gers to !he 
process of-making cheese; with a few Innts on vanous subjects, whICh 
may prove useful to the bush settler's wife, whose operations are COB

fined to making cheese upon a very limited scale ;. and, first, let me 
give directions as to the common method of prepan~g the rennet. 

TIlE RENNET 

is prepared from the first stomach or maw of the sucking calf. Al!y m~k
consuminO" animal will, I believe, answer the same purpose for curdllDg 
milk; su~h as the lamb, kid, and even the sucking pig; but the Chlf'a 
maw alone, is used in the dairy work of cheese-making. 

The calf's maw bei~g emptied oj' the curd " and slime, is carefully 
turned, and well and thoroughly washed with clean water, then thrown 
into a brine of cold salt and water for about twelve hours; it is then rnb
well with salt, and stretched upon a flexible stick, by bending it, and 
holiling both ends, in one hand: over this, the bag is drawn, and tied 
at the open end, near the ends of the stick; it may then be hung up 
to dry, in the house, orin 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 better for keeping a year, I 
have been told; but it may be used in a few weeks or months. Some 
persons, after washing, picking, and salting the bag, put it iIlto a 
strong brine, in an earth!\p vessel, and tie it close down; others fill 
the bag quite full of salt, tie, and hang it up. In thc second plan, a 
spoonful or two of the brine only is used, but if the rennet is dried, as 
in the first and last instance, a small piece is cut off, and steeped in 
warm water for some hours before putting it to' the milk. Whether 
cheese is made, or not, in a family, the rennet should be preserved, as 
it is convenient to have a little sweet curd and whey, as an addition 
to 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 
dessert spoonful will set a goog dish of milk ; the milk should be as 
warm as when first drawn from the cow; if too hot, the c~d will be 
tough; if cold, not firm enough to separate from the whey. 

-
TO MAKE GOOD" ONE-MEAL CHEESE. 

This cheese is made entirely of the morning's new milk, strained into a 
well-cleaned cheese-tub. If the milk be too much cQoled in its 
transit from the milking yard to the dairy, a portion of it must be 
heated, but not boiled, in a clean vessel, on the fire or stove, and 
returned to the tub, pouring in as much as will make the whole quan
tity the same heat as new milk just drawn from the cow; some add 

, a small portion of hot water for bringing the milk to a nght temper
ature, and say that the water ~omes off in the whey, withOl!t 
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impoverishUlg the curd; it is certainly -less troul1le. The Wiltshire 
cheese, I h~ve, been tol9, is done so, and even has scalding water 
thrown upon the curd. 

The r~nnet,is then stirred in: if good, haIfa teacupful should curdle 
a good-8lzed cheese. In about twenty minutes, or half an hour the 
curd will be formed, and with a saucer, a small wooden dish,' or a 
wooden cheese -knife, the curd may be cut across in several directions, till 
the whey rise clear between the gashes you have made on the curd. It 
may then be broken ligh~ly,. and left for a few minutes longer. Have 
l'eady a cheese basket; thIS IS a loose square, or round basket without 
a handle. Set it across- you't· tub au a wooden frame; called a chcese
ladder, which is- a' simple contrivance: two- long sticka, 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, IUld 
to aid in the draining off the 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 well drained, bring your vat beside thc basket; have a 
fresh cloth laid in it; remove the curd into the vat, breaking it lip. 
as yon put it in; mil)gle in it a little salt, not very much, and continue 
to fill till the vat is full; fold over the Hiues of the cloth, and turn it in 
the vat with care; tuck the sides unu ends neatly in a little wny. and 

, set your cheese in the press, not puWng on the full jiower of weight, 
at first: slow pressure is best, tillyou ugain dot~ your cheese. Some 
break the curd up fine the second remova~ and IUcrease the pressure. 

\ At the end of sixteen or eighteen houl's, the cheese may bc removed 
to a shallow tray: a littlo fiue salt is sprinkled orcr the uppe!' :,urfncc. 
Some make a brine, in which they Jay t!JO che?Bc, (U1d IIII:n It, ufter 
ei ht or ten hours time, washillg the HIIlcs mtl! the imne. bclQro 
e!fnoving it to the shelf. If very rich, a linen bimiel', the ftlll 
~ - th f the cheese, may be fastened ronnd t.o provont tho ~htT-'t' !'I"om 
c:£ck; and buJging. Care is r.ofjuired .in tUI'llillg these r)l".h cheeSl.'.i 

-at first,gbut in a few days the nnd begIns to harden, and It CliO be 
be moved with less difficulty. 

A RICH CUEESE. 

.' de b adding the niO'hts' milk with the cream, warm~J to 
th ~IS ~s ;rnew ~j]k, to the m~rning's milk, it~stead ~f making It of 

e c~ll 1 'l'his cheese is gcnCl'ally cOIl"ldcred J'll'h,'!' than the 
new nll { none. d d' Uhcshi 
new milk cheese, u.nd is, I belie \'C, the wo e usc III ro. 

't f milk the b"tter will be the qunlity of 
'fhe larger the q:mntl Yk~ the fi~, blu; moulded cheeses, so milch 

the cheese made. To rot. spriukle a little fine flour in bctwet'll 
admired by some a,cheehse- IUC~~~ it into the "at. TIllS was 11 sccret.. 
the layers of cur w cn pu b 
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told me by a dairy-womall, famous for the manufacture of the blue 
cheeses. 

A. BUSH CHEESE. 

If the settler's wife desires to make a few cheeses duringtlle hot 
weather, and yet has not !I sufficient quantity of milk for the purpose. 
the following plan is often adopted .. We wi~l suppose th~t the 
dairy consists of only three cows, the mIlk of whICh would be lDsuffi
cient to make a cheese of any size. Set out the night's milk, reserv
ing only a bowl for the ll&e of the family ; add this to th(l mornin~'s 
milk, warming it a little, to bring the whole to the proper heat; mIx 
in a good spoonful of rennet, and set as nsualj.drain the curd, IClLve 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, 
nnd 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 a very 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 or 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 cheese 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 same as that practised in 
Stilton; which I recommend t~ be adopted by Canadian farmer's 
vlives. 

SELF-PRESSING Cl'IEESE MOUI>D. 

This consists of a tin cylinder, about a foot in depth, and eight
inches in diameter; this is perforated with holes, at intervals of about 
two inches from each other, all over its surface. At eaeh end is a 
moveable lid, that:fits on like the lid of a common tin canister. 
The curd is put into this mould, when it has been fuIJy set, and 
drained from the whey; the whey that still remains with the curd, 
flowing freely out from the holes witheut aDY other pressure; aU 
that is necessary being to turn the mould about evevy hour or so, 
bottom upwards, for a couple of days, or till it is firm enough to turn 
out, and put in the salting tray. Some persons have a broad woodeD 
hoop, that they slip over the cheese, and suffer to remain round it tm 
it is time to remove it to the shelf for drying. I have aeen cheese 
brushed over with whitewash to preserve it from- il!es, B.2d linen 
.inders, passed roumi.t'l keep it ill snape. 
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A GOOD HOUSEHOLD crrEE~E 

, Is made by skimming the night's milk, and adding the milk without 
the cream, to the.new morning's milk. This is called by some, two
meal cheese, and 18 very good for household use; and eaten before it 
becomes very dry, is a pleasant cheese, equal to the sinule Gloucester. 
It has. this advaqtage, that it enahles you to make a little butter for 
the table, :while you are making cheese. .A. slTIall pinch of saifron, 
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. 

CltllAM CHEESE. 

Take one quart of rich creltlTI, 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 pau below it, to drain for two days; then 
turn it into another clean cloth, and let it drain for another two days, 
till it becomes solid; then lay it on a clean fine cloth,'spread on a plate; 
fold the doth nelttly over on eltch side, and turn it over in the ~loth 
on-the plltte; lay another smaller plltte over it, turning every six haul'S; 
sprinkle a little fine pounded salt, an,1 Ilty vine,leaves over and under 
to ripen; it is fit to eat in a few days, when shghtly coated. 

I 

POTATO CHEESE. 

This cheese is mltde with m08hed potatoes, salted slightly. nod 
mixed with cheese, curd, tltldng care to bro.id it well together, nod 
press as other cheese. 
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In these days, when all the world is running after Cochin China 
and Shanghai, Bantams and Dorkings, Dutch, Spanish, and Poland 
fowls, the omission of a chapter on the poultry-yard would, I fear, be 
regarded as a grave neglect in a work that is chiefly devoted to in
struction ~n points of rural economy. 

Of the manao-ement of the rarer breeds of poultry, I have had no 
experience mys~lf at present, put I have been assured by·lhose 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 a warm, 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 of their 
flesh and eggs. Those persons who succeed best with. poultry, are 
careful to cater well for them, and will boil up aU sorts of refuse 
vegetables, especially potatoes, carrots, parsnips, and other roots to 
mix with t.heir grain. Boiled Indian corn, or crushed corn steeped, 
makes very satisfying food for fowls. 

In this country, fowls in general; are left very m\lch to take care 
for themselws. They have the run of the barn-yard, and are even 
allowed by some of the improvident., small growers, who at:e seldom 
the most economical managers, to have the run of the barn itself. 
'l'hat such a plan is a very wasteful one it hardly needs anyone 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 wa~te which the want 
of .a proper system of management prodlJces. I have known this 
plan pursued even among farmers who were car.eful in other matters, 
but whose wives were so short sighted, as to persuade them into the 
belief that, b~c~use they ~'e:e able to sell a few dozen of eggs at ten
pence or a shllllllg a dozen, III 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 refu<,c grain, alld curdled 
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milk scalded so as to harden the curd, with access t~ Il:\!hes and 

gravelly snbstances,will ensnre plenty of eggs without.giving them 
acc~ss to the barn or granary. -. 

Besides' the eggs consumed in the family, since the comm~ncement 
of +,he laying season, JPY ~hildren. have sent to market upwards of one 

hundred dozen eggs, WhICh have been sold at prices varying from 

one .shillin.g to seven pence halfpenny per dozen. The fowls have 

receIved lIttle grain, and -nbt much attention-in number theY'were 

about thirty-five. 'rhey 'were shut out from the barn, and had no 

access to the seed in ,the fields: With more attention we might have 

had, a still'la,rger return; but this is sufficient to prove that fowls are 

well worthy of the attention of the Oanalliap. housewife. 

During the grain-sowing season, aud if there be any whea.t fields 

.pear 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 

Rort of fowl-yard. A coarse thread, of common Dutch twine, tied 

from post to post, will' effectually prevent any fowl from attempting 

to fly over the fence, A. shelter at one end of this'inclosure for roost 

and laying place; plenty of dust and ashes in a heap for them to roll 

in, with a trough for water, will be all-sufficient; a tree makes a good 

summer roost, and a few bushe~ for shelter from the great hea.t of the 

sun is also advisable for the comfort of this fowl-yard. '1lI.le coniine

men,t need not last loug at either season, and it is well w6rth tho 

trouble of having such,a covenience made, to prevent loss 1I0d "C.x

ation of spirit, When OIice made it Jasts for years, and would soon 

repay the farmer ·for the outlay of a few days labour, lIud II few nails 

for fastening up the pickets. 

The -young chickens m'e seldom cooped fa; more thnn II few du):p, 

if the weather be fine tlod warm: they will t1J!'lYO as well IIbroad, or UI 

the enclosed Yllrd. 

For the 'l'earing of geese and dncks ,,,ilh profit, they sbould h!lvo 

access to a creek, or ponel of water, mill-darn or lul,c,. 00 ~Ie ~cd 
beels geese fatten finely, tlnd do weU j but as the goshllg-s are lit. 0, 
. h riDO' a sellSOIl which is usuully very challgcuble, more l n!'e 

!n t e.s~d ldr l'eepltJ!T the tender goslings from the coltl ODd wetj 
)s req;llr 11 besto;~ed upon the chickens, which como lllter IIlle 

than IS, ushua I 'rhe goose is usually oooped io n large coop, lind 
are more 0.1' y, . ji I 'ng so\,l'ful square ynrds of 
this is slll'l'oundoel With?, ence, e~~:nio'it is 'ven for tho goslings 
green turf. A fiat pan WIth blom~9t to stand ~d keep tlll'Ul!'t'lvP3 

to wash-in: the stblles. ena e em, had for them during the fiJ'!'t 

dry while drinking, as too much wet ~s, and crumbs, or sonked ODd 

week 01' ten clays. ~('alded ~I'an, CU~n which with the f,'1'rus in their 

crushed Indian cOrIif(im~,y bte g.r:n ~~~tn'in'ht'S ~nd if the weather be 

yard, will be aH-s\I' ICll'1l , It " ' 

dry, they may be let out. 
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Geese are often foundgre~t depredators in.the young wheat fi~lds. 
The old gander and brood geese are treated wIth a ;yoke or neck-rmg : 
this is simply an oblong piece of shingle, shaped mto an oval form, 
with~a hole in the centre. This is drawn over the head of the goose, 
~nd effectually keeps it from breaking into th~ fi~lds through the rai}." 
fences :-0. gooseis never at the trouble of chmblDg, so the remedy IS 
always effectual. 

I have known geese sold as low as one shilling and three pence 
arpiece j but now they are double that price. 

To make geese profitable, the farmer's wife plucks them twice and 
sometimes ~thrice in the season j but the quills are not touched, so 
that the animal suffers but little from the operation. The head of 
the goose or gander is put into a bag j (an old sock is sometimes 
used j) this is tied about th~ nec\,-the darkness keeps the creature 
quiet-and the feathers are plucked into a basket: a still day and ,,
warm one is chosen j and in the moulting season the feathers fall 
easily, and perhaps the loss of tltem may be a relief from the heat of 
such a thick covering. 

Turnips chopped small j 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 (joor to shut them in at night, is necessary. They also, as all fowls 
do, require lime and ashes in their house in winter. The goose begins 
to lay in ~Iarch or April j but if the season be at all mild, in the 
latter part of March. The egg should be brought "in as soon as laid, 
as the frost chills it very qui kly j placed in a box of bran or saw
dust, till the goose is ready to sit, and the goose mnst be given water, 
or let out to wash and feed once a day-she sits thirty days. It is 
better to remove the early-hatched goslings, when strong enough, to 
a basket, but I would not feed them j return them at night to the 
mother, and you will most likely have the rest of the family by the 
following noon. Late-hatched goslings are often allowed to go 
abroad under the care of the old ones without any sh('lter, and in 
some dry seasons they will succeed as well us those that have had a 
great fuss made with them j but in cold wet springs care and shelter 
are requisite to ensure the lives of the little family. If the cock be 
rem~rkable for his tender care of his wives, the gander is no less 
admlraI;>le as a father in protecting and cherishing his young ones. 
There_IS much that is interesting and admirable- to be learned in 
the poultry-yard by the careful observer j and many a pleasant, cheer
ful hour may be passed III the care of the domestic birds about the 
farmer's yard: children learn lessons of care and kindness, and many 
a moral lesson the wise I!Iother may inculcate, even (rom so homely a 
creature as the common hen. 

In suitable localities thc duck is easily managed j but they need a 
constant supply of w~tr:r, and~ will not tllri"e uul(,Fs thC'y have fl""O 
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accE'SS 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. 'rhey are very useful in freeing a garden from insects; and 
tltrive well in dry weather, while very young. Near lakes and mill

. ponds they' gel. their own living on the weeds amI shell-fish; but 
where 110 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 j and for this reason 
the farrper is shy of breeding them. Some manage to confine them 
by tethering the hen to a stake, when the young will not ramble far 
from her. 

The Guinea fowl are hardy enough to be kept; and eypn the 
tender pearfowl prosper and breed well in Canada; roosting within 
the barn in the winter; and it is not often they die from cold if well 
fed. I kn9W 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. 

or late years poultry have been more attended to as a matter of 
profit; as well as of amusement, and no doubt will well repay the 
care bestowed upon them. 
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Among the cilBualties that bring danger and alarm into a Cana
dian settler's homestead, there is none more frequent than fire-none 
more terrible; but, one, where a little pre~ence of mind, and knowing 
what best to do on the spur of the moment, may save both life and 
property. As a timely care will often do m9re by preventing the 
dauger than much exertion after it has occurred, I will warn those 
whose 'houses are heated by stoves, to have the pipes taken down, 
especially where there are elbows or t~rns in. them, .twice during the 
long winter months; have.a s.heet of tm or Iron naIled down ~n the 
floor below the stove :-thI8 IS less troublesome than a box; as mold 
times was the custom, filled with sand. The kitchen stoves are, from 
their construction, less liable to take fire than any.other : the dampers 
being pushed in will stop the draught from ~cending into the pipe. 
If it is a chimQey that is on fire, after throwmg water on the logs, 

, hang up a cloth, rug, blanket, or anything you can get hold of, made 
wet, in front of the chimney, and keep the doors shut; a wisp of wet 
straw, or old woollen rags tied on a long staff, and put up the chimney, 
may extinguish the fire. All houses should have a ladder at hand; 
there are usually ledges left on the roof, near the chimney, to facilitate 
cleaning them; a bunch of piue-boughs, or a bundle of straw fastened. 
to a rope, and drawn up and down by two yersons, is tlie common 
chimney-sweep of a O·madian house. A quantity of salt thrown on 
the fire will damp flame. .A. mass- of fire may be put out or kept 
down by covering it and pressing it down; and many a child has 
been saved by being wrapped tightly up, so as to exclude the acte;>s 
of air. Even a cotton garment, if pressed closely and the air excluded, 
has been safely used to smother fire ; but linen or woollen is best or' 
anything for this purpose. .A. table-cover, carpet, rug, any large 
thing should be caught up, unhesitatingly, to extinguish fire. 

erne of the great causes of destruction of houses by fire, in Canada, 
may be traced to the want of care in removing ashes, among which 
some live embers will often be hidden. K 0 wooden vessel, pail, or' 
box should be used to take ashes away in, and no asb-barrel should 
stand on. the verandah, or near a wall. .A. proper ash-shedf away 
from the house, should be made, and an earthen or stone floor should 
be below the ash-barrels. 

Sometimes people "are exposed to considerable peril in new clear
ings, from the running'of fire in the woods, or new fallows. In such 
case, where there is any danger of the fire gettjncr to the homestead 
or standing crops, and there is no nearsnpply of ~ater, much can be 
effected by beating' out the advancing flames, and still more by open-
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ing the 'earth wit~ hoes, spades, or better still, by men yolking up the 
cattle and ploughlD~ a few furrows,,ao as to interpose the new earth 
between the advancmg fire and the combustible matter. Women, 
yes, weak wo~en and children have battled against a wall of advanc-
109 fire, and wIth hoes and other ipstruments have ~pt it back till 
help could be obtained. 'l'his subject may seem out of place to dwell 
upon, but I have seen many instances where if women had not roused 
themselves to exertion, all would have been'lost . 

. The summer of 1845 was one of almost tropical heat. From tbe 
first week in July to the end of August the heat exceeded that of any 
~eason within the memory of the oldest settler. 

For days together the temperature varied from ninety to ninety-six, 
and sometimes ninety-eight degrees in the shade_ We began to think 
any degree of beat below -ninety moderate_ 'I'he earth, became dust; 
the grass, stub ble ; the small creeks, and most oj' the springs were 
dried up. No rain fell for many weeks. 'I'he clouds when they rose 
were watched with longing eyes, and everyone speculated, and hoped 
they were charged with rain. A thunder-storm was r~ally looked for
ward to as a blessing; but none came to cool the glowlIlg atmosphere, 
and cool the parched earth_ The cattle wandered fill' for water-It 
was l1 bad summer for the dairy. 

A new source of anxiety arose from the fires whicb, as usual, bnd 
been kindled on tho newly-chopped fallows. • 

Encouraged by the dryness of the wood, and absonce. o.f moiN~ure 
from the ground and h~rbage, it spread with fearful rap.dlly- dnrcu 
onwards by a strong wlDd. 

We were surrounded by fires on all sides of th? clearing. .A tone 
fme the log-barn was in imminent danger of belllg destroyed: tbbe 
fil b - among tile roots and hlld got to a log-fenre near t 0 re was Drlllng , h h -Id- Id 
b' This had to be removed with all speed, or t .e I'Ill mg wou 
m n. cd The fire ran among the standmg gross, and old 

have been destroy '. I the scene was YC'T striking :-nn old log- . 
rotten stumps. At BIg It as bu'rut down"':'it was full of new hay_ 
h,ouse, used as a h~~-~~~nil:lles stood patiently witb tho fires within 
'1 he hay was save, _ _ s removed ,\. quarter of no bour 
a few yards of tl}e'!1 wh~le It wa lind a fin~ s,;ectacle it mnde. Un_, 
afterwllrds the bUlldIDg "ds on ~re, ontinued to burn_ Sometimes the 
after day the stumps ;n II r~o d ~ero obJii!Cd to assist in subduing 
fences were on fire, an a au s. were 0 dr :-wc hud e\-ery duy 
the destructive element. t Th~p~~n~ut out t6e fires, and tho supply 
to open new holes to go Wll r 
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was' SO small that, if it had been our only resource, we 1nust have 
been burned out; but upon the hoe, the spade, and the plough was 
our main reliance placed. 

Help from our neighbours we could not obtain. When we sent a. 
messenger for one, he and all his 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, ~he barn was in 9anger; and 
so we were forced to rouse every energy that we coultl to overcome 
the danger. Ourselves, women, and little childreu-all had to help j 

and this continued day'after day.' At night we got rest; for as soon 
as the breeze went down, and the dews fi~ll, the fires ceased to run. 
The air then became oppressive to a degree ofsuifocation, being loaded 
with the smell of the rank weeds, and burning roots and stumps. of 
decayed trees. Each night the sun went down in a red h~; no 
rain fell, and still the fires burned on. The wind carried the sparks' 
into a thick cedar-swamp, not far from the house, a few acres inter
vening, and there it blazed and leaped from tree to tree. The chil
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, 
aud the earth smoked and reeked as it came down. 'l'he Antumn 
rains finally extinguished the fires all over the country, and the dread 
oftl'eir ravages was at an end for that year; but it was neither the 
first time nor the last that I have seen the fire within a hundred'feet 
of the dwelling-house, and been obliged to give my own feeble help 
to assist in subduing it. . . 

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



.A. FBW WORDS ..A.BOu'r AGtrB. , 
Ev~ry one .considers Cana:da a healthy country;- it is so, generally 

speakmg; but there are. diseases, such as ague and rh~umatism 
which. are ~()re common here than in Britain. Dysentery in childre~ 
prevails ~linng the hot months, especially among very young infants i 
and erysipelas, among persons exposed to the great heat of the Bun in 
sU!'ll~er, having the perspitati?n suddenly checked by cold bathing, 
.drlllking very cold water, or bemg suddenly chilled by change of at
mosphere. . These, howevE}r, are chances whieh only happen to the 
few. ~he same cause~ would produce similar elects in any country. 

Many years ago it was a rare thing" to hear of colds, coughs, or in
fluenzas,-now it is very common, and I believe, with many medical 
men, that the stoves have to answer ror these disorders. People heat 
their rooms like ovens, and go out into the sharp, frosty air j they 
return again from the keen frosty air into heated rooms; their tender 
orgalls of respiration are not fitted to stand such roverses, and pul
monary disease and colds in the head aro the result, which not un
frequently end in consumption. Formerly open fireplaces were soen 
in,.every house, and the inmates of them were healthy i-now they 
have stoves in every part of the dwelling, even in the bed-rooms, a~d 
the result is sickness and loss of complexion. 'rhe largest log-fi~cs, !l1 
all open fireplace, will not produce tho same g;eneral heat; but It WlJl 
be far more conducive to health. A Oanadlan house may be kept 
v.ery comfortable, without being over hcated, by moulls of r: good 
hlll.l~stove and fireplaces in the sitting rooms-a ~orcl~, encloBI~g l.ho 
outer doors, also helps to keep the p,ouse wnrm. III Wlllt?r. '1 he In
habitants of the Lower Province, where the cold IS mor~ mt~nse, nn,d 
the winters of longer durat.ion, nnderstand the art of lYarmIDg thc~r 
houses better, and eonstructmg them so us to keep ont tho cold beltcr 
than we do in Upper Canadll.. Tho commt onest tlog~I.IO~ ~Ioul~ 
have a verl1ndah--no ml1ttel' how homely t ~o cons :uc .'on ,-IOn) 
. d 'th unbl1rked poles of cednl', and shmglcd, It WIll add not.n 
lli~lel! ~l the comfort of the fa~ily. n mukes the house cool~r '!l 

and warmer in winter; It save.s mnch wo:k, ~ the ~OtlliCt.h ~ 
summer . £ I' 11 summer eating-room; Its pIllars, \\ rea c 
k~pt cleaner J It serves ~t Tustic look to the otherwise uusighlly loW 
With hops, ~ve a P~O::e 'rare of the sun through the long" sllmrucr~ 
house, and eet's h dg f the house the stoop SOl"\'Ci! for a summ ... r 
day. At the kl~c en-en 0 h hous~lVire keeps her pails, and pots, 
kitchen, and it IS th.ere th~t t ~ barrels. 'l'he want of this con\"cni
and pans-her waslllng tu s lin ~ ales' lind I would advise every 
enee is often sorely felt by the t~~mit 'this addition, if he has any 
settler who builds, by no de~Jiness of his honse. And here I mWit 
regard for the comfort an 
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observe that it is the total inattention to the comfort and conveni. 
ence of' women, that often makes tbem unhappy and discontertted in 
,their new homes. . Like the captives of Israel, tbey are often expected 
to make J:lricks without straw.-Lct tbe men do all they can to make 
the hou~e as convenient as circumstances will admit of their doing, 
~nd, tb~ 'females must, on their part, put up with those wants that are 
the rElSult,of tbis new order of things. Let each comfort and cheer 
the other, and bear the privations and trials that befal them as .cheer. 
fully alld as hopefully ail they can, and thus the burden will fall 
lighter upon all. 

The constitutional grumbler will, of.course, find many causes ot 
complaint in Canada; but so she would do in A ustralia or any other 
colony, and so she w~ld in her own country. 30-suc]J. unhappy tern· 
pers, all cIimeil, all countries, and ~1I situations are alike-for her 
there is no happy laud; for she bears within her breast the seeds of 
misery, which will cast its baneful shadow across the tbreshold of her 
home, to embitter all its domestic joys. In her path, thorns and 
thistles spring up, and choke life's Tll:irest 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 uncleared lands. 'l'lley who live in the long-settled parts of 
Canada, seldom have ague: it arises from the exhalations of the vege
table soil, when opened out to the action of the sun and air. As long as 
the soil is uubroken, 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 j but some seldom pass a year ·without 
an attack of it. A singular error prevails among some of the old 
settlers, that. those who put a stop to the disease, when it first attacks 
them, will be subject to it for life :-believe it not; but use vigorous 
means to check it as soon as, or before, it is confirmed. Remedies for 
the ague are as plentiful as blackberries j but the foil owing mode of 
treatment, I beheve, 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 
phJ:sician, w~ll a:quainted with the diseases of this country, I do not 
heSitate to gwe It :-

AGUE. 

Foran adult female, divide six grains of calomel into three doses j tllke 
one of these doses every two hours i at the end of the sixth hour take 
a .large tea-spoonful of Epsom ~alts: On the following day take a 
WIDe-glassful of the foIIowrng tomc mIXture: dissolve twenty grains of 
quinine in a pint of water, t.o which add four drachma of diluted ani· 
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'Phuric acid: i.f too Reid, add more water to reduce it. Tak~ the 
cose at Beven in the morning-at eleven __ and again at four, RS'long 
as the bottle l~ts. When you have finished it, take a doSe of senna 
and salts; and ID most cases the ague will cease; but it generally re
turns BIt the end of twenty-one days. As it is sure to give you notice 
of its approach, have recourse to the same dOBes<of calomel and salt.~ 
as before, followed by the quinine and sulphuric acid; or,ydnmay take 
three grains of caloinel the second time, divided into two doses: it 
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 
doses to one, till you leave it off altogether. 

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

There is an Indian remedJ sold in all drug stores, in Canadn i it ~3 
called Indian Cologue ; it IS very nauseous; but I have been told It 

is very effectual as a cure. 

