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OcroBrr 1,

is attributablo to the too general uso
of the light harnoss sive, in othor
words of the trotter, whereby straight
shouldors and want of withers have
been perpotunted, and the essentinl
pointa of tho saddle or cuvalry horso
wilfully bred out. Thoy woulid undo
this error now, if they conld, an error
which has made for Canada and Kon-
tucky mullions of dollws. But for
overy dollar we have made, a hundred
might have been made, if the farmer
would put his big half bred mato to a
thorough bred horse. His sctub mave
he had botter doom to sterility. Bo
fore closing I would sny onoe word of
tho fuilure of the English ofticers to
get the horses they -«nt.  Thoy must
seo oxactly the L s thoy do want,
{every other man . i1 in tho stieots of
Toronto. Many are still in the coun-
try, and to bo bought, but not in To-
ronto at regulation prico.

Our snddle horses have beon brought
hero Ly middlemen, who, pay, as a
rule, less than the sum tu which the
officers aro limited. If exporionced
buyers hunt the concession lines and
county towns for saddlo horse at first
cost they aro procurable.  And if the
right lorses can bo got by othor
people, it might strike the officers that
their past and present modus operandi
ave Lapablo of improvemonts 1 am
strongly of opinion that much of' the
fault lies with thomselves. DBREEDER.

Tho foregoing applies to Ontario. As
to Quebee, the farmers here have not
tho right kind of mares, but it is asto-
nishing what saleable horses a tho-
roughbred staliion will get out of even
common cart mares. [ do not think
that this is the right way to breed
tho saddle horse or huntor, still you
got a very saleablo horse, 1is defi-
cioncics ure not apparent until he has
been pretty eeverely tried, and, if not
a first class saddle horse, or huuter,
he will do for ciuriage work, or work
on tho farm, In Ontario, thore ave lots
of thoroughbred horses, all over the
country, Here we have very few, Oh!
for afew good hackneys distributed
throughout the province of Quebee.

Yours truly.
C. . BouruiLrize.

I think what pleased me most
among the live stock, was the herd of
Guornseys of Mr, Greenshields Thero
aro a splendid lot a long way the best
1 haveyet seen in this country. And.
yet, | believe that he can got havdly any
ono to buy his surplus bull calves 1)

The Household.
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SUGGESTIONS FOR BREAKFAST. |P

Fow women realize the importance
of a good, well-cooked breakfast for
men before starting on a day of toil,
By good, I do not mean luxurious, but
food plain, wholesome and nutritious,
The average breakfust is a slap-dash
affair, cooked over the first fire, some
of the food ovordone, come tho con-
trary, but with & hurried feeling that
it must bo served as soon us possible,
If porridge be served it will not boil
in less than one hour; this can be
steamed the day before when the fire
isgoing for cooking Jinner, and enough
cun be steamed to last several times,
Toast will only take a fow minutes, as
it is better served as roon ufter mak-
ing as possible, Bacon should bo fried
over a slow fire, or it gets hard.
Scrambled eggs over a slow fire-also,
or scorching will spoil their delicious
flavor. Pancakes must be carcfully

