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MOLASSES FOR FATIENiNG BULUJK.
Wa heard it yass -ago, but a paragraph in ‘

one of the agrioulturdlpapers just now brﬁis!
to mind:the alxim that molusscs is an dxoel-
lept material for “attening farm stook. Very
likzlgnwo miuoch is qlaimod for its nterifs, but
wo have no donbt thst, under certain cire
oumatauoces, it pays well to feed {t in small
quantities. When & crosture whith has no
organic discass, but from negloect, ehort keep-
ing, Or & Very goo:

its appetite and become very thiu in flesh o
amel: quantity, fed to it daily way prove s
grons benollt, Malagses iaeloo o usefal article
of dist when it 13 desirable to fatten the animals
8 300p 8% possibls.:

That any opo should sarionsal{ propoas to
feod molassed to horsee, cows gheop or ho
at.firgt thooght may sodhn <dioulons. But that
such a courso is founded unpon philosophical
principles, has basn thorenghly testsd by aot.
ual trigl, and ved to bs cormgect. Some
chomjsts have belisved that  starchy” food is
convérted into sugar by the stomach, bafore it
is used to mourisk tho body, and it is a
well.kuown st that pore stagar will v
rapidly fatten snimals to which it is fed. Bnt

for fosding to farm stook, molsases is to
bs preferted to , beoause it is ~heaper
in betier phepe t0 bo fod without waste.

Not oply will benofit bodexived direoctly from
the Fattening* :propertied of the molsssce, dut
it will glso fmprove the dppetite and ssuse
tho animals tq which it is fod to eat more food
tbAntEezdd ar‘:;lu wonld ? iy umlygx
goatod, sissimilated rapidly, and consoquently
shows its effcots veazmn. Qge writer on
this sabject has said that if molseea ia fod to
s{poor dorse, he will chow & markad change
of condition in 5 few days. Itis sxid that too
much sweet, of suy kind, if fed to sninuls,
will preyent their l:roed;x;gareadily. Cows
whith it'is desired shounld calvee, ghonid
not haye mora than a ipint of reoldsies per
day, but fo those which are being fattened,
threegmum be giver with results.
Probebly. fhe bast way to feed it is to cut bay
oz clean straw, throw. oz & littls boiling water
i by mﬁﬁzﬂ steaming,
then wet and Muﬁ‘y with water
which dhs molzsses. hay bean diluted. Care
gu;]a be taken w“{xfno mom&bgtgrt%m

ohey,_ or stzaw readily th, For
& the molswes muy ba mired directly
viog’mdr fo0d, snd it i3 sxid to produce won-
dorfa) resalis. . -

For this purpoes thore is no need of obtain.
ing snice and txpensive article. A low grade,
i1 clean and swect, a8 aomo of the low grades
aro, will answee gvory purposs, sud bs mech
more profitabls than a high.pricod brsnd.—
N. B. Homeztoad.

TESTIMONY ABOUT CNOEKED FEED.

A_H. Prootor writea to the 03w Farmer
that ho has boen taking somo tertimony as to
1ho rednlts o faedioy grain in its natural and
in {ts cooked state, snd be says =—

“ For the 1ast yosr I bave travalled vory ex-
tonsively the fermess of Ohlo and
Indlana, s2d 4

thair seriony attention. If twonty acres of corn
cooXed for fesdis worfh thirty scres fed raw,
then the snbject ia worthy of tho bast judg-
meet, For she proof of thop tion, I not
only sabmit tho testimony as given to me of
hundreds who have prasticed cocking oor.z]xi
osts, barlsy, brokwheat, potaloes, roots,
kinds of igmmxux feod, eto., but give a fow

roofs of Ly many wh

ound thnt ow sll kinds of grain a2 svazags of
ono-third i savsd, &2 cn potatoos and all
kinds of voots, fully thres gueriers Mosers.
Wil & - Caitymen, of Munde, Ind.,
oook grouagd §i

