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done by a lalf-starved, suflering people. A
larger quantity and better quality of food are
necessaiy here thtan would have supplied men in
Lie old coutries, where less action of body and
mind are permitted.

Still, tihere is great danger of excess in all in-
dugeneces of the appetite ; even wlien a present
benehit nmay bc obtainied, this danger should
never bc forgotten. 'lae tende' cy in our countiy
lias been to excess in animal food. The advo-
cales of the vegetable diet systemn iat good
cause for den9uineiiag this excess, and the laidis-
criminate ise of fleîr. It was, and now is, fie-
quently given to youig chiiren--iilaits before
they have teeti-a sma agairst iature, Vhlieh
ofii costs the life of the poor little suffîier ; il is
eatei too freely by the sedentary and delicate ;
and 1o make it worse stili, it is eaten, often in a
half-ooked state, and swallowed without saffi-
cient cleving. All these things are wrong, andi
ouglht to bc reforimed.

It is generally admitted that the French ex-el
in the economy of threir cookang. By stulying
the appropriate ilavours for every dish, they con-
trive to dress ail the broken pieces of meals, and
inake a vaiiety of dishes from vegetables at a
snall expense.

Next lo tIhe knowledge of the differerces in the
huian con<titution, and the natue of the food
propor fori mrai, this study if flavors and art cf
re-cooking o advantage is to bc piized by the
goo lousekeeper. Every faiily vho lias a gar-
den spot shouid cultivate those vegetables aind
ierbs whilch are reqilite fur aeasoiing-iorse-
radish, onions, celeiy, inustard, capsicun, (redl-
peppei), sage. sumrmter-savory, minat, &c., &c.,
are eastiy raised. These, if rigitly prepared,
wili bc suflicienit for ail conmon culinary pur-
poses, aid a little care and stuudy will enable Ilre
hro ukeeper 10 flavor her ineats, gravies, and
vegerables in the best mananer.

Bear in trinad tlhat in preparing food, three
thiags are to bc United, the pironloir (if healthi,
the study of econmy, and the giatification of
taste.
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Te high estimiate we formed of this work at its
conrenrcement, is fully sustained by tUe later num-
bers. Aq ain exposition of the present condition of
Baitishr Agriculture, and of the .,cientific prinrcips on
whici aill sound and profitable practice must bc based,
it is certainly without a rival in the Englishr, or pier-
haps any othrer language. The fjIlowini; renarks are
taken fron a useful article in the 18ih past, on

MANiM.-

We shall anw proceed withr the object of the pre-
sent, nunnily, the management of farai-ya. d mir.ure,
and alo such other irimaniures as call the f.irmiie's art
and skill into requrisition ; Fa: na yaid mranumre. pro-
perly speaking, is the residual produce of alI vegeta-
ble sanis'ances empiloyed in the feeding and lit tering-
of the va-ious kiids of live stock kept within thl

precincis of a farmr steading. Along vith this may be
inciluded ail kinds of manure rade by lauses, cuws,
and pigs, in towns and villages. Farma vai d maniure,
therefore, contains all the elements or substances of
the food and litter consumed by live stock, except
those which are converted into flesh, boues. ilk, &c.
The quantity and quality of manure so made vai y ac-
cordmg to tIre mode pursuied in consumîtrg tire frood
and litter. Il much fodder and litter bc used, and a
small amount of green food consumed as in the caso
of wintering young stock, the manure will bc large
in quantity, but inlerir in quality. If btht sraw and
gramn food bc abuindantly supplikd, the mananre vli
Le both bulky and of good quality. If, however, we
add to pleny of straw and green food, a large amount
of coi n or cake, the quality of the nanure is su gr..atly
improved as to bc considered by sore more than
equivalent for any loss sustained fromt feednag vith so
exî.ensive food. Again the circuistances under
which the food and htter are consumed %i v materi-
ally affect the quality of the manure Thus, if con-
sianed in open courts, the imanure necessarhy cou airas
a large quantily of rainwater, wiach, if not ab.sol bed
by a corresponding supply of dry litter, must pass
througlh ard away froni it, thus dissolving out much
soluble ma'ter. and, as a matter of coumse. greatly
deteriorating the quahity of the manile. No doubt
ihis liquid ray be collected in tanks and preserved
from loss; still it is much oftener allowed to run to
waste, while (le solid manure is so gr early diminished
in qraali!y, that a much greater quantiy is reqiîred to
produce aesualts equal to those obtaiied froin manure
made under cover. Tie most perfect node of making
mainure is t! at practised by Mr, Mechi, tif Tiptree-
hall. The whole of his cattle, shcep, and pigs are
kept under caver, on sparred wooden flooring, which
permits threir dioopings to fall tihrough the open-
ings amto cellars or chiambers bencath. In order
to acciplish tiis the more effectually ; the straw
is al cit uap amto shoî is lengths, saturated with
liquid oil-cake, and lænseed, and groutnd corn, and in
tuis way used solcly as food, no beddimg being requir-
cd. Tlissystem lias been assailed by a liost of writers,
in no measured terms, as preposterous li eveiy point
of view, as expensiveu iits vorking and unsatistac-
tory in ils resulis, and contrary tu the natule of ani-
mals so fed. These points, of coursa, nust be decid-
cd nlot by tlheory, but prolonCd experience ; an 1 pro-
bably, it vould bc better to delay judgement in sicli
matters until persncial experience, or die experience
of trastworthy and compretent practical men, has far-
nisheI sufficient data to argue tie nattcî fairly. With
regard to that point, which lies in tIhe way of this
article-namelv, the value of mianuire made by Mr.
Mechi's plan-it apprars to the Wiiter a se f-evident
proposition, that tire maniaie so obtained nust, fron
the absence of anything like active fermentati<n, bc
superior to all other kinds derived fron tie ordiiary
modes pursuied, just in proportion to the loss sustained
by fermentation by ont.> or otier of these. Tire pre-
sence of amumoinia, am greater or snaller quantities, is
now acconized as a tvleaably acitrua aie test of its
%allie, so that aîy n.ode wilicl is irost ilectuial
in preventing its escape is to be conridered the
best.

Manurre madie from the board and box-f'eeding sys
temi, althigh very different in neclhaii;carl coidition
is yet so far similar in cons rurtion in tiis iespect,
tlIat the amnonia is prevented fron escaping. lia the
former itis in a latent and non-volatile state, w'lile
in the latter, altioughr in a more developed condition,
yet the treadmng to which the rianure is subjected
the mechaniical cffect of retaining il in the ia-
nlore.

' Board" maarure is in the form of a thick poultice-
like mass, without much smeil; while box-uanur is


