A FACT IN REGARD TO DRILLING WHEAT.
We wish to record a lact which secins
vather remarkable in regard to drilling in
wheat. We sowed about ‘nine acres list
full, with one of Loss® Dvills, and some three
acres among corn, with a three shovel cul-
tivator, . Of the lormur, we did not notice
a single plant heaved out with the frost
during the winter, though u part of it was
sown on the poorest clay land on the farm,
with but one plowing, 1t was sown imme-
diately belore that smong the corn, and pre-
sented in the eirly winter a decidedly poor
prospeet.  But that sown among corn was
budly killed with winter, many plants lying
on top of the ground, dead. . In some places,
it seemed almost entirely ruined. 1t was the
same kind of wheat as that which was drilled,
Cur readers may draw iheir owa conclu-
sions.— Lndtana Farmer.
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PRESERVATION OF MILK.

"The folfowing method is recommended for
the preservation of milk, cither at sea or in
warin climates i~

Provide pint or quart hottles, which must
be perfectly elean, sweet, and dry 5 draw the
milk from the cow into the bottles, and, »
they are filled, fmmediately cork them well
up, and fasten the corks with pack-tread or
wire : ‘then spread a litile straw on the bot-
tom of « boiler, on which plarce the bottles
with straw between them, until the boiler
contuins a suflicient quantity.” IMlf it up
with eold water; heat the woter, and, as
soon as it beging to boul, draw the fire, and
let the whole caol gradually,  Wlhen quite
cold, tuke ond the boliles and pack them
with straw or sawdust dn hampers, and stow
them in the coolest part of the ship, or in a
cool plare.

Some years since there was a Swedish or
Danish vessel at -Liverpool, having mitk on
board, preserved in this manner. It had
been carmed twice to the West Tndies, and
back to Denmark, and been above righteen
months in the bottles ; nevertheless, 1t was
as sweel as when first taken from - the cow.
—London New-Monthly Magasine.

On this subject the Fditor of the # Chem-

Cist,? e the May number, remarks :—

“ W lately tasted, at the Royal Tnstitu-
tion, milk preserved by Mr. Mabbraw’s pro-
cess, and which had been presented by the
Ahbe Moigne to Mr. Barlow, who alluded

" to it in his lecture on preserved meats. and
- vegetables,  "This milk was one year old, and

was as sweet as when fiest deawn 5 a consid-
erable quuntity of cream had. collected in
the neek of the bottles.” )
20t——

AND THE GROWTH OF
PLANTS. )

Chambers’ Jowrnal says:—TRecent dis-
covery has shown thal remarkable effects
can be produced on plants, by interposing
colored uliss between them and the sun.
Blue glass aceclerates growth, and Messis,
Lawvson, of Edinburgh, have built a stene
louse glazed with blae glass, in which they

COLORED, GLASS
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test the value of seeds, and ta judze of the
quality by the number that germinate 5 the
more, of conrse. the belter.  Formerly, ten
days or a fortnight elapsed while waitiny for
the germinating of the seeds; but in the
blue stove house two or three duys suflice—
saving of time, worth, so say the lirm,
32500 a year,

T'his use of color in the growih of plants
is not altogether new, but its application 1o
the germination of sced las not, perhvps,
commanded the attention it deserves.  But
all scientific agricultuvists wust be {amiline
with the experiment of eolored zlusses upon
the palin plants at the Kew garde nd the
gratifying suceess that attended the experis
wents.  Varying climates will give varying
results, just as solar pays vary. o We bave
no doubt that many of the rich tints of
flowers of other climes could be made per-
feet in this coumvy by properly coloved
olasses to rival the palms ol the {ropics.
The subject opens a wide fiekd for experi-
ments that would vichly vemuneraie an en-
quiring and tastelul horticulturist.
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Bueansturrs 1N Sovrit America. Tisa
singular fact that the grain crop in South
Amerea buds fair to be as short as itis in
Lurope, thongh from causes quite different,
Chili, which” has been sending la
Californin and Australia for se
ing cut ofl' [rom the former iz

this year than usual, yet cot Y more
it was believed, than was in the
country.  Many shipmeuts were aceordingly
made 1o Australia before it was vtained

that it would be required at howve.  Flour hus
now advanced much i price, so that the
may be obliged to import it from California,
In Pern and Icvador there is o ity,
owing to various causes, one of which is the
refusal of the emancipated staves to labor,
In Eenador the price of Hour has. goue up to
$40 a burel.  Fortunate is it, therefore for
the world that the crop has been so abundant
in the United $tates that we hive enough to
make up the deficiency wherever it s
required, and leave enongh for ourselves.
Providence Jowraal.

