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li France and Switzerland, lucerne i
often used Ii liyling down permanent
pastures. in the latter country, large
iimbers of plants of Iucerne cais oftei
lie notiled lis loig-stanisdltig pastures ;
and In dry seasons, when other herbage
Is burnt up, tieir luxurriant growth ls
very strlk3sgî. The Iuierne-strlly, on
tIse Sesiiinaryfarn Is Sherbrooke street,
loitren, lias been allowed te go to

waste ; the simait quantlty sown înot
being considered worth cutting we sup-
pose ; buit, at ail events, It waîs as good
test of the Valtise of the plant, as, in
spite of this dry spritg, It wasa quIte fit
for onsuinption n ise 151t May, being
thein 20% Inches higi, under very us-
favourable elreuist:nees (1)

PItICES OF ARTIFICIAL MA
NL URES. -In Enghui, the prhges of artiti
cial msanures have fallen greatly In the
i:wst tenl years. Sulphate of aimmonia
lias fallen IS p. e., superphosphate, 25
p. c., and nitrate of soda about 12 p. c.
Tie only article of the kintd that lias
risens in price, as far as we knsow, is
kn0nite, but, then, there are no wood
ashes, to speak of, to be had lis England.

This being the case, of course ail '•nl-
culations concerning the value of manu-
rial constituents In feeding stuffs sust
le :altered, aiud tiietables iblisied by
Lnwes aud Gilbert can no longer be
quoted as a guide.As we h:ve often coi-
tended, only about .ialf tise mansurial
conistituents of food consiied by the
stoek of tise fari is availiable for crops,
ad the leading agrieultural Ciemists
of England, notably, Alfredi Warinsgtons
aire obligs'd nowadays to admit this
to be the frise state of the case.

BIUTTERt AND FOOD. -The county
of Dorset is largely a dasiry country the
*-Wessex" of those deligitful nioîels of
Ilardy.-Large ]seis of miilici-cows
lave ieei kelt there for ages, sid tise

farmners are ali elther dairymen them-
s-ves, or ]et their cows to men iwhso
take tise whole her at so much a liead
for the season ; so the opinion of one of
tIse iost important among tiem l worii
somsethsing:

A FALLACY.-The foolisliness of tIse
nssertioni made iby theorists that food

.>es not hinuluence the qutality of the
vilk has been often referred to lu this
colusn, and it is therefore satisfactory
to tind a leading dairy autihority say
that the iew schsool of cheinists are at
I:.st cotuing to their senses lu thlis mat-
ter. Nothing of laie years, lie snys, lias
Irouglit tleoreticai cheiislry nt great.
vr disrepute withs prnetical farismrs tl:in
the repenstei statenents, said to be madie
.ifter trials, that the quality of milk i;
iot subject to the influence or food

c:'ten by the cows froms whoni the milk
I> taken. A well-known Scottisi fariner
i.as been frequently cited as a declared
ally of the cheminsts whlo misantalined
tiit the quantity of mn.... only, and not
sa qualily, w-as affectied by food. But

tlhe Scottishi farier ln question has
just publislied the result of his more
recent experiments,wilchl,hse ackniiowleu-
g s, clearly show that footd docs inflten.
ce the qufality of milk. The wonder is
hliat any fariner who bis minde checse

ni butter could ever lend imuself to
give countenance to a delusion wich
is plainly condemned by all our old-
world experience In curd or creami. We

ainy hope now that the fallaey w-l0 fot

(1) It was cut, at last, about July Ist,
after having been well trampled down
by the horses at plough.-Ed.
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be iniy longer peraslsted lis, and that
!he vlews of practnill msos w-lu prevail.

WIJEE)S.-A correspondent of the
*Itrier's AIvoenate" offers "A good
word for weeks." le ias noticed "that
seedilings, such as cti-rots, turnips, etc.,
tiloirish lin wceeds wlei very simsalil."
Very likeiy; they are dntin up1) by tIse
ueeds, and if a dripping tine follows,
the sluglers of the crois are not to be
esivied.

