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- 'the‘cow to drink by warming the water

= hot sur. While the cow is thus enjoy-
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MILK FEVER.

Charaeteristics of the Disease=Treat-
ment and Preventioa.

The New Jersey experiment station
issued an exellent bulletin on milk fe-
wer. I$ is claimed that one form of the
«disease is cansed by germs. This may
count for the fact that, in some herds
and barns, milk fever seems to be com-
tagious.

Treatment eshould begin a week or
two before the calf is expected and
should 'be practiced on every cow whose
«condition és such as o lead the owner to
fear the occurrence ©f milk fever when
whe calves. The #reatment is to con-
tinue'for a week witer calving. Begin
giving short rations; feed sparingly of
rich .foed, such as grains and clover;
Tather:give apples and bran'mash. Give
salt ‘to.provoke thirst and encourage

if'it iscold. Large doses of epsom salts,
a pounid to the quart of water, may be
given once or even twice a week, to
provoke an smwonted activity of the
bowels and $o counteract the tendency
‘of constipation. If theudder isdistend-
‘ed, it should be rubbed and milked reg-
‘ularly. The cow ehould be kept-in a
place which is dry, clean, airy and cool
in summer and warm in winter, away
‘from the other animals. Should the
-owner fear that his method has not suc-
-ceeded in reducing the blood kuficient-
‘ly, as may happen when thé\time is
‘ short, a weterinarian should be cilled te
let out ‘several quarts of blood from
the jugslar vein of the meck.

Just before calving, the vagina should.
be washed out with a generous injec-
tion of 3 per cent creolin solution,
which' should be repeated daily after
calving for a few days. Immediately
after the calving is completed the veter-
inarian should inject creolin' solation
into the uterus, as in cages of abortion.

. Neither carbolic acid’ nor corrosive
sublimate nor iodoform can be recom-
mended for disinfecting the gemital
passsges, but these disinfectants and
others may be used liberally upom ithe
soiled bedding, barn floor, etc. If the
cow is down, she should be propped yp
on the brisket to prevent the running

-of food into the lungs from the stom-
ach.

Norah Is a Milker.

The Shorthorn cow Norah VT is:a
' red and white, the property of Mr. (¥’
Adeane, Babraham, Cambs, says 'the
‘London Live Stock Journal. - 8he'won
' the first prize at the Londom show of
. the British Dairy Farmers’ association
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SHORTHORN COW NORAH ¥I.
in"October last and has excellent top
and under line, good quarters, thighs
and middle piece, together with.a.capa-_
cions milk vessel. She was third for
8horthorns in the milking competition,
giving 48.8 pounds of milk at the morn-
ing and 86.7 pounds at the evening
milkings, receiving 70.5 points.

. A Summer Resort For the Cow.
“The secretion of milk being ina large
measure due to the nervous condition
of the animal, it is important that we
give her comfortable surroundings
where she can recreate and chew her
cud, says D. H. Otis~Last summer the
Kansas Agricultural college herd was
pastured one-half mild north of the col-
lege barn, and in order to furnish.pro-
tection from the hot sun and the flies a
small thicket in the lower end of a draw
was opened up. The cows ignored:this
act.of kindness and betook them-
selves.to the top of the highest bluff,
and there, where the cool breezes would
strike: them, recreated with seeming
satisfaction. The stiff ‘breezes, usualiy
found on such high spots, had the effect
of dviving away many of the flies, and
left the cows free to mannfacture pas-
ture grass into milk. Any dairyman
having a high knoll or bluff accessible
to his.cow pasture would do well to fix
it as @.summer resort for his cows. I
possible, select a bluff where trees will
furnisk plenty of shade. If that be im-
possible, an open shed will keep off the

ing her summer outing she will at the'
same time be hard at work returning
thanks to.her owner in the form of but-
ter fat.

What the Sexyarator Has Done.

