BEE MATTERS IN MICHIGAN.

A semi-annual meeting of the Michigan
Beo-Keepers' Association was beld in Kala-
mazoo recently. The following is a condensa-
tion of the items of interest:—

Mr. T. J. Bingham put 150 swarms into
winter quarters in a Well-ventilated building,
in January ; their combs being frozen at the
time. As soon ar the combs thawed out, a
bad smell arose and the bees begun to die.
The temperature varied from 7° to 45°, and
there wus plenty of honey (boneset) at all
times within reach of the bees. In March he
carried out 113 hives in good condition, and
hopes to save the two now alive. Mr. L. H.
Albright winters bis bees in an outside cellar,
putting them in December lst; temperature
ubove freezing, no upward ventilation; came
out well this spring. The sources of honey
supply are white clover, basswood and boneset.
H. Ey Bidwell wintered 80 swarms in cold
frames, and they came out finely; only one
cuge of dysentery. J. Tomlinson wintered out
of doors, and banked with snow ; lost 11 out
of 26. K. J. Oatman wintersin the cellar, but
fueds sugar-syrup instead of the honey, all
which he extracts and sells. He lost 8 out of
110 stocks. When put in cold frames, his
bees come out of the hives and are killed by
bumping their heads against the glass. Stocks
thut were perfectly healthy had not a single
bee left at the end of two weeks. J. Heddon
had also found the same trouble with ocold
frame wintering. Mr. Oatman puts mosquito
netting on the under side of the ylass, which
provents the bees from getting hurt.

In the discussion on * extracting” honey, J.
Heddon took strong grounds aguinst the prac-
tice, saying that apiarians ought to dircourage
the production of every single pound of honey
which costs 30 cents to produce it, and which
will be a drug on the market at 15 cents. Heo
also urged that they should pay more atten-
tion to developing a goud reliable market for
their products. The relation of the producers
to the “exclusive’”’ honey dealers in cities was
considered at length, with the conclusion that
if they are to inake money in their apiaries,
they must get their surplus in small glass
boxes, instead of waxed barrels. Other8 took
the ground that extracting honey gives more
rvom in the brood chambers, producing increase

of numbers in the stock, and finally a greater
production. of honey. To this Mr. Heddon

and one or two more answered that if the ex-
tractor is used no honey will be stored in the
surplus boxes, producing a loss in proportion
to the value of box honcy above extracted
honey. The generalpinion of the members
seemeod rather against the use of the extractor

BEST FOOD FOR WORK HORSES.

In the report of the Maine State Board of
Agriculture for 1872, as condensed in report of
Commissioner of Agriculture for 1873, Mr.
Jehn Stanton Gould said :

1 have found great difference of opinion
with regard to feeding, and the amount of
food necessary for keeping animals, and I re-
solved to go to headquarters. I spent con-
siderable time in New York visiting the horse-
railroad and the omnibus stables in that city
and in Brooklyn, in order to learn their ex-
perience. I found those in charge very
courteous. They opened their books and gave
me every information desired. To sum up the
results, looking over the record of their experi-
ence for several years, I found that they had
all settled down, each company for itself, as
the result of careful and repeated experiments,
the details of which I was privileged to ob-
serve, upon one uniform rule for horse-railroad
horses, and that was twelve pounds of bay and
ten pounds of Indian meal per day. In that
way, » railroad horse was kept up to his high-
est condition, and they were enabled to do
their work more satisfactorily than under any
other system that has been tried. Oats had
been repeatedly used as an article of food, and
the cost was carefully compared with that of
the Indiun meal. It was found at the time,
that during the hot weather the feeding of this
aroount of Indian meal would be injurious;
but the result of the experience wus, that
Indian” meal, on the whole, for a railroad or
omnibus horse, was the true thing. But they
have one very curious practice, the reason of
which I am unable to fathom, which I ought
to state in connection with this, as possibly
bearing upon the subject under discussion.
They invariably water all their horses at
10’clock atnight. They haveanidea, howtrue
it is I do not know, that watering their horses
at night adds greatly to their power of digest-

ing food. and prevents injurious consequenses,
- ]

CANADIAN MESSENGER.

VALUE OF STONES IN THE SOIL.

