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Agricultural Department.

ABOUT FALLOWS.

Virgil alludes to the practice of naked
fallows in his Georjiacs, written more than
2,000 years ago, of which the following is
a translation :

‘* Both these unhappy soils

The swain foroears,
And keeps a tabbath of alternate yeosrs,
That the spent earth may gather

Heart again,
Awrd bettered by cessation. bear the grain,
At least, where vetches, pulse and

Tares have stood,

And staikeof lupines green (4 stubborn crowd),

Th’ engning seas-n, in return may bear

The bearded preduct of the go'den year.”

The practice of naked fallowing was
considered essential until within a few
years, and many who consider themseélves
good farmers etill cling to the idea that
the soil must lie vacant and have rest
when_in fact, it is, especially in the West,
one of the most vicious of exploded
agricultural notions' Under our summer’s
sun the naked soil loses rather than giins,
When a soil becomes poor, it needs man-
ure more than rest. TFallows are some-
times resorted to kill weeds, and this is
the only thing that a fallow should be
adopted for. - Even here, it 15 better that
the soil have some c:op that may be kept
c'ean and give some return.. If a f.llow is
necess'ry, *ow something on the snil to
|| be turned under, rye. p-as, buckwheat, or
something that wll grow quick'y, cover
4 the ground, and enhance f rtilization
when it is plowed down. 2

Again many persons resort 16 a naked
fallow beeause the eoil through bd
cultivation has become hard and lumpy.
In this case it i+ far hetter to plow rough.
_l}f in the fall and allow the soil to become
disintegrated by the frosts and moisture
of winter. In ‘this case, do not plow
agan, in the spring, until the land is in
such condition that the snil wi l turn from
‘the mold-brard free and friable. If plow
ed in the sprine 100 wet you will have lost
all that you have gained by the wint-r's
frost. If the soil does not come into
itilth do not be discouraged, turn under
Bome sowed ‘crop. s heretofore stated,
And reseed at each sub-equent plowing
_The second winter's frost will generally
leave the land in good condition, and en-
riched by the plowing under of the crops
Bown.. W& répeat, there is no more
wasteful ' farming than that which' makes
fallows necessary.. -

In this, the seyeral plowings that are
“sOmetimes given as a preparation for
wheat, must hot be confounded. This is
not truly a fallow. It is simply a means
of killing the seeds of weeds after harvest
by turning ‘them iinder, and the sub.
sequent plowing to put the soil into tilth.
In this. day of - sharp c¢ompetition in
agriculture, the sensible man keeps his
land in tilth and ‘heart by manuring, by
crops:sown for plowing under, by the use
of cloyer, meadows and pastures. Itisa
far mrre sensible way than the o'd naked
fallows written about, by Virgil 50 many
“centuries ago, and still clung to by people
who will not read, who do not beheve in
progressive farming, -in fact in nothin
their fathers.did not teach them. The
#cience of farming now-a-days is to kee
‘the soil rich at any cost, and in such tiltE
by cultivation that it will produce the
greatest possible weight of grain. Never.
theless, Virgil was a wise man, a brilliant
poet, and a good farmer for his day and
generation.— Prairie Farmer.
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Toaps Axp SqUiRrRELS IN WeLLs.—The
quantity and variety of filthy matter which
isfound deposited at the bottom of wells,
in some-localities, are astonishing. We
recently had occasion to examine the
débris taken from a well which had been
cleaned the year previous, and among the
accumulations were decaying toads and
squirrels. These creatures had been pro-
bably attracted by the water, to reach
which they had clambered down ‘the wall
till they reached the eolid rosk into
which, for seversl feet, the well had been
excavated, when they were-precipitated

to the bottom, and could not retrace their
steps. To obviate a repetlition of the
same apnoyance the stone wall has been
removed down to the solid rock, relaid in
hydraulic cement, and carried some three
feet above the surface of the ground and
finished for some distance around the top
with cement underlaid with stones. On
this solid foundation a curb has been so
closely fitted 78 to exclude even crickets
and grasshoppers, which are so apt to find
their way into wells. To those who detest
impure water and would avoid perhaps
the sickness of an entire family, the
above plan, or the adoption of som« better
precaution against the contamination of
wells, is recommended. This is the season
when springs and wells are usually low of
water, and therefore it is the best time for
cleaning the bottom of the latter and re.
pairing the walls if found defective,—
Scientific American.
A}

Keerixg tHE Frurr—To keep apples
nicely, a dry, airy, light cellar and scrupu-
lously clean is absolutely necessary. 'The
sides snd ceiling of' the cellar should be
cemented with plaster, 1o keep an even
temperature of cold; and the bottom of
the cellar cemented with waterproof
cement, to keep out the dampness. There
should be one or more windows ou oppo-
site sides of the cellar, to give free
circulation of air when needed. They
should be of gl°ss and supported by
hinges at the top, so that they may be
opened and shut as circumstances require.
In such a cellar bins three feet wide may
be constructed around the sides and
wider ones through the centre. These
bins may be filled with apples from the
bottom to the height of five or six feet
without danger of injury to the bottom
apples by the weight of the upper ones,
M+ke the necessary upright partitions in
the bins, to keep each variety separate.
Apples keep much better when stored in
arge’ quaniities than if spread out in
l:yers on thelves, When bins cannot be
constructed’in the cellar, the apples may
be put into barre's and headed up tightly
and stored awsy in the cellar. In this
way they usuvally keep tolerably well.
Vegetables of no kind thould be stored in
the cellar with apples. In a temperature
suitab e for keepirg the latter most vege-
tables will frecze.— Ohi> Farmer.

