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o : THE. BEET-SUGAR INDUSTRY.—The
o r' ind ' even' a8 demon-
‘by the Portland (Me ) enterprise,
not proven a success in this coun-
---try. ioutside at least of California.
- Enough has been accomplished, howev-
‘€T, to make plain the fact that, with
proper -management on the part- of
' growers and 'manufacturers, the indus-
try is not only' guite feasible in many
- -segtions but may be miade a source of
profit to every body concerned. The
Portland company have, it would seem,
.overcome the principal difficulties lying
in the manufacturers’ way, and the yield
of from fifteen to thirty tons per acre
obtained by farmers who attempted the
caltivation of the roots inan intelligent
manner shows what may be accom-
plished in their line. The trouble ap-
pears to be that cultivators generally
have been afraid to assume any risk in
the matter; others again have failed to
" raise paying ecrops because of injudi-
cious selection of soil, insufficient culti-
vation and the like. The waste of the
pulp, which is so efliciently utilized
abroad, has also greatly modified the
success of beet-sug:rr in Maine. Unti]
a sufficient supply of beets can be de-
pended on at reasonable rates and the
refuse fairly disposed of it will be hardly
possible ' that success can attend any
manufacturing establishment, however
efficiently managed. To make the in-
dustry a paying and permanent one
there must be interest, intelligence and
good management all around. Tt is
but fair to state that, so far at least as
Maine is concerned, the farmers from
* all accounts appear to be responsible for
much of the discouragement attending
the beet-sugar experiment in their State.
The Portland Company claim in the
' face of many disappointments to be
a confident of future sucecess. If this is
secured it will be because the farmers
awaken to o genuine interest in the mat-~
ter and set about obtaining accurate
knowledge as to the requirements of
the best crop at their hands, and con-
scientiously fulfil those requirements.—
« New York World.

CorroN-sEED O1L MEAL.—A subseri-
ber desires information concerning the
feeding value of cotton-seed meal as
compared t0 corn-meal or other foods.
Cotton-seed meal is a waste product
from the manufacture of cottcn-seed oil.
The seed, being first freed from the lint
which surrounds it, is ground or crushed
and presséd under powerful machinery,
by which the oil is squeezed out. The
gerap remaining is in the form of thin
cakes, weighing fifty pounds each, more

:~0F Jess. These eakes are now shipped
_to Europe in large quantities for feeding,
or they are first reduced to meal by an-
other grinding. A few yearssince there
was a large éstablishment for grinding
cotton seed in Providence, R. 1., and the
farmers in that portion of New England
could easily supply themselves with the
meal at any time, but the company have
since removed their business to New Or-
leans, to save freighting the raw ma-
terial, so thal at present there is no way
of obtaining the meal but by shipping
from the South or West. We have fed
many tons of this food, and for many
years could buy it for little more by the
ton than c¢orn-meal, and, when first in-
troduced to the notice of farmers, it was
sold even lower than corn-meal. Since
its value has become better known,
especially . by -the farmers of Eng-
land, the price bas gone up, till
it is often considered beyOnd the reach
of farmers in this vicinity. While
the price was low, many farmers made
the mistake of feeding it in too large
quantities, or rather, in too large pro-
portion to other kinds of food. Cetton-
. seed meal i8 classed with those foods
that are specially rich inalbuminoids, as
peas, beans, palm-nut cake and hnseed
cake, but excels them all in this I‘ESPELt-
Such foods are of most value,in an
economical point of view, when fed in
connection ‘'with a cheap hay, that which
is over ripe, or grain, straw and the
hay from our swamps. These are all
deficient in albuminoids, which is the
chief reason why animals kept exclu-
sively upon such fodder are always thin
in flesh and make slow growth. Of the
digestible matter in 100 pounds of corn-
meal, 9 pounds are reckoned albumin-
oids, 3.7 fat “and 63.3 carbohydrates.
Cotton-seed meal has 31 pounds
albuminoids, 12.3 fat, and but 18.3 car-
bohydrates in a hundred. It will be
seen, by comparing the analyses of dif-
. _ferent kinds of hay, that cotton-seed
meal bears a relation to corn meal sim-
ilar to that between clover hay and hay
of otner kinds. = Clover hay, best gual-
ity, has 10.7 albuminoids, 2.1 fat and
37.6 carbohydrates, while average En-
glish hay has bit 5.4 of albuminoids, 1
fat and 41. carbohydrates to the
100 . pounds. There is another
view to ‘be taken when , con-
sidering the wvalue of cottton-seed
meal as compared with other foods—its
manurial value. According to an
analysis made by Dr, J. B. Lawes, ‘cot-
‘ton-seed is very' valoable used directly
upon the soil ‘as a’ fertilizér. He finds |
of nitrogen 6.50, potash 3.12 and phos-
phorie acid seven pounds to the hundred
weight. ' These figures bring the salue
""of ' dotton-seed ‘mekl as a fertilizer well
. .mp to that of the commeycial fertilizers
mld in our markets, and, when we re-
‘member- that the richer the food the
richer the manure made from it, it be-
comes evident that cotton-seed meal

