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Is pobhishod every Tt aspay MunNisu, at te ot
oo ot GWo DAy, No. ¢ Murket street
LutTors OPPIce—No, U6 Union strect,(up stairs.)
- TERNS.
Tx 64, per anvum, in wdeance. Subscriptions for
caner four, cight ueto tve moutks will be reccived
. ADVERTISING.
Thgteans for adyertising ure 14 follows
Lwelve hines or lesy, fi- st innertion, 3s.
Livery additional e, 3d ver hne.
trery suhsequent inamtion  of the same advertise
neut b ceely for iwelve Hues, and a proportionate
tare (;tx: the lines exeveding iwelve.
- & The numner ot juscrtions must be marked on
the muigiuof the copy ot the adver isement.—if not,
e auverisee will be charged w th the whole tme it

toneans . Manthly and Quarter?y tetms se
! on at
tav vlacc ot Mr. Day. ! : 4

PLEASE REBAD JTHE FULLOWING NOTICkS
Al commmumeations should he addressed to tho
diturs, teecee & Melnaots, Box 129, St. John, N. B.

No uies wil be taken uf anvuyumous watings. Lhe
aame ant place of residenc

Cimmunientiva mtended t
1ssumed pame nay bo attached to the corresponds
ehice, the real name muse be given in confidency.

Ail Mu(hcxpntxca_!and Philosophical questions must
be aceomparied with thejs whaliedd, diid WOel NCCey-
Sy, With ieeir solttions,

Lu insure attention, ull Jetters,

9 it 0. Ageuts, contaitug money ) should be pre-paid.
oes of arrivges and Deatns, as well as the
twetings of Leachers' Institutes, aud karn ers’ Clubs
wAl beauseered gratuitously. ’
the Propricirs ot thas Juurnal aro prepared to at-
eud to tuny bas negsthat they can convementty for
Wi Aver te  angwers 10 enquiriza eto.g, i Le
tven oh- 's volumng, 3od ale nvneys tecuted

3

or publization; while an

{exeept those from

)
Wit v ackiew edged jn the same mantor

Ageh - wd viacts Wotng te us 2heuld moke the
Bawes ot 4 ersung aud places su pluin, that no mistahe
13 srise therefrom,—and  cotrespondenis  should
a'ways bews st antud that long arucles aro scidom

C musl accompany (ach‘

tmilk in a cellar shauld yever be placed on the
floor or bottow, fur if thete is any impure gas in
the cellar ic will settle ¢1 the ground, cansing the
cream to be bitter, and a poor quality of butter
will e the vesulr, .

After setting the milk away it should never be
distwbed again uatil it is ready to be skimmed,
which should be done as soon as possible after
the cream bas risen and bLgfore the milk has

|

the gr.in undergzoing the operation. In the
method of immnersing the seed it will bo remarked
that nothing but what sinks in the pickle isv ed
for seed—smutty, light grain and various sceds
of weeds being skimmed off and thrown aside,
while that that undergoing the aprinkling proctss
is nll taken as it moy be, sound or insound, smut-

curdled ; oll the gain there {s in queutity aRter
{abiout twenty-four hours' setting you must Jose
in quality. Keep the cream in stone pats of
jars:in acooll place in summer (moderytely warn,
in winter ) ‘Sprinkle a little s 1t in the bottom,
every time you add o fresh skinming of milk,
Neverchurn until at least twelve hours after the
last cream has been putinto the jar,

After the eream has been churned and the but.
ter properly gathered, it should than be washed
in cold water and changed two or three times,
or untl there isno coloring of milk about the wa-
i ter; the whole of the milk must then be worked
from the butter, and it shoalil e salted with’
about twelve ounces of the best Axhton dairy
uslt, well pulverized, to sixteen pounds, or
three-fourths of an ounce in cach pound of buts
ter. The salt should bic evenly werked throug
the eutire viass.
our Lutter makeérs in the quantity ot sult, but
huve taken taken the flrst premium at our coung
try fair (inthe Fall) on June-made butter that
was solted with half an ounce at each pound, and

N
1 differ muwoh with many o} '

the antidote, something that induces or produces
somo smut in the produce of the immersed, what
may be expected ofthatfrom the simply sprinkled
secd.

any well defined reason for the practice—I must
have Lieen going it blind, empirically ; and ifever
Ihave read any inteHigent explanation I must
have entirely forgotten it. But I apprehend the
philosophy of it to be this: If the new slaked
hot lime kills everything but what is capable of
producing sound clear wheat, skimming is of no
use, the application of the hot lime to the wet
or damped grain, can be cqually well done (pro-
vided the whest is damp) whether the grain be
skimmed or not. But I am inclined to Felieve
that the only or chief use of the lime s to dry the
perfect distribution in sowing.
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gravity of the pickl
washed, in order to separate the light and un-

l

the seed which was ot washed and himed, but
sowy o8 it came from the mill. Another cir-
cuinstasce in the case dhesw addienal lizht
upoen the questiun, I filledemy band as full tc
cover the a me grouwl as B had elesowhere
and pnt equaily os much sead on the steepe
and limed ns in the othen portton, but whe

