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hour for — {
en o’clock; and selec® from them to malke good the place of To 12 hams, 8 lbs. sugar, 13 lbe. salt i i i - s’
K 3 ‘ 2 5 . g. petre, | than is necessary to its safe keeping, due re- IMPROVED 3 ;
or six,and t}.0se found unprofitable. 5 Ibs. fine salt; rab the hams w%th this mixture, | gard being paid to the size of ctlx)o 1%'eces. the ’ . l.,EEDING it . :
vhen they Such a course, persistently followed for | and let them be one week in a cask with the | temperature of the weather, &c.; and aslittle The enquiry this year in the west: for !
remaining a _rmmb'er of years, would make first-class | skins downwards; then make a pickle of the | water should be used as is ¢ msistent with | youn short-horn bulls, far ex s of it
‘ milkers in our dai:ies and be more profit for strongest coarse “salt, of sufficient strength to cleanliness. any former period. Beef cattle are now - !
8 a_md hay the owners, while the herd would gain 2 bear an egg; add two or three quarts of hickory 4. Thev should be thoroughly dried before commanding a very good price com &
ition they character and reputation in the district for |ley, refined by boiling; when cool, cover |storing away but smoke is not es.ential to their with the going rates during th ] & winter. o
be finished ualities. Much can be done to improve the | them. preservation.’ It is beco%ning eviden: l::g th':tpt;"d demani i
ive or six airy stock by holding over the offspring of | The receipt of Abraham Hunt, of Trenton To preserve them :fter being cured, they |is increasin %0!. UG, Weil bred and Wwe
et feeding these cows which have proved themselves | was—Fof three dozen ham: 3 1b 1tpet > | ghould be stowed away. in a cool and well B e e g i
1seed cake first-class milkers, and breeding only fromthose | 1 bush. fine salt 1§‘ga.110§s s;&{assesé- xi‘p&::ﬂ Ventilated apa:tment before the fly can pos: fed bul_locks, in place of the very 1."3’ d i
;on _of the with a view of getting into a perm inent strain | well together, and rub the hams well; let them gibly reach them. In this climate, I should ;xcesmfve]y fattened beasts, which have
d ‘lzlstshtitﬁz (t)‘f nxlx;llkers as faras this can be donein alimited | Jie twelve or fourteen daye; then make a pickle gay not later than the middle of February. vﬁ;mg:zg:m‘:ﬁ:g\z‘;g Pl;lcel. s Thie . -
& richer Bl;t it does not always follow that a heifer ﬁ,,hat will begr anegg, and cover the hz;:ms .thh — maturity. which means 1‘: 3:8, V‘;l; ‘Wﬁ
whose mother was an excellent milker. will in ! ‘b %‘fter lavylgglv)hree ordfour weeks in pickle DANGER OF GREEY FODDER. ability ti; make flesh at MIX“ g 'S ‘:lt ;
eding B{:)nre t%yn inherit her mother’s good qualities in ggxokefem with bran and hang them up 0 J. J. Mechi, of London, England states that | meat in the best parts, and yt.ﬁgel;iw 1’:
an . s wn t 5 : g S h i : Yich 3
eding £;.- téei:biilggclti’ngu(ff 1\:211?111‘3‘; ilfchgi}ﬁlgn?&ei . The receipt I have adopted for myown use a})ersol; ,.‘Vlho wz}s fou ustomed to supply his peats of the carcass of Bupeﬁo_l‘ quality. |
e o ] s ) is as foll ws:—For twelve hams 1 Ib. malt- | teoms with green feed, lost two cart horses | These advantages are well established, and '
oo high, a are altogether in her favor that she will possess § . 12 Ibs. fi 1 o i worba £150. One was found dead and distend- | admitted in a.lgl the leading markets of th
chance of : in a high degree the good qualities of her race. | ho re, 12 lbs. fine sa t, 3 gallon mMOASSES. | 4 5, the mornin the other diedin th wRgugamen, Foam P
Uis thor- By followirg such a lin of policy as tpdicated, These ingredients, when ‘well mixed, will have | "¢y o g, ar;\ g t‘l other ¢ el‘ l?t \e course | world, and the farming public, always con<
boans anid and taking care bo secure males of not od milking about the consistency and appearance of damp, |2 Y another person lo-t two COWS. servative about innovations, ver, cheeérfully
; 2 1ai ; 1ng | prown sagar. Rubthem thoroughly with the Voung green tares, especially when cnt im- h i . ({ ing
g strength stock, our dairystock may be greatly improved, i Gl ; orougt y mediately after rain, are most dangerous, with grant the same thing now, and_are acting
l &dding to ﬁnd, to say the leact, far superi()r to the bad mixture, la'y them mnqu on a dI‘Y platform. the ordinary mode o.f placing themgl;ef“re’ ani- upon the admiSSions with becomin Pmmp'
eal, when gelection of farm stock, bred with no reference At the end of ome week rub them again; b | )1 i unlimited tities as cut b titude. 'Those farmers who are firs to move
productive to milking :111a1itie.q.I,F(w-mcr (Eng.) the end of the second week again rub them and the. Th ll ke quandl ‘1es a;s cut by the | the matter of improving thei ttle stock
tile, : = o hang up to smoke; let them dry thoroughly, :(fy. 9 2 ossesl caused by this system 10 | oy grat ¢ lt.ap g their catile 8U0GH,
1 of legus i but do not smoke them more than ten days. neir annua total must be enormous. For irst to obtain more ppunda and bet-
