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bim who holps himself.” If wo do
not eow tho seed, wo cannot oxpoct
n erop If we do not preparo the
roil carofully, wo cannot expoct tho
crop to be abundant and profitable.

God ha« given us the power tu
acquire such know'edge as will on-
able us to do this intelligontly, aud‘
the hgnde to perform the wurk  Let
us apply this power faithfully and in
eor bination with our own efferts wo
can truly say wo are doponding upon
what God gives us.

The remark [ quoted was (alled
forth by tho probablo partial failure
of tho cowing hay crop, in conse
quence of tho thawirg and froezing
of the roots of tho grass. Now fore-
warned is frre armed, and it is nut
for tho farmer to sit down and gay
# Oh tho failare is a disponeation of
Providence, to which 1 can only
gubmit, but to bestir himself and sce
if there is not some weauns by which
its dirnstrous cffects may be remedied.
In any scason it is well to plant some
eupplomental forage crops, bat this
year, when, in many districts, the bay
crop must be light, it becomes im
perative that we should doso. We
have the time before us to do thie—
and various crops which wo can grow
to meet the coming scarcity of huy —
Why not inoresse the quantity of the
ront crops. All the esculent vo
gotablos are good fodder for cattle,
of various slimentary valuo, and are
murh neglected or overlooked by
mary farmers, Itis true their colture
involves oxtra labour and manure, but
if extraordinary danger threatens, our
duty is to male extra oxertions to
overcomo it. The leguminous plants
such as peas, tares or vetches, clover,
ote, will give us oxcollont groen
forage to supplement the pasturcs ard
hay crop. Oste, barley v1 1ye f cui
when the grain is in the mulk wther
fed greon or dried possess & guod
nutritive value.

Ensi'age corn will be found very
ucefal in this reepect. When the
yacturcs begin to got short, if we huse
a patch of fodder corn at haud we
can cut a bundle of it daily, spread it
on to the pasture which has been
euten bare ; and keep our cows in fine
condition and a8 good flow of muk
And as the autumn advances, if we
bave done this, we thall avoid the tomp
tation to turn our cattle on to the
moadrws to the injury of vor next
season’s hay (rop. Oue ressuu wh
this crop is destroyed by the frosts we
have experienced this winter o that
the grass which should have aided
pro‘ecting tho roots and assisted in
the fertilization of the soil was eaten
off last fall as & necesrity, because no
crops had been planted 10 supp ement
the pastures.

I mcet with somo men who have
no thuught for tho future. and these
aro thcy who complain of climate-
tairt, fuilare of crops, ctu. and reem
to suffer all “ theoills which flesh 18
heir too.” In nine cates out of ten 1t is
their «wn neglo.t which pruduces the
Jifficulties under which they lsbuur.
An anccdeto camo under my notico
which bears on tho subject.

A young mun of rather dilatory
habits. which were well known to s
noighbours, thinking a minmters
would bo an easier life than u farm.
or's, applied to tho Presbyterian, con-
forcnce for admitsion a8 & student for
the minetry, eaying to the leader|
that he had seen & vision : Hesawa
large ring of fire in the sky and in it
the letters P. C.; ho said he thought
this meant Pretbyterian Conferenco,
and came right along to offer himseif
The leader of the Conference, knowing
his proclivities and probably his
motivo, said to him: * My dear young

— . T

| friend, you aro mistaken in your

interprotation ot your so called vision
The letters yoa saw moant~—Plant
Curn—. 1 wwish that the coming
epring overy farmer who is dopond
ing enuwoly on tho hay crop for his
next wintor's forago for his stock.
could cov the sume vision, intorpret 1t
as did the Conterenco leader, and
Plant Curn.
GEo. MOORE.

INTENSIVE CULTIVATION.

