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yoar, Qats yicld about 56 bushels to
tho arpent (8 quarters 1 tushel to tho
imperial acro).

The dung is pot unior shelter,
thoro is a urino tank built in ashlar.
work ; tho liquid manuro is spread on
tho meadows. After haying, the
meadows aro grazed Composts are
made of rabbish and rich mould, for
sproading on tho meadows when they
aro frozen, £0 as not out thom up.

Bvery year one half of tho meadow
land is manured with dunyg or compost.
The cows aro Bretons, l;i'ho grubber
is ured for olearing thestubbles The
land is eandy, with a echistoso subsoil
The cows graze but seldom ; they are
almost always kopt in.

In his orchard, M Grandjean, last
winter, sprinkled his apple trees with
a solution of sulphate of copper befro
the leaves burst. Tho result was gond
The horses at 4 yeur's old generaliy
goll for 300 10 600 fra. '$60.00 to $120.
60). When sold for cavalry romouunts,
they fotch «s much as 900 to 1000 frs.
8180 00 to 8200 00",

VisiT To THE AGRICOLTURAL SCHOOL
or “ TAR THREE Crossks, *’ NEAR
Rexxes, Fraxes,

Monsigvr E, HErissant, Direotor. —

There aro 24 pupils. The dung is
not vuder cover, but in the middle of
the yard, which is paved with stone.
The tank is brick set in coment ; it 19
so arranged that no rain water can
got in,

There are 40 mloh cows, many of
which are Cotentins ; in winter their
food consists of hay, mangels, straw
and cake. Mr. Hérissant highly
approves of the Cotentins, as their
muk yield is both copious and rich.

Liquid manureand composts sustain
the fortility of the permanent mead.
ows. The composts aro spread in June
and July. Lime, in soine form, is
added to the composts. Milk, dish-
washings, potatoes, cabbage-leaves,
Jerusalem artichokes are given to the
swine. Prickly-comfrey i» not approv.
cd of, though 1n some parts of Lower
Brittany it is used for pig-food. The
red clover has boen attacked by a
dizease; when sown too often in the
same place, bacteric are developed
which destroy the plant. In the
gardon, there are strawberries called
¢ four-seasong, *’ which yeld frait in
spring,suammer, and aatomn ; (1) when
common strawberries are bearin
fruit, the others should have their
flowers pinched off. 8o as to get them

to yield more abundant orops when ‘Z’

therr turn comes. On tho 28th August,
wo ate strawberries M. Hérissant had
Jjust gathered.

AvausT 29th 1894

V18IT T0 THE DAIRY-8CHOUL AT
CugTLUGUN.

This school is only for girla. Besides
butter, ¢ Port du Salut  and soft
cheeses aro made here. The former
solls for 1 fre., 89 centimes the kilo,
wholosale ; Camembert for § franes a
dozen, weighing 220 to 300 grammes
each (100 grammes—3 oz. 8 drachms).
Tho batter sells for 3 frcs, the 2.20
lbs., wholesale Cream 18 churned at
553° F. The mauoagers intead to
pasteurise  the milk for batter-
making, or at least to try tho plan.
Churning stops when the butter 18 in
tmIY grains.

The butter is sometimes worked
dry, under the kueader, but some.
times in the churn with a little water.
After the first working, it is left two
or threo hours 1n a trough with ico ;
it is then worked over agaim, and
made into pats for market,

{1} Same in England, but the fruit after
Augeaust is not worth eating.—Eb.

Somo of the buttor is salted, and the
roat, intended for tho Paris market
-acoives no salt, and keops just as woll.
Tho ealt given is 2 per cont.

Camembert checso is mado of milk
from which } of tho crenm has beon
wlkiimmed ; it takes threo weoks to
ripon, and is8 worth 34 centimos a
cheeso, It is sont to Amorioa in sold-
orod tins, liko those used fur butter
sont to hot countrios, Whon intonded
for tho European market, it is wrapp-
ed in straw,

Noxt yecar, this school will ocoupy
8 houso—stone and brik —which tho
government is now bailding at a co-t
of 812,000 } it is nearly finished, The
creamory and chessery are soparated
10 provont, says Madame Bodin, the
baotoria of the ono from invading the
other. The skimmirg will be done
here in future in differont ways,
by sepsrators and in vats; in order
that all may receive tho tesching
appropriato to their various necds and
installations.

