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‘_‘We have never observed any ill results if the
ensilage was of good quality. A’ neighbor said it
effected the flavor of his butter, but on inquiry it
was found he cut his corn altogether_too green.
Thisis a common mistake with beginners. Get a
corn that will mature early and have plenty of ears;
let it get well advanced before putting it into the
silo, and there will be no bad flavor norany bad
results. We have sent our milk to Toronto to one
man for five years, and there never has been any
complaint about the flavor.

«We always feed from the whole of the top.
Peas, oats, and clover hay help to make a balanced
ration with the ensilage. Any who intend building a
silo would do well to inquire about the round silo.”

A FIRST-CLASS FOOD.—CARE NEEDED.

Thos. Irwin, Middlesex Co., Ont., writes:—“We
have 1.lsed ensilage for a number of years and con-
sider it ficst-class as a stock food, and would not
like to be without it. We grow the Huron Dent
corn, and before cutting it we go through the field
and take the best ears off, say about one-half, these
to be husked and fed to the hogs, etc. 'We have
found good results in feeding ensilage to milch cows
and young cattle, except when fed in too large
quantities.

«From 20 to 40 pounds daily per head, young
and old, has given best results.” We never feed it
alone, neither would I do so. The ensilage seems
to create in the animals a keen appetite for dry
fodder. Owing to some of the ears being picked off
the ensilage corn, we add to the milch cows’ daily
ration from six to eight quarts of mixed meal.

«I would advise those who think of building a
gilo to visit and examine the stock and silo of men
who already have them.

« consider that good results cannot be obtained
from feeding stock where they have not a sufficiency
of pure air to breathe.”

The Use of the Cutting Box and Root Pulper.
SIR,—In reply to your favor, I would say the
cutting box is an indispensable machine on every
well-regulated farm. owever, its uses can be
abused, and it is only valuable when the benefits
derived are of greater value than the labor in-
volved. For fodder cornm, Or cornstalks of any
description, it is indispensable. It is the only eco-
nomical way of feedin it. There is no waste in
this wa.%‘ while if fed whole there is one-third
waste. For the silo it is the only correct way. In
regard to all coarse fodder, it does not pay ‘beyond
a certain limit. Itisa general practice in our sec-
tion to save all the chaff. Where this is done, and
the hay and straw of good quality, it only increases
labor .and expense and gives no remuneration.
There is a certain amount of short fodder (chaff or
cut feed) required to do systematic feeding:
possible, no meal of any kind should be fed alone;
always some cub feed or chaff should be fed to pre-
vent gorging and to cause thorough mastication.
When damaged hay or straw has to be fed, cuttin
is a great help. The cut feed mixed with meal a;
dampened, everything is ate up clean ; but other-
wise, where feed is of gnod quality. the cattle will
eat enough without waste. For farm horses, the
bulk of the feed should be cut, and no grain fed
without being mixed with gut feed Cut corn-
stalks or ensilage, mixed with half its bulk of cut
hay or straw angi a little grain, forms an excellent
ration for idle horses or cO ts. .

The root pulper, to my mind, has seen its best
days. Itis only of value for calves and pigs or some
cattle that will not eat whole turnips. I once thought
the only correct way was to pulp all roots, and mix
with cut feed one meal ahead. This 1s wasting time
and muscle. Cattle will do just as well, and better,
where whole turnips, cut feed or chaff, and meal,
are all thrown together,when fed in a clean manger.
They mix it all up together, and there 18 much less
danger of indigestion than when the cattle gulp
down a whole manger full of mixed feed. There is
more thorough mastication. A. C. HALLMAN,

New Dundee, Ont.

= //:dliii,;;,,, S
Creamery Men to Meet. )

We are advised by President D. Derbyshire, of
the Oatario (Creameries Association, that their gext
annual convention will be held in Cornwfﬂl, Stor-
mont Co., on January 14th, 15th and 16th, 1896.
The following noted gentlemen are expected to ad-
dress the convention : _Hon. John Dryden, Profs.

- Robertson, Fletcher, and Shutt,from the Dominion

i 0 ,Ottawa ; Prof. Wm. P. Brooks,
Expenmental Farm a n, D BOH

from Dair School, Amherst, Mass. ;
Dean, O. AS., C., Guelph; D. M. MacPLerson, M.P.P,
and others. - o
« Blood Will Tell.” !

note to this office, Mrs. l M. Jones,
writing from New \o'rk,] whfre
she was re( uested by the committee to judge be
butter at Lllle Live Stock Show, says the”h‘lghes.t
award went to J. B- Duke,of “Duke’s ffarm, Somer-
ville, N. J. After she completed the scoring, she
vWas’forwarded the number of .('nmpehtnrs, and
found that Mr. Duke’s herd consists of Jersey and

Guernsey cattle.

Wm. McNeil, of London, Ont., has won another
piano (an $300 one this time) on his [‘()lll}l‘}"f‘xhllrl‘t,
at the Kansas City Show —took 1t « easily,” Mr. S.
Butterfield wrote the ADVOCATE.

