D P T UM 0 A AR 1 it e

e

A 5 il
s P <A 8. - o £ - ——

PSS —

THE FARMER'S ADVOCATE-

hine and roller. It is
ow time to intervene

has been much filling necessary.
—V the soils are a
y loam, t earth roads are possible.
mremnforthisisfouudintheﬁact.thata
gra.vallyloamismade up of and small grains
in such pro| ions that wheu they are thoroughly
worked compacted the coarser sand A:rhcles
work in between the gravel, and the fine clay
mles between those of sand, in such a way that
is left almost ; under these con-

under
injured by frost.

Roads in Fine Clay Soil.
fine adhesive clay it is hardly possible to make a

road without the aid of foreign material. Of

course, by grading it into proper form so as tosecure
the needed drainage, the will be when it
is not wet, and under these conditions it will remain
fair much longer than if not so prepared, because,
when this soil has been once thoroughly compacted
and dry, water enters it very slowly, so that it is
only during lon%lwet, spells and when the frost is
going out that the most serious injury to the road
comes.

Clay Roads Surfaced with Gravel. — Where
gravel of suitable quality is available, a covering of
three or four inches, thoroughly rolled and packed,

=

~ For
cultivation of hoed crops, and was for years
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Treatment for Caked Udder.
To the Editor FARMER'S ADVOCATE:
Sir,—Having heard and read a great deal lately
about the trouble people have with *“caked udder”
in cows, I thought possibly my experience might

but had never been troubled with ““cake”™

However, her bag swelled to an enormous size, and
as she is a vicious kicker when she goes at it, I was
in despair,, when my mother thought of
remedy ple used when she was a girl, if cows
had ed udder.” We made a trial at once, and
in two days the udder was nearly well, and I had
no more bother. The remedy is: Bittersweet
(roets or stems) fried in lard or new butter—no salt.
Make a strong “solufion ?” of course, and rub on
three or four times a day. The bittersweet can be
got in almost any woods. A .M. B

Middlesex Co., Ont.

[NoTe 1.—Bittersweet (Solanum Dulcamara),
also known as Woody Nightshade, is a shrubby
climber, with blue flowers and red berries. The
stem branches several feet, climbing about hedges
and thickets in low ground. The red berries are
said to be poisonous.—Euv1TOR F. A.

NotE 2 —In our experience with caked udder in
cows, which has been considerable, we have, during
the last ten years, adhered to the use of an oint-
ment having the following ingredients : Lard, 1 lb.;
spirits turpentine, 2 ozs.; sal ammoniac, 1 oz.; St
John’s wort, 1 0z.;oil of vitriol, 1 oz ; oil of swallows,
} oz.; oil origanum, } oz. Meltall together, except
the vitriol, which must be put in when the remain-
der is nearly cold. Stir well.

We usually give a physic of one pound of Epsom
salts as soon as a cow gives evidence of requiring
treatment. We milk out the udder as cleanly as

p»ssible two or three times a day, bathe well for

alf an hour with quite warm water, and rub in the
ointment thoroughly. We have never had a case
this would not relieve in two or three davs. Ebp-
1mor F. AL} ’
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through it into the churn. 3

Put on the lid and revolve the churn r&

= = is sufficien t an

water comes off , which it should
The oftener butter is washed the more it 1S
of its aroma. Laet the butter drain 100r 15

There are several methods of salting. :
salting in the churn. The only drawback it b
the difficulty in demwly how'
butter there is in the churn. SCAIESATT Tus
the churn may be lifted off and weighed, ani
weight of the churn deducted from the
weight. Where the same amount and
cream is churned, the maker can have a close
lsl:l‘: mluch butter there is, but do not guess

—always weigh it. S

The quantity to use will vary with the &
the consumers. Educate them along the
taking less salt. They will eat more buttet:
moreover, it is a shame to completely hide
flavor of excellent butter with salt. One OWESE
the pound when salting in the churn, and S
quarters of an ounce when salting on :
is sufficient.

After the amount of butter has been asCEH=
and the salt weighed (use only the best daify
sift the salt through the dipper (you Se€ 2Tl
times the strainer dipper can be used), P“:t-‘ﬁ
on and rotate the churn a few times; let ty
about half an hour, then gather into lomps
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