Many utensils have already arrived
for the new buildings : a pasteuriser,
a sterilisor, and an aerator. Several
Amoricans have attended this school ;
tho girls feod and milk the cows
Nothing oan sarpags the fiting up ot
the ches-o-riponing rvom. At & mo-
ment's notice, instantancously, so to
speak, warm air can be introduced
when the temperaturoe is falling (or the
reverse), or when it is desirod to expel
Jdamp.

The ripening of the cheese is a very
delicate operation, adds Madame Bodin,
and everything is €0 arrnged as never
to hinder its progrees, which does not
go on satisfactorily unless under the
circamstances peculiarly requirod by
each kind of choese.

August 31st, 1894.

VisiT 70 THE AGRIOULTURAL SCHOOL
AT GRIGNON.

This school is under the control of
the governmont. M, Loz, one of the
professors, showed us over the magni-
ticent class roome, the laboratory, the
collection (musée) and all parts of this
vast establishment. The farm build-
ings, and the farm itself, were visited
in company with the practical ins-
tractor, who was good enough to ex-
plain to us the system of farming pur-
sued, and to tell us all about thefarm
manaygement.

In summer, each cow gots all the
green maize sho will eat, 500 grammes
about 1} 1b,) of cake and the same of
bran, and of rye flour, aday ; the flour,
bran and cake are mixed and given to
the cows hefore they are watered. In
winter, mangels with straw-chaff, 356
1o 45 kilos a cow; the bzst milkers
gelting even 50 kilos a day, 5 kulos of
hay, and the same rationof flour,bran
and oake as in summer. Sometimes
they have from 12 to 15 kilos of boil-
cd potatoes, in which caso, the ration
of mangels 18 diminished.

Ruw potatoes should never bo given.
There is no fixed rule for the quantity
of food each cow receives, but the
more of it she oan easily transmate
into milk. the more food she is
allowed. Tho mangels aro ocut by
the machive. Tho cows calve at
varioas seasons, and for a short time
after calving, they aro milked thrice
a day.

THE PREDING OF BWINE.

Two kilos of barley-meat, 5 kilos
of boiled potatoes, 10 kilos of wash a
day each ; to tbis is sometimes added
nubbing of maize, roots, eto.

The sbeop get carrots with ohaffed
t}a)tgaw, allowed to forment for 24

urs,

The horses aro fod on hay, oats and
oarrots, of which last thoy get b kilos
8 day. Tho dung is not andor cover,
but 1n the middle of the stable-yard,
far away from the eaves drip.

In the middlo of the mixon is the
tank, which roocoives the running from
tho mixen and the urino from the
stablos, otc., through tronohes.

Theliquid manure sorves to moiston
the dung whonever it requires it to
keop 1t moist, Tho remainder is used
on tho meandows and tho compost.
[ts uso has a marked offect on the yield
of tho meadows, a8 tho foreman show-
od us. He took us to & moadow, pavtof
whioh had beon troated with the liquid,
where, although it had beon out once
already, the grass of tholiquid manare
part was very luxariant, 12 to 16
inches high, and a great contrast to
the part that had received no liguid.
Every year, many compost heaps aro
mado from the waste matter of the
farm, the scrapings of ditchos, mud
from the brook, cto. These composts
aro not spread till two years aftor thoy
are made; the first year they are
drenched with liguid manure, and the
second they are turned over twice and
thon spread on the meadows. Ifthe
meadows require lime it is mixed with
tho compost. As soon as the compost
or tho liquid manuro is spread, tho
foroman said, the whito olover springs
up abundantly, red clover is cut twice
& yoar ; lucerne is also grown and out
a3 often as thrice a yoar; bat this
plant demands a pervious subsoil. The
wood on the farm is kept in good
order and praned every sixth year. (1)
Tho common plough is used when tho
land is to be laid into ridges (planches
with open furrows, and the * doublo
Brabant ” for other ploughings. This
plough is, 8o to speak, antomatio, 8o
that, whon well set as to depth and
breadth of the farrow, it keops to
1ts work almost withoat tho inter-
ference of tho ploughman. It is carried
on a carriage framo and cannot got
out of gear.

27th and 28th Angu-t, 1894

VISIT TO0 THR BEV. BROTHRR ABEL, OF
THE FRATERNITY OF OHRISTIAN
DOOTRINE, PLOERMEL,
BRITTANY.

