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they have beon well boiled, Great caro
olgo is required in killing tho pig und
singeing his carcase, so as not to injuro
tho appenrauco of the meat. As I said
before, appenrances go for a good deal.
Some people profer scalding, but this
opens the pores of the skin, makes
the bacon flabby, and too salt. It
is doubtless a more cconomical and
on easier process, and is thus largoly
praotised in bacon facteries; but in a
farmhonge the tinme taken np by the
process of sirgeing is well paid for by
results. [If there is a Kentish farmer
among our subseribers, we hope he will
describe the simple prucess of “sinyeing”
8 pig, for we fear it is not ono well
known in Nova Scotin]  Similurlz, the
process of dry salting versus pickling)
miy be judged, and of courss testes
differ on this ag on other subjects,
especially in matters of food, Therefore,
without recommending any specinl wix-
ture, I would remind you that sugar is
as good a preservative as salt, and a
proportion of it in the curing mixturs is
generally apprecinted, whereus too much
salt is mot,  &moking olso requires care
to prevent rustipess. All bacun curing
should %o dome in a cool place; not
bofore the kitchion fire,

An Example.--I propose to give you
& brief sketeh of the mannet in whiclt a
Danish farmer’s wifo has; to a great
extent, made the fortunes of her husband
by the management of the dairy. 1
visited a farm situnted sbout 15 miles
from Copenhugén, and consisting of
about 170 English acres df arable land,
without a particle of permanent grass,
About thirly years ago, when the farm
was somewhat smaller, Mr. Neilson, to
whom it belengs, kept a duzen cows
only. Most of the produce. straw
included, was sold  in Copenbagon atb
remuneritive prices His wife induced
him to change his system; much against
his will, She speaks no lunguage but
Danish, with the exception of a very
little Gerroun j vet she visited Sweden
and-Germany, and learned to make butter
on the Swartz system, as well as skim
cheese and whey cheese, as practised in
those countrics, She also visited Eng-
1and, Frayce, Switzerland and Hollan?,
and learned to mpke buiter on the
Norwan system — the delicivus  soft
cheeses k..own as Camemchert and Brie ;
also, both Cheshire and Cheddar cleese
as made in England, and the round
Edam cheess of Hollund, and the
Gruyere of Switzerland, When I asked
her how she wanaged to Jearn when she
could not understan  the lauguage of the
different countries, sue 1eplied, I cun
see what tha people do.”

I now come to the result of all this
eneryy. Mr. Nuilson now keeps about

forty milch cows, and sells the uilk to

his wife, who pays him tho same price for
it a8 sho pays the surrounding furmers,
Sho has her own shop in Copenbagen,
und makes tho different kinds of cheese
uceording to the wants of her custonters,
Butter she makes chiefly for the Xing ot
Denmark and hie court. Dairy work
beging at 5 a. ., and ends at 1 p. 1,
and from 2 to 8 p. m, Mra. Neilson

‘mny be seen in her ehop oppoesite the

milway station in Cuponhagen, dressed
in her national costume, I consider her
a very remarkabie farmer's wife,

THE POULTRY YARD.

Toultry keeping is a not inconsiderable
item in the professional duties of a
furmer's wife, In this exhibitjon theve
arc many exumples of diflerent breeds of
fowls, and us the furmer knows in the
cact of cattle, so docs, or so should, his
wife know with regard to poultry which
breed is most suitable for the speciol
conditions of soil and climate in which
she is placed. I shall say nothing,
therefore, upon that question; but I
may direct your attention to certain
wutters which are equully trus of all
breeds and all places, and T hope yvou
will not think we prosy if I dwell a
little ou this subject.

