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of eows. That, crossilig anl seleotion,
cominlled witji weedinig out, wlil e1Tel.t,
nit Iliat atlone.

li obedlnce to a reconnentiatIon in
Ilic Journal, I hung up cabbages lu inmy
hen louse for ny lhens to peck, anîd coi-
hille exercise with lle acquîs1ioît ofr
green food lin wlnter. They never took tIe

Aigltest notice of tIleil. raast year
fromt Decemiiber to Marih, I had lardly
any eggs. This year, other conldîl loi's
hieln Iulute shinilar I have lati about

a dozeni ai day, from sane proportion
Or spriig pullets.

1 attrliite the iproveient to imy
luiving fed seraps of raw beef, obtabiel
lit hie savilig and eutting up of frozei

imient. At least I know of no otier dif-
ferelce in treatiîenit botween this year
and last.

G. F. îîoUTIr irî R.î r t

COLD STORAGE for CREAMERIES.

(h.y Prof. ltobersonl).

TUI STORAGE OF ICE.

li tIe storage or Ice, particulaîr cire
is .requutL t'o prevent %%aste by mîelt-

lee Is mneltel oily when tie tIUîpera.
ture is above Uo Falhr. Vthe lîucrease
lin temiiporatiure coines from tamune slirce
e.teuiai to the leu. Whelnî a liump of
leis left lying oUn ilie groind lin wanm

weathIr, it iii elted. biy tihe heat fromt
the grouid on whicll Ih, and by thle
heca, frot t.he air which siurrouit .t.
To prevent dec from beirg inult*d by
Ile liat of the grobund1l or tl:e atimlos-
phuire, inuLa.Ltiig -iaterials Of differeit
sorts have beeu tisaJ. an iîîIn:îitinig
mtaterial for this puîrpose Is anèy sub.

.stante whicl prevents. or almo.vt, wholly
lîrevents, tie passage tUotigli itself of
ihe form of ciiergy known as heaust.
DliTerejnt substairtes conduct lieat mn:bié
or less .rpidly, aud] are spoken or as
belhig good -oiiductUrs or p ior con-
ducitors or heat. Wlatever IS a goud
i:oidiuctor of heat would be a very pour
ilisulating mnate'rl.t ; a:îu a su'ostanee
's a gcod iaulaitur lin pkrol,.tl.. as it is

a p>or coiduactor, or non-conductor, uf
leat.

leor the prese;.*vatioçn of ice durhig the
unumer, the re<lntroments are that the

ice shal ba separated fromn the grouiid
by somte linul:atiig sultce, sich as
dry sawdust, dry sh1arLviiga, or air lu
iollow spaces forminal by woýd and
h::per, or by sone other insuilating imiate.
ril. If the sawdust or other imaterial
becomnes stumeiidtuxl with water, It loses
ils alnsulating qualIttle. It becomes

tlitn practaalily ai ieat condueting mate-
ilai, like a body of water. The tee
should also be piotected fromt the heat
of the atmospiere when the temperature
las Igher thau 300 Falir.

An efticienit forn of a clicap floor for
au loe-hiouse is made by using 12 in-
ehes of cobble or broken stones. covererl
with coarse gravel or saud. Tite top

or thiat should be covered with G inches
of dry sawdust. The sawdust bceoniies
an InsulatIng layer, proventing the
'warith of the groiid fron neltilng
lie Ice. Where dry sawdust is not
avaihLbi, a layer of dry straw, chaff,
or hay 12 inches thlek before the lee

