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London Cow-Houses.

A London cow-house may be, and often is, a picce
of il) conditioned, rather ricketty old stabling, with a
sor. of brick-built manger on the floor, the length
divided by short and scanty stall divisions, 7 feet or
73 feet apart, farnished with ropes or straps or chains,
with running rings, so as to tie up two between cach
pair. This floor is roughly causewayed, and there is
u gutler lengthwise dowa it, parallel with the manger,
and a little more than & cow’s length from it. The
house may e only wide enough for a single row of
cotws,-or there may ke one on either side, with the
gutter between them for the drainage of both. I am
now referring to the average stgle of the smaller and
inferior cow-houses of the city ; and in the pooorer

districts of the metropolis, you come upon one from
some street of third-rate houses through an archway,
perhaps under a dwelling house, which leads you
m{o a small back yard, balf.filled with this poor
shedding. There may be asma!ll pit for the dung, a
slore of some sort for the graing ; and tae small quan-
tity of hay and roofs which are kept on hand are
stowed away in any convenient corner—at present

there is room enough—for a full cow-house, even of | b

this small class, in London now is a very rare excep-
tion. The roof is rather low, with plenty of ventila-
tion through its looscly-lying tiles, or if higher, there
is o * tallet,” or floor overbead where hay and other

Mr. X. A. Willard of Utica, N. Y., replies as follows :
~1t is not considored profitable to carry on a cheeso
fuclory whon tho milk seceived is leas than from 300

Tcows. The help, aud gencral expense account, would

bo nearly the samo for a small Lictory us for ono re-
ceiving tho milk of 500 cows. For a small factory,
say of 300 cows, & building 25 feet by 50 feet, two
stories, wonld_serhnps bo large enough—the lower
story to be divided offinto manufacturing department
and press room, aud the upper story, the diyhouse
forstoring cheese.  Ralph & Co. of Utiea, N. Y, have
s very good vatand heater, which serves a good
purpose for cheeso-making, and could be fitted up at
less than half the expenso of steam.apparatus. If
butler was to bo made in connection with cheese, o
spring-room should be connected with tho main struc-
{ure, with vats sunk cven with the floor, in size about
9 feet by 12 feet, 2 feet deep, and arranged so as to
be filled with water—tbe water conséantly flowing in
and out. The temperature of the water should not
be above 66°. Long tin pails, 20 inclhes deep and
8 inches in diameter, have been found of desirable
shiape to receive the milk, which on heing filled with-
in 4 inches of the top, are immediately plunged in
the water. Tho milk in tho pails should never be
higher than the flow of water. Adjoining the main
siructure -also, and ronning back forming an I,
should be ¢rected a churn-room, cellar, and ice-house.
The churn-room may bo 20 feot by 30 feet, and lead-
ing out of it o broad alley, on ono side of which is
tho ice-house. 'This broad alley may bo constructed
large enough to serve as a cellar or placoe for storing
utter and cream in summer, 8o arranged in connec-
tion with the icc-house that it may always bo kept
cool. A building or buildings like those above de-
seribed, cost here in the dairy region, when properly
fitted up with apparatus and in running order, about

food is placed, and in which wide spaces areleft next} 33,000

the walls and over the heads of the cattle, and then
the space of this upperroom is measured into the 1000
cubic feet per cow, which is the rule that must be ob-
served (for instance, in St. Pancras) if the cowkeeper
wishes to avoid being opposgd for o renewal of his
license. There are window places, which during
winter are closed, perbaps with a bit of sacking
nailed over them.

