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barley is only 8€ 00, whercas, tho prize for the best two o(" prising that so many of tho checscs that pass weckly through
6 rowed is $10.00! I know as well as angbody that lazy | the Glasgow Bazaar, are lacking in body and solidity of tex-
maltsters prefer tho 6 rowed, beoauso it takes less time in the | tare.” Now hers, in North Derbyebire, wo think that the
stecp and requires no watering on the floor , but the 2towed, | principal fault of a deal of factory-mado cheese is, that it is

when proporly wavipulated, will yield at least two galions
more ordinary beer from a bushel than the other.

The Provineial Exbibition will bo held at Qucbeo this
year from the 5th to the 9th Septomber. Canadian oattlo and
Canadinn ponies will be the chief featares. The Eastorn
Townships show will be held tho following weck.

Ensilage. — A friend writes me word, from England, that
his store cattle, fed chicfly on cnsilage, paid well this year.
¢ They left £5.10 for their winter keep, only recciviog 2 1bs.
of common cotton-cake a day. I never had a lot of better
thriving boasts or better-haired in the spring.”

Pasturing grasses.— The same correspondent says on this
cubjeot : Grass is first class, seoond ycar’s pasture completely
beating young sceds in the matter of carrying young stock.
I alwxz?s give my first yoar's grass a fair start. I have in
variably found that once second year’s pasture gets so far ahead
18 to wave in the wind, it will stand any amount of mouths,
but if it is nipped in the bud, it never recovers it. I would
recommend this to the notioe of my readers, as every May as
it comes round sees cattle turned into pastures when there i
but o bare bite for them, and the grass never recovers from
these early att oks, as was plainly shown by Dr Daubeny, io
the Botanioal garden at Oxford, Eng., some 45 years ago.

Roots —* When the cusilage oraze has had its day,” wrote,
cnme time ago, the late Mr, Poore, * he firmly belicved that
the farmers of the Northern States, cspecially those who pro
duce milk, will turn their attention again to turnip culture,
I'ho Ruts baga — swede — is superior to other kinds for its
vutritious qualities and for its hardy, and late.keeping quali
ties. It is greedily devoured by horses, cows, pigs, and sheep,
and is, withal, an excellent table vegetable, especially from
January *o June.  Mr Poore says that when cows are fed on
them, tho turnip taste is -9t perceptible in aither their milk
or butter, if they have daily access to salt,” T am, as every
one koows n great advocate for the cultivation of rootsbut such
stuff as this cannot tend to its promotion. Just fry to make
butter from the milk of cows fed with swedes every day at
voon, and with a lump of rock salt in a trough for them to
lick at will, and if you do not speak ill of the late Mr. Poore's
knowledge of tac dairy, I shall be surprised. Give the swede-
immediately after mitking, and place a small piece of nitrate
of potash — a bit the size of a small nutmeg will do — in the
milking pail, and it may be that you shall hear no more about
the turnip-taste, particularly if you make your butter Devoo

shire fashion.

-

Cheese~Without going so far 43 my old fricad Arohdeacon
Dennison in my admiration of the true Somerset-Cheddai
cheese, T must eay that, if the cheese shown at Montroal in
1820 by Mr. Macfarlane be excopted, I never tasted such

too solid of body and too olosc of texture. And if ¥ inust
desoribo tho standard quality of fino cheese, I would ase all
the other words that Mr. Stoveason uses, but in place of
' solid, olose textured,” I woald put * flaky, open.” 8o that
when it was bored, instead of coming out in a solid elose-
textared body. it would, as we say here, “rove” out, and
leave the outside of the iron rough with fat ond little partigles
of cheese. Cheese of the sort I am describing melts ia the
mouth almost like batter. It is solid in ho sense of being
firm, but it is not solid in the scnse of requiriog much masti-
cating. Pecople who have no tecth may eat it without diffi-
oulty.—John Naden.

Permanent pasture and ensilage.~TFaith is a ocapital
thing, when it does not carry people too far, as it docs with
M. Louis Besaubien, when ho says:

¢ Beforo the establishment of the silo, Mr. Bayley could
only support on his farm six cows and a horse. Now, the sume
farm supports thicty-five cows, five horses, and a huadeed aud
twenty-five cheop.” Now really this is going a little tvo far,
noglecting the horses and converting the sheep.into cows at the
cate of eight for one, the farm, it is pretended, now supports
50 cowsi1 Does M. Beaunbicn really belicve that this inoreased
power is solely attributable to the silo? His ideas on perma-
aent pastare are so good, that I am sotry to sce him runoing
wild in this fashice.” Establish permancat pasturo as much
as possible, and build silos if you pleass; but do not expect
either of them alone or the two together .to work miracles.
By the bye, the sceding fur permanent grass recommended by
M. Beaubjen is rather faany ! Siz pouads of white clover, ia
addition to 4 pounds of Rawdon and only 1 pouad of Alsike, 2
pounds of timothy, 1 pound of Itulian ryc-grass, 1 pound of
K. blue grass, and gracious heavens! only 1 pound of or-
chard grass!!!

M. Beaabien evidently docs not know how very small tho
sced of white clover is, Italian ryegrass will oot stand this
climate, and in England, when sown alone, the quality used is
4 dushels to the acre, the same, or nearly the same with or-
chard grass, at all events, not less than 3 bushels are neces-
sary. What earthly good, then, conld be grined by sowing a
poand of either of these, in their proper proportion, valuabloe
grasses? Ior sheep pastures, white clover is a very valuable
grass, but it grows naturally in this country, particalarly if a
small dusting of plaster be givea in the full. What cows want
is a high-growiog grass, round which they can readily lap
their tongues. I do not fiad they care much fur white clover
after tho first freshness of the feed is over. A heresy of mine,
perhaps, but I-speak from cxperience and pretty serious atten-
tion to the matter. gVido Duirymen’s Ass. Joutnal),
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H dlucinations.— All sorts of queer ideas are contingally
making their appearance in the agricultaral papers of the
Uhnited States. g really thought it was decided that the way to

good cheese anywhere as that I used to buy at ** Keinton | make clover into hay is to mow it when the majority of the
Shop ” in the yoar 1840. The opinion of Mr. John Naden, ; heads are in full bloom, to let it wilt and then tarn it; get it
as to the texture of a perfect Cheddar, 85 given below, is also | into large cocks as soon as the segond side is-wiited, and thero
mine, let it sweat and muke ‘;miil fit! for stack or barn. “Nof at all! |
. We who havo made so many hundred lozds for the London |
Cheess —Mr Stovencon, says: * The standard quality of | market know nothing about it. M. B. F, Johnson, whogvet
fine cheese T would describo 23 a solid, close textured, finc. | he may be, writes to the ¢ Rural New-Yorker ™ to say that
flavnnred, mild, rich, sound, handsome, olean looking choese.” | we are wrong and havo always been so. A perusal of bis
Agpio, he says: ¢ Solidity of body and closoness of texture | ictter, {crowded out), will amuse my readors,
arc essential points in determining the grades of quality| : : -+ * 7. v eewde e oo e
amongst which the tricd cheeso will take its plscc... Itis sur |  Easly slraberries—In a roport of a speech by Mr. Savo-

i et 2




