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richness to the milk without communicat-
ing any unpleasant flavor, which is apt te
he the case with cabbages, turnips, and
the like. Ve have also thouglit that cows
fed regularly on this food, give more milk,
and that a larger quantity of butter nay
be made from a given quantum: or a numn-
ber of quarts, than when the animais are
fed on other food. Hogs are also fond of the
seed, but in feeding those various dnimials
with it, care must be had net to supply
the too bouitifully, or to the full extent
their appetites demand. If supplied liberal-
ly or in excess, it tends te promote flatu-
lecy, and a slight oversight or remissness
in tais particular lias olten resulted in% suri-
ous loss.-U. S. Farmer.

BEEs.-To prevent becs from going off
upon swarming, take the precaution when
thsey exhibit a disposition to swarn, to stop
most Of the holes by which they leave the
hive, so as ta force the swarn te be a good
while coming nttt. The swarm is commono-
ly miade up of the young becs, rnany of
whoni can scarcely fly; and as nothing can
be donc by the svwarm till ail are out of the
hive, but fly about in the air,by prolonging
the timse of their coming out, ,be feeble
anes get tired, and their plans se frustrated,
that it is necessary for thom to aligit for
rest, and to re-arrange for their jouriey.
If the swarm be allowed to leave the old
hive ail at once, they care but little about
alighting.-Prairie Farmer.

TIE MILK CELLAR.

It is a curious tact, but byno means un-
âccountable, that in Many parts of the
country the milk cellar i superceding the
spinghouse,-an appendage that has always
been considered indispensable for the pro-;
duction of good butter, be the other quali-1
fications of a farm and its appurtenances
what they might. While on a visit to
Wilmington, Ifelaware, 1 had occasiun te
remark the excellence of the butter at my
triend's table, when le repied, he always
selected the best cellar butter at market,
for the use of his fa2uily, giving it as hisi
firm conviction, that butter uade in a cellar
wras far preferable to that made in a sprng
bouse, its great recommendation being, se
keeping sweet and good muci longer, and
retaimni its fine flavour and colir tu the
last, wich spring house butter would not
do. And lie observed, it is custonar- te
account for the greater price which ulne
dairymen obtain for their butter i the
market, by saying it is ceIar bller, ;se-
stancing the tact, in the hiîgh character of
that made by Bryan Jackson, near New-
castle, who never fails to obtamn the top
price of the market, for butter of the finest
quality; he having a cellar that migit be
taken as apattern for ail that part of the
country. Of course, it is readily admitted
that much depends on the moe that as
adoptedin the management of the dairy,
commencing with the breed and! feed of the
cows, and ending with the mampulations
of the butter; but the idea as gainung
ground, that the best butter is to be made
i a cellar, ail other circumstances beng

equal: a remarkable revolution in public
opinion truly.

