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The Farm,

NOTES BY THE WAY.

Barley vs. wheat for pig-food.—Some experiments
have been lately made on the relative values of
barley and wheat in pig-feeding. As one would
expect, the effects of both, weight for weight, were
50 mearly on an equality, that the difference was
hardly worth noting. The barley, we presume,
wasg *‘ grinding-barley,’’ for no one would be mad
enough to give & fine sample of ‘¢ malting-barley’’
to pigs, the value of that sort, though very likely
not weighing any more to the bushel, being at
least 50 cents a bushel more than the grinding
stuff. We have often seen grinding-barley sold
for 24s. a quarter of 432 lbs.,, when Chevalier
barley, from the chalk soils of the S. E. of England,
has been fetching 44s. & quarter in the same
market,

Warp-lands.—Some of our English readers, who
receive newspapers published in Yorkshire, have
doubtlesa seen in the market-reporis mention
made of ¢ warp-potatoes.”” A peculiar system
of cultivation is pursued on these warp-lands, or
yather in their formation—for they are purely
artificial, —which may be worth a passing notice.

Warping can only be carried out on flat lands-
running along the side of a tidal river. The land
alongride of the estuary of the Humber fulfils all
requirements. A wall is built high enough to
exclude the highest tide ; at the upper end of the
wall, a gate, something like the gate of a lock is
made to admit as much water as is thought to be
advisable, and another gate is made at the lowest
point of the wall, to admit-of the discharge of the
water when it has got rid of its burden. . .
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Now, this river Humbex brings down with it a
vast quantity- of rich earth from the ‘‘red-eand-
store’ and ‘‘mountain-limestone” soils of the
interior, and, as will be easily perceived, when the
heavily laden water is introduced through the
upper gate—the lower gate being closed—on to
the flat land, to the depth of, say, 2 or 3 feet, its
state of repose from high tide to low tide is long
enough to allow of its parting with its earthy
contents, which are of course deposited in a nearly
equal thirkness over the space covered by the
water. As the tide goes out, the lower gate is
opened by degrees—tao rapid an exit of the water
‘would draw part of the sediment with it,—the
water, now clear, or nearly clear, flows gently
away into the estuary, and a film, of the thickness
of a sheet of stout paper, is found to be lefs on the
land. The process is repeated, tide after tide, for
months, until the *‘ warp,”’ as it is locally called,
has attained the depth of from two to three feet,
when the tide is finally barred out, the land left
to dry, and when sufficiently firm to bear the
tread of the horses, and the psgsage of the imple-
ments, the usual operations of husbandry are
carried on. The work is costly, as to time
occupied especially ; but the gain is marvellously
great, as the ‘ warp’’ is go rich that no manure
is required, except, perhaps, on the part of the
land furthest from the river, where the deposit is
naturally thinner.

Potatoes and wheat are the chief products of
these goils, and their yield is very great. As we
have not seen any account of the warp-lands for
more than 45 years, some imperfect notions may
have crept into the above sketch. If such is the
cage, we should be very glad if any Yorkshire-
man, acquainted with the locality in question,
would be good enough to correct our errors.

Jerking horses’ mouths.—There is not much resem-
blance between us and the great mechanician
Watts, the improver of the steam engine, except
in one respect: Watts was a most indefatigable
reader of novels : go are we, and very few novels
indeed have we read in which we did not find
something that repaid us for our pains, or rather,
for our pleasure.

Some of our readers may have met with a
recently published mnovel, entitled ‘¢ David
Horan.”” The hero is a'queer mixture of banker
and horse-dealer ; full of quaint sayings, some of

which are very.full of wisdom, and one of them
struck us as very well worth repeating : ‘* No, 8ir,
I would not do it on any.account ; I’d as soon JerL
o horse’s mouth’’ ! 1t i really pn.mful to see hoyw
many people do jerk their horse’s mouths as they
are travelling along the road. We are sorry to
gay it, but women are the chief sinners in this
respect. A slight touch of the whip to arouses
lazy horse, if he is too lazy to be aroused by that
unspellable sound made by the impact of the
tongue against the palate, is far preferable to that
annoying tog at the bit so common here.

Rotations.—Professor Robertson, speaking of the
rotations practised in England, mentions the old
4-course rotation, common'y called ‘‘The Nor-
folk’’ course, as consisting of ‘‘roots, barley,
clover or beans, and wheat,”> but he does not
mention that the beans are only grown on heavy
land. In the days of ‘‘Mr. Coke,” as the old
Lord Leicester was called in Norfolk to his dying
day, the course was, as described in all the leases
at Holkham, strictly: turnips, barley, clover,
wheat ; no deviation being permitted- on any
account. As time went on, the clover being re-
peated every fourth year, the land (pace Mr. Wm.
Hale) became tired of that crop, and variations
were necessarily permitted by the landlords, till, -
by the year 1850, no farmer in the Eastern coun-
ties of England, who knew his business, sowed
clover often than once in three courses, i. e., every
iwelfth year. So, the courses ran like this: L
Toots, barley, clover, wheat; 2. roots, barley,
trefoil (yellow-clover) wheat; 3. roots, barley,
pease on light, beans on heavy land, wheat ; after
which the No. 1 course began again, Al the
Webbs, the Jonases, the Claydens, and others of
the best farmers of Essex, Hertfordshire, and
Cambridgeshire, held the opinion that, only by
the adootion of this extended rotation could the
utter extinction of the valuable red-clover-plant
be prevented.

Butter yields.—One would really think, from
letters published in some of the agricultural papers
of the United States, that there were no cows
worth keeping for the production of butter except
the Jerseys. The following is a list of the hlgheaf'
results of public trials in England : i
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b. oz.
1. Jersey, Sundew 4th—Dairy-show at Tring, 1899 3 3§
2. “ Baron’s Progress, ¢ «“ 1889 3 5
3 Em. Tring, 1899 3 4%
4, Shorthorn, Dairy-Model, Dairy-show 1896 3 2
3. Shorthorn, Proctor, -k 1898 3 1%}

Seed-wheat.—We commented, pretty severely if
we remember, some time ago on the absurdly
small quantity per acre of wheat sown by all the
competitors in the trials instituted by the Depart-
ment of Agriculture last year. Five pecks an
acre, we said, are not sufficient seeding for an
arpeut of even fall-wheat, that has the chance of
tillering in the spring ; much less are they suffi-

, cient for an arpent of spring-wheat, that, from our
late seasons, ig, in 9 cages out of 10, bound to
ran up its seed-stem in a very few weeks after
brairding.

Mr. Wrightson, of whom we have often spoken
a8 a thoroughly practical farmer, of the county of
Wilts, England, gives the following as the best
method of putting in wheat :

Dress with dung.

Plough and press.

Broadcast with the machine,
Heavy roll.

Harrow about six times.

Muny good farmers, he says, think they cannot
over-harrow, when the seed is drilled ; in which
case the harrowing is done before sowing, and one
tine afterwards finishes the job. ‘‘The quantity
of seed to the acre at this time of year (October)
is about 3 buehels to the acre’’ ; i. e. 2% to the
wpent If this quantity of seed is coneidered
necessary, on well manured land, for fall-wheat
in England, how can 5 pecks be enough for the
aversge land in Quebec province if sown in the
spring ?

In 1886, we persuaded Senator Guévremont to
let us put in a few acres of wheat on a poor piece
of Sorel sand, on a hill side. We gave it, as nearly
13 we could judge, 23 bushels of very good seed
to the arpent. The spring was an early one, 8o
we got the wheat in about the 28th of April ; after
fowing on a well-harrowed surface, the seed was
let in by means of & common grubber ; the land
was harrowed twice afterwards, and rolled with
the heaviest implement we could get. When up,
the wheat was again harrowed, and. the yield of
the crop was 23 bushels to the arpent; nothing
wonderful, of course, but twice as great a yield

as had ever been grown on that extremely- poor
land previouely.

The presser (1) is a machine composed of a pair
of shafts connected with 8 wheels on an axle, one
of which is a common carriage-wheel, and runs in
the open furrow ; the other two are of cast-iron,
bevelled off around the periphery, weighing about
4 cwt. each. The presser, drawn by one horse,
takes the work of two ploughs, and. makes a
groove of gome 2} to 3 inches deep, the bottom of
which forms a solid seed-bed for the grain.

¢“Clover provides excellent fodder for cattle,.
horses and sheep, and by far the largest part of
its nitrogen may be left on the farm in farmyard
manure. I think the part of it that can be used for
feeding live stock should not be ploughed under until
they have taken their toll of it in that way (2). Asfar
back as the beginnning of the Christian era, it was
distinctly recognized by the Romans that legumin-
ous’crops were not only valuable as food for ani-
mals ; but that their growth enriched the soil for
succeeding crops, in fact were of value as restor-
ative crops grown in alternation (by turns) with
cereals.”’

We heartily agree with the above opinion of
Prof. Robertson. Eb.

TaAMES-TROUT.

Many people, with whom we have gossiped
about trout-fiching, have been hard to convince
that there are trout in the river Thames. The
truth is, there are no finer trout in any stream
than the real ¢‘Thames-trout.”” The following
excerpt from a Loadon newspaper will give some
idea of the number and average weight of trout
taken in the dear old river in, probably, the worst
season ever known (1899). The artificial fly is
useless there ; nothing but spinning a natural gud-
geon or bleak has the slightest chance of success,
As the spinning-flight consists of eleven hooks, it
may be imagined that a neophyte has not much of
success until he has submitted himself to the
instruction of a professional fisherman.

The heaviest trout we ever took in the Thames
weighed 9% Lbs. It grew to 13 lbs. in the sportmg
papers of the day (1856). -+ . .. :

(1) For an engraving of this valuable implement see

No for April,1897. 1t1s invaluable, on light land,for all
grain.

(2) The italics are ours.. Ep.
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“ Sunday last witnessed the close of another
Thames trout fishing season. Considering the
unfavourable condition of both water and weather
results have turned out better than was expected.
One hundred and twenty-seven trout are known
to have been caught between Teddington and
Walliogford, and these scaled 532 1b. 12 oz , and
averaged 4 lb..3 oz. a piece.

. ““Mr. G. Witherington took the heaviest fish of
the searon—one of 10} Ib. It was landed late
one evening in May at Sonning.”

ExTtracrs FROM PROF. ROBERTSON'S
Evidence
ON Cropr-GROWING.

““The variety Harrison’s Glory (69 bushels per
acre) which headed the list for productiveness
at Brandon, Man., gave the lowest yield of all the
varieties tested at Agassiz, B.C., (22 bushels per
acre) ; and the variety, Creeper, (23 bushels per
acre) which was at the very foot of the list of all
the varieties tested at Brandon, Man., was included
in the list of the twelve highest at Indian Head,
N.W.T., (438 bushels per acre). - These are only
instances, and the evidence of the whole of the
lists is in the rame direction.

It is the most convincing evidence I find any-
where that the variety, in regard to productive-
ness, varies with the locality where it is grown, or
varies in degree as it happens to hit the conditions
of the locality, or as it adapts ilself to them.
Could anything be more convincing ?

VARIETIES OF QATS AND BARLEY.

An examination of the records of the tests of
varieties of oats gives similar results to those of
pease and wheat. Out of the 65 varieties grown
at the five Experimental Farms in 1898, no less
than 41 varieties appear in the five lists of the
twelve .most productive varieties. The variety
Danish Island (42 bushels per acre) which yielded
lowest at Ottawe was the very highest at Agassiz,
B.B. (85 bushels per acre). The tests of six-
rowed and two-rowed barley .point in the same
direction. There is nothing to indicate a variety
which is sure to be the most producuve, or even
likely to be the most productive, in any locality

without sn actual trial of it there; and if it

happens to hit the conditions aright, its superior
productiveness can be maintained only by selection

of the best seeds of it for sowing from year to year,
Selection and sowing of the heaviest and la’rgest
seeds of any variety, from the crop on the piece of
land where it has given the largest yield, will in-
creage its productiveness from year to year in that
locality.

