AL

1889,

THH CANADIAN FARMEBER.

t______4

3

W Ii. Maon, Morriaville, Pa.: I
have been big’hly pleased with the ear-
liness, fine color and fine quality of
this berry, and would endorse all that
hias been eaid in its favor. )

Samuel C. DeCou : My obearvation
is that tho color of that raspherry is
excellent ; one great difficulty with
rnapberries is color. The quality is
first-clasa, It is very productive and
o fairgrower.

Mr.J, T. Lovett asked whether an
gentleman recognized this as resembi.
iug aby other berry,

Mr.J.B. Ward: The easliness of
this berry seewns to answer that ques-
tiou. Thero1s no other variety that
I know of that comes in competition
with it and it therefore must be a new
variety. :

George 8, Barnhart : 1 have. travel.
led pretty extensively and have sven a
great many raspberries. I have been

watching this berty for two or three
yoars-past. I have never seén any
bex:g tbat seemus to combine 0 many

qualities as this Haneell berry,

. Charles R, Stesrne: I have
been among burriesa good many years.
With the good qualities thisberry pos-
sess color and flavor, I .think it & very
valuable terry. I thiuk under differ-
ent culture on different land in &
warin locality it would be a week
eardier than this. Taking ali things
into consideration,for money—and that
is-what everybody is after—it is the
beat berry at the present time.

Ar. Hunsell stated that plants of
theberey had' not been disseminated,
they being fruit growers and not plant
dealers, “They found they had a good
shing and'had képt it to themselves,
The first Tnoticed of this berry it grew
up-eight-or nine years ago againat that
old bailding through there, It grew
a‘smallish bush and had some blossoms.
A cowied there eat it down cxcepta
little branch -which bore some fine,
red berriev.  So that fall we dug those
plants, two or three growing from the
ane root, and set them out.~ Thenaxt
year we dug up all the plants that
grew from these and put out a row.
We found they werea very nice berry.
Ve then set out a patch of 156 rows.
That was three years ago this summer
and we picked that year the first ripe
lierries on the frurth day of June, and
un the 11tH of June picked for mar-
ket.  Last year, 1851, we picked on
2[st of June fir market. This year
weq slould have gicked for market
yesterday, the 26th, but we expeeted
yon bere, ‘There . wero berries ripe
this year on the 20th of June ; every-
thing being fully a week later thau
last yeer,

William Parrp : I don't think the
Braudywine will be as ripe as these
for ten days to come,

Alr. Hansell: There has been that
differynce for two yeans

Mr. Rogers: Tt'is full ten days

. earlicr than the Braudywine,

Mr, Harsell : Tt takes about three

10 market the crop. The second week

it picks bewvy, aud the third week it

ives out.  Itsseason is several days

rhorter than the Brandywipe. Tho

. {!xq};(lyuinc,lukes four wecks to mar-
- RC

Win. F. Bassett: It is alittle difi-
cult to tell the compnrative merits of
fruig unjess-you zee tirera tugether un.
der the same circumstances, It ix cer-
tainly a Jung way ahead of Highlaud
Hardy iu quality anl other respects.
It is firmer than Turner and will no
doubg ship Lotter,

Mr. Ward offered as & resolutiun’

+  That-itis the-scree of this wmeetin

.2hat thiz intlie carliest berry so far as
Knowngand-inits earlinvess.consists its
wotcy -valua as & market fruit, as
thereis whete the money cones froin.

-commission merchant,

It is uot in its sixo butin its carliness.”

Mr. Rogers scconded the resolution,
but suggested to add that it is a firm
berry, and of bright, red color, which
adds to its value,

Mr. Parry: Should not tbe com-
pany speak of it not only ay being the
earlioat berry known, but of its fine
shape, good color and great firmness,
it baving been shipped 400 miles to
market in good condition?

All the au, ions were unanimous-
ly adopted. The meeting, after thank-
ing Mr, Hansell for his hospitality,
then adjourned. .

It should be said bere that it is due
to Mr. Loveit's enterprise that this
fine berry is now introduced to the
pablic. The owners had 1o desire to

art with it, but the extraoidinary in-
ucements offered persnaded them to
consent to ita dimeminstion.

The Rev. J. Kuox, whose fruit farms
ware located near Pittsburg, Pa, by
his enterprise and perseverance eo
Breatly benefitted the public by thein.
troduction- and dissemination of new
and improved varieties of strawberries,

rupberri ete., that habecame
knopwn :;,rgn mt the land as the
Small Fruit King, which title was

uever di?mted. As Mr. Lovett isnow
and has for some years been doing
more any other man of his age to
‘advance the culture of this every way
.desirable clam of fruits, (as shown by
his dissle‘minc;ﬂon of theb;uthbertz x}as -
beery, Manchester strawberry, etc.), be
may fairly be denominated the Small
Fruit Prince.