ainoo they ocommenond- %‘ the
cows hava incresscd thairmilk fally oa
Mr. K.“ahii Ialr, of Ydcking Oo., O!:.l;r;z bus
ttoad, for & long -pooking 00TR
mw hisnﬂohwv:{m
thiog. . T, 3d&etor, of Taiex o,
Ghio, s breedsc of Krve hog™, testifier thrt Zwo-|
thirdzof tho com ¢

and third, grouzd and
Aftes a fair tok with & litter of five pigs food-
tng a2 equal langth of tims, giving exch the
samo time and test, X found that Ave bushele
of whole corn ade 474 pounds o? park- Hwe
buahinls loas toll of oorn, gronnd xud mede into
th!:k slop with oold waler, mde 54§ Iba. of

y | vin- on the ear and shelled and ground before

{
quality of food, has lost |

&8, | tho very ovil most to bs avoided, namely, the

Y ) should bo wholaso!

thsttbiamattes basattracted |

|

pork; the samo ameunt of meal well covked
und ted cold made 834 pounds. Tho second
oxperiment was with new oorn in two forms,

boiling. Ten bushels on the cob made 29%
pounds of pork, fed in the unnldrblay.m the
ground. The samo amount shelled, ground
and oooked, made 84 poundo.

¢ From my own observations I find that
tarmers—in the localitios whero hug cholara
prevail—who cook the feed, lose no ho
thoy assure mo that it fermers would adapt it,
and at the same time miz in salt, copperas and
eulphui, hogs would bo healthy.”

EEEPING POTATOES.

M. Carriere, a Fronch writer, publishes
some intaresting partionlsrs zegarding tho
prezervation of potatces during the winter and
spring. Tho rr sthods usually employed he

terizas as both good and bed; good,
bocanse the atmospbero of cellaxs or pits is
tssally damp envugh to provent the too-
spoody ovaporation of water {rox the tobers,

cbly kept closed, so that ocozalonally the
temperaturo risss considerably end induoces

sprouting cut of buds. In storing potatoes
for sood ox oulingry praposes, the main object
in view is to prevent their gesmination, 8o

that it may not be to pisk wut the
budding e;ee.a mmh fnvariably in.
duoece 8 rapid detedorstior in quality and
strength. To prevant this the store-places
dry, and freely ventslat-
ed. In extremely weathor the tempern-
tura must be ralsed by artificial meang, but an
excess of warmih isto bo carefally gusrded
againat: it is suffitisnt to keep the tempera-
ture just above ireezing g)int, the arrival of
which may be proved, in tho absenco of =
tharmomm,ch_tht: AppEArance ﬁp ii:r.; o:h a
shallow W arposely n the
stox-o-gluxs:n'!hm ;nzau.ras suffice in thke
case o1 potatocs infended for planting out, but
whero_ they are ired for domestis oon-
sumption i~ forthes precsution must be
taken of shislding thom from the sotion of
light. If this be not dov, £he tnbexs ave apt
to turc green,s cksage which is nothingto
their detriment. for seeding purposas, bmt
which is aitended by chenricsi alterations
that givs them a bitter tasto, and quite y&oi!a
tham for domestio use. By sattention to these
pointa, M. Carriers hes succesded {n kecping
old potatoes in good palatablo condition ap te
tho middes of June, or sommctinice, as in the
mt yesr, to the middls of Joly, by which
ts the new aro no lenger scars,
dear, and, 1, asis thootse at the timse
the o1d stock usually goos out.—N. Y. Obser-
ver. .

WHEAT GROWING.

At a mesting of the Oenira’ Now York
Farmers’ Qlab, held at Tdse, Dec. 1at, AMr,
John Osbomn, of Padia Hiil, $1d theclob hew
ho had learned to stcure sbaoluts minty in
growing wheat,—thst & absoldte certatuty
cgaingt; complcte failurs. His method is to
plow goodw?l’crataoauneo@n Jter bayicg as
posaible—(betwden the first sod Biterih of
Axgust) faddoilolpwWitg, to a depth oz six or
¢ight inchos; pulverizs the soll sa thoroughly
”pl tgﬁ vt e it e plotal ety
apply manure ovenly, workig it com;
into the aoil. He stated thnisha had né—.-g-
‘sufeped eatire faflure when he prdsued this
plan, though of coures tho yiald was better
wmbae:n thun o*herd. & somswist differ-
eat plan thould be ewployed ;opwﬂnna an
extrems cxep, ull things being favarabis. To

