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others for haricots and soups. Tha yellow leintil,
a littie larger and more fiat than the second k ind,
being more ensily nnlhuskied, rendily convcrts
in jte flour, and serves. for the base of those
adiultteraied preparat ions 80 machi ani 80 long

4ýfi in our joarnals. It is only the twvo last
~ 1. OuiliIrezhlas successfuIIy ripetnei iii tho

«4The produce of lentils in grains~ sa~y
Lavson, "is about a fourth less thlan that of t te

'~tare ; and iii appearance is net a third as mach,
the plants .seldomn grovine above une and a liait

,D f he hig-h;" yet the lentils sewn by MN. Guillerez
*have attained two, and even thrve and a half
*feet. "1Tite strtv is very delicate and nourisît-
ing, prepared for Iaînbs and calves ; and the
gr"n .r the Continent, seils at nearly double
the prive of peas ; but there is more food in one

Spart cf lentils than in two of puas, and they
swell muait by cookzing."~ A litre of lentils

S(about 2 lb. weighit) ent ire, unhusked wvill, pro-
Sduce two large ani substantial family disies,Sat a cost of fonfourpence to fivepence ; and if
cultivaïed in our own iie]ds, at a mach less ex-
petise.
* How is it *hat a vegetable s0 general)y
used on the Continent, cheaper, and more
w'holesomne, more nutritious, more suscep-
til 'A digeziion an(! assimilation as bu-

*man food than any description o~f peas or
beans, m'tking delightful soup, very savoury te

th tiste %rheil cooked %vitl liamo he t
farina is used for, pudinigs or purée wvitli any
kind cf mnent, stiould bu almost uîîkno-tn ini titis
country? The character of the jentil, both.

*ýintrînsic and economical, seemz- te point it out
..,as a sub-,titute fur tlie patate ; and the important
Î .question is, whetlîer it would thrivc under gel,-
eral culture, in this soul and climate, as lu::arui-
..antly asii.thatroot? One of car scienlt ifie growers,
(.ýLavson) has giveln his testimony in the aflir-

matîe Agîcuturw's anual, P. 95. Why
is ià then, th, havin- free tade in cern qf ail

'kmnds lthis fereigiu crop is net i the meantime
*more larg~ely imported for British consumption ?

T1eseed 18 neot te be found even in o best
*Sei-dsnen's shops, and M. Guillerez gave a
ýféN poulids cf his own crop to one cf our best
,,eedIsmcn, in exehange for smnall seed worm-

eatei..d tivPrty years old-haviu neyer been
asked for, and yet good enougli orseed. We

idesnlthat M. Gauilerez is willing te cive
hîs last 15 lbs., in smal 1 lots, te arty farDmer wvho
4wnts to try the anîtivation, of them immediately.

'WVhat prevents the landiords cf Barra, Syke, the
, ,,.i{.hiands, Shetland, &o., from trying them on

à smal1 scale, at lirst, sîrîce they hav43 plenty cf
-sundy or callareo us soi land sea- wee d for manure?

Ci'et it be remnembered, that the cultivation cf
*i'he, lentil is net more dificuit than that cf the
pea ; ' hat their harvestin g ie the samne, and they
ripen sooner, liin eady in the first week cf
August if sown in, Mareh or April.

Pain is the father cf wisdom-ove, her mother.

112: 'ard.sn's Rural Handbo 1cs.-Tite Cote:
Dairy Ilusbandry and Caffle Brcceug.ByM
rM. Mîiî,A11thor (if PriZe says ë the
Royal Agricultaral Society. London: Wuî.
S. Orr and Co.
The numbers whiclt have been issat. of these

"4Rural Ilanidbooks" promise to supply a vacuum
iii car cheap A-riculiural literature whicli Was
se mach iieede(ý. Works on farmaing generaUly
have hitlierto beett toc costly in tîmeir produc-
tions-but these Ilandbeuks are ant exception.
The wvritdr of the nuinber beforu us is well knowvn
iii the agricultural wvorld for bis peculiar talent
and expéeince, and wve hecartily recemmend the
work te cair reader.s. We have extracted the
following,:

DAII1Y MANAGElMENT.
Milkz consists chemically cf three parýts ;-a,

watery or aquceus portion, in which its su gar
and saits are dissolved ; an oily,. or. olengilousq,
and n solid and album*nous principle ; it thus
affords in mmr a supply cf rixe materials for me-
placing the wvaste cf the old, or cunst racting the
new animal Nvhich partakes cf it. The saline
and saccharine part forr-ns ah once the solids of
the svstem, anîd the miens cf sastaiiug animtal
heat , the ol1eaginous furnish.es t1ha reservcir of
fat, tu be available in himes cf adiolescence or
scnrcity; wvhile the aibamninous part gives te
means cf forining sinie% and muscle ; and thus
milk is the multumi in parve cf mamumaliani food.

A littie before parturition, the niew sympathies
cf the systemn cause the mammiferous glands Io
sweil andi eniarge; adolescent before, tliey now
become ready for energiai action ; and ne
seoner is the young brouight ferth, than the ali-
ment of nature is ruady for the -4ushenance of the
being wvhich,ý se short a'tire buforu, derived its
subsistence frein an iinternaI, as it is norv pre-
paring te dle frorn an external source.

If the mîilk taken frein the cowbe allowed to
stand in a shailow d ish, a, change takes place in
its appearance as sean as the cooling process
begins. A wh-Iitishi-yellowv substance, thioker
thian the inilkz, separates frein it, and swims on
the top, frmming ant adiiesive cent, cevering the
whoie-th is is thle c rcam , tîte riclîest part cf the
milk-leavincg the ma~ss below thinnur, and cf a
bluish tinge, wvell known as skimmed, or blue.
milk. If the upper layer is examined by the
microscope, it -will be feand ho consist cf ,large
accumulationoet minute globules; 'Lhee globales
are the oily or butyraceoius parts cf the milk,
coatui wvith a thin cevering cf a more solid sub-
stanice ; and this mnay be separnted frein the
mass almcst entire. fleme ycu have the grentest
part cf the butter, ivith some mixture cf other
mathers. The greatest part wve say, for some cf
the globules cf cil or fatty mat-ter, are still sus-
pended in tie milky mass.

If the miîk se skimmed. is allowed te remain,
a change takes place, more or less mapid, aceor-
ding te the temperature. hI hot weather this.
is vemy rapid indeed. The aibumninous or solidý
perti)n cf the milk, je co whioh centaine an,


