RAISING PHEASANTS.

Experience of a New York Farmer Whe
Has Been Eng d in the Business
Seme Time.

We usually count on a 90 per cent.
t tch of pheasant eggs. The young hatoh

from 24 te 29 days. We put the oll
ihon in a ooop in the fleld and let the

goung pheasants run at large in the
grass. They sourry away and keep out of
{sight until feeding time, when they all
toome back. We let them stay here until
! ghey become so large that they won’t go
'4nto the coop. then let them get a little
: 2:“"’ until they are willing to go in-
_#ide, then shut them up and clip one
.qving. After that they can be kept with-
in bounds. The fleld in which they stay
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' s surrounded with six-foot wire netting
' and contains three aores of well-drained

i 1and.
i The food of the old pheasants is the
gsame as that of the common fowls, except
in breeding season that we give them
some barley meal. I estimate that it costs
about one dollar each to raise the pheas-
ants to six months of age. The
‘males weigh 83 pounds, females two
unds. We have but little trouble with
awks or other pests. - There is no shade
: the fleld and we provide during hot
jweather an artificial shade by means of
boards. Pheasants are very hardy and we
pever keep them confined because of wet

wweather or wet grass.: The young pheas-.

ants are fed largely on a patent meal
obtained from England, made especially
for pheasants. They could be raised on
maggots, but these are offensive to have
on the place where there are visitors.
There is a good demand for pheasants for
stocking parks. game preserves and
private grounas, the lowest price being
$36 per dezen. When the pheasants get
'away they make for a brook or running
water, hence we can usually manage to
catch them, although with some diffi-
oulty.

During the blizzard of November, in
which tho aviaires were drifted full-of
snow up to the very top, under all this
snow were 650 breeding pheasants. Men

‘ started to dig them out, which took a
number of days, and the sixth day they
supposed they had them all, but it seems
they had nos gotten a few of them, which
were recovered from the snow after 11
days and lived through it. Ability to
stay snowed under for 11 days without
food or water, and to come out Lright

d in good order, is a gooa enough in-

ocation of hardiness.—American Agri-
oulturist.

Tuberculosis and Milk.

Much has been learned at the New
experiment station in oontraven-

#$lon of the widespread theory that the
from tuberculous cows is the ocause

uch of the oconsumption among

n beings: For some years the
station officials have had under close ob-
servation several tuberculous cows, form-
erly part of the. station’s general herd.
When the animals reacted under the
delicate tuberculin ‘test, they were not
slaughtered, as is the general rule pre-
soribed by the cattle commission of several
sgtates, but were segregrated and studied.
The information obtained is valuable and
reassuring. An editorial correspondent of
The Rural New Yorker says that ‘‘the
milk from these cows has been tested
and analyzed, again and again, and thus
far no germs have been found in is. So
far as soience can determine, these cows
Have produced clean and healthful milk.’’

-+ Pditorially, the journal points out that

though no germs have been found in

e milk, ‘it is not safe to say that the
ailk has never contained any. The germs
might be found in one milking and not
in another; or in one single quarter of the
udder. It is difficult to discover them, for
the testing apparatus is not yet perfected.
8till, it may be said that the germs in
such milk are very scarce—if they exist
at all.”” This conclusion solves the riddle
as to how human consumption could be
decreasing while tuberculous cows were
on the increase. There are probably few
dairy herds in which there are not one or
more such cows, and, if the theory be
acceoted that the milk from these
animals isalways dangerous, the wonder
would be, not that there is so much con-
sumption, but that there is so little.—
New York Press.

i How to Get Rid of Ants.