DoEs .SEED‘R.UN OUT‘? '

*“That brings me to say a few words on the sub-
ject of whether a strain of seed, or a variety, will
deteriorate in productiveness by being grown on
the same farm from year to year, I submit some
furthr evidence from the report of the Experiment.
al Farm of Guelph, Ont. If the different varieties
of grain grown on that farm continunously for eight
or ten years bave deteriorated in productivensss, '
then there should be some evidence in a gradual
decrease in the yield, independently of the fiuctua-
tions due to the season. On the contvary, the
records of yields show that there is a progressive
increase in the yield per acre of the varieties which
have been grown for the longest periods on the
ssme farm, There are variations and slight ex-
ceptions to that, but that is the rule as shown by
the records of yields.

LarRGE AND SMALL PoraToxs.

Before I finish, let me say one word about
potatoes. Mr. Zavitz carried on an experiment in
using large marketable potatoes and small potatoes
(not very small—1% inches in diameter) for plant-
ing, He has done that for four years. The large
potatoes for planting every year are selected from
the produce of large potatoes planted the previous
year. The small potatoes are from the producs
of small potatoes. The average yield for the four
years 1895-96-97-98 was 201 bushels per acre from
the large potatoes and 131 bushels per acre from
the small potatoes. That was a gain of over 69
bushels to the acre annually, on the same soil, in
the same seasons, for four years, from planting
large potatoes. This was due probably to soms
extent to the inherited vigour, and slso to the
larger amount of nourishment for the young plant
in the larger potatoes planted.”

Thoroughbred males,.—We really. thought that the
desire to employ half-bred stallions, bulls, etc,
had vanished, even among the most unenlight-
ened farmers of this province; but it appears,
from a paragraph in the JOURNAL D'AGRICULTUEE
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£r 0’ HORTICULTURE, that several agricultural so-
ceties have sought leave, from the Council of

Agriculture to offer prizes for half-bred bulls!.

«“Many farmers,”’ says the JOURNAL, ‘‘have in
their herds fine half-bred bulls ; and why ? because
their club or society has put pure-bred bulls at
their disposal.

#Had there been no thoroughbreds in their
peighbourhood, their herds would not have been
improved, Now that they have fine hali-bred
bulls, they seek to get prizes offered for them.
A horrible blunder, indeed ! It would be a return
to the old-style of doing things,” i. e., the pro-
duction of a lot of mongrels.

“The existence of fine half-bred bulls proves
that the Council was right in favouring the pur-
chase of thoroughbred bulls.”

Beusts for the Berthier distillery.—Being desirous
of fattening a certain number of beasts annually
on the draff of their distillery, the Melchers’ Co.
have been trying to buy & sufficient number,
sbout 300 a year, in the county of Berthier for
that purpose. Unfortunately, Berthier, like a
good many other counties of the province, cannot
at present furnish anything like the number of
attle such as are required, i. e., bullocks, or
maiden-heifers, weighing, in a lean state, about
1,000 1bs.

Consequently, the firm has been obliged to go
further a field, and to seek for their beasts in the
Eastern-townships, whence, chiefly from Rich-
mond, Danville and their environs, 89 half-bred
Shorthorns and Herefords reached the distillery
in June.

Lo Gazette de Berthier is, and justly, pretty
severe on its county-people :

‘ Berthier, like most of the counties of our
Province, has not yet realised the importance of
renewing and improving its herds. Its farmers
have not yet forsaken their love of routine, and
until they reform their ways, capital seeking in-
vesiment will flow to other districts,”’

Raising are likely to be pretty plentiful this

feason, as the ¢ Raisin-Trust’’ of California, with

its 2,000 members, proposes to feed hogs with
those for which it cannot find purchasers at a
certain fixed price ! We should like to buy a 64
lb. hog (dead ‘weight) that has been fattened on

raisins, barley-meal, and milk ! Such pork would
fetch an extra price on the London market.

Clover-hay is still worth five pounds a load
(2,016 1bs.) on the London market.

UNTILLED LANDS.

The theory of our unscientific ancestors was,
that land wanted rest; and that, after leaving
land for a while to the restful processes of Nature,
the soil recovers its ability to bear the fatigue of
once more bearing crops. Certainly, whatever
may be said of the practice, the explanation was
not a sound one.  There is not any evidence to
prove that land ever wants rest ; but there is a
very great deal that goes to prove that land which
has been allowed to clothe itself with the natural
vegetation of the district, which either grows and
rots upon it unremoved, or is removed by animals
growing on it, and resting upon it, does regain
something which it had lost by cropping, and
that it does become again capable of bearing
cereals and roots, In fact the conclusion that
this is the case, has been so universaily admitted :
and this after a series of trials, so numerous and
so widely spread, that the result of them, is as
well established, as it is that friction produces
heat, and of persevered with long enough, produces
fire. It remained for the ¢ advanced ’’ farmers of
the latter part of the nineteenth century to dis-
cover that land thus resigned to Nature, becomes
dirty—¢* filthy *? is I believe the proper expression:
—and quite unfit for producing any crop until it
shall have been under a process called cleaning,
skinned and gcarified by various implements, in-
vented some for one object and some for another,
of which none, nor yet all together are capable of
restoring fertility to the soil. If it be pointed out
to these latter day philosophers, that land in the
backwoods when first broken up, after growing,
from time immemorial, trees, brushwood, native
grasses, etc., invariably yields a crops, and con-
tinues to do so, till it has been ‘‘run out’’ by
cultivation—the reply is, ‘‘ that’s all very well for
the backwoods, but land which has once been
under cultivation for a long time, if not tilled be-
comes ‘‘ filthy,”’ and must be cleaned by various
processes which undoubtedly do always dis-
integrate the soil, but which, save in a strictly
limited number of cases, do not make it one bit
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the more suitable "for plant life,’’ whereas, what
is called ¢“filth*’ does make it richer. Plant-
growth is as insensible to the charm of cleanliness
as is a Hottentot; and finds the means of living
in comfort in the decay of the generation which
has gone before.

Some years ago, I knew of a case, in England,
of a farm of light land which had been ¢ run out?”
by the tenants selling everything off, and restor-
ing nothing of what was sold, and which fell out
of cultivation by reason of a law-suit.

Whilst the lawyers were disputing which of
the two parties- to the.suit was in the wrong,
Nature took it upon herself to clothe the fields
with vegetation of one kind or another; and at
the end of litigation, the farm had about as rough
an appearance as land could possibly display.
It was voted by the agent to be ‘‘filthy’’: and
the steward of a wealthy owner, who had been
trained to believe that to make ‘‘things look
tidy,”” anyhow and at any cost, is to be a scientific
farmer—undertook to make the farm fit for a
tenant by ‘‘fallowing?’ the whole of it for two
years in succession.

Then, having -got crops of some kind or another,
by the help of artificial manures, he proceeded
to claim of his employer the credit of having
brought the land back into cultivation.

No doubt he had done g0 : but the cost of doing
it was as much as the land would have sold for,
and, by sun.and rain together, the land had about
as much virtue in it as deesicated tea leaves. The
question arises: Is this a good management of
land as was that of five centurfes ago ? when the
land would have been left to lié as sheep walks,
at no expense of cultivation, for a period of years ;
would next have been broken up afresh ; would
have been cropped for a year or two, and once
more allowed to pass into the keeping of Nature.
Untidy farmer as Nature is, she does somehow
manage that land left to her care regains the power
of producing the food of man.

Now is the fallowing of the whole land, for two
peasons in succession, irrespective of the nature of
the soil really a scientific mode of recovering
fertility ; or is it likely to replace farms in the
condition of being a source of livelihood for the
owner ?

Of course it is admitted that with heavy land,
an occagional bare fallow may be a necessity, and
that one is frequently the means of g0 breaking
up the soil a8 to make a fine eeed bed for a cereal
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crop; which finds its support in the stores of plant
food, which have been unlocked by sun and air,
But it does not follow that all soils respond to
fallowing ; or that fallowing—prolonged beyond
one summer—is a judicious course to adopt on
on any soil. At all events, this is not the course
by which Nature gradually prepares all the land
under her charge to become capable of supplying
the wants of her more elaborate organisations,
It is certainly not the function of Nature to teach
us how to work the four-course system of cultiva-
tion ; but she really is a teacher—and one worth
the following—in showing us how land recovers
the faculty of producing superior vegetation. Out
of the decay of a lower claes, the way is prepared .
for the growths of a higher class. The different
forest growths—which "grow. wear out and rot—
do not make the soil ‘¢ filthy’’ but mak._ it fit to
yield gomething higher than grew on it before.
The lower organisations die out only to supply
food for a higher one, out of their decay.

W. R, GiLseer. *

HOME, PRODUOTS.

Ed. Hoard's Dairyman.—Dwarf Essex rape, if
properly produced, may safely be enumerated
among that list of farm products,. that make it
possible for one to adhere quite closely to that old
time and primitive custom of producing upon the
farm all that is required to maintain the farm,
family and its animals.

In other words, Dwarf Essex rape comes along
at a time when the one who is raising much young
stock, as calves, pigs and lambs, must, of a ne-
cessity, fornish some succulent food, or be quite
dependent upon the by-products of the mill,
(which at present are out of sight).

Faving for some time practised raising a large
bunch of calves, together with a good many pigs,
I became apprehensive lest the maintaining of
them through summer months and long droughts,
would soon placc the balance in favor of the cost
of production ; so accordingly felt my way with &
small plot of the above named feed.

The experiment has been highly productive of
good results. This season, with a bunch of ten
calves and twelve shoats, we have gone through
this unprecedented drought, with compsratively
no outside cost, and, as neighbors have remarked,
calves and pigs looking fine on turnips, or, rather,
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rape.. Our plot was sown on clean land and quite
rich, about May 10th ; the middle of June we had
3 luxuriant pasture, and since that time we have
fed the rape down a number of times, and at
present it ehows signs of another growth.

Next season, it is our purpose to sow a long
plot and make it into small fields by temporary
panel fences, and then turn into it alternately.
Wa feel like saying, great is the feeding power of
rape (1) C. H. WHircomMs.

Niagara Co., N. Y,

EXPERIMENTS IN THE NORTH OF
ENGLAND. :

We have received the report of experiments
carried out for the county councils of Cumberland,
Durham and Northumberland by Dr. Somerville
in 1899. They are too numerous to notice in de-
tail, the report being a book of 116 pages. If a
price were marked upon it, including postage, it
might -be recommended to farmers ontside the
counties immediately interested, in which, we
presume, it is distributed gratis to' farmers who
desireit. Some experiments on swedes are curious,
because they show that it did not pay to increase
the use of dung beyond 10 tous per acre, or to add
1 cwt., of sulphate of ammonia and 5 cwt. of
superphosphate, which caused very small in-
creases in the yield, but the addition of 2% cwt.
of superphosphate to 12 tons of dung at two other
stations paid. Potash made an enormous differ-
ence to the yield of a plot dressed with sulphate
of ammonia and superphosphate, wihout dung,
in one place, and in another apparently diminish-
ed the yield by 5 tons per acre. In & trial of
different phosphatic manures on swedes super-
phosphate did better than bone meal, slag, or
dissolved bones ; but slag gained the day on old
grass land. The experiments on the effect of
manures on the production of mutton were des-
cribed in the R. A. 8. Journal in December, and
noticed at the time,

- - A e e e

A FEW SWEDES AMONG THE MANGEL.