1, of legu KEEPING FERKIN BUTTER. Tt will b eived b1 R thirty years we have avoided such lusses by ter quality of meat from a given amount of
>ea§s, is of “The dairy product of butter, outside of the | .o eiwt‘s eufbg)de“:}:ve that all tlhe fo‘zlegd‘)g“{ invariably passing all green fool, tares, gra‘s, grain and grass, and prices in the market to
1;;_ a.g no:,'8 a: districts of country around our cities.a.nd large oncly}i) + the moﬁe 0? sze) (E)urxl&(;g()ve:l‘l :“invrle 1611_ Ttalian rye grass, color the green beans thrgqgh correspon(% with these advantages.
18 Deasts ; ¢ towns a:va.xlal)le for daily marketing, must 1 thei s ?1 4 S 8 : the chaff-cutter. A_ccordmg to the cm_nh:wn The cattle business is but in 1ts infanecy in
conjunction necessarily be put up, or packed in tubs made ents and their application; and T am frequent- | of its growth, we mix_ moxe or less of fine-cut | thi .
angolds, pre- of white oak, holding 25, 50, or 100 pounds ly amused to see some newly fledged agricultu- | gtraw or hay chaff with it. This absorbs is oo country, as those who o f‘mlhu‘-wl
e used with weight. The packages are known in the mar- ral ]OUIﬁml publishing anew red eipt for ouring | guperfluous moisture and prevents flatulence, it now;, and live to see the cattle stock in the
Jeet as tubs or firkins, The value of this batter | DAcon hatih when in principle if not in words, | distensions and death. The same principle i8 west twenty kive years hence will see. Even
haffed straw depends upon the care taken to free it from 1%15 %rel?sely the same that was used more | applied to pulped roots _pulped cabbaze, kohl the uncouth Texan, whose form is a mass o
three or four e ttormnillc, and the knowledge an 3 ‘taate | %n alf a clentury ago. . sabi, maugel—the latter being more dangerous defects. those parts shrunk and diminutive,
oil cake per required to flavor it. by the proper use of salt, n regard to smoking, meat, it has been | early in the season unless 8o aimixed. The where the fullest devalopment and the m
ery economi- and the neatness with which the whole process practiced in this country since time immemori- | cost of doing all this is a trifie as cowpared | meat should be, will only be partially recog-
of making is characterized. al but 1 do not deem itessential to .ts preserva with the serious losses accasioned by its om- | nizable in ten y,ears andynot ft‘ all in{wen
s and man- The consumers are obliged to pay from twenty tion, Many persons like & slight flavor of | mission. The value of a single animal would | Capital and ent ise h hwhd”'
1 fed cattle to forty cents per sound more for butter smoke, others do mot ~Meats cured for the | pay theextra costs for several years In fact Y o it 1 b
: . s pet I English market are never smoked, and I have Y g : Yisas 3 | and .westwa.r(l, and capital is too wise %0
r their value brought to their cities and large towns weekly | 3o : . have long since arrived at the conclusion that | remain more than t arily in inferioi
sed, and also than the average market price in our country- | ot persans £0 kiln-dry their meat_as they | the turning out, roamiog at large and whole RIRDOFRELY.: % .
cultivated.— made and packed butter—this, too when its would their tobacen, It is nec: ssary, however, | food system will be given up by those wh» property. : :
t the larger intrinsic value is no more R o have it thoroughly dried I would not be | prefer profit to los Overripe feeds, either Experts in the manufacture of any leading
calner ofhers This is owing entirely to the wa- b offproper understoo 1 entirely d'scarding brine. In some | tares or clover, which are rongh and indigest- staple, or useful thing, very soon learn to
@ sopsits of hatowledzaot g O e of preservation afte DLt | cases it isnot only valua’ le but indespensable. | ible; require ¢ mmunion. Oi eourss, in such condemn second rate machiery. The farm
nz an opinion comes into possession of the family by whom Ihe sides, or what 18 known_as mass p Ik, | a case, being deficient rather than overfull of | beast, bred for its flesh, is “only rightly L
see medium it is used. The country-made and packed but- being nearly all fat, posses neither fibrine nor | moisture, they do not require straw chaff, orat | viewed when considered as a mere machine
ence to ver ter is kept in the dairy cellar or spring touse albumen and consequently cannot be injur d | all events, very little of it. 1f horsesare to | for the conversion of crude grain and !
cemists tell u’; from the date of making until sent to ‘market, either by salt or waer, and can be kept sound | have water, it ¢hou d be before eating green |into human food, and the n%a.n who wg:.::
ip+) contain & retaining all the qualities as when first pud aweehior indefinite length of time by simn- | tares in a wet state, o after. Bean meal | this true, and al 0
Hl't the 1 made ° . ply keeping it covered with pure brine, or, as ghould be intermixed with or attached to the it ol n.n.d . ‘- do who act upen the