Professor C. L. Marlatt of the U. 8.
Department of Agriculture gives the
following as the best method of ridding
1awns and flower beds of ants: A number
©of holes should be made in or about the
ant nest with a‘stick or iron rod, and an
ounce or two of bisulphide of carbon

ured into each hole. The holes should

closed immedigtely by pressing the
earth over them. The chemical evapor-
ates and pentrates throughout the sofl,
uickiy destroying the ants. Three or
our ouncss should be sufficient for a
large nest Very small nests or begin-
nings of colonies can be exterminated by
making one or two holes only. If used ih
large quantities it is apt to kill grass,
and should not be used in large amount
within one foot of the roots of any value
lant. It must also be borne in mind
hat bisulphide of carbon is an extreme-
1y volatile liquid and very inflammable,
and in its storage it should be keps care-
ully bottled up and away from fire, even
ighted oigars. In using it the precan-
tions in the matter of fire must be con-
stantly observed.

\
{ Codfish on Toast, Cuban Style.

Pick finea teacupful of broiled codfish,
‘Fry a sliced onion in a tablespoonful af
butter; when it has surned a light brown

ut in the fish water enough to cover ¥

d a half pint of tomatoes. Season With
‘pepper ahd cook for an hour. Serve hot
on slices of dipped toast.

Anether Peep.
. ‘See here,’”’ said the angry man to his
neighbor, ‘I want this thipg stopped.
‘That wife of yours is prying inte our
affairg with a telescope.’’
“I'B look inte 1t, gir.” .
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A SOURCE OF WASTE.

Veteran T. B, Terry Talks on an lmpor-
tant Manurial Subject.

The liquid manure is ioularly vala-
able. It contains nearly all the potash
and a large part of the nitrogen that is
found in the entire excrement from the
animal. The phosphoric acid, some nitro-
gen and a little potash is in the solid. A
ton of fresh urine from cattle is worth
about twice as much as a ton of fresh,
sol.d manure. A ton of urine from horses
is worth more than three times as much
as a ton of solid excrement. There is no

uestion whatever about the truth of
&m figures on the aveagre, and yet the
bulk of the urine gohe; to vguee me 18
years ago, after tr! and experiments
and observation, I made up my mind
that the best way to save the liquid
manure in the stable, where bedding
material was g\onty, was to have &
cement floor and a gutter of the same, if
cows were kept, and use absorbents to
take up the liquid, and let both solid
snd liquid go out together. We have a
great abyndance of wheat straw for ab-
sorbent and bedding. A floor was put
under our horses. We kept but one cow,
s0 nothing was done to the cow stable
The plan was advocated at the institutes
and in the papers. § am safe in saying
that hundreds of such floors have been
built by our best farmers, as a result. I
personally know of some that have been
in constant use 12 or 18 years, and are
giving entire satisfaction. At first it was
thought necessary to make a foundation
of stones and fill among them with shin
grouting, - and stones were used for the
sides of gutters. After a little we learned
better.

The first floor we builf in our horse
stable cost three times what there was
any need of. We used Portland cement.
Several years ago we put in the cow
stable floor, and also floors in more horse
stalls. They are absolutely perfect. We
have visitors from nearly every part of
the country, who would report if this
were not true. The jidea with me was:
“Save the manure we must; now, how
is the best way.”’ Throw aside prejudice,
friends, and believe me, for I have no
possible motive only to help you. We
bave used common cement., as have
hundreds of others, with entire success.
Portland cement will make a grand floor.
It is the best cement made. But common

cement .is good enough, is cheap, and

easily laid by anyone. It is not true that
it will not stand, in a stable that is kept
from freezing, as all stables should be.

The cement floor and manure shed are
undoubtedly all right after one gets them
in working order, if one can stand the
labor of caring for the manure in this
way. As any one ocan see, there must be
a large amount of absorbents used in this
case in order to effectually save the
liquid, and it seems to ug that the same
amount, if not considerably less, will ac-
complish the object more fully and satis-
factorily, with a cellar, and at a good
deal less expense. The objection raised to
the barn cellar will be entirely overcome
when a suitable amount of absorbents
are used, and the less expense of build-
ing and the comparative ease with which
the manure can be cared for, make, as
we look at it, a strong argument in favor
of the cella=, or basement for manure.

When we talk about building cement
floors in. our barns, ana manure sheds
separate and apart from them for manure
it means an expense that the ordinary
farmer will shrink from incurring, how-
ever much he may believe in the method.
It means also an amount of labor fo be
performed every day in the year in the
way ot ng the manure from the
stable to the slied—as it must be done
with a wheelbarrow or something of the
kind—which most any farmer will seek
to avoid, unless he is quite sure of & cor-
responding pecuniary gain.