The (ardener's Chronicle, one of the best of
the English journals devoted to farming and
horticulture, has an iuteresting article on this
subject, from which we tuke the following
paragraphs: —

Many boginuers in gardening, and they
are legion nowadays, seem to consider an
ubrence of stones to be absvlutely necessnry
to the good condition of the soil. Picking aud
raking their flower-beds year after yeur, the
surface of the soil become &0 fiue that after
heavy rains it looks like u bed of cement, de-
S‘ving the admission of air or water. Warm

owers, which are w0 exsentinl at soine seasons
of the year to the well-beiug of the plants,
never reach their roots, but run off to the
sides of the bed. Bound up in this cold
mortar in winter, the roots rot, and the plants
die. In dry weather the svil bukes and cracks,
thus literally lacerating or starving the routs
at a time when useful work vuht to be going
oun in the plant. The same idea prevails in
convection with the soil for pot plants. Those
who begin to grow a few things in pots first
prooure a sieve, and they look on every bit of
material which will not go tnrough a quarter
inch mesh as unfit for their greenbouse plants.
A continuance of such practiceis thesource of
many failures among those who really love

ening and cherish their plants, but who
o not consider that they are thus counteract-
ing their own wishes.

In many gardens the rake has for a century
past been combing off the surface .stones,
which, experience shows, serve to keep: the
plants in health.  Should pot the stones be
rather buried than taken from the svil? The
good results attending the trenching of old
gardens are doubtless due to the bringing up
of a fresh supply of these materisls, which
afterwards , é)min and sweeten the dark,
sour soil. Perhaps, however,
the bedding out department that the
value of this material is greatest. The short-
ness of the time plants used for this purpose
occupy their positions, prevents them frow
sending down their roots to any depth in
search of such surfaces to coil against. A
few stones or brickbats might well be placed
at such a depth in the soil that the routs of
the plants will soon find them. It is here
that quick growth and abundant flowers are
wanted in a short time, and to attain this, a
deep, rich soil, with plenty of stones mixed in
it, is recommended. This will not only en-
courage warmth st the roots, but drain the
soil in wet seasons, and will moreover serve
to keep the roots dump in dry omes; for izry
seasons, it may be remarked that the
in deep soil, when in contact with stones, are
moist.—Observer.

it iy in

Pourtey AT THE CENTENNIAL.—A slip from
the agricultural bureau of the coming Inter-
national Exhibition at Philadelphia, has the
following: The admirers of fine poultry will
no doubt have an opportunity during the In-
ternational Exhibition to gratify their taste
fully, as it is the design of the Centennial
Commission to provide everything requisite to
the proper reception and display of fowls and
birds of every class. It is desired by many
that there be a permanent, as well as a tempo-
rary exhibition of poultry, and if applications
for space for the exhibition of fowls during
the six months covered by the exhibition, are
received in sufficient numbers to warrant the
outlay, the Commission will probably adopt
measures to afford the proper facilities. If the
design of a permanent exhibition be carried out,
the display should be such as would impress
the character of each breed upon the mind of
the observer. This cannot be done when the
exhibition is confined to trios in separate coops,
but only by the display of as large a number
as can be placed in one enclosure; thus afford-
ing by the multiplication of individual birds,
each of the same breed, an opportunity of
studying the characteristics of each particular
family. Prominent poultry breeders could
readily supply the birds for such an interesting
and instructive exhibit. The temporary exhi-
bition will commence on October 25th, 1876,
and last till November 10th, a period of fifteen
days. The Commirsion will erect shedding,
and the birds will be exhibited in the same
boxes or coops in which they were transported.
For the purpose of preserving uniformity these
boxes will all be made according to specifica-
tions furnished by the Bureau of Agriculture.
Exhibitors will be required to assume all
responsibility of feeding, and general attend-
ance on their birds. Ounly such specimnens will
be reccived as are of pure breed, and even
these must be highly meritorious. Further
information may be had by addressing the
Chief of the Bureau of Agriculture, Interna-
ional Exhibition, at Philadelphia.

To Opraiy Frurr FRoM BaAreeEN TREES.—
A correrpondent of the American Agriculturist
saye :— I wish to describe to you a method of
making fruit trees bear that I blundered on.
Some fifteen years ago I had a small apple tree
that leaned considerably. I drove a stake by
it, tied a string to a limb and fastoned it te

the stake. The next year that limb blossom-
+ed full, and not another blossom appeared un
the tree, and, as Tim Bunker said, * it sot me
a thinking,” and I came to the conclusion that
the string was o tight that it prevented the
sap returning to the roots . consequently, it
formed fruit buds. Having acouple of pear
trees that were large enough to bear, but had
never blossomed, I took a cosrse twine and
wound it several times around the tree abuve
the lower limbs, and tied it as tight #s T could.
The next spring all the top above the cord
blossomed as white as n sheet, and there was
not one blossom below where the cord was
tied. A neighbor seving my trees loaded
with pears, used this method with the same
result. I have since tried the sxperiment on
reversl trees, slmost with the same result. 1
think it 8 much better way than cutting oft
the roots. In early summer,sny June or July,
wind a strong twine seversl times around the
tree, or & single limb, and tis if, the tighter
the better, and you will be pleased with the
result; the next winter or spring the cord
may be taken off.

