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them for bncon-hogs with only from &
aninch to § of fat down tho back. Tho
Inrgost ostablishment in England,
situated in tho very contro of tho groat
Wiltshire dsiry-country, is not 8o ox-
acling ag that, as may bo scon from
tho following publiched list of pricos
they are now paying at Calno for
primo pigs, in lots of not loss than 10,
on rail within 100 miles of the fuo-
tory,
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From somo 40 trials in ohuruing' All potstoos should bo, as far as pos-

swaot croam at difforent tomporatures,
Mr. Robortson concludes that the
orcam should not bo above §50° I
'whon starting, and that the chura.
if u rovolving one, should not bo more
| than ono fourth full,

Sour cream, Mosars. Patrick, Layton,
.and Bisboo, found gave 3 o0 moro
butter, churnod more quiolc{y, and
gavo a botler coloured butter, with

Thickness of fut in an

Hogs woighing. port of the bacle, Prico per score.

130 1bs. to 190 1b8,..seese %}- in, and under...vieeinneenns 98, 6d,

Under 210 ¢« ....... Not oxceeding 2} ineeeenss 93, 0d.
€280 % e ¢ w0 Tul 0 8 3d.
240 . “ S

Wo romembor well, whon wo used
to sond small pork to the London
market ; pigs weighing from 50 lbs,
to G0 Ibs.; tho salesman’s noto fro-
quently boro, 23 a pleasant heading
“ too thick down tho back;"™ buta
Inrgo hog for smolced bacon must be
allowed a littlo more fut than would
bo admissible in a roast-pork piyg in a
“ West-Iind™ butchor’s shop,

———

Terminology. —Where tochnical ope-
rations ave to be described, technical
torminology should be employed. Tho
reporter who sent tho following itemn
to onc of tho Montreal papers was
ovidently not used to sporting terms
any more than was tho late ® Harry
Lorrequor,” who always dosoribed
any given race-horso as being got by
tho maro out of the stallion |

A fox Hunt.—The Montreal HMunt
Olub had a little oxcitomont this
morning in the shape of a fox hunt.
The fox was sighted in the ‘ Domaine’
at Coto St. Michel by tho dogs and
ran to his holo. Tho huntsmen came
up and took him out and let him
loose ‘across country’, and after a
emsrt ran capiured him. Mr. Ross
got tho brush, Dr. Bruneau the head,
whilo tho legs were distributed to
other members of the club. Dr. Bru-
neau is having the head stuffed.

It should read thus : A fox was
found by tho hounds in the Domaine
at Cote St. Michel and run to ground,
Aftor digging him out, ho was turned
down, and killed, after a good ran. Mr
Ross got the brush, Dr. Bruneau the
mask, and the pads were distributed
among tho other moembers up.

Separators.—As some farmers still

hesitated above buying a separator, it
may be well to lay before them a

less fat but more in it, than sweot
oream.

Mr, Dean, of thy Ontario Agricul-
tural Collego, finds that *wheat at
$20.00 & ton =G0 cts, o bushol, isan
oconomical fond for milch-cows, ealves
and young pigs.” Weremember that
it was found to do vrell, given wholo.
for shoep at tho Wobura “experiments
under Voeleker,

Lucerno vs. corn, — Lucoruo was
tried against corn in Colorado, and
was found to bo by far the superior.
The albuminoids of the lucorne, which
wag cut 3 times, wore 1,602 1bs.; of
the corn only 405; fat: lucorne 246
ibs., corn 84 lbs. ; carbo-hydrates: lu-
cerno 4,782 lbs,, corn 3,263.

—,er— -~ -

FARM-WORK FOR OCTOBER.