tl'd' le aTl‘gel‘ Thii is done b ccluding, the air by the the gentleman from Wheatland suggested at ! cut food ia the manger so that the lmiumll general proposition inyolved, though not ‘t
tains. Now, . 3 cone by excluding, the air by the | oup Tast meeting, by keeping it cov red with | ¢ S el Oar Salapar overy one works the matter out logicall |
le amount of simple process of keeping the package covered | 1t and taking i \ cannot take it wamixed. Our horses Comng { ) o0k the e
ger, that the with brine made of pure walt, strong enough to sa tl f‘ll\]'( ta hmg lt“_mt‘ ie p‘{'{’l’ now and then [in from work are not allowed to drink cold wough - the FCP}ll]tB reu.chc(! bepl‘ the loj 1o
wav for bim float an egg. When sold, and as 8000 a8 it'is to | 20 filling the cask with cold water. 1 _W“‘lld water until after having caten a little manger out fully, is a wise man 1n his line of busis
il be delivered, the brine is to be drained off en- here, however. drop a caution. All brine re- | food. ness, and his wisdom will profit him abun- |
pail or some tirely b eversing the avliace i it (quires to be assiduously watched and kept pure, N dantly. — Farm Journal [
n o iy geC bottgmyl ) for tw 'lvep(L)r t\;enit ufwe?vllinh rl 1t extracts the juices of the meat; they being UNPROFITABLE SHEEP RAISING . = '
ponzy, watery Tt is theluheadad N by yie uﬁ h O?tls' lighter than the water saturated with salt, rise areEe AT . —‘
turnips grown, ;’] 1en T d up, and goes t) IAI):.I‘le’ W1' :': to the top, become exposed to the air and soon All flock masters have in view the object of ARTICHOKES A8 BTOCK FOOD. |
18;  they k_eb"[) g-“ brine.  Lhe g(l)r.)sumerlls mn e:gs 9¢ 1&1) g€l | decompose, thereby contaminating the whole making the tlock pay, but earh goes about itin A correspon lent of the Kansas Farmer rés |
ny other kin'f, 11“%' pois}::ssé‘n}o ‘ﬁ supply 2‘?1 oon after it | .ontents of the cask. The following recipe |an entirely different way. ~One cares we 1 for | lates the followiog experience with arti-
next in value eaﬁes I ella%rytcet i"{r o pé’sal ei L driving for making brine, is, I think, the best that has the flock, and mekes them as comfort ble as | ch kes: - ¢ .
. e witthe the }excfomsnlia -\istn tit (?r“nl ple 11%2(}{@ rm?fg fallen within my observation: may be at all times; ano her lets them take I planted about one-fourth of an acre with )
& brineI())f )u(re wat:;l ,J"“{{‘C Ash“t(un q;ﬁtmgl;d Six 1bs. salt, one pint molasses 6 oz, salt- care of themselves. These last are usually | abcut one half-bushe!, cut very small, dropped
coveriﬁ t;h1 butter vith"t ndkee it covered peter; dissolve them-by boiling 4 gallons of looking for some better breeds, and imagine | in the furrows two feet and a half apart
'0CK. antil thi h:t “ouend‘i‘; “;ﬂ’la ']‘hJRl:tt(:; i;]:;t water. 1 the pickle, when perfectly cool, keep theic sheep are ‘‘run out,” or they have Liad | abo it e even inches apart in the rows; give
Armers increas- Sust cover:?:c.l ig)ea.sil éut‘nut: of the size rec uirle( any sm_"tnf fresh meat suqk and closelystoppe 1. | them too long. I have a great deal of sympa- them about the same attention as potatoes.
- land 80 & to ]for a6, and Al thez held under the h l.lran£ This pickle may be kept pure, and its strength thy for a tlock of sheep in vhis situation. They Karly in Sep ember 1 cat them belg)orﬂ frost
agéraent; each or pitc},ler and water poured over it fxe}élv it nndupmmhed foralmost any lcn';,:th of time, by | are placed very much as the Israclites of ot | and used thestalks to roof my stable, thinkin;
= the s’ubject will be ﬁt’for the ta.\ljle o t}ie last - ind (.)ccasu.)n‘ally reboiling n.;md. skimming off the | were when c'm.mmmle«l to make brick without they were good for nothing else; but I found it
Rl ol e e flos 2o st impurities; but as old brine is an excellent fer- | straw; much is expected from them and very | very difficult to keep my horse from
n  With dairy N(Pfear willghe entertained that the brine tilizer, and salt is not ¢XPERsVE, T would re- | little done for *hem himself out of doors, He would leave S0FS
& B eomarn will dmart. its aste to the batter. The office commend that the old brine be thrown on the The probabilities are that one-half of the and hay for these stalks, I think I had about
Inlsss tmsirove: it erfolrms is to prevent the air fiom contact asparagus bed or cpmpnst heap, and freshly sheep kept in this c?\‘mt'ry are cared for in this | fifty bushels on the ons-quarter of an acre but
by weeding out wigh the butter IThe riter knows that firkin ma(le'byme h_e su‘»su‘tuted. slip-shod manner. I'heir owners qonnnler them | they were very small which made it toti!o\ll d
o e gttin P atter has e ept a year by this bl Opinions in relation to ¢ the best mode of | POOT property, and neglect them in every pos- | gathering them. I think they were too thick,
oent & 'gl g neapensive prc ceq}sq‘ S oech and vith all the preserving meats after they are cured,” are a8 sible way, cnly waiting for a chance to scll, | Tsha'l plant ag-in this year. Top the