What is said in regard to the value of
the liquid manure and its waste on the
majority of our farms is true, and the
necessity of adopting some means by
which it may be saved should be urged
in the strongest terms, but the cheapest
and most tical way of accomplishing
the same should be adopted by individual
farmers.—T. B. Terry, in Practical
Farmer.

HANDY ARRANGEMENT.

An Effective and Economical Plan for
Soiling Sheep.

When i is desirable to keep sheep in
yards near she barn for the purpose of
soiling a structure can be made as fol-
lows: A green paddock of about an acre
is divided by fences into four parts. A
partly open shed with feed racks all
around it is placed in the center. For 50
sheep a building 20 feet square is amply

PLAN FOR BOILING SHEEP,

large. A doomfrom each quarter of the
paddock opens into this shed. As one
quarter 18 used, the gates opening to the
other are closed. Gates are provided in
each fence adjacent to the padaock. The
doors are in four sections, the two upper
to allow fresh air and free ventilation;
the lower to open into the various flelds
as wanted. Provision for watering will
bhave to be provided as oircumstances
may permit. The crops that may be use-
fully fed in such a yard are rye, clover,
grass, rape, mustard. peas and oats,
barley, turnips or any others that are
used when sheep are fenced by hurdles.
LS
sSan Jese Scale.

Currant bushes and other small fruits
are subject to the San Jose scale, and
even when none are perceived on those
bought in, watch them from time to
time that none are feasting on them. In
these days, when the scale is so wide-
spread, all fruit trees should be examin-
ed often.

4 e
Tree Cells.

The living cells of a tree are those just
below the bark. All the interior ones
are dead cells. There is no life in the
ocenter of large grees. There is no deca®,
ihoxgh dead, if air and moisture be ex-

Sheep a Benefit to Pastures.
Let us fix in mind that sheep never
orop a pasture but to beneflt it. More-
om, climb over rocks and ledges Whepe
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A GREAT MILK RECORD.

A Stoke Pogis Cow That, Carrying a
Calf for Six Menths, Yet Gave
12,133 Pounds of Milk.

The Jersey oow, Between, 86664, say
Miller & Sibley, her owners, and who
are large American exhibitors at the To-
ronto Industrial, in Hoard’s Dairyman,
has made us, all things considered, the
best milk record for a year of any cow
we have ever owaed. In one year her
total was 12,183 pounds. She was in calf
during this time, six and one-half
months. This is an important point to
bear in mind. If the cow bad been kept
empty the probability is that she could
have peen made to give over 16,000
pounds We are not aware of any other
Jerssy cow thas has piled up s biga
total and that at the same time earried 8
calf for so greas a portion of the year.
Her best day was 643{ pounds, the best
seven days, 4113 pounds, the best 81
days, 4,758 pounds. She made a butter
test for us by the churn of 18 pounds,
934 ounces in seven days. The cow was
6 years and 8 months old a$ the begin-
ning of the year's record. No cow on our
place was] ever fed any milk. In addi-
tion t0 good pasturage in summer and
good clover hay in winter, our other feeds

JERSEY OOW, BETWEEN, A.J.C.C. 86664.
are grcand oats, corn meal, bran and a
little oif meal. In winter we feed. also,
ensilage and sugar beets. Between’s sire
is Billy Russell 26384, and her dam Cocoa
Butter 64088. Between ig descended from
Stoke Pogis 8rd on three different lines.
It is an interesting fact to note in this
connection that the milk records in the
Jersey breed for all ods are held
either by descendants of Stoke Pogis 8rd
or his full brother Stoke Pogis b5th.
Jimp. a granddaughter of Stoke Pogis
5th, holds the record for a week with

Lambert, for a day, with 823 pounds
and for a month with 8,005} pounds.
Gertie of Glynllyn holds the record for
a year with 16,780 pounds 8 ounces.
These two laster are descendants of Stoke
Pogis 8rd. The two cows in the Jersey
breed that have the next highest yearly
milk records, viz., La Petite Mere 2nd
and Matilda 4th, with 16,699} pounds
and 16,153)% pounds respectively, are
daughters of Stoke Pogis 1259 Imp., the
sire of Stoke Pogis 8rd and Stoke Pogis
6th.