At egowing time a little swede-seed is well
scattered among the water, ashes, and other port-
sble manure which usually accompany the mangel
seed to the ground. One drawback, which is

(1) A lesson to be learn bere. Eb.

almost uriversal, is the blank spaces which are g0
generally observable even in good crops of mangel.

The seed is not peculiar for easy germination,
and, even when sufficient reed is sown, blanks
still appear, sometimes extending for yards along
a drill-row. They are partly due to unsuecessful
germination and partly to faulty hoeing, for in
keenness to earn money hoers often cut out plants
ruthlessly and bury others past hope of recovery.
It is one of the functions of swede-seed to mark
the row and prevent these blanks. Such swede-
plants will attain a large size, and are useful for
sheep when the crop is secured. They should be
left on the ground and are much relished by the
sheep.

Another remark made by a correspondent last
week affects this feature of blanks in rows, It is
his suggestion that the rows are often too far
apart. When mangel is drilled 25 inches wide,
blank spaces in the row are more serious than
when the drilling is kept within narrower limits.
The correspondent does not give a width, and it
seems to me that 18 inches may be mentioned as
very suitable for this crop. Hoers are, as already
hinted, somewhat ruthless. and are always dis-
posed to leave plants too far apart in the rows.
This tendency is best counteracted by putting in
more rows, and 18 inches is not too wide. Itis
a dimension which allows of sufficient growth for
a 14 1b mangel, and this is quite large enough, if
not too big. In a perfectly regular crop it might
be objected to as rather narrow, but as things gn
it will be found that the plants are not left oppo-
site to each other, and that there is plenty of room.
The practical cutcome will generally be seen to be

‘that the plants are at least 18 in. from each other

in both directions. Now, this gives four plants
to the square yard, and an aversge weight of 4 Ib
per root. which is easily realisable, and means a
crop of 35 tons per acre.

SIZE OF MANGELS.

Four pounds is riot a bad average, and 35 touns
is not a bad crop. Mangela will easily attain
double this average, and instances are on record
in which more than 100 tons per acre have been
grown. It is the average which pulls back the

" weight per root, but 4 or 5 1b js not a bad result.

It is in fact doubtful if any mangel root is better
for being more than S 1b weight, for after that the
proportion of water largely increases.

- .
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SOY BEANS.

(Press Bulletin, Kansas Experiment Station).

There are a number of varieties of soy beans,
but the early yellow soy has proved the best.
They are erect growing, with from one to six or
more stems branching out from near the ground,
and reaching a height of ftom one and one half
to three and one-half feet; seldom falling down,
except in very rich, loose land. The branches are
thickly studded with pods from ihe surface of the
ground to the top ; a single plant having some-
tires as many as two hundred pods, containing
from one to four beans, the usual number being
three. The soy bean is a remarkable drought-
resister, and will do comparatively well on thin
land. However, they respond very readily to
plenty of moisture and good soil. Being a legume,
if the bacteria which produce the tubercles on the
roots are present in the soil, they leave the land
richer in nitrogen, the same as clover does. The
land may be inoculated by getting earth from a
field that has the bacteria in the soil, and planting
it in the rows with the beans. We used a fertil-
jzer attachment to a hose drill this year, with
good success. Planting should not be done until
the weather is warm—after corn planting. They
will make a fair crop after rye or wheat, if the
season is favorable. The ground should be well
prepared, and the beans planted near the surface,
We plowed the ground last apring, going over
what we plowed each day with Campbell’s Sub
Surface Packer, and planted the beans immediat-
ely, with a press drill, stopping holes so as to
plant in rows thirty inches apart, and from one to
two inches in the row. This required thirty
pounds (one-half bushel) to the acre.

They may be cultivated as other crops ; keeping
the soil in good shape, and the weeds down, is all
that is required. We used the spring-tooth cul-
tivator, except in a few places where the weeds
obtained a start, on account of the wet weather.
Tha crop can bhe handled so as it will not be ne-
cessary to use the hoe at all. Land that has been

lately manured is liable to give trouble, as it is

usually weedy. (1)

Uwtil this year the harvesting has been the great
problem, but we found that there are machines
manufactured for the purpose, and have tried
several of them, and found them to be successful ;

(1) Because the dung has not been fermented. Eb.

go the harvesting no longer stands in the way,
The yellow does not shell readily, and so can bg
let stand until well ripened. We began harvest.
ing when most of the pods had turned brown, and
a few of the top Jeaves were sticking on. The
bean harvester has large knives which cut stems
just under the ground, cutting two rows at a time,
and throwing them together in a windrow. An
ordinary one-horse hay rake will take two of these
windrows at a time, and the horse walks between
them. We raked and shocked immediately after
the harvester, and left them to cure in the shock.
Threshicg was done in the field with an ordinary
separator, using all blank concave, and running
no faster than necessary to keep the machine
from clogging in the shakers and riddles, so as
not to crack the beans.

The following is the cost of production on the
College farm this year. The work was conducted
as nearly as possible on a commercial basis, the
object being to find what could be done on a large
scale, The sixty acres from which the followingia
taken comprises several fields, which vary widely
in many respeets from good land to very poor, on
the whole perhaps below the average of farm land.
Labor is computed at $1.25 per day for a man,
and $2.50 per day for a man and team. The cost
per acre for the various items was as follows:
Preparation of land, $1.35 ; planting, $0.30 ; cul-
tivating, $2.00 ; hoeing, $0.70, which was confined
to a few patches ; harvesting, $1.40. The harvest-
ing is coneiderably above what it will be when the
regular harvester is used, but we did not receive
the harvester in time to begin, and the old method
is much more expensive.

The threshing required four teams and six men,
besides the machine force, which was hired at
$15.00 per day, board and coal not included. The
total expense for threshii g the sixty acres, which
took four and one-half days, aside from the cost
of coal, was $155.25. The yield of the sixty acres
was 932 bushels, making the cost of threshing
16 6-10 cents per bushel. The sixty acres of beans
averaged fifteen and one-half bushels per acre,
malang the cost of production 55 cents per bushel
or about $8.40 per acre.

Soy beans as a feed take the place of oil or
gluten meal and in composition are richer than
oil meal. In feeding them to milch cows, fatten-
ing cows ond hogs, they have given astonishing
resulis. In two experiments carried on last winter
in feeding hogs, the addition of one fifth soy bean
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meal to kafir corn gave practically double the re-
turns from kafir alone. The ten hogs fed kafir
meal alone, during a period of fifty days, ate
32,8724 pounds, and gained 441 pounds, the ten
fed kafir meal four fifths and roy bean meal one-
fifth, ate 3,766 pounds uf the mixture, gained 866
pounds, snd eold for 10 cents more on the hundred
than the other lot.

When the beans are let thoroughly ripen in the
field the straw is worthless, but if cut and cured
while green it males excellent hay. They make
excellent hog pasture and are a good crop for
soiling.

lousehald Mafters.

(CONDUCTED BY MRS. JENNER FUET).

Owing to the many causes for disquietude during
the last few months, both by sea and land, Christ-
mns is creeping upon us apace, and we begin to
sny dear me ! I had almost forgotten it.

Not go with the young ptople, whose minds are
sufficiently elastic to let them soon forget a great
disaster in a coming pleasure.

It is just as well that it should be so ; for what
possible gnod can be done to any cause by carry-
ing round a gloomy face ?

It rounds inhuman to forget our brave fellows
who are sacrificing their lives, to compel the
tyrants to do justice to their fellow beings. We
must hope that the severe measures dealt out to
them will show that there are brave-hearted fellows
ever willing to sacrifice themselves in a just cause.
S0, we muet hope that this great maiter will be
settled quickly, and to the satisfaction of all con-
cerned, then the survivors of the battle will be
able to return to their separate homes to rest
content with having done their ghare in helping
to settle a much vexed dispute.

In the mean {ime, Christmas will be-upon us,
and the annual visit of the venerable Sants Clans
will take place. He never forgets his mission of
cheer and good-will Lo every body.

This sweet delusion of youth, let us hope, will
never be forgotten. It will give many a happy
thought' to brave hearts on the battle field to
know that his little ones will be cared for, although
a sad heart may be carried round by reason of

his absence, there being nothing but the empty
chair left for consolation.

A few reasons why many people fail in making
a good plum-pudding is that they will mix in too
much flour, not enough bread-crumbs, and are
stingy with the eggs.

One-fourth pound of flour is ample to  pound
of bread crumbs; indeed, some people only use
2 oz. of flour to this, but eggs must be in plenty,
and the whole thing must be well mixed, this part
of making the pudding is so great a factor in
securing good results, that the process will tire
out two or three strong arms.

It is scarcely poseible to boil it too long, as it is
a solid mass and takes a long time to cook to the
very centre, and thus make it a wholesome dish
for everybody

CHRISTMAS FARE.

By this most of my readers have got their
Christmas puddings and mincemeat ready for the
approaching festival, and will be thinking of the
cake 80 dear to the hearts of the youngsters, who
will soon be home from school, rejoicing to think
their holidays have commenced. Some people I
know say in these days it is absurd to think of
making cakes at home, when they can be pur-
chased so cheaply a2t the confectioner's over the
way or round the corner. It saves time and
trouble to buy them. They forget, however, that
even when bought at the best places, where such
things are made in quantities, they often contain
unpleasant surprises, in the ghape of gritty sub-
stances, raisin-seeds, currant stems, etc., which
imply hasty handling. T'he home-made cake i3
manipulated with well-washed hands, and keen
eyes for all contraband substances, while none but
the best materials are permitted to enter into its
composition ; and, if less showy in appearance,
as professionals have ways that are dark in the
matter of icing and general finish, it can at least
be eaten in perfect confidence.

A RICH PLUM PUDDING.

The following recipe for a rich Christmas pud-
ding is a famous one handed down from mother
to daughter in a certain family, and it certainly
malkes a very rich pudding indeed. 1 have been
thinking that some of my readers may like a richer



2560

THE JOURNAL OF AGRICULTURE AND HORTICULTURE

pudding than the one I advocated the other day.
Take } 1b. suet, & 'b. well-cleaned currants, £ Ih.
stoned raising (these may be purchased now ready
stoned at your grocers), four tablespoonfuls fine
bread crumbs, three tablespoonfuls of sifted {lour,
5 oz. sugar, three eggs, nutmeg and spice to taste,
one tablespoonfnl of brandy, and enonugh milk to
mix well ; boil six hours.

CHESTNUT SATCE.

This is an excellent sauce to terve with game,
poultry, or roast beef. Shell the nuts and throw
them into boiling water for four minutes, then
drop into cold water and rub off the brown skine,
For two cups of nuts have one quart of stock, and
let them simmer over a fire until the nuts are
tender, and then mesh them finely. Put two
tablespoonfuls of butter in a pan over the fire,
and, when it is melted, elir in a tablespoonful of
flour ; keep stirring until it is browned, then add
the mashed nuts and stock, season with salt and
pepper, and one cup of cream, and when the sauce
is again at boiling point quickly strain through a
sieve into a heated dish and serve. A rich brown
sauoce for a fillet of beef is improved by the addi-
tion of roasted chestnutes.

MINCEMEAT,

Some people I know, from conscientious scruples
object to the use of alcohol in the making of
mincemeat. This, I think, is a great mistake,
for it will not keep for any length of time, but
ferments and then becomes unfit for use. The
aleobol is introduced to prevent this fermentation,
whilst the ingredients are in a raw state, which it
does admirably, but when the process of cooking
takes place, the alcohol evaporates, so that (he
most scrupulous abstainer may partake of the
same without let or hindrance. Here are the
ingredients for a good mincemeat, which will keep
for months, 1-1b. of suet, chopped very finely,
11b. of sultanas, 1 1b. of raising, % Ib. of nixed
peel, } oz, of mized spice, cinnamon and mace,
1 1b. demerara sugar, 2 lbs. of apples, half a nut-
meg, grated, juice and rind of two lemone, and
half a pint of brandy. The fruit must be most
carefully cleaned and dried, the latter is most
essential and each and every ingredient except the
currants, carefully chopped. Mincemeat wants
making some time before it is wanted, so that all
the different flavours may be well incorporated by

lying together. Put the mincemeat intn jars and
tie down with bladder, If this quantity makes
too much, it can he halved, and if not enough
doubled.

