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îtJaridics.
To those we Love.

Aqriculturc.6^ t)

Maple Sugar.

The Maple Sugar season is approach
ing, and suggestions is to the best 
manner of making it are in season 
also. A correspondent of the Mail 
says :—

The half-inch bit is best for tapping. 
Rosa off the rough bark with a sharp 
hatchet, but do not cut to the quick 
any more than you would on your 
own finger nails. It injures the tree.

: Bore about two and a half feet from 
the ground and an inch deep—no 

! more. The sap comes mostly from 
the pores, near the bark. The Eureka 
spout does not stop any of these. Deep 

i boring does no good, and injures the 
tree. In re-tapping, if the season is 
very long, so as to make it necessary, 
use a 9-16 inch bit ; bore with a steady 
hand at the same slant as the first 
time tapping, and hold the bit back, 
and you can rim the hole perfectly. 
Bore half an inch deeper, as it runs 
nearly as well as a new hole and in
jures the tree far less. Avoid dead 
spots caused by a previous tapping. I 
usually tap and drive the spouts my-

______ ______________ >elf, so as to select the best place to
Two gardeners had their early crops bore, and let a man follow with a load 

of peas killed by the frost. One of of buckets and covers, and bang and 
them was very impatient under the cover as fast as I tap. Thus buckets 
loss, and fretted about it very much, and covers need never touch the 
The other went patiently to work at ground. If th5' buckets (tin) were 
once to plant a new crop. After properly scaled at the close of last 
awhiic, the impatient, fretting man season, wiped dry and stored bottom* 
went to his neighbor To his surprise side up in a clean sugar house, they 
he found another crop of peas growing will be all ready for use. The covers 
finely. lie wondered bow this could should be all placed the same colour 
be. up, and pressed firmly against the tree

“ These are what I sowed while you to steady both bucket and cover in 
were fretting,M said his neighbor. case of wind.

“ But don’t you ever fret?” he ask Begin to gather and boil as soon as 
ed. possible, even if the buckets are not

“ Yes I do ; but I put it off till 1 half full. Gather the works twice 
have repaired the mischief thaï has ()ver in a day it possible. The sooner

TjA^ose we love, to those weNove,
The dear the kindred hearth 

That joy when we rejoice, and weep 
When irrief ita gloom imparts;

Whose kind and gentle whispers fall,
As music’s sweetest tone,

With accents angel-like, to make 
Our very souls their own I 

To those we love, to those we love. 
Affection's wreath belongs,

The .guerdon of our sweetest strains,
The tribute of our songs.

Dear, gentle friends ! your winning smiles 
Where joy and love unite,

Have to our saddest moments brought 
A solace and delight ;

And they have hushed our tearful sighs, 
When, cheerless and oppressed,

The spirit drooped, and sorrow reigned 
Un lorded in the breast;

While whispered words of tenderness 
The troubled bosom calmed,

Until the weary- heart reposed,
In golden hope embalmed.

Ye are the radiant orbs that light 
Life's ever-changing sky ;

That scatters all our gloomy fears,
When they are lowering by.

Ye are the garlands that adorn 
The shrine of happy hours,

That make the mournful desert bloom 
With verdure and with flowers.

Ye sympathise, and soothe, and cheer, 
And oh ! to you tis given 

To make this earth seem that it were 
Bright as the blessed heaven !

been done.”
“ Why, then you have no need fo 

fret at all !”
“ True,” said his friend ; “ and that’s 

the reason l put it off.”

Envy.—A Burmese potter became 
envious of the prosperity of a washer- ^

the sap is boiled after leaving the tree 
the better the syrup and sugar. It is 
well to tic a flannel strainer over the 
tunnel, though if the buckets are clean 
and well covered there will be little 
dirt. In emptying the bucket a green 
hand invariably sloops down five times

man, and, to ruin him, induced the 
king to order him to wash one of his 
black elephants white, that he might 
be “ lord of the v hiteelephant,” which 
.in the East is a great distinction.

The washer-man replied t1 at, by 
the rules of his art, he must have a 
vessel large enough to wash him in.

The king ordered the potter to 
make him such a vessel. When made 
it was crushed by the first step of the 
elephant in it. Many times was this 
repealed ; and the potter was ruined 
by the very scheme he had intended 
should crush his enemy.

