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is attributablo to the too genoral uso
of the light barness sire, il otler
words of the trotter, whereby straight
shoulderus and want of withers have
been perpotuaited, and the essential
points of the saddle or cavalry horso
wilfully bred ont. Thoy would undo
this ciror now, if they cold, an error
which has made for Canada and Kon-
tucky millions of dollars. But for
overy dollar we have made, a hundred
might have been made, if the fariner
would put his big half bred maio to a
thorough bred hurse. Ilis set ib nuire
ho Laid botter doomi to sterility. Bo-
fore closing I would say one word of
the failure of the English ofilcers ta
get the horses they .tt. Thoy must
sec oxactly the lie .s thuy do want,
tevery other man % .ai in tho ti euts of
Toronto. Maiy are still in the cont-
try, and to be bouglit, but not in To.
roito at regullation price.

Ouir saîddle horzsus have been brouglit
hero by middlemen, w'ho, pay, a* ai
rule, less than lte sui to %w hich tho
officers tire liimited. If expurieced
buyers hunt the concession lines aUnd
county towns for saddlo horse ait lirt
cost they are procurable. Aud if the
righut lioirse: catn bc got by other
people, it night trike the officer> that
their pa..t and preuent modus operandi
aro.capable of' inprovements I am
strongly of opinion that inuel of the
fault lies with tliemelves. BaL:DER.

Tho foregoing applios to Ontario. As
Io Quebec, the famiera here have not
the right kinad of mares, but il k asto-
nishing what saleable liorses a tho.
rouighbred staliion will getout ofovon
Common Cart maires. I.1 itt think
that this is the right way te breed
the saddle horso or hunter, still youa
get a very saleablo horse. Hlis defi-
cioncies are not apparent until he lias
bei pretty severoly tried, and, if not
a first chias saddle horse, or limiter,
ho will do for carriage work, or- work
on the farm. In Ontario, thero aro lots
of thorouglhbred horses, ail over the
country. Heroe weu have very few. OhIt
for a few good haekneys distributed
throughout the province of Quobec.

Yoirs trufly.
C. F. BouruILLIîa.

I think what pleased me most
among the live stock, was thu herd of
Guorneys of Mr. Greenshields Thero
are a splendid lot a long way the be.t
I have yet seen in this country. And.
yet, I believo that lie cau gui hardly any
one to buy his surplus bull calves 1! 1

The Bousehold,

SUGGESTIONS FOR BREAKFAST.

Fow women realize the importance
of a ood, well-cooked breakfast for
mon bofore starting on a day of toil.
By good, I do not menu luxurious, but
food plain. wholesome and nutritiou.
The averago breakfast is a slap-dash
affair, cookvd over the first fire, some
of tho food ovordone, toen the con-
trary, but with a hurried fAcling thtat
it mutit be served as soon as possible.
If porridge be served it will not boil
in less tihan one hour; this cuit bo
steamed the day before when the fire
isgoingfor cooking dinner, and enouglh
can h steamed to last severai times.
Toast will only take a few minutes, as
it is botter served as toon after mak-
ing as possible. Bacon Ahould bu fried
over a slow fire, or it gots liard.
Scarbled eggs over a slow fire-also,
or scorching will spoil thoir delicous
flavor. Pancakes muet be carefully

nixed, thoir ingredients proporly
neastred to ensuro success, and thon

cooked overa mioderato fire. Potatoos
require a full hialf-hour ta boil, and
one hour to bake. Raised bread and
buns are botter made the night before,
as they are someatimes slow ta riso,
and they aire just as nice warmed
over, or sulit open and toasted. Pop.
over gems and Graham muffins can bu
made within the hour-the oven will
bu the propor lieat when you have thom
itixed. Fili of any sort should bu
fried over a slow firo in p'enty of fat,
and beforo dishing the hard outerskin
remtovcd. Tei, coffée or chocolate
nust not ho hurried-the water muet