A CHRISTMAS CAKE.

Rich cakes like this want great care both in
making and baking. and unlees you are prepared
to take a lot of trouble you had by far betier buy
your Christmas cake, inttead of attempting to
make it. Still, I know many ladies who pride
{hemselves on their cake-making would scorn to
have a Christmas cake not made by their own
hands, and to them I would recommend this deli-
cious ceke. The requirements are, 1 1b. of fine
flour, 1 1b. of butter, 1 1b. of currants, 1 1b of
castor sugar, quarter-pound of citron, one tea-
spoonful of baking powder, 8 eggs and a little
almond flavouring. Method of makiog: Beat
the butter to a cream : do not warm it at the fire
if bard, but let it stand in the warm kitchen for
an hour or so before using. When the butter
looks like cream, add the sungar, beating all the
time, then the eggs beaten to a froth. Now sift
in the flour, which has been mixed with the
powder and passed through a sieve to make it
light. Then put in the currants and peel. Be
careful that the curranis are dried and floured,
and the cake batter not too thin, or the fruit will
gink to the bottom of the cake, This cake wants
a Jof of beating., Butter the tin or tins, according
to the size of the cake, line with white buttered
paper, put in the batter, and if baked whole it
must have 2% hours baking. Try the oven with
a bit of white paper. If in the course of a minute
or two it turne yellow the heat is right for the
cake. Do not open the oven door for at least half
an hour, and be careful in doing g0 not to slam
the door, which may cauee the cake to fall. Itis
a good plan to lay a piece of paper over thé fop of
the tin at first to keep the top from hardening too
goon, and so stop the rising. If you wish your
caks to look extra Christmaesy, ice it with almond
or royal icing.

FOR THE CHILDREN.
A GOOD CARD GAME,

Tho dealer gives each player four cards and
puts four more, faces up, on the table. The
player to his left can take from the table any card
which matches one in his hand—that ig, a two-
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spot takes a two spot, a queen takes a queen, and
go on. The pair he lays aside towards the game.
It he cannot mat h, he must put one from his
hand with the four cards on the table. -And so0
the game goes on, each player taking a turn, a
new dral being made as often as {he hands are
exhausted. The one who has the most cards is
the winner.

AN INNOCENT PLOT.

Take an ordinary drinking glass and £l about
three-quarters full of water or any other liguid.
Let the rim of the glass be quite dry. Place on
top of it, as if to protect from dust, an ordinary
playing card, with its face downward. The card
should be large erough to project slightly beyond
the edge of the glass at each side. Let the card
remain thus for about half an hour. At the end
of that time you will find that the humidity
arising from the liquid has caused a slight depres-
sion in the middle of the card and curved the
edges =0 that they no longer rest upon the glass.
This is the stage at which your experiment is
suppoeed to begin. Lift the card carefully by one
corner and place if, face upward, on the glass.
Have ready a small cork stopper, in the top of
which you have inserted a litt'e paper manikin,
Place this stopper carefully on top of the card just
where the surface appears to be swollen. Let.it
rest a few minutes until, by the action of the
humidify of the air in the glass, the effect first
produced on the card is reversed. With & sudden,
sharp sound the slight elevation on which the
manikin sits enthroned sinks into a hollow, and
both cork and figure are projected into the air.
The spectators, having no clew to the trick, are

mystified at this apparently inexplicable phenom-
enon,

The Brazisr and Breeder.

r-

VENTILATION OF STABLES.

'la

Our cattle will soon leave their pasturcs where *

thorough as possib'e—so thorough in fsct that
often the other extreme is reached.

Wishing especially to exclude the cold air in
order to insure the comfort of their cattle, many
farmers seem to forget that a certain supply of
frech air is constantly required in order to main-
tain good health, and that ventilation cannot be
overlooked with impunity. Yet, few are the barns
well ventilated. In the majority the renewal
of air is accomplished very imperfectly and in a
very irregular manner.. Too often it is effected
only by means of doors and windows which are
open in mijld weasther and hermslically shut
during cold days and cold nights. When these
are open they create draughts, from which the
cattle suffer ; when c'osed for any length of time,
foul air accumulates to the great detriment of
the health of our cattle. Continual breathing of
vitiated air speedily weakens their constitution,
thus msking them fall an easy prey {o the first
contagious disease which finds entrance into the
barn. Tt has been said, and it can yet be repeat-
ed, that the application of correct principles of -
ventilation would, by preserving health do more
to avgment our national wealth, thsn all the
resources of veterinary ecience by curing disease.

Many causes tend to viiiate the air in our
stables, chief among which is the process of
respiration. The air which enters the lungs in
order to purify the blood comes out loaded with
carbonic acid, organic matter, and water vapor,
all impurities which render it unfit for further
use. TFarthermore, the evaporation of gases from
the foeces evacuated contribute aleo in a large
messure to the pollution of the atmosphere of the
stable.

A certain quantity of carbonic acid is always
found even in the purest of atmospheres, but the
air which an animal breathes out differs f;om that
inhaled by containing 100 times mora of carbonic
acid and highly deleterious organic matter. It is

" generally recognized that this gas—which always

increases in proportion to the organic maiter—

* ghould not attain greater proportion in the atmos-

phere than 6 partsin 10,000, the guantity at which

. it becomes injurious to health, The disagreeable

f emell which- pervades the barn after a winter

they (njoyed during the summer, if not always'?mght during which all openings have been care-

and sunshine, and wﬂl geek in our barns a shelter
against the approaching gales of the winter.

an abundance of food at least plsnty of fresh air %

This
shelter, the careful farmer endeavors to make _a_gﬁ

fully kept closed, often indicates that thie dan-
gerous proportion has been largely exceeded. Such
a state of things can be no more pleasant to our
cattle than it ia to ourseives.



262

THE JOURNAL OF AGRICULTURE AND HORTICULTURE

But if the evils of bal ventilation are thus
eagily pointed out, it is harder to design means by
which perfect ventilation can be effected. By per-
fect ventilation we mean that system by which
fresh air is constantly supplied, while foul air
evacuaies as soon as formed and the warmth of
the stable is kept at the same degree. The two
first conditions can be secured by providing two
apertures, one for the entrence of fresh air, the
other for the evacunation of foul air. The latter is
by far the more important. of the two, and yet the
more neglected. It is easy to understand that if
foul air is not allowed to escape, pure air will not
enter, but if a sufficient aperture has been pro-
vided, the formation of a vacuum, as foul air
escapes, will lead outer air to enter, even by
adventitious apertures such as chinks of doors
and windows. As foul air, being warmer than
the surrounding atmosphere, rises after exhalation,
the air flue destined for its removal should start
from the ceiling of the stable and ran up in a
straight line through the barn above and through
the roof.

Foul air being disposed of, the question of a
steady supply of fresh air comes next in order.
The most serious inconvenience we meet with is
that such & supply coming directly from outside
may lower the temperature of the barn below the
point at which comfort requires that it should be
kept, i.e., 556° or 60° F. But a few advanced
farmers have now adopted a method which seems
to overcome in a large measure these disadvant.
ages : the underground fresh air flue. The air-
flue consists of a pipe put out of reach of the
frost, underneath the stable, and rising at a
certain distance from it, the total length being
100 ft. The fresh air entering the pipe outside,
loges its chill in passing underground, and is
distributed evenly through the stable by means
of sub air flues, arising from the main pipe. The
supply can be regulated at will. The chief ad-
vantages of this system are : an even temperature,
an even distribution of air, and a total absence
of draughts. It isalso said to be very economical,

C. MorTUREUX.

Borrespandence,

ArtHOR R. JENNER Fust, Esq.,
Dear Sir,—I am in receipt of your kind and
instructive letter for which you have my hearty

thauks. In reply I have taken the liberty cf
enclosing your letter to the Qu:ebec Board of Trade,
advising them that for any further information
they may require on the subjret to communicate
directly with you. Allow me, dearsir, to say that
it is quite a gratifi -ation to me, in the evening of
my days, to koow that a3 good an authorily es
yourself hold the same views in regard to the im.
provement of cattle adapted to this Province as I
do. Trusting I have not taken too much liberty
in referring the Board of Trade to you and again
thanking you for your information,
I remain,
Dear Sir,
Your most obt.,
: S. N. Brackwoon.
West Shefford, Nov. 20th 1899.

THE QUEBEC BOARD OF TRADE,

QuEBEC, 13th November 1899.

S. N. Brackwuop, Heq.,
‘West Shefford.

Dear Sir,—Your favor of the 1st instant is re-
ceived and I avail myself of your offer to help my
““Board’’ in their effort to ameliorats the con-
dition of our farmers.

The influence of your friendship with Mr
Arthur Jenner Fust [ appreciate, and shall be
obliged if you will ask him {o consider the pro-
blem broadly and write his views to me. (1)

The dairy industries have been the greatest
blessing to this Province and will countinue go
until a time arrives when the British market
becomes over supplied with ch ese and butter.
The export of cheese has already approached ils
limit, and though the butter trade may continue
to increase for a time, there will soon be a limit
to that. What will then happen? The natural
consequence will be over-production, and com-
petition which will reduce prices to an unprofi-
able point, and a return to hard condition.

In nearly every county it is customary to kill
calves at birth because there is no profit in raising
them, and it is officially stated that 460,000 are
annually slain at birth. (2)

(1) 'This we did in a letter to Mr. Blackwood, advising
the importation of a lot of ¢ Dairy Shorthorus,” to be put
lo pedigree-bulls of the best families of ¢ milking Short-
horns.” Eb. :

(2) Monstrous folly! - Ebp,
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Ezxzcept in Montreal and Quebec it msy be said
there i8 no market in this Province for farm pro-
ducts, consequently every branch is limited to
local needs whether it be in hay, oats, hogs, shzep
or cattle. Reports from nearly every county say
“we have no market’’ and add that farmers
would grow more of everything if a market was
provided.

Our present grade of cattte general in the Pro-
vince is not emitable for export either alive or
dead, but, could not calves by judicious crossing
be produced which would be of merchantable
quality, worth raieing, and in a few generations
be good beef producers, which would consume
the surplus hay, grain, etc, the farmers could
produce, over and above the rejuirements of the
dairy cowe? Will you write me upon this part of
the subject.

If a dead meat trads with Great Britain could
be begun, is it not possible that by the time the
cheese and butter trades have reached the limit at
which a fair price is obtainable, that an additional
source of income may be provided and a per-
manent industry established capable of greater
expansion than either cheese or butter, and with-
out any interference with those industries during
the period of development ?

I am, yours respectfully,
T. LEVASSEUR,
Seeretary Quebec Board of Trade.
———————————

SHORTHORNS.

We have just received the calalogue of a sale of
Shorthorn cattle ; appointed for December 20th ;
to be held at Troutbeck Creek, the farm of Me.
W. D. Flatt, of Hamilton. Ont.

We have read over the list of bulls, etc., and
find amongst them several imported specimens,
descended from the herds of the Cruikshanks
and other breedera of Scottieh Shorthorns; from
Lord Ducie’s Toriworth stock, the Booths, and
Bates lines of blood, ete., ete.

