%'he Langdon Bystem of Controlling the
Natural Bwarming of Bees.

All beekeepers understand’ the advan-
tages in being able to suppress at will
and without detriment to the colony the
desire of bees to swarm. Most of the
gystems of preventing or limiting natu-
ral swarming have depended upon the
formation of a limited number of artifi-
cial swarms, frequent destruction of
queen cells by the beekeeper, close use
of the honey extractor, the combluing of
after swarms, changing places for hives,
replacing of all queens annunally, supply-
ing empty space for comb building be-
Jow the brood nest or between the brood
mest and flight hole, or there has been
some combination of these methods.

In the last bulletin from the division
of entomology, United States depart-
ament of agriculture, space is given to a
detailed account of the Langdon non-
gwarmer, depicted in the cut, and for
which are claimed the merits of effective-
mess and simplicity. At the beginning
of the season the nonswarming device
D, shown in the cut, is placed at the en-
trances of two contiguouns hives, each of
which oontains a queen and full colony
of bees, The passages e o on the un-
‘der side of the device correspond to the
|entrances of the hives A and B respec-
'tively. The bees will then pass undis
{[turbed out of and into their respective
thives through these passagoways. By
Mnserting the elide &l in the end of the
\nonswarmer until it occupies the posi-
ition indicated by the dotted horizontal
{lines the pamage leading to hive A will
be closed at its juncture with the hive
| entrance, preventing any bees from en-
|tering sald hive. The wire cone exit ex
tstill permits flight bees to come out of
Ellivts A, us a hole through the nonswarm-
‘er connects the cone exit with a corre-
{gponding holo in the front of the hive.

The euper cases 8 of hive A are then
{placed on those of hive B,

The flight bees of hive A, finding their
rbive entrance closed on thelr return, are
lupon elighting at the entrance e at-
4racted by the buzzing of the bees at the
‘entrance 6 of hive B and enter said hive.
This withdrawal of the field bees from
tive A leaves this hive so depopulated
and so disconcerts the nurse bees left
thereln that they will not swarm, Mean-

STTHIVES WITH NONSWARMER ATTACHED.
while work is going on without inter-
zuption in the supers on hive B by the
$ield foree of both hives. In 8 or 10days,
beforo the bees of hive B have made prep-
amtions to swarm, the supers S and 8
on this hive are all transferred to hive A,
the slide 8l is withdrawn from entrance
@, thus opening this hive, and is inserted
4n the opposite end of the nonswarming
device so as to close the entrance e to

hive B. The bees thus excluded from |

hive B will be called along the gallery of
the punswarmer by the bees at the en-
tranoe e and with these bees will enter
hive A, thus bringing about in hive B the
mare conditions as were previously iu-
duued in hive A by closing the latter. At
‘the game time the ficld bees of both hives
are working continnously in the supers
on the hive A, the entrance of which is
open, and the flight bees in hive B are es-
caping through the cone exit ex and
juining those of hive A,

In about a week the supers are again
placed upon hive B, the entrance to which
js then opened, while that of hive A is
closed. In another week another trans-
fer is made, and 80 on altornately during
the flow of honey. This alternate run-
ming of tho field bees from one hive to an-
other and back again and the simultane-
oms transfer of the supers so disturbs the
plans of the nurso bees and, temporarily
depopulates the hives succdaive ly ¢l
that organization for swarming is not
effected; hence no swarins issue, and the
field bees of both hives work unitedly
and withoat interruption t hroughout the
wntire gathering season.

¥ Transplanting Onions.

At the Tennesseo station last season
4he transplanted onions yielded 828
Yushels per acre, while those that were
not transplanted only produced 206
bushels, The transplanted onions also
yipened sovernl weeks before the others
and were of a more uniform size, better
in quality and more attractive to buy-
ors when placed upon the market. The
method of transplanting 18 easy. Holes
are made across the field with a sharp
{nstrument by one man, and another
Sollows quickly to insert the onions in
the holes. A third person comes along
and places the onions one inch deep Il»ll!l
pms.ﬂ"slhn- goil firmly around them. The
work is then finished, and one can do
pend upon a go« yd crop. This is called
she new onion culture.