This i3 the ordinary style of a small cow-house—
such as the majority osthem are. You find in them
six or eight or ten capital shorthorn cows, or perhaps
here and there occasionally along with them, a few
black and white Dutch cattle. It is either a clean
and tidy place, where both the cowmen and their
stock are clean and dry and comfortable, everything
in its place, the animals all lying down, having com-
fortably fed, and the air with no other perceptible
smell than that of the clhloride which the careful
owners sprinkle once ortwice a day along the gutter
~or, it is a filthy hole. In rome cases the dung pit
is boarded over with a loose slab, to be rcplaced
after every fresh addition to its contents; and the yard
is clean tnd orderly and sweet. In others, you will
find the dirly straw, originally purchased after use in
a neigbbonring stable. spread sbroad fo dry and
clean itself over poles and hurdles for repeated use as
litter. In some, fresh grains, good mangolds, and
the best hay, with oileake and peasmeal—the very
best of cow-tood—are kept tidily, and served out reg-
ularly and neatly, and the whole management is
punctual, clean, and systematic. In others you will
find a bin of some distillery wash, and a heap of
stinking turnip tops and cabbage refuse, and the
whole place dirty and offensive, §n general, the ace
commodation~—limited as it is—is quiteapart from the
dwelling-house, but there are exceptions even to this.
=J. C. Morrox, before the Sociely of Arls.

Outlines for Bstabli'shri‘ng & Cheess and
Butter Factory.

* A CORRESPONDENT of the Country Gentleman, writing
from Sandy Sprivgs, Maryland, asks for information
in regard o a Cheese and Butter Factory, e says:
“We live in-an improving neighbourhood, abont 20
miles north of Washington, D. C.,, and as hay and
grain are not selling at war prices, would like to
know sometbing more about making cheese and
butter. Could you send some cnterprising men with
capital sufficicnt 1o start a cheese and butter. factory
of, say 200 cows, as a beginning, with every prospect
of eplargement? The only knowledge of o factory
that I have is from the Co. GRNT., from which I do
not find the size of bnilding necesgary,.&e. 1 know,
of a farm near, with fine springs, building materials,
and, so far as I know, every requisite for a suilable
location, and would be very glad to seo somo suit-
able persons engage in it, boping that it would be to
the advantage ofall. Any light that can Lo thrown
on this matter will be gratefully reccived,” &e.

Tho labour required to keep a factory of this kind
in running order, could nol well be less than three
hands, in addition to a good superintendent. We
hardly think any one North would be willing to jn-
vest the amount of capital required for a factory,
without tho prospect of a large number of cows from
which milk was to be received, together with good
assurance of ample remuneration. We should advise
our correspondent to join with his necighbours, send
here for a carpenter who understands cheese facto
buildings, and crect a factory on the joint stoc!
principle. After it is crected, employ a first-ratc
superintendent from the dairy region, who is well
posted in all that pertains to butter and cheese-mak-
ing, and then there will be no doubt of its proving a
success. The general plan North in the management
of cheese factories is to form a company to build and
fit up a factory. The company then employ a super-
intendent to manufacture the cheese, paying him a
salary or a certain per centage on the product
manufactured: Patrons, or those delivering milk at
the factory, are charged from 1ic, to 2¢c. per pound
for making up milk into cheese.” We suppose a good
superintendent could be cmployed at o salary of
about $800 for the season, including board. This
would be for his own services, and would not include
any expense on his part for other labour. A first
rate manufacturer or superintendent could doubtless
get along in a small factory by taking raw Lands,
and directing their operations at the factory.

How to Make Milkers.

No matter what breed you hase, something is ne-
cessary to reach the highest success in raising good
milkers. It's a great thing to have good blood,
whether it be Ayrshire, Jersey or Shorthorn grades,
But apart from this important advantage, the course
of treatment in raising a milker is somewhat differ-
ent from that in raising a beef animsl, or an animal
for labour. The calf should bie well fed and petted
while young. Well fed, to induce a rapid growth, so
a3 to enable the heifer to come in early ; petted, to
make her gentle and fond of the presence of her
kcepers. Ioudling helps to create n quict disposi-
tion, so importapt in a dairy cow, and this edneation
must begin when young. For a milker we would
have the heifer como in at two years old, and if she
has been well kept, 8o as to have aftained a good
size, she is then old enough to become a cow. She
will give more milk for caming in early. It forms
the habit of giving milk, and habit, yox kuow, isa
sort of sceond nature. An older bull is better. We
use {100 many young bulls. A three or four year old
is far better as a stock getter than a yearling, and
many, prefer a five or six year.old to any other. Af-
ter the licifer. has come inm, let her feed be regular.
Clover i3 preferred to all others for the stall feed. A
little oatmeal induces a large flow, Indian meal is
rather fatteniog. In bad weather, give her a clean,
airy stall.—Massachusetls Ploughman,

Eutomology.