>rnothing. At the first sloop he 
sets the pail on the ground ; at the 
second he puts the cover on the 
ground ; at the third he empties the 
sap into his pail on the ground ; at 
the fourth ho sloops for the cover, and 
at the fifth he stoops for his pail of 
sap Ho has doubled bis back five 
times for nothing, besides spilling 
some sup and getting dirt on the 
cover. Try the next bucket ; stand 
erect ; hold the pail in your left band 
to the left of the bucket ; put the 
cover under your left arm ; grasp the 
bucket by the rim (or under the bottom 
with jour right hand, turn it on the 

A London clergyman informed his sp00*1 f°r a pivot till the sap is all in 
people at the close of his sermon, that j yuur ? replace the cover (other 
he intended in a few days to go on a up)» u,1(^ g° t0 the next tree, or to 
mission to the heathen. After the li,e <:usk» with a straight back. There 
congregation was dismissed, a number *s aBvays u right way for everything 
of the members waited for their pastor ^ 've stoops to each one of a thousand 
and, crowding around him, expressed buckets will make a lame back, 
their astonishment at the new turn in The boiling should begin as soon as 
his affairs, asking where he was going the first cask of sap is in the vat. A 
and how long they would be deprived Sooti tire °* tine> dry, three-feet wood 
of his ministrations. He said to them, will make a fifteen feet evaporator 
“ My good friends, don’t be alarmed. *onm whole length. The sap 
I’m not going out of town.” \ should not be more than au inch or

an inch and a quarter de«p over the 
tire, and half to three-fourths of an 
inch deep at the chimney end. It 
evaporates far more rapidly, turns to 
syrup sooner, and makes better syrup 
wheu.shallow in the pan. Draw off a

A citizen of Norwich, Conn., went 
into a hardware store the other day 
and inquired, “ How much do you ask 
for a bath tab for a child ?” “ Three
dollars ar.d seventy-five rents,”
the reply. \\ -b-ew ! whistled the pail of sap every few minutes at first 
customer, -guess we’ll have to kee,, lnjm th„ faucet and will continue so.
on washing the baby in the coal scuttle 
till prices come down.”

continue so.
1 have drawn a gallon of finished 

i syrup every twenty minutes all day 
Staunch old lady (who had been ' lu,lS' Syrup made in this way from 

buying eggs) : “ ’Deed, Mr McTreaelv. v*ual1’ KW1;vL sup (not soured) has the 
butcher's meat’s sac dour nowadays 11 uc maple flavour, not only in the
nh’ra no able to buy’t !’,’ Grocer_. “ tirât run,’ but during the whole
- You should turn a vegetarian_" j season. It needs no cleansing, for
Old lady—1 A vegetarian 1 Na, na ! 11,0 sall llad llu dl*"- >» it. 
ah was born an* broebt up i’ the Free ^l0 S)-1'UP should be strained 
Kirk, an’ a’m no garni ta change in y through flannel while hot, to separate
releegion i’m' auld days I"

A resident of North Adams, Mass., 
recently buried his wife, a woman of 
unusual size, and a few days after the 
sad event a neighbor attempted a little 
in the consolatory line by remarking: 
“ Well, Mr.—, you have met with a 
heavy loss.” “ Yes,” replied the 
mourner with a sigh, “ she weighed 
’most four hundred pound I”

“ No, thank you, I never waltz. Ma 
says if any of the young men want to 
hug me they must do it on tipi sly; 
she won’t have them mussing mv 
dress up and leaving finger marks on 
my white waist so long as she does 
t^e wash i no and has to support me.”

A San Franciscan, who was sued for 
the vakto of half a dozen shirts made

stirring it a little and putting it into 
a cask with froiles in the bottom to 
drain. A thick, damp cloth spread 
over the top of the sugar while drain
ing, and frequently moistened, will 
add to its whiteness. Good, well 
drained maple sugar is nearly as white 
and dry as “ A ” coffee sugar.

The buckets should be washed (with 
hot water if possible) and wiped dry 
with a flannel cloth as often as there 
is the least appearance of sourness. 
Sourness is at once detected by a thin 
white Aim on the bottom of the 
bucket. It does not show at first, ex
cept on tin, but it is really worse by 
far in wooden buckets.’ A good hand 
will take a cask of hot water and go 
around to the trees and wash and 
wipe 600 buckets in a day. My -wn 
buckets and fixtures are usually wash
ed six or eight times each season. Jn 
Vermont the season is shorter and 
cooler. But oven there “ eternal vigil
ance is the price of"—good syrup. At 
the end of the season wash, scald, and 
wipe dry every bucket, cask, vat, and 
fixture, store the buckets bottom side 
up in the sugar house, and put every
thing away so that it shall ho ready 
next spring at a moment’s notice. It 
dosen’t pay to be washing buckets be
fore tapping, when they might be 
earning 850 per day.

