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eanse 3 hut itis well known that the eyes suf-
fer wmost  fiequently where theve is o
Light.

Whether o durk stable e pernictous to the
eyesor not ot as aheay s bad sble. 1t b
tou many wvisble hobes amd corners about at,
ever 10 be thinaesth claansed, The glonmy
dungeons i wlie b boat aaned conech borses nre
st atien wmaned are always fonl The
L ses ae attended by men who will ot da
thew duty i they con negheet e The duag
and the wrwe be tonin 2 for werks tozether,
uned contannn ing the o tdl itis unfit for
use. Fhe hagses aee aeser peoperly gooom-
el They cannot be sean.

Al these thines considered, gt s evident
that the stolde onght 1o be well Dighited, nnd
that the exprose uttending it is a prodent
owlay.  When side wimndows cun not e
convenientiy  mttoduced, & portion of the
Ty oft must e saevifiend, and lyghs obtsnd
fram the vonl Pl i andinmy enses, wall
not be grently missed. Letatbe well done,
of done at all.
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COMPARATIVE VALUE OF DIfF-
FERENT RINDS OF FODDER FOR
CATTLE.

A table of the comparative value of different
hinds of fudder for cattle has heen published
by M. Amtoine, in Franee, and is the result
of experiments made by the principal sgricul-
tunists of the content, Thaer, Gemerhaue
ety Petro, Roeder. Weber, Krantz, Andre,
Rlock, De Dombinsle, Bousanganit, Meyer,
Plotow. Pohl, Smee, Cud, Schwertz, Pabst.
It ax unnecessary to give the fizares which
enchof these experimentalists have set dowa,
but the mean of ther experiments being
tuhen, there is more chavee of the result he-
ine nenr the trath, Allowannce ust he
nende for the iff-rent gandities of the snme
food on different <oils and diferent sensons.
la very dry summers the sune weight of any
areen food will be moch wore sourishing
than in wdopping senson. 8o likewsse any
fodder rsed on e tich dey sod wall be more
uourishing than on a poor wet one.  The
stundard of comparison is the best upland
meadow-hag, cut us the flawer expands, and
properly mude und stacked. without mnch
henting 3 in shoit, bay of the best quality.
With respeet to hay, such is the difference in
vitlue, that 1 100 {bs of the best is used it will
vegusre 120 1hs of i second quality to keepthe
same stock ns well, 140 ths of the third, nod
30 on, till very caarse and hined hay, not well
mnde, will only be of half the value, and not
so fit for cows or store cattle, even when
siven in double the quantity.  Wiale good
Bay ulone will fatten cattle, inferior hay will
not do su withont ather foad.

100 lbs. of saml hay isequal innounishment to
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90 ,, o hay-mmade Clover, when the blos.
som is completely developed.
fR . Ditto, before the blossom expands,
98 o o Cluver, second crup, is equul an
nonvishment to
98 ,, .« Lucerns hay
£9 o « Suiufoin hay
91 o Tare hay
a0 ., . Spergula arvensis, dried
146 4, 4 Clover hay, after the seed
410 ., . Green clover
457 «  « Vetches or tares, green
275 . 4 Green Inding curn
425 . .. Green spergala
325 ., 4 Stems and leuves Jerusalem arti-
choke
511 ., o Cow-cabbage lcaves
600 ,, . Beet-root leaves
300 . o Potato hialm
374 .. o Shelter wheat-straw
442 o o R}e struw
192 "w o O’ﬂ straw
153 40 v Peus ulm
159 4, « Vetch ulm
140 4, o« Bean hulm
195 + . Buchwheat straw
170 4 o+ Dried stulks Jerusalem artichokes
400 o . Dried stulks of Indian corn
250 + 4 Millet straw
201 «  Raw Potatoes
175 o o Buled do.
920 ,, . White Sileaian beet
639 « « Mangold Wurel
504 ., ,, Turnips
276 4 Currats
287 . 4 Cohlhalis
308 ., , Swedish turnips
350 v Ditto  with leaves on
54 . u Rye
45 « 4 Wheat
54 v e Burley
59 ,, . Outs
50, o Vetches
45 « 4 Peas
45 4 4 Beans
64, o Buckwheat
57 o 4 Indian corn
2w French beans, dried
47 + 4 Chesnuts
w v Acorns
30 ,, ,, Horse-chesnuts
62 o w Sun-flower seed
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w o Liinseed cake
105 o o Wheat hran
100, o Rve Bran
167 o o« Wheat, peas, and aat chiaft
179 4 o Rye aund lanley chal’
8w e Dried hmeeteee lenves
R o a0 o onk lenves
67 w w0 o Canadn popler lenves

