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SHEIZP AND swJN]E.

ORIGIN OF THE .MERINVO BHEEP.

The mnerino sheeop are descended fromn the
anciant Tarentine eaop of the Greeks and
Romans. Tho Greaks took especial caro ta
breed the fineat wooled sheep. They liad no
cotton, nor silk, and vcry little linen, s0 thoy
toek espocial pains ta Froduce thea finoat woal.
Ini order La, improve the fine quality of the
wvool of their Tarentine breed, Vbey covered
the sheep with clothes in cold weatber, as it
wvas found by experienc VIraL exposure to
cold ruade Lira wool coarser. By these efforts
ta iniprove tha quality af tihe wool, thcy ren-
dered tho sheep very dolicate, and unable to
withîstand exposure or rougIr usage. TIre
Roman crossed tira Tarentine sbeep witb Lthe

4 best sheep of Africa, and obtained a stranger
breed, and yet preserved the fincness of the
fleece. Thaso improved sheop niere kept
Iargaly in Lire province of Spain, and sonre of
Lbemn sold for over $1,000 in gold par head at
a ime when the value of manay was much
greater than iL is now. Whan tire barbarians
swapt ovar tire Roman Empire, most of these
.eheep niera destroyed; but ln the mountaiin-
ans region of Spai sonre nera preserved, and
froin thesa are descended tire merino of the
present tirne.

HEAL2'HY HO GB.

The hog of former days was hardy and
healthy, but now ib is said that laie lb and-
some and helpiess. It used ta lie tirat not
mare than. fiva par cent. of thre hogs perished
liy discasa, but a niriter tells us tliat now
"«fifty par cent. mnortality is nearar correct
than five. The hog problera s 1 from a given
arnaunt of feed Vo maka LIra greateat amount
of fat, and in the shorte8t time.' In pursuing,.,
this ides, people 'have gene tee far. Coxnlng
aventa sacru likaly Vo compel us ta look a
littia ta firet principles. A blacksmith's arrn
is bis best developmenb. A letter-carrier's
lag, a professor's brain, en alderrnan's stemacli,
ara severally theirs. By pariby af reasoning
the daveloprnent o! the liag 13 as thre alderman
-ail Voward stornacir and fat. But the coin-
parison le incomplete unless nie fatten the al-
derman when ha is sixteen. The present irog
fattens, but is seldam healthy. Scarcely any
oxygan'colours bis blood red, as forrnerly, but
the sluggish bilack blood, propelled by a lieart
amaller than iL should ha, enables him, ta liva
along with great cara, until lie is ready for
tire market. Bis lungs are so delicate Virai
oe « dogging' kills hlm. His livar is dis-
colored and spotted. Ha lias kidnay worrns
Hie homes are saft and aasily liroken. Uis
intestines are full o! wind. Ha bas catarrh,
Lriclirm, cbalara"-Farmcr' Magazin&

ALCOHOL EXPERIMEIT9 ON JPIGS.

It may moV ba gencrally known tbat sys-
ternatie experimnants upon pigs are lieing made
thesa days at -Paris by a group o! vcientific
men witb the view o! a9certaining the precise
action o! alcohol upon tIre proczsmo o! diges-
tion, respiration, anmd secretion. In a very
interesting paper upon these axperiments by
XI Dejaydin Beaunretz nie find it stated, witir
a Voucir of unconsciaus humour, tli4t te pig 1
lias besur ohoSe to be experimented. upon,

because, in the fir8t place, hie digestive appa-
ratus closoly resomnlles in ail essential respects
that of mnan; aud in the next place, because the
pig je the only animal (besides mari, wo pre-
aurne) that ~ iungrudgingly consent Vo bce
" doscd " with alcohol. IV nias tho intention
of the National Teixporanco League te invite
M. Beaurnetz and bis colleagues to an Interna-
tional Congress of scientifie "«alcoholi8s,"
wvhieh wvas ta bu held in London iii Augusb
next; Nvo learu, hoNvever, that the executivo
of the Leaguo rasolved yesterday to abandon
this idea for the presant. Further, wu aru
given to understand that the congrese, at
whielà the final results of the investigations
of Ma. J3eauînetz and his coadjutors are Lu be
made known, will ba held in the autuiun at
the Ilauue.-Pall Mall Gazette.

SEIlBFEP ALND WE EDS.

It is a martter not suffliciently knowvn that
sheep give material assistance in kceping land
fre froin weeds. Many of the xnogt perni-
clous weeds with whicb, farinera bave Vo con-
tend are gancrally relished by sheep, in their
early or soft state, and ultimately eradicated
ini this way. IV rnay also bie observed that
the younger the pastures are ivhen the sheep
are put to graze, the more effectual they will
binl keeping in subjection and finally killing
out the weeds.-Pccrmers' Magaziine.

MARY'S LITTLE LAMB.