must be a valuable ingredient in our

S

| cattle-food mixtures; both as a food and

88 a fertilizer,- When oné is feeding the
very best quality of early cut English
hay, well mixed with clover, cotton-seed
meal may not practically . be worth for
feeding very much more than corn-meal,

but if the cheaper and coarser kinds o!
food, asover-ripe hay, swamp hay, either
fresh or salt, and the straw of threshed
grain are used largely, theory would in-
dicate that its ‘value would be much
greater, while the practice of farmers,
both here and in England, accords with
the theory.—New England Farmer.

The Liliputians of Superstiti
ilip of uperstitious

——

Some excitement is being created
among the Mexican population of Phee-
nix, by the story of a Mexican who ar-
rived last evening from the Reno Moun-
tains. He came into town under cover
of darkness, as he was nearly naked.
His hands and feet were torn and
bloody, and his face gashed in a fearful
manner. His story was told with the
air of a man who had been terribly
frightened and had not recovered.
With a companion he started out pros-
pecting about a month ago, going up
Salt River. They left the river when
opposite the Superstitions Mountain.
Their prospecting began at this point.
While climbing up the mountain in a
little gully, through black sand, and
down which a large stream of water
had evidently passed years ago, they
were astonished to find that in this sand
were large quantities of fine gold. In
some places the sand was only about
half an inech deep over the granite.
The gold, in pieces the size of a bean
and smaller, was found in the little
fissures in the face of the bed-rock.
Very little washing was necessary;
and they found a little spring of water
which furnished them what they needed.
They obtained, they think, about $600
worth in hsalf a day's work. Aboii
2 o'clock in the afternoon they were
surprised to see an Indian woman
come to the top of the gulch above the
spring and start to come down. Upon
seeing them she ran back over the hill.
In less than ten minutes they were sur-
rounded by fifty or sixty savages. The
Indians were very small and seemed to
be of a différent nature than they had
ever seen in Arizona. The Mexicans
were not armed, except with knives, and
the survivor says they were almost in-
stantly caught with lariats. The Indi-
ans took them up & mountain and put
them in a cave. They tortured and
killed his companion, and his fate would
have been the same but for his escape.
He succeeded in getting away with only
a few knife gashes on his face. They
lost their gold with all their outfit. The
Indians seemed to be cave-dwellers, and
were evidently excited over the place
being found by outsiders. For the
benefit of non-residents, we will say that
Superstition Mountain derives its name
from the fact that no white man has
been seen again who attempted it as-
cension, It is a tradition among the
Mexicans that large deposits of free
gold are to be found in ita gulches and
ravines. Tt is'not known whether there
is any water there or not. —-—Phemz
(Ariz.) Herald.

A Banatonal Fend.

