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poreoptibly affected by so trifling a
quantity. It hnd just the samo effoot
as Chambertin or Clos Vougeot bas
upon a brain not acoustomed to thoio
,Burgundy winos. So much for the
eider. wo are porsonally acquainted
with; wo do not speak of the Heroford-
shire, tho Normandy, or the German
eiders, for wo nover tasted thom.

Planting.-Tho apple.troos in an or-
chard should ho sot so wido apart and
se pruned that tho air and sunohino
can obtain freo admittanco into ail
parts of thom in ordor to thoroughly
ripon tho wood. Beforo leaving tho
nursery they will of course have beon
grafted with scions of tho boat sorts.
according to the soil. The stems should
bo dressed with a mixturo of cow dung,
lime, coal-oil, and Paris.groon, white
tho washing of the head with the mix-
tures airea ydoseribed in thoJournal,
will deatroy lichens and inscet pest,
and encourago a hoalthy growth of
wood. Cloanso the tros fron ail loose
bark and mos, which afford slelter to
vormin, but do not injure tho sound
bark. Lot pigs and poultry frequent
the orchaid, taking caro to ring the
formar and soo that the rings if dis-
placod be replaced.

In gafhering the fruit, do not lot
clumsy lads in hob.nailod boots climb
into the topa of the trecs, breaking off
the young shoots and damaging the
bark, but use what vo used to cati
"harvestingblankets." These are made
of atout bed-ticling and are laced
round enclh tre by mans of a a It ox.
tending from contre to edge, and thon
bound with strings : stakes or each
corner supporting tho blanket. Evory
branch of the troo should ho thon
shaken and the fruit being caught in
the blankot will ho froe fron bruises.

Won tho apples are ail down, they
should be kept for somte timo to mel-
low boforo crusbing. Generally, they
are laid in small heaps on tho ground,
but a far botter plan is to la thor on
hurdies made of any flexible wood,
what our Fronch frionda cali des harts,
Anglicô withes; a little straw laid on
the hurdIes will do no harm if the
rain ja kept off by some protection. If
the apples are loft on tho ground, in-
secte, filth of ail sorte, affect thom. Tho
advantage of the hurdies is that they
allow of a freo circulation of air
through the pile of fruit.

in a provious articlo on this subject,
wo expi ained the neccesity of leaving
the apples intended for cidor-making
in heaps to mellow : i. o., to ensure
the conversion of the grontest possible
amount of the starch, &o., mto sugar.
The test by which this conversion is
ascortained je a ery practical ono
and may veiiy and indeed be tormod
cthe re o thumb " : push the thumb
into the fruit, aud when it will go
in easily the apples are roady for
grindiag.

The best mills for grinding apples
are made in Germany; but very use-
fui ones can be found in the States;
some made by Meurs. Boechert & Co.
do their work very well indeed.

In proparing for the pressing oper-
ation, some use straw to keop the
cheeee togethor, apples and straw in
alternate layers; but the most careful
makors we have met with use horee-
hair bage. Tho modern press je made
in the form of a cylinder, with a
weight that presses the juico through
tho'cloth. Tho cloths, uniess carefully
cleaned after overy oporation, re-
tain part ot the pomace, whieh noces-
sarily decays and infects the eider,
whether owing te that frightful
scourge the bacteria or net we cannot
say. This horrible invention of scion-
tifie rOseareh muet bo kopt ont at any
cost, hence the absolute neccssity of

porfect cloanliness in ail things con- modiate
nocted with eidor-making. improvo

Spoaking of malking the finest quai- require
lity of oidor, Mr. Harpor, a largo pro. that so
ducor, said, in a lecture dolivored ho. ho te th
fora the Glo'storahiro County Couneil, goods w
last month, that: pricos.

