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BEES AND POULTRY. I 2HE DORIKIG F0 WL.

li.ATTE.NriNG F0 WLS. Perhaps there is no breed of fowls botter
adapted for general purpeses than that known

Fowls to be palatable and tender 8leuld bo as the Celoured Dorkings. There 13 a variety
fattened quickly. From eight to ton days of this brood whichi is pure wvhite, but thcy
are sufficient. Pi'co the birds in a roomy coop, do not attain the sizo of their cocloured cou-
in some outbuilding, where they will be free geners, are soinewhiat more tender, and are
from draught and in a modified liglit. The slower in corning to inatturity. These Lewis
morning food should bc given as early as have rendered the sinali village in the county
possible, and should consist of good, swvePt, of Surrey, Engliand, wlîere they originated,
ycllow corrumeal, mixed witla one-third' its and after wvhich they are nained, a place of
quantityef hcavy wheat middlings; mixw~ith celebrity tlîrouglîiolt "the poultry world."l
boiling wvnter, and in the wvater 8hould bc chani- While fair layers, their chief excellence is as
dler's scrapsa uficient, to inake the water table birds. Their bahsl is of fine texture and
quito grcasy. To every two quarts of food, excellent quality. They have the wvelcoine
every other day,
mix a tablespoonful
of powdered char--___
cool before the
water is poured on -.- --

t1e food. Lot itA
mtand covered up;
after being xnixed
for twenty minutes
thon feed. At noon
use the meal, leav-
ing out the mid-
dling8, and in its
place put in ail the
table acraps you
can get anîd some
fitaely-chopped cab- -

bage. Use the char-
coal only in the
nlorning feed. At
niglit food corn that
bas been boiled un-
tii it bas swollen
twice its natural
8ize. Every other
day add te noon
feed a littie buck--
wheat (in grain).
Give water afterDOIN.
each feed. Warin
sweet niilk is best, if you have it te spare. peculiarity of being plump in the breast,
Give during the day, but always give water giving a large proportion of wvbat is the
for drinkc at night. Do nut Lecd anything for daintiest part of a cooked fowl. The on!>'
at least twelve hours before killing, and lot defect urged against the Dorkings is that the
the Ia.st feed be soft food; and if you would chicks are somewhiat tender, and need extra
like a nice, gamy flaveur te the meat, let it care, but the saine is true of some other
contain a good proportion of chopped celery. choice breois of fewis. As a cross with the
Fowls Led in this way fatten very rapidly, Brahmas, and other large Asiatic breeds, they
and Lheir flesh is tender, juiey, and texnpting. art very valuable, socuring size, without los-

_______ -ing, the quality of the meat, se highly and
APIARY. just> prized as the distinguishing feature of

Mesrs.T. . Hdgsn &Soi, o Hon-this braneh of the poultry family. The
Messre.s T.a P. HodgsOntrSo, haf Han above illustration is engravèd from the peu-

aig'swic &tills Gra>' onyn ntaro, hvesi an cilling of Harrison Weir, a noted English
aheiarye whi wil ea. anyoe tn mislitons artist, especially skilful in delineating birds.

of littie honey gatherers are at work. They COFFEE GROUNDS FOR FO WVL.
have three kinds of bees-Italian, Cyprus, and
Holy Land. The Italians are .he favourites. It is well known that in many Eàstern

Teseason recently closed has been, wvith countries, and especially in Arabia, where we
Meuars. Hodg8on & Son, a favourablo one for get our very best, coffee, Mocha (unless
bee culture. They began the season with we except the African, of which there is
8ixty-six hives or colonies, and now have one but littie yet in the nmarket), the entire bean
hundred and Lorty, after havitig sold some six is usod, and in sonie instances the pericarp,
or eight. 7 Àic season's product of honey was or outer covering of the beau, alse. The rea-
6,000 l1,s., about one-haîf of whichi was mar- son of this le that when the infusion le nmade
keted at home and the balance at Toronto. and drawn off only a portion of the nutritive
The saine gentlemen recentl>' gold two hogs properties are extracted. 'What we get are
to Mfr. Joseph Dickey, for export, whose chiefly the exhilarating and refreshing ele-
uiiod weight was 1,3J50 Ibs. ments of the beau, which are calculated te

diniinisli the wear axid tcar of tho animal
fraîne, vhuio wvo too often throw à way the
major part o? tho positively nutritious sub-
stances wvhichi romain in the. grounds. The
chief of tluiso is legumn (vegetable caseine),
but there are othors in sinaller quantit>', sucli
as sugar, guwn, fatty iiiatter, etc., aIl of whichi,
if savoc] and giv'on tu o(11' pou itry, w'ould bc
eaten by thuin te advanitage.-Poultiy Yard.

RW UENY D UCJi'S

In plumage Rouen dueks are cxactly like
the blallard or wild (luck. F-or exhibition the
drakos must have the breasts richi red-brown
of darkish hue, the drake's bill yellow, wvith a

greenishi tinge, net
lead ner briglit yel-
low; the bill te
conte straighit down
frein the hcad-
long, bread; the
legs rich orange,
and the head richi,

~Ii'gleessy green; and
Sreund the thrent is

ar*.but fpurewhitc,
btthis nust net

go riglit round; the
back is greenishi
black; tail, darker;
wings, gr:ay and
brown, and a bar
across of brilliant
blue, edged with
black and wvhite,

- leancut; the fiits
-are grayaud brewn;

the fluif and un-
der-parts must be

-~-. tened dewn to light
~ gray-no white

must be seeni. The
duck's bill, orange
colour, mnust bo
nearly cevered, but

net te the tip, with an irregrular splash of dark
colour, hlaekisli; the ground coleur dark
chocolate brown, with pencilling ef still darker
tint. Birds for breeding are goed weighit at
seven pounds. In the show pon they have
exceeded twenty -four puunds, and were once
shown over thirty.twe 1 ourid, but suc'h fat-
tening deostruyâ breeding puwer, and the birds
are useless. The eggs are net se large as the
Aylesbury , they are ef bath colours, green
and white, and are very plentiful ; the flesh
is as goed as the .Aylesbury, and the>' fatten
cqually well.

Lmvr the lieney be thorough1dy çp'ade as it,
is put on the market;ý let it ho in clean crates,
se nmade that ever>' passer-by shail bo enticed,
as ho secs through a glass, net darkly, the
tempting hionoy; let there be ne possible
chance fer the hone>' te leak, and disgiust the
dealer; and always sec that every grocer>'-
mnan in the v'icinity lias a suppli of this meet
beautiful and wholesome article of food con-
Atantly on hand, The bcst way te manage
sour honey, le te heat it tili it bele, -%vlich
kilîs the plant- gernis whichi cause the fer-
mnentation; then feod it back te the becs. In
the process e? restering, the honey seems te
have regained its previoeus excellexnce.-A. J.
COOL.