mixed, theoir ingredients properly
measured to ensure success, and then
cooked ovor a moderate fire. Potatoes
require a full halfhour to boil, and
ono hour to buke. Raisod bread and
buns ave botter mude the night before,
as they aro somotimes slow to rise.
and they are just as nice warmed
over, or svlit open and tonsted. Pop-
over gems and Graham muffins can be
made within tho hour—tho oven will
bu tho proper heat when you havo them
mixed. Fish of auy sort should be
fried over u sluw firo in p'enty of fat,
and beforo dishing the hard outerskin
romoved, Ten, coftfee or chocolate
must not be hurried —tho water must
be boiling for all of them. Nover draw
ten with any but boiling water, and
infuso for twenty minutes.i1) Beefsteak
will cook on a hot pan in twelve mi.
nutes, keeping it turned constantly.
Dish on a hot dish with a pat of but-
ter under it. Rice canuot be boiled
undor half an hour, and steamed it
will require one hour over a good fire,
Apples will bahe in half an hour.
Mitk will boil in ten minutes. ‘T'hese
are a fow of the simple, wholesome
dishes that can bo readily propared,
and what a difference the proper pre-
paration does make. A few sprigs of
parsley, mint, celery, carrot or beot
leaves around the breunkfust dishes
muko so much difference in their ap-
petizing appearance, I have not men-
tioned the large varioty of cold meats
that can be sliced thin, nor the left
over chicken that can be dipped in
butter, and fried in a covered pan with
hot fat. We have all the materials
fur the most luxurious living within
our control, for no first class hotel
could furnish more than mentioned
hore. Ono or other should bo selected
for breakfust the night before, then
theve is no delay in the morning. Lay
your tablo neatly whilo the firo is get-
ting warm, if you have to do this
yourself, thon when all is rendy the
breakfast can be brought in hot and
tempting, Have your pitcher of milk
or cream inu cool place over night,
The appetites produced by fresh air
and a night's refreshing sicep will
want no appetizer to do justice to the
breakfast you have sot before them.

Farmer's Advocate. (1)
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DISH-WASHING MADE EASY.

—

A little insight into the science will
lighten the matter wonderfully. First
remove the food from the table ; then
serape every dish freo from crumbs ;
empty all cups into a slop bowl; pile the
lates on the top of cach other (largest
at the bottom) ; gather knives, forks
and spouons into u convenient dish, and
convey all to the sink. Place a gullon,
more or less, of hot, soft water in the
dish-pan, add to it a littlo soap, and
with a clean dish-cloth commence on
the giass and silver, ending with tins
and kettles. Throw out the dish.
wuater, rinse the dish pun, then rinso
in hot water the glass and silver,
wiping dry. Pluco in the plates with
the cups and sauncers, and turn hot
water over them, then place on a rack
to drain and wipe dry as soon a8 pos-
sible. One will be astonished at the fun
of washing dishes in this way, and
they will bo finished up so quickly
that vou will wonder what has%ecomo
of them,

(Cultivator.)

{1) Oh! 7 or 8 minutes for black and green,
but 30 minutes for Japan.—Eb.

{2) Qur idea is that only Yfarmers, &c.,
should eat much hreakfast.—~En,

Swine. .

WHAT A GOOD S80W WILL Do.

PORK MAKING WITHOUT GRAIN.| Tyux R N.Y, is undoubtedly right

F. E. 8., Dchesa, Cal.—1. Can hogs
bo grown on beots, squashes, mangel-
wurtzols, Alfalfs or clover? 2. Cau
they bo fattened on this feod at a profit
without grain? 3, What would ba tho
best and most profitable way to feed
it? 4. What is tho best strain of hogs
to grow for tho market — monning
thoso that will grow the largost on the
least foed ?

Ans.—1 and 2. Hogs can_certainly
bo raised with profit on_ Alfalfa and
squashos, A fow yoare ago I wus ranch-
ing in a romoto valloy in eastorn Utah.
We wero entirely solf-dopendent, as
thero was no wagon road—so tried to
make our own meat as far us practica-
ble, Our hogs were kept ina pen--
owing to scarcity of fencing material
—and fed all summer on green cut
Lucern or Alfulia. This mudo them
grow and thrive vory well, It would
have been better could they have been
on a Lucorn pasture—not too large in
area—so that they could keop it down
pretty well aud eat it off whilo tender.
In winter we used to feed our stock
hogs on cured Lucern hay. On, this
they kept in good thrifty breeding
condition. As we could not raise corn
or grain to vory good advantage on
this ranch, wo fod largely on pumpkins
and squashes in the fall and found
that Hubbard squashes would fatter

the spring pigs very well and thoso,

that wero a year old even better, 3.

