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timo for digging it has become pithy, stringy and
tastoloss. Roots sre not really grown simply for
the nutrimont they contain, but as appetizers and
to promote tho digestion of otherfood. Wohave
sown sugor beots ap to tho middle of July and
turnips to the first of August, and had crops easily
grown and requiring less labour in oultivation
than in harvesting. If thoroughly cleaned once,
theso root orops soon shade the ground and mako
future weed growth almost impossible. To do this
casily and cheaply, however, tho rows must be so
straight that nearly oll the work can bo done by
machinery. The weods must be killed when the
olightest soratch of the surfuce suffices for their
destruction. In this way it is not difficult to grow
parsnips and even carrots, the fine delicato Jeaves
of which, when they first emerge from the ground,
aro the plague of farmers whose rows aro at un-
oven distances, in orooked lines, and only to bo
distinguished by the growing plant. It would be
o lasling benefit to many furmors to visit the
grounds of some skilful market gardener and to
observa the oaltivator, with horsoe attached, work-
ing in narrow roots between delicate plants not
yet to bo readily seen, but which the workman is
sure not to destroy, because every plant is in its
proper placo.

In ordinary planting it is important to put in
plonty of seed, such a quantity, indeed, that the
hoo may bo used rather frecly at first, leaving a
suficient number of plants to grow to maturity.
True, it may look somewhat wasteful at first
sight to oull out tho plants while small to six or
eight inches apart, but such are the demands of
successful culture. Indeed, for coarser growing
sorts of roots a wider distance apart in the rows
will /t the harvest give more weight per acre.
The thinning process is the weak pointin growing
roots as commonly grown by the average farmer.
Where two or more roots touch each other neither
is worth harvesting, and with deep rooted plants,
like carrots, having small tops while young, if the
thinning bo not done early it will probably notbe
performed at all, or be accomplished with so much
damage to the remaining plants as to be of cop-
paratively little advantage.

Of the different kinds of roots, the white tur-
nips and sugar bheets are best adapted to carly
winter feeding. Carrote are gond at any season.
Sweedish turnips are better thav the early varie-
ties after midwinter. while for lats use mangel
wurzels are best of ail.  Parsnips may be left in
the ground all winter ; but not many ef these
should be grown unless to be eold, as the fop
sprouts very early in the spring, and soon there-
after the root is of little value for feeding. Unless
a portion of the parship crop is stored in the cel:
lar. where it can be got at during winter, there is
apt to bo ap over supply in the spring, which we
bave never found to oceur with any other root.—
American Cultivator,

TARKE CARF OF TAE MANURE.

—— — v

Manurs, ko every other organio product, sliould
be used waen at 1ts best. It improves up to a
certain pomt, and then, if loft to itself, will de-
teriorate. Tho orchardist who knows nothing
about the laws that govern the ripening and de-
cay of fruits, will certainly make many expensive
mistakes. He will pick bis strawberries, and es-
pecially hus. pears, too late, and if he markets
them ho will bs the loser in time and expenso of
growmg the orop. Manure, to give tho best re-
turns, nceds to bo troated ss carofully as fruits.
How fax short of the maximam benefit do most
farmers come in tho treatment of their manure ?

A ton of barnyard manure of tho averase sort
contauns not far from thirteen pounds of nitroren,
six and one-half pounds of phosphoric acid, and
not far from fourteen pounds of potash., These

threo substances aro tho ones of groatess fortihz.
ing worth, and for them the manure is cared for
snd npplied to tho land. It is not said that the
rest, and groat bulk of the ton, is of no use, but
tho manuro would bo of no great value without
these, Harris, in his Telks on Manure, says:
% Wo draw out a ton of frosh manure and spread
it on the land, in order to furnish the growing
orops with twelve and threo-quarter pounds of
nitrogen, six and one-half pounds of phosphorio
acid, and thirteen and one-half pounds of pot-
ash—lJess than thirty-three pounds in all 1"
Hoe says wo should try and mako richer manure,
becausge it costs no more to draw out and spreada
ton of manuro conteining sixty pounds of nitrogen
and tho other cssentials in like proportion.

In order to look into tho subjeot of keeping
raanure, let us consider briefly the classic experi.
ments in tlus line by Dr. Voelcker, chomist of the
Royal Agricultural Society of England. He has
carried on extended oxperimonts in tho keoping
of manure in oxposed heaps, under cover and
sjpread over an exposed surface. In the oxposed
hoap he found that fermentation was most rapid
during the first period of tho test, from Novembor
to April, but thero was only & small amount of
nitrogen dissipated as volatilo ammonia. At the
end of August nearly one-third of the total mitro-
gon had been lost. The first period was during
winter, and the manure was in a rapid state of
formentation. DBut after this six months of
* ripening,”* 60 to speak, it is diflicult to keep the
exposed manure without its sustaining great loss.

In the secoud serics of experiments, the manure
was treated ip much the same manner as in the
first, except that it was protected from rains, eto., |
by a cover, A hundred tons kept in this way
would be reduced over balf in weight i aix |

HINTS FOR THE HOUSEHOLD.
8eavioranir tidies aro mado of butchers’ linen,
hommed at tho sides and fringed at tho onds;
work 1p outline somo quaint figure ; work with
marking cotton warranted not to fade, or with
etohing silk.

