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THE CRITIC,

HOME AND FFARM.

I'his departient of ‘I'nk Cnitic {8 devotod exclurively to tho futerests of the 1armers
in the Maitime Provinces.  Conteibutions upon Agricultural toples, or that in any way
relate to Fuim life, aro corNally invited,  Newsy notes of ll"nrums‘ gatherings or
(;raus-e wieetiugs will bo promptly ineerted. Farmen' wivea and daughters shonld muke

this departivent in Tue (l:lclllc amedfum for the exchange of {dess onsuch matters as
wore directly wifect them

ExcLusive Guaty Disr ror Fowrg.—There is no woie wisdom in
confining poultry exclusively to a grain diet thsn in keeping animals on a
food deveid of bulk, In tho growing season, then hens eat grass, grain,
seeds, and insects, aud in winter thoy may be given more bulky food than
they usually recejve, aud at a less cost than that of feeding grain exclusively.
If clover hay be finely cut, boiling water poured over it, and the mess well
sprinkled with & mixtwe of ground grain, and seasoned with o little salt,
they cat it willingly, axd it aflords an agreeable variety. The clover also
lurgely assists in supplying albuigen to the cggs, while the health of the
fowls is promotcd hy the food not being very concentrated. No doubt
somo may cousider such feed as suitable only for a cow or horso, but it is
also good for poultry. If hens are kept on corn they become exceedingly
fat, and es unfit for luying as an over fat animal is for breading, but feed
them on a variety which contains more of the flesh-forming clements than
carbonaceous, and they give bettor yesults.  As tho stock should he kept
warm snd comfurtable, so should the fowls. It is much chenper to provide
suitable quaitars than to keep them from ficezing by stafling with corn,
They will al=o ent diy hay, if cut into short lengths ; but it is better to feed
it moistened and warm.—American Agricullurist,

Wy Satr Stock !—Tvery farmer is accustomed to salt his cattle, but
not every onoe knows why he does it, unless it is becanso the stock like is.
Jut a moment’s thought will show where the advantage lies. As soou as
fued c¢nteis the stomach, the natural tendency is at ence for formentation to
begin, aud there arises a contest botween this toudency and tha digestive
powera.  Aud if theso powers arc vigorousz and the process of faamentation
is checked or intercepted, then no bad results will follow, the food will be
digested and salt will not be needed, though at any time this wil! assist in
the process of digestion. Salt keeps food from decaying until it ¢ be
digested and assimilated, and prolongs the time to allow the digestive organs
to complete their work, and if food is taken in excess, as often happens

when stock is in pasture, salt given frequently will be of much advantage. !

And further, salt is a preventive of worms. \Vhen fermentation sets in,
the conditions presented aro fivorable to the existence of worms in the
intestinal canals, and way possibly be engendered by the process. Conse-
quently it should be a rule with stockmen to keep salt beforo their cattle or
within reach when they veed it, and cattle will obey the demands of nature
and supply the want as needed.—Rural Cunadian.

The following is from tho American Agriculturist, but may be of
interest to Nova Scotia fTuit growers :—

them better hogs and bettor boeves. It is only necessary to follow up a
beginning thus made to within a reasonable period enjoy all the bensfits
to be derived from selling good stock for othor thau breeding purposes.
With good males to start with the course is plain and the end certain, If
it is designed to go into the business of producing steck to scll for breeding
purposes this plan of course will not work ; but the cost ef working into
good stock for furm ueo is not great enough to justify long waiting by snyone
who understands the use and value of good blood.— Nativnwl Stockman.

The most essontin) thing with young chicks is warmth, In winter the
young chicks requiro much nttention, hut it is tho extra cara required that
renders thom salable at good prices. Tho hen must bo kept in a dry, warm
place, and must not bo allowed to roam with her brood at this season. She
wmust b xo situsted that every chicken can go under her wings wheaever it
desires, a3 a few minutes' exposuso to severs cold will rurely prove faml,
soonor or later.

Nover feod chicks during the first twenty-four hours after hatching, as
the lood simply taxes tho digestive organs, and gives no benelit ; as naturo
makes provision for it. Lven thirty-six houra is not too long a fast, Then
crumble hurd boiled egg with coarsely ground oatmeal. Feed this for only
one day, as the eggs canse bowel diseaso, if continued, WWhen the chick is
two or three days old, it may receive bread souked in milk, cold rice that
has heen cooked, tinely chopped meat, chopped onions, aud a regular food
composed of equal parts of ground oats, corn meal, and shorts, with a little
salt as scasoniug ; the mixture to bo cooked and crumbled for them., Do
not attempt to mise chicks on corn meal, cither cooked or raw, as they will
not thrive npon it alone, unless with other food. The young of ali birds
feather very rapidly from tho start, and the chicken is no exception ; but as
the parent birds ate given animal or insect food, the chicken should have a
shme also, at lenst threo or four times a week, as well a8 being fed otherwise
four times daily. Screcnings, fine gravel, ground shells, and bone moal
aheuld be kept within their reach all the time, and as soon as wheat can be
caten it should be substituted for the screenings. As dampuess is fatal to
chickeng, the drinking water must be eo given that the chicken can get no
portion of its body wet, und it should be kept growing from the start.

OUR COSY CORNER.

