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two f2et apart in the row, Exch al.
ternate trec in the row can be removed
for transplanting puiposed in two or
turee years, leavinlg the standing trees
four feet apart. In from tive to ten
years cach alternate tree can again be
taken, and also all tho trees in each al-
ternate row. What is ieft will then
be eight feet apart. Ju 15 or 29 years,
the thinning can again bo done, as leat
mentioned, thus leaving the slandiaﬁ
timnber 16 feet apart, ‘This will be a
the thinniug out required,

13th, Let the land be thoroughly
subsoiled to n depth ot 20 iuches, if
the land i then in proper condition to
grow au ondinary grain crop, no man-
ure will bs required.

ParBr Baus anv  (ravre,.—The
practice of bagging grapes is recoiving
cousiderable nterest with  grape.
growera, There ja no doubt but toat
inclosing the bunches of grapesin pa.

rer bogs is of advantage in some cascs.

or the amateur who wishea to make
a sure thing and save a few specimens
of new, or vld kinda from the birds
aud bees, or prevent their being spat.
tered with muddy water during heavy
raing paper bags will be ¢uite au ad.
vautage. Lixactly whether putting
each bunch of grapes in a paper bag
will prevent their rotting, needs for-
ther experiments to determne, It
certainly will not if left to be done af-
ter it i3 too late. About the time the
grapes aro the size of shot is said to be
the best time to alip the lags on to
prevent cotting, I am convinced that
the practice of sipping a paper on
to cach buuch of grapes, never will be-
come popular with those that raise
giapes for the milliong —Rumil New
Yorler.

A. J. DowNiNg, who was ono of the
best horticulturists America has ever
kuown, said : “If I were to preach
s sermon on horticulture, I should
take as my texi ¢ Stir the Suil.’ Fre.
quent and deep stirring will cuable
one to grow fine vegetables on com.
paratively poor and slightly wanured
s0il, while without it one fails to gain
the proper advantage, cven from the
richest aud finest soil.

RARK or cheice shrubs may be propa-
gated by layers, Take a strong and
vigorous shout of the present scason’s
growtb, elitting the shoot a few inches
from-its base, and bLurying it a few
inches widor the soil, or into a pot of
soil provided for the purpose, Any
thing wan bu prepagated by layers;
and it is au 1 xeellent mode of raising
rare thirgs that can be but with difli
culty increased by any other.—Ladies’
Flora’ Calrinet, N, Y.

. POULTRY

PLYMOUTH ROCKS,

It hardly scems necessary to say
much in praise of the Plymouth
Rocks, as the real merits of this breed
is unquestioned, and their reputation
is well established.  They may becon-
sidered a general purpose fowl, alike
adapted for the farmer and market
breeder. They are not affected by
chauge of locahty, and have the ability
to stand the scvere climate changes of
our country without showing tholeast
sign of deterioration.

\Vith the kecping of the Piymouth
Rocky, there is no nceessity  for hav-
ing two brewuds ou a ylace, in order to
obtain Duth egps and chickens, as
must he done when only the noo
sittivg varisties ara-kept, therely in.
creasitig the chances of introducing
impure blovd in eues flock. They
ste remarkably quict in dirposition,
beur confinement well, ané are thrifty
under ail circuinatancesr,

The last decade has withesad o
marked change in tho breed for the
better, They are now larger, hetter
shaped, mote compact in atructure,and
more evenly plumaged than in former
l\ch:m». They are excellent foragers,

ardy and vigorous, mature very fast,
and producing a good quality of flesh.
They are good cgg producers, and
mamtain aste dy coume of laying
during tho greater part of the year
They have but few objectionable
characteristics fora breed so vecently
evolved and modified. They have
many intrinsic and facial qualities
which are eminently fitted for utility,
and for a climate” like oure. ‘The
cotub aud wattles heing of wmoderaty
s1ze, there is less danger of being
frozen in cold weather than in breeds
which bave these appendages largely
developed, ‘Ihey ‘are good sitters,
fair mothers, and easily handled and
managed.— Poudtry Aonthly,

BREKDING IN-AND-IN.

