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LOOX 0UT FOR BQUALLS.

PROF, WIQGINS SAYS FII8 S8TORM 18
QOMING.

Ottawa, Sept. 21.—~Profossor Wig-
ging states that hisstorm will cor-
tainly reach hore to-day, when it will
sweop ovor this part of tho country at
the rate of soventy miles an hour "t
have no doubt,” continued the doctor,
“but it will arrive, and thon I will be
on top, and the sciontists who have
been disput"nvg my contentions will not
be in it."—(What Engligh !)

“This hero gentleman,” said Sam,
“was a prophet.” “What's a pro-
phet "’ ? inquired Mr. Weller,

“ Why a man as tells what is going
to happon,” replied Sam.

And the unfortunate Dr. Wiggins
attempts to tell what is going to
happen; fails most lamrntably ; and
whereas his predecessors in the charla-
tanic busine:s 102de lots of money and
found heaps of supporters, the very
Montreal papers that backed the two
so’ .daceivers, have not a word even
of pity for the deluded Wiggins. A
ﬂ-eat. storm on tho 21st of Septem-

r! Why, do not the cquinoxes gene-
rally bring gales? And did not Wig-
gins predict a storm in 1883, which
storm actually kept its appointment ?
Bah! It is high time we gave up list-
ening to this nonsense.

Here, again, is another poor crea-
tare who sends us a book all the way
from Chicago, with a request that o
favonrable review of it ‘may appear
in this periodical. Such trash! en-
titled “Thoe Cultivator's Hand-book,”

rincipally on the effect of planetary
aw—whatever that may be —upon
crops and nations. Well may Goldwin
Smith say that * we are on the eve of
marvollous manifestations; " though
we trust they will be more useful than
thoee put forward in the following
Eass;ges from the book wo have in
and :

% Africans are black, coarse in fea-
tares, and ungainly in form, becauss
Africa is in general under Cancer and
governed by the Moon.” .

“Large fields of potatoes, that can-
not all be bharvested in two or three
days, should be dug during the last
half of the Moon; if gathered in the
new to full Roon, they will be watery,
insipid, unwholesome, Swest-potatoes
dug before fall Moon, will not keep.

Mr. Weekes' exporiments—thosamo,
pretty nearly as those of Mr. Cross—
wero an attempt to ‘‘create™ a new
spocies of insect by the action of the
voltsic battery upon a saturated sola-

tion of silicate of potash. * Livisg in- i

sects did emerge, aftor every care that
ingenuity could devise to exclude the
posibility of a development of the in-
sect from ova. Tho wood of the frames
was bsked, &o., &0.; ? but, as Charles
Kingsley says in that charmiog book
*The Water Babies” . “ Youn may sco
mites 'Sacari) in the Moon quite plain
in a telescope, if yon will only %
the lens dirty, as Mr, Weekes did his
voltaic battery.”

- “Itis afact of common knowledge
that the dead have been restored to
lifo by elc_cu-icitz. A newly killed ani-
mal baving the brains removed, and a
substance that produced clectric -ac-
tion placed in the cavity, digestion,
that had ceased by death, was resam-
ed ‘and- carried on, showing - the abso-
lato idontity of the brain with a  gal-
vanio battery " Tho abovo will show
that wo cannot consciontiously resom-
mond “‘Fhe Cultivators’ Handbook ™

to the attention of our resders.

tho first 6 months of 1894, were :

Tons. £
Bones.......... 44,825 value 212,003
Ruano.e.eese... 19440 ¢ 93 318
Nitrateofsoda 83,668 * 780,674
Phosphate of
Limo&Rock. 175,061 ¢ 317444

« 1,413,339

and tho South, British farmeras are
alive tb tho necessity of growing orops
that havo some chance of turning out
profitable, and aro-giving up the old
favourito wheat-orop as no longer the
safo investmont it msod to be. Tho
atatemont of tho whole aorcage of
farmed lands, exclusive, we supposo,
of the Downs of the South of England

322,874 is as follows ;
1895 coupaBED witw 1894,
ROPS AND LIVE L, In- | De- In- | Do
¢ Srock. 1895, 1834 roase, | oreaso. orease, | orease,
- = gy Per | Per
Acres. Acres. || deres. | Acres. || Cent. | Cent
Whoeateeeesrereosnanoasas 1,417,6¢% 11,927,962 )........ 510,321 p..... v} £8.5
BAIIO.evereeers severesensl| 2,166,279 2,005,771 || 70,608 ]........... 3.4 | eenn
Oute.ceeenee eeeresee eeeees| 3 295 9051 3,253,401 || 42,0604 | .......... 1.3 ... veseee
Potal08.eererereeenes]  541,217] 504,454 || 36,763 |.......... 2% S
Hay : — Clover, and|,
Rotation Grasets....; 2,303,431 2,121,904 181,627 |-cocsesss| 8.6 puvvevene,
Hay :-— Pormanent |
Pasturo. c.o..oeuareenes 4%60.889) 4,852,442 . ...... 91,853 cuerereresy 1.9
Hops.......... ceseoseneas 58,940‘ 59,53’5 vecetesenan 595 {[.eeeeacene. ’ 1.0

The imports in tho first 6 months
of this present year wero somowhat
less bones, but about the same of the
other items; total diminution of im-
ports 1,600 tons, value about £23,000.

Hops,—This plant seems to be going
up, in England, instead of down; there
wora 2,740 acres more in hops this year
than in 1892, Curious to se6 how very
partial the orop is as regards locality :
Nottinghamshire, that used to grow a
nasty, heavy-yielding, coarse hop,only
fit for the * Potteries’ chaps,” who like
their ale a3 red a8 blood, only grew 14
acres in 1892, and none at all in ’93,
‘94, 95; Glo’ster remains constant to
her 38 acres ; Hampshire, does not va-
ry much from her 2,850 acres; Surrey,
including her excellent Farnham's,
has some B0 acres less than tisual;
Worcester, with her plessant mild-
flavoures hops has planted 4,024,
against 3,369 in 1892; and our own
natal county, Kent, has 35,018 against
34,058 ir 1892; while Sussox, prolific
m yield but only fit for ‘“conntr
ales ” and porter, has 7,489 to 7,124 in
1892. Ths quality this season is such
as har not been seen for many s year,

Acroage of wheat.—We spoke some
fow woeks ago of the wisdom of the
Scotch in sowing so smsall an extent
of land with wheat, sesing that their
goil, and particalarly their climate, is
€0 much better adapted to the growth
ofoats. We have recontly received
the Ssptember Mo. of the Jouwrnal of
the Board of Agriculture of England
from the Secrotary, aad in it we fin
a return of the acresgeof all the erops
grown in the United-Kingdom-in the
years 1894 and 1895. In England, the
extont of Jand in wheat, in '94, was
1,389,806 acres, of which the chief
producing counties were :

Lincoln......... 139,230 acres
Norfolk......... 106,812 *

Yorkshire...... 92,969 ¢
And-in Scotlang ¢

Fifocecsscscrceese 7,075 ¢

Forfar....ceeeeee 6,578 ©

down to Aberdeen, Selkirk, and Sather-
l1aond 1'8fro cach ; -the'whole éxtent of
the Scoloh wheat-crop being only
35,706 acres, in ronnd namber 11,000
acres less this year than in 1894,

This decraase of ‘wheat-crop is very
intoresting to an impartial observer,

Two jtems in the above are impor-
taut . the decrease of the Wheat-crop
510,32t acres, equsal in an average of
years to something like 15} million
bushels ; and the increass of the Clover
and Rotation-grasses, 91,5653 aores,
equal to about 136,000 gross tons, Wo
are happy to add to all these statistics
that since harvest, the condition of the
stacked wheat that has besn. threshed
is 80 excellent that the weight of the
bushel is quite s pound mors than the
weight of a bushel of last year’s:
wheant ; consequently, millers are only
too anxions to got the home-grown
wheat, whereas usually, at this time
of year, foreign wheat hus the pre-
ferenco, The yicld too isfar bstter than
was oxpected, tho average per acre
being caloulated at, say, 28 bushels.

Apples in England are an.cnormous
crop{ Any keeping fruit is fetohing a
decent price, but early apples go for
nothing, and in counties like Kent,
where cider is rarely made, a3 the
farmers there only grow dessert-frait,
presses are being sought for; wind-

Y |falls sre quite négleoted, not bsing

considered worth picking up. The
dessert-frait will not make really good
cider, but it will be better to utilise
tho frait thus than to lst it rot in the
orchards,

Clovarssad.—In spite of the enor-
mous secoLd cat cluver-crop, the yield
of secd will be slight in England, The
heads seem to have bat little in thom,
as the sunny weather came too.late to
st the seed. Wherefore, we strongly
advise farmers hero not to bo in a
harry to sell their clover seed, if thoy
bave any to spare.

Potaioes, in the old conniry, aralike
apples this year, i. ., too heavy a erop
to %c worth much. Therae 18 hardly any
disease, and the quality is oupital. In
the neighbourhood of Quebeg, too, we
seo by last night's (Sept. 28th) paper
tbat farmors &re salling at-18 conts a
bushel! Woll, it may bo 8o, but the
last ack we bought from a St-Cathex-
ino Bt. butcher's market cost us 75ete,
=50 cents s boshe), oven if tho sack
wes fall woight, which it was not I"'At
20 cents a bushal, ipotatm pay beiter
to feod thar o soll, '

Splondide Mendaz! is the compli-
ment our Old friecnd Horace pays
to.an illnstrious Isdy who saved her
bridegroom’s. lifc ‘whenLher forty:

L3
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nino sistors slow their husbauds, Well,
at the Exhibition, I heard a talo thay
vory nearly mado mo burst out with
the above oxclamation. Now tho men
dacious statoment in question was
this : . dying loft two sons—2B and
C.; Ii'ssharo of the furm on the demise
of A was good land, C’s sharo was in-
forior., B bred Hampshiro downs; C
bred Southdowns. The two brothors
4 and C disagreed about tho rolative
morit of the two breeds, and to test it,
thoy agreed to foed off a picco of turn-
ips on eithor farm with a certain num-
ber of sheep from their flocks. B,
whoso turnips were very good, put 100
Hampehire-downs on his pieco; C,
whose furnips twere very inferior, put
200 Southdowns on his pieco—Dboth
pioces being of course of exactly the
8amo size. I'ho 100 Ham pshive-downs
had finished their pioco of good turn-
ips bofore the 200 Sounthdowns bad
finished their piece. From this was
deduced thoe axiom that although tho
Hampshire-downs lambs may be in a
trifling more expeditious in maturiny
than the Southdowns, that goes for
nothing, as 1t ic easior to feed two
Southdowns than one Hampshire
down. A more wondorful statoment
wo nover heard. We have bred both
sorts, and that within a milo of the
farms of Band €, whom we knew ; and
wo aro woll assured that the story is
absolutely untrue.

At the Exhibition, at Montrea!, the
show of sheep was very good indeed,
particularly the Shropshires, South
downs, especially Mr. Jackson's, and
Dorsets. One Dorset ram, from Hill-
hurst, struck us as being equalto any-
thing we ovor saw in England. We may
as woll mention hero that the ewes of
this breed had begun to drop their
lambs at Dorset-fair time, i. e., sbout
the 12th Soptombor ! As they do not
kill lambs weighing six or eight pounds
apieco, but let them go till they are 13
or 14 weohs old, theso newly dropped
lambs will be in good condition for
the Christmas Smithfield market We
haveo known them fetch a guinea '85 00
& qusarter at that siason Thoy are
housed most of the time, snd the only
difficalty is to keep the bouse at a
uniform tomporatare.

A couplo of useful pens of Hamp
shires, but the Shropshires wero 1he
pick of the lot, though the Ouifords
Wwero very good.

The horses were superb, but we
wero surprised 1o seo only one Suffolk.

In cattle, the Shorthorns were better
than of late years, and we were gled
to soo the Hillhurst herd represented
once moro sfter a long interval. Mrs
Jonea headed the list of prize winners
in Jorsoys, though the herd of the
Dawes of Lachine was fairly success-
ful. None of Mr. Reburn’s stock pre-
sent. The Flower show was not so
good as usual, the grasshoppers having
played the very mischicf with 1he
out-door plants. Why on earth dv
these bessts select the pansy for their
especial food ? Is it, possibly, because
it i8 the only flower we have room for
in our border to grow ? Qur bunch of
rape, too, which we grew to ¢how on-
quirers, has becn the object of their
esrneat attention—but it beat them,
1s flourishing, and will continuo to
floursh till tho spow baries it.

Why sell your oats, Messrs. farmers,
at present prices, or your peaso, or your
barley ? Hereis what tho papers quote
as their sclling valae at Montroal .

No. 2 new oats...... 30} to 51 cts,
Pease, per 66 1bs... 66 “ 00 ots,
Barley, foed........., 43 ** 44 cts.

Take the avorage prico of the bushel
of tho throe £8 47 ots, and you have a

foed of 6 1bs & duy por head of your
cows fmix 5 ots. or thereabouts, besides
saving the time of sucking up, goin
with ﬁmds to markot, &c.g Apudgwhg
tond tho grain intouded for your stook
totho mill ¥ A Xibbling machino—ono
that cracks the grain into small bita—
i8 1o’ a costly articlo ; and as most of
you huvo a horse-power of somo kind,
it woald pay you woell to useit in con-
junction with your chaffcatter and the
kibbler, rather than send to mill,

Rape,—Our oxcollent contemporary,
The Farmer's .\dvocate, very sonsibly
remarks that, “when sheep are on rapo,
they should always have some dry
food with it to provent bloat or hoven,
[n this parposo we recommend peaso
and clover-chaff ; straw wo novor have
found eaton in sufficient quantitics tall
the cold woather arrives.” As for turn.
ning cuttlo of any kind on to rapo, we
would rather not risk it ; besides, wo
consider this plant to bo the special
property of tho flock, yrowing it being
us much for the purpose of manuring
the land for thesucceeding crops of the
rotation as for making mutton. There
is but littlo danger of sheep * blowing
on rape if they aro turnoed on for the
first timo in tho afternoon with thoir
bellies full, and removed after an honr
or 50 to a dry pasture. Tho next day,
they may be let in again to the rape,
in tho afternoon of course ss before,
and will ba thenceforth safo enough.”

Prioa of chegse.- 4 great fall in the
prico of cheeso took placo in the
Choshiro district of England on or
about the 14th September. At Crowe
Markot, the best lots only eold for 40s.
to 43s. per 112 1bs. fair choese, at 30s;
and common for 22s. to 28s. This mast
uot be attributed to foreign competi-
tion, for the imports have been durin
the last 8 months less by 72,765 cwts
thau in the same period in '94, when
best Cheshiro told for 653 and medium
for 60s per cent. The real reason of this
beavy full is the temporary gslat of
cheese that would not be likely to keop
owiog tu the terribly Lot weather. We
remurk with pain that here the best |
qualitios of Cheddars seem to be unable !
to reach 8 cts & pound, and butter does
not appear to be doing any better,
Dues the Ravd. owuer of the Canadian
cow ‘‘ La Major ' remember what we!
told him on this matter some ecight
years ago ?

A splendid garden is that belonging
to tho Seminary in Sherbrooke street
Montreal, but the management of the
farm is not quite what it ought to bo .
for instance, a pieco of pastured land
was ploughed in carly Augast and left
in an untouched siate t1ll the farrows
had all grown together with timothy
and couch-grass. It would havo been
far botter to have cross-ploughed it as
goon as possiblo, and then tho grabber
and harrows would have had a chence
to clean it. A lot of ronghdung is now
(Oct. 1st) being ploughed in, and it
will be in a nico mees next spring if
tho woather keeps mild for another
month. Wo sadly want a good ¢ broad-
share ™ of some kind to pare off the top
two inches of the land ; wheross, nov,
we aro obliged to use the plough and
then tho grass is buried just deep
enough to grow again. Wo call the
process in England ** paring ” or broad-
sharing, and a team will get over at
least twico a8 much ground with oar
imploments as with a plough.

Boxes,—Ono of tho essayists, in the
late compotition for agriculta: al crops.
speaka of tho cattle boxes ns being of

Gorman origin. Would ho kindly lot us
know his authority for this ? Wo used
thom for futtiog beasts as fur back as
1849, and wo heard of thom as boing
omployed, at loast b years before that,
by Mr. Warnes, Trimingham, Norfollk.
If proporly construoted, not only do
tho boasts thrive thorein to perfection,
but tho manure i8 preserved in the
most oxquisitely completo fashion ; for
tho animal being freo to walk about,
tho pressuro of his heavy carcass is
folt overywhore, over evory squaro-
inoh of tho bedding, aund neitheris tho
smoll of escaping ammonia over in the
least dogreo porceptible, nor is tho least
wasto by leakago possitlo. Tho plan
is 80 simplo : 4 boxes for ordinary
beasts may be mado by digging out
a trench 34 feot long by 9 foet broad
und 2 foot doop; this is to bo sur-
ronnded by a good wall, of any kind
0 long a8 it is warm, and woll roofed
in, with o Louvre for ventilation in
the middlo and at either end. The 34
foot trench will allow an 8 feet box
for sach beast, the divisions to be
made of bars—any rough stuff will
sorvo—with room cnough betweon
them to sllow the animals to put his
head through and to retract it casily
—very easily, for alittle sudden con-
tert of strongth between two bullocks
will soon frighton ono of thom, and, if
he onco finds his head in difficulties,
you will, unless yon make haste to re-
lease him, soon have a skin ready for
stripping.

The manger in each box must be
mado 0 that it can be raised or lower-
ed, as the bedding and dung aro never
to be removed auntil the box is full,
which it will bo generally in abont
three or four months. The bottoms
should be laid with puddled clay.

No animal will lie down in flth if
he can avoid it. The cattle como out
after 4 months of box-feeding cleaner

S|than when they went in. Once or

twico a day, an armfal of straw for
litter, and for food too, if the boasts
hike to eat it,should bs throwa dowa
in the most used parts of each box. It
18 tho perfecuon of business : watch
tho cattle and see tho neigbours per-
forming cach the oiher’s toilet! One
licking the other all over the places
ho cannot reach himsolf. Perfect quiet
roigos. if the feeding hours are woll
observed, and no well trained children
are more doc:le 1n their nursery than
are rough itighland Kyloes, or Welsh
rants, after a week's confinement.

Sweating barley.—Howover good
condition barley mey be ic when put
tato tho barn or stack, every maltster
knowsthatit will “take thosteep”better
—i.0,imbibo more water—ifit hasun-
dergone a gentlo sweat aftor being
carriod. If this is not gono throogh,
the maltster puts the barley on the
kiln for a few hours, at 2 moderate
temperatace : therofors, do not bo in a
hurry to thresh your malting barley,
23 the operstion of kiln-drying cost-
ing, at all events, somo oatlay in la.
boar, the buyers will always bo will-
ing to pay more for grain that does
not need it.

Daddy-longlegs.—A correspondent
asks “ what do daddy-longlegs develop
thomselves into 2" This is tho tipula,
isit not? And beromes a wireworm,
does itnot? Wo have nol a single
work oa entomology,and our memory
is hardly what it was; though at 72
yeoars of age, wo cannot complain much
of its wealtnoss.

Gresn-manuring.—A very sonsible
furmor, writing in Hoard's Dairym i
on this subjoot, speaks as followa

“ (G;reeN MANURKS.—Any man with
the averago amount of human nataro,
fools ploased when tho correotness of
his opinion is confirmed by high au-
thority. Espooially is this tho onso
when ho has been one of an apparent
minority. This pleasure has just beon
mino, Within a woeck I have come
across tho roports of the results of
work of somo oxperimont stations in
plowing under green crops for fertiliz.
ing tho land. Each and all condemn
tho practice as wasteful. Just how
anyono could figure out u profit from
plowing in a heavy crop of grecu
olover, for instance, instead of caring
it and feeding it to a respeotable cow,
sheop, or hog, and then plowing in the
maoure resulting from the process,
has always beon a mystory to me, 1
have been much inolined to the opinion
that the guilty man never did much
figaring on tho subject, My diffculty
has been, and is, to got enough clover
to feed, and I shoulg as soon think of
baying cotton-seed meal, at $25 per
ton, to plow in for munuro, as to turn
under clover. Novertheless, not ever
baving tried tho exporiment I should
have hesitated to condemn the prac-
tico, but now that the matter has been
subjected to investigation and experi-
ment, and the resulis acoarately noted
by competeut men, I think readers of
the Dairyman should bo advised of the
particulars before repeating the prac-
tice Logicians wisely warn us against
the assertion of a univeraal negative,
and doubtless we are not justified in
asserling tlat tho use of green orops
as manure is never true cconomy, but
—figure on it before you try it again,
my friend. You can easily find the
nocessary information on which to
base a close computation.”

* Bogus™ Butter is being made in
tho State of Illinois after a pleasant
fashion. Milk is suljected to & high
temporatuare, and both cream and curds
are taken from it. The commi-sioner
of internal revenue being applied to,
he decided that as it was not *“a so-
phistication of batter and other snb-
stances 0ot the prodact of pure batter
or milk "—which strikes us as rather
an awkward formala— “it is not a
violation of the law tosellsach a com-
pound ” Of course the American agri-
cultural papers are up in arms abogt
it, and think that, “in the interest of
the gurchasing;cgnblio, a State-law
should be secured, classing the new
(old) compound with adulteration and
forbidding its sale™ Is anything gain-
ed by falto statements?” Tho “now
compound is not sold as pure battor;
aud lots of the inferior dairy-bntter
has ﬁlenty of curd init. One would
think that, provided this * new com-
pound ” wonld keep for a reasonable
time, it would be in the interest of the
purchasing public that it should bo at
their sorvice if thoy want it, If this,
oleo-margarine, or any other commo-
dity be offored for saloas anything but
what they really are, then, forbid
their sale by 21l manner of mesns,

ZLambs aro weaned here about the
first week in August, and a very good
time to0o, as it gives thoe owe time to
recover her condition before she is put
to the ram. We observo that a8 writer,
in a States’ paper weans his lambs
“ when tho sign is in the feet,” Now
Richard Dean, our instractor in the
art of forreting rabbits, some 60 years
ago, taught us that rabbits woald not
bolt unless ** tho sign was in the feot.”
Whatmystioconnection exists batween
the wesaning of lambs and the bolting
of rabbits, it would puzzle Mrs: Besant
and Percy Jinnett 10 expldin,
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Poago and olover.—Wo do not thinl
that any artificial manure will do any
good on pense or clover, excopt por-
haps, plaster, A rogular courso of good
farming is tho best thing for thom.
Top-dressing the young soeds the first
autumn wilﬁ well rotted dung is our
English practice, but superphosphate,
bone-dust &o., wo prefor to apply to
the root-orop,

Ground phosphate-rock. — Wo obs
orve a statomont in an oxobange ;
the roference wo regrot to say is lost ;
to tho effect that in certain experi-
monts mado last year on the relative
values of different artificial manuros,
‘¢ tho results seom to show that miner-
al phosphates untreated, no matter
bow finely ground, have little or no
offect as a fertiliser, and that the
offects observablo, where nitrate of
soda and wood-ashes are used in con-
junction with tho untreated mineral
phosphate, are probably duc entirely
to the action of these added fortilisers.”
The fact, proved by innumerable ex-
periments iu Britein, is that Carolina-
rock, the coprolites of the green-sand
formation, asnd other nonorystalline
forms of phosphatic rook, are, when
finely grounund, a most valuable manure.
thongh of course not so rapid in their
action as the soluble form of phos-
phoric sacid found in the sameo rock
when dissolved in sulphurio acid ; but
that the crystalline form, such as our
apatite, is, as the late Augustus

oelcker, chemist to the R A. Soo. of
England, A. P. Aitken, chemist to
Highland and Agricultural Society of
Scotland, and Sir John Lawes, wroto
mo word in Decomber, 1882 (v. p. 113,
Journal of Ag. for that year) : “ It is
in resuits, when not dissolved in aoid,
oqual to the no phosphate plots. . :
farmers should be warned not to uso
itin its undissolved state... it wonld
indeed surprmiso me to hear that it
succeeded better in Canada that it has
done hore.” Bat if any one wishes lo
try to grow turnips or swedes with
artificial manares alone, the addition
of, say, 300 1bs. of finely ground
Carohina-rock or coprolite, an acre to
the superphospbate, &ec., used, will
prove very uscfal towards the end of
the season, when the powerg of the
more solab:e fortilisers have been
mostly exhausted ; and if the phos-
phoric acid in the mineral phosphate
has not boen entirely utilised by tho
growing crop of roots, it will not
prove usoless to tho succeeding crops
of the rotation.

