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The Drought and its Influenco on the
Dairy.

- .

FX —t
Wi extract the followins from the U tiva 1 eckiy
Hevald of the 28th July : —

We have now had several weeks of intecsely hot
weather, with no rain. - Pastures are rapully failing. ¢
and fears are entertained of a severe and long con-
tnned drought. We bave advices from the western
part of the Sate and from Canada, that the country is
suffering from drought, and that the quantty of cheese
a3 alveady been sbortened up materially, and will
be anuch less than lase year in these gections.  If dry
weather conunes much longer the amount of cheeso
wade 10 New York will be very much less that was

eapecicd,and it was well understood, even under the
mast favourable circumstances, that 1t would he
raach less than last year.  Under tiis siate of things,
prices for dairy products must without doubt -
vanee. It will be remembered that cheese has gone
off freely. and that there is no surplus in the conntry.
We understand that every pound of the western pro-
tduct 1s needed west, and that nowo will reach ey
seaboard.  The cbeese made mn the Lastern sates
will be mostly needed in the home markets, and the )
exports must come from New York and Canada. Buti
« large share of the New Yorh cheese must be kept
4t bome to supply the svuthern marhet and home
demand. If wo are to have a drought of long continu-
saee, it ig casy to See that Lxports must be cut short. |
As to the Lanada marker, 1t will not be any larger, |
aud probably notso large as last year. We bave a
letter from a schable and trustworthy fricad, welt
posted in regard to the Canada product and the
quantity on hand, which we give befow. It will he
~cen that the Canada cheese bas been already dis
posed of, while up to September last year it was all
held in the factories. The New York cheese, so far,
has been moving off at lower rates than the producer
can well aflord to make it. The question, therefore.
tor dairymen to decide is, whether under the present
prospects an advanco 1o price should not bo de-
mawded.

Our Canada correspondent writes from Ingersoll,
U, W, under date of July 15, and gives the follow-
ing :—

* The season fo the 1st inst. has been very favour-
able, buth for yield of mitk and quality of cleese.
We think the make much improved over last. Thero
ias beeit quite a falling off in the number of cows
supplying tactories, particularly in this ecction. The
few new factories started will not make up for those
that bave stopped running.  Lrom the best wnforma-
tion 1 can gei, I think the mako will be one-quarter
less than last year. Cheese bas been sold very fieely
frum sic. to I¢. gold ; at the latter fizure cverything
that could be got is picked up. Bugers have Leen
very busy the past two weeks, and have cleared out
crversthing in this scction fit tomove.  Mr. Webb, of
New York, is, I think, the largest buyer; he has
heen operating through Mr. Casswell of this place.
Ve bave just sold about 700 boxes at 9ic., the
highest price yet paid. This was the only lot re-
maining unsold in this scetion. I believe the chieese
13 bought up all over Canada to the st wit. An ine
tense heat and severs drought has prevaled sincethe
Ist inst. The feed 13 drymg up, and mlk de-
creasing much more rapidly than last year
Should the drought continue, it must have a serious
cffect on the make of cheese. I do not know how
far the diought extends, but the heat has estended
all over the conntry.”

Mill'z Pe\;er.

Toe North Brilish Agriculturist, iy reply to a cor-
respondent, gives the following directions for the
treatment of Milk Fever in cows :—

“ Milk fever abounds wherever cows
shire, are bountiful milkers; and great care is requi-
site to prevent serious attacks, Putfing tho animals
on short commons, as usually recommended—or in
popular lingo ¢ taking astave out of their hicker®
- for a fortnight or three weeks before calving will
greatly lessen the number of cases. The reduction
must be made alike in the quantity and quality of
“he food. Dry straw ur poor hay 1s better than rich
clover or succulent tares. A dose of physic repeated
wecekly for threo weeks hefore calving is also a nse-
ful precaution, and in all sach vases . full dose
should further be given immediately after calving,
unless, indeed, the animal will drwlh of us own ac-
rord, a bucketful of tepid water, in which @ baudful
of salt has been dissolved. Adherence to . sloppy
laxative dict for threo days after anlving will hkewise
be cssential.  The bay should_ho drawi onde or
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twico daily for at least u fortnight before calving;
and for a week after the arr-val of tho calf great
r lief will begiven by milkitg four or five times
uaily. Fully half thocases mitacked die—n strong
reason for careful attention to preventive measures.
Bleeding and armart dose of pliysic 80 soonasthe cow
goes down is the best that can he done, repecially if
the patient is fresh,  Fomentations along the spine,
with the subscquent inrubbing of mustard, are use-
fal. Mot cloths applied over the Lelly are serviceable
in svuthing, and also probably in expediting the
action of the bowels.””
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Buiter Making at Cheese Factories,

