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FARMER'S VOGCATE.

.

INNIE MAY’S
DEPARTMENT.

My DEAR FRIENDS :

I have to thank
you heartily for your
response to my call
for letters, and will
now proceed to give
the names of winners
of prizes:—

Best letter on Dairy
Management—Illen Mason, Morpeth.

Best letter on the cultivation of Howers—1I
have received four essays so nearly equal in
value that I feel compelled to divide the
prize, and will seud out a package of flower
seeds and a bulb to each of the following :

Minnie Gray, Glenallan.
Lesta Heacock, Kettleby.
Lavinia Parkinson, Eramosa.
Lizzie Colbeck, Brantford.
_Below I give two of the letters and may
give extracts from others next month.
Minnie May.

THE DAIRY.
A dairy thould be bnilt in an airy location,
w th a northern exp sure, away from all im-
pure substan-es so that the air around be not
vitiated. The size depends upon the nuwber
of cows kept, and skou'd be 8o constru ted as
to preserve as near as poss ble the rame tem-
serature, which should be about 54° or 16 =
abr. This is d fficult, but a nearer approxi-
mate can be made than is generally done.
Shelves placed round the sides of the room,
made of 0k or hard ston :, which is preferable,
«upported by piilar , are be-t and most con-
venient ; thoy must be kept perfectly clean, as
also the floor, for which stone flags “or double
brick pavement should be used, with a slight
51086, to al ow water to run off into a drain.
n the out~i-le sho.ld be an iron wrating, to
Erevent any ingress to the dairy. Care shou'd
¢ taken to have it well venti'at-d and a reser-
voir of water near at hand, if possible. To
insure success the most minute cleanliness is
indispensable, as it is a weil known fact that
milk is ve y sus eptible to surrounding eflluvia,
and should therefo:e be taken to the dui-y as
quickly as possible, anl immedi tely strained
into free-stone or tin pans, which “are quite
narrow at the bottom and widening towards the
top—thus assisting the oily par.icles in rising.
It should now be left undisturbed till skimming
time, which is, as a rale, 24 hours after setting,
Some persons wait till the mi k curdles, or till
fresh pans are wanting. This is a mistake, as
the consti-uent parts of milk separate easily
while in a state of repose and change quickly.
When the dairy, however, is sus-eptible to the

changes of the a'mosphere, it should not be”

skimmed in summer till the milk thickens (if
within the ¥4 hours) yet not long enough to
ermit whey to ri-e to the rurface. When al-
owed to stand longer the cream contracts a
sourish taste from the milk, the cheesy parti-
cles adhere, and the butter is injured.

The sooner niiik ir skimmed the sweeter the
butter, but in this case some of the cream is
necessarily lost. My manner of sk mming is—
make an openirg at one side of the par (pans
with spouts are best) «nd let the milk run off;
thus you have cream only, whereas if the cream
is ?olured off, you caunot prevent more or less
milk goin; with it, and a skimmer loges some of
the cream.,

The cream is put into a stone jar in case there
is not sufficient for a churning, and a little fine
salt shook in at each skimming, and the whole
stirred up and left uncovered.

Churning follows next and should be done in
an adjoining rcom, if convenience will allow.
The da‘ry utensils can also be kept in this
room. l’{‘he jarring of the churn, opening of
doors, presence of hot or cold water, &c.,
changes the atmosphere and arrests the rising
of cream,

