
PACICING ICGOS Voit bIAKUchaT.
IN packing goedls foi- maîrket groat

4earejaiudt bu takeil, nut oully li put.
tnîig tbe r ip uitablu packages, but
Allio in aaaurtiug tiumn sa that those of
vncab iuiflar gradeo iliall go by iv.elt.
'rake eggd, for instîance .Sortie ycars
ago aIl egmzs wurc dlîij'ptd in boxes aud
barreli frutti wlîatevui distance they
Miglît couic. Now llioy aril maiuly
recuived in the patent casest, whiîch are
Provided Widli inuteboard coutpart.
Monute Lîr cadli lieJar.îte cjig, and hold-
ing 1 on11 thirty lu ;urty.nine dozeii
eaclt. Theaqe caessavu breakage, arc
eabdlà lînndled, and du away with thu
nece.bity of ubdng hay ana 3traw pack.
ing, Wvbxcil iii watin wcather aiffecte
tlle lavor of the tcj''. Several im.-
provernenti liave lat J bout Mande in
*OMpartrncnt case,,., aind they arc now
admîtted to be superlor iii every re-
RPect ta the old.fathiýjncd large boxes
or barrclp. Thuec case% are xised, even
iii sncb renio-o parts as Prinice EJ.
Nvard I~Itd, alld arc alnîost univertirl
afiioîîg large eiii)Ierls ii tire %%?et alla
and inii nanv parls of New Englaud.
Ordinalnily thcy are sbippcd as expreas
freiglit, or by exprus-, na. rio charge
la nmade fer thoe retui of the pinpty
package.

Foyr long dibtâitîcca, wellere itis i ncon-
'k tilcnt to roturi p~ackages, barrels, if
ive)l lîooped, May ha ustd. ŽNot more
titan 65 or 70) doLZen should be puit in
a barrul. Fine cut straw or bay or
clean unis arc guud materials for pack-
iug egge, but chaif killuuld noever bc
uscd. The niaterial used for packiug
ellîuid bu ierfetîtv zseetalla dry ; as
iuu.îv auJ anal nînterial illupartà a
Lad flavur III the eggs tlîat culilo 1lug
dk.kiîîce'. lace two1 or ilîrce luiches
of Ihe nî.îterial at the Luui,îiî of tue
uaca4, lbdi a layur or egizs uîit the
q'dt luwNardï tlie :ide, but îl, tucbiug
il l'y ant inch or îîîoie, thonî several
nlic ('f the pîacking, j>rezsilg il, du wil
geiîlvl%, anal 0 on uni th<e package 13
fu. "Eggî -hould a[o lie cal ,rully ad-
>,)à tell' the large, dark.sltelltq beiî.g
L-ept -k.-Iaratei fru)iu the uîbîtt ild

Hialrulies. The large colaunierï
licic, lîuteb-, cating-Luutee.î and ice-
ecatit InIae, di tlint Ilîre large

br eitggý lircetvîjial to live wlI't
wines, a&i thuru it uro ahinnen lit
theni and IL id 81-o of a tuigber cu-
Biâteîacy, %% loh iiakes tlîeîî nwîre vain.
ale futr thutir use-. Dark.colorted eRg
aiwaydsucit for at lea.t tive centa pur
dozen imote tthau the wiite.-.iiTL.-
cauuiicl.r

AGE!>FW S A..tIE
IL id tic ride ofnmî iiiai y keelp.

er- to kîi off or otiîervia d:ëlpose oi
all tlîeir i.1< ttck, aud <lt-penLd entire-
]y on piullc.tt for the ttiIJI.eltet sca-.
or's egg-. M'huili. i li- ist g-uni poli.

cy or nî.t in ail ci.e., tlîey probabiy
caimuot h.ay, ftir tiey ha.ve never givuîl
the ilnattur .1 li,Ilîvrngh trial. Nlal)y
are goverrtîl Ili uîv:-e hab:t iii ibis
rîî.Jîeeî, while utherd are lett mort, by
whiat tbey hear thaîî by wbat they seC.
Thii, nay du for muie bre-cd, ejîecial.
ly f..r ii iiiij briiy of the A'iaict,, as
nli tie et c ,xîd ycar thuy arc ajît tu be
Inore l1ro'o-ili<at lu tima firnt ; alla
tvery une wlîu has iîad any exp-orienct,
with tilvu, kilows hîow tri iiug an olut
lien cati be, u<p«lfcialiy wheîi eggx are
rio ctuia jir <el. The rie also

