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owing to the introduction of the system of ro-
tation of erops, 1o the keeping of a very lurge
amount of stoek upan the farm for the pro-
duction of meat, .and the application of these
manues to a limited extent of arable land,
the amonnt of corn praduced on the same ex-
tent of fand in Engliud, ascompared with the
majority of countries on the continent, is at
least double, and in many cases treble ;s so
that the much smatler extentof and produees
the same goamity of com.  Now, the whole
of these several operations singularly hang
together,  They are links of a chain of pro-
coedings whieh can searcely be disassoeinted,
and it would be extremely difficult, I have
olten thonght, for a French proprictor, in
some remote part of Franee, 1o0.change the
sy=lem upon which they are now proceeding,
10 introduce horses instead of cattle, and o
feed his stoek simply for the meat-market.
ven sinee they have intvodnced railways
into Franee it would be very diflicuk for him
to do it aud we certainly owe a very large
amonnt of our suc at least of the rapidity
with which we have introduced this systemn
in this country, to the laet that we have
markets g0 near at hand, that we have snch a
dense popalaiion, that we have such a little
distance o carry ourmilk and butter especial-
Iy, and that to a very laree extent the farms
of Eungland ean be dairy fitrms, and where not

50 catt with such ease and advantage he meat
furms. 1t would be mere ditlienlt to bring

abont this system in France 5 but so strongly
are the thinking men of France convinced
now of the wreal advantages of the system we
pursue, that'in the eourse of years | have no
doubt whatever, wo shiall see the English sys
tenn wapidly introdoced more and more over a
areal part of the continent.  You perccive
that we have valued onr cattle ehiefly on ac-
count of the mifk and the meat they produce,

“and we have disearded that which 15 the least

raluable portion of the contribution that the
auimal can wake o the wealth of the coun-
try, and that is its labour, in respeet to caftle
which are fud upon fanns; and we have
valued less the fecee of the sheep than we
have the meat, and the result is that the
whole moneyed produce of the farms in Eng-
Iaud, on the good farms, is nearly fourfold
that of the smne extent'of land—even of bet-
ter land—in France. " 1 conneet these facts
very much with the toast I have the honour
to propose you, amd for this reason, that T
think @ very large part of the suceess of the
agricnlture of England has been owing o the
good feeling which has subsisted between
the proprietors and fenantry of the whole of
Lagland, to the extent to which the gentry of
Lugland have Jived among their tenantry,
and been ready to assockate with theny in such
meetings as the present, and their readiness
1o pay close personal attention to the improve-
ment of their ‘estates, of which we lave ha
siteh noble examples as Mr. Coke of Norfoll,
the late Lord Leicester, the present Duke of
Besdiord, and many others whose names |
night enumerate as exmnples of a° class of
proprietors. who have spent their time, for-
tunes, and talents which would have made
them probably statesuien of the highest order,
on the impovement of their estates and the
welfare of their tenantry. 1 believe these re-
snlts are to a very great extent owing to the
attention the gentry have paid o the improve-
ment of therr estates, and likewise 1o the
eneryy. skill, and cuterprise of such men as
Mr. Bakewell, the Bhnans, and others, who
have especially devoied themselveto the iw-
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provement of the different breeds of catile in
this country and the introduction of right
prineiples ol eulture,
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LEvenry PANILY SHOULD HAVE AN AGRICUL-
rurar Paven, It is worth move than it costs
simply for edncational purposes. Parents
have hardly a right to deprive their families
of its advautages in these times, Children
will learn more, asthey go toand from school,
10 drive the cows 1o pasture, or pick berries
by the way, if their observation is quickened
by what they hear there parents read or talk
over from the agriculrural papers; and when
they form habits of reading for themselves,
such reading 15 both safe and useful. ~ Reader,
il yonr neighbor has no agricnltural paper,
persuade him to take one. Iven if he is
poor, he ean better afford to take one than to
do without it ; for if he 1akes one, his ehildren
will be likely to be better oll—to make a
wood home for themselves, and may be for
liim in obd age. N
all will need to know sumething of the garden
and orchand at Jeast; and we advise no parent,
who feels that he may sometinme be dependent
upon his children, to bring them up without
the means of instruction in rural economy,
it shonld be regarded as essential in the
education of any child, male or female,

American Coltton Planter.
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THE HOUSEKEEPER.

Buattermill—It is_not genecrally known
that Luttermilk can be used forinany purposes
in domestic afliirs; and in consequence it §
often thiown away or givea to pi Now
butter-milk as a drink is cooling and moist,
the best remedy for a hot thirsty. stomach,
woorl for homrseness, excellent in’consmmnp-
tions wnd fevers, and also for constipation of
the bowels.  When stale and sour it may be
used in combination with bi-carbonate ol soda
for the making of bread, pastry, &e. The
bread, buns, and rolls made with it we ex-
cellent, keeping moist and good mueh longer
than those mide with yeast.