The Russian Thistle.

Farmers have & now enemy to fight,
the Russian thistle. A bulletin issued
from the department of agriculture,
‘Washington, reports that it is overrun-

@ng many thousand gquare miles of the |
best wheat sections of Minnesotaand the |

Lakotas. Bome alarming facts are given
with regard to the losa it is already ng-
fng to farmers in these states, heep
are fond of it when young. ( lean cul-
ture will subdue it on cultivated soil,
A road machine properly handled will
‘help to keep the roadsides free from it.
The plant is an annual. By permitting
o seeds to ripen it can soon bo exter-
ninated. Make a vigorous war on this
#ireian foe.

Tho people quickly recognize t, and this
8 the renson the sales of Hood's Sarsaparilla

POULTRY CONVENIENCES. |

Awn Inexpensive Movable Run—Excellent
Plan For s Roost.
When chicks are placed in a brooder
or under o hen, some handy yard is want-
ed to confine them, and with this end in
view an Ohio Farmer correspondent gives
cuts and description of a panel used in |
his yards. Fig. 1 shows the panel. This
ghould be constructed of boards and pick-
ets. Procure fence boards 8 inches wide
and either 12 or 16 feet long and saw
Jengthwige through the center. This
will give two long strips 8 inches wide

PANELS FOR CHICKEN RUN.

to be nsed for the top and bottom frame,
Next procure threo pickets 4 feet long
and nail one at each end and the other in
the center; then attach braces at oppo-
gite corners, as shown in the cut. The
pickets should be nailed so as to project
an inch above the top of the frame and 11
jnches below, these to bo sharpened so asg
10 be readily driven into the grou¥d.
Fig. 2 shows a panel completed. The
frame is covered with O-cent muslin
stretched tightly over the frameand well
tacked down with common tacks. A pen
made from four of these will bo 16 feet
square and is room enough for 100 chicks
for one or two weeks, when they can be
allowed to roam where they please. . The
correspondent who suggested these pan-
¢ls uses them to place around the brood-
ers, 80 ag to prevent the young chicks
straying too far from home. These

B

ROOST,

A CONVINIENT CHICKED
frames can be made for 25 cents and
will last several years with proper care.

Fig. 8 shows an excellont plan for a
roost, which can be any length desired.
DD are staples to attach the wires C to
and should be well driven into the roost.
C1is the wire supports cut any length,
80 as to have the roost suspended about
10 inches above the dropping board. B
are the hooks on the end of the wires to
fasten into staples to support the roost.
The staples where B i8 attached ought
to be about 12 inches apart, which will
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SUMMER CHEESE.

1 Directions Fer Making It Issued by the

Ontario Dalry Sohool.
Aeration and cleanliness should have
the same careful attention.

When the milk arrives at the factory,
each can should be subjected to a strict
examination by the cheesemaker—do not
leave this to the poorest help—to detect
if possible and reject all bad flavored or
tainted milk. There is no excuse for
having milk of this kind. What ono per-
son can do all can do—caro for it prop-
erly and havo it arrive at the factory in
tho very best possible condition.

‘When the milk has been received, hoat
it up gradunally to 86 degrecs. When

his has beon done, try it with the rennect
tost to ascertain the degree of ripeness.
It is advisabloe to do this even in hand-
ling very ripe milk, for it enables the
cheesexnaker to know just about how
fast the eurd is going to work. If possi-
ble, have the mill in that condition that
all the whey will be drawn in from 2}
to 8 hours from the time the rennet
is added, with a quarter inch acid on the
curd by the hot iron test. Use enongh
rennet to coagulate the milk sufficiently
for cutting in 80 minutes.

Start to cut a littlo early. Talke plenty
of time, and do not hash or slash the
curd, Use the horizontal knife first, fin-
ishing with tho perpendicular, and if the
milk is overripe and going to work fast,
as is quite often the case in hot weather,
then cut the curd considerably finer. By
s0 daing the cooking process is hastened.
The cubes of curd being small they are
much more easily cooked than if left the
ordinary size. When the cutting is fin-
ished, start to etir very gently at first, or
until the curd bocomes somewhat firm,
Do not apply heat for 10 or 15 minutes
after stirring is commenced. Heat grad-
ually up to 68 degrees, taking fully one-
half hour to do go, unless in the case of
fast working curd, which requires to be
heated up as quickly as possible to in-
gure a thorongh cooking. Coutinue stir-
ring for some time after the desired tem-
perature has been reached to prevent
matting and to insure a more uniform
and thorough cooking of the curd.

