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thick shells that yout cannot se» Into
Perfectly cloar eggs may do for cooklng
purposes ; they look llke fresh eger.
keop aside all others o be cooked hant
far the chicks, us all rertile oggs, are n
the drawers keep thiem altogethier just
as I & nest, belng ciose togethier they
will have a more uiform heat. In
our unext article we will seco how to
feed and care for chickens in broodors,
S. GAGNE.

THE CARE AND FEEDING OF
CHICKENS IN BROODERS.

(Continudwl.)

It is pretty difticult to fix an exact
gulde for the care to be given to the
chilekiens during thelr first age.

In  ecach locality, poultry breeders
have adopted different modes acoordh
Ing to the resources they have at haud
and evarywhere the results are good.
The best guide Is expensence, although
there is an lhdispensable quality te
pass master in theart of raising fow:s,
just like otlier animals, we must be
regular al have observation.

At two days a chick has babits that
we must understamd and know how 1o
uanige. Do not wait wi] the bind is
sick to give nim care ; it wonld be too
late aml thds, too, you will learn by
yractice.

It is the iirst days’ care that dcmands
i most attention ; 2 chick must noi
cat before 24 or 30 houms after belng
hatched ; we mast give him time to
dizest the yolk of the exg that he has
nearly all in the abdomen, If he eats
before this operation Is flnixhea, the
foad will stay in his organs still hadly
hanlenad, and cause hin: an Imgamnm-
tian often mortal, Many times, chicks
die between the age of five and tes
days old, In consequence of this first
Indigestion.

Now , befare giving their first food,
Tet us sze if thoy are properly settled
in the brooders. Fimst, they must have
warmth  errough, not less than S0
dlegrees Fab., for the first ten days.
after that age between 70 and SO do-
#rees will acconunodate them well uutil
they are five or six weeks old when
they gpenerally commence to roost ansd
cnn dispense with the brooder.

Secondly, they want to be in a dry
place, dry floor, whether wood or carth :
n the brooder, we must have the best
and deanest material that we can
zive for that pumpose, and first it s
dry fresh sand from the river, it s the
Bbest absorbent of molsture, Lad smell ;
and lasts clean longer than any other
thi* v we have tried. Spread about 2%
an inch thick of this sand on the floor
and {ry to have always at hand e good
supply of it ready for lmunediate use.
Next comres chaff or cut straw. Allow
50 chicks for catlt brooder, or every
other compa~ ~ent, to be Kept toget-
nier, for, in .. expericnee, we have
found thls number the best for the
first three weeks when at that age
they wust be reduced to colonics of 25
a1d! remain in other hroxlers or wamm
places ; they are growing amnd they
want more room. You can keep 50 in
a lot provided they have Dot legs than
4 x 8 feet of Qoor until they Teach five
weeks old 3 of course it demands also
more space inside the brooler and =2
botter supply of pure air and veatUa-
on. For the first two or three days
give them only a2 small space round
the brooder that they may understaml
quicker their warm nest, which they
wil kmow scon and learn prompiy
how tn conduet thiclr own cwoe,

Now for tae {irst feod; we lrave mot
found anythlug bester than the infer-
tile or clear oggs, that we nave tuken
from the fncubator after being tested,
thoy must always be swved for that
purpose, voked hard and crushed in
the hand, or cut ip sliceg glven on clean
little bonrds, or better small wood
troughs 3 xI15 and only oune jixth high,
You wiil find these Jast very handy aml
ecconomte for feoding crisdied  grains,
cte, ete. We find these eggs the bost
and most nantural food they can have §
fndeed it is thele first fowd they
have provided for (the solk of the
cge) before hatehing, it gives them
stre.gth aml enemzy befure agsd when
the thme to Lreak their hanl  prison
arrives. ‘I'his same food makes them ve
30 or 40 lhours after har “Bing without
wany other help, aml they koep as lively
as crickets,