Not having seen the herds, we cannot speak of
its3 individual members, but the pedigrees are
highly satisfactory. Eb.

e~
¢ CUBIC AIR SPACE’’ AGAIN!

In his interesting report of an ¢ Inquiry into
the Prevalence of Tuberculosis in Dairy Cows,”
Published in the current number of the Journal of

the British Dairy Farmers’ Association, Professor
Wortley Axe has arrived at the conclusion that
the main factor in the spread of the disease is
summed up in the word ‘ housing.”” The or-
thodox theory, as voiced by Sir William Broad-
bent and Professor McFadyean, that sufficient air
space was the grand panacea for tuberculoris in
cattle, received a nasty knock in the detection of
thirthy four cases in the Windsor Park herd of
forty cows, which we may presume were, in this
respect, ‘‘royally’’ housed. Perhaps I should
say ‘‘the late orthodox thenry,’’ for, since the
publication of Professor McFudyean's investiga-
tion at Windsor, we have not heard qoite so much
about cubic air spaca. It receives a further blow
in the fact that the highest percentage of renctions
in the ten sheds examined by Professor Axe was
found in the shed with the greatest cubic space,
Nevertheless, we are apparently to be treated to a
further application of the theory, for we are now
given to understand that it is not the theory that
is wrong, it has been only not carried far enough.
‘We are no longer told that 700,800, or 1,000 cubic
feet must be provided, but that nothing less than
¢ all the winds that blow?” will suffice to keep
our cattle healthy. We are not to let them enter
inside four walls, under penalthy of a visitation
of the pleague. In fact, we are warned that even
an exclusively out-of-door life is not capable of
assuring imnmunity from the disease, unless com-
bined with ¢f judicious menagement.’” But as to
what such management exactly consists in we are
at present offered no hint.

There is one point regarding the facts on which
Professor Axe’s conclusion are based that seems
to the writer to call for explanation. Of the nine
herds examined, that in which the highest per-
centage of reactions occurred (90 per cent.) was
houged ‘‘in a double shed, which gave to each
animal about 500 cubic feet of air rpace. The
system of management was to buy fresh cows from
time to time, keep them forward in flesh, and at
the expiration of their milking period sell them
out fat to the buicher.” Now, as the profitable
milking period of this class of cows is generally
about eeven or eight months only, we are left to
infer that in every case the disease has been con-
tracted in this time. It would be interesting to
know whether the 10 per cent. that did not react
were the latest additions to the herd, or whether
they had survived the 500 cubic feet for their
seven or eight months, Professor Axe’s conclusion,
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that “‘ the high percentage of reaction in this herd
is due to continued housing,’’ would not appear
to bs wholly warranted until it be shown that the
cows were all eound [when bought, or that they
had been subjected to similar continuous honsing
before as well as after purchass. Of courze Prof-
eisgor Axe may have this information, but the
data before us do not show it. Without definite
knowledge on this point, it is certainly not fair to
argue that the animals all contracted the disease
in the few months they were housed in this
shed.

My object in writing, however, is not to ques-
tion the data so much as thesoundness of the con-
clusion itself. For, however plansible the out-of-
door theory may at first sight appear, whatever
weight muet be attached to Profeszor Axe's ob-
servations, and however desirable it may be to
agitate for batter hygienic conditions for our dairy
stock on general grounds, the statement that ‘‘an
exclusively out-of-door exirterce snd judicious
management is capable of assuring absolute free-
dom from tuberculosis’’ does not tally with all
the fact, thovgh it may with some. Ifit were
universally correct, how could the dairy cows of
New Zealand, leading euch an existence, be
affected to the extent of 25 to 30 per cent, as has
officially been stated to be the case? How could
a mob of fat bullocks (not dairy cows, whose
constitutions might presumably be weakened by
early maternity and the etrain of heavy milking)
that never in their lives hud been under a roof, be
found tuberculous by post-mortem and bacterio-
logical examination to the extent of 80 per cent. ?
How explain the fact that in & herd of half-wild
‘“ run cattle,’”’ living in the sunniest and health-
itet elimate in the world, unhoused, even unhand-
led by man, save on rara occasion for branding
and similar purposes, 45 per cent. have on slaught-
er been found affected. These aro facts, vouched
for by not one but many members of the Royal
College of Veterinary Surgeons, the proof whereof
are to be had for the asking. Yet, how can they
be made to fit in with the out-of-door theory, un-
loss, indeed, it be held that the ‘‘management’’
of thege half-wild cattle, which consist practically
in leaving them alone for Nature to take care of,
is no3 ¢¢ judicious ? C. W, SORENSEN. .

Manchester, October, 17th. Ag. Gazets.

—~

The Wairy,

THE EIGHTEENTH ANNUAl CONVEN.
TION OF THE DAIRYMEN’S ASSO-
TION OF THE PROVINCE
OF QUEBEC.

The eighteenth annual convention of the Dairy.
men’s Association of this province will be held,
this year, at St-Jérdme, Terrebonne, on Tuesday
and Wednesday, the 5th and 6th of December
next. There will be three sessions each day:
morning, afternoon and evening, at 9.30 a.m. ; 2
p.m., and 7.30 p.m. :

The official opening of the meetirg will take
place on Tuesday evening, when the Hon. the
Mibisters of Agriculture, both of the Dominion
and the Province will be present.

The following gentlemen will address the
meeting :

MM. G. A. Gigault, ass-commissioner of agri-
calture, Québec ; J. H. Grisdale, agriculturiet at
the experiment-farm, Ottawa ; J. de L. Taché,
J. C. Chapais, Dairy-Commissioner ; P, Macfar-
lane, of the federal department of agriculture;
Gabriel Henry of the provincial department of
agriculture ; J. H. Scott, Dr. J. A. Couture, M.
V.; L. T\ Brodeur, J. B. A. Richard, lauréats of
Ag. Merit ; Dr. W. G-ignon, Arth. Vaillancourt,
J. D. Leclair, Elie Bourbeau, J. A. Plamondon,
Emile Castel,

With such a list of lecturers, the farmer-public
cannot fail of being interested ; consequently, the
Association has no hesitation in inviting all butter
and chease-makers, as well as all dairy-farmers,
to attend this convention : all, every one, will be
benefited there. The railroad -companies will, as
naual, issue tickets at reduced rates; in connec-
tion with this point, we request the delegates lo
read with attention the notices given in the pro-
gramme of the meeting ; for want of attention to
this, many of the delegates suffer a loss every
year.

DIFFICULTIES IN THY, RIPENING
OF CHEESE. .

Of the complex character of the process known
as ‘‘ripening of cheese’’ few people, even of
those to whom it is, or ought to be, a subject of
deep and abiding interest, have at present any-
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thing like an adequate conceplion. This is ob-
viously unavoidable for the time being, for the
men who have been studying the subject scienti-
fically for years have not as yet by any means
mastered all the hidden mysteries by which the
process is at it were impregnated. It iz a puzzle,
this ripening of cheese, a more intricate puzzle,
perhaps, than even the ripening of cream or the
coagulation of milk, and rome of its features have,
p to the present time, refused to reveal them-
selves to the investigations of scientific men who
have made of dairying a special study for years,
and have profited by the studies of men anterior
to themselves, whatever they may amount to.
There are conditions, happily present in all first-
rate dairies, under which cheese ripens uniform-
ly and satifactorily, and there are also conditions
of o different character, unfortunately patent to
many anxious dairyers, under which cheese ripens
snyhow but {he rightone. Ia this latter class of
cazes there are, we know row well enough, var-
jous pernicious ferments at work, and the results
is seen in cheese ibat swells, and has running
sores, rnd is of abominable favour, and goes early
{o decomposition. What these fzrments exactly
are, and how to checkmate them, is not at present
sufficiently well known, though a great deal of
light has beea thrown thereon in recent times. It
is, however, to be hoped, and indeed expected,
that the problem will for the most part be solved
before many more years have passed over our
heads.

The chief constituent of a newly-made cheese
i the substance that is known as casein, which,
being only to a slight degree soluble in water, and,
indeed, being immature and unripe, is not at that
stage a deeirable or popular article of food, and,
in fact, is not in an easily digestible condition.
Its palatable and digestible etate is secured by
perfect ripening, and this ripening is accomplish-
ed by certain bacterial ferments which mellow
down the casein, and promote the development of
the deeirable flavours which are characteristic of
the different sorts of cheese with which we are all
familiar. TLis ripening, as in the case of fruit
and of many other things, is part of the process of
decomposition, (1) at & given point in which the
cheese or the fruit is most of all acceptable to the
pelate of him who eats-them. The curd of the
new cheege is changed by ferments into different

B e —
(1) Zeste the medlar, a fruit that is not it to eat till it is,
to to epeak, rotten. En.

compounds, the character of which is determined
by the predominant ferment or ferments which,
having somehow or other taken possession of the
curd, do the work of ripening it. How these
ferments—some of them, at all events—get into
the curd of the newly-made cheese, or into the
milk from which it is made, is only less difficult
to determine than is the individualily of the
ferments themselves, But as the proof of the
cheese is in the eating of it, we become acjuaint-
ed with certain flavours in it that are good, bad,
or indifferent, as the case may be, and which
reveal the fact that desirable or undesirable fer-
ments have been at work in the process of ripen-
ing. The ferments have been and still are at
work in the cheese ; thig is obvious to the palate,
and the inference to be drawn is that they gotinto
the milk somehow, or into the curd, from the at-
mosphere of the dairy or of some othar part of
the premises.

It is in the casein—very little indeed in the fat
—that the metamorphosis of ripening is effected.
The small proportion of lactose, or sugar of milk,
which is retained in the cheese, the greater part
of it by far having passed off in the whey, is con-
verted into lactic acid (from which other forms of
acid may develop, under conditions favourable
thereto), or into rome other form of fermentable
sogar ; and then commencrs the process of ripen-
ing the cheese, which is accompanied by the evo-
lution of gas, just as digestion is in the stomach.
This gas, unless the physical structure of the
cheese is favourable to its ready escape as it is
formed, cauces cheess to heave and swell, and in
many cases to crack and discharge moisture. And
the special form of gus which is form is dependent
in each case on the particular acid or ferment
that is at the work in the cheese, which also
influences the physical structure of the curd. If
only the bacillus acidi lactici be developed in the
cord, or if this ferment be predominant over any
other there be may present—sufficiently predom-
inant to stamp ils character on the product—the
result will be a satisfactory cheese. And here it
is that pure cultures of the bacillus named come

_in with to pronounced and beneficent an effect,

not in cheesemaking only, but in butter making
too. Spongy curds and frothy cream are well
enough known to need no description, and they
are demonstrations of the presence of ferments
that are inimical to fair flavours in cheese and
butter. Demonstrated in the furm of floating or
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spongy curds, which are likeliest to occur in hot
weather, it is clear that a pernicious ferment has
obtained possession, and {hat the cheese will be
imperfect not in flavour only, but also in tex-
ture.

Many dairyers have passed through much trib-
ulation on account of microscopical microbes,
those members of the infinitely little and of the
infinitely numerous in vegetable life, which so
commonly bring about very considerable results
elsewhere, and which indeed are the ferments
that promote decomposition in many orgavic and
inorganic bodies. The opinion that many dairy-
maids have miserably failed to make good cheese,
and failed through no fault of their own, may be
beld with confidence in its substantial accuracy.
The cause of failureis always attributable to some
perpicious ferment or other which has obtained a
lodgment in the milk or in the curd, or in the
formed cheese in the ripening-room. And so,
aleo, the cause of success i3 rever inseparable
from the action of a beneficent ferment which
brings about a satisiactory ripening of the chesee.
In the dairics of France and Germany, not to
mention other countries, where certain kinds of
special kinds of soft cheese are made, an old
ripening-room, the air of which is impregnated
with the special fungoid or vegetable germs that
ripen the cheese in the way desired, is considered
to be of very considerable monetary value, and
was g0 considered long anterior to the time when
the microbic theory was beginning to emerge from
the darknees of ages. This applies specifically to
sofl cheese, ne doubt, for hard cheese, once press-
ed info form, in less open to outside influences.
Hard cheese, indeed, may be said to acquire the
ferments which eventually ripen it distin~tively
—acquire them in the milk, or in the curd before
it is pressed into form, and once acquired they go
on increasing prodigiouly in numbers, whilst
their activity, under favourable conditions of tem-
perature and moisture, ceases only whrn their
work is done and there is nothing else to de-
compose.