Among the persons presegt at the
.meeting we noticed Eara Osburne, of
Middletown, N. J. ; J. T\ Lovett, Lit-
tle Silver; B. L. Trafford, Rumson ;
Wiiliam Parry,John Parry and Charles
IR, Stearne, of Parry, N. J, ; John S.
Collins and Samuel C. DeCou, of
Moorestown, N. J.; Wm. H. Moon
Morrisville, Pa.; Ezra Stokes and
Saml. 8. IL Stokes, of Berlin, N, J. ;
G. S. Barphart, representing R.G.
Chase & Co., Geneva, N. Y.; J. G.
Barrow, Fishkill, N, Y.;Thos. H.
Child, of Farm and Garden, Philadel.
phia, Pa. ; Dr. J, B. Ward, Newark ;
Jesse B. Rogers, Millburn ; Wm, P
Bassett, Hammonton ; Jas. Lippin-
cott, Mt Holly; E. R. VavSchiver,

and Roland
Stokes.—Real Bank (N. J.) Registcr.

POULTRY.
" xaas AS FQOD.

Eggs, at average prices, are among
the cheapest and most nutritious-ar-
ticles of diet. Like milk, aneggis a
complete food in itself, containing
everything necessary for the develop-
wment of a perfeot.animal, &sis mani.
fest from the fact that a chick is
tormed from it. It seems a mystery
how muscles, bones, feathers, and
everything that a chick requires for its
development are made from the yolk
and white of an egg ; but such is the
fact, and it shows how complete a
food an eggie. Itisalso easily digested,
if novdamaged in cooking., Iudeed
there i5 no more concantrated and
uoun‘ahinq food than eggs. The al.
bumen, o1l and saline matter arv, a3 in
milk, in the right proportion for sus.
taining suimal life. Two or tbree
boited eggn, with the addition of o wlice
or two of toast, wili inake a Ereakfast

-suflicient for a wnan, and -good enongh

for a:king.

According to Dr. Edward Smith, in
his treatise un ¥ Fuod,” an egg-weigh.
ing ax ounce and three.quarters coun-

‘tatns 120 grains of “carbon, and seven.

teen and thiee-quarters graius of nitro.
gen.  The value of one pound-of egg,
as food for sustaining the active forces

of the body, is to the value of one
pound of {e:\n bueel as 1084 to 900D,
a llesh producer, one pound of eggs
is about equalto one pound of beef.
A nen may bo eccnsidered to con.
sumeo ono bushel of corn yearly, and to
lay ten dozen or fifteon pounds of
eggs. This is cyuivalent to saying
that three and one.tenth pounds of
coro will produce, when fed to a lien,
five-sixthy of a pound of cggs; but
five-sixths of a pound of pork requircs
sbout five pounds of corn for its pro-
duction. Taking into account the
nutriment in cach and the compara-
tive prices of the two on an average,
the pork is about three times as costly
a food as the eggs, while it is certainly
less healthful.—Buston Journal of Chem-
stry. -
TAKING CARK O1" ¥OWLS CHIUKS.

if afarmer should sow his wheat
aud plant his corn and then let things
go without any care or protection he
could not expect to harvest a crop as
though he had given the proper care
to them. Certain conditions are al-
ways essential to certain results, and
when we try to break this inflexible
law we meet with failure. If wo try
to raise Fwd poultry we must make
the conditions favorable. If we de-
sire to make our poultry profitable we
must treat it s0 that we may have
some Teaton for expecting n gratifica-
tion of that desire. To let a yard of
fowls breed in.and-in for years and
never cull, but just kill good, bad and
indiffercut, as the case may bappen,
and then club aud stone aud doy the
poor birds if they try to pick np a

ain of corn while the hogs are eat-
1pg, and then declare that “chickens
don’t pay,” can only be the work aud
expression of one not enjoying good
horse sense, A flock of good hens witl
&‘ay every time i€ well cared for.

