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AGRIOULTURAL.

From the New England Farmer.

The two following articles are from a com-
munication read betore the New York Agricul-
tural Society at its last meeting, by 1.
Hicicoer, Esq.

DESTRUCTION OF WELLDS.

T'he spirits of Turpentne 1 have found a
subtle poison to all plants experimented upon,
and among others 1 have apphed it to nulk-
weed, burdock, and Canada Thistle; a tea-
spoonful dropped on the stem will ran down
and destroy 1t ta the ground, and if the root is
nat, on the first trial, destroyed, a repitition
will be suflicient. I'lus remedy wmay be of
particular use where weeds start up from un-
der stone walls or einer amnceessible places,

Johaswort is regarded by many farmers as
more noxious than the Canada thistle. It fre-
yuently usurps whule fields to the exclusion of
all the valuable grasses.  On some spots of
Jand covered with this weed I spread gypsum,
at the rate of three bushels an acre, and had
the satisfaction to find that the spots were soon
cavered with a thick mat of white clover and
other grasses; wiile the Johuswort was fast
running ont. Itis quite possible that 2 less
quaniity of gypsmn per acre smght answer a
sunilur purpose.

coMpost.

There arc two ways ol makig a compost,
or minsure of earth with manure. Agreeably
to one method, a mound 1s furined 1w the barn
yard or near it, consisung of alternate beds of
vrwure and earth: when the manure has fer-
manted, the wass is tarned over v the spade
and partially mixed.  After 2 rencwal and
subsidence of fermentatson, the matenals are
agam turned over with a spade and more
thuroughly blended together.  The compost s
then drawn out and spread on the field.

The ather vay of auxing eartl with manuse,
13 mach less laborions and ezpensne, and s
thought to he, in many respects, more advan-
mgeous.  The method is this.  In the spring
¢ £ the year, draw out all the manure. inclading
striw, cornstalhs, cobs and ail other coarse
mateaals Gt for the purpose, into the ficid
spreag it and turn the whole under the soil,
from six to twelve inchies deep, with the plough,
fn order 1o have the work well done, one or
more persons must follow the plough, and with
a rake, or hoe furk, place the coarse manure
inthe hottom of the furrow.

When the manure is not spread over the
whale of the field, as in common cases, 2nd
the coarse mnterinls aver astill less portion of
it, ane person iy suflicient to follow the ploagh.
But when a lot is entirely covered with course
manure, two followers will be required, and
cven three if the business is not properly ar-
ranged.  The following regulation will save
the lahour of one hand, by rendering unneces-
sury the passing and repassing of the rakers,
which the method suggested by our first
thoughts, would require. The first raker must
set inafter the plough, and continue his course,
when the plough has performed one hout, the
second raker begins bis course.  The first
raker upon completing his round wjll stop: for
he will find the furrow here filled with manure
by his companion; hut his step will net he long,
for the tenm will be close upon him, barely
allowing him to step aside and permit it to
pass; when he again sets in with his rake, or
forlk.  In this way the business will be condue-
ted with great regularity and io the best ud-
vasiage.

When the wmanure has been thas buried un-
der ground, it is usual ta plant corn in the ficld,
that plants may be present to partake of the
food which the manure furnisiies during its
dezompasition, and, also, to keep the field con-
staat producing valuable crops. luthe autumn
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after tho corn is-gathered, the soil is turned
over with the plough, and with the nssistance
of the harrow, the decomposed manure and
the soil are well mixed together. The com-

post is now perfected and the ficld is in a
state of preparation fur winter graiu,

To this method it has been objected, that
the gases, which first eseape during the fermen-
tation of wanure, are poisonous to plants,
and that their disengagement should be eflect-
ed, in places where they could not exert their
efforts injurionsly. 'Ihe results of several ex-
periments w el T have made, would appear to
speak a difterent lunguage from this.

I excavateda spot in my garden about a foot
deep, and filled it half full with clean wheat
straw ; over tlus was thrown the soil which had
heen displaced. nnd melon seeds were planted,
The frt was the largest and best [ had ever
raised.  Upon exanunation, I found that the
straw had undergone a thorough decomposi-
tion.

Another spot i the garden I trenched, to
the depth of two feet, and deposited in it ma-
nure from the horse stable six inches deep, and
thea filled the trench with the soll which had
been thrown out. On tlis bed were sown
parsimp seed; when the roots had attmued the
size of a goose quill, 1 dug some of them up.
‘The routs had passed straight down to the ma-
nure, and at thus depth, winchwas eighteen n-
chies, they were of two tlurds of their size at
the surlace s the roots when dug up for the
table, were rather long than large, aud they
were excellent.