Home-made Superphosphate.

the lino particles of silica (usually 
supposed to be lime) which are held 
in suspension at first in all syrup. It 
should also bo left to settle. No dirt 
should ever appear, hut a sediment of 
these tine white particles of silica 
which liavc escaped the flannel will 
he found.

The standard weight of maple syrup 
is eleven pounds (plump weight) per 
gallon. If made heavier, it will 
crystallize, or “ grain,” badly in the 
cans or jugs. Dark-colored syrup is 
nearly always made of sap more or 
less sour Such syrup will not grain 
if made heavier. The colour of maple 
syrup is as sure a test of quality as in 
cane sugars and syrups, and even 

Dark-colored maple syrup
to his order, pleaded a misfit, and ap- ll0v0r has the real maple flavour. The 
eared upon the witness-stand wearing s ip of each day should bo turned to 
one of the garments. Ho won the syrup by continuous rapid boiling, 
casc" even if it takes all night.

Sugar may he made in tho evapora
tor by lotting it remain in tho chim
ney end of it till it “ hairs," and then 
stirring to “ pudding ” and running 
into moulds, or “ stirring it dry,” or

The proprietor of a new patent 
medicine advertises for “ active young 
men to undertake its sale,” ai id adds 
that ” it is certain to prove profit
able to the undertakersNo doubt of 
it.

The following hints.-n making that 
very useful fertilizer, Superphosphate 
of lime, by a correspondent of the 
New England Farmer, ire worth tho 
attention of our farmer friends.

Superphosphate of lime is a special 
fertilizer which may ho used profit
ably on more soils, and on a greater 
variety of crops than any other 
special fertilizer. Nearly all of our 
clay loams, as well as some lighter 
soils, are deficient in tins element. 
Especially is it needed on must farms 
from which largo quantities of milk, 
live stock or grain, have been sold. 
The habit which cows and young 
slock often form of chewing bones, 
leather, or boards, is a special indi
cation of its deficiency in the soil on 
which they feed. The cheapest and 
best way to obtain superphosphate of 
lime, is to purchase the material, 
consisting of sulphuric acid and tine 
ground bone, using one carboy of 
about 175 lbs., 66» strength, to 500 
lbs. of bone. Many newspaper men 
and scientific lecturers, try to dis
courage farmers from making it them
selves, tolling them that it is better 
to buy it of phospliale dealers, hut 
such advice helps to enrich the fer
tilizer men by increasing their busi
ness, but at the expense of the farmer. 
There is little danger of difficulty in 
the manufacture of it, if duo cure is 
used in handling the acid to avoid 
spilling it or spattering it on tho 
olotbes or flesh. It is well to wear 
old woolen mittens, and over-clothes 
which are not very valuable, so if 
you burn a few holes it will be but a 
small loss. If the acid is pouring 
out with a steady hand, and quite 
slowly, is will seldom spatter. 1 am 
using one-half ton of fine steamed 
bone and two carboys of acid a year 
I buy the bone from a local mill, 
where I can see it ground, and I 
know it is to be pure.

I prefer steaming hone to any form 
in which it is ground. It is better 
than raw bone, because it contains 
less water, is more soluble, and the 
grease, which is not a fertilizer, but 
is a damage, is also removed by steam
ing.

In a ton of dry steamed bone wo 
get more pounds of phosphoric acid, 
and if it is not steamed too long, 
nearly as much nitrogen as in raw 
bone, while bone charcoal is entirely 
destitute of nitrogen.

In preparing superphosphate I use 
a round tub, two of which I make by 
dividing a molasses hogshead. This 
tub may not bo as durable as Dr. 
Niclilos’ square box lined with load, 
but it works very well, and a tub will 
last several years if properly cared 
for, and after washing and soaking it 
may be used for scalding hogs.