First T will put cleanliness. We all
know that if we do not keep our hodies
clean we suffer in health. The same
thing is true, perhaps even more true,
of poultry. But there is this very con-
siderable differonce, that whereas we
requitea supply of water for our cleansing
purposes, poultry, ov the contiary,
requirg a supply of dust. In a wet
climote like that of Ireland I fear that
too lituo attention is paid to *his detail,
which i really of the first impurtance
to successful poultry keeping. All that
i3 required is & wooden structure in the
shape of an umbrella to keep the soil
under it dry enough for the fowls to
dust themselves beneath it. The cost
of such a “structure mway be reckoned in
halfpence, and its effect on the poultry
keeping in  multiplication of shillings

Then Ipt the fatmer's. wifo consider
the value of change of soil on the
paultry. It is well known that we cannot
live and thrive upun cur own dunghills
All our sanitary Jaws are founded upon
that certain fact.  How much more
must this be true in ths case of poultry
Are not their meals strewed upon the
very scil which has been infected by
themselves 2 ‘Therefore it should he one of
the first objects of the farmer's wife to srcure
a change of go0f) for her pouliry at frequent
intervals, This object she will best accom-

lish by taking a Tesson from her husband—
if he i a good farmer—and imitsting hils
practice in having a systematic rotation of
crops. Let the poultry run be subdivided,
and Jet the fowls, and especially the chickens,
be turned into each part in rotation,

l

Now as to tho fuzniture of a poultry run.
It should contain as wuch varicty as pos-
sible.  Grass and gravel, and httle plots of
growing corn 3 shadae under trees or shruba ;
and, generally speaking, as much yariety of
sun and shade aud al} other cireuamtances ns
is possible. I may be told that all this is

uito impossibls on manv small farng, and I
recly admit that fact. It is not poesiblo for
everybody to awive at the very top of the
treo in any earcer, byt that does not secm to
mo areason why he should not work with a
detcrmination to get as near such a swnmis
a8 is ible; upd 1T venture to add that
what is trug espeeting “ho™ ought to be
true respecting “sho.” ~However, su; osing
that a rotution of land is not possible, s
change of eoil on aver so swall a fum
certainly is. It simply means the smull
amount of Jabour necessary to remove the
soil which has been saturated with the
manure of fowls to 8 place where it will be
useful as a fertiliser, and to substitate for 1t
fresh soil that is free from their excreta. ‘This
should be dons every month if powible, and
the neglect of such precautions 1s the chief
«.use of disease in the poultry yard,
especially among chickens.

The poultry feeding vu a very succesful
littls farm of 16 imprrial acres in Yorkshire,
where no less than ten cows and 200 Iaying
hens are kept, should be worth recorling
here. Ihave extragted the statement from
the Live Stock Juurnal:—~In the morning,
about 6 o'clock, the hens receive a gool
meal of small round maize. Direcily gllere
wards they go roaming over the green fields,
always returning punctually at noon for their
dinner.  This sccond feed . nsists of the beat
Indian meal, mixed with a fourth part of
very superior Scoteh oatmeal, sweer and
fresh ; a sprinkling of spice is ndded, and the
mixtore made with boiling water. Thisthoy
cat ravenously, and then rush off again to
the ficlds. About 5 o'clock a duplicate meal
is griven, after which they go to roost.

Buttermitk is another articla of diet in the
chicken yard ; this or sweet milk is given in
troughs, and especially during the agtumn
and winter months they form valugble beap
producers.  Blany of the hens op this farm
are in theic fourth year, at the commence-
ment of which they are killed, The farmer
hias come to the conclusion that fowls from
laying strains do not resch the height of
their powers until the completion of their
second year.

Ol heny are unprofitabls in every way;
they do not lay so many eggs as young ones,
and they are scarcely sgleable a3 dead
poultry for the table. “Thexefore, keep upa
uearly certain rotatisn of pullets and with.
drawals of the older liens, which should
rarcly be more than four yeprs old.  Fowls
that are being fattened. for market should
not be allowed te run about; il they do they
becowe Jeggy and sinewy. Punciuality sn
feeding is a very great point. Fowly are
more vegular in their habits than we ave, and
much less able to withstand the effects of
irregular living. In France poultry are fed
twice & day, and in England usually three
times; buc whafever system is »dopted, 1t
should be strictly adhered to, and the hours
of feeding kept o a tick of the clock. The
French say that punctuality is the politeness
of Kings, but I say here that punctuality i
the neeessity of poultry keepers.  After
harvest it pays well to puta temporavy fowl-
house on the stubble, An jucrease in the



