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April 1, 1806 rH E FARMER’S ADVOCATE. 139
A Visit to a Silo. , T *

FARMERr8AADVOCA^mon titosîlo "fl0168 -,in the vereion " atth**' Glen^arry Co- “ In cases of m- ^Iil1 or 8rind early,h or whence1 ci^wUl show 
viti^d a » u ensi'a8e- 1 th! womb. aftor having properly re- fr°m Ï to 1 inch of acid, by the hot-iron test, anil
nrietor is cairvtoe ove^Vhe!^ '?her® >he Pro: Pt!rtsVu rePeGtion of the trouble can be endeavor to have the curd in a flaky condition at

J kîo ïTÎÎ?86 ?.f 8te®rs* two and prevented by the follôwing method : Take a this stage. Stir the curd well immediately after
st^ked The smefl h£Lb^~?«Sllt7Wld corn®ta|ks 8™®®th« found, three-half-pint bottle, fill it with milling, and every few minutes afterwards until
nrMnr of the ensila»! 8trong and the water, and insert it into the vagina with the ready f°r the salt. Air and mature well before
were exœed?Ml^ond^n7,idTÎ, bUuthe îîttle To the neck of the bhttle securely salting. On the part of some makers there is a
W-ZZZZl°nd • E The Silo, without fasten a strong cord (a clothesline will do), spread- tendency to salt the curd too soon, before the color

hal5 °f on* sid® °f S£Jto, !rr st/ands 88 ifc 'eaves the bottle, is even or the curd mellow. This is a mistake If
PJi* up after the Paastwo of the ends up over the back, where they the curd has been milled at the proper time there

ÎJ8™ b“t satisfies the owner. The should cross, then forward to a surcingle ; pass the 18 no danger of its getting too much acid in the
aïriï l rtTHTf «,grain other two strands between the legs, one ’each side By following^this Method I have had from
begto to glaze, ana drawn right into the barn, °* the udder, also forward to the surcingle. The over-ripe milk very good results.

Cvttmg’ 'Y88 raised by warm water will remove the inflammation, and the ■----------------------------------- ---------------- -----------
the ordinary sheaf-carrier slmgs and dumped into b°ttle can soon be safely removed.”
the 81!^whTe.r? Wa? spread and levelled by hand as . “Will some reader of the Advocate furnish us I
required. It is turning out in fine condition. The with_ the description of a machine or implement
cattle eat it greedily and are making beef, but a which may be used in thinning roots sown in level Scour in Calves.

La.8t.wmt®rthis silo was filled I frills? Surely something can be invented to at by wm. mole, m. r. c. v. s.
allowed to ri^ulïth? fieM an/’sSid fo^some & * Portlg^°f the work. voung^calreS (Wbite S"""’ 8kit> T diaprha‘a

weeks in the shock ; it was put in the silo without A Handy Grab-Hook. common,8 Widely - distributed8’ and °troïbîerome
tooed^l07t; ^ Co., I diseases ’o/youJg sto^'pe’rh^^th^reTw

ensiled This nronrietor bavin o- mnpo ^ •W^v.n f Que^ec : — “ The iron grab-hook and diseases the cause of which is so little understood,fall than his silo would hold, built the resTo'Aun V 1 ! clevis combined, illustrated herewith, ^Sve^Bdv ® TV?7 *“? a^,vice th£$.we
neat round stacks with a pole in the center Some I I 8n!wers a good purpose in hauling logs 2 , monthly. The usual inquiry a : “ What
of these have been drawn .nandcAdu^ winter I JJ a"d stones by means of 8 logging - d°J&, V.™™* my calves dying fromand all have kept well, and when run through the ^ai°; B ™8y be attached directly to h roUs’h^mfik l° th®.farmer
ripper nothing is left. To mv taste the .L.toJ I ' 'r the doubletree, or there may be a u, °i86118 818 muk in towns and who buys his cows,
corn is the nicest ; but the cattie prêter the enrih^e H I p!evi? and ring between the hook and oAhnmiAIThrod ZTy? 1° 81enous’ but *° tb® breeder