I put about 150 lbs., or three-fourth 
of a barrel of bone in the tub, then 
in water enough to moisten it well. 
I then apply the acid by pouring it 
out carefully into an earthen pitcher 
which I keep for this purpose, which 
holds about three quarts or ten pounds, 
I measure or weigh out 70 lbs. of acid 
and apply to the bone, stirring it 
with each new addition, and after 
making sure that it is well mixed 
from the bottom, I leave it until next 
day, and then stir in iho remaining 
50 lbs. or J barrel of hone, adding 
more water if needed to mix well ; 
after it has stood a short time, I 
shovel it out on the barn floor and 
mix with saw dust, or fine muck or 
oilier soil, occasionally shovelling it 
over and crushing the lumps until it 
fine. If made earl)' in the spring 
long before it is to bo used, so as to 
give ample time to dry it, there will 
be no need of using a dryer like saw

dust, or muck, but it may be used 
pure and in smaller quantities.

The best result I ever obtained from 
superphosphate was from a lot I made 
several years ago, from Darling’s fine 
steamed bone, and used it without 
any dryer. I put only one-half tea- 
spoonful of the pure dissolved bone in 
a hill for corn, and it went far ahead 
of corn planted beside it on a handful 
of hen manure in each hill, bat I took 
much care to cover the phosphate 
with dirt before I dropped the seed, 
as it would surely have killed the 
corn if they had come in contact. It 
will he seen that I use 70 lbs. of acid 
to 200 of bone, but I apply all 
of the acid to three-fourths of the 
bone to take up any free acid which 
may ho left Tn the mass. Probably 
35 lbs. of acid to 100 of bone is out 
quite enough to render all of the 
bone immediately soluble, and it a 
very quick action is wanted, it works 
better to use more of the acid, hut 
this gives very good results and what 
is not available at first will become so 
in time by the action of the elements 
in the soil. I usually apply the phos
phate in the hill or drill, covering it 
with soil before dropping the seed. 
It is especially adapted to grain and 
root crops. But for squashes, melons 
and cucumber vines, ben manure or 
guano would be better. For corn I 
apply the phosphate from 200 lbs. 
of bone per acre, which ought, if the 
bone is pure, to furnish soluble phos
phoric acid enough for 50 lbs. of 
shelled corn, and if the land is good 
and his a fair dressing of stable man
ure spread on besides the superphos
phate it will give a good crop.

Beet Sugar.

States besides Maine are awakening 
to the importance of the beet sugar 
question. There is an earnestness 
ahoutthe movement which shows that 
something will come of it, or, at least, 
the experiment of making sugar from 
beets will bo thoroughly tested before 
it is pronounced a failure. If success
ful, and there is hardly room for 
doubting it, in Maine and elsewhere 
men of capital and farmers in New 
Brunswick will be very much en
couraged to go into the b siuess with 
vigor. The Maine Farmer says:—

A new impetus seems to have been 
recently given to the beet sugar in
dustry in in the United Stales, and 
the movement is not confined to our 
own State alone. Delaware is awaken
ing to its importance, and recently 
sent a Legislative Commission to Port: 
land to examine into the working of 
the works of tho Maine Beet Sugar 
Co. The Commissiou invited Mr. 
Ernest Th. Gennert, the Superinten
dent oflhe Company to address the 
the Legislature of that Slate on tho 
subject at an early date. Mr. Gen. 
uerl is also to give an address on the 
subject.at some place in Pennsylvania 
this month. New Yorkers are also 
alive to the importance of this matter, 
and when it is remembered that the 
Stale annually consumes $15,000,0U0 
worth of sugar annually, which may be 
raised within its borders—it will he 
seen how necessary it is for the far 
mers of that State to engage in the 
business. Distinguished Canadian 
gentlemen also canto to Portland last 
week to inspect the process of making 
beet sugar. Who knows but this in
dustry started amid many discourage- 
meuts in our own State, is soon to be
come a vast national industry in this 
country ?

Eggs from Different Breeds.

A correspondent of tho Ohio Fanner 
says : “After repeated experiments 
with the different varieties of fowls, 
and comparisons with others who have 
experimented in the same direction, 1 
have concluded that the laying capa
bilities of tho principal varities are 
about as follows :

Dark Brahams—eight to tho pound ; 
120 per annum.

Light Brahmas and Patridge 
Cochins—eggs, seven to the pound ; 
1 0 per annum.

Black, White and Buff Cochins— 
eight to the pound ; 125 per annum.

Plymouth llocks—eight to the 
pound ; 50 per annum.

Htiudans—eight to the pound ; 150 
per annum.

La Flech—seven to the pound ; 130 
per annum.

Black Spanish—seven to the pound ; 
140 per annum.

Leghorns—nine to the pound ; 160 
per annum.

