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Hives o o WinterinGg, -The next point to mn-?
<blet iv the proper method of treating cattle after:
tahing thewm from their pastures to be foid on turnips
The earlier they are put up, the rooner they will el
teady fur the butcher. Mr, McCombie adopts the,
following plan: He sons annually from twehe to]
<inteen acres of tares, and abont the firstof July.
~1wvex a proportion of the new grass full of red clover. |
and trom the 13t to the 20th of August both tares and
clover ate fit for the eattle. e has for many years
ted from three hundred to tour hundred cattle, and |
bt for the practice of tahange them up in grood time |
e conlil pay no rent ac all: the animals wonld prove
a dead lost A weel’s housedeeding in August, '
September and October. is a- good as thiee weehs in
the dead of winter. e begins to put the eattle into
the vards from the first 1o the middle of Angust,
dratting the Lagest cattle, intended for the Chiistmas
marhet. This drafting gives a great reiiet to the
srrass fields, and leaves abundance for the cattle ve-
naining there,  Daring the months of Augast, Sep-
tember and Uctober, cattle do best in the yards—the
byres being too hot : but when the cold weather sots
in. they should be kept at the stall.  They regnire
to be carefully watched the first night. and in three !
days they get quite acenstomed to their confinement, |
exeepi in the ease of sume very wild heast. Feeding |
cattle should not bhe al’lowed unripe gieen tares
they must be three partg vipe hefore being cut. The
tares should be mixed when they are sown with o
third of white peas and a third of oats.  When three
parts tipe, they make, especially the peas, most ex-
cellent feed.  The fresh clover, given along with the
tares, peaz, oo, forms u capital mixture,

How o FEEn Tue Carrre. A pruportion of yellow
Aberdeen turnips should be sown early, to succeed
tie tares and clover. The soft varicties are more
apt to run to seed when sown carly than yellow tar-
nip«. besides making less profitable feed. In a week
o1 ten days after the first Jot of cattle ix taken up
fiom the grass. a second lot should be taken up.
This is a further relief to the pasture, and the cattle
teft in the fields thrive better. This taking up may
continne every week or ten days to the end of Sep-
t-mher At this period all feeding cattle that are -
tended to be fattened during the succeeding winter,
ought to be under cover. 1t will be of no use to at-
tempt to feed cattle to profit without experienced
nien to take charge of them.  Good cattlemen arein-
valuable. They must not only know what to give
the animals, but the great secret is to know also wwhat
not to give then.  Like everything else, it cannot be
learned in a [day, the cattleman must be always
learning.  In regard to the treatment of cattle, when
put upon tares or cut clover, there is no danger ; but
with turnips. an ignerant man may injure the cattle
in one weck so much that they may not recove. it
during the season. The cattle must be gradually
brought on, giving them few turnips at first, and in-
creasing the quantity daily. Ia ten or fourteen duys
they may get a full supply of turnips. When impro-
perly treated, the cattle scour and hove, and the sto-
mach issderanged  Itis a long time before they re-
cover, and gome never do well. Hove is cured
generally by repeated doses of salts, sulphur and
ginger.  An accidental case of hove may occar under
the most careful treatment ; but when a lot are fonnd
blawn np every day, it is time to change the keeper.
Catle, feeding in the stall, should be kept as clean
as the hunter or race horse, and their heds should be
as well shaken up as those of the more favoured ant-
mals. The feed of the cattle should be changed from
tares and clover to Aberdeen turnips, and afterwards
tu swedes, if possible by the middle of October. The
cattle intended for the Christmas market should have
at first from 2 to 4 1bs. of cake a day by the first of
November In a week or iwo the quantity of cake
should be increased to at least 4 1bs a day, and afeed
«f bruised oats or barley should be given up to the
1:2th or 14th of December, when they should be ready
tor market. The quantity of cake should be appor-
tioned to the condition of the animals, the Jeanest
getting the most.