Pattermntly hay is good for cows, not for
hotses, “The second cnt is geuerally consi-
deved 18 mleror m nomshiment o the first,
New hay is nut wholeswine, At Paris,
when n biad of 1000 hilos is bavguined for,
the seller must deliwver—itt between hinymnk -
g amd Octoher 1, 1300 kilos—~t{rom October
1 to Aped B 1100 Mibes—and after Apridonly
1000, Thes s fwre, snd wllows for loss of
weight in desing, o London, o load of uew
by 16 20 ewt s of obd hay, unly 18 ewt.

The dried halm of the Trifolinm incarnn.
tam, nfter the soed s rvipe, is little better
than straw.  Claver, (ueerne, and saintoin
ure genetally supposed ta lose three-fuinthy
of their weight in deying 5 but s general
they lose more, especinlly in most climates,
where the sap is more diluted. When
tonchrea by the frost they become very un-
wholesome, and should never be given to
cattle except quite dey.

Stenw is, on the whole, hut poor food, nnd
unlesss eattle have sometlung better with af,
they will nat heep in any coadtion ; when
given with turmps or other pools, stenw cor-
reets thewr watery nature, and is very useful ;
ent into chafl it 1s very good for sheep when
fed on turnips and old-cake, and when aewly
thrashed is us good wearly as tmy. By o ju.
dicious mixture of different kinds of foud, a
mare ecanauucal mode of feeding may he
substituted for 1 owree expensive ane, aud the
smne vesult obtmned.  The vilue of straw
depends much un the soil ¢ a very clean crop
will not give so nourishing stinw as oue con-
tining many succulent weeds,  Pens and
vetch hulm ure superior to straw, especinlly
when cut inte chutl ¢ it is by some thought
cquid to buy.  ‘T'he sume wiry be suid of bean
halin not left 100 long in the field, and cut
before it is completely dry.  Buchwhent
hindin is of fittle volue @ ot is thought unwhole-
some if given o sheep.

16 lbs of mw, or 14 the, of bailed potatoes
will allow # dininunion of glbs of hay.

Turnips will feed store pigs, but they wil
not fatten on them.  Cans amd parsuips
are excellent for horses, und, when baled,
will futten bogs.  Ruta-bags 4 liked by
harses : it mahes their coats fine, but must
not be given in too great guantity, or it will
gripe them.

Frenino.—A certain quantity of food 1
required to keep an ammiad alive undao health ;
this is called Ins necessary mation of fonds of
lie hins wmore, he will gain Qesh. or gve nulk
or wool.

An ox requires 2 percent of his live weizht
in lmy per doy @ if he works, hie requires 24
per cent ¢ aanilch cow 3 per cent : u fatting
0%, 5 per cent st first 3 44 per cent when hnlf
fut 3 and only 4 per cent when fut ; or 43 oo
the average. Sheep grown up take 3} per
ceut of their weight in huy per day, to keep
in atare conditwn,

Growing anitmals require more food, and
should never be stiuted.—[Journal Royal
Agricultural Suciety.

UL V.

GREEN PEAS FOR WINTER.

The lovers of green peas will be pleased to
learn thut they cun be preserved for winter
use. by simply guthering them at the proper
season for using them green, shelliog them
und drying them in the shade, and when well
cured and perfectly dry, packiog themn away
for use.

When required for use they should first
be immersed 11 warm water for ten or twelve
fours, which will render theiun as tender and
deliciously succuleut as when taken from the
vines. The best method of prescrving them,
ufter they have been thoroughly cured by the
above process, is 1o put them into close jurs
or batties.  In thisway, not only greer. peas,
but green beans and green corn may be
thie year tound.—(Furmer & Mechaaic.
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Iurnovrn Caxore- Wicks.—An improved
candie may be made by steeping cotton wicks
in limewater, in which a considerable quanti-
ty of sulipetre (nitre) has been dissolved.
By this.menns is ocbtained a pure flame aud a
superior light ; a more perfect combustion is
ensared 3 sauffing is vendered nearly as su-
perfluous as in wax lights 3 and the candics
thus wmce do not run nor waste. The
wicks should be thoroughly dry before they
are covered with tallow, otherwise they will
not burn with a uniform,and clear light.
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flow 7o MaKE @oop Tga.—Boil rain
water and pour upon yoar tés, letting it steep
frum oue to two minutes if you wish 10 reatise
the true taste of the * plaus diviae.* Well,