Ham burgs— nine to tho pound ; 150 
per annum.

Polish—nine to the pound ; 150 per 
annum.

Bantams—sixteen to the pound ; 90 
per annum.

Napoleon tho First said that agri 
culture was the bod}’ and soul in the 
empire ; and in the height of his glory 
ho gave the subject much attention 
and encouragement, and established 
in Fiance a department of agriculture.

Frequent Causes of Disease 
in Pigs.

The disease whieh affects the ani
mals generally originate from their 
being kept in loathsome and uncom
fortable situations, inhaling the most 
infectious exhalations, and being at 
one time stinted with food, and at an
other fed to the extreme. The hog, 
although wallowing in the filthiest 
piirc- and sometimes feeding upon the 
most disgusting kind of food, both 
animal and vegetables, and often 
when in a decomposed state, does not 
always do so with impunity.

We are covinced that many ani
mals of this class are annually lost 
from the effects of improper food, or 
from living in an atmosphere sur
charged with poisonous effluvia, tho 
product of animal or vegetable de 
composition ; and we think that own
ers of pigs often make great mistakes 
in nut paying more attention to the 
quality of their food and the condition 
of their lodgings. Decomposing sub
stances, both animal and vegetable, 
grain that has undergone a change 
from long keeping or exposure to 
dump, and which is loaded, perhaps, 
with the sporules of poisonous fungi, 
brine from tho met. t tub,—those and 
other similar substances arc frequent
ly given to pigs as food, and in many 
instances have been known to cause 
great losses. Much that we have 
seen convinces us of the necessity of 
more attention being paid to the 
quality of the food of these animals 
than is generally being done, and also 
to the nature of their lodgings, as 
well as the air they breathe. As a 
rule, we believe that old and strong 
hogs are not so easily affected by im
proper food us young ones, and wo 
have sometimes known sows to appear 
in perfect health when suckling their 
pigs, and yet to have their milk so 
altered in quality from the effects of 
bad food as to destroy the pigs.— 
Live Stock Journal.

Exercising Cattle.
A farmer writes in the following 

terms to the Country Gentleman, on a 
subject which we spoke of last week :

l want to protest again against 
exeroisiug ” cows in the burnyard 

iu winter. During the past few days 
1 have had an opportunity of seeing 
a number “exercising.” They stood 
on the manure heap with their feet 
very close together, their backs arch
ed like a rainbow, with their hair 
standing out straight, and water, or 
tears, running from their eyes. Now, 
I want to ask, in all candor, if there 
is any sense in this kind of manage
ment. if these cattle, and every
body’s cattle, thus exposed, bad been 
left in tbe stable, would tbeir feet all 
have beeu iu a heap, their hacks arch
ed, their hair standing out straight, 
and their eyes running with water V 
If the stable was anything as a stable 
should be, there would not he any such 
evidence of being chilled.

Since I scut you my last article in 
regard to the unnecessary exposure 
of cattle in barnyards, 1 have had the 
pleasure oi meeting Mr. Birnie, the 
president of tho Ayrshires Breeders’ 
Association, and I find that he used to 
turn his cattle out pleasant days for 
a short time, but he now agrees with 
me that it is not at all necessary, as 
tbe amount of exercise which cuttle 
thus receive is not of any material be
nefit, and that they would do better 
not to be exposed at all. It is my 
deliberate judgement that cattle would 
do better if kept in the stable the en
tire winter without beiiig turned out 
once.

The more uniform tho temperature 
can he made for them, tho healthier 
and more productive they will bo. 
They can rest and change their posi
tion, relieving any strain which may 
be brought upon their legs, by lying 
down. It must be borne in mind, 
however, that under these and all cir
cumstances there should bo a free use 
of the currycomb and brush.

Weaning Pigs.—Tho following plan 
was furnished for weaning pigs by a 
New Jer.-ey farmer :—

When tho pigs are of the proper 
age to be taken from the sow, shut 
them up in tho pen in the morning ; 
let them out a little while at noon, 
and again at evening. Tho second 
day let them out at morning and even
ing, keeping them up at night. On 
the third day let them out at noon 
for the last time.

When doing this lot thorn have all 
tbe slope they want, but refuse the 
mother everything except scant feeds 
of corn and water. This will insure 
the sow’s drying up at once, 
without any evil effect.

and

Milk vs. Meat.