The separator has done more to stim-
ulate dairying .than all else combined
and now statistics show it to be one of
“the greatest industries in the United
States. The dairy intorests stand pre-
eminent. For the year 1898 over $900,-
§%000,000 was distributed among milk
‘Wroducers and has heiped a great de
%o cvercome the depression which came-
on in 1893. It is also shown in reports
shat $1,000,000,000 would be nearer
sorrect or over twice the value of all
he svheat crop of the entire country.
Nhy not produce our share—at least,

FARM BUTTER MAKING.

Comparisons Between Products . ef
; Dalries and Creameries.
The keynote of snccess in dairy bat-
ter muking is cleanliness, writes H.
Hayward in ‘The National Stockman.
Cleanliness not only in the utensils
which come in contact with the milk,
cream and butter, but cleanliness in the
water that the cow drinks, the food
that she eats and the stable in which
she ‘is kept, cleanliness all along the
line from the start to the time the but-
ter leaves thedairy, including the place
where the bulter salt is kept and the
place where the butter is held awaiting
marketing. Cows, milk, ‘cream, butter,
water and butter ealt are all suscepti-
ble to bad odors, and if any one of them
comes in ocontact witk offensive odors
the result will be seen in the finished
butter. After cleamliness comes low
temperature or the ability to centrol
the temperatuse. Omne of the chief rea-
sons why dairy butter is so soft in the
summer 'time is because it has never in
any process of i%s manufacture been
subjected to a temperature low enough
to.-harden the fat globules in the cream.
If, when the cream is ready to churm,
the cream pail could be hung in -the
well-or set in a'tub of water at the tem-
perature of 50 to 55 degrees by the use
of ice overnight, then churned :and
worked in a cool place, the body or
texture of the bntter would be good.
On the other'hand, the holding of cream

in the winter time causes the butter to
be crumbly. .

Creamery butter is better tham dairy
‘butter because the cream is either:held
‘d@t-a’low temperature or else it is:churn-
ed.every day. Cream, unless it is:han-
«dled rightly, ages very rapidly, and
‘such cream will produce a butter ‘that
‘has an old taste peculiar to butter ma
ifrom old eream. Consequently the mére
‘frequent the churnings in the dairy/
‘better will be the butter. &
-Another very important poiert:in but-
‘ter making, and one.n which more but-
“ter makers fail than in any other, is
‘ripening the cream. Upon the kind and
ripeness of the cream depends more than
-upon anything else the flawor of ‘the
butter, and by its flavor more than by
any other quality is bautter judged by

now that to produce the maximum
amount of good flavor it is necessary to
' develop about 60 per,cent of lactic acid
in the cream befere churning. This
-acid is developed by a certain kind of
bacteria which is.always found. in.large
‘numbers in all milk and cream.

If, however, for amy xeason, other
'kinds of bacteria should .outnumber the
‘kind that form the lactic acid, by con-
- suming the milk sugar in the cream, or
if the conditions fortheir growth should
be more favorable than for the growth
of lactic acid bacteria, the resultant
flavor would be poor. Te avoid any pos-
sibility of this kind and to imsuye a
uniform desirable flavor most.of the
. best butter makers, both 4n creameries
and private dairies, @se what is known
as a ‘‘starter.’’ This consists nsually of
10 or 15 per cent of good sour skimmilk
which has a clean, acid flavor. The
principle of this is simply:to add enough
lactic acid forming bacteria to sweet
cream to insure their predominance. If
they predominate, they check the
growth and destroy the influence of oth-
L er bacteria which are always-in the
cream and which would have, if allow-

*{ ed to develgp, a very undesirable in-

fluence. If the privatedairy butter mak-
er will keep the conditions surrounding
all his operations perfectly clean and
sweet, control his temperatures and
master the details of ripening cream, his
success as a buttes maker is assured.

In spite of the fact that the butter
made in the dairy is as good as or better
than the creamery butter thé producer
will not be able to command the same
price for his article unless he can sell
‘direetly to the consumer or supply some
special grocery trade. Our large butter
markets do not make fine distinctions
in dairy butter, and, as a rule, the
finest butter, if made in a .dairy, is
classed simply as ‘‘dairy butter,’’ which
means from 8 to 6 cents per pound less
than the same quality of creamery but-
ter womld bring. Consequently the pro-
ducer of dairy butter must seek to get
as close to the consumer as possible. If
this can.be done and if he has a fine ar-
ticle, he.can successfully compete even
now with creamery butter.

