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good culture in » favorable season as much as lo ^ cornet used at the same
Sons may be raised, and it has been found by one MM «■ j»contained o£ly about 4* per cent, of

some wSweh^ffmost of it is an adulterant for ordinarily favorable circumstances upon a net «LSMEE inoculated with diseased roots,

^jsitrsSLsriSSfitiQstitrrsrvssRStitoSB æ^'î^sri^^ssœ.isïSLexœptthÊTtwTwaters sri used, are much certainty that there will be a demand for it suchas outofthe ^«r^n^p ^ ^ completely^e_

,SBÎSL SE&SSFLVS ^XStJeSSSSSSSSR. » ^jsssA-aS'JOlSSSt ^
SSSSS^SItsstisi SEEs£^S5SS5S$
mSrSSSsB'SS S-EwHa-üÆ tissssrsessir^'™*—1
in„ success as coffee substitutes, but chicory still worm screw constructed of diagonally placed ------ --------
holds first *&**>■ We, on this side the Atlantic, are paddles. When the roots are clean they are then 
nreiudiœd against i£ use largely on the ground thrown out by a set of parallel prongs arranged ____» *»" MUM ,OT wc 'Am to — How Milk Absorbs Imparities.

From the standpoint of health the case does not |n a cylinder which revolves. The roots after being statement made by Professor Russel, of the
seem verv clear against the moderate use of chicory. cut are elevated by chain or strap buckets to the in Exneriment Station, that he had put
Experiments with chicory were tried by several kiln floor. The kiln is built of brick and iron, and, warm ™ lk jp^he vicinity of several substances 
persons who tested its qualities, both alone and preferably, haa an iron roof, since there is often . strong odors, and that at blood heat it ab- 
mixed, in varying proportions with different grades great danger of fire. The furnaœs are placed upon sorbeJany odora more rapidly than did cold milk, 
of coffee, and none spoke favorably of the chicory the ground floor, upon either side of a passage ex- itself a sufficient reason for removing the milk
when used alone. With the exception of only one tending from one side of the kdn to the other, stable ^ ^ as the milking is completed
case, it was found that a small quantity of chicory They are built so that the whole of the heat is and putting it where it will be in
added to good coffee improved the flavor and re- carriedup through the mass of drying root upon eacn ^at once to the dairy room,
duced the peculiar nervous effects of the coffee. the kiln floor, which is usually about eight feet P > aiso shows quite as strongly the need of

Raising the Crop.—Chicory is generally grown above the fire grates, and built of steel or sheet faavi pure air free from bad odors in the stables 
in Europe, and seems to do well in a similar range iron, with numerous perforations large enough to milking is being done. The stream, as it
to of «"g—* beet. It produces well on all land, insure a good draft, but too small to allow the g from Die teat, exposes much of its surface to
except theheaviest clay and lightest sand. The particles ofdry roots (cossettes) to pass through. R"®8®?, and it is ready, even in that short passage 
surfis soil should be deep and toe subsoil open to They are frequently turned by hand shovels spe- fr<jm tgafc to it to pick up all the odors, bacterial 
allow ample span for the extension of the long top cially constructed for the purpose. The temperature ms and dust with which it comes in contact, 
root. In toe sandy loams, the roots, being slightly -tPj 6 While it would be inconvenient to follow the
smaller, may stood closer together in the rows ; in J suggestion of one writer, who would have every
the clayey soil they should be farther apart, lhat .. \Vu»7 7 cow removed from the stalls where they have been
the soil should be well drained is as necessary m t i\W/ A, kept during the night, into a clean room where
this as in any other root crop. The autumn prepa- . 1 U VST thev should be milked, we can approach very near
ration of the land for the crop should resemble Î VYfcli/ f that condition by cleaning the stables, and using an
autumn cultivation preceding sugar beets, carrots, ~^rffHÜnr.- , \ * absorbent like gypsum or land plaster on the floor
or mangels. In the spring, a gang plow or heavy •*, * behind them, if we have pure air entering to take
cnlthrator should be imed as early as the ground W H A^L f the place of that which is foul. .
can be properly worked. A harrow should be used BV ™ vA i , But the necessity for pure air in the stables is by
every ten days, and after each.nunthat is hard W' Bk \ 1 no means limited to the hour of milking■; if we
enough to form a crust, until the weather and toe JijL [38 u want milk pure and free from odors, and if we fol-
ground become sufficiently warm to insure good 4 lowed the plan of allowing the cows to remain in a
germination of the seed. , ..... \M ÆsLci- filthy stable, filled not only with the odor of their

The ground being m a high state of tilth, sowing b* KmSÜ* fresh excrements, but with that from a decompos-
should be commenced as soon as toe weatoeris WY^m v* bean below them, and removing them to pure
favorable, or as soon as it would be considered < ff ai{? whe^ we were ready to milk them, we should
wise to plant com Sowing may be done by means find bad odors and disagreeable flavors in the milk,
of a garden drill, from 1 tol* pounds of good tested 'KM W ThTair they breath! goes to the lungs, there to
aeedper acre. After setting the drill it should be eW actumn theblLd, whichin its turn is distributed
tested until it is found to drop 20to ^ through the system, and has its effect upon the
?°°v j^16 ma^i favorabk^ondition or Chicory roots and leaves : lacteal organs, and foul air in the lungs wijl affect
mch deep if the sod is in favorable condition, or fay schlesische variety. the milk as surely as would onions token into the
deeper if the soil is dry. If the cultivation is to be root with leaves ;(&) stomach and passed through the digestive organs,
done by hand the rows may be *9 if b^hW v^iêtiœ. “^o Chicory plantjn bloom g that the ^stables are ventilated at night, and
inches, apart, but if a horse is employed 18 inches (1.m'°£isiM.) well before beginning milking, anf the bad
apyt ifl muTOW enougn. . i • odors will not be very troublesome.