For years past the milk production 
power of - cows has diminished very 
greatly. There appears to be a sort 
of natural opposition between those 
improvements in our breeds of cattle 
which favor the production of meat, 
and that condition of body that is 
most favorable for the yield of milk 
The reason is not difficult to discover 
Tho improvements we establish in 
cattle, although they accomplish the 
special object we desire, and render 
those animals most economical pro
ducers of meat, are, after all depar
tures from the natural character, and 
they make these cattle more tender 
and delicate in constitution. They 
do not retain that vigor which dis
tinguished the unimproved breeds 
from which they have been ebtained, 
consequently the laws of animal life 
make themselves felt, and difficulties 
arise in breeding from these improv
ed cattle. It is also observed in prac
tice, any course of procedure which 
weakens the breeding powers equally 
effects the production of milk. There 
is a natural connection between those 
two functions, and as a rule, our best 
milkers are not our best fattening 
animals. The alterations produced in 
our improved breeds have given a 
strong tendency for tho formation of 
fut and flesh, and in those a promis we 
have a vigorous influence seeking to 
use tho nutriment in tho blood for 
that purpose ; at the same time the 
tendency to form milk is weak.

Making Cream Cheese.

The London Dairyman gives tho 
following directions for making this 
variety of cheese which is in great re
pute in England :—

Take a quart of cream, and it not 
desired to be very rich, add thereto 
one pint of milk ; warm it in hot 
water till it is about the heat of milk 
from tho cow, add a teaspoon i u i of 
rennet, let it stand till thick, then 
break slightly with a spoon and place 
it in the frame in which you have 
previously put a fine canvas cloth ; 
press it lighlly with a weight; let it 
a few hours, then put a finer cloth in 
the frame, and shift tho cheese in it. 
Sprinkle u little salt over the cloth. 
It will be read)' for use in a day or 
two. To made a rich cream choose 
without rennet, take any quantity ol 
cream and put it into a w<u cloth, tie 
it up and hang it iu a cool place fur 
seven or eight days. Then take it 
from the cloth and put it into a 
mould in another cloth with a weight 
upon it for two or three days longer. 
Turn twice a day, and it will he fit 
for use. Or, take a quart of fresh 
cream and a pint of warm new milk, 
a bit of sugar, and a little rennet. 
Set near the tire till the curd comes; 
till a vat made in the form of a brick, 
of wheat straw or rushes sown to
gether, rest tho vat on a square or 
straw of rushes, and cover it up with 
another square, the vat being open 
top and bottom. Next day take it 
out, turn daily till dry, from one 
board to another, cover with nettles 
or clean dock leaves, and put between 
two pewter plates to ripen.

Management of Rams.

The following sensible advise is 
given by the correspondent of the 
Ohio Farmer i—

The first step to bo taken is to se
cure a thoroughbred ram with good 
form and fleece, without which no 
sane person need expect to succeed. 
One week, at least, before you com
mence breeding him, bo should be 
kept up and fed grain and choice hay, 
for he is no more tit for survice when 
on grass, than a horse is to perform 
heavy work while running out. Se
lect your owes ; put them in a small 
enclosure—yuur sheep barn will ans
wer-put your ram with them ; after 
he has served a ewe catch her, mark 
her, and put her out, and so on, 
allowing him to serve one ewe but 
once. After breading three, take 
him to his stall and there let him re
main quiet for several hours, after 
which he may bo returned to the 
flock.

If your fjpek is largo, get them in 
once a day:; if otherwise, each alter
nate day. Tho more common way of 
“ turning i.i” is a slack expensive 
way, What is worth doing at all is 
worth doing well. I would rather a 
ram would serve fifty owes as I have 
described, than twenty by the ‘ turn
ing in’ system ; besides, your sheep 
will not lose its flesh, your lambs will 
be stronger when dropped, more uni- 
form, and of higher excellence.

On the Canada border it is alleged 
that a shrewd Vermonter lures far
mers to bring him butter from the 
Dominion, offeringa fancy price there
for, and then as soon as they have 
crossed tho line informs on them and 
brings about the confiscation of butter 
and vehicle.

There is no interest that bettor or 
more uniformly holds its own than 
the poultry interest, and there is none 
on tho farm more slighted.

A Ncwburyport man exhibited a 
Brown Leghorn rooster tnat cost $75 

j iu Italy, at the recent fowl show in 
j Ncwburyport, Connecticut, and the 
I judges awarded him the third prize,

BOOK^AND JOBJ PRINTING

of all description 

Executed on Modebate Term

Breadmaking.