A Pig Feeding Experiment.

An experiment has been conducted
recently at Nottingham, Eng., with con-
siderable care, that is worth noting here.
Separated milk was being sold at 2c a

and with this and maize or barley meal
tests were made on gnowing pigs, always
in lots of six pigs at a time. Barley meal
and skim milk has always been regarded
in England as a model feed for produoc-
ing choice bacon. The point most-dis-
tinotly brought out was the feed value of
the whey. The butcher showed that
maize mgeal, scalded and soaked before
being fed, produced thin bellies, too much
fat in the back and the carcasses were
softer than he liked. The meat from the
milk and maize and whey and maize was
superior, the difference, if any. being in
favor of the whey. The greatest profit
was made out of the gombination of
maize meal and whey, a fact that rather
surprised the experimenters.

In a second experiment, in which
barley meal was tried against maize
meal, the barley meal made the firmest
pork, with more lean in it, but the
cheapest pork was made from the maize.
These English experiments confirm the
most reliable tests made bere and are
besides in exact accord with the best
scientific knowledge. The milk is rich in
the protein of which the maize is defici-
ent and a mixtare of maize and barley
ground, and soaked or scalded, produces
pork in which quality and profit are
always satisfactorily combined.

The Forest Wealth of Canada.

The forest wealth of Canada is greater
than that of any other country. The
total area of the timber land is nearly
twice that of Russia, the next rival, and
likewise nearly twice that of the United
States, which stands next and nearly
equal to Russia. Ontario is the leading
province In the export of timber and
sends the greater part of its product to
the United States in the shape of planks,
boards, logs and shingles. Quebec ships
most of its product to Great Britain, ex-
porting spruce and other lumber, pine
deals and white pine timber. New Bruns-
wick stands third in exports, while the
resources of the other provinces are com-
paratively little developed, although Brit-
ish Columbia possesses the largest com-
pact timber resources in the world, only
a fringe of which has been cut. The
Pacific coass is heavily timbered as far
north as Alaska, and it is estimated that
the Douglas pine, cedar spruce, Alaska
pine, eto., along the railway line are
worth $25.000,000. ‘There are also vast
areas of undeveloped woodland in the
entire north of the Dominion from Quebec
to the Paciflc coast, a large proportion of
which is almost wholly unexplored.—
American Agrioulturist.

Het Water for Insects.

The old-time remedy of hot water for
insects is coming to the front again.
Water heated to about 126 degrees will
kill most any insects. A vessel is filled
with water and plants in pots are up-
turned and dipped into it. A slight skim
of kerosene on the water is an additional
advantage. :

Paint Sawed Off Limbs.

When large limbs are sawed from
orchard trees do not tail to pains the

sawed off to make a clean surface, and
then be painted. Many a valuable tree
which has rotted down started decaying
from exposed wounds.—Practical Farmer

Spraying.

Spraying is now part of the fruit grow-
ers’ duties. It must be done. Luckily it
seems unquestioned that trees frait better
than ever was known before, that are
sprayed regularly for a few ear% 1t not

vents fungi and inséots but adds

) 1P vigor of the res.

.main features of proper

471 pounds 10 ounces; Adelaide of St..

gallon and whey at one-third of a cent,

scar. Limbs broken in storms should be |

CHEESE MAKING.

