TEH CANADIAN HFARMIAR.

Inregard to tho section caso Brother
Root made a grand invention in it, out in
my mind, there always has been an over-
sight, or call it what we may, and I will
here try andshow yon what it is,  Tor
80mo reason it was thought bast to make
the sections as the prico list says, two
inches wide, but they aro mostly 13. Now
when we como to think of it, I find that
therois only an vighth of an inch at tho
outsiae sections, or only half of a regular
beo space, thus tho bees aro obliged to
shorten thoso outside sills jusi an cighth
thortor than all others, and, too, they must
travel through the boxes to get at tho out.
side, and of nccessity must leave holes
through all these combs. Now the im.
provement I made on thisis. I got out
strips threo o¢ights wide by onec.cighth
thick; theso I tack to the glass stays up
and down, 8o that the edy,cs of boxes will
rest against them. The rest under the
boxes aro set to correspond, and the becs
bave a space just the same as all others
in tho crate.

To improve still one thing more I leave
off the emall atrip usually placed across the
under side of tho box as rests, instead [
nail the rest just where they remain, with.
out any temporary spaciog, and the bees
will bave just 80 muck less gumming to
do. Auother improvement is to have the
wedgo for tightening tho seciions, in one
end of the case, and instead of a gquare
edge on the lower wedge, I bevel them
down to an edgeso that in adjusting the
sections, it can be done much more rapidly,
and not rack the sections out of shape,
The cases are wide caough g0 that if the
rections are just,one and seven-eights
wide they will just fill them with the one.
cighth stays at the sides. The show of
bees and fixtures of State Fair were a won-
der to many, but another season we doubt
not will show large antries, aud great im-
prevements.—E, P, Churemll, at mecting
maine Deeleepers Association.

WHAT KIND-OF CATTLE SHALL WE
. BREED?

The average farmer who has not made
aspecality of rearing some one of the
mauy improved breeds of cattle, is at a
loss to know which kind would bo most
suitable for him to tie to.

Any man who is rearing and selling for
breeding purposesany one of tho various
breeds of eattle now in vogne, can answer,
without hesitation, the  aestion that
heads thisarticle. The ans .er, of course
would  thokind that he is personally
interceted in. This is just what bewilders
and confuscs so many.,

\  The lereford men say the white faces
arc what you want. Sece how they sell at
double the priceof Short horns, and their
beef tho best in the world; and they are
crazy for them in Texas and Colorado,
Bat the Short-horn men retort by saying,
the pregant boom in bald-faces will be of
short duration; the ssge-brush and cactus
pastures of the west, for which thoy eeem
8o well adapted, will soon be supplied;
then their stock will be worthless, unleas
graded with Short-horn o¢ some other
Lroed, and the reasyu Sey sell high now
is on account of the boom, and being but
few of them compared with 109 Jurhams;
and thus theictalk runs on. It is Llere.
fords Short-horns, Iolsteins, Jersoy or
Polled Angus, as the case may be, each
onc dilating upon tho superority of the
kind he is breeding, vutil wo are dezed,

lost, hopeless, aud want the cditor or some
other person that knows everything to
tell us what kind cf caitle to raise.

But, joking aside, i3it not o fact that
cattle are bred more and moro for a
special purpose, and that all the breeds are
good and useful in their place, and room
for all of thom in the different localities
and situations of our broad and varied
country 7 Aund should not the now bo.
gioner firat raake up his mind what he
wants to keop cattlo fur 1 Then ho will
bo prepared in a inea uro to chooso the
kiad bast suited for bis purpose aud loca-
tion,

If be i3 a ranchman ou the plaics, I
think ho woull not go far wrong if he in-
troduced tho Herofords, aud, perhaps, tho
Polled Galloways, for the more exposed
and oxtromely cold localitica, Bat in
Illinois and adjoning states, whero feeld
is plenty axd cheep, and whero farmers
expect to shelter and take caro of their
cattle, the Short.-horns arc hard to beat,
and Polled Avgus is certainly coming to
the front and will soon be & worthy com.
potitor in this line. Thus far the different
breeds have been considered in relation to
their beef producing qualities alone,
though the Short.horns have becoms so
widely disseminated that many of their
strains are good milkers,

