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that very few of fast.growing trees are handsome, or
afford much pleasure beyond the sensual one of shade
One thing, twost of thent are gicat 1obbers ot the
ground, and yery few things get n chanes to grow
well near them.  The willews, poplar. sifver maple
and some others which will make trees as thick as
our bhody in a few years, have 1oots so numerous that
not cven a blade of grass iz allowed to grow anywhere
near them,

Trees which o not grosw so very fast are the hest
for fiual purposcs.  Many of them will perint of
grass or other vegetation growing quite up to thew
trunks withoutinjury. Ieounle often a<k what ki
of thinzs will grow under the shade or treag; bud 1
makes i greas differenee what traos made the shade,
a3 to what things will grow under thua,

We see many people bravely planting shaw-growing
trees for shade, contending that what if they are
slow, they arc worth waitmg for. 1t 1s well enough,
howaver, to talk thia way in th~ spning with the
thermometer at 00 deg , and not much chi dce Itvern
an overdose of roast meat and & fast-growing troe, 3t
ig not in humau uature to hesitate as ta the choie

But why not combme the twe? If we ne i €
plant two trees before anr dony, why t ¢ 11mt {1l |
and let one—the middle one=he a fast grower, vl
the reat of some heantiful sbweegrawmaekmd? -
instance, there might he two Ametrean dov b s sty e
black or sume other poplie beeween thenn or tan
horse chestnuts flanking n silver maple, two Nowway
maples with & panlownin or vther similar o
tiong, and when the trees are Likely to rowd, wut
the fast grower-away. The labor and coiz of an ex-
tra tree 1s nothing to hali a dozen years of pleasnnt
shdde.

Of each of this class of trees there are now some
numbers.  Of the fast grower, there ave the weeping
willow, European alder. silver maple, ailanthus
panlownia, silver poplar, Carvolinn prplar, cotton.
wood poplar, grey poplar. black poplar, and Amen-
can aspen poplar. Of the slower wrowimyg trees,
which might be planted for permanens oncs to occupy
tho whole gpace when the more 13704 unes are taken
away, are the sugar, sycamore, sad Morway maplesanld
red maples, tulip tree, magnoha trigcteta, and acum-
inata, American linden, a beautuul trec for this re-
gion, whera the European does not thnve so well,
the European and Ameriean wb *e ashes, the hone
chestaut, the English clus whe v o2 18 frec .rom the
clm lzat bug, and the Awerican clw, wlich does not
sufler quite €0 badly : and the diflerent kinds of oak,
which complete the iisé of really desivable shade trees
Of oaks, thereare, we suppose, agood list in most
nurgeries. as we have seen about Phaladelphic many
kinds, hore amd there, that hizve beun set vut the
few past years  We might nawe the Tughsh voyal
oak, i cak, burr mak, chestiag oak, swaiup winte
oak, red cak, black onk, s.arletvakand wiate val

This, as we have eaud, i3 the propu seasonto stady
them It would not ouly adord a great weal ot
pleasure m <tudy itself. Lut v.ll b fuand worth somne
dellars when the planting tias. < ouites roumd—=trer-

muetown Lelegroph
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Manwre on Wheat.

If L. L. wishes the greatest hesefis from lug
manure, De must apply it after his land s plowed,
spread {at once) even, axdd leave so till the land is
sowed, then mix well with the harrow or cultivator
—if the application is heavy. use cultivator: sow

hmmediately after that ~ing the spreatnue-
nure on the surfzee after wiowin e up tothe vin, of

Y.
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sowinyg, the ramn wall wash ert the soluble parts and '

soak thesuil—the top ol with them  This 1s
even distnbution—periertly so, and 1tas the unly
way, save hy !iquizl mannre, that this o on b don
perfectly : in fact 1t 1s hypmed raanwve the drsnrchy
and washmg out by thermmmy Naw, an erqual s
tnbution s o the wtmost uuportance, as 1t enables
tho roots to come in constant cuntact with the furtil-
izer ; they are immersed in it I tho manure i«
niixed with the soil (plowed under or worked ju with
the cultivator) only that part of the sl that com: e
in contact with the marwie will receive henenit.