According to season means have to be
adopted of lowering or raising the tempera’ ure
of the cream. Itis best to equalize as you
commence, and then continue a rather slow.
steady movement, uniuterrupted till finished.
You now remove the butter into a wooden
bowl, previously well scoured and scalded, and
with a wooden ladle work well to remove the
milk, and laving carefully and thoroughly
done this, if for present use and you wish a
delicate flavor, simply salt and work well again
and form into rolls or prints, If, however, you
wish to pack, first work well, then wash till the
water is perfectly clear ; one, or at most, two
washings will affect this if ihe first rule is at-
tended to. Any one who will take pains and
try this will feel repaid and discover for them-
selves that vat: r reduces the flavor of butter,
Having washed it, salt, wecrk acain and let

work, and pack into a well prejared tub. Do
not put on pickle from packing to packing.—
Rather have ready a piece of bleached linen
wet with fresh water, lav on top of butter and
k-ep moist.  The water in swellin'; the threads
of thelinen, protects the butter from 'he air.
Shake alight layer of sal“in t'e bott m of the
tub, and an ther ont p just b fore closing.—
Now the work is tinished, will it stand the test
of time and market?

Quality and pr-servation of butter depends
mainly on 1st,—The kind of cows, the food
given, the health of the animals, &c.: 2nd,—
The care taken of the milk; 3rd,—To thor-
oughly extract every particle of miik and use a
proper quantity of salt. ELLEN MasoN.

Morpeth, Ont.

THE CULTIVATION OF FLOWERS.
Elmbrook Farm, Eramosa, Apiil 9th, ’73
DEear MINNIE May,—

Seeing your very handsome prize for the best
letter on the care of flowers, I write to let you
know my method of cultivation. About the
latter end of April row the half-hardy and ten-
der annual seed on a hot be | made in the usual
way. Last year I covered with a frame made
of oiled paper and found it to answer very
well, but I think thin cotton would be be!ter

a little warm.  This should be done at lesst
once a week. The plants will look so fresh and
creen that it quite pays for all the trouble.—

“han others; for instance,the Cala Lily should
be watered every day, while the Cactus tribe
require very little water, especially in winter.
I have heard persons complaining that their
Cactu-es never bloomed, and, upon enquiry,
found that they watered them quite as often as
thev did their other plants, which accounts for
their not having any blossoms.

Plants <hould not be left in thy pot t~o long
without being moved, as it is impossible for
them to grow and look well with the pot almost
filled with roots. They should be taken out,
and if expected to grow larger, put into' larger
pots with fresh earth. ' Young geraniums and
fuschias can be lified out of small pots and put
in larger ones without their ever feeling the re-
moval.  Geraniums, fuchias and a good many
other house plants can be easily raised from
cuttings, anX it is best to raise young glants for
they generally bear the best flowers. If insects
appear wash the plant with warm water ; this I
think is quite as effectual as anything I have
found. A great deal more mizht besaid on the
rubject, but as my letter is already sufficiently
large, I will conclude.

LAVINIA PARKINSON.

Farmer’s Cottage

‘What a pleasant look-
ing place for a home this
is. The gardenin front,
the shade trees, and
everything neat. We
would like to see our
farmers pay more atten-
tion to their homes and
If they

did so fewer of our boys

surroundings.

would want to leave for
city life.

as it would not break so easily and therefore
would be more durable.  When the {)Ia.nt,s are
large enough, transplant them into beds pre-
viously prepared from the richest soil that can
be got. I pref.r transplarting afte: a shower
or in the evening, as they will be more likely to
grow if the hot sun does not get at them at
first. If thesun is very warm shade them
with shingles, and if the weather is dry. water
them in the eveiings.

The hot bed should be well watered before
taking the plants out, so that the earth will not
all fall from the roots.

The hardy annuals sow in the open b rder in
clumps, and transplant some of them if they
are too thick. Plant them fa- enough apart to
be able to hoe among them to keep the griund
from baking and becoming 8o h .rd on the top
that the p'ants cannot grow.