had | centrute by freezing or by distillation ; put

river, or spring water, in many parts of the
cauntry, is strongly impregnated with line,
which ucts chemically on the tea-den€, nnd
greutly detevioyates, or destroys its fine uro.
matic tlavour.  In fact, water, contuining
lime, or much vegetuble matter in solution,
hins more or legs effect. on all hads of cooke-
ry.  Besides, it is lbighly injurivns to the
Lieuith ol suust persons.
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HOW TO MAKE GOOD VINEGAR.

Common househald vinegar is usually ob-
tained f1om wine, cider, beer, malt, fenmented
sugar, mokisses, el the uleohn) contuined in
thens bewmg converted into aeetic neid by the
absorption of uxygen, wluch 18 wmore or less
intermixed withe guw, sugar, and other vege-
tuble ttter. The prmepal vequisites neces-
sary to form uny of these substanees iuto
goud vinegnr, ave, contact witl the aw of uny
tempernture between 702 and 802 ., the
presence of aleohol, and the addition of some
extraneous vegetuble matter to promote the
aeetous termentution,

Puare, vundulterated cider-vinegar, reduced
to a proper strength, is considered the best
for generul use in this country, uud is ulways
attwinnble by thuse why pussess  apple-or-
chards or cider of ther own, and should be
mure abunduntly supplied in ket than
it is.  An excellent uretscle way be made by
putting away good strong cider, without add-
g anything to it, 1 one or wore substuntial
cishs 0w warn plice under cover, with the
bung-holes open, but covered with fine groze,
in order to admt the wry and there fet n
grndunlly undergo the necessury fermenta.
tion. M the csks ave freguently shukeu,
and their contents ocersiounlly denwn fiom
one to number, the process is hastened.
When fit for use, a small portion of the vine-
gar should be deawn flom cuch eask, and its
place supphied with u hike quantity of cider
thut is freshe I barge estublishments the
operation muy be enreed on with o number
of cushs ut ouce, worhed in pairs, by cem-
tencing with one filled with goud vinegae
aud another of the sume cupucaty tilled wath
pure ewder.  Fust deaw out s quart or a gl
fon, us 1ty be, from the cask contannng the
vitiegur, sud replice it with an equal quantity
from that wluch contuing the eder.  Thus,
by contiutng the opesution daily, for smmne
weehs, one or more hogshends, of good,
wholesome visegar may be forimed, without
the addition of auy foreign or injurious mite-
rids. When sufliciently shurp, the vinegar
should be drawa oft’ wto smuller cushs or
buttles, tightly bunged or corked. and put

way 10 # moderaiely cool plice for use,

A superior vinegar may be made by filling
u burrel one-third full with strong  cider, re-
duced by freezing, and letting it stand with
the bung-holes slightly covered for at least
nine months. It the fermentation does not
proceed with sulficient rapidity, 4 few quarts
of the iquor muey be withdrawa, boded toe
short time, skinnned, and thew poured buck
uto the cask.

A vinegar of good strength ny be pro-
duced by putting 6 lbs of sour yeust mude of
leaven and rye-flour, mixed with hot water,
into a cusk contuining 100 galluns of good
cider, ngituting the whole with a stick, and
then let it ranain for six oreight duys. It is
vecessury 1o druw off this vinegar and bung it
up close, a8 soan as it is mnde, otherwise it
will quichly grow vapid or flut.

Thuse who hve aut cider or grape juice, at
their command can nuke n tolerably good
vinegar, by any of the fullowing durctions,
which we copy from Caoley'a « Cyclopedia
of 6000 Pructicul Receipts,” but it will be
less pure und more liuble to spml, thao that
mude from cider, malt, or wine :—

Sugar- Vinegar.~Add brawn sugar, 4 lbs,
u_)deach gullou of water, and proceed as withs
cider.