The following applics to animals a
well ag ponltry

Breeding in-and-fv, is the most bane-
ful process that can bo practiced.
Nothing operates so quickly to lewen
the vigor of a breed as this, and, if
continued, is ruinous. Sowmetimes the
practice i3 necessary, if we wish to con-
tinue certain peculiarities of shape and

ualities, but good judgment will suf.
fice for the purpose of accomplishing
the desired ohject. [f wo wish to per.
petuate certain points, it is best to nse
only males, and when the close breed-
ing kas been continued for a suflicient
time, a new blood of cocks may be
started by introducing a hen from an-
other yard, aud Dbrecding from her
alone for cocke. The pullet should
be bred from a new heu procurcd
from another source. Tho selection
of the two breeding hens sbould be
done with care, and they should not
be inferior to the stock desired to be
crosted.  We believe in keeping up_a
atrain of cocks, if they &)ossom. peeuliar
wetit, and iu order to doso in breed-
ing is necesary. Ifa cock is closely
bred, or in-bred, it does unot interfere
with Lis vatue for crossing on common
fowls, as the cross alone gives. .

Breed truoif you destre to attain
certain objects. Let not the least
taint bo introduced among your fluck.
Cull out the weak, and select the
stroug, aud as long as they display
vigor and strength, you have notbing
to fear. ‘The first sign of decay is in
the egga.  They will not hatch well,
After awbile none will hatch. As
long as your youny chicks come forth
strong, and Keep in health, the in.
brevding is doing no damage —Poultry
Nation,
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HOW T0 FlD IFOR KGGS.

Alwaya keep pure bred poultry, not
mongrelt, Lot your pouliry have all
the sid hune, plaster, oyster and calm
shells bioken up, burned bones, chare
coal, and gravel thay require, a ool
dust bux to walluw in, plenty of gomld
water—not sugw or ice.  Sour witk
is good, and ix much liked by them.
[1 the morving give potatoes and meat
wcraps, boilel and mashed, thicken
with corn meal and wheat shorts, At
uight feed corn or huckwheat,

On the seeend mornieg givea warm
breskfast of potatees or the like;
thicken  with shorty, uwr wats sud
buckwheat ground together,  Peed
wheat  screcnings ~ at  night, awl
so on, ‘They shoull bave a warm
meal of some kiwl every moringy,
and change the feed cverv  day,
and  not feed steady one
fond, flaug up 2 cablage 1
stutmp ; the fowls will work'at it un
til thero is nothing left but the stumnp.
Give them two ox threo times a wee

o little Loue meal fu thar mash, alwo
a little cayenno pepper. Ieep them
in goud, warm quarters, aud clean awl
free from lice and other vermiin,  Pul-
lets will lay more eggs in the winter
than old hens, if they are carly unes—
March or Ayril hateh.

It takes a httle longer to prepate
the worning meal than it would to
throw a littlo corn in the snow or on
the manuro pile, as & great many do,
aud then complain that they get no
cgge.  Tollow theso rules, amd you
will have egas to spave.—~Nee Soatlorn
Poultry Journal,

Tue value of millet as 2 foud fur
chicks is hiardly appreciated as it shoull
be. The variety of dict that showld
be sought for the chickens i+ much
gided Dby feading millet secd, 1t is
nutritious, easily obtained and digest.
ed, aud much liked by tuo little crea-
tures themselves, after they once be-
come used to eating it. ‘The golden
millet is generally conceded to be the
best adapted for this use, eing a large
seed and very productive,—kr.

‘Tur French kill poultry by openine
the beak of the fowl, awt with asharp.
pointed, narrow bladed krife make
an inciston at the back of the roof of
the mouth, which divides the vertebrae
and cavde instant death, after which
the fowls are hung up Ly the fege,
They will bleed freely with no dis.
figurement ; pick while warm, and by
this method the skin presents a moro
natural appearance than when sealded,

——— A m———

Ir is certainly desirablo to keep
« fowls shut out trom the farm and gar-
den at some seasons of the year. The
following plan for a c¢hesp cenclosure
for them bhas been recommended :
Set posts firly in the ground six feet
high, eight fect apart. Take No. 9
wire and stretch from post to post out-
side, fasteniug with staples made of
wire driven Into the posts, Take
common laths and weave in, leaving
iuches between nides of each. Thia
makes the fence four feet high., Then
take other laths, picket one end, cham-
fer the other hke a chisel blade, and
interweave among the top wires : then
shove the chamfered edge down besides
the top of the Dbottom lath, lapping
under wires two inches,

DATRIY.
SYSTEM IN DAIRYING,

The [Ton. Geo. P. Lord, of Elgin,at
the last meeting of the Northwestern
Dairymens’ Association, in an_ad.lress
on the iinportance of xm‘umving our
dairy products, in regard to cheese
making, said that like watch making,
it cannot be narrowed down to any
square rule of miechanical or mathe.
matical device.