As for the effects of tho wood-ashes,
spokena of in the passage cited, they
were probably dueto the phosphoric
acid contained in thom, for, a3 we have
mentioned proviously in this period-
ical, wo have grown a fair crop of
turnips with no other manare than
sbout 30 to 40 bushels of lixivated
ashes; the potash having of course
boon slmost entirely washed out of
them, the result can only be attribut-
od to the phosphorio acid.

Guernseys, — Two years ago, s
propos of the Guernseys at the Mon.
treal Exhibition, we wrote as followa:
*“ Ae to tho p'aco =assigned to the
Guernsoys in the prize-list, wo shall
only say that wo shounld hardly have
dealt with thom as the judges did.”
This year, at Toronto, the fine blood of
the late Sir John Abbot’s herd, nowthe
property of Mr. MceNish, of Liyn, Ont..
shone out in its full splendour, a8 the
following extract from report in the
Farmer's Advocate will show :

“W. H.and C. H. McNish, Lyn,
had the firat prize bull-calf, and the
first prize cow; J. N. Gresnshiolds,

Danville, Que., won sccond and third
prizo for cow, Messra, McNish tak-
1og first prize for herd, and Mr. Groon-
shields second. Aftor all, the hord-
prize is the groat test of merit.

Cheeso,—According to tho Farmer's
Advocate, tho Quebec chooses exhibit-
ed st Toronto * showed good work:-
manship, and ecored high in texture,
quality, and finish, but were vory
muoch {acking in flavour. Thoy scom-
ed to bave a flavour peouliar to them-
eolves, which could be noticed by
smelling, but was moro noticoable by
tasting, iuvarinbly leaviog o rank,
bitter taste in the mouth.” All the
prizes wero given to Ontario chocses,
and the lion’s shere to Western Ont-
ario.

The Phyllogera,~—It docs not appear
that the $6,000 prize offered by the
French government for the discovery
of & means for offectually destroying
the phylloxers and ridding the vine-
yards of this scourge, hus yet been
cla‘med npder the termsoffered. Our
consul at Bordeaux says that flooding
the vineyards temporarily with water,
a thing which is impracticable on
steep hillsides, has shown the best
results. Treating tho roots also with
sulphureted carbon is finding favor
with many. Just as land has got clover-
sick with us, under a four-course-shift,
8o it is evident thal any vegetablo
production may be grown till nature
itself cries out against it. We almost
find it 50 in our own hop fields.

Eng. Ag. Gazette.

Marvels of color from coal tar.—
Writing about that marvellous color
producer, coal tar,a writer in Long-
man reminds us that it isonly thirty-
six yoars ago Perkin ¢ gathered up the
fragments’ in coal tarand produced the
beautifal mauve dye. Now, from tho
greasy material which was considered
usoless is produccd madder, which
makescoal tar worth a hundred pounds
s ton. This coloring matler alone
now employs an industry of £2,000,000
per annum. One ton of good cannel
coal, when distilled in gas rotorts,
leaves twelve gallons of coal tar, from
which are produced a pound of benzine,
a pound of toluene a pound and a half
of phenol. six pounds of naphthalene,
o small quantity of xylene. and halfa
pound of anthracene for dyeing
purposes. According to Roscoa, there
are gixteen distinct yellow colors,
twelvo orange, thirty red, fifteen blue,
soven green, and nine violet, besides a
number of bronws and an infinite
number of blendings of all shades. —
London Daily News.

Science as an aid to agriculturs.—
Mr. Warington, cno of the best known
and most modest (O, i sic omnes) of
sll tho English agricultural chemiste,
has been_lecturing lately the above
subject. Mis ides is, that agricultural
science should mean the best know-
ledge of the day on tha subject of
agriculture, and that a farmer will
surely do well to obtain its aid in all
his operations ; a position no one will
quarrel with. But whon he goes on
to propose that & complete agricul-
tural library of agricultural-and horti-
caltursl books should be formed, by
tho Board of Agriculture; a staff of
officers roprosonting all tho sciences
conpected with agriculture, with labo-
tatories for their uee, sppointed ; &o.,
&o., &c.; we feol sure that his proposal
will not be appreciated by the English
farmers as a body; and not only be-
cause the outlay of publio funds

would in thoir opinion be tco large,
but becauso they have seen onough of
the wasto of funds dovoted to this
matter in other countries to fool very
uncortain as to the advisability of tho
proposal being oarried out,

The investigations carried on by tho
Dopartment of Agriculture at Wash-
ington cost not less than £300,000 o
year, and the National Government
contributos 8760,000 a yoar towards
the oxponses of the fifty-five experi-
mont stations, which alco receive con-
siderable sums from the several States
Governments. Wo do not think the
American poople get an adequate
roturn for this large expenditure,
“ If,” says tho English Agricultural
Gaczette, the organ of the more advan-
oed English Agronomes, and a most
thoroughly unprejudiced and practieal
paper; “it agricultural science as been
advanced to any considerablo extent by
theinvestigationsof theCentral Depart-
ment, wo should bo glad to be inform-
od of a fow points in proof. As totho
oxperiment-statione, with a few excep-
tione, their emanations are among the
most striking examples of ¢ much cry
sud little wool” that we can call to
mind. Many of their trials are of the
most trivial description, and not a fow
are intended to throw a light on ques-
tions settled a generation or two ago
in this country.” And then follows
a most outting iundictment of the
uselessness of these costly establish-
ments to the American farmers in
general. * What have they learned of
any importance from their endowed
teaohers in agricultural ecienco to help
them in their farming ? Very little
indeed, so far as one may judge from
statements relating to their practice,
or from artioles and correspondence in
their papers. Judging from some of
these publications, we should say that
American farmers, a8 a body, are
almost as ignorant of the manurial
requirements of orops, and the cons-
tituents of the manures they buy, as
the most benighted peasantry in a
country devoid of ondowed scientific
teaching. The best work done in the
States is in relation to the feeding of
animals, and Mr. Warington says that
the results of some digestion experi-
ments have beoen published, thus ob-
viating the necessity of relying solely
on the German tables. Would he rely
upon these American tables? Weo
venture to doubt it; for, as a rule,
American experiments sppear to us to
have been conducted in a slipshod

. manner, on too small s scale to inspire

confidence, and without sufficient uni-
form repetitions to entitle their resalts
to credit.”

Wo reluctantly confess that our
frequent porusal of the bulletins sent to
us from tho Department at Washing-
ton has landed us in tho same stato of
distrust of the valne of the impstitu-
tions from which they emanate as
above expressed by thoe paper wo have
quoted from.

Lathyrus Silvestris. — This forage

lant i8 now well known in England,
But is pot considered superior to
vetches. As for the Sacaline, wo hear
nothipg about it, good or bad, but
argaing from the silence observed, wo
fancy that it has not been a desirable
acquisition as a fodder-plant, though
wo thounld feel inclined to tryitasa
wind-break.

Bstimate of the wold’s whest-crop
in the years 18388 to 1895, inolusive :

1805 venaeenremmsssnseenseees 305,795,000
1894 creiiiniererreiri s 318,607,000
1893 cccaterirrvansenesseennaere 309,182,000
1892..-“-.[-.-..-oiduu‘h;‘“ 300,448’000
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111 DR veevers 203,187,000
189040 cveeevenveeerrerenrreness 279.864,000
1889, -eeireerenenennerarrens o 269,113,000
1888..crverennnen e . 281 844,000

The above is from Dornbusoh’s list,
and is in quarters of 8 bushels measur-
ed. Tho United Kingdom's produo-
tion during tho same years was :

5,000,000
7,588,000
6,364,000
7,697,000
9,343,000
9,499,000
9,485,000
9,321,000

MABK LANE: PRIOES OURRENT ; 00T: 1-4th
Wharaw, per 504 1bs. ; British s, s.

White....covuuiir veviivineniaennan 256 29
ReGuuieuiniaieriiniiniiciorinennnas 24 27
Household flour per 280 lbs... 26 —
Barley por 8 buthols............

MAIDE. ceerreeereeerreresaerseens 30 38
Grinding. «..ceevveeeenenscenanns 16 21
Osts, English per 8 bushels...

TWhite pPease....ccvveeeiveenuiiiien 32 36

POREIGN.

Whoat - Manitoba... ......ceuu.e 27 28
Canadian white pease.......... 27 —

London Cattle markel, Oot. 14th :
Miloh cows, per head.. £15 to £22 10s.

BEASTS.

Herefords por stoneof 8 1bs ..
Welth (runts) ¢ ¢
Shorthorns ¢« e
Fatcows ¢ ¢ “«

GO v m
YR 47 Y-

SHEEP.

Small Downs “« .. 60

Half breds e * .. b 6

Canadians ¢ ¢« .. 4 6

Calves “ “« .. 5 2

Pigs u “ .40
BUTTEB.

8.
Fresh, (PFinost factory) per

@&
.

doz. lbs......  eevienennens . 14 16
English Dairy butter, frech... 10 141,
Irieh (creamory)...c..ccceeeeee 114
Danish ..eceenrrenees cessmernasenns 122

CHEESE,
Cheshire per 112 1bs........ veen T4
Cheddar, inost ..eeeerivecencenns 56
BAUOX.
) §57-) i YUY « 55
Canadian ...c.ccevee srercrironnen 46
Hams, Danish.....cccceieeeeseeee. B4
ATNEHiCAD.ccoceietsrenceconnovonne 54
Irish,smallcccceinniiiniiancenea 98
Hay, por load of 2016 1bs......
Primo mesdow........ceeeenanae. 30

€ ClOVOL cceecveoneressannes 100
Stmaw, per load 1296 1bs......

BOBt ceveerrreoeiacaasieracoserann 38

Hors from 40s. to 103s. per
112 Ibs .t ciiienninneniensen

PEVIEWS

—

Cookery : By Amy G. Richards, of
the Monxg-o'al gooker? School : E. M.
Renouf, Montreal ; 1895. (§1.25.)

e do not eat well in this province
of Quebee. Smearing the bottom of
s frying-pan with fat or rancid lard ;
breaking s dozen oggs into it, and
puiting them on a blasing stove to
cook at their will : that is not likely
to turn out an appetising dish, In fact,
the cookery in country inns and
private houses is detestable, and hard-

(1) Bxtra fine, any prices. Where only

one pnee is mentioned, 1t is the highast quo~
titiod. ~Enl :
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ly any improvement over tho praclice
in thodays of our medinval English
ancestors, whon all tho entrées or
“ made-dishes "’ weore composed of
moat or fish * hewed into gobbets,” or
« ground into doust,” and after being
boiled into a kind of mush with broth,
oggs, and milk, wero flavoured with
anindiseriminato mixtare of salt,gugar,
ginger, pepper, cinnamon, clovoes, and
all sorts of herbs.

‘Whereforo, we rejoice greatly when
any one who is mistross of her subjeot,
a8 the anthor of the book mention.
od at the head of this article undoubt-
cdly is, undertakes to onlighten our
people on this important matter,

Forit is an important mattor, con-|

sidering that the proper preparation
of food not only promotes health, but
is highly conducive to the increase of
oheerfulness and good humour.

Miss Richards has been for some
years at the head of the School of
Cookory, whose head quartersare in St-
Cathorine Street, Montreal,

Not only do ladies of the wealthy
classes attend her demorstrations, but
cooks, who are anxious {0 improve in
their business, frequent the school in
considerable numbers; and we hear
that, this winter, pains will be taken
to attract tho atteation of our pooror
sisters, who, if they only knew and
would put in practice the secrots that
nine French-womeon out of ten aro fu-
miliar with, would not only find their
husband’s ‘'wages able to farnish a far
better provision of palatable food, but
would infinitely improve the temper
and disposition of the househo'd while
pessing the long winter evenings by
the not too cheerful coal-stove. ~ See,
on this subject, Brillat Savarin's
* Physiologie de goit,” a beok very
woll worth resding by all who can
onjoy sound sonse, and brilliant wit,
conveyed in 8 most enchanting style

This littlo book does not profess to
be an original work, but as far as wo
have looked into it is a happy selec-
tion of receipts gathored from the
works of both English and French
authors. Hero and there, we note
cortain connsels that weare inclined to
reject ; for intance, wo aro told to put
éalmon into Jukewarn water ; now, all
fish of the sulmon tribs, from the
Whito-fish of the Lakes to the Rrook-
trout, should be plunged into strong
salt and water in a tremendous state of
ebullition, and if the fish is in slices,
the water ehould be allowed to boil up
again between the insertion of each
slice. By this troatment, and only by
it, can tho cnrd between the layers or
flakes of tho fish bo rendored firm. As
wo had in England, on our family's
estate, on the banks of the Severn, af
salmon fishery that gave us asupply
of this superb fish daily, from February
Ist to August 3lst, we had to try zll
sorts of ways 10 attain perfection in
preparing it, and the above plan, that
wo ourselves gatherod from Sir
Hamphroy Davys * Salmonia, »
which, by the bye, onght to be
Salmoniana, was, after many an ox-
periment, decided upon as the most
perfect,

Tho obtervations upon frying aro
particularly good. If the mediam, bo it
fat, dripping, or oil, is not 2s hot us is
¢an bo made without burning, no good
frying can be done  Frying must in-
volvea deop pan with enoogh fat, &c. ;
smearing 8 pan with butter, and cook-
ing fish, &c., on it, is sautéing, from
tho Fronch sauter, to jump.

ltIog to find fsult, but to supply an
omission, w2 givo Sydney Smith's
salad sanco ; wo quute from memory,
but our version may be depended apon

a8 pretty accurate ¢

 The pounded yellow of two hard-boiled
) [rggs.
The muse advises, and your poot begs,
Next, onice with Durham mustard til} the
[spoon ;
Distrust the condument that bites so soon

But .foom it not, thou man of herbs, a fault :

‘T'o add a doublo quantity of salt,
Twice the full spoon with oil of Lucca
[crown,
And ounco with vinogar, procured frum
Toen
Lot onion atoms lurk within the bow!F
And, scarce suspected, animate the whole.

Bar the onions, thosauce is perfect :
what man endowed with a discrimin-
ating palato wonld defilo the delicate
flavour of 8 Cos lottuce with onions ¢
He who should so far err, deserves to
bo kept awake by indigestion for a

Lucea oil is the only olive oil used at
tho best tables, and Crosse and Black-
wells malt vinegar i8 good ¢ough for
auything. .

We congratulate the publisher on the
** toilette ” of tho book ; paper, print,
and binding are all excellent of their
kind ; and the price puts it within the
reach of must purses.

— - e e -=

LAWES ON MANURES FOR THE
TURNIP.

(By the Editor.)

Judging from the analysis of the
turnip, the specific manure for this
crop should be aun alksli of some sort
rather than phosphorio aoid ; for root
and top contain a proportion of alka-
hes to phosphoric acid of five to one.
Is it 8o in common practice ? By no
means, and here is anotker case in
which practice devanced theory. The
striking influence of all kinds of phos-
phates on tho swede or the turnip was
well known to farmers long before
Baron von Liebig wrote on the subject.
[t is true that, in many parts of Eng-
land, wood-ashes were used for catch-
crops of turnips, but ths produce from
the ashes was really due to tho phos-
phoric acid contained by all incine
rated wood, particularly beech, rather
than to thoir potash. We ourselve have
thown that liziviated ashes produce
quite as many tons of turnips to the
acro as ashes undoprived of their pot-
ash, but this series of experiments
was tried oo land which had bees
regularly menared with dung for many
previous rotations, aud where, there-
fore, thero was present an abundanoe
of potash.

5till, as Profescor Liebig, in his
Lotters on Agricultare, perssted that
the Rothamsted experiments wers
wrongly conducted, and that the de-
ductions drawn from them were er-
roneous in the highest degree, Lawes
and Gilbort wore induced to ropeat the
experiments on a larger seale, with a
view to the refatation of Liebig's as-
sertion that: * It is certain that this
incessant removal of the phospbates
(by tho sale of floar, cattle, &c.) must
tend to exhaust the land and diminish
its capability of producirg grain, Tho

ficlds of Great Britsin are in a state of

progressive exhaustion from this cause,

as i8 proved by the rapid extension of

the cultivation of turnipsand mangels,
plants which contsin the least amount
of the phosphates, and therefore require
the smallest quantity for their develop-
ment. "
the proof that the professor was as
utterly mistakon In his theory of the
manure for turnips as we havo seen ho
was in his theory of ¢tke manure for
wheat, lot us look at tho following
table, in which is given tho amounts
of bulb grown on the experimental
plots at Rothamsted from 1843 to 1850,
potth years inclusivo, They are divided
into:

And, as a commencement of

IFiret, the continnously unmasnured
ot;
d Séoondly, that with o largo smount
of superphosphate of lime each year ;

Thirdly, that with a very liberal
dose of potash, with some soda and
magnesia \alkalics), in addition to su-
perphosphato of limo. The superphos
Ebato was entiroly free from nitrogen,

oing mado by the action of sulphurio
acid on burnt bonedast.

Aftor three yoars consecutive grow-
ing of the same plant on tho same
land, the crop became not worth
woighing. Bight svccessive crops
of turnips manured with superphos-
phate of limo alone yiclded an average
of 8% tons of bulb. The addition of a
large dose of alkalies—much greater
than coald be removed by the crop—
to the sugerphosphate had no offect at
all on the average yield; for the
dimination of the crop by a mean of
about haif & ton=% of the whole may
be disrogarded.

the above series of experiments is this
as the value of the sweodo or the turnip
in feeding cat*lo is dne—as I have often
insisted in this publication—not alono
to the contents of the bulb, as deter-
mined by chemical analysis, being
converled by the animal icto its own
flesb, fat, &o., but to some, as yet
unknown, special agency which they
exert in doveloping the assimilative
processes of the animal ; so, I believe
the effect of the phosphoric acid on
the swedo or turnip is due to some
special agonoy which develops tho as-
similative processes of the plant. And
this is the more likely, because in the
caso where tho superphosphato is im-
mediately neutralised by the large
dose of alkalies, wo sea that tho effica
cy of the manure is thereby reduced.
Aud again, the effects of tho pho--
phoric acid, as such, cannot bo due
merely to the liberation of the alkalics
of the soil ; for in that case we shonld
oxpect that the artificial dose of these
would at least have increased the
orop.

Hence, wo must conclade thst phos-
phorio acid, though it forms so small
a proportion of the ash of the turnip,
bas 8 verv striking effect upon its
growth, when applied as manure ; and
it is equally cortain that the oxtended
cultivation of root-crops in Great
Britain cannot bedae to the deficiency
of this substanco for the growth of
grain, and to the less dependence upon
it of the root-crops, as supposed by
Liebig.

And what, now, are the conclusions
wo draw from what we have secen of
the effects of nitrogen as a mauure for
wheat, and of phosphoric acid as a
manure for swedes aud turnips ? First,
that, taliing into careful considoration
1lho tendency of all experienos in

practical farming, as well as the
' colloctivo results of tho Rothamsted
|Investigations, it is pretty cortain that
lt.ho analysis of a crop that is sold off

a farm affords no dircot guido to the|

The deduction we should make from'

. Plot with super- | Plot with super-
Yoars. P loznﬁglt::;%usly phosphato a!gnc phosphate and
: ovory yoar, mixed slkalios.

l Tons. owts. qra, l1ba./Tons, owts, grs. Ibs. Tons. owts. qrs. 1bs.
1843 4 3 3 2|12 3 2 8/11 17 2 0
1844 2 4 1 0'7 14 3 O[5 1 2 0
1845 3 2 1212 13 3 12,12 12 2 8
1840 . 1 18 0 0' 3 10 1 20
1847 6 11 0 1: 56 16 0 0
1848 10 11 0 89 14 2 0
1849 3 16 0 0i 3 13 2 8
1860 i1 9 0 ¢ | 9 7 1 12
Lotals, ;65 16 1 162 5 1 20
Means, 8 4 2 4,7 1 2 20

e e

'nataro of tho manure required to be
provided for its increased growth from
gources eXtranecous to the home
manures of the farm, that is to say,
artificial manares ; or, in other words,
if land is woll and regularly manured
with the a .ng of the stool kopt on the
lfarm nitrogen for tho grain-orops, and
phosphorio acid for the root-crops will
'be tﬁo only imporled plant-food re-
quired. (1)

Correspondence.

Richmond, 16th Sopt. 1895.

t To the Editor of
| Tae AGRIOCULTURAL JOUSNAL.

| Dear Sir,

' Ishould like to bring to the notico
"of the farmors, who avo roaders of the
!Journal, a fow of the exhibits at the
| Richmond and Sherbrooke Faxhibi-
tions,

Iwill only meontion afew of the parties
"tbat 1 am well acquainted will, Of
courso all the prize winners are men-
tioned in the different newspapors, but
very fow farmers know the parties,
and imsgine they are all great breed-
ors or specialists, and that it is no uso
they themsolves oxhibiting.

Now the following prizo winners
bolong to tho class, styled — small
farmers :

Mr. Robert Allen of Melbourne,
took most, if nov all of the first prise
in Leicester ewes, rams, and lambs;
Mr. Fraoks, of tho same placo wasa
very successfal prizoe winner ; Mossrs
Stophens, Liysterand others of thesame
class were prize winners in cattle,
pigs, &e. Mrs. Garone, of Melbourne,
was s more than osusl prize winner
in Dorking fowls; a very favorite bird
of mino ; as also of tho English house-
wife : (and of the Editor).

Highest scoring pair of Dorking
chicks ; silver cup.

Highest scoring pair of fowls on
exhibition ; diploma and $2 00

Bost pair of Silver Gray Dorking
Chioks ; special prize.

Best pair of Silver Gray Dorking
Chicks ; Ist prize.

Best breeding pen of Dorking ; 1st
prize. °

My object in asking you to notico
theso prizes in your journal, is to
gshow the small furmer that itis not
nocessary to bo a a spocialist, or to be
at any grest oxpenss, to bo a success-
ful prize winner.

The above prize winners have

{t) The use of nitrogenous maunures for
mangels, even where the dressings of farm-
vard dung aro superabundaant, is and glways
been, a puzzlo to me as far8sr gards the
theoretical reasons for their addpiion, Asto
shuir practical use, I have no hestation in
saying that any farmer who sows mangels
without adding to the ordinary coat of diusg
a supply of at least 30 pound: of nitrogen,
i either 1n ths form of nltrate of soda, sulphate
of ammonia, or guano, {s throwing away at
least aight tons of his potont!al crop.—EBb.

RIS My A
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gainod their position, by a little extra
caro and seoleotion in an economical
way. Thoy have dono no more than
what eovory farmor can afford to
do, and should do, Every farmor
cannot bo & prize winnor, but with a
littlo caro, solection, and propor feed-
ing, ho may vsstly inorcaso his in-
como.

It is the samo in all kinds of stook
Some farmors eending to the ohooso
factory realiso forty dollars a cow ;
othors not more than fiftecon dollars.

These aro facts, aud yon have orly
to wvisit the farms, to find out the
seorot of want of success ; barn.doors
down, or propped up with rail, and &
gonoral want of care all round ; poor

astures, no green-crops for summor
oeding, no corn for autumn,and many
other things negleoted, which negleot
a small amount of labour would
rectify.

Yourstruly, AvLMER,

To A. Jenner Fusr, Ed.

Tho abovo lettor, from the venerable
Lord Aylmer, hits & blot that wo have

mapy & time percoived but havel|P

hardly seon our way to obliterate.—
Ep.

Household-Matters.

In advising young girls who are
coming to town in search of employ
ment, [ would say, take a situation as
domestio help rataer than in a shopor
factory. Inthe formor you have, as a
rule, only ono person to tuke orders
from.