clen . {)13. , are 1 xpel 6 pro A t‘ls lav it 1 1 diversiﬁeg ag they are in regard to the mo le of | which they do not get. as their sheep are not in | once or twice during the season, to make them
s, and by P avi(r(it p%)’sseb;self)_ [Ile ; aé 4 thaSGIn?JII e and | o ring. The hams of commerce I believe, are a condition to attract buyers. When the cold stocky;” cut before f ost, shock #s corm,
, if possible su- packed. . E. Piollet in Country Gentiemait. invariably sovered withcanvas and white-wash- | fall rains and snows come, the owners kn -w | when cured, stack and cut them in a machine,
uIency of a sire —_— ed. Many fpersons advocate packing them in them to be severe storms, but imagine the | mix with b an, steam or cook them if convenis
Tesslon. Ah_erd CURING AND PRESERVING MEATS. chaff, bran, ashés, &c. Others, after smoking, gheep can stand it. The consequence is, that | ent.
ﬁtab]eor.credlta- An interesting paper on this subject was’ |immerse them in brine; others again packing when winter sets in the sheep are low in flesh ; I think they will furnish & large amount of
in Dbreeding au read at a meeting of the Princeton, farmerse | them in air-tight barrels. The manner of keepi- they are not thought to be doing well, and the | valuable feed. 1 think the roots or tubers
«d his stock de- club, by Mr. R. Guild, and by a vote of th |ingis not 8o essential as the tim= ab which they | owners expect to have some early lambs to sell | grow all winter, when the ground is not frozen.
quently less pro- club, on motion of ex-Gov. Oilden it was for- | are put up, and hence the necessity of not con- at a good price, to make up the luss for all | Dig in the spring, or turn your hogs in to d
ould have a per- warded to the Country Gentleman for publica- | suming more time than is necessary in curing. former bad treatment and peglect. When the | them for you. they aie choice feed for mile
rincipally for the tion. He begins explaining and enforcing the | If they are not secured before the fly deposits early lambs appear, many ewes have twins ; | COWS, and, coming as_thev do early in the
ep such a cow 18 guperiority of well-matured meat over that of | its eggs upon them, no means whatever will | none have nourishment enomgh for one lamb, | spring, when succu ent food is wu'oe,{lolp the
, herkeep costing younger animals, and the necessity of cooling | save them, except.,. indeed, keeping them in a | much less two ; many die from want of shelter. | yieldof butter.
kj?ll‘;tnfls tlrlle h]ergé off theanimal heat promptly and completely, temperature so low that the eggs (]'ammt hatch, B%f thcln;me grass com 8, t.‘he 1;1.'1{1):6 are stunt- —
Just as much be‘ore any further steps are taken. He then |or immersing them in brine, For any con | ed, an the ewes are poor beyond e-cription i} ’ B ,
'1911 gives double explains ghe use of sa,llt in the preservation of | siderable quantity. 1 prefer the tight barrel | on m:ny the vo{nu\ is entirely off the ln:{ly and ) (‘M:'”F DISEASE IN CALIFORNIA. i
may be ditficult ; the meat, showing that as little salt should be system. But for family use, I have found a | neck.  Shearing tune acrives; t ooverageis | 'The spinal meningitis is reported to have
cow in the yard used as is consistant with the preservation of rough, swinging shelf, the sides and ends of | from two and one-half to three pou ds of in- | broken out among cattle owned Elmer
7 be so improved the meat, and that iu the curing of dried meats | which are covered with wire cloth (in which ferior wool,the lambs are not fit for the h‘“j"h"r- Fairchild a cattle dealer and farmer of Newton,
; to have good brine should be altogether excluded. He then the pieces are hung) every convenient and se- and the p ofits from the early lambs vani-h. — Conn. Out of eleven large four year old steers
. continues a follows: — cure against both flies and vermin of every These farm-rs naturally f:wm:ludc that the brought from Michigan, seven were seiz
s we will suppose What is known in commerce as the “‘sugar | description. sheep business 18 unprofitable ;. they think | with the disease & number of days ago. Mr.
ikers. By testing j cured hams” are packed in bulk with ground Now, Mr. President and wentlemen, if the dairying would pay better. This is the way to Fairchild being unacc uainted with the nature
ly, and a-certain- galt at such times, or from time to time, as | foregoing premises be correct, [ am led to the | make the flock not }) vy, of. the disease, thought the cattle had been
cheese they pro- convenience may dictate; the time they remain | fol lowing conclusions:— The other cl 88 0 flock masters keep a8 many I”"”“""“-_ Two days afterwards one of those
se of what might in bulks is also soverned by convenience. 1. To have cured meats in perfection, no gheep (or a few les<)as8 they have good feed for affected died, and the following day another
care bestowed on ° : i in summer, and comfortable accommoda ions died, and a third was peized with convulsions,

