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as well as neadows, all are flourishing. We do not know how the other parts of the Domi-
nion are doing, but if they reseinble the country round Montreal, the prospects of the farmer
are indeed favourable.

Prices for wheat, as of other cereals are good, but unfortunately, our folk here, in the
East, have none to sell. In England, Manitoba wheat, No 1, was selling, frorm the latest
reports, at 57s. a quarter, equal to $1.71 an imperial bushel I Canadian oats were worth, at.
Mark Lane, 60 ets ; no Canada barley in market, but our white-pease fetched 93 ets.

Butter and cheese are low in price here-7 ets a pound for cheese, and 16ý for butter.
do not look profitable. In England, where, on.Mayl6th, the firet lots of new cheese were
just coming in, some samples sold as higli as : Cheddare, 60s. the 112 lbs. ; Glo'sters, 583.
but prime last year's inake of Cheddar was worth 74s., good Canadian Cheddarà, of Sept-
eniber and October, 1897, inaké, brought 46s.

In bacon and haine, the markets were all out of shape.
Canadian bacon is said, by the reporter for The Agricultural Gazette, " to arrive in

nuch better condition than that from Denmark-and Ireland, and to be finding increasîing
favour in England. " Best Irish, froin 48s. to 64s., for 112 lbe. ; Canadian, 50s. ; long-cut
Canadian bains were worth 50s. ; best Irish, as mach as from 80s. to 94s. If our bacon
men will keep on with the use of pease for their hogs, particularly towards the end of their
fattening, the interval between Canadian and Irish bacon vill soon be made narrower. The
English, nowadays, cry out for Canadian bacon and hain, though how lean hais can be
tender, ve do not see. The jolly great hams that we use to make, on the "hone-farim" of our
carly days, would now be hardly saleable, but we have never tasted finer meat than they
vere, after 31 hours simmering. Barley-mieal and skiiii-milk up to three weeks before
death ; pease and water for the reinainder of the hog's life.

Wool is too low in price to be worth talking about: Down tegs (first clip) are at 20 eti
a pound ; Kents and half-breds (Down and Longwools) 16 cts. So inutton is the better
part of the shéep, now, though the best of that is only fetching 15 ets'a potind, sinling the
ofaiI. Beef is worth 121 ets ; veal, at'the'dead-mneat market, 14 ets and pige, 14 ets for
simiall to 9 ets for big hogs.

London " loads "' 2016 lbs. of clover-hay are worth 23.28 ; of meadow-hay, $19.20.
Newly calved Dairy-Shorthorn cows are in abündant supply at Islington, àt p'rices

running froi $105.00 to $110.00.

ADDJRESSED TO THE UY. s. PEOPLE.

Last year I told you that butter, suitable for the English markets, should be pale, light-
salted and waxy. I tell you just the sanie this year.

You err in color ; you err in flavor ; you err in texture. I will qualify this statement .
The butter that reaches this country fron the States is not all that it. should -be in color,
flavour, or texture. And y.et shippers fail to. un.erstand thîeir non-success.

I know what Minnesota butter is like.. I have. tested it on its ow'n soil, and I now state
that it could easily be made to sell freely and profitably on English.markets.

Manchester, Eng.
W. R. KENNY.

EARLY P'ASTLiIG GRASS.

A dispute is going in the Hoard as to wietler it is wise to feed off pastures as soon as
there is anything on them, or to w'ait till there is enougi grass for a cow to lap her tongue
round. Prof. Daubeny, of Oxford, England, prored 60 years ago, that nipping.off the first
shoot of the grass reduced the total product of the season by one-third.

The following is good advice:
En. Hoard's D)aiynan :-A wet cool spring caused the grass to grow rapidly, and some

people are turning the cattle out, but the pasture grass is so watery that unless the cows are.


