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him who liolps hinelf." If vo do friend, you are mistaken in your
tot nwv ilhe sced, we cannot oxpoct interpretation et yourso called vision
a crop If 'vu dlo not propare tho Th" lutters you saw mant-Plant
roil carofully, wo catnt expbeLt the Corn-. I vitili talît the coming
crop to bo abundant and profitable. spring overy farmor who is dopondî

God ha given us the power to ing ontroly on tho hay erop for his
acquiro much know'edge as vill on- ioxt wintor's forage for his stock.
able ti to do Ibis intolligontly, and could euo iho sane vision, interpret it
Ihe hends to perfor m the work Let au did thi Gontorenco leader, and
us apply thie powmer faithîfully and in Plant Corn.
eai bination vtîh our own ctfets 'wo GEo. MooRE.
can truly say wo are dopending upon
what God gives us.

'l'ho remark i quoted was ialled INTENSIVE CULTIVATION.
forth b)y the probable partial failure
of Ihe coming hay crop, in cose
quenceo of tie thawirg and freezing I bolihovo it lias beon said by sone
of the roots of the grass. Now fore- one, that the man who makos two
warved is fore armed, and it is nut blades uf grass grow whero only one
for the farmor te ait down and say grew befobre i a bonofictor to the
" Oh ti failare is a dispensation of humani race; I do not wish to pose as
Provideneo, to whih I cati only su h a one, but would liko to give
submit, but to bestir himself and sou your rendors an ides of what was pro
if thero is not sone menus by wvhiclh duced on one acre lastyear. Thera wore
its disastrous elreets may be remedied. 80 barrols of apples, 300 lbs grapes, 1
Ii any si ason it is well to plant some ton of hîay, 1 ton of corn stalks,15 bush
eupplomontal foi age crops, but this potatoes, 40 bubh. mangels, with goosu-
year, when, in mary districts, the l'ay berries, blaek and red currants, rasp-
crop must b light, it becomes im berries, etrawborries that, had thoy
perativo that we should do su. We all beeu sold, would have brought more
haro the timo before us to do this- than sixty dollars (860). Then, there
and various crops whieh we üan gru<v were carrots, bouts onions, colory,
to meot the coming scarcity of hay.- cucumbers, melons, lottucu and other
Why not increase the quantity et the vegotables, enouigli for a family of ton
roit crops. All the esculent vo without exhaustng the supply To put
getables are good fodder for cattle, it at a modest calculation the roturns
of various alimentary value, and are vore considerably over $300 low
murlh neglected or overlooked by many acres in this province of ours
nary farmera. It is true thoir culture can thowsuchi resulte ? ManyVl Eay•
invoives extra labour and mantir, but it is all vory voll, but how much did it
if extraordinary danger threaten, our cost te produce it ? This is a very vital
duty is to mal e extra exertions to point, les than 85 00 was expendodi
overcomo it. The loguminous plants on fortilizers and labor, besides v-ork
such as puas, tares or vetches, clover, done by my own family. This st me
etc, wviii give us excellent green acre has been doing an average of hitst
forage te supplerrent the pastures ai.d year's crop for the last ten yeare 'Pi a
hay crtop. Oats, barley u iye -f it<' only menus of koeping up the fertility
when the grain ie in the rilk uither is the manuru f-onm one cow for
fed green or dried possess a guod the wholu year, and one pig during
nutritive value. the summer season with the slop-,

Eini'age corn will bu fouund ver. from the louse, sud manuro of about
uqeful in this repoect. Wht i tht 20 haies. i cau assure yon nothing i.
pa'turcs begin to get short, if wi. lse lest however, even te the coal avhes
a patch of fodder corn at hai.d we vbichî aro used o allow the bons to
ean cut a bundle of it daily, t.piread il roit i aud absorb the droppings. The
on to hie patture hvliîch hab been row ts kept in the stablo at niglit
eaten baro ; and keep our cows in fine durîug the summer, and is bedded with
ontidition and a good flow uf mik eut btraiv; wood ashes, or a little land