Curting ALDERS.—A Country Gentleman
correspondent suys with respect to the time of
the year for cutting black alders to prevent
them sprouting again:—Many kindsof bushes
will pot sprout if cut in tbe latter part of
summer. It is an old saying, that bushes cut
in the old of the moon in Angust, will not
sprout. I have tried it with good success
generally ; but what we call white bush will
sprout, and I have sometimes thought grew
more thrifty. In regard to black slders, 1
have cut them at all seasons, but prefer to cut
them in March or April, before the frost is
out of the gronnd. As they usually grow on
moist and marshy land, the frost holds them
fast, and the grass and fern brakes are not then
in the way, 80 that a man can cut a third
faster than in the Iatter part of summer, und
time is not so valunble, The philosophy of
cutting alders in the rpring is thin: The sap
will run profusely from the stubs and they
bleed to death, so they have uot streogth to
grow sprouts.

Tre Errecrs oF Lime —Lime improves the
quality of uny grain crop grown on lund to
which it in applied. The grains have thinner
«kin, are heavier and give morn flour. The
flour i said to be richer in ghuen, but there ix
much difference of opivivn on the subject. It
is said to hasten the ripening of wheat, but
our exgeriep«-y is quite different on this point,
as we have known it & delay the riprning of
gruin crops. A mére mwkz improvement ix

ruduced in buth_the gueigity apd yuality of
e apring-sown than of the winter-eown crope

It hardeus the rtraw of cereals and prevents it
from falling down under the weight of the
ear. Potatoes, turnips, peas, beans, rape, colza,
and all the brassica tribe, are greatly improved
b{llime. On flax alone it is injurious, dimin-
ishing the strength of the fibre. Hence, in
Belgium flax is not grown on limed land until
seven years after the lime has been applied.
— Ezchange. '

Burrer MaxinG Exerainep.— Cream rises
because of the comparatively light specific
gravity of the butter globules. The cream
arranges itself upon the surface according to
the size of the globules, the largest globules
being at or near the top. Cream is, therefore,
an uneven product, rising in layers. Each
layer is different and produces a different qua-
lity of butter, and one layer is better
for butter-making than another.  The
cream rising first is the richest,. produces
the best butter, and churns the quickest. The
second skimming is poorer for manufacture,
andthe third may be worthless for first-class
butter. Hence in practice a dairyman may
obtain too much butter from his milk, the in.
crease in quantity not sufficiently ecompensat-
ing for the decrease in quality, brought about
by tte churning of globules which should
huve been left in the buttermilk. Agriculurist

S8pavIN.— A person writing to the N. Y
Tribune for information on this subject recciv-
ed the following reply: A bone spavin is
very difticult, if not impossible, to cure. The
disease is constitutionsl, and although by
blistering & spavin may be cured temporarily,
in the case of a young horse, yet it will return
again as soon as the animal is worked. The
prevalence of spavins is due to the misguided
practice of breeding from unsound mares, on
the very wrong but common principle that
“ any mare is good enough to bring a colt.”

— Give each of the boys aund girls some
young animal for their own, and teach them
to tuke the best of care of them, and don’t
forget who owns them when they come to be
valuable. The ‘“boy’s calf’ that became
“father's cow” bas crushed the ambition of
many a farmer’s son and made him long for a
position behind & counter or before the mast.

TestiNe SeEps.—It is said that they test
the vitality of grass seeds in Northern Europe
by placing a quantity of them on a knife blade
and heating it over a lighted candle. The
seeds which are alive will crackle, while the
dead sceds will char on the blads

DOMESTIC.

CorN Musn Rorrs.— Work wheat or rye
meal into cornmeal mush until stiff enough to
roll with the hands. Make into alows roll ax
large ax the wrist, cut off slices an inch thick,
and bake forty minutes.