Draw off part of the whey soon after
the heating has been finished, and if there
are any bad odors or taints draw the
whey down quite close to the curd, then
by keeping it stirred and airing well the
flavor will be very much improved.
Draw off all the whey when the curd
ghows a quarter inch acid by the hot iron
tast, and continue hand, etirring until it
is sufficiontly dry before allowing it to
mat, and when matted break or cut into
convenient strips and turn it over at
shart intervals (abont every 15 minutes)

prevent the roost from swinging., These
roosts are y kept free from lice, as
there are no mortises to lay eggs in anc
thus escape fumigating. Also the roost
can be easity detached by unhooking as
B and removed from the building and
cleaned.
Experiments With Spring Gaaln,
A summarized report bas oeen made
9

gpring wheat and 81 of oats, which have
been grown during four years, and of 20

at the Ontario college station.
rieties which have given the highest av-
erago results ave as follows: Oats
ette Black, Chenailles Black, Black
Ftampes and Siberipn white). Wheat—
Herigon Bearded, ingle unpion,
Baxonka and Holben Timproved Barley

Manshury, FPrench ( hevalier, Empress
and Beotch Improved. Peas—Prussian
Black Eyed Marrowfat and Piin-
cess Royal 15 importe
of barley bave given a larger yie 1d dur-
ing four years than the 6-rowe d variety

3lue,

commonly grown in Ontario.

ments in seeding oats, wheat, barley and
peag at different dates in
the best results were obtained as follows:
‘Wheat, April - oats and barley, May

1, and peas, May 9.

White Corn and Yellow Corn.
There is very little difference in the

for color never really effects the nutr
tive properties of this grain.
orn flint varieties contain mere oil than

latter contains the larger percentage of
gtarch, but this is changed to fat or oil
when assimilated in the digestive org

of animals. It is thought, however, says
American Agriculturist, that the north
ern flint varieties aro best for fattening
animals quickly, but being harder they
are more difficult of digestion unless in
the form of very fine meal. In sweet
corn the sugar as well as the starch which
is changed to sugar in other varieties goes
to form the fat of animals, while the
phosphates in the grain aid in the build-
ing up of the bones and muscles.

Poultry Pickings.
the be
hut in flocks.

Lettuce is one of t greens for
gupplying A small bed in
the garden will yicld a large amount.

1f yon want the poultry to be tender
and juicy, let it be {attened quickly.

ality rather than weight fixes the
0 of dressed poultry. This is the rea-
gon it pays a big profit to fatten, dress
and pack for market in the most ap-
proved manner,

No class of live stock more profitably
economizes the byproducts of the dairy
than And nothing scems to be
mor
productiveness of fowls than skimmilk
and whey,

The agricultural exhibit at the World's
fair from Maine is an exceedingly ered-
itable one,

Nine-tenths of
from lice, Reme

hens.

iber that.

There are two varieties of Minorcag—
the white and the black.

The White Wyandottes originated as
‘gports” from the Silver Lacad Wyan-
Pottes,

Minard's Liniment cures Colds, eto.

are continually increasing, Try it
It takes 70 men to make a jackknifs,
bt kb doesn’s take balf a man to lose ana.

" PP "
AL R S 0 g b

e

When a woman sets her face against
anvthing iv usually has to go—excapt it

bavpens to ba & mustache,

on tests of 87 varieties of barley, 22 of |

varieties of peas grown for two years, |
The va- |

Joan- |

arieties |

In experi- |

1891 and 1892 |

feoding value of yellow and white corn, |
Thenorth- |

the southern or dent varieties, but the

piling a little deeper each time it is
tarned and never allow any whey to
| gather on or around it.

Grind early, or when the curd strings
1to 1} inch on the bot iron. Keep it
apart and well stirved and aired after
grinding until ready for salting.

