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valuable, as any cwe, having the appearance of
lambing, may be placed by herselt and can be
seen at once, without your perishing in the cold
for half an hour.

Spring now Dbrings to the farmer anxielies
about other matters; and your flock, on getting
ont to grass, will not require that close attention.
Your Jambs should be castrated at the age of
about a fortnight, while the weather is yet mode-
rately cool.  From that period, the feed and
managetnent of each farmer will depend on s
own peculiar arrangements.  The ewes ought to
be dried in the course of July, if possible, or at
latest carly in August; after the stubbles are
open, there can be no excuse for keeping lambs
sucking the vitals out of the ewes. The ewe
lambs, of course, no judicious farmer will think
of breeding from, the first year; and he will take
care to provide them with the best of feed duariug
the first winter; in a situation apart frum the
older sheep, which would otherwise drive them
from their feed. Towards spring, it will be feund
necessary to slice pretty fine any reots given to
the lambs, otherwis:, as their front teeth are get-
ting loose, they will refuse to eat them.

I have now travelled over more ground than I
purposed at starting ; I have freely expressed my
opinions founded on experience, abstaning from
what some people call book farmmg, from an
impression that these meetings are more for the
purpose of gathering tugetber, and digesting our
mutual experience, than for repeating 1nformation
from books, which we can read at our own fire-
sides 5’ at the same time that I would be the last
to depreciate any information from whatever
source derived. ® trust, by thus collating our
experience, we shall be enabled matoally to
benefit each other, ard advauce the calling to
which we belong. *I am proud, gentlemen, ot
being a farmer ; people tellme it is an mdepend-
cut mode of life, but I would rather call 1t a
dependant one, and its dependance constitutes its
pleasure. God has formed his creatures for snci-
<ty, each dependant on the rest for his comnfort
and happiness ; and no man is in a position to
realize this feeling so directly as the farmer. s
food, bis employment, his comfurt, are derived
from sonrces directly zround him j—carth, a,
and water, each contiibute to the fruits of Ins
labour, and there is no creature of God’s crention,
no law of his omuipotent peovidence, z kuowledge
of which will not assist the farmer in his every
day pussuits. A field 15 thes opened up for the
eultivation of both the mental and bedily powers,
which is most inaccordance wnh the purpose for
which they were originally created. Aud breath-
ing the pure air of Heaven, and surrounded by
the gifts of nature, which a bountiful providence
has strewed around him, lus position makes the
nearest approach to that,of man in his primeval
and happiest state. ~Always reminded, however,
of kis present position and future prospects by the
curse that rests on him, that he shall earn his
bread by the sweat of his brow.

A Goon Arrorism.—Always do as the sun does—lonk
at the bright side of everything, itis just as cheap, and
threo times as good for digestion.

THOE COW: DAIRY HUSBANDRY AND CATTLE
BREEDING.

By M. M. Milburn, Aathor of Prize Essays of the
Royal Agriculiural Society. London, Orr & Co.—
‘T'his is one of the admirable series known as ¢* Rich-
ardson's Rural ITandbooks.” The various kinds of
milk-producing and fat-producing breeds of cattle are
deseribed, and the important subject of dairy manage-
ment as practised in various localities in this country-
and abroad, is detailed, evidently by a practical hand.
Altogether, a mass of information is brought before the
reader which might even be looked for in vaian in
v.orks of a more pretending character. We extract,

THE GLOUCESTERSHIRE DAIRY SYSTEM.

¢ In this district, celebrated for its double Gloucester
cheese, the practice is not so entirely dissimilar to the
Dunlop and Cheshire modes, as to require a very
minute defail.  They weigh usually about twemy-two
pounds each, are a rich and useful cheese. The sin-
¢le Gloucester, or one halfnew muik, and one half blue
orskimmed, are disappearing fiom public approbation.
The milk tresh from the cows is taken and mixed at
once with the rennet and anatto, and left for an hour
covered up to prevent the escape of the heat, which 1s
maintained, so far as it can be, at the same degree as
in Cheshire, and the curd is broken by a knife with
three blades. or a sieve made of wire, The whey is
taken out with a wooden dish, and is placed in the vat,
over which a linea cloth is spread. Into this cloth
the curd is put, and pressed with the hands until it
will bear the cover of the vat, which is then placed
apon it, and loaded with a weight, or it is placed in the
cheese press, The curd is then torn in pieces by a
curd mill, and again placed with a clean cloth in the
vat, and pressed. In four or five days the curd is
thoroughly depiived of the whey, and is taken out to
undergo the process of drying. It may be observed
that salting has not been described.  No salt is mixed
with the curd, but it is rubbed upon the exterior of the
cheese, some twelve to 1wenty honrs after it has been
put in the press. It is rubbed in with the hand,
so long as the curd appears to absorb it; and the
cheese is again transferred to the press. This takes
place three times each day, and the quantity of salt
allowing for waste, which a cheese of twenty-two
pounds will absorb, will be about ten ounces. When
taken frorn the cloth, they ave wiped and laid to dry,
in the ovdinary manner, being frequently turned.—
When intended for sale in Londen, they are scraped
and painted. A coat of red colouring maiter, dissolved
in ale, is used, which is rubbed on the cheese with
flannel.  Of course this has no beueficial tendency.”

Tur Tistory or CorrEr 15 perhaps not known,
or remembered by every onme. A writer in Hunt's
Merchant's Magazine says that in the 16th century an
Ottoman ambassador, Soliman Ags, presented some
of the sceds to a king of France, as a pleasant bever-
age prodused in Arabia in 1654 an Armenian, named
Pasquel, opened the first shop for the sale of coffee
(an infusion of it) in Paris. It is now in general use
all over the world: an'l nearly all the coffee drunk
is the produce of the new continent, where about one
century ago it was not cultivated at all. The people
of the Fastin place of raising it themselves, borrow it
from the Americans.

W. Gawnrg, Bsq, of Milton Mills, has reccived a
Bronze Medal similar to that awarded to Mr. Pater-
son of Dundag, which we noticed last week. . No
doubt the distribution to Canadian Exhibitors, who
were successful, has been shmultancous. Such_are
the peaceful trophies of our young country. Huw
much better than those of warl