Bread, according to the old saying, 
is “ the staff of life,” that is good 
bread, for bad bread, heavy and ill 
made, is the very mischief. All 
ladies, farmers’ wives especially, 
should know to make it, and to acquire 
the art in perfection requires know. 
iedge.Jpractice and experience. The 
following from a paper by a lady on 
theory and practice in broadmaking, 
is interesting and instructive :—

Wheat will sustain life longer than 
any other food excepting mtik,because 
it contains within itself elements in 
the best proportions for the growth 
of bone, muscle, nerve and flesh ; 
hence, for bread making, wheat flour 
must rank first. It contains a greater 
per cent, of gluten which is the.ele
ment necessary to give it. elasticity 
and a capibility of being raised or 
aerated by fermentation or chemical 
substances. There are tests which 
every experienced cook understands 
by which to judge the quality of flour; 
it should not be lumpy and hard, 
neither should it be gritty, but such 
as pressed in tho hand shows a light 
impression. The surest test is in the 
baking, and the skilled broad maker 
can tell in tho early stages of the pro
cess, whether the result will be satis
factory. Firm, elastic dough rising 
above tho edge of tho broad bowl yet 
keeping itself upright, is a sign of 
good flour, but if the mixture runs 
over the edge or flattens in the centte 
tho flour must be condemned, pro
vide > all the other conditions have 
been right. There is, however, no 
lack of ignorance about these various 
conditions, for it is easy to misman
age good flour so as never to have 
good bread from it; it is possible for 
one cook to make excellent bread of 
flour from whieh another can never 
obtain a good result. Experience soon 
learns one how to treat the various 
kinds. Perfect bread is not the work 
of chance, but the direct results of 
certain chemical changes, and when 
these are once understood it is easy 
to see what to avoid to ensure good 
success. To a few who are born cooks 
such euro and foresight may not be 
necessary but to most women there is 
no royal road to broad making, and the 
perfect loaf represents labor and skill.

Tho first requisite is good flour : 
that part of the wheat next the cover
ing or nusk is called the most nutriti
ous and in bolting some of this is lost, 
leaving in consequence a white flour 
at the expense of nutrition. This 
often servos as an argument for using 
second rate flour, but we never saw 
the woman who refused the best and 
whitest flour she could got. It is the 
one who buys the flour who makes so 
much of the little nutriment that lays 
next the wheat hull. If our diet was 
bread alone there might be reason in 
saving this portion, but its loss is 
easily made up by the other articles 
of food. All cooks know that the 
best grade of flour makes the nicest 
bread which is never a drug on the 
table, but poor flour is sure to he fol - 
lowed by scraps and crusts which are 
wasted,

The most common way of raising 
broad is by yeast, which added to the 
mixed dough, soon induces a fermen
tation by which carbonic acid is en- 
olved. This gas is held by the ten- 
acies gluten of the flour, and because 
of the large amount in wheat flour wo 
are able to raise it more than twice 
tho originel bulk. Good bread has 
passed through two stages of fermen
tation, the sweet and the various. 
The latter stage is well known by the 
agreeable odor ; at that stage it must 
bo checked, ( and right bore are tho 
majority of failures in bread making,) 
or tho third or sour fermentation will 
soon take place if the the cook allows 
her attention to be divided, then re
course must be had to soda which 
only partially remedies tho fault, 
because it is not possible to know just 
how much to use. This will he tho 
bread that is a sin to put upon tho 
table—it is as much like broad as 
husks to corn.

Yeast, being a plant of the fungus 
tribe, is always essentially tho same, 
but there are many rules for making 
it differing mostly in tho proportion 
of the ingredients. We notice when 
it is fresh, it is always in motion and 
we speak of it as “ lively.” Malt, 
potatoes, and hops are commonly 
used in yeast ; the hops to prevent 
souring, as they tend to check fertnen 
talion ; pointes hasten it, and are bet
tor left out in warm weather. Yeast 
mixed with meal and dried becomes 
the convenient yeast cake.