Fuo the address of Do N, S, Tawnsbcnd, delivered
before tl ¢ Ohio Dairymen’s Association, wo extract
the following relative to the profits of hutter making
and milk condensing at elicese factories.

L factories make only cheese, some of the valuable
couststuents of the milk will not be saved or utilized.
However much you may desire to ret. i all the
buiter in the cheese, its complete retenton is not
possible, and in spile of your cfforts, much will run
off nith the whey, which althuugh not as good as
firsi rate butter made from cream, i3 yet beiter than
much of ke cream butter that comes to market ; and
i properly made it will gwdly bo purchased ata
somewhat reduced prico Ly families with  whom
ceunomy i an objeul. Ducs any one dispute the
posgibility of making o fine butter of whey?  Let me
reply by saying that such have a pleasant and profi-
tible lessun yetto learn. Of course the best Lutter
may be largely made in factories whenevee the price
of buiter is relatively higher than that of cheese, or
wheaever half-milk or shim-milk cheese isin good
demand.  We do not see why factories cannot, witi-
out injury to their reputation, of which they mie
pruperly very careful, make lacge quantities of half
milk and skim-milk cheese of a different form or
style from whole-milk cheese, and supply the mark: t
with an article at somewhat lower price, much to the
comfortand convenience of families that regard the
highest price cheese as too expensive a luxury. This
would e¢nable factories {o make a fine article of
butter, and perhaps contribute to improve the butter
making of the whole region. The manufacture of
butter, whether in factorics or private dairies, is not
so purcly n mechanical operation as some imagine,
and therefore the purehase of the last patented churn
i3 not all that is required. The time allowed for the
preparation of the cream, the temperature for churn.
ing, the making, working and salting, all require
great skill, and the perfection of that neatness so
indispensable to the manufacture of good cheese.

Condensed milk has not yet Leen considered one
of the cummon prodacts of our dairivs or . .clories;
when it shall become such, one of the commonest
objections to our factory system will be obviated,
which is, that they do not use the milk for cheese
making, cither at the beginning or towardsthe slose
ofthe milking scason. 1f our factories would Iearn
the method, acquire the right, and obtain the neces-
sary apparatus for desiccating milk, and adopt the
practice carlicr or later, then cheese making would
be profitable, it would probably prove remuncrative
to the factories, and a grecat convenienca to their
patrons. Condensed or desiceated milk, which is
the milk as it comes from the cow after the water is
evapurated, with the addition of a trifle of carbonate
of soda to prevent souring in the manipulation, and
a definite quantity of pure loaf sugar, is the best sub-
stitute for fresh new milk that a family can bave who
donot keep and milk their own cow. During the
recent struggle with the rebellion this article was
largely supplied to hospitals for tho use of our sick
and wonnded soldiers, and many & poor boy, whose
cup of coffee was trimmed with it, could not tell that
he had not been treated to cream from his own
mother’s pantry. Inall our large cities, and even
in the villages, bow much safer and better to feed the
babies on milk desiceated to its original consistenco
than to feed them on the queer compounds sometimes
sold as milk. And cven 'if one could always swear
by his millinan, and feel assured that he sold noth-
ing that was not milked from lis cows, how much in-
ferior the milk from cows fod on brewery grains or
distillery slops to that of country cows, whose onl
feed is the fresh and fragrant herbage of upland
pastures.