The inner bark of the wild, black cherry, steeped i,n whiskey, is 
also taken as a tonic for ague j put I have more reliance on the 
treatment of the disorder, as I have given above, 

For a man, the dose of calomel is seven grains, in three doses; Il!'d 
for a chil¢l, three grains, at intervaJjj of two hours betwce~ each ~ID, 
and a dessert spoonful of castor oil at the end of the t~1f(1 dose, D 

tea-spoonful of the tonic mixture, diluted with 'Yator, time? a ~IlY: t I 
have found the fit much relieved in It young child, br p~t,ting't t J?c,: 

bath and wrap~ing it in wnrm blall\,l'1e, aO{ gIVIng I, a . 

dl~;~o( antimonial Wl~~, in wdarm ~rink't:Ot~~~o:l~ili~~:eili~ 
.An emetic is often admllllsterc prevIOus 
c~ne. 

DYSENTERY~ IN CHILDREN. 
. children-frequently bo1lli.ng 

This disease is often fntal to YOUD,g, 
the skill of the most experienced phyBIClIIIJ. " 

d the care of the most carelhl m~l' 
I lost two infants who were un ar use of 0. wild herb, thot WIlS given 

cal meni but saved l1D?thllj; by ~aplant cnlled spikenard, (!lr spignet. 
me by a Yankee settler s W1 c,, the forest, with a long BplDdle root, 
lIS she called it,) that growS m 
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scraped, and a small quantity boileu in milk, thic!..-ens it, ag if flour 
b,ad been put in: it has a sweet, astringent taste, slightly bitter. .A 
tearspoonful, thrice given in one day, cured the child, who was wasting 
fast unde\, the disease. 'l'his spikenard belongs to the Bame family of 
plants, as the sarsaparilla: it bears black berries, not unlike tho 
elderberty in size and taste. There are many of the old settlers who 
know,tbo.'plaut. No one should use the wild herbs without the ex
perien<~e of a careful person, to whom their sanatory or hu'rtful quaJi.. 
ties are well known. The old Canadian settlers are often well skilled 
in the use of the native plants-they may, possibly, huve 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 diseo.ses tu cure, and 
the simple medicines that the forest afforded were sufficient for all 
curative diseases, In lonely places, where the aid of a medical man 
is difficult to he 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 judgp!ent than the rest, is 
consulted upon such occasions, and faith goes a great way with mllDy 
patients in effecting a cure. 

When emigrants first arrive in this country, they are apt to falli11 t 
the change of diet, of air, and many other causes, possibly the want cif 
com,fort on board the vessel, may operate upon them to induce dIsease. 
A ,little care, and some doses of simple medicine, will often save 
tl~emselves a~d chil,drBn from fev:ers. or other serious, complaints. 
TImely attentIOn to health on landmg IS very advisable, and it would 
save, many from much sufferiug if they went at once to 0. skilful 
m~d!Cal man, and procured medicine.and advice, which is often sup
phed to the poorer class of emigrants free of all cost. 



BEES. 

Of ~ years the long established settlers have begun to turn their 
attentiO'n to tile cultivution of bees. In the Ell8tern, or Lower part oC 
Canada, honey has long been a source of commercial profit to the 
farmer. 

As an article of luxury, it stands unrivalled at our tables. .As a 
mediciue it is invaluable in 'its, soothing, purifying, healing qualities
nay, even moral lessons have long been associated in the mind oC the 
Y0u.ng child with the labours of the" Busy Bee." _ 

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

If the Lower Canadians are able, with a little care, to cultivate the 
hive to advantage, there ('an be no doubt but that the inhabitants of 
the Western PI'ovince might derive a considorable profit from the 
proceeds of thi~ stock. 

Why should we -import either honey or wax if by our own labonrs 
we could raise these valuable article~ on our own farms. 

The British peasantry gellerally contrive to kcep bees, and undl'r
stand t.he management of the hives-I mean the practical part, tbllt 
of housing tho young swarms and abstractioll" thl) honey from the~ Ilt 
tho close of tho sell8on. T11ey would requIre to plly some ~tteD~OD 
to the difference of SOll8ons. The extreme cold of the loug C~udlan 

. ter must of course be tal((1n iuto considerntion when removlDg tho 
Win b' The'shortness 'of the fioweting season must also ~e taken into 
~~:~nt, and proper shelter provided for the hi~s durlDg th~ cold 

tl 'l'hose cultivators frool wllOm the stock IS bought Will ~ot 
\V~a le[~ impart their expel'ienco, which has the IIreat vwue of h~\'lIlg 
be use cquired after many losses !lnd vcxa1iou~ flLllures i tbey \\'~ ~ 
~~~ ~est guides and ~dviserS.in ~h:I~~~~ha~~!\~~:~~:~Q by 

know at pl'oseu~ 06110 d~~~~ ~h~ci~~truct'ion of the public: unfartu
the beo-keeper III an1l: co of mv own to offer on the subject. 
!lately I have no expeflen ~ 

L 



The Olllladian emigrllllts will naturaITy desire to knO'W' Bometb'ing o( 
the natural productions and general teat~res of th~ count~y to whi:h 
they are about to direct tlieir steps. .: 0 e~ter IDlDlltelY.lDtQllieta!1s 
of the natural history of so large a portlOu of couutry, whIch from Its 
geographical e:&tent includes m~n~ yarieties. of cl~mate lind produc
tions, would far exce1fd the lImIts to whICh thIs smail I,:>0ok must
necessarily be confined. .A few general remarks as to chmate and 
the vegetables and animals indigeno1ls to the Upper or Western por
tion of Oanada may not be uninteresting to my readers. I shall con
vey these in the form of a notice -of the months; at the same time 
observing that in the parts of Oanada between the shores of Lakes 
Ontario, Erie and Huron, a difference exists in the coming on of the 
winter aud 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 northwl>l'd of it. Vegetation is thus a fortni&,ht or 

, three weeks earlier in the western part of the Province than III the 
eastern. Some forest t.rees grow there which are not found with us, such 
as the buttoll;wood, the black-walnut, the sweewhestnnt, the sassafr81 
and many Dthers. 

JANUARY. 

This-month, thO'12gb we date O'm new year from its commencement, 
as in the old country, is not really the first month of our Canadian 
winter, which often commences as early as the first week in N ovmber ~ 

. some years however it is later, and I have seen fine mild open weather 
far into December f yet you must nO't be surprised at snow showers 
and severe frosts in those two months{ and winter clothing should all 
be prepareC\ before the chances O'f a November cold setting in. The 
month of JlIlluary forms, as it were, a break in.the winter's cold. I 
have known many new year'J! days when there was not snow enough 
on ~he grotmd to make sleighing practicable: thislresent January, 
for IDstllllce, when the earth was brown and bare, an wheeled vehicle& 
alone were seen 00 the road. 

The first new yem-'s dillY, viz., 1833, that I pllSSed in Canada there 
was no snow to be seen, IIlld the air was 80' warm "that we sa.t with the 
outer door open, the heat of the stoves being toO' oppressive for com
fort. We hllod had snow showers as early as November the 3rd bn1. 
D;0 intense degree of cold till after the 27th of January; after' that 
time we had heavy .snow storms and intense cold all through ine 
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month of February and np to the 17th ofMaI'ch, when a wal'lil r id 
thaw set in and cleared the snow off, by the middle of April, eve:Pin 
the woods. 

. In the year 1846 the new year's day was warm and we walked on the 
d~ad leaves in the woods,. 'l'his year 1855, there was soow about the 
Jil1dJle of November which lay till the 22nd then the weather waa 
mild again. We had intense cold the week before Ohristmas, but a 
th~w commepced Oil the 23rd and the snol\' disappeared, the ground 
?elDg' bare tlll the 13th of January, when a scatterin~ of nbout no 

,nch !ell, but it was not till the la~t week in thnt month that Bny 
quantity of snow fell; greatly to the discomfiture of the farmer, who 
reckons on the sleighing season for the easier transport of hiirgmin to 
market, and as a season of recreation for his family . 

• There is always a January thaw in the ~arly port of the month, 
when 'the December snoivs melt off. The frost then relaxes its iron 
bands, arid- a moist atmosphere takes the plnce of the keen frosts or 
early.Winter : rain frequently falls nnd high winds blow. A change is 
sure to take place again on or about the twelfth of ~ IInuary : snow 
again covers the ground. After heavy snow storms n cold north-west 
wind begins to blow j the new fallen snow is sent in clouds like smoke 
over the open fields, drifting in high banks on the rond sides, filling 
up the corners of the rail. fen~es, ILnd blocking the narrow Illnes : ,tho 
cutting wind plays fantastIC tl'lClts on the edges of these snow dnfts, 
Bweeping them out in hollows nnd ClLves, sculpturing their spotJesa 
surflLces'in curved lines of the most grnceful forms, so that you would 
imagine some cunning hand hlLd chiselled them with inflnite cnre nnd 
plLins. But while these changes ore go~n!l' on .ll'it~ the 8lIo,~-fnlI9 in 
the open country, in the grcat forest It IS ve. dlfT~rcnt. ] hen; un
disturbed by the war of winds, the SIIOW flllkes fulllD censelesa !j!Ienl 
showers till the whole dark unsight.Jy moss .of fullen tJ:ces lind b~en 
l-oughs are covered with the spotless depOSIt. The thIck b~ches OJ 
the evergreens receive tho load that fuHs from the lofty pmes lUI 
DlLked hlLrdwood trces as tnoved by the wind they shoke ofl'the feathery 
burden. Go into the' forBet the morning ILfter n hen~y BnoW st~,: 
and ou will behold one of the pOl est, .one oftlie lovehe~t sceues . b 
DlLtu~e can offer you. The young sDplmgs beut. dow;b With ~~~J 
of snow, unable to lift their heads, nre bent mto e :b0

• the keen 
arches and hang like bowers of crystnl ubove your pD d' to the 
frost has frozen the light brnnches Dnd hold~ t.hilii8 ~:D till the 
hlLrdening sUI-fnce, so t?hllt these bent tr::~::non)ell they ~tain the 
breath of spring sets t em once mo~ sh Urel 1'be «-dIU' 

, bent form Illld never recover. the upngbi aH ~ennod J~ Ilom the 
swamp which is so crowded WIth trees, 0 r the old (nllen trees. w 
tiny seedling. :oo~ed on.;f: d~CnY~et7tank:n~ upwards, and the holil'! 
the vigoroUS slLphng strl g 0 m 
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trunks, over the bleached and mo5SY heads of ,which centuries have 
passed, now presents a curious aspect, filled.with .m~es of new fallen 
I!ilow, which forms huge CaVerD$ and curtams lymg.1ll deep banks.on 
the prostrate trunks, or adoruing the extended fanlike branches wlth 
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 
lsoften intense, this season is not withOut its pleasures. 'fhe back
woodsman is prot,<cted in his drives by the ancient, forest, ,,:hich ex' 
eludes the wind and is equal to a second great coat m trlLvelhng. 

No vegetation is to be seen going on in this mOl1th : silence and 
stillness prevail. The bear, the raccoon, the porcnpine, the groundhog, 
the flying squirrel and little striped chitmunk or ground squirrel, with 
many other smaller animals lie soundly sleeping in their nests or bur
rows. The woods are deserted by most of the feathered tribes, a 
solitary tree creeper, the little spotted woodpecker, with some of the 
hardy little birds cailed Ohickadee-dee by the natives, are alone seen on 
Bunny days in the thick shelter or the pines and hemlocks j while 
around the houses of the settlers the snow birds in lively flocks whirl 
hither and thither in the very wildest of the snow drifts, or a solitary 
whiskey jack (CuDlida Jay) ventures to gather up the crumbs which 

, have been swept outside the door. Sometimes the gmeeful form of a 
black squirrel may be seen running along the outstretched branch ot 
a. tree, his deep sable fur contrasting very remarkably with the glit
tering silver snow, over which he gambols as g,~ily as if in the warmth 
of a July snn. 

FEBRUARY. 

This is indeed the eoldest of the Canadian winter months, and 
though ~he lengthening of the days gives you more sunshine it seems 
to add lIttle to your warmth. Cold and clear the sun shines out in a 
blue and often cloudless sky, but the thermometer often indicates a 
Very low temperature, 10, 12, ,18, nay, sometimes as low as 28 and 
even 30 degrees below zero. Warm wmpplngs are now indispensably 
necessary to the traveller. In event of any person finding- their eal'llt 
hll.nds or flLces frozen, which accident can be seen as well as felt, the 
part becoming of a livid whiteness, and feelinn' hard and stiff, the 
rt;medy is at hand, and must be applied immedjately to the frozen part, 
VIZ., snow rubbed on har? "till the flesh :esumes its former healthy ap
pearanee : some apply Splflts of turpentJDe or brandy, or spirits of any 
kind, after the snow has been rubbed on well. 



205 

.The care ~f the cattle an~ sheep, drawing in firewood, splittin . or 
:a118 for fencmg, and ,Preparmg sap troughs, are the uswU operalo 
10 the settlements durmg this month. DB 

tiARCH. 

The early part of March often resembles F;bruary, with this differ
ence, the longer days cause a relaxation of the severe cold during the 
'sunshining hours; the very surface of the snow thaws, patches of bare 
earth begin ·to appear towards the middle of the month; the weak bllt 
pleasant note of the little song sparrow aDd the Deat snow sparrow 
in its quaker.like plumage may be heard aDd seen as they flit to and 
fro, picking the seeds of the rough green amaranth nDd tnll woolly
~talked mullien which stand faded and dry in the garden patch or on 
the road side. The equinox is often attended with rough gales and 
Snow storms: these past., the sun begins to melt off the snow, lind 0. 

feeling of coming spring is experienced in the soft nirs, and a look of 
life in the bark and birds. The rising of the Bap is felt in the forest 
trees; fros1y nights and sllnny doys call forth the activity of the settlers 
In the woods; sugar making is now at hand, and IIll is bustle o.nd life 
in the shanty r 

. I have Inrgely ~ntered into th~ details of this bnsy ~llSon in t~8 
earlier pnrt of my book. We WIll nolV proceed to April. 

APRIL. 

'A pril in Canada is not t1;e same month in its genera.l featares, lIS 

the lovely showery, cnpriciolls April, that month o.r smIles nnd telll'll, 
of storms' and sunshine, in dear old England. It IS onen cold, 8~m 
and harsh yet with many hopeful changes that come to cheat us .lDto 
the belief'that winter is gone, aud the seasou ?f buds o.nd /I0Wl'rB d 01 
hand, and some years it is so ; but only ?nce m five or teu years oes 
the Cauadian April prove a pleasant gemal month. 

Some warm, lovely, even sultry d~ys, misty like 1~dian 8Um:[ . .:; 
ex erienced, aud thu snow melts rapIdly and a few les"creeP d bell 

sp&rt aw.hile in the '~~rrr:l,bl el1~s tb~~~~~~lf/:o~ll~o~:lllj/ o.nd 
cloud takes all away,. 113 WI.D , 
all is cold, cheerless wmter agam. 

bl ep ont from onder the thirk carpet 
In fine Aprils a few ossoms pe rett snow-flower or Hepatica 

of dead leaves, and then ~ou SC?, thjl the ~pring breezes OD tho ".Y 
liftiDg its starry head au wanog 
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sides, on upturned roots and in the shelter of the underwood where the 
forest is a little thinned out so as to admit of the warm beams of the 
SUII; pale pink, blue of two shade..'l, and snowy white are the \'arieties 
of this cheerfnl little flower. Violets, the 8 111 all white, and a few pale 
blue ones, are next seen. The rich rank soil' at the edges of your 
clearing produces the sanguinaria or blood-root-the modest white 
flower shrouded' at its first breaking tWl soil in a vine-shaped leaf, 
veined with orange. The root of this plant affurds a bright red dye to 
the Indians with which they stain the bark of their mats and baskets. . 
You may know the blood-ruot, 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 ontside of the petal with pnrplish brown, come up in abunuance. 
Spring-beauty, too, is an April flower, a delicate little flower with pale 
pink stliped belJ,,-Olaytonia 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 wooels, the leaves of various evergreen 
plants appear still fresh anel green. Among these are lhe pyrolas or 
sweet-wintergreens, a numerous and lovely family of Oanadian plants ; 
several varieties of the club-moss, one of which is known as the festoo~ 
pine, and is used to make wreaths for ornamenting the settlers' houses 
with. The wild garlic, too, shows 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 pnt 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 su:mier climes brings to perfectioD; the bulbs, and gives odour to 
the VIOlet and blue bell, the pale pl'lmrose, and the narcissus, here 
must be expended in loosing the frost-bound earth from its icy fetters, 
and the wa~ers from. thei.r frozen chains. Let u~ t~lereforc not despise 
our Oanadtan .ApI'll, though she be not as wlDmllg and fair as her 
namesake at h<:>me. . 

M .A Y 

Olear skies, cold and bright, often mark this month: such weather 
is useful in drying up the moist earth, saturated by the snow which 
.April has melted away. ·and hardening the soft earth which is to be 
made ready for the sprin~ crops. 
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This is Ii. bt¥!y month, the bnsiest in all the yea.r, for the work oC ~wo must be crowded into it. , 

,Ploughing, B\lwing,: planting, goes on ince~t\y: no time now 
for .the garde~e: (Jf the husl;>~d14an to be idle.' EvelY thing is fuU 
of hfe and actlVlty, from the httle squirrel and tiny titmouse running 
up and down the trees, gathering its mos~ arid grey lichens to build 
its curio us, oven-shaped nl'St. 

What erowds of birds now visit us. The green frogs are piping in 
tj:te cree~ and marshes. The ground is now yielding us Bowers of all 
hue. Yellow, blue, and white violets; butter cups, IlIlCnomes, or 
wind-flowers, the wood daifodi~ or bell flower. The snow-white 
trillium, moose flower some call it, wild vetches, bille und white; 

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

The bright skies and sunshine, the singing of the birds, the bursting 
out of the leaves aud buds or all kintls make Maya chlll1ning mooth. 
There is far less rain in the Canadiall Spring thau in the 81l1lJD sellBon 
in Britain. 'I'here is less need for it, as the earth has receivetl so large 
a share of moisture in the form of snow, during the winter mouths. 
May is usually a dry month here-sometim~s cold tlrying winds PJ'C!uiJ, 
and ftosty nia-hts are not uncommon, whIch often check vegetation. 
The new gro;th of the pine takes place in May. 

JUNE. 

Th's month perfects the leafage of the late deciduous trees. snell U 
the o~k, bl1tternu~ as~J and .some others. It is in t~i8 IUOIl!b Ulat ': 
forest t)'ees are seon III theIr greatest beauty, s? lIltensel~'n 
varied that the eye'8 never tired with wan~erm~ over If to T g 

d I' Later ill the Bummer these chnrnuug tints soom 080 
ver. ur. hf I f h Dd assUlllC one uniform color of suber green. 

~~~~l~~tj'r:qu:~ fh::d~I:~torlllS dU~~~k~i~~~1t~8~::~~t~~w; 
aDd sultry heat: the mUbsq~I.~~ ~D J ly the llIusquiloes ore the most 
to them now appear; u I IS III u, ods and Dear lakes RJld 
troublesome, espocially in I :he %IO~r~~~ th~ co~ntry thlOlf peslS ~ 
.s~re!Lms. On 3)en hOI~~a"ILIFlig always attack the new OOUlCfS IYlth 

less kn~wn 00 hess cld settle .... who scarcely feel the annoyance. more Vlfllicuce t an 0 • .., 

;~ 1 fl r menn tho wild lIowelll-Somc of our. most beautl u oweili -ilow mocassill, (llI!d later 
blossom during this month, such 118 ; m; lilies of many JdnWt, tho 
the white aod purple,) the large orlll! , 
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blue lupin, the splended euchroma or pai~ted cup, which '~Ilybe 
known by the brilliant scarlet colour tha~ t~ps the I.eaves and mvolu
crum of the flowers' this beautiful plant IS found chIefly on dry sandy 
soil, or on the open~plain lunds: it contiI~ues from June till.l::ieptem
ber. The sweeC scented round leafed wmter green, called lily of the 
valley, (it should be lily of the woods), with several of the same lovely 
family, bloom all through June and July. 

The evening air at QewfaU ~s now: filled with the perfn.me of the 
sinO"je red-rose, a dwarf rose with crImson st.ems and groYlsh thorns, 
which grows in vast profusion on the plains. The sweet scented 
shrub Ceanothers 01' K ew Jersey tea, with white feathery flowers, al~o 
adds Hs perfume along with the sweet scented MonardR or mountam 
sweet: but these are only a few aud a very few of the blossoms t~at 
you will find springing in the open fields, the deep forest or the roadSIde 
wastes. ' 

The .wild strawberry which is sure to spring up in old clearibgs, and 
new meadows, now begins to ripen from the tentli to the end of the 
month; you will find them red and ri pe and far finer in size and flnvour, 
than auy that arc to be found in the woods in the, old country. 

Potatoes are often planted in the early part of this month, and 
hoeing both of corn and potatoes, is continned, with other work on the 
farm. 

JULY. 

July is the hottest month of the Canadian year : there is 'often a 
succession of heavy thunderstorms aud showers, which give a sultry 
heat, which is lesR bearable than the clear dry atmosphere that. marks 
the harvest month of August. 'fhe raspberry and buckleberry ripen 
during th~ month of July, the rice comes in flower with many other 
aquatic plants. On the still flowing lakes, now \nay be ~een Vllst beds 
of that most beautiful flower, the large white nymphrea or donble 
white water lily, looldng down through the clear water: these flowers 
may be discovered in every stage of progression, from the soft yonng 
bnd closely folded up in its oily olive coloured calyx, to the hair 
opened blossom, showing its ivory petal, and' the nearly full-blown 
flower still shielding the lemon-tinted anthers, which' are seen only 
fully developed in the perfect blossom which sits as a crown npan tbG 
waters, giving out its exquisite odour to the soft breeze that gently 
stirs the limpid bosom of the lake. The deep golden cnp of the 
yellow nymphrea may also be seen, seldom far removed from the white 
blossom~d ; and the arrow-shaped leaves oftl:Je blue spiked pondwort 
and rosy fl(}wers of the persicaria, form a beautiful sight (}n hot sunny 
days. 
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. The mea.dows are now mowed, and the hay harvest is in full opera
hon; and If the weather have proved sufficiently W:4rm the earliest 
BOW? fall wheat wi~l be now cr.adled, i. e; mown with the ~radle scytbe; 
ll:nlllstrument whICh has. qUite set aSide the old reaping book and 
sICkle. A.,good cradler will cut three acres of heavy wheat in a sum
mer's day: -one or more following in his steps to bind and stock up 
the sheaves. ' 

The cherry, currant and garden raspberry, are~ow ripe-peas nnd 
some other vegetables-but early potatoes are still rare unless cnre 
has been take a, to plant early kidneys, which should be put in early in 
May to ensure their being fit for table in the middle of July. 

Many splendidly coloured butterflies are seen during the hot months 
of July and A.ugust, some of a superior size to nny seen in England, 
'j'he large b!'jmstone swallow tail" the grent scarlet and black; 
admirals of several sorts, with a variety of small gay win/!,cd species, 
and some very fine moths, one of a delicate J('reen with coloured eyes 
in its wings, red feet, and a thick body covered with white rcnthcry, 
down; besides sphinges and tiger moths, with un endless list of dragon 
flies, and beetles of vurious hues appear. 

, The humming birds may now be seen, mnldng frequent visit!' to the 
flower garden, hovering over the open blossoms of. th~ lnrkspurs, 
morning-glories, scarlet beall, und allY other honey. Jlcld!ng flowers, 
In the forest you ,may chullco to see tho gay glallcmg 'Ymgs of. th~t 
shy but splendid bird, the scarlet to.l.1n$'er 01' 9um~er red-bIrd; wlultll!1 
the orcho.rd and gardens, tho blue·bll'lt aU(~ tho WIld (mn~ry, or Amen· 
can old-fiuch, dart to and ~I'O in the sunshille.; and at JIIgb~ tlil' rupld 
voic~ of the whip-po or-will IS heard from eve tIll d~wn, espcclOUy w~ere 
there are groves of' trees, ncar the house : y~1I will. know tho. on ole 
b its oran e and black plumage i the cnt·blrd b,Y l(S long (ml, d~rk 
el

y 1 ged coat llnu S{lualling note, mnch like thut ofn ell! coIling 
ove co our, I . II" TI ute 'nate," nod h I 'ttens The saucy blue or crcslec JUY, en s 1.. 
er ~Ipi be" re eats its own nume in u variety oJ t011es. It 18 plCIllill11t 

the 100, Pb. 'd or a flowcr hy nnme, and though some army 
to Imow even 11 P, of these' thingll, there mBy be olbers, ODd 
reaelers .may c~re fo~ non:y be glad of the information I bave gil'en 
perhaps not a ow, ~ 0 m. s nnd wild creatures of the strange loud 
them about the 'YJld flol'cr'ourn in for mnny years. It mny enable 
they Imnybe des~!Ded. to sOJ he names of thc notum! production.. .. nnd 
them to teach thel~ chll~ren t nIT minds in the new countIT. which wiU 
crente nn inlOl'e.st m th~Il"1°ffe~t~ upon their minds. Little children 
l1'ot be without d, bene c:t ck forit engerly ']'0 acquire the Damll. of 
love Nimple ImOwle?ge, ~n .as' , the first zrtcp on the young child's 
any object tha~ sb'lkes Its ,aney, IS 
Iaddel', to Icnl'omg, -
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AUGUST. 

Harvest, if npt begun in the lust-naTned month, commences 
the first week in this. The grain now ripens as fast as it can be cut 
and carried. The wcather is generally hot, dry, and clear all through 
this month, with splendid sllnsets; 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 
sprinIT. The heav.ll'dews should be avoided as much as possible. 
Tow~rds the latter part of August, it is not very unusual to expe
rience slight frosts at night. I have seen a change on some of the 
forest-leaves before this month was out. Some of the earlier sorts of 
apples may be used now-t!Je early Harvest-Yellow, Harvest and 
Early Joe, with some others. ' 

Sunflowers of many kinds are now in bloom, with many sortS 0' 
fruit. The mandrake or May-apple may now be gathered: the,ber-, 
ries of many wild pTants are ripe. The flower-garden is in all its glory. 
:Melons ripe, and all 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 
busy from moruing till night, gleaning the ripe grain, and laying it up 
on the rail feuces and stumps to dry in the sun before they 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 arc most commonly seen now are of the starry or 
syngenesian class-sunflowers, asters of many kinds, golden-rod, lion's
foot, tiatris or gay~feather, with many others. " 

SEPTEMBER. 

. This i~ one of the mo~t delightful months in the year. The heat 
IS s.ometlllles vert great ill t~e. first week; but after that is past, a. 
gemal warmth, WIth a clear aIr, IS felt. The warm rich tints steal by 
degrees ove: the trees, espe.cially those that grow at the outer edges 
of the cle:lrmgs, and the soft maples and dOITwood bushes that skirt 
the water; but it is not till the rains of the'" equinox, and its suh~e
quent frosts, that the glory of the autumnal foliage is seen in all ita 
splendor. 

The harvest is now over j and the fall ploughing hM begun with 
great zeal : by the second week in this month, most of the wheat will 
have been s,own, unless.where sic~ne88 or other causes have delayed 
the work. September, like May, IS a busy month in Canada. The 
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Indian-..lce • . d ' 
", " '.,' , IS no:w Mpe, au tl1e' squaw goes forth in her li ht bark 
c~noe, to gathe~ Il:\ her har~est--:one which, like the birds oY'the ait 
~e gathers, WIthout havmg scattered the seed or tou'le" fior 'ta' IJ?yrease. ., , ,., '" 1 

OOTOBER. 

There.is generoJly It season of rain during the last week of Septem
ber, lastmg until the tepth or ,twelfth of October. This may be looked 
f?r almost as a ?e~talOty. Fhe wei\th!-'r generally clears about that 
tIme, aud frosty mghts and mIld days. ensue. Indian-summer, for the 
most p~rt, succeeds clo,se upon the ramy season. Warm; sultry, hazy 
days. ,rhe autllmn foliage is fast covering the earth with a tbick car
pet of variegated leaves, returning to her bosom that whieh was de
rived from her, to be again resumed in due season, to form fresh leaves 
and buds, anel woody fibre. How much wisdom may be imparted to 
uS"even by the fall and decay of the leaves of the trees; and to man 
alone has been given the privilege of looking upon these, things with 
the eye of faith and reason, that by tho small lind weak thiDgs of 
earth, his souT-may be lifted up to Heaven, to adore God tqe Creatol' 
j'n all his works, 
, 1": . 

