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Agrioultural Dspartment,

COAL ABHES IN THE GARDEN.

1t has beon long known that coal nshes have
the offcot of mollowing the acil, particwlarly
elay. A rigid clay ma{lt.hmbo groatly improv.
od in il texture. It has beer held thet the
fertilizing propertion of vonl ashes are small;
repoated analyscs have shown this  Yet, used
a8 thoy have beem here in gardenw, without
othor manure, the offect has boon such anto
Joad irresistibly to the copclusion that they
3 devulop in some way a consideradlo amount of
fortility. All canpot be accounted for by the
mechanical improvemont, as in cascs whern
this 1 not lacking the effect s still prosent, and
apparently undiminished, if not sometimes
increzsed —in this cgse acting scemingly as
wor 4 uabes do, fs?uinng other (organio) fer-
nility to aid, if full results would be obtaine.

T wes surprised, early in the scasor, on soo-
g nansually thafty tomatoos and beans, to
iearn that the only manure used wax coat ushes,
reatiared in the garden to get them out of the
way. This was practiosd for ssveral yeare
and no manure other than this had boen used.
1 wes shown suvother grrden to-day which was
treuted exactly in the kame way, the only drass-
g being ooal ashex.  Here the growth scem-
edall tl;nt it &?uid be. }iﬁww\ sbown & g{:e?zo
grown here thet weighed ono pound ron
ounpea and & half. It wax the early Vermont,
a varisty not potad, T belicve, for italarge
spocimenn,  But they wore all large, averag-
mng from balf a poand to a pound; xo rmall
onts xmong them, and wmany exccoding a
pound. They wevo planted fiftesn insnos
apart in the rows, a small potato dropped in
each bill. Tho owner of this garden lavs the
anccoes to the ooal makes, nnd esya thore can
hardly be any mistake about it. Thin is the
opinion of others nlso. My own axperienoce is
confirmutory. But the offeot, X find, ixnot im-
mediate. It 1k more tardy than with woed
ashoe, whono potwsh snd sodn Rt promaptly.

1 would adviro by all manns that coal ashas,
matead of bcing thrown away, be used in our
gordens, temoving the roarrer parts: alsoon
potato ground. always muxing weil with the
#0i), ans ax oarly as the ground willadmit, and
to bo ropeatod yeatly, giving thr« time for of -
fe~t upon the soil ficd tho bost suoccose
whorn the ashea havo been apylied for soversl
years. The seoond r in quro to tol}, even
whers thrown upon the ground and left 4o lie
there undistrrbed, a& I have abnundant evi-
deace. But the place for full action isin the

otk

1 abould bave stated that 1o the socond gar-
den montioned whore the sahes wors omitted,
as was tho case with a smell apgoo, thore was
« uniform lnck in the growth, both in the size
of the vinas and tho tubea  About 8 quarter
of the soil of thw garden was composed of

oshee. In plave whore the proportion of
sshos wua prestest the tubors wero

rased  There . 6o dondt of tho geneval beno.
it of coul ashes in & garden, xud their docided
effect upon the tomato and potato {amily.
Thay doubtions ~ffloct more or Joss favoradb f
anp tx, in the itmproved toxture of the soil,
which most of onr old cultivated felds nood.
Add to this their known menurial oriios
which acicnco hen pomtod vat, little thongh

they be, and tharo 33 no rexson why cosl sahey !

shonld not be usod on ourlarnd, to asy nothing
of what may scem an occnlt influence whon
they are put in union with the fertility of the
woil, ting thus, asa Tato mo, in an in.
crossnd growth. X bavo faith i tho discarded
ool aahes, and T am nang them toadvantage.

F G, mCount- (Fentleman

WINTFRING REES

An cxaay road by Mr. A. Sausbury buforothe
TNunots Bee-keopor's Assoristion contsinad tha
foliowing aconblo hunts

Four antecedent roqrusitos ate 200088257 to
oo at afl imon succossful wintering Yot
they froguently wmter quite woll whea thoss
roquimtes avo aot perfect sn all rospecta. Thoy
aro ax follows

1. Good wholrsame food

0. A v, untform temperatara,

ITT. Absarbanta aborve tho boew, or what s
aften called apward ventilation.

