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New Varioties of Potatoes.

Now that the sced catalogues are beginning to e
disseminated, it may be as well fo put our readerson
their guard against becoming unduly excited over
new varieties of potatoes. The audden popularity and
rapid epreal of the Early Rose, and the large suma
of money taade outof it luring the period of its com-
parative scarcity, very naturally led cultivators of a
speculative turn of mind, to experiment with a view
of originating other varieties from which also a gol-
den harveat might be reaped  The wish for success
in this direction has, no doubt, been father to the
thought, that success had really been achicved, in
some instances But it is quite safe to say that so
far, no such acquisition as the Early Rouse has been
obtained, if we except the Late Rose, which would
seem to be a sort of sub-variety or sport of the Early
Rose  Again and again, we have had potatoes an-
nounced, earlier than the Early Rose, and better in
quality, but none of them, so far as we Lnow, have
stood the teat of a fair competition with that excel-
lent varicty For the present, at any rate, we may
be content to let well enough alone, 80 far as an early
potato is concerned.  For speedy maturity, size, fla-
vor, healthfulness and prolificacy, it certainly has no
superior, and its i~troduction formed a sort of cra in
the history of our staplo csculent It were unwar-
rantable to conclude that ““ we nc’er shall laok upon
its like again” There is grcat encouragement to
‘continue experimenting upon new sorts, and the fact
that the potato necds rencwal periodically, by grow-

Wieg fresh sced from the ball, seems to necessitate
this course being taken  But it is very undesirable
that there should be anything like a potato mania,
or that people should getinto a fover over new can-
didates for public favor  If a potato really has good
sad substantial claims to popularity, as was the case
with the Early Roae, it will soon be discovered, and
sgencral - demand will springup forit. But it is
wise and well, we think, to be chary of paying a
dollar a pound for comparatively untried varicties,
merely because cxtravagant things aro said of them
in a price-list, seed catalogue, or advertisement.

These remarks have been suggested mainly by the
perusal of a paragraph or two in & Canadian Sced
Catalogue just iasued, wherein tho transcendent ox-
cellencios of » new potato are set forth in most glow-
ing terms. ¢/ Eight hundred and twenty-six bushels
per acre,” and “ thirteen bushels from one pound of
tubers planted,” are among the statements made con-
cerning the wonderful productiveness of this novelty.
Farthcrmore, wo are told under this head that
“‘yields from 12 to 20 pounds per hill are reported
by the hundreds, and in one instance, 28} pounds
were dug from one hill” Generally apeaking, the
most prolific potatocs, are not the choicest as to

.

flavor, meslinessand whitcness. But this new sort
is declared to be an exception, and we are informed
that ‘‘ thousands have testified that they ncver atea
better potato.” Its uniform mealiness of grain, com-
bined with the purest flavor, and its snowy whitencss
of flesh, which 1s not the least affected by its blue
skin, cannot fail to make it hughly valued as a famly
potato. ‘* All very fine; Mr. Ferguson.” 1We hope
it s trae, every word of 1. No one would hail the
new acquisition more cordially than we, if all these
culogies are deserved. It would beat the Early Rose
hollow, and leave all other vaneties far 1n the back-
ground  Bat we hardly think we shall invest a dol-
lar 1n a pound of these extraordinary tubers, unless
1t be to test them for tho special and exact informa-
tion of the readers of this journal. We are rather
sceptical about this novelty for several reasons. Une
13 that the laudation 13 overdone. e are not pre-
pared todeny that eight hundred and twenty-six
bushels to the acre, or what 1s more hikely, a small
patch at that rate, may have been grown under pe-
culiar conditions and lughly favorable circumstances,
but that it 13 the habit of thus potato to yicld at that
rate under fair, ordinary cultivation, we certamnly
are not prepared to Lehieve. Then, if such large
yiclda per hull are, as we are told, ** reported by the
hundreds,” and if thousands have testified *'that they
never ate a better potato,” 1t must already have
Leen duffused somewhat widely. “hough the sceds.
man from whose catalogus we quote, say,* we now
offer it to the public for the first time,” others must
havo offered and sold 1t, more or less, and if the won-
derful things already enumerated were true, the agn.
cultural jonrnals would have chronmicled the advent
and achievements of the novelty, and we should have
known something about it from the perusal of our
exchanges, A correspondent of the Country Gentle-
man saysof 1t .—*‘though onginating i this county,
i w not witroduced much, sud all we know of 1t1s
through Messrs.—" (oaming a promiment seed firm.)
““The high price at which it was held, and our preo-
vious experience, has made us shy of investing 1n at.’
It is hardly credible that so superiov a potato as
this is represented to be, such a prodigy among tu-
bers, could remsin so unappreciated as to justify the
remark, ‘it is not introduced mauch " in the very
neighborhood wk roitoriginated, and would be Likely
to be best known.,

Secdsmen, like .uctioncers, are beginning to be
looked upon as unt. ustworthy, from the extravagant
and unscrupulous inanner in which thoy culogize
their wares. An immense amount of dusappontment
and loss result year by year from these over-fulsome
advertisements. If sccdsmen for the sake of a tran-
siend run of business, wall resort to thus description

of puffery, the duty is devolved on the agnicultural
;loumslm of cautioning the public, though in 80 doing

¢ may have to reflect on a clavs of people, whe
while in the main, quite as honest as their ne{ihbon,
are cqually liable to an over-keen purswit of the *'al-
mighty dollar.”
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Deep Tillago,

An animated controversy has been goingon for
some time in the New York Farmer’s Clubon the
above important subject. It would be tedious to
attempt a recital of the facts and arguments pr¢ and
con, which have been adduced by the disputants, but
1t may be useful to note a few points brought outin
the course of the discussion. A heavy crop of com
repurted in the Country Gentleman of December 11th,
1873, has been made a great deal of by the advocates
of shallow ploughing. It was grownon a field which
had beenin sod for eighteen years, and pastured
with sheep most of that period. It was ploughed
from 2% to {3 inches deep, as carly in thespnng as
the frost would allow, and harrowed six times just
belfure planting. The sl was well and frequently
stirred duning the early growth of the corn. At har.
vest tune, the yield was found to average 169 bush-
els of shelled corn to the acre. This finc crop speaks
volumes in favor of sheep husbandry and a thorough
worhing of the s0il, but does not bear particularly on
the question of deep versus shallow ploughing, be-
causc it 13 well known that corn isa plant which
finds most of 1ts nutriment ncar the surface, whle
the roots incline to spread at f2e top of the ground,
so much 80 as to need the process of hilling to kecp
them thoroughly covered.

Several instances of the disastrons results of deep
ploughinghave been brought forward in the course
of thus jnteresting discussion. Inonc case, a field
intended for corn was divided into two equal parl.,
one half of it being ploughed six inches deep, and
the other a foot. It wasall well manured, harrowed,
and planted. Throughout the season, the advantage
was visibly in favor of the shallow ploughed half,
and the diffcrence in the yield was a3 2to 5. Itshould
be noted that the decply ploughed half of this ficld
was not sub-soiled, but just turned over, in the same
way as that which was only ploughed to the dopth of
6 inches.

Another case was thatof a farmer who owed a mort-
gage debt on his land, which he was anxious to pay.
Reading in the N, Y. Tribune that by ploughing a
foot or more 1n depth he might double hus crops,, ho
determined to try this method of rawing the money
he wanted. The next scason he ploughed nearly hus
whole farm as deeply as possible. His crops were
failures and he was s0ld out by the sheriff.

It 1s worthy of note that crops of corn are mostly
ated inproof of the benefits of shallow ploughing,
and that a sudden despemng of the sol—turningat
topsy turvy, and burying the top-so:l under the sub-
so1l, 13 what 18 combatted as decp ploughing. As in
most controversies, there is planly visible in this gn?f
a frequent mistaking of the real wsue, while there is
obviously some truth on both sides. Thers is ne
doubt that it is poor policy to bury a good top soil
beneath a hungry barren sub-soil, and no intelligent
agriculturist would recommend such a course being
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pursued.  Stirring the sub-soil, but leaving it still
underneath is what would be advised 1 such a case.
By doing this, and liberally nusnunng the topesoil,
the sub-soil would gradually become enriched by the
pereolation nto and through it of the ammoma-
charged meoisture, supplied by raun, which in its pass-
age down thrngh the sul tooh with 1 thie soluble
portions of the manure. If a coil 1s to ba deepened
by bringing a poor sub-soul te the top, the process
must be very slow and gradeal, uo e bung rased
at a time than can be ennchod wad mude goad. \When
it isproposed to grow Indian curn ona ploughed sward,
there is no use gomng down decper than the grass
roote, which of course form a sort of mat on the sur.
face.  But thero is no corn ground equal to the Vir-
ginia prairic and the rich river bottoms of the West-
crn States, and the depth of these sauls 1s proverbral.

No stiff unvarying tule can be gmven as to the
depth of sloug . 3. 'The character of the land must
be studied, and the plougshare graduated to its con-
dition. A deep rich soil should be the thing ammed
at.  To grow all sorts of crops, and espeaially to grow
root crops in ther best luxuriance, both depth and
fertility arc necded. It would be sheer nonsense to
attempt to raise good cartuts, mangolds, or turmps
in three inches of soil : whatever our nughbors across
the-lines may do with thaar big corn crops, we, mn
this country know very well our success in farming
depends mainly on our pursuing a rotation in which
root-growing must play a promment part. Without

root crops we cannot raise and feed stock to advant-
age, and unless we can keep plenty of stock we cannot
have manure. Wo have no doubts or misgivings as to
thebeneficial effect ofdeep tillage provided aZicays, that
the soil be enriched as we deepen it, and that the
best of it is at the top, where crops need stimulating
%pfto quick growth duning the earlier stages of plant
ife

X

To Aveid Cut Worms in Com

This 15 the experrence of a mw m Tndana, as toli
m the Cincinnat Gaselte.

“A few years ago my fathar had a tifteen aere
field, well sct in timothy, which he wished to put in-
tocorn. We commenced breaking:t up in Febmary,
and fimished before the grass began to grow  When
the ground was dry we harrowed 1t, and cross hor-
rowed it until 1t wasmn fine order, bemng almost as
dry and free from clods as an ash heap We planted
in good time, and it came wp nicely; but the cut
worm destroyed it all, so that it had to be planted
over agan, and thenreplanted after the sccond plant-
ing, before we could get anythuing like o far stand of

= corn.

“ Qur neighbor had a field just acrossithe fenoe of
about the same size. It was on the same slope, and
was the same kind of land exactly. It had been in
timothy the same ligth of time that our field had.
He broke it up late in the spring, and planted 1t to
corn the same day that we'did. The §mss had got-
ten such a start, before he commenced breaking up,
that after the fieid was planted 1t lovked almost an

een as a pasture.  His corn came up nicely, and
there was go little of it dcstro{cd by the cut worms
thathe did not take the trouble to replantat.

' He raised a good crop of corn on his field while we
raised a poor one. His good natured remark was
that he fed his cut worms on grass wstcad of corn.”

e —— - Pr—— -

Potato Blight and Rot.

Dr. Thomas Tazlor. of Washington, D. C, com-
maunicates to 7he Lens the result of expenments upon
potatoes, from the examination nto the chemical
and structural theories of Dr. Lyon Playfair and the
fungoid views of several leadm% mygologists.

Among other tubers, one-halt of a {)ota.to brought
from Santa Fe, New Mexico, was placed in water
with a diseased specimen and the other half in water
to which sugar had been added  An Olio potato was
similarly arranged, and the effect of allowing it thus
to remain for a considerable period noted. " On the
twentieth day, the Olio specimen had entirely dise
solved, while the Sante Ic potato was uninjured.
Comparing the portions in the sugared water, the
Ohio tuber appeared a mass of anfusorial lhife, myce-
linm, and budding spores, with a atrong odor, no
starch cella being discermble.

The New Mexico specimen showed few infusoria
and the starch granulesarranged in cellulose, between

which bundles of mycelium and Ludding spores ap-
pearcd mnt profusion. No liberatel granules weve
wsible  Since these expermments, other northern and
eastern varieties have been tested by fungmd solu
tions n contrast with somo of the New Mexiran
vancties giving bk results, clearly demonstrating
the superionty of tho Santa Fe potatoes, over a

uthers thus far exaummned, m respeet to therr powers
uf resigting fungond and mfmorml action.

We note that the government is about to test, by
samples of every variety of potato from the abus ¢ men-
ticned locality: their anti-fungoid qualities w the
open ticld and 1 contrast with the usual vaneties
grown m th.* scction of the coantry.—S.. nfific
dmerican.

———— &

Rolling the Ground.

A correspondent of the Germahtown Telrgraph
writes : * On dry or wet ground the effect of the rnl-
ler is found to be salutary. Ploughed and prepared
for sowing, dry land 1s much helped by the roller
‘The blades of grass spring up sooner and retamn a
firmer hold in the earth, In a season of drought, rol-
ling has saved the crop, when without it the sced
would have never sprung from the ground. In wet
and heavy ground it is believed the roller, smoothing
and hardening the surface, will leave the sml im
mediately beneath the surface in a better condition
to generate the seed.  On grass ground that has been
heaved by the frost, the roller has an excellent effect
m fixing the roots. Rolling the ground 1s also good
when the land has been it down unevenly the pre-
viows year. 1f the land 1s too dry, wait till just after
a soaking grain, and it wall work capit:m{;. It isa
good idea to roll ploughed sowed ground before har-
rowing, as it presses down the furrows that wounld be
turned back and makes the surface less uneven, and
the harrow pulverizes it much.  We find that on an
average not one farmer in four. has a roller.”

ettt &~ & S tt——

Rorariox oF Fierp croes 1x Onto —1 wonld like
to give to the readers of the Rural New-Yorker my
system of rotation of field crops, which works satis-
factory for this part of Ohio. I have my farm Qv
ded wto seven fields ; one of them I keep in mixed
arass for permanent pasture ; the remaining six are
rarmed in Jover, corn, oate and wheat.  Every spring
1 break a clover ficld and sced a new one, 1 raise
two erops of corn in suceession, then turn the corn
stubble under for oats; then two crops of wheat,
then claver agam. 1 cut one of hay, and the after-
math 13 left on the land. All the manure that 1s
made during the winter 1s hauled from the stables
fresh and thrown m heaps on this clover field, and is
spread s the spring just before ploughing ; and all
tgxe manure made through the summeris piled upin
the barn-yand, and spread on the wheat mn the gll,
before sceding, as a top-dressing. My crops tlournish
imdm' this kind of treatment —Cur Rural New- For-
ber.

Frverr-avp-1or 1v TrR¥ips. —Finger-and-toe or
anbury in turnips depends upon faulty nutntion,
depending in its turn usually upon somo deficiency
in the soil of the matenals cssential to plant growth
Absence of lime is one of the most notable causes.
The distorted, warty, uscleas anbury roots commonly
appear on sandy, peaty, poor clay soils. Frequentl
we observe them where the top soil has been removed,
as in the digging of stones, orn carelesaly levelling
down highly ridged up land. A portionof a field
much carted on or run togpthcr will often furmsh a
large proportion of such d d plants. Frequent
recurring turnips abstracting certain elements from
the soil aggravate the mschief. Grubsand worms
sometimes supposed to cause anbury, are in reality
an eflect, not t‘he cause of the discase. The fitting
treatment obviou:x)!({ is & dose of that particular ma.
terial of plant food in which your soilis deficient.
It this happens to be lime, the gas lime, ax you Ero-
pose, containing lime, hydroxide, carbonate, sulphate
and sulphide will be an af;]propnate remedy. Ordi-
nary hime chalk, or any other conveniently acceasible
carbonaccous matters may be substituted. Six or
eight tons per acre s & full dressing.  As such fertil-
izers are apt to be washed tolerably rapidly through
a porous soil, they arc best apphed on the surface,
spread and mixed by the harrows a week or ten days
before the land1s ridged up for roots,or before the
sced 18 dnlled on the tlat. If caustic lune1s apphied
it should not be put on at the same time that guaro
or other ammoniacal manures, or cven good farm,
yard dung, is used, sinceit hiberates and may waste
the veoluable ammoma. Lime, whether caustic or
gas, doubtless owas much of 1ts value for the cure of
snbury, aud other useful purposes, not only to its fur-
mshing hime, but also toits increanng the solubhty
of phosphates and potash.—XN. B. Agricullurist,

The Sapecior Merits of Alsiko Clover.

We are ins lined to think that, comparatively speak-
g, very few farmers are acquamted with this excels
lent variety of clover, so as to understand and appre-
einte 1ts high merits as a forage plant. Some have
given it a single trial, under disadvantageous circume
stances perhaps, and have conceived a prriudice
agamst at.  We subjoin a few of the many testi-
monies in its favor that might casily be culled, and be-
aeak for it at Jeast a fair trial. In addition to the
advantages cnumerated in the quotations, it may be
stated as a recommendation not to he -overlooked,
that Alsike clover is bette~ for honey production than
white clover even, whilo bees are unable to extract
it from red. No farm 13 complete without hees, and
thoy will gather more and better honey from this
than from any other plant.

The following are mentioned by the Farmer's Vine
dicator, as reasons why the Alsiko 1s superior to our
common red clover.

1st Being a finer sced, and fiom threo to four
pounds being sufficient to seed an acre; winle six te
ten Poumls being required of :mf' other variety

2d. For bay or pasture i fully doubles the value
of the medium clover, being a tiner fibre and seem-
ingly baving a much sweeter juice. .

3d. Having a fibrous rather than a tap root, it dees
not heave so badly by frost, and will continue its
growth for three or four years in succession, each
year producing a large yicld of hay and seed.

In answer to an_enquiry as regards the value of
Alsike clover, the Okio Farmer sayy :

+¢"This clover makes good hay so far as wo have
heard from the farmers who have raised it. It bears
a greater resemblance to white than tered clover,
except 1 height of growth, A farmer who has given
1t o fair trial says’that all stock like it. Xt is free from
dust, and will stand more hard usage from the wea-
ther, after being cut, than any other grass with vhich
he 13 acquainted. It matures at the same time as
tumothy, making 1t a good grass to sow with it.”

We copy the following from ““How to Mako the
Farm Pay,” by G Duatz of Charmabersburg, Penn. :

* From a very lhnuted trial we have made with
this clover, e are satishied 1t is better than our white
dover as a pasture grass ; unhke the red clover, it is
perennial.

“We believe, upon a fair trial, Alsihe clover wall
recomimend atself favorably to the farmer, and will
be preferred to the red, wherever 1t can be advan-
tageously grown. This year 1t has been cut six fect
four inclies m length, and the average length on one
acre was four feet.  Qur stock preferit to all other
clovers, and the afterswath does not salivate our
horses or cattle. It should be sown with timothy or
stifft grasses, to hold ats fine growth up. It will stay
green until after barvest, when it will be as green as
the timothy, and not turn black asour red clover,
when cut as late as timothy is, after being left stand-
mg until after harvest. 1t can also be threshed
with timothy, and the sced camly separated, and 1t
also acts as a flavor to threshed timothy, and all cap-
be fed without waste. .

“ Alstke luxuriates in damp soils, and will not
frecze out as the red clover, and can also be used well

Iy | as a fertilizer, as it yiclds a heavy succulent matter

to plough under 1t also has thrce times the roots
that red clover has

**Alsike can be sown in the spring on wheat or
oats, m the fall with timothy at seeding time. Three
quarts of Alstke and three quarts of timothy make
a vey good seeding for an acre.”

Mr. Elhot Grey, of Tecumseh, Mich., writes to
the Miclugan Farmer ;

* The Alsike cloveris the beat forage crop ever
raised.  Tast season he had taken off & full crop of
hay, and this hay he had found was preferred by all
his ive steck ; cows, sheep and horses would leave
the Lest tiumothy or other feed to eatit when th:g
ceuld get at 1t He had found also that whereit b
been sown, lus sheep, rattle and colts left the best
voung clover. and would feed on the Alsike, which
i think iz the beat.”

““In the spring of '73,” says a correspondent of the
Carntry Gentleman, ** 1 purchased, through anagent
of our well known seedsm 2, D. Landreth & Son, four
pounds of seccd. This I sowed with cats, on about
five-cighths of an acre, in an orchard, one-half of which
was rather poor and sandy, the rest & deep clay, loam.
After tho oats were removed the clover furnished

pastore for five hogs and about one hundred and fifty
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head of poultry during the balanco of tho scason.
‘(bis spring it came up very thick, and on the clay
s0il grow to the height of from threo to three and a
haif fect 3 on the poorer part from one to oneand a
half feet.  The stalk was very fine, not thicker than
medium timothy I saved twa-titths of an acre for
sced, tho halance, ahout one-sixth of an acre, being
somo mixed with red clover and orchard grass, it was
out for hay, und furmshed one good load of excellent
hay. From the two filths of au acre saved for seed
wo hauled threo large cart loads of hay, which, being
threshel, yielded two and three-fourths bushels of
marketablv seed, or at the rate of about six bushels
per acre. The orchard adjoined the buildings, and
the poultry used it as a feeding ground, and trampled
it down very mtel, thus preveuting it from yielding
better, ‘L'hostraw, after thrcshmg, was all eaten by
the horses and cattle. My attention was first called
to the sulje 't by readingan article in ** How tomake
the farm pay,” 10 which the following reasous were
given for its caltivation : ¢ Allow mo to adviso my
bee-keeping friends who are farmers to cultivate the
Alsike clover.  For, while it is_for pasture or hay
far preferable to the red clover, it fully equals it in
its secretion of honey and far surpasses the white.
Its cultivation would thereforo greatly increase the
pasturage for bees, which 1s very desirable. I have
ever contended that no plant can be cultivated with
profit for bees alone ; that bee keeping is profitable
alone from the fact that the bees gather what would
otherwiso bo wasted. Yect beo keepers may often
cultivato a crop that, wlule it proves remunerative as
a forage crop, will at the same tipne increase the pas-
turage for lis bees  Waefind the Alsike clover avery
superior grass in the following points : -

1. For its value as a hay crop on a great variety of
soils, growing trom ten inches to three fect high, and
yielding from ene and a half to three tuns per acre.

2. For fiueness of stalk or haulm.

3. Forits multitude of sweet flowers blooming three
or four times as much as the red clovex, making when
in blossom a sea of flowera.

4. Its adaptatiun to heavy soily.

5. To farmers rawing clover seed for market the
.ulsike clover would, in our opinion, bo of great value,
ag it soeds cnormously, and tho seced throshes easily
by machine, leaving a good quality of hay.”

My object in soning was to teat ite honey qualities,
avd while it blossomed, which was fully five weeks,
it wag covered with bees from earlieat light till dark,
not even mindmg stormy weather, from which I ob-
tamed upwards of two hundred pounds of honcy.
The blossoms aro a little larger than the white clover,
and partake of the color of both parents, the lower
half being red and the top winte.” The seed 18 much
amaller than the red, not more than half as much bein
required to seed the same land ; which, combincﬁ
with itg,evident supenor feeding qualities, and being
much more permanent than red cluver—more hiko the
whito in this respect—not hiable to heave out oven in
damp soils, mako it a valuable crop for farmers to
cultivate. The ouly objection that can be urged
agamst it is that 1t does not produce as much after-
math as the red.

Grass Lands.