Where milk and beef combined iy
desired, the Ilolsteins and the :nilking
straina of the Short horns will give good
satisfaction, and tho native cow iz a valu-
able animal fo. this purpose and the
principal sourca of supply among the
milk shippers of this part of the stato
(Kankakeo county). Thoy prefer good-
sized cows, as they frequently gell them
for beef, when dry, sud supply their places
with fresh oney, to come in again, For
milk alone, I know of no rival tc the
Holsteio, and for batter it is perhaps au
open question tetween them aud the Jer-
seys. DBut for the greatest amount of but-
ter fiom a given amount of milk, the little
Jersoy has no equal, but she is too small
to bo & .avorite with the farmer. For a
profeseional or business man in town she is
unequaled and a great favorite,

I have nover hred any of the improved
variaties of cattle, and think I have no
prejadice in the matter, and no interest in
one kind more than another to warp my
Jjudgmout, and would like to know if my
couclusions are well founded, touching the
profitableness of the diffsrent breeds here
enumerated for the purpose named.—
Cor, L.

OALVES.

Unless the weather is stormy, we turn
our breeding bulls out for excrcise half of
every day, often with the cows in the pas-
ture, when none of them arein hoat. .ifter
breeding our cows wo keep them ina
stable, where they can not bo with oiber
cows, for ten or fifteen hourr. Wo havea
few stalls epecially designed for cows that
are due to calve dariug cold weather, ard,
of course, theso are made as warm 83 wo
canget them. We turn the cowa out with
their calves three times exch day, uatil the
celves aro six to eight weeks old, then only
twice a day. Wo rarcly eallow calves to
run with dam in pasture, though we put
the calves out to grats as soon as they have
carned to eat. Feed young caives well on
shelled corn, oate and meal. Havo separato

pastures for bull and heifer calves and do
not allow them to pasture together after
the bullsare two or three months old.
Qur dry cows we winter principally on
hay, feeding very little grain except to
young stock and those that have calves-at
their side, or thoze designed for the show
ring. We breed our heifers when about
twenty months old.—Cor, Rural House.

The Daivy.
DUITKR MAKING,

‘That tho farmers' wives of Canada are
capable of making good butter is abundant.
ly proved by the samiples shown in almost

any county or Provincial Agricultural

Exhibiion, Lut that o great number of |

farmers’ wis e3 make an inferior articlo is
aleo abuudantly shown by a visit, at almost
any of our retail groceries in almost any
village, town, or city in oither proviuces.

There 18 uo reason why Canada’s name
should not be among the very first 1n the
butter markets of the world, but thatit
stands very low is shown by the reports of
those who bave visited foreign mark ots
whero Canadian butter has been shipped.
There aro several reasons why Canadians
fail 1n foreign markots to tako a first place,
tho chief of whnich is probably the lack of
creameries, In Illinios these estabhish-
ments are very common. Ve find that
in foreign markets tho butter from ths
State s not surpassed by the butter from
any couatry.

I would say the establishment of cream-
cries properly conducted would be the
mos: successful method of creating a re-
' ation for Cauadian butter in forugn
markets, but until thisis dono .%e follow-
ing bints may bs of use to those Jdesirous
of produciug a first-class article :

1st. Tle teats and uddersshould be thor-
oughly weshed and wiped, and the hands
perfectly clean before beginning to milk,

20d, The milking should be done
quickly.

3rd. Never allow the milk tostand in
the stable to cool.

4th. Tho milk xnom should be very
clean and sweet, bav--¢ a temperature of
about G2 degrees.

5th. Skim within 24 hours, but do noty
uso a perforated skimmer,

6th. Churn every day if possible, and un-
der no circumstances let the cream go more
than two days. .

7tb. Scald-the churn and dish thorough.
ly, and put in tho cream at 58 degrees;
the motion will soon bring it up to 60,

&th. When the butter comes, pour in
two or three quarts of iced soft water, and
aftor gathering it well with the dash, re-
move it to a table or bow], and thorough-
ly work it with a flat wooden paddle,
using an abundance of cold .oft water to
wash out the buttermilk and harden tho
batter, but do pst work the butter too
much 3 it spoils the grain.

