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The pl.a of foîuning syndicates or
joOl" for stchl purpos a fregtently

r:soî scat to lis the cas of Stalhots, aid
ue desare ta sutggest that tist st.no idea
maay be satisfacto1 iy appliet to tie bul
protiltem lie typ, ta La selected moust
be settled by thlo particultaitr teqmîreinenits
of different sections. lit somoe cases it
wolat le best to breed for a pronounced
beef formi, !a others special dairy sorts
ma profitably b maintamned, and
thrioughoutother portions of the country
thedual-purpose kind will b found best
of ail in any case, it wvil not be difti-
cult ta lina a satisfactory buil for the
desirei purpose, and those who are at-

alt etm.aCtetestent imhytldually
should sake the tattei a ith ti eticir

icîgIborS atnîd arrange for Cit ownersiip
ai a first.class Luit ta commusion. The
ideata, of comset, îlotsa new one. Itlhas
been adoptad ins a gieat imanty îmstances
it diffesent parts of tha cointry- ini tU
past. Nevertteless it is tra that there
ara many places at the preseit timo
wcero this upractice couladib inatgurated
wItit great profit to all parties coiceîtied.
Wo leite that such of Our readers as art
confronteid iith the probletm of how to
obtas the service of a good bull iwiil gave
this idîea scerious oisideration.-Breed-
crs Gazette.

About Peeding Calves.
ON'T overfeed. Calves are very

greedy at feedingtime, anîd thera
is Oten a great teiptation toa

give tiet miik tait the calves cai pro-

bærly handle, thus causîitg them toscour
vi-rfeettiigi as uîndoubtedly the matnt

reaan why so many farmers aio unable
to raise good thrifty calves oit skima-iilk.
At Cite collega wei fint that calves frot
tirea to fOur mtonths old wvill not stand
more than rigiteei to twventy pounds
daily per htea; frot seven to eight weeks
old, fourteei ta sixteen poiunds; and three
ta five s-eks, tea to tw-elvo potunds.
'One tiart equals two pounds.)

Kattir corn-iia l is proving an excel-
lent fera for youig calvess at th agricu-
atur ralicge. It is constipating, and
aitds msaterially in keeping calves fratm
scouring. Thiy conaenco ta eat the
tail swhîen teni days ta two weeks old.
Atfirest a httle of thei cal is pliacedin
cer inothds aiter drinting their omilk,

and in a short time they go ta th fred
boxes and eat weith a relish.

Never put corn, kaffir corn mnea or any

other gi ain in to milk for cslves. Tlie
starch of cor lias ta be changed ta grape
sugar before t isdigestible. Thischango
onl tales place in the presetice of au
alkali, ail is doe chietly by the saliva
of the imouth. Wien cornt as gulped
down with the milk the starch is not
acted upon by the acids of the stomacli,
but remains unchanged anttil it comes n
contac iith te alkalin secretions of
tho intestines. 'Vitti liogs. tie stomaci
is salail and the intestines long. This
altos starhy mnatter to be digestei su
the itesrtines Ta opposit is trtewlit
the calf, the stomach being large and the
intestines short. Uniess the starcly
amatter as largcly digested by the saliva
of the mauth, complete digestion vit
not take placo in the intestines, and the
catf scours.

Flax-serd meal made into jelly or grucl
is good to taix with skim-ailk ta tak
the place ai butter fat. Oil meatl is fe-
quently uised for this purpose, but, like
skim.silk. it lias a largo amount of fat
removed, andtis not as good as maalrith
the fat in it.

Preserving Surplus Summer Butter.

BOUT th most conveonient way
of preserving a snall quantity of
Lutter for future famaily usa ls ta

swrait raci lump of butter by itself in a
clran and esoisteied picce of thin muslin
and then pack in stone jars. Tubs wvill
io if perfectly sweet lait not ieaLy.
Keep the butter covered with a clear
brine made by bringing to boiling point
aitd holding for some minutes a solution
ofsalt ins water. It should b amade of
good butter salt, flre from odor. and pire
wsater, sua the solution shoulad b satu-
rated, i.e, thera should b as rmuch salt
added as wvill dissolve. After boling
sligihtly for eight to tan minutes, set in a
cool place. and whtien thoroughly coolcd
the brita may bo poured. aver the butter.

B asue ta keep the btiCter well iunder
the brino by means of a sligit weight
placed on top of it If tha butter is al-
iowed to float it will coma in contact
with air ant b injured Tho boiling
removes the air frot tie brina and des-
troys the feriments which smay le prescnt
in the salt or water, Keep ct jasa
covered and on tha bottato af tha celar
or other cool pac1. If tubs are used
put them on a rn= or a stono to pre-
vent the hoops rotting off. It ought ta
b understat that butter for long kep-
ing mat have tho biittermilk very
tIhorughly removed at the titme i is
mtade. Tretea in tha manner indicated.
thrra should be no diffictilty in preserv-
inr the aummer butter sa-plus for cith
followcing vinter and spring consump.
tion.-Ex.