In a discussion on theabove subject, so vital to the
interests of agriculture 1n all north temperate chmes,
at a recent mecting of the Massachusetts Stato Board
of Agriculture, Mr Kilburn, of Luncnbury, said, in
giving the results of his own experience : —

“1 like the suggestion made by the last speaker,
that in sowing grass seed, we should sow those kinds
thet ripen about the same time. We have agood
deal of trouble with our diflurent grass ficlds, by
having the grass ripen at different tumes through the
anng and summer. Some kinds will get nipe and
shed their seeds before the mam growth of the grass
is fit to cut. Take for example, the sweet scented
vernal grass, spear grass, or what is sometimes called
Kentucky blae grass, and two or three other kinds, the
Danthonia spcata, for nstance, which 1s sometnnes
called whito top, and sometimes has other names.
That if cut carly makes very good hay; but if 1t is
cut late, it 18 not better than the straw of gram that
has boen threshed, and 1t frequently gets ripe before
the later grasses aro fit to cut; red top Lemg onc of
the latest, timothy or herdsgrass being another, not
fit to cut until a certain tinc; and those other gras.
aes getting nipe first and shedding thar sceds, ag a
good many of them do, before the later grasses ave
ready for themower. Theswectscented vernal grass
very frequently blossoms in May, and several ot the
other grasses, for mstance, spear grass, or Kentucky
blue grass, got npo and aro ready to cut beforo the
other grasses which predominate in the field avo fit to
bo cut. Therefore in sowing down our ficlds to grass,

wa ought touse the seods of thoso grasses which come
to pertection about the same time.” I mean for movw-
ing lands ; for pasturcs, I don’t care how many kinds
I have, but in mowing we want to tako tho grasses
when they need to be cut,  Lhere is a particular tine
when our grass will be gomng back, or down lull, if we
do not cut it, and if we can cut it at the right timo
we can save it.  Put when there is a range of four or
five wecks in tho nipening of tho different species of
rass, whilo one kind is gaining another kind 18 losing.
"j‘hat subject I think has” been well )}urescnwd by the
entleman who has spoken to us on that question, and
think it is one of great importanco. Most of theso
grasses that I speak of will como in themselves with-
out sowing them. Tho sweet scented vernal grass
finds its way in.  Wa have not found it on our land
o profitable crop, it ripens too carly for the other
rasses. It is just so with spear grass, or Kentucky
%luo grass ; it is ripe at a different time from the other
grasses, and there 18 an ingeet that works upon the
grass unfortunately, just above the up}mr joint, and
eats the culm off close to the tup. supposo all
farmers have noticed that fact.”
The above vbservations are very common.sense and

practical. Insceding down land, regard should alwayg
bo had to tho use 1t is intended to make of the crop.
If it is to bo cut for hay, mix only thosc kinds of grass
seed which Llussom at about the same time; either
all early kinds, or all late kinds. If pasturago is
wanted, use all the good sorts you can get; tho more
the better. In mcadows it is a rimultancousripening
that is vanted so that the crop may be cut when at
its beat, butin pastures a succession of grasses is desir:
alle, so that there may bea good buto of feed for stock
from the beguning to the end of the growing season.

Orchar(; Grass.

At a recent meeting of the New York Farmers’
Club, a communication was read from Dr. E. W.
Sylvester, of Lyons, N. Y. on Orchard Grass, thosub-
stance of which we give as followa:—

This graes is common %o almost overy country of
Eurone, North of Africa, and Asia, having been in-
troduced into England from Virginia 1 1764; itsoon,
by its superior value, becamo a great favonito on the
sea-girt isle, whero it is much mote widely known
than in this country, another proof that any articlo
¢ far-fotched and dear-bought” has the best chance
of winning favor and renown. Itis particularly as a
pasture grass-that it has won its laurels, experienced
fccders aggerting that it will make good pasturage
after five days’ rest, and its'exceeding carliness maltes
it valuablo for thoso short of hay in the spring. I
have cut tufts of it in early spring, grown in a warm
situation, which would average nine inches in length,
while the remmants of snow-drifts were still in sight,
and these specimens, four fcet nino inches long, were
cut early in Juno, bofore the seed had commenced
fornnng, while tiraothy at the same timo was not half
grown. In many sections of our country it is com-
mon to sow timothy and clover upon the samo piece
of ground, but a difficulty in harvesting lias been
found when thus grown together, for the reason that
tho clover isin full bloom, and requires to be cut
somo timo befora the timolhy is sufliciently mature

for the mower. Now, if wo substitute orchard grass
for timothy, wo shall find that the orchard grass and
clover are 1n bluom at the same time, affording the
best possible results.

Most of the members of the ciub will recollect the
Iate Judge Buel, who labored so long, and with a gond
degree ot success, to forin a soil on the alimost sterile
sand between Albanv sud Schenectady ; and he says
of tho orchard grasa: **I should prefer it to almost
every other grass, and cows are very fond ofit.” Mr.
Sandors, n well-known practical farmer and cattle
breeder of XKentucky, says: My observation and
experience have mduced me to rely mainly on orchiard

rags and red clover; indeed, 1 now sow no other
cind of grass sced.” Tt will be well to recollect, in
this connection, that Wentucky is the homo of the
blue grass which has so deservedly good a reputation
Tho late Col. Powell, of Pennsylvama, after growing
the orchard grass for ten years, declares that *“ it pro-
duces more Pasmrago thatany othergrass ho hasseen
1 Amenca.”  Mr., Geddes, the well-known farmer of
Onondags County, N. Y., gave hisexperiencein rais-
ing orchard grass in the New York 7ribuns about a

year since, giving it a very well-deserved recom-
mendation. %ut it would oceupy,too much timo to
quoto more authorities here. 1t is suflicient to say
that all agree that the orchard grass starts very early
in the spring; standsdrouth excecdingly well; grows
very rapidly ; must be cropped closely ; 18 very nutri-
tions; 1s very palatable to stock; 1t will make a con-
tinuous meadow, The writer has a strip of orchard
grass, about six feet wido and tharty rods long, which
serves as & border to a buck-thorn hedge. ™ It was
seeded fiftecn yearssince, and s stilf very productive.

According to the analyses of twenty-threo varictiea
of grasses, made by Prof. Way, Chenmust of the Royal
Agricultural Society, orchard grass exceeded all,
except two, inalbuminous or flesh-forimng Brmcxples.
and these two exceeded orchard grass only by 3 small
fraction of ono per cent.

This i3 not the s for the lazy farmer or the
always.belund-hand stock-grower.  Orchard grass
pastures must be cropped by the stock, with only m-
ternissions of five or ten days, or what 18 better, per-
haps, kept constantly short, Orchard grass must bo
cut for hay very early ; for, if left to formn secd, the
stem becomes woody and the leaves very rough, and
although at this stage of growth 1t contains, according
to Prof. Way, over ten per cent of alhuminous or
flesh-forming prmciple, yet I think the averago stock
would grow poor with the labor of extracting the
natrition. 1n conclusion, will you allow my to adviso
every thrifty, go-ahead farmer to try a small area of
orchard grass; but if you are a slow boat, slip-shod,
always behind-hand farmer, 1ct it alone severely.

Tay and Other Crops.

A question widdly discuszed involius the relative
value of the wheat, cotton, tea and hay crops of the
world. Wiuch of these products employs the greatest
amount of tho world's capital 2 It 13 said that hay
leads the rest, and the itemns that center into the ac-
count as stated are somewhat startling.  Cotton and
tea are local crops, while hay is produced everywhere
the world over, and thus the hay crop outweighs
either of the two. The aggregate veported value of
all farm products for 1870 was 82,447,538,658 ; but
as this meludes additions to stoeks, ** beiterments,”
etc , it is probably too high.  Now, the hay crop for
that year —that is, the grass dried and cured for use
or sold—is reported at over 27,000,000 tons. Thi»,
at half the sclbng pricean the large cities, would
amount to $405,000,000, and 18 far greater than the
agregate home-vidue of the cotion crop or any other
crop. Dut the “cured hay” 1s but a portion of the
grass ep.  The other portion 1 used on the ground,
and it requires considerable caleulation to get at the
value so used, even in the roughest way.

In the first place, live stock, mcluding horned cat-
tle, horses, sheep, swine, ete, Lo the value of 81,523,-
000,000 were fed from 1t that year. Averaging the
lives of these at five years, we have one-fifth of that
sum as representing the grass fed to them in 1870,
namely : $305,000,000 ; next, we find the value of
tho amimals slaughtered for food in that year to be

9,000,000, and as this is an annual product, the
whole of it will, for the present, be credited to the
grass crop ; next, we find that the butter crop o1
1870 was 514,000,000 pounds, which, at the low av.
[Ferage of twenty-five cents, amounts to $127,000,000,
and this goes to the credit vf the grass; next we have
235,000,000 galluns of nnlk, which, aversged at the
low cstimate of ten ceats per gallon, adds $25,000,000
more to the credit of the grass crop ; then we have
100,000,000 pounds of wool, at twenty-five cents a
pound, adding $25,000,000 more; and, finally, 63,-
000,000 pounds uf cheese, as ten cents, adding over
5,000,000 to the tutal of these credits to the grass
crop of 1870, which aguregates §577,000,000.

Now let us add the valueof the “hay” crop as given
above, viz . $450,000,000, aud we have agrand total
for “hay” and the products of the grass consumed on
the ground amounting to $1,292,000,000! This is,
of course, subject to deduction, as the meab, but.
ter, cheese and woul producing anmmals consume other
food besides grass and hay, 'i‘o make ample allow-
ance for this, we deduct the entire value of the corn
and oat crops for 1570, estimated at $280,080,000,
and this leaves a remander of $1,082,080,000 to be
credited to the hay and grass crop of that year, when
the aggregate of all farm products was §2,447,538,658.
1f our cstimates make even the roughest a‘piroach to
accuracy, the value of that crop was two-fitths of the
aggregate value of all fann products, and hence wo
may infer that two-fifths of the capital then imvested
in agrivultural pursiuts was devoted to the grass crop,.
and this in the United States equals (in round num-
bers 84,575,000,000. ¥rom theso figures the deduc-
tion is palpable that King Cotton is uncrowned and
dethroned, and wo may be forced to admt that all

“flesh,” and all clso, is hay, if not *‘ grass,”"—Pacific
Roral Prese. . v . i
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Marcn ¢,

ing machine viz that consicting of long wanden levers
and chains and iron-hooked bars, is familiar to most
of our readers.  Wenced not describe it, and perhaps
would not have mentioned it at all hero, but for the
purpase of enntract with the later inventions.

Implements of gﬁushanbry.'

Stumping Machines.

wt of the ground. This stylo of stump machine 18
fast superseding others,

One man and a horse can  manage it, whilst in the
other it sometimes required six and hardly ever
fewer than four men to attend it.  Another feature

et havo an adequate idea of the waste of land oc-{ It wall be remembered then that in the old
casioned by permitting tho stumps to remain even on | the entiro stressof the pull came upon the chains or
a ten acro field. It is not alone the simple area, or'jron Lars.  So Iong as these atood the strain of course
space occupicd by the stump that 1slost in cach case, ! the machine did its work but even then only with a
but thero is hesides quite o wide margin of Jand side pull wlich laud tho staunp slonly over, 1. e. en-
around it within which the plough or uther implement tirely to one side of tho hole occasioned by 1ts extrace
oannot enter for the oxtenling roots. Calenlating in ' tion, and thus necessitated the CATIVING N A manner
this way we find that, as a general rule, or, on anav- | of all the carth torn up by the roots back toits orne
erage the quantity of land actually useless around , gmal place agamn.  But when the chamsand bars
cach stuinp measures about four times the size of the | failed to withstand the strain upon them and broke—
atump itself  On very stumpy land we have known | (and how often has this been the case ?,—the collapse
ss much a3 a Gfth pass of the wholo practically un- | was attended with vory great danger indeed to those
available, ; in attendance, boasysoa blow from ouo of those fiy

Stumps, according to their kind and texture, are ] ing pieces was almost certain injury, perhaps death,
more or less difficult to get rid of  Pine stumps per T A large number of deaths, and accidents aitunded
haps rank as amongst the most obstinate of all, and | with minor injuries have happened from the use of
unfortunately it so happens that pine land generally | the old lever stumping machine.
is accounted fully as good if not better for gram-rais-|  The latter,"and we think decidedly better style, of
ing than almost any other, and is therefore very dc | Stumper is that which we illustrate. Its handier
sirable s0il to purchase  On hardwoud lands, there is  than the other in many ways, whalst 1t 1s attended by
but little trouble with the stumps. Thuy generaliy ; no danger whatever. It consists, as will be seen, of
rot away spontancously in the course of from six 1ol three very strong supports, all meeting at the top,
ten years, and in most cases, after that age, they, under 2 very strong wrought-irun plate. T hrough
may be easily pushed or hnvched over nith no uther ' the centro of thus plate a screw-bar, provided wath a
implement necessanly than an axe or maal. heavy and strong thread, works, At the lower end

of the hine 1s that it is rased perpendicularly,
and the process may be stopped at any moment if
shil retainang its rise, 0 that tho soil may be grad.
ually struck away from it and perntted smply to
iall back into its original place. It 18 so handy also,
compared with the cumbrous naturo of the other that
¢ can be moved from stunp to stump quite handily.
it is manufactured of any stze serew. Tho erdnary
3 1nch ono which 13 1 most cases quite strong enough
wmay ho purchased for about §75.

g

An Imgating Roller.

A novelty in the shape of an irrigating-roller has re.
cently been introduced among farm implorents ; that
is a roller, hollow in the middlo and closed, perfectly
water-tight at both ends. Before starting to roll it is
Glled with water, and then it is so arranged that by
means of & handle at the side of the driver he can
throw open in an instant, a row of holes in front or Le.
hind or at one or both ends just as he chooses. The
object is to water aud roll at one and the same time,
If this implement lad been constructed solely to save
tabor it would have been successful ; in fact, as suchit
is & success, but unfortunately for the purposes of the
farmer it is not practicable. In thefirst place, an ordin.
ary iron roller 1s quite heavy enough without tha ad.
diton of a simular waight of water. The iron itself
must be thick enough to be substantial and heavy, and
if rendered thin, to counteract the weight of water,
then, when empty it would be too light for rolling. In
addition to this objection we quite agree with the sen-.
sible remarks of a contemporary upon the same ma.
chine It says, after reviewing the implement in gen.
eral terms ,—* Again, the time when a roller s of most
value on a farm is not when we care much to irrigate
[n the spring of the year we find clover, grass or gram
crops somewhat drawn from the ground or loosencd
by the winter s frost, and we desire to use the roller
to press them agan nto the ground. Every fanmer
knows that it 18 an mjury to roll the ground when
wet, and yet if we wait till the ground 1s absolutely
dry we cannot accomplish the object wo desire, So
while in somne degree wet weroll.  No arrigating ar-
rangements will be in order here.

‘C'hen 1t 18 the custom with some farmers to allow
their gram-land to be rather rough in the fall, so that
as the grain is drawn a little by winter's frost, the
crumbling clods above may m falling cover somewhat
the exporeld roots.  As soon as the winter 1s over the
land must be rolled to mako 1t level.  ‘Lhe very first
chance that offers for the clods to dry 1s taken m or
der that the rolier may erush them, and no wrigation
plan would for one moment be thought of at this time
aither.  When we plow dry ground in autumn we
tull Lefure cross plosing of Jumpy ; and agan roll to
pulverize before we hariow, and any watetng with it
at these times would Vo out of the question. Indeed
there is no time in the wholo annual routine of farm-
mg operations that we can call to mind that anyone
would want to irngate at the same tune that it would
be of any benddit to the loud to be rolled. We can-
nut sce therefore what is to be gained by this com
bination It strikes us as a very expensive roller
with no compensating benefits.

We wish huwever that some one would devisesome
cheap plan whechy hqud manures might be apphed
to farms linds  Much valuable matter anoually gocs
t5 waste - matter which every ono of ts knows to be

The same, however, cannot bosaid of the pine  We | of the scren-bar 13 a heok to catch iu any link of the
have seep o stiff old fellow of this tribo as obstinate' chain in use, whilst above the top sron plate, another
after twenty years as it vught to Lo alter ten.  Thus poweriul iron works nicely on the bar, and in thus
quality in th? pino anises from the amount of resin | latter 1ron 18 a socket into which fits a lever to which
{which as our readers are undoubtedly aware v tho. | the horse 1slutched Al requirod thereforeis to fas-
rough'y antiscptic) contained in its radical fibics as | ten your chain to somoavailable portion of the stump;
well as in those of the trunk.  Age apparentiy has j hook the loner end of the serew-bar intoone of the
no efect in overcoming by means of decay the preser- | Iinks, or into a double of the chamn, and then set
vative quolities of the resinous clement and there- | your horse in motivn. Every ciremt he makes with
fore to get rid of pino stumps withun a generation | the lever of courso the lover iron works just one
art is requisite, in other words the stumpmg machine | throad space downwards, t.c. the stump works the rest

valuable—sinply becauss we lose miore in thoe labor
uuessary to save it than we recover in the profits
made.  We hoped when we first saw an account of
JDie combuned roller that something useful might come
of it to this end at any rate; but if we understand
the desenption it does not ““fill tho bill,”
—

Frowise Water.—Water flowing in a body, such
as & niver, will run suthiciently swift with a fall of one
oot per mile. A smaller river will utre a fall of
two teet per mile. A brook would not keep an open
course wnder four feet \:er mile, while the water in a
small covered drain will require at least a fal' of ten

must be ictroducod. Tho earliest style of the stump- ‘07 that spaco upwards, and 20 on until it comes fairly

fect per mile to set the water 1n motion,
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Growing Nut-bearing Trees from Seed.

A corresponldent asks, " What 1s the best method
of growing Buttcr-nuta, Waluuts, and Hickory-nuts
from seed '? To which wo can only reply that the
best method wath whiuh we aro acquainted 13 to plant
tho nuts in tho sl And yet such a reply hardly
seoms courteous, for the inference from such anin-
quiry being made is that the myairer has mot with
somo difficaity. that he has planted the nats and that
they have farled to grow.  For this roason he is led to
doubt whether he has prozecded in the proper way,
snd to supposs that somo preuliar treatment is neces-
sary m order that the seed shall germinate,

The writer has planted a great many thousands of
seeds of our nut-bearing trees, Chestnuts, Hickory-
nuts, Butter-nuts and Walnuts, and has nover ex-
perienced any difficulty in gotting them to grow.
The only matter that has been scupulonsly observed
has been to so keep the seed that it should not be-
come seasoned.  As soon as the seed has been gather-
«d it has been spread upon the ground in some con-
venient place and covered with an inverted sod,
with enough soil thereon to prevent the sod from dry-
ing out.  Somectimes the seed has been allowed to re-
main in this condition until spring, and then planted
in drills just as s0on as tho frost is ent of the ground.
At other times tho secd has been planted in tho fall.
In all cases thero has been a good growth of plants,
if the seed has been goud.

It should not be forgotten that somo seasons are
moro favorable than athers for the perfeet maturity
of the seed of nut-bearing trees, as well as for the
perfecting of grains or fruit, and that more of the
seed will produce vigorous plauts when that sced is
perfect than whon it is not fully dovcluped ur matured.
Again, in some seasons the nseets which prey
upon the nuts arc more namarous than at other tunes,
and many of them are so mnjured by these inseets that
they cannot guinunate. It may be that our corres-
pondent has failed to notico that tho seed with which
he has experimented has been poor from one or the
other of these causes.

We can not close these remarks without expressing
surprise that so little has been attempted in the way
of growing nut-bearing trees in this country. The
trees arc twt such slow giowers as 13 genecaily sup-
posed, thy) suon como mmto beanng condition, the
nuts are always marketable, and will pay well for the
care of the trees until they have reached such a size
that they can bo thinned vat and svld for tamber

The Gladiolus.

This favorite autumn flower does not thrive well on
stiff, clayey soil, but in moist canldy loam it attans
to great perfection. It should nut bo planted con-
tinuously in the same bed, hut the locality should be
changed oach year And whilo the soil should Lo
rich, it is botter that the iusnuring should be done
during thoe previvus scasun, and the fertilizers
thoroughly iucorporated with the soil. If the soil
be dry, it will be better to use cow dung, but if it be
somewhat tro w dst, wanare from the hurse-stable
is proferable.  Lu plaubing, sub the large bulbs three
to four inchos decp, and the small ones about two.—
There is now a gieat variety to Lo had, the colors
rauging from bright vermillion, cherry red and searlet
to light rose, bright yellow, eream-color and white,
with stripes and spots and tints of nearly cvery
possible hue
spring, ofter the freezi 7 weather is passed, and taken
up in the fall and kept in a cool, dry place, free from
frost.

These Lulbs should be planted in the,
' somew hat rare

Variegatod Ferns

Amongst the great number of Ferns which are now
in cultivation, %can only find about adozen wlnch
can be said to be variegated. 'These,’however, areall
very distinctand beautiful, and some few of themn,
if notall should find a place in every collection of
plants ; indeed, I cannot too stiongly recommend
some of them for the beautiful effect which they pro-
duce in a Fernery, more particularly when planted
sut in a naturally constructed rockery, either under
slags or in the open air, according to their hardiness,
tisa rcmnrkab[lc fact that the genus Pteris should,
up to the present time have yielded the geatest num-
Yer of variegated forms, whilst that]large and beautitul
family of Maiden-hairs (Adiantum) have not, up to
tho present date, yielded us asingle variety with
varicgated leaves, except those whese young ™ fronds
assume a beautiful rosy-red. This, hawever, cannot
be accepted as variegation, but it serves to heighten
tho desiro to possess a plant which would always
maintain such lovely tints. With one or two excep-
tions, variegated Ferns are oasily grown. Liko all
Ferns, they must havo good drainage and s liberal
supply of water both from the watering-pot and sy-
ringe.

s Dryopterls noblils.

This is a membor of small gonus remarkable for
dwarf and compact habit, The present species. how-
ever, is the only member having variegated leaves,
and, curiously cnough, is the largest grower; the
fronds in a young state are simplo and entire, and
sagittato 1 shape, deep green in color, with a broad
continuous  band of white up the centre.  As the
plant increases in sizo and age, the fronds becomepal-
wate, whilst the centre of cach segment retains the
band of white. The underside is light green, orna-
mented with a broad band of marginal sori, in tho way
of Ptenis, from which genus 1t is distinguished chiefly
by its reticulated venation. It requires the tempera-
ture of a stove, and should be potted in peat and sand,
with the addition of a little ]ight Joani. Native of
Brazil.

Elaphoglossum L'Hermlner).

‘This is & member of tho Acrostichum family. dis-
tinguizhed by simple eatire fronds, and free forked
vews. It isa large genus, containing many fine or-
namental kinds, tis species being, perhaps, the most
b-autifal ; mdeed, its'style of beauty 13 entively dis-
tinct from that of all other Ferns. The fronds of
this spectes are from one to three feet in length and
trom two to threo inches broad, thick and Tunther_v
m texture, and of a most peeuliar and beautifal bright
lustrious Llue, remmding ono of the back of a mack.
erol It forms a beautiful object when planted in a
pocket in the Fernery, or when placed in auch a posi
tion as willallowits long, ribbon.like, iridescent fronda
to hang down over a prominent rock. It requires
the heat of the stove Fernery, and should be planted
in peat and Sphagnumn Moss, It is anative of the
West Indies, some parts of Brazil, and Central Am
erica.

Anthyrium Gorlnglanum plctum.

This hs been proved to withstand unharmed the
severity of our winters ; nevertheless, 1 would always
Luvel t cron il with some old tronus or dry leaves.
Here 1 would fain make a slight digresston. I have
otten advocated the cause of cleanliness ; but experi.
ence has taught me that it is possible to be over-serupu.
Lo i watters of thas kind counected with the hardy
Fernery ; for vhere toomuch attention has been paid
to smatt keepit.g. I have hal complamts that even
British Ferns were not hardy ; and no wonder, for
when old fronds are cut cloan away, the crowns are
s much exposed to cold that they are killed. Be.

idus this, w1l the dead leaves are caretally raked and
clearud awnay, and thus all the protectsun Nature
gives them isremoved. TUnder such conditions, it is
not to be wondered at that many deaths occur in the
hardy Fernery. To provent this, 1 advise the leaves
tu be hept 1ound abuut the crowns of vut door Ferns,
these may bo kept frum strewing abuut by havin
somo fronds of the common Bracken pegged roun
and over them. The plant now under notice isa
valuable additivn to any collection of out door Ferns;
the fronds attain a length of about 13 feet, they are
bradly lancevlate in outline, two or three times di-
vided, and dark grcen ; along the centro of cach of
the pinnm there 1s a deep reddish band, which is
agam bordered with wiite, rendering 1t very distinet
and attractive. It is a deciduous plant from Japan,

Athyrlum Japonicum Varlegatum.

