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oquully sproad before harrowing for
grain, &o. It should not be forgotton
that limo has tho two-fold power of
consolidating light Iand and dwiate
grating hoavy land. It also cooks, if
wo may s0 oxproes it, all the inert vo-
gotablo matter in the lund, and aids the
formation of nitrates in the soil, bo-
sides supplying lime, and in many
ougos, phosphoric acid to the plants.

Heavy clays, or soils rich in voget-
able matter, are thoso most bonefited
by burnt lime. In tho reclamation of
peat-bogs it is of tho highest value.

Liguid Manure.—It is hardly neccs-
sary to insist on the absolute necessity
of proserving evory drop of the urine
of our etock, The evidencecollected by
Monsiemr Gigault in his tour in North-
Europo, and published in the Rejort
of tho Commiesioner of Agrioutture
{1894}, will convince the most wncre
dulous of the importance of this liquid.
How itis to be preserved from waste,
whether by tankon dairy-farms, or by
tho use of straw, poat, or other ab-
sorbents, must. be left to thoe jugdment
of individuals,

Green-fodder crops aro now, compa
ratively speaking, commonly growsn
on all well furmed occupations, Of
these, a considerable experience in this
country induces us to uphold our old
and favorito mixture, first tried by the
MM.Gudvremont,at Sorel,twelve years
ago ; it cor<ists of 2 buehels of oats, 1
bushel or pcase, and 1bushel of Scotch
tares (vetches) to tho imporial acre,
sown in sicceession at intervals of a
fortnight or <o from the earliest date in
spring till the first week in September.
If & couple of pounds vf rape-seed be
broadcasted after the last harrowing
and rolled in, not only will the bottom
of the fodder he thickened, but, after
the crop is mown, a nice bite will be
soon ready for the sheep.

The cultivaticn of rape in this pro-
vince would, as we have rowarked
times without number in this periodi-
cal, if the crop wore fed off by sheep,
goon chauge the whole face of the coun-
try. Rapo may be mown for tho cows.
bat it is more especially intended for
the use of tho flock. An acre of good
rapo or cole-seed, will fat—ripe fat—
ten shearlings, or twelve to fifteen
lambs of the ycar ; besides, the good the
treading of tho shoep, with their little
pointed hoof, to eay nothing of the
manuro they leave bebind them, willdo
to the succecding crop of grain must bo
seon to be believed. This is tho way to
improve the ende of tho long farms of
somo districts, that lic so far from the
homestead that they never soo the
dung-cart.

Bouilliz Bordelaise has thovoughly
answered as a curo for the potatodis-
ease, in some caseg, and deserves to bo
tried everywhoro. It scems to havo
the effoct of continuing the growth of
Yo tops long after they would natural-
Iy perish. If farmers would take the
same paini to destroy tho last brood of
tho Colorado beetle that thoy take to
destroy the carlier broods this plague,
to0J, would sonn bo eradicated ; but, as
an old kabitant told us, and very right
he was, thero is no usein ono farmor
doing it unless ali the rost follun his
example.

Hoced or root-crops, woso fully treat-
ed last summer (v. numbers of the
Journal for 1594, that it can hardly be
necessary togo over tho subject again,
Suffico it to saythat the profits on such
crops aro not to bo looked for from the
yield »f roots, &c., alune, but from the
additional yiold of thorur~ceding c1ops
of grain, hay, &c., brought about by
the perfect cultivation the soil re-
ceives, or onght to receive, during the
growth of tho, so-called, fallow-crops.

Bacon, a8 will bo seen in another
part of this No., is greatly in demand
in England, but, unfortunatoly, both
the bacon and hams that have reached
that market, hitherto, havo not suited
tho tasto of the Iinglish so well as the
hams and bacon sent thither by tho
Scandinavinns and the Irish. As we
avo all woll fitted for tho production of
tho fuod required to make good hogs,
barley, poace, and tho by-products of
the dairy being plentaful hore, so. all
woe need is to securoa good stamp of
hog, and that can be easily bred by a
cross of the Yorksbwe aud tho Tam-
worth, or tho latter and the Borkahire

Fruit growing pays well in suitable
localities, but as wo have never been
lucky onough to have an orchard in
Canada, woe must loave tho treatmont
« this subject to others.
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BARLEY.