P oy pure. rere still remaine, from some im-; surprised me most wae to aee it come up =
ty If there st i p
perfection in the operation, or incompleseness of | much thinuer than I hadevesseon tho samg qu

antity of sced produce elsawhere, and wut
this coasuderaiton n 11s favor viz: that of fin
growinr wenther (it bemg spring) and ac
draw backs that attend the geawth of winte:

In my young years—not now remembering of wheat. This case sausfied me shat lime does

thus destroy, 1 spwme degree; tae vitahity of
wheat. It Was a plain experiment—sowing with
and withont liming—tha limed portion was 100
thin a crop, aud 1he unlimed was a thick stand-
ing, gool crp.

Ibelieve ta the preventive n quesuon for
smut, snd Ialso believe liming of wet or damp
wheat to be injurivus to its vegetaive or pro-
duging qualii-s,

Ia pracice, henceforth, I would draw the
Yino thus s If [ cauid get a suitable substance to
|%° dry stecped whept as to fit it for suwing, I
would peser use lime at all at any time, but iy

sowjng saninl wheat, whenthe héatof the eartt
BESANE ety when the beat of the cptlliey

- g & 'q'i .
¥ by t; fic ‘already given to the seed by the line, and te
¢ used, to the grainbeing to destroy it, as n the case above detail

which was spring wheat. With falt wheat 1tig, - -

reud, sdund fiom the heavy and good. ldh’l‘erent: so far from the sun, weatber and earth

L b,
Unless, therefore, it can be known that limein creasing the dumage by the ime, each of

packed immediately, witkout a second working;
and that butter, when thirteen montle old, was

Auricultural,

RUITER-MAKING.

‘The following aniiele on butter-muking is con-
tnbuted to the * Rurel New Yorker” by A, D]
1urt, who has taxen many premiumsin Now Yoik
State Fairs.

¢ First, I consder that it is absolutely neces-
sary to have good, sweet pasturage, with an
abundance of the best grasses, and an unstinted
supply of pure fresh water, not such detestable
<tuff as can be found in stagnant pools, but such
as you behold when you # see the rill from the
mountain joyougly gleam,” where the cows can
sluke their lhir;? and feel invigorated. The pas-
ture should have shade trees sufficient to accom-
mudate all, without the necessity of disturbing
cach other in the excessive heat of midsummer.
‘Then have cows suitable for a butter-dairy; not
thase that give the largest supply of milk, but
the richest, yilding o farge supply of the rich,
vronge-colored cream, The cows should be salt-
cd regularly, at least swice cach week, as it wiks
kzep them in heslth and fu a thiiving condition,
which is necdful for profit.  Always be sure to
drive them carcfully to and from the pasture;
never allow them to be worried by boys or dogs,
as it will tend to heat the milk and often cause
«reat delay in the churning, which same will im-
pute to witcheraft, and that correctly, but the
witehery, I believe, is in over-heating the inof-
fensive cow and often causing injurious effects
upon the poor dumb beast.

Always be regulur in your time for milking,
and Iet onc person, (as much as possible) milk
the same cow or cows, and be sure to milk them
as gqnickly and thorougly as possible, for you
thercby save the richest part, and often tave
knots from forming in the teats, or causing a
milk fever, or inflammation in the udder. A
clean, coo), airy and light room (the lighter the
better) is the most suitable place for the pans,
and racks instead of shclves, is considered the
best, as the air can circulate freely around the
pans, cooling the milk more evenly. A common

house cellear will very seldom be found a suit-
able place for setting milk, and the cream or

¢ — m—

just as sweet as when first churned.

Always pack immediately, as it tends to make it
streaked if it is worked a second time. It should
be pgeked in jars, if for home use ; if for market,

well soaked wich cold water, then scalded and
steamed by pouring boiling water in, and covering
to keep the steam iu for a short time, say twenty
or thirty minutes. ‘Then pour off the water and
scrub the firkin with seda. then wipe outthe sur-
plus give it a slight rinse and, when conled, it is
ready for use. When the firkin or jor isfull,
cover the butter with good sweet brine, to ex-
clude the air.”

PICKLING SEED WHEAT.

A correspondent in the DPrairie Tarmér
writes :— ‘

In Scotlgnd, where ! learned my tudimentsl
practice, washing and drying with lime was, frop
carliest recollections, practiced in one way a
another, unjversally. Sowing without such pr
paration was the exception, not the rale. ?

Notwithstanding, we had smut, balls or blacks
and to o degree that, cspecially in flajl-thrash
grain—1n mill-thrashed less — so darkened its
or as to re’ w6 its price for milling purpos
This I am inclined to attribute to partial was)
ing that theseed of such crops may have receiv
rather than to the ineffectivencss of proper
thorough washing as a preventivé.