To keep tender perennials over winter cover
them with a light covering of evergreen boughs;
by this means they c.me out in the rpring
healthy and ready to grow as soon as the wea-
ther is favor:ble.
;utumn, keep them ou of the ground a short
time, and after preparing the ground put them
in again. By having them done in this way I
always have a good display of fine flowers (both
doub¥e and single) when the tu'ips a-e in bloow.
Crocuses should be treated in the same mauner
as tulips. $

To secure good roses nowadays requires a

ood deal of care, for the insects that infest the

ushes appear almost as soon as the 1 aves are
grown, an | it is necessary to stop their progress
or you will have no good roses, and your trees
will present such a scorched, dead appearance
that they quite spoil the flower garden. My
plan of getting rid of the pest is to wash them
with a wash made by putting a tablespoonful
of white hellebore to a pail of water ; put hoil-
inz water to the hellebore to mix it th.roughly.
The trees must be washed frequent!y with thi-
wash. Last vear T had good roses and the
trees looked nice and green.

The flower garden should have a top dressing
of good manure in the fall, and it should be
carefully dug in in the »pring, so as not to hurt
the roots of the flowers. The ground shou d be
stirred at least once a week during the summer;
by so doing you keep the wee s down and the
ground in a fit state to receive moisture. By
having most of the standard varieties of per-
ennials and annuals, and following the above
method, I have generally had a good succession
of flowers all the season. :

Tokeep house plants healthy it is highly ne-
cessary that they should be kept clean and free
from dust. This can be done by taking th: m
out of the windows, setting them tog ther on

Tulips take up every other |

The Apiary,
ITALIAN VS. BLACK BEES,

The great advantage that the ltalian bees
have over the black bees arenot a few ; plac-
ing them side by side for three seasons in my
bee garden, and watching their progress very
closely under various conditions, both sum-
mer and winter. The first bee to bring home
pollen in the spring is the Italian.  They are
the first to sally forth on wet orstormy days.
The queens seem to have more vigor in keep-
ing up their colonies, even laying eggs in the
spring hefore the bees are induced by the
warm weather to brood over them. Strange
to say, the hees will remove the eggs which
fall to the bottom of the hives until the time
arrives for raising broods. Italians are easy
to handle because they are always at work,
and take very little notice of what is going
on in the hive. They are found on certain
| flowers that black bees seem to care very
 little for.  When the honey-producing flow-
,ers arc scarce, they go to the late clover and
isunﬂnwcr, the latter being a favorite with
the butterfly and bumble bee, the Italian
being able, with his long Prolmsis, to sip the
sweets and gather pollen in abundance, while

the blacks are quietly watching at the doors
!uf their hives, ever ready to fight like Indi-
ans at the first alarm. At the height of the
honey season, there is no marked difference
| when all are at work, but late in the scason
| the Ttalians are out early and late fetching
lin supplies to'keep up the demands of a pro-
Ilific queen. In wintering, my success has
been better with Italians than black bees.
The present winter has been severe, no
doubt, but as yet there is none of that dam
and filthy condition to contend with whicf:
caused so great a loss last winter.
B. Loskk.
Cobourg, Ont , March 13, 1873.
CHEAPENING HONEY.
Honey is one of the pleasantest sweets for
family use. It may be sccured at half the
cxpense of eane, heet or any other sugar,and
| I think in sufticient quantities for a general
aud full supply.  In the manufacture of
sugar, ficlds of cane or beet are raised and
gathered, and then the extract secured and
Tprepared, at the expense of much time ‘and

stand till next day, when the sslt will be dis- | the kitchen floor, and sprinkling freely with manual labor. Al the manual labor required

solved. Then wa-h in a weak pickle, remove,

water ; if in cold weather the water should be

For sceuring honcy is simply furnishing a

Some i lants require a great deal more water |-

room for the laborers and receptacles to _re-
ceive and store the honey wheh gathered. -,

The expense depends upon the number of
workers employed, and the cost of their sus-
tenance. A farm prepared with referenceto
the production of Eoney, with sugar maple,
locust, linden, and whitewood trees for
shade ; with apple and pear orchards, and
other fruit trees ; with white clover abound-
ing in the fields; and a field of bugckwheat,

may be supposed to yield five pounds to the-

acre, more or less, according to the amount
of honey-producing trees or flowers. Say
such farm of 400 acres will produce 2000 lbs.
of honey.