Big Shipment of Butter.

Under date of Cape Town, Feb. 25,
Consul General Stowe submits to the
state department the following statis-
tics relative to the butter trade of Aus-
tralia and South Africa: ““The largest
.consignment of butter in one wessel
(700 tons) which ever left Australia re-
-cently sailed in-the Austral for Eng-
land. The India had also on board 438
-tens, so that in one weck Melbourne
hes earned the.credit of sending out the
largest shipment of fresh butter which
ewer left any port in the world. Includ-
ing a small consignment for Cape Town,
the shipment comprised 54,000 boxes of
butter. As am experiment, 800 dozen

for:this port. The value of the butter
and .some 20,000 rabbits on board for
Englend was $676,443.50. I call atten-

af | tion to this for the reason that my ef-

~fort to indnce the producers of the
United States to ship butter has met
.with but little saccess, although, as
mentioned in a recent report, butter has
arrived in South Africa from the United
States under Australian marks. The
total impert of butter into South Africa

vhat is required for our ewn consump-
ion t—Live Stock.

Difference In Tesfs,

E. C. Bennett of Tripoli, Ia., in an
tticle os dairying says: ‘‘Do not lose
yur temper and say harsh things if the
ilk does mot test the same way every
me. The eow is a female, and she va-
es in her quality and quantity of milk
B your sweetheart varies in the sweet-
ees of her smiles. Do your best, as an
atelligent and sympathetic man, and

. wk to the average results.”’

(with the exception of Portuguese ter-
ritory)-for 1898 was 5,788,017 pounds
against 5,801,455 pounds for 1897,
showing a decrease.”’

Goat’'s Milk,

The goat produces more milk aznual-
ly in proportion to its live weight than
:iny other animal kept for milk prodnc-

on. =

& Two Feeds a Day.
enerally two good feeds per dey are
sufliciens for the dsiry cow.

-

~-

&t°very low temperatures or freegzing it.

egge were included among the produce |

&

‘the customer. It is gemerally conceded |

mays:

A COMBINATION RACK.

A Hayrack Comvertible Iate a Hog,
Wood or Feed Rack,-

The combined hay and &og rack pre-

sented in the cut is the arrangement of

an Ohio Farmer correspondent, who

The sills, AA, of this rack are 2 by 8
and 18 feet inlength. The cross benches,
BB, are 2 by 4 and of a length to suit
the width of the wagon. These are
bolted to the sills with half inch bolts
10 inches fong. These bolts are found
40 be somewhat short, but should be
‘countersank from the underside of the
&ill and a emall nail driven in crosswise
through the sill to prevent the bolt from
being lest should a nut happen to work
loose and drop off. The nuts are on the
‘top side where they can easily be seen.

The corresponding cross benches, OC,
on the wings are 8 feet 8 inches im
‘length and made of 2 by 4 stuff. These
are cut, as shown in the engraving, to
‘glide on over the sills and fit under the

A CONVERTIBLE HAYRACK.

boards DD in the center of the rack.
These boards should be 2 by 8 and cut
right length to reach, as shown in il-
luetration. Where the wing benches
CC. intersect ( these boards they should
be beveled, as sbown at E, making a
stronger and better fit. The side boards
or wings are the -same lemgth as the
sills and should be 1 by 5, and are
nailed and bolted to benches CC.

The end rollers, GG, are made of 8
by4 stuff and fitted into 2 inch holes
in the ends of the sills. The rollers
should be mortised to receive -the end
gate or ladder standing, as shown in
tbe\»cut, and mortised loose enough so
the'end gates can be removed at will
and higher standards erected for hay-
ing purposes. The illustration shows
end gates for hog rack, and the dotted
lines continued out show ladder ar-
rangements for hayrack, which are
made separate and changed at will to
convert it into a hog rack or hayrack.

