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Ilutadreds or dollars are alaat leaub
maade axanually. by hbu ramiers' wivcs
and dauichtein lui 1cariaag Recseif there
ii plenty of rooaai,iand Jarolar attenltion
is givcný tu the bâcls nt the dil'crcnt

aitaRefi of tlaeir agrowath. 'i'Iay lire, uit-
der ordinarily favorable cicuistaiee~,
vcry hardy anxd rtadîiy rcnrcd, and re-
(luire leu care and food îiaan alinobt
aaîy other kind of poultry. rhey arc
grcat grnziers, and uitts have plcnty
uf grasu teonet aud ai n over, aud oi
titis thcy wili gct thu maost of thafrir
llviaug duraag the stimuler autd carly
fait menuthe. But little food is rc-
quired for the goidhaags aller they have
a fulli dres of feathers, aud betoru that
lime, front the tint tbey ara hatcheci
tutil they lose their dlowny coats, they
iluuld bc kept lit aux eliclusure <a uiov-
able one) wheare there is short, -ouug
grass, and sliould bc fcd oaa stale rend,
inoistened ln nilk, aud later on with
corn al, iveil ecalded, wvjtii Chxien
tops, claopped fine, ulixed wvalî IL. Ail
oncisioai BeaRofiuig of red (cayeue)
pepper is relished, aud goca far tu.

%vrîifluriiig hcaitbftîlnessjan vagor.
DJy gettiaag the guose tu sit early tvo

broods cati bu gotten fronti cadi goosu
Inauually, andi hFcral feeding and goou
care will braaxg the late brood forward
rapidly, niakauag good weight. by the
tiuxe thle birds-the surplus 8tock-are
îutarketcd during or just before tho
isolidays. Poultry ot ail kinds grow
inore rapidiy ixi the early foul mioutls
liman at any other trne, for the wea-
ther is then cool and the bird cati bu

«« >tshed" forward quickly by plcnty
of good, stroiig food, given nit regulat
iutcrtals.

Tite feathuxrs are ixo iucouasiderable
iteum of the profit, cspecishiy as goud
live guebe feathers retAily brimg ait
average of fifty cents per poutud. The
xiice warun beds anld pios wvhich
fariere' %vives cati supply their houme-
buld lin this way are dnly appreciatcd
dutring the cold, %'îutry iitouaths b.? ail

whio are fortuuaîc cnoughi to use thom.'l'le S. P. C. --. uiay ciatertaiu obj. c-liens to plucking gesse wlien fflive,
but the birds woul otherwise boseasid
waste ail the featheus duîiiîg maîoultitig
tinte, and it ii to prevcnt tibLi l.ass aud
secure the resultant profit or coin fort
that the fariner annually &'ornetinîrs
senau.aunuali 3) l>orroirs rather uumcure-
Inuiliolusly Boulte of the ivarui cliaiug
uwued by bus ilocka.-Puidtry Mad~

Pa~ge 121 colitUiilb 'mr (,t.loi>iiug naua
i>rcniuia Lit. Stuuly it.

)<UGS AS J1!001).
EggP, at average prices, are anxiomg

the chce:acst aud miont naitious arti-
dles of dli. Lilce uaxulk au egg iii a
coumîmbete fooci in iiselfr coutainixd

UiCrîhitig amcessary f ir the Ievt:lol?.
imeit of a1 imrfect 'immiimai, as s tuanti-

feu frona the tact thmnitac-bick iâ forued
frout iL It muetias a umystery hou'
mauscle, bouts, featherî alld cvery-
thitig t11E a cixicken requirca for ils

tue yolk and whaite of an egg; but
atucl athie tact. and it shoivs haow coin-
plie a food ai; egg i«. h. la allie easiby
dige.stei, if hot <taunagcd in cookiaug.
luilr, tiaurce oi 0ore couiceitrated
aitmdnuaîhing food than eggs. The

albumen, oit and baline uateur are, as
lu iauilk, in the iflt proportions for
sustair.iuug aunial afe- Two or tbrene
boilesi eggg, %vita thc addition of a elie
or two of toast, ivili maake a breakfast
>-uliciteaat for a an nid goutl enougla
fora kimîl.