" Thon camo the points which ho strongth
thouglit aIl wantod to ho deailt with. could b
The tiret was as te vhat kind of eider thor w
they wanted te mako ? If they wanted of this d
te mako good eider they wouIld put it on'y ma
into a cask until it becamo dry and Harper)
clear, whon it would become much future b
puror and botter than by the old me- in valu
thod. It was much botter in the cask improvo
and formented mnuch quicker. Cloan-
liness vas the greatoat essontial with
ail eider makers. Anything good, A Br
pure, and fit for human food could saytho
net bo produced unloss kcept scrupu- earg e
lously ean. Thro was a genoral 'ahovS
impression that eider was made where Biv vint
cleanliness was not observed, and hie Cadia;
urged upon themr the necessity of ab. o wino
solute cieanliness if they vanted to hear (th
produce good eider. As te filtering it) the
the juico, the Gorman filter pros vas was $15
used ah over the world, and it
greatly refined the eider passing
throngh it. Tho filter took out the The 1
thick residual matter whieli often pro. cintho d
vented the finest eider being made, 15th No
while it also got rid of the germs of instr
which produced tho bad ferments. Dairym
The great point in filtering ivas te do vinco lia
it quickly and with the teast possible There w
oxposure to air. Tho filtoring presses coursos,
which ho mentioned wore inade of wIIo hav
cotton wool fibre, and woro used for in man
rofining purposes, which gave out a lar cour
cloar juice. .He used one of thoso practical
presses at his own manuf'actory at butter a
Ebley with the beat possible results, i milk
but ho was afraid that its prico would lectures

.kep a good many farmors from adopt- lecture v
ing it. Ho might say, however, that of an hoa
in many places a good many farmers and of t
purchased these presses and let thom [ho num
out te others. These fitters wore a is strictl
great boon to English makers of eider, series is
fer they took out ail the gorms of for- makors
montation. The eider camo out clear experien
and bright. The liquor may ho pump. Fro a
ed from the cask in which it is stored wiil ho i
through the filter into othor casks of prepa
withoitt iu any way whatever allow- young
ing it to coma in contact with the air apprenti
It was impossible for the cider te take cheese-ftt
up any lactic-noid germa, or other after hav
forments floating about in the atmos- the aura
phere where the fiLter is used, white lowing v
the eider is not flattened or deterior- at the sc
ated ln any way. The eider aise coin- a rogular
manda the boat prices la the English iidiTitted
market. Slow filtering and oxposure which w
te the air were the main causes of 22nd of
dark eider, the ceîatroiling o? the fer- tactory 8
mentation giving the maker the power
of having either sweet or dry eider, Very b
the swoot eider having more sugar le tho f
and less alcohol than the dry. A large columns
porcontage of eider drinkers required
te have cider s*eet, and if thoy ceuld it c
produce auch eider, the more ready
would ho the sale. The sweotor the
eider the botter wvould ho the demand. Tito han
and botter prices would be realised, past, and
because it suaied the taste of the ge- leretorc
neral publie, for theore iras eider and TirIa the
eider. He would net recommend sul- And he
phurising casks, and although that On iard
eporatien -had bcon iu use for many li a
years it had now been discarded. Cider And vile
mado by the use of the filter could be But now
made with las t.an, 2J per cent. et Blanks a
alcohol. Filtering took the place of
sulphurising, the latter method being Light la
a vory objectionable one as it gave a coa ,
nauseous taste. He also pointed Out And goo
the mode of racking cider, and con-
cado by saying that something must t1) We
be dono te improvo the quality of meaning o
eider, if eider making was to regain fore. whn
ita hold upon the publie. If they te distinga t numerous
wantod Io aupply iL ini their ewnL ir- himn as the

distriots they would havo te
it so as to moet the outsido

notis, and if they did net do
me one olse would. It would
Lir advantago te malke thoso
hich wouald commond the boat
Cidor with a low alcolholie
is one of the best drinks that

e taken into the system, and
as a vory ready sale for eider
oscription, If ftrnors would
ka eider of this kind lie (Mr.

boliovod thora was a great,
efore them. It would incronse
e in tho district, and it would
the moral tone."

(To be continued.)

itish vinoyard. - Strango te
Marquis of Bute, who has a

xtant of land in Glamorgan-
Wales, has planted an exton-
yard at Castle Coch, (1) near
Last year a Llousand dozons
woro mado tiere, and, ze

ouigh wo do not at ail bolievo
estinated value of the whole
,000 i1i

Dairy-schcool. - 'ho St-Hya-
airy-school wili open on the
vember for the regular course
uction. AIl members of the
n'a Associatio of the pro.

vo a riglht te froc entranco.
i ho nmine series of regular
specially for makors or people
o alroady hadeomoexpeoieco
ufacturing. In each regu-
so the toaching ill includo
l work on the makin of hoth
id choose and practical work
testing. Thoro wll he twolve
a.day of an heur each and each
will bo followed byadiscussion
ur on thosubjectof the lecture
he practical work of the day.
ber of pupils for oach course
y limited! te 30, and tha fourth
ospecially reserved te practical
of net les than three years
Ce.
nd after the 22nd ofApril thoro
naugurated one or more series
ratory courses, intended for
non who iatend te become
ces noxt soason la butter- and
etories. Those young mon,
ing worked in a factory during
nor, may corne back the foi-
inter te complote their course

hool. Makers unable to attend
course will on domand be
te an open shortor couroe

ill tako place on and aftor the
April, until the opening of the
eason.

ad poetry but very gooa sense,
llowing, extracted from the

of one of our contemporaries:

OT, 110G, OR DI E.