In a shop, you have the proprictor
and the public too to please, and
at firct you find the salary very small,
in faot nov sufficiont to pay for board
and lodging for soms time,

Factories are not to be thought of
for young country girls, however
fascinating it may sound to get nearly
ell the evenings free. The pay for this
is small till they becomo experts in
the business, and many girls who have
tried it have found to their cost they
aro quite unablo to beas the stirain
of it.

In the end they aro obliged to give
up and take domestic work, it being
more suitable to a country bred girl;
sach boing tho case, lot them be care-
ful to take a placo for whioh they feel
protty cortain of boing capable.

There is a well conducted ¢ Home "
for this purpo:e where employment,
for rospectable girls, can bo found No.
2434 St Cathorine Street, Montreal,

They have only to er%er their
names as wanting situations, and the
matron will know at thosight of a
girl what sort of 2 one is suited to the
applicant, thus eaving much tims and
worry. At this place they can stay s
fow days and rest till they find what
they want, aud at very little expense.
. This home is not & charitablo ipsti-
tation but has been establish by ladies
a8 & reat for thoso who have not much
mozoy to spare, and also to help thoso
who wish to hulp thomeolves,

Iet girls come with & determina
tion to do their very best and theyare
sure to get on, Let thom leave ‘s0i’
slono £ud romember they have for so
many dollars & month taken upon
thomsclves cortain work, and try and
do it the very best way they know
how, nover minding if they bave to
changoe their modc now and then to
snit the desiro of their omployer,
Town work and wages aro very unlike
country work; let girls try and not
£ivo way to bad temper when spoken
to, but be firm and kesp all signs of
that to themselves,

Thoso who have been in tho habit
of dopending on mothers to cover up
any littlo short-comings will find it
hard to bo told of faults. Happy the
girl who will tuke repioof kindly, and

o better in tho future, instesd of
iving way to tempor, and may be
osing a good situation,

Few peoplo caro to take girls who
chango places ofton.

Curried rabbit, — 1 rabbit, 1 apple,
1 onion, 2 oz butter, 1 oz flour } Ib.
rico, 1 tablo spoonful curry powder,
1oup of cream, 1 teaspoonful lemon
juico } teaspoonful of salt, 1 pint
stoclk.

Cut tho rabbit into small joints,
only using tho bost parts, the head
and neck can go into the stock pot,

‘Wash, wipe dry, and duet overwith
flour.

Fry cach joint all over in the butter,
take out of pan and keep hot, chop
the onions ané) apples up and fry after
freoling both and eoring the apples,
fry a fow minutes stir in the curry
owder, and lot it fry also. Now mix
in the flour, add the stock ; when it
hoils place in a stew pan with the
joints of rabbitt and simmeor gently
till tho meat is quite tonder.

‘When done add salt, lomon juice and
cream, but do not let it boil after
these ingredients aro in.

Hoap up on a hot dish, and send in
a dish of boiled rice (dry) with it,

Every woman knows that house-
keeping is growing less simple and
more and more complox each year.
Thero was o time in oar history and
tho older of us can look back to it,
when housekeeping was a pleasure
ratherthon a burden. The kitchen was
a stady in simplicity ; now it is fast
tscoming 8 bewildermeunt of intrica-
cios. Tho table was a pleasare ; now it
has becomo acare. A room was furn-
ished in those times for comfort ;
now it is fornished first for show and
then incidontally for convenience and
comfort. The bedrooms weroe perfect
heavens of iaviting neatnes., restful to
the ¢ye as woll as to the body ; now
our sleeping apartments are what our
drawing-rooms used to be. QOur hslls
used to be halls ; now they are pract-
ically rooms. ‘The different depart-
monts of the home have not only in-
creased in number, bat in contents aa
well, and s woman who, years ago
could rule s whole family comfortably,
has now her bands full in properly
roverning oven a sirgle part of a

ome. We have in oar domestio ma-
chinery what we call advanced. That
:i ;rue, but have we really improv-

A home that professes to be well-
regulated to-day is far more diffcalt
to manage than was the samse kind of
a home fifty or sizty yearsago. For
a womsan to bo 8 housekeeper now-

adays over such a home as a man will| PO

come to -and remsin in, is no small
matter. The task is a difiicult one,
and is growin% moro difficult eve

day. Tho simpler methods of the past
csnnot bo applied to the present. Wo
have progressed in tho art of home-
meking ; things that were regarded
as luxuries a score of years sgo are
now looked upon &3 necessities. But
simplicity of methods has not kept
paco with our growing wants. The
essy part of the house is easior, but
the hard part of the houso has grown
barder. And upon the women, of
course, falle the burden of the latter,
Complexities have followed almost
evory advance we havs mide: Science

and mechanism havo come in and

made, in a scnse, cortain specific arls
in honsekoeping easior of accomplish-
ment, Bat wﬁilo these mechuniosl
contrivances have deorcased labor,
thoy have also boen tho means of
introducing such & multiplicity and
variety that caro is augmonted in far

reator procs)ortion than labor has

oon leseened. Improvomeonts are often
as dangorous as they are benoficial.
Whilo thoy may remove manual labor
thoy often bring mental oxercise, and
deceivo us into undertaking more than
wo can well earry out, Timo is & good
thing to eave, but not at the oxponso
of «ithor mental or physical strength.
The simpler & homo the less is the
strain ; the more elaborate we make
it the greator is the care, no matter
how mapy time-saving devices wo
may call to our asgistance, Somebhod
must supervieo, and supetvision 18
often far more wearing than actual
work.

Caring for What tho World Says.—
Why will you keop caring for what
the world says ? ‘Lry, Q try, to beno
longer a slave to it! You can have
littlo iden of the comfort of freedom
from it—it is bliss ! All this caring
for what peoplo will say is from pride.
Hoist your flag and abide by it. In an
infinitely short space of time all secret
things will be divalged. Therefore, if
you are misjudged, why trouble yonr-
gelf to put yonrself right ? You have
no idea what a great deal of trouble
it saves you, TRoll your burden on
Him, and Ho will mske straight your
mistakes, He will set you right with
those with whom you have set your-
self wrong.

Hore 1 am, a lump of clay ; Thon
art tho potter. Mould me as Thou in
Thy wisdom wilt. Never mind my
ories. Cat my life off—so0 be it ; pro-
long it—s0 bo it. Just as Thou wilt,
but I rely on Thy unchangiog gui-
danco daring the trial. O, the com-
fort that comes from this! — Gxx.
Gonrbox. F. A,

A timo-table for baking. — Beans, 8
to 10 bours.

Beef, sirloin, rare, 8 to 10 minutes
por pound.

Beof, sirloin, well done, 12 to 15
minutes per pound.

Beof, long or short fillet, 20 to 30
minutes.

Beof, rolled rib or ramp, 12 to 15
minutes per pound.

Biscait, 10 to 20 minutes.

Bread, brick loaf, 40 to 60 minates.

Cake, plain, 20 to 40 minutes.

Cake, spongo, 45 to 60 minntes.

Chickens, 3 to 4 pounds, 1 to 13}
hours.
Cookies, 10 to 156 minutes.
Custards, 15 to 20 minutes,
Duck, tame, 40 to 60 minutes,
Figh, 6 to 8 pounds, 1 hoar.
Gingerbread, 20 to 30 minates,
Graham gems, 30 minutes,
La(xinb, woll done, 15 minutes per
und,
Matton, undordone, 10 minutes per
pound ; well done, 15 minutes per
pound.

Pie-orust, 30 to 40 minutes.

Pork, well done, 30 minuntes per
pound.

Potatoes, 30 to 45 minutes.

Pudding, bread, rido and tapiocs, 1
houz.

Padding, plum, 2 to 3 hours.

Rolls, 10 to 16 minutes.

Turkoy, 1 pounds, 3 hours.

Veal, woll donte, 20 minates per
pound.

Raclpes from old Virginla,~Halibat
Stesks and Sauce : Lay the steaks for
an hour in iced salt and water ; wipé

dry, coat with oracker dust and beaton
ogg nnd fry a nico light brown. Beat
4 tablespoonfuls of butter light, with
strained juice of a large lemon ; mix
with this and whip to s groen oream
& tabloarooni‘uls finely ohopped pars-
loy. Fill tho emptied halves of small
lomons with this and garnish the dish
with thom, serving one with onch
portion of fish,

Rebol Pudding : Ono pint of fine
bread orumbs in 1 pint of milk, 1 oup
white sugar, yolks of ¢ eggs, quarter
of & pound of butt . and lemon or
vanilla extract, Whi? whites of tho
oggs stiff with pulverized sugar;
sprond over the pudding a layer of
jolly, then the whites of the oggs, and
roplaco in the oven for a minute or
two. To be eaten cold with oream,

Sardine Toast: Drain, skin and
removo bones. Place on a hot dish in
the oven for ten minutes, and then
placo luyers of split sardines on slicos
of hot, well-buttered toast. Dust with
popper and sorve het with & sprig of
oress and slice of lomon,

Boiled Apple Dampling : One quart
flour, 1 measare cach acid and sods, 1
toaspoonful salt Rubinto flour a piece
of butter or nico lard size of an egg
and 2 quarts finely chopped apple.
Make into dongh with sweet milk.
Boil in & bag 1 hour und 10 minates.
Slice and serve with cream eauce. The
water must be boiling when the
dumpling is put iv and not allowed to
stop boiling an instant.

Lobster ala Newburg : Mash smooth
tho yolks of 4 hard-boiled eggs with
half a pint of cream. Into 4 ounces
of softened {not melted) butter stir 2
even tablespoonfuls flour and add to it
the yolks and oream. Now add 1 pint
of lobster moat pioked fino—canned
lobster will do—and placo all in a
stewpan over another vessel of boiling
water until the whole thickens,

Mock Terrapiu : Fry a oalf’s liver a
nice brown. Hash it and dust thickly
with flour, mustard, pepper and a little
salt ; add 2 hard-boiled eggs mashed
fine, lump of batter the sizo of an egg
and s toacupful of water. Boil upa
fow minutes. Cold veal is also nice
cooked thus.

Quinee Syrup for Hot Cakes: Grate
threo large quinoes, add 3 1bs of granu-
latoi sugar and a quart of water. Tet
it simmer slowly for two or thrae
hours after having brought it fo the
boiling point. (1) .

Chicken and Mushroom Patties:
Cut fine tho meat of a tender chicken
boiled. Chop a oupfal of canned
maushrooms, aud mix with the chicken,
Into & sancopan put a tablespoonfal
nice battor ; add 2 level tablespoonfals
fiour ; and when smooth, & gill eachof
hot milk and cream. Assoon as this
boils, add the meat, and season with
salt and pepper ; and when all is very
hot, add the yolks of 2 well-beaten
eggs. This is prottily served in little
baskets made of lettuco leaves tied
with narrow zibboms, or in fancy
papor cases,—Mrs, W. L. ‘\’Vi‘ae.A

Mr, Mcore’s Leotures, — Wo note
with ploasare that the lectures on
farming given by our correspondent
Mr, Geo. Moore are increasiug in po-
pularity and being well received and
appreciated, as ono or two of tho ex-
ceﬁent list of testimonials will show.

Brome Corner,
County of Bromne.

Tho ropresentative farmers in this
vioinity listened with markedattention,
M. Moore's treatmont of the important
subjocts connected with our dairy iu-

1) Curious how little tae exquisile favour
of (ttze' quince is appreciited Berd:—Ep,
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torests, and the successful oultivation
of tho goil, convinced mo that the
Hon. Commiesionor of Agrioculturo
had made no mistake in soouring his
8orvicos.
Ora. P. PATTEN,
Chairman of the moeting.

Philipsburg,

Missisquoi County.
Mr. Moore spoke easily sonsibly.
and sometimes humorously, enforcing
his wiso lossons with witty traths,
with gtrong expression of common
genso; tho leoturowas very satisfaotory.

J. H. HiLLs Jung,

Mayor of St. Armand’s

Chairmsan of Meoting.

Venico, Co, of Missisquoi.

Mr, Mooro dolivered a grand locture
that was highly appreciated and will
havo a tondenoy to improve farming
in many ways,

E. M, WugeLx2R, Chairman.

We understand that Mr. Moore is
now on a lecturing tour to Gaspé and
will subsequently visit Ottawa and
other countics—may his success con-
tinue.

- ———— e @~

MONTREAL EXHIBITION 1893,

Montreal, Sept. 21st 1895.

To tae Hon. Louls BEAuBIEN,
Commissioner of Agricuitare & Col.
Province of Quebec.

Honcrable Sir,

In accordance with your instruc
tions I vieitod the Exhibition of the
Montreal Exposition Co. held at Mont-
real, September 12th to 21st and have
tho honor to report, that :

It is conceded on all hands that the
Exhibition in every department is
superior to any that hus been held
in Montreal. Not only the increased
number of the exhibits but their su-
perior quality show that farmers are
appreciating, and actiog upon the
efforts made by the department for
tho advancement of agricultare and
signs of moro careful cultivation, and
of more attention to the raising and
feeding of stock are abundantly ex-
emplitied.

The dairy display is considered by
persons well quulified to judge, larger
and better than that of any previous
occasion. There are upwards of 60v
checses on the tables, all ranking high
in quality. Brome County has main-
tained its position by teking tho first
prize for its Syndicate of 2{ factories,

Butter is also well represented. The
Revd Trappist Fathers of Oka,
oxhibit some of their cream cheese
which is growing in popularity and
for which they received a diploma,

Roots and grains are remarkable for
their excellence, and although there
are many fino specimens of mangela
and turnips from Ontario, the Pro-
vines of Quebec stands woll to the
front in respect to quality, and our
farmors have succeeded in securing
most of tho prizes Carrots ure not o
good as wo have seen, the pecaliar
changes of weather wo have oxpe-
rienced this rummer no doubt being
the cause Potatocs aro exceptionally
fine, and the same mxuy be said of
oniona,

With soch 8 season as wo have had,
nothing but the most pains-taking and
intelligont cultivation could have pro-
duced such resulta. ’

The borticultaral and pomological
department is far ip advance of any
provious gathoring. The directors of

tho Horticultural and Yomological
Sooioty havo done their bost to mako
their portion of the Exhibition agrand
success, and grandly have they accom
plished their object.

The plants and flowersare admirably
arravged,despito tho fuct that thospace
is insufliciont, and bespeak tho skill
aud industry of tho gardenors most cre-
ditably,

Fruits, especially apples, are very
numorous and fine, It is doubtful
whether a finer table of apples, taking
quantity and quality into coneilocration
has over been oxhibited under the
auspicos of the association.

Tho principal prize for the large
collection was taken by Mr. Knight of
Cataraqui, it was vory fine but con-
tained many varioties that aro not
suited to our oclimate, and in this
rospoct was rather mieleading to would
bo orchardists. Would it not be woll
fortheassociation, while offering prizes
to all competitors, to havo another
class limitmf to tho Eastorn part of our
Province ?

Tho newer Russian apples do not
soem to contain much to recommend
them as compared with old standard
sorts. They are not remarkablo in
appearance either as to form or co:
lour with one or twu exceptions, and
aro sadly deficient in keeping varie-
ties, many of tho specimons oxhibited
boing already in & stato of decay.

New geedlings wero presonted by
Messrs. MoKenna, of Cite des Noeiges,
and Mr. R. W. Shepherd, of Como.
Mr. Shepherd's socdling socured the
prizo and well merited it.

‘The apple is not too large or coarse,
is of good form and colonr,and evident-
ly a long keepor, firm, and juicy. Its
keoping qualitics recommeond it as
very valuable acquisition to our pro
vincial collection which is deficient in
hardy, late keoping varioties. Mr.
Shepherd’s collection to which fourth
prize was awarded was also a very in-
teresting exhibit and Mr. Hugh Bro-
die’s’second prize for 12 varietios well
illustrated what could be doue by apple
growers in this Provinco,

Wealthy was conspicuous for its
beauty in every collection, and a plate,

rfoct in size, form and colour, shown

y Mr. W. R. Ramsay, was justly
placed firat.

Revd Canon Faiton of St-Vincont
de Paul showed somo very fine Blue
Pearmains.

To show the necessity of paying at-
tontion to the winter keeping rorts,
while taking these notes I was asked
by a shipper if I could tell him where
he could buy a car louad of good lower
Canada winter fruii ? 1 had to confess
that I counld not, and he said he had
been enquiring for some days with a
like result, and that if he could secure
them, there was a splendid market for
them on the other side provided they
were grown in the Eastern part of
Quebec.

Poars wore not pumerous or remark
ablo. Mersrs Dun and Graves of Wost
mount had some fairly good plums

Out-door grapes were woll ropresent
ed by local growoers, and wore gonersliy
fino and well colourod. Messrs, Ram-
say, Somerville, Jack, Pattison, and
Roid were among the successful oxhi-
bitors In Mr Pattison's collection
was a fine leoking black grape,  Tho
Standard ” with a Delaware flavoar.

In-door grapes wero scarcely as fine
as usual.

Tho Revd Trappist Fathers of Oka
exh’bited some vory fine young fruit
trees, showing that with due care and
vttention, good, healthy and hardy
treos can be grown in this Province,
equally vigorous and morosuitable for
us than those propagated in the South

or West,

A machino for removing largo trees
was on the ground from Messrs C,
Watson & Co., of Montreal, Treoes of
counsiderable size can bo oasily trans.
planted by its use at any sosson of the
year.,

When they are in full leaf is not the
worst timo for their romoval,

Somo yoars ago I transplanted 20
large maplos on the third of July, and
by oaro as to damagiog the roots as
littlo as Eossiblo, thoroughly soaking
thom with water, onco whon planting,
and hoavily mulching thom withstable
litter, I did not lose u treo.

A still more sovero test carao undor
my notico three yonrs ago. A M. Des.
champsy, of St-Piorre, Charlesbourg ;
took up 10 trees,birches,and maples out
of the bush while in full 1eaf ; planted
them near his house, and only lost one.
The children’s competition in tho Hor-
ticultural Departmeunt descrves notico,
It was a happy thought to interest tho
children by awarding prizes for plaut,
grown by them, with which they had
been presented by the society, and
while they formed a most intoresting
feature, mauny a little one’s hoart was
gladdened by their prizes and their
taste woll direrted,

The most important lesson to be
learned from the magnificient cattle
display was perhaps tho fact that tho
Ayrehires are established asthofavou-
rite Dairy cows. Iore were 297 head
of Ayrshiros on show and not 50 of
any othor breed a most significant fuct.

Another lesson &8 to the importance
of good blood is given in tho case of
Mr. Hagh McLachlan's premier bull
* Silver King ”; this noble follow- dis-
tanced all competitors himself, and his
progouy carried away many of the
honours.

His son, & 2-yr-old bull 1st prize.

A one yoar old bull, 1st prizoe,

A half brother ball, 1st prize.

Grandson calf, under three months,
1st prize.

Another calf, undor six months, 15t
prize.

Mrs. Jones was, agusual, head of the
Jersey classes but some other good ani-
mals were shown,

M. E. P. Ball of Liee Farm camo in
firat with his yearling bull, and, not-
withstanding the keen competition,
ob‘ained three other prizes. His herd
had made the circuit of the Fairs and
wore out of condition,

Is not this question of condition
taken a little too moch into account
in making the awards ? Is it not even
easior to count the good points in a
da:ry cow when she isina normalcon-
dition, than after ehe has been fed and
pampered for the purpose of exhibit-
g her? -

Then again stocking their udders!
should it not be insisted upon that ali
dairy cows competing should bo milked
at their usual time ?

Stocking is cruel, it is supposed to
mislead the judges asto the milking
capac:ity of the animal, which, when
thoy know their business, it does not ;
and is therefore useless.

Guernscy cattle were not largely
represented bat contained eome fine
specimens, as also did Holsteins : both
these breeds scem to bs inoreasing in
favyur as milkers.

Of grade cattle, there werenot many,
thoroughbreds taking their place
almost ontirely, this may be a subjoct
of regret, bacause there are gome broeds
that might be improved by judicious
crossing, always supposing it wero
done with jadgoment and not indwsori-
minately.

The Normandy cattle sont by Mr,
J. Boaubien of Qutremont, were fine
animals, and judging from appearanoces
we may supposo that whilo producing
alarge quantity of beef their milking

quality would be good. Tho cow
showing a splendidly dovelopod udder.

The shows of sheop and hogs woro
oqual to any part of the oxihintion
both in extont and quality and the
poultry was not behind, every pon
being ocoupiod sud & row of pens on
tho outeide, the whole longth of theo
building, The show of horses wss
oqually good, a largoe numbor of the
finest bred animals woro thore.

The beaatifuls pairof oarriage horses
bolonging to Mssrs, Osborno and Hardy
wero 8aid by tho best judgoes to bon
vory near perfection, and attracted
universal attention by comparison
with othors as they were driven about
the ground.

In implomonts aud machinory, tho
Laval crenm separator obtained the
first prize. A ourd mill was shown in
tho dairy building, aund it is olaimed
that by its use tho old mothod of
breaking the curd is supplanted and
that thus the whole of the batter fat is
rotained.

A circular hay rack for sheep, sent
by Eugene Casgrain of I'Islet,is ovi-
dently a very sensiblo arrangemont to
prevent tho waste of hay, and to give
the sheop an equal chance to foed.

A vory intercsting exhibit was that
of the Charlemagne Lumber Co., illus-
trating how well spruce lumber can
be finiched 80 as to talke the place
of other woods which are becoming
scarco in the Province.

An oxcellent Iabour saving machine,
where the faria is of sufficient oxtent,
ig the *Manure Spreader’ from Mr.
Joffrey, of Montreal. It is claimed
that it does the work thoroughly,
spreading the manure moro evenly
than it can be done by hand, and very
quickly, a load being easily distributed
in 1 minute and a half.

Mr. Jeffrey has also one and two
horso threshers, so arranged that there
is no dust escaping, no sido shaking,
and no waste. Also new ensilage cut-
ters and carriers (Ohio Staundard) of
simple construction, in threo sizes, tho
cost of which has beon taken into ac-
connt, & desileratam, in a3 much as
tho cxponse of cuttors and carriers is
an objection in the minds of many, as
to the adoption of the ensilage method
of feeding.

Spring tooth Harrow, a great im-
provement upon that very useful im-
plement is the one now made with a
tilting lever, whereby the depth of the
teoth run is easily regulated by the
operator,

Mr. Vilas, of Cowansville, has some
of his popular plows, which are made
vory light, yot strong and durable and
of beautiful pattern, for work, Vilas'-
new hand seeders, corn haskers and
caltivatorshavetho advantage of being
of simple constraction and cheap.

Maxwell’s of St-Mary's Ont., imple-
ments,especially the tiltingoultivators,
aro well made, light to handle and
decided improvements.

Magsy Harris & Co and Frost &
‘Wood have large exhib ts of harvesting
machinery, and Moody sends some po-
tato planters and a digger, as to the
working of which it would be difficult
to form sn opinion without secing it
in operation, but I may say that I
thinﬁ it will bear no comparison for
completo and effective work with the
one eshibited in Quebec last year by
M. McLish of St-Fuye. Itis to be
hoped that it will not be lost sight of.
Messrs, Small of Durham recoived 1st
prize for an improved sugar evagora-
tor which is made to save time and
fael in tho making of sugar, The
inventor, assert that with it only § the
usual gaantity of wood will bo required
with the present low price of sugar,

anything that will simplify tho pro-

g ane
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oess of manufacturo is of importance
to those who havo sugar orchards.

The ¢ Dond-lock ”, or locked wire
fonco, sot up on tho grounds by the
Jonos’ Locked wiro fence Co., of Mont-
roal, is doubtlees tho strongest and
mostdurable wire fonce yot introduced.

It haa tho groat advantages of per-
nsnonoy, simplicity and cheapnoss,
and there can bo no danger to stock
of injury or entanglomont,

Spraying apparatus were not exhi-
bited, which scems surprising, since
gpraying hns beon found to be so
officacious, It seems that a distributor
of Bordeaux mixture or other liquid
insectioides or fangicides has yet to bo
introduced.