The value of cleanliness, in conjunction with the
employment of scientific cultures of microbes suit-
able to produce excellent cheese and butter, is
now understood in a way that is modern. Clean-
liness in dairies—cleanliness even as to the air in
them—is reqnired to dispossess pernicious mi-
crobes, and to give beneficent ones the predom-
inant power which brings about a given result.

Hence it is that we may infer that want of clean.
liness in the dairy and imperfect ventilation with
good air, or perfect ventilation with bad air, which
i3 even worse, have been the cause of failurein
thousands of dairies. To those who find diff.
culties still in the ripening of cheese, and thers
are many who do, we can only say that the ques.
lion of ferments iz st the bottom of all, the mis.
chief, and that the only way to get rid of the diffi.
culty is to get rid of that which causes it. Marked
instances have come under our notice, not only
as to the presence of pernicious bacteria, but also
as to the absence of those that would have been
beneficent. The problem is coming nearer to
golution—the problem of microbic ferments—and
within almost meagurable dictance of time all
dairyers who will take the pain3 to become in.
structed, and to put into practice the instruction
£0 obtained, will be able so to control the art of
cheese-making or of butter-making that the resul
will be almost uniformly satisfactory, limited
chiefly by the capacity of those by whom the art
is practised J.P. S
Ag. Goztte,

DISCUSSION ON THE MANAGEMENT,
Ete.,, OF DAIRY-COWS.

We borrow the following discussion of a lecture,
given by Mr. J. H. Grisdale, Agriculturist of the
Daminion Experiment-farms, at the Annual Con-
vention of the Cheese and Butter Association of
Eastern Ontario, from the Nor’- West Farmer. We
hold that, if, as Mr, Grisdale says in his lecture:
‘- The system of rushing every animal for all she
is worth is the system that pays, when dairy-
produce is the sole object,’”’ that system, almost
of necessity, demands utter repose during the
winter months for the cows, and as much repose
for them in the summer as is compatible with the
acquisition of a full belly when on pasture. But,
ag the lecturer sensibly remarks: ¢ If pure-bred
stock are kept, of course other considerations enter
in with which I may not deal’’; by which I
suppose Mr. Grisdale means that the taking ex-
ercise on the part of the cow tends to improve the
condition of the feetus.

We do not turn fatting beasts out for exercise,
but keep them in close quarters. They extract
protein, fat, etc., from roots, cake, etc, more
easily when at perfect rest in small loose-boxes
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than when running about a yard ; will not cows
convert the same constituents, into another form
of human food, more eassily under the former
conditions that under the latter ?

DISCUSSION.

Q. What do you think of exercise for cows?
Do youn approve of the method advocated by some
in Germany ?

A. The summary of the experiments there are
to the effect that the working of cattle will decrease
the yield of fat in milk. The exercise in Germ-
any is genuine work, sueh as hauling a plow.

Q. If the cow is making a lot of milk each day,
do you not think she is having lots of exercise ?
What do you think about a cow travelling around
in the snow ?

A. Having the cows come out in the winter
and take moderate exercise is, I believe, conducive
of health, and unless your animals ars in gnod
condition of health you cannot expect a large flow
of milk or & high range of butter fat, or anything
else. Well, & man needs exercise as well as rest
and so also does a cow. It does not do for a man
to exercise violently in the summer and then lay
up all winter and do nothing. And I am of
opinion that a cow requires exercise to a reason-
able degree in winter as well as any other animal.

Q. Do you think it is necessary to turn out
cows every day in winter for exercise in order
that they may be in a healthy condition and so
be able to give large quantities of milk ?

A. No; not every day. Thera may be days
when it would not be wise to turn them out. But
frequent exercise, I believe, is essential to health.

Q. That is different to what we have been telling
{he people for some years. We have been urging
them to built better stables, properly warmed and
ventilated, to feed the cows well, and not to let
them out for exercise in the winter, Now, let us
get at the heart of this thing. If you agree with
Mr. Grisdale, that it is well to let your cows out
in winter for exercise, eay so; and if you don’t
believe that, say so, too. If I have a stable prop-
erly built and ventilated I would pot turn an
animal out from November to May. That is my
personal view. '

(And ours, too. Ep. J. A.)

A, Prof. Roberts, of the Cornell University, has
beer. conducting experiments with this end in
view, and he has found that giving them sufficiont

exercise for health has increased the yield of milk
about eight per cent.

Q. How does he exercise the cows ?

A. He built a small stable with just barely
room to feed and milk them. After the cattle are
fed they are allowed to go out in the yard, which
is a large covered affair, and which contains a lot
of litter and roughage. They are not rushed
around by a dog, but are allowed to move around
or lie down at their pleasure. It has been found
conducive to milk secretion. . This place is well
boarded and well lighted. The cows are put back
into the small stables for the night. The place
for exercise is practically a large covered shed,
with windows in it.

D. M. Macpherson : At Cornell, sccording to
Mr. Griedale, Prof. Roberts has a small stable for
his cows, and that mears a lack of ventilation,
which would have a deteriorating effect upon the
cattle kept therein. A cow should have plenty of
pure air. I have had eight years’ experience,
keeping from 70 to 80 cows and steers, and find
that it is good for them to be tied in for six or
seven months, They never come out from the
10th of November until the grass starts in the
spring. My cattle do well under that treatment.
They have & bright eye, sleek hair, and are never
sick. I have a wooden floor in my stable.

Prof. Dean: I think that perhaps a happy
medium would give the best results. I am afraid
that if you advocate ‘¢ exercise ”’ it might be carried
to an extreme by many. The average farmer
seems to think that exercise is turning out cattle
for the whole day, Surely that kind of exercise
can have no advantage on the health of a cow.
I think that on a mild, sunshiny day during the
winter the cows might be left out with advantage.

Q. Will exercising the cow by letting her out
into the open air have any effect upon the
progeny ?

A. T think the effect would be to make the
progeny stronger. I would not let the animals be
exposed to bad weather, but would let them take
a little exercise or outing every fine day.

Prof. Hart : The question of watering stock in
the stable is an important one. If the water is
chilled when the cow drinks it we will not get as
mouch milk from her as if the chill was off the
water. If the cattle take this ice-cold water they
will be chilled, and will not respond as fally in
giving milk, for the cow has to give some of her
energy in warming up the water she has taken,
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It does not pay to use good food to warm water.
I visited a stable the other day and saw where the
water was put in a large covered tank, and kept
.at about ten or twelve degrees higher temperature
than that of the other water brought directly in.
This meant a good deal 1o the cows. They were
not go likely to get chilled, and the plan is a cheap
.and practical one. The tank being covered the
water was not affected by stable odors.
Nore.—The plan followed by some of our more
progressive stockmen in the west of having a
water tank above the stable, but closed in from
the air in the upper story and open to the stable
below, is a good one. The warmth of the stable
takes the chill off the water and also prevents any
possibility of it freezing.—Ep.—Nor’ W. Farmer.

THE BEST MILK-PRODUCING PASTURES

A valuable collection of evidence on this sub-
ject appears in the current number of the Journal
of the British Farmers’ Association, in the shape
of replies to questions which were addressed to
gentlemen in various parts of the country, whose
experience in milk production and cheese-making
is well known. It appears from these replies that,
in the first place, there is a consensus of opinion
to the effect that herbage or condition of pasture
land greatly influences both the quantity and the
quality of the milk produced. Some of the replies,
coming, as all do, from practical and experienced
dairy farmers, aro very ioteresting. Thus: —
¢ The richer the herbage the richer the milk, but
quantity the of milk is regulated by the succulent
nature of the grass.”” One correspondent thinks
that ‘“most milk and the richest in quality ’’ is
attained from cows grazed ‘‘in deep fertile soils.”
Cows fed on equal amounts of clovers and grasses
‘grown on poorer lands will not produce the same
results. Others write that the condition of the
land has very material influence ¢‘ on the quantity,
but not so much on the quality.”” A general pre-
ference is shown for a ‘‘short bite of grass> for
milking cows, but the pasture should be good.
Full pastures are not so essential now as formerly,
as feeding stuffs are so cheap, but this corres-
pondent adds that he prefers ‘‘a fairly good bite,
with an accumulation of grass by September.”
Again, some prefer a medium pasture, ‘* but
never allowed to go to seed.” Nearly all corres-
pondents prefer old-established pastures to newly-

laid-down land for the production of milk and
cheese, some preferring ‘‘old turf for cheese
meking and new for milk selling, as. a greater
yield of milk per cow. is obtainable from the
latter.” There is strong belief in the operation
of draining, as calculated to improve the herbage
and add to the productiveness of the land, and,
consequently, to the yield of milk obtained, as it
enables a greater head of stock to be kept. It
moreover, enables owners to turn out their cows
earlier in the spring and allow them to remain to
a later date on the pastures in the autumn, thus
increasing the summer season, as it were, and
reducing that of the winter. In reply to the in-
quiry as to what manures are best for pasture, the
greatest preference is for bones; basic slsg and
superphosphate coming next. Yet one gentleman
writes that he does not find the results from these
latter to be 50 satisfactory as to encourage him to
continue them. He relies more upon farm general
manure and the improvement effected by feeding
cattle with cake. Another correspondent uses
bones on old turf, and superphosphate on new,
and limea any portion where bones fail to give &
good result. ' .

COTTAGE CHEESE.

What to do with the skim milk, ia about the
biggest uneolved question before the dairyman at
the present time.

Not everyone has the conditions or the market
for disposing of his product in the manner describ-
ed in the following article, but there must be a
few who could find a profitable market by follow-
ing the methods here given :

In a previous letter, mention was made of the
batter making operations of Leslie Fuller, Bra:
mans Corners, Schenectady County, New York.
In a letter received from him since then, he gave
an account of his method of converting skim milk
into cottage cheese, which he is able to dispose of
at a good price,

Mr, Fuller uses a portable creamery and prac-
tices the Swedish syntem of cream raising, there-
fore his skim milk js sweet and in the best possible
condition when drawa from the creamery and from
under the cream, thus producing the final separa:
tion of the cream from the milk.

He has a swall, almost miniature cheese vat,
made on nearly the same general plan of large
self-heating vats used in large dairies and sméll
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cheese factories. - ‘The milk vat is made of tin and
tet8 in a galvanized iron water vat.

The heating is doné by a kerosene oil lamp
with three burners, but to save time the water to
fill it is first heated on the rook stove.

The skimmillk from the portable creamery is
put into the milk-vat before breakfast, and a
kettle of hot water is poured into the water vat.
The morning’s skimmilk is allowed to stand in
{he milk-vat till evening, then the skim milk of
{he milk set in the morning for cream raising, is
drawn from under the cream and put into the
milk vat, arnd at the same time the buttermilk
from that day’s .churning i8 also put in. Then
mother kettle of boiling water is put into the
water ‘vat.

By the morning the contents of the milk-vat is
curdled, then the water is drawn off from the
outer vat into kettles and used for heating, and
by the time the milking is done the water in the
keitles is boiling hot, and is again poured back
into the water vat.

