
46 Fattening Hogs.

ai), he cau increase flic quantity of these in-
gred ients in flic grain and roots on which he
le"d his stock.

This question bias not yet been opened by
the sceuifie agriculturiSîsi of Europe, and
it i.s one the truc so!ution of whichi of righît
belongs to the Public Mode) Farm and the
Agricultural College; for it combines and
links together experiment on the mninre
aud, througlî die food, on flhc animal, the
Alpha and Omea of' Agrriculture.

1 have alrcady stated iu varions publica-
tions, that analysis, miade at îny instigation,
of Indian, corni growîî widh piano, wluich
contins the phlosphaites in tIiv tittest stt
for immediate a:sýimilativii by the plough,
showv about 30 lier cent more of this ingre-
dicnt than fie samne (,rail) grown on dic sine
spot of grouund idî comi tot barn-yard ma-
nutre. Accouinîs froin Euiropu slîoiv nîso
that experiments %vith bottes treaied wvith sui-
phiurie acid according 10 the rcîgipcs given,
by whichi the plio.splates are reiffdered solu-
ble, aud tlieretlire more iiuiediately available
to the plant ilian in bouc-dui.î aloune, have re-
sulted inii nost surp)riýýiiig crops, of fine aud
tull-lookiing grain.

But the experiment has not yet ben car-
ried torward there by cotitramîîngi( the fatten-
ingc of stock with this grain, andi witli tuai
sowvn under the, influence of' coinuion man-
ure. Nor hatve tlîev et cotitiiîîîîedit bycoui-
trastingr the qununii1y of thie phosphates iu
the grain of one veiar*' gruwvtl, with that iii
the grain arisiuîg frouîl tijis baune seed sown
the seconîd anîd tîird vears. lu is far froîn
improbable titut tre-aiiîneuut %vith superphos-
phate of lime (boues, and bulpiîiric acid) or
with guano, may, to a certain extent, add
îsomethingcd !seabon to ilhese valuiable in-
gredients; of foodl. Thsi; coîîseqîîeîce theory
shows to be of' vasýt il t:uhîrtîauce. With res-
pect to the practical proof uf*t îis theory by
the fattening of' animais, 1 eaui oîîty state
thut a few experiuîcenîi mnade liere iih roots
grown on guanîo sî.1I, have buuià attemiued witi
great succe&s; inuelh more, howevei, re-
mains to be donc before ils value tau be fully
estimated.

What effeet mav be produced by such
phosphated food! on'the milk, the butter, the
quality and flavor of the meat, or the
streugth of 'boue and muscle, of cours 1
eSinot answer. My opiniion is favorable
toward the experimeuît, sud the chief objeot
of thia communication is to call tic attention
of agriculturists to, the subjeot, ini order that

fliese experimenta may be made carefully
the ensuiug spring.

iVith respect, yours,
J. B. T1'scuîEuuîAcnalt.

Boston, 12th Feb., 1847.

Froin the New York Fariner aud Methanie.
FATTENING IIOGS.

FRIEND ST.ARR,-As this is the season for
fattening pork, a fewv remaks uuuon the sub-
ject may not be uuinîeresting to your numne-
rous agriculturai renudern.

To fatten a hog or au ox where there i8
plenty of corn sud potatoes requires no great
skill, but to do àitn a nuanner fluat will ren-
der tic animal more valitable to fle farmer,
iviien fit for market, than the substance con-
sumet! in fatteniiug would be, besides paying
for the trouble of doiug it, is a matter worthy
of consideration.

The siurnner of 1836 buing very dry, my
corni and potato crop came ZDin light, and
compellcd nie to try an experiment, which I
fouind to wvork so Wveil that I have since foi-
lowed it to îuy entire satisfaction. It was
thuis, I adopted the feediug of apples, of which
1 had an abuîîdat crop, rîîixed %viti puimpkins
a few potatoes, sud a sinail quantity of mes),
prepared in the following manner. For con-
venience 1 set in my swvil 1 bouse, adjacent to
the stye, a large iron kettie, holding about
nine hushels, sud then had a wooden cylin-
der made that hield frouin twelve to flt'teen
more, uuud hooped iih iron bands, just large
enough to set upoii the arcli otside of Uhc
kettle, aud by puttiuîg a littie Clay or Mortar
on the arch before setting on the lcak (as 1
called it) I made it 1 erfectly tight, 1 then
had a cover or Iid fltted to thc top, whieh
was aiso madIe tighî or nearly so, by laying
on a piece of cotton cloth or caîîvass under-
ueath it, before putting it on.

Into thiu kettle 1 flrst put about three bash-
els of potntoes wvashed dlean, dien filled to
the curb with cuit pumpkins, and fllled the
curb to the top with apples, adding two,
three or more pails of water, in proportion
to the quaruîity of meal thut 1 intend to mix
with it after niashing. After letting this
boil awhile 1 reinove the cover and fI again
witî apples, andi again malte ùght.

The apples snd pumpkins, you will notice,
are steameti by this process, aud wbeu ai
are sufficiently cooked, they are taken out,
well unixed, and a hudf bushel of corn raeal
or a bucket of ground oats andi peas, or of
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