In watch making. after all the parts
have been wmade mechavically  aud
mathematically accurate by machinery,
the watch maker must allow for “end
shakes and side shake,” so as to givea
free movement to all its parts, or the
watch will not kee‘) time,

So in cheess making, after all the
conditions for praducing, hawdiing aud
delivering the milk in goud  condition
have beon Tully complied with, it will
require vigilanes and 2kili to incorpor.
ate all the gnml nl\l:\ﬁli\'i of the milk
into the chrese in wuch a way as to
procure o cheeso that will meet pablic
approval and by sought after by the
teade,

Aftr the chicese have been properly

k ul of . wxde they should he allowdd to go
Uy the | through the curing proces, and be.

come fully ripe before they ave placed

’on the market, aud tLis is attended

with 1. “or and expense.

Theu, tuo, there must need be a
curtng room attached to every factory,
where the temperature of the weather
can be kept uniform, che the cheess
will spoil in the proce~s of curing,

Thix i prubah}y the weakest spot in
our whole nystem of awoviated dairy-
ing. PFew il any of our factories ars
provided with proper rooms for keep-
tug their cheeso at a umform tempera-
ture dming the caring  process, and
ate thetefore compelled to force them
on the market as <oun a2 possible after
they aro taken from the pre:«,

Itia claimed as o reason for  thi,
that the taste ia for 2 mild cheese, and
therefore they mast he marketed in a
green state,

¥ the market r¢ports are to be
telicd an, there is but little demand
for such cheese, and the only way they
can be disposed of is by the forcing
process, regantless of xost or price.

1f thero i a demand for such cheese,
why do they not sell as readily and at
as remunerative prices as our cream.
cry butter { There seems to he but
one use that can be made of our puor
chieese.  They can be stored in the
large warchouses in our commercial
markets, aml enter on the masket re-
potty, and bo made to appear as sur.
plus stock onhand, and thus depreciato
the market value of our class of cheese.

Were the worthless clicese that now
burden our markets stricken from the
list of goudsin stock, the dealers would
see that tho supply of cheese on bhand
was brlow a legitimato demand, and
there would gpring up at ouce an
active demand for our merchantable
cheese.

Years ago to18 on tons of well-made
chieese were dumped into the dock in
the city of New York, becanse the
demand for them was =0 light that
they conld not bo sold before the frost
had wrought this ruin.  Perhaps a
better way for disposing of the cheeso
that now glut onr markets, would be
to stop making them until the present
stock 13 constmed. [f 30 thereis no time
better for that purpose than the pres-
ent, when there iasuch a demand for
butter, and then after we have rid the
market of the present stock, let us
send that (in) famous akinnmer to be
deposited alongside of other relics of
departed ages, in the patent oflice in
Wasbington, and resolve that hence-
forth there shnll be no more tamper-
ing with the quality of our dairy ypro-
ducts.~-rairie Farmer,
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IMITATION CHEESK,

The following letter from Mr., I, M.
Jeuking, Secrctary of the Royal Agri-
cultural  Siciety, appears in the
columue of the London Ztmes : In the
House of Commons last night ques-
tions with regard to the importations
from Awmerica of 30 called cheese made
from blue skim-milk and an admix-
ture of cither lard or oleomargarine,
were aurwered by the President of the
Bouand of Trade 1n 2 manner which

.places the Royal Agricultural Society

of Eugland in a false position before
its 1nembers and the public. I there-
fore beg leave to state the facts of the
case as the best meaus of correcting
Mr. Chamberlain’s atatement. |

Lt Spril T recaved two cheeses
a2 a present from the propictorsof a
large checxe factny, vne of them made

. with the bluest skim milk mixed with

lard, and the other with the same
quantity of skim-milk wmixed with
vleomargarine.  The letters  which
announced  theie despatch gave de-
tiilel information as to their mode of
manufacture, aud showed clearly the
probability that a very exteneivo trade
wonld shortly be established in these
articles if their quality proved suflici-
cnll‘{ eﬁood for tho Evgliah market. I
hauded a samplo of each cheess ta ny