WixteriNg Cows.—An  ordinary-sized
cow will et about 2C0 lbs. of h'y per
week. It is estimated that it requires
two tons of hay to winter a cow. Cows
sell for an urusually low price. We do
not advise our readers at this reason to
buy cows and winter them in hopes of
making a good thing out of it by seliing
them at a high price in the spring. They
may or they may not make money by the
operation. But we think we are perfectly
tafe in recommending 1those farmers who
have plenty of straw and stalks not to eell
their cows; snd if they will need more
cows next summer, we think they can buy
now and winter them over to good ad-
vantage. A cow will eat ray three bushels
of chaffed h y per day. So far as bulk is
concerned, we must not vary much from
this standard. In our own case, however,
we would feed 2 3-4 bu-hels of chaffed
straw *nd stalks, half a peck of bran, and
half a peck of corn-meal per day. We
think a cow can be wintered better and
(with us) far cheaper than on hay alone.
If you have plenty of clover-hay it may
take the place of the bran. Buf do not
try to winter the cows on straw and stalks
alone. It is very poor economy.— Fz.
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WroLe WagaT ror Fowrs.—The Poultr
World says: “There is more solid nutri-
ment in whole wheat, as a feed for poultry,
than in any of the cereals, weight for
weight. It is an excellent kind of grain
for this use, though somewhat more
expensive than cther sorts ; but too much
of this hearty feed is detrimental, parti-
cularly when carelessly fed to Cochins,
Brahmos, etc. Fowls are very partial to
wheat. It helps the laying capacity of
hens, but it should not be used except
with discretion as to the quanii‘y allowed
them daily. An excess of this raw grain
will induce a looseness in the bowels very
frequently. It 1s easy of digestion, and
should be furnished in moderation, as a
needful and most desirable variety, in
conjunction with other dry grains, such as
eracked corn, oats, barley, buckwheat,
etc. If not more than one-third or one-

fourth of wheat is allowed with the other

¥ | nure however fine it may be.

cereals mentioned, for' ordinary purposes
in the laying season, hens will ‘do quite
as well, and they can thus be kept in bet-
ter average condition than by a greater
allowance.”

PerroLEum ¥or Rustic Work.—Here is
room for great improvement. We see on
every hand handsome rustic work falling
to decay and becoming distorted by age.
It is commonly made of a kind of wood
which does not last long.
oughly with crude petroleum when new,
and it will remain unchanged indefinitely,
A rustic summer-house on a shaded part
of our grounds would have been unusually
exposed to dampness and decay had not
this been prevented, a dozen years ago,
by petroleum. The peculiar brown color
imparted hy a mixture of the heavy oil
remains unchanged ; and a lattice work
of pine lath, a fourth of an inch thick,
fully exposed to dampness and weather,
is as sound and unworn as ever. The oil
is now so cheap that there is no excuse
for omitting its application, and it may be
rapidly and easily brushed over the sur-
face and sunk into the pores with a white-
wash brush. Apply it heavily.— Exchange.

Errecr or IMPURE AIR oN Mirk.—Most
odors are gaseous in their nature, and
follow the laws of gaseous diffusion. = One
of these is that each particle of gas is
constantly exerting its repulsive force to-
wards every other particle of the same
kind of gas; or, in other words, it is trying
to get as far from every one of its kindred
ag possible. Thus odors in following this
law actually travel against the wind, if
not too strong, as well as, of course, in
every other direction. When, therefore,
any is set free, it at once diffuses
itself all about, going as far and as fast as
it can ; and conversely, when by means of
avy absorbing substance or surface, a gas
or an odor is withdrawn from any open
space, other particles rush in at once and
fill the space, and are in turn absorbed,
their places being taken by other parti-
cles, which yield in turn to: others, and
80 on,

Ix LocaTiNg an apiary there are several
points that should be considered, says the
fome @nliriel. Perbaps watercomes first,
becaure it is something that we cannot
get along without. There is a great
quanti&' used by the bees on a hot day to
keep the combs from melting down, be-
cides what is used in feeding broods in the
latter part of the season. When the wind
blows from the east, hot and dry, bees
have been known to use a pound a day to
the hive, allowing a sufficient quantity for
evaporation. A bee's life is governed. we
might say, by the work it does; and if it
has to fly a long way for water, it cannot
for its life bring the honey to its owner it
could if the water was handy. Wet sind
is the best for bees to suck water from,
for none are drowned.

