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year. Oats yield about 55 bushols to
tho arpent iS quarters 1 tushol te the
imperial aore).

The dung is not un ior shoeltor;
thoro is a urine tank built in ashlar-
work ; the liquid manure is spread on
the meadows. After haying, the
moadow are grazed ConmpoRts are
mado of rubbish and rich mould, for
mpreading on the mondows when they
aro frozon, F0 as not out thom up.

Every year one half of tho moadow
land ismanured with dung or compost.
The cows are Bretons. Tho grubbor
is used for clearing the stubbles The
land is sandy, vith a schistoso subsoil
The cows grazo but soldom ; they are
almost always kopt in.

In his orchard, Ni Grandjean, last
winter, sprinkled his apple trecs with
a solution of sulphato of copper bof ire
the leaves burst. Tho resuit was gond
The horses at 4 year's nid generally
soel for 300 te 600 fra. '860.00 to $120.
00). When sold for cavalry remoints,
they fetch as much as 900 to 1000 fra.
s18W0 00 te $200 00'.

VISIT TO 'IHE AGIcULTURAL SHooLb
or " TaE THaEE CaosîRES, " NEAU

RENNEs. Fa.vNcE.

NIONSIEUR E. «HÉRLstr, Direetur. -

There aie 24 pupils. The dung is
not under cover, but in the middlo of
the yard, which je paved with stone.
The tank is brick set in comont ; it va
so arranged that no rain water eau
got mn.

There are 40 milch cows, many of
which are Cotentins; li winter th, ir
food consiste of hay, mangels, 8trawv
and cake. Mr. Héristant highly
approves of the Cotentins, as their
milk yield is both copious and rich.

Liquid manure and composte sustain
the fortility of the permanent mead.
ows. The composte are spread in June
and July. Lime, in soina form, ia
added to the composta. Milk, dish-
washings, potatoes, cabbago-leaves,
Jorusaloin artichokes are given te the
awine. Prickly-comfrey itt net approv-
cd of, thengh in rame parts of Lower
Brittany it is used for pig-food. The
red clover bas been attacked by a
ditease; when sotn too often in the
some place, bacteria are developed
which destroy the plant. In the
gardon, there are strawberries called
'four-seasons, "which yiold fruit in
spring,summer, and autumn; i1l when
common strawberries are bearing
fruit, the others should have their
flowers pinched oil. Po as to get then
to yield more abundant crops when
their turn comes. On tho 28th August,
we ate strawberries M. Héerisant had
just gathered.

AUOusT 29th 1R94
VIBITTO THE DAIRY-SCHOOL AT

CUETLUUON.
This school is only for girls. Besides

butter, " Port du Salut " and soft
cheoses are made ere. The former
sells for 1 fro., 89 centimes the kilo,
wholesale ; Camembert for 5 francs a
dozon, weighing 220 te 300 grammes
each (100 grammes-3 oz. 8 drachmai.
Tho butter selle for 3 frcs. the 2.20
Ibs., wholesale Crean is churned at
551° F. The managers intend to
pasteurise the milk for butter-
making, or at least te try the plan.
Churning stops when the butter is in
tiny grains.

The butter is sometimes worked
dry, under the knader, but some.
times in the churn with a little water.
After the first working, it is left two
or three heurs in a trough with ice ;
it is thon worked over again, and
made into pais for market.

(1) Same in England, but the fruit after
Augaust is not worth eating.-ED.

Some of the butter is salted, and the
rost, intended for the Paris market
-creives no sait, and koopsjust as well.
Tho sait given is 2 per cent.

Camembert cheeo is made of milk
fron which 4. o the oream has beau
skimmed ; it takes threo wooks te
ripon, and is worth 3ù centimos a
choeso. It i sont to America in sold-
orod tins, like thos used fur butter
Font te hot countrios. When intended
for the European market, it is wvrapp-
cd in straw.

Next year, this school will occupy
a house-stone and brik-which tho
government is now building at a cost
of 812,000 , it is nearly finished. The
creamory and cheesory are separated
to prevent, say Madamo Bodin, the
bacteria of the one from invading the
other. Tho skimmir g vill be donc
here in future in different ways,
by separators and in vats ; in order
that ail may recoive the teaching
appropriate to their various needs and
installations.