M. Huot, of Charlesbourg, obtained
a diploma for tho boautifal collection
of rustic garden favnituxe which he
oxhibited. Mr, Huot is to be congra-
tulated for having introduced a new

ber of horrors, and a ropresentation
of tho death chamber of poor murdered
Mdo. Domors should be admitted, when
all clso was well onloulated to raise the
mind to a contemplation of the beauty
and goodnoss of tho world we are for
a short time pormitted to oall our
own,
Respectfally, &o.,
Gro. Mook,

STATE OF THE CROPS.

All orops have beon pretty woll
barvested by this time excopt roots
and some corn. [ adviced farmeors in my
last notes to out corn before tho frost,
but on this 9th of Qutobor there is
somo corn to on$ yet | Why will people
put up with such loss ? the feeding

value of the corn foddor can not bo

msking cider, and not over half of tho'

treos bearing. Thoy whero sprayed 3
times with the Bordeaux mixture: not
many spotted applos amongst them.
The reports from all parts of the
country whero threshing has boen doue
aro very good, grain tarning out
botter than oxpooted.

FALL PLOUGHING.

Quito a counsiderable lot of fall plough.
ing has boon done so far ; splondid
weathor for such work, cool and dry.
Only ono association bas advortised
to hold a ploughing matoh. “Thoe Cha-
toauguay Valley ” opon to the distriot
of Beauharnois for ono olass only—
and before this appoars in priat
mauy more will bave taken placoe.

MONTREAL EXHUIBITION

You ask writors to the Journal to
giveo a fow items in regard to the Ex-

FARM HOUSE—CLASS “ A"—DESIGN No. 1—8800.

marked improvouent in the makeand
quality of our butter. Some lota acor-
ing ap high as 98} out of a possible 100.

The show of cattlo was also vory
fino, especially in tho oluss of Ayrahires,
Many who wore presont at the Worll's
Fair said that tho show of Ayrshires
was botter in Montreal than the
show at Chicugo. Thoro wero many
fino spocimens of the different broeds,
in fact the tillors of the soil had every-
t{:ing of tho Ibost Horses, catlﬂo,
sheop, pigs, fowls, grain, roots, apples,
and ?m}:tg of all ’kgind, along withptho
buttor aud cheose, made a fino display,
had tho manufacturers dono half as
woll as the farmers it would have beon
2 success,

Mr. Editor, I do not know whether
you liko praise or not, (1) I will only
give you a little at first to sco how it
agrees with you. Your Enper is gra-
dually improving and I think the last

BED-RO0Y
B.cxf2 s

ORAWINS ROCM
158 x/2.6

wend

O=

BASEMENT.

feature into garden embelishmonts, and
for his skill, ingenuity, and industry
in turping to such good account the
waste products of the bush.

It is gratifying to add that the ar-
rangements to instruct and interest
the publio were complote, and in the
horse and cattle parades placards were
carried in front of each class, so that
the veriest tyro could understand
what he was seoing. There was a
disposition on the part of the Direo
tors to show that making monoy was
not by any means their sole object;
but that they were anxious to givo an
oquivalent, and more, for the value re-
ceived.

It is to bo hopod that the day is not
far distant when essociations with an
oducational and ameliorating end in
view, will. not find it necossary to em-
ploy extra attractions (somo of them
of & degrading nature) to draw tho
masses,%ut that the Exhibition, as the
worthy superentendant remarked,
may be ¢ pure and olean ’ and that no
blotsuch as tho miserable mook cham-

much over one halfof what it was 2 or
3 weeks ago.

Potatoes did not suffer much with
rot, thoy aro mice and dry—but very
cheap, 35 to 40c per bag of a bushel
sod a hslf, in Montreel, some places
even less than that.

Roots, mangels have grown to
a grest size, some I saw at the Mon-
treal Exhibition were more lize cord
wood, 8 to 10 inches in dismeter and
aver 3 teet long, Tarnips are very large
also—some weighing 18 to 20 1lbs.
Carrots have dono oxtra well, the last
2 months have been very favorablo
for all kinds of roots.

Apples, are turning out 2 great deal
better than was oxpected. Many
estimated that thero would not be
much over § of last years crop, but
since harvesting began they aro tarn-
ing out much better. The apples are
much larger in size; 80 thers are mora
barrels than at first supposed. In one
acro hore, there woro 80 barrels of
apples, and not more than 3 barrels of

small and useless fruit, suitable for

BED-RQOM
136x/2 6

BED-RUON
23.6x13.6

SR GARPET

BEL-RCCM
R.6x/2 §

EAST SIDE.

FIRST FLOOR.

hibition, well I will say that the
butter and oheese departmont was
first class, nearly 600 cheeses on exhi-
bition ; and the judges pronounced it
88 fine as sny cheese made i1n Uanada.

Some inthe class open to Inspectors
of syndicates wore off flavor, bocause
there was a rule that all cheeses
had to be made bstween the first and
fifteenth of August, many of these
cheeses wero 5 to 6 weeks old when
judged. Now 1t is a well known fact
that many factories are not built with
a view of being cool in summer and
warm during the cold weather, so it
was no wonder they were off flavor,
what with poor water for cows to
drink and many cating wild weeds. So
putting ail in all the exhibit wasa
credit to tho province. as a whole.
Ontario had many oheeso on exhibition
but only one lot got a prize. (1) The
batter was a credit also, and M. Perlee,
of New York, spoko of the very

(1) Very curious case of «* quid pro quo ™ !
At Toronto, not & single Province of Quebec
chesso got a prize I--Eb,

numbher the best of the lot, I see you
are copying a lot cut of Hoard's Nairy-
man now 1 beliove The Dairyman to
Ibo the best dairy paper priuted in the
English language. I was much pleas-
ed with Mr. Moore's letter in your last
issuo. I hope he will continue to write
in that strain ; we want somathing to
keep up the home interest, and kesp
onr youths onthe farm. I further hope
you will continue improving the
Journal until woe have the best
paper for the farmers and dairymen
oxtant. Moro anon,
Perer MAOPARLANE,
General Inspector,

Chateauguay, 9th Oct, 1895,
FARM HOUSE.
Crags ' A —Desien Nv 1—8800.
By A. Raza, Arclutect, Monlreal.

This houso shounld be situated on
rising ground fronting South, raised

{1) Don’t we just? 1f we conld only get &
few more contributors—Ep.
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on platform of oarth or stono founda-
tion and goil sloping from it all round,
if possible.

MATERIALS,

From ground to first storey olup-
boards, with 3 in. planking underneath,
the upper story oclapboarded, with
shingles ; using also tarred papor nud
roof of shingles.

May be construoted of balloon fram-
ing, or 8" planking on field stone
foundation, and havo a cellar 6 0 deop
under kitohen, with stair under the
main stair.

Can be painted or stained threo dif-
ferent coloars. (1)

--eve— - — —

TRAPPIST FARMERS.

Tho Splendid Work they are Doing in
Manitoba,

Rev, Prinoipal Grant writes from
Winnipeg :—* I drove up the Red
Ruver tho uther day for twelves mules,

st Liouis Riol's old home, aud at St.

arbert had an object lesson that
would show, to the dullest capaeity
what might bo made ot all those un-
tilled ‘or semi-tilled acres of loam.
Threo years ago a littlo company of
Trappist Brothers camo ont from
France and built a morastery on a
Farm of 1,600 acres which Father
Richot, of Bill of Rights No, 4 fame,
gave to them. They cleared the gruund
of its scrub, laid off a garden and began
breakin%. This year they will harvest
12,000 bushels. of grain, and their
gardon is a sight worth seving for tho
marvellous quantity and guality of 1ts

vegetables, cnvogh appatently to sup-
Ely a town of muderate sizo.  lhey
ave put up stables for cattiv and tor|
horees of the must appruved mudern
type, 8 small creamery, a hennery
withsome handredsof fuwls , a prggery |
of the right kiud, sed thoy aro buna-)
ing a large granary. Must of the work
is done by themselves. As we drove
up we notived the Father Superior, a
Frenoch goutlemar of dstinguished
family, at work in the garden, and our
local guile iuformed os that he was
the humblest, the most hard-working,
and the most acvomplished of the band.,
It is woll known that the rules of the
order of La Trappe are of the striotest
kind, but they are somewhat mudified
in Canada. The day’s prugrammoe for
a clerical membor 15 as folluws .—Six
bonrs, that s, from 8.40 p. m. to 2.30
p- m, for sleep , six houra fur chapol,
8ix hours for manaal labor, and six
hours for the reading-ruom and privato
work. Tho lay member gives from
eight to ten hours to manaallabor. No
fish or flesh food is permitted. All are
strict vegetarians, yet everyone scemed
{)hysioallystrong,oloar eyed,and clean-
imbed. They number fifteen members
at present, twelve of them French and
three Canadians. The work of the whole
establishment is done with military
precision, without the slightest ap-
nce of stiffuess or restraint, There
15 implicit obedienco, but as it is based
on roligion it hes all the appearance
of freedom. The work of the farm has
inoreased so0 rapidly that they are
obliged to hire farm laborors. To these,
and toall the inhabitants of the parish,
and to visitors, the success of this ex-
periment is an_objeot lesson of the
groatest value. It i8 one of several de-
monstrations that have been givon of
the cnormous wealth that lies hidden
in the land round (2; Winnipeg.”

.\1) The abbreviations are elmost unintetli-
gible.—Ep.
(2) Glad to se~ that Principal Grant es.

chows the Americanism, ground.—Eb.

MONTREAL EXPOSITION
COMPANT.

Provincial Exhibition 12th. to 21st.
September 1895,

SPXOIAL PRIZES FOR E8BAYS.

1. Prizes for the best papor on tho
making of Cheddar Cheeso. 1st. J. A.
Plamondon, St Hyacinthe, P. Q. 3rd
J. A. Gaudreault, Bassin Latéridroe.

2. Prizes for tho best papor on Butter
Making. 1st. H. W. Parry, Model
Farm, Compton, P. Q. 2nd. Harry
Smith, Durham Station,

3. Prizes for the best papor on
raising and fattening Swino. 1st. W.
E. Butler, Doreham Centro, Ont, 2nd,
Wm. Tait, St Laurent, P. Q.

4 Prizes for the best paper on feed-
ing milch Cows. 1e¢t D. McLachlan,
Potite Céte, P. Q.

5. Prizes for tho best paper on
Mangels 1st. R. R Sangstor, Lan-
caster, Ont. 2nd. D McLachlan, Petite
Cote, P Q. 3rd Dan'l. Drummond,
Petite Cote. P. Q

6. Prizes for the bost paper on the

cultivation of Carrots for faddor. 1st.
R R Sungster, Lancaster, Ont. 2nd.
W Greer, Grande Freniere, P. Q. 3rd.
AB Sta‘kor, Dawe's Farm, Lachine,
P.Q.
Y. Prizes for the best paper on the
making apd care of Farm Manure.
lst. James Dickson, Trenholmville,
P Q 2nd Darn’l, Drummond, Potite
Céte, P. Q. 3rd. J. W, Knight, Cata-
raqui, Ont.

. Prizes for the best paper on
Ylougbing and eahsnil ploughng  1st
Javid Scott, Milo End, P.Q 2nd J
W Kright Cataragui, Ont

9, Prizes for the best puaper on arti
ficial manures and thoir uco. lat J
W. Koight Cataraqui, Ont

The Poultry-Yard.

Work for November.—Early chickeand
an early moult.—Thecountry agreat
town draws upon for supplies.—Ra-
tions for early egg production.

(A. G. GILBERT.)

1 unly hope 1 am deserving of the
very mice comphiment you psy me 1n
the 1s8u0 ot tho Journal for last month,
luisatways graufying and encouraging
to a wnter to have his efforts appre-
ciated and 1t was both kindly and fra-
ternal on your part toexpress the sen-
ument you did. What say our farmer
friends ? Are they acting on the prac-
tical advice gaven in the different
departments of the Journal ?

WHAT SHOULD BE DONER IN NOVEMBEE.

By the time this reaches yourreaders
the month of November will bo on us
and the furmer should see that his
laying stock are in good condition
and comfortably housed. Egg layin
should now begin and continue, witﬁ
proper managoment, all winter. Be-
foro this the early Enllets ought to
bave commenced to Iay. At anyrate
theeariy May hatched pullots will soon
begin. It has been pointed out in
previcus isues of the Journal that
the aim of the farmers should be
to get their chioks hatchoed out as
early a8 possiblo, g0 that the pullets
shall begin to lsy while tho older stock
are moulting, and the cockere!s attain
sizo to bring high prices as early
raarket birds. As soonas the hens
bogin to moult threughout the coun-

try, ogg production oceses and the]

rico of tho now laid artiole takes a
jump up. B{ {)ro r managomont
the farmor should have his ono and
two yoar old layers’over their moult
bf’ this timo. Mo doos not want any
older hons for Jayors, Tho reason has
already boon givon : tho old hons
moult so late that before thoy begin to
Iny they will havo eaton a great part
of tho profit thoy should afterwards
muke, So a farmor should malke it a
rulo not to havo any laying stock over
two ycars of age. It is during the
period of high prices, that the farmer
should havo his hons laying. His aim
should be to have early hatohod pul-
lets, and to got his bons over their
moult early. How can ho manago to
geot this dono ?

BARLY GHIOKS AND AN RARLY MOULT.

Wo aro quite prepared to be met
with obstacle number one, in the way
of gotting carly ohicks, by the state-
ment! “Oh! we can’t got our hons to
sit early, s0 wo cannot have early
birds.” Certainly—if your hons do
not Jay during the winter and only be-
gin operations with the warm weather
of April—they are not likely to got
broody for some time. Of conrse, I
presume that yom have not got all
non-gitters, Bat, if your hens have
laid well throngh tho winter, yon will
have plenty of sitters by the timo you
want thom. And here let me whisper
into your ear that the mission of the
farmers for a wide distriot round about
the great and rapidly growing oity of
Montreal is to feed the people in it,
and the people with their varied tastes
want fine, carly poultry; new laid
eggs in winter, creamery batter, or,
the finest quality of hand-made print
butter, early vegetables and plenty
of them, the finest of boef, mutton,
pork, mifk, &o, &. Do the farmers
realiso what a large extont of terri-
tory & %reat oity draws upon for its
gupplies ¥ Well, in connection with
early sitters aud early market chicks,
fall layors and new laid eggs in win-
ter let mo toll you that if you do not
take advantage of your opportunities,
utha: people will

If yon cannot manage to get early
sitters, try an incubator and brooder.
There are soveral reliable ones sold in
the city of Montreal and many are in
operation with great success. A little
experience with thom will soon make
you expert in handling them, Then
you will have to eo manage as to have
your early eggs fertile. You must re
momber that neither hen nor inoubsator
can hatch & chick from an unfertile
egg. And to havo fortile eggs I would
keop the male bird separate from the

Iayiog stock until you mate him up|gr

with 11 or 13 of your best hens at the
proper season. (1}

AN EABLY MOULT.

You can bring on anearly mouit by
allowing your laying stook a freo raa
and feeting them woll at the approach
of the moulting season. Your hens
will lay fow eggs during their moult
and it is doring that period that the
will tako their rest, which they well
desorve if they have laid freely during
the winter, spring and early snmmer.
As to the hest rations to feed, g0 28 to
bring on an early moult, we shsll have
somsthing to say about that at the
right scason, We return to the work
for Novomber,

HAVE RVERYTHING SNUG ¥OR WINTAR.

Your hens having got their now
foathers aro looking woll. If tho sea -
son is mild tho ran outside may still

All the most successful ponltry-men, in

{1
Engkand, allow one cock to, at most, 5 gens;
Dl

-} it i3 seemin

be enjoyed. Theoro is nothing so oon-
duoivo to constitutional vigour than
an unlimited run in the fiolds after the
harvest has boon gathered in, At the
eamo timo, rations, for making an cgg
supply, may be fod in modorato quan-
titics as follows : Morning ration—
Warm mash composed of ground
graivs, meat and veogotablo eoraps,
small potatooes boiled, or whatever is in
groator supply about tho farm. Feed
modorately. Whoro out groon bones
can bo had, foed at tho rate of 2 ows. to
overy hon, thres mornings of the weok
and tho mash romaining mornings.
Having the rue of tho ficlds no noon
ration will bo requirod. The ovening
ration should be liborally fed. If the
hens are housed evory offort should
be made to keep thom in exer-
ciso from morning until they go to
roost, Romomber grit, dust bath, lime
to mako shell, and all the littlo essen-
tials. ‘Take care of your layers and
{on will be rowarded with oggs for

omo use, or to sell in tho Montreal
markot at prices ranging from 35 to
46 and 50 conts & dozen according
to tho timo of season aud severity of
same. By ali means have tho poultry
houso in good order. No great ox-
pengo need bo gone to, but have every-
thing snug and, if possible, givo plenty
of room to cach layer. Do not lkeep
too many together. More eggs will be
got from 15 hens with plenty of room
than 25 rather orowded. Indeed, where
the laying stook are over-orowded no
ogg produotion will follow.

TIE POULTRY 8d0W AT THE
EXPOSITION.

That was & Royal Poaltry Show at
the Montreal Exposition, I had the
privilege of attending for & day and
ahalfand I was delighted to sco such a
display,so great that the building could
not contain all the birds shown, Aand
what a sight wore the turkeys. geese
and ducks! As { looked atthem I coald
not but keep feeling that we did not
bogin to realize our oapabilities to
bring to the country some of the
twenty two millions of dollarsspent by
England alone, in Continental Earope
for eggs and poultry last year, Iam
tnld that Boston merchants buy our
beat poultry and ship to the London
market andeo pocket the marginof pro-
fit that weonght to bave. Amiability,
or, indifference on our part most extra-
ordinary ? Lhad the pleasure of seeix}zf
Thomas Costen, Thomas Hall, W. K,
Ulley, F. W. Molson and other old
time friends and broedors. From other
oities and places were many noted
breeders, whosenames may be seen on
a groat many of the red tickets of the
eat New-York Show. It was a happy
thought of the poopular secretary and
mansager, Mr. 8. C. Stovenson, to get
out printed ociroulars on the proper
mavnagement and dare of poultry for
gratuitous distribution. The cironlars
were printed in both languages and
were in demand. And the judging by
an old friend, Sharp Butterfold, was
most satisfiotory.

& Good Shoop will make a growth
of nearly § Ib & day for its first 280
days, when it becomes excellent mut-
ton, For 600 days it will make} Ib.
Such a sheop will net 66 p Ibon the
farm usually, and such shoep, having
a large carcass, will bhave a propor-
tionally large flesce, be it worth what
it will.

A Shropshire Ram crossed withhigh-
grade Merinos is said to produce.an
animal profitable both for weool ard:
mutton, In sheep brecding there is bat
one way of keoping an ides! flock and
that is by trying to improve .it whea.

iy at'its very best. -
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The Dairy.

A C0-OPBRATIVE DAIRY IN
BRELGIUM

Co operation and succeas go hand in
hand in these days of division of labor
Baron I, Poors, who has a charming
country soat a fow miles from Bruges,
Bolgium, owns an oxtensivo farm and
co-&lzporntivo dairy, which was visited
by I, 0. Lodor-Symonds, and adesorip-
tion of whioh ho gives in tho journal
of tho Royal Agrioultural Society of
England,

Tho milk from the difforent contri-
butors is hauled in churns to tho dairy
in carts by dogs. Every churn at its
arrival is weighed and a sample for
quality is taken in a small graduated
and numbered glass tube. Igt is then
cmptiod into a large vat which feods
tho geparators. The oream, whioh is
soparated by ** Alexandra " separators,
passes into & metal bucket in a recess
in the floor, The skim.milk is raised
by a centrifugal gump to a sterilizer,
whoere it is heated to 1856° Fahr., and
from thence its flows overa *refriger-
ator "’ into & measuring spparatus, by
which the chnrns of the contributors
aro rofilled, ench man getting skim-
milk to the measure of 80 per cent, of
tho quantity of new milk sent in, The
cream i8 kopt in a cool cellar, with
large windows open to the north, to
ripsn for 24 hours. Baron Peers lays
great stress upon the ripening proooss

eing carried on in foll light, as being
favorable to the acuvity of the right
kind of miocrobes and fatal to those
which produce bad flavor, Theoream
is then churned 1n Dutchfixed chuxns,
the oporation taking 40 minutes, the
px:ogex temperatars being maintained
with tvarm water or ice, as the caso
may.be. The fixed charn 18 proferred to
any of tho.revelving English patterns,
because tho oream is always in free
communication with the air, and is,
therefore, not contaminated by the
ovolution of gas which has to be lot
off from time to time from closo
hurns. The butter is removed in the
granular ata%::, and st once made up
on & circalar batter-worker driven by
steam, packed and sont off to London,
Paris, or elsewhere.

Great importance is attached to the
heating or * pastearisation  of the
skim milk, as this enables tho contri-:
butors to recoive it in & state fit for
food. Tho buttermilk is also returned.
A caroful account of the quality and
quantity of milk sent in is kept. The
quantity multiplied by the fuctor of
quality, obtained by the method des-
cribed hereafter, is the  effective ” of
each contributor. The total cash
reoeiveqd, divided by the sum of the
« offective,” gives the ¢ factor” of
profit. The * effcotive  of ezch cont-
ributor, multiplied by the * factor, "
gives the gross money value of tho

utter derived from his milk. From
this is deducted about one-quarter of a
cent as tho cost of separating. The
balance is then divided eqm&ly bet-
ween tho contributors and the Baron.
Each farmer. thus gets the whole of his
by-products back and a trifle less than
one-half tho selling price of the batter.
The butter, howover,.is guite 25 per
cont. more in quantity and 25 per
cont. higher in price then it would be
if made up in the old-fashioned way by
the peasant ‘himself. Ho-thus gets
about the same’ pesuniary rotw . -and
is saved the trouble of makiny and
marketting. ’

‘Tho cows of ‘an improved: breed aro
being kept, the firat oross betweon the

cow being the most valued. To assist
this Erocoss two or three Jorsoy bulls
aro kopt by Baron Poers, A * homo
herd " of somo sixty pedigreo Jerseys
is maintened ; these having roplaced a
formor hord of Shorthorns, which
goinod many prizes in their day, but
which havo now been supplanted by
tho Jorgoy a8 a moro profitable buttor
cow, The Baron lays groat stress
upon tho ¢ csoutoheon " of a cow, and
said ho mover know it to fail a8 an
indication. He finds tho best daily
wintor ration to bo :—

4} ponuds maizo meal —~boiled.
2% pounds rye meal—Dboiled.
672 pounds turnips,

11} ponnds hay.

That such a large amount of tnmégs
can bo fed without rondering the
battor unsalable will be a source of
wonder to many of our readers, Baxon
Peors explainod that this could be
avoided by proper mothods of conduot-
ing tho formentation. Yo got rid of
the turnipy flavor it is advisable in the
first place to soparate the milk as
complotely as possible from tho orcam;
honce, the oream produced in the
wintor, whon the cowa are eating
turnips, is muoh thicker than that
separated in the snmmer monthe, and
tho operation of separation takes long-
er, After geparation the cream 1s
“ ngsteurised ¥ by heing heated to
185° Fahr. ; then cooled and passed
into the rigening room, when a small
quantity of tho ripened milk of a cow
which has been fod exclusively on hay
is added. The effect of this is to start
a healthy ripening , the bacteria as-
sooiated with the flavor having been
either killed or rendered inert by the
“ pasteurisation. ” This process is
said to be so effected that no trace of
turnipy flavor can bo detected in the
butter, and the faotory butter there-
fore sells during tho winter months at
a price proportionately much higher
than that of cxdinary butter.

TURNIPS AND BUTTER FLAVOR.