And as tho autumn advances, if wie plastor, used as an absorbent, and each
bave done this, we shall avoid tho temp morming a lino barrowfiil of manure is
tation to turn our eattle on to the got which li placed round an apple
meadows te the injury of our iext tre wili that days chamborlye ; so
seasOn'>s hay rop. One reaoni n hy that during the summer, with cloaning
this c-op is destroyed by the frosts ve out the pig once a veek. and o cd Ihe
have experienc d this winte.r s that same way as the cow manure. the apple
the grass which shuuld hav aided &là trees have ait becn attended te. Tho
pro'ecting the roote and asittod in wimter manure of the cov is used for
the fertilization of tho soil was caten the vegetable and garden produce,
off last fall as a nucestty, bectaue nu sometimes a small compost heap is
crop- liad been planted te supp emont startod with any long veede or use-
the pastures. !ose vines. By using a smali quantity

I m(et wvith eomo mun wlio have of wood ashes or lime in the liap, the
no thughflt fur the future. and these soap-sud8 used in the firat vashing of
aie th<y who complain of clîmate- the clothos are also utilize-d an the
tai7 t, falure of mrops, etu. and teem fruit trees. The minimum of lots in
to sufflr ail ' tho ills which flefh is the manure both solids and liquids is
lair too." In mine cases out of ten it i4 stud'cd, with the ides, that, if ynu
their ', wn negle,t which producos the wsi gord result. the lard mu-t bo
:fficulties unrdor nlhich thuy labour. veli fed with good manuro No for

An ar..cdte -amo unider My noutic tiblzera have been bought, excopt au
which bears on the subject. occa-ional bag of land plaster Laet

A young man of raiher dilatory year was not a very gond year for
labits. which woro woll known to his fruit. In former years we have bad
noighboure, thinking a minators double the amount cf gooseborries,
would bu an casier lifo than a farm. ono year alone $53.00 worth was sold
or's, applied to tho Presbyteran, con- witlo more than one half of tho apples
ference for admit sien as a etudent for 1 trecs woro not bearing The frost in
tho minitry, aying to the leader 1 the early part of May did consideraible
that ho had seen a vision : Ho saw a damage; the trees vere sprayed 4
large ring of fire in the sky and in it times, once before the bude and immo-
the letters P. C. ; hu said ho thought diately after ; also just before and after
this meant Pre-byterian Conforonuo. blossoming.
and came right along te offer himelf I do not suppose there is anything
The leader of the Conforenco, knowing that thero is more los in each year
his proolivities and probably bis te the farmera of this broad Dominion
motive, said te him: " My dear young of ouresthan u manure. Some people

nover stop to thiuk of ilr loâs, who, from November to May have but
what is it anyvay, it i only ma a few quarts of milk caoh day, and
nuo, snmo bnro holes in tho stables who find a ddflfiouy in makîng good
to lot the liquid go dovn through and buttor from suohi a smali daily quan-
will not bu bnthered with it, save it. tity of mi k. The utal result often
it il tho most precious of it al. boing that ' tho butter won't con "

easity, and thon genorally of poor
P-TEra MACPARLANE. quality, and no twvo churnngs ako,

uither in texture, colour, or flavour,
Chatoauguay, March 10 189C. and sometimes only bitter greaso.

lu the first place it may bu Obsurved
that milk does not, at the saiu tam-

MAKING BUTTEZ IN WINTEV. perature, freezu hard liko water. It is
more porous, to much so, that the
oream rises thoroughly after the millc

Why buttor won't como-Frozon cream is frozon. The general rule thon ie,
-Porsityoffrozonmilk-Making "koup thu milk below tho freezing

hbtrpoint." Lower than about zero mukes
up the butter. it too bard, and more difficult te talko

off the oroam, and the milk will force
In firmer yeare butter making vas up and mix with the aream. lf by

eonsidered, and written ofas an art but mischancu it is allowod to become too
making gilt edged butter je s soience, bard, it muet, before creaming, bu
and by ils roies, anyone with common brought into a romn with a higher
inteligenoo anu make good butter. temperature. The creraing eau bo
This i true of any syttem, and no done veoy quickly with a large iron
loss so of the systen which I shall spoon. In 24 te 36 hours thu division
endeavour to describo. between the milk and the cream will

