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There are pow made in Al
door knobs’of bomt;i’d'hplx
mixmr'es.* MY.Pe e“l'?‘of.
is the inventor, and it
agate merely, but is as real agate as that form
ed in uature's own-taboratory. . From:this,
a process of remélting  end careful but @

b

ries,
and other articles. of househald. orpament of;
rare,, ‘duubﬂity, and - beauty. These door|
knabs are-of the highestpolish; and areblend:
ed-with ‘a varibly of 'colors, and tite’ strony
and beaatiful: ~Set in silver of bronze, the|
kriobs are sold at a fate  which already com-
mands the market. . I&iis;:pctbaps not general-
ly known that the. common clay ifused inva
crusible runs like water, and makes a beauti:
ful stone. ' ¥'he door knobs in! the "Albany
Argillo Works are “fused aud then put idto,
the ‘annéaling ovei. ARer the knobs come
oat of 'this, they have no appearance of agate
until they are ground aad polished, whieh  is
done by -east .ron grindstotes, on which &
stream.of ‘wet: sand -continually flows. ' ‘I'he
method of grinding'is not ingenious, ‘&l béing
done by hand. ' "It is‘not possible to concéive
1o what petféction the tanufacture of glass
and earthenware inay be brought, and to what
purposes the article may yet be gpplied, The
balance spring of aiehronométer is.now made
of glass; as a sabstitute for steal, and ''posses-
ses a greater degree of elasticity and a greater
power of resisting the alternations of heat and
cold.” “One of "these chronometers with a
gliss ‘'balance spring has been exposed| tol
competition with nine other ehronometcss d
a long voyage, and the result was in fivor of
the glass spring one. f '

in oppearan"é%p\ those Uséd in cracker bake-

Precocions Tdlent,

The effects of study vary according to.the
age at which it is commenced ; long continu-
ed application kill the.youtbful energies. . I
have seen childrén fultiof spirit’attacked ‘by
this literary. mania'beyond' their yearsand T
have foreseen with'grief the fot that awaited
them; they eomnienced. by being prodigies,
and they ended by being stupid. '

The seaspn of vouth is consecrated to the
exercise of the body; which strengthensiit, and
not to study, which debilitates:iand 'prevents
its growth, Nature ean never successfully
carty.on two rapid developmeants at the same
ime.. | When the growth .of intellect is too
prompt,. faculties arg two early developed, and
mental-application is _pel'nm‘g"ed 'l'l_i‘;pfbpoﬁ_!:iq?)
to this deve ent ; the body receives no part
of i, ‘because the netves cease ‘to_gontribute
to ‘}ls energies ,A; e victim becomes exhausted,
and . eventually, _

The patents.and gnardinns who require 'and
encourage this forced application; treat their
pupils.ag gardeners . do: their-plants, whosih try-
ing to.produce the first rarities of the season,
sacrifice some’ plants to' force “others to put
forth fruit and flowers which dre always of'a
shortér dliration, and are inferior in every res-
pect to those which come to their maturity, at
a proper. season, = Lussots v Lo
LT PSetiemngiye i\
' ,ﬁiufl and Body. v

D, Jamis Johfidon, in bis ¥Edday on In-
digestion,” has, the. fullowing excellent.
marks on the inflyence, which :the  condition|
of the -bedy has on thie:mind-and: heary :

““Meny .2 bappy .aud. lacky. thought.has
spnung’fg@m.‘u‘mmty btmqa‘ob‘}r ‘Mlﬂy an

impcrtant undertaking hasbeen- ruined by

bit"of! | utidigested pickles wnatly & wellTaid
schiéme b8 failed i exétution from 4 drop
of green bile; many a tetrible. apd merciless
egics, has.gone, forth, in consequence
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ritated gasiricinerve ! | The charaster of mea's
winds-has often :saffered from temporary'

and some other
any, we believe,
A8 not.an, imitation of
|

. *’?’9
ditious mowldig aid baking, in ovens'simmilir!