Tlus is another Japanese plant , and, hke tho pre.
viously named, one perfectly hardy. Itis, however,
In general appearance it resembles
o lax form of our own Lady kern, with a goed pro.
portion af tho pinnm of a whito eolor. ftisade-
ciduous hardy species.

8colopendrium Vulgare Varlegatum,

A dwarf variety of our common Hart'’s-tenguno
Fern, with fronds bright green and variously striped
with narrow bands o? white, It isvery pretty, but
as it does not assume large proportions, it should be
planted in a snug placen the Fernery.

Asplenlum Adlantum.nigrum Varlegatum.

This is another instance of our native Ferns puttin
on a parti-colored coatin order to rival, 1t woul
soem, their exotic relatives ; the deep bright green of
the fronds of this plant are irrcgularly streaked and
blotched with pure wlite It 1s a distinet aud beau-
tiful form, unfortunately somewhat rare,

Polypodium Vulgaro Varlogatum.

This plant is rather apt to lose its variegation, and
for a time to produce only green fromds ; when varie-
gated it is irregularly splashed with yollonish whate,

Ptoris Argyrea.

This is, perhaps, the most beautiful of all the var-
iegated Ferns. In a young state, 1t 18 very useful for
table decoration, but, when mature, 3t forms a splen-
id object i the Fernery, and may be ather grown
i thoe cool or tropieal houwe. "The fronds are onco
or twice divided, and grow from 1to 4 feet in hoight
the pinnm being broad and pinnatitid.  The greater
portion of the pinn® are ot a buight lustrous metal-
lic white, tho edgss forming a border of hght green.
Nativo ot the East Indies, at conuiderable elevations.

. Cretlca Albo-ineata.

This is a very handsome Fern, and one that, from
ita compact and hardiness, comes within the reach of
all Fern lovers, It ongnally came to this country
from Java, but was piobubly taken there by tho
Dutch. A friend, writing to metrom Japan, men-
tions it as being a very common plant i that coun-
try. The fronds are pmuate, aboutl foot or 15
mehes high, the pinnwe inv<g and pure white, bordered
with bright green, It 15 & vory hoamtiful greenhouse
plant, aud 8o hardy that with a liztle protection, it
may be kept in the open-wr Fennery, O tas I ean
speak contidently, having grown 1t so for several
years,

P. Aspericaulis Tricolor.

Nothing can exceed the lovehncss of this plant, ifin
good condition, but this 13 a great drawback toats
enltivation, and I am mchned to thisk most amateurs
fail with this plant through net giving cnough water
to its 1outs. The fronds, however, should not be
wetted. The fronds are pinnate. the punnas broad
and pinnatiid, the centre vt each ot the pinnm 13 bnght
rosy-red, bordered on cach side by a band of whito,
which is fimshed off by an outer border of dark shin-
g green 1t is a truly lovely plant, a worthy sub-
Ject tor the amateur's rkall 1n eneavoring to cultivato
it. Must bo grown i the tropical Fernery. Easg
Indies.

P, Serrulata Variegata,

A somewhat robust formn of serrulata, marked in &
sinular manner to P. cretica albo-tineata, bul nar-
rower 1n the pumne, and these are shghtly serrate at
the edges ; it is a irco-growing pretty plant,

' P. Nomoralis Varlegata.

This is a very pretty plaut, svmnewhat resembling
a amall form ot . argyrea, but the white in the pin-
n® is heaut.dully suttused with rose ; it may be grown
i the temperate Fernery. — I'ille Qardencr.

Carpeting Borders Beneath Shrubs.

In places where greenhivuse plants are used to dee-
orate the grounds, whether they are turned out, or
the pots are plunged, the appearance of the border
devoted to them 1s greatly nuproved if the surface of
the suil b coveted with sume low-gruwing and rapidly
spreading plant.  Wo havo seen Portulucas sown
broadeast with very guud cffect, but the trouble.with
these is, that the seed aerminates slowly, and the
plants dunot make muca show until late in the season.
The best attampt we have seen ab carpeting was where
Gnaphalium lanatui was used.  This bedding plant
is propagated with ease, grows rapidly, and soon
covers the soil with a carpet of neutral grey tint,
aganst which bright [oliage and flowers shew  to tho
best pussible advantage. Thisis a puint in gardening
that has receved liss attention than its unportance
domands. 1f the sol of beds i which plants are
tomporarily placed, be carpeted with some rapidly-
growing plant of a pleasing color, not only 1s the gen-
eral eftect heightened, but of course much labor mn
keeping is saved. In permanent shrubberies, too,
this is a matter of no fittle importance. The soil
beneath our shrubs s cither bare or covered with
weeds.  Why pot grow some pleasg Elant which
shall cover the ground and save all trouble of weed-
ing ? We are trymg two plants for this purpose. In
one row of shrubs wo have set plants ot the Money-
wort ( Lysimachia nunmularia), which always grows
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rapidly enough when allowed to become a weed, and
which makes as dense a mat as can bo desired. In
another clump of shrubs we are trying Corastium
Diebersteini, {a variety of Monse-Ear Chichweudy
We have not had ather of these long cnough upon
trial to be ablo to say more than that they pronuse
well,  The common Periwiphle ( Finea ) would pro-
hatly be useful insuch places, and the Muss Pink
( Phioz subulata ) maght be tried.  Could we get a zet
of low.growing plants that would flounisa wall be.
neath the drip of shrubs, and complitdy cover the
surface, it would not enly greatly unpouve the ap-
pearance of nur groun-a, hut do away with the mocs
aity for weeding. When shrubs are get out to re
mam n one placo for years, the soil should bo so well
prepared at the outset that there wall be no need o1
the annual forking in of wanure that many think it
nreessary to givo thoir shrubberics overy spiang —
The Fartaer,

4

Canadiaa Hedges,

Wo have reccived the following lotter making

inquiry about hedge-plants suitablo for our climate.
PryaeroN, January 12th, 1574,

Sir:~1Vould yon be kind cnough to answer a few
questions of importance to farmers amd others, Jan
st Caxant Fanser saysa certamn kind of honeys
locust grown cspecially for hedges is hardy andd
durable, Where can it be got truc to name, as it
seems to be ditferent from the kind we now have
here,  There arc some nursery men here scllg
omageorange plants two years old, who clana it to be

erfectly handy; and will make a periect hedge

or farm purposcs, price Sl per thousand.,  Now »iris
not that cheaper and better than making mils, ifat
will do that in two or three y cars; if it is 20, why not
soll it in older settlements where timber is so searce
and valuable. Ilerc we have an abundance of timber
although the winds tumble it down often; a hedge
would De much the best. What I want to knmw is

131t known to be the nght kind tor vur cold climate?
In three different places near here at 18 bung thd,
I supposo from sced, and it is cut down inwinter,
agents claim plants grown at Cleveland and two vrar
old will stand ourclunate and still colder, wmaking a
first-clars hedge; ono of tho men trying 1313 anursery-
maa near Warwick village. .

Now sir will you be kind enough to give me all the
information you can in tho Fapver, avdl very wuch
oblige yours e, M. A BAYLEY

To this inquiry we reply that the

Osago Orange
is not sufficiently hardy to e¢ndure onr Cunadian <li-
mato, and will nover make a reliable hedge-p‘ant in
this latitude. It makes no difference whether the
plants are grown horo from seed, or tho sced is sown
in Cleveland, Ohie, and the plants brought hera when
two years old or at any other age. The osage orange
has been tried in the comparatively mild climate of
the county of Linculn, and found to be a failare on
account of its inalality to endure the winters, and we
are fully persuaded that 1t will not thuve any better
sn the county of Lambton
The Honey Locust,
is sufficiently hardy to enduro the climate, and grows
very vigorously andis well filled with thorns. Wecan
not tell our correspondent where plants are to be
obtained, bué preswme that our nurserymen either
have them or can get them for him if ho wishes to
give them a trial.  The honey-locust grows so strong
that unless much caro is used it will become a trce
instead of a hedge-plant. We havo scon them from
twenty to thirty fect high, and covered with formid-
ablo thorns five or six inches in length.
The Price.

Yo havo seen advertisements of these plants, and
can assure our correspondent that fourteen dollars per
thousand 13 a very ligh price to pay for two year
osage orange. If ho would deal with the nurserymen
direet, anstead of buying of “*agents,” he would save
znanaverage thirty per cent. The usual price of
083ge orange 18 ccrt&ml{ not more than seven dollars
per thousand.  Honey-locust are asually a dollar or
two lugher,  Wiken will our farmers loun how touch
they are paying for this agen'y systemn? Wo hav.
often known them to buy frut trees, ¢nape vines, d¢,
&c, of these ‘‘agents,” that ceuld be had of the
nurserymen for one fourth ot the money.  Aud thisas
just as true of thewr reapers, mowers, threshing-
machines d¢
not the masuiacturors.

Onions o AMuek Land.

licrman Glass reporled to the Farmer's Club of
Monroe County, N, Y, that a few years since he
«ame i possession of a hght, sandy soil so exhausted
as to beunproductive.  Ontho place werea few acres
of muck land, but ks neighbors tried to discourage
hm from attunpting to do anythmg with muck

Notwithstanding, he had succceded 1 overy crop he
had ataupted to patse, excepting RRuta Baga, and
Powhilon potatoes, Haw rasad gonnd crops of Early
Rose and other patatoes with small tops, but Peach-
blows run tov much tovincs.  Had ranned 110 bushels
of sound ears of corn per acre.  ‘The muck was from

ne tu thice feet deep, underfant with peat, and that
with quirksand.  No sand mited wih the mock.
Panber that grew on the muck, soft maple, and elm,

In 1669 he e neced with fourth of anacreof
autons,—yiekd not given; 1871, on two and threce
tourths acres, 1,050 bushels, averaging 375 bushels
per acre; 1572, on five acres, 1,142 bushels, yielding
228 per acro; 1833, on tive acres, 2,425 bushels, o1
485 per acre.  Uf the crop of 1873 he sold, in fall,
2,160 Lushels, for 81,793.83, a little more than &5
eents por bushel, and as 263 on hand, for which he
can take $1.40 per bushel or 8397.50f0r the lot, which
would make the entiro crop amount to 22,191.35,
averaging ninety and one-third conts a bushel.

The cost of tertalizers, seed aund labor, before hare
vesting, amounted to §315, or 13 cents a Lushel.
Cost of harvesting, 10 cents a budicl,  Entire cost
per bushel, in market, 23 cents, making the crop net
$7 cents a bushdd, or §32495 per acre.  When the
erop i3 _ripe, rakes the ouions out, lets them lay on
fand a few day s, turning themn two or threo times to
cure them ; then hie has them topped, and spread ont
two or three fect deep, under a shed.  Sows in rows
iourteen to sivteen inches apart,  His land is throws.
mto beds, a rod in width, that the water may setth
uto the furrows be tweett  Smartwced, purslan, and
wher weedy patural tomuck fard trouble ine IP7cce
Yellow Danvers and Yed Danvers, around, red, soli.
onion.

Hio finds unleachcd nood a hes lus best fert. izer
s trind sovaral other fartiozrs, but ashas o oves
hest on hisaauek land,  'Losuceeed in raising on.ons,
must have the tght soil, and be so situated a8 to be
able to procore caeap labor,  Findy wornen, and even
swall guls, by wost profitable labuiers. Onions on
sunly land, 1n his nuaghborhood, were niostly des-
uuyed by the onwn magget. Ho had spread sanat
ona small pieo of muck, and the oniuns on the
«and were destruyed by maggets, but none alicted
those on muck.~American Lural Homs.
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New Plants.

The Ealy Mount Lebanon Tuis (1. Flistiiv), a near
r lative of / seticulata 18 just now inflower on a
liorder m the herbaceous grounds at Kew It bears
heautiful Llue flowers, spotted with deep purple, its
iresh fluwers just peepung through thesurfaceof thesul.
[t is new to our gardens, and deserves general cults-
watton, It ditfers from /. resiculata 1nsts smalier
size, and much fewer, shoiter, and broader leaves.
and differently shaped wmner pensanth-segments,

Under the name of Eremurus robustus, Dr. Regel
describes and figures, in a recent number of the Gas-
tnflora, a very handsome hardy Liliaccous plant
which has flowered in the open wirin the Botanie
Gardens at St. Petersburg and Moscow.  Frown a loose
crown of narrow ribbon-hike leaves, about 2 fect long,
«tsends up a leafless flower-stem to a height of about
1§ feet, beanng on 13 sumnut a dense sprhe of rosy
flowers, 2 feet or moroe in length, each of the flowers
boing nearly 2 mches in diameter.  This very chan-
ing {xlant, which was discovered m ‘Larkestan, 1s
worthy of a placo in tho best collections.

In a recent number of the Gartenflora, Dr Regel
descnibes a new species of Tauhip, from Turkestan,
which flun ered last yearin the Lotanic Gardens at St.
Petershurgh, and which, he says, 13 so beautiful that
he considers it the Queen of Tulips.  “The flowersarc
of & brill'ant scarlet (in some varietics purple, or,
more rarely, yellow), from 1} to 23 inches long, and
from 1 to 1§ mches broad, broadly bell-shaped, the
puints of the divisions of the corella bemng much re-
Heeted,  Flower-stall from 24 to Smchcsilgh. The
lcaves aro thickly covered with oblong tawny spots,
remmdir.g ono ot the leaves of Orclis maculata.

well executed colored figure accompanies the des-
cniption of this Tuhp, which Dr, Regcl has named
ZTulpa Greyp, 1 honor of Mr. 8, A. Greig, tho Pre-

Our farmors pay the ‘‘agents,” it is sident of tho Russtan Impenal Horticultural Socioty,

—The Garden,

About Apple Growing.

Calvin Ditcher, Ilsq., of Belfast, Me., is an outhu.
siast in apple growing.  1his farm of fifty acres, with
the exception of about ten acres in pasturage is
covered with apple trees of various sizes and ages,
though a majority of thetn aro now in bearing. One
of his theories 18 not to use ammal manuro around o
near lus trees, but to depend wholly on vegetable
manuro m tho form of mulching. 1o dofends lus
position upon the ground that the one is the natural
method and the other artificaal—the latter tending to
decay and the former to health.

He kept over 1,200 bushels of apples, mostly Bald-
wins, through the past winterand spring in lns cellar,
amd has only just sold tho last o} them, the pricea
canging from 81 to $2 per bushel. e says by hia
mode n\\ples may bo kept the year round, without
losing their juiciness or crispness ; and_ this mothod
shonld be understood by every orchardist.

is theory is that carly rotting and decay of apples
isduc toa great extent to a vegetablo miasma in
the air, which is communicated toit by vegetablo
avaporation under certain conditions, The effect of
miasna i first gcen in a minute speck ; sometimes
as 1;1.11»)' as a dozen wmay Do counted on the samo
apple.

is remedy is a daily airing of the cellar or place
where tho apples aro stored, arranging so as to have
a brisk arculation until all tho stagnant air is ex-
pelled and its place occupicd by pure, healthy air.

1is suceess has ccrtain‘y demonstrated thefeasibile
ity of his plan.  He is one of tho most successful
Jrowers in this scction, and his views aro worthy of
‘ousiderstion, —Country Gentleman.

e ———— A V—————————

Ripening and Xeepiny of Pears,

Sivly and more years sinco 18 was written and
(rnted that m order to havo a good pear which
aaturally ripened in summer or early autumn, it
must bo gathered a fow days, say eight or ten, before
s real maturity  And, again, in order to have it
abtam color of surfaco, and rich juiciness of flesh, it
should be either covered, on a shelf, with flannel, or
wnereed n bran or wheat chaff.  These pnneiplen
w.ro condensed and printed 1n the first edition of
Jownings work on Fruits; they were before that,
incurporated in several English works, and have sinco
wen prumulgated monarly every truit book pub-
lished.

Mr Gordon, of Brighton, Mass,, gave many ycars
snce a statement as to the effect of ripening pears
1 woulen cloths, and the same 1srecorded n **Freld's
Pear Culture.”  Wo have been twenty-five years or
nore, ;‘mrau.ug this course of carceful gathering fand
mmhedding in single layers between flannel, with good
weeess.  Few who grow or eat of pears know tho
rivhness or delicacy of the fruat, until they have eaten
A4 a summer or autumn pear, gathered just as soon
18 it would suparate easily and readily fromthe tree,
and then have been ripened up in flannel wraps and
darkness, Temyperature 13 again a pomt in this mat-
ser of ripening, if above 80° Fahrenheit, the pear will
ho liable to rut at the core, if below 60° it will color,
but will not develop its saccharino perfectly, hence
many a pear is condemned, because the grower or
vipener fhd not know of the requisites to complets
perfection.—F. R. Evviorr, in Cleveland Herald,

e ——_ ettt

Ferye.—These may easily bo transferred from
their woodland homes to the shady corner of the
autting-room, and be kept flounshung all winter.
A good sized pot is filled & third of the way up with
pounded charcoal, and ats of broken crockery ; upon
this 1s placed the fern with the soil 1z which 1t grew.
A covering of moss around the base of the leaves
will help to retain moisture, and prevent the fern
fiom tinding out that 1t has been transplanted. A
luxury so cheap as this is within tho reach of overy
family.--Boston Cultivator.

Caveiuta Jaroxica.—Tho dark green, glossy
foliage, and glorious flowers of these plants comnand
the admnration of all.  They are more easily culti-
vated thanis ;‘vcnemlly supposed. They should be
potted 1n asoil composed of two parts sandy loam,
ono part peat, with a httle leaf monld added. They
should be syringed three or four times a week, ex-

A [eept when n flower, and kept in a close, moist place

?.

wlile growing. Water sparmﬁly if plant 1s strong
and robust, to cause a better bud sctting. When
this is done, be careful not to allow them to become
too dry. The plant flowers freely in temperature of
50 degrees m a most atmosphere.—LBoston Cullivator
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Bueeder and Grazier.

British Barou, ‘

Tho annexed pertrait is that of tho Short-horn Lull
British Baron, bred by ('ol Towncley, and imparted
by the Messrs, Snell, a yearbng in 1871 In 1872 he
won the first prize at Guelph Central Exhibition as a
two-year-ald, the diploma for best Short-horn bull of
of any age, the silver cup for best bull of any age
or breed, and stood at the head of tho first purizc
herd.  In 1873 the samr record was cepe atesd
in full, and ot the last Provincial Fair at Lon
don hetook all the honors comype’cd for, aul azain
~tood at tho hiead of the liat,

| and fattcned for tho butcher, but with thorough-bred

very high price, is bad enough, Wo not only lose
the calf, bud we also lose (for the time, at least) much
of tho value of tho dam, In the caso of common
cows, ono that has abortol may bo at envce dried o)

ones this canuot be done.  Wo Lavo to do our bost
to mnake them carry their next calves to maturity
1f they cnoe rlo this they ave safe.  Thus far, T have
had no sccoml abortion by the same animal, and I
have tricd to avoid it by adopting the plan sugsested
by Mr. €. L. Sharpless, which 13 to keep the cow
from the bull until the November following the abor.
tion, or, if she has aborted Jater than July, until the
cor I Noveasbor fullowing,  Purhaps even December
would Lo bottsr. Tho objeetis to bavo the feotus

too vaning $ar the 4 ual peried of slinking fsay less
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“he blood of Dritish Daron is a combination
of the Booth and Bafes strains, his siro being & pure
Bales Ozxford bull, and his dam by a Booth bull,
descended from the stu.k bred by the late Sir Charles
Knightley. His full sister Baron Oxford's Beauly
took the first prizo as a yearling heifer at the Man-
chester meeting of the Royal Agricultural Socicty in
1869, and was imported by Mr. Camphell of New
York at a cost of $3000.

Miscarriago.

Aborted ' There's the rub.  Of all the mysterious
accompaniments of cattlo breeding, this is the most
mysterious and the most deplorable. I have racked
my brain incessantly to learn the cause, and to dle-
viso somo treatmens that will serve as a preventive,
but thus far neither cause nor preventive have been
found. We have not asyet had very many cases,
but onc case, with athorouglrhre.d cow valued at o
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Soiling Exporience.

Mz practics is to cut all my green feed with straw
~atter end mixed with wheat, bran, corn chop, &e.
vured eorn-folder and fodder from planted corn 1
cut with a fodder cutter, which, after cutting it in
{engths of two to three inches, passes them between
mnsticators, putting it in better condition for feeding
than any machme I have scen. Thero is then no
dangor of sore-mouthed cattle from hard or sharp
vdges of cutcornestalks, but the wholeis mado soft,
and cattle and sheep eat it clean.

1 stall-fced altogether, and am carcful to have my
jand well manured and put into such condition that
will msuro good soiling crops. I think by this sys-
taa only can wo make the amount of manure to use
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than seven . ) when the cows are turned
out too grass. They should then be put on good pas-
ture, no unruly or quarrclsome ammals should be
allowed among them, and not too many should be
put together. If, with all these precauntions, they
abort again, thoy may as well be fattened at once—
no matter how valuable they may have been.

One thing scems clear, whatever may be the ongi-
nal causo of the disease, it is contagious, and the
closest watch should be placed over the herd, whether
in the stable or in the field, to sce that any cow that
shows indications of calving may be at once removed
ont of sight and hearing and smell of the rest of the
herd. 1t would even ke prudent not to allow a cow
to calve at her full period in the presence of the
others. Whether the birth has been premature or
not, the dead ealf and the after-birth should be buried
in some place remote from them. No cow that has
aborted should be returned to the same stable with
pregnant ones until at least a month after the acer-
dent, {or there is some unknown inflacnce emanating
from them waich spreads the contagion,—Ogden
Papers, Am. Agric.

| 80 Liberally ; and besides, I find a great advantage in
having only tho one lot, with shade and water, for
cattle to run in. They are not restless as when pas.
tured, looking for changes, and produce more mitk
and butter by being kept quict.

Forone acre of corn I paid §150, and cut and hauled
it a mile, and even at this cost I believe it was the
cheapest food I bought that summer.

My experience with Hungarian grass lastacason
was very satisfactory ; Isowed one bushel to the acro
about the middle of June, it grow off finely and
yiclded me fully threo tons to the acre, as I believe ;
it makes most excellent feed both for horses and cows.
Both cau it with a relish, the former fattening on it, .

and the Iatter, incredible asit may appear, increasin
their yield of butter above what thoy gave when fe
on upland bay.—dm. Farmer.

SurorsHIREs.—Last s;ason, Lord Chesham sold
one of hiscelebrated Shropshire rams to J, Pulley of
Hercfordshire for $1312
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Raving Land by Soiiing,

T 1. 0., Whitney's Point, N Y, wauts definite
{sforination _upon roiling a8 an cconomy of land, as
e has a family with many wante, and only fifty acres
of deep, gravelly loam well adapted to corn, claver,
rye, et3,, from which to supply their wanta

Mr. 0, shonld take conrage with such a farm, for
when managed fully apon the suling system, after a
fow -years’ preparation. it will be larger than any of
his neighbory’ who connt orer hundred acres, with
two-thirde of it in pasture, ns 1s the custom of most
atock keepeta, We woulll not advise hint tu wo mto full
soiling at once, for lew farms ate in condition to do
this. But with such land as he mentions, well man-
wred, let him patin ene acre of winter rve, sown
thickly, ta every fivahcad of cattleand hoisen, the
fBrst of September, that it may get well vooted before
frost, and if the growth is tou larze, pasture it somc
ia the fall. Tlus will give a cutting early in May.
another sn June, and probably another in_ August,
if care is taken not to allow it to head. Then, as
early a8 may be in apring, sow one acre of oata- te
every ten head, and twenty days later, the same
amonat. Begin to cut the uats when they first head,
aad yoa will tinish wheu in the milk. Asearly ac
the climate will pormit. 39w nas acre of common yel.
Jow corn to every ten head, aud follow this tem days
later with the same ancuut of Western corn. Do
not cut dny till in tassel unless neccenity requires it.