ius udwith firincrit, 1 thînk.
b'rhr are, bow..vvr, luanv breedt

tbat, do rial, arrive At <lie ftllntemq of
pl rîtcon in egg prodnrtion untîl
their seca»nd '-niiniier. This is partie-
îilarlv truc of the Lighorna sud Spart.
rabl. 'ltic nuinler af eggs la grcstly ini.
creaýçod, At; well -t- tiîe xze anà quîallîy,
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iu tho second y,!ar. Pulltt may, bo,
aud are, botter for atitumu and cari ywinter eggit; %%hile the older ouel wii I
i!ommence ta lay iu Jauiuary and
Pubruary, juist when the price la at ita
hieiglît. Thera i-4i a vatit ditrercuce in
fowle of the saine Ijreed. Many are
barely Worth thmeir keep the fir8t, year,
but leld a full quota ofcegge of good,
puizn the sècoud. IL ia nlot just ta
condenian a put-*t M unwarthy and
sana lier to the block, becauso abc gave
fiew egs hier first semaon. Many ai
the carlicat layera; are afier ail, of the
last profit. Thîcir LodieÀi are emal
front, the fact that thcy commcnced
egRg-producetion befote fu 7l nîatnred.
Prom tiisainme cause, aido, thon wrggs
are Bmall and of iuiferior quality. The
muatturcd bird iq of the greatcr value,
nat only as a breeder, but tvhere great,
producrion of eggs la required.

The lon-sitters frequently do the
nîajority of their labor in the second
auit ttirdyears As fair astîje Cochin-
are coucerned, thora May be no objec-
tion to killiug off the licns, or evea
tha two-year (,]de, fur tbey (Io Ail tlieir
work in the tinat scason or wvinter, if
hlatclîcd carly. The Leglioru and Span-
ish are oi niait keecping value, Zvhrc
the (luire ii ta make the iowla pay for
tht-ir keep, «<id a pîrofit Lesides. Their
eg'os are alwaya fine. Thc ,;paiihbare
large, and a ha Leghorzis mediumi.
'raken ail in aIl, tliere i no fowl ta ba
conipetred for :II Iburpaces witîh the
Brown Leghoun. 'ruîey arc steady and
persistent in cgg irodluction. Tbey
Are quiet and easily t.antrolled ; barcly
bath as chicks and adlt birdi,, submnit.
<ig to comfillment anal thriving <liera-
in Thora znay Le objections raiîed
on nccanut af thpir ýîiiatint-sd or Lady,
but the fle-h la fiîî. auid Ille Loue and
ofala[ inall. i îue~ eariy layera
lire letter the oecondl null .afreutimcs
the tird yclr. It iî tic food whicil
<cils oui thie eeq bath iu numîber, anti

-ia ruile, tiere bî far Iniiîi danger
froni ugidr ldn tliau frotn over

fcdug Lliiogli tiiere are arili mna 1iyb)retrdwîî Nçti a ver fe-rd their Lir..b and
theuI wouîder wlîy tliey do Ilot lay well
or ke 1 liealtlhy. Ail good thinga
îvhen u,-Ii Ior (ýitrled ta auy exce~le
Calie i jimlin, Ail-] dtcitdelly objcc-
tliable, ana C-Ven U.te bear ai grain,
aud uher f jod lz, ]lu excepiun ta I
1,odijive mile. Ove-t feeding causes3
îiriy ainiemîrs -%vliich are diiflrt to
ovCrcoiile, whilc it causqes an u.ndue
secretion of fat on tlîe ovariuof a the
layiîîg liens, thuis entirely veto ing thet-gg bupffly. Leg weakness, brcakiug
douîi aud othtr traubîle crise principal-
ly frui tirer feediiig, while over fed
fowls ara inuch More lualule ta disease
aiîd dîsardura titan ara birJa fed prop-
crny i alla iilln the ovvr fedl birds are
attilcked, tbey t-ltinm, if e-ver, recovcr.
Suîiie whu (lu nat carte tu pay good