Next to ovokal ogis for thelr flmst
days is eserse dry oatmel given al-
wuys in clean places, or in the troughs
described before.  ‘They must always
have that food before them, this grain
Is chenp when we consiiler it goes
so far for young chicks, given with a
few bakad ege as stated ; one poul of
that oatmeal and a few Infertile eggs
wHl feed a fifty lot of chicks for all
their first week. Nevar feed on ooss
alone, it generndly  gives them  dlar-
ritoea 5 when ance started is often difi-
cult to remdy : prevention is beiter
than cure. After thelr first weoek they
are able to cat good whole avhent. also
cooked lean meat, cut fine, given three
thimes a week, sl as like ower belngs
they like varlety. give them small cook-
«Qq potatoes mashed add siltedd as forour
own use. A little sait in soft food will
be very much appruadated by our litte
pets, at the thinl week, and later on
give them sdlow carm menl scalded
and well mixed with us much wheat
oo, We bhave fornd a very simple and
effective manner fo prepare it food.
I will tall you if possile for your
benafit how te do §t. Put half a buck-
et full of e menl inte a tud ar other
clean vessel you may have at hand.,
pour in abort as mreh bolling water
ami a2 little salt, stir and mix wol
until you have 3t like the consistency
of $»{t bhutter, 1t will swell much and
vearly double Its volume in a fow
minutes, let it cool, and it wil by
cooling come thicker yet, the thickar
vou bave it done, the longer it keeps
fresh. Now whenever you want it. it
38 alwsys ready, take what Fou want
sl mix wall with the sume quantity
ef dry wheat bran, give than only
what they can eat. when there 4s any
laft take it out, that they mxuy 1ot
spoil it, fvarn their appelite and you
will know soon what quantity
Is nenlad to satisfy them. Milk of
any kind mixed in their food it you
have it & very good ; corn, wheat,
baricy and oats well sndzad and ground
coarse Is a very gl food given dry
or n ltile moist with milk or water.
Thls mend wny e mizad, too, with
cooked potatoes, Dbeets, turnips, cab.
Lage. carrots, and any kind of weoked!
vegelables to make variety. Whan you
riepare any Kind of soft meal try to
mave it as dry as paossibic for 2ay kind
of sloppy food generally gives them
diarthoea. Bread soaked In milk azd
squersed i the kands to let out the
greatest part of the milk is good in
moderate quantites. When once out In
the air, chickens are not so particular
about the food ret for that reason don't
try to read them with damaged grain or
mouldy and sour fool of any kind.
The best at the end s the choapest.

Now clickens must have always he-
fore them alean and pure water with
small  vessels fixad In such g nmn.
ver that they may pass onely thelr head,
this will keep the water cleaner.

8. GAGNL,
(To be continued).

The Orchard and Garden.

WAZXES FOR GRAFTING AND FOR
WOUNDS.

1.—COMMON RESIN AND BEES-
WAX  WAXES.—Rellable  wax.—1te-
sin, 4 parts by welght: beeswax, 2
parts; tallow, 1 part. Melt together
and put Into a pail of colld water. Then
grease the hands and pull the wax
untfl It Is nearly white. One of (he
best waxes, cither for lndoor or out-
door use.

2.~ Resin, 1 pounds;
pound ; tallow, 1 pound.

3.—~Resin, 6 pounds: beeswax, 2
pounds ; linseed oil, 1 pint.

4.~G vounds resin, 1 pound heeswax.
and 1 pint linseed oil : apply hot with
2 brush, ouc-cighit of ah inch thick over
all the joints.

5—-FOR WARM WEATHER.—}
pounds of resin, 1 pound of heeswax,
aed from half to a pint of raw linsced
oil ; melt  altogether gradually, and
turn into water and pull. The linsced
oil should be entirely free from cot-
ton-secd oil.

6.~Resin, G parts: beeswax, 1 part ;
tallow, 1 part. To be used warm in the
house.

7.—Resin, 4 or § paris: beeswax. 1%
to 2 parts : linseed ofl, 1 to 1! parts,
For outdoor wori.

S—LEFORTS LIQUID GRAFTING
WAX or ALCOMOLIC PLASTIC.—
ost white resin, 1 pound : beef tallow,
1 ounce - remave from the fire and add
$ onnces of alcoliol. Keep in  clased
hattles or cans

L--ALCONOLIC TPLASTIC WITH
BEESWAX.--Melt ¢ parts white resin
with onc part beeswax ; remove frowm
stove and partially  cool hy stirring,
then  add gradually—with  continued
stirring—enough  alcohiol to make the
mixture, when aool, of the consisteney
of norridge. In the temperature of the
srafting-room it will remain  suffi-
cientdy plastic to permit applying to the
cut surfaces with the finger.

