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rapo cako that is so adulterated that
the milk i8 colored and the cows fali
ill. To be good, the rapo cakes and
other cakes should bo thoroughly dry,
light, and of greunieh coler, but not
yellow or deep brown. Evon though
tho tasto bo fresh, they may contain ai
little mustard. (1D A good way of
testing tho quality is te grind a emali
quantity, mix it with bot water and
cover it. After a little while, if the
cako is good, thora will bo no emell of
mustard or any other bad odor. The
cake is adulterated when prepared
with impure or damaged seed, or
when it bas begun te epoil.

Cake from the palm or cocoantit
gives a milk rich in fat.

The palm.nut caho bas long been
in general uso, and it is bel'oved that
the cream produced churns wli. It
is worthy of note that cake made from
the palm-nut and cocoanut have not
an injulious affect on the tacte or
flavor of the batter firm and bard;
consequently, it is principally used,
when the cows are fed on clover and
other green fodder.

Cocoanut cakes are hard te keep;
they are very spongy, they draw
bumidity from tho air, grow rancid
easily, take on a bad odor, and conse-
quently do not suit milch-cows.

rhe sunflower.seed cakes are imported
from Ruszia, whore the sunflower is
raised in great quantities. A few
years ago some importera said that
theso cakes gave the battera nauseons
and greasy taste and a smell as of
American oil. But of late we have
found that firat choice butter can be
produced by giving a pound of sun-
flower cake per day to oaci cov, as
long as the cake is good and fresh. A
good sunflower cake bas a certain
taste of nuts, and cowa like it very
much when given in sal pieces.

Tho ground-nut cake (tourtsau d'a-
rachide) is very noprishing; it was in
grea. use a few years ago, but it was
found that the butter thorefrom, aven
the winter butter, became spongy anud
soft. For a few years back, however,
it bas becs given in a portion of 1 to
2 lbi. per cow daily, and mixçd with
good hay, roots, etci., that is te say, in
a ration well composed, and tho butter
resulting therefrom is of good qua-
lity.

Denmark does not use much cotton
cake The most given te mileh cows
is a pound or a lttle over per day.

Before concocting rations for milch
oows, in each case, should bo taken
into consideration the different fodders
raised on the farmn, as well as the qua.
lities and prices of the di erent kinds
of food found on Io markots. On no
pretence should any kind of food,
more ess damaged be bought. It
should bo tected; the cowa shoulu
have, too. an abundance of good, pure
water. The fodder should bo ont at
the proper time, and given te the
cows in good condition.

Asto butter, the best thing isto
always have plenty ofgood hay; thus,
the butter will be nearly alwaye of
good quality. If the water is bad and
the foader damaged, it is impossible,
te have good products, een by adding
te tho foddor good grain, bran, or oil
cake.

When green fodder is used, or iso
rocts or other purgative food, consi-
derable quantities of other food should
bh aise given, such as gan, bran,
cake,which re-establish o digestive
equilibrium. Se, we givo a pound of
Tape cake, with a little oats or mixed
grain, and first-quality bran, if the coSt
xs net too great.

(1) The seed or the cha, Jock, cadluck. or
wild mustard;-4indpit arenis, probably.
A. R. J. Fi

w£NTER FBEDIN<o.

(Transla:edfrom Dr. Bvendsen' Book
on Feeding.)

Tho winter feeding of cattle je sup-
posed te begin when the animals are
taken in from pasure. Yet, the win-
ter rations are commened two or
tiiree weks before that time. When
recourse is lied te that rationing in a
judicious way, very little difference is
noticed in tbe yield of milk. The
date for beginning this now r/gime
cannot b positively fixed At the end
of autumn, the best cows should get dif-
forent kinds of grain, bran, cake, in
addition 'o tho pasture, and the rat
tiens ehould be increased as the grass
decreases, or grows less rich.

In selecting the different grains,
bran, or cake, te bo employe ' during
tho winter menthe, in the firdt place
the price of those artinles sBhould be
considered. Still we must remar'.
that certain of tiem are considored
indispensable Of theee, vo might,
first mention rape cake, whicb, despite
-ts often high prce, should never b set
aside, in view of the fact that it can
w:th difflculty b replaced by others.
Whon this cake is given for the first
time the quantity should b very small.