Is put on It, may be used lustead. The
floor should prevent air from getting
in or out, and yet should permit ready

drainage of any water froin meltiiig Iee. o t.he holunllg of one toi of le. Whiere
To prevent the Ides of the mass of the wall of the Ice-house la not hIstilaited,

ice stored, fron bolng nielteJ by the the iLe should bc packed lu the bttild-
niiluence of the att.mosphere, It ls sufil- lug', 12 licthes fromn the liide of the
elelt to use a bullulng or simnple balloon walls, and that spaîce, as well as the

f'ramue, Covered by une Uiiess ut clap. Gpace butween the stuîds, should bu
boards outsiude, tu keep any rainu fLiom> packed f ull of thoroughly dry, line hay
wetting the insl:atig matuirial which or straw, enttirely free fromi ice chip

surronils the lek.. The outside wall of iaud snlow.
aI lee hiouse ls moire effeetive tu pro-

teet the conteiîis o the buililng fron
lie litut of Che rays of tlic sun, whlen

It as whIteî ,4he:I, or pahited almnost
-hiLte. If the Instle Or the stuids of the

baiiloonî framne lie sheeted with one
t inkness of lii ubilier, the liollow

space botween tle cl:ipho.iuds and the
istside sheetiig will b-a a lie for tUe ci-
îulaifloi of air, alui will prevent, thue
sui's rays, where lhe bIlIItLLig Is ex-
iloseMi ·to themîi, froii wairmiing th1e li-
side or the walls enotigli to Imake an
appreelable difference lu the teiipora-

titre or the luîsuîlat.ing mîiiaterial whichi
lies between the walls :uid the lee. Dry
hay and s3traw wlein pa-ktd fairly
close betwen the Iee and the walls make
txcellent listulators. They 10 not cou-
duet water by capllary iioveiiment ns
readlly as sawdust. Vheu a layer or

awdust, betweei the Ice aid hie sides
of Uie buildihg .hi wllch IL is kept, be-
comtes wet on tle side next to the Lee,
hie water or damupless is likely to lier-
meauite the whole of the Sa.vdust, and
tus to dest:roy iLs nooducting pro-

pertles. Fine bay and straw are prefer-
able; but wlien they are used, care
shoukl be taken to have tiei thoroughly
dry. A sorious risk in the ise of hay
or straw is that thy uay couhain
.iiiall particles of Iee, or snow. Wlhenlî
haty or st.rav are used lin sueli a way,
writh smail patlleles of lee, h1ahl1 or
now iixed wihli then. these inelt ind

aitake the wvhole or tin Iiisulautiig ina-
terial damulp. To that extent they les-
sen iLs efileiency.

For the coveritig of the top of the lee
a layer of sawdust. one foot thick, ls
stifficient, " if It be put on dry and left
,iiidlsturbed. " Whien sawdat la. to
lie nioved freuenitly for ti takii.g
out or lee froma time to tinie, the wa-ni-
er portion of the sawdust laying near
rhe surfacte bemnes mixed wih the
other portions inul umay be put baîck
elose to the ke. That causes a slighit
iielL.ing of the lee ; an.ud thIe d:nipniiess

ihuis caused m:ukcs the layer of saw-
dust ,vet, and to that extent destroys
ils luiulattig propertles. For that anutd

uither ireason, notably conuvenlence lin
renovinig and replacing, it Is desirable
tu use a layer of lean dry fine straw
or liy 18 Inches thick as a coveruig on
the top of the Leu. Wlien the hay or
straw is reiuoved from a part of the sur-
face, to permit Ice to Le taken out,
it iay bc put back again with h1ttle
%auste Of ice and -alutost au loss ot the
lu.ut.-coluiuetinîg qualities or the covering.

Where ece ls covered with a layer of
sawdust, or bay, or straw, to preserve
it froan meltinig, provision siould be
lMade for ventilation over the top. The
covering layer iîght become lieaied

utherwise ; and if the rays of the sun
beat on the roof of the lee-house, antd
Iliere be not suflicient ventilation ln
the gable ends or on thie roof to allow

zlhe iieted air to escape. that pa.rt be-
comtes practically a .uull-tempered oven
for nelting tie contents of tIe building.

