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Agricn

Agricultural Food-Steamer.

Az many, perbaps a majonty of Canadiun faraers
aro now giving o great deal of attention to cattleand
cattle-feeding, it becomes a question of firat smport-
ance, especially in theso scasons of variable crops,
how hiest to utilize the produco on hand, to renovate,
il possible, tho old, couscrve the new, and epin out
both to the very best advantage.

Que ye=rs’ scarcity in the fodder yicld eften proves
a gerious matier to tho feeder. There are only ver-
tai- productions which he findg gerviceable ay arti.
cles for feeld, and when these fml heis driven to
various necessizous expedients to heep s stoch in
anything LLz comfortalle, or rather profitable vir-
cumstances through tho winter, if indced—as fre-
quently happens—he 13 not obliged to ecll off the

‘t«'\geous still mnust that foed becomo when, by means

ouc-hal{ or more tv olLviate the starvatioa of the

of a thorough steaming, 1t 18 cooked to the same ox.
tont, but with all its clementary strength retained?
Wo find in the U. 8. Agricultural Report for 1863,
the following atatod as tho rosults of steaming cattle
feed—the writer having drawn up s ttatemeat after
an experience of several years i~

s First 1t renders mouldn haw, straw a: el corn.
stells perfectly sweet and paletable.  Anunals seem
to relish straw taken from astack whick has been
wet and badly damaged for ordmnary uss, and cven
in any condition exeept “dry-rot," “steuming will re-
siave 143 sweelness,

© Second. 1t diffuses the odor of tho bran, corn
meal, o1l meal, carrots, or whatever 13 muxed with
the food, through tho whole mass, and thus it may
cheaply he flavored to suit tho animal.

S Thivd It softrus the tough fibre of the drycorn-stalk,
rye-straw, apd other hard material, rendering it
almost Lhe green succulent foud, and eamly nasts.
eatad and digested by the animal

* Fasrth 1t rendders heans and pens agreeable food
far horses, as well as other animals, and thus cuables
tho foeder to combine more nitrogenous food in tho

diet of Lis animals.
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remainder. The old and mouldy prodanctions of the
last and preceding years are raked up and miugled in
large quantities with much smaller proportions of
new matter, and the compound thus produced is
acrved up to aninals that cannot properly rehsh it,
and consequently do not derive that nourishment
from it which it should and would yield if differently
treat:d. How important then ust be the know-
ledge bow to render old mouldy remains serviceable,
True it may be said that such remans constitate no
loss since they can ail be employed as manure.

This is all very good, but would it not be much
better coull wo but hit upon a plan whercby they
migh? first be applied to the use for which they were
originally raised, and then after all, make a superior
manure?

Such is thd*ise of the **Food-Steamer.” When
foed is cooked'in the ordinary old-fashioned manner,
viz.: Ly boiling in water, a vory considerable [quan-
tity of its strength 13 found to be hoiled out, and to |
evaporate with the steam ; and yet oven when so

treatad, experience has repeatedly proved such feed
to be moro beneficial than the same article in a raw X
_Mate. Now, if this is so, how much more advan- |

s D

¥ Fifth, 1t enables the feeder to furn cverything
raused into fuod for lus stock, without lessening the'
value of his manure. Indced the manure from
steamed foo:l docom{)osc‘x more rapidly, and is there-
fore more valuable than when used in a fresh state.
Manure made from steamed fuod 13 always ready for
uge, and is regarded by those who have used it as
mnch more valuable for the same bulk than that
made from uncooked food

“Sixth, 1t saves, at leasty one-third af the foed.
We have found two hushels of cut and cooked hay
to satisfy cows a3 well as three Luohels of uncoohed
hay, and the maru~, in the casc of tLe uncooked
hay, contained much more fibrous matter unneutral-
ized by the animale This is particularly the case
with horses. These have been ‘the general resalts of
our practice, and we presume do not matenally differ
fr«mlx,t,;hat of others who have given covled foud a julr
trial,

Then, as to thedifference hetween dry and steamed
food, another writes as follows :—

“Sir—In reply to your question of what d ference
I find in fcedin% raw and cooked feed, I would say I
fed 21 hogs 26 hushels of corw, (72 lbs. cars to the
bushel), shelled, ground and cooked. It fed them
13 days ; they gained 520 pounds, or a tritle luss than
two pounds per day. Ithen fed the sawe hogs 25
hushels of the same kind of corn ground and soured.
Lu fod thew eight.days ;, they, gained 260 pounds, or

by

a trifle over oncand o half pounds per day. I weighed
my hogs in both instances hefore commencing oncaoh
kiud of feed and set it down in my seale book, and
weighed them when cach kind was fed out. You
may judge I wassurprised at the result.  In ono ezse
[ made 20 pouuds of pork from 72 pounds of car
enrn, in tho other ten and ahali My corn cost ino
5 cents per bughel, and I sold my hogs for 8 cants,
livo weight. In ths one case I got 81.60 for my comm,
m tho other I got §3 1.5 cents,” After deducting 73
cents—the prico of my crrn—I havo as )!)roﬁ': for
feeding in tho ona case, 86 cents, in the other, S -5
cents.”

One of the best mdodern “‘steamers” we know of
is illustrated Ly the nccompanyivg cut. A smail
sized one, quito Iarge enough for ordinary use, beins
capable of steamin g for from 50 to 100 hogs, meas-
ures about 4 feet from base to top, and 2 fcet in di-
ameter. It is manunfactured wholly of boiler-plate,
is corplote in itsclf, and consists essentially of a
boiler within & boler. The grate or fireplace n2ar
tho bave 13 fitted for cither coal or wood,  Within #hio
outer cylinder, which forms ono side of tho Loiler, is
another circular plate, partly single and partly doulle,
with water space between, and so constructed €t
tho largest possiblo surface is cxposed to tho fire.
Steaw can thus bo generated in two ar three uimuics

after the match has been applied, To tho right of
the engraving is observed the water-supply tarrel,
communicating with tho steamer by means of two
india-rubber pipes, the higher leading from the to

of the steamer to the upper part of the barrel, an

the lower, or supply-pipo, which is furnished with a
tap as shown, reaching from tho lower part of the
barrel into an cnlargc\i’ cutrance-funncl at the sido of
the steamer. This funnel is furnished internally
with a float valve, which, when the water within has
reached a certain height, rises up and closes the
opening, thereby preventing the influx of apy moro
until it'1s needed, when it falls down agamn of 1ts own
accord.  The mode by which water is made to fiow
uniformly into ths steamer by means of the upper
pipe, illustrates & curious fact 1 the philogophy of
hydraulics. Whas, i, may be asked, is the use of
that upper tube at all, for, at firat sight, it certainly
does scem superflious.  Well, but tagko it away and
water will no longer flow through the lower one
whilst steam is up! and why ? Simply becanse the
steam pressure within tho boiler would provent it.
Tho a \':mta%:a of the upper pipe then is this, Steam
is conveyed through it into the upper portion of the
barrel, and the pressure which this steam cxerts there
counterbalances that exerted m a contrary direction
at the entrance-funnel, and consequently destroys it :
50 that when the top of the lower tube is opened the
water flows along it in a uniform and steady stream,
solely from its own, gravity.. A little experience,