vetion the
yieldod of mwed vorn.
ed nsturs g wach amwmonia, and oo
tioned hia hearers againat epplying an oxoos
of mantre, thus esusing the wheat to lodgs.
He waain favor of sowing s deep os thres
inshes, to prevenl> uphoaval, and bs arred
broadeast sowing. He woald aevar plowmore
then mupsd:{‘lymmh AT -£ o‘;-. s
wis nous in wrying the

teotlon of exposed variscs 6@3&&%
Sormas meana st001d e employed to collect &
woredn . Ruat ht &
g IO
an

ing year, or which hed
Ho recommond

aad
boree daxg made in the pan by thoswine is
tho most efficlant fortfilzer for whest. A

spriokliog of this compocnd skould be sposed
o ﬁ:ogdd He hed foun

and | oonvenient
They have about threo bruuds a year, |
uod as they feed their young on auimnul food, |

anG bad, bocanss the cellsrs sre almast invari. |

do this, fustesd of plo tho swsxd, hei
wonla plow land which e e nder calihe

¢ | periplly 3
1 sud-sewes -for food.

uble preparation for wheat.sowing in tho fall.
To quack ho would summeor-fallow thor.

oughly.

Exorien Seauvrows.—H. Molatire, Als,
asky what the English sparrow could do
ridding tham of the ** cotton catorpillur.” The
sparrows aro domestio birds, and live around
dwellings. They requiro houses, or {f baild-
ing, s denso {:uwth uf ivy ut a thatch afford
& places, they wall buiid thoir nests

the number of inscots they destroy is very
great. 8o far, all is in thelr favor, but the old
birds do npot live eutirely, it largely, upon
inscots, and the young, when fladged.
vejuire other food, and they devour grain,
seeds and emnll fru’ts, and in Earope do so
much mischief that they are olassed among the
pests. They do not widgrate, bat remain all
the year round, and when there 13 mach smow
&bx must bs fed. 1n Earopo they are che.ged
with attacking ond deatroying the buds of
fraii and other trees, ihis might be prevented
by supplying them with food and water,
aropean farmers who regard them asn nuis.
ancs strive to reduce their numbers by dustroy-
ing their nests, and do not taks into account
the good they may do arly in the season.
Having both sides of the guestion in brief, you
can ,+dge if the balance is hikely to be, 1n your
cazxo, iu favor of or sguins theintrodootion of
the birds.— Agricultursst.

Mouvrrine Fowrs.—We are sogustomed to
8ot tho ponltry left to its own unhappinass
during the moulting season, sed the ¢ mastor.
Iy insotivity” with which the fanciera permit
the birds to lock after themselves is almost
epidemis. Tho moulting season is rezlly the
mast trying to fowls, and if nature can be as-
isted in the proceea of changing the faathers
s reql beneflt will be dome. Tho dblood is
during ths mouling period heavily drawn
from for the materials which compoes the
{eathers, and although birds msay at the ont-
¢st be strong and healthy, the drzin upon
thsir system is 0 great that they aro weaken-
od and debilitated, sud their laving proelivi-
tios aro eugively abandoned. If we are ablo
30 give a3 food elements which will qaickly
replaco the uxhaustod comstituenta of the
blood, we obviously amitt in its transforma-
ton. Wo havo fonnd tuat fowls supplicd
with refuso, and powdered scorchod oyster
m&ozlnta quickly, aad do not loaglthgir

vivagity fo any pecoeptible de-
grea, If their drirzing water is sapplied
witi rusty iron, all tho better, and ono drink
of milk cach day in of great value.

