NORTHERN

JERSEY CATTLE

The recurds with regard t, Jorsoys extend
back aver uno hundred years. As long ago ax
1789 tho importation of any foreign wattlo was
prohibited under severe penalties. Since then
the Jerxoys have been bred :solely for dairy,
and the powerful atimulus of sclf mterest has
impelled the farmers to constunt efforts at im-
provement of the breed. Tho temperate cli-
mate, the quiot life thoy nr compelled toloud,
the succulent food supplied them (mainly roota
and grasses scaroely any grain or other fat-
tening aubstauces), the cvnstunt weeding out
of inferior or unprofituble animuls, have all
toudod tu cunstant and gradual unprevement,
till at tho present day the typical Jertey cow
is one of the most beautiful o}, domestic ani-
mals, with head and limbs aliiest as finc as
thuse of = deer, eye full, gentle, and expres-
sive, culor rich and sttractive, and outlines far
rumoved indeed frum tho grund propurtivns of
the Shurthurns or the porfect roundness and
smouthness of the Devun, yot symmetncal snd
plossing.

it may bo best at this point to (lear up the
confusivn that exists betweer the numes of
Jersey and Aldorney. Tho Island of Aider-
ney, about forty milesnearer the English cuast
than Jorsey, is a small rock, inhabited valy by
a few fishermon and a British gamrison forit
has been a military post. Abount soventy years
ago wo find Jersey cattle aent as a present to
the then proprictor of Aldernoy. The confusion
in names probably arose from the fact that
Euglish officers stationed in Alderney would
maturally take Alderney cattle home with
them ; or, on seeing Jersoys in England, would
recogaize them as Alderneys.  Whatever the
reason, Jerseys have always been miscalled
Aldarneys, beth in England and America,
until the last few years

Somo years sin~e a very active controversy
raged among Jerssy breeders on tho question
of color. This is no place to enter into its
merits. Tho result has been, I think, te weak-
r the atress lmd upon thoe color of the hair
aud to dircct attention to the really important
pointa of beauty of form, richness of rliu snd
dairy quality, while it has undoubtedly led to
an increase in tho numbar of aolid.colored ani-
mals. A breeder who vixited the island as
Iato as 1665, and imported thonere vome exocl-
Ieat cattle. saysc ‘“The Jerweys are of ell
shades of color. from a pale yellow fawn, run-
ning through all the intermedinte hues, even
occasionally to & red, an intermixturc of
biack or gray. known as French gray, and that
merging into hlack. with an amber-colored ]
band along the buck, the muzzle invariably
shaded with a lichter color  And indiﬁduﬂi
/1o often soen black and white, ar pure bl
unrelicved by any ather eolar ™

Tho extromes of n1z9 in Jerseys avegearly as
great as in our common or native cattle. I
have noen addull whose owner claimed that
he weighed 1,600 pounds, and had another:
aofferod me wmmgo to weigh 1,850 pounds.
My lest breeding bull weighed a fraction ofer
900 pounds. Theso may fairly be takentore-
prescnt the extremes 1 have eocn cows
wr{‘lighmg 600 pounds to 1,160 pozuds when in]
milk.

An a family cow 1 beliere the Jersey to bo

unequalled, ospecially for persons li in
villages or subarbs of largo citics. Brod for
gencrations to a lifo of comparative inaction,
she 18 excellently suited to ovsfined quarters.
Of emall mzo and alender frame, sho requires
lesa food than a larger Qairy animal. Intelh.
goat, dotale, and attractivo in a co, ahd
18 almost cortam to beoome the pet of the
houschinld and an object of intercst and affco-
tzon.  Batat 18 hor oven flow of rich milk that
coaatitutes her chief valuo for this purpose.

Thoro are probably ten thousand Jersoys in
the limted States entered or catitled to cntry
w tho reguster ; and noarly e+ many more
clumned to bo pure-bred, but not cxatitled to
ontry. Dunpg tho past fivo yoars thepnco of
firt—-claxa cattle has nonrly doubled, whilo or-
dinery ones, ur thoso of infericr quality, have
bocomme choapor. - Hon. Caopbell Browes n
N. T. Independent.