After the rape cake, wheat-bran
should always form part of the food
of milch cows. Even if the wheat.
bran -were of high price, it sbould
never b left out; in any ca-e it is pro
fitable te use it, if it costs no more
than barley and cats, and if this is
relatively low, the ration sbould be in-
creased beyond the ordinary quantity.

Grains (dreche) is another alimen-
tary substance, tbat apart frora the
good smell it gives te other food, is of
itsolf rich and digestible, and as it is
generally cheap, it should cortainly
be used fir many reasons. Besides,
wo have many varieties of cake from
which te choose. Experience bas
taught that cake, made f.-om cotton
and sunflower seed, the ground-nut,
cocoanut and palmnut, is very excel-
lent food for milch cows. The three
kinds first mentioned are of about the
ame value; the cocoanut cake gene-

rally is very dear; the painrnut cake
bas an excellent effect on the butter.

Barley and onts should be used, if
the cost is not too great. It cften
happons that the price of barley and
oats le higher than that of wheat; it
is then preferable te elil the grain
and buy bran.

It must not bo forgotten that food
is more reliahed when it includes se-
veral ditferent ingredients, and, for
that reas on, it is better te make up a
ration co.-aposod of small quantities of
difforent rinds of food, than te give
larger quau'lities of a srnaller number.

Roots shoald always b giveu in
abundance. The root-rations should
begin the end of Soptember, and at
tbat period the leaves or tops may be
givn, though not in too largo quan
tities. In the first weeks cf October
the root-ratio.s may be slightly aug-
mentied, and, in the middle of the
month, a fol' rationing of vegetables
may begin, because they are all ripe
at ihat pcriod.

Hay should always form part of Iho
ration from the first of the winter's
diot. At that period there is often a
disordered dgation with the animals,
and for that reason it is well to give
hay, whithont connting tbat this foed
is more valuable thon than n winter.
In1ho sprir.g, too, it is well to give
hay. Straw may also largely enter
into the early winter feeding.

In some places, where large bords
are kopt, the cows, after thoy have
calved, are usually classed acording
to their yield of milk. That classi.
ficatioi, aoeording te the uùilik vilto
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of eaoh head, is based upon the princi-
pie that the feed ehould be proporti-
onate te the dispositions of each ani-
mal respectively. Theoretically, tihis
iB exact, but is the objet., in view
thus attainod? It ie diffiloult te say.
It i perfectly woll known that car-
tain cowa that give a large quantity
of milk in the firat poriod after elv-
ing, give but a small yearly yiold,
bocause they ran dry quickly, and
romain dry a long time, whilst other,
without being great milkers, giîe.
however, a good amount ail year
round. For this reason it is wrong te
place those cows in the second and
third class.at the timo when they
give the most milk, for ful feding
may influence the yield of milk, not
only thon, birt also for tho remainder
of the year.

It has often been found that a cow
which receives, say 8¾ Ibs. of grain, of
bran or cake, can generally produco
26 Ibs. of milk, and that ehe can give
a larger yield on receiving a faller
ration; and it is undeniable that, in
all cases, a full ration will produce a
gre-ter annual yield. It is a weli
known fact, Ibat the best cows in a
hord are not only those which can,
answer te good feeding, but aise those
that can give a higher profit with a
less amount of food.

Tho classification according te size
is excellent, for a cow weighing 1,100
lbs. requires more food te support ber
tihan one tbat only weigls 880 lbs. It
is well te give cows, aftcr their firat
or second calf, les food tha to aduit
cows; first, because they ar3 Lot yet
sufflciently developed, and next, bu-
cause it ja well te avoid incroasing, by
heavy feeding, an inclination to fatten.

For mixed rations of milch.cows, it
is impossible to indicate exact rocipes
that would suit ai cond tiens, and
Eerve as guides in the choice and
quaiintity of feedto be given. Expe-
rionce proves that the same food will
sot suit under all circumstances.

Great circumspection is needed,
when there is a question of adopting
sow varieties of food, te proceed little
by little, and gradually, and not te
calculate on great results at once. As
a general rule, long observation, bo-
fore coming to a decision on any noWu
food, is necessary. The effect of the
food on a cow should b the subject of
careful study; only by this means eau
the most suitable rations for ail condi-
tions and ail timo he discovered.

