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ceeds aceruing to the shipper.  One
can searcely wonder,  therefore,  that

i Canadan buyers are very cautious and
are so slow in offering more than $1.30
to $1.75 to growers for apples packed
in barrels and delivered at the cars.
We shall hope, however, for an advance
faeer on.

QUESTION DRAWER,

A subseriber writes @ “Would you
kindly inform me what price is usually
set-on vineyards of good varieties per
per acre in the Niagara peninstla, in
! bearing and in good condition ; al.o on
orchards of good varieties of apples in
full bearing ?*

About Grimsby orchards in  full
beazing  are  usually valued at from
$300.c0 to $300.00 per acre, according
to age, situation and varieties. ‘The
s or $2900.00 was paid ast season
for four acres of such orchard with ten
acres of woodland attached, on which
was a tenant house and astable.  And
this season we are informed of an ofier
of $10,000 for 25 acres, with good
house and outbuildings, 12 acres being
in (ull bearing with  best novelties of
apples, and most of the rest in youuy
orchard.  We suppose a good vineyard
would commaid similar prices.

Dairy,

i A Good Hint

There is one point in mitking that wy
wish to call the daitvmen” sattention to;
ti i the positivn of the bucket when
he milks. Some set it directly under
the cow’s udderand trusting to provid
enee, proceed to shake all the dust and
draw all the milk they can into it with
the chances that a nervous cow in stepp-
L ing around, especally just as the pail is
i full and she 1s tired of standing in one

) ( position --she steps to one side and by
Aj arccidend knocks the pail of milk over.

I Tosuch a milker we suggest that tiis
! pure car.Jessness and tempting provid-
ence to a shameful degree. You had
batter hold the pail between your knees
and et that be some little distance from
the cow, tipping it towards the udder
and directing the stream of milk into it
Thus the dust from the udder cannot
enter itand the cow cannot kick it, and
the quality of the milk and the temper
of the mitker will be preserved to the
lasting benefit of all the hands concer-
ned.—~American Dairymen

These is a paragraph floating around
to the effect that a farmer has found out
that when his cows cat wild onion in
the pasture by putting them up in the
stable about three o'clock and feeding
them on hay and grain as usual, the rest
of three honrs allowed all the scent to
pass off in other secretions, though pre-
viously it flavored both the milk and

wild onion spoeils all the wmilk th iy in’
her, and no amount of rest will take it
out ‘Theonly remedy for wikd onion is
to dig it out of the pasture.

A Cadifornia correspondant says: lt"l
butter  does not come trm it mav be;
improved by kedpang it the brine al
short ume before workmes
comues soft irtom the chum will not be
of tirst qquality,  Salt nuhes butter yel-
low, and.any pottem not sohted remains
lighter inwolor. Flas makes it stre k-
vl and in the reason gnen for warking
it the second tune,  Washingatin brine
before it is gathered aids insecumg un's
fornuty incolor  whoia ficeingit tram
milk. 'To heep any length of time bwe- '
ter must be perfectly freed ttom ol
It is acommon practice insome daities
to salt and patdy work butter when
churned and hinish the working the
This breaks the graw, se-

i

uent d;\'\'.
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moves the brine which should remain
in the butter to heep tt cool and sweet,
subjecting the daryman to a Joss m
weight.

— ————

Before cream is put into the chura a
reasonable maount of acid should be
developed in it by placmg it in o cool
room and stirring it a hide oweaston-
ally 1o secure an equal amount of acd
in cvery part of the mass. If the
cream from more than one doy's mitk
is required for a churning, and a hitthe
salt while stieeing . Mik or cream
kept too lony, parts with its fime flavor
and cannot be converted o gilt eidged
butter.  The wmictoscope has revealed
the fact that the oil of nulk or the but-
ter in milk s inclosed insacks varying
in size accoding to the quality of the
milk, being larger and more tender in
milk rich in oil, while the small ones
are not so easily broken in the precess
of churning.

—————

We learn that the Jersey cow Jda o
St. Lambert's, the property of Mr
Valancey E. Fuller, of Qaklands, Ham-
ilton, Ontario, has just finished an offi-

Butier that '

For T, Farmig,
The Best Time To Dig Potatoes.

