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should they be stored away till they arc diy,
and yet they shoulil not get (xposed too
much to the sun er their avomr will be in
jured.

G rrneriNe awo Sronisg Do not
negleet this operation Lon Tung, and get your
crop caught in the hard jaws of Jack Frost
while inthe ground, as was the casc last ycar
with many.  Sugar-beets must be taken up
and stored heforo frost touches them; man-
gels and carrots arc casily injured by frost,
though they will bear a slight touch of it.
Swedes can stand frost till it gets severe
enough to harden the ground, but in any case
they are safer if made sure of in good time,
as soon as they have attained thdr growth,
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Beet-root and Beet-root Sugar. , 0L 82 por cent. water and 18 of solid matter.
—_ Now, as the only protitable, nourishing part

When we tell vur agricultural veaders that ; of the root is the solul matter, (for waterean
the value of the sugar and molasses which jhe supplied at a far cheaper rate than by
are itnported into the Trovinees of Ontario growmg 1t m the shape of roots), it is clear
and Qunbe yearly, (and the whole of which | thatat must be better to grow the sugar-beet
we could produce ourselves), amounts to | than the mangel, for there is twice the solid
neatly Phree millions of dollurs, while the | matter in the beet; so that no one can have
wheat aud flour which we eaport amonnt to j any excuse for growing the mangel in place
only aLout double that value, the question jof ths sugar-beet. Again, to do well, the
seems tou large to be dealt with by the agri. | mangel must have a great deal of room; this
cultural community, and the farmer, with a ¢ allows for the growth of weeds, and requires
sigh, thinks, “thatis too bigan aflair for ne; 1§ at least one extra hoeing; whereas the sugar
must leave that to the Parliament of the | beet can be grown far closer together, both
Dominion.”  But when we tell the farmer  between andin the rows, and its leaves cover
thure isa erop which e can raise on us | the ground and smother tho weeds better

and they will not grow to any estent aftur ) uwn farm, which in value willamonnt (i ad. | than the mangel does. Thesugar-beet grows
the first hard frost commes.  If they are taken | dition to his other produce) to any sum | more under the ground than the mangel, and
up and piled in the field in small heaps, with | frum three hundred to one thonsand  dollars | whien grown for sugar requures to be carthed
a slight covering of straw or carth, tosweat  aunaally, he will begm to pay some attention | up, and 1s doubtless somewhat barder to get
a little before being stored away fur the win | to his advisers, and see if he cannot carry ont | out of the ground at harvest time; but being
ter, they will keep all the hetter, and assoon | what it 13 proposed he should do,  Tins s sv covered, 1t s far less hable to injury from
as the ground freezes up advantage can be | the fact as regards beet-root sugar and the frost than the mangel, should accident pre-
taken of fine days to cart them to the rout- | Leet-root. It is a crop which every one canj vent its being harvested, or should early
house or barn cellar. raise; and if once public attention ean be di- ¢ frost set m.

FarteNine Hoas.--The carlier this is be | rected to it, farmers will tindat ther interest | Then, again, the mangel contamns two per
gun, after the feed for them can be haid, the | to include this among their regular crops. | cent. of salt, while the sugar-beet contains
better, If theirfoodcanbecooked, sumuchithe|  First, let us show what 1s done with beet- | only one per cent. of salt, so that the sugar-
better. Hogs thrive and fatten more quickly froot and beet-root sugar m France, Ger- | beut 1s the least exhausting crop of the two.
and at less cost on cooked than raw food. | nany, and Belgium; all of these countriesno ] There can, therefore, be no reason why the
If that camnof be conveniently dome, the  better adapted for growing the root than sugar-beet should not be grown on every
next best thing is to have what grain or pulse ; Canada is. farm, cven if only used for cattle. It is more

is used soaked in water till soft and fermen-
tation has begun. If, before putting up to
fatten, every hog could be weighed, and its
weight recorded, and an account kept of the
weight and value of each kind of food sup-
plied, and the state it was in when fed out,
cooked or raw, and the hogs weighed alive
before slanghtering, much conld be done to
aszertain which is the best and most profit-
able manrer of fattening them. We hope
some of our most enterprising readers will
try some cexperiments of this kind with dif-
ferent foods and lots of hogs, and report re-
sults. It is well for the farmer to know by
actual experience what he ig about, instead
of working in the dark, as too many do.