Hera you hate threedittas of an acre per head 1.
rye, ostsand cuin, which wiil be quite sullicieat wath
a small amonut of pasture,  “Fins programme may b
used during the changs frota pasturing to full soiling.
It takes twa or three years to tully establish orchard
grass.  ‘That shoald ba wowa in th- {all, according to
most expertments with it Sow next -pring one-
quarter acre of clover to caclh head 1o be soiled, but
1ct one-half be medinin clover and the other half large
elover. The sothng geaand ehould be near tne baen,
that it necd uot be carried far.  When the crops arc
all properly arranged »u weli-uanured land, one-hali
acre will feed er:h cow, head of eattle, or horse,
through the pasturing sciscn, ~Live Stock Journal,

D

ow the Cattle Ruh!

At this s3ae of the year mn the open yanls, an
even in the stally, cspecially where tho auunals am
wot brushed over darly. where the feedingis mditTerent
1a quantity anl natritivencas, and where barley stran
i used for fo.dder, or even for litter, animals are too
often seen restlessiy rubbing.  Gates, posts, and

itions are brohen, put out of plumb, or knocked
own ; aud what 1s equatly bad,-itchung antmals can.
mot rest and thrive as they should do.  'The alightest
judication of vermin, the disposition to rub usually
about the tail ar neck, shonld prompt an axamnation
and, if need be, 3 dreevny, It 18 seuscless to wat
until the unfortunate wWrctch has removed the han
from his own skin and spread his tormentors amongst
his fellows. "TYhe pedicul or lice,.of which alinost
every animal hasits own particular species, are not
difficalt to kil A good scrubbing with soft soap ami
water will remove them. Linseed or any other ol
vents their migrating. and destroys them ; but the
efficacy of the oil 18 mcreased when to every pint is
added an ounce of impure carbolicacid, or of Burnett's
zine chlor:de solution. Decoctions of tobacco and
stavesacre also poison the vermin, an ounce to the
pint of water being generally used.  Where anumals
have been much intested, a second dressing should
take place about & week aiter the fust, and brashuug,
cleanihiness, and usually a more hiberal dietary also
enjoyed.— V. B. Agriculturist,

B — ——————

Self-milkirg Cowa,

1t scems entirely impassible to hreak some cows off
this habit, hence many persons have come to the con-
elusion, after repeated expeniments, that it is beat to
put the cow into a heef barrel. It is generally true
that gelf-milkers are very large nrilkers,.and if this
in the case, it will pay to try and break up the habit.
Oftentines the habit is formed in consequence of ir
regular mitking. The udder becomes so fall as to be
paiuful, -and the cow, i enleavoring to get relief.”
hcks her bag. By chance she gets hold of s teat,
finda relief by drawing the mik, and then fall to ve-
peating it every day.

The following method of treating a self-sucking
cow was communicated to'this puper some years ago:
m a strap around her neck and another around her

y about midway. Take a stout stick about the
uze of » hoe handle, and long cnough to reach from
one strap to the other. Pass the stick between the
fore legs and fasten it to both straps. _ It will be »m-
possible for her to suck with it on.—Prairie Farmer.

Soiling Crops,

J. N1, Y. askeabout crops for soiling. e intended
to sow a patch of rye early inthe fall for early sprin
feed, and another late in the fall for late spring f
{one acre in all), and then toplant two acres of drilled
corn for folider ; and wauta to know how many cows
he can keep from time of first feeding rye to end of
vom feeding. The arrangement in nota one.
I’robably the late and the early sown rye will
<hont at the same time in tho spring, the chicl
diference being that the early sown will make
the heavier growth, Uyeis only useful for s very
enrly fecd. As soon as it Bloowme it imparts 8 had
taste to butter, and the straw eatly gets too hard to
be relished by eattie.

A better arrangeinent wonld be one-half acre carly
sown rye, otie-half acre eacly sown oats, two acres
corn, planting at four diffcrent times from May 15th
toJuly 1at in plots of one-half acre cach.

“The cattle having the range of »ix of eight acres
of moderate ‘ws!nrc.‘ the sailing erops should suftice
ior the m}-‘:emnfary fool of from eight to twelve
cows, according to how *‘moderate” the pasture is,
and how the Jand growiag the soiling crops -
American Agriculturtst,

PRV

Raising Calves at an Agricultzl Oollegs.

The London Milk Journal tells how etock is ramed
at Hokenhcim. The rules laid dowa at this great
agnicultural college are, that it is best to rear calver
entirely by hand, s0 as to have less trouble with botl
cow and offepring; aud the quality sud amemnt of
food must be regulated as foliows:

i::‘t w’,k, d?'ll_v, ‘l: n. znlli. :li oﬂzul, :R\ M“hy
s“ - - ” ~ o " . -
ath el 1 ~ L] » [ ] L
MhtoTth * 72 1 ” bt
SMhweek * 1 » - ot
Wk - P [ .- -
toth . [T T " ? ™
Hth * ol i2 ot 2 ~ 4 ot
ith " s ¢ ] L 7 .

In the niuth week -the milk is first mixed with
.water and a hittlo fine oatmesl. The meal is after
warnds mixed with dry fodder. After thres mouths
the malk s withheld, and then the young anumals
receive daily, till two and a half years old, from
twenty to twenty-two poundsof hay orits equivalent.
Brt the calves rever after -receive, even in summer,
any dey food till they are nine mouths old. The
average fecding 18 so divided that the younges portion
receive less, the older move, till twoand » r;ean-.
when they begin to recaive the regular rations of the
alder cattle, includ ng the regular grain fodder, asin.
JQicated above.  The grawth with this treatment is s
-emarhable that it 1s only a little surpassed by the
rapidly-maturing Short-horns.

- Heiters _Ral's

Average weizht of calres at Smonths 2321bs. XSt ioe
o B4 0 o % L L G

- bt - lyear .. 610 " T2

. . " g7~ 1,084 ¢ 13w
Daily tncrvrse of ealves .1 18
- “ . in 2d year 14 13

The collegs, whore management of young stock ix
given above by the Milk Journal, was established in
1818 by King Williaw, on the Roville estate in I!ohen-
hein Wurtemburg, )

How to Keep a Cow,

At & recent meeting of the N, Y. Furmers' Club,
Mr. Todd related his experience as follows:—~1 have
a thousand dollar cow which I feed and milk with my
ownhards every day. Sheisa cross betweentheShort-
horn and the Dutham. About 7 o'clock in the morn-
ing she is fed with as -much cut hay and cut comn-
stalks, in equal parts, as can be pressed into & hasket
that will hold one and one-fourth hushels. This feed
15 mowtened bi ponrini overit abo.t one gallon of
water, boiling hot. Three quarters of wheat mid-
lings are then mingled with themass, and when it is
wiven to the cow it is all {ragrant and smoking. She
likes such warm feed. Sheis supplied daily three
times, as regularly as the time in mcasured by-the
clock, with a basketof such cut feed and meal. At
noon, also, she gets a peck of turnips. Between meals
she has access to about a pound or two of hay. As
200n as the cut feed is eaten, shegets two water paily
of the usual sze full of tepid water,-into which about
a quart of meal is atirred.  She swallows two pailfuls
of warm drink morning, noon, and eveningas quickly
as one will drink & cup of superb coffec. Her-calf 18
now four weeks old, and the milk of two teats is all
1t can foree down. The other two I milk, and - such
rich milk and such yellow creamand gilt-edge but-
ter is Dot often sean.—N., Y. Times, ’

What our Farm Stock Eat.

It is calenlated from an old table of close experi.

ments, that the quantity of feed te keep 9 in
good condition in the winter s three pounds of
timothy, or clover hay cach day for every (60 b, of

amvnal  That s, thirty pounds of hay {or & cow, e
horse weighing ten hundred pounds,
100 1he, of hay 1 equal to 43 Ihs. wheat,
s . . 64 Iba. barley.
L &9 lhs. oats,
"
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69 1bs. linsced eake,
A74 1ha, wheat straw,
195 1he. cat atraw.

276 Iba. carrots.

501 1ba. cow turnips.
330 1bs. awcde do
339 1hs. beets,

Corn foddes eut and sceurved hefore frosted, 10 do-
sirable for any kind of «ok, and one acre will give
as much substance asa ton of hay.  The quantity of
corn fodder left on th: tield frozen and bleac!
trod into the mud, rud covered with ice and smow,
‘or an animal to wade around in, to satisf{y the crav.
tnge of an empef' ¢ , and to plump out ite
poverty, pinchicd up ribs, has not been calculated.

The last manner of feeding stock operates bost
when acveral farmers of this stamp Jive in the same
neighborkood, so that they-¢an have a mutual aid
society, and around each morning to belp
tail up the cattle.—L . R. in Furiners' Uiion,

. D S ——

Heavy Sterxs.—1 send berewmith the weight of-
two yearling steers of my brecding and raisiag ;
weighed this day after travelling 2§ wmiles : A

No. 1—22 months old this day ..... .. 1,300 Ibe.

No. 2—21 months and five days old ... . 1,290 Ibe,

Total of both .vc oo cere < cone 2,670 Tt

{x raTTENING animals, the great aim of the feeder
in to induce them to eat all they can digest and assim-
ate. How this can best be done depends on circum-
stances, Change of food will sometimes be attended
with advantage and somctimes not.  There is ona
seneral rule that should e borne in mind : When the
mimal is hungry, i the mormng, feed the less pala-
table food, such as -straw or atalk+, and when the
ammal has eaten as much as it will then tempt it to
:at more by giving cut straw or_stalks moistened or
wixed with bran aud meal,  The food left in the
mangers may be sprinkled with salt and water and
put in racks in the yard, and when the eows are
ulmned out to water they will be likely to eatit up
clean.

Snere are specially fond of clover hay.
keep an good condition on- this alone,

They will
But when

| straw is fed grain should be given in addition, say

one pound each parday  \We are now fecding our
sheep {Cotawolds) twice a day, chaffed oat and pea
atraw, ull they will eat, § Ib. bran, and } 1b. oats or
peas, and 13 bushels of sliced mangels to 100 -hcc‘?.
We fecd mangels only once a day, at noon. We
aever ! 'l them do better  Mennos of course, being
so much ymaller, require less food.

Waes to fecd will depend s good deal on circum.
stanices. Ilcrees and cows should be f(ed early in the
morning, say rix o'clerk.  Sheep need not be fed
until aftcr breakfast, say seven or eight o’clock, and
then again at four o’clock :n the afternoon. They
do not like to eat in the dark, unless 1t 1y a little 1n
the middle of the night.

SwiNk, owing to low prices, have been much
neglecteld. It ina good time to engageinn.iaing
‘improved breeds of pigs.  The demand is now good,
and is likely to he suh better. Pork has advanced
rapidly, and the prospects are favorabic for & still
further advance. Uet a good breed, and give good
care and feed, and pigs will be as profitable as any
stock we can rase, —Am. Agriculturist,

VALUE or (orN ok Hogs. —A writer in the Cin.
cinnati Gazette, gives the following account of the in-
creased profit of fecding corn on the farm to swine,
mstead _of seling the graw in market. His experi-
ence 1s as follows:  In August, 1672, I hought thirty-
seven head of hogs at four dollars per cwt., the aver.
age weight being 126 pounds. Cost of the lot, $166,48.
On Dec 10, when 1sold them, the average weight
was 270 1bs, or a gam of 144-1bs. per head. They
ate twelve bushels of corn apicce. ‘This, at twenty-
five cents per hushel. would be three dollars. .
total cost of the hogs, when fattened, was, thercfore,
£267,48. 1 sold themat fotir dollars percwt., amount.
ing to §399,60. Kalauce in favor of feodin?, $101,12,
By feeding my carn, 1t brought me nearly forty-cight
ceats per bushel. .



TOE CANADA FARMER,

89

—— -

The Dairp.

Sttt . ——

-

— — e et s —
gt gl Rte Aty aey-y

Tho Adulteration of Dutter,

A short time ago, at & merting of the Socicty
of Medical Officers of [Tealth, held at the Scoltish
Corporation 1fall, London, under the presidency of
Dr Hardwicke, a paper wasread by Dr, €. Meymott
Tidy upon **Butter and its Adulterations.” Dr.
Tidy sard that butter was generally prepared from
cream collected from timo to time and allowed to got
slightly sour. It was thea chumned, or, in other
words, rapidly stirred.  The best temperaturo for
churning was from 560 to 55 degrees Fahrenhet, and
henco mest ¢hurns had an outside vessel cither to
warm or cool the apparatus as it appeared necessary
Churning should not be toa slow, or the flavor of the
butter would be entirely destroyed, nor too fast, o
tho butter would be soft and trothy.  Butter wasalso
made from fresh cream and from entive milk.  Flas
should stand uutil it was sour, and then be chomea
at a higher temperatare than crcam - namely, 60 de-
grees.  More butter was obtuined from entire milk
than from cream, but thete was more work in the
churming, and 1t took longer.  Milk onan averag
yiehled fiom 43 to 50 per cent. of butter, and 1t
might be roughly stated that a cew yieliud about one
pound of butter daaly 1t was next taken out of the
churn and washed with water, 3023 to get out the ad-
herent whey. Uhat operation was important, as the
butter would otherwise decompose more 1apidly. It
was then salted, about 4 per cent. of salt bemga fau
quantity to be added.  The amount of steanine, oleme
and palmatine in the composition of butter was prac
tically nil. The tirst aduiteration of butter was water.
Lot them dry 100 grains of pure water 11 a weighed
capsule for several hours at 220 degrees Fahrenhuit,
and from § to 8 per cent. of water would be produecd.
Water was incotporated with the butter cluetly when
it was in a semi-solid stat., and alo by beating out
and sprivkling.  He had been able thus to meorpor.
ato28 per cent. of water with butter.  Out of 130
samples of butter purchased at diflerent shops in Kent,
seven contained trom 7 to 9 per cent. of wwater
twenty-one from 9 to 10 per cent, ,tharty-four fium 1o
to 13 per cent , forty-two from 14 to 17 per cent., 17
from 18 to 24 per cent.,, and 9 over U5 per cent
Thus water wight becowto a very serions “adultera-
tion of butter. It was his practice when analysng
butter 1n his capacity as public analyst to state m
his certificate the amount of water if over 10 per cent.,
and to Jeave the magistrate to draw his own con.
clasion. ‘“Thenext aaulteration wassalt,  To trace
this they should incinerato the remamcler of the 100
graios used for drying.  In 12 apecimens of undoubt-
edly pure butter, the average mount of salt trace-
able was 5-2 per cent., and out of 27 samples of bat.
ter indiscritmnately purchased, he found that two con-
tained less than 3 per cont. of salt, 2 between 3 and
4 per cent., 3 between +f and 5 per cent , 4 between 5
and 6 per cent , 10 between 6 and 7 per cent., 2 be.
tweea 7 amd 8 per cent., one between § and 9 per
cent,, two 20 per cent., and one 17 per cent.  Over 7
per cent. of salt he considered excessive.  Adultera.
tion was also introduced by the incorparation with
butter of dripping, lard, suct, and other fats. These
conld not be mixed with butter when they were in a
melted state, but only when they were cold, and
hence the nixture was nover peifect.  The fats, un-
like real butter, contained stearine, palmatine, &c.,
in considerable amount. To trace the presence of
these fats let them note the melting and solidifying
points  Butter melted upon an average of 75 degrees
and solidified at 63 ; dripping melted at 79°5, and
solidified at 72°5; and suet melted at §2, and sohdi-
fied at 7. Another test was the taste. Tho taste
of real butter could be detected even when it had
been most extensively mixed.  I'ure butter melted
quickly on the tongue, and there was no sense of
granulation, but when adulterated with other fats it
melted far more slowly, and a peculiar granulated
fechng 1 the mouth was produced as the last few
grans disappeared.  The o'dors of butter and of drip-

g were casily distinguishable, bus the smell of

ard when mixed with butter, was not s0 soon de-
tected.  Good butter was generally of a rich yellow
color, entircly uniform, but when adulterated the
color was very much paler, and it was marbled,
owing to the imperfect admixture of other fats. Ile
regarded streaky butter generally with suspicion. In
good butter a uniform surface was produced by pass-
g a clean knifo rapidly over it, but impure butter
had a granular :\Y)pcaraucc. Dr. Tidy concluded by
describing other but moro technical ways of detecting

bad butter, snch as the action ¢f ctherand the uso of
the microscopo with polavized light. At the instance
of Dr. Hardwicke, the socicty passed a cordial vote
of thanks to Dr. "Uidy for his interesting remarks on
so important a subject A short discussion ensued, in
which s, Stevenson, Dr. Berneys, and Dr. ‘Lripe
joned, and the general conclusions of the lecturer were
confirmod  Dr. Bemeys observed that fiom 3 to 6
per cent. of water undoubtedly improvad butter, and
tho addition of morethan 7 per cent. of salt would
reder it wncatable.  When in a butter of 1s per
poutud hie found no less than 224 per cent. of salt and
water he could not think it cheap at the price  The
meeting then terminated.—N, B, dgracvlr. o,

Coing into Dairying.

Wo have before us soveral letlers of inquiviesn
relation to going into the huamessof darying. Advice
18 wanted about commeneing tho undertaking, and
mstiuction 83 to how to proceed.  The wnters of
these lettersscem to think that thyinformetio a-kd
for may be given in the space of a short newspapes
article.  They scemn to be m agnorance of the fact
that dawry farming requires a goodly amount of
technical knowledge as well as a knowledge of gencral
fauming. Somo of thesc letters come from furmers whe
asknowledged that they bave not been successinl i

general farming, but who think that they may sueerd
in a specialty,  Some come irom parts of the countr,
where dairying has not been carned on to any con
siderable extent.  "The crop of letters on this subjed
13 not 1 excess of that recerved in previons voars
{n truth, editors of agncultural papers *auay Lol
i, for” Jetters of enquiry respecting datrying abowt
this time 1 the year.  Is darymg profitable?  Daes
it pay better than general farming?  Would you ad-
vise me to go mto thebusiness?

The above are some of the questions usually asked,
Now, in general termy, it may be sud that durymy
1s profitable, and that it does pay bettes than generai
faraung 1t nay be futher sad that tie most pros-
perous tanang communities i the countiy are thos
engaged v dawry farming. It may be further said
that the feranty of dany farms hasgenerally meieazed,
wlile the fatility of tarms  devoted to gram produe-
tions has generaliy decrcased,  If anything addisiona)
was neuled to show the prosperity of dauying, 1t m-y
be said that the prices of dany products have ad-
vanced, during the past ten years, more rapudly and
more steadily than tII,w pricesof theordmary protuct
of the tarm. . The demand for butter and cheese has
mcreased at home and has extended abroal. The
latter product 1s now generally sold at home forcash,
g0 that thete are fow losses from bad debts and com-
nusstony,

But to advise ono to go mnto dany farmmy, that 1s
another thing.  Success in this line of busnwss i
depencdent on quite a number of tanngs, a few of which
wo wiil mention.  Une must have a favorable situa.
tion 1n relation to loeation, soil and eiymate. The
land nust be naturally favorable to produce grase
bath for hay and pastiiage. It must not be hable te
drought. Pure watershould be abundant and within
casy seach.  Faulities for cutting and stotng ice are
desirable, 1f not essental,  Unless one has means to
keep cows enough to supply a private dawy with
milk, 1t 1s necessary for several farmers tounitein the
woduction of 1t Indeed. 1t 1s very rare for isolated
armets to succeed in dawrying,  There 13 no deny-
g the fact that dawy faranng is most profitable
neighborhoods where almost every man s a dairy
farmer. OQneman learns fiom another. Thete 15 2
sort of mutual anspiration.  Chularen geaw up with a
knowledge of the Lusiness, and alinost mnherit a love
of it,

Then the farmer must be adapted to datrying no
less than the farm. He must understand how tc
breed cows for the dairy, or be such a judge of them
that he can buy them judiciously. He should be a
lover of cows, and have knowledge of the hest ways
of taking carc ot them. He must be aman of regulas
habits, who will feed and water his cows at stated
times, no matter what clso isneglected. A man who
is in the habit of going to town two or three times a
week and of retwi nng at very uncertain hours, will
not succeed with a dairy.  Perfect punctuahty 1s
required  ‘The-cows require it or they will not give
miik, The cheese maker demands 1t or he willmot
receive the milk into the factory. The radroad con-
Quetor requires it, or he will not take the milk to the
city to be sold. Unlessa man can be at home, or
provide a com{)ctent and trustworthy substitute, at
stated hours, three hundred and sixty-five mornings
and evenings in every year, ho had better give upthe
idea of managing a dairy farm

But it is not cnough that the farm and farmer are
adapted to dairying. A like adaptation is required
of the help iu the iouse and out of the houto,” Not
every good faimi hand 18 » good milk-man, not every
&1l good at houso work 18 a good milk-mard. As a
tule, not one in ten of the men and women who seck
work ameng the farmers ¢ n be trusted to milk and
to takecave of it. All of ¢hem must be trained to
tho business, and no amount of tramning will moke
many of then competent.  Some deaprie the work
altogether, and mauy never learn the art of drawin
mlk as 1t shondd be done.  Competent and truste
woirtay men and womnen, suitable to be employed on
adan g farm, are kard to find. The nurserics and
scheols for this class of laborers have not been estab-
hished very long, and the number that has gone out
‘rom them 8 not cqual to the demand. Such aroa
tew of the requireinents for successful dairy farming,
[f you have them all, success is tolerably certain, ff
you aro lacking in suy ono of thetn, failuro is almoat
cqually sure. - Prairie Farmer,

A Text for Dairymen.

\We tnake largo iporlations of foreign cheese of
what may be called fancy brands, The high price
at which it is retailed, viz.i—f{rom forty cents to $1
per pound, certainly restricts the demand.  There is
little doubt that could cheese of similer character and
juality be manufacturcd at home £nd sold at half the
dznees named, the consumption would bo largely in.
sreased. These charges are now simply prohibitory to
she great mass of the people. The taste for cheese has

veen gradually developing for the past decade, and
the consumption of our native product is very much
arger than it was o few years ago, When a taste
{or an article of food has become once established, a
lemand for variety begins to grow, and cxcellence of
pahity as well as new makes are called for.  Thisis
preciscly our present position.

Factory cheese of greatly improved quality has
now taken the place of the foriner coarse and ill.
davored irregular manufacture of farm dairies. An
wlvanced public taste always demands renewed im-
provements, or it outruns the supply, gets ahead of
its educators, and looks around }or other sources
rom whenee its requirements can be met. Undoubt.
«dly thisis the explanation of the fact that to-day
wo sce imported cheeces in scores of shops where a
few years ago we saw none. The taste is evidently
growing for a diversity of checse, as 1 our dairymen
nust mect it.  There i3 no question 2a to its being
profitably met.