Oth. If the butter is wanted for immedi-
ato use, half an ounce of salt to the pound
is sufficient, but if for packing use from
three-quasters to one ounce to the pound.

10. After salting cover with a cotton
cloth soaked in brine and sot away ina
temperature of 60 degrees for twelve hours,
then work tho butter the secoud time just
encugh to get the remainder of the but-
termilk out.

These points of the writer picked up
from varioussources, and whish he has put”
into practice with benefit. Such as
they are, they arc given to thereadsrs with
the hope that they may.do some service in
assistiog in raising the quality of our Can.
adian batter.

I am rxespectfully,
A DAIRYMAN.

WHILE SPECKS IN BUTTER.

[ have read with much. interest all that
bas been said on the above topic, not only
in your waper, but five other different
papers that find their way to our home

week after week, year after year, and am
no moro convineed of the cause than when
I ficst commenced butter wa’ ing, Not
being an expert at the buuness, it waan
source of much vevation when [ had my
first jutroduction to thc<y pesky littlo
‘“white specke.” What could the niatter
bo? Iacked myself that question many
times, not daring to ask out loud, for fear
through my iqnorauce I bad not taken
proper care of the nulk or cream, or bath,
[t was then 1 began to take parlicular no-
tice in setting the milk and of skimming
the crecam before the milk becamo thick,
and of the temperature at the time of
churning, After a time I discovered by
looking across a pan of milk tbat light-
calored epecks were visble in the cream
boforo the milk became sour. As they
troubled mo only during cold weuather I
became nlmost suro that it was the warm,
dry air which cavsed them, as our milk
room was warmed from the setting-room
stove and the fire never was out from fall
until sprivg.  But I becamo convinced this
last summer that my conclusions were in
error, as I was annoyed very much by their
putting in their appearanco right in July,
with the mlk set in deep canz, immersed
in cold water that never reached moro
than 60°, cream taken from milk still
sweet and fresh, with specks to be seen in
the cream at time of skimming. Iam
never troubled with them in butter only
when they first show in the cream ; then
make ready to find them in the butter, for
they are sure to bo on hand at the next
churning,—FATTIE, in Ezchange.

THE American Dairyman says thero is
one point that should be deeply impres:ed
upon the dairyman’s mind, and that is, if
bo wants to make a first.class article of
butter ho must churn often. Never let
the cream get over three days old, no mat-
ter bow cold it may be kept. If coll, it
will get cld, flatand frinky. If sour, tho
whoy will eat up the beat batter ylobulea.
Churn as often as you can.

. -

MiLk allowed to remain at a tempera-
ture of 100 degrees, in a water bath for
two hours, will keep sweet and pure for at
least six montbs, It is important to seal
it up before placing it in the water bath.
The method known as Becker’s which con-
sists of keeping the bath a ¢0 degrees, is
unsatisfactory, as milk thus {reated is pre-
served for only forty-eight hours.

For a small dairyroom, a very conven-
iont set ot sholves may be maac as follows:
A5 fnch square post is set upright ina
convenient part of the room, and is fitted
with pinsat the bottom and top which
work in holes i picces of wood fixed to
the floor and the cciling, so that the post
will tura round quite freely. Grooves are
cut in thesides of this post to receive 21nch
strips, which project 16 inches on each side.
These make room for 4 pans of milk on
cach set, and as they meed not be morc
than S inchies apart 1n the clear, seyeral of
them can be fitted on one post ; five of them
only reaching to a beight of 4 fect 6 inches,
Ieaving the Lottomn ono 18 inches from tho
floor. Tbus 20 cight quart panscan be
set on onc of thiese frames, and as the
frame revolves it isvery convenicat in
use, whea a small table is kept within reach
of it. 'The cream jar mgy stand uander
the bottom shell.

Nothing gives snch bcautifu_l colors as
the Star Dyes.

“ Bow did you come to get married?”’
asked n man of a very homely friond.