Where Science and Art Enter Inte Its
Composition,

There are many hidden principles, so
that a cheese maker must be practical,
observant and thoughtful, writes D. M.
Macpherson in Orange Judd Farmer.
Rennet action, lactic fermentation, bac-
teria and condition of the milk must all
be studled. To satisfy the taste of the
consumer may mean a mild, new cheece,
an aged, sharp flavor, open and rank or
firm and not flavored. A maker must
know what his trade wants and how to
goduoe that particular grade. There are

0 leading makes. One is known as the
ideal export for the lish market. I$
18 close in texture, no holes. It must be
firm, rich as butter, flaky and nutsy in
flavor. It will keep long and improve up
to 12 months of age. 5

The secret of good cheese making is
heat %o stimulate rennet action and
lactic ferment. Properly understood it

ves flavor and character to the cheese.

00 much ferment makes cheese short
and flaky: insufficient gives it a bad
flavor. Home cheese is similar, exocepting
richer and softer. It will not keep so long
on account of an exoess of moisture.
Cheese ough$ to contain abous one-third
butter, one-third casein and one-third
moisture. These properly blended make
a cheese pleasant and nourishing. The
o manufacture are
sennet action, heat, lactic ferment and
salt. The rennet coagulates she milk, ex-
pels moisture and cures and breaks down
casein and holds the butter fas. Under
ro present system there are lost three to

ve unds of butter fat in every 1,000
vnn of milk. Itis carried away in the

hey. The loss annwally in Wisconsin is
estimated at $1,000,000. A maker must,
however, beg‘in with good milk and reject
all others. The factory and surroundings
must also be neat and clean, A compet-
ent maker must produce the same cheese
from different grades of milk. This will
depend largely on rennet action. The
same amount ought to be used daily ex-
oept in case of great acidity.

The temperature for setting should be
80 to 90 degrees. If the rennet action
then is not so rapid but milder, the curd
being smoother, less butter fat is lost in
cutting. After cutting keep it stirred for
five minutes and raise temperature to 96
degrees. Then draw off all surplus whey.
Acid action should be started in a soft
curd. The firmness of the curd must be
determined afterward by its specific
gravity and by chewing a bit. If it
creaks like chewed gum it is at a righs
stage. After all the whey is drawn off it
ought to be thoroughly stirred and cover-
ed with curd blankets and kept at 98 to
100 degrees for two hours. In order to
retain butter fat the temperature ought
to be dropped to 85 degrees before stir-
ring in the salt. The grinding of the
curd ought to be coarse, say an inch or
three quarters.

Preserving Butter in Brine.

About the most convenient way of
geservlng a small quantity of butter for

ture family use is to wrap each lump
of butter by itself in a clean and moisten-
ed plece of thin muslin, and then pack
in stone jars. Tubs will do if perfectly
sweet and not leaky. Keep the butter
covered with a clear brine made by
bringing to boiling point and holding
for some minutes a solution of salt in
water., I$ should be made of good butter
salt, free from odor, and pure water, and
the solution should be saturated, i.e.,
there should be as much salt added as
will dissolve. After boiling slightly for
eight or ten minutes, set in a cool place,
and when thoroughly cooled, the brine
may be poured over the butter.

Be sure to keep the butter well under
the brine by means of a slight weight
placed on top of is. If the butter is allow-
ed to float, it will come in contact with
alr and be injured. The boiling removes
the air from the brine and destroys the
ferments which may be present in the
salt or water. Keep the jars covered, and
on the bottom of the cellar or other cool
place. If tubs are used put them on a
board or a stone to prevent the hoops
rotting off. It ought to be understood
that butter for long keeping must have
the buttermilk very thoroughly removed
at the time it is made. Treated in the
manner indicated, there should be mno
diffioulty in preserving the summer but-
ter for surplus for the following winter
and spring consumption.—Farmer‘'s Ad-
vocate.

A Dog-Preof Barbed Wire Fence.
The owner of two large sheep farms
in New England has recently described
the miles of dog-proof, barbed-wire sheep
fences that inclose his farms. Asdogs are

=)

DOG-PROOF FENCE.

the bane of sheep keeping in all parts of
the country, a diagram of his fence, given
herewith, will be of wide interest. Cedar
posts about four inches in diameter are
driven into the grcund eight feet apart
and seven strands of barbed wire are
stretched and stapled to them, as shown
in the cut. The lowest wire is close to
the ground. The second wire is four
inches above the lowest. The third is
five inches fartber up the post, the next
six inches higher, while the fi’th goes up
another six inches. The gixth strand is
located eight inches above the fifth, while
eight inches farther up is a rail to sieady
the fence. Eight inches above the rail is
the seventh wire, which effectually IYN-
vents dogs from leaping over the rail.—
Orange Judd Farmer.

