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NEW INVENTIONS.

We publish duutipt?nl of the following new
inventions, obtained throngh Dewey & Co,,
Mining and Scientific Press Patent Agenoy, San
Francisco:

Buraxiso Caer,—De Witk O, Putaam, Pet.
aluma, Cal. Patented Sept. 14, 1880, No.
232,207, This invention relates to certain im.
provements in that olass of vehicles known as
“'breaking oarts,” in which young colts are
broken to harness, Carts of this description are
usually provided with very long shafts, and the
soat is placed on springs immediately over the
nxle, or at such a distance baok that the driver
is not in dangor of being kioked by a fractions
animal.  In this class of vehicles the foot-board
in usually secured to thoe axlo while the seat in
on springs, aud it is thorefore uncomfortabile to
ride upon, singa while the body of the occupant
may move up and down hix feot must remain
stationary. The improvements consist in wo at-
taching the foot:board to the vehicle that it
shall move in uninon with the seat, tho same
upring  which lupmru the weat werving as a
spring for the foot-board.

Eukeriioan Recorping  Tanarr.—Hichard
H, Savage, Empire Foundry, Ban Frangisco
Patented Sept. 21, 1880, No, 232,417, Thia
invention relates to a soll-recording target and
indioator for small-arm practice, which i also
useful for testing guns, cartridges and powder
for penetration, as well as acourncy of aim, an
woll ax to record time of flight of projectiles, 1t
oconsints of & target whioh is subdivided into a
number of areas, each of which is properly s
ported and guided, and i free 1o move haok-
ward npon the impact of a shot and be returned
to ita place by the action of elastio buffors,
springs or hinges, in combination with certain
details of construction, It also consists in a
combination of wires, soctional target, a timing
device, and the weapon being fired, whereby
the velocity of the shot is measured.

Brggcn-10apiNG  Frng-Ans, —Charlos Slot.
torbeok, Lakeport, Cal. Patented October 5,
1880, No. 243,084, Thin device relates to cer.
tain improvements in breech-loading guns of
that class in which the barrel is hinged to the
fore end of the stock, no that when unlooked it
tilta in & vortioal plane, Itis expecinlly uhl:ﬂud
to be used for & single-barroled, Lreach-loading
rifle, in whioh great solidity of action is neoes-
nary bo provent derangement in the acournoy of
its shooting. It conmista in an fmproved oom-
struction of the fore.nd joint, by which a
noater appearance in made; & joint which ix
steonger and Jess liable to bocomo loose with
use, and which supports the barrel, when opon,
upon a solid surfacs of considerabls length.

Howsrixa  Macnrse Braxe.—William R
Eokart and Hans . Bebr, 8, F. Patented, Aug.
31, 1880, No, 331,706, This invention rolates
to certain improvementain that elass of machin-
ery which is used for hoisting and lowering in
mines and other but :L:i:h w lrmmn I“i.
pecially sdapted for hoavy mi work; and it
oanllti in & novel constraction and operation of
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at will, said brakes adla to move on
] lines, g0 that all parts of the faces of
brake-shoss will be approached to or re-
tractod from the drum ab an equal rate of speed.

Hannow, —Silas Harris, 8, F, Patented Sept.
28, 1880, No. 232,841, The object of this in-
veation is to provide an improved means of
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DOMESTIC RECIPES,

To Tese Mick von Waren—A German
chonust (uraishes & very sumple dure for
toating the amount of water in milk, which can
bo:ﬁp ied by any ono. Al that in required is s
am qmt::(y 0 ﬁluhr of Paris, say one ounce.
This is mixed with tho milk to a stiff paste,
and then allowed to stand.  With milk of 1,080
wpacifio gravity, and a tomporature of 60° F,, it
will harden in 10 hours; if 257 of water in
[:rmnl, in two hours; if 507, in ono and one-

alf hours, and with 707, in 30 minotes,
Skimmed milk which has beon standing for 24
hours, and in of 1,088 specific gravity, sots in
four hours; with 507 of water, in one hour,
and with 757, in 30 minutes. Hoat should
not b appliod, s then the use of the thermom.
eter wonld be required, This test is cortainly
vory simple, and not contly,

Onaxoe MAmMALADE—Cloose medium siged
juicy oranges, Slioe a dozan of thom as thinl
au pousilile, and also three mmall, fair akinned
lomonn. Don't try to take thoe alices olear
aoroes the (ruity it is better to have them in
amallor ploces, and be careful to take oub every
peod,  Put the fruit into an earthern bowl and
cover it with cold water, Lot stand 12 hours,
then boil together until the orange skine are
tander, aftor which adid aa ml.nr pounds of

ranulatod sugar as there woro of fruik ab firat,

il until the rinds look clear, and the mixture
thiokens whon a little of it is cooled. Put it
into small earthen or glass jars; whon cool pross
brandied papor closs to the marmalade and
pusto papor dippod in the white of an ogy over
the top of the jar.

