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dressod meat oxport trade by the
Dominion Government this year, there
shounld bo an even better demand for
fut oattle and sheop during tho coming
season, Feeders would do woll to
preparo for tho improved demand.

MISCELLANEOUS.

SHEEP NEED WATER.

A. C. H, Toronto : — ** Tho Iate
lamented Paul Pool, tho celobrated
artist, painted a picture ropreeenting
sheep drinking water in a dell. undor
tho shadow ot trees. The picture is
very protty., and tho subject vory
poetical, but the piece of art bhas been
critio'sed as being contrary to nature,
a8 most pooplo aro under the impres-
sion that cheop do not drink water.
Pleaso inform your readers whethor
or not sheop drink water in any shapo
or form outside of their ueual food.”

|[Sheop drink water just the same as
cattle or horses, when tho amount of
moistare in their foed is below the
demands of tho system. With cheep
the normal proportien of water to dry
food is abont §:1. Where sheop are
receiving green grass, roots, or other
succn'ent food, extra water msy not
be necessary, but whero the food does
not supply thenecded proportion they
drink large quantities We havo carried
hundreds of pals to sheep, especially
ewos suckling lambs. They alro drink
liberal'y in sammer when on dried
pasture, and when water is not sup-
plied thom whon needed their owner
suffers a finaucial loss by their failure
todo well1 " ¢ Farming"

On tho Dowans, near Brighton, Eng.
and all along the range of chalk hilly,

wo have often seen thesheep drinking | 8

from the car-ous dew ponds, which o
desoribed some timoe ago in the
Juurnal, but only in very hot weathor,
with tho ehort grass of tho Downs
parched up. In Kent, tho next coanty,
we never eaw atheop drink. OF courze,
when on fall turnips, neither chesp nor
ballocks drink.—Ep

WEAT BREED SHALL BE USED?

Imrroving a herd of cows—
Shorthorn sires.

Wo have been readers of your paper
for a little over one year, and it makes
us focl that wo shonld do better with
our cows thar we are doing. Oar herd
ar» mostly high grade Short-horne,
with two Jorsoys, and two pare bred
Short horns. We sell batter to private
customera in near by coanty town, at
an average of 20 ceuts the yesr round.
We raise onr calves—tho stcers for
beef, and hoifers for cows. The Istter
are ¢old as herd increasos to Eastern
buyers, mo:tly from Philadelphis, for
dairymen noar that city, who profer
cows with large flow of milk. We
have been usiog pure bred Short horn
sire for severa’ years. We mast pro
cure a different sire. Shallit bo a
Short-horn or nmot? Wo have been
thinking vory strongly of a pure bred
Holsto:n, and would like your adsice
as to the advantage or dieadvantage

makors, we do not not kaow of any
surer way of accomphishing the ends
thoy haveo in viow than to use such a
sire. If thoy do not know of such an
ammal, they have doubtless been think-
ing in tho right direction. Woadviso
them, however, before coming to any
conclusion, to count up the cest of
raising the stoers for beef, and when
this is done, they may conclude that
it will bo better to iook for a dairy
siro, puro and simple. In doing this,
they do not necossarily have to go
outsido of tho breeds named, but they
will bo likely to get as far as poesible
from the beol form.
(Hoard's Dairyman.)

If a “Dairy-Shorthorn” is \.vantod,
tho K Bros must go to the North of
Eogland for bim.—p. J. or Ag.

WAUGH, ON THE TREATMENT OF
IN-CALF COWS,

To what extent it will bo profitable
to feed chop or similar concentrated
food to cows is 2 matter veory largely
to be left 10 individual judgment. 1t
seems to me 8 very greal mistske for
apny farmer to put his cows on dry
otraw or hay that is very little better
than straw, when they dry up. A
hearty animal in good condition may
do with a less allowance of extra
feed, but it is a great delusion to
think that & cow in that condition
is idle. She is not only nurting an un-
born calf, sho is resting and bailding
up her own frame for the demand to
be mado on it during the milk souson,
and if in good heaith every pouand of
oxtra flesh 1aid on her will add to her
value at tho pail when the time comes.
A thin cow will often drop a woll
rown calf, but anyone who has
studicd the laws of nature will tell
you ihat Nature's great effortisto put
all witsl force possible into the now
lifo of plant or animal, and if the calf
is strong and the dam poor in con-
dition #ho may eat a lot of good foed
afterwarde and msko vory poor profit
from it.