—

Not very far distant now is the
time when all work on the land will
It behoves us

censo for a few months.

then to lose no opportunity of complet-

recent sories of oxperiments made by
Mr. L. L. Van Sliyke, tho wel'-known
dairy-export, on the relative results

of skimming with the Baby-separator

and the system of cold deop-setting on
tho millc of ton cows for one month,
The porcentage of fat recovered in
the buttor was 70.2 with deep-setling
and 93 with the separator. Tho same
author compsred the separator and
deop-seiting in crenmingi" the milk of
six different breeds, showing that
“ in tho cagse of every breed tho sopa-
tor gives bettor results in yicld of
buttor. Tho increased yield was
greator with tho Holsteins and second
witk the Ayrshires,” Ho caleulates
that the saving would pay for  sepa-
rator in & year with a herd of 6 or7
Holstein, 12 Ayrshire, 16 Devous,
18 Holdsrnesses or Jorsoys, or 24
Guernseys.

B H. Wing, too, roports & num-
ber of trials with the De Laval hori-
zontal soparator, the Baby soparator
No. 2, and deopsetling. Tho skim
milkk from the horizountal soparator
contained 0:19, from tho Baby sopa-
rator 0.0Y. and from doop sctting 0.23
por cent of fat,

1ing the work to be done on the land,
| for tho winter will soon be here, when
i further proparvation for the coming
spring will be impossible.

Root-harvest. — Most of the early
potatoes wore made safo during Sep-
tember, especially in tho western part
of tne province; but many a hundred
aores will be found in the ground as
late as the first weok in October.
Those who have a double-mouldboard
plough fitted with what tho Scotch
.call & *brander,” tho same as tho Ea-
'glish * gridiron,” will have no trouble
'in gotting the tubers out. But those
who, for want of this useful imple-
iment, aro obliged to extract them by
"manual Iabour are carneslly advised
‘touso a fork and not a hoo. The
| latter too! cuts 0 many into picces
that the samplo is quite sroiled for
warket, for, even in the smaller towns,
| peoplo like to buy the best-looking po-
1atoes; and Lcsides, the work of the
fork lightons upthe land and is al-
i most equal to an additional ploughing
of that part of the soil that is oocnpieﬁ
[by tho duill.

!
. vest, wo

siblo, sorted in tho field ; but as time
will not always allow of this boing
thoroughly dono at the senson of har-

ivo horo an engraving of a
useful mxg very choap potato-gorter,
which wo lately mot with in an Ame-
vican publication. The idoa is as old
as tho hills, and the implemont has
boen used for many years in England,
but wo havo never beon able to got a
sketch of it before, and, very um-
fortunately, the young lady, who do-
signs the ongravings for the Aousehold
articles~all of which, wo beg to say,
aro originals—, is in England, and of
course not availablo for artistic pur-
posos hero,

* Sorvicoable potato sorter.—In sce.
tions whore Iarge quantities of pota.
toes aro raised, some kind of a sorting
apparatus is a nocessity. Tho work
of picking over potatoes is something
that costs too much to be done by
hand, and yot potatoes classed into
oven sizes always soll botter than un.
oven lots. In the great conives of
commorcial production of this crop,
asporting is always donoe by some sort
of & machine, which varies in the dif-
foront sections, but is almost always
liome made, The one herewith illus
trated, from sketchos by L. D. Snook,
iein use in New York State by many
potato planters, and is 2 simple and
inoxpensive affair, and being adjust-
able it will be found more valuable
than many other designs. The gene-
ral form is usually made oight feet in
longth, fourteen inchos wide at the
bottom. and eight inches high, the
wholesupported upon four logs nailed
to tho sides. Six strips eight feot in
longth., threo inches wido and ono inch
thick form tho boltom of the sorter
gcen in the skotch. The strips are be

DEVICE FOR ASB0ORTING POTATOES.

velled to a sharp edge at the lower
side, and rest in V-shaped noiches out
into tho supporting strip, r. By tak-
ing out or rdding to the supporting
strips and dividing the spaces, larger
or smaller potatoes will pass into dif-
forent boxes placed slong the length
of the sorter, tho larger ones boing
discharged at the lower end, the form
of the bottom strips proventing clog-
ging, An incline of twenly inches in
cight feet will prove about right, al-
though the form of the potatoos to be
screoned will have much to do with
this, a long tuber requiring a steoper
incline than a8 round one. If the po-
tatoos are to bo placed in the cellar,
ono may shovel directly into the
sortor, which should project from the
cellar window, and when the tubers
reach tho cellar bottom they will be
properly screened for murket or plant-
ing. This will prove as effective as
hand sorting, and incar but one-tenth
of the exponse.”—Am, 4g.