Tarnips, if unwisely fed. will give
butter ashightly aorid flavor. Butthe
best judgos olaim that if fed say at or
near to one milking they will leave no
nip, and will in faot help the quality
of the butter made from them. This
question was recontly put to thres ex-
pert]butter-makers, with tho following
results :—

No. 1 replied :— ** Wo have always
fed tarnips in the autumn and winter
when making butter, and have sent
our buiter to the best markets and
have always obtained the best:prices
for it, with the statement, ¢ butter,
first-olass.” I have had the
opinion of an expert on our butter,
and ho says if I want a ocrtificate he
will give me one stating that he could
detect no turnip taint, that it was very
fine in make, and of first olass quality.
The maunney of making is this: We
are very-careful to have the milking
attended to 8o that ‘the.milk shall bo
clean, and from anything that-could
in any way taint the milk, as this
would be rotained in the cream. As
soon a8 -possible after milking, we
pour boiling hot. water into:the can
until it attains about 125 deg. Fahr,
then wo sot :in the. common- creamers
or pans. Tho dreamers we. run off
every.36 hours, and the paus every 48
hours; and' as soon' s the cream is
ripo or.turned a litle sour, wo tempér
it to- 60 dog., and. about tan ‘minutey
before: churning we -dissolve: & tea:
spoouful of prepared saltpetre in warm

Jersgy. buil snd. the common oountry.

water and ‘stir into the cream).and

thon churn. When tho butter is in
granulos, welet it stand » fow minutes,
and then run off the buttermilic and
wash the buttorin tho churn, until the
water is oloar, and thon salt with
fino salt, ono ounce o tho pound of
butter.”

No. 83 wrote : — * As you roquost
mo to furnish your readors informu-
tion as to tho guantity of turmps fed,
I would say that I give cach cow
about half a bushoel twico a day, fed
aftor milking. I have an underground
stono milk-houso with stono floor.
The millz koops sweot for threo days
in the hottest time in summer. We
use mostly shallew paos ; skim ever{-
twonty-four hours ; pans kopt woll
scalded and olean; chura in the autumn
from 60 dog. to 64 deg. If I were
giving cach cow two bushels a day I
would diasolve some saltpetre and put
some in tho oream.”

No 3 said :—Beautifal butter can be
made if the cows are given only a
small allowance of turnips aftor they
are milked, at first, gradually inocreas-
ing the qaantity. Tho milk was set
in pans, and two or three quarts of
ico-cold pure water put in the pan and
the mille strained into it. The batter
was beautifal ; not tho least unpleasant
smell or taste of turnips was notice-
able,”

Nor'- West Farmer.

CHEESE, BUTTER AND MILK
v

The Principles of Butter-Making

Eps CounTRY GENTLEMAN — Pure
butter should contain no more than 10
to 156 per cent. of moisturo, 8 good
sample averaging about 12 per cent.,
and unless hexvily salted, an almost
infinitesimal proportion of casein and
sugar. Theoretically, butter should
contain nothing more than the fat of
milk, the salt which is added durin
ranufacture, and the moisture, whic
up to a certain point is inseparable
from butter. Those who understand
tho maunufacture of butter are woll
aware that both by the exercise of
skill and carelessness a muoh largor
amount of moisture can bo added to
the bulk than is essential, and it
follows that the larger the amount of
water,thegreaterthe weightofthe butter
produced., To maunufacture butter with
excessivo moisture is frandulent for
the consumer pays the price of butter
for ‘moisture ; but it should be re-
membered that the perpetrators of a
fraud of this charaocter often defeat
their own objeot, inasmuch as butter
of high quality cannot be produced,
nor will it keep, if the moisture i3 ex-
cessive. Xixoocssive salting is equally
deleterious to the quality — a minute
Eroportion of salt improves the flavor,

ut a large quantity wmasks it, at tho
same time adding to the weight.

‘Wo have remarked that there should
bo no other material in butter than
fat, moisture and salt. In praotice,
however, .it i3 next to impossible to
remove either tke whole of the sugar
or the casein or curdy matter, and this
being the case, in the course of time—
and it deponds emtirely upon the pro-

ortion of caseous mattér left in the
butter—a ssmpie becomes rancid and
unfit either for sale or consumption.
Tho prime object, therefore, is to pro-
duce as large a quantity of butter as
poasible with the finest flavor, reducing
the moisture and the extraneous curdy
matter and sugar to the lowest possible
proportion.
- In tho firat place then, in cvder to
produce quantity, it i8 neécessary touse

more fat from the mills thanis obtain-
able by any other procoss. If this is
followéd by trentmont which has for
its objoot the conversion of as much of
this fat as possible into butter, 8 maxi.
mum quantity will bo obtained,

As rogards quality, it is firat of all
important that the milk should be ob-
tainod from osrefully fed, clean cows
whioch are milked by clean haunds into
olean vessols, the milk being subse-
quontly strained before manipulation.,
The apartmont in which tho various
oporations take place should bo per-
footly pure. In this case tho orcam
from the separator will in due course
ripen properly, and the correot flavor
will in consequence develop.

Having obtained guantity and flavor,
wo have next to deal with the conver-
sion of the butter fat obtained in the
charn into mado-up butter. As we
shall goo, the grains of fat as they are
first produced are floating in buttor-
mille, the partioular constituent of
which is casein. This oasein is one of
the most important foods of tho lactic
forment; hencoits removal is essential.
Caroful washing, thereforo is the first
process, and if the tiny grains are
washed at u given stage, whioch is
shown in every dairy school, the
greater portion of the ourd will bo
removed and almost pure butter fat
left behind.

Bacteria, Good and Bad

Lot us first of all assume that in-
forior butter is produced in a dairy
and that the acoupier is unablo to
improve the quality. The thing is easy
if the work is ourried out with intel-
ligence and thoroughuoess. The mana-
facturer must condescond to recognise
a seientific fact. Thealteration which
takes place in cream—that is to say,
its ohange from perfect sweetness to a
condition of eourncas, acidity, or
ripeness - -is owing to the presance of
au organism of baotertum which can
only be seen by those who are
skilled in the use of the microscope.
This organism rt{gdly increases in
number when milk is warm and ex-
posed to the stmosphere. It converts
the sugar of milk into lactic scid, and
hence the sourness of milk. If this
changeis allowed to continuo uncheck-
ed, the curd of the milk will coagulate,
and it is for this reason that cream
when allowed to ripen in churnins
becomes thic.cer, If ereamis churned
while it is still sweet, it is ﬁ'a%uenﬂy
longer before it is converted into
butter, it produces leas butter, and the
flavor is less full and nutty. The
objeot, therefore, of ripening cresm is
to increase the quantity of butter and
tmprove tho flavor. In évory dairy
the lactic ferment is g_r&enb either
upon the utensils or in the atmozphers
iteelf, but it some cases thore are
other organisms which have a.very
contrary influence, destroyiug the fine
flavor and replacing it by a desagree-
uble one which reduces the value.of
the butter. The object of the dairy-
man, therefore, should be -to maintain
the apartment in which the.milk or
oream is placed, as well as the utensils
employed, in as oleanly a cordition a8

gsiblo. Thereneed be no fear about

iling water or lime destroying the
laoctio forment. If it is romoved from
the utensils, it is present ip theair
and present, 100, in a olean apartment
in mouch larger naowmbers. than. any
other organism is likely to be; it is,in
s-word, essential to tho production of
good butter. On the other haad, in'a
dirty apartment and en dirty-utensils
dangerous fermeits are common, and
if by conditions which suit :thera—
and dirt is thochief of those conditions
~~thoy -are induced to inorcase- in

the oream soparator; whioki .extraots

-

numbet; they ara ablo:to grapple, asit

~
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woro, with tho laotio forment, which
undor oleanly conditions, obtains tho
mastery, and to inoroaso and influenco
tho flavor and quality of the butter
produced.

Lot us supposo that bad buttor is
roduced 1o 8 dairy which has not
eon kept undor tho most perfect con-

ditions. How shall a chango be brought
about ! In the first place, the whole
of the utousls, sholves and tables
should be removed and thurvoghly
o.eansod with builing wator. lu this
way ovory culuny ur nest, as it wWoro,
of the undesirable bacteria will be de
stroyed, and the cloan utensils being
roturned to the dairy. may boomployed
buth in the raising of cream snd in tho
manufacture of butter withvut any
fear whatever. If, however, the
manufacturor desires to proceed upun
definite hoes and to umit no cvurse of
pruceduro which will ensuro success,
he may introduce from the most sue-
cossfal dairy with which he is so-
quainted a small quantity of the sour
buttormitk which has been produced
from tho samv day s charning. This
butter-milk will ccntain the germs of
organisms which have beon respon-
stble for the production of butwer of

high class. If this butter-milk 18 added jundorstand this point. Mixed cream,
to the cream which has been vbtaned jshould never be used, i. e., swoet and |

trom the milk 1n the now thorougbly
clean dairy, that cream will bo ino-
culated, and when it has ripened, it
will be sufficientiy verfect to be churn-
ed with evory hope of success, aod
from henceforth, eo long as cleaolhiness
18 observed, their need be no fear
a8 the muintenance and constant
reproduction of the friendly bact
eria which are so desirable as we
have pomted out, in tho manufacture
of butter

vossol, it i3 brought into direot contact
with the air, it forms a thin layer
and is oxidizod or ripened with much
greater perfeotion , on tho other hand
where cream is obtainod through the
medium of tho soparator it is kopt in
bulk and is less thoroughly oxidized,
bocauso in passing through the
machino it has beon in contact with
the air for but a fow seconds, and the
sir does not s0 tho-oughly permeate
the mass of croam whncg is keptina
particular vessel at it does whon the
same cream is rasised over a large
area on the mik in & number of
vossols.

It is mext tv impussiblo tv deseribo
tho oxact flaver and appearanco of
cream which is just ripe fur charning.
Thuso who desire to kuow what itis
liko should take a lessun from an oz-
port. When ripe, the croam is passed
thryugh a strainer into the churn,and
churned at a tomperatare which varios
in accordance with tho season of the
sear. In sammer it may be churned
at 50°. and in winter up to 64°, but
the exsct degree will depend upon
tho heat of the atmosphere. A little
oxpernience will ensble the uperator to

sour cream mixed tugether. The churn
should be well cocled in summer and
slightly warmed in winter by the aid
of clean cold water, and let us remark
that notluog is of greater impuriance
thar. pwe water, if it is impare,
contsining organic matter, this matter
will be imported into the batter, and
will assist in decomposing it.

After charning gently for s few
minutes, tho carbonic acid gas which

hss formed in the churn may be

allowed te escaps by pressing the
ventilator. Churning then continnes
until the grains of butter have formed
to the size uf rice. At this puint great
care must be exercised. Somo oxvellent
makers Lore add a few qaarts uf very
cold parewater, whick gives crispness
to the grains and prevents their ad-
hesion to each other su completely.
The buttermilk is thon drawn off
throogh a sieve and more cold water
added. It should be sufficiont to en-
able tho graios of batter to float in
the charn and to partially hardea.
The water is then again drawr off and
fresh (old water added t«o or thre

Some Dstails of Work i

Let us now deai with the actual|
procsss of manufacture. The milk 18]
drawn from tho cows and srnivesin|
the dairy at 8 temperataro of abont|
S0° or a httle more It may be at|
onco passed through tho separator and t
skimmed, or 1t msay bo poured while
still warm intoshsllow vesselsin order
that the cream may mise by grawita
tion. Undersuch conditions the tem |
perature of the dawry shoatd not bei
moro than 60~ ; if 1t 15 as low as H0°,
50 mach the botter. Tho reason 1sthat|

the greater the differonce between the| times, the charn being turned gently

temperatare of the milk aod the tom- | .

perstore of tho dairy, tho quicker and | tl'mt the batter gmmsdmay bo washed,
the moro effectually will tho cresrn|%-thoogh they should not unito and
186, Cream 18 present 10 mulk 1o the |i00Tease in eize. Lastly, thin brine

d in this the butter
form of tiny slobules ; theso globules @8y b2 added, and in !
are much !x{:hter than the other por- | may remain forsemo little timo before

it 1s re ting batter
t10n of tho mitk ; henoe when the milk |t i® removed, or the floating batt
18 at rest they riso to tho surface just| P3Y bo removed from the brino with

e - |8 ecoop and placed upon tho butter
28  cork rices to the surfaco of a drier or delactieuse, from either of

which the water is removed, by work-
ing in the ono caso and centrifugal
force in the other. If dry salting,is
now performed, the salt should be
weighed, having previously been
thoroughly rolled as fine as possible,
dried in an oven and rolled again. It
may be distributed by tho aid of a
dredger over the butter at the rate of
balf ar ounce to tho pound, If the
butter is to bo galted for keoping from
threo fourths of an ounce 0 an ounce
may be ased to the poued. The water
haviog been perfeotly exzpelled, tho
butter is mado up for tho market, orit
may be sllowed to remasin in 3 wooden
trough to drsin still farther, or asin
Denmark, mads up into rough rolls,
sllowed to harden for five or six hours,
ag!ain worked, and finally made up for
salo.

volume of water at the bottom of
which it has beon placed. The reason
why tho fat rises better in warm milk
})!accd in cold apartment isthat the
at feels the chango of temperature
leas rapidly than the rest of tho milk,
inasmuch as it is a non-conductor of
heat. Ihis being so, the differcneo in
the density of specific gravity of the
fat sod tho liguid portion of the milk
is greater; tho one isrelatively lighter
than it wounld otherwiso be whore
there is no difference in the temper-
atares. In hot weather the cresm
rises with far greater rapidity,bat inas-
much as the milk becomes rapidly
acid, both cream and milk thicken or
coagulate, and for this reason the
smaller globales of fat which are at
the bottom of the milk vessel are not
ablo to rise at sl, They are impeded,
as it were, by the cosgulation of the
casein, and s proportion of the battor-
fat is lost to tﬁo churn. When, how-

over, cresm is raised upon a shallow

Jaurs Loxa.

Burleigh, England.

CRACKED OHEESE.—FLATS IN
CHEEDDAR EOOPS.

Ep. Hoarp's Darryman :—I have
been on a two weoks' trip visiting fac-
torios in Richland, Grant and Iowa
countios. Makers scem to be havin
moro troublethanusual, which I think
is caused by the excossive dry weather.,
The cows have beon starved in a good
many places and the milk secems not
to be working normal,

The murket has been dull and boyers
on that account are more particular
about the goods they buy. There have
been eome high acid cheeseand a good
muny cracked r*nds. Instructors Noyes
and Miles aro doing good work.

I havo beon trying to find the caase
of the ¢racked rinds. Sometimes the
cracks are on top, and in other cases
under the bandage. In a number of
caso: I found insufficient grease, which
allowed tho rinds to dry out rapidly
and check. In some cases a poor qua-
lity of cheese greaso was used. It wonld
melt easily and not put a good surfaco
on the choeeso

Again I found choese cracked under
the bandage and on the rinde that
mi%}:t havo been closed by taking ount
of the hoop and washing the first thing
in the morning and thon tightening in
tho press till noon.

Someo cases of oracked cheese I traced
 to drafts of dry air passing over them.

I have seen cheess put onto the sholves
nicely closed, but after 8 week or two
begin tocrack, and that too when pro-
perly greased and drafis of air prevent-
tod from passing over them, In con-
I versation with Mr. Jones, maker in
the Basswuod factory, he expressed the
opinion that with poor milk tho fat
will collect on the outsido of the picces
of card, preventing their cementing
together well in the presss. He had
Leen troubled with cheeso acting as
just described and had practiced pour-
ing 8 pail of warm water on the card
jJust befuresalting. This woald wash the
fat off and tho pieces would press
togother. Mo had not been troumbled
with cracked cheeso since he had been
£0 doing.

One thing that seemed a little ridi- {9

culous to me was to find pearly allthe
factories making flats in cheddac hoops,
a divider being placed in the middie of
tho hoop so as to make two flatsin the
onehoup. Tho result isthat the cheoso
are not even in size and qaite often
crooked. Sumetimes where the maker
takes particular pains he can got a
nice looking lot of choese, but a picor
looking lut of flats can bo tarned ont
with flat boops with half tho labor.

, Why is it that s factory in which s

much money is involved will be only
half equipped ?
Jorx W. DxcrER.

Wisconsin Experiment Station.

THE EFFECT OF r00D ON THE
RECOVERY 0F BUTTER,

A good deal of discussion 13 had pro
and con asto whether butter fat can be
fed directly into the mitk of a cow.
Bat thero 13 one phaso of this question
which wo are apt to lososight of. That
is tho effect of tu.o food on thechurning
of the cream—whether wo get more
or less butter according to what we
feed. If certain foods will produce
milk out of whck wo can easily separ-
ato nearly all tho butter fat, and other
foods make tho cream stabborn, it is
casy to sco how cow owners might
docoive themeelves easily. Fortanatoly
wo have certain dona jide experimonts
in the line which are profitable to re-
momber. A writerin the Agricultural

Gazcette says :

Dr. Sturtevant found that out of
100 lbs. of fat contained in the milk
the churn recoverod very differont
quantities, according to tho food which
had boen given to the animals, Thus
the milk from hay, maize meal and
brand, yiolded up 84 per cent of its fat,

2 |that from hay aud gluten meal only

64 por cent, or a difference of
about 3u per ceat. Armsby found that
green grass and bran yiolded up 91
por cent, while the samo cuws the
noxt week on dried grass sod bran
foll ton y10ld of 81 per cent, whero ana-
iysis showed the presonce of tho samo
total of fut to begin with. In faot,every
change of food brings withita chunge
in the percontage ot fat rocuverablo us
batter, the residue going off 1o tho
battermitk and porhaps in the skim-
milk as well. 1ln order, thurefore, tu
folly test cows in trisls of thuseurt the
soparated milk and the buttormilk
chonld be analyzed as well, so that it
be shown that the fat is there though
the churn docs not take it out. Iam
not arguing for moro work at these
trials, for they are pretty hoavey as
thoy are, but as a subjeot for investi-
gation it is worth domng, It is worth
nnding ont which of our ordinary foods
yields the most churnable oream, for
there is little ase 1n prodacing rich
mlk if 1t will not show its richuessin
the cresm gsuge and tho charn.

A RECORD OF FACTS CONCERNING
THE EFFECT OF A COLD
STABLE.

Evory carofal record of an experi-
ment concerning any of the principles
of dairy science, becomes at once va-
lusblo matter to the carefal student.
What wo don’t know is a big volume ;
what wo do know is s small primer.
Tho truo dairyman is hungry for facts
of experience  We have ofton +poken
of the effect of cold on the milk giving
function Heroe is a littlo bit of an ex-
poriment which teaches a lesson -

The grain eaten per day, first.
second and third days was corn and
cob meal 6 quarts, wheat chop 3
uarts, o to‘sl of 9 quarts per day ;
fourth and fifth days, 2 gnarts of corn
and cob mesl and 1 quart of wheat
chop added, making & ration for the
fourth and fifth days of 12 quarts feed
morning and evening Sixth and se-
venth days thoro was added a noon ra
tiop of 1q+ art of coro and cob mealand 1
quart of wheat chop, making 14quarts
per day for tho last two days The first
three days of the test thero wasdrawn
from this cow 146% pounds of milk,
tho last three 1393 pounds, a differenco
of 7 pouuds in favor of light feoding.
bat while thero was a decreaco in milk
thero was an increase in batter of one-
fourth in favor of heavy foeding. I ac-
count for the decrease in milk by tho
fact that whon the test began temper-
staro was modorate, bat on the third
dsy bogan to fall and went down to
8% below zero, or it was cold cnough
to freeze manure bohind cows in stable.
Hore is & pointer in favor of warm
stables, As only 27 quarts of chop was
consumed by the cow the first throe
days and 40 quarts the last threo, 13
quarts was roquired to kespap animal
beat from which I recoived bat littlo
roturn. — Josiah Glibson in National
Stockman.

E aad

NOTES FROM TEE WISCONSIN
AGRICULTURAL COLLEGE.

Wo havo been gicatly ploased with
the asc of rape for shec{) feeding. Last
yoar was an sxosedingly dry one yot
from ono measured half sore of land
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Prof, Craig out nine and a half tons
of rapo, or ninoteen tons per acro. The
land was an old sheop pactura and
very rich. On some places in the
patoh tho plant stood waist high and
tho lambs when turned into it were
hidden from sight as thoy foraged
down tho rows. This rape was sown
in drills, just as oue woald plunt rata-
bagas. It is not yet too late to plant
rapo, and I wish some of tho readers
of tho Dairyman would try it this
season. Tarn over a stubble field 11 and
sow from three to five pounds of rape
seed (which is not expensive) ta cach
acro, covering with tho drag or culti-
vator. Use dwarf Esgex (21 and not the
bird rape Do not expect a very large
growth this fall, for it is now too late
to got a mazimum erop, but if there
18 sufficient moisture, the rapo will get
high enough to afford considerable
pasture and more than pay for the
soed and labor,

Rape 9 pro cminently a sheep feed,
said in Bngland to give mutton its
finest flavor. It can be used for cattle
food, provided dairy cows are not fed
too heavily with it, when it is said to
taint the millk «3) A rape field is excel-
lIent for young stock and for cattle
going into winler quarters, in that it
farnishes succulent feed and belps to

t the animal into good corudition.

ar rape exporiments have attracted
attention among stockmen all over the
country. The Experiment Stations
of this country may be credited with
introducing this plant, which though
long known to the English and to onr
Canadian friends, strangely made no
headwey in this country until our
Stations {ook the matter up and
pushed it. (4)

Prof. Russell is making s great suo
cess of pastearized mulk for infants.
We supply pasteariced milk only on
Doctor's certaficates to infants and 1n-
valids in Madison. At this time the
Professor has some fiftcen infants on
his bands, eome of which were 1n a
bad way when they started to ase this
pasteurized milk., In genersal it has
been most favorably received by the
physicizns, some of whom are grow-
1og vory enthusiastioc over its use. If
you, Mr. Editor, counld seo some of the
expressions of praiso and commeonda-
tion coming from the mothers of these
bsbies, you wounld begin to realize
what possibilities there are in pssten-
riced milk for ailing infants in 1hese
hot days. You and 1 conld drink mlk
which wo call sweet, with satisfaction,
but this, same milk in the delicate
stomach of a child almost sick, may
be quite snother affair. The use of
pasteurized milk, as wo are sending it
out, wo regard asstill in the i-
mental stags, bat the data favorable to
its uso is accumulating now so rapidly
that wo aro greatly encoureged.

You may aa.{ to your readers that
Prof. Russell’s bullotin on the Pastea-
rization of Milk for direct consump-
tion will be gladly sent to sany one
upon roquest. Non-residects rhounld
sent stampsto pay expenses of mailing.

To Build Upa Flock of sheep, the
cheapest and best way ie to secaro the
best ewes and to broed to a fall-blood
ram of tho breed best suited to yoar
purpose. Yearly select ewes in this
way and yearly infaso the new blood
from a new ram. Pereistenco will work
wonders,

(!) Harrow thoroughly, sow € ibs. of sced,
and cover by rolling.

{2) Or the cgleseed —Eb.

{3) Hardly the oxpression to bs used by
an experiment-station.

(3) Wo bava done cur part during the last

30 yoars.

The Farm.

AGRICULTURE.

THE RNGLISO HDARVEST OF 1895,

‘The Mark Lane Express, in its osti
mato of tho harvest of this country
for 1895, based on the reports of above
one thousaud correspondents, spread
over the wholo of Great Britain, says :

Commenoing with the wheat crop,
we find that its condition in England
is as low as ‘784 per cont. of an aver
ago of 100, whicg is a sad falling-off
from the slightly over average crop of
last yesar, and is 10 points below what
was regarded in 1893 as an oxtremely
light crop ; what is more, it has the
worse average of avy portion of Great
Britain. Wales with an average of
80, shows a falling off of 15 from last
year, and of 71 from the condition in
the provious harvest. Scotland, where
tho wheat crop is comparatively a
a smal! ono, stands best in the list with
83.1; but this again is worse by 17.3
on the crop of 1894, and 12.4 on the
small orop of 1893 There is nota
great difference botween the highest
and lowest averages of the countries
comprising Great Britain, only 4.7,
and the tigure for Great Britain is
785. Now, when we comparo this
tigure with the estimate of last year,
wo find it ot Jess than 22 per cent.
decline, and with 1893 actually 6.2
por cent. Jower than that st which it
was then calculated. It is satisfactory,
however, to observe that in the large
wheat-growing distriots several coun
uies are abovo tho average of the year,
Lincoln coming out with 93.2, Norfolk
with %5, Huntingdon with 86, Cam-
bridge with 80.8, and the West Riding
of Yorkshire with 62.5. Unfortun.
ately a large number of what may be
called the second rato wheat-growing
counties are greatly under the average,
and theso have had their effect in ro
duciog any good that may havoe arisen
from the compsrative supsriority of
the first-class counties Taking the
counties 28 a whoie, twenty of them
aro at and over 78.5, so that there is
pretty well an equal division of coun-
ties in which the crop is below and
above that figure.

