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A Fact for Farmers.

sest calculated to loosen the bowels and nourish
he system, without creating a fever in the se-
wetive organs.  Wheat bian, oaumcal, poia-
.es, or other roots, are deemed best for that
urpose. 1fa cow is in high flesh, 2 mild bled-
12 tfrom the neck, with haif a pound of sults,
.d in 2 ma-h, previvus to calving, i~ good
« What quantity of grain will a cow bear
feeding, prett a v, v d ~hou d the kind be va-
ried, at different periods, during the milking
season 1’

All cows will not bear feeding alike.  Some
not being decp milkers, would acquire too much
flesh, and shrink in muk, with the same amount
of teed that others would arn to profitin milk
Hence the necessity of feeding separately, with
close observation 1n regard to the constitution
and capacity of different cows. A man’s ob-
servation in his own practice is generally the
best test in this matter. I have long since
abandoned the practice of heavy feeding be-
fore and immediately after calving. Twe
quarts of corn or barley meal, or four of va:-
meal, or six quarts of wheat bran, may b
safely fed, daily, to each cow. Mhile keptto
hay, grain feed should be made into slop, and
fermented before feeding.  The profit of feed-
ing grain more, or longer than to bring cows to
grass healthy and strong would depend upon
the comparative value of the feed with that of
the product. Nothing can be fed to a cow that
will increase the quanuty of her milk froms
plenty of good grass. The only gain infeeding
slop and grain during flush of feed is by enrich-
ing the milk, and retaining the cows’ appetite
for it when grass fails. When first turned to
grass, Cowsare apt 10 scour, and shrink in milk
Dry wheat bran, or cob meal, will then be bet-
ter than slop feed. Barley and corn meal are
too cathartic to feed in large quaatities while
he cows are at grass.

“ Can all dairymen make it profitable to
grow corn, sown broadcast or otherwise, to feed
to milch cows 1"

Where the soil is strong enough to bear a
large burthen without manuring too highly, it
will hear a piofit, as it is the hest feed that
:aw be given 10 keep up the flow of milk
between early and fall feed. But where the
30il needs much manuie, it is not good poli-
cy to manure highly a small piece of ground to
obtain a large crop of any kind, to the negleet
of other imporiant crops.  In other words, the
lairyman would receive a greater benefit, in
2 long run, from distributing one hundred
loads of manure on ten acres of meadow
land, after harvest, or putting on that amount
with the seed when stocking down for mea-
dow, than by putting it on one or two acres
to grow com, to fved cows in summer. A

aau feeding of corn daily will take take away

the appetite for grass, with little or no benefit.
1 have found it best to feed plentifully at even-
ing only.

“ What is the best mode of heating milk and
scalding cuid

That which will produce the most perfect
equilibrium of heat through the whole mass,
with the least exposure to excess af heat. A
smaller vessel containing the milk or curd, with
whey, set into a larger vessel which containg
water, through which heat is conveyed to the
vessel containing the milk or whey, is the safest
mode, and is now generally practiced here,
The more water there is in the larger ves-
sel, the more uniform heat is conveyed to
the milk. If a large tin vat is used, set in-
to a wooden box or vat, the wbe attached to
one end of the tin vat, and extending down
through the bottom of the wood vat, to dis-
churge the whey when the curd is sufficient-
ly scalded, should be large cnough to let off
he whey at once, or the curd will setile or
pack together, and require much hard labor,
wd will waste, by friction, in separating it,
wmd making it fine enough to drain and salt
properly. A vat for thirty or more cows
hould have a tube at least two inches in dia~
meter, and the tin cylinder, with a tube at
ne end, to fit snug into the tube carrying
off the whey, should be as high as the vat,
1nd four or five inches in diameter, with as
wmany very small holes punched in it as can be,
‘ud hold together, in aider to strain the whey
from the cwid as fast as it will pass off through
the tube.

“ Why would it not answer as well to pass
atcam directly into the milk or whey and curd,
as it would save «xpense in fixtures?

Because that portion cominy in contact with
-teamn would be expused 10 an excesy of heat,
ind would not be affected by rennet like
nher portions which were not overheated.
Jon-equently, a strict affinity would not be
amamtmned, which is necessary for a perfect
oherence ; and more or less would float off
wuh the whey, or muke trouble in curing the
cheese.

“Is a thermometer a sufficient guide in
making cheese 1”

A thermometer that is correct is an indis-
pensable guide in measuring the amount of heat
to be used ; but the time of raising the heat
and continning its effcct must be varied to
mect  contingent  circumstances.—] Genesee
Farmer.

A Facr ror FarMers.—Farmers may rely
nn this fact, that most of their luxuriant culti-
vated crops are produced by the presence or
application of due proportiuns of p tash, (as