Curize RENNET.—Orrin Johnson writes tho New
Hampshire Farmer's Record abont curing rennets,
1le says they ought never to be dried inside oat.. e
adida .+ When taken froin the calf put a handful of
fine salt inty it, lay it aside for n week or more
— they wiil not hurt—then streteh them on siicks,
nut tained wnsude out. When taken off tuo stick, sco
that both ends are tied or closed up tight. XKeep a
year's stock beforchand. I think cne cured in this

Tl Dpiary,

Industrious and Prolific Colony of Bees,

I have in my apiary one colony of bees in which
I fecl partionlar interest—first, from the fact that it
has gathered more white clover honey than I bave

} yet had gathered by one coluny ; 2, 1t gues to estab-

ish an opinion which I bhave some time cherished,
that one great failure in non-swarmers s, there isnot
room cnough for all the colony.

This hive has twenty-seven boxes, of an averago
capavity of aboutseven pounds, making an aggregate
of ncarly 209 pounds.

Thiey now Lave fourtcen boxes completed, except
a few cells to cap.  They have seven boxes nearly
full, five in which they have commenced operations,
and but one lone empty box. To see one swarmfiil
ing the central apartment, and oceupying and work-
ing in twenty-six boxes, and n few sc.ttering oncs
gathering in the last remaining box to commence
operations, excceds anything I bave ever witnessed
before in my apiary. .

It will be seen it this prolific qucen had beenin a
hive of only two -thirds the room, with only eighteen
boxes, n swarm must have issued from want of room.
Seven or cight thousand cubic inches would be re
quied for room for all her progeny.

Is this not ono reason for the opinion that the lial
ians will always swarm? Arc not the queens more
prolific, requiring more room? o

I should bo pleased to show this colony, with its
labors, to any friend pleased to call and lovk atft. 1
think they have now necarly 150 pounds of white
clover honey. JaspeRr HAzZEN, in Cu. Gentleman,

Fecundity of the Queen Bee,

I a paper read by Mr. Desborough before the En-
tomological Socicty, he makes thefollowing extraor-
Jinary statement, to quote from the published report
of the meeting .—* The author Lal succeedeld in as-
certaining that in certain cases the queen bee will
survive and deposit cggs, during not fewer than six
scasons, whereas the worker bees only live about
cight months. A single queen had produced as many
33 108,000 cggs, which would be shout 20,060 a year;
but the greatest amount of eggs was deposited dur-
ing the first two years of her life, only ahout 15,000

being 1aid during each of the Jast three years.” With
regard to the longevity of the queen bee I have little
to say, except that I do not believe, as a rule, her ex-
istence extends to more than fout years, In all my
experience I have never known the life of any to ex-
ceed that éxcriod of time. The workers may and dolive
about eight months during the latc autumn, winter
and spring, but on an avcrage, during the snmmer,
their lives do not exceed three or four months.

But it is with respect to Mr. Desborough's state-
r nt as to the fecundity of the quecn that Imust take
c. .ire exception. A healthy, vigorous queen, at the
head of o strong aud prosperous colony, in a well
proportioned hive, fostead of laying only 108,000
eggs in the course of her life of—according to the
author—six years, will lay much necarer 100,000 cggs
in one season. I liave myself had hives, in which I
have been quite certain that the qucen has laid at
least 70,000 cggs in & single year; and I have had
and heard of other hives in which I bave no doubt
that the numbers far exceeded that amount. I lave
also had occasion to notice that the fertility of a

ucen is most abundant in the third scason of her
life, o great change for the worse taking place in her
fourth or last year.

It appears to me most probable that Mr. Desbo-
rough has drawn his inferences from observations of
a colony domiciled in a glass observatory hive. It
must be obvious to cvery onc that bees under such
circumstances must be labouring under very great
disadvantages ; their energies cre cramped in every
way, aud the breeding powers of the queen, as well
as the working powers of the ordinary hees, cannot

Y | have full scope for their development.—S. Bevay Fox

in London Farmers® Journal,

BEp-SwARMING EXTRAORDINARY.—A correspondent
of tho London Frce Press mentions a singulai case of
bee-swarming that tosk place on the fucm of Mr. Juy.
Campbell, Ekfrid. The swarming took place as carly
as tho 15th of March—fully two montbs before the
usual time. Possibly,saysthe writer,themild weather
induced the emigration frem the old hive tv a negh
bouring apple tree.  This could have been no ¢ase of
swarming. The beesmust have left the uve for want

way wortlr two dricd insido out.”

of food, or Bome such cause,