In a private
of Brockville, Ont.,
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Why Add Two Per Cent. to Fat Readings
when Apportioning Dividends to
Patrons of Cheese Factories?

.SIR,—The above query naturally arises in
minds of some when thinking over the ‘two per
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a dairy cow in-

broad ribs, wide
t into broad, long

hips, and a lean neck of symmetrical length, joined
to a clean-cut, fine head, with dished face and
prominent eyes.

" A cow with all these points cannot produce much
butter from a straw diet. Feed her poorly, and

simply an unprofitable scrub. But give her com-
fortable quartersand a liberal, well-balanced ration,
then she can look her owner squarely in the face,
fully assured that she owes no man anything. A
dairy cow that will not return a profit when given
the above treatment should be sent to the block to
be turned into beef and leather.
Dairy School for Western Ontario.
We are advised that arrangments are now being
made for the opening of & new dairy school in
Strathroy, Ont., at an early date—probably in about
a fortnig t—by which time it is expected the build-
ing will be completed. At this writing the exact
date is not known, nor were the instructors ap-
pointed.
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To Fruit Growers--A Practical Greeting.

(BY THE DOMINION HORTICULTURIST.)

DEAR SIr,—1 am pleased, through your good
offices, to extend a hearty word of greeting and
good cheer to m* horticultural friends throughout
the Dominion.
able one in many ways. e tropical heat of early
spring,followed by chilly winds and rainy weather,
lessened the crop of apples and gra probabl
more than half, and almost destroyed the crop O
peaches. The vaﬁt:ries of the frost flend were
*)lainly marked in the amount of injury wm\:fht to

ruit on farms almost contiguous in _the G msby
and Winona districts. The principal lesson to be
derived was that of alwa{‘s eesing in mind the
necessity of selecting for the tender fruits location
possessing good natural air drainage. Every farmer
notices certain parts of his farm, which seem to be
sﬁecially favored by visiting fogs. Such locations
show lack of air draingsge. and should be avoided
in planting fruit trees. oil draina?e will, of course,
do much to ameliorate the condition of affairs by
equalizing the temperatures of soil and air.
VARIETAL ADAPTATION.

Among other lessons which each year are being
impresseg upon-fruit growers, is-that-each fruit has
its zone of highest evelopment, and sometimes
this region is comparatively limited in area, When
this fact is appreciated in regard to a particular
fruit, money is saved to the man who not only
bears it in mind, but acts upon the knowledge.
After all,thelessons that natureteaches are improve-

vised theories: - —

The peach boom in the ﬁ;;{;i:hﬁﬁ’((r)ﬁﬁrfalifrﬁTét’“ e

is quite in accordance with what botany teaches us
regarding the natural habit of this fruit. Although
its constitution and characteristics have been, no
doubt, greatly modified during the period of its
wanderin westward from the hot and sand
regions of Persia, yet it still retains the aborigin
instincts sufficiently strong to appreciate and
flourish in conditions somew at approaching those
of the land of its na.twit{. Of course, this is no
reflection on Essex, for, without bias, I am free to
say that fortunate is the man who has a youn

peach orchard in that favored locality. W{m

true of Essex, is just as true of other localities in
regard to_apples, plums, grapes, and pears. Any
one who had the op rtumt{' of seeing the plum
trees of Winona bending to the ground with crim-
son Lombards in August might well wish to have
their lines cast in such pleasant places ; nor must we
forget the clustered gra vines of the same place,
each pointing to periec adaptation, as well as to
the care, skill, and intelligence of the cultivator.
But I must not give undue praise to this district,

treal, the plum growers of Kastern Quebec, the
small fruit producers of New Brunswick, or any
« blue nose” friends in the famous valley down by
the sea, where,I believe,the ahipging records of the
present season compared favorably with if they did
not surpass those of any previous year. How the
Gravenstein and Nonparel are truly at home with
regard to British Columbia, I am pleased to say
that 1 shall, at the Fruit Growers’ Association in
Woodstock, have the pleasure of showing my
Ontario friends some specimens of Canadian Pacific
Coast fruit, which both in point of beauty, size and
quality can be shown without fear of unfavorable
criticism. The samples were grown by Mr. Thos.
J. Earle, of Lytton, and are the product of trees
grown in the irrigated region.
HOPE FOR THE FUTURE.
There is encouragement for the fruit grower in
summing up the situation at the end of the year.
lmproved methods of culture, greater care exer-
cised in destroying injurious insect and fungous
life, and better judgment exercised in marketing
our pmducw.nmrk anew era in fruit culture. Much
instruction has been given through the press ; by
the specialist; and by the Dominion and rovincial
(Governments. Ontario is specially favored in this
respect, with her army of institute workers, her
magnificently equipped and eftficiently manned Agri-
cultural College, and lastly, Mr. Editor, her agricul-
tural press. The hope of the future, then, lies in the
successful sale of our fruit products, and it is grat_i-

with rather thin

fying to note that our Federal Government has this