A stoking instance in illustration of this point is
Ziven 1n a report of. the Ayrehire Agricultural Asso.
satien recently published. The ordinary cheese of
that district in Scotland, known as t ¢ Dunlop cheese
18 & very good common article; selling at from $10 to
317.50 per 112 pounds. A scecessful manufacturer
of Dunlop cheese changed his make to what is known
as the Cheddar, a superior kind considerably im.
ported into this countiy, and which sellsat the Ayr.
shire cheese fairs at $19 to §20 per 112 pounds. The
cesult of the change was an iucrease in the profits
of lus dairy of §5,000 in five years,

It is not possible that an American dairyman
2ould fail of equal success, or that one of our factor-
ies which would turn out checse of the quality and
shape of the imported Cheddar or Stilton, could fail
n selling its produce at priccs very fairly remuncra-
tive for its enterprisc. Thousands of people would
like to ecat Stilton cheese but cannot afford to pay
sixty cents a pound for it, and many more would er
to have upon their tables a shapely cheese of seven
pounds weight, cqual in flavor to the English Ched-
lar, if they could do so with a less expenditure than
‘orty cents per pound.  Surely there is an induce.
ment in these prices, reduced one-third, to render
the manufacture of such cheese desirable, Is it
practicable to attempt a new departurc in this dirce-
tion ?—XNew York 2'ribune.

Jerszy BUTIER DEFICIENT IN FLAVOR.—-The New
England Farmer in reference to the above subject,
quotes Mr. Fhnt in saying that Jersey butter does
not compare with first class Veimont Lutter in flavor.
and that people judge more by the cye than the tasto
m purchasing. ““Ihere is none of the sweet, nutty flee
vor in Jersey butter that there 1s in Vermont butter, -
The lgh color is not owing to its richness, but to *a
peculiar yellow pigment secreted in the Jersey cows
and curied off in the milk,”  The Farmer further
says that Jersey butter 1s not as solid as that from
common cows. *‘As a rule the higher the color, the
greater the need for 1ce m the manufacture and zale
of butter, from any cow or breed of cows.”
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Bots in Horses.

Bots arethe swall geubdite bodwes Lrequently
noticed in the newly voidaed fw os, and in post.
mortem vaaminations arcoften found adhering to the
caats of tho stomach. We balievo they are prezent
in greater or less mumnbers in neavly all horsea that
have boen tunning at pisturs duung certain months
of summer.  Dots are the larva or grubs of the & ons
or -Gadfly, and severa! kinds have been found in-
habiting the alimentary canal of the horse. For a
deseription of Ll various Linds, and of their origin,
wa will refer £ the romarks of the late Bracy Clark,
wlio bestawed long amd puticnlar atlention to their
origin, cffecty, &e.:

Mr. Ciark has patticuiarized threo species of bots,
viz, the “.Erons Lyei,"” or large spottad bot, which
are tho most common and are gencrally found adher-
ing to the cuticular coat of tho stomach. The female
Gadfly during the summer months deposits herovaon
the horse's leg or sules, which becomes tirmly glued
to the kair, und after remaming some daysin this
situation they becomo ripe, and at this timo the
slightest applichtion of warmth and mmsture 19 sufh.
cient to bring forth the latent kuvae. At this period,
if the tongue of the horse chances to touch the ova,
their opercula are thrown open, and the contents
readily adheres to the tongue, and with the food are
conveved mte tas stonrich, and these bemg lodged
aud hatehed, they cling to the eutienlar coat.

In spouking of the Estons kemoreiorlohis or [nn-
dament bot, M. €, sa33 that the ovasre usually depos.
ited upon the lips o1 the horse, or soms pait of the
body witlun reach of hus tongue.

1t may bo stated ina few wordy-that the ovam or
cgg which uitiantely forns the bot 1e deposited on
the logs or other parts of the Lody which the anunal
can reach with its tongne ; and by the apnlication of
heat and monture as m the ammal Licking himself,
the ogg1s conveyed wmto the mouth, and from that
mto 1ts proper mdug tic stomach, where 1t grows aud
finally adheres to the coverings of that organ, cspe-
aally the cutiealar portion,

In the spring months, 1t becomes detached, and s
passed throngh the alunentary canal and expelled
along with the fwces, where from cxposure it is
changed into the state of chrysalis, out of which it
finally changes mto n fly.

Bots may adhere to any portion of the stomach, and
inpostamortem examinations we have seenthemin con.
siderable numbers sticking to the termmation of the
sophaguy and to the beginniug of the smal intes.
tines. These little hodies are very frequently hlamed
for causing discase of the howels, when the disease s
produced by other aud far more likely causcs. No

horsesare suffering from colio or other diseases of the
digestive organa which produce severo and violent
symptoms, those symptoms aro often erroncously
supposed to be duo to the presenco of bots. Should
tho animal unfortunately dic and an aftor-death ex-
amination he made by a party cutirely ignoraut of the
structure and general appearance of the digestion
trait, and any bots found, the cause of death is at
once put down to the cllects of these littlo bodics -
when other well-maiked appearances would show the
causc of death to have been due to a very common
and wellanarked discase.

Some people attribute cortain wilder symptowms as
duo to the presenco of bots in the stomach, such as
biting at his Loldy, and rubbing against tho stall or
manger.  Such sympioms we believe arvo more likely
to be dus to somo irritation of tho skin thon to the
cflecty of bata,

When they do producs-iritation of the stomach,
the usual symptoms of indigestion will be present,
such as an unthnity coat, weaknces, and a capri-
cious appetite.

Various specifics and remedics are recommended for
tho removal of bots, butitis very questionable in-
deed if-wo possess any medicine in our pharmacopea
which has the effect of removing these bodies, with-
out at the sama tima proving iujurious to the animal
withm which they they are lodged, because they
hold so tenaciously to thc coats of the stomach.
However, at certamn seasons of the year, when they
arc ahout to let go their hoid, and are about to boex
priled from the system, their expulsion may bo ex-
pudited by certain medicines—such as a dose of pur-
gative medicine, or twa ounces of oil of turpentine
given in half & pint of raw linsced oil, and at the
same time a change of fecding for a fewe days has =
heneficial effect.  The proparations of iron are also
found uaeful at such times. A favourite remedy in
somo parts of the countey is one composed of sweet
milk an'd molasses, which if it docs not do any gaal,
it caunot possibie do avy harm —except in ita ad
minstration  Soms penple very absurd:y imagme
that the drench is more etfeciual when pourced down
the nostrils then when gien by the mouth, and we
have hnowa several tine animals destrayed from being
drenched in the above manner. This method of
drenching is lnghly dangorous and oa no account
should Le resorted to.

>
B’z Head.

Many sugzestions have heen offered as to tiis canse
of this walady. It has been attributed to eating
Indian corn.  Prof. Vamell, who has giveu the best
description of the disease to be found in the English
Ianyguage, enters into a lucid examination of its causes,
and leaves one with the impression that it is due to
food or water deficient in the salts of lime, We are
only prepared to state that the disease has long been
known, and French and Gesaan hiterature is part:
cularly rich in materiale velating to it. It has been

donbt if they are present in vury great s, they
may exciterntation of the stumach, and mterfere
with the process of digestion, aud m some cases pos-
sibly settng up an inflammatory action of the coats
of the stomach.  But when they only eaist mn ordine
ary numbers and as they principally adhere to the
cuticular portion of the stomach, we helieve very lite
tle, if any harm results fromn their presence.  Iu fact
we may safely afiirm that two-thiuls of the horses of
this country ave anfested wath bots fo a greater or
less extent durmy the winter months, and at the
same time Loy enjor periect health and are in excel
lent condition In after-death examinations we often
find bots in the stumali, when death had result.
ed from accidental causes, whichh could in no way be
attributed to disrase of the digestive organs, and
where up to the time of the accident the animal had
been in the most perfect condition.  In ncarly all the
horses that are destroyed at the Vetennary College
in this city, for the purpsse of disscction, bots arc
found to cxist in the atomach, Very often when

wit 1 in England, Normandy, Switzerland, Hun-
gary, Saxony, rusua, and s the south of Frauce.

In these count:iies it may be said that the disease
is enzootic, thongh itis more frequent i aome years
tl:au in others, aud 13 generally cobsidered as allied to
scrofula.  1tas usueny fatal, and appears to be inci-
dental to youth, It has been called scrofula of the
jomts (arikritis), hig head, from the bones of the
head being mnore frcquently involved, though all
narts of the akelcton are disposed to take on the ah-
normal condition.  We are prepared to stats that the
diseasc 1s not contagious. With to the ori-
ginat causes, we would only say, in the words of an
acknowledged authority on such rubjects: It is
hetter to confess thess are unknown, rather than by
Iabored and pretended explanations to endesvor to
conceal our iguorance.” Lhere in no swecial remedy
for bighead.” The only good that can be cffected s
indircet, Ly mcans of earcful -dictetic and hygienic
management. —Spirit of the Timea,

et A st e
a French journal, horses and other

—According to
animals may %e protected from the persecutions of
flirs by paiuting with a pencil the insitles of the ears,

or other parts iiable to be bitten, with a few drops of
empyreumatic juniper oil (Ayile de cade.)

What Ails the Pigs ?

A correspondent, some days ago, wrote stating that
his litter of pizs had lost tho use of their hind lege,
50 that they had to drag themselves along to the
trough, and asks what was the matter,

Wo answer, emphatically, parapleaia, otherwise
called paralysis of the hind quarters.  The treatment
indieated is nveally to give some physic and move the
bowels, which are generally torpid.  Castor oil is
good, the dose according to the size of tho pig.  After
the medicine is given, if you have a comfortable place
itnmerse the bodies in a hot bath for a fow minutes,
aud having some dry cloths 1uab them dry, applying
considerable friction,

A pasto made of mustard with vinegar should then
be applied to the shin on each side of the spine {back
bones) particularly over the loins; for several days
the pigs should not be cxposed to the cold air or
atores,

As to the cazex which produco tho discase, it is
supposed that sudden changes of the weather, ex-
bositre to rain amd strong draughts of air often pro.
duce an attack of the duease inquestion. ' We donot
recolleet that our cartaspondent (we lost or mslaid
his letter) wrote anytinng by- which we could form
an opinion in tho present case.— Vel Ed. Mase.
Ploughman.

(orvespondence.

—

To Manufacturers eto.

We give bolow specunen cxtracts from letters
received by almost cvery mail” from the sistor
provinces of New Dranswick, Nova Scotia, Mani-
toba, and even Dritish Columbia, scctions of country
in which, we are happy tostate, the Cavana Fannzr
now circulates very extensively, Wenotice them
here for the purpose of dirceting the attention of
manufacturers to tho importance of advertising
their goods, and so kecping them Dbefore the
public. We would urgo this more particulariy
apon manufacturers oi agricultural implements and
machinery in the province of Ontario, inasmuch as
for some years at least, this Province will maintain
the leading position it now occupics with regard to
that class of manufacturers, and will contribute
targely to their supply in the sister Provinces

Drtenming axpd Tine-MAXING ArPARATUS~To the
£ditor of the Caxapa Fanurr.—~Would you kindly
inform me whers the neceasary machinery or appar.
atus for making drain-tilescan bo procured, and the
probable coct ; also whero the ditching machine is
manufactured, a cut of which appeared in a recent
15310 of the Cavava Farxer. =W, B., Truro, Nova
Seotia,

Steseine Mactises 70 e Editor of the CANADA
Fansten, —Which do you consider the best Stump
innchine in the markes, and where, and at what cost
ran it be purchased? — G, AL, Bracchridge Ont.

Lent Branna Fowrs &c.—7o the Editor of the
Canapa Fanmen —1I notice in your issue of January
15th cutzanldeseription of Light Brahmas, Would
you pleass inform m~ where 1 can procure the bird
themselves, or thewr egas, as Iintend going into the
poultry.raising business on asmall scale? —A Svp-
sertunr, Granby, Q.

A 2

These Canada Thiastles.

{To She Lilitor of the CANADA Fanunn.)

U havebeen a Canadian farmer for over tweuty
years, and during that time bave had many severe
tusales with the Canads thistle, which I nltunately
conrpuered as follows:—

When the iand wasmntended for anmmer.fallow,
Inever ploughed m the fall, but waited untid the
spring work was done, or about the middle of June.
I then ploughed the land for the first time, using a
chain or ball on the plough, for the purposc of dragg-
g down the thistles, repeating the operation as often
an the pest showed stsclt above grouud, and gong an
inch or so deeper at each plow hiuf.

When the land was intended for a root crop, I
ploughod 1n the fall, but very deep, and, when prac-
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ticablo, drilled at the samo time.  On wet or very
damp land I found that the winter frost killed far
moro of them when exposed than did the summers
sun, and at the sxme time left theland ina good
atato for spring seeding.  Very much depends how.
ever on the sort of plongh usell. I plonghed a field
ono spring and gowed the one half of it in peas, sum-
wer-fallowing the other hall, [ eross<plonghed the
sortior on Wl h the peas bad been as soon as the
atter were off, the following spring.  The fiekl was
literally covered with the poits, so I purchased one
of the improved No. 4 plonghs, and ploughedst again,
‘The land bunyg tov wet for hatrowny, [oue day set
my odd tean to plough with enc of Gray's iron
ploughs, The result was that where the hron plouzh
worked there were atterwands plenty of thisties,
while after the No, 4 tiwre remuned enly alew mehly
plants,.— i1, W

*

Coxl Ashes.

(T tls DX r of e Cavany Fanurnr)
Sir.—Would you Lindly answer tho ifollowinyg,
through the Fanyer ?

1st. Are coal ashes a Lenafiz to land, and if so0 in
what proportivn to woolashes ?

2ad. I not a Lauefit, ave they o detriment toland *
1 burn two coal stoves and one wood stove. lin
ashes are al! put together in the ash-pal and empticd
around in the garden, aad T have been told that { am
injuring the land by ss doing —Yours truly,

A Senserrson.

[Coal ashies cansicd larg Ty of silex and silieates,
and are very detisient in e, With wood fr-hes it
is quite the reverve. The followmy stalement shows
the propartionate quantities in each—

Coal Ashes (nunons). Oak Ashes (Liebig).
Lime ..... .. . . §36] Lime. c. . B
Phosphatea 439 1 Potaxl 565
Siliea .. T84 Bilia 3UY

It will thus be seen that woa? ashes contain about
aix times as much lime 23 coal ashes, whereas, in the
latter the silien predominates in even greater pro-
portion. Now curizin plants, as the oak, the apple.
the pear, cte., contamn hittle or no siiiea, while the
back of the chetry, grape, cte, and the s4ff glazed
stem of the ceraals abound in tha article ; henee we
conciude that, whilst to plants of the former closs,
cod ashes may be of httic or no vaiue, {o the latrer
they arceinvaluable as furmshing tho very constit-
tuents that enter zo inrg -y 'nto thvir compoadion, As
we hinted before, coal ashes can ad any rate do but
little, if any, harm, and when, as in the caze before
us, they are mix:d ©5 30 Iargn an extend with wood
ashes, their fortilizing proporlies are we think,
placed beyowi doubt, Ed. C. F.]

-4

Tie Mooking Bird.

«xoass * wsre g .

To tie Edityr of the CaNapa Fanmrn,

Lp, - Ieis intrath, atreat of no small magnitude to
“listen to the mocking-bird,” but T fear your cor-
reapondent, Charles Mnold, is in ervor when he
asscrts, in your last imprewion, that the enjoyment
of that treat is aceessible to the inhabitants of the
neighborhood of 'ans.  IHesays that « the mocking
bird and the thrash (by the way the mosking-bird ix
a thrush) uever [ail to build their nestsin the
branches of an \ustrian ping,” in that locality.

Now T never heard of the ocenrrence of the Turdus
polieqlottus, cven 23 a casual visitani, in Canada.
Wilson informs us that it is ““much more numecrons
in thosc Stales south, than in those north of the
Delaware,” and 1 do not think it approaches our
Dominion nearer than tho New England States, al
though I nerd searcely add that we should hail with
delight a migratory visit from =0 unrivalled a song-
ster.

I cordially sympatluzo with Mr. Arnold in his
vemarks respecting the desimbility of planting ever-
greeny, and read his article on that subject with
much pleasure.

VINCENT CLEMENTI, B. A,
Peterboro’, Feb. 24th, 1874, ,
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Meotnz of tho Duit Crowers’ Association of
Ontario,

Tho Trmd G-owers held their winter mecling in
o City Hall, Hamilten, on Thursday, the 19th,
tfeliy., 1578 There was present alarge number of
wembers, repretenting near iy all parts of the Provinee,
We noticed mmbers from Prince Edwavd and Onta-
rio Counticstaking an setiveinterestinthe discussions,
A sk gratifying proaf that fruit growing is attvact-
ng attention in the eastarn patls of the Province.

The mevting was called to order ad about cleven
o'Jock, by the presudent, Rev. R. Burnet, of Hami'-
ton, and after tho usual routino business, proceeded
to consider the subject of Pear Blighe. 1t appeared
{from the remasks that were made, that whilo some
places, indeed very many, had wholly eseaped Iast
qummer, or sulfered only very slightly from this
<ause, in other places thoe blight had been unusually
fatal, destroying, in onc instance, as much as seventy-
tive per cent. of the bearmng trees. This disease of
our pear trees has Deen more or less prevalent for
about forty years, and hasbeen thesubject of consider-
able mquiry or mvestigation ; opinions have been ad-
vanced with regard to its canse and cure, too numerous
and conflicting to admit of recapitulation here ; ex-
periments of great dwversity and exhibiting no small
amount of ingenxity have been tried upon it, and yet
the disease seems to reranin shrouded in impenetrable
mystery.  Those who have been most puinstaking in
their researchies have confessedly been compelled to
chang: thewr views with wegard to 18 as dften as once
ayear, and seem tofecl more than ever, that they
have no certain ground to stand upon. Apnlications
and operations thad seemed to promuse success, and
that for some years appeared to prevent or ward off
tho attacks of the bhight, have suddenly failed, and
the disease swept through the plantation with fearful
fatality, as though the angel of death had been com-
missioned with & work of extermination.  As might
be expeeted, the diseussion on this subject was long
and caracst, the experiences and experiments of mein.
bers most amusingly diversificd, aud the conclusions
reached wholly inconclusive,

Tes, unsatisfactory as this may scem, and dis-
couraging to those who have been contemplating the
planting of a pear orchard, and who naturally hesi-
tato to embark in an enterprise which promices to
end so disastrously, thers has been no reason to com-
plain of the results of pear growing as a wholo, to
those who havo undertaken to grow the fruit for
market. Srid a gentleman to the writer, when show-
ing his fino pear orchard, once fine, but then just
blackencd by a most destructive visitation of tho
blight, *“ that orchand of pear trees lovks like a very
poor investment, and it is indeed Qiscouraging to sco
the trees dic in this way just after they have come
nicely into bearing, and when they might be expected
to coutinne to bear for many years to come, but that
arehid has paid me the best of anything 1 ever grow,
it kas paid me well and [ shall procced at once to
plant ancther.””  One thing is cortsin, so long as we
have this pear tree blight to contend with, pears will
mwt be vay likely o be srown in excess of the de-
mand.

The mecting next proceeded to diccnss the affection
known as the ref in plums, and to endeavor to ascer-
tain what varictics were least liable to the rot, and
what were the best wethods of preventing its appears
ance. I'lio opinion seemed to prevail that no variet;
way wholly exempt fromn rot, but that those whic
bore ther fruit in dense clusters suffered most se-
verelysand that generally the Dawsen piums suffered
less than the larger and lighter colored sorts. Nothing
definite wasreached as to theeause orcure of this aflec-
tion of the fruit. Mr. Roy, of Berlin, stated that Glass’
Scedhiyg Plum did not grow i ciusters and therefore
was not subject to rot.

Considerable time was given to the consideralion
of the best varictics of plum for market, the soils
best snited to thewr growth, and the best methods of
protecting the plum trees from the borer, and much
very valuable iuformation was clicited from the ex-
pertence of members on these pointa.

Another honr was spent in the consideralion of the
Grape, the best so1l for its cultivation, the best pre-
paration of the soi! previous to the planting of tho
vinesand the best method of pruning and training.
My, Bauer, of amilton, brought a vine to themect-
‘ng and demonstrated to the members his methods of
prawng. ‘The discussions on these subjects were very
mtcresting, and made it very apparent that consider-
ahle attention is being given to the cultivation of the
vine, and that with usually very satisfactory results.

‘Ihe president exhibited to the meeting the medels
warded to the Association at the exhibition of the

Awerican Pomalegical Socicly, last auturon.  Four
of these were of silver, and one of bronze. Uponone

sidz is embossed n l-keness of the venerable president
of the American Yomological Socicty, Marshall Pinck-
noy Wilder, and on thereverse, a very artistic wreath,
within wiich is engraved the presentation to the
Ontario Association. It was very gratifying to sce
that ina competition with the States of the neigh-
baring Republie, Ontario should carry off so many
silver medals, and take the lead in both plums and
hardy grapes.

There was present ab the mecting as a delegate
from the Morticultural Socicty of Western New York,
Me. E. Moody, of Lockport, N, Y., whose preeence
added much to the intercst of the occasion. le gave
a very interesting account of what was being donein
the way of frnit growing in Western New York, Tho
county in which he resided, the conuty of Niagara,
had received for the fruit crop of 1573, upwards of a
million and a quarter of dollars, and while thoso
countics which were chiefly engaged in manufac-
turing, had suffered severely {rom scarcity of moncy
during their financial panic, conscquent on the failure
of Jay Cooke & Co., in that county moncy had been
abundang, so that they had been able 2o lend a help-
ing hand to adjacent countics that had been less for-
tunate.  That experience had shown that fruit grow-
ing wasa profitable business, and that the demand
for good fruit more than kept pace with the supply.

The seerotary stated that the report for 1875 was
now printed, and would be mailed to all old and new
members as rapidly aspossible,  That an edition of
four thousand had been printed, which it was hoped
wonll prove to be suflicient.  Also that the report
of 1872 had now been mailed to all, the delay having
been occarinred by the unexpected increase of mem-
bership, which exhausted the first ciition, making it
necesswry to scbup the whole report a second time,
and prind off & second edition,  The veport {or 1573
is repleto with very valuable information, and hands
somely illustrated with a colored lithograph of the
Salem Grape. A plant of tho Salem Grape, and of
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the Downing Gooseberry will be sent in the spring to
every old and new member who did not reoeive tham
ast fall,

At the close of the meeting, the president made
some very appropriate remaths 1o relation to the
social element whi‘h might be made to contiibute
much to the enjoyment of these meetings, and sug-
gested that after the carnest discussions of the day,
an hour or two might e spent together in a way to
bring out alittle more of that tow of soul, which
gives vivacity and zest to our undertakwgs, and
which oceasions might be graced with the presenre of
the wives and daughters of the members. These sug-
gestions were evidently very favorably recened by
the members prescnt, and may yot be made to fotau
a feature of some of the meetings of the Assouiation,

The summer meeting will be el t in Owen Sound,
probably on the second day of July, 1871, of which
due notice will be given to all members.

AP S A —
Dxtensive Cattlo Feeding,

Thereare, in the eattle feeding sheds bey ond the Dan,
here, at the present tune, 2,660 head of cattle, all ot
which are beng fed for the butchier.  Of these about
1,700 belong to Mr. James Button  The sheds are
situated on the lake shove, a short distance cast of the
Don, and are numbered, for msurance purposes, 1, 2,
and 8. Nos. 1 and 2 contam 450 head each, the
other over 700 head.  The cattle are tied in stnlls,
with slight partitions hetween each  Thewa stull-
they never leave from their entrance till ther fina!
exit. Every two rows face each other, at a sutlivent
distance apart to give reom for troughs for the
steamed corn and liquid food, as well as for the hay,
waich form the prindipal portion of their nuintion,
The space in the rear of cach two rowsof cattleas
cleancd twice a day, and it 1s 2 matter of surpnse to
observe the degreo of cleanhimese that 1y mmntained
in every corner of these vast feeding pens. Over.
head are the hay lofty, and it will add to-the wlea of

the extent of thus scheme when 1ti1s hnown that |

during the seven months of iceding, the guanfity con.
sumed will reach 2,390 tons.  This hay 13 bought en.
tirely in the country, out north-west, $0 or 160 nules
Trom here, based, and brought in on the cars, The
eatilz are fed three times a day, their hides rubled
down, and an imdividual inspection made to seo st
there is any siyn of discase or falling off.  Since last
November there has been only one death, and three
or four cases of sichnecy; for the sick there s a com.
fortable infirmary.  The general excellurce of the
stock 15 a point that strrkes the visitor.  Inthe whole
number thereis not one that belongs to the *“Scalla
wag™ order. Thirty men aie employed constantly,
and dind plenty to do; gvung cach man over
filty bullocks to fecd, clean, and care for. The
neighboring sheds contain about 1,000 cattle belong:
ing to Mr. Luwmbers: the management of which is
similas to that observed in Mr Dritton's.