Accordaag te Dr. Edward Smitha, ilu
his treatite ou Il Food," sait egg wcigi.
itig an ounce and tiarce-qlartcrs Coma-

tains 1,2Ii graiins of carbo antd 17
graiune of uitra)geia, or 15.25 pier cenît.
of carbon almd two uer cema. mîf atitru-
gcu. Tite valute ot une pîuîîmd of cggi
as fud~ for etitaimimug thîe active foi.ciý
of thme bo.ly, ie ho tlao value of onu
polua of lean butf as l,5aS-1 tu 9- ou.

q1eicek are covered ltp te a large exteuit
bluiuîg good coloring, wlaicm la made
of oit as; tlau Boivenat. Bhat timis Iuse ut
colorimg beiiag lu dlitgtti>e a fait, enxd
lu atd lu lit t uic1cirved virtue, i,
wurtmy Ufrvcu sim-arl. t

YiI-r.
As a itusma )roducer, o310 loutui of egg.i 0VSut>N>YVA3iDu rila abiout etiual to eaae potnd. of beef. W SIC)AI 14V118t i.Tl

A lcaa niay bu caicuiated te cor.suuie The différence betwcraim walean-1sd
une bushlel of curai ycarly, alla tu lR$ uuxwsled 1,utter is.4~ s ts th le
il dozcu or 15 poumads of ezg'. Thias différeance butweeui clariim.d alid inat-
in equit-aleul to taying tflit tlîrc oauc- clarified stigar. Th'ie furamatr conxistà, f
tenta poutnti of corn wili produtce, pure saccharine imiatter, %%lhicm giveg a
wbeax fed la a laiea, fiveuixtm- of a Ilavor iii adaitioaî luj tl.at of he ,tigalr.
vonind of eggs ; but tu Jîroduto rive- Brown 8ugar, timottmulu Iffl 4wcet, lias
sixîls of a jound of pork requires more fiavor Ilam claritied augar.
about ive pouuds of côraa. Takiing Miaen uinwasbed flacre lis aiwaya a
iuto àccotant thae nutrimenit iu esch little buttermiik su.d msuagar adiaeriîag te

allad tIe conaparativu prices of îtau two the butte, tlaat give it a pectaliar
oua aut a% crage, the pork is about tbrco tiavor la addition te that uf pure but-
tinaca a-- cu8tly a food as tîae efgs tor, wlalch xny people like wheaî il
%vhmilu it as certaiuly lest lacaltful- la flCw. Washing resmuoves fili thaii
Buutin Journtal ofjClicntigtj foreign uatattcr, enad k-sves ouly the

Sec oair f~îîaîiI List oa pag 1-2. T;oe h pree th eoftebt

arA DIF r tcr to that of the foreigit iuîgredicait.AT DIxa iiied wiith it like the îvashed butter
In winter and early Çspaaug, wleu, best. The Jiavor ut butter coauiats Of

fowls carnaI procure insect food, tlîcy fatty latatteta, whlich dtu Ilu t Comubili
ikhould have ment a few lianes a %veck, w-iti wyater at ait, angl tiacrefore caaanor
to îtm a nd~ m keep up egg produec- bu wasbed. nway by il. Trhe efct of
tioaa. Girain andl green foocil in varietY wasliag upou the keeluiiig qualilies of
wvili do0 a lauge aiout of wOrk to- butter depentis upo the liurity of tbe
ivard gavaaag us a gpod share of egg8, water w.ed. If thue ivaler cenataine no
but ivith the additionx of animal food foreigmi matter that will etfrect the but.
the nunîber wi11 bu larxgeby incrcascd. ter, ia keepi the butter front laaving the
The Lest way to supply fowlî, if lucre 1>utterinilk îvaslaed mit iastead (if
isnfot cixouigh of iva.te meut scraps worked out. Evideuatly tlae grain of
froun tlae table, is to get sortie wivasî tAe butter will 'bu mre lierf(cily pire.
alla bloody picces front the slauglitc-r- servedl if tue 'buttermilk bu ruamauvcd
bmouse or bnîcher'a sbop, îvhach are uit- bypcreful îvaslinig. rI1,jgrainIis sucla
saleablenadau bu bouglit four a fewy an imuportant factor iii thue uutake ut) uf
cents or a cent a xouti. To uitiliz', file butter tlat is iaccesery ti.at %vc
uud render tîxemi amore digesýtib)le saa sold lie vcry liai tiotlýIta i,.t t'> il julre

laealîlîy, cut theua luto fine piecua, put it in any -way if wu wo0uld. excul in . the
t11iacn te a b3iler with plentV Of Wa- art of btittr-mitia g.- Arntru su

