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| FARM AND GARDEN

INTERESTING ITEMS FOR FARMER'S
AND HORTICULTURISTS,

Pithy Parngraphs Containiug. Sound. Ade

vice' on Agriculturaf, ‘and Xive Stock
Subjecu—'rhe Best' mndl of Manure—
Notel on Orghard and Gurden.

Those wlhio have uted the araenlcal remedfes
to eradicate the cankér- worin say: tbat they
have also largely asgisted to destroy the
codling moth.

Millc will absorb. enough odor from foul
gasés in ten mlnum toaffect its quality, and
thé colder the milk the more rapidly it ab-
sorbs odors,

Two crops of potatoes have been grown on
the same ground {n one year; with tho Early
Rose variety, and the use of plenty of
wanure,

Rats: will keep out of the way of pinetar
Pour it into their koles, and daub the posts of
the granaries with it. .

As much as 600 pounds of hops have been
grown on one acre of ‘land, but such yields
are fafebove the averaga.

Now intho time whén:a watch must be-

made for the white -buttérfly; the parént of
the cabba'-e‘worm.

The nestegg gourd is a novelty nowgrown
8s a substitute for porcelain or glass nest

Bggs.
"It you mean to raise early lambs for next

spring’s trade, w. time y uhad your breed- -

ing stock in shape.

A large scarlet comb indicates that the hen
is laying. 'All healthy fowls ‘should have
bright red combe:

1t is money. thrown _away .to .invest in the.
better classes of r ~k; unless you-arepre-

pared to give them Lm)d care.

Keop tte stock where. you can get-the
manure, It doas not pay. fo. turn your stock
in the woods and by fertilisers. Do not let
your farm run down.

The wool of the. merino- sbeep is very fine,

as many as 40,000 Sibres having been couutedi
on a single square inchon a full-grown ram, -

ard the balf-bred merinos give nearly. as fine
wool as the pure bred.
Oh warm daya and nights corn grom very

rapidly |xperiments: made for that, purpoee.

showing that ir tv)enty-tonr houts.as much

as five .inctes of: growth hubeen made by

SCIe stslk&
A Missouri gardener. secures early potatoe-

by planting the tubers- in boxes, keeping the-

boxes pear a stove, and whea the sprouts are
three incbes in heicht they: are removed and
sot out.

Lay aside some puré -manure; free from

litter, for: thoup-ugmbods Late in the-

fall clean off tho bed a3 apply the manure,
allowlng it to -remain on the -grotnd the
whole wintor.

Tokeop  more stock: than you can feed
liberally, is to simply starve the whole gradu-
ally. Itdoes not.pay.to attempt to do more
than yonr Flimit dlom to be done well.’

Plentyof frub-bnrnt charcoal is excellent .
in the plgpcn. especially ‘during this season, :
when green.food is. p.onurnl, -and they will:|:

eat it readily.
Ttilize all bom even it you have no

meaus whoreby they can. be pounded or-
ground. The smaller the pleces of ‘bone the .
bstter; They aresxcellent for -all kinds of*|

truit trees, and if applled around grape vines
the el!ects ot tho applicatfon will be- notic-
ed for years.

Those who HKave rtried feedlng grain-and-

bay to horses claim that if a full feed of hay
tollows tho grain the grain - will be drowded
out of thestomach before -digestion is ac-
complisied, and & waste: of nutrition ensues
——lxcnce the bay should te given first,

Cucumbers should be picked" off the vines
every day, if they are fatended for pickling,
us they grow. npidly and the vines will bear
more when they are not compelled to mature
tha cucumbers. ‘The smallér.they are ‘when
picked off for: pickling the -better.

Hye is recommended as -a -green manure

for peach orchards, The ryeshould bosown.

thickly about the 1st of September and plow-
ed voder ju the spring It isalso mulch: for
protecting the roots.

Pick ‘all apples without. bruising them-

before tarreling, and do not allow a single-

overripe or. injured :app’e to.get into.the

barrel. :EKeep them 88.0001 as possible, the
nearer the freezing point without. allowing

them to become frozen the better, If apples
are grown in large. quantities for winier sale- |

a special place should bearranged for storiug
them:

Cottonseed meal and bran ave the cheapest5

‘of :all foods for stock, considering their:
_putritive value as cumpared with other
‘meteriala, These foods are cheap simply

brought on the farm for their value asmanure

alone, and especially: on- hndn deflcient in.

nitrogen and phosphate&
Russian apples have not™fulfilled- the ex-

better.adapted to our nortliera séctions than
American' varieties. The .trees produced
from American varieties lnve demomtratxd

than the Ruuian treex.

“WVe bave: a.ready in this country several
.bréeds - of polied :(bornless) cattle, and:they

are among our best ‘beef-producing breeds.
There should now be introduced -hornless
sheep where the sheepnre burdléd and kept

each otber.