Yesy 1 baliave it would be better if
somo kind of dry food could have been
fed along with tho succulent—for ins-
tanco, wleat middlings or chopped
barloy, either of which should be

in its boliof a3 to somo brood sowsy
| being worth more than others, Somo
{ aro more prolific and some arvoe botter
suciklers than others and are more
kind to their young and to tho person
fattending thom. I think it is woll to
I uso good judgmont in seolecting sows
t for broeding purposes. My plan is to
t roleet ono of good longth nml) deop up
land down through tko bodyand carry-
ing tho sizo woll back to the quarters,
[ also want one well rounded out in
hams and straight on tho back. T
kecp none but purebred stock, and
*don't breod until tho sow will be one
your old or-over whoen sho drops her
firat piga. L want tho latter to come
about tho middlo of Mareh and last of
Septembor—two litters o year.

Hero is the incomo from a regis
tered Poland China sow, boginuing
M.rch 20, 1892, and onding March 20,
1893. Sho had seven pigs each timo:
the first soven wore fattencd and
killed January 1, 1893, weighed 1,750
pounds gruss, and sold for 7} conts o:
$126.87 in all. The September pigs—
eeven in numbor—I have yot; but on
March 20, when ons yoar od theyl
would weigh 700 pounds and could
havo been .old n dozen times for $55,
so that the sow's incomo would be
1812687 x 8§55, or a totul of 8181.87.
This statement can bo vorified by afli-
.davits, but it should be remembered
that hogs wero high last year and are
high yet. Tako the same account at
tho prices recoived in years past and
. the result would bo quite difforont, As
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ANOTHER PORTABLE FENCE.

cheap and abundant in California.
Here in Ohio I raise immense crops of
pumpkins on which I feed sows and
gigsas long as they last. They also
ave freo access to a svlf-feoder in
which I place 15 to 20 busbels of ship-
stuff — dry. They take courses of
pumpkins and ship stuff, a8 their appe
tite demands. Wo do not cut the
pumpkins, or cook them, or do
anything at all but haul them out a
wagon-lond at a time. If cut, the pigs
will eat out the soft imside and tho
soods the first thing. I have never
tried beets and do not know certainly
that they would be good, but I bolieve
they would and advise an experiment
with them if thoy can bo raised
cheaply, as no doubt they can. Ishould
uso the swecotost boets I could pro-
duce. These groen succulont foods pro-
duce pork of the best quality, and al-o
keep the swine in oxcellent health,
4. As to breeds, thero is a difforonce,
no doubt. Personally I profer the
Poland-China, but no doubt the Jersey
Reds would be good, and I huve soon
a good cross of theso two breeds, com-
bining tho good points of each, and
being very prolific, (1)
Central, Ohio.
(R.--N. Yorker.)
(1) We have heard, from a most succesful

farmer in England, that mangels giycu to
pregnant sows aftor cuuse obution, —Eo.

J. E. Wina.

to the amount in dollars and cents, it
requires care and attention to raise
two litters per sow each year, aud it
also requires the same to make the
pigs weigh 250 to 300 pounds at
January 1. when nine months of ago.
It does not puy any hog raiser to let
his pigs stop growing. I do not crowd
my pigs, but I do not allow thom to
squeal or rout for food.

Somcbody asked not long ago about
keoping old sows to breed: I keep
mine just as long as they do well ; my
oldest one now whose perfotmances
aro roported above is five yems old.
She has nine fine pigs now, dropped
Maich 19, 1893, and is duo to farrow
again on Soptembor 6. I can handlo
her like a dog, she is to gentle, aud I
try 1o have all my pigs tho same, for
meat can bo put on a gentle fuster
than on a wild pig. Tho expeuditurs
of neither timo nor monoy provents
mo from breeding to the best I can
find. This will apply to all kinds of
stock as well as to hogs.

Miami County, Ohio.

Dartus Ross.
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