À. writer in the Ht&8aondinan says that ane
night recently lie was aroused by the barking
of a dog. He lookcd out of the wvindow, and
as it was inoonlight, hie saw two dogs passing
the bouse toward a yard in which about sev-
enty sheep niera kept- Fearing nuischief, lie
proceedcd to the door, but before lie had done
dreusing the wvhoIe fiock caine rushing to the
bouse, having broken through a panel of fence.
One sheep nias bitn, but the dogs liad
"lskedaddlcd!" 'Why did. thre sheep break
througoh and corne to the house ? The owner
thinks because there were in the hlock two
pet iambe that had been ixsed Vo running in
the bouse yard. and that led the flock borne
for safety. He believes it a good idea ta un-
dergo the nuisance of pet lambs Vo lie after-
ward turned with the regular flock, and act
as their guide in case of attack by dogs, and
breaks out ln this stanza of parody.

lât Mazy have a litti a mb
And keep it in the flock,

Ana wben thes dogs attack your shbeep
The Ianb will wvû yon up.

"«BUTTEMwLxC poured over the back of a
scurvy pig will ramove the scurf." Wae apply
this rernedy insie of aur Pige

",SÂ&LT and charcoal fed to pige every week
wili greatly benefit their heaitli." We sait
our pige in tho pork barrel-don't bie afraid
of giving 'em, too much, and when well cured
seli them, and cure yourself by eating straw-
barries. ________

Ezxrnm nuilk is said ta bca 100 par cent. richer
mu butter than the rnilk of an average Jersey cow.

SErvzRAL adherents of thre Prirniti-Y a Metho-
dist Church wnul leave Toronto April Ist Vo
take possession of their property in QU'Ap-
pelle, lvhere thre denomination have secured
land to eatablish a olony.

THE DAXRY.

STRLYGY XILR.

£ditOr RUItAL CANADIÀN:
WVe have been troublcd flor tho pa8t two

years witlb cowvs giving ,nulk which, if it
stands for two days or more, becomnes stringy
when pourcd out, If a littie warin water is
put in, it becornes like starch. WVo thouglit
it niight be the pasture, but there is the saine
trouble ini wintcr. M~ILKMAN.

[It is diffluit to suggcst an explaiation of
the casge above presonted, wvithout a fuller
lctnowledge of the circurnestances. Froin tho
trouble appQaring in wintcr as wve11 as sum-
mer, one wvould suspect an unfavourable at-
mosphere affecting thie milk. \Vhere le lbset?
If in a cellar or milk-house, is the air pur-
fcctly a8veet and pure ? Milk jsecxtrircely
sensitive Vo atmospheric and other inipurities.
People often think there is soxnething wrong
with the cows or theilr food, w~hen the real
source of the evilisj a foui, taixited, and un-
wholesorne cellar or rnilk-house.-Ei. R. C.]

COMPLIMENTA RY REFERENOES f,2
ONTARIO DA IR YME.

The . Y Tri bune bias a couple of articles
containing allusions to Ontario dairyrnen
which we reprint with pride and pleasure,
feelings whieh we are sure wvill be shared by
ail the readers of the RURJAL CANADIAN. It
indicates no small progress in dairy inatters
that axxy of our people who are engaged in
this industry should bie hcld up as exispies
and quoted as authorities Vo those wvho bad the
start of us, and had attained celebrity in the
British markets before we entered thein t

QUALITY 0F CHEESE.

It is a noticeable fact that those who make
the fiucst cheese for expoit, nmake abo, the
quality rnost desired for home use. The largest
and best-inforrned shippers cali for goods with
a mild and dlean fiavour and "Cplenty of qua-
lity," which means a cheese with a rich and
plastic texture, mcaty, smootli and silky to
the fuel, and rnelting on the tongue-as op-
posed Vo bard and dry, but not sa soft aud
moist ai Vo give the impression of a lack of
substance 'when pressed bctween the thurnb
and fing,,er. This is what suits the best British
consurners, and is equally acceptable Vo our
own people. The English are particular about
having a cheese flot bard, but solid. Arnericans
will accept one that is parons, and this appears
to lie the main difference in the tastes of the
botter classes of the two nations.

À. rernark dropped at the recent Western
Ontario Dairymen's meeting by Mr. William
(3illard, of the Tavistock factory, *tbat ho
annua.lly retails Vo bis patrons :five Vo six Vons
of cheese, is confirmatory of this point. Ho
is a judge of good cheese, and knows how ta
make it. Ris cheese is madle on the" sweet
curd" plan, and is remarkably aven. Itis3o!
the niild, cleau-fiavoured, compatt, but rich
and plastic kind called for by Thornas BaUlan-
tyne, who is perfectly farniliar with Englisli
preferences. and thre largest exporter in Can-
ada. Mr. Gillard'a cheese always goes at the
very top of. the market for 8hipping, and the
favour it flnds with bis patrons is told in the
aniou*nt they consume. If every factory sold
aM uch, it w9uld takehbalî the exporte to
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