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from thé soil, but that paviis vpzy cssontizl and
if tho soil contdins only emough potash, phos-
phoris moid and nitvogen for o fow vrops, thess
essdntinlh aye soon exbausted and must be sup-
plied if tho forfility is to bokept up. Fertility, in
bricf, is plant food, so conditioned that it can be
tak.n up and used to good advantage by a grow-
ing crop.

Tho methods of restoring fertility to worn out
goils ara vdtions, but the aid is tho sdmo, If the
fodd cloments sre presont, but in an unavailable
form, tillego may be all that is nooessary. The
eoil is stirred and left cxposed tothe actionof chemi.
ol forces through the year, and in this way pot-
ash, phoasphorio acid and nilrogen rro liberated
from theirinsoluble compounds and become avail-
ablo. This is the action of summer fallow and
the ¢ tatering’® procosses of the winter snow.
Other methods are green manuring, tho applica-
tion of barnyard manure and commercial fortil- |,
izer. Of these somethmg may be said at another
time, '

The farmer cannot become too familar with
his’ecil. It him know it so well that he will
have no droad of the earth when his life shall end.
Stady thd-acres moro than surfnoe desp. Who
ghall find dat how far below the sod the wise
farmers - gets some of his wealth ?—Farmers’
Bdme t

NEATNESS ON THE FARM.

Intelixgent observers have generally noted the
fact that in every rurel neighbourhood the pros-
perous farmers ave alniost invariably those who

kébp their buildings painted, fences in good xe-’

pair, afd their fields free from stones, weeds and
rubbish. Of course, it msy be said that men who
have plenty of money can afford to spend it for
kecping up appearances. But thig is evidently
not the fall axplanation of this coincidencs of
faots, Mcn who mske money, especially in farm-
ing, are lesst inclined to pay it ont meraly for
show. It may be safely put down as & genersl

* viilo that the work performed- by most gﬁhn!ty
" farmets ix'in the direction of profit; honcs, as
peatness vommonly goes with thrift, it is quite as
‘Tikel} to o one of its causes as one of its efests,
Thare are extoptions to this rale, a9 to all others.
Soms farmers sccnmulate mdney still more
rapidly, not by increasing their income, but'by &

systein of grinding parsimony, by robbing thent-

selves and chenting their families to put dollars
in their purse. Thess are mot examples to be
mntated The aim of most reasonable men is not

y to Rake money, but in the mean tame to
hvo in & reasonable and comfortable manner.! To

accomplish-thess objects it is not diffisult to prove | 3

that neatness is essential.—American Cultivafor.

GRAZING AND SOILING.

' IF cows must graza, they shonld have pastores
oﬁ ‘LicH the foed s plenty, and scsissible with
{ho loast possiblo amount of Iabor.  But it§is not
groﬁ’tabla Yo have cows subsist entirely by grasing |

whero Iand bas much value, because it
rtsqmres fo great an ares to support them. Thero
is Do wBY i which ground yields zo Jittle food as
it pasturing. The surface may be covered over
eo thickly withfgrass, yet prodace but little fopd,
becanso the growth is so frequently inferrupted
and puf. pack by the injury done by the constant
cropping.  As much food will grow on one ace,
. where it isfullowed to grow witkout molostation,
aé will grow on thres acres whun matilated by
‘bemg’bxﬁen off every fow days, tho cirommstances
being in “otker respoats the same, The costliness
of the yamg system was well illustralod by the
s:atemenl ofa bméhcal fexiner recently in a farm.
ers; club. "He gaid whow be began farming, Qfew
 yekrs Bgo, on 100 acter, L ultivatod forly Kcves,

.

found it difficult to.Koop latack equsl to tw vo
oowa. He has now adoptdd the plan of cultiv
ing and gathering tho food for his flock, and, ua a
consequence, has _éduced his grass land to thicty
aores, and finds no difficulty in keoping the squjv ,
alont of thirtysix cows, and hks seventy sexres of |
land to cultivate, instesd of forty. — National Live
Stock Journal, Chicago.

HAY HARVEST

Harvesting hay requires keen judgment on the
part of the farmor, not that the process is a diffi-
onlt one, but that the art of properly curing hay is
not fully understood by all. It is necossary to use
tho air as wall as the sun to cure it to parfection,
The simplo fact that grass is dried doea not signify
that it has boen ocured, for the quality of the hay
is increaged or leasaned according to the method
in use‘during mowing. How often do we notjoe
the mower pasged over the field, and the hay left
whero it was thrown for tivo or threo days at a
timo, being * cooked "’ in order to avoid rain only
whan the matter was compulsory, and tho degreo
of carclezsness on the part of hay-makers in hyr-
vesting is carried to an extreme. To ouro hay as
it should bo is to merely presarve the juices or
nnhiﬁvg properties, and it is important to dry it
in tho shade if it coyld be done, but as farm..s
cannot be expected to do that with their hay oraps
they should do the next best thing, which is to
keep it well shaken as much as possible, and legvo
it in tho field for as short a time 25 will be suffi-
cient to render it fit for slorags. As soon as itia
finished place it in the barn without delay, for
rain is very injurious to hay, whether in * cooks”
or spreed out in the field. Ifit gets wet it mny
be dried sgain, but only at a loss of quality, In
onring hay, therefore, do it quickly, kesp it m
motion with & tedder, store it early, and do
allow it to be fed without passing througha o t-
ter, ;

CURING CLOVER HAY.

