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Poultry-Koping on a Largo Scale,

I No. 11, p. 174 of this journal, under hie heading,
Tuic De Soît Povr.tvr lincuo." ve stated that the

Cbuntry Gentleman lad iatisfied itseif, on diligent in-
quiry, that no such monster chicken factory existed
tn the vicinity or Paris, France, as iad been describet
with much flourish of trinpets lit the newspapers.
Neverthekss wo Snd the story revived, nnd narrated
with ail seriousness, in Ébat respectable English
monthly, the Farmers' IXaga;ie. After stating that
la France hoses are used as food for poultry, it pro-
cceds thus :-

The &ciefy of Arts Journal says:
" It bas been observed tbat poultry deus net thrive

best on a vure grain dict, but that, on the contrary, a
mixture ui animai natter bas great advantages. Act-
ing olun tis hint, or ratther startlig fron if, and pro-
ceebng tu tie extremity of ie an*ial-food theory, a
pemrsn commnenced some years since at Bcllevi.e, an
oeuutkirt ni l'arts, the production or poultry ont of
hors-ilesh. Thero are at present several of these
hippphsgous farins, which supply a considerable
portion ni the fow;s consumed in tlie capital of France.
The system answers well, provided the creatures are
not kept too Ion, on an exclusively animal diet, in
which case they become diseased and totally blind.
Some time since an enterprising individusal introduced
great improvements into this system of raising poultry.
This new establisbment occupies nearly 30 acres of
land, and is capable of accommoda ing abont 100.000
pPets statime. The pullets are divided into parties,
according to their age, and aci party has its yard
and dormituory, both of which are kept with the it-
most possible regard for the health and comfort of the
boarders. The tooi consists aimo5t entirely of horse-
flesh. supplied trom a siaughter-house adjoining the
farm, and belonging to the same proprietor."

This mode of feeding, we are told, is kept as secret
as p usile. ts the old prejudice against horse tiesh
still prevails; and the hippophagi are, therefore, not
much benefitted by this application of their principles.
They have seceeded ma inserting the thin edgC of the
wedge ; but the eige is very small, and the end is
'lery brit le. The market value of a dead horse-that
great economical fact upon which tho hippophagi
basel se much solid argument-is thus stated in the
Journal we bave just quoted :-

" Skin, weighing from 501b. to 751b., 13f. to 18f,:
long hair. rom one flith of a penny to one halfpenny
per lb. ; flesh trom 3,f. to 45f.; blood about 2f 50c.
te 3150c.; intestines, If.60. to 1.80c.; tendons.

i rease. iron 4f. to 0.; hoo<b ana i bones.
about 2fSrOc.; andi slioes anti nails about 2-le to 50c.;,
total, fron e0f. to 120f. (£2 S. to .C 16s.) The num-
her ni burses slaughtered averages abolit 20 a-day.
and the affair is so well organ sed that the sales pay
ail expenses, leaviag the flesh as clear profit. This
last prodnet la boile( in enornous coppers, chopped
up as il for sausages. and conveyed to the farn. after
being seasoned with a smali quantity of salt and pep-
per, which prevents puireiaction, and aiso contributes
ta the bealîh of the pouiltry."

It is not only in the form of pullets that the Parisians
eat herse, but the delicato omelette is now largely
flavoured wih that noble animal. We are told <bat
the production of eggs is more profitable than the sale
of chickens, as under a meat diet the hens lay all tle
year round, and never exhibit an inclination to sit.
" During last winter," says the Journal, ' this estab-
lishment sent 40,030 dozens of cggs per week to
market, at about Gd. perdozen. The liens yield on an
average about 123. per head per annum, and tbey lay
for four years, at the end of which time tbey are fat-
toned for three weeks with bruised grain, and sent te
market alive. Tho steam.hatching apparatus of this
establishment is on a grand scale, furnisbing employ-
ment for dity or sixty women. The spare cocks arc
sent to market, and these amounted last autuma te
more than 1,000 dozen l threc months."

" There is no souna reason," says the Daily tiXws,
" why the hippophagi-the faithful few who are left of
that advanced school-should net tura their attention
to England. In Parla every part of the herse now
appear to be satisfactorily accounted for-the blood

of the animal la caretully saved, and fetches a good
prico ; the hides go to the tanners, the heiads and boots
to the Prussia.bluc makers. the marrow to the per-
<um, rs, the large bones to the button-makers, thie
recuse 1s converted into manure-a most important
product-and the ilcsli, as we bave secen, is given te
the pouttry. li London we can account for mny of
ihese parts of the noble animal ma an equally satisfac-
tory manner. but the fsloi sometimes diamppears a
little too myuteriously. Wa can oscasionally trace it
to the copper uf the cats'-meat biler, but even then
ve miss the lcart anu tongue, whish are not used in

manutfacture, Very little doubt exists m tii' mmds ol
those who have studied the subject, that these parts
of the horse arc eaten by human beings-perhaps in

teforin of estpalia delicacies.' There in nuch
good work to be done in the removal of old prejudices
about eating and drinking, the only question bcing
how best to do it. Our Acclimatization Society lias
donc some service in this way, thougli net precisely in
the direction pointed out by the hippophagi. We
have baid maany international exhibitions, large and
small. but they have hardly introducei a new wine
on the table, and have lett the art of cookery exactly
as they found it.

Black Spamish Fowls.