They Try te Have Them Good.

Most people who sell eggs as a busi-
ness for setting, try to have them good.
They must do that if they expect to con-
tinue in business. As a rule, therefore,
when eggs fail to hatch, we should care-
fully elgvemgabe the conditions before
blamipg the man from whom we pur-
chased them. ; .

Automatic Lighting System.
They have a neat scheme in Torquay,

Eng., in the way of street lighting. On
each lamp post are placed two incandes-

cent lamps, which come into opdration .

automatically ¥ the arc lamp eircyit goes
wrong. Thus the disjrigs served by the
arosl coyld not be void §f light unjess the
whole zo'aml station gtos up i the alr.

"THE MODERN SHEEP.

Extracts Frem Beok Issued by F. D,
Ceburn, of the Kansas State Beard
of Agriculture, Tepeka.

“No useful animal on record antedates
the sheep. No animal has a wider habit-
at, or has been from the beginning more
an object of solicitous caretaking. Abel,
an heir of Eden and son of its oceu-
pants, was a keeper of sheep Early Jew-
ish history is the story of a shepherd
race; their flocks oconstituted the wealth
and largely the cares of the Hebrew
patriarchs down through the centuries.
Abraham was a great floock owner;
Rachel, the mother of Joseph, tended her
father’s flocks, and Joseph was caring
for Jacob's sheep when stolen and sold
into Egypt; Job was owner of 14,000
sheep; Moses herded the flocks of Jethro,
his father-in-law, and David, the great-
est king of the Jews, was keeping his
father's sheep when called to publio life.
It was the shepherds watohing by night
on Judea’s plain to whom were first
vouchsafed the good tidings of great joy,
declaring a Saviour born into the world
—the “Lamb of God," the ‘‘Good Shep-
herd.”’

Their propagation, care and. improve-
ment$ have played a large part in the best
husbandry of all lands from time im-
memorial. Common to every country,
they have adapted themselves to every
condition. Existenton Greenland’sfrozen
mountains, they are at bome on the
Sahara and the scorched llaros of the
Orinoco as well. Hungry, restless and
gaunt on SwitZerland’s bleakest Alps,
thev represens one extreme of sheep ex-
istence; on the plains of Kansas and
their affluence of grain and grass attain-
ing a development nowhere else discover-
ed possible, they represent the other.

Their flesh is both a staple and a deli-
cacy wherever oivilization exists; appetiz-
ing and healthful nourishment to the
languishing invalid and strength-renew-
ing to those whose toil and burden are
heaviest. From their - wool have been
clothed the armies of dominant nations
in all times; by spindle, loom and needle
it is fashioned to meet a wider range of
requirement for the bodily comfort of
humankind than any other fiber, animal
or vegetable; infancy and age, the weak-
est and the strongest, opulence and indi-
gence rely upon it for comfort, service,
adornment, and surest protection from
summer’s heat and winter’s cold. The
sheepskins are through a thousand chan-
nels a large factor in manufactures, arts
and commerce.’

Rubbing Pest for Stock.

In pastures where there are no trees or
underbrush, stock will often rub against
fences, causing considerable injury,
particularly if the fences are made of
rails or boards, says The Orange Judd
Farmer. If rubbing posts are provided
this will be obivated to a certain extent,
and the stock given considerable com-
fort. Two convenient forms are shown in
the illustration. The one at a is simply a

FORM OF THE RUBBING POSTS.

poss set in the ground at an angle, and
the one a8 b consists of two posts with
a top plece. One of these posts must be
considerably higher than the other, so
that the upper piece will slope. The posts
must be set firmly in the ground and
the top mortised in; otherwise it will be
broken off.