be boiling for al of then. Nover draw
tea vith any but boiling water, and
infuso for twenty minutes.t 1j Beefsiteak
will cook on a hot pan in twelvo mi.
ntes, keepiig it turned constantly.
Dish oi a hot dish witi a pat of but-
ter under it. Rico cannot bo boiled
under half an heur, and steamed it
wdl requite oune hour over a guod tire.
Apples vill bake in. half an hour.
Milk vill boil in tet minutes. These
are a few of the simple, wholceone
dishes that catn bu readily prepared,
and what a differience the proper pro-
parution does mako. A few sprigs of
parsloy, nint, ceolery. carrot or beet
leaves around the breakfast disies
inake so much difference in thoir ap.
potizing appearance. I have not mon-
tioned the large variety of cold monts
that can be sliced thin, nor the loft
over chicken that cau bu dipped in
butter, and fried in a covered pan with
flot fat. Wo havo all the materials
for the most luxurious living within
OuI control, for no tirst claiss hotel
could furnish more than montioned
hore. One or other should bu selected
for breakfast the night before, thon
thero is no delay 'n the morning. Lay
your table neatly vhilo the fire ie got-
ting warm, if yo have to do itis
yoursolf, thon when ail is rendy the
breakfast can be brought in hot and
tempting. Have your pitcher of milk
or cream in a cool place over niglt.
The appetites produced by fresh air
and a night's refreshing sieep will
vant no appetizer to do justice ta the

breakfast you have set before them.

Farmer's Advocate. (1)

DISH-WASHING MADE EASY.

A little insiglht into the science will
lighten the matter vonderfully. First
remove the food from the table ; thon
scrape overy dish freo from crumbs ;
empty all cups into a slop bowl; pile the
plates an the top af cach othor (largest
at the bottom); gather kuivos, gorkt
and spoons into a conveniont dish, and
convoy all ta the sink. Place agaullon,
more or oess, of hot, soft water iu the
dish-pan, add ta it a little soap, and
with a clean dish-cloth commence on
the glass and silver, ending with tins
and kettles. Throw out the dish-
vuter, rinse the dibh pan, thon rinso

ii hot water the glass and silver,
wiping dry. Place in the plates with
the cups and saucers, and turn hot
water over thei, thon place on a rack
ta drain and wipo dry as soon as pos-
si ble. One will be astonished at the fun
ofwashimg dishes iu this way, and
they will ho fished up so quickly
that you will wonder what has becomo
of thum.

(Cultivator.)

(l) Oh! 7 or 8 minutes for black and green,
but 30 minutes for Japan.-En.

(2) Our idea is that only (farners, &c.,
should eat iniucih breakrast.-Enr.

Swine. WHAT A GOOD 80W WILL DO.

PORK MAKING WITHOUT GRAIN. Ti R N.-Y,-is undoubtodly right
in its bolief as to some brood sows

F . S., Dehesa, Cal.-1. Can ho boing worth mnre than others. Somo
be grown oi boots, squashes, mangel- aro more prolifle and some aro botter
wurtzols. Alfalfai or clover? 2. Cau sucklers than othors and are more
they bu fattened on this feod at a profit kind to their young and to the person
without grain ? 3. What would ha the attending them. I think it is well to
best and most profitab'e way to feod useo good judgmont in solectirg sows
it ? 4. What is the best strain of hogs for broeding purposes. iy plan is to
to grow for the market - meaning 1olct one of good longth n deep up
thoso that will grow the largost on the and down through the bodyand carry.

at foed? ing the sito woll back to the quarters.
I also want one well rounded ont iu