Fruir Musu.— Lither of the above kinds of
muxrh may be greatly improved by the addition
of rairins stemmed and washed and stinred
in on the surface of the mush when set buck
to simmer.  Valencia raising will cook within
an hour, but Malagas require ove and a half
hours.

Lemon Tarts.—To the juice of one large
lemon, udd ove pint bot water. Boil snd
thicken with one tublerpoonful cern starch.
Sweeten to taste. Line patty puns with pie-
orust, #ll with the prepared lemen juice, put
a pastry leaf, or rather orpament, cn the top
and bake until the cruet is done.  Serve cold.
Tart pies can be mude in the rame munver and
save time. Other fruit juicer, in larga yre-
portion, can be ured instead of lemen, with hue
results.

8460 Jrnry Cakr.—Pour three cups of boil-
ing water on one cup of sagro; Jet it stand two
minutes; add three cups of finely-chopped
tart apples, the juice of eme large lemon, one
cup of stoned rawsins, and one gpill of sugnr.
Mix thoroughly and dip one inch thick in deep
patty pang, or biscuit pans.  Bakein a meder-
ate oven one hour or less, but do not brown.
Let them stand till very cold, then put on
plates and rerve for sugper. This can also he
baked in a pudding dish and taken out in slices
wbhen cold. .

To Bakg A Carr’s Heap.—Boil the head,
after being well cleaned, until all the bones
may be easily drawn out. Lay the pieces of
meat on a dish, and cut them into small picees.
Season with Caycnne pepper, mace, cloves,
nutmegs, parsley, onions, sweet-marjoram, aud
a little thyme, a smull bit of each chopped up
fine. Sprinkle over it salt to your taste. Luy
some lumps of butter over it, and as much
water as will cover it ; then put it in the oveu,
and when baked tender take the mieat out,
also three or four eggs must be beaten up
with the butter, anud added to the gravy, which
must then be thickened over. the fire. Keep
it atirring during this part of the process, and
then pour it hot over the meat, which may
then be served.

OvsTer SurLLs ror Eeas.—One who has
felt obliged to exercise all her womauly thor-
oughness and persistence in following up for
a series of years the most approved plans for
egg-furming (om a small scale) can testify
that no one thing is comparable to a continu-
ous supply of oyster shells. Choose home-
loving, docile Brahmas if you will: or lively
Leghorns, or half a mixture of both ; but deny
them oyster shells, and they will barely pay
their way from November to April. You may
even be tempted to wring the necks of your
self-supporting, soft-eyed *Spangles ;” but try
oyster shells for a while; and if they can te
bad in no other way, you will order a barrel
of eysters from the sea-shore, and think the
shells alone have paid all expenkes.— Mrs.
Farmer, in Country Gentleman.

Frexcr Porisn.—The readers of the Bazar
may be glad to know how the fine original
polish of furniture may be restored, especinlly
in the case of suck articles as pianos, fancy
tables, cabinets, lacquered ware, etc., which
have become tarnished by ure. Make a polirh
by putting half an ounce of shellac, the same
quantity of gumlac, and a quarter of an ounce
of gum-sandarac into a pint of spirits of wine.
Put them all together in a stone bottle near
the fire, shaking it very often. As soon as the
gums are dissolved it is ready for use. Now
make a roller of woollen rags—soft old brond-
cloth will do nicely—put a little of the polich
on it, and also a few drops of linseed-oil. Rub
the surface to be polished with this, going
round and round, over a small rpace at a time,
until it begins to be quite smooth. Then
finish by & second rubbing with spirits of wine
and more of the polish, and your furuiture will
have a brilliant lustre, equal to new.—Bazar.

Hasty Pupping, ok CorN MEeAL Murn.—
Hauvethe water boiling and the mealreudy. Sift
the meal into the boiling water with one hand
whilestirring the water with a spoon or “pud-
dingstick” in the other, until envugh meal in
in. The quantity required will depend on the
grads of the meal,and canbe judged closely only
by experiment. If fine,it should be made at first
ag thick or thicker than wanted when done.
The coarser mesl muy be made thinner, and
it will make the better mush, though it will
require longer cooking. Set where it will
barely simmer, cover close and cook one hour
at least; of course, three or four hours will
improve it, and if the heat be carefully adjust-
ed, it will neither burn nor form a very thick
crust. Serve warm. What isnot eaten warm
need not be wasted. If steamed thoroughly
without mashing or mixing with water, it
will be almost equal to new. It can also be
nicely browned by outting in slices and cook-
ing on a griddle slightly oiled.