On this, as on every otber farm op-
cration, there are two sets of  opinions
and practices, both founded on good
reasons,  Some mantaun that the crops
shuuld be dug as soon as they are ripe,
and others that they should be left in
the ground Gl the approach of cold
weather,  Botht of these are correct
under favorable circumstanees, but cir-
cuthistane es govern nearly all sur oper-
ations and come in to test our judg
ment at evay tu, so that the role
that holds good in one season, and on
e soil, may be all wrong in a differ-
ent il andd climates Ttis well known
that potatoes will keep better and 1etain
their finest anvor longet in the ground
than anywhere cbe if the id s in
prop.r condition, but 1t the condittons
are wrany the crop will be lost. With

MILKER.

a sandy, well drained <oil, not too rich

in vegetable mould, potatoes may re-
man i fthe ground until winter ap-
proaches and, it out of the reach of frost
tll ~pring, and come out number one
withall the fine flavor and mealiness in
*Aprit or May, and the owner will say,
and sav tralv, that the ground is the
best place to keep potatoes. but with
undramed or clay tand he will say no:
dig your crop as soon as the stalks are
1pe or you may loose your potatoes.
We have here twa contlicting opinions
and some may say that  agricultural
papers are not reliable as they give con-
tradictory advice on the same subject.
But no; ket such persons call to mind
the old fable of the two donkeys cross-
inyg the river, the one loadea with salt
and the other with wool. The one
with the load of salt on his back waded
through the river and got its lead
lightened. and advlsed its companion
with the sack of wool to do the same.
The unfortunate donkey took his advice
and had his load doubled. Ifwe leave
out the donkeys, the fable will be on a
paratlc] with the theory of potato dig-
ging, because different soils have differ-
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may be accounted for brieily in this !
whn.

Putatoes require a conly well ventil-
ated and dampatmosphere around them
to keep them in prime eondition, A\
these conditions cannot he attuined <o
completeiy asin a diy porous soil, even
the very best celler will lack in some
patticular. It will be either too vlose
and the roots will louse their flavor and
become bitter, too warmy and sprouing
will take plarce, too dry and  they will
shrink, A bad celler will ruin the finest
potatous in a few months s a well made
(it is far preferable to a celter when
quality for table use s an item to enter
the caleulation,  We have wsed pota-
toes dug in the spring in beatitul con-
dition, though in severe winters with
litthe snow on the groand. “Uith light
well drained land, the better practive 1§
to dig hetore cold weather sets in and
put by m narrow pits covered lightly by
stran,coarse wheat straw is preferable,
and a few inches of vegetable mould
over it in the shade of a fenee that will
insure an additional covering by a show
driftin winter. It the pit be made thir-
ty inches wide and about two two feet
high, covered with two inchei of straw,
nicely drawn and put on like a thateh,
so that it will not overlap at the ridge,
and have three or four inches ol nice
black loam kaid over i, the roots should
come out all right in the spring. The
stering can be done convendently by
selecting a place with a geatle slope and !
throw two furtows out on vach side with
the plow, and then shovel out smouth
for a foundation, when the team and
waggon can be driven astride the pit
and the potatoes can be dwmped from
the gravel box. “The furows thrown
out make it casier to cover.  The ade
vantages of @ narrow pit are that heat.
ing is prevented and the right kind of
ventifation secured, as tue air will cire
culate treely all through,  but thoae,
who live on undrined or clay sonl,
must follow a different rule and should”
it happen w be very fertile more must
be used. With these conditions heat ;
and wet weather will be  disasteaous
after the potatoes have attained  their
growth. In the clay district of the
Huron tract we  have had four searons
in forty four yems when a very warm,
wet time caused the whole soil to fer-
ment and all the full grown part of the
crops fermented and rotted. “T'o guard
against such occurances the only safe
plan is to dig as soon as the dalks bed
come ripe nd pit with a covering of
straw, anly, till the approach of winter.
By this plan, risk is avoided but the
cooking quality of the potatoes injured:
With the utmost precautions we soine-
times get canghty, as was the case last
year when ail tiat was left was the half
grown tubers. Faruen.

butter. We advise dairymen to put no | cial test, and made the wonderful vield | ent properties and are very differently) o o0 oL m,‘i;; the Farsixn il
trust in such stories. “The cow that eats § of 30 lbs., 21 oz in 7 days. affected by heat and moisture, which | Jamuary, 1583, 1




