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is only on the lightest =oil that a greater
depth than twoinche will be required. Withs
rough land and clods, it may be necessary to
give a greater depth.

Gardnershave tound it importantto *“firm”
the soil in order to insure the germination of
fine sced sown slightly below the snrface, For
large seed this operation is less essiential,
but cases may occur when with a dry of loose
soil; rolling the ground may be of much use.
But wherever resorted to, the farmer should
carofully observe if it mukes the particles of
soil adhere tagether, in which case it will do
more harm than good. The same care must
be used whether to sow before or after rain,
where the farmer has the choice. If the soil
is granular or cloddy, a shower may aid in
making it mellow' when worked, and better

fitted to comvress nll the sides of the seeds. -

On such land sowing before rain may leave

" the seed lying loosely among the clods. But

a long and heavy rain may render the soil
unfit to be worked, and preceding it wounld
be a better time. It is absolutely necessary
for the farmer to use his judgment in all cases
of the kind.

A thorough pregamtinn of the soil, as al-
ready stated, is by far the best insurance
against any failure ;" and while deep tillage
is valuable to promote the subsequent growth
of thecrop, a fine tilth is essential to its
early progress nearer the surface,

A crop raised in‘the way here recommended
will be less’linble to harm by winter-killing ;
and on-all soils requiring thorough tile-drain-
ing, both will be essential. Soils apparently
dry enouga at the top, often have a water.
soaked or muddy’ subsoil, and the difference
between such soil and one-well underdrained
ja shown in figs 4 and 5, one representing the
plants stunterd by the water below, and the
other in full vigour in dry subsoil.—Country
Qentleman.

LIGHT AND AIR ON BUTTER.

YROF. DUCLAUX, says the Mark Lane
Eaxpress, has lately been at work ex-

{o amining the conditions for keeping
butter. As a true scientist, he firss
-tries to find cut the exact ditier-
ence betwoen fresh and deteriorated butter,
especially in the tatty and the volitile
acids, and their products of decomposi-
tion, Thus he finds thut the relative pro-
portion of butyric acid is bus very little
affected by long keeping in air-tight pack-
ages, while iu an open package butyric acid

is quickly developed, beginning from the '

outside. Organisms are partly the cause 3f
rancidity, yet Duclaux first investigates the
influences of warmth, air and light. Fresh
butter already contains about 0°1 per cent.
free butyric acid, the proportion of which
increases to more than one per cent. in ran-
cid butter. This increase js caused by partial
‘decomnposition, especially of the glycerides

f the volatile oils—a more or less sponta-
neous phenomenon at which an important
oxydising takes place. By nuinerous ex-
periments, Duclaux shows that the oils are
constantly absorbing oxygen slowly in dark-
ness faster in moderats light, and very quick-
ly in bright sunlight, which also fades the
surface of the butter. In consequence of
this absorption of oxygen in sunlight, a con-
siderable increase of weight is observed in
the butter, while now volatile acids are
formed, even to the amount of two per cent.,
the fatty acids changing into formic acid.
To avoid these changes it is important to
protect butfer againit the iniiuence of
oxygen (air) and sunlight. Even immediate-
ly atter churning Duclaux thinks precaution
should be taken. By the fecrmentation of
the creom during its preparation for churn-
ing, carbolic acid is developed whizh drives
out the oxygen from the churn, and care
must be taken not to introduce oxygen at
later stages, Thus, washing the butter with
water rich in oxygen should be avoided, and,
if necessary at all to wash it, only spring or
well water, or even water artificially ¢harged
with carbonic acid, should be used, while
surfuce and rain water is absolutely to be
rejected. Butter should, under no ‘circum-
stances, be cxposed to sunlight.

SHALL WE QUIT SHEEP 2

Y HY, no, of course not. Quit sheep 2,
‘47 No more than we shall qiit ejitle,
i\ ] horses, hegs,  wheat, or 'any- other
éfugl.\‘l? staple farm product. ‘Lexas has
¢uit to analarming extent,and many
other sections, but they have done so rashly,
and will rush back again. It is the old, oid
story of history repeating itself, and the
reaction will come again, to the timid the
damages, to the enduring the benefits. *“ But
wool is 80 low, and promises to be for a long
time.” True, and may be for ever and ever,
but wool is only one profit from raising
sheep. Count them all up, and figure close.
A small aggregate profit on sheep beats
wheat, with all its labours, expenses and un-
certainties, its wear and tear on land, on
men and women, teams and machicery. The
chances on sheep are sure for more profits,
though small in cash immediate. They come
twice a year, a fleece, & lamb. As auxiliaries
to good farming they are working all the
time, day and night. The chances on wheat
raising are desperate if debts are to be paid.
The raising of cattle and horses are slow and
expensive ways of making money. It takes
three or four years for them to come to
market., They offen eat their heads off
before they are sold. A sheep comes up
every six months and pays its bills; it does
not die in debt. ‘Though the profits are
small they come around orten, Small profits,
if safe, are better than larger ones, if risky.
Yes, we are going to raise sheep. We can’t
do better. If we guit, it will be because we
have to. We shall not be scared out of
shcep. Some are scared now. They are
always ready to run. They are like sheep,
afraid of everything they see that looks
funny. —Jouwrnal of Agriculture.

A SUBSTITUTE FOR THE SILO.

g HE English farpers have adopted a
,+ system of stacking greenfodder such as
clover and grass, and stretching wires
A over the stacks which are drawn very
<5 tight by a simple contrivance resembl-
ing a small windluss. Lord Powerscourt in
a recent letter to the London L%mes makes
the following comments.