A LEOTURE
(By a~hur R. Tennr Tust)
The frait of Sir John Barleycorn, as

tho old English torm has it, 18 too(8

woll known to need a genoral doserip-
tion, but a short delineation of the dif-
ferent varieties of this grain may not
be superfluous.

Barley may bo divided into twe
chief kinds : two-rowed and six-
rowed ; agaip, into malting and grind-
ing barley; once more, 1nto spring
and winter-barley; suod, lastly, inlo
<ommon and naked barley. In the an.
nexed engraving a is the 4-rowed,
called in Scotland bere or bigg ; b 18
tho ordinary two-rowed barley, the
only sort grown in Enila.xd—-at loast
I never but once saw the former, and
then it was only grown ome seasou
11833), a8 the malsters did not like it
at all. Thero is a six-rowed barley,
but I never saw it and I fancy it has
almost ontirely vanithed out of culti-
vation in Britain.

Four rowed
barley.

Two rowed
Barley.

It is of courso very casy to disting-
uish between these two surts of barley
whenin the ear; but after threshing, it
is notsosimpleatask. In classing barley
by the grain, tho following difference
may bo observed : In the 4.rowed and
6-rowed the middle lino of the bosom
is o traced as 10 give the grain a
twisted form, by which ono of its sides
is larger than tho other; but in tho 2-
rowed the middle line es straight,
and divides the grain into two equal
parte. It is also shorter and plamper
than the other. In tho two groups of

grain, tho natural sizo has veen pre-

sorved ; but in tho engraving of tho
barloy in ear, tho natura! sizo hac
beon diminishod by one-half.
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Two rowed
Bere or Bigg Barloy.

The signs of barloy being fit for
malting, a vory important point as fur
as value is concerned, in the shrivelled
skin across the middle line. The differ-
onco of prico in England used to be
vory groat betwoen maltiug and grind.
ing barley ; but now tho duty, thore, is
lovied on tho beer instead of on the
malt, it is not so great. {1s The swell, a8
it was tecknically tormed, amounted
somotimes to .3 much as 16 0;0, i. e, the
bulk of the mait excecded the bulk of
the barley by that amount. Barley
was nover gold by weight, as malting
barley woighing 52 1bs. a bushel was
ofton worth §2.50 a quarter more than
grinding barley weighing 54 lbs.
Here, unfortunately for the carefal
rowers, there is very littlo difforence
in price between tho two kinds, and it
is not invariably tho maltster fault, for
I romember well that, when I had a
brewaery, if I gave one farmer an ex-
tra price for a fine sample, the noxt
that came with a lot to sell insisted
apon gotting as muoch as his predeces.
sor in spite of a pogsible inferiority in
his grain. Of course he did not get it ;
but it created a dissatisfied foeling,
which frequently led the disappointed
, man to refuse to deal any more.

i . A good crop of barley is a splendid
 Sight. [ once saw, in Cambridgeshire,
| Bugland, 72 bushels an acre, stauding
ybolt upright, and the waving ears,
| With their golden beards, were a glo-
.rions speotaclo. The ordinary crop
1 used to be about 48 bushols, but in the
Eastern countics, 64 were not uncom-
monly seen. Somewhere about 1835,
Dr. Chevalier, a Suffolk physician,
found a stool of harley, the beauty of
ywhich induced him to preserve the
, ears and propsagate tho sced with great
care; hence, the celebrated Chevalier
barley; the finest malting barley ever
jgcen. This was not its only pecalia.
rity, for wherees, beforo its discovery,
no barley fit for the brewer would
. grow on the clay soils above the chalk,
,the Chovalier was found to answer
; famously thero; and the consequonce
| s, that instead of growing six or
goven quartersofoatstothoacre,the far-
,mers ofheavy land in tho Eastern dis-
|
f

