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POULTRY.

GEEKS¥Y.

Haudreds of dullars aty and can be
wade annually Ly the farmers’ wives
and daughters in 1earing geese,if there
i3 plenty of room,and proper attention
is given to the birds at the different
stages of their growth, 'They are, un-
der ondinarily favorable cucumstances,
very hardy and readily reared, and re-
quire less care and foud than almost
any other kind of poultry, ‘They are
great graziers, and must have plenty
of grass to cat and ronm over, aud on
this they will get the most of their
livig during the summer and early
fall monthe,  But little food is re-
quired for the goshngs alter they have
a full dress of featbers, and befure that
time, {from the timo they ara hatched
uutil they lose their downy coats, they
should be kept in an enclosure (a mov-
able one) where there is short, young
grass, and should be fed on stale bread,
moistened in milk, aud later on with
corn meal, well ecalded, witn onion
tups, chopped fine, mixed withat. An
otcasional seasoning of red (cayenne)
pepper is relished, and goes far to.
wards insuring healtbfulness and vigor.

By getting the guose tv sit early two
broods can be gotten from each goose
annually, and hberal feeding and good
care will bring the late brood forward
rapidly, making good weight by the
timo the birds—the surplus stock—are
marketed during or just before the
irolidays.  Poultry ot all kinds grow
more rapidly 1 the carly fell months
than at any other time, for the wea-
ther is then cool and the bird can be
¢ pughed” forward quickly Ly plenty
of good, strong food, given at regular
iutervals,

The feathors are no iuconsiderable
item of the profit, especially as goud
live guese festhers readily bring an
average of fifty cents per pound.  The
nice warwe beds and pillows with which
farmers’ wives can supply their house-
bold in this way are duly appreciated
during the cold, wintry mouths by all
who are fortunate enough to use them.
The 8 P. C. A. may entertam objec-
tions to plucking geese when alive,
but the birds would otherwise lose and
waste all the feathms duting moulting
time, and it is to prevent this liss aud
sccure the resultant profit oxr comfort
that the farmer annually (sowmetimes
semi-annually ) borrows rather uncere-
muniously some of the warn clothing
vwued by his locke.—Poultry Montldy.

Page 121 contans vur Clubbung and
Premium List.  Study it

KGGS AS FOOD,

Eggs, at average prices, are among
the cheapest aud most nutritious arti-
cles of diet.  Like milk, an egg is a
complete food in iIScff, containing
cverything uecessary i1 the develop.
ment of a perfect animal, as is mani.
fest from the fact that a chick is formed
from it. It ecems a wmystery how
muscle, bones, feathers and every-
thing that a chicken Tequires for its
perfect development are made from
the yotk and white of an egg; but
such 1s the fact, and it shows how com-
plete a food an cggis.  Itis also casily
digested, if not damaged in cooking,
ludecd, there is no mnore concentrated
atud nowmishing food than cggs, The
albunen, vil aud saline matter are, as
in milk, in the 1ight proportions for
sustaiving animel hife.  Two or three
Doiled eggrs, with the addition ofa slice
or two of toast, will make a breakfast
sufficient for a man and good enough
fora king. .

According to Dr. Edward Smith, in
his treatite on “Food,” an cgg weigh-
ing an ounce and three-quatters con.

tains 120 grains of carbon and 17}
grains of nitrogen, or 156,25 vper cent.
of carbon and two per cent. of nitro-
gen.  The value ofone pound of egys
as fuud for sustainiog the active furces
of the budiy, is tuo tho value of onv
pound of lean beef as 1,684 to gon.
As a (lesh producer, ono pound of egys
is about cqual to one pound of beef.

A hen may be calculated to consume
ono bushel of corn yearly, and to lay
10 duzen or 15 pounds of eggs. This
is equivalent to sayipg that three one-
tenth pounds of corn will  prodace,
when fed to a hen, fivesixthis of a
pound of ¢ggs ; but to produco five-
gixths of a pound of pork requires
-about five pounds of corn. Taking
into account the nutriment in each
aud the comparative prices of the two
on au aserage, the purk is about three
times av custly & food as tho egge,
while it _is certainly less healthful.—
Buston Jvurnal of Clemistry
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See our Premium List on page 121,

MEAT DIET.

