
SHELTER AND CARE OF
SOWS•

BROOD

Es. COUNTRY GENTLEMAN-IL is an
undisputed fiiet thait Nvry feiw brood
sows have as good care as it would be
profitabla to give themn, and in ic
other point is this care as deficient ans
in that of sholter.

I believe the greatest troubla lies in
th( faut that so nany farmors nogoieut
to sholtor their sows tilt varned by
their actions that farrow'inîg tina is
approaching;i thon, if th weather iE
incloment, requiring that a roof ao
soma kind b put ovor then, tlic
elicapest sort of a ttructire is used
The kind of shelter a fariner should
construct, depends very mueli on the
kind of fatriing lie practices. If lie
followa a regular rotation, and ail his
land cornes undor tha plow, ovory
thrce, four or fivo year. lie will hardlY
want permanent buildings. 1 am in
doubt whether such buildings are aid.
visable under any conditions found on
the average farm. They are objec-
tionable, because by their location and
continued use they become contamin-
ated by the fou odors arising from
the animals and thair voidings. Very
feu' farmer8 %viIl keep suaitlÈ buildinig,
a len as iey eahould hkolpt; and
this wili always be truc tilt farmers
accept the faiet that swino are cleanly
animals, and act accordingly in their
treatment of then.

Experience taches us that we cani
do botter with our sows if we have
them in sapariate tructures, out of
learing o'f each other, or at least at
suclh distance apart that the cries of
the young pigs of one sow vill not
disturb the ieigliboring one. I am
aware that it takes more timo to care
for the sows arranged in tis way, but
think I am abundantly repaid in the
improved quality of the pige. I built
a p.maneit shed years ago for sows,
but à&orl ", it for one or two years'
aba.diioned it almost entirely, as .1
found mu.ch trouble in kooping it
clean and in controlling the sows and
pigs M"reover, the adjoining fields
and lots were not aliwaya in shape to
be occupied by the sows and pigs
when tnoy requircd exercise.

A greant maziny farmers do not have
their pigs ome tilt the warm weatlier
of spring is -issured, becauso they have
been unfortunato in their efforts to
save pige in colder weather with poor
shelter. In cold wcathor the sov:
wore more apt to becomo constipated
in hands of farimers Ihîat allow thom
to shift for ..hrmselves. This is the
immediato cause of numerous misfor-
tunes at farrowing time, chiefofwhich
is tha tondency of the sows to con-
sume their offspring. If the sows do
not farrow til warm weather, and
grass bas como, this tendoney to con-
stipation is overcome, and the risk of
losing pige on that at.count is passed.

A shelter is easiy and chcaply cot-
-tructed that will make a salle farrow-
ing nest in the coldest weaother known
im the monthe of February and March.
Tha main points to bo considored ara
warmth and drynces, and thoro is no
floor botter than an carthen one. *Wo
have houses 6 feet square, resombling
th top of a squara barn taken off bo.
low' the plates. They are made as
cloba as it is possible ta mako tham by
battoning the cracks. If the weather
i i likely to bo extremoly cold, truther
than tako any risk from a possible
curront of air, wo build a square pen,
rail lengths, about each house, and
cover it com pletely with straw, having
tlio end vith door ta tho leeward of

Swine. ail provailing vinds. The comb ofr
the roof of tho bouses is about 4j
feet from the floor, and with tha door
Vlosed, tha lient from th 8ow's body
nul! ccop it warn. I do not under.
etand that thoro isny necossity for
more air spaco abovo the sow. Wo
have tried a numbor of structurs8, but
theso now in uso suit us botter tian
any of tham.

By our systei of rotation our hogs
ara changod from ona field to another,
as tha grass crops demand; tho houses
buing portable, it is an easy natter to
do this. The sow should coma to far.
rowing Lima in the best possibla con.
dition-in L Lod flash, but not fat fron
corn fecding. A mixed ration strong
in albuuminuids ie best ta build up tho
system and lay on the riglt kîind of
flesh ta siutain the pige witc milk
tliat will produce a strong growth.
Viti tho best of instruction thero

must be coupled a dogree of oxpo.
rience tu soeure ess with the sow
and her ltter. JOHN M. JAMISON.

.Ross County, Okio.

Houshold-Matters.

7EAL PIE.

1 Pound of flour, î lb of butter. 2
pounds of veal, 6 hard boiled oggs.
' lb of bacon ý lb sausages Or saucago

mont, 1 cup of bread crumbs.

EOW TO MAZE THE PIE.

Do not landle the flour, or butter,
but put both into a bowl, and chop up
thobutter, with a knife, im the flour tif
they are pretty woll mixcd, then add
just sufficient water to hold ittogether.
Now, turn it out, on the pasto board,
roll out, and keopdo:ng this till overy
trace of butter has disappeared. You
muet use just a little flour tor kcep, it
from sticking to the board, every
tino yotu roll it. b it just as little as
possible. Cut off a ong strip the depth
of your dish, md lay it ail round. Wet
the edges to join, pack in a layer of
veal, which his beau out up into pieces
of about 2 inchos square, inext 2 of the
eggs cut in two, orno slices of bacon,
and part of your eausage ment, which
you hava prepared into force.meat
balls by mising the sane with the cup
of bread crumbs, ppper and sait with
any herb that is liked and one ogg
beaton up te bind the vhole together:
mako the balle about thesize of a very
smal ogg. Continue these different
layers titi your dish is full, thon lay
over tha top your cover ofpasto, make
a little holo in the centre, and putyour
pie in toa very moderately heated oven.
It will tako about 3 hours ta cook.
You may try it witl a steel fork
through the ole in the top. Ail the
tim you spond in making your pie,
the odd bits of ment and bone should
be cooking to make gravy; of course
vith sEcasoning , when the pie le

cooked, strain the gravy, a cup full,
through the holu in the top. This is a
dolicious home made pie, and bot or
cold is equalhy good. Made on Satur-
day you can trust to it for a good
*Sunday dinnor.

