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TEH CANADIAIN FARMAER.

]

STOCH.

WEIGHTS OF SIIKKE,
Bat fow. farmem aro awsro of the heavy

Tweights sometines attained by the large

broeds of shcop. Some of the breede, as

" mansged in Eogland, exceed 300 pounds.

"Lhe avorage weights of ton montbs’ lambs,
at Switbfivld, Bogland, in 1834, show that
tho growth of thoso 1ambs from the special
breedsis very rapid. The lambs of the
Hawpebirs and Wiltshire Downs aversged
204 pounds ; cross broeds, 188 pounds ; Ox-
fordshizos, 178 pounds; Cotawolds, 176
pounds ; Stropehire, 163 pouuds ; South-
downs, 161 pounds ; Lzicgstess, 120 voun s,
At the age of twenty-one mouths, the
welglts were a8 follows: Hampshiro and
Wiltahire Downs, 263 pounds ; Oxfurd, 202
poungds ; Lincoln, 283 pounds ; Cotswolde,
283 poynds; cross breeds, 270 pounds;
Kentish,202 pounds; Leiceaters, 244 pounds;
Shropehires, 230 pounds ; Southdowns; 216
pouuds, I{are we notico that the South-
downg fell but little below the Loiceaters at
twenty-one months and exceed them at ten
monthe, The Abovs showing is & creditable
one for-thy Southdqwne, and confirme their
position as ope of-tha best hroeds that can
be uacd for improvemont,

stouK KuTis,

Tho Holstemn hutter cow Mink lays
claim to by the best milk and butter
cow yel heard from.  lmpotted us a year-
ling. calviug at two, sho rave when three,
inten diys I Avgast, 4313 pounds of
milk from which was made wwenty-three
poundsand three ounces of Lutter, Asu
four-year-old her best daily yield was
nincty-ong pounds. Bust ten days 899
pounds, g« month,2,194 pounds ; yearly

. yield, 166284 pounds, She gave iu ten

days twenty-nine. pounds ave six ounces of
butler. Last year sbe made three pounds
piug ouaces of butterinoneday. Allthis
time she lLns tuken her chances with a
largo herd, avd has ordinary dairy care.

J N. Muncey, i aprize essay on butter-
makiog in the Rural New Yorkcr, subinits
tho following propositions as the result of
experiment : 1, Dilk set at 90 degrees
in water at 40 degrees for 2t hours, wiil
yicld more cream and butter than milk set
at S0 degrees in water at 60 degrees for the
same tinre, 2. 2Mllk st at 90 degrees in
watel at 50 degrees for 2 hours will yicld
more cream and butter than the same milk
cooled to 50 degrees before setting. 3.
Milk sct at 90 degrees tn - vessel four inces
deep ina room at 6010 65 cegrees for 24
hours, will raise mote cream aud make
poorer butter than mili: sett he first two
propositions. Practically, then, the most
cream js obtained from the milk when it
is set as it comes from the ¢~ 7 at about 90
degreer aad geadaally coc 1 to, say 30°
degrer  efore ncidification. Milk in the
creamer, or clsowhbere, should he cooled so
rapidly that acidification docs not begin
untll the cream bas risen.

Evory paper in the United States, in the
opinivn of the Lewiston, Ilk, Gasetle,
ought occasionally to keep the fact before
its readers that burnt corn is a ccrtain and
speedy curo for hsg cholera. ‘I'he best
way is to make a pile of gorn on the cobs,
cff~clually scorch it, and then give the
affected hogs frco access to it, ‘This
remedy was discovered by E. E, Lezk at
the time bis distillery in thle connty was
burned, together with a large lot -of sture

corn, which was 80 w.tch injured 23 to bo.

unfit for.use, and wa hauled out and.
greedily caten by the Twors, several of
which were dying daily. After the second
day not a *ingle bog was lost, and tte

dlseaso catirely conquered.  Thoe remedy
has been tried i u humber of caces sineo
and never fuiled.