IV Yomthinl cigeror vitality to carry tham
threurh tho winter.

1 -Thoe hexlth of the bee, likn all otber
asumaln, Iareely depends on wholesoms food.
Drring extreme drouth and the infiuence of &

parchod oarth and b:zrni;g atm to, the
wocherne porinnof thofinid mp of all yogete.
tion partakes epely of tha asid of tho

lo, tbb;:z is too tardy aud the guan-
tity too cant, so it ix adnltasatod brfors it

resches the floral cup. Under thess circum.
stanoea, the boes will forage largoly oun frmte,
decaycd apples, poachos, “‘peatw.dthe pumace
about cider mills, eto. g\?x knd of foud 1o
detrimont to the hoalth of the bee while unthe
wing and sn the heat of sumimer, but it dies
from it whou long confined to the hive,

Syrup mads of gocd refined sugar is a fine
substitute for honey.

%Notwithatangng bees often winter 10 R
very irregular tomperature, umform auocess
deminnds an cven temperature, not too hot or
cold, about 45 dog. In this lrtitudo this oan
only be tecured by a good warm repository.
Where all thinge arc equal, beos will lve m
dark cunfinemont four or five months, and
come out a8 active as they went in.

3- Absorbenta abuve the bees, in the ghag
of chaff or strax cushions, or the socond
story of the hivo fillad with leaves {& cloth
fir £ covering the framen). i almost indir~
peusable for outdoor wintering, but in
warm repositery they ave all m:ﬁorﬂuous.
All that is necossary I8 te rajse or alip the id
of & hive a littlo to one aide and let the mois.
ture from tho beeg, which arises in the form
of vapor, cacape, othorwise it will condense
uto drops of water and damage tho comabsand
ondanyer the lives of the boes.

It wak once stated by the Iate Samuel Wag-
ner {if my memory acrves me right) that bees
grow no older whon in healthy confinement. T
sm not inclined to be akeptical on this point |
but 1t is apparent te all that have lived out
two-thirds of their time before they go into
wipter confinement will die in early spriog
before & pufficient numboer of young beow to
generato hoat and tuko churge of the hive sre
hatched. Bo bees, quoen aand all, bocome dia-
courzged and decamp—a ruicidal act, but with
them preferablo 1o & lingering death in their
on%%h }mppg'homc. tho 1

en heney gatheriny is goed tho Iatter
part of August m&*&h:f!ixgtparz of Septembeor
this mattes alwayr regulates itself whero the
uoan: is not foresizllod, and her brood nest
gﬂed with honsy-—this, howover, seldom
oocmrs with young queesr, Where no
honoy gatheriag ocours at tho proper scason,
all difficaltios may be overcoms by atimulating
with sugarsyrup.

ROVING FARMERS.

Therais & class of farmors, says snoxchasgo
E: r, who are constantly on tho lookont fora
tor placo o go. Their furras are always

* for salo,” znd they droam of lnxuriant lan
in gamo othe: part of the country, which can
be bought *‘{for a song,” whero they imagine
they wonld he moro prosperons and enjory life
beticr than where they now mside. Manyef
these men own martgaged farms; angd for such
men to desire 40 romove whore they can owna
freo furm, though it bo far, farsway, s but e
natoral manifostation to botter ono'x condition
which the haman mind sannot vesist. But
whore ean these mon go. after sslling their
farms, and bo countemted* This in o serious
ueation, whick no man caw: snawer of his own

owlodgo. Suppose thev csz sell ont, and
oommx:.aﬁ thousand or hundrod dol-
ars nfter