Leaven as an aid to fermentation is 
as old as tho time of Moses, and we 
learn that the leavened bread of those 
days was not baked in a thick loaf but 
in thin cakes which were always 
broken. A piece of sour fermented 
dough called leaven added to the fresh 
dough “ loavoneth the whole.” Bread 
raised by this means is apt to be sour, 
as the leaven generally induces sour 
fermentation, but in France where it 
ia much used, and the bread is of the
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best quality, they are skilled in the 
use of it and never allow it to reach 
the third stage of fermentation. It is

method little used in this country.
Another method of raising bread is 

the milk yeast or “salt risings." 
Milk, flour, and salt are mixed in the 
proper quantities and kept at the tem
perature necessary to develop the 
yeast plant, which is 90° ; afterwards 
sufficient flour is added to mix the 
bread which, when baked, is light and 
very white, but it has an unsavory 
odor while making, and after it is a 
day or two old, which suggests that it 
may not be wholesome. Aerated 
bread is made without yeast or chemi
cals ; carbonic acid gas added to the 
water with which the dough is mixed 
sufficiently inflates the bread. The 
wfiole process is done by machinery 
and the method is impracticable for 
the housewife. In the accumulation 
of cares which modern times have 
brought into our homes, there is often 
a temptation to make use of means to 
lighten labor at the expense of the 
best results. Such an effort is never 
more misplaced than when soda, cream 
tartar, phosphate of lime and other 
chemicals are made to take the place 
of good yeast. As a convenience, 
these articles may be used for making 
bread to be eaten warm, and their 
limited use is not hurtful, but to take 
into the stomach daily as much of 
these materials us it is necessary to 
use in bread making cannot fail to in
jure the health. Seif'raising flour can 
now be bought which only needs mix
ing with water, and the bread or 
biscuit is ready for the oven. The 
component parts of the “ baking 
powders,” added to the flour, do not 
act upon each other without moisture 
and can be kept indefinitely in a dry 
place.

It is not long since these chemicals 
were in common use, and our ancestors 
used pearl ash, a substance so strong 
that it was difficult to use little enough 
of it. The ashes of burnt cobs dissolv
ed in water well supplied the lack of 
pearl ash.

Hygienists have said much against 
the use of fermented bread ; they re
present our taste for it to be a morbid 
one, and that a largo amount of sick
ness arises from it ; that the original 
combination of elements in wheat flour 
is the most useful, and fermentation, 
or the first stage of decomposition, 
renders it unwholsomo. This might 
be true of sour bread, or the baker's 
loaf that ia raised very light, and by 
the addition of salt and alum made to 
take up water to increase its size until 
it is as substantial as air ; but the sweet 
home made loaf must be the standard 
bread ; the infant and invalid, as well 
as the strong man, eat and digest such 
bread, which is more than can be said 
of the pasty gem, dry cracker, or any 
unleavened bread.

Having successfully prepared the 
bread for the oven, it may yet be 
rendered unfit for eating ; too little 
heat, or less than 212°, will not kill 
the yeast plant and check the rising ; 
more heat is required to bake the 
broad; too much will form a hard 
crust, leaving the inner portion un
cooked and clammy. It is a common 
mistake to speak of stale bread as dry 
bread. New bread is nearly half 
water, and the loaf a week old has lost 
only about a hundredth part of its 
moisture.

Unbolted wheat finds favor with 
many, and broad made from it has a 
disputed reputation as a means of cure 
for dyspepsia and other ills. The 
flour is subject to adulteration, and 
however wholsome, when sweet and 
fresh, it often contains elements which 
are irritating to tho digestive organs. 
If made from freshly ground meal or 
flour, the bread is an agreeable change 
from that made of white flour. Rye 
flour, formerly more used for -bread 
than now, is not as good as wheat 
owing to its tendency to sour ; lack- 
ing the proper amount of gluten to 
make it rise well, it often makes 
heavy broad. Corn meal cannot bo 
made into fermented bread without 
the addition of rye or wheat flour, anef 
then it is but slightly raised ; it can 
be made light with baking powders, 
if flour is added.

Sprouting Potatoes.—Sprouting the 
white potato will advance the crop 
two weeks. They should be planted 
in hot beds with very thin covering 
of soil; or it is better to plant in boxes 
and set those in a hot bed, so that 
after they are properly sprouted they 
can be at once carried to the place of 
planting. If the nights should be 
anyway cold, protect with a thin 
covering ol straw when the plants 
make their appearance above ground. 
Some persons, who want a large 
quantity sprouted, cut the potatoes 
as desired, and spread them on boards 
boxes or crates in a dark place, and 
when sprouted, say from an inch to 
an inch and a half, expose them to 
the light, moistening two or three 

| times a week with tepid water. They 
should bo planted out so that there is 
not more than two inches of soil over 
the top of tho sprouts.— Germantown 
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