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tichness to the milk without communicat-
ing any unpleasant flaver, which is apt to
he the case with cabbages, turnipe, and
the like. Wo have also thought that cows
fod regularly on this foud, give more milk,
and that a Jarger quantity of butter may
be made from a given quantuwn: ora nume-
ber of quarts, than when the animals are
fed on other food. Hogs are also fond of the
seed, but in feeding those various animals
with it, care must be had not to supply
them too bountifully,or to the full extent
their appetites demand. If supplied liberal-
ly or in excess, it tends to promote flatu-
lency, and a siight oversight or remissness
in this particular has olten resulted in seri-
ous loss.—U. S. Farmer.

Bees.—To prevent bees from going off
upon swarming, take the precaution when
they exhibit a disposition to swarm, to stop
most of the holes by which they leave the
hive, 60 as to force the swarm to be a good
while coming aut. The swarm is common.
Iy made up of the young bees, many of
whom can scarcely fly; and as nothing can
be done by the swarm till all are out of the
hive, but fly about in the air, by prolonging
the time of their coming out, ko fecble
ones get tired, and their plans so frustrated,
that it is necessary for them to alight for
rest, and to re-arrange for their journey.
If the swarm be allowed to leave the old
hive all at once, they care but little about
alighting.— Prairic Farmer.

THE MILK CELLAR.

It is a curious fact, but by no means un-
asccountable, that in many parts of the
country the milk cellar is superceding the
spring house,—an appendage that has always
been counsidered indispensable for the pro-
duction of good butter, be the other quali-
fications of a farm and its appurlenances
what they might. While on a visit to
Wilnington, Delaware, 1 had occasion to
remark the excellence of the butter at my
friend’s table, when he replied, he always
selected the best cellar butter at market,
for the use of his family, giving it as his
firm conviction, that butter wade in a cellar
was far preferable to that made ina sprning
house, its great recommendation beiny, 10
keeping sweet and good much longer, and
retaining its fine flavour and colr to the
last, which spring lhouse butter would nut
do. And he observed, it 13 customnarr to
account for the greater price which some
dairymen obtain for their butter in the
market, by saying 1t is celle; butter ; in-
stancing the fac, in the lugh character of
that made by Bryan Jackson, near New-
castle, who never fails to obtam thetep
price of the market, for butter of the finest
quality ; he having a celtar that might be
taken as a pattern for all that part of the
country. Of course, it is readily admitted
that much depends on the mode that is
adopted in the management of the dairy,
commencing with the breed and feed of the
cows, and ending with the mampulations
of the buiter; but the idea is gaimng

und, that the best butter is to be made
i a cellar, all other circumstances bemng
equal: 2 remarkable revolution in public
opinion truly.

Nn reconnoitering amongst my fricnds, 1
found that several of them had substituted
the cellar for the spnng-house; and I do
not know one who 1s not satisfied with the
arrangement, except it be where the cellar
is dugin a damp soil, or bae been most in-
judiciously opened to the well, the evapora-
tion from which fills the room withcopstant
moisture, which may be found adhering to
the walls, the ceiling and the woodwork,

the shelves, and particularly the insid_e 01‘1l and hving bees ; afford the best protection
the door, causing a damp and clammy feel, against the intrusion of the moth or mill-
a nauscous, m uldy smell, which the but- er; save the crease of the bees ; keep the
ter imbibes, to its lasting injury : indced'warms equal; make them most secure
no good butter can be made in such places. | agawst robbing 3 change the comb beforo it
But another revolution is taking place, even 'gels to be so old as to wjure the bees ; save
amongst the advocates for the cellar; it 18, all the labour of the bees during the work-
x‘:g lox:lger tllgu%r(l,xt ;e(;egsal;)g :‘0\:1_15 12{30 ﬁg"al‘ g scason—which ;:s but short—and have
ry dee r arch it ov ith or au opportumty to take away at
bricyk], \\:ilt)l’x an air Ipassagq through it f(l)r' ;)oru’:)}:) of lhcybest honey, \glmog‘ﬁ;’iﬁj u?
ventilation—a vault, as it is more properly | ry whatever to the swarm.
then termed; it is found sufficient, «f thei y.Iom':s’ « Multiplymg and Equalising B
ollar be sunk a_few feet below the surface | jive,” 52 phc-er sver all bihove
cellar nk : ce ace  jive,” enjoysa pre-emnence over all others
e ey the botuom of 1 lovel | aporcim, s construction—to accomplich the
, the ‘el above-named objects. It is simple, an
with the ground outside; well PfOlCClcd:may be made either plain or ornmx&n{al. Tt
H{'lh ‘:&‘V"c L’(;‘“”‘;Vlf:] é‘gﬁcigl:lavg{;:énzgnfg:g|lms two equal p:trts, which wb‘en joined,
s‘llgi’ \\}fi'(,:l?'énfrbe‘ opened and clobe?ll:t."fnake llhe \lvlwlte s;lze olf e h“'lif)’n u}lches,
ash, w can - be d ciosed at)from the top te the bottom; inches i
pleasure,by lifting it up to the ceiling, wluch , preadth, and 10} 1 depth. It divides pclrx-l-
::'1;5(1;2“13 bgo rtzﬁa}tugl};c; lt:x:z} ::lxg L(()zrl)l:f gﬁ i p;:ndu;ularl{ m the xbmddlc, aug thcdbonom
N 2 i of cach part, may be so graduated a
be ventilated by opening the windows of the : make llfc a'partg'rc for cnglran:e mgz 33
two opposite sides, according to the way the j small, as necessity may require, and in the
wm(‘l sets at !!l? tm}c, shgltmgl dtbcx'n qu‘.ck- j upper part, about s1x snches perpendicular,
ly when necessary ; for in cold, windy, or,are partitioned off; so as to make room for

