THE CANAD

A FARMER,

T
given back to the sod, 1 order to keep np it fer.
thty.  l'o the peactical farwer it is, therefore, of
tho greatestimportance to recollect this principle—
that the fibre or valuahle part of the flax 12 not
formed by the exhauston o1 the sl 3 but that the
wateraly which the plant tahes vat of the soid are
ull found in the steep-water and the chatl’s and
that, i’ these be retumed 1o the sol they will re-
storo its fertity, and that thus the flax crop niy
he rendered one ob e feast myurious 1o the
arougul, awl wost renmneiative to the faewer |
i aware that there are aunny persons hers ready
to speak 13 to the pracucal neg of flax steep-water
asnmannre.  Ushoubl, theretore, 1est satistied
witle havan statedd the prneple on wlich g rests,
1tie R crop can be rendered Dittle or not at all
erhansting, v a proper vae of s residues as
nanure: but iinnst e recolle eted tiat, unless!
these residued be thus ceonogyzed, the hix erop
15 one of the mostsovere the bnd can have, amd |
that the lows ot substanees to the sl i3 actually |
greater than with & corn or patator crop.

. I
then waited untd the senvon was far advanced,

and sowed with onty agnins and the result jis o constant ewent of pure fresh air

Le

was the snme.  Ater this, he sowed haly
tield in buckwheat. and fallowed the vest 3 aml |
sowed full wheat on the whole : and the result
wasg, that what wns sown on the buchwheat
ground was nmnjured, and what was sown
on the fallow was destroyed. 1t would be
well for those farmers who Line sulfered

y from thus pesty to look back, and <ee how far

thew experience accords with the facts men-
tioned b+ My, MeGurdy.

Sinee viiting the uhove, T have heen told:
by an old farmer of Chinguncotsy, to whomn |
U mentioned the subject, that it had been dis
covered ot the Forty (whieh | believe isan the
Nmgmn Disivet) that buchwhent |m-cu-dmgl
fullewhent, secured the lutter crop from the
worn, 1t s generally oo Inte to son fall-

i wheat after the buchwhe at ctop has come ofl
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In arvom warmed by « fire-place, there | the manner 1 which it is apphed as ma-

kept up by the draft of the chinmey.
Besides, who can firget those healthy,
happy heavths of anld lang sync, where
we spent the long cheerful winter even-
ings of onr youth, building “castles in
the coals™ of the gieat woud five.

Bat 1 have done. 1 am aware that 1
am 1 a heathen land, where stoves are
worshipped, and 1o avoid “ burning my
own fingers™ T nvst bow my hneesto the
national idol. 1 remain yowr trozen
friend, Sorox Rostasos,

Our fiiend 15 pretty hard upon the
“air tights.”  We have used one for 3
winters, and do not see that there is any

 Since the meetnz, M1 Rlacher hasreceived  hug 1p mucht answer the Same pat pose 1o sow | need of soffering the evily pointed out

the fullow iz letter from De. Knne, i aeply 1o
sote gutertes of fuz, rchang to the eabanstion ol
the sl by the upetmng of the seed of e Bax =
weLam glad that you have notieed the sulieet
of the npening aml collectnyg of the seed of thiy,
us U1 ntportin wat lanners shonkt not fall mito !
the crror of extending vy v ews hesomd ther!
praper it A< Jong as the flax 1< grosn for s 4
tibre, the hgneows tiwue benns formed trom mr
and water, the eahusuon of the sob aay be
comnteracted by restonng to the <ol by means of
the tlax-water, what had been taken away. But
when tlax s grown for food, or for seed—when
this seed s seprrated by npempg, then ithecomes
like wheat, orany other food crop.  ‘I'he forina.
tion of the seed takes from the soil mtrogen and
phosphates which are consnmed i use, and can-
not e returned to e sl Hence the economy
of the residuad flac prodacts as mannee refers to
the crop as grown for tisee. and does not extend
to the growth for food or seed; these hhe
wheat or potatoes, shonld pay independently for
the good they tike ont of the land.  “The flaxe
chatl’ wecertamly i itsell very attractable. but not
so much so as itlooks, When stepped, all that
1s of any use is dissolved ont; and the dry chatl]
whea wotked up along with fermented stable.
dung. will pasz mto & good monld.  ‘Phe chati' s,
however, of htile smpatance compared wali the
the flax-water, which certainly hulds dicolved
annestenths of all thut the plaut derned Yrou the

grouud.
= To\V.Braxeg, Esq.  ROBERI' KANE."