Many utensils have aiready arrived
for the new buildings : a pasteuriser,
a sterilisor, and an aerator. Several
Amoricans have attended this school ;
the girls feed and milk the co-q
Nothing can aurpass the fitting up of
the cheeuo-riponing ruom. At a me.
mont's notice, instantancously, so te
Bpeak, warm air can be introduced
when the temperature is falling (or the
reverse), or when it is desirol te expol
damp.

The ripening of the cheese is a very
dolicate operation, adds Madame Bodin,
and everything lo s arr inged as never
te hinder it8 pregress, which docs flot
go on satisfactorily unless under the
circumstances peculiarly required by
each kind of cheese.

August 31st, 1894.

VisiT To THE AOaaaLTURAL Soaoot
AT GRIGNON.

This acool la under the contrel of
the goveraront. M. lez6, one of th
proftssors, sbowed us over the maîni
ticent elass rooms, the laboratory, the
collection (musée) and all parts of thia
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 te us the system of farming pur.
sued, and te tell us all about the farm
management.

In aummer, each cow gets all the
grcen maize 8he will cat, 500 grammes
Zabout 1¼ lb. of cake and the same of
bran, and of ryo flour, a day ; the fleur,
bran and cake are mixed and given te
the cows before thoy are watered. In
winter, mangels with straw.chaff, 35
to 45 kilos a cow ; the best milkers
getting even 50 kilos a day, 5 kilos of
hay, and the saine ration of flour, bran
and cake as in summer. Sometimes
they have from 12 to 15 kilos of boil-
cd potatoes, in which case, the ration
of maugels je dimini8hcd.

Rw potates should nover be given.
Thora is no fixed rule for the antity
of food each cow receives, ut the
more of it ahe ean easily transmute
into milk. the more food she ia
allowed. The maigels are out by
the machine. The cows calve at
various seasons, and for a short time
after calving, they are milked thrice
a day.

THE FEEDINtG OF sWINE.

Two kilos of barley-meat, 5 kilos
of boiled potatoes, 10 kilos of wash a
day each ; te this is sometimes added
nubbins of maize, roots, etc.

The sheep get carrota with chaffled
straw, allowed to forment for 24
hburs.

Tho herses are fed on iay, oats and
carrote, of which last they got 5 kilos
a day. The dung la not under cover,
but in tho middle of the stable-yard,
far away from the caves drip.

lu the middlo of the mixon is the
tank, whiclh roooives the runuing from
the mixen and the urine from the
stables, etc., througi tronches.

The liquid manure serves to moisten
the dung whenover it requires it to
koop it moist. Thc romainder la used
on th mneadows and the compost.
Is use has a markedoffecton the yiold
of the meadows, as the foroman show-
cd us. He took us to a meadow, partof
whioh had been treated with the liquid,
whero, although it bad been out once
alrcady, the grass of the liquid manure
part was very luxuriant, 12 te 15
inches high, and a great contrast te
the part that bad received no liquid.
Every year, many compost heaps are
made fron the vaste mnatter of the
farm, the scrapinga of ditchos, mud
from the brook, etc. Those composts
are not sprend till two years after they
are made; thc first year they are
drenchod with liquid manure, and the
second they are turned over twice and
then spread on the meadows. If the
meadovs require lime it is mixed with
the compost. As soon as the compost
or the liquid manure ls spread, the
foreman said, the white clover springsa
up abundantly, red clover is out twoe
a year; lucerne j aise grown and out
as often as thrice a year; but this
plant demanda a pervious subsoil. The
wood on the farm is kept in good
order and pruned overy sixth year. (1)
The common plough is used when the
land is to be laid into ridges <p(anchest
with open furrows, and the "double
Brabant" for other ploughings. This
plough is, se to speak, automatie, so
that, when well set as to depth and
breadth of the furrow, it koops to
its work almost without the inter-
ference of the ploughman. It is carricd
on a carriage frame and cannot get
ont of gear.

2'th and 28th Angut, 189t.

VIsIT 'ro THE REv. nRoI IER ABEL, oP
THE FRATERNITY 0F OOURITAN

DOoTRINE, PLOERMEL,
BRITTANY.