MILX AND BREWERS' GRAINS,

With reference to tho question of
tho milkmen of the island feeding their
cattlo on brewers’ grains, it is to be
remembered that a goodly number
use peas and oats exc'n-ively, which
prodace a much saperior milk. These
mon complain that they appesr to
bave been lumped in with thoso who
uso brewers’ grains, whichis a cheaper
food, and which, though it produces a
Iargor supply, does nut make natritive
milk. Peas avd oats constituto the
best food for cattle, and those who
azo this food fied tho'r miik in great
demand. It is richer, stronger snd
more healthfal, and can bo eauly dis-
tingaished from the muik preduced by
brewers’ grains’. Mr Thomss Hannabh,
tho well known milkman, who ases
peas and oats, exclusively, saya that
this food, besides hejog desrer, pro
daces leoss milk than brewers' grains.
It is very much better, of oconrso, but
thoy canonly got tho eame price for it.
The milk inspoctor, when he takes
samples (an always tell the differenco
botween tho two kinds. While naither

of the cross with our herd for oar par- | he nor those whu aso the bstter food
pose. We want a good cow while wojdosiro & highor price, they think there

vse hor, and one that will sell woll,

and at tho same time steers that will

make good beef.
Alexandris, Pa. K. Bros.

choald bo rome recoguition for thoso
who are trying to keop ap the milk
standard. ‘I eecioasly qacstion, said
Mr. Hannab, ‘whether tho gentlomen
who havo pronoonced in favor of

If theee inguirers know for a cer | browers’ grains, wounld like to have

tsinty of any Short horn bull that can | their children reared apon the milk)

l

trace through both dam and sire to
cows that wore satisfactory as butter

which brower's grains prodace.’
Witness.

Woe do not suppose any ono is so
ignorant as to holieve that the pooror
milkman feods his cows on grains
alone, They are only uso as 8 suceu.
lent addition to more concentrated
foods.—Ebp.

THE DRYER AND MOULDER.

How to nso—Q@ranular batter—12
of water—No pressure or
friotion.

I bave had opportunitios of seeing
the work sand tho results achieved by
the new ‘‘dryer and moulder "—Brad.
ford’s invention—and consider it, to
say tho least, a vory remarkablo ma
chine for use in the batter dsiry.
It appears to me likely to do a good
deal towards disestablishing the butter
worker in many of our best dairies,
whoso butter finds its way into the
best establishments in tho country,
and it denotes a distinctly new depar-
turo in the art of butter msking. Per-
sonally, I have no longer any doubt as
to the preferableness and suporiority
of butter manipulated in Bradford's
dryer and moulder, for it has not been
crushed or braised in any way after
leaving the churn. The cream is
churped in the ordinary way, aud the
batter is washed in the granular state
and immediately brined. Aftor rest-
ing half an hour in the brine, it is
ludled oat - still, of course, in the
gravularsiate—and potinto tin moulds
that aro lined with muslin. The
moulds are arranged arounnd the inner
periphery of a wheel that is made
to revolve at a high speed. As the
wheel revolves, tho superfluous wet
ness flies ont of tho batter in the form
of spruy, and the butter can bo made
ssdry as you like. Batter in good
condition should not contsin wmore
than about 12 psr cont of water, and
this machine easily reduces the wet
ness down to thi« percentage in about
90 seconds. The moulding of the
butter is simultaneously done, and
within two micntes wo bhave our
pounds and balf pounds of batter
ready for tho table, or fit to keep any
reasonable time. Used at once, or
kept a week, thero is eomething
winning and delightfal which 1is
seldom, if ever, found in butter thst
has been subjeoted to pressure and
rabbing. It 1s still perfectly gravular,
thoogh compacted into pounds and
half poands, as the ca-e may bo, and
it bresks across freely ander gentls
pressure, and withoat the aid of s
kmfo to cat a ha'f inch gash ass
atarter. Its oohesive state is some-
thing liko that of a slightly compress-
ed ball of tolerably dry apd fresh
snow. Ido not, howerver, mean that
this granalar state is the svwsthing
* wminming snd dehghifal * aiready
alluded to, but rather that in the
aroma undor tho nose, and tho flavor
on the palate, there isan indescribable
attracuon which is not othorwise
founnd in batter. For 1his and other
reasons I am ander tho impression
that batter made in this way, com-
pletely withoat any working at all, s
destined to win its way woll apd)
quickly with people who wish to eat
buttor :a the very pink of perfection.
It is to some smasll extent crumbly;
that 1s to say, 1t is still nular, {reo
to bo essily cut or broken. In uso,
howover, 1 find no objection to this
mechanical condition of the batter,
bat consmder it an sdvantags rather
than & drawback.