ber,auxd b)il them xntil -tle banes 1)airpl,,ai.
separate fronat the met. 'ruac stir _- l
corn sauxenl int il ii-til it xnakes a, 31GASnUurtm z micii-au .au1rai>l
thick mnusi, aud teison witla aIlt nn. ENl)%.
pepper. L"cdliii wh1eu cola), ami At îIae ariîîuumi lit. *ltimg (f lme fawa
tbcy will est It with evidc-uat rdui . loter nit Cilie'. Aq.0c ntinmj, nui-
alld yen have a maot excelilenat food, i> naUeu %wa% apr.aflud t.. ra-'.al 0n lthe
whicm seul keiep dumiuag cold %Ventiler. Mxc. of n.ilk-scttîug c.uiî amil LI c r. la
-111-l'uly MIOII!mly. tive depîh of cri-aut Vac-sx ixu .aId

c aux t0 îîroduce a puuu-i (,f butter,
DALZ? ~ frount xiîk set twuty-fuur heure,, lu

order t0 secure as far as potsible a
Luiform systeun in haauudliîag gathcrcd

1101V 11UTTIMAY lis1 SPOILsD. creaut. A circular just issueil by ltme
Good buttter unay bc speiled in Secretary af ltme .A>sociatiùua contaius

cbnrnxg. Over-churuing ruins thu th1e resolution prosentud by lis coun-
textuare sud chanuges the proper ~vx-mittee laut adopted by tue a.onveaxili .
nets te a dusagrceable, btucky greasi- "Jes!tv-That as il riqtires. 113
nczs. This la imore catily dont: iii a cubie luche8 of creaut oitm uiik whex
churu wita dashe;, whuch seill press tihe set twenty-for fleouris sud set in dec1>
butter igainst the sidos of LIae clairu. sebliuag eaux Io niake oite Pound of
aud *tqîuea se aud ru)i> MI im t 1,. butter, lime micairmeut of crcaxu
spoiied. Too bonag churuaing epojis the ahbould bu as follows: for caxus 12
qu iîy by the oxidation of thse butter iuches in diaieler, ane inch depîli of
sud lthe îîreuaature formation ofsitrong crain ; for cau4 8 inches iu diailteter,
flsvored acids in It, 111e fuliresence j, -vjcmsdltao ceas n o saivimicla~~~~~~~~ wcci aaiiy't nylu3 itacies in dianicter, 2 inci's deplth
sp>oiied nt tn0 aijîa a 1.eîuperaturey îw1 creaun ta uttake a Pounad of bttv(r

ivimici i- nadmte oft, aulla oh, v i 5oý uier rbove titi' Faibrentacit, ad îot
a gresy texture 311(l flayar. Nýo ub11> les thax tveaaty.fibur boeurs liefare la.
sequcaît treatuueamt eau mcaaaedy tbig iug Bkimuuîcti. The asandard of rncas-

errr. It amaay lie spoiied befoie time uieiiet shail be a-i lacre mec-ited, aud
mrain reaciiesthe churu imy kccpiuug it it in recouumeaîded that ail caus lie
to lonug, or 'urlat is practically thue in-de t0 confort" t0 the.se diuutensi,>uq.

sanie by keepxrug it in toc, warmi a TIhis uan-$uutrc for crmain doc nut lin
place. Fifty degrees i., about the rigbit uyway 5ppiy 1 the shaiil'>W-8etitiug
temlperatture if the crain is kept a)ysteux.'>
a Week; if h-ej>t ah 62 degree.s lhre SMMC)MLI ngS*
days is long euotugh. White siacke lllitt ama ncs

ae roduced in butter by over- A1 grcat dent ins bec-n said auad
cburuin, or by liaviug theu cream ton) wùLèitegaiutit akiiatimcd-uuilk clacee,
sour. Ethcr of these talts prouîce end we doubtuaa.,t but t1rit thierc bas-
curd la the znilk, auxd thu enuit flakes -hem a gTcat deal of dlmecc made lua
of Ihis can not bu wsbead ont of the :6osaodwlch %voubd have liecu better hmall
butter. lbi front thu cou' iu Ill tltpea.xàlk frount îvhiclu il wai xnaustfac.
healtbt, sud iixaî is acid ivlaen draWuu, il tired been zicher ; xxeithc-r liave we
wril îxroduce acpecky buatter. Se ivilt !7 asmaydoialît tit a greut decnt of checous
thse lise of sit coaaainimg Spcs et J lailcetu madie nuad ,oid te coaasîuimaeaa
lime, wvhicm ituiite witJi the blutter alla %Yho wcre pecrfectly zçatisfical witti ita
fomn instilubie limne -toap. Whiite a* qit-ity, hiti madie nf milk froua whicx