Put 33 colonies into the field, at 60 pounds
for breeding season and winter, they will

ive but a trifle of surplus—200 lbs. might
ﬁo secured by the strongest colonies, and the
weaker fail in that amount, and require an
equal amount of other feed to go through the
winter, and some of them perish. te
nothing.  Again, suppose you place in the
field 20 hives, at 60 ﬁ)ﬂ each, they consume
1200 pounds and ‘five 800 pounds surplus—
average, 40 pounds.  Qr, suppose ten hives,
at 60 pounds each, are placed in the field ;
they consume 600 pounds and give 1400 lbs.
surplus ; average, 140 pounds. The cost in
the first case—33 swarms at $5 each, §165 ;
33 hives at $1 each, $33; total, $198, outla
for 200 pounds of honey ; that is, one-ten
of the product of the field, In the second
case we have twenty swarms at @5 eagh,
$100; 20 hives at $5 each, $100 ; outlay for
800 pounds surplus, $200. In the third case
we have 10 swarms at $5 each, $50 ; 10 hives
at $5 each, $50 ; outlay for 1400 1bs. surplus,
$100.

In the first case we have one-tenth, in the
second case, two-fifths, and in the third case
seven-tenths of the product of the field in
surplus.  In the first case I remark that the
supposition is better than the average of
apiaries of swarmin% hives have done, within
my knowledge and observation. If we
reckon the surplus at twenty-five cents per
pound, an outlay of $198 brings in $50, ll::l
the cost of feeding the weaker swarms.

The second case (non-swarmer hive) just
covers the first outlay and leaves the clear
gain of the 20 hives and swarms.

In the third supposition the ten non-
swarmers cover-the whole outlay three aud a
half times. With ,my farmer's hive I have
done with the whole number more than one-
third better than the second case supposed.
The first season, with the Kureka hive, my
four hives averaged within fifteen pounds of
the last supposed case—125 1bs. per hive, 500
1bs. for the four hives.

In my present location our fields afford no
honey after white clover, as no buckwheat of
consequence is raised, and I know of no bass-
wood within their range. After the white
clover honey harvest, the bees have resorted
to the surplus honey boxes for feed, if not re-
moved, and then have had to encroach upon
their winter stores. The colony that gave
me 200 pounds of box honey in the summer
of 1870, and 143 pounds in 1871, stored mno
honey after white clover had passed by, -but
commenced upon previouslwthered stores.
I think, had the basswood been abundant in
the vicinity, and had the farmers each raised
a few acres of buckwheat, my bees might
have added fifty if not 100 per cent. to their
surplus.

ne other fact I will add : the hive that
has done the best 1 have ever had done by
one colony, has simple bars instead of mov-
able comb frames.  As I have no oceasion to
raise queens for sale, or to use the mel-ex-
tractor, I think them preferable to the move-
able comb frames for my use, or for the usa
of farmers who are not inclined to manip-
ulate their bees.—J. H. in Western Rural.

BEES, HONEY AND WAX,

In the census of the State of Iowa, for the
ear 1863, we find reported 88,731 swarms of
Kces, which gave 1,052,685 ;'»I(‘)unda of honey,
and 40,762 pounds of wax. The returns from
Massachusetts for 1860 ggve as the honey
product of that State 59,125 pounds, valued
at $23,223. Statistics show that Austria, in
1857, produced 66,000,000 pounds of honey,
and 6,600,000 pounds of wax, valued in the
aggregate at $7,000,000. The production of
wax in Russia is estimated at 5,142,000 lbs.
per aunum.  The amount of honey and wax
reported in the Department of Agriculture
in the census returns for the year 1850 was
14,853,790 pounds ; in 1860 it was 1,357,864
younds of wax, and 25,028,991 pounds of
Luncy, an increase of about seventy-seven
per cent.—North American Bee Journal.