It is not necessary to build silos. Take
the wet hay and pile it up into stacks in the
flelds where the stock are to be wintered
}Jressing it well down by the trampling of

abourers, and make stacks of some seven or
eight feet high, and if there are brewers’
graing to be had, putin a layer of them half
way up, or near the top. When the wet hay
is well pressed, puv eighteen inches or two
feet of any rough weeds or fern on the top,
press that down firm, then get pieces of
strund wire long enough to cross the top of
the etack, and tie heavy stones or weights to
the end of the wires, hanging down on each
side, 50 a8 to weigh the stack well, and leave
it 50 till the winter, when the silage can be
cut and thrown down in the fields for the
cattle. There will be some waste on the
outside of the stack, but most of it will be
good silage, and the wet hay is of no use as
it is, and may in this simple and inexpen.
sive manner be made into good wintering
for horned stock, sheep or farm horses.
Lord Cloncurry has tried this in the County
Kildare for the last two or threc years with

reat success. 1 saw his stacks Iast year,
rom 30 to 40 yards leng, and S or 9 feet
high. It will heat to some extent, but that
does it no harm, and if it is well pressed, it
will not take fire. Of course, there would be
danger of that if not pressed cnough.

Whether our more severe weather would
allow the convenient use of such stacksis a
question for practical farmers to consider;
we see no other reason why they can not be
made useful here.—Mass. Ploughman,

HARVESTING FRUIT.

¢ HE question as to the proper time to
i+ barvest the apples in any particular
i4 orchard should be settled by the own.

LY er, and the decision should be made

® after a careful examinaiion of the con-
dition of the fruit; his judgment should not
be warped by the fact that one ora halfa
dozen neighbours~have commenced to harvest

their fruit, because the location and the
.obaracter of the soil will often make from a

i
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ripeningg\u T’Y rchard on
a'light, warnd . A, w.. I\ to gather
his apples at least a. week earlier than if on
a cold, heavy soil, "and if the land has been
kept well cultivated during the season, the
fruit will mature earlier than if the land is
ip grase. When an apple is fully matured it
should be picked from the tree, because, if
not picked, it will be very likely to drop,
and thus, as a rule, be so bruised as to de-
stroy its kdeping qualities, but if it does not
dropitbecomesoverripe, which meansthe com-
mence ment of decay. The fruit grower who
has a gond, cool fruit-house to stoge his ap-
ples in, may begin to gather earlier than one
who has to store in a warm barn, or leave the
apples in barrels under the trees, because
there is often a warm period during the first
few weeks in  October which does great in-
jury to apples that are exposed to sudden
changes of weather; an even temperature
near the freezing point is best adapted to the
long keeping ot both apples and pears.

Having decided when to commence gath-
ering apples, the next important point to
consider is the manner of qatheripg and sort-
ing. ltis very safe to say that the value of
the apple crop would be largely increased if
more care was taken in handling the fruit;
every apple should be picked from the tree
and carefully deposited in a basked lined with
cloth, and when the basket is filled the fruit
should pot be carelessly emptied from it into
an empty barrel, but taken ous by hand and
agsorted into three qualities; the first to be
carefully packed in good clean barrels for
shipping,. or a select home market, the sec-
ond quality also to be put up in barrels, to
be sold for early winter uge, the third qual-
ity to bestored for feeding to catile, or made
into cider. No apple that has fallen from
toe tree should ever be put with the first
quality, however well it may look, for the
chances are that it will have received a bruise
that will cause early decay. For home use
fruit should be put up in square boxes that
hold abouta bushel, and the cover of each
box should be hung on hinges, 80 when the
apples are wanted one or more can be easily
taken out and the box left shut tight from
the air. Barrels are entirely. unfit to keep
apples in for family use.

week to

APPLES IN NOVA SCOTIA.

L. WAKEMAN, in a letter to the

? Cincinnati  Témes, during a trip
through Nova Scotia, says of the fam-

g ous Nova Scotia orchards :

@)}? I have more faith, however, in Nova
Scotia apples than in her gold. The Annap.
olis and Gasperean valleys contain about 600
sguare miles of cultivable land. At the
present time one-tenth of the area, or nearly
40,000 acres is planted with apple trees. Al
most & half-million barrels of Gravenstein,
Baldwin, King of Tompkins, Nonpareil,
Russets, Ribston Pippins and other varieties
of apples ure now aunually yiolded and ex-
ported. Over three-fourths of the area is yet
in young trees.  From. 5,000,000 to 10,000,
000 barrels of apples will certainly be raised
annually in these two valleys whihin ten
vears’ time. They are proven to be the finest
and hardiest varieties in the world, and the
demand is never met. In the fail, American
buyers fill the region, purchasing in 1,000
barrel lots. Experience has proved that the
Furopean markets are just beginning to
know this fruit region, and, as every barrel
which can now be secured is tuken there, the
competition between American and English
buyers wili ulways insure the Annapolis
Valley apple raisers from $3 to $5 per barrel
in gold. ~ The method of English shipment is
highly interesting and is additional good
luck to the Nova Scotin appie farmer. (.
has only to pack his apples carefully, stencil
and brand his name upon it, mark it ** John
Doe,” or ¢‘ John Ros, London,” and deliver
it at any depot of the Valley railway. If he
send 100 or 1,000 in this way h»s has no fur.
ther trouble or anxiety. Hisapples go direct
to Halifax.  There steamship agents, who

are practically agents of London buyers, care
for them. In three weeks’ time the apple

have them. If yon pack your barrels in that
way, and brand them accordingly, the buy-
ers in Britain and elsewhere will soon get to
know that that brand represents well-se-
lected, honestly packed apples, and the
result will be that they will pay .a fancy
price for i,  The price is not so much of a
consideration with them as it is. to get the
very best article.,

QUINCES ON APPLE STOCKS.

CORRESPONDENT wishes to know
whether. he can grow quinces on
apple stocks by the root-grafting pro-
cess, and whether the quality of the
fruic would probably be affected ?

Yes, he can grow the quince in this way.
The so-called Meech Quince has been pro-
Qagu.ted by tens of thousands in this way.