—e @ r—— — -

Yamn Accounts.

Tf the questivn were asied of our Canadian Far-
mers, ““what were the profits of your farm last year?”
ilow mauy of them wouldl he able to give an ntelii.
gent  well  caleulated  answer?  True, most
of them have a sort of general  idea
that they must have mado some profit, bhecause
they bhave more stock, or thar stock 1s of
hetter quality, or they have addefl a Iittle to then
“ pile, but after all they cannot speak with any de-
gree of cxactucss, ay they keep no account except
what they cdrry mn thar heads, or wn thair pockets,
Now what is the reason of this?  Qur merchants and
traders must keep strict accounts, or thar business
would get into utter confusion, or go entirely to ruin;;
and why should our yeom. n, the ** bone and sinew *
of our Dominion, he behind other husiness mea in
this important particular?

An idea provails largely, that a Vana Account is
very ditficult to keep, and we adimit that where it is
corvectly kept —where cach crop and each department

of the farm has its own separate account, 1t requres
a considerable amount of care in secing that cvery-
thing is entered, and charged or credited in the proper
place.  For such an account we would suggust the
heeping of a Diary, in which all the operations of
ech day should bo entered cvery might, and ot of
this the items might be copied or “posted” onco a
month, or as often as conveniont. Such a recond,
hesides serving as a Day Book for the Farm Account,
would prove of great value in companng the opera-
tions, timesfof sowing, harvestng, priees, and general
results of one year with those of another.

But however desirable, 1t 18 not essentia) that a
Farmer should be able to give an account of each
erop. and each department, in order to anve at a
knowledge of his profit or loss upon a season's oper-
atiens All that is really nccessary is to keep a book,
or a few sheots of foolscap paper ruled with moncy
columns, on one page of which is entered all the ex-
penses or money patd out, and on the other all the
ale< or money received  Of conrse it will be neces-
~ary to value the stock, timplements, ete., once a year,
w oder that any mcrease or decrease i theire value
may enter into the account.  Such an account fora
100 faam iight appear as follows i~
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It will e observed that we have not charged any-
thing in the above for the farmer's own timeor labor,
so that the Lalance of 3417 00 » what he has to
cover his wagey, intercest on money invested, ete. As
we stated before, the important part of sach an ac-
count s to sco that everything paid out or received
18 entered when the transaction takes place.

In the more extended system of farm accounts,
cach crop must have its separato account, as for in-
stance, & wheat ficld would be charged with the
expensc of ploughing, harrowing, seed and sowing,
harvesting and threshing, the valus of the manure
used, and the proportion of rent, or if freehold, the

proportion of moncy invested ; and should be credited

wizh the gram and straw, wiich, if fed on tho place,
should 1n tuin be charged to the stock account. This
wonldbetalen out of the Diary Day book once amonth
or at other stated periods—the punciple being thas,
that every thung done to a crop should be charged to
1it, and that b shieudd recave credst for the whole
procceds,

et it @ 4
Discouragiag.

The followng 18 from the Mark Lans Eupress, »
leading authonly on British agruultural topies :—

The 1esult of tho List three years of agucultural
aperattong, so far as the rataing of the wheat crop—
winchis consndered the erowning product of the course
of croppng— are concernced, 12 adimost enough to break
the heart of the fammers,  T61s true, the last erop of
wheat was paital, some of the growers having been
favored with a full average yicld; but upon the whole
the years 1871, 1872 and 1878 have been far from
profitable to the farmer, although the forage crops
nave generally proved taw, and ammal produce of all
kinds has saldat agh prices Bt the British tarmer
must net thizk he suflers alone in this matter ; al.
most tho whole ot Furope are making the same com-
plaint of thew crops of wheat of last year ; and even
Russty, which sends us upwands of one-thued of our
unports, has fallen of nearly one half in 1873, Our
own imports have amaunted to 12,059,991 quarters
agamnst 11,116,556 quasters m 1872, Taking the two
years together, the quantity of wheat, and flour as
wheat, for the two ycars amounts to 23,186,527 quar.
ters, bheing about as much as one year's consumption.
Ui thy, the stock 1emumning on haud is by no wncans
overw helung, if we consider the season we have yet
to pass through, when the imports fall off whilst the
consumption inereas s, This year, too, we shall have
to suppiy France, the French merchints having de-
chned to speculate in foreign grain at pescut, al
though some of them are purchasing flovr for deliv-
vty 1 Angust at very lgh prices comparatively-—
sy 856 per sack of 159 kilos, (810.78 per bbl.). Lhe
buyers at that rate, therefore, cannot hie looking for-
ward much to lower prices for cight months to come
at least. Before the neat harvest, the stocks of wheat
throughout the workl wall, i all prohalnhty, be so
seduced as to keep tho price stll lagh; but we must
ot prophesy cither good or bad things, but keep our
eyo upouthe markets, which will soou tndicate which
way the wind blows,

e

Practico with Science.

In aletier to the Nowk British Agriculturist, Mr.
John Wilson, of Edington Mains, in proposing that
the IHighland and Agricultural Society of Scotland
shoull expend a large sum of moncy on agricultural
““stations” and an agricullural college, says:

“There are two things urgently needed to cnable
Senttidh agriculture to_make any decisive progress,
and wiiieh, in the opinion of mauy members of this
<oty 11y its special duty and function to promote.
Uhege are—({1) one or more stations adequately
fusmshed wath land, buildings, apparatus, and a stafl
ur duly qualiticd agents, where important mvestiga-
tions and experiments could be conducted in such a
manner as to yichl trustworthy resuits; and (2) an
agricultural college, where the sons of faimers and
others could obtawn, on-moderate terma, such & pro-
fessional traming m the science and practice of agri-
culture as would prepare them for conducting the
husiness of farmmg with the greatest advantage to
th Ivesand the mty. == Country Gentleman,
-

Tae Haspsome e of §500 will be offerod
at the next Birmingham Short.hom Show- and sale,
for the best bull from 10 to 20 months old.

Snort-nonry Lunh.—=Mr, W, B, Teller, of Dillter.
ton, sold the othier day to Mr. Johin Valens, of Bev.
crley, a thorough-bred short-horn bull calf for §250.

SIMMERs’ CLLriv aTois’ GUIDE AND CATALOGUE FOR
1574 - The Nincteenth Annual Lditon of this vseful
httle work 10 before us, beautifully illustrated and
replete as usual with sound and scasonable informa.
4ion on the subjects of sceds and scod-growing,  See
Advertiseement,

ATTENTION 18 Dinterrp to the advertiscment in
another column of the sale of the ** Willow Lodge "
herd of Short-herne, Uelonging to the cstate of the
Iate Mr. John Snrell, Edmonton, Ont. The animals
offered comprisc 50 cows and hafcrs, and 10 bulls
Also §0 head of superior cotswold theep, and the en-
tire herd of lerkshire awine. Sale on Wedneadsy,
April §tb, commencing at 12 o’clock sharp.
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Acconpixa to tho Vermont Farmer, J. A. Millard,
of Essex, raised the past season on that part of his
homestead of one acre and 38 yods not occupied by
houso and barn, four tons of hay, ono half tun of
corn-fodder, 21 bushels of putatues, aud an abundance
of other garden vegetables.

Nor A nap Corrpanison, —Mr, Evershed, a corres-
pondent of the Londoa Agucultural Gazetle, com-
parcs the faimer who exhausts Insland, toa cow
with the bad habit of suching her ownmulk ;3 “Lhere
in a device of spilus strapped round the nore, wlich
ought to e applied n cuitan cases, forat isan age
when the unnatural has made its appearance among
farmers who would such the soil,” and who propuse
« to sustain the nation by wndue robbery of carth's
natural resourees, which she will veyunne for future
generations of her chuddren.™ 1 the above 1s not ex-
actly the turn originally tended i the companison,
it willat least answer equally well, and agrees with
the previous remark. *No dew ptions, illusons,
new dynasties nor demagogues, can have the luast -
fluence in making the grass grow.  Nothing will do
but dung or its equivalent.” —Cevutry Gullciman,

Tur “ Cavana Fanyne "= Thelust vear's Farmer,
bound, is to hand, and canstitutes, without exception,
one of the best agricultural manuvals published on the
side of the Atlantic. It s now several yems tinee
theBllon. George Drown started this jeunal in
conncetion with his large printing establishment at
Toronto, and the zeal and care with which he has had
it carried on cver sinca cannot bo too highiy com-
mended. Larly lasé year the Farmer ceased to be a
monthly, and breame a fortnightly {mpvr, and it
still continues to be,wssued on the st and 15th of every
month. At the same time, Mr Brown renewet
the editorial stafl largely, zad the result is that the
Farmer, vs representedin the volume Helore us, will
compare favorably with anrtlune of the kind publnhed
anywhere. The subscription price 1s low —enly 2150
per annu, —~Gall Koformer.

Aanrcvrtonan Epvevrtox In Tuprasp, \ sy
tem of agricultural education and model farms s in
operation in Ircland onamuch more extensive seale
than peoplein general haveany idea of. 1t comprires
more than 200 separate estalliimients, with the Ag-
ricultural College at Glasnevin at thar kad,  Muodel,
and experimental farms, and tinining schools are com-
bincd, and somanaged thattheircosttothe nation does
notexcced £6008ayear  Someof thefarmsyickdcons:d-
crable profit, that at Glasnevin averagng over £600
ayear though theland costs £t per acre of ren-
tal. A correspondent of The Field says of the
Glasnevin lustitute. ** Fromn my own personal know.
ledge, I can bear testimony to the imurense good that
the model farm has effected. 1t has sent out n super-
ior class of farmers, land stewands, managers in agri-
cultural implement depots and aced estublishmenty,
and persons connccted with stock traftic and agrisul
ture, who have greatly assisted i improving taruany
scicnce aud practice throughous the country.”

Uxszuasovavin Suasons, - Themildnessoi thepresent
reasonin Britain, though unusual, bears no comnparison
to that of some winters “long gone by.” In 1172 the
temperature was 5o high that leaves came out on the
trees in January, and birds hatched their broods

‘ebruary.  In 1289 the winter was equally mild, and
the maidens of Cologne wore wreaths of violets and
corn-flowerson Chrustnas and Twelfth Day.  In 1421
the trees flawered in the month of March, and the
vines in the month of April.  Cherries ripencd m the
samo month, and grapes appeared in May.  In 1572
the trees were covered with leaves in January, and
the binds hatched their young in Februrary, ay in
1172; in 1555 the samnce thin{; was repeated, and itis
sdded that the com was in the ear at Easter.  There
was in France neither snow nor frost throughout the
winters of 133§, 1607, 1609, 1617, and 1639 ; finally
in 1662, evenin the noith of Germany, the stoves
were not lighted, and trees flowered in Februrary.
Coming to Iater d'alcs, the winter of 1546-47, when it
thundered at I'atis on the 25th of January, aud that
of 1866, tho year of the great inundation of the Scine,

may be mentioned as exceplionally mild.—XN. B. Ag-
riculturiel.

Beot Sugar, and How it is Made,
By Edward Lefroy Cull

As the object of the wnter is to tell people how to
make sugar out of beets, and not to write a book,
he will ﬁ)spcnse with all dissertations as to how to
grow the bect, and the various s ts, merely remark-
my that *“the better the land s, in which beets ave
grown, the better will be the erop.” that the beet{for
suzar must not be giown on black or peaty soil, nor
on fresh green manure,- the land must be manured
the previous season, and well prepared and ready
for scealinge an the tall-—the seed must be sown as
caly as possible atter the frostas out of the ground;
tf rount 50 late m the yvear as wot to grow, 1w may
even be sown in the full. The ground ; should all
be prepated the previons fall, and be ready at once
m the spring to sow the sced wathont further cere-
ntony.

Grow Lhe reoiz smzll, and clove together: take
care that you do nut have theleaves cut or injured—
as some persuns will wee them tor ¢attle teed.  The
moie bets you have on the grownd, the sweeter they
are, and the more sugae you will have, Al fands o
buet produce sugar, and the suzar of one hnd s as
1004 s the sugar of the b st the only dibicrence is
chat theie 18 norc swgr i come sorts than m othaers,
evar the “C maagel warrzel 7 will produce sugar, but
the white Siiesiay boet,” the ** Vilmonn beet”
s Carter’s masery sugar beet™ are the best. At
preent adl the best sugar beet sced is produced w
Crance awd Gamany.  When the cultivation of the
100t howomes o regular crop in Cauala, we shall o}
courye prodice the weud ourselves—at present 16 wmust
bre impon ted.

Puct dSugzwr is obtarred from the root by two
pruvesses, the'one by gmating or rasping the root
and enjeessimg the juive, whichis then treated as
herea tor deserthad — the other by “ditfuston,” which
consists 1t steeping the root ina divided state in
water, and is also heseafter dexeribed.  The fiistas
ihe provess by whieh the great bulk of the beet sugar
wate in the werld Los hatlierto been ebimsned, th
latter s o more modarn invendcon, and 1s alleged to
be a dar che por and equally efiicient method of
abtammg the ane end. 1 oshatl deseuibe both
wie thend e, lavins 4 to the reader to adopt wihich-
verss the bogamted to his means and ideas. Neo
woek of us had would be complete without a
A adntion oi both procases,

Thae Grating or Dasping Process.

To prepare the reots for sugar making they must be
washalia a rohing weenden cage, and grated or rasped
ay adunely 2s jo sibie into purp, the more absolutely
and tho quininr this 13 dune the better, and the
wore sustoss you wll have. The pulp wust be
pressod i clothsor o anyway g0 as to obtan it as
Jear as posadhie, It musd run from the piecs into
Jro boiler, ur i errcuinstanees should prevent this, a
Lttle lime water mant be added. Nathes the pulp
or the jutee must be aslowed to stand about, it huegins
to ferment immediately the rcotis ground, and thin
the sugar is destroyed,  Nothing will stop the fer-
mentation but lime water. "Che followinyg ave the
pasticulars of theae processes,

Washing tho Roots.

The ronts belore being submitted to the rasp,
must be thoroughly washed in a rolling enge, great
puins must be taken that no dirt shall be allowed to
somm on the roots when thiy come to the rasp, and
the heads of theroots and leaf stems must be care-
fuliy cut oll's and if cattle are kept to consume the
portions of the root which come from tho press,
so that waste would not occur, the whole head of
the root ought to bo cut off, and fed to the cattle.
it has been proved time and again that the ex.
trenuty of the root end of the plantis the richest
m sngar, whilst the portion which is grown above
the ground is the part which contaius tho largest
proportion of potash and salt, hence in the conti-
nental comntries of Furope where the government
excise duty is charged on the roots consumed; the
entire portion of the root which grows above the
ground is ent off and_rejected for angar purposcs. —
Anv plan which will insure perfect cleanliness in the
roots, is that best adapted to the work, and the
roots shoulil be allowed to dramn off all superfluons
water, hefore they comne to the rasp.

. Rasping the Roots.

The roots should be presented to the rasp endwise,
and {the rasp (however constructed) should reduce
the root to the fincst possible pulp. The pulp,
shonld then bo passed through rollers working
together, which aie of sufhaient surface to reccive
and crush the pulp as it comes {rom tho rasp.  The
vollers will thus reduce the pulp to a perlectly
smooth paste, and burst all the cells of which the root
is_formed, and which cclls contain the awngar.

———

QOne form of the rasp which will do a great deal of
work and 1s very cheap.{is made of a sheet of punched
zinced non fined araund a cylinder of wuod, and
turned by a winch by hand or by power; another
form of rasp (and the Vast) is made of saw blades
let mto 2 wanden eylmder lengthwise, about an inch
and a half apart, and fastened into the slits in the
eylinder with wedges, this admnts of the saws being
sharpensd witha tile in the ordinary manuer, the
eylinder is then tumed by hand or power, aud the
pulped roots caught in a proper receptacte. The
roots on a rmall scale are presented to the rasp by
hand, on a larger seale they are pressed against
the ras, cither by their own weight or by machinery.
On a large scale the raspis made to revolve with
considerable speed,  Yor a large manufactory the
eylmder will be made of won twined in a lathe.

Pressing the Pulp,

The following is the old fashioned plan, There
have been, wid will be many improvemcuts. The
pulp must be placed by small pavcels at a time,
{accorling to the size and power of the press), on
strong canas cloths, cach cloth being laid over s
futae whout 2 inches deep, and the size that will
zo ity the s, the cduihs must be much larger
than the friues,  When the frame is full, fold over
the cloth first from sude to sude, then the ends ; over
then place the cushion of pulp so formed in the press;
there must be a strong bud, larger than the cughion
of pulp, and it must 1est on one board while another
covers it 3 one Loard going one way of the grain, the
neat above cressing it, and #0 on, parcels of pulp and
boards until you have the press full, Then put on
the power vay gtadually, so tihat the juice can
wseape readily srom  the cloths, withont bursting
whem 5 press to the full power of the screw, and take
caro to catch all the juice. .

Thie juice should run from the press at once into
the kettles, where the heat should be raised as
widckly as possible to 150° Fahrenheit’s thermo-
meter, and it should not fall below this heat, ao long
as tha kettle is filling,

Vhen all the juice 1s out that you can get outat the
firsb operation, with the press ; take the cakes of pulp,
vut than in hot water, and let them soak ifor an
hour. 1he water must be nearly boiling, as the cakes
will cool it sutliciently, 'When broken up and mixed
with thg hot water (which they should be at once),
the heat ought to be between 139° and 155° (Far) ;
aud i not so, add more hot water until that heat is
attained : then cover up, and keep it all hot. This
is neeessary to prevent fermentation or acctification.
Then procecd to press the mashed roots again, in
the same manner as at fivet,

1t is scarcely worth while to squecze the pulp more
than twice, although it ordinarily takes three pres-
sings to get ont ull the sugar. If your press is suffi-
ciently powerful you can get out all the juice at once.

Strain tho juice through a finc strainer, and got
the juiceinto the kettles as soon as possible.  Neither
the tivst juice nor the product of the sccond pressing
wust ever be allowed to all in heat, below 150°, or
souring may commence.  When in the kettles, heat
the juice as quickly as possible, to just boiling ; then
add the lime in the following manuner; the juice
will be very black, and dirty looking, but it will all
come vight with the lime.

To Make the Milk of Lime,

Get some good, new, hot lime, alake it in boiling
water; stir 1t up and let it scitle for a minute or two,
and pour the Liquor off the drege; you must leave
all the coarse patrt of the lime behind, only take off
the smilk of lime, which must be quite smooth and
without grit.

‘I'his should be made and put in 2 barrel ; the lime
must be caustic and strong ; when kept under water
it will keep for any reasonable time in a caustic
state. \When the juice boils, add some of the milk
of lime to it, and stir it slowly. When you find
the juice changing color, and curdle, shewing clear
in spots, and when it shows signs of scttling, you
have put lime cnough; atir the juice gently until
the lime is mixed well through at, but den’t wige
the juice toarapid beil ; then take out a samplein
a glass and see if it clears, aud is the color of white
wine, 1 g0, cnough lime has been put ; if not, put
a little more, but don't put more lime than cnough.
As soonas the juice boils, the effect will have been
produced.

The following olservationson straining the juice,
will save much trouble:— . :

IT the juice has Leen properly limed and boiled

-

‘(and_nothing but experience on these heads will

teach the aperator) there should be a thick scum on
the juice which shonld be carcfully Jremoved with &
skimmer, and set by itscll. As the heat of the juice
passes offy (and it shonld pass off ax quickly as
possible) the lime and other impurities will settle ta
the Lottom of the boiler, leaving tho main body of
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the juice clear. As siraining the juico from the
lime is always a very troublesome operation, the
more of this clear juice you can get the better; but
even when drawn off clear, 1t should always be
strained throngh a hinep strainer, but when clear
it passos readily.  When you come to the thuck por.
tions, and to the scums, thcy may be put to
close canvass Lags. and with boards between, as in
the first presse. when the ruota are grated ; pile the
bage one on the ollicr, aul lct the hquor exude
through the hags Ly the pressmie of their own weight;
it wiﬁ come thrownst ¢.ear, or, at all events, so clear
as to be eamly rtraire I As the Lguur ccases to run,
pile weights on th: nazs, and m the end press them
with the scrow. ‘Uhe shick portns are most valus
able manure.  No unsclief will anse from delay in
thia part of the process, as the hme will prevent the
juice from soating or fermentation for any reasonable

time,

When the juice is all clear and fing 1t is then
ready for the next pioccss, which is called the
carbonatation.

Although the juice is 80 cliar and fi.e, there s
still a great deal ot Lime inat, although you cannat see
it—the saugar in the juive rendus the Lime an a
measure soluble. i

The lime which is in the ju.co 1 in A eaustic
state, and -the object of the neat operation is to
remove the causticity ; when thig s done, the lime
(before invisible) at once submides m the Lquer, and
is removed by scttlement and tiltiation,  “Ulnsopora.
tionis called the carbonatation, and s done w the
follawing mauncr :—

It must first, however, be_remarled, that o the
perfection of the carbonatation, the whilc suieen of
the work will depend, aud too much parte ¢t v be
taken in rendaring this part of thie process vear Lo
and ensily worke(’l;.

You must procure or construct a stove foy b ainy
charceal thus :-—Ses the accinaey g vut.)

i

_ -
—

- - : i
{ i
b l. . L]

A L4 the chuntn F of 8 slove, Mace o eilues east
venat 04 bricl, wath & fire grate and ash pig, aad the
weans o pritng i the charcoal at the top, and then
cavering up e apuning. B 1 are pins, nade of
common rMane  pipe Iren,
ironm—iron 1y host and safist of eomise. The cover
has two holes 1t auto nhich tiie siov e pupes ittt

The pipe win-h comes direet i1 n the store taust go fastened together at the angles with screws, and
Jdowa f0 witiin ansuch of the water, but mnst neg ) angle peces of wond,

touckh it. The water 1s to gateh and retam the

dust and ashes, wihich woull ctherwie pass over jthere are grooves cut onc-and-a-half inches wide,
from the burmng charcwal; the ther pape ouly ; aud one fourth of an inch deep.  Thesc grooves must
gocs just through the corer, the junts of buth theee be carefully cut—all cxactly to one size—and well
pipes where they «nter the cover should he made as ) and smoothly finished, so that the partitions (to Le
There shiwuld be a caamon atove | hereafter described) wall all fit into every groove.

tight as poss:hie.
dawper at E, tarmug cu a centre.  Vwhen you
kindﬁ the firc of charcoal 1n the stove, shut this
damper, and Jet tho-fust fumes of the charceal
the snoke pass off wito the air.  As 30om as tho char-
coal is well ‘l:ghtcd. and the smoke and bad smell
-bave pamscd olf, the Jamper must be opencd, and
the cover of the stuve closed,”and the fumes of the
burning chiarcoal must be sucked through the sccond
pps in the following manner:—

"on aust have a »ct of bellown; (common black-
smithy’ bellows will-anewer 3f made large enough,
or & Wewing cylindus similar to thoee uncid in found.
ries will do cven Liclier; there st be
with the wecond pipe by a flevible juint mmle of

or othernire, aud there must be the means
-of readily working then cither by hiand power or
machinery. To the newle of the hellowa ie fixed a
flexiing rulicr pupe, so that when tho Lellows are
-wocked, -the gas frous the charcoal 13 drawa thren
them, and Torced through the flexible pips. At
ond of this fcrible pipe is fivod a ross-or &
_picreed with small helcs, and heary enough teo sink

i i
ato, and kee;
. g)

S

e e

at the bottom of the liquor. The
second pipe (B) from the water vessel must be mado
of sulficiont length to allow most of the heat to pasa
off before it comes to the bellows or blowing cylinder,
or you will burn your bellows and leather joint and
valves. If the joints of this pipe are not tixht enough,
paste them up with pa{»r until they are tight.