Drawing No. 1 shows a simple form
of construction wlîleh eau be used for
an Ice-house. It cai be made of anky
size required for the holding of lec for
aI crcamuery refrigorator, or other pur-
pose. Fifty pounds of ice, when packed,
iay bc taken to occupy one euble foot

of space. Therefore, every 40 cuble
feet of capacity ID a building la eqtal

For the filng or the ice-hoise a silde
of st.rong pîlanks any be mnade, and ua
rope pausslîag tiroughL a pulley hiside
the Ice-house cn be used for .tnling

upUi the blocks of hee. It Is iupouiant
that th lee slioul be lncked as closely
as possible. Any spacts Letwceei the
llocks should bu pacIkeud full of bruken
Iee lin order to plurent the pre6sence or
circulation of air arounid the several
lIulcks.

Drawinig NO. 2 shows a form of Ice-
house an refrigerauttr whih iiniay be
attached to any ordinary creaiery. In
this plan the Ice-house Is iuistlated by
the tise o building papur Lind hollow
paîIces inthe Wall. The hollow space

%.taderneaatli the clapbaards iay have a
small opeulig at the lower cl:ipboalrd
and aaother iround under the caves.

This formns a Ilue for the circulation of

tion oc fat, or whlel Ie newly-formel
iulk gets a share. Vien fed beck,

ows utilise every atom of the fat. MlkU
is a highly itrogunotis food, and should
Ic fed with lhose hait aho.umi In une-
mnous tally) matters and starIîch an3d

We trled It, lin IS70, and found It
ainswer woll. Mix It 11p wivth a little
curi or ltrle3m-îîeail aId a pouid or so
of crushli hxlseed.

IIU L.XSTI DiIOP.-A correspondîlenIt
vishtes to know the reasoni "why the
Iat draliniings front a ecow's udder are

richer mn fat than Uie precoding mi."
in reply, we beg to say tuat, lin some

exîperimiieis imade tu test tils, it was
founiid thait, in the first drawn ilk,
there wais only 1. 2 per cent of butter-
fat, hille in the strlplinîgs there was
JO Lier cent i As for the "reason, why,"

wve ca only give thel uunsatisfactory
iiaswer that, up to t.he presout Mime,

nobody knows."

FARMER S INSTITUTZ.

:ir anud preVUIts the rays Of the sun11, 'Thils asormtioi met aut LaiIcastCr, unî
where the building is exposed to thel tlhe aîtternîoonu of Deceimibcr, 28th, aund
troi vamliîuig the Inside Of the W.alls was hilglily successful. The govern-

îl:oughi to iake Ln apprcelable diffelr- mlueuit deputamtion was comlposed ot Prof.
-iie Li the teiperature of the Insutintllg Dean aua Capt. Sheprd, of Liacoln,
nuttcrial whi-h lies betweenî themi antid Ont.

tIhe lie. Prof. Deau lectured on "The by-pro-
(To b continued) îtuct of the dairy," skli-ullk, whey,

anud butter.milk.
TUltNIP FLAVOU IN BUTTR, b'kIllk la urtemu rit-ber lu 611U.'x-

iiay be avoided, as we bave ofton ulen- fat lIa IL Oughit ho li. Stuaihlour pani
tionel, by unaking the butter Devon- .is Weil as puis cause tast',
slire faisiîloin, and w sec, in the Ent. whîi he heniperaln.re ls 10w