Bosron Brown Brean.—One oupful of sweot
milk, two oupfuls of sour milk, threo oupfuls of
corn meal, ono cupful of flour, ono cupful of mo-
lasses, ono teaspoonful of salt, and throeo teaspoon-
fuls of sodn. Steam or bake alowly threo hours.
This makos a good sized loaf.

Av appetizing dish is wade by boiling some
wmaocaroni till it is tendor, then out some picces of
cold boiled or fried ham and mix with the mnca-
roni ; melt a lump of butter in a saucepan, and
put the ham and macaroni in it ; add alittle mitk
to moiston it. Send hot to the table.

Harp-pozLep eggs are good food for canaries,
but tho sholls should not be pot in the cogo, ns
there is danger of the fomale birds learning to eat
the shells of their own eggs. Cayeune popperisa
sort of tonic for canaries; it is a good plan to
hang o red-popper pod in the cagoe and let them
help themselves to it.

Do not line your pretty willow baskets. Ifyou
wish to brighten it with o suggestion of colour,
run a ribbon through the row of holes nenr the
top, and tio in a bow at its sides. Cut s picco of
pastebonrd the oxact size of the boitom of the
basket, cover this with silesia, casbmere, or silk,
and tack with a few stitchos to the bottom of the
basket.

fruvicrasre housekeepers’ aprous axe made by
taking twe long breadths of fine white cotton
oloth. Cut one breadth in two parts, and putoue

months—far more than in an open field The ( Of these on at cach side, so that there will not be

fermentation was more rapid, with a greater loss | & 8¢8m in the front of the apron , make with &
of nitrogen, there not being water enough to re- decp hom and a Lroad insertion of rick-rack, or
tain the carbouate. The addition of water would , Of Hambl.u'g, or of darned net. Tie with loug and
have inoreased the value of the dung at the close broad strings.
of the six months' fermentation. Hegx is a pudding receipe for those who, like
In the third series of experiments, the manure | ber, are trying to- cconomize in the expendituro
—the same amount a8 in the other scries—was | for the table .—One quart of flour, one-half pound
sprend over 8 yard, and in this it represented the | of suct, chopped very fine, add a goud pinch of
state of the manure in many of our Lamyards salt, wel with water, 1oll vui and spread'alayer
during the summer months. Thure was sume loss | of any Liud of frut you please uver b, roil it ap,
during the winter months, but small compared | 8ud put it st & cloth, leaving toom for thy pud-
with that duriug the succceding sammer.  Uf the | ding to swell.  Steam for an boor sud a balt.
64.8 pounds of nitrogen, in November there| Ir you are so fortunate as to have velvet or
were forty-six, in the following Apnl and in | even satin-lined cases for teaspoons and forks, do
August only twenty five pounds. Of the soluble | not read tlus. To protect the silver 1 common
mineral sabstances, the loss was from 154 pounds | use from scratching, take & stnp of the heaviest
to eighty soven poands in April, and to thirty- | Cantou flannel; have it wido enough so that aftex

nine pounds in August.

Dr. Voelcker draws several conclusions from |
his experiments. Fresh barnyard manure con. |
tains but a small proportion of free ammonia.
The drainings of manure heaps are very rich, and
ghould be prevented from running away. Pro-
perly regulated, the formentation of dung is not
attended with much loss of fertilizing substances.
Dung heaps should not be turned more frequently
than necessary to regulate the fermentation, The
leading loss in manure heaps is caused by wash-
ing rains, Well rotted manure is most affected
by drenching rains. All the essential elements
are preserved by keeping the manure under cover.
With plenty of litter, fresh dung will not forment
rapidly wnder cover.  The worst method of mak- |
ing manare is by kecpiug the animals in an open
yord, suice o largo proportion of valuable fertl- |
izing imatters 1s wasted in & short tims ; and after
a lapso of twelvo months, at least two-thirds of
the substance of the manure 18 wasted, afd only |
one-third, inforior in guality to an equa!l weight |
of fresh dung, is left behind,” It pays to gunrd
the manare from such serious losses.— Country
Gentleman,

laying the forks or spoons on 1t, the cloth can be
folded over them ; stitch a baud of the flannel to
the upper part of 1t and fasten, leaving places or
loops through which to shp the silver.

Nover and strikingly elegant piano and tablo
scarfs arc made of plush, with figures applied in
odd and out of the way designs. Theso figures
may be purchased at art stores; they are cut
from Turkish scarfs or shawls, and are to be
pasted to thoe plush, and then after being outlined
with gilt thread, are to be used as a sort of centro
for long stitches in all coloured embroidery silks.
Much ingennity and expression of individual tasto
may be oxcroised in the embroidery.

A reticiers ercam cake to be eaten while fresh
is made of half & pound of flonr, three ounces of
butter, ove toaspoonful of baking powder, Lwo
beaping tablespoonfuls of sugar, or a small tea-
cupfal, a pinch of salt, a teaspoonful of grated,
lemon peel, 8 capfal ~f cream that is nol entirely
sweet, and one ogg  Beat the butter to & oream,

d mix the four with it, then add tLe other in-
gr‘edienta , mix thyroughly, ard babe 1 & moder

ato oven, This is especially nice with fresh fruit.