RHYME AND nEASON

d road ihe fog lhad te travel in the
his sort snap in the future

ro it hais been the cry
e hog must root or die,
was forced to whet his tusks
dest, driest kind of lusks.

%verso trcated than a deg,
t man evas caliod a hog;
prolilie breeding soir

s higlh as the best milk cow.

nd is the best for clover,
en, îvath plouglà, 'tir turned over,
o reis mako ghe beat anure,
d crop of grain doth insure.

know Cattle Coch well. Thé,
f Coch lin Englhsh is red. where-
th e Woeshh peasantry wisbod

siua beiwcen the editor and fls
brothers, they always spoke or
i Pen coch, i. e., the Red-head. ED.

Feeding fat into milk.-The follow-
ing oxtract fron Uoard's .Dairyman,
scoms te us ta settie the oft disputed
question: can food alter the porcentage
of butter-fat in milk? Wo have nover
in any manner traversod the position
tlhat "a cow has a capacity beyond
whici she cannot go." What wve have
alwaya leld as un ine<aaf ivortibte fact
is ; that poor food maies poor milk,
and rich food makes rich milk ; in
other words, that if a cow is fed on
wheat.straw, mangels and brewoers'
.grains, she will give milkpoor in but-
ter-fat, but that the same cow, fed on
good mcadow-hay, crushed flax-seed,
and peaso-moal, will givo milk rich in
butter-fat.

We are glad to soe that so practical
an authority as Mr. Hoard takes tho
side of the innumorable body of British
farmers who hold that " Fat can ho fed
into milk."

TIu VAXIMUM rArIT IN A coW.

In the report of the Peansylvania
Guernsey Breeder's meeting, which ap-
peurs in another columan, we rend that
ir. J. C. Higgins road a report

fron the Iowa Exporiment Station of
at test of feeding for fat in the milk
which, the report says, " Showed con-
clusively that feed does affect the fat in
dairy cows, as opposed to the thcory
that a cow has a capacity beyond.
which shae cannot go."

We do net understand that the Iowa
report traversed in any way the theory
of a born limitation of capaeity in cows.
If ire undorstand the doctrine of that
theory, it makes no claim thnt feed
does net affect the fat deposition in
milk. What it claims la that every
cows is born with a certain maximum
lirait of proportion of fat in the milk,
beyond which no amount of fooding
will take lier. But that does net say
that she may net ho handled and fed
se as te keop her milk down to the
minimum proportion, or per contage of
fat, nearly ail the time. Suppose the
the theory te be true. A cow la born
say with a maximun lirait of 6 olo of
fat. At times she may give milk which
has only 4; ojo of fat. Some man gets
hold of her, treats her kindly, houses
andfeeds her well-in other words, does
ail lie cau by feod and treatment te
stimulate her to lier full lirait. of fat
porcentage in production. Undor the
stimulus of sucb. treaitment ahe mounts
up to 6 ejo of fat. But does she oxceed
it ? We believo not. We are inclined
to think thatfeed may affect thefatper
cent of milk, but always subject Lo the
born, or normal, limitations of the òow
herself. We aiso believe that but fow
cows are se fed and handled as to ho
kept up to their maximum limit of
proportion in fat content. Thirefore, it
follovs, that it is to overy man's'
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A clover-IlcId sown for swine,
IL the farmn will piy lino,
Blut te get IL recolaopenso,
lie must iuaýr a anovaiblo ronce.

Se o'er wholo feid they cannot roai,
But can eat im tueir attotted home
And when first spot is caten bare,
They should ho renoved elsowhero.

Unti they have eaten over
'rte wlole lli or green clover
Thon thoy begi on the second crop,
Where lirst thoy did crunch their chop

And thus te thom doth joys sweeten,
Tilt the whot field is re-caten ;
But their troughs must be lilld eaci day,
With chopped grain, sait, siops and whoy.

Chango of feed promnotes their iealth,
And dhoth increase their owner's wcalth;
And the next year hog-troddon iIeld,
A fino crop or grain will yiold.

JAMES MCINTYRR.
Ingersoit, Sept. '24.