By comparing the different rations
used for years wo can pereive -the
changes accomplished. Thus, rot
have taken a front place, while grain,
bran, and cake have slightly fallen off,
because it bas been recently establised
that a cow it not able te assimilate
the s e quantity of grain, bran and
cake, if the ration of rwots is toubled
or tripled. Besides, the introdaction
of several kinds of cake bas produced
another change that allows of feeding
from several difforent standpoints.
To ordinary food may be added ne-
ther kind; but, generally spesking,
the following procepte ehould not be
forgotten: 1st, tbat, mixed rations
should bo as varied as possible: 2nd,
that the "Kraft Foddor, " grain, bran
and cake, ie in great part composed
of cake; 3rd, that roots may be given
in largo quantities. without disturb
ing the digestion of tho cows, or inja
ring the quality of the butter.

TRE&TMENT OF THE CREAM BEFORE
CHURNING.

The greater part of the creain receiv-
ed iu ti Danish oreamories is made
iuto butter. Both sweetand sour cream
are churned, but hore we are not con-
cerned with sweet creami, but with
buttkr m'adb froni àicidrilaed creàili.

The roason why the practico of
ripening.cream obtains, is partly bc.
cause thé churning of ripened ereamn
gives more butter, but principally for
the sake of the improved flavour and
aroma thus obtained.

Makors have often stated that pro.
p or riponing tonds to make tho butter
koep better; but this is doubtfal. On
the other hand, it is certain that,
under certain unfavourable circums-
tancos, ripening (when injurious bac-
teria are present) may be the cause of
the inforior quality of the butter, and
that it contains numerous xaiuro.
organisms which rapidly bring on
injurions transformations; while pro.
par ripening is a certain indication
that the cream is what it should be.

Ripening chiefly consiste in fermen-
tation by means of laotic acid; this
has latterly bean, and is still more
now, the subject of the earnest inves-
tigation of bacteriologists. It bas
beeen proved that many kinds of bac-
teria posses the power. of converting
the sace.aarine matter of the milk into
lactic acid, and it is beyond doubt
true that, in practice, many concur in
the ripenteg of the cream.

(To be continued.)

COMPETITION OF AGBICULTUBAL
UEBIT.

The comp tition of Agricultural
Merit will held, in 1896 in the
ceinties of•

Bagot, Beaubarnois, Brome, Chan-
bly, Chateaugua'y, Compton, Drum-
mond, Huntingdon, Iberville, Laprai-
rie, Missisquoi, Napierville, Richelieu,
Richmond, Rouville, Shefford, Shor-
brooke, Stanstead, St-Hyacintho, St-
Jean, Vercheres and Yamaska.

lu accordanca with the regulations
of the Council Of A iculture, those
persons wishing to ta part in tbis
competition must enter their names at
the Deprtment of Agriculture and
Colonisation on or before the 1st May,
each year, on blank forms, which will
be ecnt te ther by the department at
their zequat.

In late years, a certain number of
persons tried to got their farms in-
spected by the Judges, after the com-
petition was opened, under pretence
cf no having heard before that the
competition was te be held in their
district.

We are anxious that, in future, thora
should be no misunderstanding on
this point; and, therofore, no entry
will bu accepted after the lapse of the
delays fixed upon by the regulations
of the Counoil.

NOTS AND iOTICES,
Mnrion & Laberge. No. 185 St. James

Street. Montreal, send The Ixvesron's Gcizo
Irre to any inventor asking for iL.

we would draw attention to the sale au-
nonce 1 in theadvertisement orthe ls.gzca
GnANca FARr, Danille. Those herdi are
well known, their rcpresentatives taklng
many prizes wherever shown. Amongstthe
lots oflered for sale w-,11 be some or the pris-.
cipal priro winners; the number offèred is
so large ihat everyone should ho able Io
s•curo hat they want. The date of sale is
October 15th.

Tho Bion- M. E . Cochrane, Iiillhurst, waUl
also beld a sale or Shropshire and Dorset-
florned Sheep early in October, particlars
or which will be announeed laler.

1. J. PARNELL Spring Road, P. Q.
- Breadt or -

Leice.tersing and Xmprovea Torl-
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GUY CARR, Compton Station, P. Q.
-Em"cr ef REGISr3RED CANArAND CATrra4
Sa:tbdowg Sbeep, PiyoeaaIh Rock Pains. Woni IOW.
Wteso a qasbec, =& Na w Xoo
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