It is not genera.lly known, says the
Washington correspondent of the N. Y.
World, that Senator Morgan and the
late Senator Houston of Alabama were
not on speaking terms. The difference
grew out of Mr. Houston’s opposition to
Mr. Morgan’s election as' United States
Senator nearly three years ago. * The
two gentlemen had always maintained
the most friendly relations for many
years before that, and during Mr. Hous-
ton’s candidacy for Governor of Ala-
bama Mr. Morgan made an extended
tour of the State making speeches and
earnestly advocating Governor Hous-
ton’s election. 1t was but natural there-|
fore that Mr. Morgan should have ex-
pected reciprocal support from Governor
Houston when the former became a can-
didate for election as Senator. ButGov.
Houston, with that stubbornness which
passed for firmness in his character, and
which made him at times seem eccen-
tric, opposed Mr. Morgan’s election up-
on alleged grounds that ‘need” mot now
be mentioned, 'since the Legislature of
Alabama promptly vindicated Mr. Mor-
gan by giving him more than the neces-
sary two-thirds vote. It was said at the
time that the saged Governor was
jealous of Mr. Morgan's rapid and
sudden rise in the politics of Alabama.
The latter, although conspicuous as a

General in the Southern army, had|p!

never held any State office, being com-
paratively young in politics. Gen.
Houston'felt that his electioni as Senator
while he (Houston) was in the gnberna~
torial chair, the usual stepping-stone to
the United States Senate, would be an
oversight which he did not merit.”
may be remembered that Gewarnor
Houston was elected to the United States
Senate in 1865, but was not allowed to
take his seat. From. that time on he
cherished the hope of going to the Sen-
ate, and when Mm‘gnn, hu bem Inend
without seeming to urga hu ow’n. candi.’

dacy, he opposed - and’ urged
the election of ‘‘some other man even

less able.” Governor :Houston lived
Iong enough to reach the goal of his ams
binon. for léss than ome year en-

ved its honors.
is said, he never ssso ciated witll Sen-

ator Mo although the two sat with-
in afew of each other on the floor
of the Senate.
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DOMESTIC ECONOMY.

RicE BATTER CAxEs.—Beat well to-
gether one cup icold boiled, rice, one piat
‘flour, oneé teaspoonful salt, two eggs
previously besaten light and milk suffi-
cient to make a tolerably thick batter.

RicH GrippLE CAxEs.—Into twelve
ounces of flonr rub one large
of butter, add three eggs, with.as much
milk-as will make the dough the con-
sistence of paste. Roll it out thin.
Make into cakes, and, bake them on a
griddle.

To Corn Beer,—Put into a cask
twelve gallons of water, twelve gquarts
of salt, and one pound of saltpeter; stir
until all is dissolved, Salt your meat,
rubbing it well, and lay it in a separate
tub, taking particular cdre always to
have the skin side down. Let it lie
thus for ten days, and then put it into
the brine (still with the skin side dpwn),
weighting it down with boards and a
large clean stone. This brine will keep
from November till March.  -Meat may
be added from time to time, always tak-
ing care to have salt rubbed over it, and
the blood drained off.

PrLum PuppiNGg.—One pound of beef
suet, shredded fine; three-fourths of a
pound of grated stale loaf bread ; three-
fourths of a pound of raisins, stomed,
and the same quantity of dried currants
(washed and picked); two ounces of
grated blanched almonds; ten eggs,
beaten as for cake; three-fourths of a
pound of white sugar; a wine-glassful
of brandy, and a glass of wine; half a
nutmeg, and a quarter of a pound of
sliced citron. Boil four hours. In boil-
ing, the pudding should be packed well
into the mold (which should be secall-
ed and floured), or tied tight in a cloth,
not leaving room to swell, as in case of
& pudding made with flour.

A Nice AND SiMPLE DESSERT.—Take
half a pint of rice, which must be put
into a little celd water, and boiled until
nearly soft; now pour into it a pint of
rich milk, and boil again, stirring it all
the time ; sweeten with half a pound of
sugar, and season, with a little rose-
water, to your taste. Dip blanc-mange
molds in cold water, and fill with the
rice, which should be cooked tothe con-
sistency of stiff mush. It will harden
in a short while, and turn out prettily
upon a flat dish. Eat with preserves
and cream—cream, sugar and nutmeg,
or syllabub; custard, even, may be
used for variety's sake.