Whüe toero m;e many v^et^rf chmory, ^ ^ ^ flUed kiln is usually not less than 100»
b£tntooin kSs S in America to roasting. Fahr and this is generally increased towards the Discourages Preservatives.
These grow from 10 to 14 inches long and from 2 to completion of the process. ^ hen sufficiently dri^ A very interesting discussion has 
21 inch^thick below the crown. they ara cooled and stored^ In ^ on in the London Dairy regarding the use of pre-

Two or three days after the seed has been sown mg the root loses a gr^tpmt ot its weight, as servative in butter. In one issue a correspondent
the weeder should be run over the entire field in muchas from threednd nZtt ln concludes with this absurd statement : “ Always

Hand lalxir in weeding required to make one ton of dried product. In preservative in curing your butter—it prevents
seasons the roots are more watery than m ^^diLise-producfng microbes froin attack-
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is thus greatly reduced. Thinning should be done some

HÉ§fBi| |agfg|§it
have obtained a good foothold, the regular culti- seed or rape-seed oil is added to the above Uoantity misleadin„ statement could not well be made. In 
vation should commence. At first the ground of cossettes, partly to keep toem froin burning^ the first place, preservatives are not essential to the 
should be scratched to the depth of only an inch or partly to make them less hygroscopic, and to give curi ofp„ootf fmtter, especially Irish butter, which 
so, but later, as the season advances, the depth them a co®ee 8loss, but primai lly to carry the is pr(^uCe^l almost on the spot where it is consumed, 
may be increased to two or three inches, the object color in, and thus give the product an even tint N<P a .)<)un(f ()f Danish butter contains preservative, 
being to conserve moisture in the soil. The hand when ground. After an hour s roasting the and n0onc will accuse Danish butter of not keeping 
wheel hoe or cultivator should lie run between the cossettes are emptied into a perforated tray, weJL , myself have exported hundreds of tons of 
rows once in ten days or two weeks, and after rain, attached to which is an air-tight box, whence a bnfcter fl,,;,n New zeaiand to the London market, 
until the crop has obtained full possession of the tube leads to a suction air shaft. A current of air made -n my own and other factories, without an 
mround. If horse power is preferred, one of the is thus drawn through the smoking mass, which .<■ nrpSer\Tative of anv kind exceut common|Ter cultivators or hoes maf be used. cools the material in a few mim,^ When cooted ^™ce of ^r^Vv!d^no^^cLptointo Jto^k^ng

Harvesting and storage.— Chicory, like other it is ready to grinding. The grinding or breaking aiities In fact two-thirds of the butter sent

still frozen, however, and put in toe kiln to dry, --------------------------- must be ‘preserved’ with the aid of doubtful
but Uttle damage is done. ^ie plow to usefril asa Finger-and-Toe in Turnips. drugs! Then, as to preservatives ‘ preventing the
where ch i coi-v'îs' “ero w n extensively the chicory- The disease known as finger-and-toe, which fre- attacks of injurious, disease-producing microties, 

t loosener sinular to the sugar-beet loosener, quently attacks the turnip crop in Great Britain, any one with the most elementary knowledge 
answers a better purpose. Wluni the roots are and is not unknown in Canada, having in some bacteriology must be aware that boric acid, whi 
token un the ton is cut off at the crow n and the instances proved exceedingly troublesome, lias re- is the basis of most preservatives, has nd such pr°l 
™f is then reidv to the factorv When it is ceived special attention by Mr. J. R. Campbell for erty, even if used in much greater proportions than , 
imnraetie ihle to deliver the roots to the manufac- the Lancashire County Council. At one station, on is possible in buttermaking. Ihe same may be sa SïïKfcÏÏÏ toetshmdd betoSwm in pito 4 or 5 » badly infested field5; 10 cwt. of crude potesh per of any and every other ingredient that may teem-

wide 2 or S feet high and 7 or 8 feet long, and acre did no good ; nor did a mixture of manures ployed Without markedly affecting the taste otto _ 
covered with clean straw and earth, leaving holes at containing superphosphate, dissolved bones, bone- article treated. And finally, as to preserjato 
fin. ton for ventilation Thev mav he safely pitted flour, bone meal, kaimt, and sulphate of ammonia, rendering food ‘wholesome and easily digested, in ttoway ^ proto tol from to frost wito^mall Twenty-four loads of lime compost, applied in I think that in the face of all the medical evidence 
loss for six months December, gave a vastly improved result, while the to the contrary, the bald assertion on the part 01

Yield and Profit.—While from six to ten tons is same dressing, put on in the spring, did compara- the writer of the article in question can scarcely i> 
the common range of production per acre, with tively little good ; and, strangely enough, twenty- accepted as the most satisfactory form ot prooi.

8
W. Sorenson, formerly1 Replying to this, Prof, 
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