ForcixG oxLY PROFITABLE FOR A LisrTep Ting.—
For the first three wecks that the cattle are put upon
« ahe along with their turnips, they will increase in
flesh as much as they will do with an equal quantity
of cake for the next five weeks, Tt is absolutely
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necessary to increaso the quantity of eake and corn
weekly to insure a steady improvement, aad if cattle
are forced upon cake and corn over two or three
months, it will pay ne one. To give fat cattlo the
finiching dip. cake and corn, given in mederativn
and with skill. for six weeks before the cattle are sent
to the matket. will pay the feeder. But to give cake
and corn for more than two months will never pay

! the feeder in Aberdecnshive.  This kind of food ap-

pears in time to injure the constitution  grase, tur-
nips, and straw or hay, are the only natural and
healthy materials for their food. There can beno
substitute for these, except for & very limited period.
Nature can only be tortured to a certain exfent: and
if a yearling bullock be forced. he will never attain
the gize that he would reach if kept on coimon fare.
To bring a bullock to ize for exbibition, give him as
tmuch grass and turnips as ho can eat.  Begin to foree
only when he is three years old, and by the time he
is four years old. he will not only be a neater buta
larger animal than it he had been earlier forced.
Forcing in youth deteriorates the symmetry of the
animal. as well as diminishes the size.

—— PP

Needless Cruelty to Calves.

A LETIER in the Standard calls attention, in the
following earnest manner, to a sapecies of elaborato
and most unjustifiable crelty, perpetrated on calves
previous to slaughtering : -

* There i3 no doubt that the Royal Society for the
Prevention of Cruelty to Animalsis the means of
deterring many from acts of ervelty 3 but still there
is perpetrated aroand us, unrestrained. cnough to
make one rhudder ;5 and if this is ever to be stayed it
must be done by bringing public opinion to hear
upen it. 1 wish now to calt the attention of the
thoughtful to a practice which our habits of Inxnry
have introduced and fostered—the practice of bleed-
ing calves to make tho flesh white. The batcherssay
that they cannot gell the veal unless it is white, und
yet I can scarcely think that the humane public of
this Christian land willingly and wilfally uphold this
wiched system. Surely those who insist upon having
veal white do 8o in ignorance, not knowing what they
do. They must be ignorant of the sad and startling
fact that thia is purchased at the price of protracted
torture, extending over some duys. To quote the
words of a butcher, recently published. - They oblige
us to bleed the calves till it makes even a butcher’s
heart ache, on going into a calf-house, to <ee the poor
creatures lying fainting on all sides, more than half
dead, yes, for duys before the day for slaughter,’
English men and women, shall this continue? Will
you any longer be respaunsible for this monstrous
wrong? Surely this barbarous treatment of an in-
offensive creature, to satisfy a whim of luxury, is an
offence againat our common Maker, and a foul crime
against humanity. We have a right to the use of
these creatures for our food ; but we have no right
whatever to torture them without u cauge. lunsucha
case as this, the public will is law ; and if the public
would but be satisfied with veal of itsuatnral colour,
the butchers would gladly give up this odious prac-
tice, a practice which is discreditable to our muche
boasted and ealightened land.” .

———— e —————

Crriors EFFeCT oF THE CATTLE PraGre.—~It is well
known that, owing to the prevalence of the Rinder-
pest in England, there has been a large exportation
of black cattle from Ireland into Great Britain, one
remarkable effect of which has heen that Irish bulls
are now guite common in England. One of the moat
conspicuous is the title of that very popular work,
“ Men of the Time,” which rung in full, « Men of the
Time : a Biographical Dictionary of Emineat Living
Characters of Both Scxes! (18653)."" Does not this
imply some of the eminent living men are no better
than old weives?— Farmer (Scottish). .

A RBrecociovs Herrer.— Mr. E. Schluter, residing on
Lot29,20d Con. from the Bay, York Townsbip, informs
us that he has a Yeifer ghat was delivered of a healthy
and full-grown bull callf whep only sixteee months
and fiftecn days old, thus furmishing an ipstance of
earlier fecundity than that recorded in the number
of this journal for Sept. 15th, 1866, in which case the
sire and dam were cach about twenty months old.
Mr. Schluter’s heifer was calved oun the 15th Novem-
ber, 1865. When about scven months old she was,
during a short period, pastured away from home, and
at that time mado her way to a neighbouring field
in which were two yearling hulls. She became the
dam ef a full-size doslf on the 1st of April last, M.
gc?luter vouches for- the accuracy of the age and

ates,
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She Dairy.