damp weather, the sooner the windows are’

agan eluscd, the better. Indecd, to the

management of the cellar in this particular, out when they are full,

much of the success of dairying is to be at-4

the boxes or drawers, in which the bees de-
postt the best honey, which may be taken

and others supplied.
Its advantagesand the mannerof treatment,

tributed; cold and damp air bewyz vnfriendly I cannot now give 1 detail, and therefore
to the secretion of cream, and its properimust he brief.

and ecntire scparation from the milk.—
flence, therefore, it is a bad practice to,
set the pans on the brick floor of the cellar;
they ought always to be placed around on
shelves, about three feet in height, and
these after being well washad with hot wa-
ser, should be wiped quite dry, that no
mouldy evaporation might take place to
spoil the butter.  The awr near the floor of
a dairy is always impure, being loaded with
acid vapours and putrid exhalations, the
density of which confines it to the lowest
part of the room ; hence 1tis, that the doors
of some dairies are made with lattice work,
that the air neas the fioor, as well as that;
near the ceiling, might be ventilated at the
samne time ; these lattices bemng furnished
with sliding paunels, to be kept close in bad
weather. ‘The milk cellar ought always
to have a northern aspect, and be well shad-
ed by trees, ot growing too near the win-;
dows, so as toimpede a dry current of air, !
or lo create a moist atmosphere; tlus con- |
sideration bewng of more importance than!
would readily be itnamned. :

Celars thus constructed and carefully !
attended, will, no doub?, supercede the use |
of spring-hovses generally, before many
years have passed away ; by which the bu-;
siness of the dary will be sendered .nore
agrecable, less Jaborious, and far less im-i
imical to the health of thuse, parucularlyy
of femazles, whose occupation it 1s to attend !
to its never ceasing duties—Farmer’s Ca-
binct

MULTIPLYING AND EQUALISING
BEE-HIVE.

Increased attention has, within a few
years, been given tothe rusing of bees—
by some as a source of pleasure and amuse-
ment, and by others as oue uf prelit 3 and
among them all, there has existed 2 variety
of opinions in relativn to the manner of
treatment that would be the most success-
ful, and asa natural result, many different
kinds of hives have been conatructed, some
of which scem to have the recomucndation
of a correct theory.

In the ccastruction of a bee-hive, the ob-
jects which seem to the writer most desira-
ble to be gained,aro simplicity and economy
of construction,in such a manner as to save

Whena fulnessoccurs, or the bees show
mdications of swarming, the hive is to be
taken in the evenmng, when the bees are
all athome, and divided, and an empty half
addedto each full half, when the bees will
immediately comnence working to fill the
empty half; acd you have, in fact, accom-
phshed all that was necessary in swarming,
ag you have two swarms which are nearFy
equalm size, and with comparatively a very
small amount of labour. The increase ig
made sure, and the swarms equalised, and
they will be much wmore profitable to the
owner than when they swarm,and are hived
in the old fashioned way. It affords greater

rotection against the moth than any other
und of hive, and for this reason, whea a
swarm leaves the old hive, they always take
more thay half the quantitics of bees, and
frequently swarm again inthree or ten days,
when the quantity of bees in the hive be-
comes sull further reduced, and the comb
unprotected; then the miller enters and de-
posits its eggs, which soon hatch into motbs,
and destroy the swarm, aud no coustruction
of 2 hi-e can prevent their entering : the
only protection is to have the comnb well cov-
ered with bees—all apiarians agree thata
strong swarm is not liable to danger from
the mtrusion of the moth—wkich Joues’ hive
cffectually secures—aa the same bees and
the same quantity occupy the same comb
after the division that they did before, so
that no part 13 left uncovered. The bottom
may be closed during the robbing season,
80 as to lcave the aperture sosmall that but
two or three bees can pass in and out at a
time ; which aperturc they can easily pro-
tect. By the process of division, one por-
tion of the comb is always new, and when
one part gets to be three years old, take the
hive as late as the 20th of July, divide as
for swarning, and add an empty half to the
new part, Jay the half containing the old
comb ncar by, and rap on it until the bees
leave and return to the hive, which they
will readily do, 1f the comb be old.

It not unfrequently occurs that swarms
in the oll fashioned Iives, hang upon the
out side of the hive for some days before
swarming, ard sometimes they hang out for
weeks, and somctumes for the whole sea-
son, without swarmwg. By the division of
Jones’ hire, a vacancy is made, and they

the time, trouble, and labour, of watching

immediately commence work to fill it, and