î.ie~for paurc bred fuwis cmiim that
:acla bindà are uiuch mzore liable ta
sickite-sa auîd disea&.e thîaui zra caminon
tu wl~.. Ili iflsiy cases tii it true, as
rimey have beccu accri.taxed to poil
case-aiid fuod for iany generationsc,
ant i îust have it ta do ivell, when they
wi Il pîsy fair butter evcry Way than
xiîl c-uiuu'n fowls Miller ry circuni-
<.taicmi Lmden ordiruary Mnageaiment
alld Deglec4 thîcy arc Mnora apt ta bu-
comne duuea.sed, yct the isot atili ro-
nuains evideur that over fecding,
tbiouigbi a mustakon sonate oi kindriesa,
iucr-ast-s tire tefldeury ta siikncs and
disorders (if a iiualignarut nature.-
1>oîdlnj Aoîh.

lxot ia "110 10 mt< U
rîse fraaritnt"TiAik.îity nli try1'pozx Lîo Toati, I A ci-atliulc powêurs
Aii<ot gil a liroaia il'. %'enti ut tgluwere
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To unake good butter, it 6a nat ab-
solutely ntecsary that one abouid
ful> understand ail the Iliuterestiug
theorica tvhich tlîo procesa o aisling
crotain embollues, and the influences Ly
which it la affected."1 It is woll. how.
over,ifor ana ta know tuegera
pruuc,.,Ies ai the pracaau-, an shall
tr>' ta show those principlez iu as sim-
ple a way as ueed be.

The mnain abject ta Le attaiuad by
muiik-sottiug, iia ta obtaim irant. a
given qusutity ai milk, in as sh')rt a
tune aud with as iittie labar sud ax.
pensa as possible, the largeet; maxi-
mumn quaxutir>' of creamin the fresheat
and best condition possible. The
conditions of sncb a reauir ai chior
importance are as foilowa -

Firat That the milk Le kept as long
as ir can La kept swet.

Second. That the germas or fugi in
tho Mulr which cause early decay, ho
destroyed1 or their action armeated.

Third. Tmat the milk Le ventilated,
snd yet na objoctionabia caoa Le aI-
lowed acces ta jr.

Fout. That a wide range ai (ail.
iuîq ienmprau-e ho sccured.

Fith. That thera be little or ne
waste ai creamn in separating it frait
the milk, and that the creuum whau
saparated les frc imom dust sud dirt
irons. the atmosphere, alld framt auy
sodliinut tbat mn>' have round ira
way into tha îulk.

vixth. That labor aud coat ha me-
duced ta the lawest point, and the
pricos Le hroughit within tLe resources
ai ait dairnes.

There «se tva abje-ets ln keepIug
niilk a long lime âweet. One la that
the bet results <us> Le oecturcd lu
rsislug crotan, aud tho other <luit tire
skim miilIk mayr Le ai greater valua,
cithar for manufacture or use. 'Sour-
nasa lu inilk arises froin garnis tîmat are
eltlier lu tha naw luilk itsul, or taken
inta the milk fr, contact tvith the
ataxosphere. Tilt action ai <hae
germa depends upon the natulre ai the
gera thoiselvea and upoii tha tom-
perature ai tlia nilk. The treatunant
afi milk, therofore, ta keop it siweot
bas ta do with the condition aud tom.
parature, bath ai the miîk itself and
ai the atxnaaph are.

The couditun tvhich la meat laver-
aLle te sautîng, la irani about 910

which la ita temparature when fimat
drawu. Frait that paint cacb degre
af bigh liaatîng, Up ta the point
whcre ail germa ai decay'are kilted,
raiaiuig tlle temparature, is favorable ta
keeping mnilk swceeL Oa the ciller
aide each degree liclaw 93 down ta
frczimg poinit and bldow, ta aise mare
faverable ta keepumg swcet

lera thon are two opposite waye ai
kcepie mnilk aweet. Starting at the
normal tomperature the uuilk nia>
cithor La directly cealed ta a law taon
porature, or riret hcated ta a hi gbar
teuxporature, and aftcrwards cooled.
The question ai practical interest tha-t
haro arises, la, tvhich ai <ha two math.aa ta botter onue. To aeawer tbis
question we must careiully conîpara
the rwe mothoda sand ail their sesulte.
Not ouri>' do wo trant ta keop miilk
swaot as, long as possible, but wo have
ather abjects ta attain. Wo have for
instance tuaccura tha widcat range et
.. lhirig tempaxatuta, te loak ta the
q uality' ai the product sas affected b>'
dle différent procaess, aud ta causuit

couvonienco ca.d meaus available for
carrying ouut the pîrocessus enmployed.
That inatboid wiil af c;ourse houdi e but.
ter oue tyk!cL will give the best r<î.ult,
aud alse bat adapt itscif tu tho pecui.
liar reisources of the dar 7 Iin whueh it
la ta bce mplayed.

