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It is said that in England grass is cut carly
for young racers, and saved in a peculiar
manner. How is it done? and would it not
be good for other horges?

Books tells us that sows will always hreed
three daysafter farrowing, 1 have kept pigs
for several years, but never had one to come
sooner than three weeks.

J. C.

Orillia, July 20th, 1570.

KEerLy.—Weare not aware of the Charlier
method of horae-shocing having ever bheen
tried in Canada.
on account of its expensiveness.

We cannot

give you a deseription of the new Baitimore

shoc,

Brittleness of the hoof is prevented to a
certain extent by standing a horse for a
couple of hours daily in moistened clay; the
application of a hoof ointment composed of
oil of tar one part, to cight parts of lard, is
also atiended with benetit.

I & certain kind of hay is good for 1aze
horses, it fullows ag a matter of course it
must also be good for horses of another de-
seription.  We believe that hay contaius the
greatest amount of nutiiment when cut carly
before ripening takes places, and no doult
haymaking, like everything clse, is betterdone
in some lmis than in others. Lnglish race-
horses ave usually fed on hay that is oncor
Lwo years oll.

Yow eapuricneewith regard tosuns breed-
ing 1s tie ordinary one. Instances of an
carlier conception are exceptional rathicr thau
commo:.

=<

Swollen Udder.

To the Lititor.
Sir,—Duning the last two months our cow

has been seriously afilicted with a swollen

bag. As the swellng subsides, we get’
strmgy or curdled milk from one or more
teats.

Ii you know of any reinedy, you will con-
fer a great favour upon us by inserting it in!
your widely circulated paper.

A SUBSCRIBER.
July 1870

dteLv.—Swollen bag, or inflammation of *
the udder, is usually hest treated by cold ap !
Apply a broad web of cloth 'i

plications.
around the cow, and cut holes in it to keep

out the teats, then place some tow between'

the cloth and tho udder, and keep it con-
stantly moist with cold water. Give a good
dose of purg~“ive medicine, as three-quarters

of a poxmd of cpsom salts, dissolved in three '

quarts of water. When the swelling sub.’
sides, hand rub the udder sceveral times a
day, and give internally one drachm of the
iodide of potassium daily for cight or ten
days, The cow should be kept in a cool box
or stall, and not exposed to the hot sua.

THE

1t is losing favour in Paris
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Salting Dairy Cows.

The importance of salt for dairy cons is
"generally understood, but nevertheless it is
" much negleeted.  And where aquantity suf-
ficient for a certain number of cows is sup-
plied, it frequently happens that, from the
marmer in which it is fed, some animals get
twre than they require, while others obtan
little or none ab all. A Iate mumber of the
Rural Now Yorkas has the following artale
on this topic:—

“The way to salt daivy cowsistohave the
salt coveniontly Tucated for stock where daily
acvess may be bad toit, and the anumals al-
Jowad to tahe whatever their appetites cianve.
Tt auay by placad in boses arranged along an
the fued alley of the stable, or in the trorghs
in the shad, @ yards When cons hasve iree
aveess to salt, they soun regulate thar appe-
tite to the dady uoc of sl quantities o
it, talaig notuote thanis tequited to promote
‘o’mnl ll\..d“n.

O QL Toguire ote or Joss salt, aceoard-
ing to the dhanacter of their food, aul the
dtang at certain metervads 1s often
s ¢ they

da bice ol s
.

, ijunions, e Laide to over-feed

ol it Con Ing oveessive seoutarg and domnge.
ticnt of Lot Tlas o patticulaly the
cdee wlhen salt is throw s out to stodk mdis.
cinaindady brtue Bddat intenvals of avedh
o daran, T st cases, thie daastor cous
wbvufic pretly qoige thamsdhves, provent-
ing the waaha aniiaals from getting 2 due
supply, aml thus one part of the herd is me-
Jured by over eating, and the other part from
not obtaining what is nedded. Whan the
animals have free aceess to sJ1; Lature dies
fates as to its use, and henee, good resulis
both as to health and the yield of milk follow,

“Salt is very necessary for mileh cows,
Without it the milk becomes scanty and im-
perfect. Tt is an important clement in the
blood, and furnishes the soda nccessary to
1igld the cheesy part of the milk in solution.
Mauidlen found, in his analysis, 1,000 pounds
contained nearly half a pound of chloride of
Ysodium.  There was also one and three.quar-
"ters pounds of chloride of potassium.  “There

are various purposes in the animal economy
" that require salt, and cows in milk should at
all times bave free aceess te it.

