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tuok alung time to recovar. A lmndsuxne'
mare brohe from Lier bux, and was su cut and
knuked about by the rolling of the vessel,
that she was obliged to be thrown overboard.
It is found that cows and heifers usually
travel better in calf, and it’ warmly housed a
few days before going on board do better on
the voyage.  Wath judicious and carctul
feeding they heep up thiir coudition will,
and when unshipped, often by their antic
appear to show their joy at landing. Ilew
know the sufferings of sea life, and the risk
and wuxiety oceastoned by the trausport of
valuable stock.—If'rom Mr. Thornton's Shor(-
norn Circular.

ASPARAGUS AND MUSIHROOMS.

Why is it that these two delicious arti-
cles for the table are either so dear orso
rare ? i3 a question often asked. I fear
the cultivation of neither is understood.
Lately coming into the possession of a
large farm in Montgomery county, almost
within stone’s throw of Philadelphia, I
found on it an acre, more or less, of
Asparagus, but it was, according to my
preconceived and book knowledge, good
for little and probably nothing. It was
overgrown with the worst kind and most
persistent of grasses, including the couch
—the farm having been rented to a care-
less fellow—and I expected nothing less
than to plough up the whole, and try to
get rid of the nuisance. In this frame of
mind, came on the Asparagus season of
1870, when, beholding! I had the most
delicious crop—so declared by all who
partook of it. that they had ever tasted;
abundant and most succulent and flavor-
some. I gave it away by bushels daily,
and bad an over-supply besides. Now
how is this? We learn from books that
it must be planted so and so; stones must
be placed to keep the roots from roaming,
1o grass or weeds, plenty of maunure, aud
hogsheads of galt. The two latter are
no doubt very useful, as I proved on a
small corner, where the product was
larger, but no more toothsome, as 1

thought on one year’s trial.

Soon after the cutting season, it became
necessary to mahe a deep road through
the bed.  We cut down five fect in some
parts, and everywhere the Asparagus
roots were to be seen, often four feet
deep and more. 1lere was the secret:
the covering of grass on the top seemed '
to have no influence whatever, the roots |
strayed and rejoiced iu their liberty, and
derived nourishment from great depths. |
I was willing to believe a discovery had 4
been made. Now how does this tally
with Mr. Editor’s theory, that surface
stirring is so all important ?

McsnrooMs. 1 find, like my own
case, very few are able to get Mushrooms
from their own greenhouses, or to buy
them, except where nature provides for
a few short day’s suppty. Tell us why?
Every gardener you engage savs he knows
tho secret—that they can be grown any-

where and everywhere, in ccllars aml!
outhouses, and under the slats of the
walks ot the greenhouse ; and inall theso
situations have I scen them; but thu
sight was the exception, and I have comne |
to the conclusion that gardeners either !
dou’t like to gratlly their employers, or |
don’t like the trouble. To say I have
spent many dollars for spaw n—sery many
—would be to say the truth; but I never
had more than a turcen full of the fruits
all told. A lady ncar Baltimore some
years ago did find a gardener who under-
stood the culture, and undertook to pay
the cost of a fine grecnliouse and large
garden by selling mushrooms, She did
50, and showed me her accounts, with a
profit on the right side. New we havo
in our great cities fruit stores selling, in
winter, readily, long cucumbers at 75
cents cach,~and by the way I priced
Vicar 0. Winkfield pears there in Janu-
ary, and the modest price was 70 cents a
picce,-—they were large aud fine. Now
let somebody who don't mind a little
trouble, engage in raising Mushrooms,
which itis casy cnough to do. I will
take at once, product to the value of two
dollars a week, and be thaukfol — Gar-
dener’s dMonthly.

DEVONSHIRE BUTTER.