Having this allan order, (and it must bo thoroughly
well done) insert the flexible pipe which is attached
to-the norzle of the Lellows into the hiquor to be
carbonatod, and blow away. The passage of the
carbonic acid gas from the charcoal, rnuing through
the limy liquor m fine streams or bubbles, mixes with
the hune in the juice and carbonates it, and the lime
ton the hqnor beng rested) falls to the bottom of
the vessel n a fine mud.

To prove when the corbonatation 1s complete, take a
small quantity of the liquor in a glass, (get it as fine
ay_passible, or filterit), then with a straw or reed,
or other pipe, blow your Lreath thicugh tha liquer
m the glua.  If 1t romaing fine, the work 18 done;
if the Lreath muddies the liquor, the earlonatation
isnot complete, and the bellows must again be worked
until the liquor, when (tued, 18 found to remam
bright and clear.  When blowing the breath through
thy glass of li-lnor you must hold your nose, or else
the breath will not have sufficicnt earbonic ac:d in it
to prove the liquor.

The carbouatation must be done when the ligor
15 only jnst warm encugh to kcer grease welted
on ww—the generalily of the books desire the carbon,
atation to tuke place in boiling liquor—but this is a
arave crror, as will be shown further on. Carbonic
acid ha- the effect ou hot juice of destroying the
erystadis ey power of thesugar.  When the carbonice
acd gas from the charcoal is blown into the liquor,
a great deal of effervescence will take place ; and the
anly wiy to keep down the froth is Ly the addition
of a smatl portion of clean greane—rthe less, hamcover,
21e hetter.  \When the cailwnatation is complcte, the
hquor must be allowed to scttls for a short time;
the clear Lquoer mnst be strained into the boiler,-ana
the scdunent must be squeered aud filtered.  The
residue is most valuable for manure.

As, however; you have now loct the praservative
powoer of the lime, the liquor will yvapilly ferment,
or sour, aud no time must be lost i transferrin
1t to the boiler, and getting st hot. 13 must he boile
until ahout oue-fourth of 1t ir evaporated, and 1t
st then baatrained thrawvh the bone black flter,
“which will bo desciibed fusther on.

It wiil come through the bone black of a vay
much lighter color, and almost free from divagree.
able taste and mmell. It must then be boiled down
to & thick syrup, taking care not to burn it, awd 1t
wiil Le rcady to sct by, i a-wunn place, to crys.
talhze.

As theboiler iseo important a part of the mackineny
for sugar amaking, it is well to describo it miere
pticalarly.  Any kind of boiler will answer, such
as sugar kettles, sct on an arch, or otherwise, but
the wiiter prefers the following—more particularly
because capericnce has shown, in the Western States,
that 1t 3 admirably adapted for the purpose. It

Cas a tub contaaning | ceononmical 1 fue h
water, with a veze fitting ener of Gthier wood- or jand natrow, and the heat of the _fire acts on the

and | Ia making

is mwv'e very ch-:aq y, is very laating, and is extremely
:—The shape of the boiler is long

ontire lonzth of the bottom, The sides and ends
of the boder are made of two inch pme plank,

the screws

ing both into the
emds and into the angle picces,

uto the aide pieces

If this is not carcfully done thers will be endless
trouble. The !gmo\'ea must be cight inchies apart,

the {rame the culs must not comedown as
low as the sides by two inches. The frame must
be twelva fect long, and at least two feet wide, The
bottom is made of two ahects of irom, riveited

TR TH
ib*if: :

strong iton hoop is fastened, by serews; but this
ron, although it goes quite to the end on one end
of thy parution pueccs, docs not go to the other
end by two inchies.  Whean the pmtilions are fitted
mto the grooves, tins vacant space 13 put alternately
at cach aule, and the iron picces bear onthe bottom
of the pan, so that when fiquor is pouwred into ome
end of the purit inust cwculate backward and for.
ward, fiun sule to side, unfilat reaches the other end.

Whien -the beiler 13 to be usad for heating -and-
defecating the juice, these paititions ave taken out,
and lawd asde ; they are only uscd during-the pro-
cess of evapurating the juce provious to crylunu' -
ation.

Thia boler is act on {wo walls of brick work,
going its ent:re length.  The fireplace is at one end,
and tho chinmey at the other.

When you are ovaporating or sugaring off, the
partitions must be fitied into their placca; there
must be two vissels or tuls usel widh the boiler,
one placed near the chimney to hold the charge;
the other, at the fire end of the boiler to receive the
syrup.  ‘lhereas a tap hole or plug in the end of
one of the siies of thoboiler to draw off the chn?c,
this must be capable of bung partially or wholly
closed as requived, A sullicicnt aticam is let into the
hoiler at the chimney end, so that 1t evaporates as
1t runs from sule-to sile; and 1s finally discharged
from the tire end in the ehape of thick syrup.—
When all 1a done, this syrup i vemoved to the chim-
ney end, and agun made to tlow through the boiler,
when it comes outall the water evaporates and is fit
to sugar off and go into the crystallizing pans. In this
state 1t will keep auy length of time without ferment-
atian or cuange.

The tire qansi be veed with eare and judgment, and
for sugaving off, a theet iron plate ought to be used
to slide in between the -bottom of the pan, and the
fire ; and thn take off tue 1ashest heat of the five,
and prevent bursng,

Before howevar the syrup is boiled down, to ita
thickust state. it must be strained through a filter of
bone black, wluch we sl now procecd "to deecribe,
this 18 the wnst teonblesnme pars of the process
fiom theiuct, that the Lone biack ilter will only lasta
short tune, without bemy vebirned.

Lone Llack acts nmiuch luuwre cnergetically on juice
about one-quarier batled duwn, than on ayrup, d{crc-
fore the fiiter should be used wheuever the juico bas
heen well barled, wnd hins been thus only in a measure
evaporated, the bune black filter operates -better on
the hot juice than oi cold, 2and where 1t can be done,
the ymice ax well as the gitter ought to be kept hot
throughout the entive procesa of nitering.

The obyeet of the Lone Llack filter, 14 to take out
tho excess of hime, and the other alkaline salts an
the juice, and also to purify the syrup from its bad
taste 3 and to destroy its celor. W\ certain portion of
thie sugar can be erystallized wizhout the bone black,
fut the bone black should alweys bo uscd where itis
possibic to use it.

The Bone Clack Fliters.

An: one who has a potash kettle can mako bone
black, sd canreliurn the Lone black whon neeessary,
we ghiall Geseabe the process with & potash kettle,
leaving thuse who have uot one to use some substitute
which their own ingenuity must point out. Any
thick cast iren vessdd that will stand a red heat time
after tune, wall answ crythengh of cuurse not so wellas
a potash -kettie.  “lle reuar sugar manufactories
have proper wacihunery for this jurpose, wo only
wish to peint out the sabstitutes.

Collect all the bones togcther yon can; break
them up sinall, and 6ill them into the potash kettle,
boil thum well, steaming s better— and skim off
the fat—when they are guite clean from fat, &e.,
and the water has been drained off, take some wet
clay, cover over the bones with the clay, and apply
t. hicat, this must of course be done vut of doors,
and away from the house, as the fumes will be very
offensive; 1t should also be done out of & building;
as the fatin the bones which cannot Le got rid of Ly
aro heated, this gas will catch fire, and-burn wi

boiling will generate a great deal of gas as.
violence, all danger from this source must therefore

if any docn, 1t must he carefully washed out, tut me

sshes must get . When every thing is red

and the bones 20 well Lumed that we more smell or

g% comes from them; cover wp

et sk the shay carth aitcrwarte, e o hovp
- y afterwands, are
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but white bone ashes, which wonld be worse than use-
lIess, \When the kettles cold, remove the clay earth,
and afterwards the clay, which was wet and was on
the bones,

Take out the boues which now ought to be all per-
fectly Dblacic anil tasteless Male a good heavy
rammer of hard wond, cut it to fit the bottom of the
kettlo, and then pound up the burnt Lones hittle by
little in the kettls, a gond potash kettle will be
plenty strony cnnugh, (thuae is no fear of your
pounding them tun tine! - as you proceed you should
sift the powdered hon e througha sieve, a fine sicve
hke & timothy s.eve will answer, throw back what
will not go thronoh, and p and it over again,

When you have yot aginuch as you want acenrding
o the size of your worlts, (but for a few acres of beet
three bushels would answerd, put this bone charconl
in a tub with a falss hottum, have the bone black
about three fret thick—there must be room enough
abovo 1t for the syrup or juice, when all is done,
leach boiling clean water thiough it, so long as it has
either smell or taste, then let it yun dry, and the
filter will bo ready for the juice.

As soon as the fitter is found to lose its effect,
you must sprinkle boilmg water on it —if done
gradually the water will take out all the syrup which
tho bone black retams, the syrup will at first come
through of its full strength, the hiquor will then get
weaker, uutil inally nothmg but water will come.
the wealk hquor must be used in the fresh gound
roots, and tsms no lo:s wall {ake place.

Hot water well washed thiough the filter will for
a time renew its punidying quabties, when it will act
no longer, it must be reburned in the potash keitle,
the loss fromn rebuining is very triling, af it is done
with judgment.

Boiling Down for Crystallization,

This requires a good deal of judgment, and the
greatest care must be taken not to burn the syrup,
but at the same tune the evaporation must be asraprd
as possible, and inust be continucd untilall the water
is off, when veady tu set by, the hquor will, on being
cooled, draw out i a stang hetween the finger
and thumb the stong will break and the ends turn
back in the shap: of a hook, and it is the shape of
this hook Ly which you know whether the syup is
boiled sufliciently, nothing but experience will show
this, altho' it may appear that you have got all the
water off, yet the syiup, on cooling, will sometimes
seem to get thinuer agam, and i this case 1t must be
reboiled.” In othereases it wall get thickerand erys-
tallizein the course of a short trine, when 1t 15 sct by
to crystallize, it must be in shallnw vessels and in a
warm place, and the sy;un must be kept at sbout
the heat of new i lk, or blood heat. It you have
not proner conve micnee for this you should make »
place, th 3, make a fire place of mud, or bricks, or
stones, if you have thewm, but mud will do, from s
make flues with mud walls backwards and forwards
until you havo filled up the size of the crystallizing
a house, make 1t thus, », fire place;
b b, fiues; ¢, chimney. The flues and
fircplaco may, in the first place, be
| coverad with sticks to hold up the
mud, these will afterwards barn out, and the mud
will bako strong enough to support 1taelf ; the whole
should bo covered wiith mud to the thickness of at
least six inches, the chimney may also bo bwlt of
mud and sticks, and carred to a suflictent height to
ensure a draught, the sides and top of the house
should be of board made quite close, and the roof
must have a good overhianging to thiow off the water,
Mud bulding is strong cnough so lung as you keep 1t
dry; the chimney must alsobe defended from thewet
by a roof, but, of course, there must be plenty of exit
for the smoke, A fire of clups or any refuse wood
lighted in the fireplace, will soon bring this mass of
mud flues to a good heat, and when 16 1s once warm
atop the chimuey and cluse the fire door ; a hittle five,
lighted once or twice a day, will heepat hot. The
crystallizing pans must stand on tho surface of the
flues and fiveplace. Lho building must be as low as
convenienco will altow, and for Tear of fire 1t ought
to bo erected ot a safe distanco from buildings, of
course a gond brick Lailding wonld bo butter where
expense is 1o ohject.

In four or five days tho syrup will commenco to
crystallize from the tup, the crystals should then be
stirred down, and more will form, they seem to
increase fastest from the top.  When the crystalliz.
ation is complete, the syrup will be ready to barrel
up for sale to the rcfiner, or if you wish it you can
srocecd to further operations with 1t as heveafter

escribed, or where you do not want to make sugar
for yourself, hut mean to dispose of the syrup to
the refiner, the syru}) may, as soon as ready, be
poured into casks while hot and buuged up for sale §
GI;cht:;ater is allout of it, it will keep for any lengt
[ 0,

¢!

This is as far as the writer recommends the farmer
or small manufacturer to go, but as there are many
who may wish to pursuc the subject to a greater
extent, tho instructions to that end are given further
on. [Before procceding, howover, the wrter cannot
urga the followimg general observations too strongly on
the mind of the reader,

‘I'llete is nothing 1 the foregoing processes which a
person of ordinary mtelhigence and information cannot
do. The processes are sunple, and the resnlt, an
article of a certain commercial value.

Retiners of sugar want to get their crude materials
with as hittle done to them by peaple who do not
understand refining as possible ; as they have certain
processes to go through, and they do not of course
want to havo to amend the blunders of other persons
Any attempt at partial refimng, or the use ol
chemicals by the producer, is quite as likely to be
wrong as right, for the after processes. Tho dili-
culty with beet sugar has always been the erystalliz-
ation, amd the geting rid of the potash and salt, and
the trouble has been what the Germans and French
call **slime sugar;” but if the foregoing rules are
exactly followed, there will be no shme sugar or treacle
—scarcely enough to enable you to get off that
portion of the syrup which contains the salts, and
which must be got out from tho mass with the

turbine. Jf you proceed to the sccond overation,
bear these few rules constantly in mind, 1In thefirst
opetation when vou add the milk of Hme to the
Juice to clear 1t :—

1st. Never keep the lime in contact with the ot
inice « minute longer than you can help it ; the lime
caunot be dispensed with to clear the juice, but its
action on tie hot juice produces moro or less of slime
sugar,

2nd. Do not agitate tho juice with the lime in
1, more than enough to mix, or you will spoil your
itltration ; the larger the flakes remain in the juico the
better 1t wall filter

3rd. Never carbonate at any other than a cow
mitk heat. If yon earbonate hot, asmost of the
hooks tell you, you will make slime sugar,

Of course, throughont the whole process of boiling,
heating, and evaporation, you must be extremely
caretal nerther to burn, nor even brown the syrap

[he syrup will be always highly colored ; Dut if
it bas no% boen burned, all the color comes out with-
out waste in tho after processes, and if the process
of evaporation 1s conducted in the best manner, the
sugar wiich crystalizes out of the colored syrup,
will be nearly, if not quite white. ‘The burned
sugar can never be recovered.

‘The-furegoing instructions are the result of actual
eaprranent, and may berelied on as the result of ex-
perience of two yeas' continual experiments ona
working seale.

We shall now proceed to discuss {the process of
“ ittusion.”

There is another process for the extraction of sugar
from beet root, which is called the * Diffusion pro-
cess,” und it is now almost universally adoptud
throughont France and Germany——great numbers of
the factortes being altered from the old grating and
pressing process to the diffusatory process, wlich is
thus desertbed :—

Roserts’ Dirrustoy Procrss is now acknowledged
to be the most economical of any, both in first cost
and 1 working. The apparatus which is used is
hardly liable to get out of order, and requires very
nittle attention, while the operations are cleanly amd
freo from filth. Of this process, Mr. Post, United
States Consul at Vieuna, Austria, wrote, in 1847,
as follows 1=

‘“The new process recently invented Ly Mr., Julius
“Robert, a sugar manufacturer, of Scelowitz, Aus.
“tna, 18 working a complete change in the manu.
“* factories here, and will doubtless exert a greatinflu.
“ enccon anextended introduction of beet sugar manu.
‘““facture m the United States, and it is adapted
** to extracting the crystalline sugar from either sugal
““ cane or beet root.”

In the United States (and Canada) where labor is
s0 oxpeusive, this innovation must prove of incalcul-
able muportance. The ouly thing required in this
new process not necessary n the old, is anadditional

supply of water, an article tolerably plentiful and j.

cheap wherever this manufacture is likely to be
mtroduced 1 our country,

That this process is really the great improve.

ment clayued, no longer adwits of dispute. Mr.
tobert has thoroughly tested it in his factory, and
has adopted it, as have also many other factories.
Smee 1567, no less than 130 of the old beet < rgaries
of Europe have discarded their old process iy the
new one.

The apparatus for this process, as well as the
principle of its action, is different from that of an
other. Whilo the other processes ars to extract afl
the juice from the beet, this process extracts only

the crystalizable sugar contained in the juice, and
leaves most of the impuritics m the celis, To accomp-
lish this result the Beet roots ave cut up in small thin
slices, and put into a number of vats, which are
connected by pipes running fiom the bhottom of one
vat to the top of the next suceeeding, Water of a
certain temperature, (it must be hot, nearly boiling)
and of a quantity proportioned to the weight of
the beet root in the vats, is mixed with the material
in the first vat, and allowed to remun until it takes
up a portion of the saccharine matter, or, so to speak,
until the sugar in the vat is cqualized Letween the
water and the heet root ; that 1s to say, if the beet
root contains 8 per cent. of eaccharine matter, the
water will take up 4 per cent. ; this water is then
forced into the the sceond vat illed with (ho eut
slices of beet root.

The water aheady contains four per cenl. of sugar,
but the beets having cight per cent. it will again
equalize itsclf, and when forced into the third vat
will contain six per cent. of saccharine matter; in
this way the water becomes more and more impreg-
nated with saccharine matter, until it confains almost
as'much as the bect itsell. To return to the first
vat we find that the first application of water
extracted one half the sugar or fouwr per cent., when
this water was forced into the second vat; the fresh
wator which forced it out and supplied its place
extracted two per cent. moro before the saccharine
matter became equalized between the water and the
beets,  This water is then forced into the second
vat, and the fresh water which supplics its place
finds the bects containing but two per cent. of
saecharine watter, and the hext filling finds but one
per cent., and in this way the water is extracted to
within one half of one per cent.

It is said that by this proces: the raw material of
syrup is much purer than when extracted by any
other method, that from the same beets one half per
cent. more of erystalline sngaris obtained than by the
application of pressure; the expense of pressing-cloths,
and the cleaning and rencwing them, ae done
entirely away with ; the expense for motive power
and machinery is considerably reduced, and the
expense of manual labor is much less, requiring but
one-fourth the number of laborers necessary for the
pressing process.

Within a short {time Mr. Robert has iniwroduced a
modification of his original apparatus. In this modi-
fication the serics of vesscls 13 abandoned, and one
single chamber is employed instead. In the centre
of the chamber is a feeding cylinder containing a
feeding screw, driven by gearing from above. The
sliced Deet root is passed through a hopper to the
bottom of the feeding chamber, whence it passes
out through openings into the outer cylinder of the
diffuser, and gradually rising to the top, is carried
off by a regulating rake, driven by independent gear-
ing. From the top of the diffuser, water isslowly
supplied through small pipes, meeting in its descent
the most eshausted slices as they rise to the dis-
chargo lovel, and passing through to the richer
material as it becomes more and more saturated. At
the bottom, it issues through perforations or outlet
pipes, and is carried off to a cistern, where it is
heated, and then returned upon the beet by the
central feeding tube, by which the beet is supplied
to the diffusing chamber. This apparatus, which has
answered well at beet sugar and spirit works, has also
been applied to cane sugar factories, where it promises
good results.

The heat of the liquor or water supplied must be
suflicient to Xill the vegetable life in the root, as the
diffusion Procou does not take place, or atlect the
skin of the sugar cells, until the vegetable life is
destroyed. The heat required i the mass is atleast
140° Farenheit, and from that up to nearly boiling.

‘The shape into which the roots are sliced is such
that they will not he close together, but allow the
water of diffusion readily to percolate to every part.
Long finger like preces, cut nto a triangular shape,
are considered the best, although some cut the roots
u‘[; into small square inasses, and others into fino
oblong square picces. That process 1s beat which
kecps the mass most open, and the picces of root
from packing together.

This process does not, however, do away with the
necessary defecation with hime—less ime may bo
neccssary, and the scums and curdlings will be less
in amount and easicr to get rid of, but the lima pro-
cess must Le used until the jusce 13 properly defecated
and cleared from impuritics, )

The carbonatation, as already described, must alsp
be applicd to the uice, and the entire process, with
the exception of grating or rasping and pressing,
must go on as before given,

The spent slices, when not wanted to be fed at
once, may have all the waste water taken out of them
by being centrifugalled, and the water 3o obtained

will save 30 much of the sugar, and can be used in
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the diffusion vesscl-instead of fresh water. Cattle do
a8 well on the spent slices as on the prissed cake,
Purification of the Syrup

The great object mn the purification of bheet root
surar, 18 the getting rid of the potash and salt,-and
other sahine matters. In the firat instance this was
done by repeated straimngs through bene charcoal,
but that being very troublesome, and expensive, sev.
eral other plans-have been tued, sl ave generally
sow adopted.

The first of these plansis the **Osmose™ precess
which is founded on the tact that certain subatancs,
and mediums allow readily the passage of =alt thiough
them, while the mednun prevents the passage of the
sugar, except in a very small degree.  'The principle
is an extended one, and 13 known under the name of
* dialysia,” butas we only want to show how the
process is used in the manufacture of beet sugaz, we
shall not go into_the gencral question

The usual machinery adopted for the Qsmose pro-
oces is the *‘OUsmogene,” and is thus described by
Crookes, in his adunrable work on beet sugar :—

‘" The apparatus consists of about fity cells,

by sheets of parchment {)npcr. laid flat,
* aud connected at the edges all vound, the space be.
* tween each pair of sheets bewg fully half au wch.
** Each sheet in supported by & crosy picce of wood,
*“and & nctwork of twme. ‘The whole arrangement
**is about four feot long, and three feet high. By
“a liar arrangemcut of conncction the syrup
* admitted from below passes throagh every second
** division, while watér aduntted from above also
o through every sccond space, aud at last flows
“off from below, at astiengin from 1°to 2 B, o
“eay 1° to 2§° Twaddle (this strength 13 caused by
** the salts taken out of the sugir) Owing to the
““ high diffusive power of the salts, as compared
** with that of sugar, the former 1cadily pass through,
* together with ouly a comparatively small portion of
* the sugar, which-may be saved as bofore, by der-
** mentation—whilst the putash, aud salts ave saved
*¢ by evaporation, and burning  Tlus will o doubt
" to many too delicate a process to woirk on
“a scale, but experictice proves that it works
** well, and that six such nuclunes are suiliaent for
“ o _manufactoy working daily about 239 tons of
* beats.”

-Modification of the Osmose Process.