1 £sïïïitsieï,ïï,hïïür ïMâ 11
stocked te the field I îlmwl tlüf /L8ll..^lnter ^ ----------------------- — “ilk, irregular feeding, or an acid condition of the
absolutely necessary" to cut corn to tifiteg thesUoH A Brother Farmer Helped. diarrhoea may be nothing
and that by drying it from the field in slfogs it , D‘ C- Black, Middlesex Co., Ont. I must Uto toteto of theirriterinAennt^te’rothe8ftma<* 
can be disposed of with no more trouble and’at thank you for inserting the cut of attachment to tical purposes iUs fmTOrtent to reahze ftoM* ™h!te 
less expense than by running it through a cutting- ‘ncrease the speed on a cutting-box or circular saw; scouri’m^vbe Lnt Amus ato^tould 
box. One other pointer I got is, that where ape?- aIso the contributor. Mr. Cowie. I attached it to aZCousdteW* In % £®ated f8
«>n has not got a silo and doesn’t feel quite able to “T ?“Sd°gnb^x<8nd ifc 18 8 8fand success, as I can born, ti^e diarehœa is noticed^h^tîy after birtiL 
build one, com can be kept in excellent condition ,^Just about tw*ce as much as before with very usually about twelve to twenW-fourh?u?s It often 
by stacking either round or oblong; the latter P°wer- The cut appeared in February has the appearance of muddy water not rorv
!b^!’ \ W??ldJ>° Preferable in feeding out, | ________________________ | totid or eril - smelling. Sometto^ ’there ™Z
Essex’ 1 e’the Practice followed in Kent and iv a I n\z---------- ------------------ indications of lameness in one or more legs;
Er.nmhten r-r, Jos. Osborne. | DAIRY. 't® course is rapid, and, despite all efforts,

Liamoton to., Unt. I----------------------------------------------------_ terminates fatally in a few hours. There is
* mi i-s „ , Diversified Dairying 1110 doubt that in some cases the disease
A Michigan Farmer Endorses Corn and There has been a steady demand for butter dur- ”î?y t^rt in * 8table* &nd then become epizootic, 

Cob Heal. ing the past winter at flirly remunerative nricer ?Tttac^mK «very young animal, persisting for years.
Sir,—I saw in your last issue an inquiry regard- Some of the “ winter creameries,” started a few Itlo^^itiî^neL^ttenÀ11 C? f C°W? a fresh situ2 

ing com and cob meal. I grind my own corn and years ago, report the season to have been the best thadiwue esrodaUv ^f'thij.^l^.i^? Prolhgre8a,of 
cobs (as every other farmer ought), and have done tbey bave yet had, both as to quantity of output 6 Thfr^iî' m = f th 8 e8"'®4 out early.so for four years, using severfl hundredTushti! Pfices realized We hear lhat several cKe coJplaAL There^itUSZ*ÏÏZhïïo^dl^Lïïh!
each winter, also mixing with it other grain factories having a buttermaking outfit will turn ™h;Jh qUrt®.8num^berof d1seasesinCattle, horses, and sheep lHce it, and do better thah tbeir attention to butter durinf April instead of Sg*b5ore àï^exterLrmanîfestetions^Shff 
on clear naeal-especiallv fattening cattle, as you cheese; and six or seven in Western Ontario are eiristenrohi the^svst^of^the
can force them more. It prevents scouring does putting^in buttermaking plants for that very pur- t amh» ®j8yi3 the m°tller afe obrorved.
not clog in their stomachs, allows the afr’ and P°8®- This will tend to restore the balanced- when ’suckTnvT’ dams ln dLeot8Uddenli:
water to pass through the manifolds, keeps the tW6en butter and cheese, and will certainly mean diseases as toot rod mouth
meal fromhakmg, and is a saving on coarse fodder an increased butter business next winter. Factories ai4 incubating wîth!kVer‘ 
when scarce, as it is this year. More farmers are equipped for both butter and cheese making can. if in„ any fodimtionïexteraîlÎA^^ 
feeding com and cob meal this winter than ever tb®y have taken the precaution to put up a supply lain intéresse
before as they are now finding out its advantages. °f lce, change from one product to another on antoati iU^ônfyf thVmîlV oMtoTret o^’nr't™» 
Severn mills are running all through this couhty, short, notice even in summer, providing also that meals that possesses i^iuriousDron^HeR two 
mth threshing engines for power, and are paying the maker understands, as he should nowadays, Thiedisiase uaualIvor!™ & ,„i „ v.
well. Some advocate grinding very fine, othere both branches of the dairy business. Dairy Com- hand by depriving them of their^Hiral 
not. I do not think very fine grinding the best missioner Robertson, of Ottawa, has been enquir- flrst mil^ ofPthI n5wlv ^ 1 n*Lapeer, Mich. B. H^theelT" I K° t0 ““ N°rth- f^Aem^itik^

west and British Columbia. I flcient in colo8trum> or that Creamy, oily substilnce
Handling Over-Ripe flilk in Cheesemaking. I SKLttSSB1» lAt
1 P<Makers^Convention, ” Guelph D^SchwTMh «hd*”'' ?ont^? 8 very^^tenacious brownish-yellow material 

At certain seasons of the year almost eyery a,ma^erl81' •aegely derived from
cheesemaker has to deal with over-ripe or partially ^b®'iij’f i,0f!!™8,v,îarr y.•faital hfe, which must be 
soured milk. In view of this fact, I offer A few ®*Pe"ed) before the fuctions can be started healthy, 
suggestions that may be helpful to those who have Jbi8 colostrum, or first milk, is rich in albumen
milk of this kind to make up. But as in all cases nnraati™ °j^’tt?d*i?Ct8 Æ8 -a nat.“ra'
“prevention is better than cure,” I would first I P(ur8al,lve- For lack of this^the calf is costive, 
advise cheesemakers to try to educate their patrons "'^1 passage, lying down as if with

-1 I to take better Care of the milk by strict attention fniinwêd^lw “e ^ ^er df'm ; 'ÎV8 8^t? 18
V to cleanliness, airing and cooling. By doing so the aCld 8e®ret,on from the lining

3 3)j amount of over-ripe milk will at least be lessened. inf®* ^ tbe and separ-
! In the meantime, however, we must be prepared Th„ r„rl/'Z „_8„ Part8». curds and whey.