i

trict succeeded in produocing seven to
eight quarters of tho finest maltin
samples, In the long run, the landlords
of course raised the ront, but it was a
. profitablo discovery to the tcnants all
I tho same; the Chevalier barley entire-
Ay chzm%ed the wholo system of farm-
,ing in that part of the country, and a
slovenly district was converled into
"onc of tho best farmed parts of Eng.
‘land. In this case, barloy at first was
.sown on a summeor fallow, whoreby
‘the land lay without a crop from
' Angust, when the wheat was cat, till
‘the following Febraary twelvemonth,
‘when tho barley and grass-sceds wero
‘sown. A long timo, to bo sure, but 28
tho average yicld per acro was 60
bushols, and the price 5 8. sterling,
tho gross return equalled £15, or
£7.10 a year, tho time between crop
angd crop being of course two yeara.
Later, rupe was sown on tho fallows
in Juno or July with bone-dust, guano,
‘or dissolved bones, fed off with sheep,
fto each being givon s pound of linsced
'cake, or 3 a pound of cako and & a pint

+
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(1) It s still £47.

of beans or lontila. With this, or with
heavy dressings of’ dung ploughed in
during tho autumn, and the barley
sown on the stalo-furrow—the strong

oint of heavy land farming in tho
astern counties—the orop was énor-
mous; a farm I rented for a fow years
having avoraged 64 bushels an acro
for 14 years, The courso of oropping
waas as follows : fallow or rape, barley,
scods (red olover), whoat; and the
aore-yiold ; 64 bushels of barley, 3%
tons of olover, cut twice, and 40
bushels of wheat, In process of time,
it was found that red clover, would not
bear the frogquont ropatition, and it
was roplaced in the second round by
beans, and in the third round by hop-
clover, commonly called trofoil {trifo-
lium procumbens). In the two last
rounds of the twolve years, the wheat
was found to fall off in yield, but it
was no uso going on sowing red clover,
and the lost had to be borne. I men-
tion this because I must keep on din-
ning it into Poop]e’s oars that our
most valuable {riend red clover cannot
bo played tricks with. It has its fan-
cies, and if thoso fancies are not in-
dulged, evil will come of it. The wri-
ters in tho Awerican papers talk of
sowing red clover for manuring pur
poses as il it was a plant which, like
wheat, would, if the land was kept in
good heart, come every year. It isnot
30, as our East Anglian brothers found
out long ago, and if wo persist in ne-
glecting to profit by their experience,
wo shall inevitably find that red clover
will refuso to grow altogether.

Good Chevalier barley weighs from
52 1bs. to 55 Ibs. a bushel. In Worce-
storshire, on the New Red Sandetone
formation, it has been koown to go
as high as 00 1bs, I have found some
samp%es in Chambly, on the Longueuil
rosd, weighing 57 lbs, but the ordi-
nary barley of the province does not
exceoed 52 lbs,

Malting.—The conversion of barloy
into malt is conducted as follows: Ths
grain is steoped inwater for from 48to
72 hours, according to its quality —(1)
in mild weather, the water is changed
the socond day—it is then, after drain-
ing, turned out of the steop into a
frame, called tho couch, wheroe it lies
for about 24 hours— depth of couch,
sbout 20 inches—The grain now be-
gios to hest, becoming about 10° hot-
ter than the surrounding air, and it is
turned over, and gradually thinoed
down to 5 or 8 inches. Tha roots be-
gin to show ; the stom or acrospire
springs from tho ssme end, and turn-
ing back, ruus along the grain under
the husk, To bring this acrospiro far
onough up and not too far, is the great

int in malting. In Eogland, the

8 quality of tho barloy is so superior

that threo fourths i found sufficiont,
but, hero, it i8 better to lot the germ
almost protrude. In proportion to the
progress of the acrospire, tho starch
of the barley undergoes a charge:
barley usually contains 8 0;0 or 9 0;0
of sugar and gum; after malting, it
contains about 30 0;0 of theso sub-
stances In the process, some of the
nitrogenous matter originally con-
tninog in the seoed is lost: barley con-
tains 3 )0 of glnton, malt only 1 0;0.
In tho brewer's mash tun, a farther
portion of the starch is changed into
gum and sugar.

When the acrospire has proceoded
far enough up, the malt is dried to
provent further growth, which, if
allowed, would cxhausts the wholo
contonts of tho husk. Tho process isa
most intoresting ono, and in our Et-

(1) Besavy 2rowed barley requires 72
hours, and must be sprinked on the floors
while growing, G-rowed does not need this,
2nd is therofore mors popularin the § ates.