glisli pape, thliat Mr. Tmues Damvices, atfe skuuuauîliVelu fet. For li0 ,
ol' Showsbury emires tuîrnily-fed separa- >arley or peainal, andtl sons, sioild
tor cremn on tIe saunie principle by rails. bu aided b the îuîilk, with dorer it
iig lits teiperatture to fromt 1500 F. 111e stimuler. Bether LU eut he durer
tu 1G00 1". The process ris conducted on iti rt It to the pige Llit
the ' b:ùni-muarie" plai ; two vessuls %r tueii tintai Ito the feeld ; Luis la urluat
It.ed ; onle is in, direc cotc w1t theto.taci ;uxe l budIet conitact utli el Ille l>aiies do. (Anti ILue Buii to.
fire and cont:ins bolling wator, tie l.) outes ueeu olîcake (blaseeti, mot
vessel coailaing the cream beIlg eolhoisee ciîkc.-Ei) witii 'lacy or
plauced within it. It is only neolsary leuîtterniilk.
tu keep up tie heat for a few mnutes, Mr. D. Macpluo , spolie
when the high temperattire drives ouut ut Il D:ly-cw. " ba er
all the unpleausait ilavour, liowever ilm lier i wltom- would bc: W luq. ot
strîongly tIe creau may have b1. een ru-suIe liba o! liy, and S Ibs.
flavoured by the lise of t1nuips or ut brati ami. pease-xmuemul, liait ant half.
swedes. After the operation Is finislied, NVIICîî the best suxuinier food, 'jamely,
hie ercan shoutld be cooled as rapidly rafs short, giVe Ltires, c0ru mul
as possible. To this we would simply t11-Lu.
add itat turntips should be fed as soon Caph. Siloppard gave an addreGs un
acter mnilklug as possible, to give the lioade.
digestonj poweu'rs ani opportunity of liie erezàiuig. Prof. Dean spe On
doing their siare of the work of freeing - flanetlc ot-uilly." mentioatt.g par-
hIe milik front the nauseous flavour. tucîîlarly lhe gral raste of food ln

2hiu uloputaîhoiJeld nucetali%'s at
GOWS, fed on lhay with a mioderate %Iexantlri Oi Saturday n(Lerno and

allowance of either ertuslied ta.xseal, u . mr. Ilz. i-, r pr 1t.
i lb., or linseed eake, 3 Ibs., have sel- 1-roix Dean gave lit the a(Lcraon his
doumi ben attacked with ' mlk-fover." a on the "Dairj ou, how (o

A noted Yorkshire grazier a.iways givvS knot lier and Ilîo to get er." The
bis down-calvers seren puunds of iO pro-itale dary couu, bc sald, li ue
lasses, dLssoIvýd lu wari water, daily, -. cli is a greiut cater wihh strong di-
for thre- or unr days bofore parturi- gestion, strong costilution ai large

Itou. Sald Pruf. Arnoldi, ot Neurlu , nîlkm-mik oduction. The indications 0
suuiuŽ years îago u% imndity or constitution are dpth of
",fMue use of muik uîy nllk-gluing mini- li- as mul ua g resotn, eas auid regu-
mats a perfoetly adaipted tu rûcols- 1ie breathn, tnellot' skiat ani olly

triact unîlk. It Is decidedly an albuxu nous liair. Ar c u mui ealso have herve force
product, anti cousqueuhiiy -ontrîbutes tu, drive 11r complex mak, ihery. Tin

ho suelling the flow. Lt eoatibîtes ur ndicated by n large f il e, PrO -
ro maing mlik rieli un butter. LIke ;uîent backbone aiff a lairge forexeani.

oflior foods r1ca du alibumen, ut does Guoti digestioni la Iuticatedl by large
thils in an Indirect way. One source ruthi, s rng ps, A phegl proccse-
of fat la auImai bodaies lies lua the dcs- -p ale uve , lar xe is e no-

tructon of bodliky etructure. The moure Ili cen D.ipMone Mid rils, muid deptl fron
tnLtmuare tlrere Is biait up), Ille more ui;p) dowîuards. A lity to seret e ailk

thîre ls to lie dissol-d for the evolution ra Indicate by ai large ulder eoerod
of fat. Bl1k, lIke othier aibunauous with sot e1llw kf hayd ban, large

inatters, Is active la bantuuiag lmp thc ihrk veLus rid, mivk wells, teats u gor d
stucture, and bens aisoik the produe- . sie ant weli ppadc, and the fore ribe
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