'pectations -of those Who" claimed they wero

‘near the barn, as rams; ‘often ﬂght and injure -

All'classss of stock' do'more or less damage .

to'a pasture: by u-ampllng it The-use of
‘purdles or changiog the stock fn:quently, by

dividiog the] pumre into several fields, will -
afford abeteer supply of food, by allowing :
‘the grason the uncccupled portions to grow, -

‘tare, wlhich cotispels animals 1o be always

| and less Iojury “will resilt. A scanty pas- .
BED oorh.!n amount of decay has commeneod in

movlng in crder to-secure food,.is of but.

litle value comfared.to.a . well-kept sod.

If our farms, are "mnnlngont." such sbould
not bo the case. In Eogland, ‘where ths soil’
bas beea ‘cuitivated for oent,urias, tho land is’
ricber to-day tha ever betore. This s dde
to the farnis belng small ‘and wall-manured.

. Every SqUATE. footof Iand in’ England.ismade
s

yield something, if used’ for" rarming,

tho aim is- -always 'to° add -more "plmt food
thsn the crop removes.

Tbere is 8 large growthof Jeavestovectsand

turnips, and they take'a lar;e propartion of:

plant food from the roll. Tnm leaves shou'd.
be fed to cattle, sheep or- hogs, :as they are

valaable for that purposs, Atthis seasonthe-

top and roots may.be led. When storing the
noou away for.winter all tops that cannot be

utlltud by feeding should be added to the
tmanure. hoap :

ON FRUITS.

I‘ho Value of the Good and the Dangers-
ot the Bad.

Bome one once said: *“It-will beggar a.
doctor -to live where oichards thrive.®
Fruits are a well known enemy to a torpid
liver, to many forms of indigestion.. and
bence togenernl derangement of the bodily
functions. The' author of “Eating’ foe
Btrength? says: Writers on dietetics, because
they are gulded by the chemist, (}3 not rank:
- fauits as highly as thoy deosrve. From the-
standpoint of the chemist, who finds but 1itle.
wolid matter in-them, fruits rank low as
food;: but they posscus precious qualities™
‘aardly yet Imown to the chemist. “Theie—
Juices distilled' pure ia natures laboratorg™
unead no bofling or filtering .to destroy or re~
+move the germs of disease; while they-

£0 easily through ~the  tissues of
the body  ‘“leaving thelr valuable
salts, and taking up and carryiug off” the:
.wasie proddcts, *Theiracids, how, refresh-
‘ing; their salts, how :timuh.ting. ‘their deli~
‘cious flavors, how they play on the nérvous
system.” The aroma of good ripe fruit is
'ba.jeved to have an aniinating, exhilerating:
“inspirlng" effect on the human body, when
:they aro eaten, And: ‘while. it appears that-
the *‘Fruit of the tree™ was the special food:
of an'in his earliest puriﬁed or gloriﬂe(i
condition, itappears that morespecial attens
t{ea is now given to the cultivation of {ruits-
thnnto .almost any other prodict of the-

But wlnlo we would thus highly. oxalt puro-
tips seasonable fruits, wé would .as strongly*-
ocondemn aoyin any way damaged, and alkt
‘unrips’ fruits. It appears -that in nature- it~
is very comimon that the best—the -finest and:
tbe most e)exant, things are the most perhb-
‘able, the most casily injured and’ dostroyed..
Fruits ‘being given to man in such’ great:
‘variety “comg ‘in" ripe.at all seasvns; -but-
‘being so especlally perishable, t.hey can be-
eaten with ‘safety only .in their season, onlr
as they ripen, unless most scientifically, welk:
‘and eaneful]y preserved,. and even then they-
are not nwly 80 ‘valuable. Probably tbe.
only evil' offocts ever- “from - eating:
froit, when not eaten ‘in glutonous quanti-
-tien, arise from dawmaged or.unripe frait,.

No pa-ticle of anything that has commeno—
.od to decay or decomposs should ever boused.
as food by _any one baving regard for. bodilyr
‘eléanliness, purity snd health,

Bven moulds will-not grow on fruit nnﬁl.

1t; forming s itable 80fl for the. new growth,
.The heéat of nigking- checks the. decay, but:

' ﬂnttm;huhit:tmnchofm momiz
.proportion than nicst péople would suppose;.
whlloit hot Neatly o who‘ esoms. md i

m likely to disturh d:guﬂon ﬂnn pure
sound &noked iruif,  Onsonoad froitinan un~
-cooked state 18 of course siill- rauch more ob—
Jectionable.  While it is always best—most
econom’cal ot both llro and monay,, to bay-
-and ueon)y the best_puvest foods. of.- their-
‘kind, ‘this is ocpccialb' 0, with revard to
“frajte. "It igvery much better t6 bay.only a
npall: quu:mty of that which i gnod and
sound, than mnch more- tha.t. is dateriorated
and sold at alow priex

Darinr hat wexther. the digestive toact:
‘isin a measure, like the critire bod)‘. inec




