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and niaking of' roade upon scientitic principles j the Ili choosing poultry, the age of tho birde, i the chief
proper mnanagemient of' grass grounti; thio seleetion anti point to ho attendeti to.
management of livc stock; the brewing of heer; thc Anl uld turkey lias tuugli anti reddish legs; a young une
dairy ; and sonie other imiportant branches of farm smno:1î andi blauc. J.resh hillit, flue eysaç nl
inanagement. cear, and the fietr inoist. WTJUnA it lias bLeen too lýong knlpt

_________________the parts about the vent begtini tu wcar a grccniish disco,-

011010E 0F MEAT, POULTRY, AND I) I loured appearance.

.Beef-Tlio grain of ox-beef %vben gondi, is looso, the om inooh dznicols-bc h yar onngh handeo the es 
incat reti, anti the fat inclinîng te yellov. Cov boul, on the luib sr ooth inhen d o f byatr ougl anti on h kas
contrary, lias a closer grain, a uhiter fat, but Mntscarcely lon hairs arebn ntn ffahr.Fwsat he-
as reti as that of ox bec?. Inferior beof, uvicli is meat un hut o pupotierasftn Aebckad
obtained fromi ill-fcd animais, or from, thoso which hati be- ~htlgt
corne too old for foodi, -. aiy bo known by a bard skinay Geesc4-.Tb bis andi feet are reti wbea olti, yellow
fat, a dârk red lean, andti n old animais a lino-of-a hor- 'vhen iyoung. rrsh kilbtil, flic feet are pliable, stiffwhen
ny texture ranning tlîiouglîh the ribs. Wlien nucarprs too long kept. Geese tire calledl green, wlieù they aire
sud by the fihîger, riscs up quickly, it Mnay ho coîîsidered ouly two or tbree menthe olti.
as that of un animal uvbich uvas in iLs primle; whei thie Djicls.-Çhooso tbcm witli supple 'foot, anti liard plump
dent matie by tbe pressure roturas sîowîy, or remtaines visi- breast; tailme ducks have yellow feet, wild ones reti.
ble, tbe animal hati probably passeti iLs prime, anti the Pigeons are very indifferont fond uvhcn theý' are too long
nient eonsoquently must bo f infcrior qualir.y. kcept. Suppleness of the feet shows thenu to be youzig; thé

ho~~~~~~~~ deiaeyubttouî tsotnuc state of the flesb is flaceiti wlen tbcy are getting bad
Veal sijoultiedlctl wie hufiiti fe ue froni kee.ping.ý Tamo pigeons are harger than the wild.

anti well flavoureti wbon raLlier dark in colour. Butchers 4>e nirbds vc ltbv h anhstik
iL is said, bieti calves purposely beforo killiag thent, tHuars dand touglis, ahnd ol, baves bath hanti. uggd.
tu nuake the flesh white; but this alse me-es it dry, andti ecr r n ogaddi lw hn n ugd
fiavourless. On examiaing tbe loin, if the fat cnvcloping', A youag hare bas claws smootli anti sharp, cars that eiîsily
the kidney bo white anti lirai looking, the aneat uvill pro- tear,aniaaro tinhep.Aeeetsdsi-

hably be firmn anti reccntly kilicti. Veai wilI not kecp as guisheti fronu a haro by a knob or semali bone uear the
long as an eider meat, cspecially la hot or damp wcatbcr; fot
wlien young, the fat becomes softandi aoist, the meat flab- Parridgcs, .%bhn youag have yellow legs, anti dark co-
by anti spotted, anti somewbiat porous like sponge. Largo loureti buis. Olti partritiges are very indifferent cating.
overgrown veal le inferior to sinail ticlicate, yet fat veal. Woodcocks, and snipes, whea olti, bave the feot thick
The filUet cf ac ow is kaown by tho utider attacbied te it, anti bard; wben tliese are soft anti tender, thcy are bath
andi by the snbtiless of its skia; iL is preberable te i veal 'youngv anti fresh kllcd. Wliea their bills bccoaimoiet,
of a bull eiulf. anti their tbrc>ats Mady, they have been tee, Ioag ileti.

