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4*^0, which he has recoiitly iiitrodm-fd. iiiiiii-ln- ^i prnrluct of di^riiK-rly hiiilici- iImvcjui

than anything obtainable coniiiuTciall.v. Tlu' riiisnn ,if this |iiiil>iil)ly is tliat wiitii

the hull is removed from th« ordinaiy ,mt tin' skin is also taken off, and lliat in .>r

near the skin the best of the flavour is Im'aicd. Tliis is a suppiKiticui only, hut stcui?

a |)lausible way of explaining the suiH'rior <iualify of the gmund iiulicss oats, j'hesc

oats as tliey come from the threshing nia<-liine are fri-e from luills except for a feu
kernels which owing to unrilM-ness or soin.- other enuse ludsely retain their hull. liy

suitahle treatment these can be separated iiut and a pri)duet obtained ijuite free from
hulls and chatf. This has only to i)e ground in an ordinary luiiid mill to in:ike excel
U-nt meal, llulless oats have long been useil as nii important article of di<'t in some
IKirts of China, but up to tiie present tliey are almost iinknov u in ('aii;idii. It is

hoped, however, that the introdui'tiou of sucii a gi>od Viiiiet> as tije {.iLcriy will

stimulate the growing of this valuable cereal. Farmers in outlyiny districts arc
strongly recommended to secure some of the seed ami to (;,,,«• t.iis oiit both for family
use and for feeding to young animals.

There is probai)ly no cereal product which can lie produiMil entirels .in the farm
without tlie aid of complicated machinery, which is inon- de^,irable or valuabh- than
the ground, huUess oat. Xot only dues it make porridife of the finest i|uality, but it

is also excellent when baked in the form of otiteakc ,>r coolies.

BAKKKY.

Extremely little barley is used in Canada as human food, mid there is no reason
why the quantity should not be largely increased. Barley is sold almost .xelnsively
as pot or pearl lu.rlcy, which gives the purdiaser the itiiier part only of (he barley
kernel, the hull, skin and outer parts having bi'en worn off by imicbinery. Tlw pro-

cess of preparation is lengthy and re(|uires a good deal of jKiwer, and hence the est
of the pearl barley is rather high, cs|K'cially as the amount manufactured is small.
Doubtless if it were prod' .'d on a larger scale it could !«• made somewhat more
cheaply. It is rather surprising that in a country wiicre so much rice, certainly one
of the naist tasteless of foods, is cati'ii, so little jiearl barley shoulil be consumed, as
this can be emplo.ved for every purixisc for which rice is used and, in the opinion »(
the writer at least, produces far more tasty dishes. I'ot or jH'arl barley can, of course,
be ground in a hand mill, and will thus furnish good material for i«)rridge or other
purimses, but this would Ik- neither a cheap nor a coarse food and could not be classed
in tilt same gnmp with hulless barley, (iround barley under the name "Cream of
Barley" has lately come into notice. This is vi>ry good, but k-ing a |)uritie<l, milled
product, does not need siu-cial consideration here.

Hulless barley is unknown in the Caiiiidian household, and is a cereal which
should be emplo.ved in our diet. There are at least three varieties of hulless barley
grown to a certain extent in Caiuida, and a fair ipiantity of this grain is produced in

Alberta, where it is used particularly for feeding to .voung pigs. Hulless ,>r naked
barley, like the hulless oat, gives up its hull ii. tin' threshing inachim' and with very
little difficulty can be prepared for grinding. It is not so easy to grind as the oat,

but can be mamiged in almost any hand mill. To obtain fine meal the material mav
have to be put .hrough the mill threi' times. Coarsely ground hulless barley iinikes

excellent porridge. The skin is distinctly more conspicuous than that of oats, but it

does not appear to be in the least degree irritating to the human system. The writer
has repeate<lly made his whole breakfast on barley |)orri<lgc only {with sugar and
I'ream), and has found it a very satisfactory forni of nourishment. Such har'ey would
make nn interesting and valuable addition to the diet of most households and when
once the demand for it was creati'd, it shonhl be obtaitiablc at a very low price in.I.cd.

The v.-riter has a large number of new vnrii'tics of htilless barley under test and hopes
8ocn *o be able to introduce one or two sorts which will be sup«n-ior to any of those


