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could not be used for cattle for drinking, will be
rendered proper.

The great advantages to be derived from com-
mon salt with regard to the health of cattle, have
been clearly shown by many experiments made
by that learned and celehated agriculturist of
Alsace, M. Boussingault. Cattle, by being fed
with _alt, receive asoft and glossy skin, their di-
gestion and appetite are in good order, and they
increase in flesh and strength. Cows thus fed
yield much milk, while thuse treated otherwise
have dull sking, with rough hairs, exhibit less
appetite, produco a smaller amount of flesh, and
yield not only inferior quantity, but also quality,
of milk.

Manure from cattle fed with salted fodder is
also of a better quality.

Finally, manuring with salt will banish mosses
and hurtful parasitical plants from meadows.—

T. S. Patent Ofice Report.

Cider-Making.

We find in the Ohiv Farmer, the following
admirable directions on cider-making : —

Although nearly every farmer makes from one
to twenty or more barrels of cider yearly, yet
few apply to the manufacture any more than a
mechanical knowlede, or the following of some
routine method descended from father toson, and
the consequence is, that no more than one-tenth
of the liquor denominated cider, deserves a name
beyond that of poor vinegar.

Cider when carefully made, with a due know-
ledge of its properties, becomes a pieasant and
healthful drink, far better in its native purity
than when manufactured and sold as champagne
wine ; forbe itknown, very many thousand bot-
tles of so-called champagne are nothing more
than cider remanufactured. All varieties of
apples can be manufactured into cider, yet the
properties of a cider and a table apple are very
different, although semetimes combined in the
same fruit. Toughness, diyness, and a fibrous
flesh, and’ astringency, are all good properties
in a cider-apple. ~ Yellow flesh indicates richness
and strength; and the heavier the mast, the
stronger the cider. Late ripening apples, or
those which require to be housed, are not profie
able for cider, because of the extra expense of
kousing; all apples requiring to be fully ripe
and mellow before making up. Apples which
fall from the tree fully ripe, make better cider
than those which are shaken off the tree. Ieep-
ing the frait under cover from one to three weeks
before making up, increases the strength and
favor of the eider. Care must be taken that the
fruit is spread thin aud freely exposed to the cur
rents of air, otherwise it will often contract an
wanpleasant smell, which will affect the taste of
the cider. As the fruit becomes ripened and
wmellow, the juice is reduced in quaatity, but in
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ereased in weight, and heightened in flavor. If,
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however, they are left too long, and decay co
merces, the quality is injured by a peculi
musty tone or flavor imparted to the liquor;y
decayed or decaying fruits should, therefore
cavefully picked out before grinding. Uni:
apples should never be mixed with those fi
ripened and mellow; much of the merit of ¢it
depends upon the proper separation of fruit»
we have just stated, and alsoin selecting coloy
those of a rich, yeliow tinge in skin being suw
rior to those of a greenish cast; they sho¢
never be mixed. MiXing varieties, while it ofy
adds to the value of the cider, must not be dor’
if any certain quality is sought to be obtaine
and & uniform character established by the mv
ufacturer, unless it may be that two distinct~
rieties are mixed in certain proportions, ast
to one, etc., and a quality og) cider made, whi
it is desired to have again and again. In such
case the same mixture must be made, and ¢
like proportions. An astringent, harsh fr
and s rich sweet apple will often be found
combine the qualities requisite for the v
highest flavor, and heaviest body.

Grinding the fruit is a very important itep
the mannfacture of good cider. The whole fir
pulp, seed, rind and all, should be complet
mashed. If the juce of an apple be extra¢
without bruising the fruit, it will be found ¢
and defective in richness, compared to the j¢
of the same apple after being perfectly macers
and left exposed to the influence of the airs
light for twenty-four to thirty-six hours. Grf
ing should, therefore, be very perfect, and:
pomace remain for one or two days beforer
ing up.

The making up of the cheese for prest
should be performed only upon a clean, s
platform, and rye straw iree from rust or wee
used to confine it in place. A gentle pres
should be first given, and the cider froms
first running should be barreled by itself)
cheese allowed to stand, say twelve hours, t
additional pressure given, from which will be
tained the hest quaﬁity of liquor: the last
ning will perhaps be the most clear, butitst
ness will he found diminished; in other wo
the saccharine matter or sugar will be less,.
of course the quality inferior. After the.
running, or when no more juice of the app
its pure statc can be obtamed, the top of
cheese is sometimes taken off and a few pil
of water applied, when pressure is again app
and a very inferior qualiiy of liquor obtaine
most entirely destitute of sugar, but often.
ing a tolerable vinegar. -

The fermentation may be said to be thet
pletion of the work of making end mans
cider, althoug racking off and bottling av
terwards necessary to bringit to perfection.
time which may elapse af#or making the
before fermentatior. commences, depends.
upon the quality and conditioe of the fruit.
which it is made, and the temperature d
weather. If the fruit is only partially ript