I havo said that tho batter granales
are ledled out of the charn and put

jinto the moulds, dripping with wet as

they are; and it may bo supposed
that the moulds will hold more or less
than ajpound or a half-pound, as tho
cago muy ho. Woll. this deponds on the
dairy maid. A littlo practice will
onable any por-on of average intol-
ligence to gaugo the quantity of batter
put into oach wmould, gange it
within half an ounce of overweight in
each mould. And this oxtra half
ounce to the pound is what all dairy-
masids allow for loss of weight before
the batter is marketed. On the other
hand, it is easy to adjust each ponnd
or half pound of batter after it comes
out of the mould, if need be to do so.
—J. P. Sauepoxn, in Agricultural
Gazette.

The Farm.

HOPS.,
(C’oncluei.ed).

When picking time arrives if _ou
havo only one kind of hops in your
yard, you will find it difficnlt to get
them all picked in time, unless yon
begin the very instant theyareready ;
not befors, for the reasons we mention-
cd last month. In England, each yard
is, gonerally, planted with three sorts,
which are to chosen as to ripen succes-
rivoly—here, if you do not arrange be-
forehand to have plenty of pickers, you
will get into trouble, &8s you will pro-
bably restrict yourselves to one kind.
The proprietor shonld have nothing to
do with the maousl laboav of picking 3
it will tske alit his time to superintend
the pickers, to see that they pick
clean, do not pnt any leaves into tns
bin, and do not waste their time in
chattering to each other ; foralthough
we pay 80 much & bushel for picking
in Bogland, here, it will probsbly
have to bo dono by the day. A penny
s bushel used to be the price for a
good crop ! In this comatry, as the
hands are not ascustomed to the work,
you may think yourzelves fortunate if
you get it done for 6 cents. And that
remiuds us that the poles, here, are
much too heavy and olamsy ; not so
grest s trouble, one wonld think, to
choose them with a little cave at first.
It is not in poling the hills that the
snnoyanca is felt, butin the hurried
work of harvesting. Bins should be
large enoagh to taks a cloth fora
woman and two or three children to
pick into ; tho poles, with the bines
on, aro laid on the bip, and as eoon ag
the hops are off, tho bines shonld bs
strippod from the polcs, a5 thuy hold
wet and rot the poles. You will soon
soe how 1mportant these apparently
tnivial matters are in connection with
sach expensive articles as poles are,
even in this well-wooded country. The
poles a2ro drawn out of tho ground
by means of a stout hifarcated tool
called, if wo remomber nightly, a A%p-
dog, the bines beoing first cut noar the
ground. A two pronged fork with very
short, thick spinesis about thing, with
a boss bohind to assist the leverage.

Drying—How the hops dried on
euch kilus 83 wo have seon in the
EBastern Townships eacapeimary wo
caznot tell. Oniy s1x, or at most soven
foet, from tho fira to the canvas is
often seon, and hardly any draught;
tho hops are rossted, not dried, snwsuch
klns. Take a good malt kiln for yoar
model: 11 foot beiwoen tho fire and
tho kila-head, i. e. tho cloth on which
tho hops lio ; and tho height of the
cowl, 18 to 20 feot abovo the olothl
Foar pipes, say, 3 inches in diametor,
shoula pass through the oloth into the

kov air chamber below, and stand