As a hog rack, box to haul stove
wood, draintile, pumpkins, etc., the
wings are erected into the clips shown
on side of sills, the bottom floored over,
end gates erected into mortises ‘in roll-
ers and hooked to staples im the -side
boards or wings. This makes & nice
large box and a convenient hog rack.

In £all and winter I detach the wings
of this rack, and, placing it on the low
down wagon, it makes an excellent feed
rack.

Planting Cucumbers, Melons, Mte.

For a number of years my practice
has been to plant cucumbers, melons
and similar plants on ridges manured
in the row. The results are better than
with flat culture or manuring in the
hill. We plant cucumbers from about

ON RIDGES MANURED IN THE ROW.

the middle of June until through the
first week or thereabouts of July. First,
furrows are run across the field at five
feet apart, and manure is scattered
along the furrows (a in the figure);
then two more furrows are plowed
around the first, forming the ridge over
the manure. After leveling down the
top the hills are made four feet apart,
8ays a correspondent of Vick’s Monthly.

Manure on Sugar Beet Land.

We have been taught that farm ma-
nures should not be applied to land in
the spring prior to growing a crop of
sugar beets, and that the use of large
quantities of nitrogenous fertilizers is
antagonistic to high quality. Experi-
ments on the station farm at Geneva,
New York, do not support these conelu-
sions. On the station farm, beets grown
on land to which was applied in the
spring ten cords per acre of barn ma-
nure were as a whole richer than those
with or without commercial fertilizers,
were healthier and in appearance were
a more satisfactory crop. Large addi-
tions of nitrogen, as nitrate of soda and

COMBINED CHURNS.

Points In Favor of the New Fashione
. ed Machine.
The Creamery Journal says that no
other machine designed for creamery
work has had to encounter'so much op-
position as the combined churn. That
it bas gained a standing in the face of
80 determined and so long continued
opposition is evidence of intrinsic merit.
Part of this opposition is due to mis-
conception of facts, part to prejudice,
part to education and part to personal
preference for methodsnot possible with
the combined churn. -
With the box churn and table worker
the butter is constantly before the eye
in working, and there is a chance for
expert work by an expert butter maker.
in the combined churn it is antomatio-
al, mechanical and the finer instincts of
the butter maker are not so much called
into exercise. On the table worker the
butter shows for itself to the trained
eye when it reaches the finishing point.
Besides this, the salting img,not done
by guesswork, but by rule, and the
operator knows to a certainty whether
the prescribed quantity of salt is added.
Weighing the butter and the salt and
working on a . table work ill not in-
‘sure:a uniform qu of salt in the

by analysis of the butter. Part of the
‘salt.is always worked out and part al-
ways stays in the butter, and the pro-
portion remaining is not constamt. It
«depends upon the temperattre of the
‘butter, the temperature of churning,
ithe size of the butter granules, the con-
‘dition of the salt, etc. Some days the
unworked butter will comtain much
more moisture than the butter from
other churnings, and, although the but-
ter maker may weigh exactly and use
the same rate of salting every day, the
finished butter will vary in .amount of
salt. ¢

worked bntter the same as in_butter
from the combined churn. If the salt is
yadded according to the amount of milk
separated as good succees .can be se-
cured as when the butter is weighed
and the salt added by weight of butter.
In both cases, when the fresh butter is
dry, less salt should be added than
when it comes moister.

The combined churn hasmerits which
commend it highly. It:saves work. It
saves exposure to the air. Itsavestime.
It will do good work ‘where a table
worker cannot. If the temperature is
under perfect control and there is plenty
of help furnished, the table worker fills
the bill in the hands of an expert, but
since time and labor are important mat-
ters in the creamery and a machine
which saves them and also protects the
butter from exposure can .be obtained
the combined churn is steadily gaining
frienda

Keep a Revord.