Hozen F;on.—oz uuthdiil!!ermt g‘c;da‘ s:if
grain, oats is pecaliszly the horson ; sl
m& safo,. digestiblo and sutritive. Barlsy
is tho best substitute for it. Wkeat and In.
dian comn ars sowetimes glven, but both are
unsuiteblo; the &rat ix too concentrated, and
the Iast is too heating. They oughs to be
sperivgly usod, znd only when gronnd and
miyed with chaff, fhe offal of whest is
never objectionable. Grain is xlways more
advantageonsly fod when ground or crnshed.
and waet soma time previous to eztintg; aund &t
is st{l botter whon cooksd.  Qa both sides of
‘the Mediterzanean, in the Barbary states, in
gfnln, Frinos and Italy, much of the food is

ven: in amali baked opkea, and tho saving in
tAis way is much graater than the oxponas of
peeparing it—38teck Journal.

Soar-Sups roz Gzares—A. J. Downlng
'§ya: “ I havoseen EhoIsabella graps produoe
3,000 o olustars of wall-ripeued froltina
soason by tho liberal nss of manure and sosp-
mﬂs!‘a:im the ‘:eokly wash,” Tho effect of
9oap 6145 ou other plunta 15 something surpris-
ing. Oyprors vine, which bad remmained sta-

& £ whan abost two inches
high, immedintely bogan growingaftes a good
watering sith soap-guds, and grow aix inchoes
the firet dve dsye.

Sovt-Brrazzn Egga~In the long mun we
havs Forud far moro sTooede, for our-
eclvos end with othors, from:poundsd raw
oyster sheils, sz provontivs of aoft-shelled
exgs, 'xa u:dything alga. A littla limo in the
waler Also helpa— Frighl's Pouliry Book.

Gngme&ﬁoxsxg;%m work h};::'sa o
work: ys iz the weak, thoeoug! -
ing 1s sbaolutely osvential ¢35 their goa.l
‘Ths more highly they arefad the mare impor
tant 2isto clexn them. 2loat men use tho
m@&n’b too much and the whisk aad

200 irtle. )

hasd

Zrvssing wesikor, and os-
the

is oovered with mnow
tha Tabbit *eioria 10 tha bark 0F small shrabe
Their ravages are oftop

tha bk (o qollest tkr snow ad srvedd the { very damagiog to Foung tress io tho pursery

wisde. He 1 i.s‘hde%?&pkh or pobard. It somstimes bocomes & qasstion
W" tspn:?d_ . He aoéLof s horlmni?gum{zuhﬁ:a
» o} plowlng-in fanniyard munurs, and | vantad: ¢ YFual reraedy isto sprinkle
m tbrt & mixture cf dog dz::n' Tikety

or tob goesss on the troos fikely to bo injured
by them. Thia is geaurally effectivs, but not
ways. Whex ‘ress aro tall enough for the
trapthks to bo ont ol their resch, a simple
rabblag of the treakr with will

dtb“- tnﬂplow.
od Iz the spriog axd eowed to paas, {s 5 valn.

wafciamt t» poevent all damsage. 12 alitile

tobavoo is ndded, it will muke the matter more
aure. The rabbit {s a cloan boast, and does
not relish the woed.—Christian Unton.