PoTATO SBALAD.—Boil mealy white
potatoes ; mash fine; veason highly with
bntter, pepper, salt, and a little sweet
cream. Prepare a salad dressing as
follows: Mash perfectly smooth, with a
little water, the hard-boiled yelks of
three eggs; add half a teaspoonful “of
mustard, a whole teaspoonful of salt, a
saltspoonful each of celery seed and
cayenne pepper, all mixed to a paste
with olive oil, or richest cream if you
are prejudiced against oil; also a table-
spoonful of vinegar. Now spread the
creamed potatoes over the bottom of a
baking-dish, and add the dressing in
spots with & gpoon, then another layer
of potatoes and more dressing, and so
on, ending with a layer of potatoes.
Set in the stove to brown.

To CureE Bacon.—Cut wup the pork
the day after it iskilled. Use Liverpool
salt, and  rub every piece w¢ll on the
skin.  To 'each joint of meat take a des-
sertspooriful of saltpéter and ‘rub it on
the flesh; then rub all over with'salt,
and pack away in hogsheads, with the
skin downward. Let it remain‘five or
six weeks, according to the temperatuare
of the weather, for, if freezing cold, the
salt will not strike in so well as under
other conditions.” Rub in also a little
black pepper, pounded and mixed with
sugar. . Have ready dry ashes from,
hickory wood, take the perk out of the
tubs or boxes in which it has lain for'
salting, scrape off the salt, and rub the
ashes on. Hang it up, and make agood
smoke every morning, taking care never
to let the meat get heated.  Smoke for
In March wrap each ham
in & newspaper, and then put it into a
this insures

safety from skippers.

Oraxce JELLY.—For a small dish of
jelly take = little more than half & pack-
age of Cox’s gelatine and 'dissolve it in
a half cup of water, letting it stand for
an hour. Then add the - juice of five
sour oranges and a little less than a
pound of white sugar; then, after mix-
ing these together; pour on the whole a
half ‘pint of boiling water. The mniix-
ture id not to go near the fire at all. Put
it into your mold, and set itin a eold
lace. ‘When ready to serve, dip the
mold for an instant into hot water and
then turn out the jelly. . Double the
The cook
who has no '* judgment ** in rd to
gnantities will never be a g cook.
For the tolerable ones it may be added
t| that “ alittleless thana pound of sugar
may be attsined 'by weighing a'pound
and then taking out about three level
tablespoonfuls. '’ *“'A little more than
half a package" of gelatifi¢ means half
a package and i.hontalamlnblaspm- ]
ful added.

JELLIED CHICKEN. —Bnll ‘a fowl, in
barely enough water to cover it, until
‘the meat will all from the bores. Now.
Pick off the meat i small fiskes (remov-

‘mold, and return: the bones to the wa~
ter, which should be boiled down until
[ there 18 just endugh to ‘cover the chick-
en. A large cupful will be sufficient.
Season it 'highly with pepper, salt and
celery salt, and pour it through a thin

mnslinbngovertha em'agmthew \h MIATILS
SrEee Vemotine.

orlongm-,thnmitoutowa- platter,
and garnish with celery fops. ' Serve in

oot <Ly s g | mmm mmmu

dish. Hard-boiled cut in’ slices,
may be laid in the bottom of the mold
beneath the meat, and look -very pretty
under the thin jelly, when -the form is
turned out. A knuckle of veal prgpared
in the same manmer makes a nioeduhl
for supper or lunch, but is not 80 deli- |
cate as chicken. :

A Mule that Wlln’t for 8013. '