Whatever effect this mingling of blood might
exert upon stock or graft can hardly be
known, but the effect on the fruit would pro-
bably be slight. The quince is generally and
readily grown from cuttings in moist soils,

ts tendency is to make a mass of fine fibrous
roots. The apple makes no such mass, and
if its roots were the sole dependence of graft
and stock the growth would praobably be
affected. Butas both stock and graft are
planted below the surface of the ground, the
quince would eventually reot, the apple
stock acting as a support or etarter till the
quince roots were produced. This is the re-
sult in the case of Dwarf Pears on quince
stock. When the pear stocks root above
the quince, the trees become standard pear
trees, and the quince stock finally dies or be-
comes so enfeebled as to be of no further use,
because, perhaps, their natural rooting place
is near the surEace. Whethe? this would be
the final result of the appie and quince union
Ido not know, and 1 hardly think the
practice has been tried long enough to de-
termine. My experience with pears on
apple stocks is that they make a feeble

rowth for a few years and finally die. The
mcompatibility is tatal.

Time and experience with the uncongenial
affinities of pear and apple bas tended to
materially modify the Dwarf Pear craze, so
popular twenty-five years ago, so that its most

| zealous advocates are seldom heard from

now, and some have so far revised their
opinions as to declare they would not plans
them as a gift. In conclusion, Ithink it safe
to say that the practice of root graiting the
quince on apple is only admissible in cdse of
rare or scarce varieties, —Garden and Forest,

CHRYSANTHEMUMS.

EFORE the appearance of the clilly
nights of late September it is well to
have all Chrysanthemum plants under
cover, as the ocold nights, Tollowing
the warm days, check the young

growth and prepare the way for mildewed
foliage and poor flowers. While it is a wise
{)lau to keep the plants in- the open air as
ong as possible, they should be securely
housed in a light and airy stracture before
there is any possibility of frost, for although
the plants are guite hardy the young buds
are very tender, and often a slight frost,
when they are just beginning to show, will
ruin a whole crop of flowers. The house
should be one that will admit an abundange
of light and air, for good plants cannot be
grown if either of these is wanting. When
placed in the house the plants should have
plenty of room—that is, they should not
touch each other, but stand so that there
magr be a fres circulation of air about them,
and as soon as possible after they are under
cover measures should be taken to prevens
mildrew, which otherwise may spread rap-
idly, to the great injury to the plants. :

The most efficac.ous means of preventing
mildew is fumigating the house with sulphur,
but the grower should be warned that he is
dealing with a very dangerous element if
carelessly handled. Ordinary sulphur when
evaporated 18 not injurious to the plants, but
when heated above a certain degree it is con-
verted into a very different thing—sulphur.

-grower receives by mail exchange on London
for the apples he has left at the station plat-
form and the price is the highest paid in the
world. - These conditions are giving a great
impotus to the apple culture,in :(h wonsler-
rful veiley. About torty tresd dre planted ,%o
the acre, and at maturity yisld f¥oW thres to
seven barrels of apples, for which never than
less $3, and often more than $5 per barrel is
secured. The whole valley is a vast orchard
and every farmer is rich, or rapidly getting
rich.

On every apple farm—for the extent of
culture has long since passed the orchard
aren with each apple-grower—from 100 to
10,000 new trees arc set ont each year. At
this rate of development uand with the con-
stantly increasing scientific care and atten-
tion, the possible limit to apple growing in
the Annapolis and Gaspereau %’alleya is
something startling to contemplate. Six
hundred square miles, or 384,000 acres of
land are available. All of this tract is
valued at from $50 to $200 per acre. It is
almost impossible to purchase at any price.
The region may be justly regarded as the
very richest in the world, acteal results, con-
ditions and possibilities being considered,
In wundering through the valley an interest-
ing reflection came to me, and I wondered
whether 1t might be so to others. That was
that wherever apples grow, a kindly, sturd
and progressive people are ever to be found.
Think it over and the ideagrows upon one.
Great houses,} greater barns, fine stock, am-
ple competence, large provision for all sea-
son and needs, sturdy ways, sensible thrift,
genial neighbourings, and all that dear pro-
cession of countryside life that has vigourand
cheer, with autumn’s noble housings and
stores and winter’s larie and gencrous de-
lights, marshal the thought in memory’s
bravest trappings.
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BARRELLING APPLES,

¥YHE president of the Ontario Fruit
i+ Growers' Association, Mr. A. D Me-
Allan, makes the following suggestions
5 on this subject : Choose a solid place

iy on the ground and place a barrel upon
a solid piece of plank, Lay the first course
of apples with the stem end down. The
packer should not tuke special samples for
this course, but just take them as they come,
and place them 8o us to muke a solid row on
the bottom.  The mnext row also should be.
put in carefully bat the blosomn end down.
The barrel should be carefully shaken down
on that solid plank after each basketful
When the packer comes to the top of the
barrel he evens them off according to the
variety. One variety will press down closer
thun another, and that is where a little judg-
ment and experience is required. A man
must know every variety he is packing, in
order to know how many to put in the
barrel ; whether he will fill it to the chine,
an inch above the chine, or even further.
Then the last row has to be placed so as to be
in an oval positioun before you put the press
on, with the stems up, so tga.t when you put
the press on they will press down evenly and
level, and afterward on opening the barrel
you cannot tell on which end you com-
menced.  This is a barrel packed properly,
and it will carry, and carry thorou %Xy.

1f the apples before packin %ave been
what we call sweated, and the iest place to
sweat apples is on the wround, they should,
"if possible, remain on the ground for a week
after being picked from the tree, they will
carry much better. Of course in wet weather
they are better taken into the barn floor or
some other convenient place, but, as a rule,
they should remain for 4 week or ten days
after being picked ; theskin toughens in that
time. I find quite a difference in the North-
ern Spy, which has such a tender skin ; in
places where they are left on the ground to
toughen and %et through this sweating pro-
cess, they will carry much better.