On rea.onnoitering amongst my friends, I
found that several of them had substituted
the cellar for the sprng.house; and I do
not know one who is not satisfied with the
arrangement, except it be where the cellar
is dug in a damp soil, or bas been most in-
judicsously opened to the well, the evapora-
tien from which fills the rome with constant
moisture, which may be founi adhering te
the walls, the cciling and the woodwork,
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the shives, and particularly the inside of iand hiving becs; afford the best protection
the door, causing a damnp and clamny feel, agamst the intrusion of the moth or nill-
a nauscous, mrt uidy smsell, wlhich the but- er; save the sîcrease of the becs ; keep the
ter imbibes, te its lasting injury: indeed swarnms equal; make then most secure
no good butter cati e made ini such places. agamusst robbmg; change the comb before it
But ansother revolution us takisg place, evel gets to be so old as te ijure the becs ; save
amongst the advocates for the cellar ; it 8 ail the labour of the becs durmng the work-
no longer thougit necessary to dig the cellar ssmg seasons-.wicis 1 but short-and have
very deep, or te arch it over with stone or an opportumîty te take aw ay at pleasure, a
brick, witi ai air pa.sage througi at for portion of the best hsonsey, Vithout any isju-
ventilatior-a tartil, as it is mllore properly ry wiatever to the swariii.
then termed ; it is found sudficient, if the Joses' " lultiplymng and Equalising Bec-
cellar be sunk a few feet below the surface ihive," enjoys a pre-emneice over ail others
of Site earth, with a wide and shallow wsn- -from its construction-to accomplish the
dow on each side, the bottom of it level, above-iasmed objects. It is simple, and
wvith the grounîsd outside ; well protected nay be nade either plain or ornaimental. It
with a vire guard to keep out vermn, large i sas two equal parts, which wlen joined,
flies, &c., and provided with a close glazed, make the wlole size of the hive 21 inches,
sash, which cal be opened and closed at i from tIse top te tIse bottom; 19 inches in
pleasure,by lifting it up te tse ceiling, wlici; breaidti, and-1 10 it depth. It divides per-
ought to be no higier thais the top Of tIe 1 pendicularly mit the imiddle, and the botton
windows ; so that the air of the cellar can i of aci part, nay be se graduated as te
be ventilated by oemsing the wmusdona of the s nake tise aparture for ettrance large or
two opposite sides, according te tise way the 1 small, as necessity May require, and in the
wind sets at the tune, shuttmg then qu.ck- i upper part, about six isches perpendicular,
iy when necessary ; for in cold, wndy, or j are partitioned off; su as te mnake rooi for
damp veather, the sooner the windowa are the boxes or drawers, in wiici the becs de-
agan cluJd, tise better. Indeed, te tIse posit the bost honcy, whiei nay be taken
management uf the celir in this particular,. out wihei they are fuli, and otlers supplied.
muchof the success of dairying is tu be at-1 Its advaitages aid the manainerof treatment,
tributed; cold and damp air bemssg nfciendly jI cannot r.ow give in detail, and thereforo
to the secretion of creain, and its proper must he bief.
and enaire separation frocm the mnili.- When a fulness occurs, or the bees show
Hence, tierefore, it is a bad practice to indications of swarming, the hive is to be
set the pans on tise brick floor of the cellar; takein in the evenio, when the bees are
they ouglht always to Le placed] around on ail atihomle, and diviâ&d, and ais empty lait
shelves, about thrco fecet in heiglit, and added te cach full liait, when the bees will
these after being weil washd with hset wa- immediately commence working te fill the
ter, shsould be wiped quite dry, that no empty lait; ard you Lave, in fact, accom.
mouldy evaporation miglit take place te phshed ail that was necessary in swarninF
spo'l the butter. The air near the floor of as you Lave twso swarms whtich are near ya dairy is always impure, being loaded with equal sas size, and with coinparatively a very
acil vapours and putrnd exhalations, the snail amuount of labour. The increase is
density of whicl confines it to tIse lowest made sure, and the swarms equalised, and
part of the room ; hence it is, that the doorsi they will be much more profitable to the
of some daines are made with lattice work, owner tisan when they swarmn,and are hived
that the air near the floor, as wvell as that. se the old fashioned way. It affords greater
near the ceiing, miglit be ventilated at the protection against the moth than any other
saine time ; these lattices beng turshed ksd of hive, and for tIis reason, when a
with sliding pansici, t Le bkept close in Lad swars ]caves the old hive, they always take
weather. Tie miik cellar oughlt always more thau liait the quantiaties of beer, and
te have a northerns aspect, and be well shad- frequently swarm again inthrce or ton days,
ed by trees, r' gnowing too neur the 11usm- iwhnois the quantity of becs in the hive be-
dows, su as to impede a dry current of air, scomes stil furtier reduced, and the comb
or to create a moist atmosphere; this con- unprotected; then the Miller enters and de-
sideration being of monre importance than posits its eggs, vhich soon hatch into moths,
would re-uily be imragsimed. and destroy the swarm, and no construction

Cemars tics eunstructed and carefully of a li e can prevent their entering: tho
asncided, will, n, doubt, supercede the use onily protection is te have the comb vel1 cov-
of sprmig-houses generally, before many cred with becs--al apiarians agree that a
yearb have passed away; by wIicI the bu- strong swarms is not fiable te danger from
siness of the dairy wdl le senzdered .sre tise intru.son otfthe nothl--which Joses'hiveagrecable, less laborious, and far lessmi- effectually secures--as tie same Lees and
inscal to the heaith of tiise, particularly tise sane quantity occupy the sane combof femsales, whose occupation it as te attend; after the divission that they did before, so
to its never ceasing duties.-Farmer's Ca- that no part is left uncovered. The bottom
bind- may be closed during the robbing season,

iso as te Icave the aperture se zsmall that but
MULTIPLYING AND EQUALISING two or three becs can pass in and out at a

BEE-IIIVE. time; ivhici aperture they can easily pro-
tect. By the process of division, one por.

Increased attent;on bas, within a few taon of the comb is always new, and when
years, been given to the raisng of becs- one part gets to be threc yearsold, take the
by some as a source of pleasure and amuse- hve as late as the 20th of July, divide as
ment, and by others as one uf prutit ; and for swarming, and add an einpty half to the
among thon ail, there Las existed a varety new part, ay the hait containing the old
of opiions in relation to the manner of comb near by, and rap on st until the bees
treatnent tiat would b te most success- leave and retuni te the hive, whichs they
fui, and as a natural result, many different ivill readily do, if the comb be ld.
kinds of Lives Lave been conitructed, sone It not unfrequently occurs that swarms
of which scem te Lave the recommLendation se the old fashioned hives, Lang upon the
et a correct theory. out saide of the hive for soma days before

In the construction of a bee-hive, the ob- swarming, ard somsetimes they bang out for
jects which seem to the writer most dosira- weeks, and nsometsnies for the whole sea-
ble te be gained,aro simplicity and econiomy son, without, swarmmg. By the division of
of construction, in such a mainner as te save Jones' hire, a vacancy is made1 and they
the time, trouble, and laboui, of watching immediately commence work to fill it, and