I boliove 1t has beon said by some
ono, that the man wko mukos two
blades of grass grow where only one
greiv beforo is a benefuctor to tho
human raco; I do not wish to pose as
such a one, but would liko to give
your readers an ides of what was pro
ducod on one acre last yeur, There wore
80 barrols of apples, 300 Ibs grapes, 1
ton of huy, 1 ton of corn stalks,15 bush
potatoes, 40 bush. mangoels, with goose-
berrios, bluck and red currants, rasp-
berries, strawberries that, had they
all been gold, would have brought more
than sixty dollsrs (860). Thon, there
were carrots, beets onions, celory.
cucumbers, melons, lettuco and other
vegotables, enough for a family of ten
without exhausting the supply ‘To put
1t at & modest calcalation tho returns
wero considerably over $300 How
many acres in this provinco of ours
can thowsach rosults ? Many willeay
it is all very well, but how much did it
cost to produce it ? This isa very vital
point, less than 85 00 was expendod
on fertilizers and labor, besides v-ork
done by my own family. This st me
acre has beon doing an average of Ist
year's crop for the last ten Fear.a Tie
only means of keeping up the fertility
18 the manure from one cow for
the whole year, and one yiy during
tho summer senson with the slop-~
from the house, and manure of sboat
20 hens. 1 can assure you nothing is
tost however, even to the coal a~hes
which aro used fo allow the hens to
rolt in aud ubsorb the droppings, The
«ow 18 kopt in the stablo at might
daring the summer, and is bedded with
cut straw ; wood ashes, or 8 little land
plaster, ueed as an absorbent, and each
mormng a fino barrowful of manure is
got which is placed round an apple
treo with that days chamberlye ; ro

¥ | that during the summor, with cleaning

out the pig once a week, and u ed the
same way as tho cow manure, the apple
trees have all beon attended to. The
witor manure of the cow is used for
the vegetable and garden prodace.
sometimes a emall compost hesp is
started with any long weeds or use-
loss vines. By using a small quantity
of wood ashes or lime in the heap, the
soap-suds usod in the firat washing of
the clothes are aleo wutilized on the
fruit trees. The minimum of loss in
the munure both eolids and liquids is
studred, with the ides, that if yon
wish gocd resulte. the lard mu<t be
well fed with good manure No for
tiligers bave been bought, except an
occasional bag of land plaster Last
year was not a very gond year for
fruit. In former years we havo had
double the amount of gooseberries,
ono year slone §53.00 worth was eold
whtlo more than one half of tho apples
trees wore not bearing Tho frost in
the early part of May did cousiderablo
damage; the trees were sprayed 4
times, once before the buds and imme-
diatoly after ; also just before and aftor
blossoming.

I do not suppose there is anything
that thore is more loss in each year
to the farmers of this broad Pominion
of ours than 1 manure. Somo peoplo

THER ILI.LUSTRATED JOURNAL OF AGRICULTURE.

==

never eatop to thiok of their loss,
what is it anyway, it is only wma
nure, enmo bore holes in tho stables
to lot the liquid go down through and
will not be bothored with it save it.
it is the most precious of it all.

PxTER MACFARLANE.

Chatenuguay, March 10 1896.

MAKING BUTTER IN WINTEB.

Why buttor won't come—~Frozon croam
—Porosity of frozen milk—Making
up the buttsr,

In former years butter making was
considored, and written of as an art but
making gilt edged butter is a soienoce,
aud by irs rales, anyone with common
inteligenco oan make good butter.
This is truo of any systom, and no
loss £0 of the system which I shall
endeavonr to dosoribe.

Presuming in the first plave, that
* the rule of thumb " must be broken,
and a thermometer used instead. I say
this, becauso [ loow that very fow of
thore who have a small supply of
milk to oare for, eee the nooessity of
one, whilo sometimes the difforence in
the market value of one churning
would buy one. I can remember long
before thermometers waro used to test
tho temperaturoe of the cream, that it
would bo “ gaessed " that ¢ the reason
the butter won’t come is beauee it is
too warm ” consequently it was cooled
by water from the gpring. And after
another discouraging term at the
charp, an egually deoisive ¢ guess "
was given that the cream was too cold
with the accompanyivg dash of warm
wate", with the inevitable grease as a
result. Of the suocessive pounding,
rqueezing, rolling &o., oalled * washing
the butter” I need not speak FEavugh
1o eay, that to make good butter ia
that way was an  art ”’ which every
one did not a'tain,

Anud this fact, Mr Editor, is for the
reading of those too young to leok
bark to tho dsys where 'he standard
of butter was 8 very different thing
from what it now is.

I have seen the qnestion asked can
froz n oream be mado into butter ? In
one case *he answer was ‘“no ™. Ibp
another “yes”. Aund in another, ‘It
is vory difficult to make botter from
frozen cream.” Ard s'ravge enough
only the last answer i3 tho incorroct
one, tru'y. No! Butter cannot be made
from frrzen cream, white frozen. And
as truly yes! batter can be made
from frozea cream.