—— .

FARM ECONOMY

At the proacut tizns, wader tho prorailing
3@5 crcumstanoces affecting all trades
buxintease, it beoothos tho fartidr to practics
cocuorgy 12 all his fxr opermiioas, for npen
tho prospuority of farmory a1l othor hranches of
industry aro vqually dependeat. But it woll
becoros ua that wo rightly otastrae the monn-
g of the torm ocoonomy | it 18 too froquantly
wonstrund as pavkmony, whithis ofam very far

4 following spei

{runi truo ecunomy. My idea of the moeamnyg
of covnomy 1n connection wath farm atfaws s
suinothing a3 follows .  Judicivus dispomuon
vf arrangument of all vur work, yot liberal and
frugsal munugoment of all vur afturs. I am
awarv thet thore 18 sn apparent contradictiun
in the defiutiun, yot a seeming ono only, when
rightly construed.  All noc labor should
be arranged and systomatically applied with
the utmost frugal liberality. While practicing
liberality, evory item should be madoto do ex-
eoution—** to tell,” in common parlance.

‘Taking this view, it wounld be fulse cconomy
nut to provido sufficient and switablo help to
cultivate our lands u.d do all necessary fann
wurk, together with malang judicious perma-
nont improvoments. To spend unnecossary
timo 2nd Jabor in accomplisffing any given ro-
ault , to gruw any crop without and thor-
vugh proparation, as well as full oulture , to
allow our farng, from any cause, to deteriurate
in actusl or intrasic value , w spund unneces-
sary time and labur in merely oxterminating
weeds, whils w. should subdae them to the ex-
tont of their nut sabdaing vur crops or thear
valuo . tu curtasl 1n tho pruduots ol wne furman
the uggrugate, is nut evonomy. Rather, econo-
my would teach us to arrunge for und so cul-
tiv.te our lands, as to produce the ntest
amvunt of products at the lowest posublo cost
of lsbor nns fertality. Tucreased products from
tho minimum of previvus cust must bo the rule
10 order to attun ruccess o farmung. When
farm products aro low, what 13 waating
prico must bo made up by economical cultare
and inoreased products.

1 might add that cconomy wuuld teach us to
provide good and suitable fann tools and all
implements of husbandry, for without them
1abor cannot bo oconomucally applied. Unly
that stock should bo kept which will produce
the greatest profit on the investment, and
keep, non-productive stock and investments
should be kept down to tho minimum rate or
amount. Deal liberully with your and stock
14ud, if you would have them deal liberally
with you.- . H. White, sn Country Gentle-
M.

STOCK WATER.

How a resarve of stock water muy be eco-
nomically stored up fur use daring droughts
is an imporixnt question for farmers through-
out the prairie region of the West.

yoars sgo last summer, having, with
many others, suffered the inconvexiance of 2
failore of the wator-supply on my place, in
coussquence of tho long ocatinued dronght, I
dug a 200 barrel cistern inmutnm,afow
feet froma o ditch which ono coracr,
oemeuting cn the solid cley, which formed tho
sides to within two and a half foet of tho top,
and bricking tho balance. I Iaid a wooden
pip> from near tho top of tho ditch to the
cistern, and when the water was running, the
, by dammisg the ditoh be-
1or, it wagfilled with PS i:now-mter.
FAMO Process was Teded nst spring, filling
wp what bsd bepn used ount the provious sum-
00T,

For the last month my well has bosn near- |
ly @ry, sod my houss and barn-cistern both
empty. Without thiszessrve supply I should
buvo bosn in ashad & fix as aro a groat many
other peonlo at -this time. The walerin Hhiy
Sonae i o 2w oo, eight, 2o ppaciling s
YOS, 18 ROW AR ight, as ing as
when it was first-Sled.