Presuming in the firet plaoe, that bu verydeocided, and a greaterquantity
"tho rale of thumb " must bu broken, of cream ihan by any othor system.
and a thormometer used instead. I say Ve use common tn pans. Thu croîa
this, bcause I know that very fow of slould be kept f rom thawing until the
thone who have a small supply of vhole quantity required for a choes-
milk te care for, ee the noessity of ing ie colileted, tho creau tub sBhould
one, whilu sometimes the difference in then bu put in a warm place te thaw.
the market value of one churning Do fot forgot to etir it among the
would buy one. I cea remember long firdt thinge in the morning, and the
bufore thermomotere weru used te test last thing at night, and several timus
the temperature of the cream, that it during the day. By proper attention
would bu " guessed " that ' the reason it thaws in a short time, and no part
the butter won't com is beýauEe it ii will begin to ripen uintil it is all
too warmx " consequently itwascooled thawed. Consequently, it will be ob-
by water from the àpring. And after served that it wil ail bu as freli as if
another discouraging term at the
chure, an equally decisive " guess "
was given that the cream swas too cold
with the accompanying dash of warm
wate'-, with the inevitable groase e a
result. Of hIe suocessive pounding,
équeezing, rollingkoe., oalleI"waehing
the butter" I nood not speek Enough
to say, that to make good butter in
that way was an " art '' which overy
one did not attain.

And this fart, Mr Editor, is for the
reading of those too young to look
bark to tho daye where 'ho standard
of butter was a very different thing
from what it now is.

I bave soon the qnestion askcd eau
froz 'n eroam be made into butter ? lu
one case lhe answer waa " no ". In
another ''yes". And in another. Il It
ii vory diffleult to make butter from,
frnzen eroam." Ard s'range enougli
only the last answer is the incorrect
one, tra'y. No I Butter cannot bu made
fromu frrzen cream, while frozen. And
as truly yes 1 batter can be made
from frozen cream.

Wo bave mado butter from one cow,
and ail numbers to 25, and kept thu
milk under al conditions, and with
every experiment 10 get the mot
money from it. We hava kept it in
an outdoor milk house in the side of
a hill, in the cel'ar, in the ico hon-o,
in the pantry, in the snow, in the Dp.
board in the kitchon. In earihenwaro
dishea, (a'ways before 40 years ago,
in tin dihhs, in large open pane, uni
in creamer cane eubmerge. in ico-
water. But fthe simplest and mest
e.onomical, and the most perfect sys
tom to raise the cream, and at tho
same timo destroy the taint from
feeding turnips, &a., and te mako firet
clme butter, thera is no way hke
frooing the milk

I am aware that the groat care le,
and which ie ochoed in every dairy
journal 'keep the dairy roomjut above
freezing." In regard to such directions
for a large dairy I have nothing to
say. This ie written for the convince
ment of those, and there are many,

from ihe samo days milking. The po-
pular taste demande butter of a cer-
tain colour, wh cli net bu had by
nature or art. But gêvo us the colour
as it comes fcom iie cow fed on green
hay, in conneotion with roots and
meal. If colo ing must bu used, the
pro por time to add it has now arrived.
If there is a desire to haston the ri pe-
mng, a little battermiâk added witi have
that effect. The suffioency of ripen-
ing vill bu reached vien the mass ts
like thick crean. of a velvety ap-
pearance, and ehîghtly acid. To churn
easily, and to gt the fall amount of
butter fron the creai, thu air n tle
room, t2e churn, and the orcarm ought
te be about 65 degree, and up te 70
if the cows are long calved. Vhen
the butter " breaks " the temperature
ought to bu lowered with coad water,
sufficient to prevent the globuloi from
massing together. The charning ought
to bu topped when the particles of
buttor are the erze of wheat or imaller.
The milk is thus run off, and ice water
dashed on the butter to rinsu the but.
termilk from it. Now, cover the butter
with water, and in a few minutes run
t off, then throw in a dash of water

to rineo it, and if everythiug elso has
been propsrly done, the butter is
thoroughly iva-hed. After it has
thorooghly drainei, weigh the butter,
opread it evenly with the paddle on
the butter board sprinkle th sait
evenily on it, from hlâf an ounce to an
ounce pur po nd, to suin the taste,
tura up the edges sufficient to mix the
sa't, and after ttinding a few houre it
is ready fur print or tub.

It is of ittle consequonco what kind
of churn is used, the object is te
break, and dash the cream about aud
the onu that accomplishes that object
best, is the one te use. We have tried
many different kinde, and now use a
box churn with thu necessary airpipe,
but thero ii reatly nothing botter than
the old fashioned up and down da-h
churn, with a hole just above tho bot-
tom to allow drawing off the butter-
milk, and washing water, and a faucet


