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ert, athor than beeause any valla objection can ba urged against
its prastice. Indeed there cannot, fue the palpable fact stands
obrious to conviction, that one ficld sown with pickled wheat. sod
managed in the usust way, will cscapa the smut, whilear adjuining
one, managed in exactly a almilat manncr, but sown with plain
whest, will be almost dastroged with the diseane, I have seen this
{dentiesl caso tricd by two neighbouting farmers, the Mesun,
Fenton, lata tennants of Nevay and Eassia, in Forfarshire, It h
true that un some farms, wheat sown in a plain state, cseapen the
diseasop and it Is also true that pickling does not entirely prevent
the tccurrence of the discaso on the farms s but such eases ate exe
ceptions to the rule, which is, if wheat is not pickled it may be
smuited 3 at least no one can aver hefurchand that it akall not be
s0j and whily uncertainty exists in the recurrence of a serivus
diseare, the safer practico Is to bestow the trouble of pickling, the
expemse beivg very teifling, rather than incur the tisk of disease.
Itis now a well ascertained fact, that inoculatiun will not insure
$mmunity from emall pox, yet it will certainly modify the atiack
when it ocenry, and so it is with pickling wheat; and as long as
means ara wsed to ward ofl’ small pox, so long also, from analogy,
ought wheat to ba pickled,

“Wheat is pickled in this way. For some days, say two or
shree wecks, let the tub be placed to recehre nt quantity of chamber
loy, and whenever ammonia is felt to be discngaging itself frecly
{rom the lcy, it is ready for use. It is Letter that the cffluviunm be
50 strong as to smart the cyes, and water added to dilute the liquory
than that the ley be used fresh,  This tub should be removed to
the straw barp, as also the wheat to be pickled, and part of the
floor swept clean, to be ready fur the reception of wheat,  Lettwo
baskats be provided capable of holding easily about halfa bushel
of wheat cach, having handles raised upright an their rims,  Dour
the wheat into the baskets fror tho sacks, and dip each basketful
of wheat into the tub of ley as fur down as complstely to cover the
wheat, the upright handles of the baskets preventihg tho hands of
the operator heing immersed in the ley,  After remnining in the
liquor for two or thyee seconds, lift the basket up to drip tho sur-
plus ley agsin into the tub, and then place it upon two sticks over
an empty tub, to drip still moze till another basketfull is ready to
bo dripped. ‘Chen empty the dripped basket of its wheut on the
floor, and as cvery basketful is empticd, let a person spread by rid-
dling through a barn wheat-riddle, a little slacked caustic lime
upon the wheat. T'hus basketful after Lasketful of the wheat is
pickled, till it is all empticd on the floor, when the pickled and
limed heap is turned over and over again, ti1l the wholo mass ap-
pears uniform,

' Other substances beside chamber ley are used for pickling
wheat, such as brine of salt, sufficiently strong to float an egg;
solution of blue vitrel ; all good enough I dare say: but when so
simple and efilcient, and easily obtained an article as ley, can be
had, it appears 1o me u y to employ anything else. Itis
a powerful ingredicnt, destroying vegetable life in the course of 2
fow hours, and it is perhaps to this projerty that is to be ascribed
its efficacy as a protection egaiust tho attack of that vegetable
enemy of the wheat crop—smut. The wheat pickled with it should
therefore be used immediately after tho process, and as danger
may be apprehended to pickled wheat being kept over night, the
quantity pickled should be sowa at once, and no morc should be
pickled at one time than can immediately be sowa. The use of
the quisk-lime seems to be to dry the ley quickly, so that the
grains may be easily separated from onc anutlier in the act of sow-
ing; but thero may some chemical change arise between them in
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the clecumstances, which may bs serviceable to the purpore
which bath are employed,  Can it be that the limeé fixes the an |
tnonla of the ley, and preserves it for use until wanted by the pha}
or seed,”

A writer In the Southern Planter sayri~I had like tu by
forgotten iny cartrwhec] composition; it is the hest, biaek lead ¢
cepted, of anything T ever nsd 3 it ds bath simple and clieap,
am now, and have been using it for some time s try 3¢ befure yn
condemin It.  Jtis clean wood ashes nized with any kind of
inun grease, o1 teain.oil If you please,

BUTTER MAKING,
Yiom the Albsay Cultisator,

Mestrs. Gavtoan & Tucken —In the May No. of the C
tivator, ** The Nelghbor's” propound some questions as to bt
making, Living as I doin Orange co., which ranks A, No,
in the manufscture of butter, I felt an anxicty to give the dow
informatiun, and fur this purpose bave obtained the following
rections from au aged female fricud, who for upwards of 40 yeu
has had the management of a largo dairy, and has probably m
and packed down 1,600 fickina of the very choicest Orange
butter, with her own hands,

Hore you have it “cerbatim et literatim,"?

Newburgh, May 15, 1843, T. M. Nives,

One of the first requisites is pesfect cleanliness in every utew
and implement used about the dairy.  Tha batter shouid alm
bo mado and worked in a cool cellar.  The milk pails (wood
preferred,) should never be used for any other purpose; ti
should Le thoroughly cleanscd dally, and bo well aired and duj
after washing. Immediately after milking, the milk should
strained into tin pans usually holding 12 or 14 quarts—the pa
of courso being clean and sweet—a little cold spring water bey
put into each pan befure the milk is pnt into them.

In werm weather; the milk should stand in the pans about
houre, or until it hecomes thick., The milk is then thrown &
the churs, filling it about half full, (always remembering the &
requisite of cleanliness and sweetness,) rnd is permitted tos
about half an hour before the churn isstarted,  Care is to betal
that the churn works moderatcly, as too great rapldity of m
is injurious bu:h to the flavor and colour of the butter,

Dissolve one tablo spoonful of saltpetse to 15 gallons milk,
put it in before the churn is started, adding as little water
oonible during the process, merely to prevent the milk frothiz
As soon as the butter is formed, the churn should bo stopped,
pail full of cold spring water may now be added, as it will asS
the gathering of the particles of butter. The wooden butter
and tray are now required; they both need scalding with hui
water, and age then kept in cold water until sh:e moment they
needed. Tho butter is gathered with the ladle and put inbo
tray, where it is worked with the ledle for some time, wntil
milk is all expressed from the butter, a little cold water being teiy
for this purpose, Too free use of water at this stage is injuri=Sy
as it tends to destroy the rich flavor of the butten

The salt may now be added, (best Liverpool fine salt is ;488
ferzed,) it should be thuroughly woiked shrough the butter, 5§
very warm westher it may bo necessary to let the butter stend#h
the tray 12 to 18 hours, in a dark cool cellar, frequently wor
it over duriog this tine, and expressing the brine uotil .t b
cool «nd solid; it is then in a situation for packing away in 68 Y
tub or fitkin, and shuuld be carefully excluded from the atmgs
phere until uscd, :