DOMESTIC.
THE VALCE OF CONDI!MENIS
By condimeuts o mean substances liko
spgar, spives, vin~yas, and uthers chat are em-
ployed to impar flaver and piquancy to the
staple foods. Thoy are ususlly regazded ss
non-essontial, and some writers on diototios
have gono 9o far as to condemn their nao, un.
losa i= rare instencea and in the moat infinjteal.
msl proportions. Like ull good things they
are lable t be abuewd, but when progeﬂy
used they nre valuable eloments in our daily
food. Profeesor Vuit of Manich, than whom
there ie no higher anthority on such asubjoot,
nonsiders that their importanve has not been
wuffisiently recognizod. Xt is nut enoaxh that
tood ehouid concain alimenmigaﬁdnciplbe in
proper quantity , to render it y nutritions
tharo muet also bo & supply of condiments.
"These huve beea campared to ofl ina machine,
which neither makes good the waste of ma.
rarial nor supplies motive power, yot osuses it
to work better, they render ossential servics
in the of nutrition thongh they axe
not of themaulves able to prevent tho waste of
eny part of the body. * A dietary deprived
of ccndimerty, & mere mixturs of alimentary
principles withont tuste ur smell, is anendura.
bls, sud causes nmausea and vomiting.” Itis
not autil condiments aresdded to aliment that
it really becomes food. Extreme huanger may
ouable us to «s with them, xs it may
oompe), us to dovour what atother timea wonld
bo g;gusdng. bat under ordinary oircum-
stanoes they £oe 20 eesential part of onrdiut.
Condiments have an important inflcence
upon the prooeed of digeetion and nutrition.
Tho mero sight or thought of a savory dish
« makes the mounth water, ' —that is, *t makes
the salivary glands pour out their secretion
oopioasly, which is an important stege in -
gestion, especially for certain articles of food.
E enta made upon dogs show that a
wvimilar cffeot in produced upon the geseric
socretion, and thus the work of digestion is
further promoted. The loss of the veneo of
testo would be not merely aloss of anjoyment,
bu. & pouitize injury to the digeative system.
Tho very -mell of food may Ao us good, just
as certain odors will restoro a person who has
fainted.
1t dooe not follow becauss oondiments awe
usofal, that wo may not hzve too much of
them: on the contrary, their beeb effest da-
upon their being used in moderatioa.
he more docided the flirvor of any srticle »f
food, the sooxer does it pall upon-the appetite.
It is one of tno iar mezits of ch
oockery that flavors avo ao delicately blended
no oze i8 spocislly ant, and yot by their
differont combinations & wonderful variety of
sppetizing offects 3s produced. We, liko the
Ecglish, aro apt t0 use condiments in s coarse,
ess way, and thus miss their finer and
more oxquisite efoats, desides losing much of
tho benelit that might be derived . om them.
By & uicer care tholr employment, the
plainest and simplest diet might be 5 v
cnoemorodolicions and more digestible. —Joxr
nal of Clemistry (Bostos).

Mzar Baris.—Chop frosh muat very fine—
beef, vesl, mutton or chicken: boof ig the
nigest—roll dried bread vory fine, sdd sslt,
peppor, cloves and mros, aud one ogg, mix
this with tho mpat. Pound all wall tegether
and mako into bullag littlo largsr thana hen's

. Roll in_bre=d-cxumbs and ogg, sud fry
in hot lard. Dish wich & nloelgnvyﬂzvn:ed
with walnut ketchup. Any cold most prepar.
¢d in this way is vesy good.

Tusxxy oz CmickEx STorrxa.—Cratathreo
sups of bread, then rub them threugh o oolan-
der ; pick out every bit of ocuat, put & drop of
X:oul; :% ‘hp:d crambs .ckadd a :cﬁap&iupfu of

e pod suet ; pick out stringy
parts. A nhozp«r , if sgresablo to
sll, and, itliked highly seasonad, a litth swect
merjoramand sLIMKET-8STOTY, bot not nules
it is krown to be plussant to all who are to
partaks, for thess horts are injurions to rasay.
Grato the rind of 030 lomon and & very littls
sutmeg: add pepper snd aalt. Bind all to-
gother with cooor two boatan eggr

Prox Propve.—~Blanch two oancos of gexd
sweot ’lmonds, and pound in s marble mortar
0 » punte. Eest six or olght rgas vary
thoronybly add to this the almodd paste sad
s pint of sweet croam  stir into thisa pozod
of xuat 8nely chopped, a pound of wasbod and
dried onrrants [murants thai heavobem ®xshod
aust be thorougbly drned, and then xollod in
flsuz, or the p:xxxgding or oake will be heavy),a
pousd of stoned raldine, and sugsy sud sp
0 gait the tasto, 2omo cendied onngepest oo
citoon cut ju amall pioocy, and two glamss of
ecrradt jolly dissoivod (nhall s glhey 6f water .
and, lsaly, siir in & pemnd of &ifted Swue.
Beat all woll togother mnd boll “Bre hours:
Sarvo with kacd o aweet A, :