Let us have some careful and reliable facts
about the difference between the live and
dressed weight of hogs when slanghtered,
noting the breed, so that something definite
may be arrived at as to the value of ecach
breed, and the amount of shrinkage that
ought to be allowed in selling fat hogs alive.
English experiments have shown that good,
well fatted hogs will dress from S0 to S74 per
cent. of their live weight. It would he well
to know which pays best, to sell thelivehog
or the dressed careass.
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Crors 1x Nova Scotia.—The last number
of the Nova Scotian Journal of Agriculture
gives a favourable report of the condition of
crops in that Province.  Most of the cercals
are said to be above an average, There isa
great increase in the extent of wheat, oats,
varley, roots, and espucially potatues, grown
by the farmers this season. The pastures
were_in good condition and dairy produce
was favourably reported.

In the year 1866, the total sugar produced | nonl‘isl‘ling, less Imlky, requires less hous-O-
in the world from all sources was two mil. | LoOI, 18 cqually casily cultivated, and, in
lions three hundred and fwenty thousand  fact, more profitable than mangel; cows are
tons; and of this the sugar produced from fouder of it, it makes better milk and butter;
the beet-root amounted to nearly one fourth, f'hc leaves are as good for food, and the crop
and the whole of this beet sugar was grown ' 18 both a saf'er crop and a more .proﬁtable
in France, Belgium, Germany and the other, O1¢ There is, th?mf‘"“’: no valid reason
European countries, none of which are more | wh'y the raw material for the sugar manufac*
favourably situated for its production than | torics should not he produced here in any

Canada is. Of this enormgus amount Of;qu:mht) :
sugar France alone produced two hundred | We next come to the manufacture of the

and seventy-five thousand tons. Inadditionto | S8 and here we find that popular preju-
this, an immense quantity of spirit was also dice has already implanted in the agricultu-
distilled from the root direct, and from the T8l mind an idea that beet-root sugar can
molasses and other fermentable matters pro. | OM¥ Pc manufactured in large and expensive
duced during the manufacture of the sugar, '}’“’l‘l"‘gs: and on an cnormous scale. This
and most of which spirit is turned into French l 'd?“ has got so firm 2 Jiold on the public
brandy. Now, ii the French can grow sugar  WMind, that it ‘_"‘“ take a good many small
at this rate, the Canadians can also produce | manufactories in actual operation to banish
it when once the thing is understood, and its | 1t; but that it will be banished is as certain
as that sugar-beet can he grown as easily

advantages appreciated.
and with greater profit than mangel-wurtzel.

Every farmer throughout Canada knows
how to grow mangol-wurtzel, and conse.
quently he knows how to grow beet, for the
sugar-beet requires no other culture than the
mangel; the man that can grow the onc can
grow the other.  Undoubtedly, before we
can have beet-root sugar, we must grow the
sugar-beet, and it is fortunate that that root

The manufacture of beet-root sugar wasin
the first place a state nccessity. The great
Napoleon’s policy was that Frauce should be
sclf-sustaining, and should bo independent of
British and other Colonial produce; this
could not be unless sugar could be produced
as a French manufacture. Napoleon called

is not only as casily grown as the mangel,
but is actually more profitable to grow as
cattle food for the farmer. In mangels (or
j rather ‘“ mangolds,” hut the former term is
| now most generally used), the root consists
of 91 per cent. water, and 9 of solid maticer.
In Silesian, or sugar beet, the roob consists

in the aid of the great chemists of the day.
They pointed out starch sugar and the sugar
from bects as the only substitute. Tho starch
sagar as an edible was soon abandoned, whilo

Vthat from beets was as quickly brought to a

moderate perfection; the neccssity of tho
state required nu immense supply, and to