A New York farmer who thas kept a
record of the product of his dairy for
three years past, weighing each day’s
milk and testing it twice a month or
oftener, says a writer in Hoard’s Dairy-
man, reports that last year the product
of 18 grade Jersey cows was 4,557
pounds of butter, wihltch, at 20 cente a
pound, gave an income of $811.40, or
a fraction over $70 per cow. The best
cow, 8 years old, produced 474 pounds
of butter, worth $94.80. Three others
produced over 400 pounds each, three
others over 875 pounds, four between
800 and 850 pounds each, one 269
pounds and one 2-year-old omly 127
pounds 'The ten best averaged 876
pounds each, or over $75 worth per
cow. One 2-year-old made a record of
877 pounds and one 8-year-old made
414 pounds. These are good heifers to
keep, but if the two that produced less
than 275 pounds do not soon get into
the hands of the butcher or some one
else.we shall think it strange. By vir-
tue of keeping a record on those cows
the owner had the chance to discrimi-
nate intelligently when he disposed of
any of his cows. A great many farmers
believe that they know well enough
which are the poor cows in their herd
without going tothe trouble of keeping
arecord, which, after all, is very little
trouble.

Legal Regulation of Milk,

Some stringent regulations concern-
ing milk have lately been made by the
Boston board of health. It is required
that no milkshall be sold or distributed
in that city unless the cows from which
it is derived have within one year been
examined by a competent officer and
found to be free from diseaces danger-
ous to public health, though this does
not apply to milk from cows not tested
with tuberculin. Milk kept for sale in
any store, market, shop, restaurant,
bakery or other establishment shall al-
ways be kept in a covered cooler, box
or refrigerator, properly drained and
cared for, and while therein shall de
kept #ightly closed and only in such lo-
cation and under such conditions as
shall be approved by the board of health;
further, all cans, bottles or other vessels
of any sort used in the retail trade are
to be cleaned or sterilized before being
again used for the same purpose, and
no person shall be allowed to use in any
way a milk vessel for any other sub-
stance than milk. All apparatus and
utensils must be washed with boiling
water or sterilized by steam.

Homemade Milk Sterilizer.

Dr. McClanahan states that a cheap
and efficient sterilizer can be made in
the following manner: Take an ordi-
nary one gallon tin bucket 12 inches
high, having a movable, closely fitting
lid. Have a handle sdldered to one side
for convenience in handling. Have g
false, perforated bottom, to which are
attached three legs, each one inch long.
This is to be slightly smaller in circum:
ference than the bucket, so that it will
g0 inside and rest upon the bottom of
the bucket. In the lid a small opening
is to be made for the escape of steam.
This sterilizer can be made by any tin-

dried blood, did not appear to depress
the nroportion of sugar.

L]

smith at g nominal coltT-Popnln Sci-
ence.
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finished butter. This has been proved |

&
Mistakes in salting arefound in table
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TYPES OF CHESTJ\@T.

Suitable For C erei‘l Growing
In the East abdd the West. R
Commercial chesthut growing is in

its infancy in the United States, yet
many people are looking upon it most
favorably and are desirous of trustwor-
thy information upon the subject. A
series of articles on commercial chest-
nat growing, by G. H. Powell, which
very completely covers the subject. has
recently appeared in ‘American Garden-
ing, and from one of them, on types of
the cultivated chestput, the following
items and illustration are gleaned:
Commercial chestnut growing ¢m-
braces three distinct types of fruit, the
characteristics of which are important
to fix in mind. -
'he American chestnut is one of the
attractive trees ih the eastern
land The small burs contain from
ome to sevaral small, hairy nuts, which
are the sweetest and most delicate of
all the chestnuts. The American chest-
nut pr ts a, promising tield for the
plant breeders’ skill and diligence. The
native trees show widely variable chir-
acters.in the size, the quality and in
other features of the fruit. A few gen-

THE PARRY CHESTNUT (JAPANESE).
erations of careful selection would
probably give rise $o varieties in which
the delicate flavor of the American and
the larger size of the European or of the
Japanese types would be blended. But
I Jook upon the American chestnut asa
most promising type for crossing upon
the finest European and Japanese varie-
ties. 5

Like nearly all of the orchard fruits,
the chestnut has its fungous and insect
enemies to contend with. In the mid-
dle Atlantic states I h sometimes
seen the foliage take on’ a yellowish
brown hue in August, due to the seri-
ous attacks of leaf diseases, and in Cal-
ifornia the trees bloom profusely, bus
seldom set an abundant crop of nuts.