Caxnixo Tosarons.—Many good oooka have

iven up canning tomatoes because they have
r\mu fal in keoping them altor having
bad all the trouble of putting them up, I have
nover known of & can being loat whero the fol.
lowing direotions have beon observed:  Slios
tho tomatoes and lot thom stand 15 minutes;
then drain off all the lquor that has colleoted;
boil them an hour and & hall, A groat doal of
nonm will rise on them, which must be skimined
off ~herein lies the secret of sucoess. Seal in
ordinary glass vans and sot in a cool, dark room,

Buean axp Frurr Puoning, ~Take s desp
puddingdish and bubter it; cover the bottom
and sides with thin slices of bread, white or
brown, then & layer ol pared snd et apples or

, 0F both, mixed with any other [ruit you
Imny] theu aprinkle some sugar; then a layer
of bread in slices or bite; then feait, and w0 on
until the dishi s full,  Lay thin slices of bread
over; Al up with any feuit julos, or water, Inok.
ing this; cover with a plato and bako in & slow
oven 4 hours,  Hot o eold, it s most delivious,
Any sanoe would spoil it

Por-noasrs.—Meat of aoy kind, ohioken,
prairie-fowl or pigeons may bo potromted. Slice
an oilon and a few slives of pork, and put inwo
the bottom of & kettle, Place on top what.
over mest in to be cooked; add just water
enotgh bo stew it. Do careflul not to use too
mucl water; it oan ba sasily added il it oooks
away, but it spoils the dish to be obliged to
take out sny. Keep turning the mest, and let
it stow or rosat slowly il brown or tender,
then take out the meat, strain and thicken the
gravy, pour over the meat and serve hot.

G'nﬁ; l..‘.aula:‘u roR L::u‘m?m
euplul walter, wugar, § ouplul o
cbgwluh,uda ! dﬁ - | wal:
nut; boil the . nugar and buttar to s ayra
m‘llddluu chacolate wbuauriylclnu-;nlr .
t lum 1 on r, AN
qumm m«m:ﬁ 2 eup-
fuls of angar, 2 cupluls of New Orleans mo-
lnsnes, | ouplul of o boil sill is
be earoful 6ot to buraj pour on gressed bins,
mark in squares,

much elean nice cabibage as will fill o spider.
I'Imaluﬁhnhdl,mvm.p:no.ud
it oook Lill deve in the steam from i own
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WAYS TO USE UP STALE BREAD,

Clara Francia gives the Prairie Farmer an
cssay on this subjeot from which we take the
following recipes:

Brawis, —Butter the bottom of your sanos-
pan and puk some fresh milk in it The butter
will prevent the milk fram uuu:l‘?lg. Heing to
a boll, and season with salt a "

icoe of bubter. Have the bread on ok

tile bits, anid an noon s the butter melta stir
them in until pll the milk s alworbed. Sarve
lmn;ullmly,u longer cooking will make it
nhoky.

Bread Fritters,—Slios the bread and out off
the orust making the alices of nniform lm.
Soak thoss in a oustard made of » oup of '
one ou'.‘ and a littlo mugar and ilavoring, Re.
move them before they gob so soft wa to broeak,
Dip onch plooe in rolled broad orumbs, then in
boaton , and then in broad crumbs agaio,
Fry in bolling lard to a golden hrown and werve
with lomon savce made thus: Ceosm together a
oup of sngar and half a oup of bulter; atir ina
wall.beaton egg, hall the rnhd poel and the
jnioo of one lomon and a little grated nu
foat hatd, then stir in gontly and undm
half & toa cup of water, Do nob beat,  Set in
a bowl on top of the Imi.llur toa-kottlo, until i
thiokens, Btir ocossionally and don't leb it

poll,

Cuatard Broad Padding —Mako aonstard with
a pint of milk, 3 ogis, some sugar and flavor
in*. Put itinto a nost pudding dish, and fit
thin alices of buttered broad over the oustand,
Don't lap tho alices over each other. CGirate a
little nutmog over the top, and bake in & mod.
araba oven until the vuntard is done, but nob
until it burns to whoy, Serve warm,

Ixvrvewer oF Liony, Corde axn Movp ox

Fonkst Grownin, —M, Gurnaud has conduoted

a sorles of obsorvatious, during the past 19
years, upon the solid contents of annual growth
inn forst amonyg the Jura mountaine He
finda that: 1, L{ ﬁl. whan it strikes the ground
without linving beon sifted by fol stimu-
laten the production of carbonio aolil in tha de-
compositions which wre engendared by the
humus, %h:ln‘r 'Il:'lh . dﬁmm e wﬂ:
Ao gas tho chloro o

of im‘ul l"n,'liilllhll IBE:,UII underbrush in-
taroopts, to any groat extont, and the scoss of
light to the soll mod diminishen its reflox o
tion on the hranohes of the tress, 3, Thia
intarruption of roflox action in dus mainly to
tho spread of the underbrush, for when it |s
kopt trimmod the vertioal shoota which are re.
tained {nterpose no obwtacle, 4 The mold,

under too great a thickness, loss a of s
virtuo, and, like barayard manare which is too
deeply bu romatng [nert for many year,

~Comptes Renclua,

Takmo Ax Invexrony, —Opoasional rebire.
ment, sellinguiry, meditation snd searel eom.
munion with Gaod, sre absolutely essential
spiritual health, 'The man who
i in 4 d‘bnl" of a tl.d'l. To

toao sposk wor
o vu&h unq.;‘-'liknln
m‘:{u.w knowledge, It
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the true ascount of many & which
abuhhlh- church and gives m:g
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