Then the lamp is lighted, the burners turned
low, and the lamp placed in position, at which
time the family go to breakfsst. Soon after that
meal is finished—say ten or fifteen minutes—the
lemperature of the water is up to 110 degrees,
and the Jamp is then turned out. But before that
time, or as soon as the milk-room iz reached,
sfter breakfast, the curd is cut in inch cubes,
which allows the whey to separate from it. The
whey is dipped into a large pail and emptied into
aflour sack. The latter is held over a large pail
till most of the whey runs out, when the sack is
hung up two hours to allow the whey to more
completely drain out.

Now it will be seen that the milk vat is again
empty The skim milk from the portable creamery,
i ¢., that from the milk set for cream- raising the
evenmg befure, is put into the milk, and the
operation gone through fix times each week.

On Friday, the day before the cheese is to be
delivered, there will be six sacks of curd. They
are then cut into small pieces and worked by the
bande, something Jike mixing bread, as Mr. Fuller
expresses it, and salt is at the same time mixed
in. The salting is done by tacte, but by weight
would, to the writer, seem a better way. Mr. Fuller
thinks a machine for grinding the curd would be
an improvement.

After the curd is salted and mixed, it is moist-
ened just enough with sweet-milk to make the

bits of curd stick together, when it is formed by
the hand into balls, though Mr. Fuller is think-
ing of getting a mould for that operation.’

These balls of cottage cheese weigh a little more
than three-quarters of & pound each—or about ten
pounds to the dozen.

They are then packed into boxes four mches
high inside, with hingei covers, nicely painted
outside. Each time, before packing the ballsin,
the boxes are lined with white wrapping paper.
A large printed label is pasted on the cover ofi

each box.
Mr. Faller has four customers at. Amsterdam,

N.Y., eleven miles from his home, to. which he.
delivers the cheese every Saturday; and finds the
demand greater than the supply. One of his.
customers keeps a meat market and the other-
three are grocerymen. One of his customers want-
ed the entire production, but Mr. Fuller prefers
to distribute it through the city.

Mr. Fuller estimates that his skim. milk made-
into cottage cheese brings $1 per hundred pounds.
Then he has left the whey, which, mixed with.
middlinge, makes excellent feed for hogs and hens,
and by putting in a Intle oil meal makes a fine
feed on which to raise calves. .He can truthfally-
be called a manufacturing farmer.—Metropolitan
Farmer.

THE LOW TEST.

At nearly every institute attended last week by
Professor Cottrell and myself, the question was
asked : ¢ What it is the reason our milk tests 2.6
per cent one month and the next month, under
exactly (?) the same condmons, it test 4 per cent
or more?”’

There are a great many things that affect the test
go that we can no point to any one thing as doing-
it. In the first place, the conditions are mever
“exactly”’ the same ; the pasture may be better
one month than another, the weather may be
cooler or warmer, perhaps you encourage the cow-
less with the milk stool, or perhaps the boy who
brings them in does not get them so much excited.
All these things, u.nd many more, influence the
per cent of butler fat. Kindness is sure to be-
rewarded by an increage in hoth the per cent of
butter fat and also in the milk yield ; whenever
you abuse the cow either by a sharp word, the
milk stool, or by running her, you are taking:
money out of your pocket by decreasing the per.
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<ent of butter fat and also the yield of milk.
Whenever the cow suffers for lack of food, water,
Or proper care there is a decrease in the amount
received from her.— Hoard.

PASTEURIZED MILK FOR CHEESE
MAKING.

Thus far the cheese maker has not been able to
use pasteurized milk in his business, owing to the
Tact that the heat in some way changes the nature
of the casein, and consequently the rennet does
not act on it in the usual manner. This fact has
prevented the cheese maker from makiog use of
pasteurized milk to improve the quality of his
product, as the butter maker has been able to do
w0 succesefully, The Milch Zeitung publishes the
regults of some experiments, which were made to
see if this objection could not be overcome, as
follows :

‘! This investigation was suggested by the prac-
tice of pasteurizing milk for buiter making and
the resulting difficulty of utilizing the skim milk
for cheese making. Three series of experiments
were made, including & large number of trials in
-each. In the first series the separated milk was
heated to 167° F. for fifteen minutes ; to 185° for
ten minutes in the second series; and to boiling
point for two minutes in the third series. In each
-experiment about five gallons of separated milk
were used, varying proportions of calcium chloride
being added in some cases, and none in others. A
small cheese was made in each cage.

In the first series, where the milk was heated
to 167° F., it was found that there was little diffi-
-culty in making cheese from the milk, either with
or without the addition of calcium chloride, but
the investigators recommend adding to such milk
about fifteen grains of calcium oxide (lime) per
two and oue-half gallons of milk to facilitate the
curdling.

The cheese made from milk heated to 185° F.,
-and treated with calcium chloride, resembles in
many respecis that made in the first series of
experiments., The yield of cheese was in all cases
greater where the calcium chloride was used than
in the control experiments. The green cheese also
contained more water, but even on the basis of dry
matter the yleld wans greater. The greatest diffi-
-cultly in making cheese from this kind of milk was
found to be the time required for the complete
-separation of the whey from the curd.

The use of calcium chloride was also found 1o
restore the ability of milk heated to boiling point
to curdle, but to accomplish this in the same time
two and a half times as much calcium chloride
was required as in the first series. The separation
of the whey was very slow and difficult, and the
curd itgelf was unsually rich in water, and was
changed to a greyish-white appearance and a finely
granulated condition, with very little tendency to
adhere together. The addition of larger quantities
of caleium chloride improved the adhesive qual.
ities of the curd, although it did not entirely
remove the difficulty. Experiments made sub-
sequently, scalding to 104° F. to hasten the ge-
paration of the whey, and to make the curd mare
adhesive, resulted favorably, and this is to be the
subject of further investigation. .

In a later note in the Milch Zeitung it is stated
that all difficulties in making cheese from milk
heated to 1859 have been overcome, and that the
process is rendered as simple as ordinary cheess-
making.”’

If these experiments are successful, and it is
found that pasteurized milk can be used in cheese-
making, it will be a long advance towards the
ideal, fine-flavored cheese that we are all looking
for.—Hoard.

The | Roultry-ifard,

(coxgnucm;n BY S. J. ANDRES).

ARTIFICIAL INCUBATION. _

Cooling the Eggs.

Cooling the eggs, or aerating them, as it is gen-
erally termed, is a very important part of incuba-
tion, and careful attention to it will be repaid by
an increased percentage and etronger chicks.

“I do not need to cool the eggs,’’ says some
one, “wy incubator has all the ventilation it
needs.” It may have plenty or too much ventils-
tion, yet, for best results, the eggs should be
cooled once a day, beginning on the second day
and continuing to the eighteenth day, both inclu-
sive,

The hen leaves her nest once a day, if allowed,
and, in exceptional cases, where she does not do
so voluntarily, she should be taken off oncee
day.
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The hen that leaves and returns regularly to her
pest, hatches much better than the one that does
zot. In moderate weather, in the spring, the hen
Joes her best hatching. She leaves her nest for a
limited time and retwrns. The egga do not get
chilled, but are properly cooled.

In hot weather, the hen is often driven from
the nest by lice or mites. The eggs gat plenty of
woling but do not hatch well. Thisis partly
due to neglect of the hen and to lack of vitality in
the eggs.

Tt cannot be laid to too much cooling, because
gggs will stand considerable exposure in hot
weather. And it is go with eggs in the incubator.
They may be left out much longer in hot weather
than in the spring or winter. In early spring and
winter the hens sits closer ; she moves the eggs
from centre to outside and they are cooled quicker
fhan in warm weather., 'When she leaves her
nest once a day for food, ehe returns quickly.
The same course must be pursued with the incub-
stor, i. e., the eggs must not be exposed so long
in cold a8 in warm weather. Once a day, be-
gnning with the second and ending with the
dghteenth day, the eggs should be cooled to
ghout 80° Fahrenheit : not lower. This can be
done after turning them in the morning. One
son learns to tell the degree of heat by laying
the hand on the eggs, or by holding an egg
sgainst the face. When the surface of the egg
indicates 80%, the inside is of course warmer.

The incubator should be closed while the eggs
are out cooling, for it is not desirable to cool the
machine. When the hen leaves her nest she does
not dive into the water or sit upon a cake of ice.
When the eggs are out of the incubator, it takes
more heat to keep the egg chamber at the proper
temperature, and the regulator if it is a good one
(and an incubator without a regulator is behind
the time), will turn on extra heat and when the
cooled eggs are replaced, will turn on still more,
tutomatically, which is turned off again in the
seme way when the egg-chamber recovers its
proper temperature.

Nine-tenths of the succesful users of incubators
tool the eggs ; so do the manufacturers of incub-
gtors when they want to make a good hatch.
Cooling the eggs is one of the important items in

incubation, but not the only one. You will not
succeed if you megleot the others.
Testing Eggs.
This a very important part of the business, and

if properly attended to will throw a flood of light
upon many perplexing problems in natural as
well as artiffcial incubation. It not only elucid-
ates but proves the truth or fallaciousness of our
Theories in the line of hatching. Men are frequently
heard to say that they never bother with testing
egga ! That they cannot replaced the infertile egga
with others and therefore nothing is gained. They
are told by the best authorities that boiled eggs
are not good fuod for chicks, and as for themselves.
of course they would eat only fresh eggs |

Then there is a risk of taking out hatchable eggs ;
so they run all the eggs through together.

They say that they can break the unhatched
eggs when the hatch is over, and see which were
infertile and who cares whether they were or were
fertile if they not hatch. To those men we can
only repeat ‘‘ Where ignorance is bliss 'tiz folly
to be wise.”

To obtain the best result it is absolutely neces-
sary to test the egga in process of incubation. If
the eggs all come from ene farm or yard and they
prove a large percent infertile, weakly fertilized or
stale, you will notify the party from whom you
got them, and he can look into the matter and
rectify it if he will, and afterwards serve you with
vigorous {resh ones. If he will not do so, then
you can avoid him and procure better (or worse)
ones. If the eggs arxe from your own stock, and
you know that they are fresh and prove infertile
or lack strength, you will know it, and can
proceed at once to remove the cause, and thus
save time, eggs, and complaints from your custom-
ers, to whom you sell eggs for hatching.

If you have several yards you should mark the
eggs from each yard o that you can tell which
are the best and which the poorest and then treat
the stock in éach yard according to the require-
ments indicated by the testing of the eggs. There
is a cause for each imperfection and you should
discover and remove it. S. J. ANDREs.

(To be continued).

SAVE THE DROPPINGS.

Chemists assert that hen manure analyzed is
composed of the following ingredients :

Phosphoric acid, 3.43 per cent; potash, 2.26
percent ; nitrogen as ammonia, an organic matter,
2.35 per cent.

The manure of birds is valuable from the fact
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rthat it contains the urates and other highly nitro-
genous substances, which in other animals pass
dway with the urine. Hen manure js superior to
‘the ordinary barnyard manure, as the following
shows, giving the number of pounds of the three
most valuable elements in a ton of hen manure
and a ton of well rotted barn manure:

BARN.  HEN,
Phosphorio acid.......... 6 48 60
Potash.................. 10 41.05
Nitrogen................ 11 67.00

Thus it will be seen that four hundred pounds
-of pure hen manure contain nearly as much
nitrogen as contained in a ton of common barn-
-yard manure.

The amount and value of poultry manure are
-geldom taken into coneideration, nor are the fowls
credited therewith, with the summing up the
;poultry account at the end of each season. If
‘this were regularly done, it would be found that
poultry return a very satisfactory profit each
year.