St e ey A v

AT BHADKLAND

A Chatty Latter on n Pleasnnt tylp

A vhit to “Sbhalcland” Powell Dros,
Stock Farm, is cuo always to be erjoyed,
and one of which ho will always tlink
with the most ploasant rxecollectivna,
Busincss called uas thero last weck, and al-
though our stay was very briof, wo onjoy-
eod our visit very much there
William B., ono of the threo brothers who
constituto tho ficm had heen away to Now
York for ten days aud returned to Spring.
boro on the samo traiu with ug, The ex-
tremely warm greeliog that ho received on
bis return from his otker two Drotherslod
us to believe that they waro brothers in
deed as well as in namo ; and wc thought
this accaunted to a cortain oxtent for their
being bachelors, e wero greetod with
the wwual warm welcomo that always
makes us fecl at some at Shadeland, and
onquities after my friend, who was going
to accompany e thither wero next iu
order, Shadclan? is one milo north of
Springboro, the road runniug along tho
baso of the moustain which gradually
rises to the castward. Ou tha left mainly
lies tho beautiful valley which comprises
Shadcland farw, aud further on to tho
west rise the distant hills, As you ap.
proach the house, to the right, in a clump
of trees (evorgreens nicoly trimmed, and
clme) stands a weird-Jooking figure of eay
stone, like some old man standing sentry.
A jet of crystal spri; ia always playing
around this old stone wav. The homo of
the famtly is in @ houso on tho side of the
mountain, nestled down zamongst the
beaviiful shade t1o, in the midat of a
green Jawn, snd like mapy Awcrican
houscs it bas no feoces surrounding it to
mar its.beauty. Springs and brooks in
grest variety and endless successivn abound
furnishing an abundance of water for tho
stock, and for oth¥r purposes. Shade is
everywhere abundant, making “Shade-
land,” the name of the place very, appro-
priate.

On the 16th of July they received their
first consignment (for this season) of im-
ported horscs, Forty-one bead of Der-
cberons. were shipped from France, and
thirty-vine were safely landed at Shade.
land, cue dying on board the steamship,
and one on the cars after landing. We
Were amurcd that this was a very fortunate
trip,the number generally lost on a voyage
much gxceeding thfs, Thoy have some
very fine horses among this number, buta
good many are sick with the distemper and
show the effects of their long voyage. The
most of this stock will no doubt be kept
on haud until acclimatized, thereby re-
ducing the risks and uncertsintiesto the
purchasers to a great cxtent, Some of the
horses that we saw-there Isst spring, we
would scatcely know now, so great has
been the improvement in them. The con-
stant -succemion of importations cnables
them so to equalizv the supply so that accli-
1 ytized stock is always on tand for pur-
chasers; which is a great consideration.
The stock that wo sawat Shadcland was all
looking well potwithetanding the long
drougbt they bave had thers, On the 19th
of last month they had a terrific thundes

ightoi the Brookaside |. .
atorm, The lightuing strack Lie Brooksice tank of cold water or, refrigerator, waere

barny, the . abodo. of -the trotting-bred
hozses, and pamed down the gabls end,
of the barn, and through the box stall of

Satelite, fortanstely however, not injur-

ing tho horso nor sctiiog firo to tho etablo
although shatteriug.tiiad. portion of it. A
team was instantly killed' in-s brick-yard
closo by, The new oftico that atands closo
to the house, so haudsome in desigo- and
arlistic in finish, is being staill more im-
proved by the addition of beautiful stalned
cathedral glass windows of twenty-thirce
differont colors, . On ono of tho windows,
wo noiiced tho head and neck of Satelite,
also the hoad and neck of their wonderful
Holstein heifer, “daud,” painted on a
crystal white groundwork and burnt into
tho glass, half lifo siza and as natural in
color aud form as we could supppse pos-
sible.  Oan enquiry wo asertained that it
was the work of Booth & Reister, glaes
stainers of Bullalo, N, Y, Sixty.five men
aro now owployed on- the farm, aud
obliging demncanor and kindness ave gotico-
able overywhers and among all connected
with the establishment. ,

What 9 contrast:between the dicty work-
thops of tho citics. with their swmoke and
dust, and tho pure air aud healthful, pleas.
ant work on such a farm; so ennobling and
leevating in every department pertaining
to it. Powell Bros establishment . wo be-
hievo justly entitled to the nama of “Tho
Live Stock Emporiun of the World.”

MANAGEMENT IN TUE DAIRY.