A GUiitNSEY COW.- The çtit takenl
from tie "Country-Gentlemen." accoi-
î.ansyng this note is a portrait of the
Gluernssey that icont the sweepstaikes nt
the New-York Show last wister. A
matore perfeet repsresenstatve of the
ibreed IL uuld b h hard to find. We
ls:-ve pasned a wister in thei-r own
Isiand ; imported andi bred themîs ini Ei-
gland ; aid believe thei to e sone or
the iost profltable kinds of milch-cows
a farimer ea keep.

is coolei down to 00 degrees by means
oa tiny coolers throughs whleh Iee water
lit contInually cireiitting. As soon as
the crea is separated, It passes ]into
ns tube perforated In the upper part
w-ith extreiely samall ioles, througi
whieh it lis forced ait anis alimost cninn-
culable speed li iair-like streais ipon
the rest of the revolving creai, convert-
bng it Into butter by the coneussion.
Tie butter thus formsedso la softer tisais
tliat whleh comses out of n ordinsary
riiri, as it contains more buttermilik.
It fals lito a tub, and, wlien churinl g
is finslhed, It la stirred for two or three
minutes by mioving a wooden diash up-
and-downs las It gently. Tien the butter
granules are skiiiimied nway fron the
butterilk, and worked on a butter-
worker, whici takes out tise rest of tlhe
b.uttermslik, or msost of IL. Tie butter
is tien placed on Ice for two hours,
aifter which iL is lsinisied and nade up.
Tie large inchine used lis capable of
deaslinsg with about 80 gallons of illk
in an iouir, :sd there Is a sinaller one
to desl with about 40 gallons In thse

'111H. SWEEPSTAKES GUEltNSEY COW AT TiIE NEW-YouiK -lloW.

THE LONDON DAIRY SHIOW.--At
the recent show of the London,
Eig., DaIy AMoclation, alu the hest
prizes went to Shorthorn crosss. A 7
yeir-old Shorthsorn-AyrsiIre, shown by
Zohn Iolim, a Scotch breeder now fari-
ing lu Essex, won lirst In tie cross ciass
for both points and milking, tihe Lord
Maiyor's Cup atid a £50 Challenge Cuip
open to any cow Irrespective of breed.
She miade over a;S bis, of miik a day ons
a t-o diys' trial. The firs~e prize pure
Sîhorthora inde 7l1% lbs. milk but It
w-as poorer li fat than the cross cow-.
Nino cows were placed before any
.1-rsey got In. The best Sisortitorn cow
male 2 lb. 7% os. butter, the best Jer-
sey 2 ibs. 1 os. Taken lby points tise
awanls weie: Ist, a Siorthorn-Ayry
-hIre, 13.S; 2nd, a cross. 137.82; 3rd,
te lirst prize Ayrsiire inade 108.22

points and there were two Jerseys
above lier. Il butter-making the user
of the Dise Churn was ch:ampion, and
von th sam e honors in 1803. One OC
tise iost interesting novelties at the
show wvas the Thistie milking machine
whilch drew large croirds of onlookers
mid w-as pronounced by lie judges to
be a real success. Another new Impie-
ment worthy of siecial mention lis thtis
doscribed lby tIse London Live Stock
Journal -This remarkable machine
whili liis been awarded a silver medal
hiy tise Association, makes butter direct
frosa sterilizedi milk In about a minute.
'ise imsilk Is lieatl to 160 degrees to
sterilize If, and passes from the steri-
lizer into the separator, and thence in-
n.edlately ato the tltle clur Immedila-
tely over the sepaiator, and encased
vithI It. While in the eptirator the milk

.stne time. lsth are dsheis by stenan
imower. The Raalntor can be used as a
teparator only, If desîrable.

BtEWlEltS'GRAI NS.-]Brewe -u-m grsins
are the iaterial left after the sugar,
etc., are extracted. They contain nsear-
ly all the albinissolds and faits, and part
of the carbo-hydrates of the barley ;
:smd because the starch lias been largely
coivertedl into sugar, and renioved In
tihe *uwort," or e.tract, they aire propor
o'onntely ismuch a more nitrogenous tisan

tlhe original isait, A cieaip fcod, <eci
dedl.