, The last flowers that linger yet are the Gentia.ns. TheSe belong to 
the months qf September an~ Oct?ber, exclusi~ely, and are a!D0ng thO 
most beautifnl of the Canlldll11l wJld-t!.owera. rhe large, bnghtrblne, 
h:inged gentilln, may be seen lifting its,J1.Z~re blue. and white-frinJZOd 
tell, by shady ?[lllks '~lld ~pen woods, m size varrmg f!'Om th~ pran' 
of two or fotn' mehes. UI hClght, to the ~1I branchmg one ,of tll.O and 
three - feet high, with flowers proportIOnably Jarge.. 'l~o pitcher

'shaped gentian, of deep cerulean blue, c1oseill1t the hps, IS fOllnd !o 
dlVIlP spots' Ilot in the ciose swamps of tho forest, however, but In 
o en places, ~ little mar,;hy,' aud among am,a11 thicketl!. 'l'he palo lilac 
Jhorled Gentian g,ows IIlore fl'llquently HI half-cultivated field .. IIlld 
waste lands' while tho full, deep-coloured purple of the larb'C bell· 
flowered gen'tian, the 6ahithian Violet, is r~und on. dry SIUIduydaanti gro..-

'1 'l'h' j on~ of the most beautiful of all our w • OWOI'S, 
vellJ: SOl. h I? S lace in any garden. I have seeD it in ('ou:<rn'ulortl'$ 
and IS wort y a a p d d d with care while here it braV1)8 
~~e 1~~~e~~1i~~llr~s~S~~dnwa.~ub: :aid to loy iis head almost ou lho 

lap of wintersnOWB. ' ' 

, I' 1 asters; -the late everlasting, the golden-rod! and 11 reW 

tn~~e h~~?plants, linger on in bloom through the lndi!llHlUlJ1llllU'. 
nnd then witMr with the first hard frosts. 



212 FEMALE El!IORANT'S GUmE. 

It is during the Fall months that the N orther,n-lig~t8 are so fre
quently seen iIlumin}ng the horizon--:-a n~velty w~JCh wIlI.att:act the 
attention of the emJO'rant, and fill hIm WIth pleasmg admiratIon. It 
is seen ~at timed all through the year, but in 8eptembe~, Oc!ober and 
November more frequently, especially before the setting III of the 
Indian-summer. -

Early in t.his month, the root-crops are stored, and such trees 
planted out, as y-ou desire, in the orchard. 

NOVEMBE'R 

Our year is fast drawing to a close: aU Nature seems preparing for 
the change. 'l'he squirrel and wood-chuck have laid by their stores 
of nuts and grain and seeds. The musk-rats and beavers have built 
their houses, and the latter have repairl'd their dams: The summer 
birds have left us : the discordant cry of. the blue jay is heard Duly 
at intervals. Only a few of our old feathered friends abide with us, 
and they seek the warm shelter of the woods, and doze away the long 
cold winter in silence and gloom. -

November is very unlike the foggy, cheerless, dark, soul-depressing; 
month, bearing that name in Britain: it often, it is trne, wears tho 
garb of winter, bnt this is by no means a certain characteristic of tho 
season. 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 warmth and loveliness to the very borders of Win~r's 
frozen garments. 

The plough Is now busy preparing the fallows for the ensuing Spring 
cropF, that the soil may be mellowed by the Winter frost and snow. 
This work continues as Jong as the ground is open. The onlyplaDts 
now of any interest are the wintergreens. The red berries of the cran
berries, and the purple clusters of the frost grapes, give liveliness and 
beauty to the scenery. 

DECEMBER. 

Sometimes this month is open and fair during the first week or 80 ; 
but it varies from moderate to intense cold. We must not be sur
prised at finding the streams ice-bound, the earth hardened into stone, 
or cleep snow covering the earth; but this is aCcording to our climate; 
and to those who look for its approach, and are in any way prepared 
for its severity, the- Canadian winter is a cheerful season. 
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th.a't~ brought my year to its close. Borne will think my sketch 
too faIr a one, becanse they will experience many chan!!eS and discom
~orts; and seasons are brightened or darkened by our"individual feel- . 
mgs II:nd domestic circumstanceij. To the sad and sorrowful all seasOD8 
are alIke gloomy . 

.. To feverish pulse each gale blows cbill." 

:t'na;e chos~n a medium yea; fl'o!l1 among those of which I have kept 
a faIthful dIary, and I conSIder It a fair average of the Canarlian cli
mate, or of that portion of Canada lying betweeu Toronto and MilS-
ton. Above, it is .milder; below, colder, but less variable. 0 

Borne decided changes I have marked in my time. The year 1834 
the Spring came on very earIy: the snow was all gone in March, and 
earlier in tl'lesun-eliPosed clearings: leaves wal'e out in the first week 
in May; but a severe frost, and SIlOW took place 011 the 14tb lind 15th 
of May, and cut off vegetation for a time j nevertheless, we had a 
long, dry, hot Summer, and fine Fall. 

We then Ilad three successive wet harvests j which, with (\ visita
tlOl~ of cholera, checl{ed emigration for severnl years : t~iR, joined to 
the. rebellion, proved a great dra.wback to the prosperIty of tbe co
lony. Good, howe.ver, sprung out of ~viI, and m~ny ills nud abuses 
were remedied whICh mJO'ht have remaIl1ed to thIS day. but for tho 
attention of th~ l'uler9 of the people being turned towards them. 

We have had winters of comparative mildness, with plenty of sn 0 IV, 

bUt no very intense cold. The Spring of 1839 was very eBrly, but,the 
Summer was hot and moist j and that year we had a long InduUl
Bummer; while some ye~rs we have had scarcely IIny weather corres
ponding to that uucel'tllID season. 

. . th most uncertain of our seasons. The Fall is the w<'t-

, tes~pr~~~ I~fte~ the most delightful of them j but to ~uch IISthinrc .o~o~ 
, t d ··t there is good at all seasons, aud in every ng, conten e spm, 

all the old poet says--

.. Not always fnll of leaf, nor ever Spring; 
Not endless night. nor yet eternal aay I 
The saddest birds Il seoson find to slOl1· lI• . 
The roughest storms n colm may 8000. Y1i 
Thus with succeeding turns GOd" tempel"un" •• 
That milD lIlay hope to ris., yet ,ear to 11 • 

d .. bid lillie pMm colii'd .' Tim •• 
,. The"e lines form IlPt,/on if t!r~ S'::::b well. ,vho WeB tho victim ol 

110 b:y turns." wri',tendbY, a\h! reign of Queen };llDb,lh. 
religiOUS perseC\lIIOn urlDg 



t now subjoin a taw valuable extracts, selected from some wen· 
written letters, which were published jn 1853 as a supplementary 
Bheet to a newspaper issued in Toronto, entitled the "Old Countryman." 

These" Letters from Canada" are deserving of Ii. wide circulation. 
as I think the selections I have made for my readers will prove. The 

·limits of tlils work forbid my introducing a larger portion of the 
valuable matter contained in the original publication. 

EXTRACTS-FROM" LETTERS FROM CANADA." 

" All the favourable impressions of ·Canada, whith I named to. Y011 
before, have been fully confirmed upon a more accurate enquiry into 
her worulerfvl resources and capabilities j if there be any country 
which deserves to be'known at home,·that country is Canada. We 
seem never to have l"ealized what Canada really is, and have always 
thought of her 118 a desolate and chilly place, the\abode of anthro
pophagi and musquitoes, from whence we got ice and pine timber j 

instead of which, it is a country about four times the size of the Bri
tish .Possessions in Europe, 'producing almost everything which can 
minister to the comforts and luxuries of life, and where, within the 
space of less than fifty years, millions of acres of land have been con
verted from forest and swamps into fruitful and well-cultivated farms, 
supplying not only the wants of its own rapidly-increasing popull}tion, 
but enabling us to export produce to the States and England. to the 
value of some millions sterling every yea,. This, however, it is de
sirable to prove by something more than mere assertion. Canada 
has a fruitful soil and a fine climate-she has before her a glorious 
prospect, and her sons and daughters a lofty mission--she is a land of 
kindling energies, and of untold and undeveloped resources, which 
will give her soon a place and a name among the nations of the earth: 
she entertains a warm and affectionate· regard for the "'old house at 
home," and a deep feeling of loyalty towards her Sovereign, and it 
would have delighted that distiDf!uished Personage could she have 
seen the way in which her last Brrth-day was celebrated on this side 
of the Atlantic. 

"It is truly cheering to see how fondly "home" is spoken of bere, 
for it is by that endearing word that England iii known here, and 
when I say England, I mean of course the United Kingdom. It 
makes myoId heart stir within me to hear our far-off bome thus 
spoken of in the Provincial Parliament and in tbe shanty of the set
tler. There is indeed a mighty and enduring force in old and early 
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lI.'!~ociations, which time and distance cannot obliterate or diminisb.

There is a magic in· the word when uttered here which I cannot de

scribe. It is a word that conjures up memories of the past <1ll which 

the heart loves to linger-the memory of prayers uttered on bended 

knees at the feet of departed parents-who blessed our early and guided 

our a~va~JCing year!l-when the passions of youth were unsubdued and 

the p~lUCJples of manhood .unconfirmed. It recala the abode of distant, 

most loved, and loving friends, and brings back Bcenes on which the 

eye bas not rested for many a year of anxious struggle and finlll 

suycess. I must tell you a little anecdote on this point which moved 

me eX(Jeedingly. I called, one day, while in the Bush, at the honse oC 

a venerable old man of eighty--a soldier and a gentleman-who had 

been here forty years, and seldom got any tidings from home. I happened 

to have in my pocket-book a primrose, which deare'st --sent me in II 

letter, and I placed it on the old man's knee and said, "Did you ever 

see a flower like that 1" The old man took it up and wheo be recog

nised it he ldssed the pale flo:ver over and over aga!n, and 1":!lIling hiS 
lLged head he wept like a chIld, so long and so VIOlently tl1nt I Wi .. ; 

. alarmed. Who can tell what thoughts this little Bower "wak'c·Il,·'. 

in the old man's mind? The thoughts of some shndy lane, perchnncc, 

near the unforgotten home of his childhood-

.. The first love-beat of hiB youthful heart." 

It mother's gentle l~ok, a father's word ,of approbation or sir.:: or 
reproof; a sister's gentle love, a brother B fOIl.d f?gnrd, hlU~ds ul or 

:!lowers plucked jn grecn and quiet mendows-bll'ds II?Sts IIdm~d, but 

t t hed-the Sabbath call to prnyer and pl'lIlgr. It "n~ too 

no ,~uc, 'ght for a stranO'cr's eye. 1 don't 'hi"k he could hnvo 

8a~~~en a1 :m lIure 1 could "not, 80 1 wrote in pl'neil II fow w"rd~ 
sp .! t see him aO'ain and jf we should b" botb allured, t.h~t blJ 

t>romlslng 0 'n h~ve ~ al~ memorial of sprill~ lind home 11'1."" 
should next sPlrl g, the on~ which hlld much to IllS hOllour, clicill'J, 
the same green ane as , 
/, A Soldier's Tear." 

In order that you, and other friends nt. ho~e, mny known how lbil 

Province is divided, I send you II &mllll dlllglllm. 

4th. 

·iJ 
1 S uth nre rond n11owanCt'S. and 

The dark lines, running North nne 0, de lines, the llDIaller \ines are 

cnlled OOllcessioll liDes, the others nre 61 
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the division of each block into 200 acre lots, which ore aU numbered; 
and, on asking, you would be told that .. the Old Countryman lived 
on Lot 3, on the 4th," meaning the 4th Concession. 

Another thing has surprised me, and I want much to have i~ 
explained, viE., why a MeLllCal 8cbool, conuucted here by very eminent 
members of the profession, was done away with. Canada is a very 
healthy cOUDlry, no doubt, but accidents and diseases must happen; 
and nothing can be more important to a community than thatwe 
8hould have well informed, well instructed and cultivated medical meo, 
to whom to entrust our lives and limbs. If anyone 'Yill send me a 
temperate history of this matter you shall it ; but there must be no 
personalities beyond those which are necessary to elucidate the matter. 
There are some cases of personal hardship connected with tbe matter 
I know ot: where medical men having given up their private practice 
to become professors in the medical school, have little left them bQ~ 
bearty sympathy, blighted hopes, ruined prospects, and severe, though 
silent, suffering. 

The consumption of timber here is most wonderful, and I shall write 
~ you more at length on thiS' subject. -

There are sCl).rcely any hed~erows here, and the long drea.ry 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 also, about the homesteads. With the early 
settlers 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 lines are singularly long and dreary roads, and have DOt 

the advantage of the "long perspective view, with a church at the 
end of it"-the definition of a Oollege Fellowship. I 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 Ill. AS IT MIGHT BE. 
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,'1:'here isglonous fiBhlrlgandshooting in Wi CO)lntry. FisIt:abound 

eveJ;yWhere." ---:-: has 'caught thell1 by the ht1I!t!red 'Weight on tho~e, love!y la~es, ~lImc?e and Oouchiching; This is a beautjraI and an mterestmg spot, and If ,there' 'Were hO'telfl aWording good accomm6-dation at Athe!,ley and OrilIia, lots of pedple would go there. We shall soon ?e' :Wlthm ~hree .ho~rs of it by the Northern RaiJ,road, and a ~teamer m c!,nnertion WIth It. The interests of the public and the raIlroads are Ide~tlCal, and we are looking forward to increased and ,c:hea:p facilities for loc~motion by the issue of seasOIlj day, and return tickets; and a. red~ctlOn, by means of therailtoad, in the price of cord-wood, whICh, 18 now five dollars a cord here, and only one dollar on the lake shores of Simcoe and Couchiching. We Shall800D see houses on the line of railroad, as we have at home'; and writing of this, there are two classes 6f houses wanted here, some of about .£26 per annum, for'the gentry, and some of much leBS rental, for mechauiCSi If the foriller could be had, many families would resort here to educate their children. ~ They should be brick or stone hoUBC8, wooden houses should' be discouraged, and, in some places, strictly forbidden! 

At Mara and Rama we saw many Indians, of whom I will ten you more hereafter. Poor Indians I the White Man has brought them disease, alld taught them drutikenness,and' they are dying out (nat. Small Pox is very fatal to then'!, I do hope that the Indian PreseO~8 may not be discontin~ed, a~ lell!lt suddenly. ~ven now the subjeCt IS forming matter of diSCUSSIon at their Council, and thoy talk, poor simple-minded harmless, creatures, of sending 11 deptttiitio.o to their Great Mother I Oa;nada I thou art prosperous and pr~Dg, ~('t D~t your heart t,oo' much on riches I The Lords of the S.oil h~ve lost t,he.'f hunting grounds ,and ev~n the birch bark for theU' frail ~oca lB getting scarce. There will Boon be no place for ~e &d Mans foot or the free bird'e wing. You have asked for theIr brond ,lands and the have given them. What have you given /hem.1 DIsease, ~d W~skey and Death I I saw the bereaved pn~nts of 1l10~ng Indian. who was drowned when drunk, bendingmeeklym II Ohnstian Ch~ atOrillia, with a devotion t&t might be i~itnted ~y m,any a white 
Oh . t' The mourners were an Indian ChIef and hIS WIfe. On flI1 rIS Ian. hi h. he said with 11 tone of pointing the next d,ay to the crape on ,s a~.. "Mi e 1lre1-hom! grief and resignli.t~n I shall, "never forg'llk- l)d b kindneM 
Whiskey too mucli I D.roWDe~! .Let ~i~: the w~ th~8" their 
a.nd persuasion from this hom~~r" t1uir ache!:: as well as tntrl. presents yet for II few yeo.rs.

h 
"IS Fit thenflor botli ! . Heaven their Home as muc as OUI'S • 

. . f', t the timo when the Red England and Canada shonld ne:tbl~1:D the fore froot of mG)' a Man was their .A.lIy, and fought an com arstively a .. feeble folk.' 
stricken field; ~nd nowulw~en ~ele'forgot~n for tho sake of a fuw their good serVICes sho no J( 
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thousands a year. When National Faith has once been pledged or 
implied to any contract, it ~hould never be broken, and the value of 
the pledge will be measured and estimated by the magnitude and 
character of the nation giving it. I will conclude this letter with an 
interesting anecdote on this subject. 

St. George's day wail this year celebrated in a very gratifying way, 
at New York, by Americans and English. In replying to a Toast, 
MaJor Sprague, of the U. S. army, said :-" Some yelLl"8' ago I WWl 

engaged in removing some Indians beyond the Mississippi, and one 
day when encamped I saw a party approaching me. I took my glass 
and found they Wllre Indians. I sent out an Indian with the Star6 
and Stripes on a flag, and the leader of the Indians immediately dis
played the RED CROSS OF ST. GEORGE 1 I wanted him to exchange 
flags, but the Savage would not, for said he-' I dwell near the 
Hudson's Bay Company, and they gave me this flag, and they told me 
that it came from my Great Mother across the great waters, and 
would protect me and my wife and children, wherever we might go. 
I have found it as the White Man said, and I will never part witk it!' n 

" I could not," added the gallant officer emphatically, "but admire 
the fellling of confidence and the sentiment." 

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

\ 

You must bear in mind that when I name the price of any Canadian 
prod.uce, the sum named is in currency, unless I distinctly call it 
sterlIng value j the simple way 'to bring which into sterling money is 
to deduct one fifth." 

. I have n~w brou~ht my labours to an end, and will close my book 
Wlth some linea, which, though copied froll! a translation of a Chinese 
poem, appear to be well suited to the floAhing state of the Canadian 
colony:-

Where spades grow bright, and idle swords grow dull. 
Where jails are empty. and where barns are full . 
Where churchyards are with frequent feet outw~m. 
Law courts are weedy, silent and forlorn. 
Where doctors foot it, and where farmers ride 
Where age abdunds, and youth is multiplied, • 
Where these signA be. they clearly indicate, 
A happy people and well governed state! 







mE GRA. YES OF THE EMIGRAN'IS. 

Th.ey sleep not w lwre their fathers sleep, 
In the vin~e churchyard's bound; 

.1.'hey rest not 'neath the ivied wall, 
, That 'Shades thlilt holy ground. 

N ot wh~re the'Bo'renm organ's peal, , 
Pours music oil the breeze, 

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

Not where the turf "is ever green, 
And spring-flowers blossom fair, 

Upon :the graves of the .ancient;men, 
Whose chlldr~n sleep not there. 

Where do they rest, those llltrdy men, 
Who left their native shore 'to 

To eurn their bread in distu.nt lands, 
B.eyeJUd. the .atlantic's roar 1 

They sleep on mnny a lonely spot, 
Where the mighty forest grew, 

Where the giant pine, and stately ooJr, 
A darkling shadow thtew. 

The wild bird pours her early song, 
Above their grassy graves; 

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

And the bree'ze is SGftly sighing, 
The forest boughs among, 

With mournwl cadence dying, 
• Like harps by angels strung. 

And lilies nursed by weeping dew, 
Shed here their blossoIDS pole ; 

And spotless snow-flowers JightJy bood, 
Low to the passing ga.le. 

The fire·fly lights her sparkIiog lamp, 
In that deep forest-gloom; . 

Like Hope's blest light that breaks the wght 
.A.r.ld da.rkuess of ilie tomb. . 



The mossy stone, or simple cross, 
Its silent record keeps, 

Where mouldering in the forest-shl"ie, 
The lonely exile sleeps. 

(FrOM 'A. Dill O"""',P/I,,.) 

.A. SONG FOR CHRISTMAS. 

THE OLD HOLLY-TBEE. 

Oh I the old holly-tree is a beautifnl sight, 
With its dark, glossy leaves, and its berries so bright ; 
It is gay in the winter, and greeQ in the spring, 
And the old holly-tree is a beautiful thing. 

It gladdens the cGttage, it brightens the han, 
For the gay holly-tree is beloved by us all : 
It shadows the altar, it hallows the hearth
An emblem of sacred and innooeni mirth t 

Spring blossoms are lovely, and summer flowers gay ; 
:But the chill winds will Wither and chase them away; 
:BlIt the rode blasts of Autumn and Winter may rave 
In vail! round the helly, tne nolly so brave! 

Though the U fine· old English gentleman" no longer now is seen ; , 
And customs old have passed away, as things that n~er have been; 
Though wassail shout is heard no more, nor miss1etoe wesoo; 
Yet they've left 11S yet the hc;>lly·green, the bOODY holly-tree 1 

C. P. T. 
Oaklands, Rice Lake. 



MEMORIES OF CHRISTMAS DAY IN THE BACKWOODS. 

'. ~en first I came te Canadn, I was much surprised at the celd 
mdlfference which/mest peeple shewed in their observance or Christ. 

mas day-with the exception of the then few residing English fllDlilies, 

the cpurch 'ltas scantily attended. I<'o~ in these days there WII.!! ne 
dressmg .of the houses .or churches WIth evergreens as is now 80 

generally the custom, (long may it continue); and I missed the heart-
'felt cClFdiality that seems en that sacred day of ChristiaD gladness to 
overflow all hearts, and brenk out into smiles of loving IdnduC$i to 
the poorest' and least cnred fel' of our follcw creatures. Thero be 

many-who .with a sceffing eye lock U/,Oll the dcromtiolJ of ODr 

hearths and altars en that day, and leudly cendemn it lIB n nil!' of 

Remallism. But '11J'(l we really better ChristilLlIR fer clIBting ""idt' all 

those old custems, that tended te hcld us in the bond or uoity IIlKI 

Chdstian leve ? I canl10t but think thnt this .old custom hod illl .origin 

in the palm bl'anehes, that were strewed in the way of our Lord when 

the multitudes cut down branches from the trcCR, omlstrewcd them in 

the way, cryIng "Hosannah to the sou of David." Dill Cbri.,t. roproi"CI 

the people for this simple sacrifice in henour of him ?-\\ hy then 

should .our observance of this old custom draw down upon us tho 

rebuke of .our neighbollrs ? 

I remember the first Ch;istmas day I passed in ('Rn8rl8-beiII~ 
laughed at because I wandered out on to the plains D8IU' Pctcrbor:o', ~ 

brou!!'h1; in a wreath of the boxleaved troilin.1!' lIiDle~ lwh!l"h 

w~th itS scarlet berries reminded me of the varnished hol/y with, which 

we were wont to garnish the old h~use at home), an,d higin~ I~-rer 
the mantel piece, and above the pictures ormy hosts pat or, an or 
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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 lit~le regar~~d! ~ll .its 
honor and glory was conferred on the New Years d~y. 1h1S 18 w!th 
the Canadians the day of days. The world cla1ms that, which 
used to be gi ven to Ch rist. . 

'l'he increase of British settlers however has done sometbmg 
towards restoring a Christian feeling amoDg us, and now our churches 
are duly dressed with evergreens, our-hymns and anthems sung, and 
our friends .and familie3 meet together as of old. 

I remember one Christmas day in the Bush. It was the year after 
the memorable rebellion in ,Canada: my brother-in-law had been 
appointed to a company in the Provincial Battalion then stationed in 
'l'oronto ; my sister who had remained behind with hrr infant family 
was alone, and we were anxious that she should spend thi~ 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 hrin.g a, 
slei.,.h !:oad of evergreens, from the swamp to dress the house w1th, 
but when all our greeu garlands were -put up, we missed the bright 
varnished hoHy and its gay joy-inspiring red berries, and my English 
maid Hannah, who was greatly interested in all our decbrJ.tions, 
remembered that there were high-bush cranben'ies, at the lake shore, 
and winter greens in the swamp, but these last were deep beneath a 
covering of two or three feet of snow. With the red transparent 
berries of the cranberry we were obliged therefore to content our
selves, and little Katie brought her string of coral beads and bade me 
twist it among the green hemlock boughs, clapping her hands for joy 
when she saw it twined into the Christmas wreath. 

Then we 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 almost the Ultima Thule of civilization, and our roads were no 
roads, only wide openings chopped through the heart of the forest, 
along which no better vehicle than an ox sleigh could make any 
progress without the continual chance of an overturn. We bush
settlers were brave folks then, and thankfully enjoyed every pleasure 
we could meet with, even though we had to seek it throlli!"h means so 
humble ~ a ride i~ a rude vehicle like an ox sleigh, thro~gh the wild 
woods, Wlth the snow above, and the snow below, and in good truth 

- many a pleasant ride have we enjoyed travelling through that dim 
forest,through bowers of snow-laden hemlocks and-dark spruce, which 
shut us out from the cold wind, like a good fur-lined cloak. 

Reposing on a bed of hay covered with bUffalo or bear skins, or 
good wool coverlets, and wrapped in plaids, with well wadded' hoods, 
we were not a whit less happy than if we had been rollina' aloug in a 
gay carriage, drawn by splendid horses, instead of the ;oudest of all 
vehicles, and the most awkward and clumsy of all steeds. At night 
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.our l~mps, the .palesta.rs ,and the moon, walking in brightness in the 
frosty sky,c8?tmg quamt B~adows of gigantic form across 1he snowy 
path, or ,!admg through misty wrack or silver-edged cloud. 
,.A. grorfOus .goose fattened on the rice bed in our lake, was killed 
for th~ OCCaslOD: turkeys were only to be met with on old cleared 
farms l? those 'days, and beef was rarely seen in the back woods,
exceptmg when some old ox that was considered as superannuated was 
81aug~tered to save it from dying a natural death. Remember this 
':'8S sl.xteen years .a~o, and great changes have taken place since that 
tlme m the condltJon of all ranks of people in the Provincej now 
there are luxuries; where before necessaries were scarce. However 
there )Vas no lack of Ohristmas cheer in the shape of a large plum 
pudding, to which our litLle 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 wos 
liard packpd and frozen smoot4 and glare-up and down this frozen 
heap did James and Kate with their playllULtes glido aud roIL It Willi 
II Christmas treat to watch those joyous faces, buoyant with mirth, 
and brightened by the keen air, through the frosty panesj and orten 
was the graver converse of the parents interrupted by the merry ~bont 
and gleesome voices of their little ones; and if 0. sadder tnun oC 
thought brought back the memo~y of former dnys, and home, country. 
,and friends, from wbom we were for eV61' parted; such sadoC88 wos Dot 
without its benefit, linking us in spirit to thllt bome, and alllhDt 1II\Ide 
'it precious to our hearts j for we knew on th~Lt day. our vacant plaeet 
would be eyed with tender regret, lind "some llmd VOIce wouJdmurmur, 

'Ah would they were here,'" 

Thllt night unwilling to part too soon, ~ uc~ompanied my sister and 
hep little ones home. Just as we ,vere ISSUIng fortll for our moon
light drive through the woods, our cal's were saluted by a merry "eol 
fl' h bells and !I loud hl1l'rnh ,.,reeted our homely tUrD-OUI, os " 

o ar~ el~f lively' boys !llld girls, crlll~IIl()d into ". SIIlllrt painted ~~tlcr, 
p y t f II d They wero retllrnmg from II C'hrbtlllllS 
rushed pust Il n spee. . h db' .' Ig 

. . . -m!lldn at II. neighbour's hOllsl',wherc thl'Y 100 ~ ceo CUJOJII 
m~lY 01 .~tmas' and long the still woods el'hoed \vILh the ~.lonCII 
~'rti;r~f!voi~~: and 'the clearjinglo of thdr merry bells, II," bC1,1 ~'b~ 
river-road, bril:ghl:' the~elS~~b~~ht~t~lf::~:~to~\l~:~I~kor:;~ with tho 
then w~ were Ic.a .lIlg d th. 'ld burstsofmirt.h thlltgush~ forth from 
11um of JOYOus YOlCes,lIn 0 WI "ct known IitUo of the cures Dud 
those glad cluldren, who. Imd ."~ d os the inllvitable (,OIL"l'qUI.'UCO 
regrets tho.t lo.ter years brlllg WIt 1 10m d by excess of hllppiness. lIud 
of a mature age. But so 011 ovcrpo~ere . tllo rnnnel1l of ilie sleigh, 
lulled by tho low monotonouS creaklnr o~ne, our hllJ,>py ('ompanio\ll 
and heavy footfu\l of the oxen, one ?y <ikurll to enJoy the peculiar 
dropped oft'to sleep, and we were ~e~b~ dreemy )jgh~ that stole down 
beauties of that. snow clad scenh,t!e snow loden braochee obo'fO our 
UpOD our non:ow rond throng 
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heads. And often in after years, when far removed from those forest, 
scenes, has that Christmas night returned to my memory, and still I 
love to recall it for it, brings with it the freshness of former days, and 
the array of infant faces now grown up ~nd fulfilling the state of life 
into which they have been called by their Heavenly Father: 

• C.P.T. 
Christmas, ]853, Oaklands, 'Rice Lake. 