They are at length packed in hogs-heals filled | animal should be slanghtered until it has In
with what is called sweet pickle _composed of | some degree at least attained its natural
salt, saltpetre. and molasses. Many of them | growth.

are shipprd from the west in thiz condition, 9. All meats should be promptly and thor-
smoked here and sold for Jersey hams. The |oughly cooled before being slaughtered. TIfin
consequence is. there i« little uniformity in their | cold weather, by hanging in a cold place at
quality. Some of them are very god; others least 48 honrs and a8 much longer a8 will be
over-salted, hardand tasteless. consister t with its keeping sonnd, but under

The celebrat:d Burlington hams of the olden  mno cirenmstances let it freeze.
times (Newbold, I think, was the name,) were 3. No more salt ehould be used and 1o
cured in this wise: more time should be consumed in curing ' from two to three years.

for in winter. If the aim is to L red pure bred | A post mor emexamina'ion revealed the disease °
gtock, they select the best u{mciuu:nn of the | tobe as above stated. The kidneys were

breed to be found, whether long or fine wool, | found to be hizhly in amed. The farmers of
weeding out all such as do not come up to the this secton were alarmed for the safety of
gtandard of what may be called excellent. 1f. | their own cattle, and the (ase having n
on the other hand, it is th ught best to breed brought to the notice of Mr. Gould the Con-

 for the owner to
e end of the seasofi
, feeding get them
nd get rid of them
"o hll their place,
e into the dairy,

a practical shvep, one for wool and mutton,and mecticut cettle commissioner, he: sent w
lambs for the butcher,they select the best from | that he would soon come and make an investi-
natives in the country, ewes of gool age, B2y gation for the benefit of the cattle raising in~
terest, and report it.

PESEp———— R

-

)
R e

&