LIVE AN) DEAD WEIGiIT. En-
guish, wc siglit say, British farmaers,
do iot take kindly to selling caile lby
livt-wegit aindi If they are I ge-eral
as good judges as the Silurian farneras
wlio guessedl the weigit of ox and shieep,
as muentioned below, we caxîmot blasme
tiom. The animais were slauigitercd as
%usunil, ndui the judigment was pronounced
as follows :a

THE OX
ir. Elilott ... ... ... ... ... 770 Ibs

Oakley.. ... ..... ... ... G Ibs
" Moore.... .... ... ... .. 772 lbs
" Iteeve (butcher)... ... ... iGO lIs

tIse real w-eiglst of tise four quar.-
ters was... .... .. .. .. .. 70S ibs

THE SHEEP

ir. Klwaad... .... .... ..- 90 lbs
" Lewis... .. ... ... ... . 101 ibis
"Cte ... ... ... ... .... .. SM ibs

1Probyn.... .... ... ... .. 8 Ibs
j'de real uweight of the four quarters

Wohused to be a pretty fuir judge of
the %<elght of our own bullocks snd
pIgs, but we must confess tbat the
eheep 1in the wool ailways puzzled us.

ItiPE Olt UNItlPE tlitAN.--We
talke the following from the iFarmner's
Advocate". It is full of ousnd sense If
ve llay be allowed to say so, consider-

iing it agres with the advice we bave
givenî hundreds of ties In tis Journal.

CUTTING GItAIN.-Mlllers like
wheat cut before It is dead ripe, beenu-
se the skin .- thiinier than whenl it has
s;toodl longer, and It ls said that the

proportion of gluten Is greater. On the
Ctherhiand, it staids to reason tit seed-
grain should be fully ripened, so tiat
the geru wil be well developed, and the
starch upon whiich it will feed also. It
appears reasonable to suppose that the
developmient or the germi takes some-
tising froin the lout-yleiding quantity
of the grain, and that thils is one reason
why muillers like wheat eut before it is
dead ripe. There is a great lack of
exact knowledge upon th1s point and a
enitalu opportunity for Investigation.
l:îrley, eut iwien not quite ripe Is of a
better color nd realises more money
than wlhen left till it is dead ripe, but
for malting, a mature, hsaltiy germn is
iuportant. By cutting grain, and espe-
cially oats, before it is dead ripe, farn-
ers secure tiemselves against the risk
or heavy loss fron shelling. if they do
rot begin to cut hvien the grain is a lit-
!le under ripe they cannot finish before
somte of Ilt Is over ripe, and then the
Ahances are that they wiill lose . great

eaIl of grain. Except for malting bar-
ley, then, the advantagAs are greatly
in favor of cutting a little too soon ra-
tlier thaan too late. Any experienced
fariers will say that while lie has rm-
r<ly had reason to regret having been
too quick In cutting a wiheat or ont
crop, lie has often suffered from being
00 slow. Especialy is this truc withi

c.aLs wien the straw is so largely used
as fodder.

CANADIAN MTrON.-A Canadian
wvho recently visited New-York City
%vas impressed with the apparent ap-
lreciation of lie products of lis coun-
try, which was shown by prominent
,:gnss in many of the best buteler shops
-"Canadian 3utton." The samue quo-
tation waj also noticed on the bill of
rare of the best restaurants. Upon in-
dulging in sonte of the hone-grown
menat, tIse question arose mentally, Why
do we lot get surs mîuttoa at homte?(1)
Irobably tise snaller Canadian markets
arc too oftei supplied with the scrub
i-tuff that is not lit to sliip, and, indeed,
wlich the shipping buyer dots not care
i hiandle. If our local butchers, as
well as our local cheese denlers, would
iiandle only lirst-class goods, tise quial-
ty offered would do a great deal toward
increashig the consunption and there-
foro the demand of tiese two nutritions
articles oC diet. The stringy, dry, so-
called lamb so generally put upon the
b-otel table causes the consumer to vow
that Le wll not agnin ask for even
.îprinsg 1amnb."--Farmer'îs Advocntfa"
The mutton we get, lere In 31ont-

rea, is,not inuchi to boast of, particu-
larly that sold in the carly spring. Six
muonts' old uncastrated maile lambs
are iot likely to yield ment with any
:ood slavour In it, and their "legs of
iutton" are absolutely devold of fat.

t1 Just for the sane reason timt we
enuiot get good butter or clicese In

was... ... .... .... ... .. 100 lbn 'MontraL-It ail gocs to Eurolie.-Ed.