a poîailiu if thme ceauimbaait laccu witm-

Pleuty of rica mraint iî aut tlae aacIC
t eqaisitou ilti aeeuaaim EVt1ry
guud ie-mamakl. kiows titat a grea.
daies of gua-d mrauin tuas bucu mnateal
in lime IprCcee (if nmmnfacture. It hi
ual the suri.tuai fat wlaci hlias aîîc-lte-il
atla ruua o1lt iii time wlmey, lut thmat
whlici lime goomi claccse-iaafker kimuws
imow lu retaia lia the urai, tIat imakem

lime good clacse. If it, eau bu %Iatjvit
timat, by auly imupruvud liruee~, sa
gouati a clave csa bu utuatue fromt
îaarlly skîunauîed umaaik n8 tlae avemage
councmmer ttiaaliy bitys, namie fromnt
siliole aaîilk, limeaiu so*re (fite Buare

lImat, if ire ivere a cliese-uumsker, wue
ehlmod etade.avor te Icarat ail uc cottil

cuuaiceraimiig accid iuapruved prta±s'-.
If wo iad a atîsua wlio cati, simd dues,

xuake a cliecse traxu parly ekiuuîumaiea
auilk, vhmclt tsults uis butter timan thei

ciaee of anotaur umanker svho îtisc-- oiaiy
macula uîiik, il (tocs xaot Lake vc-ry limg

to ciecido of svhoun WCe wiII bny, estpvc_
iauiy if lime oue that suite hIiet Li of-
fcrcd for tlae saaslter atuium. 'iare are
laites mlaîch prc-fer pjcjàr anti vimaigar
LaU ayrtuiî anad stugar, auad tiacre are
tiiau wlao aeeii tu Ibui that clieese la

not ulmeese if it cati bie catch wuilmot
i,tenig thue ta-mgnu ; but tucre are

otmerb sulau îrefer sud buay omiy a atiîd
chee8e, ci vu hiouaght lIe (tenter iaay
heu battit tiat i ivag probabiy skuuammac-

juil a bitth-. It as claitued iay mciiae
tlat tue naulir of .Je-ey sud Uauertasey
couvi ix tua rida te feed te calves. if
ibis is truce andu< h ave no rumeon tu
doubt tlaat iL ix uat also reasouable tu
belueve it possible la have mxure fat Ilt
the uuilk thuan cas bu protitahly audea,
or than is rcquiired for iaaakioig tIme

utatumt desirabie gradte of clacese 1
But sucsm aucîIlt a practical ciace..-

umaker, almd svill umake aau alteamajîlit a
lthe discussiont ofthei subject aI tîmis

imae ; haut we do adviso flrmier-s ta>
uaao a fre use of xxilk in tme

kitlcaus ala diniug ronle thama timey
liase doue. It is one of the cbenjict
aitti Iut irbulesaune of foods, ai

c'lu.eclavasci, or Dutela cliepse, as il, as
laure comuuxly caitd in Newr Esag-
laand, muade frouai tiikeud uniik, nsa'
eaten wçhite freaîh, â1tuuid, bu caaaomm
eu bbc table of every dairy farnier.-
B".on 01u'ir Pn& a arnucr.

Se otar lreniiouax LMs out patge 121.-

A Lamuidon druggist saya - l1duriag
tliuc nauay yearî 1 luve beca in tlac

lruag business, 1 bave meyer ball a
anedficimie that gare sua-b geiacral satim-
faction, or for whica there iras atacla a
large aeas there ix for ?dack'a 11ag.
netue Mcleachîe, %(Ivertii*l iii sutotmer
coînua of vour palper.

Oii-ia la rwxik but hatrcd is mancar.

1ROVOU ON UITS.11
Cle.us out rats, utic, roadmes, tlicit,
sut' 1.al.îau-',skmunks, chibuauîîumik-It

Balliias jwclnst ios a aGameat.

'ram ouuly vairiationa ia qjualiiîy wbiicla
wiii esc-r 1;e foutiaîl lin Iaiy rte Nas'y"

toac-. llia tie degrec (if amoieuare
svbicl il co:ataiia'. Tuibaicco lin s very
reatly iiu.mrbetaî of umaoislure, nuit ia
numuqual aclatc-s of the wcatm-r it immay
bccnle a litz-e l'o uaoidt, nr a bitîle taoo
dry- to sait tue taste of toalte. Thmis
la'a iiar mlatater, Iaowcver, as lime
esseautiat ianlity #A the tuhacca lt &.ut
-ha-ngcd. lis couibuacioi iï a lttie
Adoser or a uitIle faster accurdiug ta,
he dr-grc (if imoi-tumc, %tint in il].

Tite dauker ttae laig îlae greater timai
nuiituic, nu' 1 uuaay lirefer Li e darki.

Ent eci cady, taowveve.r, tlit 1prefer.
cuice for cithu-rea be met.

i
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