A w»por read Tefore the Mississippi
Valley Dairy and Creamery Association by
Mra, A, H. Wiog, of Vandalia, Iil,

There appears just now a growing intor-
cst among the farmers in regard to the
dairy anl crcamery business,  Almost
cvery farmer you meet has something to
say upon the subject, Tho quession is :
“Whi~h will put the most money into the
farmers’ pocket, to go iuto the dairy busi-
ness themsclves, more thoroughly, or scil
their cream to a creamery 7 Iam very
frequently asked the quetion : “Does it
pay to keep so maoy co 1 I answer
yes. Bat to make it pay yor must keop
good cows, and no other, for one or two
inferior cows will eat up all the profits of
the good onca, Then they must be well
fed on tho best and most nutritious food.
1 think the very bost feed a milk cow can
have is clover hay, all she can eat, and a
good feed twice a day of oats ground, to-
gother with all the water she will drink
(not ice water cither), pure, fresh water
from the well, Then they ahould be pro-
vided with clean, warm, comfortable barns
whevre they will be safe from theinciem-
ency of the weather. Ina word keep all
the good cows you can, and keap them
well ; give them more of your individual
attention ; don’t throw too much respon-
sibility upon bired help. Make it your
business to look after your cows, keeping

_youraelves posted on all and everything

connected with thems, Be sure your cows
aro milked by carefn), kind and gentlo
bands, and the milking done in the most
cleanly and quiet manter, '

Use iin pails, never use wooden ones;
you cannot keep them sweet and pure, and
never allow your milk pails to be used for
auy other purpose. Set the milk in deep
cans, not too large to be conveniently
bandled, twenty inches deep by eight in
diameter, with close-fitting covers, I think
the moet desirable, the cana to be setina

the milk will be kept at a uniform tem-
perature of fifty-four degrees, Of course, if
you havcja spring of .clear,cold water where

you can convey tho water around the mitk
you ¢an keep it better than any other
way.

1tat fet caroful handling and the most
perfect cleanliness ho your eopstant eare,
The milk hause room should be uwrd fur
dairy purpodes and uo other, never all v
ing any offemivo odors to come inclisy
proximily to the milk. No person sinok.
Ing tobacco or with dirt of any kind on
their feot, hould be alloved to cuter the
dairy room, as they will leavo an offen-ive
odor that the milk will take up aud impart
tu the creaun

The ve.alt wilt bo inferior bhutter, No
differerey whetber made in a dairy or
cream- 1y, tho result will bo the same, for
10 duiry or creamery can preduco gilt clgo
buwter out of poor, inferior cream, but
have to depend upon the quantity of the
cream for the purity of their butter.

So there isno differenco which plan you
adopt, dalry or creamery, cither will pay
you, 80 long as you will obaerve all of theso
rules. Good cows, (tho moro the bettor),
well fed aud watered, comfortably kept
and kindly handled, the milk keptin the
best pomsible manner to get the moit and
purest cream.  Jf you decide to acll your
cream to n croamery,which I think is much
the bottor plan, if you have but few cows,
you cortainly will liad it to your interest
to obuerve all of thesy rules, You will
ficd by s doing that “it will pay to
keop 80 many cows,” but it will not pay to
“toop inferior cows, poorly fed and allowed

‘tv drink ico water, (and go days without
.even that), and stand in the fence corncrs

shivaring with the cold, then cursed, beat
and kicked Leeause they can’t atand tilt
while their inhuman owners try to get the
little milk they have to give, poor in qual.
ity as well a3 quantity, which is movo than
their mnaster deserves, into a pail used for
all purposes, and often a woodea oue, or
if tin, the straincr attached to the pail,
where it 14 covered with the loose dirt
from the cow's udder, then tho milk is
strained through it into all conceivably
kinds of veseels, It is then set in the cup.
board or fafe standing in the Kkitchen,
whero all the different kinds of vegetables
are cooked, and the men sit and smoko
after each 1neal, and too often the womer
smoke all tho time tney are cooking, skim.
minog tho milk, churning and working the
butter, often churning for two or three
hours, then setting the churning aside to bo
finished the next day, (that day often the
Sabbath), and all for the want of & ther-

momeoter (cisting forty cents) to teat the.

cream aud haveit at the right temperature
—many hours spent in the hardest kind of
labor to be charged to guess work, The
salting of butter i3 done in the same men-
ner by guess ; takiog up a handful of calt
(common barrel ealt), and working it into
tho Lutter ; then they think they have not
put in enough, and 8o put in another hand-
ful, and work, elap and smooth it over
until it is nothing but salty greace, which
they cannot sell for more than ten or
fifteon cents per pound, and it is dear even
at that price.

I thik it would take a pretty smart
expert ¢reamery man to make butter out
of thelr croam, that ho he could palm off
on thecity dcalers asgood creamery butter,
And thoeo aamo partica will tell you “it
does not pay to kesp so many cows.” Auy
wonder?

Ask them what agricultural papera they-

take. Their answer will be the samo ; “It
doesn’t pay to take a;paper.
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