Mr. Pepper manulactutes door. kpobs|

ies of some-insidious malady.}:

inexplicable. .

ent. res|,
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{of sugh mtwh  these, I am thoreug
- oozvihc;ea,t at n?l')ﬁ: lw”h'llpf‘?hu. m]:‘:{

choly 1nstances of suicide, which_shoek the
‘effs%ﬁ'ﬁ”e“puﬂ'iq, take ﬁl" cejp’l ;

Wé Have/'no' doibt '6f it. ‘W Have seen
men  6F the strongest. minds—strongest, we
mean{ but Aor their disease-—-q8 atterly over-
¢ome by a paroxysm of indigestion as Dr.
Johnson says he hagibeen'; and we' have seen
’-tho'm onthe ver¥ brink; too, of self-destruc-
tion.
réciprocal influefces of mind and matter!
The- late Timothy" Flint is sdid 10 have
been: in ' remarkable degree the urrthappy
subject of indigestion. ' He' was a gitint at his

e for w fime, till tHé it came ‘over him,
when he was as imbecile, we dré told, as a
child ;hay, as ‘anecotiscidus, dlmost, for a few
days, o8 thé liybernating ‘animald are’in mid-
winter, * T trith, ot a few 6l those Who are
called genivses; in'respect &f mtellect, are of
this same cast #f haracter ; and this is one

¥ireason why weare always disposed to donbt

|

the corréctness of their deéductions and reae
sonings, and still_ more, of their speculations,
Why, in fact, is it that Festus is not the only
person.whe has thought - that much. learning
makes people mad ; i. e, deranged? . If iit-is
true that a sound miind can odly behad in a
sound bedy, and if it is also a trath that most
hodies of literary men are tnsound, then thére
mist of course be very few sound minds
among our gifted literary men, . Will we,
ought we to trust implicitly .the opinions of
such. men?.. Or if we receive them, whether
in regard 10 science; politics, morals or reli-
gion, should it not be’ with much allowance
for their” bodily infirmities, and with very

]

great caution?

Preservation -of Books and Mapuseripts.

It is not perbaps so _generally knoWn as it
deseryes, to be, that a few_ drops of any kind
of perfumed oil will seeure books and MSS.
from s the  deteriorating effects of mould and
damp. The species of leather 8o extensively
used by book-binders owes its power of with-
standing the effects of thesedestructive agents
to_the tar of the birch: tree (betula alba.)
Thhe art. of preserving . books—written on pa-

[pyrus-and parchment—by means of perfumed

oils, ‘was' known'to the 'ancients, The Ro-
mans made use, for this purpose, of the oil of
cedar; hénce, undoubtedly, the expression of
Horace, ' Digra Cedra,”—meating any work
deserving of being anointed with this oil. Tt
is frequently; the case that valuable collections
of bouks; are greatly damaged by. the effects
of damp,:and MSS. to which great importance
attnches, are often wholly spoiled. 'I'he hint
may be warthy of attention. '
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7 'ORIGIN OF VARIOUS PLANTS:

- _Every farmer ought to be so. far acquainted
with the history. of, all erdinary plants and
trees, as.toiknow their nature, couotry,and
condition. * Bach knowledge, besides being
on every @ecount proper and’ desitable, will
sometimes”explain phenomena in theit habits
vould oterwise appear anomalous and

that would ot

. Nelii ¢
| W heat wasibronght from the ceatral table-

land of Thibet, where its ;original -

as & grass with small, ‘seeds.
‘Rye ‘exjsts'wild' in'Siberia. =

_Barléy exists wild in the mountains of Hi-

yet exists

‘Oats, wild in. Northern Africa.
' “Maize, Iudian .Corn, was brought from
Randribase! o ol (d - grequong nts 160 o
“Riee, ffdm Bouth' ‘Africa, whenee it 'was
taken 0 Jadig, atid ffom thence’ to' Earope
‘u < Aﬁ,er'c" ",“.‘,’:”‘:A' iJl-i!;: k3 A))‘ "' . 0
. The grrden Bean. from, the, East Tudies.
..The Horse,Bean, from, the Caspian Sen.