Tt has Boon & wéader toms hut farmersin]
seotions W lixtle wallsearmot be cbtain-
e%]uvc not arsfed ﬁﬁsﬁm of %};lmgk‘;a
of storis -water. Thoe dsnd Hmit c

urnixhinga Thherve
whin ths trdinsry stupiie Gikls, in
Prairic Farmer.

Brynir Bexs.—It 1sono of the most im-
portant lato discovenes that tho yiold of red
clover sced dopends up on tho bumble boos.
Theso wsects fertilizo tho blossoms, conveying
tho pollen from one blosom to mnother b
means of their long provoscis, aad no otheris
kanown to do this accessary work. Without
the bumble bee wo can have no clover sced.
Tho natural cnainy of the brmble beo is tho
farmer's boy, who, when ke stumbles over a
nost and gets s nover forgivoa or forgets
1t, but bocomea a hife-loageacmy to this busy
bee.  Give theso 1ns0cts & wado berth, and et
them Livo to incrosse tho yield, and to roduoo
the prico of clover seed, which is gotting
highor ovory yoar.—Amerreas dgriculturiat.

Varrz or Foonrr-Comx.—We visited a
farmor who cvideatly knows how stook
should bo treated. Xo raisce a quantity of
fodder-corn overy yeer, 2o bridge over the
dry tmmes. Hois g it now, oooe a day,
e B EU Tt
mowing . swal wing up . xn
throwing over tho fenoe gmo tto adjcining
pastare.  Wo witnemeed ome foeding, akid tho
wxy those cattle wout Suio tho suodnlont

would have convinoed the moat akepti-
csl that thate was something good init. It

MESSENGER.

3

-

Jora! storms ing arvund, and the pastures
had be ume Emwu ud bare The u\f’hul in-
formaed us that cowy aud gounyg stok would
cume u;‘ asd runge themselves slouyg the fouoe
ou the foeding-greund an hour or two before
feeding-tim~ and impati utly wait for the
meal  The flow of milk was maintaned by
this means and the general (undition uf the
stock kopt up. Ho sows hix vorn broad-cast,
and a littlo too thickly, we think, to wsecure
bost results. If all farmers, especially dairy
farmers, would follow a eimilar systom, the
not results in the entire country would be im-
menss. We are glad to kmow thut many of
themde it, and that the numbor is anually in-
creasing  Qhio Farmer

CreaxwuNrss aAND ATTENTION 1x Mruxixe.
The great socrots in muking good butter ure
ddeanlsness and altentn, in additivn to tho
labor. We will now proceed to give you tho
dotals how to apply theso rules.  Let clenu-
liness be upplied to- the cow-house, see that
1t is kept (guan, w0 that uo fuul vdurs ahall be
absorbod by the new mulk, aud that the am-
mals may he kept healthy, w0 as to gnve pure
whulesomomilk, to the udder, su thet no scabs
ur filth shall be mblbvd off wto the bucket
while mukingz, to the hands, so that they shall
not defile tie mulk, to the spring-house or
vault, that the oream may be kept pure, to
the mulk-b icket, puns, skkimmer, cream-pot and
<hurn, au that nu cheesy taint or foul cdors
be comumunivated to the creain, and finally, to
tho butter-wurker and the macket-tub. To all
these surupulous cleanhiness should be apphed.
Attention must be paid to proper feeding,
regular nullang, skammng ab the right time,
stirnng the cream overy time aew gualities
aro added, even rature of the spring-
huuse, vault or cellar, proper temperuture of
the cream at time of churning, even churnug
and working and hundhng tho butter.— Bz-
change.

~— Use great caro in picking apples fromtho
troes, and when trunsfernng them from the
basket to the barrel hundle them like oggs.
Got the best granulated-sugar barrels to keep
them 1n, and when the barrels sre full covor
thera with a thick paper, to keep them from
the air. Thon with a barrcl-header press the
heads in, and keep them out of the ccllar as
late as you can without having them freze.
Pat them ia the drvest and coolest part of the
cellar, and raiso them from tho ground threo
feot or more on skids, and do not open or dis-
turb ‘them until they are wanted for wuso.
If ex to tho air, by cpening the barrels
to pick thom over, some of the apples will rot
and othery will \ 1ther.