In winter and early spring, when
fowls cannot procure insect food, they
rhould have meat a few times a week,
tu stimulate and keep up egg produc-
tion.  Girain and green food in variety
will do_a large amount of work to-
ward giving us 2 _good share of eggs,
but with the addition of animal food
the number will be largely increased.
Tho Lest way to supply fowls, if there
isnot enough of waste meat seraps
from the table, is to get some waste
and bloody pieces from the slaughter-
house or butcher’s shop, which are un-
saleable and can be bought for a few
cents or a cent a pound, Yo utjlizes
aud render them more digestible and
healthy, cut them into fino pieces, put
them into a Loiler with plesty of wa-
ter, and bsil them natil the bones
separate from the meat. ‘Then stir
corn meal into it uatil it makes &
tbick mush, and resson with salt and
pepper.  Feed this when cold, and
they will cat 1t with evident relish,
and you have a most excellent food,
which will kecp dming cold weather.
—Doultry Monthly.

DAIR L.

HOW BUTTRRAY BR SPOILED.

Good butter may be speiled io
churmmg.  Over-churning ruins the
texture and changes the proper waxi-
ness to a disagrecable, sticky groasi-
nes. Thisis more eatily done in &
churn with dashes, which will press the
butter against the sides of the churn
and squeze and rub it untdl it is
spoiled. Too long churning spoils the
quality by the oxidation of the butter
and the premature formation of strong
flavored acids in 1t the full presence of
which we call rancidity. It may be
spoiled at too hizha rewperature, by
which it i1 mmade toft and oily, and of
a greasy texture aud flayor. ~ No sub-
sequent treatment can remedy this
error. It may be spoiled  before the
cream reaches the charn by keeping it
to long, or what js practically the
same by keeping 1t in too warm a
place. Fifty degrees is about the right
temperature 1f the cream is kept
a week ; if keptat G2 degrees threo
days is long enough. White specks
are produced in batter by over-
churning, or by having the cream too
sour. Jather of these faults produce
curd in the milk, and the small flakes
of this can not be washed out of the

specks are covered up to a large extent
by using pood coloring, which is made
of uil as the solvent, But this use of
coloring Leing tu disguire & fault, and
to adid to an undeserved virtue, is
worthy of deaunaaticn,— Raral New
Yul.r,
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WASHEDAND UNWASULED BUTTER

The difference between washed and
unwashed Lutter iy analagous to the
Qifference between clarificd aud un-
clarilied eugar. The furner consists of
pure saccharine matter, which givea a
flavor in addition t. that of the sugar.
Brown sugar, though less sweet, has
wmore flavor than clarified sugar.
When unwasbed there is always a
little buttermilk aud sugar adhering to
the butte. that gives it a peculiar
flavor in addition to that uf pure but-
ter, which many people like when it
ismew. Washing remaves all this
foreign matter, and leaves only the
taste of the butter pure and simple
Tiose who prefer the taste of the but.
ter to that of the forcign ingredients
mixed with it like the washed butter
best. The MHavor of butter consists of
fatty matters, which dv not cumbine
with water at all, and therefore cannot
be washed away by it. The efiect of
washing upon the keeping qualities of
butter depends upon the purity of the
water used. If the water contains no
foreign matter that will ¢ftect the but.
ter, it keeps the butter from baving the
buttermilk waghed cut instead of
worked out. Evidently the grain of
the butter will be more perfectly pre.
served if the buttermilk bLe removed
by careful washing, The grain issuch
an important factor in the make up of
fine butter that is necessary tlat we
should Le very particular not to i1 jure
it in any way if we would excel in the

art  of batter-making.— Amerivin
Datryman.
——— e
MEASURL FOR CREAM ADOPTLID
IN1OWS

At the aunual 1 eting of the Jowa
Buster and Cheess As.ge ativn, a com-
miltee was appuinted to repoit on the
size of n.ilk-setting cansand tle rla
tive depth of creamn necess91y in said
cansto produce a pound «f butter,
from milk set twenty-four hours, in
order to secure as far as possible a
uniform system in handling gathered
creami. A circular just issued by the
Secretary af the Association contains
the resolution vresented by this cowm-
mittee aud adopted by the convention :

“Resolood—That as it rcguires 113
cubic inches of cream on  milk when
set twenty-four bours and set in deep
setling cans 1o make one pound of
batter, the measurcment of cream
should be as follows: for cans 12
inches in diawmeter, oncinch depth of
cream ; for cans 8 inches in diameter,
2 inches depth of cream, and for cans
34 iuches in diameter, 2 inches depth
ot creamn to make 2 pound of butter ;
50Y nor above GU° Fabrenhicit, and not
less than twenty-four hours before be.
ing skimnmed. The standard of meas.
arement shall be as here recited, and
it is recommended that all cans be
wmade to conform to these dimensions,
This memure for cream does nut in
any way apply to the shallow-setting
system. ¥

SIIMMED MILK CTIKKSE.