This fraternity has published a
tshort treatibo Ot agriculturo that is
now studied by its farm pupila, 2,000
in number.

Such teaching causes the children
to become fonder of agriculture and
pro pares them for the more advanced
studiles in the art of farming. Every
fortnight they visit the farm of one of
the habitans of the neighborhood, and
even, do the work there. The farmers
almost always consent to try experi-
mente, and te grow apecial crops for
the instruction of these pupils, and
willingly oxplain to thom their me.
thods of cultivation. These farmers
are solected frein thc most skilful of
the distriot, and at, to a certain
extent, as teachers of farming te the
lads. Brother Abel prefers this systom
to havng experimont fielde annexed
te schools, since it often happons that
the schoolmastor wants both practico
and experience and does not unde-
stand farming. Thua, ho loses ail his
reputation, and hie failures injure him
in the opinion of the public. Brother
Abel la convinced that a vast number
of the experiment fields organized by
the French Government are far fron
being of any use to the farmers of
France.

(1) Does this mean that one-!ixti is cut
down every ssxth year-made a copse of-as
in England ?-A. 11. J. F.

Asked his opinion of rural banke,
Brother Abel informed us that nonc
had been as yet founded in Brittany,
and that the chief ot- agronomes of
that country iad not yet decided
whether or not to favor their cata-
bli>hment till their usefuilnesa- had
boon osewhero proved by a longer ex-
perience.

31st August, 1894.

VISIT TO M. JOHANNET, SCORETAuY OF
•113 sooIETY OF THE FAIMEKS OF

FRANoE.

Mr. Johannot holds that the syndi.
cates organized are rondering service
to the agrionitural class. The annuai
subscriptions of the membors of theso
associations vary fro.a two to six
francs. Thuy retain a commission on
the amount of the sales effected
through their means, and this, Mr.
Johannet belioves, is 1 por cent ; that
is, at least, the sum exacted by the
central syndicate of Paris. Tho rural
syndicates are only oî ganized in a few
places; the idea istill in embryo.
The central syndicate now includes
nearly 7 000 members and several
rural syndicates are affiliated to iL.
The law does net allow an agricultural
comitium te affiliate itself directly te a
syndicato. The central syndicate vas
founded in 1884; it publishes one a
fortnight a journal that is distributed
among its members.

September lat, 1894.

VISIT TO A MANOFAOTORY OF RENNET,
COLOURING MATTERS, AND L&OTI0

PEaMENTE ATAUDERVILLIEBR,
NEAR PABIS, FRANOE.

Two chemista are attiched te this
amtablishment and are entrusted with
tho duty of preparing the abovo pro.
ducts.

Every time a lot of rennet is pro-
pared, a chomist takes a eample of it,
mixes it w.th milk, and by this means
ascertains if it has the noeossary force
to cause a proper coagulation in de.
termined time. M. Beaury, one ofthe
ohemisÈs, told us that liquid lactie
ferments can hardly bo kopt for more
than a.month.

He has net sEo much confidence in
the dry as in the liquid ferment,
because the dry muat be in contact
with the air, and necessarily ab-
sorbs those bacteria that are inimical
te the good effects it is intended te
produce.

VISIT TO TUE BUTTER FACTOltY 0 MR.
A. BAQUET, VE8LY, EURE, FRANoE.

This establishment contains an in-
stall..tion furnisbed by the firin of
Th. Pilter, Paris; there is a .aval-
Alpha separator on a now model, a
rotery butter maker and a churn on.
the Baquet system, made by the Pilt-
ors. This churn is an inclined barrel
churn, driven by au under-gear, this
rotation in a sloping position allows
the aggloineration of the grains of
butter to bo eoen and the churn te be
stoppod at the proper moment.

It is net the custom in this factory
to warm the milk when it is above
650 F. When it has te be warmed it is
done by meanus of a oeil; when the
milk rises beyond a certain heat a ball
closes the distributing pipe more or
le's. Tho oream is riponad in a -vat
with a double envolope and a con-
fined aperture (ouverture reuerrke),
and by means of this double envelopo
the cream, is warmed ag much as is
wanted If too warm in th- morning it
is passed over a Lawronce refrigerator
before cburning.