INDIAN SUMMER. 

This mysterious second summer comes for a'brief season to quicken 
the vegetation of the new sown grain, and to perfect the bud~ that' 
'contain the embryo leaves and blossoms orthe future year, before the 
frost of winter shall have bound up the,earth with its fetters of ice. 

The misty warmth of the Indian Summer steals drowsily upon our 
senses. We linger lovingly over each spft day that comes to us, folded 
in a hazy veil, and fear each one will be the last. They seem to us 

"Like joys that linger as they (all, 
Whose last are dearest."-

We watch with anxious Ilye the sun go down in the smoky horizon, 
and wonder if we shall see another Indian Summer day arise on the 
morrow. 

The earth is rendering up her increase on nature's great altar, giving' 
back to us some of the teeming warmth that she had collected during 
the long hot days of July, August and September. -

It is natural to suppose that the mist that softens the atmosphere at 
this peculiar season arises from vegetable decomposition. 

Or may be it has its origin in a remoter cause: the commence
ment of the polar winter. This subject h,as puzzled wis~ heads than 
mine; therefore I will dismiss that part of my subject to the natural 
philosophers of this enlightened, reasoning age. 

Among the pecnliarities of this season, may be noticed, frosty nights. ' 
followed by warm soft days; sometimes a hot stirring breeze comes on 
about I)-oon, at o,ther times a stiIIpess almost sultry continues through 
the day. From notes made in my journal during a succession of years, 
I have remarked that the Indian Summer comes on. directly after the 
rains which prevail during the equinox, and the first two week9 in 
October. From the tenth or 15th of October to the -first week in 
November, I should ~ as the usual period of Indian Summer.. Old 
settlers say that ~t comes earlier now than in form~r years. The 
date used to be as late as the 20th of November, but it is rarely so 
late now, whate\ er be the cause. 

The Northern ligbts are frequently seen about the commencement 
of the Indian Summer, often being visible for many successive nights. 
The termination of this lovely serene season is very /!enerally accom
panied with a tempest, a hurricane, a violent rain, ending in snow and 
sharp frost. 



INDIAN-SUMMER. 

'Though so lovely to the seD;ses, it is !lot always a season of 1Iea1fb: 
autumnal fever~and ~gues"wIth affectIOns of the chest, are common. 
~~verthe~ess, .thls I~d!all-SUmm~r ill,hailed by the Indiau people with 
JOY· It lSi emphatIcally speaking, mdeed the INnu.N's SUlDlER-bis 
()wo peculiar season-his harvest in which he gathers in the wintel'" 
stores- . 

At tl:iis tiI?e the men fOl:sake the villages and summer-lodges, and 
~o off to theIr far-off huntmg-grounds, for venison and fllr8. Now 
IS. their fish,ing:season; and it is in the month of October, that the 
1akeuwarru with myriads of wild-fowl. 

The term lrulz(LYlrSumme.17, always sounds to me as so expressive 
'Of the w.ants, habits and circllmstances of the race. Their summer is 
not :6ur SllIl!mer. Like the :peo,pIe it is peculiar to this continent.
They reap while we sow. While they collect, we BCa.ttor abroad the 
f;leed for the future harvest. 

It is by minute observation upon tbe objecfs with which ho is most 
familiar, that the Indi!llll obtains his knowledge: -a knowledge whicll 
haR hitherto been sufficient for tho supply 01' his very Umited wanta. 
lIe knows by the thickness of the down OJ;! the b.reasts or the wild 
fowl, and the fur of his poltries, whether the coming winter will bo A 

:severe Qne or otherwise. By the number of small animals tbat COD

gregate in their severDI haunts, 4lud the stores whieh they loy liP. 
whether the season will ,be of longer 01' shol-tcr duration. By tbe 

"beavers repairillg their dltIiIB ; and.-the muskr~ts building their b_ 
earlier than usual, that the cold wlil also sot III oal'ly, 

In all these things the Indian trusts to the instinct or the J?W8r 
animals, which is a knowledge given from Go!! above-a great gilt to 
belp the weakest of his creatures. * 

. The unlettered Indian, in the simple faith of his henrt, believes t hot 
the Almighty Oreator-whom he adores as the GOOI> SPrRIT, speaks 
to his creatures, tells them of his ,!,i1~. and guide;; them how to aet, 
and provide for the winter's cold, be It little or bo It much. 

A great deal of the fruitfulness of tbe nex~ yeo.r's harvest, may de
pend upon the length or shol'tness.of the Indllln-S1lmmer. 

It is dUling this season that th~ fltTmer .stores his rootror:di and 
ra ares his fallow lands. If, as It sometimes h~ppons, t e. n u: 

'Eunimer is short, nnd early frosts stop the ploughing operations, 
Spring crops must suffer. 

N .. God's gift to ilia weak:" as saya ld'rs. Soutbry. 
2 



Therefore the thoughtful settler naturally regards the length of tIJe 
Indian-summer lIS a great blessing. -

Nature has DOW exhalilSted her rich store of buds and blossoms.
Theraimi and winde of October have scattered the last brignt leaves 
upon the earth. The scarlet maple, the crimson oak and cberry, flI& 
dark purple of the black-ash, the lighter yellow of the birch and 
beech, lie withering Itt our feet...,.... .. the fading glories of the dying
year." 

Is there nothing but sadness aDd decay, in those fallen leaves? In 
those grey, leafless branches, throllgh which the wind is sighing a re
quiem over the faded flowers and foliage? In yon grElY elder, those 
round knobs contain the embryo blossoms, closely packed like green 
seeds ; yet each tiny fluwer-cup is as perfect as it will be in the month. 
of May ::-it is only abiding its time I Yes, truly, there is much of 
hope and promise, revealed to llS at this season. There is a sa.vour or 
death i-but it is a-death unto LIFE I 

TJook on those broad fields of emerald verdure, brightening into. 
Spring-like beallty, with the rays of the noonday sun. Do they not 
speak to us of the future harvest-of the fruits of the coming year, 
which the harvestman is to reap. . 

He, too, muSt bide the time: first the blade; then the ear i then 
the ripened grain i then, again, the seed cast upon the earth-the re
newal of his toil and his trust. ThllS, then, we perceive that the Fall 
of the year is the renewal of Hope. In its darkest gloom, there is 
ever a gleam of sunlight, pointing onward to future joys.-RwiBed· 
from the rwigi:lIal copy published in the Old C01tntrymall, NO'IJ, 211. 
l853, 



THE SCOTTISH EMIGRANT'S SONG. 

She turns her wheel wi busy hand 
, ~ut her tho.ughts are far.away 
MId the bonDle braes 0' her native land. 

While she sings this simple lay ;-

"I think upon the heathery hills 
I ay hae lov'd sae dearly, 

I think upon the wimpling burn 
. That wandered by SBe clearly. 

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

The harebell waving in the breezo 
That bowed its heap sae lightly. 

The lavrock singing in tho cloud 
Wi' note SBe bLythe and cheery, 

That made my heart forget its load 
0' grief and care SilO eerie. 

I think upon tho moss grown grave 
0' those sac doar to me 

Wha' slumber in tho auld kirk yard
My bonnie bnirniea three. 

An' I wo'uld gie a mint 0' gowd
If gowd were mine to gie-

To wander through that anld kir~ yard 
Thae bairns' wee graves to see. 

She ce~d her sang-:the briny tears 
Fell frae her glistening ee-

For her heart throbbed fost lIS she thought upon 
'£hese graves ayont tho SCIL 





CONCLUSION,_ 

,And now, havi;g touched upon almost every subject likely to prove 
u~eful to the emigrant's wife or daughter, in her Canadian home, I 
wIll take my leave! with the sincere hope that some among my readers 

, m~y derive profit and assistance from the pages, which, with much 
tOll and pains, I have written for their instruction. Very bappy r 
shall be, if I find that my labours have not been entirely fruitless, and 
that my' little book has been indoed, what it professes to be, a Ouide 
and a Friend to the Female Emigrant. 

If I have sometimes stepped aside to addrcss (\'e men, on matters 
that were connected with their department, it IuuJ still bcen with a 
view to serve their wivos, daughters 01' sisters; and such hints I hope 
may be well taken, and acted upon, for the uHilllu(c benefit and com
fort of all. In wriLing Wis little book, I have been influonced by 00 

'?ther desire than that of benefitting my countrywomcn, aod oudclI
vouringto smooth for them the rough path ",hi"h r have trodden be
fore them, and' in which, theroforo, I may not be ao incompetent 

guide. 

I have urged upon no one tho expediency of leaving tlll'ir nati", 
land' but I have laboured to show them thllt Cnnnda, l',<p<,cinl1.1' Ule , , 
Western or Upper portion of the Province, j~ IIl'Cfl'rnhle \U many res-
pects, to nny other country to which they mig'?t fed inclined ~ tnm 
their steps. Here the capitalist will find safe IIIw"tml'ut for ~I' sur
plUB wealth: the ngriclllturist will find II Inrg-e field open .to hIm, for 
the exercise of his knowledge, with a rendy market tor hIS produce, 
and the proteotion ·of a mild government, nndcr the nnmc of Her 
whom Britons delight to call their Queen, Hore the labou.r of!hc 

j 'd d h has it in Ws POWCf ID 8 It'W 
poor mnn is amply l'Owar( 0 ,an e 1 ' but thnt 

Y
ears to become independent, and owo no mml 811.1" ling I 11 

, II CI . U' ore bound to pay 0 eae 
debt of brotherly lovo, whic:h II If\$ ana 

othel', 



FEMALE EMIGRANT'il GUIDE. 

It ill a. pleasant thing to contemplate the growing prosperity of " 
new country. To see thriviug farmers, with weIl-stored barns, and 
sunny pastures covered with flocks and herds; with fruitful gardens 
and orchards, extending over spaces where once lay the trackless and 
impenetrable forest; and to reflect that these things have been the 
result of industry and weIl-directed energy j-that by far the greater 
number of the men who 'Own· these blessings, have raised themselves 
from a state of abject poverty to a respectable position among their 
feIlow-men. 

The Irish emigrant can now listen to tales of famine and misery 
endured by his countrymen, while he looks round with complacency 
and contentment upon his own healthy, weIl-fed, well-clothed family, 
and thinks how different is his lot from that of his less fortunate bre
thren at home. 

He sees his wife and children warmly clad with the wool spun from 
the fleeces of the flock before his door j fed by the produce of his 
farm; and remembers the day when he landed in the strange country, 
hungry, n_aked, forlorn, and friendless; with. drooping head, and 
crushed heart--scarcely even daring to hope that better things were 
in store for him and that pale, wasted creature at his side, his partner 
in misery and despair. ' 

How many such have I seen and known I How many of those 
who came to this Province eighteen years ago, under such sad cir-. 
cumstances as I have described, were among the settlers who came 
forward, with willing mind and liberal hand, to offer their subscrip
tions towards the relief of the famine-stricken Irish peasantry, in thoSe 
sad years when a funeral paIl seemed to have faIlen over their native 
land. Do not thelie facts speak weIl for Canada? . 

When I cast my eyes over this improving country, and behold such 
undoubted proofs of the prosperity of its inhabitants, I cannot but 
rejoice and feel glad. in my very heart, that such things are ; and na
turally wish that the poor among my countrymen imd women, were as 
happily situated as those I have described. 

Let me add yet a few words ere we part, on a subject that doubt
less is very dear to you-1 mean your Church. If your lot be cast 
as a. resident in any of the towns or villages, of which now there are 



CONCLUSION, 

s? many; or, in the long-cleared and populous portions of the Pro
Vl~ce ; you wlll find churches and ministers of every denomination' 

. w~~h .rea~y. access to~unday-scho?IB, fdr the better instruction of you:. 
~hJldren . lD 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 church and your op
~ortunities may be few and far between, of attending divine worship. 
Nevertheless, suffer not your God to be forgotten in the lonely wHdeJ'o 
ness; for you have need of bis fatherly care ovel you and yours.
His ear is ever open to hear, and his holy arm stretched over you to 
save. He is at hand in the desert, as well as in the busy city: fol'Sllke 
him not, and bring up your children in his love and in his ways; so 
shall his blessing be 'upon yourselves and your substance. 

The first church in which I bent my knee in heartfelt thankfulness 
to the Almighty, for his saving care over me and my husband, in 
pre~erving us from the perils of the great deep, and the periJs of tho 
pestilence which had brought me down very low, almost to tho very 
gates of Death-was in a log church of the rudest description j and 
Bubsequently,it WRS in 1\ barn,' where two of my elder children wero 

baptized by the good rector of Peterboro', long since called IIWDY 
from his pastoral labours by his Heavenly Master. But Utero was no 
lack of reverence among the little flock in the wilderncss, who wero 

'gathered together thnt day; for they felt that the rudest building 
. can be made hOly by the invisible presence of that Groat (;0<1 who 

has saId, "Where two or three are gathered together in my DIltIIe, 

t~ere am I in the midst of them." 

On that very Spilt, or within a few yards of ·it, tho.w~ or II stone 
church are raised, and it will not be without a mJl\Slooary o! the 
Church to administer the holy ordinances: so you sec that whJ1e we 
were y~t but a little flock, scattered and without frequent means or 
obtaining religious instruction, there were ~ose who cared {or th~ 
spiritual destitution of the poor colonists in the BaCkwoods,,; :: 
many liberal donatioDs were sent from the moth~oan~~ ilt 
erection of this .;:hUiCh: mDny others ~~e ;~nc:'h:; encoOl'll~ 
by funds supplied from England, and IIC b

W 
'ad . remote II!d 

and cheer those whose first setUement may e mOlD • 
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less~favoured situations. It is also encouraging to the poor Cana
dian emigrants to know that kind and pious hearts care for 
them. 

Much has been effected by the government with respect to the es
tablishing of schools in every township and in all the principal towns; 
and much improvement will yet be made; for we are what the Yan
kees would call a progressing people, and muSt go forward, till a 
satisfactory system of education ha.t been established in the country, 
to meet this great want. 

.And now, farewell; an,d I trust you will find kin..d hearts and 
friends, and much prosperity, in the land of your adoption ; never 
forgetting that you still belong to that land, ~hich is the glory of all 
lands, and are subjects to a mild ana merciful Sovereign,who is no 
less beloved in her Province of Canada, than she is by her loyal peo
ple of Britain. 



INFORMATION FOR EMIGRANTS. 
1 8 54. 

ROUTES, DIST4>-"fCES A.."fD RATES OF PASSAGE. 

FTom Quebec to Montreal, II Passengers by foregoing line tranship at Kingston to 
180 miles, by ste",-ners, every day, at five o'clock, the Lake Steamers, and .. t Toronto fOI Buffalo. 

through in fourteen hours. 
Steerage. Cabin. Daily by the American Line Steamer, at f o'clock, a.m. 

Stg. Cy. Stg. Cr. 
By the Royal Mail plickets,--35 ud 35 9d 1~3 15s ad . . '--.. Tait'sLine ________ 2s0d2s6d IOs12s6d !liIle.§!. Deck fare. Cabmfare. t"'"" 

From .\JOllirelll io Western Canada. \ From Montreal to Stg. Cy. Stg. Cy. _ I-d 
Dally by the It,,) 01 :'>Iall LIne Steamer, ~t Oloe o'clock. \ Ogdens~urgh----13S 68 7s 6d 14s 178 6d I-d 

A.>l • or by RaIl Road to Lachine, at 12 o'clock. Cape Vmcent __ 190 88 109 Od 208 258 Od t?=:1 
_____ Sacket's Harbor 242 128 158 Od 245 30s Od Z 

iJ"id'" es. \ "peCk fate. \ Cablll lare. Oswego _____ . __ 286 145 1756d 269 3286d l::i 
____ ~. ~ Cy. Sig. Cy. \ Rochester ______ 349 ~ 168 qo d 308 378 sd H 

I'ro,m :lIon", 01 to Le,':'ston ______ 43~ 5 - 8 0 348 428" 6d 
(on<.' all .. ",,_ 73 5. \ 6a 3d 110 \1389d I Bullalo _________ .~b, \20S 25. Odl3S9 l'lis 6d ?<l 
\'r .• r.M ...... " 117) _ 1 6d Cle-eland __ . ___ 661 268 1328 6d 

*\ t~rod ..... lh~ ••. -~.ltJ~ lis 8 1ts 17s6d Sandusky ______ i~l 288 35s0d 
~ I K,n."'''n ....... IS'I Sa \108 Odl\ 2Q8 1259 O<i Toledo,\:;)lonroe975 288 3580d 

( IJ\J(J11f,' ()(Jo) I 
I'o,t 1l':I'" .. "-'298 \ \ 12. I~. Od 28s 358 Od Ihnd 11"".j··-- -'1131 ' . p .... enget!l by this line ,ran.hi .t O~ensburgto Ih,lln~l<'H ',:::::317 i \ Ito 17. Gd :J~. 42e 6d the Lake Stell1llers for Oswego ana Ll'\\'l.ton. 
Wh.t',y 3:17' I T"'",,.,; ••.• -.- . .: r rOd' The Pa,ueng<'1'I' for both Line. embnrk at tho 
Ih""I\oJ~':',::::'.t;;, ~ Ie. _'0. :!6e':;" Od leBnal Bum. Montreal. 
lJ. ,- t r '/I" ,.~. \ (l {j cillO'"'' ........ ~~', \ ~,~. h· ~ 56a ~ Suel1l&e Puaace from {~u,bcc toHamihoo .. ~~, 9J 
=-.,;::~~-:'" .... _ ' , .'1_" -,q" { lOa 11 U .. Buffalo ... .................... ~8. 9J 



From Hannilton to tli8 Western States, 

By the Great Western Rail-road. 
The new s!lort route to the West. 

Trains leave Hamilton daily for Detroit. connecting 
at that City with the Michigan Central Rail-Road for 
Chicago. 

EMIGRANT FIRST-CLASS 
DISTANCE. TRAIN. TRAIN. 

Miles. Stg. Cy. Stg. Cy. 
To Dundas ____ ~ as 6d Osnd Is ad Is 3d Flamboro _________ 9 .. " Paris _____________ 20 2s Od 28 6dl 3s Sd 4s 6d 

Woodstock _______ 48 3s Od 3s 9d, 58 Od . 6s 3d 
IngersoIL ________ 47 3s 6d 484 d 7s Od 8s 9d London ___________ 76 4s 9d 6s Od 9s Od lIs 3d. Eckford __________ 96 (is Od 78 6d 14s Od 17s 6d 
Chatham __________ 14U 7s Od 8s gd .. .. 
Wind~or.~--~-- - ~ 186 8 Od 10 Od 20 Od 25s Dd DetroJt,MlClllgan s s s 
Chicago, lllinois. __ 465 16s odl20s Dd 44s0d 5580d 

Steamers leave Chicago daily for Milwaukie and all 
other Ports on Lake Michigan. 

Emigrants 011 arriving at Chicago. jf proceeding 
; further. will. on application to Mr. H. J. Spalding. 
" Agent of the Michigan Central Railroad Company, 
, receive correct advice and direction as to route. . 

Passengers for the 'Vestcrn parts of the United 
States o(N ew York. Ohio. Pennsylvunia. and Indiana. 
must take the route via Bufiillo. 

Ottawa River and Rideau Oanal. 

From Montreal to By town and places on the Rideau 

Canal. by Steam every evening. 

By Robertson, Jones & Co.'s Line. 

Distance; I Deck Passeners. 
From Montreal to Miles. ~ ~ 

Carillon • _______________ 54 2s 2s 6d 
Grenville _________ c _____ 66 3s 3s 9d L'Orignal. ______________ 73 3s 3s 9d 
By town ________________ 129 4s 5s Od 
K.m,,"m. ...... ... r ~ "'} Merrickville ________ ,,:175 
Smith's Falls _______ 8100 
Oliver's Ferry------l '" 199 6s 7s 6d 
Isthmus ____________ "'2J6 

Jones' Falls ----- - -- 11 ~2G 
Kingston ___________ ~258 

Passengers proceeding to Perth. Lanark. or any of 
the adjoming Settlements. should land at Oliver's 
F,erry. seven miles from Perth. 

Route to tILe Eastern Parts of the United States, 

Emigrants. proceeding_ to any of the following 
Stutes of the American Union. viz. :-Maine. New 
HumpRhire. Massachusetts. Connecticut, Vermont. 
New York, and Pennsylvania, 

~ 

":I 

~ 
~ 
~ 
~ 
m" 

'" ~ 
\'l 



By the Champlain and St. La"'renee Railroad Com

panY,-Mr. W. A. Merry, Seey. 

\ 

Office opposite to the Steamboat Landing, Montreal. 

EMIGRAI<T ThAIN. 

From Montreal to Stg. Cy. 

Burlin~ton _____________________ 850d lOs M 
Whitenall _____________________ 12S Od 1550d 

Troy --------------------------185 Od 22s 6d 

New York------ _______________ 19s Od 2389d 

Boston ----------- ------269 Od· 328 6d 

Trains of the above C:omnon~ ' 0 '''0 'Ion'rp., naily. 

Sk~me", lellH Kingston daily for Ih. Ba~' of QUiD

Ie Illl.] lh~ River Tr"nt, calhng.1lI helon. Adolphus_ 

tOWl!, BelleVille. and other landlng-pl.c"" in Ihe n"j". 

To l\"CfIJ Brunstri.<k. 

The b.-.I and Tn""t r'f.-d;I"'''' '''ute ,. by II.. ;; .. 

L."·renc" oDd AII.nlie HUll".",]. frcml :'>\""",.u, to 

l"ml·"'!_,hru.;" Ly /<"omrr, "I,i<'l, \.-"t'S I;" :-; •• 

J"h,,·. N. fl, ""cry Mond,,;, and Wednc,,].), ",CDiog. 
0' el!~bt ,,' cl'>eL 

Ronte: 

Stg. Cy. 

From Quebec to Moutreal. by Steamer. 39 

Moutreal to Portland. by Railroad, 249 

Portland to St. John's, by Steamer, 169 

389d 
3D. Od ' 
2tl8 Od' 

.43s 53s gd 

Throughout these Passages, Children under twelve 

years of age are charged half-price, and those unde 

three years are free. 

Passengers by steamers from Quebec to Hamiltpn 

-Luggage fr~e; if bl' Railroads, 100 lbs, is allowed 

to each passenger, all over that qU<lntity will be 
charged. 

The Gold So,'ereign is at present worth 218. 4d. cy.; 

the English ShiUing, 18. 3d.; and the Enrrlish Crown-
piece, 68. Id. b 

ThTDUgh Ticluts can b. obtained an application to Mis 

OJlier. 

A. C. BUCHANAN 
E_'ITcn.\TIO:-'" Dr.PAI:TM£NT,? 

QUcb('c. June, l:":J.1. 5 CUIN.F AgRNT. 

- ; 
;\(\IE.~-Jt should be ohserved thor tl10 Ahon"3 inform .. 

.. i'm "pph" mOr< P."i<''''''r1" to lh. pr,"ellt yell.r._ 

Tha., .r,'. ""'Ie p.,," of it. how<'\','r, whie!; \~'ln b,' 

r'J\jod u,,;!,.,tul to irllt'nt.hng- emigmnt$ nnd then Jrlt'uds 
h~·r(·. 

,\,,~. further inr."'M'ion or n,·w nttangoments will 

oPPCI.l! in futurO' UUtuu'('rs or edlliolltl.. 

~ 
§ 

c.o 
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EQUIVALENT VALUE OF CURRENOY AND OEN~ 

FROM ONE COPPER TO ONE DOLLAR. 

(Copied from The Old Countryman Newspaper, Toronto.) 

Csrrency. Cents. 

d. 

~ equal to 5-6 
3-5 1 

1 It 
1 1-5 2 
li------- ______ 2i 
1 4-5 ____ :. ____ 3 

2 ------------- 31 22-5 __________ 4 
21------------- 41-6 3 _____________ 5 
3i--- __________ 55-6 
3 3-5 __________ 6 
4 _____________ (j~ 

4 1-5 __________ 7 

4!--------"---- 71 44-5 __________ 8 

~ 2:,5~~:~~::::: ~k 
5! ____________ 9 1-6 
6 _____________ 10 

6~ ------ ______ 105-5 
6 3-5 __________ 11 

7 -------------111 71-5 __________ 12 
7~ ____________ 1~ 
74-5 __________ 13 
8 _____________ 13;\ 
8 2-5 ______ - ___ 14 
81 ------ ______ 14 1-6 
9 ---------- ___ 15 
9~ --------- ___ 155_6 
93-5 __________ 16 

10 -------------16i 101-5 __________ 17 

10, ------------In 104-5 __________ 18 

11 --- __ , ~------18t It 2-5 __________ 19 

11k --------- ___ 191-6 

II 
I 

I 

I 

Currency. 

B. d. 

, 
Cents. 

1 0 equal to 20 
1 03-5 ----- ___ 21 
1 1 ------ ____ 211 
1 1 1-5 ________ 22 
1 1 4-5 ---- ____ 23 
1 2 ------ ____ 23. 
1 22-5 ---- ____ 24 
1 3 -------- ___ 25 
1 3 3-5 ________ 26 

1 4 -----------261 
1 4 1-5 ----____ 27 
1 41 ----------274 
1 44-5 ---- ____ 28 
1 5 -----------28i 

'I 52-5 ---- ____ 29 
I 6 ------ _____ 30 
1 6 3-5 ________ 31 

1 7 -------:---311 1 7 1-5 ________ 32 

1 7i ----------324 
1 74-5 ________ 3:1 
1 8 --- ________ 331 
1 8 2-5 ________ 34 
1 9 ___________ 35 
193-5 ________ 36 
1 10 ------ ____ 361 
1 10 1-5 ________ 37 
1 lOt ------ ____ 374 
1 104-5 --------38 
1 11 -----------38; 1 II 2-5 ________ 39 
2 0 ---- ______ -40 
2 3 ---- ______ --45 
2 6 ___________ 50 
3 0 ---- _______ 60 
3 6 __________ -10 
4 0 ---- _______ 80 
4 6 ___________ 90 
5 0 __________ 100 



TABLE FOR CALCULA.TING THE DIFFERENCE 

BETWEEN STERLING MONEY AND CURRENCY, 

One Pound Sterli'flq} egual Ie One Pound Feur RhilUng, and Follr P_ 

Oltrrernw· 

POUNDS. POUNDS. PENCE. j POUNDS. 

Stg, Currency. ~tg. Curren;y. 

d. £, s. d. £ £ 8. d. 

Stg, Currency. SII, Ctrrre1lC1. 

£, £ ., d. £ £ •. d. 

o l( L, .•. I 4 
o 2! 2 ... __ 2 8 
o 31 3 ..... 3 13 
o 5 4 ..... 4 17 
o 6t 5 __ ... 6 1 
o 7i 6.. ... 7 6 
097 ..... 810 
0108 ..... 914. 
o lit 9 ..... 10 19 
1 Oi 10.. ... 12 3 
1 lit 11 ..... 13 7 
1 3 12 ..... 14 12 

13 ..... 15 16 
-.-- 1'4 ••••• 17 0 
SHILLINGS. 15 ..... 18 5 

16 ..... 19 9 
lit £, •. d. 17 ..... 2013 

18 ..... 21 18 
1 ..... 0 1 21 19 ..... 23 2 
2 ..... 0 2 51 211 ..... 24 6 
3 ..... 0 3 8t 21 ... __ 25 11 
4 ..... 0 4 101 22 ..... 26 15 
5 ..... 0 6 1 23 ..... 27 19 
6 ..... 0 7 3! 24 ..... 29 4 
7 .. __ .0 8 6A 25 ..... 30 8 
8 ..... 0 9 9 25 ..... 3112 
9 ..... 0 10 lIt 21' ..... 32 17 

10 ..... 0 12 2 28 ..... 34 I 
11 ..... 0 13 4.41 29 ..... 35 5 
12 ..... 0 14 7, 30 ..... 3610 
13 ..... 015 10

1
, 31 .... ·37 14 

14 0 11 32 ..... .18 18 
15 .... :018 3 33 ..... 40 3 
16 .. ,. 0 19 5f 3·\. .... 41 7 
17 ""'''1 0 8' 35 ..... ·1~ 11 
18 "'--1 1 111 36 ..... 43 16 
19 '''::1 3 11

1

37 ..... 45 O. 111::: .. 1 4 4. 