The European chestnut grows into a
emaller, closer headed, flatter topped
tree, with stiff, ingular branches. The
flattened burs dre enormously large,
while the nuts are larger, less hairy
and somewhat poorer in quality than
the American chestnut. Like the latter,
the foliage of the European chestnut is
susceptible to leaf fungi in the- east,
the attacks sometimes rendering|the
crop worthless from many of the varie-
ties. In California, however, the foliage
of the French marron is hardy and
free from fungous troubles.

The European type seems to be ad-
mirably adapted to the Pacific coast
etates, where the French marrons
gaining in favor. There have been sev-
eral attempts to introduce the best vari-
-eties of France into the “east, but the
outcome has been unsuccedsful on ac-
count of the uncongeniality of the east-
ern climate, the trees sqbn perishing
from sun scald or other ¢limate trou-
bles. A few, however, Have survived,
and a race of hardy seg@lings like the
Paragon and Ridgely’have sprung up
and seem well adapted to the eastern
conditions.

* The Japanese chestnut is a semi-
dwarf, close headed tree, with slender,
willowy branches and with distinct
ornamental value. The Japanese chest-
nuts present a number of favorable
characteristics, which will commend
them to the eastern fruit grower in the
fature. The large nuts ripen a month
or six weeks earlier than the Europeans,
the trees are hardy and prolific and
come into bearing very early in life,
and the foliage is free from the attacks
of the leaf fungi. The greatest objec-
tion that I see to them at present is
their poor quality.

Information on Cold Storage,

The Kansas Agricultural college at
Manhattan announces that it has been
experimenting along the line of cold
storage for fruits for some time, and has
obtained very definite results. Tisis tn-
formaticn is to be distributed in the
form of a bulletin on the subject—the
first bulletin,according to the announce-
ment, issned in the United States on
this important subject.

Horticultural Brevities.

The American Pomological society
will hold its twenty-fifth biennial ses-
sion in Philadelphia Sept. 7 and 8,
with the Pennsylvania Horticultural
gociety.

An international exhibition of fruits,
flowers, etc., under the auspices of the
Ruseian Imperial Horticultural society,
will be held at St. Petersburg from
May 17 to May 27.

Good results have been obtained in
combating the raspberry sawfly with
hellebore.

The record of over 90 Russian and
Asiatic muskmelons and watermelons
tested at the New York station is very
poor. They appeared specially subject
to disease, and the frait, when any was
obtained, ranked far below that of
American kinda.

Pears do well in the northern section
of New Hampshire, and the following
four varieties have been recommended
Flemish Beauty, Clapp’s Favorite,
Louise Bonne de Jersey and Vermont

1 Beanty—the last very fine,

‘hive. By the time it is nece

3

IN THE APIARY.

~leilevl-‘ Pressure omn the Broed:

Nest and Delaying Swarming. -

One of the most important steps to- -
ward securing a good crop of bees and’
honey is that of getting the breod
combs well filled at the beginning of
the harvest. Some varieties of bees,
particularly the yellow Italians, are im--
clined to crowd the brood mnest with
honey—that is, they are disinclined to-
put any honey in the supers, so long as
empty cells can be found in the bréod
nest—even to put honey into cells {from
which young bees have hatched. IP
supers containing drawn combe can be
put in at the beginning of the flow, the
bees will readily store honey im the
drawn combs when they wounld hesitate
to begin work in sectioms filled
with

nest and induces the bees to begin stoxr
ing their homey in the sections, andf
where they begin they are likely to eom~
tinue. The removal of the -
upon the brood nest allows of. the resss
ing of more brood and ie likely to delay
swarming until a good start is mady s
the supers and enough young bees sre-
hatched to make a good swarm. i
In addition to the foregoing recoma-
mendations in American Gardening,
W. Z. Hutchinson says that shadiwg-
the hives, giving a good, generous em=
trance and pretty of room in the su
all tend to retard swarming. As soom -
as the first super given is one-half ox-
two-thirds full it is raised up and am+
other placed under it, next the hive
When the super last added is balf full,
another is placed between it and the -
to add
another super it is likely that the upper -
super of honey will be filled and ready
to come off. Sometimes supers are tiep~
ed up three high.