I to meet and, as far as possible, overcome this diffi- jn the ;nfVsHnJ .r?mam,8 foreign agent
a tt i cu'ty. To do this successfully, I would suggest the ™tb® “t*3?u‘nef ’aad tf® flV,d’or v',,.eU P81^ conung

H. Christian, B. S. A., Wellington Co.:- following method: When the milk arrives at the ^ayh,° * whl,te semi-fluid fwces or
The accompanying illustration represents thehur- factory, and you find that it is going to work Li:a„„0;n ‘ ,„I8t symptoms are dullness, m- 

dle fence now in use upon the Ontario Agricultural quickly, do not stir the milk after it is in the vat, „l^ove’ a peculiar, sour, cheesy smell
College Farm at Guelph. It isxmade of the same or apply any steam until sufficient milk is on the _oea tvfi^!|i^lon8 fu gaS 'ro?*, '’b® stomach, full- 
wre as is used in the Lock Grip Section wire fence, stand to till the vat, then heat quickly. If colored (hoven or blown), which gives
of which there are some miles in use upon the cheese is desired, add the coloring as soon as you „„„„ tr.„„ u_ 81°ll1nd,0° percussion. The costive- 
Guelph Farm. The figure at A represents the con- have the weight of the milk in the vat, and be sure -|:Q_-i,,„y „v;avk; afc first, but soon gives way to 
nect.ion or junction of the hurdles viewed from thatitisthoroughly mixed before therennetisadded. nature s method to be rid of
above downwards. -They are the side bars marked 1 Set the milk at a lower temperature than usual, Traotmoni .material and perform a natural cure, 
upon the hurdle. They project beyond the head- about 82 degrees or 84 degrees, as the acid develops ho tl.QV wha,t nas been stated, it must
pieces, fitting into each other without any fasten- more slowly at a low temperature. Cvrd will form .u. #rnilhi„ hoir,» 18 better than cure ; but
°g except, the wire brace and peg as shown at 3 faster. Make a rennet test as soon as the desired if nnaaihio fho‘l!ffî,C.f’iOUr effP.rts must be to

L B shows the hurdle complete. 1 shows temperature has been reached, and if it shows that .„s.:naj rPi if ffc ,,a secretion of the m-
side bar, 12 feet long, 3 inches wide, and 1 inch the milk is going to work very fast, use more ren- or oTndint a»enf h» the ‘S,8t,?i8
ÿ’ nailed to head-pieces, one each side at top net, say 4 oz. extra per 1,000 pounds milk. nurvative For Hiis^nnrA 8 gent'® 0,'î

bottom. They are also nailed together at the Commence cutting the curd early. Cut finer Pasror oil with 20 nF ounc®8 of
htDaer °f Lbe bundle to give strength. 2 shows the than usual, so as to enable you to get the curd should be’riven nntn the I-n^Tlt -meture opmjn,

4 foct 3inches long,3 inches wide, and lj cooked before the development of too much acid I and a wirieclassfnl nf naturally,
nches thick. It will be noticed that the right hand takes place. Cook quickly, and drawoff part of the l)e found beneficial and shmiM f & fay

endp.ecc has an extension to enter the ground a whey as soon as possible, keeping the curd well return avainanSet to? of«11 wUf»Tfc,P,at,°I? 
few inches. This may be a part of the head-piece stirred so as to obtain a uniform cooking. When Kruel m8 h : , The fond mn«7 h« ^ 8,tatrc1h
or simply nailed on after being driven into the possible dip the curd with less acid and stir well in fnd a8 iny 8 caa'eSTfhê m?lt hZrft!,, f
n^UDd-, v3 and 4 sbow wire braces and anchors or the sink before allowing to mat. As soon as the "y ™a^y Xh in Td
onl \ 1 he pegs are 16 inches long by 2x 14 inches, curd is matted sufficiently for handling, cut in nar- nutritious half the nuantitv mav he ten^«!Li 
one at either end of each hurdle. The wire braces row strips and turn frequently, never allowing the Hnseed or fl« Jeed J TwhU 1^ite-7pl^d«by 
are about i feet 8 inches long. 5 and 6 show No. 12 whey to'gather in pools on the curd. A curd*sink SvJ^enrthet^um^®n nf
wire twisted the same as for fences. with racks is preferable, especially for a curd of agXdated mi k accumulation of the Co­
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THE HELPING HAND.
Portable Wire Fence.1
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