[ exeavated amother spot 1 my garden,
three feet in dimmeter and a foot deep, and
threw 1o fresh manure from the horse stabie,
without any admixture of straw, to thedepth
of six inches, after it was pressed down.  In
the centee of the manure I placed a stake two
wches m diameter, and compieted the filling
up with damp clay, well stamped down wath
a spade.  The stake was then withdrawn,
and the hole, having the capacity of about a
pint, was silled with garden would: m tins were
planted two Kds of corn. The stalks of
these plants were not large: hut from the first,
tiey preserved a healthy colour, and each one
produced a fiur ear.  The paruculars of this
experiment were so arranged as to cause the
gases cvolved from the manure, to act with
the greatest force on the roots of the corn
plamts as they beeame developed ; and whien
we consider the eflfects of the extreme drought
which prevailed last smnmer, and that the roots
of thuse plants were cunfinzed <o abont a pat
of fertile carth, 1t 15 reasonable to suppose
that the manure supplied them with whole-
some nourishment rather than concemrated
puison. If cozrse manure be hut thinly cov-
ered over with carth, the sail wiil be too pufly
and dry to produce healthy plants; but T can
assert from repeated observations, that the
bouest Kinds of munure, buried 2 few inches
deep, warm the soil, and give additional vigour
to vegetauon as well in the gardens as in the
ficlds.

Cut PoraTors rot o8 Ding,—As a corro-
horation of what I have stated, Linay mention,
that a neighibour, Mr. Seeds has three fields of
potatoes, oue half of which has failed. Ile
mentioned his oss to me, and on examining
the crop, we found all the sets which had been
placed with their cut surfaces on the dung, rot-
ten, while the most forward and vigorous plants
bad the ronnd and uncut side next the dung.—
T'ransactions of Highland Socicty.

A Correspondent recommends the rubbing
of the limbs of the plum with soft soap, to pre-
vent a binck cauker.  He says he has tried it
with success.--Cultivator.
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CHEFSE,

Process used by C. Yaughan, Esq., of Hol-
lowell in the muking of cheese.

. Ist. If possible to make chieese at each mitk-
ing,

2. To heat a small quantity of the milksoas
to bring the milk taken from the cows to the
heat of 96 deg., which 1s the temperature of
the milk as it comes from the cow.

3. T'o use lignid rennet, and to make the
cheese of equal quality. ‘The rennet should
be prepured the first of the season and kept in
small bottles ; and, it being of equal strength,
it ought to be used hy measure, according to
the gallons of milk to be turned.

4. When turned to curd, a wooden knife
should be passed ncross the curd in the tub,
and when the whey is properly separated it
should be placed in a basket in which a strain-
er is first placed.

5. When strained it should be broken up in-
to small particles, but not hard squeezed, and
theu salted, and put into the cheese hoop,

6. It is then to be put into the press, and
the pressure to be gentle at first, and gradu-
ally increased, and turned twice each day : the
last pressure may be considerable. In this
manner the rich part of the cheese is kept in
at first, and at the last, the moisture is pressed
out, which in the common mode is dried out,
hy time.

7. The cheeses after they are taken out,
should he put where there is air, and where
tire flies cannot get to them, and turned and
rubbed over twice a day. ‘The outside ought
to he rubbed with butter—some use fat pork.
The cheeses treated in this mauner have been
better fit for use in three months, than common
cheeses in nine months.

The press best fitted is a lever orheam press
made out of timber sevenor cight iniches square
and ten feet long. The end is scenred by a
strong pin between two upright picees, and
when paralle] with the beneliitisover, it should
lie as far apact as to admit the largest cheeses
that may be made, with the follower to go un-
der at the heel. The cheese when first put
under, should be put as faur from the heel as
possible and light weighed—every time 1t is
turned it should be put further under, and the
fourth time, which isthe end ofthe secondday,
it should be as near to the heel as possible.

When two cheeses are made in a day, they
were putin one press. ‘Thereis a simple and
uew kind of press which is said to have the
quality of pressing as much or as little as is
wanted.

There are several English receipts for pre-
paring rennet. The rennet one season was pre-
pared by soaking the bags in brine, and all the
liquor was then mixed and put inte sinall bot-
tles, well coriied and kept for use.—B2aine
Farmer.

SarTive ButTir—The quantity of salt for
butter that isnot to be eaten forsevernl months
after salting, should not be less thau half an
ounce, mixed with two drachms of sugar and
two drachms of nitre, to sixteen ounces of but-
ter. The sugar mnproves the taste, and the
nitre gives the butter a better colour, while
hoth of them act with the salt in preserving
the butter from rancidity. If the salt is not
minutely mixed into the butter, that on which
it rests will have a yellow or brownish colour,
while the rest will be of a white colour, which,
in dairy langnage is termcd ¢ pyety butter,”
that brings an inferior price. But although
the butter has to be kneaded among, and the
salt well mixed into it, cnre must be taken not
to bake or knead it too much, otherwise it will

become-tough aud gluey,—Quarterly Journal..