Wﬁng all thawr dabts, sud thoy atast
for *the West,” Ransas, Missouri, Jows, or
some other State.  Eighty acres of land, with
a comfortablo houms or log cabin onaf, can be
bought for freen $3 to §10 per acro.  The laad
is all right. a8 good as “licaont of doora,” but
alan for the surroundings. Neighbors aro
scAzor, so0icty 18 = myth ; and tho poor, frail
housowife, who follows her busband withont &
marmar, pmes forfrienda  Tho children have
ts go twomiles or farthor to sohool; and in
+ the wantor reascn  they cannot sttend muach of
tho timo in consoguenco of storms.  Churches
are * fox and far botwaon,” snvd the peoplo
810 gcnen.!li' a mixture of ToI'OnY DAtions:
and ths s of all is, has meny au Eastorn
farmer who goos West iy nnnappy and wishea
himsolf beok on hus old homestasd. So if
oo goes South, or sna horo, ke will not fiad
things just to hus und. If ono thiog ia botter
than on the old place, another is woras; and
takiog &l things into considerstion, but few
farmera changs their residenocs, who ars abloe
to makosli on the old place, that botter
themaolvos by remoning o a distant Stato.
Onomay obtain xich landaxt a low pncowhore
thoro i3 oo markoet for what bo grows, and he
may goet woto xn unbealthy locabty, and soon
1o may bury hus wifo snd chatdren, and what
thon P—a givcmy world for hum.

HOW TO FATTER CEHICEENS.

It is hopolasx to attompt to fatten chickens
;:hi!c they aro st hg«ﬁ? 'xrrhny murh bo?ut

& peoper ovop, snd thus, liko moet poolcy
b vl nsd not be ive. T
fation twolve fowls, a coop must bo throo foot
long, cightoon inchos h§h‘ and ei%htom inchos
desp, mndo oatirsly bors. No pard of it
ao!& noither top, ©do nor bottom. Dinero-
tion most be RLOO: 10 tho xixes of tho
chickenr put up. Ther do ned want room,
o, the closst they-aze the betice—prarids
iaf they oan stand up at the asmetime. Cers

NORTHERN MESSENGEEL.

Pripmepumdinvg

[}

3

~ LTINS T L v A

must bs exercised to put up surch sa have been
acoustomod to bLeing togethar, or they will
fight. If one in quarrclsome it s better to ro-
move it at onoe, 8, like uther bad axamples,
it soon finds imitators. A lissssed chicken
ghowid not ba put op. The fosd should be
ground cats, and may either be put in a
treugh or on a flat board ruaning aloag tho
front of the conp. It may be feed with water
or railk, the latter ia bottor. It «hould be
well sonked, forming & pulp ans loaso as can be,
roviding that it does pot run off the board.
ey munt b well fod three or four times »
day-~the first time s roon after day-breal an
ible or convenient, and then af intervals of
our hourr. Each mea! should be na much
sad wo moro thun they can cst up clean.
When they havo dons fonding, the board
should be wiped, and some gravel mny be
read 1t oauses thewn to foed and thrive.
ftor & fortnight of this treatment, you will
have good fat fowls. If, howsver, there ure
but four to six to be fattonod, they must not
havo so much room a¢ though there wore
twolve Nothing is eanier than to allot thom
tho proper spacs; it is only necos«ary 1o have
two or three preves of wood to betwoen
the bars, sud g)rm a partition. Thismuy also
sexve whon fowls are put up at differont do-
of fatness. Thia reqguires attention, or
fowls will not remain fat und healthy. As
nocu s the fowl ip sufficiently fattencd it must
bo kalled, as othorwese it will not atill get fat,
but st will loso flesh. If fowln are intendod
for the markst of course they ara or may be
all futtened at once: but for homs consumption
1 i3 better to put foem up ut such intervalsas
will sur* the tunes when they are reguired for
cho tedle. When the time arrives for killing,
whether thoy are moeant ior market or othor.
wise, they should be fasted, without fnog or
water, for twelve or fiftoen hours. This
enablos thom o be kept some timoaiter boing
killed, even in hot westher,—JLondon Cattage.