Before packing, the first thing to do is to
make up your miud how many grades you
are going to have in a pile from which you
are packing.  There will be two grades at
least, and the chaunces are not tuore than
three. Feor instance, take a Baldwin grown
on the inside of a tree, that is apt to be
rother green, that will be one grade. All
the medium-sized apples, have them all the
one size ag much a8 possible, and pretty high
coiouréd, that is another grade. A barrel of
apples, when opened, should be all as near

| full of flowerw of - sulphur.

of the one size and. colour as it is possible to
. T

ous acid—which is exceedingly destructive
to living plants. Our metliod of applying
the sulphur is by evaporating it over a small
oil stove in a common two-quart agate ware
stewpan, B2 about ‘one-third or one-half :
The wicks of the'
lamp are so arranged that the suiphur will
boil without burning. As long as it does not
catch fire it is safe, but the moment it does
8o the sulphburous acid is formed, and the
house will be quickly filled with the choking,
irritating gas, and the plants will appear as if
they had been scorched by a severe frost,
WWhen simply boiled the sulphur is thrown
off much like steam, and will crystallize in
very minute particles upon every part of the
plants, thoroughly eradicating every particle
of mildew ; and if this is repeated occasion-
ally the plants can be kept entirely free from
it.

As soon as the buds get large enough to be
easily handled plants should be disbudded,
using a penknife with a small, sharp point.
No set rule can be laid down for this opera-
tion, but generally speaking the planis set
more buds than can be brougnt to perfection,
and vhe supurfluous ones shouid be removed
if large am}) erfect blooms are wanted. Many
varieties wiﬁ form a full, strong bud at the
extreme end of each shoot, with several
smailer ones clustered close beneath it. These
latter should always be removed in the Jarge-
flowered kinds, as they greatly interfere
with the development of the bud that’is to
remain, and when a specimen bloom is
wanted, not only these, but every other bud
op the branch, should be taken away, so that
all the energjes of the branch can be devoted
to developing the one left at its extremity.
Soon after the plants are housed they need
stimulating by some quick fertilizer to bring
the blooms to perfection and keep the foliage

reen and fresh, Liguid manure made by
eaching stable manure will answer all pur-
poses, and should be applied rather wealk,
and guite often while tho buds are forming.
In fact, once a day, when the plants are
badly pot-bound, will be none too often if it
is applied in a weak state.

Ordinary, artificial heat will not be needed
in the house until the nights become coid
enough to freeze or during cold, rainy
weather, when a little heat will be found
useful in drying the air.—Garden and Forest,
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BREED VS. FEED.

s e St

AJOR H. E. ALVORD in the 4meri-
can Cullivator, thus defines his exact
osition on the -above question: It
a a curious fact that in quoting a
J® & men in print, and especially upon
some disputed agricultural subject, he ia
often made to say a thing was black, when
he has tried hie best to express his opinion
that it was white. This thing wodld be very
exasperating if it were not so common,
In several places lately I have seen Dr.
Sturtevant and others, as well as myself,
quoted as stating broadly that it did nos

"make any difference what wasfed to a cow,

as the milk could not be changed by the food.
I hope few people have begn led to believe
that the persons named ever made such ab-
surd statements,

What I have said and written upon this
point has been merely a repesition of the
general truth, which is abundantly sus-
tained by experimental evidence, that the
breeding has more effect than the feeding
upon the quality of milk, if ot the quantity,
which is produced by any given cow. Ifa
cow, as & result of a, long line of breeding
in a particular direction, has fixed upon her
and her dairy products the characteristics
of her breed and family, these will never be
materially changed by the way she is ted, or
even neglected, so long as she remaing
healthy. If bred a batter cow and inherit-
ing this trait, she will always be a butter
cow. Ii by nature ber milk is poor in butter
futs, it will always be so, relatively, no mat-
ter how she is fed, If by inheritance a large
milker, a generous yield will be her habit,
even upon scanty rations ; and if naturally a
small milker, no quantity of feed will profit-
ably increase her product. Now these siate-
ments, which are certainly well substan-
tiated, are perfectly in a.coorq with the well-
known irzcrease or decrase in mil{ or but-
ter, or both, from & given cow as the direct
result of a change in her feeding or other
treatment.

Dr. H. P, Armsby, whom I reggrd as an
! ,

excellent anthoity on this subject, has re-
eently expresser his views admirably, in
these words:  “The quality of milk which
a cow can prodne depends upon her breed
and individualit, 'smd in this sense, the
quality of the mix is more dependent upon
breed than upon feed.  On the other hand
the quality of mik Which any given cow will
produce is very irgely depeudent upon her
feed.” Qther god authorities may ulso he
quoted, I believeorrectly, asfollows: *“ The
quality of miik is most dependent upon
breed.” ¢ The d&spusition by breed will pre-
ponderate.”  ‘“'he quality of the milk is
nrainly dependeniupon- the breed of the cow
but not exclusivly.” **If by quality is
meant richness ofmilk, it certainly depends,
primarily, upon t breed.” *‘Thegood cow
will give good mik on quite poor feed ; the
poor cow will give better milk on good feed
than on poor, bu always a small mess of
comparatively infeior quality,”

It may be regarled as a settled fact that
every cow bas ha [imit of capacity, both as
to quantity and gglity, or richness of milk.
Beyond this limitihe cannot go, and no feed-
ing or treatnent on force her beyond it. It
does not require mich observation to deter-
maine what this linit is and ascertain beyond
what point food is wasted if consumed. In
the well-bred aninal the limit of possible
production is muh farther removed from
average product ;han in ‘a common cow;
hence, as a rnle, hghly bred cows can be fed
highly with profit. While we speak of a cow
being unable to dcbetter than her best, it is
true that our cowt are seldom at their begt
—rarely maintainel «at their utmost limit of
production, and st it is generally easy, by
some chunge or inprovement in feeding or
care, to get direct. results and prove that
food does not gtfect product. The general
statement remajus tue, however, that in the
dairy cow breed is pore potent than feed, in
determining the preluct and the profit of the
animal,

P

ENSILAGE EXPERIMENTS.