—10:

CATTLE BREEDING.

It is stated in the London Quinterly R
that the effect of Siv Robert Veel’s tanfl’ m
abolishing the duty on the intrduction of live
stock into BEoglamd in 844, wus to revoln-
tionize the elwracter of Dutch und Danish
fuming. Before that event the pastures of
the two countries were ehiefly devoled todairy
purposes 5 but immediately after, < the far-
mers began to breed stock, and consequenily
turnips and mangel-wurtzel have been ereep-
ing over fields, where once the dairymaid
carricd the milking pail.”? ‘T'he Jutiand
beel is described as Deing especiaily savory,
and some of the animals ‘sent to England by
the Danes are acknowledued to be equal to
the Durham short-horns. ~ The Americans are
said 10 be the best customers of Great Britain
for faney specimens of stock ; and the prices
we pay them for bulls arc deseribed as
fabulous by the Reviewer, who iustances as
in point, the fact that an'.»\mericnn aave last
year a thonsand pounds for the eclebrated bull
bred by Earl Ducie, which by the way

" on the top.
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fortunately broke its neck ia the passage out
and that, for another from the smne breeder,
six hundred pounds was puid.

—_— ) ——
LOOK WELL TO THEFARM STOCK.

The Ohio Crlticator somnds o waromg
note to farmers in reference o the winter foed
for aninuals. Blieep, it is well known, prefer
“ roast meat to boilerk.®  "Phey do belterona
Jintle well mudnred food in o dry on than
on an abundauce of seeculem; unclibomted
arass in wet, Whethermatter generally
as bad as the following wonld %
are amabie fo say, bul the adv
safely followed :

One of the mozt observable foatures amongy
the live stock. in this seison of abandance, 18
the il condition in wlhicl they ave prog
for the winter,  The laxurind growth o
lias been at the expense of its nutricious quali-
ties, and every wi we oo, we find the
cattle, and more particulirdy the sheep  a
lean and often siekly eonditian 3 and when
we consider that very nuehiof the hay and
arain for pest winter's wse is o gond deal
damaged, we feel apprebensive that onr -
mers will sutfer great loss amaong their ani-
wials, unless they bestie thentselves. i time.,
Favm stock now, is even warse prepared for
the winter, than after the great drouth of last
year.

ice can be
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DBEST WAY T0 PRESERVE EGGS

Messus, Enrrors—Tn Sept. Mo, of Cultiva-
tor, G, asks some questions en ewgs, T can-
not answer all, as one ortwo are ditlieult: bu
T will state vy methad of preserving exos,

[ take o pine barrel. Gan okl fish bane
cleaned our answers very welly and putin the
egms when they are sound, frosh and clean,
[ ihen cover them with Jime water, made like
commen whitewash 1 the e setiles around
the egus, and the water stunds (n the top of
the line, (the coos all vader Iime)  Look at
the barrel onse in a while, o see i fourinches
of water, Jittle more or luss, ¢ < the whole,

I the water is all dried up. the lime gets hand |

and thay avediflien]t totake ent when wanted,
and yon bave to carry them somewhare else
to wash ofl the lime : so always keep water
This lime water must be madeat
least two weeks before you ponrit ou the eggs
or your eges will be boijed havd enongh to car-
ry in your pocket.

When Lam putting eews away for future wse,
T use a pine pinl o welthe lime inoand stand
it by the side of the bamrel w the cellar until
it is cold cuongh s then pour en the egas, and
fitl the patt again, and swhen it has been'stirred
two or thiree times and stod iwo or three
weeks, do as before, aud zoon fill 1 get
througt.,  Keepthe Is covered 1o keep
out all ditt, orthe e ook a poor dingy
color. _Be earefnl abuat this
water, and yoir will have ite eugs.

I cannot tell how leng they Svill keep, as I
never saw any spoil. [ have some that are
five years and a half old 25 good s they ever
were. 1 always presene in this way, and
have done so over thisty vears with perfect
suceess. 1 have seen people have egos all
spoiled, have heard them say they would nevér
put any more in lime water. If I
{ransport ¢ I bawel them with oats,
well shakon ieaded up. They
do well for n yage of two or three
weeks, but for daily nse at sen, for whaling
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