Tho_cstimate of the barley crop of
Great Britain is this year 849, a figare
better thaa that of 1893, when it was
67 lower, but unfortunately 17.2 per
cont. worse than last yesr. Of the
threo principal cereals barley woiks
out the best for tho year. In barley, 23
in whoat, England is tho greatest suf
férer, and the relative positions of the
condition of tho crops are—Eogland,

84; Wales, 86.7; and Scoiland, 922

Last year England hed tho best of the
barley crops, but this year it has the
wordt, whilst Wsles, 35 it did then,
takes an intermediats position.

Wo next como to the crop of oats,
tho zrea of whith must bo urusaslly
largo, in conseguence of €0 much 1and
being sown to this ceresl sfter the
foiluro of the wheat, Unfortunstely,
the drooght has played great havoc
with this crop, and fes rodoced its
condition to 786 for the wholo of
Great Britain, which is 7 lower than
in 1893. XLast yesr at this time the
averago for Great Britain was a deu.-
mal over a full average. Fogland now
comes out with an aversge of 75.1,
Wales 787, and Scotland 85.4. It is
the most important o.resl crop of
Scotland, and it is there botter than
in any other part of Great Britain. All
theso figures aro very oconsiderably
down upon last yosr, and exceptin
the cass of England lower than thoy
were in 1893. : '

Both boaus and peas show a large
falling off in condition on last yecar—
13.6 ner cent. in tho case of beaus, and
19.8 in that of poas. Beans aro conei
dorably better than they were in 1893,
and peas also a trifle to tho good, but
in neither onse do they promise more
than three- parts of a orop. England has
an averago for beanr of 69.7, Wales
87, and Scotland 923, whilst for peas
England has 75.7, Walos afull average,
and Scotland 91 2. Tho frequency with
which these orops are spoken of as
failares would indicato almost a lower
averago, secing that frost and drought
had 50 affected the crops that they
wera oither killed outright or were
eaton off to sheop as giving no promuse
of coming to maturity. In the case of

eas thore seoms to b a more preva-
ent practice of growing for the
markot, to sell green, but these orops
have not been very profitable this year.
Northumberland, Lincoln, and Cam-
bridge have done best with beans, and
in Cornwall, Lincoln, Wiltshire, and
the North Riding of York peas come
out best. It has been altogether a
disastrous season for beans and peas.

The_condition of the root orup in
Great Britain is nearly 25 por cent,

worse than it wass year ago, and 9

er cent. bencath tho position occupied
in 1893. England comes out with 69.8,
Wales 71.8, and Scotland 79.7. The
reports on roots form one continnous
story of failure, and bundreds of acres
are to be found where nut a plant is
to bo seen. Tho rain has come too late
in many parts to save tho mangels
and swedes, and it has been almost
univerasl in overy county to have re
sown with common turmips large areas
which have failed with swedes. This
will have entsiled very considerablo
expense to the farmer, 10 addition to
tho loss which he must sustain in not
being able to got such a crop of roots
as he requires to carry hun oser the
winter. 1t is hardly necessary to man-
tion particalar counties with regard to
roots, as alldoi‘ &hem more or less cor-
respond, an 6 crop generaliy ma
b:sgut down as less th%ngthree-p{ns éyf
an average.

Everyone has been prepared fora
bad report on the grass and hay crops,
and these anfortunately come ont for
the whole of Great Britan at the low
figare of 66 porcent. What this mesns
can bo ssen by a comparison with the
figures of last year, when the condition
was oalculated 111 8. Bat thep, bad as
we know the grass andhay crops have
been, they do not tarn out to be quito
50 low as in 1893, when the ave
condition reached no higher than 583,
Tho figuro for England is tho worst,
pamely, 64 per cent., whilst Wales has
67.6, and Scotland S5.4. Scotland has
very much improved its position with
rogard to in conseguence of the
raing, which already have had a very
important effect. Grass is growing
most rapidly in many parts of the
country, and there will probably be
plenty of pasture, and in fome cases
hopes are strongly ontertained that it
will be possil‘%o lttgh securo] = socond cat
of grasa. In Wiltshirs a large acrca%o
ofg?eeond clover will ;rr%bably o
mown., Tho hsy crop has been an
entiro failore, and in some cases worso
than it was twvo years ago. From no
singlo ccunty is a good crop reported,
but from many it is stated to bz the
shortest known for several yeara
Nearly the whole of the hay was
stacked under tho most favourable
conditions, and is of excollent qua-
lity ; but in Westmoreland and York-
shire there is still hay to bo carried,
and from tho lattor district wo hear
of grass being cut for sovoral woeks
which has been quite spoiled by the
rain. Scoiland hes also - a Light crop,

and has had a considerable quantity
dawaged by rain ; bat it comes out in
a much better position than either of
tho other two parts of Great Britain,
Wales offers no partioular difference
tx; tb&) position wEich prevails in En-
and.

€ It is not difficult this year to sum
up the goueral position of the crops of
this country. There are, of course,
wide variations even in each county,
but the difforences are, nnfortunately,
loss pronounced. There is too great a
similarity in disaster, and the trouble
ranges over the whole fiold of farm
operations. Whether wo tura to wheat,
barley, or oats ; to beaus, peas, or hay ;
to potatoes or roots, we find the same
story ofinjured crops, want of develop-
ment, immatarity, and absence of both
quantity and quali,y. Sach a combin-
ation a3 this 18 rmin to the Bnush
farmer.

THE WEATHER AND THE
HARVEST

—

As itis now over three waeks since
harvest began in the earliest distriots,
including several of the ‘frincipal 00TR-
growing coanties, and danng that
period there have no! been two conse-
cutive days without rsin, while in
some districts there has been more or
less downfall or nearly every day or
night, the harvest must be acconated
a wat one. The catting of thonsands of
acres of over ripe corn has been defer-
red, because almost as =oon a8 & start
was mazde after s orop had bocomedry
enough to bind, rain sufficient to stop
the work fell. Elsswhers wheat and
oats, somo boumnd and shocked, and
some lying untied on the groand, have
bezn out in the fields, expé)sod to the

8 to quantity of rain, ever
Ei:f:a tl;gtag:::ganning of harvest. In s
few favoured distnicts tho intervals of
dry weather have been long enongh to
allow of small quantities of wheat and
oats being stacked , but the pro
goneral.y has rarely been as small for
the time occupied. Few complaintsof
the :gronting of grain have yet ap-
peared in farm reports ; bat after last
week's heavry rawnfall end closo at-
mosphere this result may ba regarded
as inevitable. Discolouration in both
wheat and barley is already commonly
noticed, In relation to a great portion
of the countzy, then, the misfortunoof
inferior quahtiy must be sdded tothat
of deficient yield of grain. In those
counties whero harvest is only just
beginning, or about to begin, the
farmera, may be less anfortunate ; but
at presont there are no indications of
settled fine westhor.

- ———— -

THE EAY CROP OF 1895

(IN¥ EXGLAXD)

Our ial inquiry mede in all
parts of g reat Britain as to this ses-
eon’s yicld of hay has bronght to light
8 vory deficient crop in nearly all seo-
tions of the conmntry. Is mauny
indeed (says tho T¥mes), tho numbers
which Topresented tho sminimum aver-
ago yields last year would sorve to
denote the mazimum produce this sea-
son. Taking the calcalated s+erages
for tho English counties wo find that
tho only ones which are likely to re-
tarn an averago yield of not lesg than
250wt peracroare Cuamberland, West-
moreland, Northumberland, York,
end Lancaster, with possibly Com-
wall. The counties of Lincoln, Nor-
folk, Cambridge, Chester, snd Dar-
ham will probably rank next for
guantities betwoon a-ton and 25 owt.



226

THE ILLUSTRATED JOURNAL OF AGRICULTURE.

Noveuser 1,

peoraocre. A yield of from 16 cwt, to
8 ton i likely to be recorded for the
conoties of Sussex, Hunts, Wilts,
Dorset, Devon, Somoerset, Staffotd,
Notts, and Middlesox. As many as13
countiea will givo an average yield of
only about 16 cwt. ; theso aro Berks,
Bucks, Dorby, Eesex, Gloucester,
Hunts, Kent, Nortbampton, Oxon,
Salop, Sotfoik, Warwick, and Wor-
cester. The counties of Monmouth,
Rutland, Beds. Leicester, and Surrey
are likely to fall below even this
moagro average. Someo of tho best
individual estimates we have received
are 45 cwt. por acre from a district in
Wilts, whore a good yicld of water-
meadow hay has, no doubt, raised the
averago; 4V cwt from Lincole, Nor-
folk, and Cornwall, 35 owt. from
Cumberland, and 32 cwt from West-
moreland. We have nothing, however,
approaching the threo tuns per acro
which we were ablo to rocord for
soveral connties at this dato last year
What this season has been for grass
land masy, perhaps, bo gathered {rom
tho circumstance that in each of the
following countuies thero aro farmers
who report to us mnimum yields of
only balf a ton of bsy per acre .—
Berks; Derby, Dorset, Darham, Bssex,
Lincoln, Middlesex, Northampton,
Notts, Surrey, Sussex, Warwick, Wilts,
and Worcester, Worse thaa this, how
ever, we have minima of 8 cwt. per acre
reported from Oxon. Ratland, Salop,
and Soffolk ; of 7 cwt. from Bucks;
of 6 cwt. from Leicester; and at the
rainous rate of 5 cwt. per acre from
localitics in Beds and Kent. For the
whole of England it is doubtfal if the
main bay crop of the yeur will re-
present an avoragoe yield of more than
18 cwt. por acre. Not only is the
aversge yicld of hay in oar island ab-
normsally low this geasom, but the
acreago mown will nndonbtedly show
amarked decresse 83 compared with
lsst year's area. Thie is dae partly to
tho fact that tho great scarcity of hay
in tho spring of 1894 compelled farm-
ers to put & much wider area than
usual ander .ho scytho last summer,
and partly to ' e circumstance that
tho prospective ses ity of keep which
was indaced by the wnring and early
summer drought of this year ne-
oessitsted the grazing of land which it
was onginally intended <o shau ap for
hay.

© e

CONTINENTAL AGRICULTURE.

Paris, September 28, 1895.

The veterinary surgecns in France
am a very highly caltivated body of
men, many of them have taken
thoir university degroes; soveral of
them heve graduated in medecine, bat
cease Lo Ppractiso it, because unrema-
perative and overcrowded. In the
French army, velerinary surgeonshave
full officer rank The International Ve-
torinary Congress just held at Borne,
was looked forward to with great
interest. A pitched and docisive batilo
was 10 bo fought, over thoemploymen:
of vaccine, as indicator of and = curs-
tive sgent for, glanders and taber
culos's, The most eminent friends and
edversarics of the innoculation ques-
tior were prosent.

Diseases of horses—The totsl value
of horses in Frarnco is csimated at
1,600 millions of francs, that of eattle,
i abont tho samo sum, and yet tho
cxistenco of that vast wealth, is at the
mercy of cpizootics, that conld bo pro-
vonted or destroyed. Thea thero s
the danger, thet human txupgs csa
contruct tho contagion, because of its

Glanders.—Of all tho diseases which
horses ars liable, that of glanders is tho
most doadly. It hasexisted, since time
immemorial, in all European Stutes
despite the most vigorous applioation
of sunitary laws. This is owing, to
glanders kke tuberoulosis, beiog pro-
pagated by favoring lung lesions,
or tho commencement of centres of
morbidity, often existing alono, and
that no external symptom betrays
their presenco. Against that con
coaled Jatont glanders, thero was
not, until recently, any means of de-
tootion, till the discovery of malleine,
which 13 the vaccine against glandors,
as tuberculine, is that against tubercu.
losw, or tho Pasteur vacoine, against
hydrophobia. Malléineis an extraction
from baciilie or seed gorms of glanders,
mixed with glycenne, baving been
proviously sterilised or destroyed, by
a temperatare of 230 degroes, When a
small quantity of the malléine is in.
Jjected under tho skin of the horse, two
reactions set in, ono, causing genersl
trouble in the organism, and the other,
an elovation of the temperature of the
systern, pamed respectively, the or-
ganic, and the heat or thermal, reac-
tions. Both must be weighed, the
former above all, in prononucing s
judgment.

Injected beneath the skin of s hesalthy
horso, no reactions are produced.
In a stable when tho horses are inoon.
lated, and when the tell tale malléine
indicatesa glandered animal, the latter
must bo at onco isolated. It could bo
slaughtered immoediately, but that
would be onerous and farther anneces-
rary, when the external evidenco of
the disease, is not visible. But thero is
0o necessity to take in hand spimalsso
advanced. Ordinanly, when after seve-
ralpjections, thoisolated horse displays
no more reactions, it is cured. It can
bo allowed to retarn to its asual stali:
tho lesions, or morbid centres in the
lungs, have been permanently healed
Scienco cannot explain how the curo
i3 operated ; it is as mysterions in its
working, as tho anti-hydrophobia vac-
cine. Voterinary professors Nocard and
Roux, have inoculated 10,000 horses
bslonging to omnibusazd othercompa-
nies, and saved them from a heavy
annual loss, to which they ‘ero sub-
jected, from glanders, in the stables.
It is estimated, thst about 1960 horses
are yearly attacked with glaodbors, and
farcy, in France. M. Nocardobserved ;
take a healtby horee, that withstands
the malléine test: mix up with its
feed, s littlo of the liguid or dried
pus, of glanders ; in the courso of 4
days, or S at most, apply tho malldine
test ; tho reactions will sot in ; kill the
horse, and on examining the langs,
lesions will bs discovered, exactly of
tho same natare asin the casoofhorses
baving contracted the disease by con-
tagion. Henco, tho impsrtanco of pra-
deneo in sllowing horses to drink st
public watering troughs, Also, that
when 8 stable is infected with tho
disease, it would bo welt to mpkoa
eccond inoculation in fifleendsys afier
the first; to ensure that no anima? has
cscaped thoe test. The representative of
Moscow alleged, that the experiments
with mall§ine in the Rassian cavalry,
woro not encouraging ; msny horscs
declared to bo affected by tho testyre-
mained sound, wero a2blo o resame
their work, and rever had glanders.
M. Moller, of Berlin, supported that
view, bat the testimony to the co.
was overwhelming. It wonld bo well
for governments to order experiments
to bo made.

Tuberculire test—Tho disoussion 28
to taberculizo being 20 :mndicator of ta-
berculoa:s, was very bri.nsat and prao-

microbian origin.

tical. Hore, the msss of evidenos wes g0

gigantio in favor of the use of tho tuber-
culine, that tho voto of the Congress
was next to unanimous; only two dis-
sidonts, but eminent anthoritios in ve
torinary scienco not tho loss : Messrs.
Hess and Guillobeau. Profossor Nocard
has personally injected tuberouline vn-
dorthoskin of 3,000 cows ; only on two
oocusions, did he fail, but thoso wore
cows faradvanced in the disease. How-
over, ho has 1o his credit tho compel-
ling of the French government.to pro-
hibit the sale of all miloh-cows, that
will not pass the test, while at same
timo to sconre their isolation if alroady
among a shed filled with animals and
to ultimately have thom slaughtored.
M Bang, of Denmark, produced the
cortificates of 45,000 cases, of success-
ful injections, and but a few failares,
duo to the chronio stago of tabercn-
losis, M. DBang made a convincing
statement ; in his country, Donmarlk,
the national industry was the manipo-
lation of milk ; it was also, unhappily,
the country where tuberculosis most
existed. Since 1893, the Danish govern-
ment fought against the malady; now,
since the application of tuberculine
out of 45,495 animals operated upon,
18,398 wero declared diseased, 40 per
cent of the whole, Since 1893, tho
Danish government supplies tho tun-
bercaline, and has it applied gratui-
tously, by the State’s veterinary sur-
goons, to all farmers who undertake
to isolate those cows indicated by the
test, to be diseased.

Tuberculosis.—Taberculosis is pro-
pagated by contagion; heredity has bat
littlo influence in the matter according
to Nocard, as the calves of tuberculosed
mothers, if taken away at onco and
reared on boiled milk, will not exhi-
bit the diseass, tho cases to the con.
trary are very few. MM Hess and
Guiilebean, courted a crucial experi-
ment, they selectod two cows that
they declared to be healthy; they chal-
lenged profescor Nocard to tebercalino
them; hodid 20: anddeclared they wero
affected ; ono of tho cows was slanght-
ered. but Mr. Hess and his colleagne
exzmined the lungs, and pronnunced
them sound, that i3, ecxempt from
lesions. WWhile the second cow was
being killed, Nocard, who is a patient
and dogged investigator, went over
tho dissection work himeolf, and dis
covered tho lesion. Tho langh was
now against profecsor Hess. They
laugh t, tho proverb eays, who
laugh last.

Stallioas.—The Minister of agrical-
tars bas bad to stop purchasing stal-
lions for the breeding studs, owing to
tho catting dowsn of his estimates by
parliament, and tho decline—a bappy
result—in tho receipts from the tax on
the horso-racing gambliog bets. Bat
increased stimulos is being given to
agricaltaral instruction and fresh lifo
is being infuod into the Farm-Schools,
Horo attention is to bs devoted to
poultry raising, from the model breeds,
to ap:culture, 2nd market gardening.
As 1n other walks of life, it is by the
small industrics, brcked by fragality,
that France acquires snd grips her
wealth.

Mutton, — Agricultural depression
has its capricious sides in France ; the
greater the fall in the price of whoat
the greater the acreago under the crop,
=nd ths las the yield. Good corn, on
appropriste land only, will uco
many burhels of wheat, apd that is
oce of the most feasible plans to com
bat low prices. For tho moment, ths
trend of French farmers iaa new lo-
partare {0 raiso mutton. Tho domsand
for the lattor is very great and con
stant, and noighbaring nations aro pat
undor contribution for sheop, ths
Franco oonld ns well prodace.. iss

day droam to expeot to bo able tocom-
pete with Australia in wool, bat sho
and Argentina can bo fought over the
supply of logs of mutton and of cutlots,
Save pork and ham, the Fronch dislike
salt meat; thoy aro equally avorse
to tinned meat, and the only way they
like tho boiled down proparation, is in
the form of extract, to mako soup.
Frozon wutton would moot with asale
wero foroign shippera to provide oen-
tres for its distngntion sud prevail on
the oustom authorities notto cut ap
and diafigure the carcasses, as i thoy
containod smuggled oigars or flasks of
Cognao.

The precocious AMerino is destinad
to replaco the anciont varieties of that
raca. Flesh, is now required, not wool,
but it will not be in a few years that
the speciality of wool beariog can bs
bred ont. Uarge, heavy breeds of
sheop, on the othor hand, can never
become popular (1) ; the Freach desirea
leg of mutton, that the family cancon-
sume at dianer; cold mutton is ab-
horred, and no cold meat is in muech
fuvour. Now farmers ars ooscupied
with the crossing of breeds, and hence
the demsnd for Enghsh rams; only it
is to Lse hoped, that breeders will not
fall into the error committed t;;n::;
twenty years ago, forgotting to ba
good blood, byg appr§§riat§ feeding,
and not expect tho blood to roplace
rations, The first necessity for a good
crossing, is plonty of nourishment;
hence, the aptitude to mako meat, is
nothing else than 1o securo the profit-
ablo assimilation The Leicesters {2) is
much employed in France for cross-
wmg : it is s heavy foeder, bat less 80
than the Lincoln, which is not much
utilized. The New Kent (3) is more
¢asily kept than the Leicester, is more
prolific and yields more fat, batit is
not considered a good crossing breed
fo: France.

The Southdowen isthe favorite race in
Fraoco; it putson pleaty of lean meat,
is precocious, and fattens easily. Its
flesh is highly estecmed by gourmets,
for ite jucicess and flavour. 1t weighs
less than the Dishley or New Kent,
and veries in weight, from 130 to 170
lbs. at fiftcen mouths old, and can
yisold 80 to 100 1b3. of dressed meat. (4)
Furst class matton fotches 4 sous more
per poung, than tho best beef, and the
latter is sold at 2 fr. per 1b. The
farmer does not roccive moroe than
helf a frane per Ib, for his ox—tho
middle man aad the batcher skin him;
thoy obtain the fish, and he is seoured
next to ooly, the shells.

Poultry—At the noxt agricnltaral
show to be held in February, in Paris,
a distinction will be mzdein the prizes
for poultry : tho birds will be divided
into two classes, for ezgs and table par-
poses. ‘Thero is s tendency to give up
the attempt to vnits these two ends in
tho ssmo race. Tho cramming of fowls
with food, in cribs, to canes thom to
put on fat in tho shortest period, has
received a check; such birds when
drassed, look plump and very whits,
but when traresed, and they
melt away to tho chicken size, and lack
flavour. Tho publicdeclines to buy fowl
so fattenud : they prefer those fatten-
ed with s run iu the farm yard ; their
flesh i3 pinky, woll laid on, very juicy
and gratefal io the palste, Thoy
realizo a higher prico too, in tho
market.

{1y So, in England, small joints are waat-
ed : hence, Sonthdown 60 to 63 poand sheep
<ll fo~ higher prices tho 88 poand Hamp.
sbhire-downs.—Eo.

{2) Toofzl, &« in the Lincola—Ba

(3) Captal in Augass, from the lush grass
of RNomney Marsh.—Bo., -

43) Raiber an exaggerauion. Aan aversgo
Southdo®a weihet, (5 months old, will not
gg(l:;u 16 Ibs. a quarter, ‘Hampabire, L6 to

3.
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PARMERS' SYNDIUATé
OF THE
PROVINCE OF QUEBEC,

Ofice : 23 St. Louis Stroet,
Quebec.

Prosident : His Graco Mgr. L. N.

Bogm,
eneral Secretary: Ferd, Audot,N.P.

Treasurer : P. G. Lafrance, Cashior
of the National Bank.

Farmars, icultaral Clabs and
Soriotias can be supplied with every
thing they want, viz:

Pigs : Chester, Berkshire, York-
shire, &e,, &o.

Cattle : Canadian, Ayrshiro, Jersoy,
Duorham, &c., &o.

Sheep : Shropshire, Lincoln, Ox-.
ford. Cotswold, South-down, &¢., &e.

Fortilizors and agricultural imple-
ments of every kind. Send in your
order atonco for feed-catters. Farm
products of all kind sold for our mem-
bers Informations of all kind given
to members

TABMERS' CENTRAL SYNDICATE
OF CANADA,

30 St. James St., Montreal.

Honor President : His Graco,
C. E. Fabre, Archbishop of Montresl,

President - Hon. J. J. Ross, Presi-
dent of the Senate.

MManager : W. A, Wayland.

The Syndicate offers to its patrons
all kinds of rogistered caftle; a special
offer is made to-day to all those who
wigh to profit of the oocasion : a pair
of choico Yorkshira pigs of cither sex
and not related will be farniched them
at 812.00 a pair, with certificate of
pedigroe freo; those pigs aro worth
§10.00 a piece, and cannot be found
anywhere undor that price. All sorts
of sheop can be had at reasorable
prices and are guaranteed first class :
Eliro&ipihiro, Lincoln, Oxford, Leicester,

]

Orders for fertilizers should be given
immediately 23 the scason is advanced ,
largo discounts have been granted by
tho manufacturers to the Syadicato;
profit of them and piace your orders
at onco. Write for prices and all ne-
cessary explanations will be given to
you free of charge,

- e - .~ —— -

Ths feeding of animals for the produe-
tion of meat, milk, and manure,
and for tho exerciss of fares

ISTRODUGCTION AND HISTORY

By Sir J. B. Lawes Barl. and Sir J. H.
Gildert, M. 4., L. L. D., F.R.S.,
&c., &c.y Le.

