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to 1500 F., and thon cooling down« to 500 F. Several ap. the cheese-fron this milk at least-would not be firm
paratus'are made in Germany for the purpose. enough fbr their tastes. To get a fine good irm cheese from our

Bone nanure. A corrcspondent;wants ta know if bone milk hcrd thimspring*time I hcated up as highns;102 0 ,and
manure is worth the money paid for it ; would not minerai it would ven then havo borne higher heating. I know of
superphosphates with some nitrate of soda added be just as others round here who heat up to 104V and 1060 even. Now,good. Is phosphate of lime in Carolina rock .not as good as at 990 any little bits of grease floating nt the top of the
the phosphate in bones ?" whey will malt. and so must it do the same in the curd. Now

TherL is not th silightest difference between soluble phos- if to get a firm cheese it is necessary to heat up to suaic a
phates derived ,from bone and :luble phosphates deriv, d high degree, it is not the whey only that we drive out of the
from any source whatever. Duos not ýmy corrcspondent sec curd but the fat or butter, which melts and. runs off into the
that what is wanted is soluble phosplhoric acid. Tht is whey tank. I thnk thon that this is pretty good proof that
why sulphuric acid it, added tu the phosphatic mAtcrial and ail the cream cannot be worked into the cheese and that in
whether that be boncs, Carulina rock, coprolites, or apatite, some districts at any rata, we ought ta take this cream beforc
the result is the sanie . phosphorie acid and sulphate of lime, hand and while it is still fit for use.
i. c. plaster. As a matter of fact, no such perfect result is ever Our cows ae most of the time in deep and very nice
arrived at, but a good superphosphate should contain at least pastures, and so the milk is very rich.
15 Ojo of soluble pahosphoric acid. Four cwts. of muineral Another thing I notice in your letter is an allusion ta
supa phosphate and one ewt. of nitrate of soda will be a factories arranged after Mr. Jocelyn-s plans. I can truly state
ricler application than five cwt. uf bone supierpiusphate, and that in ail the factories I have yet seen,-and I have aircady
less in cost by 88.00 a ton. Thore is a new inanure just put seen a few-I have nat yet found any ta coma up with the one
on the market in Gtrmany-Thomas, prccipitatcd phos- Mr. Jocelyn fixed up at St. Dems, for convenience in ar-
phate of lime.-It is dissolved out of the slack in the basic rangement.
irun works by hydro-chluria acid and lime, washed, and dried. We should like to hear more on this subject.
It contains about threc times as much phosphorio acid as
ordinary superphosphate, and is of course in a mauch finer
state of flour than any grinding can make it. I have not
heard what the price is.

Hups.-Hops are louking well. No fear of inscot damage LARQElANDeMALLeOTAT0ES FOR SEID
with these heavy downpours, though perhaps mould (1) may
be prevalent. Prices ara abnornally luw, guod buund hop. Th past sason s czporianees ought t salve the question
brin.ging unly ten cents a pound. A. I tuld my readcr:, threc as t wlicther small ptatoes arc as good as large anas for
years ago: leave hops àlone, unless yuu arc fond of gambling. planting. The earcity af patatues last spring occasioncd tue

Mat.-The price of meat in England, is lower tatin it has planting of many smail inferior tuhors, and the resuiting
been for many years. Good wether mutton is only fetching crops will canvince many that there was iittle lest frout using
14 cents and fine short-horns 12J cents a pound. Soine of the smail soed. At let this lins been the resaIt of my
you perhaps do not understand the quotations of the London observatians in thiq section. I my own experience smali
markets I will try ta make the thing plain. In London ail sized potatoos of tho Beauty of Hebran varety, have pro.
live stock is sold by the sione of eight pounds. There is no duccd a erop of excellent quality and size, but af smail yicld.
weighing alive: the butchers don't like the idea, as fron The Fume is truc with the Burhuî,k variety plantcd Inter,
constant practice they are capital judges of weight. Suppos bath varities yielding as fiac tueers as 1 ever grew-tho
a sheep is in question the butohcr guesses his weigit at 10 yieid, howevcr, being emai. A cireumstance lias iataiy came
stone the four quarters, and if the marked price is that day under my observation, which bas had cansiderahie waight in
four shillings a stona, the sheep will bring ta the owner forty ny mind ln dcciding this question. A party came ta me iast
shi"Bings-smhing te offal as it is tcchnically called. The spring aitar I lad flnished planting potatocs,
offail consists of the viscera, pluck, head, skin, and loose fat, said ail of my surplus seed with the exception of a busxl or
and is generally supposed ta be worth one-fifth of the value sa af nîy sniail patataes-tha calis front proviens assarting,
of the carcass, sa in the case I nentioned it would sali fr which nveraged but littie larger than a hickory nt i size.
cight shillings, and this is supposed ta be the whole of the Seed heing very scarce, the party reformed to dcided ta tuke
butehars legitimate profit, tlough, in reality it is a very there emali specinieus, and ahhugb I freciy cxpresscd my
small part aii. b lief that hay wre ta small for seed. thy wer plantd.

ARTHIUR B. JENNERt FUs-r The sal was favorable. bcbg a claver and timathy eod, and
.çonicewhat ta mny surprise, tue yield and.Zlze of tuhers is large

-- for this 8ssan. 1 uni decided in my awn mind thntt the
FirmChesa ad cvereatc Mik. niy advantage in large patatoe3, aver snîail ones for eod, is

Firm Cheese and verheated Milk. nourshement wh the large potcs
One i te hst heos niker inth< proinc wrtcsta ffard the young plants during their cariier stages of growgh t.

One of the best cheese makers in the province writes to n.
theThe difference is much A uss on rich than on por sl, hcuse

I have given a good alas failou on rich land th youg patate plant require less earky iu-I~~~~~~~~~~ have 'iel'oddela huh t i ~ nOi rishment, and arc botter able ta take enre of themsclvcs. For
cheese and butter together and have now struck upon sone-
thing, I think, that ouglit ta place it in favor at Icast in some
districts.

Mi' Joely ontcahia ha tamak ful.cean chesoresuits wiil be seeured, I believa. espeeiaily an liglit sou, byMr. Jocelyn on teachaing how to make full.creami cheese r
advsedlîcti th oud u t 98 bu nohi as do pianting wbaic tuhers and thinning ont the stalks, Ieavin)gadvised heating the urd up t 980 but no higer,or four t a il. this way larg, stout tops iremost of the best authorities in the States. Now those very

buyers who speak so loudly against making the half-skim
cheese would not buy our cheese if only heated up to 98°, a ?r the depredations o insect8, and asuuiiy suob strang-graw-ing tops (unles of aoarsitos wili prodac large patitoes and

(tp Formed by certain fungi or parasitic plalots- anoy by insests. m desirale yithd.
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