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Light and Butter.
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was surprised to observe
cheeses in the full light of a
window were considerably darker in' color
than those not so exposed, Similaly on
the face of the outside of one of the cheeses
exposed to the light the colorhad changed
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to quite a deep yellow, quite deep ugh

® tested at the station compared with those

volved ; that is to say, the work paid best
where it was thoroughly done.<[Garden
and Forest,
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Inoculating the Soil.
The Alabama Experimental Station has
made in in lating "' the

soil with tubercles that are peculiar allies | -
- of the leguminous plants,  Germ fertiliz-

: ers were purchased in Gernfany, and they
greatly increased the yields of all plants

not treated. Canada field peas gave an
incrense of 138 per cent. ; hairy vetch, 89
per cent, ; crimnson clover (young plants),
146 per cent. ; but Lupins gave no increase,
Soit from a field where a given leguminous
plant bad been fully grown pr
excellent material for inoculating other
soils, Inoculation of the field on which
alfalfa was grown gave an increase in the
first cutting of hay of 336 per cent. These

for high-colored butter, while the newly
cut surface was of the original light shade
of an uncolored cheese. Thia isa conform-
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in color very much, and as the light fell
directly on the butter, the shade was very
much darker than when it glanced on it
only, or where the butter was quite in-the
shade., The effect of the light on the
cheese s quite conspieuous ; the deepened
color penetrating into the ch for some
lttle distance as the light has been able to
sffect it. In my long practice as a butter

maker, I have beett careful to keep the

unfinished . butter in the dark, so axto
avoid the mottling effect of the light on
1t, dite to the direct of indirect action of
the light.—[Correspondence Country Gen-
tleman,
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Thinning Fruit.

In & paper on fruit, recently read
before the Hudson Valley Horticultural
M,M&ha.laqmum
of experiments in thinning fruit on apple
trees, In the first experiment two heavily
frujted Baldwin trees were selected, and all

exper that it is an ad-
vantage to take soil from one plot or field
for inoculating another, provided the soil
was from a field on which'a vigorous crop
was grown of the plants desired.
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The Pumpkin.

There is no crop reqtiring so little labor
that pays so well as pumpkins. There is
always a market for them in city or village
st prices much higher than pumpkins are
worth for feeding to stock. Vet it is a
bulky crop to handle, and unless there is
& near market it may pay better to cut
them up and feed the crop to stock. Re-
move the seeds always, as they'are power-
ful diuretic, and when fed to cows will ex-
cite the urinary organs far toé much:
Boiled pumpkins with a little cornmeal or
whole corn boiled with them make a miuch
tetter feed for fattening hogs than will
whole corn. Fimally, the old-fashioned
pumpkin pde, which the sons of New Eng-
land have made famous throughout the
land, is an institution for which nothing
can be dully Some
may say that squash pie is richer ; but it
Incks the distinctive pumpkin flavor, and
canpot replace it to any onme who was
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Kabitutad

thie kitotty, wormy, and otherwise inferior
fruit was cl'on‘ol‘\hemfn, leav-
ing but one fruit of & closter. Of ‘market-
able fruit the thin tree yielded ¢ 4-§ per

-cent. more first grade, and 4)4 per cent.

Tess second-grade fruit than, the unthinned

“tree. Six Baldwin and six greening trees

were ‘used in the second experiment.
“Iliree trees of each kind were thinned by

‘ taking off all the poor fruit and leaving the

fruit on the trees at least four inches apart.
gave 26 per cent. less of marketable fruit,
‘but 23 per cent. more of it' graded No, 1
than of the fruit from the unthinned Bald-
wins, - Or, differently stated, although the
unthinned - trees ‘carried above a fourth

yielded one and a quarter bushels less No.
1 fruit than the thinned trees. With the.

eenings this difference wis even more
wﬁ. for the thin greening trees on ant
average produced two and one-guarter
Whmﬂo.tfmlt tham the unthinned

%me’u‘wm‘ fsed in

, they actually each

the third test. On one tree the fruit was bty

I feel like a new woman, and I would like
all sufferers to know just what thisgrlut
medicine has done for me.”

ught up to Hke puinpkin pie, —( Ameri-
can Cultivator,
Lt

Would Not Consent|

To Be Operated On at
the Hospital.
The Lady Uses Paine’s Celery
‘ Compound and is Cured.

(7771 15
“Qut of the frying-pane

into the fire.” Take care that you don’t go
thag way, when you try to make your
washing easier. Better be sure of what
you're doing.

Get Pearline, the original washing-
compound, the best-known, the fully-
proved. There are plenty of imitations
of it. But even if they're not dangerous
—and some are—they're not
e vesd '

e us perly,
i = farther, does mogemwor ’g::t
"saves more wear, than anything else that’s
safe to use. 53 ’
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9 let SURPRISE SOAP do the labos
Don t WOfk!-mm it'sthe wayto wash Clothes
e e (without boiling or scalding), gives
the swoetest, cleanest clothes with the least
work. Follow the directions on the wrapper.

OGILVIE'S
Hungarian Flour.

w

THIS FLOUR is the Highest Grade made on"this Continent.

No other Flour will make as much bread to the barrel.
* Bak make 150t d loaves from one barrel of Ogilvie’s Hungarian,
THE PRICE is now s6 near that of Ontario flours, that you wonld lose

mdnéy by buying any other. 3
I’% AB%O&BS more water than any other known flour ; therefore, the
bread will kee&moin longer.
HUNGARIAN is made from No. 1 Hard Manitoba Wheat (acknowledged
the best in the world), and scientifically milled by the latest improved methods.
MANITOBA WHEA'T contains more gluten than any other wheat,"and
luten is the property in the wheat which gives strength, and is much more healthful
ﬁnn stdrch, which is the principal element in winter wheat,
ARE YOU using Hungarian in your home? If not, give it a trial, and you

will soon become convinced that it is the best and most wholesome fiour that you have
ever used, !

THE BEST PUBLIC

3 % PUE try t:ooke;f in Mongul use nothing bat Hun-
garian for as it makes the very stry, if you will only use enough water.
FOR READ use more wnter&n with any other flour. gi“vxéitﬁmeto
absorb the water and knead it thoroughly ; set to rise in a deep pan, and be sure your
sponge is soft enoufh. i

IF YOU follow the above directions you will have better bread than it is
ossible to get out of any other flour.

Agent for the

J-S. HARDING, St. John, N. B., §{iine Provinces. |

an operat! ¥
: wisely refused to submit to
the decision of the medical staff, and
decided to try the virtues of Paine's Celery

blessed with a complete cure,

Saunders wrote as follows :

“It is with much pleasure that I testify

t& ‘2; value of X wonderful .gﬂ‘&ne’s
Oo‘npunui‘ und, was a t erer

from severe attacks of neuralgia in the left

m. Azﬁmuth;n:f:nm 80 acute
mﬁ m my reason.
;ﬁminst ;m é’n‘:inixlm
a b 'S " ton.
X ed no . ical treatment.
: MMMI had the ovary
taken I could not be cured.
3 :ﬂ .of submitting to the operation |’
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®  People~s

of refined musical taste buy their Pianos™and W
Organs from the W. 'H. JOHNSON COM-

%
m PANY, Ltd., 157 Granvillé Street, Corner of
& Bnckinglu‘mi Halifax.
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Glves & Night's
Sweet
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