— Mr. J. C. Sharburne, in & paper road last
winter at the Town Hall 1n Yomfret, before
the Vermont State Board of Agriculture, gave
utterance to the followng wtartling words:
« After caroful cousideration, knowing tho wn-
surpasenr excellence of oaddy out hay, I mrke
this statement, withont hesitation: If tho en-

The | tire hay crop of tho State could bo secuxed at

the Lost possible time, its value, when fed,
would oxcced tho worth of the bay now obtain-
¢d; togother with all thd grain Taised in tho
State which is {cd in connection with thobay.”
XNow, thoro aro wuggoetions enongh contained
in thztonomugh for a wholo year of
editorials Think of it. A}l thoplowing, har-
Towing, hocicg, harvesting, hns{m’ ;ngsresh-
ing, sod grinding requireg to obtain our grain
crop raved by just cuttihy onr hay two or
thres'woeeks easlior!—X. X. Indcpexdent.

— Tho Maine Fermer, who das not believo

in keoping-cowxn that do zot yield an incne
of more 350 pes yoar, talls how he wonld
incroese it to 100. Ho says: “In tho first

place, I would disposo of my sidm wmilk
Then I would prurcheso zomo of tao
butier cows thut 1 find in tho market.
1f I had but §75, I srould rather pay it all for
one good cow thza for two poor oncs. Then,
afior gothng my cows, I would by shingling,

battenung, or plastaniag, or somo other way,
mako & warm stable to kcoi them 1n dunog
oold weather. and I would keep them *here,
00, cxoopt when they woro dnnking, 1t they
had to go ou:hfor that. 1*{or this thoy coula
nes express their gratituae w seu bo
saro they would do so by the addit mess
of milk. After thixtho naxi w. Sp e to food
them liberally twelvo months in tho year, and
treat them as kindly 28 yoit wouid your chil-
dren, and aot yell at nor kak them about, be-
causo they do not perform just at tho word of
oomzmand.’

—Amcag tho many devavea for kespin
butter in & manner that will preacevothe fresli
rosy flavor of tho now, with all its swootness,
ia the following from tho Duckes Farmer,
which is saidto be eatirely suoccessful: To
throo gallons of brine—atrong caough to bear

an ogg—add 2 :gu.r:or und of mico white
sugar and 020 ta log\oonpzf mltpeire. Boil
the brino, and wwa::‘ia oold mt carefolls.
Mako butter i Tollx, cach
y;;-rin a closn whitomualin m tyin
itup withs string. Ptk x Iago jar fnlf.
weigh the buttar down, and pour overit tho

had been mather dry for two weoks before,

Taino until all is subme w wi! heo
roully gond butter piriecily awoot and fmag

fur a whols you. 7. careful nut to put upon
wobuttor that you wish tu keop for any longtls
of tise. Lo summul, Shen the hoat svall nob
adinit of amall jare, take luge vues, sod wauyg
the samu brine, allow it to cuver the butter to
the depth of at least four saclies. Tlas ox-
duden the e and aoswers as woll as the fiest

mothud suggested.

DOMESTI1C.

Brorn ToMarors - 8lice the tomatoes in
halves, rub a pices of fat pork an the hented
burw of u gridiren, putthe tematoes upon them
aud broil on each sido. Coaked ole:--r with
beefsteak, or wseparately, they make n fine
relish

Famxeer'n Hoxgy Caxs  Tako a pint of pure
strained honey. and mux into it four ounres of
butter and four of lard then zdd five well-
beaten eggn, and season with the juire of &
wood-sized lemon or neariv the whole of a nut-
meg A cupful of sour mik should also bo
wed 1 mixiag it to d““Fb' with a light tea-
spoonful of saleratus The amnrunt of flour
accessary will be nearly two quareis Do not
work 1t very much after the flouris mixed, but
roll the dough out, and cut 1into shapes for
bakin¥ in hg&ans. Thigis a simple but pala-
table little e No sugar is needed at all

Toxmar Manuaraps - To each pound of
tomntoee add one pound of white or bruwn
sugar ; first scalding, pecl’ng and sliciug the

tomatoes. Put over a slow firo and boil
down until it is well thickened | add oue tatle-
sponnful of powdered ginger and the jizice of
gratrd peel of two lemons to overy thres
gmndw of tnmatoes. Boil from oue to throo
ours skimming off all froth. When very
thick turn into small jers and cover tightly.
This is & delicious relish for lunch or supper,
and ne one could reengnize tho taste of tomato
in it.