Wo have mado batter from one cow,
and all numbors to 25, and kopt the
milk under all conditions, and with
every experiment 10 get the mo:t
money from it. We have kept it in
an oatdoor milk house in the side of
a hill, in the cel'ar, in the ice houro,
in the pantry, in the snow, in the cop-
board in tho kitchen., In earihenwaro
dishes, (a'ways before 40 years ago,
in tin dirhes, in large open pans, sna
in creamer cans submerged in ice-
water. But the simplest snd mest
e:onomioal, and the most perfect sys
tom to raiee the cream,and at tho
same timo destroy the taint from
feeding turnips, &.., and to mako first
olass butter, thers is no way hko
froozing the millk

I am aware that the great care is,
and which is ochoed in every dairy
jonrnal“keep the dairy room just above
freezing.” In regard to such directions
for a large dawy I have pothing to
say. This is written for the convince
ment of those, and there are many,

who, from Novombor tv May havo bat
a few quarts of milk oach day, snd
who find a d.fioalty 1n moking good
buttor from such a small daily quan-
tity of mik. The fioal result often
boing that -* tho butter won't eome
easily, and then genorally of puor
qualty, and no two charnings alike,
eithor in texture, coloar, or flavour,
and somotimes only bitter greaso,

In the first place it may bo obsorved
that milk does not, at the samo tem-
peraturo, freczo hard like wator. It is
more porous, to much so, that the
oroam rises thoroughly after the milk
is frozon, The genoral rule then is,
“Ioop tho milkk bdelow tho froezing
point.” Lowor than about zoro mukes
it too hard, and moro difficult to tuke
off tho oroam, and the milk will force
up and mix with the cream, I1f by
misohance it is allowoed to bocome too
hard, it must, before oreaming, be
brought into & room with a higher
temporature. The oreaming can bo
done very quickly with & large iron
spoon. In 24 to 36 hours the division
between the milk and the cream will
bo vory decided, and a greatoer quantity
of oream 1han by any other rystem,
We use common tin pans, The cream
ghould be kept from thawing until the
whole quantity required fur a chees-
ivg is collected, tho oream tab should
then bo put in & warm place to thaw.
Do not forget to stir it among the
first things 1n the morning, and the
last thing at night, and several times
during the day. By proper attention
it thaws jo a short time, and no part
will begin 1o ripen until it is all
thawed, Consequently, it will bs ob-
gerved that it will all be ag fresh asf
from the same days milking. The po-
pular taste demands batter of & cor-
tain coloar, wh ch mast be had by
patare or art. Buat guwve us the colonr
a8 it comes from ths cow fod on green
hay, in conneotion with roots and
meal.  If colo ing mast be used, the
propor time to add it has now arrived.
If there is a desire to hasten the ripen-
ing, a little battermiik added wiil have
that effect, Tho suffiviency of ripen-
ing will be reached when the mass1s
Lke thick cream. of a velvety ap-
poarance, and shightly soid. To churn
easily, and to gt the fall amount of
butter from the creapn, the air 1n the
room, tie churn, and the orcam ought
to be abont 65 degrees, and up to 70
if the cows are long calved. When
the butter ‘“ breaks” the temperature
ooght to be lowered with coid water,
sufficient to prevent the globales from
masying together. The charning onght
to bo etopped when the particles of
battor aro thosize of wheat or amaller.
The mitk 18 thus run off, and ice water
dashed on the butter to rirsge the but.
termilk from it. Now, cover the batter
with water, and 1n a few minutes run
1t off, then throw in a dash of water
to rinee it, and 1f everything elss hag
been proparly dome, the batter is
thoronghly washed. After it has
thoroughly drained, weigh the butter,
spread it evenly with the paddle on
the butter board sprinkle tho salt
evenly on it, from hsif an ounce to an
onnce por po:nd, to sy the taste,
tarn up the edgessuflicient to mix tho
#a't, and after ttanding a few hours it
18 ready for print or tab.

It is of little consequonce what kind
of churn is used, the object is to
break, and dash the cream about and
the ono that accomplishes that object
best, is the one to use. We havo tried
many differont kinds, and now use a
box churn with tho ncces<ary airpipe,
but thero is really nothing botter then
tho old fashioned up and down dash
ohurn, with a hole just above the bot-
tom to allow drawing off the butter-
mi'k, and washing water, and a faucet
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