The Hessian Fly and Wheat-joint Fly,

Ix o former number of Tue Caxava Faruknr (vol.
ii,, p. 371), we published some extracts from tho
“ Practical Entomologist,” referring to our notice
of a supposed wheat-joint fly (C. F., vol, ii., p. 297),
specimens of the pup® of which we had received
from a correspondent at Cobourg,

Mr. Walsh, of Rock Island, Illinois, to whom the
investigation of the watter had been committed by
the cditors of the * Practical Entomologist,” carnest-
ly requested that a quantity of specimens might be
sent to him, in order that Le might be able to judge
whether the insect were o true joint-fly or not. This
our correspondent very promptly did, and he has
sinco kindly favoured us with Mr. Walsk's reply, from
which it will be seen that it was no joint-fly after all.
He states that « tho inscct is the common Hessian fly
(Cccidomzia destructor, Say), in what i3 commonly
called the * flax-seed state.’ It is, in reality, a hrown
cocoon enveloping the larva, and at this time of year
you can find the larva inside it, as it docs not
change to the pupa state till towards the spring.
You were mistaken in supposing that these pupa (so
called) occur inside the straw 5 they lie between the
straw and the shank of the leaf that enwraps the
straw above ¢very knot, though there is often a very
deep depression in the straw, at the spot where the
insect lies.” It is very satisfactory to have the ques-
tion thus seitled byso experienced and competent an
entomologist as 3r. Walsh. Our supposition that the
insect was a joint-fiy, arose from the pupa being (in the
two little bits of straw sent us), apparently inside the
straw and not between the straw and the shank of the
leaf, whick is always the position of the Hessian fly
larvaand pupa. Out of uar scanty materials it was
impossible to determine, with any precision, to what
genus or species the insect should be referred.

While upon this subject, we take the opportunity
of begging those of our correspondents who are de-
sirous of information in this department of - Tur
Caxaps FanMer, to send us a good supply, in fact as
many specimens as possible and convenient, of any
insect they wish identified or described, and also fo
puck them carefully. Yt is often nearly impossible to
make anything out of one or two specimens only,and
those frequently injured in {ransmission. A similar
request is made by Mr. Walsh in the ** Practical En-
tomologist.”™ We cannot do better than quote bis
words: ‘ Let me impress once more upon the minds
of the farmers, that when they send specimens they
shonld enclose them in a stout paste-board box—a
gun-cap box, for cxample—and pat in enough cotton-
wool, or some other such substance, to prevent their
rattling themselves to pieces in the mail-bags. For
lack of these precautions, I have often received spe-
cimens pressed as flat as a pan-cake, or broken into
a hundred picces. A farmer would stare if he was
asked to determine the particular variety of wheat—
whether Mediterranean, or Tea, or Club, or whatever
clse it might be—from examining a handful of bran.
An orchardist would smile if he was asked to deter-
mine the particular variety of peach, from inspecting
a sack of the dried fruit.  And yet they often espeet
entomologisis {0 decide from inspecting a mass of
shapeless fragments, to which of the 30,000 species of
inseets, that inhabit the United States, these shape
less fragments formerly appertained.”

Pree

Tur Cet Worn.—-Dr. Titch, Entomologist to the
New York State Agricultural Society, recomnmends
ploughing or digging lale in the autumn for killing
cut worms. The worms burrow beneath the soil ai
this season, and lie dormant till spring.
** They can be killed by thawing and freezing them,
iradunal thawing in the earth does not burt them ;

it if they are exposed so that the sun thaws them
rapidly, they are destroyed. With this object, late
ploughing in the fall is beneficial. Early ploughing
in the spring, if wo havo freezipg and thawing wen.
ther afterwards, would be useful.”