R THOMAS J. HUNT, assistant at
the Agricdtural Experiment Sta-
tion at Chanpaigo, Ill., has prepar-
c/v}-l\ ed a reporton the silo in use at the
\_],/’ University farm, and the results ob-
tained with the emsilage corn put in last
year. The gilo wasa room 11 feet 8 inches
by 10 feet by 9 fees high,  in a barn base-
“ment, one side wallof stone, the other three
of brick. One wall contained two windows
three feet square, a1d the room had a door-
way. These were made tight by means of
bourds.  The wallsof this room were raised
five feet higher by neans of studding and
flooring, making thesilo 14 feet deep. The
floor and the walls ol stone were cemented,
and a tight joint was made with cement be-
tween these and the boards above. The fill-
ing of the silo was practically continuous,
and was done in three days, August 20-22,
1887, with 54,525 poands, twenty-seven and
& quarter tons of green corn. .
ceding the ensilage wis begun March 10,
1888, by mixing it with twice its bulk of dry
cus corn fodder, not corn stover, which the
stock had been chiefly fod during the winter,
The cattle soon learncd to like the ensilage,
and after the first week # was fed without
mixing with any other substance, and was
eaten rather better, on the whole, than corn
fodder had been previously.

Daily weights of ensilage fed to the stock
were not, taken.  From what weighing was
done, it is estimated that from March 17 to
April 30, 700 pounds on an average were fed
daily. During this time the following cattle
were given ensilage :—

March 17th to April 30th, two aged and
five yearling bulls, one heifer and one dry
cow were fed ensilage, hay and grain ; eight
milch cows, ensilagh, straw ahd grain ; ten dry
cows and five heifers, -ensilage and straw.

March 17th to. April 16th, three steers
were fed ensilage and corn. !

April 13th to 80th, four heifers and two
dry cows were fed ensilage and iay.

It will thus be seen that for 45 days 37

! 9 entluge
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head were, on an average, fed 700 pounds,
ahout 19 pounds‘.ejch, daily. Of these, 15
had cusilage and stfaw only ; 8 had ensilage
and stra¥ with grf4, usaally four quarts
bran sdded deivy e wud
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sidering amdunt of food eaten,

We have not roon} to quote the full'de-
tails - given ; the report closes with the
following summary of the conclusions reach-
ed:—

1. The yield wag not more than seven
tous per acre of green corn, or two and one-
sixth tons of corn fodder.

2. It required seven men and three teams
three days to fill the silo with {wenty-seven
tons of green corn.

3. Ditficulty was found in obtaining even-
ness of distribution in the silo and, conse-
quently, eveness of settling.

4, Twenty-one pounds of green corn occu-
pied a cubic foot when put into the silo and
shrunk one-foursh in volume, weighted with
fifty pounds to the square foot.

5. Size of silo desired may be approximat-
ed by allowing two cubic feet a day for each
animal.

6. With a silo of stone, brick and cement
the ensilage rotted at the sides and top to the
extent of one-third the entire amount.

7. There is evidence for believing that this
loss could be considerably obviated by build.
ing the silo of wood.

8. Thirty-seven head of cattle, fed forty-
five days on a moderate allowance of corn
ensilage with _other food, ate the ensilage
somewhat better than corn fodder and thriv-
ed very satisfactorily.

9. Five yearling Shorthorn heifers, aver-
aging 895 pounds each, were giren daily
forty.eight pounds of corn ensilage each, ate
about seven-eighths of it, and during fifteen
days made an average gain of forty-nine
pounds each. ) )

10. Analyses of cora ensilage and corn
fodder made from similar corn, show a loss
in the ensilage of total nitrogen, albuminoid
nitrogen and soluble cirboh{drates, and an
increased per cent. of non.albuminoid nitro-
gen, ether gxtract, crude fibre and ash,

11. The fresh easilage contained 1 per
cent, of organic acids, 065 velatile and .035
non-volatile. % :

12. Eusilage was found to contain yeast
and bacteria ferments. Neither from a chem:
ical nor from a biological standpoint is there
reason for believing thas the ensilage is made
more digestible by their action.

SALT FOR WHEAT.

S———

Y HE question of how and where to apply
(L salt to whéat is asked in a late number
of the Farmer. 1 have used salt twice
and will give my experience.

The first time I tried applying salt
as a fertilizer 1 applied in the fall, getting
the saltin a goood tiith by ploughing and har-
rowinguntil ready for the geed, I than sowed
broadcast as evenly as possible, intending to
use about eight or ten bushels to the acre. I
found it guite a tusk to sow broadcast in
this way, but sowed about four acres. After
that the wheat was sown with a drill, using
five pecks of z00d séed per acre. The soil,
I should have said was a good prairie loam
and was in good tilth when the seed was
sown, t

I paid very close sttention to the crop and
never could see thatiany special benefit was
received, unless it was in making the straw a
little bigger, Lhe yield was no bester than
on the rest of the field. Tbe next trial I
made I sowed the wheat in the fall, prepar-
ing as usual and sowing in good season.
Early next spring, as soon as the condition
of the soilfwould admit ot doing the work, I
sowed abo®t six bushels of common salp per
acre on about three acres, taking care to
scatter as evenly as possible. 1am satisfied
that this application paid me very well,
Not only did I secure ,an increase yield, but
the quality of the grain was poticeablg better.
Of course one single experiment in this way
should not be regarded as “conclusive, yeu
others who have experimented more largely,
report that applying in the spring is the-
better plan and for this reason : Salt is easily
dissolved in water and if upplied in the fall,
& considerable pottion is wasted before tihe
piants are able to derive the benefit. If the
application is delayed until spring, the wheat
piants have ssarted to grow, and arein a

much better cond{tion to take ug and use t?xe
plant food as it is made soluble by the mois-

ture and soil. So that my advice would be
to defer the application until in the spring
and then sow broadcast as evenly as possible,
using from 8 to 12 bushels per acre, depend-
ing somewhat upon the condition and charac-
ter of the soil. Make a small trial first and
see if it pays before investing too heavily.—
Corr. Indiana Farmer.