German Household Vinegar—Take soft
water 73.gullons ; honey or browan sugur, two
ibs ; creatn of wartur, 2 ounces ; corn-spirit,
one gullon, Ferment as ubove,

To prevent mouldiirss ia vinegar, the ful-
lowing methuds have been praposed :—Con-

up thevigegar in bottles aud keep them well-
worked ; or buil it in & well-tinned ketile for
& quarter of an hour ; put it in uncorked bot-
tics ; place them in a kettle of water with
their necks sbuve the surfuce, and let then
buil for an hour 3 then tuke thew out, cork
them up, and the sinegar -will keep for seve-
tul years without growing mwuldy or turbid.
—[ American Agriculturist.
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CROPS IN THE UNITED STATES.

The Boston T'raveller, {Muassachusetts),
says the crops in that neighbourhood prowise
an abundant burvest. New wheat has arrived
in market at Saiat Louis. In Virginia the
wheat crop has been harvested, and is said to
be good both as to quality and yield. In
Georgia it is said the crops will tura out very
well.  From other States we have no late
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PRICES OF GRAIN IN ENGLAND
AND INCANADA.

Few of our fariners who have given auy
attention to the subject but wmust have noticed
the very wide discrepancy between the prices
which they receive for their produce here and
the prices which the speculutors receive for
itin the Eoglish market.  Cupidity is ex-
pliined as a necessary cantion ; roined specu-
Intors sre pointed out to quiet the complaints
of the furmer, and he becomes reconciled to
his fute, or expresses his sud conviction of the
necessity of some more relinble and less ex-
pensive agency by which to convey his gran
to the Eoglish consumer than that of
the  spiritless  merchants, cramped in
means or enjoying that species of maounopoly
which ever arises from the absence of neces-
sury competitions but this expression does
not pgo bLeyond an umineaning murmur: it
lends to no practical result: produces no re-
mediul measure.  Years pass away and the
sume system continues. The Danks are par-
tinl, nigurdly, illiberal, or unfuir in their dis-
counts, which tli€y contine to a compara-
tively few merchants, who contrive to geta
wanepoly of the market. ‘The Banks, iu
fuct, hold the purse-strings of the country;
the merchiants whom they fuvour are gener-
ally Stock-holders, so that in reality their fa-
vours nre confined to themselves. Here is
the neucleus and the strong-hold of a mano-
poly. A paper currency thus mismanaged
praduces evils which are not the necessary
results of the system, but only theiuseparable
concumitants ofits nbuse. he partiality and
fuvonritism which attend the whole system
of baak discounts necessarily prevent compe-
tition among buyers, and compel the furmers
to take such prices as are offered to them by
the few merchants who have practically 2 moa-
opoly of the market. Tothis couse, inagreat
weasure, may be traced the fact, that oo al-
most all occasions the price of wheat is much
higher at New Yotk, Boston and Portland
thnn at ‘Toronto, Hamilton. Kingston and
Montreal.  We have no desire to mislend the
reader by assuming that this is the sole cause
of the discrepuncy in the price of produce in
the Canadinn and in the American markets.
Weare free tondmit that higher freightsfrom
Qucbec than fiom New York and Boston to
Eugland, add their quota towards producing
this result. But the evil, we iasist, does
exist.  Our merchants want the spirit of
lionourable competition; they are too.few in
number and too needy ; the farmer wants to
be insured of fuir prices. Merchants, on the
other hiand, would be very .foolish: to act
recklessly or run imminent risk of ruin.
‘There is great difficu’:y in calculatiog the
probable stute of the English market some
monthis hence. Merchants must, therefore,
huve a wide margin to cover the chances of
possible loss. They may be occasional
losers, but on the whole their profits must be
large. How then ave we to rid ourselves of
the expense entailed by this uncertainty. the
want of spirit.capital and competition smongset
grain buyers, aud the juggling system on
wiuch our banking operations are condacted ?
Shall we mend the old machine or construct
anewone? If we determine to take the
former course, how isitto be done? We
cannot infuse honour into the breast ofsvarice
by legislation ; we caanot by legislation cre-
ate new capital and a new racc of merchante;
nnd it is questionable whether by -legislation
we can convert Bank monapolists iato impar-
tial dealers in money, and divest themof all
athitrary controul over the mouetary affairs of
the country. No: legislation has not the
talismanic power to metamarphose corruption
into virgin purity. to infuse life into the mo-
twanless corpee of the commercial body, or o
call into being & new, energetic race of mer-
chants. The present system must be super-
seded. The furmers 1oust move in the mat-
ter. They must assist in bringing about the
necesonry commercial reform.

We are ot merely dealing in vague spece-

accounts.
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