1. .... 0 
2 ..... 0 
3 ..... 0 
4 ..... 0 
5 ..... 0 
6 ..... 0 
7 ..... 0 
8 ..... 0 
9 ..... 0 

10 ..... 0 
1l ..... O 
12 ..... 0 

4 38 ..... 46 4 8 75.. 91 5 0 
8 :19 ..... 47, 9 0 76 .. 91 It 4 
o '40 ..... 48 13. 77 .. 93 \3 8 
4 41 ..... 49 17 8 78.. 94 18 0 
8 42 ... ,.51 2 '0 79 .. 98 2 4 
o 43 ..... 52 6 4 80.. 01 6 8 
4 44 ..... 53.10 8 81 .. 98 \l 0 
8 45 ..... 54 15 0 82.. 99 15 4 
o 40 ..... 55 19 4 83 .. 1110 19 8 
4 47 ..... 51 3 8 84 .. lOi 4 0 
8 48 .. , .. 58 8 0 8.S .. 103 8 ~ 
o 49 ..... 59 12 4 86 .. 104 1:1 8 
4 50 ... ,,60 16 8 81 .. I~ 17 0 
8 51 ..... 62 1 0 88 .. 107 1 • 
() ~2 ..... 63 5 4 89 .. 108 ~ 8 
4 ~3 6' 9 8 90 .. 108 10 0 

...... • 91 •• 110 14 • 
o 5L.,,65 14 0 9ll .. 111 18 8 o 55 ..... 66 18 4 
4 56 ..... 68 l! 8 93., 113 , 0 
A 51 G9 1 0 9~ .. IU 1 ~ 
o ..... 95., 113 11 8 o 58 ..... 7U 11 4 90,. 11616 0 
4 59 ..... 71 15 8 97.. 118 0 • 
8 60 ..... 7:1 0 0 !I~" 119 4 8 o 61 ..... 14 4 4 99 .. 120 9 0 
4 62 ..... 75 8 8 100 .. 11Il 13 • 
8 63 .... ·16 13 0 900 .. s.I3 6 • 
o 64 ..... 17 17 4 300 .. 36S 0 0 
4 65 ..... 79 1 8 400 •• 48613 4 
8 66 ..... 80 6 \I soo .. 608 8 8 
o 61 .... ·81 10 4 600.. 730 0 0 
4 68 ..... 8!i 14 8 00 '851 13 4 

69 ..... 83. 19 ~ 7 .. 
8 3 • 800 .. m 6 8 o 10 ..... 85 8 900 •• 1. 0 0 
4 71 ..... 86 7 0 1000 .. 191113 • 
8 7~ ..... 81 I~ 4 
o 7:1 ..... 88 I 8 
4 74 .... ·90 0 

*11 



OOMP .AR.ATIVE PRIOES .AT FOLLOWING PERIODS IN TORONTO MLaRKET. 

MAY, ~lJ.Y~ JULY, • DECEMB:BR,. 
1 8 " 6 • 1 8 4 9. • . , 1 8 5 3 • 1854 •. 

s. d. • •• d. s d. . s. d. s. d. s. d. •• d. 
Flour, per barrel ........ 196 lb .......... 15 0 to ~o 0 16 3 to 21 3 17 6 to' 19 0 35 0 
Wheat, (S)lri.tg,) per buohel, tiO lb... • .. • • • •• 3 9 to 4 0 3 0 to 4 0 4. 0 to. 4 I! 0 0 

" (1"011) .. " ••••••• , 3" 10 0 0 3 6 to 4 6;\ 5 0 .10 5 3 7 0 
Barley .. 48 lb.... .. • .... 2 4 10 3 0 1 8 to 1 10~ 2 6 . to 3 0 ,,6 
Rye, .. 66 lb.... ... .. •• 3 0 to 3 6 3 O· 10 3" 2. 0 to 3 6 6 0 
0019, .. 3~ lb... .. .. .... 1 8 10 1 IOi 1 0 to 1 2 1.1oj to 11 0 3 3 
Ontmeol, per barrel, ...... 196 lb •..••••••. 16 3 to 18 9 11 6 to 20 0 2'l 6 \!l 23 9 38 9 
P •••• pcr bulhel..... ..... .............. 1 8 10 11 6 1 6 to 2 0 2 6 10 2'10 4 0 
I'olnloeo,.. • ••••••••••••••••••• '" 1 2 to 1 8 3 6 10 3 II 1 8 III 2 0 1 10i 
Beef. per lb... .. .... .... • .......... 0 2 10 0 6 0 11 to .0 " 0 at 10 0 4 0 6 
Beef, per 100 lb ........................ 15 0 10 26 0 12 6 to 20 0 ~O 0 \!l. 2'l 6 25 0 
Pork, perlb ............... , .......... 0 2 to 0 4 0 21 10 0 2i 0 4 10 O· 4! 
Pork, per 100 Ibs ........................... 16 3 10. 22· 6 16 3 to 20 0 25 0 to 27 6 25 0 
Veal.bYlhequarter ....................... 0 2 10 0 3 0 21 10 0 4 ~ 31 10 0 4 0 41 
Rneon ................ ; ...... • .......... 0 0 10 0 0 0 2t 10 0 4 0 5 10 0 6 55 0 
Multon, per lb. per quarler... .. ............. 0 3 10 0 5 0 2 10 0 4 0 41·\!l 0 5j 0 6 
.... earea .................... OO 100002 to 03 113tto 04 04 

s. d. 
10 37 6 
to 0 0 
10 7 6 
10 "8 
10 7 0 
to 3 6 
10 40 0 
10 . fi 0 
to 2 6 
to 0 7 
to 27 6 

to 30 0 
to~ 0 5 
to 6~ 6 
10 0 7 
10 0 :; 

l.amb, per quarter. • • • • • • • • • • . • • • • • •• 0 0 to 0 0 2 6 to /; O. 11 0 to 2 6 
Fresh .Butter, per Ib.... • ..... .. • .. ..... 0 6 to 0 7 0 7 to 0 9 0 7! to 0 8 1 0 10 1 3 

" .. firkin................ .. 0 0 to 0 0 0 6 \!l 0 71 0 Gil to 0 7 0 9 to 0 10 
Cheese, ................ '.. .. • .. .. .... 0 0 to 0 0 0 3t 10 0 5 0 5 to 0 6 0 10 10 1 0 
Lard,.. • • .. .... .. .. .. .. .. .. ... ...... 0 0 10 0 0 0 0 10 0 3* 0 5 to 0 61 0 6 to 0 7 
Eggs ...... ' .... ....... ....... .. • ....... 0 31 10 0 4t 0 51 10 0 6 0 0 to 0 7, 1 0 10 1 3 
'J'urkeyo, ............... " .. • ........... 0 0 10 0 0 2 6 to 5 0 3 6 \!l 4 0 3 0 to 4 0 
Fowl., per pair. .... ........ ... •• • .. ... 1 6 \!l 2 0 2 0 10 2 6 1 9 \0 2 6 1 3 \!l 110 
!'lrnw, pe'\!ln. :' ......................... '''12"1 6 to!!6 0 j25 0 to 30 0 30 0 to 36 0 60 0 to 90 6 Hay. .. ......................... 40 0 to 66 0 35 0 \!l 46 0 40 0 to 00 0 1200 to 140 0 
Firewood,'per<:ord..... .. .... .. ....... 0 0 to 0 0 10 0 10 U 6 15 0 to 17 6 27 6 to 30 0 
Shecp.kin .... ftesII slnughtered.. • .. • ......... 0 0 to 0.. 0 0 0 to 0 0 1 8 to 2 0 2 6 10 3 10 
Wool, .... ; ......................... 0 7 to 0 9 010 to 1 0 1 7 to 1 8i 1 0 to 1 3 
Coni, ....... : ........................ I 10 to to:J,! 6 to ~ 0 

'" 

~ 
I 
;;} 

~ 



-I PROGRESSIVE VALUE OF FARMING STOCK. 
• 

, \ ,.", I , ••• ,.",~"",~, I ,£. s. d. £. s. d. £. 8. d. £... d. £. s: d. £. s. d. £... d. £. s. d. 
Hones ................... I~ 0 0 to 20 0 0 ,26 0 0 to 36 0 0 40 0 0, to 50 0 0 
Working Oxen per paIr ......... 15 0 0 to 17 1~ 0 17 10 0 to 20 0 0 20 0 0 to 22 10 0 2l 0 0 to 36 0 U 
Sheep ............ , ••••••• , 0 5 0 to 0 , 6 0 7 6 to 0 12 6 0 17, 6 to *1 10 0 1 6 - 0 '0 2 0 0 
l:ows ..... • • • • •••• • • .. ... 3 16 0'0 4 0 0 5 0 0 to 6 5 0 6 6 \ 0 to 7 10 0 6 0 0 to lU 0 0 

\ ...... ,_,.,_.~ ..... , "''' ro "''' \." • ro , .. , .. \0 ".. " .. ro " .. 
l.alUbs. • • • • • • • • • • . • • • •• •• 0 ~ 9 to 0 5 0 0 5 0 to 0 7 6 0 10 0 10 0 12 6 0 15 0 to 0 17 6 
Oxen for slaugbter, per CWl., ••. I 0 15 U 10 IOU 1 0 0 to 1 ~ 0 1 5 0 to 1 10 0 ::0 0 0 to 4U 0 0 
, _ ____ * Leke~t(>T~. 

\VA G £:; IN CAN A V A • 
. - s. d. 

RTkklnyers •••••••.•••.••..••••••• ~ : to 

I tt~~(~?L:~·, .. \:b:\·::;..l ! i 
\ \'rI,,,.'," (C.""'''',.,,,.;, ..•............ ~ 8 to 
1 1 Jr.,. (l'IJ\\t>r-l'rt:""II,CII) •• , ••••••.••• I 6 to 

\ 

T.Uvr. (\\ ,11-) .•.••••••• , ..... '" .... ~ 0 10 

~t~~;h!1~I~~I~~II~~':)::: .... : : : : : ::: : °
0 

°
0

"0 ~ :: ~ ~ : 

t:IJ"JI.,U1er •••••••••••• " _ ........... 0 a 10 
f:~')I .. 'r •.••••• , ................... :l II to 

\ 

.·iJ,rlH·t ..... l .. ,p--t .• <_lttt I..-... ud) ••••• ,. •.• " 2 e to 
1'~)··I .... 'lI .. ~rt-r •.••• 0 ......... " •• , ... " .. " •• a 0 to 
tkr1- bll'" I. 1ft_ (Illt:t It) .................... I 3 to 
1I'. __ .-\1:,I.M. (\O\.''tlh l;Q~'d} .•• " ........ ~.". I • to 
hQ,\.y;»-t_-.I",t.-, ......................... " 0 I'} 
" ...... !Slr·\\·'.f .. C"""fl ( ... Itb l~,d) ............... I l to 
t4tt ... c.ul· \'QI'~. q-:r 1.llOI.U1) .. " .... " "" ..... 1' 0 

•. d .. 
11 3 
10 0 
8 9 
8 9 
7 6 

~ 1:1 
8 9 
f{ 9 
, G 
8 4 
6 3 
2 G 
o 3 
1 0 
4 0 
3 \I 
~ 0 
I • • • 
• 3 • • 'U 0 

q 
" 
~ 

Servant-Boys •••••• , ••••••••• , •••••• 20 0 10 35 0 
Servant-Men .......... " ". " .. "" .... " ........... 50 0 to 70 0 

USE F u'L TOF ARM E RS. 

., WElGnTS or V"ARlOt'B AR.TICLES or PRODt"CS: AND TIlE RATES 
BY WUWD 'J HEY SUOOLD BE DOCGIl'r AND SOLD. 

A bushel of whe ... ,1., sUty pounds. 
Of shel!ed. C'orn. fifty-six poulHls. 
Of (:orn in the (:ob. scn'nly pounds. 
Of ryE" .. lifty-pounds. Of onts, thirty-four pound9. 
Of bar~y, rlirtY-l"jt!ht pounds. . . 
Of pofntOCt=, sixtr I ounds. 
Of bt:'allll, 8b.1Y pouIHl!'l. Of hl'}ln, twenty pounds. 
Of clo\'("r ,,~. sinr po~llIls. 
or lhuothr-~. fonY-<"ll!hl l"\(Iunda. 
Of ll:u· .. t"C'tl. fwty-.t.t pouul..!""-

~~ ~::~;~;~~ ~rr~i·(~~~.~UUdS~ 
O( bhJ(,"-~ ~. IOutlrCIl pounds. 
or o.nWu_. n(tY"R\"("n p'.tludll. 
or ('.ft.lor bra.M. (oMY poundll. 
Uf ttrl~J f)lf"Acbr-sl~ lhiMY·lhrt"t" pound •• 

g} :~1 n~'~~ t;=':l::J';~r 1~) .. n<I •• 

I 
\ I 

~ 
~ 

~ 



Governi.llent Emigration Department. 

PARTIES d~B(.rous of bringing out their friends 
, from Europe, are hereby notified, that t!1 e Chief 
Agent for Emigration has received the sanction of 
the Provincial Government to a plan for facilitating 
the same, which will obviate all risk of loss or misap
plication of the money. 

Upon paymellt of any sum of money to the ,Chief 
Age" t, 8 Certificate will be issued, (see annexed form,) 
at the rate of Five Dollars to the Pound Sterling, 

'This C~rtificate will be available for transmission, 
Rnd will secure the parties boldinl( the Sanle passage 
by vessels frol11 any port in the United Kingdom, or 
from Bremen and Hamburg, bound for Quebec. 

Parties in Western Canada will be furnished with 
tIle necessarr Certificate, on application to A. B. 
llA WKE, 1!:sq., the Chief Emigration Agent at 
Turonto. or the undersigned at Quebec. They may 
also at the same time arrange wIth this, Department 
for th, ir inland transport to any point on the line of 
steamboat or railroad travel neart'st to their plaee of 
final destination. Applicatioo, if by letter, to be post
puid. 

A. C. BUCHANAN, 

; . Chief Agent. 
Emigration Department, ~ 
: Quebec, Mny, 18M. 5 

CERTIFICATE. 
S GOVERNMENT EMIGRATION DEPARTMENT. 
l ' Quebec, ---- ____ , 1854. N"o _____ _ 

£ ____ Sterling. -
____ . ___________ ,___ has this day deposited with me, 
the sum oJ---- ____ Ponnus ______ Shillings Sterling, 
to promote the emigration from ____________ to IhlS 
country of. __________ .Persons. Equal to _________ _ 
Adults. ~ 

Now, the said sum of __________ Pounda. ___ . ____ _ 
Shillings Sterling will be paid, or accounted for by 
this D~partment, to such ship as shall convey 10 the 
Port of Quebec the said ____________ on presentation of 
this CertIficate. 

If the said sum of. ___________ Sterling should llrove 
more than sufficient to cover the passage 01 the 
-a hove parties, at the rates to be agreed upon, the 
8urplu. to be paid in like manner to the said _________ _ 
____ or order. , 

N.D.-Should this Certificate not be made use of, it 
must be return'ed to the depositors to enable them to 
recover their money here. ' 

The sum of two shillings and sixpence will be 
charged for each Certificale, issued in Upper Canada, 
under £10, nnd five shilliugs for sums above that 
nmount, aud this charge will cover all expenses of 
transmission and ag~ncy. 
_ A;'H.-Persons holdlilg" this ~tificate ~e referred 
!nca.e of !leen, !o the ,Governm .. ot ~rnlgr.tlon Office 
10 the-United Ktngdom at tal' toIIowwg POflS:-

London, \ Glasgow, \ Dui1lin: I Limerick, 
Liverpoo,I, R~ltil8t. Waterfo.d, t;"Iwav,' 
1'1),l!lp,uh~ LondonGerry, Cor,k, Sl~&o. 
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A.PPENDIX. 

GENERAL TABLE OF LAND MEASURK 
62.7264 Sq. Ineheli= 1 Sq. Link. 

114 = 2. '/9;;6 = 
1296 20.061 t 

1 8q. Foot. 

30:lU~ 621; 
9 = 1 Sq. Yard. 

272.25 30.25 1 Pereb. 
62;264 10000 _ 

1568160 25000 
4366 4e4 16 = 1 Sq. Chain. 
189~ 1210 40 = 25 1 Rooot • 

.. 6~72610 lUOOOO 43JOO 41>10 160 = 10 = 4 = I Aae. 
SIx hundred and forty ocrcs make a square mile. 

TABLE dt ~THE LENGTH AND 
IMPERIAL ACRE OF 

Wldtriot 
Row. 

Fect. In. 

Plants. 

o 1 6,272.640 
o 2 1,6118,IUO 
o 3 OOO,OUO 
04 30~,040 
o G 2:'1I,00U 
o 10 6~ 720 
1 0 4:1:6110 
1 3 27,87:l 
1 0 10,3UO 
1 9 14,124 
2 0 10.860 
2 8 8.110·1 
2 6 ",070 
2 0 6,760 
3 0 4,840 
4 0 2,7~3 
:; U 1,741 
o 0 1,'/10 
7 0 880 
8 0 OBI 
D 0 639 

10 0 4~6 
11 0 880 
12 0 303 
IJ 0 2;'8 
14 0 222 
15 0 104 

17 0
0 

134 
19 0 U1 

Y arde. 

74,210 
87,1~0 
58,OHO 
4'1,560 
31.818 
]7,4'1<1 
J4.J~O 
II,dIO 

0,081) 
8,·107 
7,21;0 
0.4J3 
6,~08 
5.280 
4 •• 41, 
3,0:'0 
2,110' 
2.4'10 
2.014 
1,816 
1.013 
J.-t.5~ 
1,3~0 
1,210 
1.1I~ 
1,1137 

OU8 
DU7 
811 
800 
704 
7~O 

Ro,I. or 6f 
Ynrd,. 

~I,671l' 
16,d10 
IU,6611 
7,010 
0.336 
3,1118 
2,IIU 
2,11'l 
1.7110 
1.00;1 
l,aUI 
1.36J 
1,237, 
90~ 
eso 
000 
69i 
410 
377 
3:10 
21':ij 
261 
lllO 
~~ 
003 
m!l 
170 
1"6 
1M! Hd 
1:JIl 
131 

05 

BREADTH OF 
LAND. 

Rood. o( 3G 1111_ 
Y.rd •• 171liJ Y ...... 

4,E40 011 
2,4'lO 40.6 
I.Ol3tt yd •• :1:1 
1,210 _ tl.76 
D6~ 18.8 
4!'1 e. 
40~ I~ 8:" 
aU ~I ••• lIU~ :Ji H 
230 17 .71 

41. tUI ~I 
170 • :1, ... 
/61 If .., 
110 ~ , 

9.74 131 10 
2.GII llJO 3G 

!!tid , .... 
&7 1~ 1.:17 
67 \1'1 1.11 
60 16 I~ 
44:111 .PI' 
4u I~ • I'll 
au ~1 .7~ 

33 lIlI .,.1 
31 .11:14 
\!:lOll .'·f 
9113'l .llt 
~l 1 .6iS 
2:1911 .t4 
2'311 U1 
VI S .CN 
:JIl e .61'1 
18 4 "" 

10 \ 0 m I 
~g 0 I~~ 6SO 1 I 
250 . nl\b01rioII/lol 

fi I column Ol:l) rrV""'t' ott .......,. 
In tho nbovc ToMe the nd'(oIUlUll t. lui,",' bytbe dr.t. IdlRACC('\l 

Pl::g~I"r~:;~~~:d~:~~e~ul~~:;'r ~~Oa~~~ ~~,,;;,I~~;'::;I~:":~~:c':~:,. a~ 
Ihe i.ulI.he, or pin II dlrec,lo... T". r.,llnlr "I'b<: "ula"e .. \I1lftlk'CI ~ u.s 
frolll •• ch 01"", I" 0 pccified In ,he nco' COIU~,' _.""wld, IfllllaClt" 
tho various wid! ." •• ean In rbl ... oy 1>0 reo 
lOwer or n pIO~l!.hRlO or {~rr.llw. Ire kllOW,," .. 
the wl4tb. gr ..... F' 
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'toot 0 ~,::l'j:j::l = ~~;;:;~ 
"::J ::':1' ~ =.~ 
;:8=[==-
3 ii~II'~ll: r ~:[D ~ ... .,. ~ 

S ~ Q 
!!! .. n ...; 
t:; 0 ;:l:I 

" ••• :~ 0 
~ S"~ 
So .:a.';...t.:I ... ~ > 
CI ~A~ __ !" s:: 
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The following Table gives the 

M ~ ~. N T E M PER A TUB E 

of the various places named. 

1854·lgl.g 11 t ~ ~1~1g. -rl1~lg 
---I-=--~ ~ ~ -~ ;I-=--'~ I-=-- ~I~I-=--
LONDON ••••••• 36.0239.7542.6 47.5755.2660.6863.1762.7857. 50.3743.12140.09 
PARIS· ........ 35.44

1

39.5443.99 49.78 58.08162.74 65.66 65.35 60.17 52.25 44.17 38.57 
TORONTO .. • ••• 25.0 23.71 30.37 43.38 53.28 60.88 66.28 G6.73 58.71 45.6936.0327.24 
SEBASTOPOL. 34.27 36.52 42.37 50.92 61.54 70.09 71.15 70.40 63.41 53.76 44.08 74.03 
England ...••••• 36.3439.6 42. 47.29 54.31 59.7 ~162.45 61.63 57.7 51.1642.78 39.42 
Scotland ....... '137.2437.88140.7644.78 50.55 56.1 ~58.83 57.05 53.5248.2842.46 39.84 
Philadclplda .•••• 30.08 29.4 38.7849.45 61.18 68.85 73.9217l.51 63.6 51.7 40.32 30.72 
St. Petersburg ..•• 14.7414.74 25.5 37.1848.52 59.95 63.91 61.17 51.3141.38 30.38 22.57 
New Zealand ••••• 65. 67. 65. 61. 55.48 53. 52. l53. 54. 59. 6l. 67. 
vienn.a •••••••••• 29.2833.5340.8 51.8562.15

1

'67.4770.7,569.9670.0751.2240.3533.04 
Madrid.· •••••••• 42.44

1

44.4248.2 155.2863.1 71.9678.2678.98'68. 156.48.47.8442.62 
Cairo •••••••••• 58.1 56.12 64.58177.9 78.26 83.66185.82 85.831-61 12.32

t
;62.69 61.34 

Lisbon·· •••••••• 52.52 53.6 56.3 .59. 63.6469.44 72.14 71.24 d!r.44 62.6 .55.4 51.44 
t, N(JT8.-1.'he authoress is indebted to an excemmt \;OUnlry-Gdutlem.al1's Newspaper~l)ubllshed i,n Londoll

t 
Engtand, 

called THE FIBLD. for the three fOl,,!olog nnd most of the Tnblcalwwedlately fOllowIng. 'I'be Calendar for lite past 
year III wonh "yem'. Subocriprton. . 
~eBdltoror Ihe ·""Old Cooutrymnnl

,. Toronto, hu.. klndly CODaeoted to D.o.t u Agent fbr it in Che Canadu .. 
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TABLES, ' 
~Acc~tely caIculated, converting SHORT WEI,GHT 
, mto LoNG WEIGHT,' and LoNG WEIGHT mto 

SHORT WEIGHT. 

Sh, WI. \ Long Wt. 
.T. c. Q. T. C. Q.lb. 

'0 0 1 \ 0 0 0 28 o 0 2 0 0 1 26 
00300224 
o 1 0 0 0 3 22 
o ~ 0 0 1 3 14 
0300236 
o -I 0 0 3 2 28 
o 5 0 0 4 2 20 
o GOO 5 2 12 
0700624 
o 8 0 0 7 I 2G 
o 9 0 0 8 1 18 
o 10 0 0 9 I 10 
10 II , 0 0 10 1 2 
o I~ 0 0 II 0 24 
o 13 0 0 12 0 IG 
o 1~ 0 a 13 0 8 
al!\O 01400 
o 16 0 0 14 3 22 
o 17 0 0 1& J I • 
o liS 0 0 I~ 3 f, 

0"19 0 01'7228 
1 0 0 0 18 2 20 

LongWt. 
T. C. Q. 
o 0 1 
o 0 2 
003 
o 1 0 
o 2 0 
o 3 0 
040 
o 5 0 
060 
o 7 0 
o 8 0 
090 
o 10 0 
a 11 0 
o 12 a 
o 13 a 
o H a 
o 15 0 

, 0 IG 0 

• \ a 17 0 1 IJ 18 0 

I a 10 0 
100 

Slwrt Wt. 
T. c. Q. lb. 
o (t 1 2 
o 02 4 
o 0 3 6 
o 1 0 8 
o 2 0 16 
o 3 0 24 
041 4 
o 5 1 12 
o 6 1 20 
o 7 2 0 
082 8 
o 9 2 16 
o 10 2 2{ 
o 11 3 -1 
o 12 3 12 
o 13 3 20 
o 15 0 0 
o 16 0 8 
o 17 0 I •• 
o 18 0 2~ 
o 19 I ~ 
1 0 I l'l 
1 1 1 ~v 

A TAB LE 
Forbuying or S'elJingby the Great Hundred. 

D.I L. s. D. D., L.S. D·I D. L. s.D.! D'JL. s. D. o 0 0' 6 2 16 0 12 5 12 0 18 8 8 0 
o 2 4' 6t 2 18 4 12t 5 14 4 18t 8 10 4 
o 4 8 6i 3 0 8 12i 5 16 8 ISj S 12 S 
o 7 0 6i 3 3 0 121 5 19 O/ISi 8 15 0 

1 0 9 4 7 3 5 4 13 6 1 4 19 8 17 4 ulo 11 8 7t 3 7 8 l:lt 6 3 8 19t 8 19 8'" 
H 0 14 0 7i 3 10 0 13i 6 6 0 J9~ 9 2 0 
It 0 16 .( 7, 3 12 4 Ili' 6 8 .( 19i 9 4 4 
2 0 18 8 8 3 14 8 14 6 10 8 2iJ 9 6 8 
2 1 I 9 8 3 17 0 14: 6 13 0 20t 9 9 0 
2i 1 3 4 8i 3 19 4 14! 6 15 .( 20. 9 11 4 
21 I 5 8 8f 4 I 8 141 Ii 17 8 2t1i 9 13 S 
3 I 8 0 9 4 4 0 15 7 0 0121 9 16 0 
31 1 10 .( 91 4 6 4 15t 7 2 4 21t I 9 IS .( 
3! I 12 8 9~ 4 8 8 15. 7 .( 8 24 10 0 8 
31 I 15 0 I 91 4 11 0 151 7 7 0 ~qlIO 3 0 
4 I Ii 4 10 {13 4 10 7 9 4, ~~ 10 5 .( 
41 I 19 8110~ 4 1.5 8 I~I 7 lJ 8 ~~f 10 7 8 
4j 2 2 0 IOj 4 18 0 I/ij 7 14 0 2::!j 10 10 0 
4f 2 4 4 IOi 5 0 4 16 716 4 ~::!f 1012 4. 
5 2 r, S jll :; 2 8 17 7 18 8:!3 10 14 8 
.'ol:! 90 III 5 5 0 IItIS'1 1i2:ll/11117 0 
.'01 II 4 1\1 5 7 4 17 8 3 4 23 10 19 4 
['1 IJ 8 IIi :; 9 8 I if 8 :; 8) 2:11 II 1 8 
- E:-; .... ·ru:.-Flnt.. at 6,fd. ~ II; t wbnl 1a thc ~-;c~~1= 
1..00. h. the tatit' for 61ll. ill lhf.- ftnn column. ~Iift Atplhuu H. in 
the t4!C0nd. rVII "III (hltl .t.'! 1:.11 ~.,fl"d 10 IlIu(.b \\'HI 11'l. IIllt. 
C-O\IIt, A.atll, If. L'n-I. ('(-, Lt e.. Id .• ttn..1 .t: .. s •. ~.L.l~lId 
aphur It. III th't" ~<.):UtDn IOwnr,l. '.Ieft MU,I, 1here" \nu will 
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INTEREST TABLE. 