originally: came feom:. Sibetia

The Edeigtian Visites,

How linleiido mankind knéw of the|

land, and observes the manuerin which the people

; ghcaia kniow; that the soil is not in fault in such’

: Dyers weed grows in, Southern Germany.
 Saftlayer, from Egypt,
Dyers Knotgrass, from China.
ops come to perfeetion as a wild plant in
Germany. ;
- Mustard and Carryway Seed, the same,
Anise, from Egypt and the Gracian Archis
pelago. \
Koriander grows wild pear the Mediterra-
nean.
Saffron, from the Levant.
The Onioa, out of Egypt.
Horseradish, from South Europe.
Tobacco i3 a- nattve of Virginia, Tobago,
and California. Another species has  also
been found wild in Asia.
Fuller’s 't caze[*grows wild in Southern.
Europe.

a native of Sicily.

The Gourd is probably an Eastern plant.

The Potato is a well-known native of Peru
and Mexico, o il

Turnip and Mangold, Wurzel ecome from
the shores of the Mediterranean. .

Monalribi and White T'urnips are natives

of Germany,
The Carrot is supposed by some to have
been brought from Asix, but others maintain
it to be a native of the same place as the
White Turnip.

Amongst other kitchen garden plants, the
Spinach is attributed to Arabia.

The Cucumber, from the East Indies.

T'he Melon, from Kalmuck.

Parsley grows in Sardinia..

Celery, 1n Germany.

Of Fruit-T'rees and Shrubs, the Curranc
and Gooseberry came from Southern Europe.
“Medlar Pear and Apple are likewise Euro-
pean plants ; but the Seckle, the best of pears,
is traced to near Philadelphia, as its original
locality so far as known.

The Cherry, Plum, and Almond came
from Asia Minor.

The Walnut and Peach, from the same
country. ‘

T'he Citron, from Media.

The Quince, from the Island of Crete.

The Chestnat, from Italy.

Of Forest 'T'rees, the majority are native
plants of England, except the Piné and Horse
Chestnut, the former of which was brought
from America, and the latter from Thibet.
But the greatest variety of Oaks, and other
fite timber trees, are natives of North and
South' America.

The Hurtleberry is a native of Asia, Bu-
rope, and America. ‘

The Cranberry, of Europe and America.

TaurLiNg MUCH GROUND WiTHOUT MUCH PROFIT.
—If an American trayels through Wales or Kng-

of those countries cultivate their soil, and the vast
amount of produce which théy get from the com-
paratively small parcel of ground, he must be at
once convinced that, as a general thing, the Ame-
rican farmer glonghs too much ground for his own
‘advan . . A emall farm well cuoltivated, is four-
fold more profitable than a large one tilled in the
“skinning manner,” that is, plonghing four inches
deep, taking off every thing the soil will produce,
and” returming nothing in ‘exchange for that of|
which you have' robbed the land: Now, I know
many so-called: farmers who have adepted the
** skinning . manner” of farming for a series of
years ; and ] would ask, What has been the, result
of their mode of a‘%ioulture_? The question is
easily answered. We can sum up the result in a
few words thus =—Their soil becomes impoverish-
ed ; it refuses to'yield to the farmer, who so abuses
it, the amount of 'produce necessary to make it
profitable..+ Those substances- which gives rlife
and fertility to soil have been drawn from it, and
is not in.a fit ppn@jtioa? ?lpugp, sow ar-anythi
else. The disappointed farmer complains mac
and mbec_apsé he has not derived more.be-
nefit ‘his land,’ Now ‘evéry one must or

for not:affording the necessaries of life

instances,
in.abundance. . The man who has exhausted it of

fup garden-seeds,

with great avidity. The

The Grasses are mostly native plants, and P’
so are the Clovers, except Lucerne, Whigh is|

-} by itself till it is finished.