In the cagse of gassy curd, try to re-
tnin more moisture in it when the whey
is drawn off by stirring less, Grind it
abdout the usual time, and when it is
partly vipe pile deep, and if the whey
begins to lodge around it open the pile,
allow the whey to drain off, then pile
again,

it is ready for salting. Hoop it from 156
to 20 minutes after the salt has been
well stirred in.

Apply pressure very gently at first or
until the whey begins to run clear, after

whici it way be safely inoreased. In |

frowm 45 to 60 minuntes
be removed, the hoo
cheoge dressed neatly and put back to
pross agein, Apply full pressure before
leaving there for the night.

Turn them in tho

g, paring off any corners or shouiders
which may arise srom imperfect fitting

|

8 pressure may

foll
or gix hou

rs, put
| rer, when thecheese will
‘ into the curing room,
| whi hould

| during the snmmer,

We would strongly advise cheese-
wmakers to keep a record of each vat, the
condition of the mille, and how it werks
each day. Stencil the cheese with the
date when made, the number of the vat
made from, and by so doing a great
many difficulties may be overcome.

Keeping Up the Milk Flow.
There is something wrong in the prac-
| tice of most farme viewed from the
dairy standpoint, It is permitting cows
to dry up at this time of year or soon
after and go dry until spring. We
have regarding dairy cows
and genoral purpose cows, Lest wo be
misunderstood, we wish to say right here
that we do not specify any breed or
breeds a8 good and othors as bad. Cows
are what inheritance and training and
feed have made them,

A cow that has suckled acalf and that
descended from a long line of ancestry
50 kept is not the cow for dairying. She
may toake first prize at a public three
days' test, but before the end of the
vear sho bocomes an expensive thing to
keep. QGeneral purpose cOws may be
bred and trained sway from profitable
milking capacity. When we rpeak of
dairy cows, we simply mean those which
have been developed and trained in milk

wmokat
epolken

necessary to the health, growthand |

the young turkeys die |

giving capacity regardless of breed—
| conceding the fact, however, that cor-
tain breeds have been trained in this
direction more than certain other breeds.

Now, the way to spoil any cow is to let
her shrink seriously in her milk flow
when the calf is4 or 5 months old. Short
{foed now means failure to the summer
dairy. Generous foed now means an
oxtra 100 pounds of high priced butter.
Have good pasture now. We speak frora
trial. Supploment the pasture if mnec-
essary by fesding your onts and green
corn to the cows until the fall feed
| comes on. There 18 no gurer way to lose
monay than o neglect this.—Creamery
| snd Dadcy.

! without any pain,  What it has done once

it will do again.

Continue in this way until the |
curd becomes velvety and buttery, when

g taken off, the |

ops in the morn- |
ok to press for five |

» kept as cool as possible |

1 . N |
Give Holloway’s Corn Cure a trial. It
removed ten corps trom one pair of feet |

IN THE ORCHARD.

|

A Plan Suggested by Country Gentleman
| For Roducing the Closeness of Orchards.
{ It sometimes happens that the owners
! of limited land desire to obtain all the
| benefit of closely planted trees during
| the early years of their bearing. Here
is one mode by which this is done which

O QL
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THE ORCHARD AS ORIGINALLY PLANTED,
Bas been successful both in original
planting and by afterward reducing the
number in obtaining symmetrical or-
chards. The apple trees are planted 24
foet apart. When from this nearness
the branches begin to touch each other,
they are reduced in number to 84 fect
apart.

In the first cut is represented the
orchard as planted and growing in its
earlier years, with trees 24 feet apart.
In Fig. 2 the dotted trees are those
which are removed, leaving the remain-
ing ones 34 feet apart and running diag-
onally. Where ~this experiment has
been guccessfully performed it has been
found that in a few years after the thin-
ning the fruit would be both more
abundant and better in quality in con-
gequence of allowing more room for its
growth and development. In the
earlier years of this orchard, while there
are & larger number of trees to feed, it
is important that an annual top dress
of manure be given to compent
the increased exhaustion of the soil.
mode sometimes propesed and adopted
! for thinning orchard trees is to take out
every alternate tree in both directions,
leaving only one-fourth to remain, but
by the method here described only oue-
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THE ORCHARD WITH NUMBER OF TREES RE~
DUC

half are removed, while the remaining
half have all the advantages of plenty of
gpace. Every treo will be surrounded
by four others at equal distances.