and that m cescess  In the other case, where
the strength is washed mte the sml ol e

remamng manure s msed warh ot by the harew or
cultivatyr, the seed witl at ance start and grawe vizw.
ously, aud fuimn Ly wanter a tinei pelt, whieh, with
the manure, is a protection. The land, by uns
method, it will be i‘ouud, 15 s wacellent conditian,
the seed hed moist and mellow  Where it iy wanted
to seed Qown the land. nothing 18 better than such a
preparation.  Sow the sead (giass seed, not clover)
immediately after the harre onng the wheat has
left the field, avdlangh D1 oo =Cor -0y
Geutleman.
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Raising Cream,

Frow tiwe fumemensal, eream Las beon sopanat.d
fium the other parts of mulk for the prirpose of mak-
mg batter, 3ot the hest method of effeeting the separ-
ation s fay from buang setiled,

Opposite practives, i many panticulars, are advo.
*saml and alopted. A beginuer in butreranaking

18 always confuse Lwigh the eanteadictory notions of
ol pre tnoners, wd theee waleranees of opmion
atd practee are Baaly 20 contatite Wil the operators
Cassotable and cumgrire pracuices and products, awtd
getrle differences by digenssion,

In thie proseit uusettlald state of opinion and modes
I opuiating, an wppeal to general prineiples hecomes

| e
Caceesaary  The statemant of a few leadig facts wiil
Lelp us very much modecding what is and what s

tiot, proper.

The first prominent fact in the separation of cream
from milk is, that it rises by reagon of its baving a
less specific gravity than the milk with which it is
mingled. Dutin respect to specific gravity, cream
varies very greatly in the milk of different cows; and
even in the milk of the same cow, some globules
are very mnuch heavier than others, and hence
they come to the suriaee very unequally. Thespecific
gravity of a sunple of cream, quoted by Professor
Julnston, was 1024.4, of water being 1000, wiale we
have sometimes found 1t to be .983. It sowetimes
amks in water and sometimes floats on it ; and the
cream on one cow's milk may sink in the mik of
enother cow  The nulk and cream of the same cow
ocuasionally iffer so little, that the latter never rises
50 as to indicate any line of difference bLetween tho
milk and the cream  We bave recently been experi-
menting with the milk of a grade Jersey, in which,
aiter standing 21 hours, the crsam is seen diminishing
all the way from the top to the hottom of the per cent.
glass, without showing any pomt of distmetion.

The second essential pont is the fact that fats
expand and contract more with heat and cold than
water, anl wor > thau the other clements of nulk.—
The difference in spevific gravity utween milk and
cream is varied Ly the circamstance of temperature.
It is greatest when hot, anl least when culd, and thes
fact materially affects the rising of the cream.

A thind important fact that affects the separation
of cream, is the growth ¢ minute organie germs in
the milk, which, up t0 a certain point, is greater the
higher the temperature.

"There ave thousands of gorms in all milk exposed
tn the air, that ave ready to start up and grow vwhen-
over the wilk 7+ warm cnough for thew to dos so, wind
Ve 4l ir g oo noo, Linder the apward passage of the

reaty globule< The svur mlk cells, illustrated m a
previons namher, are the principal obstructionsin the
wov of the rsiny eream They begin to form lung
ey k) ouite T wpprar thack,  The growth
of other gerns docs mote injury by altermg the
flavor

Are theee facea a7 lated Ly butter waakers?
N ostpee 1 sciat hoag the opiwien that milk must
Lu couled to muke the cream rise fast ; and that the
culider they ran get 1t, the faster the cream will rise.
;’l‘hc futizmenaetly the moverse The colder the mulk,

the Jlevay fle uroana lees, because thereasless dufer-
ence belween the speeific gravity of the cream and
malk, and beeasse the milk s mwore dense and offers
more obstruction to the motion of the cream globules.
It daes nat rise os fust at 60 as at 160 degrees. In
cheege-making the waste of batyraccons matter 18 cun-
fine L almast whotly ¢ the minutest particles of creain.
These pige wil great difierdty and very slow.y -