Poultry and, Bggs.
I do a smalf business in raising and putting

' and last fall, 4 year ago, as
I was clearing out some red-pepper penl in
my back yard, I threw the shucks aad obaff

fpromiscupusly about. I soon observed the

hens picking them up and swallowing them
t .Soon ;commenced
laying eggs, though they had [aid noné for a
month before. 1 fed them regularly, two or
three times a week, since then, with red-pep-
per, and they have never yet stopped laying,
summer of. winter, spring or fall, except while
they were hatching their chickens; and I am
cunfident, from.more than a year’s experience,
that by this method, hens may be made te

lay. the year round.—Dollar Newspapen.

To Preserve Gooseberries.

The best way of preserving gooseberries is
with jelly. They should: be fully’grown but
green. Take six quans of gooseberries, and
select three quarts of the largest and finest to
preserve whole, reserving the .others for the
Jelly.  Put the whole ones into 'a pan and
with sufficient water 0 cover them, simmer
them slowly till they begin to be tende?: but
do not keep them on the fire tillthey are like«
ly 1o burst. Take them out.carefaily with a
perforated skimmer te drain. the/ warm water
irom them, a.nd/hy/:t;rem-diuedy /in a pan of
cold water. Put thpse that’ you' intend for
the jelly in a stew-pan, allowing to each quart
of gooseberries half a pint of water. Boi
them fast till they goall to pieces, and stir and
mash them with a spoon. Then put them in-
to a jelly-bagrthat has been dipped in hot wa-
ter and squeezesthrough it all the juice. Mea-
sure the juice, and to each pint allow a pound
and a half of loaf-sugar. Break up the sugar,
and put it into a preserving keitle; pour the
juice over it, and let it stand ta melt, sticring
it frequently.  When it has all dissolved, set
it over the fire, put -the gooseberries into it
and let them boil twenty minutes, or till they
are quite clear, and til) the jelly is thick and
congeals in the spoon when you hald it in the
air.  If the gocseberries seem likely to break,
take them out carefully, and let the jelly boil
When all is done,
putup the gooseberries and the jelly together
in glass jars. '

Strawberries, raspberries, grapes, currants
or #ny small fruit may in dimilar manner be
preserved in jelly.—[Miss Leslit’s < Complete
Cookery.” ; .

Remepy For Srains, &c.—~If cotton or
linen goods, ds'linen towels, &ec., become
stained from fruit, tarts, jellies or jams, apply
immed:ately eommboun table salt! This, if well
rubbed on before the'stain becomes 'dry, will
generally remove it, or will keep the article
damp until by the usual process of washing it
will disappear. - "Pure cider videgar ' if“imme-
diately applied 'is 'very“useful in’vetoving
stains from either ‘cotton, lineén, or woollen
goods. 'This should be afterwards rinsed out
with soft water. For mildewed linen, salt
and spur buttermilk rubbed over the stains
and exposing 'the goods to the sun, a few
times repeated, is an tffectual remedy. Spots
fram ‘ifon rast are-generally removed by ap-
plying the juicé of a lemon.  For the removal
of ink spots, milk thoroughly rubbed on and
rinsed out with ptire cold water is a pretty
certain remedy.—,z"ril;'dn?.' : - '

To MakE poMesTic Roor BeER 'For THE
Broop.—Of Yellow Diock Root ' half pound ;
Buardock root, half pou’nd';”%l"ﬁié’q;in. root,
half'pound ; Dandelion root, half go\mds“_
sefigs half pint; Winfergredn'ﬂ‘q A Se’fmyg
oz., Ginget 1 oz., Moldssés one pint, and loaf-
sugar to the tasie. Pour an ‘these say three
g‘}iflong of boilifig water dnd let' théin' ‘simmer
beéfore a'slow. fire for ‘several hotrs’ antil it
has steamied away! nearly one“qtiarter—then
strain it off and keep tight and free from air
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