Tîwo good hoads of lettuce washed
and cloanod thoroughly; two bard-
boiled eggs ; thay muat ba boiled at
toast 10 minutes so as to mix well
with tho other ingrediente. Take off ilo
white of them forgarniehing the salad
The yolk of tha egg, which must bo
cold, put into a basin and break it up
with a fork using the prongs as if it

Illustration No 1

I mea te show, a protty vay of
doing up an cid, or nakung, a now
drese, for a young girl.

The little zouave jacket will mako
a dress, that is not quito in the fashion,
look botter; just now it is vory much
vorn. The jacket and trimmings

should bo of the camo colour. The frill
at the bottom, will lengthen a short
dress and make it look nicer. 'ihte
littlozotuavejacket is not quite straighît
across the back.

The boit is pointed in the front and
straight at the back, showing the dress
aboutun inli betweon itand the jacket.
Take care and put two or throo faston-
nings to it so that it shall nt open
and spoil the affect. It oughut to fasten
so well as ta appear not to have any
fastoning. Tho shoulder pieces and
sleeves are zo simple that it is usoloss
ta describe how to make them.

Illustration No 2

A very protty dresm. A. whito guimpe
vith thadressofany suitablecolour viil

look so voll, the wholo made la white,

it) If tha lettuce is net dried after wash-
ilug, the salad will not be good.-Ea.

woro tha howil of the spoon. A pinch
of sait, a teaspooiful of mustard ;
tako a dessorL spoon and vork those
together. 6 dessort spoonf'uls of ouam
added a little at a tino so as to maire
tho whole into a smooth mixture ;
thon add 4 dossort spoonfuls of vinogar
and yoursauco is ready for isa. Cut thti
salad into a dish, garnisih it with the
wlites of the eggs, and serve the sauna
separatoly. (1)
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will when waited serve without the
guimpe asn pinaforo or dres s may be
convonidnt. Ianging as it does from
the houilders, it is so cool for summer
voar. I eaw one the other day: dre8s
ofbrighit red challie, with just a tiny on
it, and the guimpo ivas made of ceam
china silk. Tho iviole would wash woll
and not be much the worso for it. The
china silk so muchi worn now, lasts a
long time, and only wants washing
and iroing to look now again thus
saîving the trouble ofetarching and ona
guimpe vill serve for 2 or 3 dressas
If your stuff is narrow, you will want
about - as much more than if wide,
so mnich depends on the heighut of
children, that a given quantity for a

utl child will not more than half
mako up for an extra stout one. The
best mensure to take, is from the
shoulder just bolow the knoo, allow-
ing for lien, and turning in at top for
puflIng to put oui the band at top. The
shouider pieces are formed by a
straiglht picco gathered, turned in so as
to form a little frill on cach aide and
sown firmly on ta the shirt just at the
arm hola of wliero thore muet be ji et a
little, cu-vo to form the arm hole and
hlinmed frilling of the same ta fori a
sleove. If made in white mualin, am-
broidory or frilling muet ba used to
suit t he taste, or pocket, of the maker.

DO NOT DRINE VERY COLD
'WATEB.

The samo person that would nover
dream of giving lis horso cold water,
when hot, and just off a journey, will
drink freely of it himself, well know-
ing tuat it is equally dangerous, for
man or boasts. One eau scareoly ltope
to kep children from this bad habit,
when they see thoir eiders doing it
overy day. If a mouthful or two of
water is takon, and rojected a fow
times before svallowving, thus rinsing
out the mounth and proparing the
way for a little drink at a time, in
this vay a very emall quantity of
water will satisfy thirat just as well,
as gulping down a largo quantity into
the over heated body. It only wants a
little, strong will to do this and yon
will have the satisfaction of knowing
that you have dane right, and perhaps
saved a long illnose, and, may bo, a
doctor's Bill.

COLD TEA 18 VeRY GOOD, AND NOT

DANGEROUS.

Oatmoal drink is nouriehing, and
good at uany timo. Two tablespoo.nfuls
of oatmoal, a fow slices of lomon eut
up, half a cup ofsugar. Put aillinto a
jug, and pour over the wholo about 2
quarts of boiling water. Stir up the
contente, for a fow minutes, and lot it
zettle. It is well to mako it over night
and thon pour off the clCartop for ue.
You can dring of this frooly without
the least danger.

TOAST ÂTMDWATER.

Tako n good pice of bread, toast it
all over, just as much as posiblo Vith-
out burning, it muet be rtale bread, a
good way of using up the fir.t slice of
the loaf, which 1 fear is ofton thrown
ont. Put tho toasted brcad into a jug
and pour over it cold water; this is a
very vholesomo drink. In colour if
Wall made it resembles weak toa.