There are but few flocks of fowls that produce as
much manure a8 they should, which is not the
fault of the bird but of the poultry-breeder, who
-does not make a point of properly saving and
ueing the manure. The floors of the hen houses
should be kept liberally supplied with dry sand,
-or chaff, which not only helps to keep the man-
ure from caking in large lumps, whileit facilitates
in cleaning the house. S. J. ANDREs.

(To be continued)
o

POULTRY-RAISING FOR THE AVERAGE
FARMER.

The. poultry industry is fast becoming a most
important one in this country. Its future devel-
-opment will depend largely upon the attitude of
the average farmer. towards it. If he takes hold
of the matter as he should and as he as ample
-opportunity for doing, there is no question that
our dreased poultry and egg trade can be enorm-
ously increased. But there are many signs that
.g0 to show that the Canadian farmer is more
Jinterested in the quesiion than ever before. Real-
izing this and believing that some definite and
practical information would be helping at this
_juncture, we submitted the following questions to
.# number of experienced poultrymen :

(1) How many fowls, including turkeys, geese,

ducks, cte., might be kept on the average Can.
adian farm without interfering very much with
the other farming operations ?

(2) What kind of fowl would be most proﬁt
able for the farmer to raise for egg production?
for fattening purposes ?

(3) Can fuwls be profitably kept on the farm
without a proper hen-houre? :

(4) In fattening poultry, would the aversg
farmer be able to produce all the feed repuired on
his farm ?

(5) What would be a fair income for a farmer
to realize every year from his poultry ?

(6) Will the average farmer be able to success-
fully fatten poultry for the British market ?

1o the Editor of FARMING :

I have pleasure in answering your questions os
follows:

(1) A farmer should be able to ke¢ep 100 hens,
besines a small flock of turkeys and a few geese.
Some will make more money out of one than the
other,

(2) Barred or White Plymouth Rocks, ora
variety of Wyandotte, with preferenoe for the first
named.

(8) The dairy cow has to be comfortably
housed in order to be profitable. So must the hen
receive consideration in the same manner. A
suitable poultry house is indispensable. It need

‘not be an expensive or elaborate affair.

(4) The ordinary farmer should certainly be
able to produce the feed necesary to fatten his
poultry. Finely ground oatmeal is the principal
agent in fattening and oats are largely grown on
most farms.

(5) A farmer should realize from one to two
dollars per head per annum according to manage-
ment and circumstances.

(6) The average farmer is not likely to breed,
fatten and ship his own birds, unless he makes
the business a speciality. In the latter case he
he should have proper buildings, facilities, etc.
In Eogland it pays the farmer well to rear chicks
to sell 1o the fatteners, who have.establishments
of their own wherein the birds are fattened. Our
Canadian farmers will find it best to do the same.
At present there is a demand in our home markets
for the superior quality of poultry, which our
farmers do not yet produce and which they cannot
do until they keep Plymouth Rock, or other
breeds which.-make early and superior chickens
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1t is only wasting time and opportunity trying to
fll the home of foreign demand with ¢‘ scrubs.”
It might be added to the reply No. 5 query,
that experiment has proved that if hens are prop-
grly fed, managed and housed, so that they will
Jay well in the winter season of high prices, and
their product is sold at winter figures in the cities,
and & certain number of eggs in spring are con-
verted into chickens, that the hens paid, over and
above their feed, a profit of $1.75 to $2.00 per
hen. Investigation has shown that when hens
are running at large, or comparatively so, there is
a large percentage of eggs, even at thelow summer
prices. Careful enquiry into the whole subject
will prove to the farmer that there is no better
payirg branch of farm induetry than poultry.
But, 88 with the dairy cow, it requires brains,
adaptability, energy and perseverance in order to
mske your money. A. G. GILBERT.
Ottawa, 10th November, 1899,

The ﬁ][arse. -

RAISING HORSES FOR PROFIT.

(By Arex. McCaskiLvL).

1 want to impress upon the minds of farmers
and breeders the great importance of producing
the two following clasees of horses : First, the
carriage or coach horse with eize, action, and all
the qualities that the market demands at the
time. And, second, the heavy draught horse,
with all the shape, quality, style and action that
can possibly be produced. These are the leading
horses in our markets to-day ; they are the most
saleable, are in the strongest demand in all mark-
els, and are the most profitable kinds to raise. In
all American markets there is a trong demand for
them, and with the revival of business throughout
onr country the demeand for good horses is in-

creasing, and we believe will continue to do so for

many years to come. These kinds are also the
classes that are demanded by the export trade,
and this irade is the life and leading future of our
market. It has been increasing every year for
the past four years, and hasalready become larger
than the supply. And I believe from every indi-
cation that this export will continue to grow for
many years to come.

These two classes have already advanced very
much in price, and will sell for double the amount
of money to-day than they did in 1895. In the
first place a breeder needs to get a good ‘brood

mare to begin with, whether it be -for carriage or
dravght purposes. If he is going to raise carriage
horses let him get a good carriage mare and then
use the rervices of a carriage stallion. Ifhe is
going to draught horses get a good draught mare
and use the service of a draught stallion. By
raising the dravght colt well the first winter and
by keeping it growing right along, when it is three
years old it can be broken to work. It should
then do any ordinary work on the farm, and after
that its work will pay for its keeping until it is fit
for the market. Sell off the older horses when
they are four or five years old ; they will then be
ready for the market. I think a person could
raise draught horses on a farm with as much profit
as any other kind of live stock. I think there
will be always a demand for draught horses. The

‘lumbermen want them, the city trade needs them,

and they are wanted in the British market. Isaw
a report a short time ago where McDonald, Fraser
& Co., Glasgow, Scotland, sold 50 Canadian
horses at prices ranging from 20 to 44 guineas
each. If a farmer gets $90 to $100 for a horse it
will pay him all right We cannot do without-
tha horse on the farm as most of the farm work is
done by machinery and horses. We must then
keep on raising them.—Farming.

THE BREEDING AND CARE OF HORSKES.

(By I P. Roberts, Professor of Agriculture, Cornell
_ University).

“In bhreeding horses, don’t try to breed the
largest—their limbs give out and they go all
wrong. Exceptions, draft horses, and in smallest
ponies. A 2,000 pound draft horse will bring
twice ag much as one of 1,300 pounds; but is
very hard to breed. Never get overstacked with
horses, keeping twenty to forty, where eight to
ten are enough for your land. Remember that
half the success of farming lies in the business
part of it. If you lack in the business gense, you
will probably be a financial failare. Have a plan
in your breeding. There is as much in having the
right kind of a horse in the right place ag in
the hired man. If you love horses, breed coach
horses. If not, oreed draft horses, which are easy
to break and train. Roadsters come from the
trotting class of horses. The hackney naturally
belongs to the truck farm, and every farmer ought
in a way to be a trucker. Low horses, and even .
ponies, are good for orchard cultivation.
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¢t ig quite possible, by scientific feeding, to
make horses grow large and tall, or the reverse.
One successful horse-raiser I know feeds plenty of
bone meal to give his horses fine, bony structure.
The Jand has much to do with their quality. The
Jittle oity of Lexington, Ky., sells annually in her
streets $2,000,000 worth of horses. The blue grass
country produces horses berause of the phosphates
in the soil. In caring for horses, remember that
the farm horse does not want his skin made too
gensitive by over-currying (1). Hesweats freely.
What he does need is to have his fcet and legs
taken care of. Put your chief care upon him at
pight, after his day’s work is done. Clean out his
feet thoroughly, leaving no mud to dry in. He gets
rheumatism from it.
to work with ; first, an old broom, and finirh off
with a wisp of straw, rubbing legs and feet well,
hard and quick. Cut off the fetlock if you like ;
the feet, without it, dry off more quickly. To keed
the horse clean and free from dust, a light blanket
of cotton or jute costs less than the time for clean-
ing. Then, too, the blanket keeps the hair straight,
and helps to keep it from growing. Never blanket
a horse in the stuble while he is warm, unless you
give him a dry blanket shortly after.

¢ The driving horse must not be fat, but lean
and hard, be well dreszed, sensitive in mouth and
gkin.... The first great mistake in caring for horses
is feeding too much hay ; the second is not feeding
often enovgh. A horse rhould be fed four times
daily, and half the day's feed ehould come after
6 o’clock at night. More horses are hurt by over-
feeding of hay than grein. A horse should not
work over five hours without feed, and different
horses - require different food. Some horses do
better on straw than hay.”’—Farming.

WORKING BROOD MARES.

¢« Killing two birds with one stone’ is a per-
formance which is perhaps more ne¢cessary to be
done by farmers nowadays than it ever was. Every
possible economy has to be practised in order
to compete with foreign competition, meet the
Jandlord, and pay the everincreaging labour bill.
Therefore farmers who have not already done so
gshould combine work with breeding, for it is at
least more likely that a mare which earns her
living in the collar for, say, seven months in the
year, and suckles a foal for the other five, will
give a better return than one kept solely for the
purpose of breeding, provided they are equally
good and registered, for otherwise the offspring
will never be so rerdily saleable.

It is a mistake to suppose that working mares
breed lees frequently than idle ones. If anything,
the workers are more certain, and a great deal
more likely to get safely through the foaling,

(1) Never curry at all. The curry comb should be used
to get the dust outof the brush, and should never touch the
horse, except to clean thedried mud from the fetlock. Eb.

You only need simple tools.

because they are necessarily in a mcre healthy,
and natural b-eeding condition. e

Of course no sane h~rse-breeder would think' of
putting mares in foal between shafts for thiee
months before foaling, or sending one along.s:
slippery road with a heavy load on her back at,
any time. But even when these precautions are.
neglected, one often hesrs of satisfactory foalings
taking place. Opinione differ as to the advisability’
of working mares when nursing. Personally'T:

. prefer to work them right up to the time of foal.-

ing than to shut up the foal and work them after;
Msny a promising youngster has been lost through
having free accesa to the milk of a dam just re.
turned in a heated state from work (1). Horsemen
know that if the *foal is left with the damit
sucks at very frequent intervals,”” and therefore it
is pot surprising that a fast of several houms is
almost certain to cause ill effects.

If the youngsters are intended for sale at wean-

. ing-time, the loss of bloom occasioned by working

the dam means a corresponding loss in the price
realised when the sale takes place. .

It srems to me that the question of when they
shall foal has to be left pretty much to chancs
and circumstances. If arrangements are msade for
an early foal, the mare will, in all probability,
break service several times or miss a season, And
there is no doubt that early foals cause a good
deal of trouble and expense before they can be
turned out to shift for themselves, and it is doubt-
ful whether they make a sufficiently high price to
compsnsate for this at the other end (2).

On the other hand, experience proves that foals
which arrive from the middle to the end of April
can hold their own against all comers. The sen-
sational Shire, Rokeby Harold, champion at one
year old, may be mentioned as an instance (for if
I remember right he was foaled about April 19th).
There is a further reason why the graes should be
in view before the foals arrive ; viz., that mares
boxed up and fed on dry food are infinitely less
likely to breed at first service than those out at
grass, and breeders know that there is no better
time to catch a mare than at nine or ten days
after foaling. It is aléo worth considering that
mares, although getting heavy, can perform a lot
of very useful work in claims in the early spring,
such as harrowing to prepare the seed bed, and
also after the drill, and chein barrowing on the
pastures, Thus they are able to lend a helping
hand— if such it may be called—at the two busiest
sensons on a corn-growing farm, spring and fall.

The demand for high-claes draught horses s
improving, and the improvement is likely to be
helped by another revival in the export trade.
Therefore farmers who wish to profit by it should
breed as many good ones as possible.

Eng. Ag. Gazelte.

(1) As we know from experience, Ep.

(2) Racing mares must foal early, as theage of thorough-
breds iz important as regards the 2-year old stakes. Ep. -