Harcuiye Eogor 1 a Horsen.—Another
family of Anstralian birdr, which are ths
most «nomulous of allin their habitg, are the
brash.turkeys, which we may look upon ag
supplyingthe pisse of the pheesantand grouse,
&nﬁ whoss uniquedomextic economy is #peci
Iy adapted for the %t;uliar sonditions of
; iun existenos. o mother of a family
of brush-turkeys is very far ramoved fromthe
position of & domostic drudga, and enjoys
complete immugity from the alavery of in.
cubation, The old birds in wpring the
labor of collocting n~n enorinous jusewof halfl
docuyed lonves, Tubbish, and earth, Ave feet
high, and nonctimos forty-fve foet in circum.
feroifov. Asmon ar the hotbed, by the fore
montation of the vegetable matter, attaivs s
hrat of about $2° Fahr., the hen bird de-

rogits her eges one after anothar in the ceatrs.
‘Thoy nm very carefully mrangsd in s circle
op their ends, and thon coverod t0 2 consider-
abi height with leaves and earth, When
hatehed the young birde scratch their owm
way ont, and are sble &t hirth not only to ran
but to iy waficomtly woll to tnable them fo
peroh an treos out of harm's way. The
mother, bowover, scoms generully fo hang
sbont the naighborhood, and to xsenme at vooo
thoaducstion and guidancs of the family. Tho
solntion of this ex i pesnliarity is,
as Alr. Wallace haa pointed out, only tobe
found 1n the pecaliar sondition of the open re- |
gions of Austzalin, whers prolengoed droughls
and seanty wxicr suppy cnfail apm:gul' d
searcity of food. ] ib mﬁncme;xft of btzo
parants {0 ono xpot for the purposs of incuba~
tien mught undee thoso axsnmsm lead to
starvation, sod tho conseguent doath of tho
ofispring; but with freo power to roam tha

mav cwsily find sustepance, and the
young, folly devel &% birth, aro at anos
capablo o1 prolon and oaxtended jonrnoys.
—Good Werds,

Arrrzs.—With 15 tho nso of the apple asan
nrticle of fﬁ is far undfcrratod. B:!i‘;im
containing n smonnt of sugar, mucilago
and other numsgim matter, applos contaln
vegotablo aeids, saromatio qualitios, ote., which
act powerfully in the capacity of refri 8,
tovice and antiception, and when frooly
in the sazeon of mellow ripences thoy prevent
dability, indipvstion, and avert, without donbt,
many of tho “ills that fesh is toirt0.” The
perztiver af Cornwall. England, sonddor azig

an

@
£ppion nearly s nouriahing as

uiore 80 than potatoos’ In the yoar 1803~
which was ayoar of much scarcity—applos, in-
stoad of dedng 1~ 7w into older, were aold
1o the poor, axd tho lsbororsasscrtod that thay
could “risnd their wxk™ on teked apples
without most, wheress a potato diet

oither mant or some other snbsisatial notrie
zaoat. The Sreneh and Gormsns ns

a}s o8
o j oxtessively, 80 do tho intabitants of all

countnios. Thelaborers depead apon
them aa an articlooifood, and mnmuymb
» dinmar of slioed applos snd brogd.  Thewo s
0o fruit cooked in an difforent wa};nr;
our omeu’ry &2 appion, acr i thepo any fai
whoao valoe, an an article o7 Dutrient, is x&

gsr inthe oniy Ked we w
or tha
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D IMESTIC.

Ex-m“.hwgmmz Ptx;bu«u.—-Obx;e ongiv.; of
gran suger, and one tablespoonfal ot
butter, beaten well togethoer, the yolks of two
oggs, one half nful sods dissolved in
aue cupful «woot milk, a littls salt, thon the
boaten whitey of two eggs, snd threa oupfula
sifted flour, or enough to make a middling stiff
batter: baks in & well-buttered mould. ryn
hot with fruit sauce made ip this way .-~Take
ono quert or more of sny kiud of fruit or
berries.  If peachos sro nolosted thoy must be
very ripe, pare the.n, remove the atones, thon
mash them well with a potsto.pounder. To
avery quatt of fruit add one tabl mful
melted butter and one cupful powdered su,

stir well togother; wet it on the fire for a fow
momonta untit it becomes warm, pour it ina
glasa dish, and use 2 gravy ladle when serving
it with the pudding.