Pracu Jriry.—For 2 tablo ornament no-
thing is more elegant. Dissolve in sufliicnt
WO Ono LUNCS oF isinglass, strain it. halve
ouo dozen large poaches and pare them. mako
a syrup of one pound of fruit sugar and half-
a-pint of water. Into this put thopeaches and
kernels, boil gently for fifteen minutes, then
place the fruit on a plate and rook the syrup
ten minutes longer; add to 1t the juice of three
lanons and t*  iinglaws. A pyrzmid mold is
very pretty for this. Fill part full of jeliy,
and, when set, put in ono quarter of the
peaches. Place on ico and let it harden | na!
moroe jelly, harden, ote., until full. Lot the
Sase of the mold be jelly.

Capoagx Savan.—Raw cabbago composes 4
part of our dinner every day, and 1 ha.e vari-
ous methods of preparing 12, Lut I think the
following the best  Shave a hard, white eab-
bage in small atrips. To one quart of it takn
the yolk of three well-boaten egea, a cup and
3 half nf good cider vinegar, two teaspoonfuls
of white sugar, three tablespoonfuls of thick
croam, or two tabl fuls of olive il, one
teaspoonful of mustard mixed in a little boil-
ing water, ralt a1 pepper ¢o taste  Mix al
bat the czgs togetuer, and let them boil for
fivo mmutes, then stir in the oggs, rapidly,
for another five minntes. Turn tho cabbago
into the mmxture, and let it weald for five
winntes, stirnng it ail tho Yme. Set it on
FOw or ico to cvol, and serve porfectly cool
Ixlways mako cnongh for two days, at once,
and 1t keeps perfectly, and is an oxcellent
rolish to all kinds of moat.

Rrsrr Crreeey.— This warm, damp woather
is very prolific of mildew a:a rust, and calls
for a little extra care and observation on the
part of housckeepers, in closcta and among tho
cutlery  Mra. Jaccbs cane in_ this morning,
bearing in her hand what was formerly a very
handsome sct of dinper-knives, but now so
spotted and covered with rust as to nappoar at
fint glanen almost extirely ruined  ** Can you
tell me what T am to do with these, Mrs.
Glenn *° sho asked, rather dojectod!y. “ First
cover tho blade with warm sweet oit,”” I aaid,
* then over this a layer of fresh unslacked
lime, s“wich Yave on for u day or two, thea
polish off with ul imo-
which procoas wiﬁqu think, bo 2y eficacious as
anythingyon can do: but in this mattor sz in
many othors X bave slways found provantion
to be bettor and caxder in the exd than cure.
When onoe the blade of & knifo bas boen bad-
Iy caten with _rust, it is not only quito in-
possiblo to mako it ook like new again, but
alto much more diffionlt, owing to tho rough-
ness of the surface, to keep from rust a scoond
time. Steel knives thet aro not in constant
asoshould bo washed carcially-and wiped vory
dry;ﬂwnbcforog;;mttbem. aside, {ako &
bit 00 »oft kid or ais-skin and rub briskiy
andhndtho:iadodmh kniéftrwithit,thsn
wrRp upin brown pepir sud pul swayinas
&y place. Should tbuyliofsramit.or
oven ‘wooks, through hot damp ‘weather, with-
out being used, look to thom now sedtken
and x{.?)eaz tho rabbing with tho chamcis.akin,
It will tako oalci a moment or twa,3nd vod,
will find 1t much loxs troublo in the wod than

80 much acouring of rough xad rosty bladest