By which the Interest of £100, at any Rate, and 

for any Time, may be readily found. 

..: 'il 'il 'il 'il Q ,,; .. ., ., ., .. 
d 

0 u u " 0 

~ ~ ~ ~ 9P - .... ... CO> .... ... "" - --
L. S. D. L.8. D. L. a. D. L. S. D. L. S. D. 

1 0 fI Ii o 0 2t o 0 21 003 o 0 3-t 
2 0 0 31 o 0 41 o 0 .'it 006 o 0 6~ 
3 0 0 5, o 0 6f 0 0 71 o 0 81 0 0 9f 

.. 0 0 7f o 0 9 0 0 10j o 0 11£ 0 1 1 
~ 0 0 1) o U I Ii 0 1 It o 1 21 r 1 4: 
6 fI 011 o 1 Ii 0 1 31 o 1 51 0 1 71 
7 0 1 It 014016! o 1 Sl 0 I IH 
8 0 1 31 016(019 o 1 llt 0 2 2t 
9 0 1 5i o 1 81 0 111 ~ o 2 3t -0 2 51 

10 0 1 71 o 1 11 0 2 4j o 3 5! 0 2 Sf 
.20034,1 o :) III 0 4 61 o 4 1U 0 5 5i 
30 0 .. 10 o 5 - 9 0 6 9i o 7 44 0 8 34 
40 0 6 61 078080 o 9 lOt 0 10' lis 
50 0 8 2' 0 9 7 0 10 10! 0 II! 31 0 13 8~ 
6010 9 lot 0 11 6 0 13 0, 0 14 9j 0 16 .'it 
70 0 11 6 0 13 5 \ 0 15 4 0 17 :11 0 19 2 
80 r 13 1 flO 15 4 - 0 17 6t 0 19 81 1 1 11 
90 0 14 9 0 17 3 0 19 8! 1 2 24 1 4 71 

100 0 16 5~ 0 19 2 1 1 11 1 4 8 1 7 4, 

TABLE TO CALCULATE WAGES AND 
OTHER PAYMENTS. 

.. -9 ... I c-9 ..... .... ~ ~ .. ~ 5 .. ,:. ,," u" / t ~ "" ~£ "" "'::: "'0 "'::: '-~ -:.. "'0 "'~ :a :;; 
}; ~ .£ s. d- :cs:-d '£ }; s. d_ .£ s. {L ~ 

15 I 5 u 0 5 0 U 0 10 1 0 1 8 o 0 41 U 0 01 
2 0 3 4 o 0 g~ o 0 It I r. - 1 6 E U 6 Ii 0 0 lot 
3 0 5 0 0 1 II 0 0 2 17 I 8 4 0 6 6~ U 0 11 
4 (I 6 810 1 6j 0 0 2! 18 1 lU 00 6 10i 0 0 11 
6 0 B 4,0 1 11 0 0 3 19 1 1l S U 7 3/ 0 1 ut 
6 0 lU 0'0 2 31 0 0 4 20 1 13 40 7 e 0 1 I 
7 0 It 8 0 2 Et 0 0 41 30 -} lU 00 lL 0 U 1 71 
8 0 13 4 0 3 Ii 0 0 5 40:} 6 e!) 15 4 U 2 \I 
9 0 1d 0 0 3 5! 0 0 6 51} 4 3 40 19 2 ~ 2 9 

10 0 I II 8 0 3 10 0 0 6l 60 5 0 0 I :1 04 II 3 3-1 
11 10 18 4 0 4 21 0 0 7 70 5 16 8 I 0 10~ 0 :1 lilt 
It 1 I) 0 0 4 7 I) 0 8 80 13 4 I 10 ;.4 II 4 41 
13 1 1 8 0 4 111 0 0 81 90 7 10 II I 1<1 6j 0 4 11 
14 I 3 4 0 6 4 0 0 gt 11)0 8 6 e I 18 4! 0 5 fit 

DEATHS AND CAUSES OF DEATH IN 1853. 
CIa ... of Di • .,.... Upper C. 

Epidemic. Endemic and Contagioua. • • 178'l 
Nervous System ••••••••.•.••.• " 6112 
Respiratory and Circulatory Organs. • • 105~ 
UiQ:cstive ,u • • • 674 
'Urlllary c. 37 
Generative 148 
Locomotive 35 
TegumenL8ry Ii 
Pisenses of Uncer~,in Bent. • • .. • ... 480 
Violent or Sudden Deaths... • • • • .... • 42~ 
Cause. of Death. not clnosed. • • • • • •• 717 

Lower C. 
3088 
409 

1070 
418. 

21 
lS() 
44 
3 

2ll 
318 
708 

Total or .auses specified. • •• • • • • •• 1i8l6, 6500 
" Dot specified. • • .... 1939 517. 
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USEFUL mFORJ.iATION. 

A dicker of hides. 10 SkinS',\oranll"es, Ipmons, ",nrks. 
Ditto of gloves, 10 dozen and a few other arttcles, 

pairs. are often, sold by tbe 

A lest of hides 20dickers. gross; ~alls, tacks, &c., 
t • have 81 X 8CO:te to the 

A slandard !l"non!,ontat~s bundred. 
1~ Ib aVOlrdupolil of d.s· A solid yard of wpll
tilled water. WTougbt clay will make 

A weigh of cbeese. 236 lb. \ 460 bricks. Tbirty·two 

The (lon~) hundredweight common bricks will CO._ 

i. 1121b. ver a squ~re ,yar?' A 

Burel of beer, '36 gallon.. commnn. bnck Is ~ Inches 

ad f b I lonj:, 41 Inches wide aDd 
Hogahe 0 eer, 54 ga - 21lDcbea thick • 

lone, . • 
H"mngs are mellllured Jiy 8 pouDds, I stone of meat. . 

the barrel of261. or craD\She.t lead i8 from 6 Ib to 
of 37& "",Ilona. 10 Ib to tbe square foot 

A alODe of f,.h, 14 Ib: and A pipe of en inch bore i~ 
of wool, 14 Ib, The IllUDe commonly 131b or 14 Ib 
ror honeman's weight. per yard J<mg. 

bay, iron. ahot. &C. An ;rT'pnial gaBon of 

A aloll" or ~ .... :; H.: a\ wh.le "r .. 01 oil sbould 
.... m of diUo. 24. lIoOf' :'f"Ig:h !) I~ : .permaceti. 

Acadeo(re-d\uorr1oga.MMJ: n,lh; wiltch t~.t ofqQll_ 
.ad apr.fR, I.(JUG. lny aU con8ome-rs ar~ rf!'. 

A l...d of tirn'J.-r u.obewo. commendtd '0 f"mploy. 
40 cubic frr-l. ." many Ule' the old rn,.". 

A hoc of b"p., nearly 3\ i:::~ Which Ie on.·filth 

ew'. PI.in til,.. ar~ to, inc-h ... t 
A 'nn contain. 4.2 CU\)l('l

j 

In,:,p.Gl wld(', .. nd I inc:b 
(u'. \.b,ck. 

REGULATIONS FOR THE POSTAG]l OF 

BOOKS, MSS. &c, IN ENGLAND. 

All books und,er one pound weight mal{ be sent 

'by post in wrappers open at each end, .for si4 pence 

in stamps; all books over one pound weig-ht, and 
under tWO, are charged Olie shilling, and so onward, 

sixpence for every additional pound, a fraction over 

being charged as a pound. 

MSS. may be transmitted by post without limit 
'as to weight, at the cite of twopence per ounce, 
the smalleSt fraction being charged us an ounce, 

No money postal'e Vill be now received for 
13ookll. Letters, or MSS. Stamps alone are to re
present pa:pne.nt, and eyerything unstamped will 
g? as unpwd, payment ill money not being recog
msed. 

WEIGHT OF WATER ON LA.ND. 

A cubic root or wnter contains 61 gallons, enoll 
weillhing 10 Ib.. If 4000 gnllOllS of liquid ma
nure tiI(' appli,'d to IlIl DCI(', the cubic l'llpncity of 

the npl'lknlioll is 23 yarus 19 f('et, nuJ it" wcil{ht 

1 ~ tc,,,< 11 cwt.'\. 16 Ib.. This dn'-c<inA", if not im

bibed by the soil or al10wed to run off. would cover 
it with 'Il .b""t of water having ti llcplh of u(,11rly 

a.IGlh. of a.1l illl'h, nnd would' be cqlti.nlclll to n 

Y'e'1 bellvy t.huuuer·showcr. 
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CONDITION OF CANADA. 

'For the following information, the Authoress is indebted to the valllableCenslls Returns 
of William HUlton, Esq., which ore deeply interesting to everyone wishing well to Canada, and 
which would. if known, attract many persons hither, to whom her vast resources and healthy climate are 
unknown:- . 

,. The Home consumption is probably very near
ly five and a-half Bushels for each individual; the 
sced required in 1853 would be fdr the increased 

j number of ncres under Whent in 1854. 

In the United States the HOlUe consumption 
is caloulated at six bushels per bead,--but tbere 

; apjlears to be no ground for such a calculation,· 
especially as so much Indian Corn is used for 
food-and in fact the Whole growth of Wheat in 
1850, as given on page fifty-'seven of the Abstract t of the last Census of the United States, divided 
into the populr.tion of the sarno year, gives only 
4H bhllhels for ench inhabitallt, whilst the Re
turns of, the Cnnada Census give more than 
d?uble that amount, viz: 8H bushels. 

It is true that the quantity or Indian Corn per· 
individual is much larger in the United States than 
iu Canada, but, it is well worth obser.ving; that, 

f j' 

deducting the~xports of that year, amounting to 
about 12t millions of bushels, (allowing five 
bushels 10 the barrel' of .FlOUT,) as appears ill page 
fi fty-seven of tbe Abstract of their last Census,
and allowing 12k millions f(lr seed at 1 ~ bushel 
per acre, their individual consumption (jf Wheat 
is little more than three bushels per head-whilst 
that of Canada is tlt-Ihis may be accounted for 
by the incrensed consumption of Rice as well as 
Indian Corn. 

In the United Stiltes the growth of Wheat 
haa increased about forty-eight per cent. during 
the last ten years, whilst in all Canada, during 
the same period, it has increased upwards of 400 I 
per cent.!! And taking the article of Indian 
Corn, whiob is the production that compares most 
fa?orably for the U niled States, the increase 011 

it for the ten years between 1840 and 1850, has 
be~~ equal to 56 per cent. viz; from 377i mil-
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lions of bushels to 5921 millions,-(see page 60 
of Mr. Kennelly's ReportJ-wbilst the increase 
in Canada for the last nine years bas been 163 
per eent. the Census baving been taken .in 1842 
and nOt in 1841. During tbe same period also, 
Ihe increase in the gro"'th of Oat~ in the United 
States has been 17 per cent., whilst in Upper 
Canada it baa been 133 per cent.,-in Lower 
Canada, 41 per cent.,-and in both united 70 per 
cent. 

In Pease we find the increase in Upper Cana_ 
da he.. been 140 per ceOl., in nine yeftrs-that of 
the United Stato'a, or any of tbem, is not given 
1n the Abstract of tbe Cellsus; but, witb them, it 
oppeoro 10 be an article of little importance, the 
whole crop of alltbe Stale8 alld T"l'IIitories being 
only a f<w busbels over the produce of Canada. 

In comparing tbe different column. of Ibe fore
gniog lable_, acme "nt uolnteresling Inferences 
aud deducliona may be drawn. 

It will b. perOt>ived that though the number of 
cultlvaled acru 10 (lhj" I. ol,Q-'"urth jl'reall'T 
,to.1I tho • ., 01 Canad., bdne g,~OO.OOU &0 7,300-
000, ,r rather toor. tban ten tu Mno, l.t ~ 

bushels of Wheat are oue-twelfth less, being in 
Ohio 14,487,000 to 16,202,272. 

Ohio, in cultivated aores, possesses ~2 of all 
the United States. In unoultivated ncres, pos
·sesses .• '. of the same. 

t She p<>ssesses one-fourth more cu'ltivated, land 
per inhabitant than Canada, having five acres to 
four. 

All Canada produces one-seventh more bushels 
of Wheat than Ohio, and II bushel more per in
dividual. Upper Can.da, bowever, prodll,ces six 
bushel. more \Vbeat per individual than Ohio
tbe latter producing in her staple Indian Corn 
twenty~nine times more than Canada, which pro-. 
duces 77 times more Peas, and 54 per cent. more 
Oats lhan Ohio. The land of Ohio is valued at 
nearly double lhat of the average of the Uninn,
(aee the Report of Mr. Kennecjy. page 49,)
and baa more than three times as mBny inhabi
tallt.IO the .quare n.ile as the Avorage of Iho 
Uoion--ebe havlIll,: 4!) ,'.'Ii lLod Ibo average of 
lhe Statcs being ]511U~Q. 

Th. p",duco of \\ h".t ~r aore In Upper Can
ad. il U:;; ~ alld In Low,-, C'"l1dll '.\- buahela 
p.:r acre. The Ceolu. Superiutendoul In tho 
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States has followed in the footsteps of the Eng
lish Superintendent in nnt giving nn ncconnt of 
the number of ncre~ under any parlicular descrip
tion of crop. and 'thus we can .form no just opin
ion "f ncreable prllduce. 'fhis is muoh to be 
reQretied ns the more we particularize compari
sons, not only of cou~ty with county. or !State 
wilh Slatr, but townships with tnwnship~, fi~lds 
with fields, and acres with acres, the more casv 
sholl we find it to draw l1sefui deductions to a;
count fur success hore, or failure there. and to 
D~certain whether it be climnte or soil, or mnn
agement, or skill, or the ab3ence of'them, or de
feot In them, that gives one locality an advan
tage over another. 

- '1'0 give an example of this, it is only neces
pary to see the vast differt>n«e which exists in 
the amount nnd vnlue of different. produotions in 
dift"drent pnrts of tho same country. 

In the article of wht'at, we find that tho 
Unitt.'d Stntes'produced in 1850, only 100,479,-
000 bnsht.'l~" whilst the one State of Ohio-one 
out of 32 and 4 large Tl'rritori!ls-produ\!ed more 
thaD tth of the whole Union. 

Agail), Ohio produced 7! bushels for eaoh in
habitant, whilst t~e whole of the United States 
produced only 4:\ -the former having ono:eighth 
of her culLivated land under wheat, whilst the 
whole Union has not one-twentieth of the whole 
cultivated land under that crop. 

With perhaps equal advantages we find an 
enormous discrepancy in soine of our own wheat
growing dislricts. In the year 1850, tho tuwn
ship of E.quesing, in the County of Haltlln, pro
duced 26 bushels of whelt to the acre, and thnt 
of Adnlphustown, in the County of Lennox, only 
6 bushels to the acre, and this with Boil and cli
mate perhaps equally good. This is at onoe ao
counted [or hy'the ravages of that fearful plague 
to tho farmer-the Weevil. The worst w·heat 
crops in Canada West, in the year 1851. were 
ill those counties whore the Weevil was preva
lent. It oommitted the most seriolls <l"predotiolls, 
in very many cases having r~ndE!red wh"l" fields 
of most promislng'wheat not worth the thrashing. 
This fly, which deposits its larve in the blos~om 
of tho wheat in order to ftled "pon the milk oC 
the grain as it ripens, was, unfortunately in that 
year most abundanL in the Counties of }o'routooac, 
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Lennox, Addington, Hastingsj and Prince ~
ward, and is travelling gradually West at ~he 
tate of about nioe miles every summer, and ril
mains from 5 to '1 yesrs in a locality. The only 
prevention yet discovered hss been to sow early 
seed on early land; and very early in the autumn, 
so tbat the wheat may blossom before its enemy 
tues wing, the period for which depends much 
upon the earliness of the season. So destructive 
was tbe iiy in 1851, that the fine agricultural 
county of Lennox produced only 6 bushels per 
acre, Hastings about 10, and Prince EdWard, 

• Addington and Frontenac, about 11. It had not 
in that year ree.ched the County of Northumber_ 
land, but was very destructive in that county tbe 
following year, {S6?. 

• .. 
Canada polSolsed, in l'l!jl, 46,939 more milch 

COWl!. than Ohio, and yot Ohio produoes l mnre 
butter, and Dearly eigbt timee 81 much cheees as 
Canadl. 

Thle I, a mOlt imporlant feature in lue differ
ence botween the two C"ufltri""-.. m~unting 10_ 

nUlllly tl) Lbo I&r&o .um of £:n6,l:;!:! foJr bUUer 
alld £376,703 to, ch"CAe, in (nuur oC Ohi' 
alLbouah C&D&IIa PIJ'H'- ourll ", 000 0, 

I more 

coW's. nOW to acconnt for BO great a difference, 
the prices being taken at the sanie ratein b~th 
.countries, is a very diffioult matter. The haVing 
8. more congenial climate than Canada East, 
shorter winter, and the supply of green feod' con
tinuing for a larger. lilriod, may aocount f~r a 
great deal, but certailily not for snch a se~lOUS 
discrepancy. The ,natural inference is that the 
breed of cows in ,Ca!lada mnst be very inferior to 
those of Ohio. 

It may, however, fairly be observed' that Ohio 
exoeedstbe average of the whole United States, 
in the amount of bUller per- cow, 27 per cent., 
and in the amount of cheese, 133 per cent. j Up
per Canada exceeds the average of the whole 
Union by about 9 per cent. in butter, but is very • 
deficient in Cheese. Tbe dilferenoein the value 
of the_yield of one cow in Upper Canada and 
Ohio, calculaLing the price of butter lit 7id per 
lb., and tbe eheese lit 5d., in both plaoes, would 
be 168. 10id. io rovour of Ohio, and the extra 
milk and whey would wake 208., supposing the 

\

_ returus \0 bocorrect, which tbere is DO good reason 
, for dOUbling. A. a proof, ho\~ovor, if proof were 
. Dec_rl, IbaL tho Clilll&le 01 Ohio is much leas 
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severe than that of Canada~jt may he stated that 
although she has ! more horses, viz: 78,020-
about 63,000 1JI0,re young caltle, and 2! millions 
mare sheep, she produces less hay by 204,293 
tons, and very much less straw and other fodder~ 
evp-n allowing that she has 29 times more corn 
stalks. 

The increase in the prodootion of the avticles 
of hutter and cheese in Canada,' has notwith-

, standing been enormous, arid we find that within 
the three yeara, 1849, 1850 and 1851,the amount 
of butter produced has, in the Upper PrQvince, 
inQreased 372 per cent., and that of 'cheese dur

'ing the same period, 233 per e,ent" which leads 
to the inferencE', that our milch cows are rapidly 
improving in quality. The Census Returns of 
the Lower Provincp, previous to the year 1851, 
are very deficient as to the amount of these ar
ticles. 

The next mast important feature in the di f. 
ference between Ohio and Canada, is the number 
of their sheep, nnd the consequent value of their 
wool. Here, too, the amazing dilr~rence is diffi
oult to be accounted for, but the fact shculd open 
the eyeEl of the Canadian farmers to their interes~ , 

The number of sbeep in Canada, in reuna 
numbers, is 1,600,000, in Ohio 4,000,000, al
though the,number of acres occupied is very near
ly the same, and the number of acres cultivated 
only about one-third greater than in. our Provin
ces. I n the value of wool alone the' annual diffe
rence in favour of the former is - " £606,564 
And in sheep at 7s. 6d. each it is ~ 879,405 

£1,485,969 

the latter item, being capital, which, deducting 
the e~pense of keep, &c., pays at least 33 per 
cent. per annum) net profit, and'allowing for in
crease in numbers every year, might fairly be 
ealoolated at fifty per cent. • 

It must, however, be observed, that notwith
standing the striking superiority of Ohio in this 
particular, the rate of increase in the number ,of 
sheep, as compared with that in the United States 
would appear, from page 67 of Mr. Kennedy's 
Report, to be greatly in favour of Canada, for in 
ten years the increase in the States has been only 
10 per cent., and inthe weight of the floece only 
32 per cent., whereas in Canada the inerease in 
wool hUJ in nine ye.art', heen 64 per cent., and 
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that of ahEle_p, 35 per cent., showing an impwye
ment in the weight of the fleece of not far off 30 
per cent. 

The aveTage weight in Canada is fonnd -tl\ he: 
In Upper Canada _ - - - - 2l! lb •• 
In Lower Canada - 2,4. " 
In" all Canada _ 2H " 

whilst in ihe United Staies it is, as peT page 67 
of the Abstract, 2T~' or 2/-0

3
• lbs., shewing an 

cxo:css in favonr of Canada in the average of 
nesrly 3 oz. per fleece. The proportion too in 
bot.h countrie8 i. e. Ihe whole United Slates and 
Canada, Ie about the same, being abont 9 sheep 
to ov~ry 10 inhabitants. UppeT Canada has about 
'ten IIbeep to every 100 Bcres occupied: Lower 
Canada bll.8 8, aDd tbe United States bas 7T'i-.. 

W Itb hgarel to bOrBe~, there a ro in bot h Cana
da .. accorellDi to the Censu" RetDrns 385.377, 
or vel')' Dl'a,l, bne to every Ih'~ inbabitanto, and 
tb"y bue !Doreand during tbe 111.8\ nino y .. ra 48 
pe1' cent. In lIome countlea tbo iocreue b .. been 
vel')' muoh ((fI·.to·r thaD Ibi_, fur we lind 10 0,,
ford an In<r ••• e (.r 350 per "Onl. and in ~e 
'::awn.hlpa In tbat enunl, o,"4:'n 400 p~r _oi.. 
~ .ould lucluco a bol;"r that ,bmt ... .-

great error in the Returns of 1842, arid _ there J 
seems to be no good reason why the number of 
horses should not have kept pace with the popu
lation . the wealtb of the latter having, also, 
during'that time 60 materially iner-eased.' Jif iu 
9 or 10 yeare, the population:- has incre~sed cent. , 
per cent. ; it is almost unaccountable' that the 
number of horses should not have increased in a 
similar ratio •• 

It is state,dby tbe Census Superinten~I\t"that 
in tbe United States, where Railways have Deen
extensively constructed, the number of horses 
ba" been very mach decreasE'd, and aElcor:ling to 
the Abstract aecompauying his last Report, the 
number in New York has deoreased by 26,566; 
in Poonsylvania by 13,000 ; in New Engla;nd by 
77,000, or mnre tbaD 25 per cent., " while in all 
the Statos" (he remarks) .. Railroad oonveyance 
has almost supel'tleded the use of horses for trn
veiling purposes along main routes." He adds, 
If .... e would moro readily nttributo the apparont 
diminution 'to lbe omi"lnn to enumerate the 
hur .. ~. io ollics and tOWIII than to a01 eupereed
in, or h,.,80 power." 
, The" ca.n b, 00 doubt that tb i. mUlt bo tM 
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reBson for any apparent decrease, for the expen
ence of other countries shews a very different ef
fect, liB produced by Railway travelling. 

In Great Britain, tbe number of borses employ
ed at tbe Great Railway Termini, and the nume
rous intermediate stations, very far exceeds the 
number forme~ly employed in the Stage IlDd 
J'osting Departments. The fllcilitie~ afforded by 
Railway communication, and the saving of time, 
combined with so much greater comfort, has led 
'to an enormf)US increase of travellers, and the 
. tens who formerly trav"elled between the ohief 
cities and towns of a country, either on business 
or for pleaeure, are now multiplied to hundreds. 
The main routes may be comparatively deserted, 
bnt it is difficult to believe that the .:onstruction 
of Railways, which must be fed at every point 
with their freights, living as weH as dead, can 
'have any 'otber eff~ct than an increase in the 
employment of horses. 

'fhe horses and mules of the whole Union, con
stitute a proportion of 1 to 5 of the iuhabitants. 
New York has ollly 1 to 7 ;, Pennsylvania 1 to 
6 l~ j and Ohio had 1 to 4 r3 •• In the new States 
~f the West, the increase ,in horses has kept pace 

with that of the population, and so also in Canada 
West the new towllships shew a, far greater in
crease than the older OI)es. 

From this kind of comparison it will be seen 
that t,here are various branches of Agrioulture 
well deserving of the increased attention of the 
Canadian farmer. 

Ohio far exceeds Canada in Indian corn, butter 
and cheese, graBS seed, wool, tobacco, and boef 
and pork. 

Canada far exceeds Ohit? in whellt, peas, rye, 
barley! oats, buckwheat, hay, hemp and flax, hops, 
maple sugar and potal.oes j and also considering 
that Ohio has one-third more cultivated land, in 
total value of live stock. This bears a proportion 
of only 12! to 11, wlfilst the cultivated land in 
Ohio to that of Canada is as 10 to n. 

In all the above enulIlerated articles, viz: live 
stock, grai n, other farm produ-::e, articles manu
factured from flax, hcmp nnd wool, beef and pork, 
Ohio exceeds Canada by £8,199,310, beillg very 
little over! more than the produce of Canada, 
aud if the produce of the FO"ed be calculated, of 
which Canada exported in 1851, value for up-
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wards of one million and a half of pounde, the 
relative wea1tb per aCre would be in favour of 
Canada. _ 

Tho ratio of increase of population in Ohio for 
10 years, from 1840 to 1850, is 33,V. p:r cent. 
-that of Upper Canada, in the same penod, has 
been 104 "'118• per cent.-that of Lower Canada 
for 7 year@, from 1844 to 1851, has been 20 per 
aent. 

When it is -considered that there are 31 States, 
1 District and 4 Territories; and that Ohio has 
8 per cent. of the wholo population of the Union, 
-8t per cent. oftbe groin of the whole Union 
excep~ Rice,-and about 101 per cent. of all 
olher agricuhuml produce not manufactured, and 
7 per cent. of butter, cheese, beef, p"r:' alid do
mestic manUfactures of tbe wbole U r.ion, and that 
Canada equala Ohio in acreable Produce, is there 
DOt aood reuon fur expecting that Canada, Witb 
I." r n.ure extended 'cgpe, and hu moro r&}lidly 
i!lcr""'"1i POpulation, will, In a "~ry few yeara, 
_ke a much nearor approxi_tiou to lho produce 
vf tho whole Union than Obio ~. Dow. 

A. • lV_ry of tho inCereneea which may be 
cI"'.n Irom \bla COmp&n- botwoon Oblo eod 

the United States Bnd Canads, and they are both 
numerotlsaud important, the following brief re
marks embrace those perhaps~ most worthy, of 
notice :-

1st. Canada should attend to the improve
ment of the breed of milch cows; the_ value of' 
butter and cheese ,produced in Ohio from ~7,0~0 , 
fewer cows, and cilculated at the same price III -Il 
both places, being abont 70 per cent. more than 
in Canada. 

2nd. Canada should make more cheese. Ohio 
produces 760 per cent. more thou Canada, and 
28 percent. more butter. ,Canada depends too 
much on foreign con:llrles for ber supply of 
cbeesE', and the demand fur American cheese in 
Canada causl'S its production in st;lch Jorge quan
tities in Ohio; At present cheese is much the 
.more profitable C!f the dairy produce. Tho'value 
of cheese in Ohio, at 5d. per lb., is £438,740, 
against £(j7,037, the "alue of cheese In Canada 
at the _me price-making a dift'erence in favour 
of Ohio of £316,703. 

, 3rd. Canad .. sbould grow more clover 880d and 

\
1: grau 8000 for whiob her olimate is quite aa woll 
! adaplOd &.II Ohio. Of lheao two IIrticied, tho lilt. 