It was shown in tho last seotion (V)
on the rotatioa of crops that aoy ex-
planation of the beaefits of rotation is
quite inzdequate which doos vot take
into account the results of the feoding
of animals on tho farm. Thus in thoe
discussion of tho amounnts of the pro-

only certain portions of them were at
onco available as salablo products ; a
largo proportion remaining for use on
the farm in some way, and only
ovontually yiolding a  profitable
return,

Tho oxtont to which tho rotention
on the farm of the constitaents acou-
mulated in the orops may tako place
may usofally be illustrated by rofer-
enco to a partioular example, which
will convoy a olearar conception of
the subject than any mere general
statement can do. Accordingly, in
Table GG is given an spproximato osti
mato of tho proportion of cortain
solected constituents of the orops
grown in the typical four-course rota-
tion of Swedish turnips, barley,
logominous orop, and wheat, which
will be at onoe sold off the furin, and
of the amonunts retained upon it;
supposing that only the grain of the
cereals is sold, and that the root crop,
the loguminous crop, and the straw of
the cereals are vetained for farther
uso. Tho estimates are founded on the
avarage smounts of produco obtained
ovor cight courses in the fally manar-
ed rotation, the particulars of which
woro given snd discussed in the
section on rotation sbove reforred to.

arisos the necessity for inorcased pro-
duction over a given area. It has
slready been pointed out in section ¥
on rotation that, in our owa country,
graduslly a greater varioty of orops
cano to be grown; that first legumin-
ous orops and thon root crops were
introduced, and finally the system of
rotation bocame genoral. Thus, a much
groater variety and & much groeater
quantity of home-produced stock foods
beoamse available, and in time foods
of various kinds were imported from
other couutries.

Somewhat similer changes in their
food ressources occured in various
parts of the continent of Europs ; and,
with theso, came tho inducement, if
not the necessity, to pay more atton-
tion to the subject of feeding. Theend
was however, sought to be a tained by
somewhat characteristically different
methods in our own counotry and on
the continent. With us, more special
attention was paid to the improvement
of the breeds of the farm animals
themeelves, not only to enhanco the
development of tho most valuable
characters in the final product, bat to
secure early maturity, and thus mat-
erially to economizo the expendituro
of food in the mere maintenance of the

Tante G6.— Illustration of the proportion of the constituents of crops grown in
rotation at once sold off the farm, and of those retained upon il
Jor further use

fPer cent, of total in the
crops

: Retained
Atonce !
lsold off the onfthe farm
farm. = Jor fur-
. ther use.

+ Per cont. ' Per cent.

97570 1 T3 1 1:) ORI RPN pR P 3068 694
NilTOZOU ccecvamremreensrernssssoastssassssosssstosesscsssnsssncasess 43.4 56.6
Total minoral matter (ash).. ...... teessessesasn rrresasenes ' 145 85.5
Phosphoric 8cid. cccvccrvneeesnes serrasneneenes vt 382 1 438
POtash .eceieereeennieeeracsasanasissasencnssacenanas 20 ; 80

It is troe that the exact figures
given in tho table have only raference
to a particalar case, aud that in prac-
tico thero wiil sometimes bo largerand
sometlimes smaller proportions of these
censtituents of the cropsat once sold
or rotainod on the farm. Nevertheless,
tho illustrations may bo tsken as
ossentially typical, and as so far con-
vo{ing avory usefal impression on the
subject.

Referting to the figares, tho ques-
tion arises. To what bepeficial or
profitable purposes svo aboat two-
thirds of the total vegetable substance
grown—moro than half its nitrogen,
nearly half its phosphoric 2cid and
=bout four-fifths of its potash—retain-
od on the farm ? Briefly stated, itis
for tho feeding of animsls for the pro-
duction of meat, milk sod manure,
and for the oxercise of force, that is,
for their labor. It is, then, the facts
and tho principlesinvolvod in the feod-
ing of the animsls of the .farm for
these various purposes that we have
now to consider.

It is obvious that g0 long 23 a coan-
try is only sparsely populated, aund

supplicd under 8 comparatively rade
system of agriculture, in which extend
ed ares precludes the necessity for
improved mothods, there would be

tho needs of the peoplo aro amply,

living mest-and-manure-msking ms
chive. As to the uss and adaption
of different foods, but little systematic
inquiry was undertaken in regard to
it, esch foeder relying largely on his
own judgment, or on the unwritten
rales adopted in his locality as the
resalt of practical experience.

On the Continent, however, and
especially in Germany, much mora
sttention was paid to the character of
the food than to that of the animasl,
and toward the end of the last century
and the boginaing of this much was
devoted to determining the com-
parsative valoes of different foods, and
tzbles wore constraoted in which,
cdopting hay as the standard, it was
attemptod to urrango all othor foods
according to their supposod valne
oomp with thst standsrd. Tho
plen was to give the amount of cach
food which it was cstimated was equi-
vslent in food-valus to 100 parts of

hsy.

'}I:bo first comprehensivo tables of
¢ hay values” were constructed by
Thaer, and wers published by him in
1509. His operations, experiments, and
writings wero of av ¢ssentially praotio-

al character. His eslimatas of so-called

¢ Lay values ™ seom, howsver, to have
been based to somo extent on .the
determinations of tho supposed natri-

muoh of tho respeotive foods was
requirad to subatituto a given
uantity of hay in the daily ration of
the animals. His estimates were, at
any rate, controlled by such experi-
ments, and he states that their results,
upon the whole, tended to confirm the
conolusions arrived at by analysis.

Other writers also published tables
of hay values, or hay cquivalents of
foods. In some of theso the results of
new experimonts, somotimes analy-
tiosl and sometimes practical, wero
ombodied : bat it is obvious from the
identity of the figures in many cases
that they were largoly compilations,
one from another.

Such was the condition of knowled-
go on the subject when Boussingault
commenced his investigation of it,
soon after 1830. Like Thaer, Boussin-
gault had the advantage of being a
practical agriculturist, but while Thaer
looked at the question of the feeding
of the animals of the farm slmost ex-
clusively from the pratical point of
view, Boussinganlt approached it main-
ly from that of the chemist ard the
physiologist ; though he, at the sume
time, made direct experiments with
farm snimals, and so sarracged and
conducted them as not only to oln-
cidate some points of special soientific
interest, but also to afford data which
might gerve both for the explanation
and for the improvement of agricul-
tarsl practice.

Thus, besides contributing much
toward a bstter knowledge of the
sctuel and comparative valwe of dif-
ferent foods, he investigated the ques-
tion whether animals either availed
thomselves of the free nitrogen of the
air as 8 gource of some of their nitro-
gen, or eliminated either free or com-
bined nitrogen by the lungs or skin ;
also whether the fat storad up by tha
fattonipg animal was exclusively
derived from the already formed fat of
the food, or whether it was produced
within the body, from other constitu-
ents of the food.

From tho point of view of the prac-
tical agriculturist, Boussingault seems
folly to have assumed the utility of
attempting to arrange stock foods ac-
cording to their nutritive value com-

with thai of hay as a standard ;
snd, in fact, this ides bhas given a
lirection to much rubseqnent invest-
igation also. .

Tho first great sdvsnce mado by
Boussingault was, however, to deter-
mino the nitrogen in a largoe number
of different foods; and taking the
amount of it as for the timo tho best
messare of nuiritive value, on this
basis to compsre them with hay. That
is to ssy — supposing 100 parts of
aversge good hay to cont=in 3 certain
amouut of nitrogen, how much of esch
of the other foods would be reguired to
supply the same amount of it. These
amounts would, on tho supposition
adopted, represent the quantines by
woight in which one food may be
substituted for another, angd they may
bo considered as the thooretical cqui-
valents of 100 of hsy. Accordingly
ho dotermined the nitrogen in abont
soventy-six differont deseriptions of
food, which at that dato involved s
truly enormous smount of labor.

Further, ho selected a few typical
artioles of food for comparative foed-
ing oxperiments, so as to bo able to
comparoe the results obtained both with
thoss indicated by theory according
to their contents of nitrogen, avd with
tho estimates of othors founded chiefly
on somewhat similer practical trisls.

tive contents of dificrent foods-which | Ho fully recognizod the difficultics and
jancertsinties of such modes of expari-
macnting and took groat cars to obvi-
ate orror arising from them. He'dis-

cussed tho goneral resaults of. some

duco of tho various crops grown in
alterpation with ono svother, 2nd of
the amounts of tho various constitnents
of the individual crops, or of their se-
parate parls, it was pointed out that

littlo, cither of scopo or of inducoment, |
to stady economy in tho feeding of ybed been mado by Einhof, bat psrtly,
animals or to systematic practice in ,also, on his own delerminations, and
regard to if, Bat as population in- ‘P;m\y on direet faeding imenta.
creascs in proportion to arves, thero theso ho ought {o_ascorfain how
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expoeriments with milking cows but|
gave in rome dotail {ho partioulurs and
results of ton oxperimonts with the
horse. The normal food being hay,
straw, and oats, ho in one caso substi-
tuted ha!f the hay by potatoes, in
another by Jerusalom artichokes, in
snother by mangels, in anothoer by
ruta-baga, and in another by carrots.
Again, in another the straw and oats
wero roplaced by potatoes ; in another
half the hay was replaced by more
oats and straw, and so on. In each
caso ho noted the chaugo in weight
and condition of tho animals in other
respects, if any ; and ho judged accord-
ingly whether the amount of tho food
givon in substitution was too much or
too little, and whether, therefore, the
practical or the theoretical results were
tho most to be relied npon.

He brought together in a table (1)
the estimates o the value compared

ible nonnitrogenous substances also as
100 of hay. If, however, the nitrogen
oquivalont of tho food contained an
oxcoss of di%m,tiblo nonnitrogenous
constituonts he did not make any
corresponding  deduction from tho
ration,

Boossingault fally recognized that
food equivalonts 8o calculated aro only
sutisfactory in comptring foods ofthe
samo doscription, whioh he classifies
gounerally as follows: (1) Hays -and
straws, {2) roots and tubers, (3) oily
roeds, () coreal grains, leguminous
seeds, oil cakes, ote. He pointod out
that when tho application of the tables
is thus limited they are very usoful in
showing how ono food may be
advantageously substituted for anothor
of tho same class, according to relative
abnndanco cheapness, and so on.

In conclusion, in regard to Bonssin-
gault, in giving a sketch ofthoe history

with 100 of hay of the ssventy-six|of the progress in our konowledge of
different articles of food according to the subject of tho ifeeding of the
the amount of nitrogen ho found in|animals of the farm it was only ducto
thom ; and side by sido ho gave the!him to give prominence to his cnorm-
hay value of the foods according tolous, painstaking, and most cons-

the published cstimates of others,
and to the results of his own practical
trials,

Subsequently, however, Boussin-
geult was not satisfied with his results
50 obtained, and he pointed out that
what was still wanting was the de-
termination of the amount of the
various nonnitrogenous constituents
also. acd of how mach of them was
digestible, and how much indigest-
ible ; and eventually ho determined in
ninety different food stuffs, not only
the nitrogen, but the mincral matter,
the woody fider or cellulose, the fatty
matter, and (probably by difforence)
the remaining nonnitrogenous matters,
which he recorded a3 starch, sugar,
and allied bodies. As to the nitrogen,
he still, as formerly, multiplies the
smount found by 6.25 to represent
albnmin, legamin, or ca<ein,

Ho also still took 100 parts of hay

cientious Iabors in regard to it. This
i3 the case, independently of any direct
applicability of his resnits and concla-
sions at tho prerent time, becauso he
l\wwas essentially the pioneer, and his
conceptions and methods have had a
very marked influenco on the direction
of subsequent investigations.

It was in 1842, that is after Boussin-
gault’s {irst systomatic discussion of
the subject, but before his scoond, that
Liebig published his work entitled
“ Chemistry in its Applications to
| Physiology and Pathology.” 1In it he
treated of food in its relations to the
various exigencics of the animal body,
and, apparently impressed as was
Boussingault, with the fact that
nitrogenous constituents were both

animal body, and that they must,
therefore, be supplied in the food they
consumed, and in the case of the

essential and charaoteristic of the|PO

as the standard by which to compare! Herbivora in vegotablo food stuffs, he
the nutritive value of other foods; as| alsolike Boussingault, indeed probably
for ruminsots and horses he consider-! directly influenced by his rosults and
ed it a good standard food. and that conclusions, himsolf concluded that the
the relstion in it of the nitrogenous'comparative values of food stuffs, as
and the digestible nonnit.rogirenons'such, were, 23 a rale, messurable by
constituents was fairly normal. He!their richness in the nitrogenous,
now, however, modifies tho meaning  rather than in that of the nonnitrogen-
of the equivalent arrived at by taking oas constituents—that is to say, more
mto acconnt the amount of digestible by their desh-forming than by their
nonnitrogenous substance associated more speoially respimatory or fat-
with the atandaid amount of nitrogen forming capacities. Thae he says (v.
in cach case; and, if thero were a{45):

deficiency, ho states how much of ** Chemical researches have shown
somo food rich in digestiblo non-|that all such parts of vegetablesascan
nitrogenous matters should be added afford nutrimont to animals contain
to complete the equivalent, and so, certain constituents which are rich in
make it comparable with tho 100 of| nitrogen, sud the most ordinary ex-

bay. Indeed, ho now lsid it down that pericnco proves that animals require(|P

cquivalent rations must contsin equal  for their support and nutrition less of
amouots of digestiblo nonnitrogenous, these parts of plants in proportion as

In the caso of tho ninely descrip-
tions of food which ho analyzad as
above referred o, ho gives a table (2
recording the rosults obtained and
then showsthe amount of cach food re-

as well as of tho nitrogenous bodies. ‘

they abound in the nitrogenous consti-
tucnts.”

in, at page 369 of the third edi-
tion of his Chemical Liotters (1851), he
S8

“The sdmirable experiments of

quired to contribate the samo quantity  Boussingault prove that tho increaso
of nitrogenous substance 55 100 of hay. !in the weight of the body, in the fat-
Next hocalculated how much nutritive| tening or %eeding of stock (just as is
nonnitrogenous matter, reckoned asitho case with tho supply of milk

carbohydrate of 42 per ceat carbon, obtained frum milch cows,, is in pre

was supplied in the amourt of cach
food containing the nitrogen of 100 of
hay. 1f tho amount wero less than in
100 of hay he calcalated how mauch
straw was required to supply tho
deficiency, assuming straw to contaip !
45 per cont of such matter The final!
resnlt shows not oaly the same nmount

the amvant of
constitaents in the daily sapply of

rtion to

! fodder.”

Licbig would probsbly be some-

what biased in favor of the conclusion '

hore stated by the visw ho hold, that
the amount of force exercised in the
animal bods was measurabie by tho

of nitrogenous, but as much of digest !amount of nitrogenous substance

1) Rurzal Econoay, elc. (Bnglish ed-
tion), 1845 1. Balliers, London.

«2) Economis flarate, Deuridme 4dition,
1851, vol. 2, pp. 396-303. Paris,

|
i

transformod, and this agsin by tho

amount of urea found in the urine. To

Liebig's views on this latter point, as
vell as on tho question of tho sources

body, and on some other points of
soiontific, a8 well as practical interest,
I shall havo to rofer farther when
considering each of theso sovoral ques-
tions indogondontly. [n tho monntime,
my special objectis to show what ware
the provailing opinions on the subjoct
of the adaptation of foods according to
their composition, to the sum of the
requirements of tho animals of the
furm, which include not only those
for the mere maintenanco of the body,
but thoie for inorease in live
woight, for tho production of milk,
or for tho oxercise of force, as
tho case may bo. It was however,
not only in regard to ths foods
of the animals of the farm, bat to
human focds also, that the system of
estimating their comparative valuo
according to their peroentage of
nitrogen came to bo spplied. Thus,
differont descriptions of flour and bread,
sod numerous other aliments. both veg-
ctable and animal, were examinad, and
their comparative food values wore
assumed to be indicated by their rich-
ness in nitrogen.
(o be continued.)

The Floek.

ANTIQUITY OF THE COTSWOLD
SHEEP.

In the course of aun interview, with
a reprosentativo of the Cable Mr. Ar-
thar Acock (of the firm of Acock and
Tayler, auctioneers. of Cold Aston,
Cheltenham), gave the following inte-
resting particnlars of the history ofthe
Cotswold sheep :—* Theo breed is sup-
sed to be namod from tho cots (1) or
sheds in which they were hoascd at
night, or permanently in the winter,
and tho Wolds or open billy grounds
on which they pastured in summer
The breed is, of course, of great anti-
quity. It was distingaivhed as fur back
as tho reign of Heary VI, In 1437
application was made to Hoory VI,
by the then Kicg of Portugal for leave
to export sixty sacks of Cotswold wool,
in order that ho might manufacture
certain cloths of gold at Florcuce for
his own use. Stowe, undor date of 1467,
wrote : ‘Sheep transported into Spain.’
In this year King Edward IV, gave a
licenco to pass over certain Cotswold
sheep into Spain, by reason whercof
it has come lo pass at this day that
the staplo of the woollens, ¢f Spain,
except at Baycles(Bruges) in Flanders,
i1 50 great that our staple is not com-
arable to it. Markham, in Elizaboth’s
roign states that the Cotswold sheop
were, as they continued in overy pe-
riod of their early history, ‘A long
woolled and large boned breed.™
¢ Thera " (added Mr. Acock) ¢« you
get the featurce.,” (2)

BREEDS QF SHEEP,

Tho varied character of British
stock is perherps nowhers moro strik

breeds for which prizes are offerod at
:tho Royal Agricultaral Socioty’s show.

(1} Tho wold, in the word ** Cotswold™ is

{1the Anglo-Saxsn word. vealde=a wond. The

1cos 15 the KHeluc coed, also=2 waoed ; 1wo

{Syaoaynous otements, ko tho niver, men-
for watler.—Eo.

tione.in  Rob Roy, the dovndow,n which
both Acon (afon) and Jou (dwT) are Kellic
l {2) Master Slender chaff's Jostice Shellow
(about bus * Fallow dogs™ Laviag bezen out-run

on Cotsale. Sco - Merry Wives of Wind-pmitted to the R.

sor.”—RBb.

in the food of the fat of tho animnl]In 1893 prizes wore offered at Chester

for 23 distinot broeds as follows :

Leiooster,

Border Loicoster.
Cotswold.

Lincoln.

Ozxford Down.
Shropshire.
Southdown.
Hampsbire Down.
Roecommon.
Limestone.

Cheviot.

Bluck-faced Mountain.
Suflolk.

Somerset and Dorset Horn.
Iontish or Romney Marsh.
Devon Longwood,
Ryeland.

Dartmoor.

Exmoor.
Wensleydale.
Herdwick.

Lonk.

Welsh Mountain.

These aro not sub-varieties caused
by local crossing, bat distinot local
breeds banded down trom father to
son for generations and each wilh
specific difforonces well known to ox-
perts. No donbt local paculiarities of
soil and climate are influential in
originating and perpetuating these
distinctions, but theyare well known to
havo distinct pointe that are maintain-
ed no matter where they happen to
be lccated. The Leicoetsrs sud Border
Lislcestors mav be merntioned as an
example. The rival merits of these
two breeds, which bave beon handed
down for aceutury quite distinct were
only last year very sharply ocontested
by their various admirers. The num-
ber of distinct breeds is, however,

radually being curtailed, as tho alliea
Ereods show points of excellence that
entitlo them to pre‘erence. In 1839
the list for which pcizes was offered at
the Royal was as followa :

Leicester (D shley).
Liocoln.

Teeswater.
Cotswold.

Romney Marsh,
Bampton Notts.
Soath Ham Notts.
Irish (polled).
Sonthdown.
Wiltshire.
Shropshire Morfe. (1)
Dolamerc Forest.
Herdwick

Chevict.

Scotch (black-faced ;
Merino.

Dorset.

Portland.

Exmoor.
Dartmeceor,

Cornish.

Rroland.

Dean Forest.
Meondip.

Norfolk.

Cannock Chase,
Ponistone.
Shotland.

Welsh Moantsin.
Wicklow Mountain,

Kerry.
Spring Chickens Recsive Attention

plastic  ingly manifest than in tho numbor of | at declining prices, bat otherwise the

nltry trade is about as dall as asual
at this timo of year. Tarkeys quito ne-
gleoted at low figores aronnd 8290 1. w.
Tho sesson is s0 far advanced that
spring chicks comwand only a small
premium ov.r hens. Couotry skippers
jshould keop at home overything weigha

ing undor 1% lbs.

{1y, A very different shesp from the
present Shropshire the lalter was frst ad-
c's ftat 2t the Glo'ster
»n

Rxhibition, 1832,
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GREAT FIRE IN LONDON

A firo, which rapidly develop:=d into
a conflagration of groat dimensions,
burst out botweon ton and eloven
o'clock on Saturday pight at a sced
and grain warohouso at Hanbury's
Wharf, Bankeide, tho nearcst of tho
wharves wost ot Blackfriars' Bridge.
Within a short time a largo force of
ongines had reached tho scene, aund
soveral steam floats played vigorously
from tho river. Owing to the inflam-
mable contents of the buildiogs, the
flames leaped forth = all diroctions,
and very high into the air. The
spoctscle, a3 viewed by thousands of
people on the bridges and Embank-
mont, was most improssive. The
estimated damago is £200,000.

During tho fire a romarkable sight
was witnessed by the vastcrowds who
had assemblad on tho Thame= fémbank-
ment. A black mass was seen float-
ing lowards tho Middlesex shore, and
after a time » was found to consist of
gsomo thousands of rats, who, having
found their quarters on tho Suarrey
side attacked by fire, hed taken to tho
water, and were attempting to swim
aoross the Thames. Tho swiftly-run-
ning tide carried them a considerable
distance out of their course. Some
handreds ‘ere drowaned during the
journey, but & number, computed at
nino or ten thousand, of the rodonts
orossed fromtheB.ackfriars to theother
shore. Being unable to laod owing to
the wall of the Embankment, and ex-
hausted by their swim, nearly the
wholo of the rats were drowned.

— —— - >ee—

REPORT OF MM, G. A GIGAULT
AND J. D. LECLAIR.

Baoteriologists have of late succeed-
ed in sterilixing milk, and have pro-
duced a pure calture of lactic farments,
which is employed in somo dairies.

Last year, the question was agitated
of learping what foerments are the best
for use, and how to obtain them; for
the fact is more and more recognized,
that the matoration of the c¢ream i
tho essential and docisive point as re-
gards the quality of the batter; so it
is most important to start with a good
ferment if wo wish to optain a perfect
ripening.

The fermentis gonerally employed
aro: 1, the buttermilk of one's own
creamery; 2, & freshly-mado ferment;
3, battermilk from =2 neighbouring
creamery.

1. There arc instances of cresmeries
working very well for many years
with buttermilk as the fermont ; still,
wo must not form our opinion from
such instances, since it has been
proved that thedefects in theripening,
when battermitk has beea employed
may be transferred from one tab of
cream to another; it has even beon
proved, and very n:tarally, that
tho defects keep on increasing uatil
aunother system of ripening has been
adopted.

The ripening of creem with batter-
milk from ono's «wn C.eimory mag
bo recommonded o long as no faults
in tho ripenitg aro detected. Instead
of bottermils may be cmployed sour
cream, preserved for the purposo,
this offors the same advantago, as
woll as the samo risk, that is offcred
by tho we of buttermilk, and is only
to bo ?rofen'od when, in churning or
in cooling, there is o chanco that the

oream, or any othor ferment be om-
ployws, wwhen roady it must be kept
cool lest it bo spoiled.