ANs.-1 and 2. Hogs cau certainly hauts and straiglt on the back. I

bu raied with profit on Alfaîlfa and keep nono but purobred stock, uni
squashoe. A few yb:îu ago I was ranch- don t breed until tho Row will lie mie
ing in a remoto valloy in castora Utah. your old or -over whon slo drops lher
We wero entiroly solfdependent, as finit pigs. I want the latter to come
thero was no wagon rond-so tried to about the middlo of March and last of
niake our own incat as iar as practica- September-two littord a year.
ble. Our hogs were kept in a pon-- Hero is the incomo from a rogis-
owing ta searcity of funcing material tored l'oland China sow, beginiang
-and fed all summer on green cut March 20, 181I2, and ending March 2o,
Lucern or AlfalIa. This mado thom 1893. She had sovon pige each timo:
grow and thrive vory well. It would
have been botter could they have boon the first soven wore fattened and
on a Lucern pasture-not too large in killed January 1, 1S93, weighed 1,750
area-so that they could keep it down pounds gr*ss, and sold for 71 cont u:
pretty woll and eat it off whilo tender. $126.87 in al. The September pigs-
In winter we used to feed ouir stock even in nm r- ave etbut p n
hogs on cured Lucern hay. On. this Fcven in numbur-1 have yet; but ou
they kept in good thrifty breeding March 20, when ono year od tlheyl
condition. As we could not raise corn would weigh 700 pounds and could
or grain to vory good advantage on have been ,old a dozen times for $55,
thiusrancl,wofod lirglyonpumpkins so that the sow's incomo would be
an.d squa-ihes in the fall and Iound
that Hubbard szquashe;s would fattoî 1812687 x55,ora total of 8181.87.
the spring pigs very well and those This statement can bo vorified by aifi-
that were a year old even botter. 3. davits, but it should bo romnmbered
Yes; I beleve it would ho btter if that hogs were high last year and ne
sonie kind of dry food could have been high et. Take the same account at
fed along with the succulent--for ins- h y
tance, wheat middlings or chopped the prices recoived in years past and
barloy, cither of whviich should bu the result would bo quite different. As

ANOTHER PORTABLE FENCE.

cheap and abundant in California.
He-re in Ohio I raise immense crops of
pumpkins on which I feed sows and
pîga as long as they last. They aise
Lave free accusa ta a self-fueodor in
which I place 15 to 20 bushols ofship.
stuff - dry. They take courses of
pumpkins and ship stuff, as their appo
tite demande. Wo do not cut the
pumpkinse, or cook them, or do
anything at ail but hault them out a
wagon-load at a time. If cut, the pigs
will eat out the soft inside and the
seeds the tiret thing. I have nover
tried beets and do not know cortainly
that they would be good, but I believe
they would and advise an experiment
with them if thoy can ho raised
chcaply, as no doubt thoy can. I should
use the sweetost bets I could pro.
duce. These greon succulent foode pro-
duce pork of the best quality, and al.o
keep the swine in excellent health.
4. As to breeds, there is a difference,
no doubt. Personally I prefer the
Poland-China, but nu doubt the Jersey
Reds would Le good, and I have soon
a good cross of those two breods, con-
biming the good points of eah, and
being very prolific. (1)

Central, Ohio. J. B. WING.
(R.-N Yorker.)

(1) We have heard, from a most succesful
farmer in England, that manugels given ta
pre'gnant sows aiftor cause obution.-ln.

to the amount in dollars and cents, it
requires care and attention ta raise
two litters per sow cach year, and it
asio requires the samu to make the
pigs weigh 250 to 300 pounds at
January 1. when nine monthe of age.
It docs not pay any hog miser ta let
lais pige stop growing. I do net crowd
my pige, but I do not allow them to
squcal or root for food.

Somobody asked not long ago about
keeping old sows to breed : I keep
mine just as long us thOy do wCll ; ny
oldest one now whoso perfomances
are reported abov is five years old.
She has ninu fine pigs now, dropped
Ma:ch 19, 1893, and is due to farrow
again oi September 6. I can iandle
her liko a dog, sho is so gentte, and I
try ta have al my pige the samo, for
meat can ho put on a gentle faster
than on a wild pig. The exponditure
of noither timo nor money provunts
me from breeding ta the best I cau
find. This will apply ta ail kinds of
stock as well as ta hogs.

Miami County, Ohio.

DAntius RosS.
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