, 

~ 



ter grows 130 per cent. more thon Conada, mak
ing a difference of £80,000 again"t Canada, al
ways bearing in ,mind that the cultivated land of 
Ohio is 33 per cent. more than that of Canada. 
The farmer should not be under the necessity of 
purchasing clover seed-the very purchase makes 
him sparing, and a field of wheat or barley should 
not be sown without seeding it' down wi!n 10 or 
12 Ibs. of red clover per acre. It is a fact equal
ly cons,istent with practical experience and theo
retical science that, other things being equal, the 
acrenble produce of wheat, barley and oats will 
be in' proportion to the amount 'of clover grown 
and ploughed under, or consumed by stock on the 
farm. In regard to the other suggested improve
ments there may be some arguments against tliem 
on the score of climate, but in this no eucla can 
apply, for the climate of Canada is quite as good 
for the production of clover and grass seeds as that 
of Ohio. Frosts do not injure the seed and it 
may therefore be allowed tl? remain in the field 
late in the fall. A more extended growth of 
these articles would ensure an increased extent 

'and richness of pasture, and would add to the 
quantities of bUlter and cheese. 

4th. Canada should keep more Sheep-the 
value of sheep and wool being both 140 per 
cent. higher in Ohio than in Canada, though the 
qual ity of sheep ",nd weight of fieece is rather 
better in the latter, and the cultivated land of 
Ohio only 33t per cent. more than in Canada. 
In value of sheep, Ohio exceeds Canada - £879,405 

" Wool,. 606,564 

£1,585,969 
5th. Canada should grow more Indian Corn. 

Ohio produces 2800 pel' cent. more than Canada, 
althou'gh the difference in the olimate in the U p
per Province does not warrant anything like so 
great a difference. The average aoreable value 
is not quite so great as that of Wheat
the average orop of Wheat, sixteen bU,sh
els at 4s. is £!l 48., and 24 bushels of In
dian Corn at 2s. ,6d. is £3 i but it should be re
memliered tL8t wheat occupies the land two years 
and Indian Corn one, and requires more outlay 
for seed and labour than Indian Corn; and an 
acre of corn-stalks is more valuable than an acre 
of straw, and the oondition of the land after corn 
is much better than a,fter wheat. 

Taking all these malters into consideration, 

t.:> 
t.:> 
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One acre of Indian Corn is as pro/hable as t\.o 

acres of wheat where the climate is suitable for 

the growth of both. 

6th. Canada should have fewer acres u'nder 

-wheal as well as more under Corn. There is 

too large a proportion of the land in _Upper Ca.

nlida under Whe8t, nearly one-fifth of the Whole 

cuhi~ated land) say,\-. 

In Ohio there is saId to be only one-eighth ofthe 

Olllti\'.led land under W],'8t, but that is much to 

be dOUbted, as takil1g it ot th&.l, it gives only 

1 ~ bUehds s\'e\'age per acre. It is very prob.ble 

there is 110\ more than -(g ufltler wheat; this Would 

leave Ihe ""erg" 15 bushels per acre-tbe aCres 

unuer tliirerr·ntcrops ncc nfJ\ gin·n inthe U. S. Cen-

8U8. The wheat crup of \ 'on,da is nearly~, say 

.', of 11,ut 01 tho wloole lJlliled S'ates lind 'fer

tI[<,,;. -. It I. very cluublful "hell,er .hl> can 

mb\tlll1\n Ud~ Pf"port\t"n fur many YE&re without 

dhulI,i"\I\ng IH:r I1Cre tLb~(· prr,dUCC I 
ur.I\.'e-s tho [J.{:W 

clt'or:;uU'!.!1t bU.'·{;"ry eXh-nflr.i\"(>. 

,I h, C.o.d. rnl,"l grow more lokoco. Ohio 

pfOll~. 6:,0 Pu <""\. rnqc than Canada-Iod 

a 1a.,0 I",r\u,n of t;PI>" COI,cd. I. welt c&lcul". 

IIJCl fu. II' "r""'lb. In lb •• utlolo alone Ohio 

,has £230,000 worth more than Canada. 

Already the population 'of 'Canada is more than 

'''1:. of the Union-the' area in sq~are miles, ex

clusive of ,the territories, i~~nE\-sixt,h, and of 

cOUrse in acres the same-iW occupIed acres 

about T'1-~in growth o'f wheat v,ery nearly one

sixth 01 the ",hole Ullion~in barley more than 

one-fourth; in uats one"seventh, in buck wheM 

one-eighth; in nil grain, including Indian corn, 

about T\;--exclusive of Indian co-ro, about one

siSth; of rice Canada has none, neither has 

Ohio; tbe \Vh"l" Union produces 215,312,710 

Ibs., wbich at three pence per pOunu would be 

£2,691,408 in favollr of the Union. 

Even at present Canada compares mQl;t favora

bl,v in proportion to her population with the Slnt"~, 
and wben the railroads now ill course of furmn

tion eball have united the Whole Drit ish pos.~s

sions in North America, lhe increased facilities 

and arou,c'<! Ilnd ill'-igllTnteJ cu~rgie., nuJ im

pro¥ing climnte and mO'e rn)lidl)' incroasing popu

Imlion, Dod inlcrOlinllblo WilIer communloation, 

and eltten.iva li,Io'·,i"8, will, In r. few ),1:'0'-, ona

LI.,lou Drill.1. NOflh Amoricnn po,.os.ions tu 

mako Ul) u"favourable OOmpa.rllODWith thl! Ulliun, 

~ ;: 
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flourish as she may. 
The whole area of the United Stlltes and ter

ritories is 3,230,572 oqllnre miles whiah multi
plied by 640 gives the number of ncres 2,057,-
566,080, oertainly 1\ prodigious territory, but the 
British po~ses9ions in North Ameri~a fill' exceed 
this. 

The exact amount acoording to A IIi son is 
4,] 09,630 aquare geographical miles, and the 
\Vater in British America is 1,340,000 square 
miles-the whole terrestrial globe embrace about 
37,000,000 square miles, so that British Ameri
ca contains nE·nrly a ninth part of the whole 
terrestrial surface of the Globc~the number of 
acres is 2,630,163,~00. Alli~on remarks that 
a very large portion is perhaps docmed to evor
lasting sterility, owing' to the severity of the 
climate-such is no doubt the oaso, but it should 
be reoollected that as the oountry becomes clenred 
up, the climate improvE's, nnd that there are at 
prl'sent twenty or thirty lJliilions of ao'res, to the 

. successful cultivation of which the climate pre
sents no insuperable barrier. 

Two or three centuries ago, the Rhine used to 
be fI'o~en, and~ thb animals, the Ilatives DC the 

Northern regions, were abundant on Its banks
ho\\, different is the case now. It will be so in.
'British North America, with this difi'erenee, th~t 
the improving climate will keep pace with the 

"vastly aocelerated movements, and more rapidly 
increasing numbers of the New World settlers. 

The means that are taken by Government to 
promote immigration, and improve the Agricul
ture of the country, will stimulate progression to 
an indefinite degree. The formation of a Bureau 
of Agriculture is an hhportant feature in the his
t01Y of Canada, and the most important results 
may be expected from its labours. In industry and 
perseveranoe the Canadian farmer stands perhaps 
unrivalled, and it rests with those who have the 
power to assist him by the diffusion of that kind 
of knowl~dge which, unaided, he has no means 
of aoquiring. The time has happily' passed when 
a perseverance in old habits. and prejudices was 
thought to be a virtue-let the results of soience 
and the experience of our own and other coun
tries, be placed within the reactofour industrial 
population, and a blessing will result to the indi
vidual and the couotry, with a certainty and 
speed un~ttainable without this aid, k.c. &c. 

:If 

~ 
.~ 

§ 
Ul~ 

~ 
~ 



REMARKS' ON TH,E CENSUS OF GREAT 
BRITAI~,. two 

The population of Great Britain ~ood thua on 
the Slat M'arch, 1851 :- . 
Engla.nd, 
Wales 
Scotland 
lsla.nds in British Seas 
Persons at Sea. or abroad 

16,921;888 
'1;005,721 
2,888,742 

143,126 
162,490 

21,121,96'1 

In Great Britain the families are considerably 
emeller tban in Canada, owing no doubt to the 
youthfulness of our colony, and the constant ac
oeuion of yonng people to our ahores. leaving 
tho elder brancbe. at home. In Grollt Britain 
eaoh ramlly consists of 4Tit and eaoh bouse con-

., \aine D, ~ l' In Car.ada the families and housea 
~ anrago 6 to each. In Groat Britain, 12 per 

cent. "' 1 In S or 9 of tboso families keep ler
vaul.. In Canada, probably Dot more lhlln 1 In 
20--0ut thie pan o[ tho ConsUl not belni com
pleted l\ eannot be ucortalne4 at pre.ent, Dor 
benan., with any accu,acy ... the enumoratore 
b ... cl ... "d lbe eon.nla In mBDy oaUI under 
lb. 1IB.d or Iaboarore. In Or .. t llrita~u thero 

are 2. acres "to each person, ~n~ 11 acres to each 
inhabited house. In Canada there ilre n'early 9t, 
acres to each person and 58 acres to each house. 

In Gr-eat Britain the mean distance between 
each house is 252 yards, and between each per
sons 108 yards. 

In London the mean distanoe between each 
house is 38 yards, and between each person 14 
yards. 

In towns in Grent Britain there are 5T~ 0 per
sons to 110 acre, and in the conntry 5, go acres 
to a person. 

The density of pbpulation in the counties is 
120 to a Equare mile, in towns 3,331 to a square 
mile. 

London extends ov~r 78,029 aores, and has 30~ 
persona and. about 7 housas to the acre; whilst 
the population o[ tho caunlie. nnd towns increased 
71 per cont. in 60 years, that of the large towns 
Increased 189 per cent. In watering places, the 
Incroaso wu tlto largest, vl&: 2' •••• '0 per oent. il per anoum. Tho nut large8t was in manufac
turin" tOWOI, :1,'.':. ; next in See.portB. 2,'0·.'. I 

\

i ~n Londou, 1,'.':. ; !lOci In counlry town., 1'· ... ·0 

I per cent per II.I1lUIIl. 

I 
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Great Bdtein has 815 towns of various magni
tudes; 580 in England and Wales; 215 in 
Scotlnnd, and 10 in the Channel Islands. The 
population of the 815 towns is 10,556,288; that 
of the country, 10,403,189. Small towns with 
markets are'included in the country. In fa..,t the 
town ,and country population differ so little thllt 
they may be oonsideredequal. The average'popula
tion to each town in Scotland is 6,654, to each 

'town in Englalldand Wales, 15,501. The 
Scottish towns therefore contain less than half 
the populat'on of the English. (Page 46, census 
of Great Britain, 1851.) The English towns are 
on an average at a distance of 10)·0 miles from the 
centre of one to the centre of the other. The 
Scotch towns are 12)70 miles apart. 

Very few persons being nware of the number 
ofIslands lying around Great Britain, it may be 
mentioned that there were 175 Ielands found in
habited on the morning of the 31st Mnrc/l, 1851, 
tbough 500 islands alld rooks had been num
bered. Those of Anglesey, Jersey, Man and 
Wight, have over 50,000 each; Guernsey bas 
very nearly 30,000, and the whole 175, have a 
population of 423,000. The am. of the Islands 

in the British Seas is 394 square miles. Eng
land has in the average 332 pp.rsons to a square 
mile; Wales 136; Scotland only 92, and the 
Islands 363, whilst Upper Canada has 29; 
Lower Canada 4, and in all Canada 7) ~ g ; 
Ohio 49)~~, and all the United States 15,;':; ; 
so that the land even ilOw occupied in Upper Ca
nada would hold more than eleven times its pre
sent population, say 11,000,000 inhabitants, to 
be as densely peopled as England. 
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'A,PP!'lliD1L 27 

TABLES ~r:lHOWING THE POPULATION OF UPPER ..un) 
LOWER CANADA., AND THE UNITED S'rATES, THE 
RATIO OF DEATHS TO THE NUMBER LIVING. A)'-D 
THE AVERAGE PRODUCE OF WHEAT IN UPPER 
AND LOWER CANADA. 

UPPER OANADA.. 

COllnties. I 
Total RatIo 10 the d~::'c:'~\~ 
pug~~a. Number Uvlng, "'" ."' ... 

~.-----
Addington ............ :-:-:-:-:-:--:-:-::-:-: J6tij~- I.~ 1~ 

'Brant ........... '" .... .... ...... 2= "167 
Bruce •••••••• I ••••••• I • •• • •• • •• • 37 u 211 
Carleton ••••• o ••••••••••• o •• o •••••• ~~Il II :!1;j 
Dundas I ••••••••• , ••••••••••• '0, :JU73'l u J~ 
lJurham ......................... ~~18 .. 1~1 

~~~~~':::.:::.:::.:'.:::::;::::' .. :.::::. 16817 .. PI 
Frontenac ••••• 010.0 .............. 0.0. ~~~~ :: gi 
Grey •••• ,., ,0' .0 •••••• 0 ••••• , • " • •• ]ifiPn u 139 
Glengary. • • • • • • • • • • • • • •• •• • • • • • . 2u7u7 " 1111 
Grenville •••••••••••••••• 0. • • • • •. 1."m"J3 u 113 
lIalrlimand, • • • • • • • • • • • • •• • •• • •• • . 1~J;l2 It I.U 
Halton, ....................... : • • 31U71 I .. I-I~ 

H •• tings... .... .. .. .. .... .. .. .. .. 19108 .. I~ 

JI~~~~.n,. ::::":::::::::::::::::::::. 174111) .' I;! 
] ... ambtoIl, •• I •• • I •• • ••••••• 0 •• 00.. • •• ~~f~ II l::tt 
Lannrk, ••••••..••••••.•••••••• ", '0: 302tlO :: :~~ 

t:~~~x'::::::::::: ::: .. ::::::::.: .... 2~~~ ,. 01 
Ltncoln' •••••••• •• •••• ••••••••••••• 3¥od:1 I~ III 
Mlddle,~x ............... '. : : : :: : ::. 31~~ .. II· 
Northumberland, • • • • • • • • • • ~U,*,I :: :l~ 
Norfol,k ...... ,'::.:::::::::·,':::: ... 3057~ _, 

g~~g~~~':':,' .... 0' •••••• ::::::::: &i2t~ :: ~ 
PcCI ........ ··::·::::::: .......... 11~~~ .. III 
Perth,. • • • • • • • • •• • • • • •• • tJ .. 100 
Peterborough, ••••••••••••••••••• 00' • JU·IM7 u 158 
Pre~cott, • • • • • • • • • • • • • • • •• • • • • • • • • 188t:l7 It .13d 
Prince Edwsn!, .... : : ::::::.0 ,........ :~~ If i'JI) 

~~~!~?I\~':·:::·::.~ ......... ·::·:::.·.·.·. 911U6 u ldl 
Sll11coe ......... ::::::.:........... I':: :: ~~ 
~1~~~~?:,t,::.:: '.: ....... ::: :.:::::.: 26631 ~ l~ 
Waterloo, ••• , •••••• f ., •••••• ,... ll6700 t u lill 
Wellington, ., •• '::. '::: ::,.0 0 00' • 0 . . =~~ It '" 

Weiland,., .... : •••••• 0 ••• , ••••••• , .,:-914 u ,:10 
Wcnl"'orth, •• , •••••••• ,.......... 30;74 ;: 
York ... ;," .. ,' ................... 1111" ~ 
rl'oronto Ulty,. , • . , ••••••• 0 ... , ... , d91 ... 

18 ... 
II 
17 

" 18 

III 

" 18 
III 

I. 
,. 

Hamilton ....... : ................. ' l~uO -;: 
Klng,,,,n. ...... ....... •• ..... ..... 7o:JJ u __ _ 

BYlO~VIl. ••••••••• • ••••• 0 .0.··· .... _ 
London .... •• • ••• •••• - m. lI.lIOUI '" ~ .. a::,.,.. .... 

due. of reno ,. ~ c':l: counlYor r ... 't>JIO 
Tne nvern~ O~h~ produco ~r~~·116l::m"'I' H 11& prr o<lt', 

rndlnn-co(rn 11 Upper C.uRdn. \I' I , 
ovcrngo 0 n 



28 FEMALE EMIGRANT'S GUIDE. 

The Longevity of Canada W~st when' compared with that of other Countrles. speak. 

volumes for its geueral healthfulness. and It ts most Interesting to compare Ihe raleB of 

death to the number of living in Canada and Ihe United Stateo. the number of deathBln 

Ihe latter eiceeding that of Upper Canada in proportion to the populatlou by about 36 

per cl. nnd of Lower Canada by 25 per ct. The ratio given by Mr. Kennedy in hi. 

report on the United States Census Is inserted with that of the two provinces for the sake 

of comparison, the average ratio in the United. States having one to le-venty-)ouT"",:""io 

Upper Canada on" to one hundred and two i and,in Lower Canada one to ninety .. fovr 

of the number living The greatest mortality in the United States Is in Louisiana. lin 

43; and the greatest in Canada is In Lelnster. 1 in 60; exclusive of the Cities, where 

deaths are alwaYB more numerouB in proportion to population. 

LOWER CANADA. 

Counties. 
Total 

Popula
tion. 

Ratio to the d!~;r~¥VQb';' 
Number Il,viog. per ncre. 

BeauharnoiB, • • • .. • •• • • • • .. • ..... • • 40~13 1 to 138 

Bellechasse, • .. .. • • • • .. • .. • • • • • .. • .. • • • .. 17982 ., 75 

Herthier, " ....................................... '.. .. 34608 u 88 

Bonaventure, • .. .. .. .. .. .. .. .. .. .... .. .. .... .. .. .. .. 10844 u 190 
Chnrubly... • • • • •• • • • • • • • • . • • • • • • • • 20576 .. U 

Champlain,.. .. .. .. .. .. .. .... .. .. • .. .. .. .. • ... .... .. ... • 13896 "77 

Dorchester, • .. .. .. • .. .. .. .. • .. .. .. .. .. .. .. .. .... .... ... .. 43105 ., 48 

Drummond. ............ ............ 16562 ... 112 

Gaspe. • .. .. .. .. .. .. .. .. .. .... ... .. .. • .. • .. .. .. • .. .. .. 10904 " 111 

Huntingdon. ....................... 40645 .. 106 

Kamouraska, .. • .. .... .. .. .. .. .. .. .. • .. .. .. .... .. .. .... • 20396 u 98 

Lelnster. .. .. ........ .. .... ... ...... 29690 "60 

L'Islet, ................ oo ............ 00 ....... 0" _ .. 0 0 1964 L '. 63 

Lolbiniere... .. . .. .. .. • .... .......... 16657 .. 90 

Megantic, ... oo.oo. o ..... , ....... 0'" .... 0..... • • 13835 "72 

l\liisisquol, 0 .................... 0 .... " • ... .. • 13484 n 129 

Montmorency •• 0................................ 95D8 "69 

:r\fontreal, ....... 0 _ .. •• .. ..... .. ... .. .... .. .... .. • 19666 u 120 

~ icolet, .......................... _ ........ 0 • .. .. .. .. 19657 u B4 

{JtLawa, ................................... oo.. .. .. 22903 u 112 

Portneuf, •••••••• _ • • • • • • •• • .... • •. 19366 I .. 70 

~i~~~~~'u:::::: : ::oo: 0:. : 0:.:: :: -::::: 19474 u 66 

Rouville, .. .. .. .... .. • ... .. .. • .. .. .. .. ..... • .. • • • ~~ ::: 

:ilOoueki, .. • ....... • .. •••• .... • •• .. ..... .. • 26S~ II 118 

8~.g~~~J~~:::: ::::::.::::: .:.:: :::.: ~X~ :: SCt 
~~Ie~~~~~~:h~:.:::::.:::.::::: :::.::: :gg~ :: }g~ 
Sheifurd, •••••••• , ••••••••••••• " '11648'2 .. 163 
Stan.tead. • • • .. • .. • • .. • .. • .... • • . 13898 f .. 167 
Terrebonne.. .... .. .. .. • .. • .. • .... 26791 6-1 

Two Mountains,. .......... - •••• oooo ...... : .. 30470 II 116 

Yaudreuil,..... .................... 21429 .. 121 

Vercheres •••••••••.••••••••••••• '114393 .. 145 

Yamaoka. • • • • • • • • • • •• • .. .. • • • • •• 147481.' 74 I 
gty of Montreal. .... ..... • • .. • .. • •• 67715 _ 33 

tv of Quehec.... .. • .. .. ... .. • .. .. 42052 39 

Bushels. '" 
12 

14 

13 
9 

12 
7 

11 
6 

]5 
12 
]0 
8 

12 
12 
]0. 
14 

7 
10 

11 

]2 
10 
12 ' 
11 
10 
10 

The av~ra~e produce of Peas is about 13 boshels nn acre, and ofIndlan Corn about 23. 

Megantie IS the best county for Wheat, viz.. • • •• - 15 b ....... . 
Quebec If Pi· .. • .. • • .. •• .. ..... • • u.JUR;UI. 

Missisquoi u O~: vizz ....................................... 2'2" , 
r V ................................ 36 " 

Dorchester produces the largest quantity of Hay. Then StanBtend Ilnd HnnUogdon 

In the four Eastern Townships the Land ti • 

bushelB. In all the other. the arp~nlB have ~~BCOes ~!!~11n1n acres and the Grain In 

Into bushels. nv~"", to acres, and the IJ1iooI8 



APPENDIX. 29 

BrIa. IIatb. 
Total Export of Wheat In 1851 ....................... . 
TQ1al Export of Flour In 18M ...................... : ... . 

'T'?tal Home .~nsulDptlon, allowing 6 bUBhel. tor each lahabllaDt, 
l~ a populatIOn of 1,842,265, •••••••••••••••• 10 ••••• u 

Total 13eed' at Ii Bushel per aere : 

113:1,7se 
1IG8,023... 3,3f3.U6 

t.t1J.:W 
U ppet Canada, •••••••••• 10 •••••• 10 •••••• 10 •••• '" ••••••• 

Lo.wer Oanada ••• 10 •• 0 ....... IO ..................... eo •• 0 ••• 

1.118,311 
At Ij Bushel per aere .' • .. • .... • .... • ..... • • ... • ...... .. 1.871 ••• 

Total number of Busbels of Wheat on these .alewaIloOl, •• " .' U.I ...... 

Total returned by Census: Su"'. 
Upper PrOVince .................................. J2,BW.m 
Lower Province. ahout .............................. :MOO.OIIO 

Total growth of Wheat In all Canada. calculating Ibe Flour 01 6 
Bushels per Barrel,-the consumption al :; DUBbel. per beud-

. and tho Seed at it Bushel por acre, .................. .. 

Lellvlng to be accounted (or In Barno other way 1,030.010 hUBboll. 

UNITED STATES, 

Popul.,ion. 

=.=,~ 

Rouo 10 ..... 
l'IumborU<1A(. 

Maine .; ••.•. , •.•........... , .......... ~ 
:New Hampshire, .. , ................. , ... . 
Vermont, ...•.•••.••... , ..............••• 
Massachusetls, ••• ," ••••••••...•••...•.•••• 
Rhode rBland, ....... " .................. . 
COlln8cticu[, •.••••.•.........•..•..•••.•• 
New york, ....................... · ..•... 
New Jersey, •..••........ · ••• ··•········· 
Pennsylvania, ••••••..... · ••••• ·.·······, . 
Deln,\\'are

1 
••••••••••••••••••• , ••••••••••• 

~~r~i~~;~l;~~:::::: :.: ::':': :':':: ::':: ::':':::': 
Bouth Carolina, ................... ·, .... , 

~~;!%:.::.::: •••••• ::- .•••• 
Xel1wel,y, ............ · .. , .... , .. ·,·· .. .. 

~.:::2i::r::: UE i .. ·. 0:): 
JIIinois, ....... · ....................... .. 

i':!~~:~~.:::::::::: :::::::::::: : ....... .. 
WlSconsln,., ... · ..• . .........•.•• 
Miqnesoto..' ....... ::::~::::: : .•••.......... 

g~~°M'e~~~:::: .. ····" .... :::::::::: ::: 
Ut.ht·· .. • .. • .... b·~ .................. , .. . 
llistrlcl of Colu.,m 11l, ••••••• , 
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TAB LEO F E X PEN S E S, IN 0 0 M E 0 R W A' G E S. 

Giving at one view what a,ny sum fl:om One Pound to One Thousand per Annum, is per 

Calendar Month, Week, or Day. 

pr.A.,~ P,r. Week: Pro Dny .. I'r, Yr'IP:' Ml~ Pr.Week. Per Day. P~~e~lpr •. Mnth. ~~ Week. Per Day. 
£, s . .£ S. d . .J:: s. d. .£ S. d. .£ s. ,1) s, d, .£ s. d. .£ s, d. .J:: s.,.£ ·s, d. £, S. d. £, s. d, 
1 OisO 1 8 0 0 4~ 0 0 O£ 8 8isO 1<1 0 0 3 2£ 0 0 5~· 1 B 18is 1 11 6 0 7 3 0 1 ot 
1 10 0 2 6 0 0 7 0 0 1 8 1010 14 2 0 3 3t 0 0 5~ 19 0 1 11 8 0 7 31 0 1 ot 
1.l 0 0 3 4 <0 0 9tO 0 It 9 0 0 15 0 0 3 5i 0 0 6 20 0 1 13 4 0 7 8 0 1 It 
2 2 0 3 6 0 0 9.t 0 0 l~ 9 9 0 15 9,0 3 71 0 0 6} 30 0 2 10 0 0 11 6 0 1 7£ 
2 10 0 4 2,0 0 11110 0 It 10 0 0 16 8 0 3 10 0 0 6~ 40 0 3 G 8 0 15 410 2 2t 
3 0 0 5 0 0 1 It 0 0 2 10 1010 17 6 0 4 O} 0 0 7 50 0 4 3 4 0 19 3 0 2 9 
3 3 0 5 3 0 1 21 0 0 2. 11 0 0 18 4 0 4 3 0 0 7t 60 0 5 0 0 1 3 ot 0 3 3! 
310 10 5 1010 1 4tl0 0 2t 11 1J 0 193 0 4 5} 0 0 7~ 70 0 5 16 8 1 6 11 0 3 10" 
4 0 0 6 8 0 1 6t 0 0 2t 12 011 0 0 0 4 7 ~ 0 0 8 80 0 6 13 4 1 10 9 0 4. 41 
4 4 0 't. 0 0 1 71 0 0 2~ 12 12 1 1 0 0 4 10 0 0 8t 90 0 7 10 0 1 14 7t 0 4 11 
,110 0 7 60 1 8£10 0 3 13 0 1 1 8 0 5 0 0 0 8Z 100 0 8 6 8 1 18 5 0 5 5~ 
5 0 0 8 4 0 1 11 0 0 3t 13 13 1 2 9 0 5 3 0 0 9 200 0 16 13 4 3 16 11 0 10 IH 
5 50 8 90 2 0t 0 0 31 14 011 3 4 0 5 4! 0 0 9t 300 025 0 0 5 15 4~\0 16 5f 
5 10 0 9 2 0 2 ItO 0 3~ 14 14 1 4 6 0 5 8 0 0 9t 400 0 336 8 7 13 10 1 1 11 
6 0010 003 3l!0 0.4 15 01 50105 9 0010 500 041135 912 3ill 7 4! 
6 60 10 6,0 2 510 0 4t 15 1511 6 3 0 6 0t 0 0 lOt 600 0,50' 0 0 11 10 9 1 12 10k 
6 10 0 10 10 0 3 6 0 0 4t 16 0 1 G 8 0 6 210 0 10~ 'Too 0 58 6 8 13 9 2t 1 18 4t 
'T 0 0 11 8 0 3 8t 0 0 4~ 16 16 1 8 0 0 6 5~ 0 0 11 800 0 66 13 4 15 7 8:\.12 3 10 
't 't 0 12 3 0 2 10 0 0 4~ 17 011 8 4 0 6 G.\ P 0 IH 900 0 75 0 0 17 6 It 2 9 3t nolo 12 60 1 10~10 0 5 17 1711 96

1
0 6 10",0 0 11* 1000 083 6819 4 7t 2 14 91 

8 0 0 13 4 0 3 1 0 0 5t 18 0 1 10 0 0 {) 11 0 0 1l~ 
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Tariff of Duties. 
P.~Y.~BLE ON IMPORTS INTO CANADA, UNDER THE, 

ACT 12 VICTORIA, CAP 1, AND THE ACTS AMEND
ING SAME OF APRIL, 1853, AND. DECEMBER, 1854. 

To take effect on tlIe 5u. 01 April, 1855. 