.Mut1on-Thc meâr.shoniti be finm andi close ingrain, anti
reti in colour, the fat ivhteand finm. MuNtton is in ire prime BRTCA SAMNIE

uvlin is aboiut tive ycars(d tlti hougb k iisoflunikilledniucîli UN CLYA AM NR.
yonc; foyonr.uisl elstnZr>e pnbd TO TIIE EDITOR OF TIIE LINCOLNSHIRE CUIRO.NîCLE.

if tu od, un bciing phîchvt ir.wrink les up, and so remaîns.
Ia yooag înuoi tAie fat reauly separates ; in olti it is Sîr,-llaviag observeti in your papor of the 17'th uli..
liciti toethrb s.i- c is an intercstiag extract ou 'l Burnt dlay as a inanuire for

In sbeep tiiscased of the rut, the flesh is very paie co- lir-avy dlay land"~ (originniîy coinnnicateti by Mr. Pu-
Loureti, flic fat iaciining tO ycîbuw%*.'tîie mnear. appo rs loosi! sey, M..,perhiaps it nay imot be alr.oger.her uninter-
frou flhe bene. anti if sjczdtrops cf %vater oze ont esTiî te soi-ne of your rentiers to know ilint bumnt élay
frein the grains; after cooking the icat tirops dlean frein la-id oni land nets botb mnechanically and chemnically;
the bous. nicchanically, by rcndernag thc soul porous anti Perne-

Wetber mnutton le preferreti te that -or' the cwe; it ablei te thc air; chemnically, by its propcrty of fixing
May bu knowiî by flic lump cf fat, oil the inside if the amirenia la the soul (siniilar te the action of suipliate

thiib.of Iiimw (gypsuia) alla chioride of calcium), which
Larnb-Tiis meat will îilot keep long abter it is kilîcti. wudohric~ls rmisvtlt.A irg

the large -velu in flic ncek ile blisli in coloor -. vhoun thme fore (%ld adisersa b fcr tc frutnit iii a As pathitoe
quarterlid is indispnsabl fure th litrtin bofîimgil alo tlate liioi-h

qîmrt..rifîît rceîrlv ihdibmfa. f te dtneyuvlîobjeet oi~ the agriculturist met only te provitie it ina
ba.1 e a bliblit baîcl, anti the %%!Jl hav unà 1"~r surîicient quzantiîy, but te prescrit it in a condition in
firniness. which it cati bc takemii up by tîîeir roots. liais is

P-ork.-Wlien goth fl-i d is' timin, sniututbà,.tni <co>, attaincd iii maniuritg uvitli buructi day ; theic ýodusý
tu flhc touch ;i vicciliiin brin beinig toc îulig hilleti, iL Ciprndi of whicb as a inanui e uvas very unsatisfaCr.o,
beccîne flacciti anti clatuiny. ]Enlargcd g!uarlb, çc.,Jhd ke:r- r IVy expiet urîtil Liebig thîrew liglit upeîî the subâ*
nize, iii tIe fat, are marks cf au, il! cd or dieasoi 1jeet, by dealonstrting the preserîce ofanimonia in thé.

pîig. atmiosphere anti in ramn water, anti peiliting eut tliat
Bacon shoii have a tlîia riat, anti the fat slîoid hoj thc ftrrility cf ferrugitioue soileaad latdi maiîuredwith

finoi, andt tingeti reti by thic curiag; flic flcsii slieuli bcocf' burn tel y -was oingi te 41the oxides of i:on and allu-
a1 Clear reti, withuuît intermixture cf yeclow, anti it shoulti mina being distiaguiblied abovu ail othier znctallic ox-
tirînly affliere to flic balne- Te jutige cf the state of a baun, ides 'by thcir Power cf foruuing solid cotnpound vtithA

plcg a kaibu inro it toe loe; on drawimig it b. c, if aiiiinia." Afr.cr statiag that "1minerýais <èonrining
iarticles cf ment adhlire te it; or if flic sill is tiisagrce- aluina oroii 9ficpscsi ncaetdgc

able, thc curing lias not been effectuai, ant li hani is nuit ternikal rp
gooti; iL sliouilà in such a state ho inumediately coed. th9 t fntata mnnafo
la buying a iiam, a short flick oe is te bo preferreti te co thein see andic con rtaininoxites c hoon nd bar
lon - anti flua. 0f Enie lihaie, Yorkshiire, Wcstmore- ta 1sis vihcnanoie fio n ua
IInî.l aninpshUII*ire àre Muost esteed. 0f foreign, th dlay muet absorb anlmoia-an action whichikdavcurcd

Wcstpliiia. 1Y tbcîr porous condtition; tbey funther prCVCrrt hc es-ý
Vctiso.-NWien good flie fat is ciciar, linig, at ~cp fIcm oioc bobb theirc'heni-

coieiccraie lîckass.Te nôw"ton t icdOSiU ~cal propeitie; thic amurtonia aibsenbcd by tec day or
cool, .it, a laife amur. bc piongei imtoe liaunc; ant feruinoas 'oxides baing separatcd by cecry showet
fnomà flue emeli the0 cook Musr. determine on drsilg or ?bfriin anti convoyeti in solutioni toe mcsi!." Althoug1b
lcceiag iL in 31lr. 1>uscys rexpêincit the Urd lot (ianurcd wir.h