Thera are a few lacts of importance
beariug upon tlus question, rlîat Il
propprly cousidcrcd, will bell> to dic-
terminie the chaice of method.

flutter made framiDuilk that lias
been kept At ai axtrcrnciy low tclu.
parature will have ba8t somethîing af
Ita fiua Ilavor, aud ats rulîetiug point
vrIhl Le lowered, which latter malius
that it tvill flot 3o Wveil stand the lîîgh
temperaturea ta whîch tlie average
butter wvaist iu the course ai its ex.
istance bo subjected. Ilttug ordi-
uary luilk, an the ather baud, up ta a
point high enouugh ta serve ail pur.
posesQ, wil irnprova ratber than Injure
flavor, and will not injure ira qnudiry
for keeping iu a vrarnî temperature.

Cooling milk ta a low teruperatiîre
doma rmo kili the garnis ai decay ti tRie
mmlk, it only aru-cas thur action. Any-
thiug in the mîlk, that is objectionuible
romains ln tho pîilk, ta effact ptrhapq
Luth the tuý1f y ai tho prodnct and
the skim.-milk that la lait. Ileatuug
the nîilk, however, ta a high enougli
temparaturc, causes it ta tlîrow off ail
objeculouable ador, aud kilis tho
gerrni of decay, thus actuaiiy purify-
îug it and makiug it of greater value
for whatever purposa it msy Lcemu-
ployed.

Couliug miik dawn ta as loW a
tomperature as la sala) for butter-
min m doacs not give a very tvidi
raea falling teruperaturo. li or-
iusrry practice mik <mas uaually failan
lthe luilkiug pails befara it te poured

muta the milk.setîing vcsseia, ta t3b or
lower. Frank 85 ta 50e' (and much
lowar than 50Q la nlot adrviàabie), Rives.
Lut 35-' af faîl. B>' heating up ta
130', aud coolirig It again il ouly
dowu ta 600, givea 709 ai Waliug tom-
porature, or juat twice the range ai
fcll obtained by tha thler method.

Only a sunail proportion of dairie.
arc provilled with the means ai lower-
ing quickly enaugh ta arrest the ac-
tiun ai germe, the tenriperature ai
mnlk that hbu flot heau artiiciaily
heated, excapt the rnilk Le set in vorv
3msîl quantîniea. From the Lime ai
Mulking uutil tho milk ia cooiod thîrsu
fr rm are doing their work. To
owor the tampomate.re qumckly enougli,

ice or cola ruuuimg water ia required.
Nat ane fariner iii ton la suppiied
with either requisite. Ou thealler
baund, niik: that lias Leen hcatedi ta
tha Paet Of killing the germa lu it bî
undergoing noa procoas ai saurieg or
decay, nless it takoa front the aimeas.
phere aller gerrms. Ordiîîary wall
and sprinRs iurniah water <bat wilI
lowcr <ha teruperatuire fast anough ta
serve al] purposos rcquird'. Rtisiug
muilk, thon, by lieating il, as agaiuar
lowvering iL b>' usieg ice lu bath cases,
causiug what a cbau8ing teulperature
hy artficual ineans, a is vtlîn the rc-
sources ai ucarl>' ever>' dairy iu thie
cuuutry.

A large, weii shaped front udder, m.
it is the marest, sa iti ll ouf aihUi moat
vainabia characteristil ai a gaod daim>'
cow. Ta get this la tho higiîaot tii-
Wnmph ai the art ai breudiug. Ac-
card:nuzlyi, the bull that puis a good
iorward uddur on hiîli hoera nia> be
pronouuced a gcad bull, whule ane
tbat cannot do ilti a iloor bull, no
inatter whe-re Lred, irbat luis pedigree,
ar what tia pruco paid for bim.-Ez.

' tydip. E. Pîelkbam'a Vcgetable
Comunud la a po3itive ce me for ail
tbase weaknossca goa conuxuon ta aour
Lt fernala population.