‘Those who make butter from whey often lheat the

i

whey to 170 degrees, when the difference in specific
gravity between the fat in the cream and the water
in the whey becomes so great, that the cream all rises
to the top in a short time. By cooling to 60 degtees,
five or six times as much time i3 required to effect the
same result,

Milk for butter-making chould be cooled, not to
m-ke the cream rise faster, but to preventsouring, and

Yath v changes whith would hinder the cream from

getting up. Tho highest point at which these changes
can be stopped, or held in check long cnough for the
cream to come to the surface, is the point to which
milk should be cooled  Every degree it sinks below
that point hinders the creaming process, and prolongs
the time necessary fo= the milk to stand in tho dairy-
house  Not to reach that point is to make the milk
thicken before the cream s all vp, thus diminishing
the yield. The great wajerity of experimenters
agree in putting that point at 60 degrecy, but varia.
tiong that reach from five degrees above to five
Lelnw are made by some parties with very fair
suceess.

The common error in private dairies is to allow tho
milk to be too warm in ot weather, and too cold in
cold weather,  The cream will not rise perfectly in
cither case, and the resulting butter will beimperfect.
‘The loss sustained it failing to get all the hutter that
a given quantity of milk is capable of making, ismnuch
greater than is generally euspected.  Few farmers
know low much milk they are taking to make a
pound of butter, They seldom weigh or measure, or
even guess, ot the quantity they are using. From
what we bav e seen, and from facts gathered during a
series of years, it appears that 28 end 30 bs. are
uswally required.  Where the facts could be got at,
the amount has varied all the way from 31 down to
twenty pounds. If the praciices in creaming and
churning could besuddenly madeso perfectas to getall
the butter from milk that it is capable of yielding;
every fiith cow could he thrown out of the dairy, aud
the same quantity as at present obtained. If farmers
would take a little pains to know 1nore precisely what
they are doing, such losses wonld not be endurcd,

Creamerics and butter factories unsually give us
precise figures, hut even they are not always fortun-
ate in showing the happiest results In factories
recently visited, the difference in amount required
for a puuand of butter hasrun from 22 to 28 pounds,
aml this difference Is due, not to the milk, but {o the
different modes of managing it In a future nuwher,
the practical operations of bhutter-makimg associations
will be analysed and the effect of tho different
practices explained  C'omments are thevefore ouutted
here,

There is no mode of raising cream so perfect as to
separate all the eremn from the nilk. "It has heen
already remarked that different parts of it riso
uncqually. The larger globules mee$ with less resist-
ance in proportion to their bulk than the smaller ones
and henee they getto thesurfacesoonest. Thesmaller
the globules, the slumer they mise ; and somo of them
duiialle duvn Lo such mmuteness that they would
unt 1ise throu h three inches in a weck, if tho milk
conld be keptsweet that length of time  Cream will
cotitinug to 1ise tdl the muik "gets thack, be that time
shutb or song. The bust part nises fust.  If mille is
shinme 3. ery 12 hours, and the cream of cach period
shurne scparately, the product of tho first period
will be theughest fiavored and the highest colored,
and the coluvr, quantity and flavor of each successive
shanuung will dimush to the last, hut the keeping
yualities™ill grow Letter, The4th and 5th skimmings
will be quite pale aml insipd, but can be kept sound
a long tune. Whero a high flavoved articlo is
desired, 1t1s not adeisable to contimue the processof
creamng tov lung.  What will nse mn 48 hours, at
60 degrens, on mudk four nches deep, is all that is
generally profitable to separate. What comes up
after that'is o white and tasteless as to_do more
injury, by depressmg the flavor and color, thatitcan
do goodl Ly snercasing quantity.

There are other essentinl features in the creaming
pracess, sw 1t us deep or shallow setting, theinfluence
of light, manner of cooling, &c, that need especial
attention, which will he discnssed in subsequent
ruinbers,