The Dorcas Mayazine, published in Now York at 50 cts. a year, furnishes
us with recipes that are always to be relied on,

Sturrep ToMAToEs.— Select large, smooth tomatoes; for a dozen thers
will be needed a cup of bread-crumbs, one tablespoonful of butter, one of
sugar, o teaspounful of onion juice—obtained by peeling and grating an
onion—a tablespoonful of salt and a little pepper. Cut a thin slice from
the top of cach tomato, and, with a small silver spoon, ecoop out all the soft

part that can be spared without apoiliug the shape. Mix this pulp with
the other ingredivnts and fill the tomatoes with it ; then replace the slices

_ Fruir 15 Great BritaiN.--On account of the great soverity of last{taken from the top of the tomatoes, put them in a granite-iron or earthen
winter, and the unusual drouth of the past sumwer, it was generaliy | baking dish aud bake them slowly threc-quarters of an hour, They must

predicted that the crops of fruits of ull kinds would be very poor. Care- | be removed toa platter with a pancake turner, so as not to destroy the shape.
fully gathered statistics from every fiuit-growing distsict in the threo!

kingdoms, show that with many kinds the returns are more favorable than
was thought possible, aud that with apples, the fruit in which American
fruit-growers ars most intetested, the report is gonerally a full avernge crop.
If this shall deter shippois from sending abroad a lot of trazh, it will be of
great benfit to tho fruit trade, und help 1o testore the high reputation
Americsn spples formerly epjoyed. In thut country, as well as at home,
good, sound, well-packed, high colored fruit of the brst vmicties will sell
readily, however abundaut the home supply may be. Uuless the fruit meet
thess conditions, better koep it at home, ns it will not this year pay the
freight, aud ought not to. Shippers canuot beat John Bull upon fruit iwice,
and those who send the dry, sweet Campficid to England, where swaet
apples arc nearly unknown, and label it Bildwin, canuot successfully repeat
the rascally fraud. Formerly apples bearing the bracds of woll-known
sbippers, sold upon the well-cstablished reputation of tho packers.  Of lato
years 80 littlo regard has been had to honesty in packing. that puichasers
have insisted upon having the contents of the b rrels turned out into a
large tray for inspection.  The fruit in both Tondon and Liverpool is
usually sold by auction soon after it artives.

Lcas iy WisThr.—If man; wintor eggs are expected, the applinnces
acd materials should bo provided befure winter arrives. It is bad policy to
commonce 1igging up afier winter comes. If tho houses are all perfected,
and the hens fod up to the Iaying puint at the start, thero will be little
trouble in keeping it up during the cutive winter.—American Agriculturiat.

BEGINNING.—A good many men are deterred from starting out in the
work of improving their farm stock through the supposition that it is neces-
satily a matter of very great expense
affair, if one is s0 disposed, or if it is undentaken without judgment ; but this
is by no meaus an inscparable accumpaniment of improvement. Of course
it is very nicerand undor somo circumstances it is advisable, to begin with
both males and females of pure blued ; but fur all practical farm purposes
the same end cav bo reached, though in a slower way, by a much less
radical procces, Tho introduction and judicious use of a singlo malo, suc-
ceeded from time to time by suother, will in a fuw yoars practically revolu-
tionize the character of the stock on a farm. When observivg shippers sco
an inlligent farmer buy a good bull or & pure-bred male pig, they
confidently oount on him being prepared, iu due course of time, to soll

True, it may be mado a very costly l

i Fscavroren Porartors. — Take medium sized potatoes, pare them and cut
*them iu slices a littlo thicker than for Saratoga potatoes; let them lie in
i coldd water an hour or more, then dry them Butter a pudding-dish and
put a Jayer of potatoes in the bottom, season them with salt and pepper
and put bits of butter over thewm, and put in another layer, and continue in
this way until the dish is full. Make a sance, using half cream and half
milk, thickon to the cousistency of vrdinary sauces,”and pour over the
potatoes till the dish is almost full. Finish the top with bread-crumbs and
bake in a moderate oven from ons to two houra,

Tha brooches and pins of to-day are a commentary on the sudden
change of mind iu the world of women. Most of us have read of the en
of seutinment, when a rose or a blossom was thought the most charming of
orniments, and a preased flower was warranted to rocall ovents that were
supposed to be experiences of the hoeart. All that is changed now. The
flowor i3 still worn at the throat, but it has been granted everlasting life
—.it-is wrought in ensmel or precious stones.

Fhe violet in purple, whito or black epamel, with a diamond dewdrod
on it, is not entirely new, but it ix vory popular. The brooch of a large
decp-colored Russian violet wrought with much. care 1n sapphires mounted
in iron is, howcever, as new as 1t is unique. At a little distance it is hard &
distinguish it from an enamolled violet. but on examination the care with

which the ges are set and the artistic cifect produced by the iron setting i
fully appreciated.

Carnations, both double and single, are formed of garnets, and daisiu
have a yellow diamond for a heart and petals formed entirely of whik
epawel.  fvy leaves aro of emeralds, and primroses of tiny topazes. It
nearly every instance the round brooch cffect is produced by these flowa
pins, the slender green stems being retained on the enamelled flower alone

‘rooches formed of onamelled coins aro for wear with cloth gowns, s
people who cullect the coins endeavor to have them as odd #s possible al
with a history. Slender gold pius, with hoends of pearl, topaz, amethya
sapphire or ruby, are liked, and, as wany of them wmay be worn, ond
entire wealth of tho daiuty luxuries can be displayed at once. But the wis
womau- will Dot waste money on these tiny stones ; instead, she will dev
it to tho purchase of —what! A violet nade of sspphires,