He was showing the man the new bay
mule that he was working in a: team
with the.old gray. '** You warrant him |
sound and perfectly kind and gentlef”
the man said:  * Perfectly,” said Farm-
er John. * lLy wife and children drive
him and he is.a perfect pet. Comes in-
to the house like a dog." '«“Easy to
shoe™ Well, I guess so; faot is, I
never had him shod. [ dnn‘t believe in
it; he works better without it,” replied
Farmer John. ¢ How does he act when
you put the crupper on?" asked the
man. Farmer John hesitated, * Well,
pretty good, I guess,’ hesaid; * fact is,
I never put it on.” ' * How does it get
on?” asked the man; “who does put it
onP” “Well, I kind of don't know,"’
said Farmer John ; ¢ fact is, be had the
harness on when [ got him, an’ it fit him
so well, and he seemed to be so kind o’
contented in it, that I sort of never took
it off'n him.”” ¢ And how long have
you had him?" asked the man. Farmer
John chewed a wheat straw very medi-
tatively. ““Well,” he said, ** not to ex-
ceed more™n’ two' years, mebbe.”’ And
the man backed a little further away,
and said he would * sort of look around
a little further before he bought, like."
And Farmer Johu never saw him again,
not even unto this da.y

—Raw silk stockings,
ered, cost as high as 870

A WIFE’s pies are never as’ good as
mother’s.

hand embroid-

n. Ladies’ Favorite.

Among the many thousands of ladies who
have used Dr. Pieme’- Favorite Preecrlptlon
and pronouo«ed it their favorite remedy, be-
cause 80 efficient in the diseases and weak-
nesses peculiar to women, are many who are
well and favorably known in the world of let-
ters, as well as artists, musicians, and a whole
host of names from the brilliant ranks of
wealth and fashion. It is pre-emineuntly the
ladies’ Favorite Pmu'iptlonle its use, whﬂe
being far more safe and eflicient, exempting
them from those nful, caustic opera
and the wearing of thoge méchanieal coutriv-
ances made like Peter Pindar's razor—seller’'s
razors—tOSELL rather than to cure.

EiLLMo I March gith, 1878,
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Mmd%—amrg:o&mwptlon has
restored me

Yourstruly, GRACE t'no:'rn.

. Euta: BALTIMORE,

" g:l w Street, s d., }
Dr. R. \" Prerce, Baffalo, N. Y.:

. Dear ﬂh—!y wife was & ess invalid
for nearly twenty years. Your

vorite Pre-
scription has cu her.
Thankfully yours, R. T. MoCAY.
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etable tremedy for the gpeedy and permanent
cure for Comsumption, Bronchity Catarrh.
Asthmn., and all t and Lung Affections,

.. » Had all the the Symptoms.
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NOT BY DEATH.
BUT GIIIED BY VEOETIIE.
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Veg'etlne.

H.R. STEVENS, Boston, Mass.

Vegetine is Sold by All Druggists.
A TABLE BOOK

INTRODUCTORY ARITHMETIC.

By L\'SW NASH.
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LIGHTNING

itive and radical cure for Nervous

Debﬂitpo:md all Nervous Complaints, aﬂ.er
vingteued ite 'ondednl curative dpo

in thousanda of cases, has felt it his ty to

make it known, to his ering fellows.

tuated by this motive and a_desire to rellen

human suffering, I will send free o.l charge to

a.l:lwho dealre "this reci in German,
E? wit.h ( , ‘divections fer

grepnrl.n using. t'm.lll by ad-

ressing with stam n papor

w ﬂnagn.m. 140 Posoars’ e k

Iniﬂllc Casadian. -
‘Mr. Gddbois, of Brockville,

being cured 'of a malarial
contracted ‘in Texas, by means of Warner's
Bafe Pills and 8afe B writes to us: “1
shall never travel in that climate without
your Safe Pills and Safe Bitters as a part'of
my outfit.”

menhnowlﬂng strengthening;

rifies the ° regulates the bo eh
ﬁeu the ntrwodn qyll.em acts directly 0
secretions, tnd mm the lrhole
to action.
CoNUNDRUM—Why is good advice ike Piso's:
ire for Consum Because everybody
ought to take it.

THE-original Lady of Lyons—alioness
ALL Grocers keep C. Gilbert’s Starches.
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