2\ great deal has Dbeen said and
wwruten sgainst skimmed-milk cheese,
and we duabtnut but that there has
bea a great deal of cheese made and
s0ld which would have been better had

butter. Milk from the cow in 1ll
health, and tvat i3 acid when deawn, |
will produce specky butter. So will!
the uso of salt containing spucks of
lime, which unito with the bittter and
form insoluble lime <osp. White!

, theqglk from which it was manufac.

#ured been richer ; neither bave we
: any-doubt that a great deal of chense
' s Deer made and sold to conaumers

Y who were perfectly satisfied with its

* quality, but made of milk from which

a portion of the creant had been with-
held.

Plenty of rich cream is not the sule
tequisition in cheese-making.  Lvory
guud cheese-make. knows that a great,
deal of guud cream has been wasted
in the procesa of manufacture, 1t is
not tho surp.lus fat wineh has nelted
and run off in the whey, bat that
which the good cheeseemaker knows
huw to retain in the curd, that makes
the guod cheese.  If it can Le shown
that, Ly any improvid procesy, as
gouvod a cheess can be made frum
partly skimmed nulk as the average
consumer usuelly buys, made from
whole milk, then we are quite sure
that, if we wero a cheese-maker, wo
should eudeavor to learn all we could
cuncerning such improved precess,

If woiind & man who can, aud duey,
make a cheese trom partly ekimmed
milk, which suvits us Lctter than the
cheese of another maker who uses only
whole milk, it does not take very long
to decide of whom we will buy, eapee-
ially if the one that suits best is of-
fered for the smaller sum.  There are
tastes which prefer pepper and vinegar
to ayrup and sugar, and there are
those who seem to think that cheese is
not cheese if it can be eaten without
vlistening the tungue ; but there are
others who prefer aud buy only a mild
cheese, even though the dealer may
tell um that it was probably skunmed
Just adittle. It 13 claimed” by sume
that the nnlk of Jersey and Guernsey
cows is tvo rich to feed to calves. 1f
this is true and we have no reason to
doubt that it is not also reasonable to
believe it possible to have more fat
the milk than can be profitably usel,
or than is required for making the
most desirable grade of cheese

But we aro not a practical cheese.
maker, and will make no attempt at
the discussion of the subject at™ this
time ; but we do advise farmers to
make & free use of milk in the
kitchens and diniug rooms than they
have doue.  Itisome of the cheapest
aud most wholesome of foods, aud
culta e cheese, or Datch cheese, asat 1s
more comonly called in New Eung-
land, made from thizkened wilk, aud
caten while fresh, should be common
on the table of wvery dairy farmer.—
Boston, New England, Farmer.

e
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A London druggist says- “during
the many years 1 ﬁave been in the
drug business, I have never had a
medicine that gave such general satis.
faction, or for which there was such a
lerge sale, as there is for Mack’s Mag.
netic Malicing, advertised in another
column of yourpaper.

Oniun is rank but hatred is rancor.

*ROUGU ON RATS.™

Cleats out Tats, mice, roaches, flics,
ants, lLed-bugy skunks, chipmunks,
gopher~. §1. Druggists,

el
Litain’s jewel justnow is a Garnet.

Tur only variation in quality which
will ever be funnd in #Myrtle” Navy”?
tobace is in the degree of moisture
which it containe, Tobaceo i3 a very
ready absarbent of moisture, and in
unusual states of the weather it may
become a hittle too moist or a little too
dry to suit the taste of some. This
is & niner matter, howcver, as the
essential quality of the tobaces s vt
changed,  Its combustion 13 a little
slower or a little faster according to
the degree of moisture, that is all,
The datker the plug the greater the
moietute, and many prefer Lie dark,
In cach caddy, however, the prefer.
cuce for eithercan be met.