Braxs axp Scawps.—Dr. G. F. Waters, of
8alem, Mass., hus recontly dwscovered a most
offectivo romedy for burns snd acalds, whioh
is 8o simple, and alwaya ut hand, that we give
it for tho benofit of our readers. It in moroly
to spranklo the injured surface with the Bicar-
bonute of Soda—the commmon baking soda—
and cover it with a wet cloth. When the burn
is only superficial, the pain is «aid to coasp ine
stantly, and but one application neodad . where
tho inj oxtends deeper, longor tune and
wore epphications will be required. To show
the cfficiency of this romody, Dr. W, at a
meoting of the Muss. Dental g;ciety, wade an
illustration in his own person, in prasence of
the moeting he scalded. his wrist with boili
mt;)r, in gg&gxlwe makini a doop aca.}d, by
applying g water with a sponge for 30
secords.  The pain at ance oeuec?o ng the s
plication of soda, eoversd with & wot oloth,
and the noxt day, all but the par. intentian-
ally burned arore sevorely than the reet, waa
practically healed, and that portion was heal.
tag Apidy.~—dmericor. Agriculluriat.

Creroxye.work.— The work connists i cut.
Hog out of Gne £ cretonne the dolioate
flowers or birds whicth may form the pattorns,
great orre being observed o that the ontlines
may bo kopt perfect. Chooss forrovern) diffor-
ent &;:i@temk, no mattor what color the gronnd,
as that will all bo cut ont. Having thus cut
all the houquets, ote., ot us composo the do-
sign by combining parts of eeveral thinga
For instanco, ono we raw Iataly hud a atork an
the mmio?jmgﬁemhod apon some branchos

lecod  horizontally. Thoe cnds of those

ranchos were entwined with pracefnl vines,
sud leaves and flowers wero sadded noonrding
to tasts. Many protty subjecta will anggest
thomeacivon, sepocially aftor a little exporioncs
has boea gained. A beautifnl onshion is wade
by taking A xquare of ootisn-backed hlack eat-
in or velvet, and arrsoging such #a design in
the confre ; then, having hasted them weﬁn -
Yo plaoe, ge around the edgea with butten-hole
#itoh in sowing silk.  Anteonm of insscts and
tho tendrils and stamens of flowers msy bo
done in embroiders silk. Scroons and mnoy
other Aimil. « thinge mar ho made in the samo
manmer, and if tho edges of the cretonns be
wall worked, they will prove snbetantial as
woll an bonutiful. In Eugland this work is
Uy pog:zls\r, xnd is usedto cronment thoseats
ard backs of chairs. for tablo-covers, and for
curigivg.— Razar,

To Maxx Viczoar.~ Wino winegar is used
by mxuy to make pickles, hut pure cider vine-
oul% willingly nso

t pupese. In the conntry one ean

msko one’s own vinegar [evea if thore aro but
fow apples) withs small cider pross. Adfter
the juico i3 prossed out lot tho cader ferment,
and then, if tho weather is &l worm, sot the
kog ox barrol in the sun, and put an invorted
glzss bottlo in tha bung.bols. A gallon of
glood ¢cidor vinegar added, and brown papas
ippod in molanses dropped in if therois no
* mother” in the viscgar-pug, will after xlistle
mako tho bost of cider vinegar. Adda litds
molasson, brown rugar, and good home-mede
youzt, sod ocwasionally the skimmivgn from
Jellics and prosorves. 1€ oo cold when the
cider is pressed out, lot tho barrel bo put into
s oclinr never freoron, and remain till waom
spring weather, then sot in tho sun as sbove
dirocted  Eecp the harrel closly stopped ro
that no dirt can enter after the videgar s
mede, and it can bo constantly replonished an
it grows t0o trong by sdding fresh cdc
ocoxsionally, a littlo &t s timo: and thus yon
poed never boont of good vineger. Bo s
that it is nevar frozem.  Save sl spple, paaca
and poay potlings, and the cores and pieand
all mund pieoss of fruit. covee with a Httl
water Jong cenough toextre ¢ tha juics. Styain
sad put fnto the +in sudin & fow
davy tho vinegar will bo as perined as if freah
made To prevoat tho poeslilily of having
infrrior vinegar fur # fow dayn siter adding =
the barrel, have the forethought to krep & Jag
dwayn fled for donstant wao, xnd Do wbiha
pevaaal tronbls of sesing thatitin Kll-evevy

gmat and o Bitle £pprodinted,— i’ ~tr Cure
oarnel.

e hefore cuking eny additimxeRen .
Brecker. R