“Perhaps the greater neeessity for its use
is in Spring, when cows are first twrned to
grass. The feed then is rather delicient in
saline matter, and does not furnish sufficient
"for a large quantity of milk. As the grass
lm.omcs more mature, the mineral clements
are more abuudant, and there is less desive
on the part of animals for salt. It is on ths
, Account, and beeanse cows have been dried of
"of their milk, that in Winter much less salt
is required in the dairy than in Smumer,
T'rom experiments that have been made, it
has bheen found that in May and June, when
‘milch cows have been deprived of salt for
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several days the milk shrunk from one to two
per cent. in guantity, and from four to six
per cent. in quality. TLater in the scason
the experiments showed less diftference.
“Thus it will be seen, that dairy stock, to
Pruduce the best results, should havea daily
supply of salt, and the quantity is much
betier iegulated by the animal than it can he
by the stech-keeper who doles it ont at in-
tervals,
—— s A NP 4

The Production of Cheese.

I is Gtimated, says the New York Mer-
cantile Jorrnal, that there are in the United
Nates aud Canada 1,000 factories, whose
avarige production is equal to 117,250 boxes.
Thy clicese made in the Umted States and
Canada i 1567 reached 215,000,000 1hs., and
ar Great Bntaa, 179,000,000 s, The con-
sumption in Aerica durng the same period
ameunted to 160,000,000 His., and in Great
Britain to 460,060,000 s, leaving a defi-
cie) vier the joat-production of the two
counttics of 73.000.000 ths.  Thas deticiency
vas supphed by Holland and Belgium.,  The
lmuulml Mates engagud in the manufacture
of Jicese i this countey ave New York, Ver-
ticst, Massachusetts, Pennsylvania, 1linois,
Olu, Meclngan, and Wisconsur, Western
New Yuly, the Westeran Reserve, and some
swtions of Nhnois
desun un

amd Michigan, cnjoy
v Lugh repatation fur the excellent
uwitivs of thie products of their dairies.
Toudwid Jias Jang been justly celebrated for
the whandaw ¢ and sujeraor gaanty of its
Choshire, Sdltva, Derbyshire, Suf-
f0lk, and Chelddar, are the best known va-
rictics, the best made in
Hoiland, isvary pungent, vhich preserves it
from nntes; aud this pangeney is attributed
to the fact, that nnuatic zeid is used in eurd-
ling the milk instead of rennet. Parmesan
cheese, made at Parma, in Italy, owes its
rich flavour to the fine sweet herbage of the
meadow along the Po, where the cows are
pastured.  The best Pavmesan cheese is kept
several years, and none is sold antilit is ab
least sin months old.  Swiss cheese is made,
in part, of skim-nulk, and is flavored with
fragrant herbs.  They usually weigh from
40 to G0 1bs. each, and are exported in casks,
cach of which contains ten cheese. West-
phalia cheese derives its flavour from the
curd being allowed to hecome souved hefore it
is compressed.  Dutch and Swiss cheese
contains, according Lo chemical investigation,
from 26 to 40 per cent. of nitrogenized matter,
considered the most nutritive constituents of
food. The best cheese is from 22 to 100 per
cent. more nutritious than bread and meat,
which contain only about 22 per ceut. of ni-
trogen. Thesuperior ualities of cheese have
been repeatedly proved by the experience of
labourers in those countries where it forms
oac of the primeipal artieles of food. To de-
licate stomachs, cheese 13 objectionable, on
account of 1ts slow and duffieult digestion;
but to individuals of great physical streng th,
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