hey yaust have plenty to eat, a good
place to roost in, good nests to lay in,
anl plenty of good water Lo driuk,
They must be treated kindly under all
circamstances, and the eggs must ba
gathered regulatly, The sitting hens
must be located s0 as not to ﬁe an-
noyed by othér fowls, beasts of prey
or thieves, Thesitters must only {;ave
as many eggs a3 they can cover well,
and must be fed and watercd regularly.
They must, be dusted, while sitting,
with camphor or jusect powder, and
when they come off with their Lroods
they must have a dry place for them-
sclves and little once, aud the chicks
must be fed n;giularly and_often with
good sweet feed, Itis highly cssential
that the chicks be ket frece from lice.
This can bedone in several ways,  As
good a plan as I bave ever found is to
grease the heads, throats and faces with
fresh lard when the chicks are first
taken off the nest, and repeat every
week or two until they are seven or
eight weeks 3ld. The place where the
hen broods the chicks at night must Lo
kept clean and sweet,-and 1f 1ats, weas-
els or skunks abourd, the birds must
be shut up in boxes or barrele. Al
this requires but little labor, and the
reward is ample. When the hen is
first taken off with he¥ brood she can
be taught without the Itast trouble o
choose almost any place for a roosting
spot, and poulters will a¢e that she has
a desirable place, Proper poultry
raisiug pavs biz in both pleasure and
profit.—Keithsburg, 1., Poultry Worlid,

SILVER SPANGLED HAMBURGS.

Thero has been a marked improve.
mentip this breed since the commence-
ment of poultry uxhibitions, and ca.
'})ccx'\lly sinco the'adoption of a pub.

ished guide under “authorily. Our
subject was alwayy a handsome fowl
anad long hefore the era of shows, was
famousasa layingbreed.  The “Dateh

——

cvory day layers” was o houschold
phrase among old poultrymen aud
farmers years ago, and this merit of
being prodigious layers was not mis-
applied in the least, for they still re-
tain tho same characteristic trait, with.
out it being brought about Ly any cx-
tra care or undue feoding, ‘The whole
Hamburg family are very attractive in
plumnge, also in carriage, sprightliness
and in the graceful curses which mark
the outline of their well rounded
forms. But in the Silver Pencile
variety thereis perhaps more artistic
beauty displayed in the trans.verse
black " bars® which mark the silvery
whito feathers of the hen. Fowls of
this breed are only of mediuni size,
but their deficiency in size is more
than made up for by their fertility,
natural activity and beauty, The
Silver Penciled variety are in no re-
spect inferior to the other varieties of
Hamburgs, though perhaps they may
not be quite so y or a3 prolific as
the Black or Spangled Hamgurgs.
Leghornson a good range can pick
up the greater part of their own liv-
ing. They are the most active and in-
dustrious foragers known. But ifone
is obliged to confine them to a small
yard, clip their wind-primaries to keep
them within bonds, and you will be
surprised to see how they will search
day after dag'. The Leghornsare eany
to rear, feather up when quite young,
lay carly, and turn their ?eed into mice
white eggs.  They may be fed all they
can eat, yet they are 80 active and live-
ly and 30 predisposed to laying that
they do not %et too fat like some of

the larger breeds.—American Loultry
Journal,

DAIRY.

EFFECT OF ODORS ONMILK.

The I'rairic Furmer has often called
atg:le‘::tioudto the etll'ect. of odors on
milk, and especially to its senritive
character in this rap{ct. Upon this
question, Prof. Arnold, in the work
“Awmerican Dairying,” ‘says: “The
London Milk Journal cites inatances
where milk that has stood a short
time in the presence of persons sick
with typhoid fever, or been handlel
by parties before fully recovered from
the small pox, spread these diseases as
cffectually as if the persons them-
selves had been present.  Scarletiua,
preasles, and other contagious disenses
have been spresd in the same way.
The pecultar smell of a cellar isin-
delibly impressed npon all the bhutter
made from the milk standing in it
A few puffs from a pipe or a cigar
will scent all the milk in the room,
and a smoking lamp will do the same,
A pail of milk standing ten minutes
whera it will take the scentof a strong
smelling stable, or any other offensive
oder, will imbibe a strong taint
or smell that will never leave it
A maker of gift-edged butter objects
to cooling warm milk in the room
where his milk stands for the cream to
Tise, because he aaya the odor escapin,
from the new milk, while cooling, is
taken in Dby the other milk, ang’ 0.
tained to the injury of his butter.
This may scem like descending to lit.
tle thingg, but it must be remembered
that it 1s the sum of such little things
that determines whether the products
of the dairy are to be sold at cost or
below, or as a high-priced luxury. If
milk is to be converted 1nto an article
of the latter clasy, it must be handled
snd kept in clean and sweet vessels,
and must stand in pure fresh ai’, such
3 would be desirable and healtyy fur
people to breathe.

THE practice of wetting the hands
and tests with milk before milking ia