POTATO BLOSSOMS.

FTER repeated experiments to deter-
] wmine the fact in nis own mind, the
"¢} editor to the Mark Lane Exzpress ad-

gﬁ vises farmers to cut off potato bloss-

oms as soon as they appear. The

ball, or true seed of the potato, which re-
sults from the blossom, are not only un.
necessary of the formation of the tuber be-
low, bust are a prejudical strain on the plant.
He says :— “ N

“I have* tried it again and again on
a large scale—three rows left and three
rows cut and the results have more than
satisfied me. It stands to reason that the
plant which is propagated in acknowledged
agricultural economy from  its ‘budding
root stem,” must spend f{ts epergies an
powers unnecessarily in the production
of flowers and seeds which are of no economic
value whatever.”

THE ONION.

N answer to the inquiries of a correspon-
dent we would say that onions should
be pulled when the tops begin to turn.
They ate left in the field, in rows, until

¥ they are dry enough to permit the tops
to be easily removed. It is sometimes neces-
sary to stir these rows. When dry remove
themn under cover, where it is dry ; and they
ought to be placed on slatted structures,
When kept through the winter, care must be
taken to keep them where it is both cool and
dry. They should be just kept from freez-
ing, for if the tomperature is too warm, they
will sprout. Onions are sometimes kept in
the field by covering with dirt as you would
roots. The dirt is placed on them just be-
fore freezing, and when the covering is some-
what frozen it is covered with something,
just as we have recommended for potatoes, —
Western Rural.

SIORING CELERY FOR WINTER.
(A MALL quantities for family use can be

m, stored in shoe or other boxes, by first
@ boring inch holes four inches from the
p bottom at each end and side of the box.

«/~ Tarn the box on end, and pack the
celery in layers, the narrow way of the box.
To each layer of celery in position sprinkle
over the roots only enough earth to muich
them well.  Continue until the box if fulls.
When you set the box down shake or jar the
box to settle the dirt among the roots of the
plants.  Then take the watering pot with
nozzle and pour water -through the auger
holed'in the ends until the seil i1s theroughly
saturated and ’tis done. The box can be set
in ary convenient niche of the cellar, and
only needs occasional watering (always
through the anger holes) to have a supply of
crisp tender celery at short notice, without
the troub®e of grubbing in the frozen ground
and exposing both yourself and the whole
lot of celery in the trench.—Orchard and
Garden,

EGGS FROM DIFFERENI BREEDS.

AYS the New England Fancier: A
correspondest who has taken the time
and trouble to keep a record of the

J /gumber of eggs laid by the different
yeas, reports to us as follows under date of
August st :—;

Bantams—sixteen to the pound, ninety per
annum.

Polish—nine to the pound, 125 per annum.

Hamburgs—nine to the_ pound, 150 per an-
nam.

Legorna—nine to the pound, 160 per an-
num.

Black Spanish—seven to the pound, 140
per anuum,
Y Fieche—seven to 'the pound, V30 pey,
annum,

Piymouth Rock—eight to the pound, 150
per annum.,

Houdans-~eight to the pound, 150 per
annum.

Black, White ard Buff Cochins—eight to
the pound, 130 per annum.

Dark Brahmas-—eight to the pound, 120
per annuin.

From theabove it is eagy to see the folly of
selling eggs by the dozen; why don’t our
granges unite in demanding that eggs be sold
by the pound asthe custom is already in Cal-
ifornis.

THE HOME IN WINTER.

¥ AKE home as cheery as possible, it
is the only heaven we will enjoy this
side of the grave. Not only must
we do our utmost to be affectionately
disposed onejjtoward anotner, but to
exhibit our love by our anxiety to make all
as comfortable and happy as possible. Are
the windows tight and free from draft? Will
the doors close, the latch cateh and so pre-
vent the ingress of cold when it is not
wanted? Ventilation is good in its place
but there are proper ways of sccuring fresh
air without cracks, crevices, and®openings, at
every window and door. Many a cold and
much rheumatisin and other siclness may be
avoided by a little attention to these things
now. Paint used now retains its colour and
.otherwise lusts longer and better than if put
onin twhe heat of summer. Rooms not
papered may be made more cheery all winter
if whitewashed now, The roofs and clap-
boarding can bae exawmined and repaired to
advantage,~ Cellars nced to be cieaned out,
and the doors and windows looked to. These
ars but- a. few of many suggestions that
might be offered to the men who loveto
make their homes comfortuble and pleasant,
and their wives and children healthy and
happy. Health follows happiness much
plore closely than we imagine and it is these
little deeds of kindness, little'words of love,
that make our earth an Edan like to that
above.

DIPATHERIA FROM THE CELLAR.

COULD not understand why that entire
family of seven children should be
stricken with putrid diphtheria till I had
occasion to go into their cellar,” a friend
said who had been summoned to help
care for the sick and dying children of a

- neighbour.

““ We always thought the Wrights, with
“their Jtrim, whitewashed fences and out-
buildings, their neatly kept dooryard and
garden, the evident coustant warfare ngainst
filth and slattersliness in any form, the most
intelligent apd cleanly of families in our
community, and I wondered what possible
wpreeding vlace for malignant diphtheria
could lurk about that home, till I went into
the cellar. When I opened the stairway
door & horrible stench of decaying vegetables
and tainyed brine rushed up from the un-
ventilated, loathsome pit below, that they
call cellar, The air was so heavy with mould
and stagnant impm}(}i& that the flame of the
candle 1 carried flickered and flapped over,
as though a weight had been laid on it.