Thera are two oxtremes, says the G’oungry
Gentleman, to bp avpided—drying rapidly
too long in tho sun, and attempiing to cure whiy
in tha shade. It should bo out whils dry
fres from daw, and exposed to the sun lopg
enongh to dry it parily. Then place it in small
“ gocks,” when gorze additional drying will 4xke
place,.amixt beocomes fit for the barn or ah&k.

Some experience and judgment ave required, o]

knayy just how dry it must be o keep mth?ut
heating or moulding. .. Xf made {00 dry it lo

part of its value. . The relative amount of drytng
in the sun sud in ghade will vasy with weather,
ripeness, and other infiuences, bat as sn average
about two-thirds of tha drying should bo performed
in the sun, and one-thizd in the shade, although
practioal men differ on this point.

g Ta_r. cotﬁsgm ot E,uzopo hue a mather primi-
tive way of using the slops of their hopses. . If
theiz ground alupes at all fo their gardens {hey
have a.channel ont through, rows of gurrant or
gooseberry bushes and pie-plant. Into &besa
shallow ditches thev pour all theix slops, and it is
no great exsggeration to scy that rhubarb slems
are common from four fo seven pounds weight
without the Jeaves, and currants grow vers large.

the best pasture, buf s combination of varietice.
A greator waight of nubritions pasture can,bo
growa on a limiled area of land, by sowing asv-
exal gpecies from any gmglo mety, It wopld
ssem as if different §pocies, 4 Oh the same
‘soil take op yarious ingredients in different

portions, hey:zs ilis ﬁ&'@e& e3podient to Jfo:

mualdthespmwadspk&hthey&xhcuhtwﬂ.

and had sixty sores in mewdow gnd pastare, abd |.

Tae Rurci Home says that no grass alone makes j

HINTS FOR THE HOUSEHOLD.
Srnawpsene Ja.—Cap tho beriics and mash
thowi cumpletely, weigh them and tv overy pound
of bortivs tale one of white sugar, mua togother
thuzruughly, and buil fuz Lwenty ot thirty muates.

I Strawnxnry Cnxam.—Cap one quaté of ripe
, strawberries end epcinkls thom with half a pound
‘of pulverizod sugar and set them aside fof an
Ihour or two, then stir them into two qu’iu of

sweetened cream, beat all well togeih&r, Putin
freezer and treoze

—— ’

BrRawneray Fruar.— Cap and sugar ons pind
of berries and set them aside for one fidtr, then
mash them through a colander; beat tHe \vfntea
of six eggs to n stiff froth and glit in the l)m‘twa )
Whip all until the spoon will stand erebi in thom '
setve with rich oream.

Buns.—Mix two quarts of water aﬁd"s“piﬁt of
yeast into a soft batter and lot it risd ‘Hods the
stove; beat together two pounds of sugar, and a
pound and a half of butter and edd’$d the dd{:gh,
together with six beaten eggs ; stirin ﬂour eangh

to stiffcn the dough, and bake qn.iokly \

BrRAWBERRY BHORTCAXE. —-Ozio qﬁm ‘ofgour
cream, full half teaspoon of soda, fiver ¢ make a
goft dough ¢ roll it about an inch-Zhitk'® bdke on
pie pans in a quick oven ; when déneEplit' them
open; butter each piece and cover ‘with bitries
and sugar; they may be piled ond on'top the
other ox not, just as you like, Serve %vxﬁh &-dam

Brrawserry Jrrry.—Mash the bemes ana ex-
tract the juice; strain through atflatnel Jelly
bag; to each pint of juico take ons potind of
crushed sugar; put all in tho kettly-togethor'and
boil for fifteen or' twenty minutesy pat it in-the
.glasess before it is cold and let it:Bab 'xmiil the
next dey; then cover with brandxetl paper‘and tie
closaly.

—————— SRS " J

To Oan Sraawnerrmes—Take thé Ia.rgeaﬁ and
finest berries, cap them, and to each pound of
berries take quarter pound of white sugar, Sirew
the sagar over the berries and lot them stand for
three or four hours, then put them in & preserv-
ing kettle, and just es soon as they stmtedo s boil
and are heated thoroughly, put them- it $he in
cans, having first hoated the cansin boilingwater ; 3
seal immediately. It takes $wo buxes 0. bemes
for one can. '

e (n!

Sreaweerey Caxe.—Five eggs, ﬁhreercups of
gugar, one of butter, one of milk, four-of fiour,
two teaspoonfuls of yeast powder, beat tho oggs
separate, cream the sugar and butter, add-uther-
ingredients, etirring in the whites -of theeggs
Iast. Bake on jeily pans a8 for jelly eake. - -Qap
and split in half two boxes of large strawberes;
{ sbread each Inyer of cake with them and sprmule
| mth pulvenzod sugar, plage them-layar upon
lnyer. Serve with or withouy cream.- -
Smsvbmz szmvxa.——Take tho ﬁnsst. *baz-
| fies, cap and weigh them, allowing one pournd of

white sugar w overy pound of banes. Take the

infenor bermes, orush sna sqaesze them; and
| srean through & jelly bag, to each punt of yaics
alow ono ponnd of white segar, puv all the sugar
m & presurving kettle and pour. the Juice. gver it ;
boil and ehim., then drop the berries in and box
all soft, lift thom carefully out on a dish &ud let
them oool continne to bm.l1 “tHhe. syrup £or ten
muputes; pub dxo berries in again and boil antil
oleax. tako. them ont and boil the syrup fivo or
ten minates longer , shen put the Irxut. i j&tm and
pour the syrup over them,