‘When the potatoes ave stored in tho
cellar, wo have found it & good plan
to place a bundle of rough brush in
the heap oxtending from the bottom
of the bin to some few inches above

the tubers, Theso fagots, about 9
inches i diametor, may be placed at
distancoes of 4 ft. x 6 ft. apart, and are
vory offootive in ocarrying off any
moisturo that may ariso from the po-
tatoos swoating ; espocially when the
rot ocours aftor storing,

Such a lot of tiny tubors ns we saw
in M. Lanthior's farm buildings hero
(Beaconsfiold) this weok (Sopt. 5th)!
More than half the orop wns destined
to the pigs-sty. This ead turn out was
attributed to the drought! But thero
has been no drought here at all, sinco
tho growing sonson bogan. The resl
causo is that though thoro was plenty
of room between tho rows, the sots
wero planted much too oloso together
in the rows : not less than ton or more
than twoelvo inches is the proper dis-
tanco.

The other root-crops should be got
up in succession, boginning with the

r08t tondor, the mangels, thon tho car-
rots, and, last of all, the hardiest, the
swedos. Pall the mangols and leave
thom in tho field for two or three days
oxposed to the air during the dny but
covered ut night with tho leaves.
Tuke éave, it pulling both these and
the Belgian carrots, to pull thom up
quito straight, for the part in the
ground is very tender and apt to
break-off and bo left bohind. Wrench
off the leaves of the mangels, and nover
allow the knives to bo stuck into any
roots, a8 some lazy workers aro too
much in the habit of doing to save
themselves the trouble of stooping.

Red-carrofs must of courso be dug,
but the whites draw very ecasily. Cut
off the tops protty close but do not
wound the roots if yon can avoid it: a
rioce of an old soythe, set in a woodon
audlo, i8 a convenient tool for this
purpose. ‘The harvesting of sugar-
beets wo say nothing about, as we
never grow any, and we have always
mude it a rule, ever since we wrote
for this Journal, never to attempt to
describo any operation in husbandry
that wo have not practised ourgelves.

The samo systom advised for pota-
toes—insorting ventilator-faggots in
the heaps—should be extended to all
roots in the cellar.

If tho red.carrots intended for the
table are kept in sand, plonty of that
waterial being thrown over the top of
heap as well as mixed with the roots
a8 they are being piled up, they will
keop succulont all the longer: the
samoe with parsnips and that ve
much under-rated vegotable, tho white-
turnip. The latter, if sown not earlier
than the 20th July, and grown quick-
ly on rich land, is, to our taste, one of
tho most delicately flavoured of all
gardon produce. There are two things
tho Montroal market neversupplies of
good quality : whito-turnips and Cos
lettuce (Romaine) ; in fact, the latter
is nover to be found here, thosgh when
wo sent gome to the Department of
Agriculture at Quebee, those who tast-
ed them declared that they were the
finest salading they had ever eaten.
They have to be tied up, with bass, to
blanch for about ton days, and as that
is a littlo trouble, it is probably the re:-
son why they are not grown.{1)'In thé
best Haglish hoases. the common, or
cabbage lettuce, is only used for cook-
ing purposes,

Parsnips are very fino here, but
they aro never fit to cat anywhere till’
after the turn of the year. How-.one
docs onvy tho people at Sorel with
their 8 foot deop caveauz, or cavreaux,
as thoy call them, in the sand. Dry
as chips, the roots keep i them to
perfection.

As soon a1 tho roots are carted off,
and tho tops oither spread or given to

(‘3 Somo were shown at tho Montreal
Gardeners’ Exhibition in September.