10.- ALCONOULIC PLASTIC WITH
TURPENTINE~Best white rosin, 1
pound ; Leef tallow, 1 ounce; turpen-
tine 1 tea spoonful ; add enough alco-
bol 113 to 15 fluid ounces or &3 per cent
2lcohod) to make tire wax of the con-
sisteney  of houey. Or, less nlcohol
may be added If the wax is to be used
seith the fingers,

({T'o be continued).

beeswax, 1

tExtracts from the * Hortlculturist's
Rule Book " by 1. . Balley.)

APPLES.~Reep the fruit as cool as
possible without freezing. Select only
normal fruit, and place it upon trays
in 2 molst but well-ventilated celiar, If
it Is deslred to keep the frult particu-
larly  alce, allow no fruits to touch
each othier upon the traye, and the in-
diviilual fruits may be wrapped in iis-
sue paper. For market purposes, pack
tightly in barrels atter the apples have
strunk and store tue barreis in a very
cool place.

Some solld apples, like Spitzenburgh
and Newtown Pippin, are not Injured

by hard freezing, If they are allowed
to remaln frozen \m}.ll wanted and are
thent thawed out very gradually.
Many apples, particularly russets and
other firm varfetles, keep well when
burfed after the manner of pitting po-
tatoes.  Sowetimes, however, they
taste of the carth. 'I'his may be pre-

vented by setting o ridge-pole over zhe
pile of apples in-forked sticks, and

saking  a roof of boards in sueh a
wanner that there will be an atr-space
over the fruit. ‘Chen cover the hoards
with straw and carth, Apples seldom
Keep well after remaval from a pit 12
spring.

Apples may be kept by burying In
chafl. Spread  chaff—buckwheat-chufr
s good on the Laru-floor, pile on the
apples and cover them with chaff aund
tine broken or chopped straw 2 feet
thick, exercising cave to il the in.
terstices.

CELERY.--For market purposes, ce-
lery is stored in temporary board pits,
in sheds, in cellars, and in vailous
kinds of earth pits and trenches. The
Poluts to be considere - are, to provide
the plants with mois.ure, to prevent
wilting, to prevent hard freezlng, and
to give some ventilation. The plants
are set loosely in the soll. There are
several methods of Keeping celery in
an ordinary cellar for home use, The
following methods are rood

Select a shoe or similar hox, Bore
one-inch holes In the sides, four nches
from bottom. Puat a laxer of sand or
foll in the box. and stand the plants,
trimmed carefully, upon it, closely to-
gether, working more sand or soll about
the root part, and continulug until the
box is full. The sofl should be water-
€1 as often as needed, but always
through the holes in the slde of the
hox. Keep the follage dry.

Celery may also be storel and well
Wanehed at the same time, in a simitar
way, by standing it fo a barrel upon
2 layer of soll. Some roots and soil may
be left adhering to the plants. Crowd
closely. water through holes near the
hottomn as In case of box storage, ana
keep the plants in the dark, Blancheqd
celery can also be preserved for a lonz
time by trimming closely and packing
uprizht in moss Inside of o box. A larse
quantity of the vegetable may thug be
storad in a2 small space.

ONIONS demand a dry ccllar, and the
Lulbs should L toroughly dried In the
st before they are storad Al tops
should be cut awar when the onions
are harvested. If 2 ccllar cannot be
had, the bulbs may be allowed to froeeze,
J:ut zreat care must be exercised or the
whole crop will be lost. The onions
must not e subjocted to extremes of
temperature, and they should not thaw
out during the winter. They cin be
stored oun the north side of 2 loft, belng
covered with two or three feet of siraw,
hay. or chaff to preserve an cquivable
temperatare. They must not he handled
while frozen, and they must thaw out
very gradually in the spring. This me-
thod of keeping onlons is reliable only
when the weather Is cold and tolerably
niform, and it is little used.

ROOTS of all sorts, a9 heets. carvots,
salsify, parsnips, can be kept from
wilting by packing them In damp
sphagnum moss, like that used by nur-
serymen. They may also be packed in
sand. It is an onreoncous potion that
parsnips and salsify are not good until
after they are frozen.
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