Illinois Dairymen's Convention.

Tur Prarie Furmer gives an interesting report of
the dairymen’s convention held at Rockford, Hlinoix,
on the Gth of March. The greater part of the report
is taken up with an excellent address delivered by
Mr. King, of the most important portions of which we
give a summary. Mr. King conteaded that dairying
as & business was far more profitable, as woll as less
lahorious and uncertain, thau raising grain. 1lis re-
niarks applied chiefly to the circumstances of furmers
in 1ilinols, but in many respects they will apply with
eqaal force to Canada. He considered the prospects
of dairy prodnce. in a commercial point of view, were
very snconraging ; the demand was steadily increas-
ing, and it was only nccessaty to furnish a good
article to secure a conatant and remunerative demand.
He earnestly advocated the adoption of the factory
system of cheeac-making, which equalized the quality
of checse and gave to the small dairies the same
facilitics as the largest. We particularly commend
to our readers the following observations on

GOOD AND BAD BUTTER @

* Duatter must Le aweet and pleasant to the taste.
It isa lnxury, and is honght and consumed assuch. A
bhad-tasted, unpleasant luxury is a contradiction, and
of conrse, if mtter is bad-tasted, it cannot be tolerat-
ed an the table.  No matler from what source this ill
savor may come, whether from over salting, from
wewds in the pasture, from bad air in the cellar, from
sonr, rancid or decomposed milk, or dirty milk
vessels, in any and every case it must be sweet, other-
wise it goes for grease of some grade. It must be of
uniform colour ; must not be marbled or streaked in
appeara.ce. There must not be two or more colours
in the same package. It must be of a good bright
colour ; summer-made of a full yellow abade ; fall-
made is not usually found in the market so yellow as
summer, but to command the best price it must be
yuslow, if not quite so deep a yollow.”

Another important matter is SALT AND SALTING. It
must have just the gight quantity of salt, and of the
best kind of salt. It must bo salted 8o a8 to be pleas-
unt to the taste. There is no error dairymen more
frequently commit than over salting. It Is the great
defect of cur butter. From all points where it is
cOnsumed, the universal complaint comes with ever
mail, * too much salt,” * why cannot you curtail thir
amonnt of salt "

Mr. King particularly recommended the Liverpool
salt of the Ashton brand, respecting which he observ
e that “ the Ashton saltis free from lime, and it con-

tains no impuritics that change the nature of the
hutter ; consequently, there belng nothing in it that
can injure, it improves the flavour, being itseif the
finest flavoured ealt in the market. But the salt
ordinarily used here is full of impurities, and a pack-
age of butter salted with it in June, will generally
come out in October, ‘ soapy’ and *fishy.’ The conrse
barrel salt to be found at all the stores is very objec-
tionable. By dissolving alittle in a tumbler of clean
water, yon can readily see a deposit of lime at the
hottom of theglam. The fine dairy salt is but little
better ; it i3 not quite so fuil of grit ; and the crystals
dissolve better, but it is just as full of lime. Limelisa
powerful alkali, 4nd is used in making soap. It de-
composes all greasy substances, therefore it changes
the condition of your butter. A keg of fine June-
madebutter, salted with limy salt, kept in a pure cool
cellar, when taken out and tried in October, will
never bo fine-flavoured. high-toned butter. The pres-
ence of lime in the mass during a period of three or
four montba will have changed the original character
of the butter, and it will be found of inferior %mllty
Besidesallthis,thereis nosaltamplgamates with buiter,
and so theroughly pervades tho whole mass, as the
Ashton. You can salt butter highly with it if desired,
still it all melts and dissolves, and your butter may be
highly seasoned and yet not gritty, or unpleasant to
tho taste. But I wish you always to remember that
enough, even of the best, is better thau too mach, and
that if makers persist in using too much salt, all our
exertions to enhance and {mprove this dairy product
will bo in vain.”

The quantity of inferior butter in themarket during
the past scason had been unusually large. ¢ [ad it

been of as fine quality as usual, or in other words,
hed it been cured with Ashton salt as usual, shippers

would Bave taken much of it ont of onr markets long