‘When two kinds of trees are planted
in the same orchard—such, for inst:

alternately—it is advisable to mar
beforehand the places for the tr
that in subsequently removing
those only will be taken w

est lived. It is sometim

to plant peach trees i1

between the apple trees, and by
beforehand the places for eacli no t
will be made in their ment, the
apple trees remaining in 1

long after the peach trees

arrd

Rolling ang
‘While rollin

a beautiful law
erably in fi
gmoothness, croquet, tennis ¢
other pl: yunds frequent rolling in
summer is sirable, but in the case
of plain garden lawns the mowing
chine may give rolling

, it do
ance and

enoug

work when the grass is dry. If the lawn
| is mown when the grass is wet with rain
or dew, the mowings gather in wreaths
| or clots. These should always be raked
up and cleared away. And whenever
there is a heavy cutting the mowings
should be raked off.

There is an idea abroad that mowings
should always be left where cut, so ag to
mulch tho roots of the grass from the

| warm sunshine, but this is an erroneous
notion. When the mown grass is thin,
it soon withers up, but where at all
heavy it lies in clots or mats and de-
stroys the grass plants under it, and, too,
it impedes the machine in the next mow-
ing. The finest lawns are always kept
clean from old mowings, says Gardening
in concluding the foregoing suggestions,

Cut Back the Flowering Shrubs.

As roon as the flowering shrubs have
finished blossoming for the season cut
back the branches about one-third and
thin out the old branches which were
made last year by one-half if a good
growth was made, and moreif they need
it, is American Cultivator’s rule. This,
with a little attention next spring to cut
out tho branches that are standing too
cloge together, should insure good bloom
next year, as the summer heading in will
give a-plenty of strong and vigorous
stalks, and the spring pruning will in-
crease the size of the flowers.

Dwarf Pear Trees.

Dwazrf pear trees, ays E. W, Wood of
Noewton, Mass., must have a moist soil,
for quince roots are the same whether
the top is pear or quince, They do poor-
ly on light soik. Dwarfs should be set
deep enough to root above the junction.
| This may be hastened by gouging and
| lifting bits of bark just beneath the sur-
| face on the pear wood, then hauling

back the earth. Dwarfs thus rooted are
[ far stronger, as the roots are more nu-

mereus,

Frank Cooper always leads In the way of
artistic photographs.  Have you seen his
They are the best.

| photo etehings ?
ywt

MAKERSE, o

| HOMELSWEET HOME!
CLEAN ASAWHISTLE.
BRIGHTAS A PIN. |
| THIS 1S THE STATE
YOUR HOUSE WAL B
I you use SUNEICHT Soapin
every deparlment — Kitchen,
Laundry and Ho isehold
EASY THL WASHING,
LOVELY THE CLOTHES
FLOORS NiCE AND CLEAN,
WEET AS THE ROSE.

Py
weg

Johnston's
Fluid Beet

Maintains its high standard as &
ERFECT BEEF FOOD

oofesdeefuafeetoocfoodonds cfesfesdoedrrls dedeoleedeelrededed |

STAMINAL

Is a Food and a Tonic Combined

¢ contains the feeding qualities of
Beef and Wheat and the tonic quali-
ties of Hypophosphites in the form

Palatable Eeef Tea.
oot esieosfocecde oot chosfesfecfecfesdecfocford

Milk Granules

Istheportect,  HGTHER'S MILK.

1t
€qu it

is no
cow

It contains nothing that

naturally present in pure

milk.

1

|

+

: .

! Itisthe natural food for an
’ y
{ nfantdeprived ofits mother’s
! milk.

4

For sale by all first-
class grocers.

ASK

WHITE

In mowing one wmakes the prettiest |

5 ;7§‘l!l;liil 18 JUS
| as placing standard and dwarf pear trecs | .

NAVIGATION AKD RAILWAYS.