Beauty and Utility Combined.

Mr. Valancey E. Fuller, writing for
The Jersuy Bulletin on the moral of the
sale ot Mr. T. S. Cooper’s great herd of
Jerseys, summarizes in the following
pithy paragrapks, which may well be
applied to all dairy breeds:

{“What are the lessons the sale teaches
us? Permit me to give some of the
thoughts that were in my mind asI
stood at the auction ring:

First—Breed to the very best bulls

urable from dams of unquestionable
ability as the pail and churn and as
near as possible to individual perfection
—especially in wudder, t2ats and milk
veins. It is essential that the qualities
possessed by the progenitors be inherited
80 that they can be transmitted.

Second—Breed the daughter of such a
sire to one equally as good in every way.

Third—Develop your cows so that each
generation produces all that she is cap-
able of doing, without undue forcing.

Fourth—Having ‘‘a good thing.’”’ use
printer’s ink freely to ‘let your brother
breeders know what you bave.

One thing was especially noticeable,
and that is that breeders insist on baving
superior individual excellence as well as
tests and pedigrees. The high-priced
animals were those of the best individual-
ity. Small teats, sloping rumps, cut-up
udders, beefy type, were all at a dis-
ocount. Clean heads. straight backs, good
and well-placed teats, large, full and
well-rounded udders, were at a premium.
In other words, buyers insisted on utility
and beauty combined before they opened
their purse-strings to the fullest extent.
The motto was ‘‘No bag, no cow.’”’ The
moral is: If you want to procure top
prices, breed not only from the best and
most prepotent source, but breed ‘‘beauty
and utility combined.’’

Steam Engines on the Farm.

Whenever a steam engine is brought
to the farm, if only for a few bours’ use
in threshing or some other farm work, it
is at once made the mark for much in-
quiry, and for many curious eyes among
thedoys on the place. This curiosity
ought to be encouraged instead of being
repressed, as it too often is. Most of the
work of the world is now done by steam,
and as this tendency to substitute steam
for human labor increases, the knowl-
edge of the construction of a steam
engine and how to operate becomes one
of the most important branches of prac-
tical education that a young man can
acquire.

Sals for Animals.

Salt makes animals more lively, strong
and capable of resisting disease. Their
flesh is harder, and the functions of the
organs are more regular. Their digestion
is better and they can subsist om fodder
that otherwise might be injurious to
health. Moreover, with the assistance of
galt they can extract more nourishment
from a given quantity of fodder, since
the flow of the digestive liquids is more
qoplous. Henoe, salt is of special import-
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PLAN OF A DOG POWER.

An Excellent Moethed for Using Up Seme
Superfluous Energy.

In answer to a correspondent The
Farmers Advocate published an illustra-
tion and description of a dog power
which we reproduce. The plan is describ-
ed as follows: Take four 2x2 oak posts,
four feet long, put on with two-inch
sorews, the lower side boards on the out-

A 6€00D DO@ POWER.

side of the posts. Then make head frame
of 9x2 inch oak, bolting front end té
frame 234 feet from the bottom, leavin,
the hind end loose, so that it can
raised or lowered with pins. Then get &
wheel about 20 inches in diameter, drill
s hole about seven inches from the
center, and put a bolt through to attach
a lever. Make two frons pulleys eight
inches in diameter, with gooa flanges.
Then run a shaft through the two fron$
pulleys and the drive wheel and fasten i$
to frame. For tread use two two-inch
strips, fastened by small wrought nails
to slats 12 inches long by 2x)¢ inches.
The cut explains the rest.

HOW PLANTS FEED.

They Druw Sustenance Frem the Air as
Well as the Soil.