WANT OF POST OFFICES—WIRE-
WORM—WIIEAT, BEEL, PORK, &c.
Norvar, Nov. 27th, 1247.

Derar Strs.—Since I wrate you Inst, | have
spent some tune n the townshsps of Prafolar
and Clungancousy. You will of course be
able to judee of my success, by the bt of
nianes that 1 euclose: but here in these town-
ships, as well is s others, 1 met witls frequent
objections to subscriling, hecause the post.
office i3 50 vemote. 1t i3 no doubt, difticult
for the department to keep pace with the
wants of n population Jihe ours, thar is s
mpidly increasmg s and perhaps impossible
with any recurd to prudence or ccanomy, to|
place a post-ofiice in cvery neighbouthuood,
where the inhabitants mizhs dosire it. But
where we find u leading thoronghfare, run-
ning through a thickly settled country, we
wustagree with individuals w thinking it hard,
that o mnil-bay has everbeen opened within
less than from 8 10 12 miles of their residence:
as is the case on the third line west, in the
township of Chingoucousy,

And although, they nre not quite so badly
oft in uny section of Trafilgur that 1 have
been in; yet even there on the 7th line, from
Onkyville to [Tarnby, there is no post-office ;
@ distance of' 12 miles, nlthough itis the great
lending thoroughfare to the back townships,
And bere, agreat improvement could be made
witheut any additional expense 3 with the ex-
ception of the purchase of a mail-bag, hy es-
tablishing a depot, when the voad crosses
Dundas Street, at Post’s, ar Applebic’s cor-
her. Lwas iformed that frequent appheation
hud been made for this, but <ome ntluence
was at work that prevented them fiom ob-
taining it.

In my communication published in the 20th
number of the ]"urmcr, 1 wientioned sonie-
unng in reference to the ravages of the wire-
worm upon the wheat, in the township of
Trafalgar. I have since lenrned some tacts
m reference o this subject, that are worth
knowing.  Mr. McCurdy, oue of the oldest
settlers in the New Survey, infoimed we that
Tie was in the habit of leaving 2 great part afl
his land in clorer lie, for 5 or 6 years without
breaking 1t up: and he says. that the result
wits, thut the wire-worm was Ured n such |
quantitics, that it almost destroy ed thie follow- |
ing crop: and e has o diging up the old

|

b rirpose.

buchw hent on the fillows, amd plough it down
for manure, for which it answers u very gno(l‘

I need make no apology for occupying so
mch space in reterence to this subeet, for
as, novculture is the mnst inportunt of nll;
carthly pursuis, so, whicat s the most impor. |
tant product of agucalture, b there s,
uothig thut a Canada fatmer will listen to,
with more aterest and attention, than some.
thing ahout wheat ; tor between sowing nnd
siowing, npemng and harvesting, and threshe-
ing and marketing, together with the nsing
and fulling of pricess it ocenpies his hands or
his thoughts, great part of the year,  To sy
unotlung of the nulling und minng, the yeast-
wg and rising, aud cakemg and bheing, and
cutting and cating—the fauuly share of ths
indispensable production.  Aud he always
delights to assacinte in his mind, n bushel of
wheat and o dollner, and an nere of vheat and
at least 20 bushels.  And whenever the wire-
worm, or weavel, or flling prices, &c., &c..
separite these pleasig associatons, he feels
very much i the dumps, especully if there
18 a Iarge balance under lus name, on the
debtor sule of the storckeeper's ledger.

After [ left Dandas a few weeks ago, 1
ovettook a drover behind 140 head of cattle,
which he had purchased in the neighbour-
hood of London. This, with a similar drove
thnt hiad hieen sent down some weeks hefore,
are to be fattened this winter, at @ Kingston
distiliery,  On my retarn fiom the Hanulton
cxinbition, T saw a diove of about 200 that
were on the vond to the lower part of the
State of New Yorh ¢ so that the tublex me
turned, when we are sending beef and flour
tothe American market.

From all [ can learn from vavious sources,
I have but little doubt that those who will
have stall-fed beef for sale, during the latter
part of the wiater, will be well pand for thew
trouble in futting it.