¢ Hardly had I stepped from the bottom
stair, before my feet struck aslippery, slimy
chute of rotten pumpkin, and I went down
into the dreadful mush that sent out its
pestilential whiffs from the very depths of its
putrefaction.  The candle still burned, and
after hastily rising from this unexpected
tobogganing across the cellar bottom, [ held
the sickly flame high and low, scanning well

fearful rerms, before cutting the slices of
salted pork, for which I had been sent to
bind upon the poor little, swollen, choked
throats upstairs.

“ Walls, green with mould and fungi; de-
cayed and decaying vegetables everywhere ;
a slosh of rotied apples oozing their pungent
juices from the bloated staves of a dozen bar-
rels, a great bin of frozen, then thawed, pota-
toes, that to stir meant, development of gas,
powerful enough to run an electric plant if
odour is power.  Under the stairs a heap of

pumpkins had been atored in the I’ate’auwm‘n,

reeds in Hia possession during the past |
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that decaying bloat—months: before-—had
hoisted and rolled apart, some of the mush-
ing, sliding spheers falling diréetly in the

athway and making the slippery chute that
Ead unbalanced and mired me; and in every
corner putrefying stacks of turnips and
cabbages sending out their penetrating loath:
some breaths. . :

‘“ The cellar was as -dark as a coal pit, the
little three-pane light under the dining-roem
windows being buried under the winter bank.
ing that late May still found uncovered. The
gases and stagnant air, thick with dreadful
odours and disease germs, had no outlet of
escape from the cellar only by stealthily
filtering through every possible cranny and
seam of the heavy timbered ceiling into the
living and sleeping rooms overhead, and by
strong rushes up the stairs whenever the
opening cellar deor stirred a current upward.”

And still those parents wondered why
their seven young children, whom they
thought to cherish and protect from every
harm, should be stricken with diphtheria,
and called it one of the most mysterous of
God’s providences when they were called to
lay two of their darlings under the sod,—
Clarissa Potter in the Housewife,

COMMON SENSE ABOUT COWS,

KNOW a cow, of no particular breed,

now fourtecen years old, which in her

priine made fourteen pounds of butter a

week in June, and a proportionate quan-

tity the remaining months of the year.
She gave milk at two years old, went farrow
the next year, being in new milk every year
since until this year ; is now farrow, and
will go to the butcher next ycar, because it
is not thought advisable to keep a cow be-
yond this age. She never knew what it was
to be hungry ; has access to salt at all times,
with pleaty of water ; is never forced, hav-
ing nothing but her pasture in summer, and
in winter never more than six quarts of meal
a day (generally corn and oats) with roots
(usually potatoes) and cornstalks or hay,
and a run at the straw stack through the
middle of the day, unless it be too stormy,
then she is foddered in ber stable,

Of her calves, her heifers are as good milk-
ers as herseli, hey steers make good beef
cattle, and all are as tractable and docile as
herself, all being treated with the same con-
sideration. Perhaps one farmer in a hundred
is able to keep pure blood of whatever breed
his fancy may dictate, and such a farmeris a
Loon to his neighbourhood ; but the ninety-
nine must be content with what they have.
Their success lies in wmaking the best of
everything in their hands,  Let these farm-
ers breed to the hest they can afford, of

course, but 1ot them take as geod care of
their inferior stock as they would of thor-
onghbreds, and mark the resalt. To the
gook foed and warm shelter let themn add the
currycomb and brush; exact kindness ot
their hired help in their care; and in a few

that breeding mnest of diphtheria and other’

years they will be as prond of their stock as
the neighbour of his thoroughbreds, and in
most ways they will bring just as good re-
turn, without that heavy expenditure which
the uinety-nine canunot aford. — Amelin

Linise Smath, in N. Y. Tribune.

BUTTER OR BEEF ?

L A

HAT does it cost to make a pound of
butter or a pound of beef? I don’t

5

% know exactly, but it may be well to
é/ﬁ'}\é compare the relative cost of each.
4~ For comparison I will take a good

steer and a good cow, each weighing 900
pounds, and the time the first of May, the
cow being *‘fresh ” and the steer ‘‘ thrifty.”
The cost of feeding I will call the same for
each, though I think the steer would com-
plain if restricted to the cow’s rations in
winter. Having never fed steers through
the whole winter, I ammnot certain what in-
crease to give the steer for the snmmer
months, but will put it the same as for the

winter, say 300 pounds, making 600 pounds
for the year. When I was fooling with
beef I thought an average gain of 300 Soumls
per head was doing pretty well, and some
feeders did better than that ; more did worse.
The cow will give 300 pounds of butter and o
calf as her dividend for the year. The steer
600 pounds of beef. The cost being the
same, which p+id the bert? The cow and I
figure it out this way: For the past year in
the Baltimore market the best beef hos not
averaged over Se. per pound ; 600 pounds of
beef at 5c. is $30. 300 pounds of butter.at
25¢. is $75; the difference i3 just $15.

“Yes,” you say, ““ but you have left out of
the calculation the gain in price of the
original 900 pounds.” That’s so. I will call
it one cent per pound, which is too liberal
in these timese Deduct this $9 gain from
the $16 ditference in favour of the cow, and
it leaves $36, which is exactly the original
cost of the steer, calling it worth 4c. per
pound. *‘But you ha.vg got to milk the cow
every day.” Yes, Sunday too, and have got
to set the milk, skim off the creaum, ripen it,
get it to the right temperature, churn it,
work the butter, and sell it. It makes you
tired to think of all this work, don’tit?
Well, the 336 will help rest you. Now, my
friend, hold on awhile; we are not done
with our calculations yet.  You were afraid
I would forget the gain on the cost of the
steer, and at the same time you forget some
itemns in favour of the cow. I will suppose
you are farming for a living and went toin-
crease the fertility of your farm. Thatis
one reason you feed steers, 'isw’t it? Yoa
get the manure from your steer and I get it
from my cow, and if you claim that the steer
manure is the richest, then it is because you

have fed it more feed than it can digess, and

you must charge it with more cost of keep.