The day has long gone by when any
agricultural process could be stercutyped
even in imagination.  New circumstaunces
arise, and new wiants pave the way for
new appliances. In the cheese manufuc-
ture what changes have occurred within a

few years in this country and America:
instead of the tenaut of every little hold-
ing making a hust of small cheeses from
driblets of milk, the cheese manufctory
hias sprung up, and the milk iy carried ty
that centre from a radius of several miles,
which to the farmer is merely a matter of
cartage, the distance being of no great
moment to him; yet if we take the trouble
to reckon the weight of the milk of a
duiry of 100 cows, it will be a Targe item,
cven at the very moderate figure of ouly
4 gall. a day for cach cow.  Fhis, at 10
1b. to the gallon, will give nearly 2 tons
of liquid to be carted daily, and it will he
frequently over 3 tons with cows newly
calved, anl no stint of grass. DButitis 3
the weight of milk, us regards the niking |
of butter, to which attention hus now to |
he direeted ; for it will be seen that where i
it is the custom to churn all the milk to ’

|

!

make butter, the churning of 2 or 3 tons
of milk daily is no small matter, and we
find a horse employed to do the churning at
the large farms.  Where the farmer pro-
fesses to make cheese only, the whey is
boiled and skinuued, and the “flectings”
churned to get all the fat vut of the milk
that can be got; and this whey butter,
when first made, is very good, hut it does
not keep sweet for any length of time.

The wise man said truly that the hurye-
ing of milk brought forth battar, bat in
Chieshire, at least, this is true of whey,
The churning process hias in all ages been
a heavy item, and has been performed in
so many ways that a large volume might
be written on the art of churning,  The
Listern dinen which we read of was
worthy of the time and of the peopleand
consisted of tw o, leathern bottles (shins),
filled half full of milk, and pliced on the
back of a camel, one on each side, and as
the canel litted his right fore leg and his
right hind leg at the same time he would
raise the right bottle of milk, and when
he moved the left fore and hind legs, he
would raise the luft bottle, and produce
that rockiug motion from side to side that
would be quite a pattern for a churnmaker.
However painful it might be to the rider,
the driving of the camel round and round
churned the butter,  The manufacture of
churns has lately assumed large dimen-
sions, as any visiturs at the gatherings of
the Royal Agricultural Society may sce.
Who is there in a small farmer's house—
hushand and wife, son and daughter—who
has not suffered the torture of heing
ohliged to churn eold cream in eold
weather, till the temper of the whole
household as well as their skins were
warmed?  To such weary wights we
promise emancipation from the slavery of
churning, for we have trustworthy infor-
mation now before us to show that excel-
lent butter can now be extracted from
milk without the aid of any churn now in
use, from the jolting of the camel to the
latest patent timed to churn new milk in
10 minutes.

One of our corr~~pondents has trans-
]n.umfd the Devonshine Provess ufm.tldng
better  from seddded eream dte fertus
seattered vver the country, and Las made
gouod Devonshire cream in Scotland. in
Lancashire, and in Wales, although 1t hias
always been said that the process was
peculiar, and could only be done in part
of Devon and in part of one of the ad-
Juining counties.  Clotted ereaniis merddy
rubbud fur & fuw mikute, in o stooth
wouden tub by the hand, when the buatter
is ready for washing : wnd the amount of
battermilk is so small, that to every pound
of butter there would not be ore than
half a pint of buttermilk. It will thus be
seen that the great weight of this depart
ent will bu ramoved Jromn the fanee’s
b]lull]\lpl‘a. fur lf il l.l]\\.s '2 gul:':lm Lbf milk
churned to yield 1 b of b.tter, the
weight of the milk will be 20 b, where-
as 1 1-2 1b. of clotted cream will yield
the same weight (11h.) of butter. Where
all the milk is made te pass through the
churn, there will always boe an vecan of
Luttermilk to e \U.\[lu.yul of.  This is 1:_»
no means i desirable. artidde to lave ou
hand; but by the system of ngding but-
ter from clotied eream there is no butter-
milk, but in its place plenty of sweet