In some parts of the country, this year's
porks is atlected by last year's beechnuts. It
appears to be the fact, that unless the fat of
st winter's nuts has been starced off the
puth still continnes soft aed oily.

And wow to close this dissertation upon
post-ofiices, wheat, bieef, and pork,

I remnin,
Your abed’t serv't,
W, A. Sterpess.

WARMING ROOMS WITH «HOT
AIR® AND STOVES,

1conceive to be “ oue of the inventions
of the devil for destroying human life.”
“What! stoves? the old curmudgeon!
not allow us any stoves? we should
treeze to death!” 1 hear a thousand
tongacs exclaim. Al of which 1 don't
believe a word of; for when [ was once
a litle boy there were none of these
aboninable inventions in that part of
Yaukeedom where T was warmed into
existence by oue of these old-fashioned
cliistian five-places, with the *old scule”
in oue corner and oven m the other.
And who ever heard of folks freezing m
those days.

“lint the stoves save so much fuel,””
Granted: but it is at tho expense of
human life! Rooms are made almo-t
atr dight, aud then the atmogphere, or,
what little remains shat up, 15 roasted |
with a red hot stuve, then breathed, then!
1oastad again, wud =0 an, without the
I ast dhanee of venewal, until the orcn-’

|
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casy to be wld,
enoughto manage in that way, we would
commend him to the open fire places;
amd advise him that “caution is the pu.

On the ¢ murary, we e more in fivor of
tight stoves, and wever intend 10 use any
atheras lo:g as we e cet them,

Siill theve is a lability 10 the evils of
which Mr. R speaks.  And if the stove,
phiced in a small tight room, isto he kept
flly chareed, and the deors kept shut,
however hat it becomes, the results are
It any one is silly

1ent of salety.”
It is for their jnmense power and

<teadiness, that we prefer tight stves.

The raom can be heated at v, and the

door throws open fresh air; and thus the
air of the 1oom can be changed as often
a3 desired.
closed, and a steady warmth maintained
all day, and nearly all night. It is not
uecessary to keep the room any hotter {decrease of the aceumulation.
with this stove than euy other.  Lvery
toum where oae is used, should be sup-
plied athermometer—an implemeut cost-
g from 75 cents to &
be kept in every house—aud when the
mercury rises above about 75 degrees,
open the door.

Then the stuve can be
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, and which should

It cannot be denied, nevertheless, that

ventilation must be moe studied in the
construction of houses.
is comparatively no attention paid to it

Atpresentthere

While the old fire-places were in use,

there was no need of it—indeed, there was
too much already.
of warming has been brought into use,
while no mode has been studied of cor-
rvecting its habilities to evil.

But a difterent mode

It ought to be known that we cannat

secure the greatest cconomy of heat, with-
out sactifiung ventilaition; nor can we
ventilate puticetly without some expense
of ueat.
benefits of both wih the least. loss.—
Prairie Farmer.

What we veed is to secute the

TEMPERATURE OF CELLARS.

The question is often asked, thow cold
a cellar may be without injury to its con-
teuts.  This, it is very true, will depend
upon what the cellar has init, but the
the tempeaature which the most impor-
tant articles usually stoved in such places
will beer, is cusily ascertained, and the
Kunowledge of it will be often useful,

Water, as it kuown, freexes at 32 de-
grees Fareunheit; and as a guide from this
puing, it ay be said that those fruits,
touts or vegetables, which contain most
of it, will ficeze much sponer than those
which contain less.

For the sake of experiment, we have
kept thermometer in a cellar this winter.
We found that pumpkins wonld frecze
at precisely 30°: beets and carrots bore
259, and even 26°, well enough for a few

days; but gradually became frazen under

it. . They w il probably cndure 30 de-
grees fur a long time. Potatoes i bas-
iels did mob s L temperature langitg
from 25 ta 209 for o fortnight togethier ;
but . fier that a few of the 10p ones shiow

ed that they had been dilled, Apples
paid no attention to the above uamed de-

clover, seen us many as # hundred worms iu | pants of such rooms become so enfeebled , gree of coll. and undouttedly keep better

a single root : nud he ohsevved, that lins neigh-
hours who were in the habit of ploughing up
their clover, the second or third year, had
comparatively escaped injury from the worm.
He also meationed that he had in & former
season, sown a ficld of oats very early  the
spring, which had a most prowmsing appear-
ance until the blade was about as long as his
finger, and then, the whole crop disappenred,
eing cut off by this » cre¢ping thing”: He

that they are in dang v of freczing to!
death whenever they ceuenunter such 2
blast as our ancestors would have consid-,
cred a healthy breexe.  As for cooking !
stoves in & well ventilated kitchen, 1don't
objeet to so much; although the steam |
angd smoke from them, under the most fa-
vourable circumstances, is anything but
comfottable or healthy.

with the mereury standing {rom 26 to 28,
than under any other temperature.