‘,!-AD V‘ E i N i.:
6 tAn L

Royal and United States Mail Steam-
1 gnd L;vcrppc’

From Whi
Saloon rat

rsion
Steerage, Company’s otfice, 41 Broadway,
New Yor
¥or further information apply to W. Y,
BrUNTON & SON, 414 Richmond street, or -
wanrbp DE LA HoOokE, *‘Clock” corner Ri

| mond and Dundas streete, sgents of the line

| RINGLE FARE, - - -

for London, Ont.

LEVELAND
Am F
And all points fouth via the mag-
nificent Sidewhc

cc - -
1
8 Ll
Leaving Port Stanley at
Every Tuesday, Thursday
and Saturday.

§2 00
RETUKN TICKETS, - 3 00
Berths recerved and any information from
JOHN PAL City Agoent, 5 Richmond

street, or M, C. R. depot.
-, GRUMMOND, Owner and General
Manager, Detroit.

Y

A E o
3 g
MANITOBA
ALBERTA #wo
ATHABASCA

Is Intended to loavo OWEN SOUND evory
Tuesda sday and Saturday,
ip Express leaving To-
n, g ot Sault Ste, Marle,
Mich,, only), making close connection with the
through trains at Fort Willlam. The8a.m
train from 1 ondon, makes direct connection at
Eireetsville Junction with the B, 8. express,
'l'lm‘«. R. Parker, City P onger Agent,
161 Dundas street, corner Richmond,
Tt

Ham lon Steambcat Company

PALACE 2AMERS

Macassa & Modjeska

June 10, leave ronto  7:30

15* pam.

Commer

1
7:45* and 10:45 a.m,, 2:15 and 5:30* p.m.

lamilion

*Calls at Oakville, weather permitting.

F. ARMSTRONG, J. B. GRIFTFTTH,

General ageni, Toronto, Manager, Uncxémllon
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KAVIGATION AND RAILWAYS
CUNARD LINE
“TLANKX ROUTH.”
From New York to Liverpool via Queeng-

town, Fast Expres: Mail Servige, 4
ETRURIA.... > ¥
CAMPANIA.
UMBRIA...

ANTA, , Aug. 19, 1(
Saturday, Aug, 9. 4 4.y
Saturday, Sept. 2 104 o

Saturday, Sept.5a .
s aturaay, Sept. 9,4 o,
“Rare AGE—Cabin, ¥50 and upwards.
Second cabin, $35 and upwards, ur(:orunvw to
stesmer and Jocation; return tickets on fn‘;'n ‘-’
able terms. Steerage tickets toand from ) iw::
pool and Queenstown and sl other parts of
¥urore at lowest rates. Through bills of
landing H\w‘-n lmr Belfast, Glasgow, Hayre,
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VerNoN H. Brown & Co,, agents, 4 Bowlj
Green, New York. #P8lag
. D T, A HOOK R,
“Clock” corner Richmond and Dundas Sts,

G. SMYTER

443 Richmond St,, sole agents for London,

DOUBLE TRACK ROUTE TO

CHICAGO

e

Single First-Class Fare.
FOR THE
RETORIN TRIP.

Goecd'going Aug. 4and b, valid to re-
turn leaving Chicago Aug, 14,

7 Express Trains Daily.

DAILY FOR CHICAGO,
On and after July 31, 18.3.

Leave London Depot
115
D

f.4n0 1
EXPRESS 040 1

€O’ UMBIAR [{.0f DM
EXPRISS +U9 Diaily, excopt

From Toronto and all stations west

On Aug. 4 and 5, 1893,

Return tickets will be issued to the

TADT VS T »
v D FAL
Good to leave Chicago by any train up to
and including Av
AT FIRST.CLASS SINGLE FARE FOR
THE ROUND TRIP,

For berths in first-c t sleepers,
or seats in parlor cars and full particulars, calt
on any agent of the company.

THOS. R.
Agent, No. 161 Dundas street,
Richmond. City Office open 7:3
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FLYEK
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Cabin passage,
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INTERNATIONAL NAVIGATION CO.
6 Bowling Green, New Yok, F. & UCIBEEE:
G. £mythe, E. Do la Hooke, London, Ont.
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