Rut if you are willing to put it the same as

the cow’s 1 will allow one to balance the

other just for comparison only, asI claim

that the cow’s manure is richer than the
steer’s because she does not take out as much
nitrogen from the food. Well, we will say
the m2nure account is even. Now you have
sold from your farm 600 pounds of meat with
all the nitrogen and phosphoric acid that
amount of beef implies. I have sold 300
pounds of butter, which contains none of the
farm’s fertility. I think 1 am ahead here.

Your steer is gone and you have got to run

the risk of replacing him with one as good,

and this is an annual risk, while I still have

iy cow. I also have an extra scrip dividend

in the shape of a calf, which is worth, if a

heifer and from a registered sire and dam,

from $15 to. $30; if {from algrude cow by

registered sire $10 ; if a bull ea. and a grade,

what iv will bring tor veal Iam notquite

done vet ; I have all ths skim and butter-

milk, which wiill make veal or pork; I get
weekly cash returns, while you have to wait
a whole year before you see your Woney, and
then you don't see much. I can sell pouliry,
eggs, frait, ete., to my butter customers
when I go to town, but you can’t scil “ a
few " of these things becp,use it won’t pay
vou to * hitoh up” esp}acxauy for that pur-
i)ose. There is one cow item 1 have purposely
Teft out and that is_the value of the old cow
for beef. This need not be considered at all,
or if so don't let its consideration influence
you on getting & big cow, thinl::in% you will
get your reward in the end. Would yon ges

tea years? No. Then the extra weight of
the cow will pay you no better. Still the

old cow will bring something, even if she is

small, and the cash. received may go toward
aying for axle grease, mending hurness, etc.
Jut always leave it out of your calculations
about good butter cows ; the butter will pay
for feed, care and cow.—A4. L. Croshyin
Nat. Stockman,

AN OLD STORY,

——————
But It s Good Enough to Bear Telling
Onco More.

“Bill wuz old Jedge Hiram Cadwell’s
oldest boy—yon recolect the Cadwells—used
to live on the toll road near the cemetery.
Old Jedge Cadwell wuz about ez shif’less a
man ez 1 eversee, but Bill:had & great biz-
ness head-—calc’late he must hev inherited it
from his mother, who come of the finess
stock in Hampshire county. When he wuz
a boy Biil woz aiways tradin’ an’ swoppin’,
an’ I 8’pose he starved out in life with more
jackknives than ’d stoek a store. An’ Bill
reserved in manhood all them talents which
Ee exhibited in youth. Whenever you met
a man ’at looked ez if he’d been run through
a gieve you'd feel mighty safe in bettin’ th
he’d been havin’ business dealing with RBill
Cadwell, .

* One day Bill came into Eastman’s store
an’ alioweil as bow he’d be powerful glad to
git (i). kknittin’ needle—his wife wanted one, he
sa1Q.

¢ ¢ Mr. Cadwell,’ sez Fastman, ¢ a knittin’
needle will cost youn jest 1 cent.’ . -

¢ Bill looked kind uv surprised like, an’
sez : * Knittin’ needles must hev gone up
sence I come in fur one last winter,”

*““Wall,” sez Eastman, *after payin’
freight an’ one thing an’ anotherI can’v afford
to levknittin’ needles go forless ’en a cent
apiece.’

‘¢ Biil didn’t say anything fur a minnit or
two, but atter lookin’ out uv the dour at'the
scenery he turned round an’ mez: ¢ Look
here, Mr. Eastman, I tell you what I'li do ;
T'll trade you an egg for a knittin needle.,

‘ Kastmun shock his head. *Why not?
sez Bill; *you don’t suppose ’at a darned old

knittin’ needle is wurth as much ez an egg,
doye?

o I never heerd uv anybody payin’ freight
on hens,’ sez Eastman; he wuz the most sar-
castic cuss in the township, Eastman wuz.

““¢No, nor I never heerd uv feediu’ knit-
tin’ needles,’ sez Bill ; *it don’t cost nothing
to rafse kaniviin’ needles.’ .

““ Well, Bill an’ Eastman argued an’
argued for more’n an hour about hens an’
knittin’ needles an’ thingy, until at last East-
man give in an’ sez:—¢ Wall, I ¢’pose I might
jest ez well swop ez not, although I hate: o

much profit in feeding a steer for eight or_

let anybody get the advantage uv me.’ So
Easunan give Bill the knittin’ needleand Bill
give Eastman the egg, :

"¢ But when Bill got to the doeor  he turng
round an’ come back again an’ sez :—* Mr,
Eastman, ain’t it the cnstom fuar you to'treas
when you’ve settled with'a customer? You
an’ me hev had onr dispute, but we've come
to u settlerent and an understandin’. Seems
to me it would be the harnsome thing fop
you to treat.’

‘¢ Rastman didn’t see it in just that light,
but Bl hung on 8o aw’ wuz 20 conciliatin’
that finally Kestiman handed out & tumbler
an’ the bottle o° Medford rum. S

€*I don’t want to scem particular,’ sez
Rili, pourin’ out half a tumblerful uv the
liquor, ‘but I like to take my rum with an
egg in it.’ -

*“Now, this come pretty near breakin’
Eastman’s heart. e hed laid the egg on a
shelf behind the counter, an’ he reached for
it an’ handed it to Bill, sayin’: ‘Wall, I'm
in for it, an’ there’s no use ov kickin’,’

Bill broke the egg into the rum, an’ lo an’
behold, it was a double yelk egg! Gosh !
but Bill was excited.

‘¢ Mr. Eag’man,’ sez he, ®you’'ve been a
takin’ an edvantage over me.’

‘¢ How so ?” asked Kastman. ~

‘¢ Why, this egg has got two yelks.’

‘¢ What uv that ?” sez Fastman,

¢ Weli, simply this,” sez Bill, *that if
youw're inclined to do the fair thing you'll
hand me over another knittin’ needle.’ *—
Chicago News. .
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