Beet brine or pickle of hams were not
affected at all: but we did consider 1
it safe to test thew,

Iow Tue Prruvians use Guano.—
Much has recently been written on the
cmployient and utility of guano; .but

nute in Pcru, scems to be but hutle
known. ‘Fhe Peruvians use it chiefly in
the cultivation of maize and potatues. A
few weeks after the seeds begin to shoot,
a little hollow is dug round each root,
and is filled up with guano, which is
afterwards covered with a Layer of earth!
afier the lapse of 12 or 15 hows, the
whele field 13 lnd under water, and 13
left in that state for some hows,  Of the
(faano Blanco a less quantity suffices, and
the liell must be more speedily and better
watered, othetwise the 1outs will be de-
stroyed.  The effect of this mavare is
incredibly aapid. Tn a few days the
arowth of the plant is doubled. 1F the
manre is repeated a second tine, but in
smatler quantity, a rich harvest is ceitain.
At least, the produce witi be threcfold
that swhich would lave been obtmned
from the unmanwied soil.  The haciend
of the valley of Chancay have, duting the
last fifty ycurs, consuwmed annually from
33,000 126,000 busl:els of guano brought
from the iskands of Cluucha, and Pisco.
The price of a busnel of coloured guano
is one dollar and a quarter, and the price
of the white from two to thiee dollars.
‘The price has 1ecently undergone many
fluctuations, iu consequence of the great
expoits to Eutope.  The employment of
this kind of manuve is very ancient i
Peru; and there is authentic evidence of
its having been used in the times of the
Incas.  The white guano was then chiefly
found on the Islunds opposite to Chin-
cha; so that for upwards ot 600 years the
deposit has been progressively removed
from those Islands without any apparent
The uni-
furmity of climate on a coast where there
is not much rain must contribute to ren-
der the Peruvian guano a more arid ma-
nure than the Afican, as fewer of the
saline particles of the former heiug in
solution, they are cousequently less snb-
ject to evaporation,

Toxators ror Cows.—It is not gene-
rally kuown that this vegetable is a su-
perioe article of food for milch cows.
\We have tried it two summers and find
it decidedly superior to any ather fond
we have yet tricd.  They add as aieatly
to the quantity, as to the richness of the
milk, and a rich golden colour to the
creain, and butter, whichisatleast pleasant
to the eye, even if the flavour was not
iwproved. Ve do not know, however,
that they impatt any richer flavour 1o the
butter,

We have hnown cows to refuse them
when first off’ 1ed, but soon became very
fond of them 5 others, we believe, alarge
majority, eat them greedily from the
first,

Thus fur we have fed them only in o
raw state, but if boiled with corn meal,
say half and half, or two thirds tomatoes,
it will doubtless be far better.

To one who has a dairy farm, the culti-
vation of an acre or two of tomatoes,
would be repaid by a greater profit thau
any vegetable we know.  From an acre
not less than eight bushels nught be ga-
thered every day, from July unail frost.

There is some trouble in picking
them, but then nearly every farmer has
childien; his lide beys—ay, and big
boys too, who will not be the worse for u
little work. We should be glad to see
the experiment tried on a larger scale
than vurs, aznd to learn the result.
et

MusT, or MownyRY, in hay mows, may
it is sd, be prevented by placing & num-
bor of smaotn pules, with the larger cuds
outward, at the bottom or mow on the
stack before commenaing it, and permit-
ting the hay to scitle a few duys be-
fore hawling them out. The removal of
e pules will leave air channels through
which the ais will civeulate to the thera-
refaction of the mass and the expulsion
of the wasses wvising fiom fermeniation.
The more of wese there are, the better
will 1t be for the hay. Mow burnt fod-
der of any kind, is by no means palatable
to cattle. and when badly injured, as is
frequently the case when housed m a
damp state, had better at once be thrown
into the yard, or upon the duvk heap.