Stimulative Feeding For Bees,

Stimulative feeding is practiced te -
quite an extent, which results im rapid .
brood rearing, and the force of bees cam -
be doubled by thus feeding., Bees whem -
thus fed, regardless of amount of
stores the hive may contain, will breed"
more rapidly, and the queen will almost
dounble the amount of eggs laid. This:
feeding is done regularly every day;.
imitating a flow of honey, and the
amount of sirup given is from a half
pint to a pint each day. This is com—
tinued until the regular hcney seasom
sets in, except at intervals that the bees .
are gathering honey from other saunrces, .
when feeding may be discontinued for.
the time being.

The brood nest in-many colonies may .-

be arranged to better advantage iham«:

in its natural condition. The bees some-

times locate their brocd mest at one--

side uf the hive and against the inside-.
wall of the hive, which prevents them

from occupying as much comb space -
for brood as they would otherwise do if -

the brood nest occupied the center of °
the hive or middle combs. The brood
may be easily changed by removing the.»
combs containing the largest amount
of brood directly in the center and
those of lesser amount at the sides.

The amount of brood in a colony may-
be rapidly hastened by inserting am«
empty frame of comb between two -
brood combs. The queen will fill it with .
eggs at once, providing the colomy is-
etrong enough to care for it, but this
can only be done in safety with strong
colonies and in warm weather, says A.
H. Duff in Farm, Field and Firesida. W

Va‘}e of a Gasoline Engine.
After ueing a gasoline engine for
three years I can recommend it very
highly, says a Rural New Yorker writ--
er. I had tried steam, tread and wind'
powers before buying the gasoline em-
gine, but there were serious objections
to them all. But after an experience of*
three years with the gasoline engine-
I have no fault to find with it in any -
way. It has neve® been out of order im -
all this time, sets anywhere in the barn,
and there is no danger of fire. It is.
ready to start at any moment withouk .
any sort of preparation and gives m
strong, steady power, fully up to guar-
anteed horsepower. A two horsepowexr
gasoline engine will do more work tham -
one can possibly get cut of a two horse -
tread power. As to its working in wim~-
ter I have never had any trouble whag-~
ever and haverun it at all times during
cold weather. An engine will perform
all right as long as a man can stand it
to work outdoors. One great beaunty-
about this engine is that, when oiled:
gnd started, one doesn’t necessarily -
ave to be about it or look after it -
from morning till noon or from noom
till night, providing the gasoline tank-
is filled. In buying an engine for farmy .
use be sure to get it mounted, as it is .
much more convenient to move about .
when on trucks.

News and Notes.

A place in the front rank in produe-
tiveness, vigorcus growth, eating qual-
ity and other characteristics which
adapt it for the ‘‘all around’’ main .
potato crcp is claimed for the Fill-
basket. .

Successive plantings of sweet COrRR -
are in order.

The Ohio station has devoted muck
attention to the home mixing of fertil-
izers. Its latest publication on this
topic (bulletin,100) is designed to give
a clear idea of the principles of fertil-
izer compounding.

Judging from the statements of some
of the eastern potato growers, made to
The Rural New Yorker, the potato
beetle is ‘‘taking a vacation’’ or is at
least less in evidence than usual in
some sections.

The traveling postoffice scheme for
distributing mail in rural districts is
attracting attention and giving rise to
comment both pro and con.

Indications now point to ‘“‘a good to
liberal apple crop,”’ taking the country
at large, according to Orange Judad
Farmer, if orchardists can successfully

battle insect and frngous pesta b

arters or comb foundations. Thig 4
relieves the pressure upon the brool}
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