Tea Cake. — Take of white fiour, two
pounds ; bi-carbonate of soda, quinterof an
ounee ; sugar, Lwo ounees ; butter, two oimees;
sowr buttermilk, twenty ounces, or one piut.
Rub the soda, sugar, and botter well into the
flour, and mix with the -buttermilk ; roll omt
and ‘make into cakes, of any conveniont size,
and bake in a moderate oven twenty minutes,

Laencheon Cake—Take of white flour, one
pound 3 bi-earbonate of soda two drachn
sugar, three eunches 3 butter, three oune
sour battermiil, half-a-pist, or ton onr
Mix as above, aud buke ina quick oven, in
@ tin one hour.

Seolehe Buns.—Take of white flonr, two
potnds 3 bi-earbonate of zoda, two diachms
sally quarter-of au-ounes 3 sonr battermilk,
one pint or twenty ones,  Mix aud bake the
sunie as for fea-vike,

Plum Cake. — Tuke of fine lioor, one
pound 3 bi-carhonate of soda, two drachms :
currants, fonr onne 25, two § sugar and
butter; each three ornees ; sonr buttermilk,
half-a-pint, or ten ounces. Mix the flour,
soda, currants, sugarand butter well tegether,
then beat up ths eggs and mix with the but-
termilk, Mix the whole together and bake
a tin one hour and a quarter. ‘

Pastry for Tarts, ¢.—'Take of fine flour,
one pound; bi-carbonate of soda, two
drachms ; batter, six ounces ; buttermilk
enough to bring it to the consistence rer}uirqd.

Wl will lave farms 5 bat-
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This paste is much superior to thut made in
the commen way.

7o cure Heams.—The following method of
curing hams has been found most successful-—
the flavour is delicious and the meat tender
and juicy.  With six onuces ol saltpetre rub
over the ham or hams, and so lel them re-
main twenty-four hours. Then boil two quarts
of strong okl beer with one pound of brown
sugar, halt a pound _of bay salt, and two
pounds common salt.  Pour this beiling hot
over the hams. Tum them every day for
u fortnight, after which smoke or dry in the
usual way. The above is sufficient for forty
pounds of meat, and may be used again 1f
boiled up with a little fresh salt, and a little
more beer.

Another Way. —(The quantity given is
sufficient for from twenty-five to. thirty
pounds of meat.) Bay salf, one pound, com-
won salt, one pound and-a-half, saltpetre, two
ounces, black pepper, two ounces. ~ All to be
finely powered, well mixed, and made thor-
oughly hot.  With this mixtare rub the hamns
over, tuking care that every pait is touched.
So let them lie four days, turning daily, and
vubbing till the whole of the ingredients have
runtto brine, then it is to be poured over each.
After four days, pour over one pound and-a-
half of treacle. Turn and rub twice a-week
for a month, lading up the pickle and pouring
it over; after this, fay them in cold water for
wnight. , Afterwards hang them in a ¢him-
ney, where a wood-five is constantly kept,
Wilen the bams are 1o be dressed, put them
into cold water over the fire 3 but do not soak
them. ~ Where sca-weeds are accessible,
bacon and hams lung over the smoce of
dried sei-wecds, acquire a rich and delicions
fiavor, -

I'resh hay is very nseful in preserving salted
aneat from rust, A hay-band may be twisted

round each article, an:d the bacon flitches or .,

other anticles be laid iua box on a bedding
of fresh hay, A layer of hay also above
each layer of meat, and one at top of all.
Close tightly amd keep in a dry warm place.
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CANADIAN MANUFACTURES.

Tvery possible encouragement ghould be
aiven to dowmestic manufictures in Canada,
that conld be made from onr raw produée, {or
our own use. Agricultural implemeuts of
every description, should” be of Canadian
make. We do not advoeate, however, that
we shonld make use of inferior implements
Lecause they were of Canadain manufactore,
in prefercuee to superior implements of other
eonntr There is no necessity for this, as
we nuay have the very hest models, and we
have excellent materials and workmen. We
shonld not purchase low priced implements
for their cheapness, because such are gener-
aliy uniit to execute work properly, and from
their being made of unsuitable materials, and
too slight for their work, they are the most
expeusive implements a farmer ean purchase,
however low the price. o
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SUMMER FALLOW.

Lxecuted in a proper mauner, from the
conmencement to the end of tlie process, is
an excellent means of improving: the soil,
particularly in heavy clay land. ~ There are
not any better means of cleaning the land of
all weeds, of mixing and pulverising the soil,
of ploughing to the depth required, and of
straightemng the ridges, if prcvigua ¢roaked,
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