Our method practiced, is Jaying the seed thin]
on the Aoor, sprinkling the brine, (or cattle uri
as is sometimes used) of a density, with salt, |
awim an egg, over tho mass.  Thus, layer
wheat and sprinkling of the pickle to the qua
tity wanted for onc time, or day’s sowing, a
making it dry for sowing by mixing withitn s
ficient quantity of lime. Another way is,
empty the grain intoa tub of brine, stir and
low to settle; then all that floats is skimmn
off, the brine 18 draitted off, the whest empti
upon the;floor, and it is dried with lime.

It will be cbscrved that the latter method is'a
thorough washing or steeping, whilat the former
is but half a mcasure, neither washing nor stecp-
ing, but only a partial sprinkling, which caunbt
be expected to have even damped the v.hole of

‘

sorves other purposes than mere drying it fo
the advantages of handiness in sowing, 1 have
veason to think that its use for this purpose, does
harm oftener than we suppose, of its application,

kill all that is sickly, it may and does under
some circumstauces injure the vitality of the best
of seed. )

Itisa wellhnown fact that kiln-dried grain
daes not grow well, and the practice of farmers
in scrupulously stecping amd 1ming no more
sced than they expect 1o need within ten or
twelve hours, nnd washing off the bme of any
portion more than they can use inone day, that
they may not lose it the next, is good evideuce

to danp grains hasa similar effect to kiln-drying
—Yurns and destroys its vegetation power. [ re-
member of once aving heard it remarked by a
shrewd farmer that he suspected * that liming
of the wheat to be no better than it was called.”
But there heing no means of luarning the actual
vitality of the seed they hold 1n their haund, far-
mers are guided by the results or produce of the

ripe or unripe, well cleaneG by a strong blast
fanning mill, etc., and fill their fist in sowing ac-
cordingly. Nothing more is detected azainst the
sugpected limeand liberal apphcation of lime to
“dry it well,” and giveita gosd hann@full of
seed, are che renewed injunctions frow year to
ye:.u-. Lest I forget, let me ask here, cannot
some of your experimental farmers, such as Dr.
Hinkley, test this matter?

I 'hsd{glwu)'s a desire to sausfy mysclf of the
doubts I entertaned of the efficiency of the
liming process. In Canada I resolved on giv-
ing myself the beneflis of my doubts,and sowed
half of @ tield of wheat with seed immersed and
dricd with lime, and the other half wheat just
as it came fro:m the thrashing will. My object
being, not to test the amut question, but wheth-
or wheat thus limed was ixaay degree njured
m vitahity by it. The result demonstrated my
doubts to be correct : tho steeped Imed sced
brazded, or ¢ame up, much thinner—I think

o . 24
quantity they sowed *last year,” and pther cir- Wigay a
cumstances, such as appearance, how hnrvcsted,‘ln 9‘1.}‘" thete appears 10 be a differance in
cach kind of coal experimented on.  Of the sud-

these ivflucnees have an apposite  effect, and
neuviralize touw burnine lime,.and save much that
wonld have been scorched to desth. Possessed
of good and clean seed I showld not certainty

in tif best oak firkins or tubs, which shouldbe i, conjunction with the wetting or dumping, does wash and lime for either spring or fall sowing.

\ With seed of doubtful purity anrd $oundness, if {
had to dry wi h Lime, Ishouid allow extra eeed
for the limekillmg process, Ts there nothing
process. TIs there nothing equal 10 lime for
drying 7 Who will experiment forther on this ?

DISINFECTING PASTE FOR DRESSING
WOUNDS, '

Prot. Grace Calvert has published a note con.
cerning a diswfecting pnste lately brought into

that lime, in o new slacked hot state, adhering1use in-Paris fir the dressing of wonnds, point.

ing out that as cunl-tay is one of the ingredi-
ents of the paste. whish probably will be used
;in the nospita's of ous countiies, 1t is importont
to be well informed as to the Rind of tar; ke
shows that there 19 an extraine variation in the
:cmnposttinn of coal tar, jor, while the tar of

Neweastleesl is almostexclusively naphthaline
that of Bogheal coal is paraffine, and that of
ngcannel coal is bazine_and carbolic acid.

stances above named, carbonic acid has remark-

! able antieeptic properties; dead bodies injected

‘with a weak sclution of it may be kept for dis-
section several weeks, and a piece of horse-flash
dipped in the scid, and hung up exposed to the
weather, kept for more thun three years without
eecomposition. The paste referred to, is com-
posed of one hundreed parts plaster of Pagiy, and
three parts of cual-tar. Whenapplicd te wounds
it immedirtely neutralizes the sickening odo:of
even the most offensive, Tar has long been
known aad used as an antiseptic; and in the
last contury, Bishop Berkley wrote a treatisc to
<emonsirate the medical virtues of tar-water.

A Goop Brackugrry WinE.—Tomake a
wineequal in value to port, take rips Blackber
ties, press the juice from them, let it atand 36
hours to ferment (lightly covered) and skim off
whatever rises to thetop; then,"to every galloa

about = third thinper—then the portion fromt

| of the juice, add 1 quactof water aud 3 lbg..of