Bulletin 48, Utah Experiment Sta-
tion: It may be interesting before we
pass on the experiment proper to explain
in a very general way how a plant ob-
tains its food. The substances which
make up the ash of the plant, the water
which it containg, and most of the nitro-
gen of the combustible portion are taken
from the soil and the air threugh the
roots; while all the carbon and some of
the nitrogen are taken from the air by
means of the leaves. When a plant burns,
the carbon or charcoal it contains unites
with the oxygen of the air to form an
invisible gas, usually known as carbonie
acid gas. Since the burning of charcoal
in one form or another is always goin
on at the earth’s surface, it follows tha
the air we breathe, the atmosphere abous
us, must contain considerable quantities
of carbonic acid gas. The green coloring
matter of leaves, knowa to soientists as.
chlorophyll or leafgreen, has the remark-
able property, when under proper con-
ditions of temperature and moisture, and.
in the presence of light, of taking the:
carbonic acid gas from the air, and of
breaking it up in the cells of the leaf
into charcoal and oxygen. The greatir
part of the oxygen thus set free is thrown
back into the atmosphere, while the
charcoal is caused to unite with wa
and other substances found in the cel
to form the various classes of bodies that
make up the combustible parts of plants.

Harmf{uiscss of Preservatives.

The use of preservatives for milk and
its products is universally condemned, as
it ought to be, by all who have given
dairy problems and dairy metbhods any
attention. The scientist, too. coincide in
the view that nothing that will preserve
milk from fermentation can fail to be
injurious to disgestion, and physicians
will tell us that wherever preservatives
are used in milk, there deaths from
‘bowel trouble among ochildren wiil be
numerous, to say nothing of the injury
done to the digestion of adults. At &
recent trial in Pittsburg, Pa., of dealers
in meats charged with using preserva-
tives, Prof. Ashmon, a skillful chemist,
testified as an expert that all preserva-
tives were dangerous, and even at their
best were destructive to digestion. One
of the strongest reasons for frowning
upon the sale of ‘‘renovated butter’’ is
the fact that preservatives are almos$ in--
variably employed in its manufacture.
It should be borne in mind always that.
any drug having the power to arrest
fermentation in milk is able, to just the
game extens, $o arrest the digestive pro-
cess which goes on, or ought to go on, in

the stomach. There ought o be a strong -

sentimens on' the subject which woul
indios at the bar of public opiniom an
seller of milk who uses preservatives. 1%
ought to be clearly understood that men
who, for sﬂn, will, day by day, slowly
poison and undermine the health of the
gublio. taking the risk also of probably
estroying the lives of many young child--
ren, are Worthy of the name of men.
Reputable people ought to recoil from i
as they would from any other suggestion
looking to the slow poisoning of their
fellowmen for the sake of .~~Ranoh

-and Range. !

The Value of Ensilage. I

Some time ago a royal commission:
was instituted in Englaud to investigate
the merits claimed for the ensilagge ?.-
tem of preserving green fodder e fol-

lowing exsract from the should -

convince every one thas the silo ip ong of
she most valuable adjuncts a stook raiser

can have: e

“We have received the strongest evi-
dence of the unbounded advantage of the
system for the feeding of dairy stook.
The effect of dry winter food given to
such stock has always been $o reduce in
quantity, and to deteriorate in quality,
milk, cream and butter, as compared.
with the same producta resulting from
green summer food. Although the degree
of perfection attainable in summer has
not been reached, it has been at least
much more nearly approached by ensilage
than by the wuse of hay and other dry
foods, while, at the same time, the objeo-
tions inseparable from the employment
of roots for this purpose bave been over-'
come.. A sensible improvement in the
color of butter has been especially notio-|
ed. Green fodder preserved by ensilage
has been successfully employed in feed-’
ing sheep and cattle at the time of breed-:
ing, and as it has been shown to inorease
the flow of milk, it will undoubtedly
be found useful for this purpose, although!
the proportion of its admixture with!
other kinds of food must always requuaf

and judgment. It forms a complete
and wholesome food for store stock, and
in fattening, and its value is wlde]y!
demonstrated in the case of dairy ro-’1
duce; it enables farmers to use fis-
ably straw-chaff, rough hay, and ether,
hay materials.”’

Heed Crops for Young Orchards.

It is almost universally agreed that 1t
is best for young orchards, at least until’
hey get to bearing age, to be kept in!
Lwed orops as much as possible in ordcj
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o epeowrnge growih.




