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mnsts that potatoes whicli woero plantedl on dry soil, and
so carly~ tuit they rettched Inaturity bot'ure the great
change alluded to in tho senson coule on1, wvere scitrcely aI'-
fectced it aU, ,Vhcrc'ns the saine varieties planted luter and
hê4ng in an immnature stato vlîen, the change tonk place,
%vere nearly wvorthless whcen harvcatcd, or lad, becomo so
(IIlring the iiter.

1)r.E nironsinade soîno renmarks on le nature of' the defect.
lie hiad takoen somepaius to examineit,and funditquite an-
allagous tv yauqrence il) ainimais-ho ivas satisfied it was no
funigas. lie ai îouid suppose il wulild reîîdor pottes n-
wvholesorn four aniimaIs, and hoe liad heard of several cases
whero it was botioved îlmey liad occasinned the death of
oattUe; but hoe knecv a mail ivlmu lad giveun thein iii large
quantities to hogs, and hiad not discovercd any lad couac-'
queuces frnm iit W thoîn.

[t 'vas the generai opinion of the mîeeting that il is best
to plant potatoes as early iu the season as the ground is iii
suitable condition. The yield, il wvas thought, wvas gen(,r-
aIly houter, and chey vcro leas liable to blight, or dat'ecb of'
ny kind.

CucuMinEns.-A writer iu thme London Gardener's Chro
aidle, says hoe lias entiroly discarded the old mode of allow-
ingt cucumbers to run on the surface of the ground. lie
trains them 10 trellisos, and fnds thnt lie has nutl haif the
trouble with them that la required by the old plan, and that
the plants continiue much longer in bearing, wheu 60 treated.
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We promised ini our last number 10 give a des-
cription of an English dairy and its utensils, and
we now do so, copying from a Jate work, and
making, such alterations as wQ think would be ne-
cessary in a Canadian dairy. It is for the combined
production of cheese and butter that dairies are
usually made; and a daii'y, that il may fulfil these
purposes, sbould consist of several apartmnents:
1. The miîk-roomn. 2. The work-roomn. 3. The
store-room. The milk-room is in'tended to contain
the miI.k, pre.vious le, obtaining from il the cheese
or creamn. Lt should have its windows Io tuie norîh,
and be so fornied as 10, preserve a cool aîîd equal
tcnperature. Lt should. be weltventilated, kept dry
and clean, and as far. as possible rernoved from the
effiuvia of putrid substances. The windows should
be formed of gauze-cloth, which wili excinde,
flues, but admit the air, and protected from mice
and.acoidenîs-by a grating of wire. This apart-
ment shýu!d bc-ke pt cool in summer, aîàd in wvinter
be heaîed by aý stavé or otherwise,so as to maintairi
a temperature of rrom50 O . te 55'0O. The -ivor--
room is that in which. the different manual opera-
lions are performed. Lt is 10 be fitted up ivith a
boiler, te boi wvate.r and hteat rnilk, and il should le
of sufficient size tu,allcuwv of performing the opera-

to keop the cheese when made, nnid should have
a certain degree of warmth, without being too rnuch
heated or lighted.

When very particular about dairics the insides of
the wvalIs are lined %vith white delftiles, and the
fluor ivith brick.s or smooth flagstones, wvit1î gutters
of brick t0 carry off the water Mihen the flo.s ore
waslied, whitch tlèy should be daily, and dried til
imnmediately.,

The utensils required for a dairy are :-l. Milk-
ing-pails, whiclî may be formred of tin or vond.
2. Sieves of hair o <vire gauze, for the purpose of
passing the mi!k through and retaining the impuri-
tics. 3. Vebsels for holding the milk uritil the
creain rises to the surface. These may be of gla2s,
zinc or tin, the two former are 10 be preferred. 4.
A vesse! made of white orik or other sweet wood
for containing cream. 5. iFlat dishes of willow,
ivory, or horn, for the purj'ose of skimming the
creain from the surface of the milk. 6. A churn.
7. A wooden vat or tub, in which the nîilk is
placed whien the curd is about 10 be c.oagulated.
8. A cheese-knife, for the purpose of cutting or
breakingr the coagulated curd, that the whey may
be separated. 9. A ves3et perforated wvith hole,
or a close basket, in whiohi the curd may be placed,
that it rnay be broken, and the serous malter fur-
ther separaîed. 10. Wooden vessels, wvith pcv-
forated sides and bottom, in wh-ch the curd is placed
for becbg c.ompressed. 11. A che6.3e-press. 12. A
wooden vessel, for containing the butter when re-
moved from, the churn, and in ivhicli the butter
may be washed and salted. These are uterisils
that are esàsentially necessary for the dairy, and 10
those may be added any others that may be re-
quired. We shall again refer to the dairy manage-
ment.

We mfay consider it as good farniing when we convert;
bia land int good, or Nvhen wve are able 10 continue
land that is naturally good and productive, in a state
of permanent and imnproving productiveness. To pro-
duce these resuits, wc mnust first carry off ail superflu-
ous water by ï-aeans of judicious 'drainiiîg. We must
îîext iînparî 10 bad soit what is necessary to it, by
ixmng otiier soU with it, or by nîanuring it. We bave

also constantly to return bo the soil, through the me-
diumn of nianure, bhe strcngth and fcrtility Nvhieh we
extract from. the land by crops; and lastly, we should
eradicate ail noxious weeds, that the strength of tbc
land and inanure may bc thrown int the crops,
and flot; in. the wecds. If we weie 10 be go-
verried by thiese rules, Canadian agriculture vould

tiensof tnurniig, ceese-rakng, washing the îlairy soon exhibit an iinproved appearance, alld be a
uîeïn'i ds, and the like. The cheese-room is merelyl inuch more profitable business for the farmers "alla