This fraternity has published a
shourt treative on agriculture that 1s
now studied by its furm pupils, 2,000
in namber.

Such teaching causes the children
to bscomo funder of agriculture and
prepares them for the moro aivanced
studies in tho art of farming. Every
fortnight they visit the farm of ono of
the habitans of the neighborhood, and
oven, do the work there. Tho farmers
almost always consent to try expori-
ments, and to grow specisl crops for
the instruction of these pupils, and
willingly oxplain to them their me-
thods of cultivation. These farmers
aro seleoted from tho most skilful of
the district, and act, to a certain
extent, as teachers of farming to the
lads, Brother Abel prefars this system
to having éxperiment fields annexed
to schools, siuce it often happens that
the schoolmaster wants both practice
end experience and does not undoi-
stand farming. Thus, ho lozes all his
roputation, and his fatlures injure him
in tho opinion of the public. Brother
Abel is convinced that a vast number
of the experiment fields organized by
tho Frencﬁ Government are far from
being of any use to the faurmers of
France.

(1) Does this mean that one-tixth is cut
down every sixth year—made a copse of—as
in England?—A. R.J. F.

Asked his opinion of rural hanks,
Brother Abel informed us that nono
had beon as yot founded in Brittany,
and that the chief ot agronomos of
that country had not yot decided
whothor or not to favor their esta-
blishment till their usefulness- had
boon olsewhoroe proved by & longer ex-
perience.

31st August, 1894.

VISIT TO M. JOHANNET, ERORETARY OF
71{R BOCIRTY OF THE FARMEHS OF
FRANOE,

Mr. Johannot holds that tho syndi-
oates organized aro rondering service
to tho agrionltursl class. The annual
subscriptions of the members of these
associations vary fron two to 8IX
francs. Thuy rotain & commission on
the amount of the sales effooted
through their moans, and this, Mr.
Johannet belioves, is 1 per cont ; that
1, at least, the sum exucted by tho
central syndicato of Paris, The rural
«yndicates aro only o1ganized in a fow

laces; the idea is still in ombryo.

he contral syudicate now includes
nearly 7000 membors aud soveral
rural syndicates are affiliated to it,
The law does not allow an sgricultural
comitium to affiliate itsolf directly to a
syndioate. The contral syndicato was
founded in 1884 ; it publishes one a
fortnight a journal that is distribated
among it8 membora.

September 1st, 1894,

VISIT TO A MANUFACTORY OF RENNET,
OOLOURING MATTEERS, AND LAQTIC
FERMENTE AT AUBERVILLIER?,
NEAR PABIS, PRANOE.

Two chemists are atiached to this
axtablishment and are entrusted with
the duty of proparing the above pro-
ducts.

Every time alot of rennet is pre-
pared, a chomist takes a eample of it,
mixes it with milk, and by this means
ascertains if it has the necossary force
to causo o proper coagulation in de-
termined time., M. Bosury, ono of the
chemis's, told us that liquid lactic
forments can hardly be lopt for more
than a.month.

He has not 0 much confidence in
the dry as in tho liquid ferment,
because the dry must bs in contast
with the air, and necessarily ab-
sorbs those baoteria that are inimical
to tho good effects it is intonded to
produce, .

VISIT TO THE BUTTER FAOTORY OF MB.
A. BAQUET, VESLY, BURE, PRANOE.

This establishment contains an in-
stall.tion furnished by the firm of
Th, Pilter, Paris; there is a Laval-
Aipha separator on a new modol, a
rotsry butter maker and a charn on
the Baquot system, made by the Pilt-
ors. This churn is an inclined barrel
churn, driven by an under-gesr, this
rotation in a sloping position allows
the sggloneration of the grains of
butter to be seon and the churn to be
stopped at the proper moment,

ft is not the cmstom in this factory
to warm the milk when it is above
65° F. When it has to be warmed it is
done by means of & qoil ; when tho
mill rises beyond s cortain heat & ball
closes the distributing pipe moro or
le:e. Tho oream is ripenad in & vat
with & couble envelope and a con-
fined aperture (ouveriure resserrée),
and by means of this double envelopo
tho cream is warmed as mauch asis
wanted If too warm in ths moraing it
is tPmmed overa Lawronce refrigerator
before churning.