A Smvrie Burrer-CooLer.—When ice
cannot be easily obtained, put a trivet, or
Bome open, flat thing with legs, into a
saucer or soup-plate, and set the plate of
butter on the trivet. Fill the saucer with
water, turn a clean, common flower-pot
upside down over the butter, so that the
edges will eit within the saucer and under
the water. Put a cork tightly into the
hole in the bottom of the flower-poi, then
drench the flower-pot with cold water and
set in & cool place over night, or for some
hours before needed on the table, and it
will be as hard as if kept on ice.

Lawxs that are to be kept closely cut
can not be well dressed with animal ma-
For this

ur the following mixture is recom-
gem. Kighty poul‘ids nitrate of soda,
100 pounds superphosphate of lime, 200
pounds rectified guano, 100 pounds of
gypsum. Use seventy-five pounds of this
mixture to each one-fourth of an acre.

Tae FoLLowinG are weights of Cotswold
sheep recently given: A yearling ram,
174 pounds ; a two-year-old ram that had
never been shorn, 24 pounds ; a grown
ewe, 162 pounds; a ewe Jamb, 114 pounds,
all weighed in August oft from grags with-
out any extra keeping of any kind. The
weight of fleece was from 8 {0 15 pounds,
and in one instance 17 1-2 pounds,

Bisowir of 0at and pea meal and linseed
meal are Jargely in use for feeding the
horses ia the Russian army service, Fed
on them horses bear fatigue better than
when fed on oats alone, and one horse can

Soak it thor-|:

carry it§ own food rations for four or five
days,  Ja

THERE ARE twenty well-defined and fixed
breeds of English sheep, viz. : Teeswater,
Lincoln, Dishley,Cotswold, Romney Mareh,
Dartmoor, Exmoor, Blackface, Hereford,
Mort, Dorset, Wilts, Berks, Southdown,
Norfolk, Herdwick, Cheviot, Dunfaced,
Shetland and Midland.

DOMESTIC.

Most EcoNOMIOAL WAY or CookiNg MEAT.
—Thick soups, which are compounded
similarly to stews but with more water,
are the most economical forms of serving
food. Their liquid nature renders possitle
an almost immediate distribution of their
nutritive elements throughout the blood,
so that they satisfy hunger more quickly
than food in any other form, while if they
are eaten with bread their bulk affords
that sense of repletion so necessary to the
satisfaction of hunger. It isa fact that a
perfectly hearty, nutritious and appetis-
ing soup can be made for ten cents a
gallon even if the materials are bought at
retail. Of course the proportion of meat
is small, but it is suflicient. In - this
country, where meat is abundant and
cheap, our whole population clings to the
utterly erroneous idea that a large quan-
tity of meat, cooked by itself, must form
the bulk—the substantial part, they call
it—of every hearty meal. " All over the
country far more meat is eaten that is re-
quired for the maintenance of either
health or strength. This assertion must
not be construed into an argument in
favor of an exclusive vegetable diet. It
is simply a plain statement of a plain fact.
A mixed diet of meat, cereals, and vege-

tables, cooked in the form of those com- |
bination diches the use of which we shail |

never ceage to urge on the score of health
snd economy, is the best for all purposes.
The man who lives upon it will be strong
er and healthier than one who lives
largely on meat.

when served at the Windsor, are cooked
with their scales on. In France a good
fish is never boiled otherwise than with
the scales on. The reason is that the
natural covering to the fich retains the
par ticular flavor of that fish. Take off the
scales and ¢kin the fish, then boiled salm-
on will taste like boiled shad. The main
objection to leaving on the scales is that
it requires some little £kill to serve the
fish without the scales, but some slight
address overcomes perfectly this minor
inconvenience. As to boiling fish, there
seems {0 be endless heresies rife in regard
to the-process. All cook-books written
with the least experience lay it down as
a rule that a fish t be boiled must be
placed in cold water. The water having
been brought up to a boil, to have the
fish in perfection, the fish-kettle should
be removed and allowed to simmer, The
fith.is done when the fins can be removed
without much trouble, The flesh of fish
ig softer than that of animals, and to put
it in boiling water and subject it tc a
violent ebullition would be to break it to
pieces. There are several methods of
boiling fish other than in plain water.
Fish are very much improved by making
a court-bouillon, which may be either quite
simple, by adding to the water some salt,
some whole pepper-corns, a bunch of
herbs, and a teaspoonful of vinegar.—
Cor. N, Y. Times.

APPLE RICE PuppiNG.—Peel, halve and
core six tart apples ; place them in a flat
stew-pan, with a little water, two table-
spoonfuls of sugar, two or three cloves,
and astick of cinnamon; when tender,
take up carefully ; boil the syrup a while
longerp and pour over the pieces. Boil
two-thirds of a teacupful of rice in milk,
with a scant teacupful of white sugar, and
the rind of a lemon, until the rice is thor-
oughly cooked ; then take out the rind
and stir in the beaten yolks of three eggs.
Put half of the rice at the bottom of a
pudding dish ; spread over the apples;
cover with the remaining rice, and place
in a cool oven for ten or fifteen minutes ;
beat the whites of the eggs into a stiff
froih, add the juice of a lemon, three
tablespoonfuls of powdered sugar, and

spread over the pudding. Return to the

oven until of a  delicate brown.—Rural

New Yerker.

Cookixg Frsu.—All fish which are choice, |
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