Animals, specially imported for the improve_ 
ment of Stock, Free; Anatomical Preparations; 
do; Asnes, Pot, Pearl and Soda, do. 

Acidi, nilric and oxalic, two and a half per 
cent; Strong lluid, dO; Alum, do. , 

Biscuit, twelve ana a half pee cent. 
Books, printed, free. 
Books, reprints of British copyright works, 

twelve and a naif per cenl; Books, Blanks, do. 
Books and Drawings of an immoral or inde-

cent character, probibited. 
Bool& and Sboes, twelve and a halfper cent. 
Brandy, tbree sbillings per gallon. 
BroolllS,twelve and a balfperccnt; Brnshesdo. 
Bult... Roots and Trees. free. 
Burr Stones, wrougbi, twelve and a half per 

_I. 

BullIS and 0 .. ,- of Macbl", Bronze. Alabaster 
or Pl_r oCPam free. • 

81eachillg po;a.;,.., two arut .. halC per ceol; 
8101.'. Qbra mari ... and PUle, dO; BOru do; 
'rick, 6rt', do ' BrJaasaooe. do. ' 
eot~ or c;jb.~Meda ........ Genu, and other ,.. ........ ....; or allUqllllJ'. frff. 
---. , .... ,,- and a ball per CCIII. 

Cassia, Cinnamon, Cloves, three-pence half-
periIiyper pound. , __ 

Castings, twelve and a half per cent _ 
Iron Chains of aD sorts, two and a half per cent, 
Cider, twelve and a half per sentj Clocks; do. 
Coffee, green, one half-penny per pound. 
'Coffee,-other than green, three pence per pound. 
Coin and BUllion, free. 
eoin, base or counterfeit, prohibited. 
Cordials, four shillings per gallon. 
Cotton Wool, free. 
Cotton Manufactures, twelve and a hl\!f per 

cent. 
Cochineal, two and a half per centj Copperas, do. _ 
Cotton Batting, twelve and a half per cent. 
Colton Warp and Wick, two anda'lialfper cent 
Drugs, twelve and a half per cent; Earth-

enware do& 
Engravings, Etchings and Drawings) free. " 
Feathers, twelve and a half per eent. 
Fruits, dried, one penny pet poUnd. -
Furs. twelve and a balf per c~nt; Furniture dO; 
F",lL., aU kind •. two and a half per cell!. 
Fisberieta. the ,ollu\\·ing articles for the use or, 

Seines. Fi.-sbing '!Xcts Dod HOOks, TWI'oes. 8tHI 
l.iD~, Bunt Saal!i nntl Hnwsena Fjsbermcn's 
B .. oc,. Tar .... d nul'" "lid Riggin"" dn. 

Gin, l\l:~) and $.tXJ ..... net: per galion. 
GiclgC(.lhrff pen4:t! per POund. 
lil ... ,. ltt>J ""'ou("",ur.-. 01. Iw"lvo and ft hnlf 

per eelll, lilue, do; 114ir, :lIld Manullll:tu .... of,dui 

, 
.... -



Harness, do; Hardware, do; Hats, do; Honey, do; 
Indian Corn, free. 
Indian Rubber, and Manufactures, twelve and 

a half per cent; Ink, do. 
Iron, when imported to,be used in the manu

facture of Lo\!omotive Engines, two and a half 
per cent; Bar and Rod, do; Sheet, do; Hoop, not 
over tW(l inches broad, do; Hoop or Tire for driv
ing wheels, bent, and welded, do; Connecting 
Rods, in pieces, do; Frames and Pedestals, rough 
from the forge, do; Brass or Copper Tubes do; 
Boiler Plates, do; Railroad Bars, do; Scrap, do, 
Rolled Plate from a quarter to half an inch thick, 
do; Round and Square, four inch and upwards, 
do; Iron Cranks, wrought, six cwL and upwards; 
do. , 

Iron Manufactures, twelve and a half per cent; 
Jewelry, do; Lamps, do; Lead Manufactures, do; 
Leather, and Manufactures of, do; Lemon Syrup, 
do; Linen, and Manufactures of, do. 

Liquors, four shillings per gallon. 
Maccaroni, one penny per pound. ' 
Mace, sevenpence halfpenny per pound. 
Machinery, all kinds, twelve and a halfper cen~ 

Mahogany, do. ' . 
Manures, all kinds, free; Maps·do., 
Marble, twelvtl and a halfperct; Medicines, do. 
Models of Machinery, and other inventions and 

improvements in the Arts, free. 
Motasses, two pence per gallon. 
Musical Instruments, twelv~ and a half per 

cent; Nails, do. . ' 

Nutmegs, seven pence half penny per pound. 
Nitre, t\\'o and a half per cent. 
Oil, twelve and a half per cent; Oysters, do; 

Packages containing free goods, or goods rated 
under twelve and a half per cent, do; Packages, 
other, charged the same as the ad 'VaWrem rate on 
their contents, Paints, do. 

Paintings, free. 
Paper and Paper Manufactures, twelve and a 

half per cent; Perfumery, do. 
Philosophical Instrumentil & Apparatus, free. 
Pickles and Sauces, twelve and a half per cent. 
Pimento, Pepper and Alspice, one penny per Ib 
Pipes, smoking, twelve and a half per cent; 

Pork, mess, do. 
Preserved Fruits, 1211Q per cant. 
Phosphorous, two and a half per cent; Potash, 

prussiate of, do. 
Quills, twelve and a half per cent. 
Quinces, thirty per cent. 
Raisins, one penny per pound. 
Rice, twelve and a half per cent. 
Rope, old, two and a half per cent. , 
Rum, at proof by Sykes' Hydrometer, one 

shilling and eight pence per gallon. ' 
Sail Cloth, two and a half per cent. 
Salaratus, twelve and a half per cent. 
Salt, free; Seeds, do. 
Segars, two shillings per pound. 
Snuff, four pence per pound. 
Soap, twelve and a half per cent. 
Specimens ofNlltural ij:istory, Mineralpgyand 
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Botany,free. , 

Spices, unenumerated, three pence per pound. 

Spikes, twelve and a half per cent. 

Spirits, except Rum and Whiskey at proof, 

two shillings and sixpence per gallon. . 

Spirits or Cordials, sweetened so that the 

strength cannot be found by. me Hydrometer, 

four shillings per gallon. 

Spirits of Turpentine, twelveandahalfper cnt .. 

Sleel, two and a half per cent. 

Steel Manufactures; twelve auda balfpercent. 

Sugar, Refined, in Loaves, Cru~bed, or Candy 

or other Sugars rendered eqUal thereto by any 

process, twelve shillings per ewt 

While and Brown, Clayed or Yellow Bastard 

Sugars, or Other Sogars rendered by any process 

equal in quality thereto, 'eight shillings and six
ente per ewt 

t:!!l.gar, Raw, and other kinds not being equal 

toWhile Or BrowD, Claypd or Yellow Bastard 

Sugars, .Ix shilling>! aDd six pence per ewt 

Syrup., twelve aDd a balf per cent. 

, Do Sugar. two pence per gallon aDd, do. 

)ltBaI Anunoutac, two and a half per cenl; Seed, 

W~~!.. ~hellac. dO; SIa1e, do; Slra.,. for 

~- ---. do; Sulphur, roll, do. 

!.ulphur, tlollr, twclYe aDd 11 half per cenl. a_. two pellCe l*' pound.. 
'PlD, \.0 aD4 a Q\C per"-I 

' T~ ManufactUred Of UDlDaDufilclDHd 

~ thaA ..... '" f$ou6. two pence PIIr~ 
a ., l'IrtI •• a~ & flair per c:eut 

,Telegraph Wire, two and a half per cent. 

Varnish, twelve and a half per cent 

Vermicelli. one penny per pound '. 

Vinegar, three pence per gallon 

\ Vitriol, two and a half per cent 

WatChes, twelve anda half per cent; Wax, do; 

Whalebone, do 
Wheat, free. 

Whiskey at proof, five pen~e per gallon 

• Wine of ali kinds in Wood or other vessels not 

being Bottles, not exceeding in value }HS the pipe 

of 126 gallons, one shilling per gallon, and if' ex

ceeding £15 the Pipe in value one sMIling and 

sixyence per gallon . 

WiDe of all kinds in Bottles per dozen Quarts, 
sevel?- shilling>! aDd six pence . 

Wine of all kinds in Bottles per dOllen Pints, 

three shillinm. and niDe pence 

Woollen Yarn, twelve and a half per centi 

Wool Manufactures, do . 

All Goods, Wares and Merchandise not enu-

merated, twelve and a half per cent. " 

FREE GOODS. 

• The followiog anicle8, in addition to th0B8 

marked .. tree" in the COlUmns above. ore now 

made &ee-.aubject 10 the eXception, thnt if lhe 

Go~ernor or this ProYiocc .ball at any time de

clare the llUapeulon or Ihe Treaty between Her 

Majcal1 Ind the O'nJll!CI SIll I". of America, sign

ed CIIlIIIc 6Ul u,. at lillie, 1~1, tbcn, while such 
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suspension Sllan continue, tire several articles 
mentionec in the schedule to the Act last afore
said, being the O"rowth and produce of the said 
United Stales, s'hall be subject to the duties to 
which they are now subject; and no such article 
shall then be adtmtted Ji-ee of duty, tmless it was 
so admitted immediately before the passing of 
the said Act. 

Animals of all kinds, meats of all kinds (except 
mess pork), butter, cheese, flour, barley, buck
wheat, bear and bigg, oats, rye, beans and peas, 
meal of the above grain,-and wheat not boiled, 
bran in shorts, and hops. 

Anchors, chain cables; veneers, hay, pig iron, 
green fruits, bark berries, nuts, vegetables, woods 

_ and drugs used solely in dyeing, and indigo, 
brislles, bur-stoncs unwrought, cual and coke, 
grease and scraps, hemp, flax, and tow undressed, 
hides, junk and oakum, lard, lead (pig or sheet), 
marble in plucks unpolished, oil, cocoanut, pine 
/lnd palm only, ores of all kinds of metals, pipe
cIa)', resin and rosin, saw logs, ship~' water
casks in use, teazles, broom corn, wood used in 
making ca rpeo ters' or jOiners' tools, tallow, tar 
and pitch, type metal in block or pigs, wool, 
caoutchouc, cordage of all kinds, sail cloth, cop
per i/lo ba rs, rods or in sheets, yelluw melal in 
bars dr in sheets, bright or black varo ish, marine 
cement, trcnails, bunting, felt sheeting, printing 
presses, printing types, printers' ink, printing 
lmplements of all kinds, bookbinders' tools and 
p~esses and im plemen ts of aU kinds, old nets anI.! 

• 

ropes, colton and flax wasle, rags, fire-clay, aDd 
Russian hemp yarn. 

ORDERS IN COUNCIL. 
The following articles are admitted at the 

rates set after them, by orders in Council, viz.:
Ships' sails, prepared rigging, tin, zinc, hoop 

'iron, candle wick, and spelter, at 21 per cent.
Order of 4th June, 1853. 

Brass in pigs or sheets, magnetic telegraph in
sulators, relay magnets, registers and batteries, 
at 2, per cent.-Order of 4th Nov_, 1853. . 

Locomotive, passenger" baggage, and freight 
cars, running upon any line of railroad crossing 
the frontier between Canada and the United 
.states, free.-Order of 13th Jan., 1854. 

Iron wheel,s' and axles, imported expressly for 
railroad purposes, 2! pet cent.-Order of 13th 
Nov., 1854. 

Printing paper, draining tiles, and oil cake, 2i 
per cent.-Order of 6th Dec., 1854. 

EXEMPTIONS, 
Arms, Clothing, Cattle, Provisions ahd st\lres 

of every description, which any Commissary or 
Commissaries, Contractor or Contractors shall 
impart or bring, or which may be imported or 
br\lught by the llrincipal or other Officer or Offi
cers of Her Majesty's Ordnance into the Province 
for the use of- her Majesty's Army or Navy, or 
fL'r the n~e of tIre Indian Nations in this Province j 
provided ,the uutyotherwise payable thereon 
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would be defrayed or borne by the Treasurer of 
the United Kingdom of this Province. _ , Horses and carriages oftravellers,'and-hprses 
cattle and carrjage~ and other vehicles when emp10red in' carrying;mercbandise, together with the necessary harness and tackle, so long as the same shall 00 bona ftfl. in nse for tbat purpose, 
exe~pt the borses, cattle, Carriages, veb;t,les and harness, of persons hawking goods, wares and 
~etchandise through the' Province, for the purpose of retailing the same, and tbe horses, cattle, 
carriages, and harness of any circns or eqnestrian troops for exhibition' the horses, cattle, carriages 
and harness of any Menagerie to be free. 

• Donations of clothing especially imported for 
the use of or to be distribnted gratuitously by any 
cbaritable society in this Provioce. 

Seed.s of all kinds, farming utensils and implements of hUSbandry, when specially imported in good faith by any society .incorporated or e&labI!sbed ror the encouragement of agriculture. Salt for the _ of the IilIheries, mililary cloth
luI( an,1 wiDe for tbe use orreglmenlat messes. 

The following ArUeles in i.be OCCIlpatfon or elllJl!oyment or ~D. com lug into the Province b IU parposo or actual..:ulIna therem. ~:
WHrihl( Apparel In actual _. and othff pe .... 

IIOQA.\ eQ'ecuo nut _haadhoo; Ioor- and <:aUla r Implemen ... and 1D'l1, <or true Ofh.nd,·cnl_. 1"ho prnoona' b""""b.,IJ "lTccta, hOI merchandbe,o( lobabltell" ur •• ,.> ('fOwl_.1:ie!Df Ab.t- oI'Her Jbjnty 1lb4 <I) 'DC ahr....s. 

And the following- al'tictes, wlHm imported Ill
recLly from the United Kingd'om, the Br~tish 
North American Provinces, the Island of Prmce 
Ed ward and Newfoundland, and "being the growth 
produce, or manufacture of the said United King
dom, or of such Province respectively, viz:-
< Animals, beef, pork, biscuit, bread, bulter, 
cocoa pasle, corn or grain of all kinds, flour, fish, fresh or salted, dried or pickled, fish oil, furs or 
skins, the produce of fish or creatures living in 
the sea, gypsmfl, borns, mess poultry, plants, 
shrubs and trees, potatoes and vegetables of all 
kinds. Seeds of all kinds, pelts, skins, fll rs or 
tails undres..""d. Wood, viz: boards, planks, staves, timber and firewood. 

And the following articles wben imported direct from the Provinces of Nova Scotia, New 
Brunswick and Prince Edward's Island. and being the growth, produce, or manufacture of said Prov.inces respectfvely, viz : 

Grain and Breadstulfs of all kindi vegetables, ~ fruits, seeds, bay and straw, hops, an imals, salted Ol! and fresh meats, bnlter, cheesp, chocolate, and Jl other preparations or cocoa, lard, talkw, bides, -horna. wool, nndressrd .kins, and furs of all ,!:! kind .. ores of aU ldnd., iron in pigs an(\, blooms, bO ::s:r,INd in pl,~. grindstone. and SlonlM! of 1111 .~ ,earth, roab>, lillle, ochres. In'paum .round =. or uoground, ruck .... I ...... >Otl. bark, limber and II lumbtl' of all I<lnd., lire",,,,..!. asbn, /lab. Roh a on, ria: U1l1n all, .I"':rmil"~li oil, bead mllller una if bI ......... and akIU, !he produeot ..t IIah or Ii 
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GOVERNMENT EMIGRATION 
DEPARTMENT 

TO::a..ONTO, 183:>. 
I N consequence of the trequent misapplicatnm of 

MONEY sent from Canada, for the purpose of bring. 
in~ out Emigrants, an arrangement has been made by 
th18 Department, sanctioned by the Government, 
which will render Buch misapplication impossible. 

This Depar\ment will receive in deposit, any sum of 
Money parties in Upper Canada may be disposed 
to remit, for which tney will receive a certificate, 
which will insure the passage of the person or persons 
named therein. 

The advantages of this plan are as follows; 
The parties remitting the certificate will be assured 

that their money cannot be applied to any other pur· 
pose than that intended. 

The parties named in the certific,ate will have their 
choice of Port of departure, JlS also selection of Ship, 

• and can arrange for the rate of pa~sage, as the certifi· 
cate will be received in payment ot their passage in 
any Port of the United Kingdom, by .the Owner or 
Master of any ship bound to Quebec. 
'If the sum named in the certificate is more than the 

passage amounts to. the Master or Owner of the Ship, 
can.advance the difference in cash, if so disposed; If 
not, the surplus will be repaid· to the person or persans 
named in the Certificate, on his or their arrival at 
~ebec. 
For further ]18rticulafS apply to A. C. BUCH AN AN, 

Esq., Chief Emigrant Agent, Quebee. or to A. B. 
HAWKE, Chief Emigront Agent for Upper Canada, 
Toronto. 

Toronto; March 5, 1855. 

CROWN LANDS DEPARTMENT. 

NOTICES to th~ effect of tbat which follows are 
issned from time to time from the C-'roUJn Lands 

Depa,·/mcnt which has hitherto sold Lands at prices 
varying from Seven Shillings and Six-pence to Twelve 
Shillings and Sixpence per acre, upon these condi· 
tions ;-

The price to be Shillings peT abre, payable 
in Ten equal Annual Instalments, with interest; the 
first instalment to be paid npon receiving authority to 
enter upon the land. Actual occupation to be imme. 
diate and continuous; t.he land to be cleared atthe rate 
of two acres annually for each hundred acres, during 
the first five. years; a dwellinl( house, at least sixteen 
feet by eighteen, to be erected; the Timber to be reo 
served until the land has been paid for in full and pa· 
tented, and to be subject to any .geueral timber duty 
thereafter: a License of Occupation, not assignable 
without permission, the Aale and License ofOccupatio\l 
to become null and void in case of neglect or violation 
of any of the conditions j the Settler to be entitled to 
obtain a Patent upon complying with all the conditionsj 
not more than two hundred acres to be Bold to anyone 
person on these. terms. 
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{TAfBLE SHOWING THE COMPARATIVE METEOROLOGY AT TORONTO, U. C., .AND HIGH·FIELD 

HOUSE, N'OTTlNGHA.M, ENGLAND, FOR THE YEAR 1854. 

Mean Highest \ Lowest Mean Daily \ Mean Daily Monthly f Mea.n Daily 
'Temperature. Temperature. ,Temperature. Highest. I Lowest. TRange t 0 Range. 
l empera ure. 

Month. \ <> \ of. ~I T -;-\ T s \ s -. ,-;- -0 I T ---:--, ~. 
I~ II J t ! f ! t I! I l i J I 
_\~ \_~_~ __ I!:; __ z _I~ ___ ' 
0000. 0 0 0. °1°.00. 0 0. 0. 

23.6 3'1.0 46.4 55.2 -5.4 -4.0 29.3 42.'1 13.5 30.3 51.8 59.2 15.8 12.4 0 Feb~" 2,1.1 a9.2 42.8 56.0 1-10.8 24.8 29.6 46.7 I" 9.1 31.4 53.6 31.2 20.5 15.3/ i, 
March.. 30.'1 43.7 55.1 64.3, 7.4 23.4 36.3 53.9', 22.9 34.6 47.7 40.9 13.4 19.3 R 
April 41.0 46.4 65.1 74..8 I 20.2 26.4 47.8 I 59.2 i 30.7 35.1 44.9, 48.4 17.1 24.1 
11&1. 52.2 M.O 71.4 73.0 'j' 25.2 31.4 61.8 62..8' 37.9 37.7 46.2 41.6 23.9 25.1 
JUDe. ~ 64.1 55.2 92.5 79.S 3!).2 41.0 '14..5 I 6!\.2 49.S 46.8 ,57.3 38.S 24.. 7 18.4 
J\1lJ. \ 72.!) 59.4 98.0 86.0 42.5 39.0 84..8 69.4 I 58.5 50-9 55.5 47.0 26.3 18.& 
A11p8t. • 68.0 59.4 99.2 SL5 I 45.6 <W.8 S0-7 ~O.:!; 1\5.3 49.9 53.6 40.7 25.6 20.3 
~bcr' Gl.O 56.9 93.6 82.1, 35.8 33.5" j'l6 I (,99 49.1 4,4;.1 57.S 48.6 33.5 24..8 Octo.,.. \: 49.5 47.6 7!).4 66.4. i 26.4 24..6 ~ 59:0 5;::!, 41.3 38.5 49.0 41.8 17.6 18.7 
NOfttnbcr;1 3G.8 89.7 \ M.. 57.2' 13.8 I"'" 4" 1 1-16.3 I 28.1 132.8/41.6 38.5 13.9 13.5 
DeceI1I\'~\:.:.!:.:. 40.7 <<.!If 66.6 L-7.0 0\ 2-\:0 '; 29.5 4.6.4 \' 14.4 3·1.2 51.S 82.6 15.1 12..2_ 

V ear. "Ml.2 . 47.9 "ii:2 8i.O ,'iii:8 -=iQ 1-- ---, -- -- trro:o 90.0' 19.8 lHoU 
., .; 

~, B.-Por. DQCe to tlUI tAble .. 1IIlrt pace. 111'" !S 



TABLE SHOWING THI~ COMP ARA 'rIVE TEMPERATURES FOR 
THE YEAR AND DIFFEREN'f SEASONS, AND ALSO THE 
EX'l'REMES OF 'l'EMPERATURE AND CLIMATIC 'DIFFEREN
CES FOR V,ARIOUS PLACES IN GREAT BRITAIN AND 
UPPER CANADA. 

,-,--- I ..; I--'--~I I l.d .d ~~ I~'S ~ ~ ~ • r.; d § § 2:Z ~~ 

I 
Q) ::: 1l ~ S s ~ ~ '.~.::: I]~' 

I ~ I ~ I ~ ~ I j .~ I j I ~ I ~: I h ~ H Q.I 0 0 ~~ ~8 

l ::;;t __ III 0, ;:;] 0';; 

1-
0 -0 I-~ -0 -0 -0 1-0 -0 -0 1 /0 

Is!eofWight, 15(l.45·150.4 39.0 48.7 63.0 51.0 65.0 37.0 28.0 24.0 
Greenwich, 51.29 t 49.0 37.7 48.4 60.3 49.4 62.7 35.4 27.2 22.6 
Boston, 52.48 149.1 37.~ 48.2 62.0 48.5 63.0 36.0 27.0 1 24.2 
Dublin, 53.21 50.1 40.7 48.5 61.1 50.1 61.5 39.3 22.2 20.4 
Islo oOran, 'II [,4. 12 1 49.8 j 41.7 47.41 59.0 51.3160.3 40.5 19.8 1'7.3 
Cnrlislc, 54.54 147.0 I 37.2 45.5 57.4 47.8 58.5 36.2 22.3 20.1 
Edinburgh, I 55.58 47.1 138.4 45.0 57.2 47.9 58.7 37.4 21.3 18.7 
Aberdeen, 1/57.9 1149.2 39.0 48.21 59.5 50.0 60.5 37.8 22.6 21l.5 
Toronto, C.W. 4\).39 44.3 24.9 40.9 65.0 46.7 66.6 23.3 43.3 40.1 
Ningllm.C.W. p.15 5l.'1 1/30.5 4U 12.2157.0 74.6 25.2 49.4 41.7 

The AuthoI:ess has to express her acknowledgements for the two Joregoing 
tables to Professor Cherriman, M. A., Sf. John's College, Camblidge, n&w of· the 
Observatory, Toronto. . 
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GENERAL ABSTRACT OF AGRICULTURAL PRODUCE &c., 

COLLECTED FROM THE CENSUS REPORT 1&51-2. 

========;;::=====:~=-. -
Occupiers of Lands in Acres. Upper Canada. Lower CIlllA<U. 

-------------------------1 ---·--_____ 1 _______ ___ 

Total. ..... 
10 acres and under. 
10 " to 20 . 
20 " to 50 . 
50 " to 100. 
100" to 200 . 
Above 200 acres 

Lands in Acres. 

"Held . 
Under Cultivation. 
Under Crops . • 
Under Pasture. . 
Gardens. . .•. 
Wood and Wild Land 

99,906 
- 9,746 

2,671 
19,143 
47,427 
17,~16 

.3,404 

9,825,915 
3,702,783 
2,282,928 
1,361,346 

~8,509 

6,123,132 

AGRIOULTURAL PRODuoe. 

-

11&,003 
14,41T 
2,70a 

17,021 Sf. 
18,G29 
4,090 

8,113,408 
3,80$,161 
',012,341 
1.&02,697 

:w,t::9 
"',jO~,~~1 

I 
Lower CIlWla. 

Upper Canndll. ____ -:-__ _ 

. 1 eI Acre.. DIIlhtla. 
Acres. Bush 8. 

----- ---- -.-- -::;--;:~ 
~98 2~5 I * 12,6S~,"~O • 4"'8<1. 4 ~;·u .. 

Wheat, 30'129 625,.102 . 4;'4118 :1}) •• 1l 

Barley, 49;066 a18,42~ IS: '['30 I.H u,)~ 
Rye, . 186643 3,127,681 691'~31 8.";;.J~" 
Peas, • 413'508111'391'867 G2'SI~ ~.ll,1I1 
Oats, . .• 44'264 679,935 2.,'~QI _ ~,'1.!~~ 
Buck Wheat, I 72:047 - 1,688,806 i;~:;~i I ~.IH.'\I. 
Indian Corn, 77966 4,983,186 3 ":10 l3f,:JO 

Pota~oes". 11 :048 3,110,318 .' 

Turmps,. • 
It 16 bull. 

tb rl'por proriutf 
Produce of wheat In e 

*The average 
no acre .. 
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AGRICULTURAL PRODUCTS, .!;c. 

U. Canada L. Canada. 

Clover, Timothy or other Grass Seeds, } 
bushels. . . ',' . . . . . . 39,029 19,0'13 

Carrots, bshls. 1'74,686 81,~85 
Mangel Wurtzel, bshls. 54,206 110,126 
Beans, bshls. 18,309 22,860 
Hops,lbs. 113,527 145,'135 
Hay, tons, 693,'12,'1 '755,5'19 
Flax or Hemp, lhs. 59,680 1,189,018 
Tobacco,lbs. '1'1'7,426 

I 

443,059 
Wool, Ibs. 2,619,434 1,428,'183 
Maple Sugar, lbs. 3,669,8'14 6,06'1,542 
Cider, gains. '142,840 43,092 
Butter, Ibs. 16,064,532 9,610,036~ 
Cheese, lbs. 2,292,600 '164,304 
Beef, brls. 113,445 43,031 
Pork, . 31'7,010 

I 
161,25'1 

Cured Fish, brls. 11,886 80,338 
Fulled cloth, yds. 

I 
531,560 '746,532 

Linen, yds. 14,712 929,259 
Flannel, yds. 1,15'1,221 856,445 

Cattle. 

I Bulls, Oxen or Steers, 192,140 112,128 
Milch Cows, • 

I 
297,070 295,552 

Calves or Heifers, 255,249 183,9'12 
Horses, . . • . ZOl,6'TO 184,620 
fjheep, I 1,0(;0,168 64'1,465 
Pigs, . 1/ 6'71,496 25'7,'194 

BOOK POST. 
(Froou TIle Old CO'IlI1Itryrn.wn Marek 12, 18(5) 

We are authorised to .tate, 011 the 1st March the privileges of the Inland Book Post 
will be extended to the Colonial Book Post; aod thus, except as regards the charge, 
the difference in the regulations of the two 1I0ok Posts (which bas' been a frequent 
source of error) will cease, Under the new regnla1ion it will he allowable fo send Bliy 
number of separate publiC!lrions in the aame coTer, to write marginal notes in the 
books, (except letters) and to forward any' other manoa,"ipt that ,is open to m.jlel)lion. 

In order to provide for cases in which, from inadvertence, a book-packet may ,he 
insufficiently pre-paid, it has been ordered that after tbe first of MlU'cb every ... cb book
packet having allixed thereupon postage SlamP" equal to a single book rale, (generally 

-6d_) shall be charged, 1I0t as beretofore, Wlthtbe letter rale, bnt only with the defi
cient book postage-pi ... an additional single bOok rate. 

NOTE.-The above regulations have just bee,. announced, and mUit be taken in liell 
of those whicb appear in page 13. 

Marcb. 