IT is Casy to describe this beautifal and noble race
of fowls, as no variety of colours la admissible. These
birds muist be black throughout, richly shaded with
a metallic green lustre. A purely white face is im-
peratively necessary to constitute a perfect specinen.
Care must b taken not te mistake the car-lobe for
the face, as in the very worst samples of the bird the
former will be found quite white. In a first-class
bird this colour must be unnixed witb red spots, and
extend from tho insertion of the comb te the gill, and
from <lie car-lobe te flicbeak. The car-lobe mutst be
large, pendant, thick, and quite frece from any other
colour.

This part of the face is more developed in the
cock than the lien; in fact, he bas it muctI larger
thau any otler fowl. It is composed of a double
skin forming a sort of bag. The cock should have a
large upright comb raching the nostril. lis wattle
should be very large and long, his breast routnd and
protuberant, his tail ample, bis carriage noble and
very upright. The combs of the liens shoutit fall
over, nu, wben in good condition, be large enoughi
te hide one aide of the face. Their breasts arc pro-
lninent, buit net se much as in the cocks ; their faces
very long, thin and skinny. Tho points both hlave
in common are taper blue legs, ant deviating fron
the required line of perfection of most other fowls t
they should b long. In shape, the body shouild
slant downwards from the neck to the tail, and nar-
row' fron the shoulders till at the end it approaches
a point. In walking, they carry thiemselves very
upright.

They are invaluable layers, because, althongh they
ara only moderato feeders, their eggs arc larger than
those of any other fowl. I have scen then four and
a-half ounces each. They arc valuablo for culinary
purposes, thie of thom being equal to fivo of many
other breeds. They do not oit. The best timo to

rear them ls between April and June. Altholigbnot
perhaps to be considerei very delicato chickens, o
far as growth la concerned, yet it is certain tbey do
nlot bea a check so well as many other breeds, and
il is therefore well te watch them, Ébat stimulants may
bo given in time. Thcy arc very naked when hatched,
and are ofren a long time berare they feather. They
many b secen running about with black feathem In
tlicir wings, and scarcely any other on their bodies.
At this period they requiro to e vexred varmly
every niglt. The great mortality among chickens of
this breed is between two and four weeks old.
loultry fanciers in England strongly recommend the
tise of bread and ale at least twico every day, and
also cooking fresh ment chopped fine.

Ttese fowls are rather more difficult te rear than
any other, but tbey repay for the labour. I have
nover known any of this breed te suffer from roup,
but they are subject to a peculiar kind of swelled
face, which comes first by the appearanco of a small
nob under the skin ; il increases till it bas run over
ona side of <lie face, and I knor of noe cura for it.
Tho sex of a Spanish fowl is easily distinguished, ns
the cocks slor their combs plainiy at a month old.
At this ago wo nlwnys look for growth in Spanish
chickens, and all faulty cocksat about seven or eighit
weeks old should b killed. The greatest falt they
can have, ari <ho only one that is plainly developed
at an early age, is a drooping comb.

Thie greatest merit a Spanish fowl can hava is a
perfectly white face ; but if a coek haid flic best and
most faultles ever secen, it would not excuse or pal.
liate a drooping comb.

The chickens, and the best of them, commonly,
indeed nlmoat always, have n bite feathers in the
flight of the wings ; and if they appear when hatched
with vhite breasts, it need causa no apprehension,
as it is common thing, and they will becomo black.

Lovers of these fowls have called thein, says
Bailey, " tho aristocracy of poultry." Fine speci.
mens realize high prices in England. liare known
one hutindred dollars (gold) tobe ineffectually offerecd
for a cock and two liens. Our best Spuanish fowl
were formerly got from Holland, but the great de-
mand for tiem, bolli lere and in England, bas nearly
exhaustei the ma -ket tbere.

In tlie habits of the Spanish fowl thera is nothing
peculiar torequirenotice. Theyrre, it istrue,notso
quiet and disinclined to roaming as the Shanghai;
but if well fed at home, they will not b found to
stray far from thcir walk. To those who desire to
eat eggs, but are obliged to class chickens amongst
unattamable luxuries, I wouîld advise to adopt the
Spanish, as they are " everlasting layers," but non-
sitters.-Cor. Wilkes' Spirit.

EGos »; PnorooruPHY---Thie Scicntific American
says :-" We are informed by Prof. Seely, editor o
the Amnerican Journal of Photography, that more than

0 dozen of eggs ieri week are usei in New York
and vicinity for albîiunizing paper for phiotographs.
A great deal more than this quantity of albumen i
thrown away every week in flic blood of flic animals
shauglitered for the market. Could some plaît bo
devised for separating the albumen from tho blood it
wvolti be a very valuable discovery."

As IsnsTniocs G.DEn.-At the Home Farm ci
Castle Grant may at present be seen a sight which,
if not rare, is at least not common. Mrs. Brown
with lier usual economy. put the ducklings of two
Iucks into one flock, and gave the whole twenty-four

to one duck. The gander ut the farm, however, bc-
ing of a gencrous turn, or it mnay be acquisitive, no
sooner saw the duck with this unusual amount of
maternal duty imposed on her, than (we must hope,
i compassion) lie determined ta relieve ber of ber
charge, and ut once entered upon a course of perse-
cution, driving off the poor mother duck, until at lat
le succeeded, and she gave in, by surrendering ir.
his faveur. Wec do not know the conditions of the
sutrrender, bit the gander may b seen any' day
strutting about with the twenty-four young ducks
around him, and ha is apparently as proud of them
as if they were all from tirst-prize eggs, and gathers
them under bis wings at night as carefuilly as if Na.
ture had intended him for bi,mate's duties.-Egin
(Ehîq.) Courant.