2. Theso now foerments have only
been in ueo during a few years. At
first they wore genorally composed of
a mixturo of water and new milk;
now they aro & mixtare of cream and
now or partly skimmed millk ; cortain
precautions aro adopted to prevent;
tho introduotion of apy impurities.
When this formont is freed from all
fureign matter, somo of it is8 warmed |
up and kept at such & temperaturo as
is judged to boe prcpitious to tho deve-
lopment of thoso bacteria that produce
the aroina of butter; on tho success
of this operation dopend tho more or
loss efficacions results of its employ-
m ~t,

vhe end held in view, when mak-

millc, somo cream with the richest
part 01 the milk, which is to be romov-
od by skimming ; the remainder, half-
skimmed milk, is exactly what is
needed for the produotion of a new
forment.

The milk must then be warmed ;
this is most easily done by putting the
cans into hot wator ; during all the
time tho n.ilk must bo kept continual-
ly stirred by a proper tool—s plate or
diso of motal at the end of a handle—
which has been as careftlly cleanad as
the cans and skimmor.

It has heen found that milk in
different places, under the influence of
local circamstaucesand varied seasons,
must bo heated ap to from '77° to 86°
F. for 18 or 20 hours, 80 as to become
uniformly gour. In this respeot, tests

jshould be medo from day to day, and

vieom wont on well, and that aftor-
wards_ho obtained good resulis by
using his own buttermilk ; but, on the
other haund, it seoms that this is rat
always tho case, and that, after a fow
days, difficalties in ripening the cream
ocour. This is easy to bo understood,
for tho same canses that previously
produced bad butter had not been
obviated, and kept on preventing the
ferment from producing its proper
effeot. In such a case, recourse is had
to a sovereign remedy : a gonorali cloan
up ; the osroam barrels,tho churne, and
all woodon utensils are scalded out,
goveral days in suocession, and the
rooms, &o., are white-washed. ‘Thisis
considered necessary and effective, but
ia not enoagh ; attontion is drawa to
aunother, to wit, the daily jntroduction
into tho oream of a first class forment

ing a new forment to take the placo of | from week to week, When the intend. | containing the best bacteria. This
buitermil.. was toimprovo the process ,ed temperature has been exactly gain-| may boe done by gotting every day
of the ripening of cream ; it should,|ed, thecanis to be placed, without|somo good battermilk from another
therefore, be mado ot strict rulo, when | spilling anything, in a cask partly fall | creamery ; but if the distance is too
not gure of the efficiency of & now of uay, in such a manner thatit can|great, or the carrisge difficult, butter-

ferment, 10 examino its appearance, be lowered or lifted through an open-; milk, in which good bacteria have been

carefully, to swmoll it, taste it, and
above all to compare it with the but-
tormilk it is intented to replace ; if it
looks gcod, if the davour, odour ect.,
are better it may be used. But if the
buttermilkk seoms bettor than the
ferment, it should be used and the
other pnt aside

Tho oniy difference betweon cream
and milk is that cream contains a
greator proportion of fatty matte-s,
and us these matters are inimical to the
production of bacteria, there is no
reason why cream should be prefered

to milk. Tho great quantity of fat:

in cream, and perhaps the presence of

_|other impurities, hinder us in trying

to appreciate tho taste of the ferment.
Trus, for instance, sour wilk, after
having been stirred and cool, will
appear to be turned, fermented, oto.,
whilo rich cream sesms allways to be

10g; & cover is then put on it, on the

top of which ie laid a mattress of

guy, and it is left untouched till next
8y.

The first thing to be doneon the
morrow is to examine the new ferment,
and to watch for the momeont when
the exact and uniform degreo of acid-

ity is formed ; the progress towards

too great acidity is then to be arrested
by immersing the can in cold water.
It is best, in cresmeries, that the fer
rcont bo ready from 8 to 10 o'clock;
the can is then removed from the bar-
rel, the smell of the ferment is tried,
the surfacc is skimmeod off, for some-
times the air has s bad effect on the
milk ; after this, the ferment (starter)
is stirred with the tool mentioned
above, and is then put into cold
water, whero it romains until wanted
for use.

uniform, even when it appears to
produco eifects unfavourable to proper
ripening.

It is not everywhere that a good latter ; 50 a little moro of it must be|mixtare covered 1n 8 warm p

maker of 8 new ferment is to bs found;
Iocal circumstsrees, more or less at-

On comparing the new ferment
with buttermilk, it will be founrnd
that the former is not so acid as the

used.

A defoct, that may bo experionced

very carcfally ounltivated, may be
uscd, and added to the cream in prop-
er quantity,

That the buttermilk from another
creamory should rapidly loss its force
dunng the ripening of cream, is easily
understood. The cream constitutes
a medium less suitable to good bact-
eris, it even contains numbers of
micro-organisws which hirder their
development, sco, consequently prev-
ent them imparting to the oream the
desired quslities.

Wherefore, it is advisable and ne-
cessary to make daily a new ferment
with milk of the best quality, a3 des-
cribed above. After having skimmed,
pasteurised, heated it to 176° F., kept
it at that temperatare for balf an hour,
or, if possible boiled it, to kill or
render harmless the injurious micro-
organisms, and cooled it down again
to from 77° to 86°, 5 to 10 p.c or
more of batteimilk from another
creamery is added. By leaving this

a
good forment will be made which :’an
be used the next day, and part of it

tention to cleanliness, oto., etc, are;in the use of the forment, is that thojcan be kept as a starter to be added to
causes why in some places there aro;ripening is not tho same overy dsy ;|pasteurised milk on the morrow, and
contequently, the butter made on |80 on. In many creamerics, experience

few proper bacteria, and why they are
sometimes absolutely detrimental, in-
jurions to the production of batter.
Experiencs also shows that the milk
of somo cows, of cows, that is, whose
period of Iactativn has been prolong-
ed, is far from bsing so favourable to
tho production of a good ferment as
the milkof other cows.

The taking of the first milk athand
to mako a new ferment is by no means
a matter of indifferenco ; on the con-
trary, tho maker ..ust exorciso great
caro in his selecuon. It is equsally
wrong to take the or:am as it loaves
the separator, witzout knowing whet-
her it comes from bitter, salt or other-
wige impure milk, which is good for
nothing.

When prepariog a new forment, the
maker should make oxperiments with
the milk, of the cows of different
patrone, and try thus to find out that
which suits his purpose best. He

shonld then msko sarrangements with

different days is not uniform, while
upiformity in tho quality of the
butter is easily obtained by the use of
battermilk.

The making of the new forment
and its employment is recommended
when the quality of the butter isfound
to be going off, or at least is not giv-

jing satisfaction ; especially when tho

milk brought to the creamery is not
fresh, clean or well flavoured ; and
when it is hoped to succeo1 in obtain-
ing an averago quality by using it by
moans of a new starter made from
very fresh milk of perfoctly good
flavour. On the contrary, the new
starter should never be employed
when it is not so good as the butter
milk. When the gaality of the batter
is not satisfactory, and it is impossible,
or almost impossible, for whatever
reasop, to make a good new ferment,
it is botler not to use it.

3. Bultermilk from a neighboring

has shown that this process is a very
succsesful one.

LPasteurisation of cream. — This hag
been practized in many Danish cream.
eries for the purpose of obtaining a
better ripening of the cream. Form-
erly, it was thought rufioient to
practise great cleanliness, and cooling
the cream so that it should keep set
and cool until the moment of addi
tho starter arrived. Dr. Imnd azg
Dr. Jensen weroe the first to make
investigations and experiments in
different creameries in mark, and
these inquiries have shown that past-
teurisation, done properly, neither in-
jures nor diminiskes the superior
quality of the product, but is always
advantageons; that it inoreases the
Eeoping quality of the butter, whiloat
thosame time it carries off any bad
smell or taste, and renders the churn-
ing and making up more easy. Still,
pasteurisation causes a grester con-

the psairon thatsends in the best milk, creamery. Tho butter, when butter-jsumption of fael, water, and ice, while
and cngage that patron to send him,miik is noeded, must bo good and thethe yield of butter is slightly decreas-
the milk of fresh cows, in good health, | nipening of the cream bo condacted |ed ; partly, becsvse a greater quantity
well fed, and to take caro that thojauder tho very best conditions. Theyof fat chen usual remsinsin the butter-
milk arrivo at the creamery whilestill | practico of rpening cream with thomilk, partly, becauso the batter con-
uttermilk of another creamery isitains less water than ususl ; as to this

warm, or that it be cooled at the,
farm. Whenarrived at the creamery,

jvery old. It has been chiefiy followed |last result of pasteurisation, it msy

the milk is to bo pat into cans of & in places whero charning was grow-n many czacs be considered rather s

long
been cloaned with eods, scalded, or

stead of becoming aniform, was grow-

conicai form, after they bavo|ing difficalt, and when the cream, io-jbenefit than a detriment.

In small creamories, pasteurisation

steamed ; aflor xvhioh&z:nd as toon asjing bitter or taking on abad smell. |may bo praoctised by putting into

cream will absorb certain injurious
micro-organisms or somo other impa
titioss Whether buttormilk, sotr]

possible, thoy are to be plunged into
iced water. In tho aflernoon, there
will nlready bo, on the surfase of tho|

It has been found that, when tho)boiling water each pail of cream ss

maker got good battermilk from anl

other creamery, tho ripering of she

soon as it leaves the separator, and
hesting it to a temporsture of fromi |
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162° to 170+ F.. stirring constantly to

rovent burmng , 1t is then put quick-
ly in.o iced water.

Inlatgo crenmorios, the heating is
best and more c}wup‘y dono by the
pasteurising apparatus of Dr. Fjord,
which 18 fillod with croam before the
steam is intruduced.

Cuoliny is best managod by letting
tho hot oream frum the pusteuriser
run directly over tho Schmidt's rofri-
gorator, in which the cold water is
pumped from a reservoir and, if neces-
ary, cooled with ico before using.

The froth or fosm of the cream
should be pasteurised and cooled by
itsolf] and then mixed with tho restof
the cream.

In many factories, where both skim-
milk and cream used to be pasteurised
immediately after operation, Dr. Lund
tried the offoct of pasteurising thewhole
milk before separation, and of cooling
the skim-milk and the cream «mmeacate
ly after separation, Tins plan, repiac-
ing the two succe:sivo pastourisations,
was foand to be excellent : the rkim-
ming was a8 well dono, and the quality
ot tho butter evmpured alvantageuvus
ly with the quality of tho butter from
asteurised crcam, Thore was less

utter, however, and in this caso as
well a8 1n the case cited above, thero
was moro fat in the buttermilk and
less water 1a tho butter.

As averago results of the analysis
made in different creameries where the
esperiments took placo, Dr. Lund
gives the fullowing figures .—

Percent- Percont-
ago of fat agoofwater
in the in the
buttor- butter.
milk.
Cream unwarmed....u.37 14.37
Cream pastourised....0.45 13,97
Whole milk past-
ourised...c.ceu.... 0 63 12.85

It is w0 be feared that this lu:s of
butter will, in futare, provent this
method from bo-oming genoral, al.
thoagh 1t 1s worthy of sitention frum
the superior quality of the butter it
gives. Lt is also probable that the great
consumption of water andicedomanded
by pasteurisation will prevent, in
many places, the process being carried
on throughout the year.

At starling, it is impossible to
decido how low the cooling must be
always carried, neither can the proper
temporature for pasteurising ba
determined, Al this scoms to depend
wpon local pecnliarities.

In small creameries, whero thore is
not a large supply of water and ico,
very sstisfactory results have been
obtained by working the cream down
to 41° to 460 F. and putting it itto
tho cream-cask inw which the ferment
bes previously been introduced. In
other estsblishments, it has boen necoss-
ary to cool the cream much lower,
and afterwards to raiso it to the
propor point of ripening. Dr. Luad
says it onght to becooled down to 41°
to 46° F., or rathoer aslow as possible;

morcover, he eays it is very important

that the cooling should be done =28
quickly as possiblo, as thishas a doable
resalt : firat, of romoving the flavor
of boiled cream pasteariced at 167° to
176°; so-ondly, of ecusuring the
increase of the keep'ng quality of the
butter from, probably, tho onfeebling
of the micro organirms and the pro
vontlion of the development of the
spores that wero not destroyed by the
heating. It may bo said that in cream.
eries where the quality of the butter
was more or less favlty, when past-
tourisation had been introduced, a very
eat improvement was speedily
otocted, when the pasteurisation and
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the cooling were carefally done, sud
when a good formont was used,
especially if this forment wasof buttor-
milk from o oroumery in which a
suporior butter was bowng made.
Pastourivation, in somo places,
may have given rosults hardly satis-
factory, but this may have been tho
offoct of the want of skill of the
mulker, ot of various othor 1 easons.

(To be continued.)

Swine.

SWEET AND SOUR MILK FOR
PIGS.

Prof. Honry, of Wisconsin, says in
the Breeders Gacette :—Wo have con
ducted a good many oxperiments hore
at the ststion with milk singly aud in
combination with other food articles
for pigs, aud have always found skim
milk & most valuable article, especislly
for young pizs. Unfortunately there
is most always an overplus or a lack
of this product, Frequently just when
there are nice litters of pigs, all with
bugo appotites, the milk supply is
most limited, and then tho opposite
condition occurs. I haveread much
t70 and con about sweet skim milk
and sour skim milk for pigs. We have
done no experimenting directly on
this point, imporfant as itis. Afte
listoning to both sides of the contro-
versy I have rather sided with thosofa-
voring sour milk. {1) By sour of courve
I do not mean rank sour, but that first
acid which comes from the tarning.
In the first place vory little of thefood
value islost in such mi'k compared
to what some suppose. Only a little
of the sour sugur bas turned to lactio
acid, the rest romaining yet as sugar.
Wo all know how healthful batter-
milk is in sammeor timeo, and sour
skim milk is practically tho same sub-
stance. So long assour milk makes
such splendid pigs I should not worry
to keep it sweet. {2)

In iheso oxperiments bones from
milk fed pigs wore tho strongest wo
made. To the breodor of pigs for sale
lot me urge dairying as an adjunct.
Skim milk from every good dairy cow
should be worth $20 a year to the
breedor of fino pigs, and this added to
what tho batter brings will mako the
cow generally quito profitable. It is
not at all strange that milk should be
so offestive when wo reflect on its
character. It is nature's food for a
young animal, the growing calf, and
when we have extracted the fat we
have still left all of the mineral mat-
ter for tho bones, as woll as the pro-
tein—that which goes to make up
most of the bair, hide, borns, &c.

{1, Thegreat Arthur Young soured food on
purpose for pigs, having ten tenks on pur-
pose.—KEo.

{2) Neither should we —EBo.

NOTES AND NOTICES,

—

Gnisar s Evarinatons.—Atthe r ¢>ot ex-
hibiions «ll over the coun ry, great inlerest
was mandest-d n the Eraporators manu-
faectured by the G. H. Gr.mm Manufictunng
.0, of Moutreil. Thess Buvaporawrs are
now so welk-known and apprecrate § that th-
d«mand is gre-ler than eve- and perons
thinking of parchasing an Evaporator shauid
writ» for full infyrmation ani p'a-e thelr
order early., Adiress G. H. Grimm, Mig.
Co., Montreal,

Lo, U'asous UTaato Business 2o whe..

We would diaw Lth atiention of our rea i
ers to the advertisem ut of the famous Onta
110 Business Goliogo of Bell vulle, Ot now
ta ity 27ith year  This instituiion 1s the mos
widely gttead busin-ss colloge in Amorica
and has the highest 1eputatron for thorough
teaching and gen-ral ¢fliciency. 'l tere are
cuislaniiy n atlendan ;8 a Jarge nuaber of
students trom the province of Queb+c. Wo
%40 alviseyoug m n, anipaionts Jes ring
to give their sons a start 11 hfs, to sead for
the catalogue of Ontariv Business College Lo
Messrs. Robinson & Johnson, ths principals,
Bellaville, Oat.

We taka pleasurs in calling the atten‘ion
of our readers to the advertisement in un.
other column of Tue Bary Buos. Masvrac-
Temse Co, Ltd,, of Brantford. Tlus firm is
vnoof the most prominent and succassful

cancerns i Canada engaged in the manufac-
ture of farm and freight wagons and siegh-,
Their goods are wetl and favorably known
throughout th2 Dominion, from the Auantic
to ths Pacific, and their largely in:reased
wutpoul each suveer ding yeac is one of th
e.dences that ther guu i are popular with
the Canad an farmere  They ara huitt ot
the best gride of material, neatly finichet,
4and give the best satisfaction to those who
use chem. Al thg latsst improved machin-
afy spu agisy adapted 10 wagon b.altug s
tu be found 1n their «Meusive factcry. Nuse
hut the most skille | wao-kman ace #m=loyed
As g result, tho “ Bain® goods aave made
therr way and won umveisil recogn tion as
being the sest of thew kand o by foun t any-
wh.re.

fuaightalso beadl:t that this concern
has roceatly g juirel tha buas ness of the
Bain Wagn Co, Ltd, of Woolstock, and
with this vluadleaddiuon to their own arge
pant, they are now better eqaipped tha:
ever before to turn out first-ciass gouds i
sho test possible time, Their guods wereon
exlubit at alt ths prncipal fairs and they
presevted some cnuirely new features in the
arl of wagon building, in the B Hili-y
Patent tow dowan wagen, which attra -ted so
much atleatioa atths fairs 1ast year. Farmers
and others will do w-ll *6 sec what is called
The Great Success of the Cenlury in Wagon
Luilding : Tue Baix Wacox., The Massey-
Harnis Co’y. are agents for the Province of
Q :ebec.

CONSUMPTION CURED.

Anold physician, retired from practice, bad placed
(= bis hands by an East India missionary the formula
of a simple vegetatic romedy for the spredy and per-
manent cure of Coosumption, Bronchitis, Catarrh,
Asthma and all Threat and Lung Aflections, alsoa
positive and rau.cat cure fur Nervouas Debiiity and all
Nervous Complainta Having tested {ts wonderful
curative piwers 10 thousands of cases, and desiving
to relzrve homan s« nng, I will send free of charge
to all who wish i, thas recipe, in Gennan, Freach
or hugilish, with 1uu airections for prepanag and
us nf Sent by anail, 'y addressing, with stamp,
naming this paper

W. A. Novzes, 820 P acers” Blok, Rxchester, N Y.

M\dﬂ:’ |

Is Pure Salt . .......
Nothing but Salt. ...
- Live, Bright, Sparkliog
Crystats . . .
The SALTIEST SALT
" in the World,

N
4
-~

Windsor Salt Works, - Windsor, Ont.

6 95-12¢

PETER ARKELL, ~ummerlull Stack
Farm, Teeswat 1, Uatatie. Canada, two miles {rom
Tenwater, C 1 1L, and elght miles from Mudmay,
G.T. K. Hreoder and Importer of Hegusterea )sford
Down She p. Stock of all ages and both eczeaforaals
Ccrresp udenca inrited.  vistors always welcome,
Telegeaph Oftice, Tu:x:uur. 2
1 931

OB SALE. —A few pare bred §llver Grey
Dorkings My D .rkings wo.thralivsr cup

for tho highest scoring palr of fow:is attho Eastern
Mxhibitiop, Sherdrovke, £.Q. 1 also 200k 132 prize
for the Lest breeding pen. xggs for bakdiog next

ring. Apply to
wring wy H. J. GOWKE,

od (Mt Gowae, Uppor Melbourae, P.Q.

I. J. PARNELL Spring Road, P. Q.

«—— Broedor of ——
Leicesior Sheop and ¥mproved York-
shire Nwine,

Two S we and one Boar 8wmonths otd for salo. Urders
_begksd wor fall Totters. 10 Y5

GUY CARR, Compton Station, P.Q.
Hreeder of REUISTKRsD CANADIAN CATTLE,
Routhdown Bueep, Plymouth Rock Fowls. Wou 100V
prises 1o Yuobec, uma;ﬂ:,lx—u;n'nont and Now York.

CARDS, MOTTOES, GAMES,

Patzles, ete.  Aleo, samplea of our NEW
CARDY and our mammoth Catatogue, all
tree, provided you send 8o. for postageand
packing. Adlress:

W. ¥I. GAGNE,
6 93-61 P,0. bax 190, St. Justin, P. Q.
Choice Leicester Sheep for

Sale.

Tho Kastera Townships Flock, harlug carrlod firzet
ptizes at Kahibitious sheep of Lioth sexes for sale.
Bachi sheep has requir.d qualities for registration,

Youog ratne, §10 each.
R. W. FRRANK,
Kiogsbury, 1% Q.

11 45

Nice Apples of ¢ Sauvageon.”

Sond us betweoan thts and the first of May neat, one
dotea of y wr nicest apples of +- Sauvagena.”

Three priz-s ato awa ded.
1t Prize— 09 * Woalthyt',
m«! LU %) " .
$d ¢ — 3 . [P

These treas will be deliveroduest spring, pro ided
that th « winners sucply us with all the desirable par-
ticulars 02 thetr sp;1-n agd anulo trees

The IRtev. Trappist Fathers, Nka, Qe

1000 “DUCHESS.” 1000

15 «ahll prisent with 1000 =ppls trees *¢ Docliess ¥
any one who wili sapp.y as with convioclog pros
against parties making a falto useof our name o sell
other plants thas thoso we ra s agd acchizmatize jo
our nursity. Allour ageats have fo th ir poaseusion
printed blaoks bearing our name avd mark,don't sign
auy oiher but these. All araclesscld by usbear a
~azd printod atour vame DNoa’t accept any cther

The Rov. Trapplist Fatlers, Oka, Q.e.

Brook Hill Ayrshires.

1o have still 02 handa few cholee BULL CALVES,
from deep-wilker and sired by ‘Uncle Sam® 6974,
and one yearling Bull, & haundsomo atimal sired by
dAllaa Gordon® 8211,
~Also aclgico lot of—

BRONZE TURKEYS,
From selected stock. Prices reasonahle

W. F & J.A. Gtephen, Rrookhlll Farm,
Carr's Crosaing Station, Trout Rlver, P Q.
G.T.R. 3 95121

\We beg t9 call the attention of Farmers aud
nilters toozr laproved Grain Grinders.

THE LITTLE
CUANPION

is especially adapled
for horsm-pawer and {g
sold very chieaply.

QOor larger aized
Grindors are adapled
to grind {ram 21 to 80
dbushels per hour,
Being fitted with sim-
plo adjustadble s:rew
gr-ading the proven-
der to any roquired
fineness — cveryboly
can be hiz own ntler.

Requ’ring only aboat half the powe. cf rill a'ones,
More thaa 100 ofour Grinders are now in use in
Csnada Sena for circular,

Every Mach!ne I3 guaranteed.
AGENTS WANTFED.
Mashines wi'l % ecat ¢cn teial. For farther infor
ratior, circolsrs, etc., nddress,
R. VESSOT & €CO.. Joliette. P. Q.

Bl en-¢f Bole manafectarsrs.
,_7 W/ -
Plnco G’Armes, Montreal,

This, 030 of the largtstand best organized Commor-
clat tastitations in Amenc s Stadents admitted 2t all
tme. The course ccmprisos Bookkeeprng, Anthmetl
wr.tiog, Cn:rupooqu‘;; Comaercial Jaw, Shorthan
Typewriting, Iogltab. Frensh, preparation for Clivil
Service, cic. A thoroogh driil s glven in Banking
acd Actoal Bosiness Practice.  Six spucialists devols
thelrtimoandstiention tothoadrancimentofstudents
Separato roows fortadics. Weiteorcall for prospestus.

9 95-3 CAZA & LORD, Principal

—~ 7
'/M :.///cﬂ?‘/‘rff\

(itteriei 7

Corner Vicloria Square and Craig Sireet.
Fatablished 1864.

Thlsisthelasgest, réat oquipped and mostthorongh
Commercial Collrgo in Casana Soparate appantmints
for tadies Tho bLeantiful Sjuveair-Prespectas cone
ta'nfog e 1et of tha sabjects taaght desceiption of the
metbods of tawt-uction. and pholograpluc views of
the departaents |« which the Theoretical and 'racty-
cal Cours vs ara taught by nine cxpert toachers, tagont
treea toail agpllc&nu.

WWrits, eall or telephono (2890) for full info-mation.
Address, Jo D. DAVLS, Principal,
9 053 43 Victoria Sq., Montreal,