The following modification of the Osmose arrange.
ment originates with the author, aud has been highly
% ved of by one of the best sugar euginecrs in

nce, who says he shall adopt 1t s works

a8 it adwits of being cleaned, and renewed

better ;than the ordinary e stenm. It takes more
room, but that is a amall matter comparcd with 1ts
other advantages. The uew system isas follows :
Censtruct a loug trough,-about 30 inches wide, and
18 feetlong. The width wust ba made to suit the
t paper, and the length must be made to

suit the premuses.  1f you waut greater leagth, make
two or more troughs. “Let the mdes aud euds of this
trough be about two inches deep, aud 1t must be
made water-tight with pawmt, or with pitch ruu into
the angles. Gond pamt, or uny guod cement, 1
better than pitch, but the latter will answer,  Tlus is
to hold the water. Then construct another tivugh
of & smaller size, 50 as to fit easily mto the first, but
the bottom of this inner truugh must be made with
very marrow slats, ora network of twane, or wire, the
meshes of which must be about an inch syuare; the
wire should be brass, as it wiil oxadize less than iron.
Thisis to bear the weight of the thin stratum ot
syrup. The net-work must be covercd with the
ont paper, which wust be faatened down so as

to be water tight. This may be done with thin
strips of wood, nailed down over the cdges of the
mt, and- through to the bottom, or sides of the
e of the inner trough. Water is putin the outer
trough, and the wner trougi is made to tloat on the
water. You will thus have water on one mde of the
parchment , and syrup on the other side. ‘Lhe
water is lot into one end ot the outer trough, and is
made to How tonaids tho other eud, whers it ia
drawan off. The syrap is made W flow on to one end
of the parchment paper bottom of the inuer trough,
and to cover the whole of the parchmeut paperna
thin stream, and tu How off at the other end, 8o that
the watervery yradually lvws one way and the syrup
‘Sows the other way. Ihe currcut of both liguids,
bowever, is-extremely slow. During the passage of
the syrup, it parts wich the potash aud salts through
the parchment paper, aud into the watcr, whust a
little water comcs through the parchment paper into
The salts can be recovered from the

.

be on After a timne, the
reluse to the salts. It cau then be
mwm a slight scrubbing with
-acidulated - with sulphuric acid. Use

*

a corn broom for the scrubbing, but you must; of
coutrae, ba very careful not to tear the paper.

This is the osmuse principle, and when ance well
understood, the operator can make his *‘wswogene, '

from the syrup.
as it forms the subject of an Eaglish patent
out by Mr. Duncan, of. London, Lingland —the gruat
suﬁar refiver, who has large beet sugar works at Lav-
euham, Sussex, England- Uicre 13 no doubt of its
heing well adapted to the end proposed.

The followang s the descnption taken from the
English magazine, *“The Sugar Cane 7

New Metivod of Removing Potash from Saccharine

Solutions.

“The plan now under consderation consists in
adding to the cold ayrup sulphate of alumria. so as
to {orm an alum with the whole of the potash prescut.
‘The solution is then well stured, and after a fow
bours standing, the alum separates out i the torm o
small crystals, techmeally known as **alum meal,’
The clear liquor 1s then run off, and numediately
neutrahzed with mulk ot hme, fimshing up with
little chalk, w0 as to prevent the necesuty of remov-
ing any excess of lime by carbouatation, 1t 18 posaable
to use chalk only, but the amnuat of efiertescence s
then very great, and the chalk should thercivie be
added little by little.

“Inwarl g this alum process, the solutions should
be qute cold, 1t is also advisable to operate as
quickly as possible, cons:stently with a due separa-
tion of the alum, as otherwive more or lues suem
would become wverted (that 15, nvt crystallizalle)

“*Every one patt of potash i the sy rup requises for
conversion iato alum alwut 9} parts ot sulphate of
alumina, out of which 23 parts are required to con-
vert the potash into sulphate, and the rewanung 7 to
combine with the sulphate of potash, so as to form
atum.  If the hiquor contans any sulphuric acid,
erther free or combined, the 23 parts ot sulphate of
alumina tequred to convert the potash into sulphate,
may be paitly or entirely dispensed with,

“When once the Lquor has been neutcalized (with
tho lime and chalk), 1t is Leated aud fifteredin the
usnal way.

* The precipitated alum {or- alum meal} is washed
{ree from syrup with three -consecutive washings,
using one-third of its weight of cold water each time
These washings, after neutralizing with lime and
chalk, are used to dissolve up a fresh quantity of the
raw beet sugar.”

The alum meal is easily dried in a centrifugal
machiue, or by pressure, or other suitable means.

Tho sulphato of alumina has the folluwing com.
position . —

Alumina, . concenanes 1341
Sulphuric avd,. .. 35,99
Water, - 48.60

100.00

It should be as froe as posssible from irem, aud
should mot contain more axd than given in the
analysis.

The solution of sulphate of alumina generally
used coutains one third of 1ta weight of sulphate ot
alwuina, and kas & density of about 24° Bauwe,

lastead of using a solution, the dry sulphate of
alumuna, in a finely ground state,mnay be added to a
syrup, and when aluin separates under these aarcum-
stauces, the hquor is actually coucentrated to some
extent. Tlus, of course, saves evaporation.

The rapdity of- settlement of the alum is acceler-
ated by throwwg wto the muxture a quantity ot
‘“alum meal.”

Experimentsmade with beet syrup at Mr. Duncan’s
sugar works, .at Laven! have ively shown
that by means of sulphate of alumina, potash may be
almost entirely separated from syrups, not more than
0.2 per cent. (that is two.tenths of one per cemt.)
being left 1n solution. By agun concentiating the
mother. liquor, aud repeating - the process, the whole
of the potash may be practically rewoved.

The advautages of the procees are—

1st. The removal of the potash, and ammonia from
syrups, without much dilution.

_ 2ud, The removal of a gre:t deal of the coloring,
and albumitous matters, and a cousiderable improve-
ment both in taste and edor.

3rd. The alum produced is equal in value to the
sulphate of alumwa used, so that the process is com-
paratively costiess.

_4th. The plant (or utemils) required is of the
simplest description, the cost of labur small, and the

eutire process 13 of a continuous, and rapid character.
1t will naturally be asked by unscientitic practical
*“ What 1 sul of alumina, and what

does it cost ¥’ In reply, sulphate of alumivais &

]
natural prodoction in the

as the troughs are called, i any way which will lest |
suit Ium, or lus premses or means allow,

The following 1 a new nwetinnd of ramoving the salts | cleents, snlplianic  aud. alunuua, and potash, to
The wiiter has not yet tad st, but fmake at,
» tahen piush togc tier and form alum,

und, and occurs im
many places like sulphate of lime, or plaster. It is
cansud by anatural combination of sulphurie acid,
amd clay,and thus eubstance 1 fows din large quantities
whetever alam wuihs are establishod. ~ Alum is o
tuple salt, aud it reguires tho prezence of the three

Whote these three clements meet they
In the alum manu-
fa-bas-they witradace the potash to the sulphate
of awtutad.  In the before deseribed process, the
sulphite of alununa 1s made use of to draw the potash
ot of the buet syrup, and thus get rid of iv from
wlete 1t s not wanted, and is muschievous. There
15 .80 alum made with soda, and also ammonia alum,
aid s all the thice alkahes, potash, soda, and
ammonia are present in beet syrup, the foregoing pro-
¢ise attachs, and removes the soda and ammonia, as
wdlas the potash.  There is no doult th it this will
prove a most valuable discovery, and tend greatly
to the success of the manufacture of beet root sugar.

Anuther porti nof Mr  Duncan’s process conssts
W g tartane acid instead of sulphate of alumina.
Thus 18 added to the expreseed liquor, and the admix-.
ture of 1t with the potash in the juice, when the
admixture 18 made in the cold, forms of
potash, or cream of tartar, which is all but insoluble
in cold hquor. It sinks m the juice, and is removed
as belore deseribed with the turbiue, &c. The tartrate
of potash so obtained, can Ly well-known means,
wlich every manufacturing chemist understands, be
agaun converted into tartaric acid, and a0 used over
and over agam ad infiniton st very moderate expense.

The Turbine on Centrifugal Machine.

The next operation after crystalization, to render
the sugar uscable, m to freo the crystallized sugas
trom the molasses, which are very badly flavored.
For tlus purpuese, the mass into which the boded
juice forms 14 hirat mxed with a little water, just
ciiough to render it somewhat fluid, and it s then put
into the turbins aud whirled rapudly round. The
outside of the “basket” of the turbine 18 made of tine
wire cloth, or in large concerns of very fincly per-
iorated copper ; aned the rapid circular motion
the molasses thiough the small perforations, leaving
the sugar-belaud; tius 1s, after a_short tiwe, (and
when 6o nore -molasses comes from it) :gnnklod
with-water, and sgun- putin motion, when the water
cleanses the crystals of sugar, and again tiows out
with the mulasses, leaving the sugar clear in the bas-
ket. Un the laige scale a jet of steam 18 used inst
ot the water.  ‘Lhe sugar 18 then taken out and dried,
aither by stove heat or otherwise, and the work is
amshed.  Tius sugar is %:‘te uscable, although it
flavors somenhat of the bect, but when properly
centnilugalied wath water or steam, the beety taste 18
searcely perceptible, and it s quite good enough for
all ordwary household purposes.  Adl the salts, and
uiost ot the beety flavor, passcs -off with the
wolasses, which aro then fuither purified, either
with the oswose process, the sulphate of alumina, or
tartagic acid as before mentioned, or with phosphate
of ammonia, and then set by in & warm pfu‘; this
at a considerable interval, often many, weeks, but
sumetunes less, produces 3 second crop of erystals,
aud atterwardsathird crop.  The ramaining molasses
18, by the great manufactuvers, fermented and dis-
tilled nto apnt, and the wash or slop which results
trom the still is evaporated and hurned into potash ;
but, on a mnall scale, the farmer will not do anything
more than take tho fivst crop of crystals, or possibly
the sccoud as well, and the remamwn mphuaq he
will feed to lus cattle and pige. t is & most
attening thing when used in very emall &umm.
and mixed with other food. In this case, the potash
and salts at once s to the manure bheap, and
wlds greatly to the fertslity of the farm. L

For farmers or small manufacturers, the turbine is
thus made: A wire cage, with an won | con-
structed on au iron spindle, stands upright. The
lower journal is & pomted atecl toe; the upper a
well turned journal, ~ The cage is open at top, but
the bottom and sides are covered with the fine wire
gauze, on a small scale, or with finely perforated
copper, on & large scale. This spindie and cage,
st 1n A proper frame, is made 0 revolve -very y
with & muitiplying power, either by«:(3l wheels or
drums, and its apeed-is urged uutil the required
effect is produced, aud the molasscs are ejocted - from
the sugar ; the spoed required is very great.

Below s & cut of such a machine as might be made
by an ordinary mechanic aud usod,by the farmer or
swall mavufacturcr; but on a large scale, the turbine
must be obtaiued from & machine shop. They can
be obtained ready to eroct from Europe, or from H.
1. Booth & Co,, Union-Iron Works, San Francisce,
California, which enterprising lirm have constructed
scveral Beet Sugar works in Cahfon::h'lnd e
mesting with great success ; they all the
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machinery, Where they can be had, these turbines
are also used instend of presses for separating the
pulp from the yuice of the grated root ; and where
the diffusion plan is wsed, the sliced roots are, as
before stated, dried with t. 1t 13 amost valuable
machine, and the manufacture of sugar, in a useable
shape, from the beet vould not be carned on wathoutat.

For a detmled desenption and plate of the turbine
made on n manufactunng scale, 1 must refer the
reader to a more elabuiate work on beet sugar than
the present,

The Farmers' Turbine.

Procure o wooden tub, about inches diameter, and
inches high  "Lhe hoops should be duven on from
tho top, but there shunid not be much flare to the
tub. Standing in the centre of tns vessel 1s a pipe,
or cylinder, made of galvanized iron, strong, and
tight, and this eyhnder 13 passed through a hole in the
bottom of the tub, and 18 well secured toat by a
tlange nailed vn to the outside of the bottom, s0 as to
be tight.  Ulis tub 13 to contan the molases, and all
joints about it must be very tight, for molasses will
eak out where water wall not. “ilns tubis hxed toa
strong bench, or table, which must be well stayed to
the floor, or bmlding, as the motion of the turbne 1s
very powerful. Undemncath the beneh, or table, on
which the tub stands, there 13 a bridgo treorfixed for
the tos of the apindle to work in.

The apindle, and basket of the turbine may bo con-
structed of wood, althongh iron would, of conrse, be
much better.  If of wood, the spmdle must be
turned, and of about three imches diameter, well
feruled on e¢ach end. In the lower endisdnven a
steel blunt point, which works in a tallow box on the
bridge tree. The upper end musé have a turned, or
well filed iron pm mserted. Thisis to bearagainst
the upper bar, which is fixed above the tub. On
the spindle fits a smalliron wheel, well secured with
points, or mvets, which passes down through the
cylinder in the tub, and rests on tho bridge tree;
into this a larze wron wheel is made to work, driven
from below the bench, and which wheel is turned
by a winch. ‘Ihere should be » fly-wheel attached
in this case ; also Dbelts, and pulleys may be used
instead of cog wheels, The following is a sketeh of
the concern.
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Th: cyhnder throngh the botlom:=mus® be large
enough to allow the small wheel by which the machine
is driven to pass ireely through 1t, and the tub must
be of suflicient diameter to allow of the basket and
spindle of the turbine to be frecly hited in and out of
it, 50 that when a charge 18 dene, the basket and
spindle may be huted out, and the sugar emptied out
of it, and be replaced ready for another charge,
without jamming n the cyhinder and aguinst the sides
of the tub.

There must also be a metal sleeve fixed to the bot-
tom of the basket, which covers and comes down
below the top ot the cylinder.  Tinsas for the pur-
pose of preventing leakage or drpping of the molasses
through the cyliuder, and this sleeve must be made
large enough to allow the basket and spindle to be
lifted freely m and out when 1tis required to be
moved to empty out the charge.

I have purposcly onutted all lengths and sizes in
the foregomg descripuon.  The size of the turbine
will entirely depend upon the amount of business to
be done, and any ingemous person can get one con-
structed with the mstructions here given.  Belts and
drums can be used as well as cog wheels, and m some
cases are more advisable.

Beet sugaris finally reduced into refined loaf sugar
by repeated filti nngs through large cylinders of bone
black, and by several other prozesses of filtration and
puritication. I do no% pretend to give such instruc-
tions as wall cnable any person to refine sugar on a

t scale, and should not Lave alluded to the sub-
jeet at all if 1 conld have avonled at.

The refining of sugar has always becn one of the
‘ mouster businesses,” doing an immense amount of
work, and requiring an cnorinous capital,

Working Dried Beet Roots.

One great advantage of the new process of difTusion
is the power it gives of using dried beet root, and
thus enabling small factorics to work the whole year,
instead of working only during the beet season,  All
practical people know that a factory out of work de-
cays and destroys far faster than whilst it is in full
operation, ‘The great argument in favor of monster
factories has always been, * You must have themn go
large as to work up your whole crop in five months,”
am% therefore everything must be on a great scale.
‘The consequence has been that the factory ceased
working for seven months, to the great loss of all
concerned, No manufacturing businces can work
profitably Ly fits and starts. ‘Lo dothings in the best
possible way they must be done continuously.

Beets are dried by being cut into slices, and then
sxposed to air and heat, so as to fc: the surface mois-
turo off as soon as possible. Those who can dry
apples can dry beets withont instruction.  Those who
have or can construct a drying kiln will, of course,
uso it. Everybody understands theuse of a kiln, and
so I shall not deseribe it.  The roots will, in all cases
where possible, be cut u[l) by machinery—aun ordinary
root-cutting machine will answer all purposes.

Those who have neither kiln nor machine may pro-
cced in the following manner, but the kiln and
machine is Lest.  Cut the roots up in slices across,
taking care to cut up the whole of the bottom of the
root, and be very careful of thelower and small slices,
for they afford not ouly the most but the best sugar,

Piovide some strong iron wire. Cut some aticks of

any common woold across into scctions of about two
mches 1 diameter and a quarter of an inch thick.
Cut the wire into lengths of from two fect six inches
to three feet, and sharpen one end of the pieceson a
grindstone. Titon one of the scctions of wood to
cach wire, and bend the end, so as to prevent its
slipping off.  Separate the large slices of beet root
from the small picces, have one parcel to the right and
the other to the left. Set your wires upright ona
beneh, having made httle cleats to hold them in a
vertical position. Now take a small piece of the
rout in one hand, string it on to the wire until it
touches the bottom, then string on a large picce, then
a small one, and so on until the wire is nearly
full. 'Then bend over the upper end in an open curve,
so that you can hang the string of roots on a stick.
Proceed with the rest, doing the work as quickly as
possible, and hang up the wires as fast as done in an
open, airy place—where the sun shines, if poasible—
atany rate, out of the damp, and rain.  The roots
thus prepared will dry, and shrivel up very quickly,
and completely, aud as there are no two extended
suriaces Iying together, no change in the roots will
take place.  When you have enough done, you
should have a small building heated with a stove, and
pipes, and finish drying the roots mn that.  You must
be careful that the cut roots always get plenty of air,
to prevent mould, or rotting.  Persons will soon learn
oxpertness in the foregomny process, and will operate
with both hands, and thus preparea very large
amount of roots in a day. The roots, when dry,
should be thoroughly dry, so as to crush, or gnnd, if
necessary.  The crooked ends of the wires may then
be straightened, the dried piecesrun off, andthe wires
used again.  In sclling dried roots you can always
insist on getting paid according to quality. Those
best done will Ci)ring the hignest price. Roots thus
prepared either with the wires, or kiln, will dry mnto
about one-tenth of their original werght, and thus
save carriage, and hauling. The value of such dned
roots, if well done, will be from forty to fifty dollars
par ton, or a greater value than barley, and, of course,
can_be carried to market as great a distauce as that
srain.
8 ‘The dried roots can be used by the diffusion pro-
cess, and leached with water in the same mauner
as with green roots, or, if leached with strong
spirit, as is done by the ‘‘Schutzenbach” method,
the result is a purified, refined sugar, of tho first
quality, entircly free from salts, As the spint will
not dissolve the salts, although it does dissolve the
sugar This is, however, a process that requres
great capital and extensive premises.  Schutzenbach,
of Gallicia, in Europe, employs tlus method. In
his factories he works up some millions of tons of
roots annually, and employs many thousands of
hands.

Those who prepare dried roots, should feed the
upper third o? their roots to the cattle, and reserve
for drying the lcwer portions, they will thus be
sure of the best results.

In an address on the agriculture of the Old World,
lately delivered by the Hon. J. R. Dodge, bLefore
the Rural Club of New York, he says, speaking of
agricultural "progress in Austria .—

“The beet augar interest is prominent, having
““now 199 factories in operation,” (thess, it must
be rocollected are of immense size and capacity)

“of which 126 are in Bohemia. The average price
“of dry beets is four florins and cighty kreutzers
¢ per centner, or about $2.40 for 136 1bs,” (Equal
to §35.40 per ton of 2000 1bs., but this price will, of
course, be governed in a great measure by the state
of drynessin which the sliced roots are brought to
market).

“The industry gives employment to 31,858 men
‘“and 18,939 women ; the wages of the former rang-
“ing from 18 to 80 cents per day, and of the latter
from 13 to 75 cents.”

It will, therefore, be seen that the preparation of
beet roots by drying is now a recognized iustitution
in one of the principal centres of the heet sugar
industry.

Sucrate of Lime Process.

There is another process in the beet sugar manu-
facture, which is too important to be passed over
in silence. The weiter gives it in the language of
others, merely remarking that there scems some un-
certainty about it, and that although, in s own
case, he has repeatedly succeeded in the process, so
much so as to lead to every hope of success, with
absolute cettainty ; yet in other cases he has failed,
without being able to find a reason for a failure.  He
would also say, that others must have found the
same difiiculties, or, most assurcdly, the *‘Sucrate
of Lime process” would have, by this time, displaced
all others—so simple is it, and so effectual when it is
successful,  The writer recornmends all who may
enter on the manufacture of beet sugar to tiy it on
every opportunity; and, if possible to bring it to
perfection, and establish the process as a certainty.
When this is done, they will need no other.

Tho following description is abridged from the
Report of the Commissioner of Agriculture of the
United States :—

The mode of forming the ‘‘sucrate” isas follows;—
After the ordinary juice is obtawmsed by any of the
foregoing processes, and has heen properly defecated
with lime, it is evaporated until it attamns a gravit
of from 30 to 32° Baumé (i. e. about as thick s ordi-
nary maple molasses), it is left to cool. It is upon
this coll juice that sucratation is effected,for as the
sterate of lime dissolves in a hot liguid it is neces-
sary to act on the syrup cold. The sucrating vessel is
of cast iron, circular, furnished with a lidtraversed by
& pinion or arbor, with spokes or pallets, and a hopper,
worked by rack work, to allow the lime to fall in
seattered shape and in proper quantity,into the syrap,
while the latter is agitated with the pallets. This
hastens the combination of the lime with the sugar.
The quicklime hag been slacked with a small quantity
of water heforehand, so as to bring it wmto the shape
of a fine dry powder. By the agitation, crystala
form aund agglutinate, and the mass heats somewhat,
the grains of sucvate, increase in size, become mors
dense, and by constaut stirring, fall to the bottom
in masses; and if the agitation is continued long
enough, the whole liquid would become a solid mass;
before however this point is reached, and when only
half of the liquid is sucrated in the vessel, the sucrate
formed is removed, is placed on a sieve and drained
and dried, the other half of the liguid which remains
in the v ssel is strengthened by adding now and cold
syrup of 30° to 32° Daums, and half sucratation is again
effected asabove; thisis repeated up to the last batch
of the days work. When the last batch is sucrated
completely—as this last operation contams all the
saline matters of the whole liquids united—it is set
aside as impure sugar, and treated separately.

The sucrate thus obtained wmay be dried still
further in the air, until it loses from twenty-seven
to thirty per cent. of its weight, when it will be
found to contain, in one hundreﬁ parts, seventy parts
of sugar, twenty of limeand ten of water. Tins sub-
stance may bo washed in cold water, and thus be
greatly purified, and it may then be put up in boxes
or bags, without fear of its undergoing any change,
It is neither affected Ly tims or insects, and for all
practical purposcs, is imperishable,

The apparatus necessary for a manufactory of this
kind(in m\\lition to the ordinary machivery for rasping
or diffusion), and which will work up nine to fourteen
millions of pounds of beet root, is two large defecating
vessels of sheet iron, two evaporating Lasins, and the
sucrating vessel as described, with the necessary
sioves andYstrainers.

This sucrate of lime may be madein the winter
and stored by for summer employment. When it is
to be reduced into sugar, it is dissolved in hot water
and carbenated ; the lime, as a carbonate and inert, .
now settles out of the purified syrup, and is removed
by filtration and the ordinary filter presses,

This process of Rousseau promises to produce a
revolution in the manufacture of sugar fromn the beet.
Rousseau has also invented & new animal black, to
be used in the place of bone black. He says that
bo proved to his own aatisfaction that the decol-
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orizing property of bone black lies entirely in the i

nitrogenized portions of the bones, and that bone
<! -made without these nitrogemized portions
will not decolor.  {Iu tlis, however, most authorities
difter from him.} In his new black he replaved thof
phosphate of the bones with clay, wlich Le calemed
with twenty-five per cent. of horse manure, or;
even with nightstoil—although this. of coutse, would
niever be used in practice—and thus obtained a
most encrgetic and concentrated **animal black,”
and this at s0 cheap & rate that 1t is cheaper and
essier to make new black than to restore the used
black by reburning, The spent black forms most
valuable manure. By the use of this new black the
fltrations are reduced one.half, and the expense of
this part of the process is greatly lessened, wiich ix
& most important poiut.

If he is coriect in his statements, the best and
cheapest animal matter to nnx with the clay would
be -the *‘graves,” or refuse ot the soap and candle
manufacturer, or scrapsand trunmings «a hides from
tho tanncr.  Whatever animal aubstance 18 uaed is,
of course, thoroughly putiticd and deodvnized by the
burning at a red ltvat with clay.

Torouto, Canada,

Ist Nov., 1573,
(RSSO

8liort-lorn Saleg,

Tho “Groen Grove” sale, at Eidmontun, of the
Shart-horns, Cotawolds and Berkshures, the property
of Mr. J. R. Craig, took place on the 11th. ult. as
announced. A large crowd of people, mcluding o
uumber of prominent American breeders, were pre-
scut, and the sale, umler the management of Mr.
Page, passed off very satisfactorily. “The following
is tho summary :—

Cows and Heifers,
Dairymaid, nported, red and white, Cof . 8.

Austin Sycamory, ... .

. [ ¢t}
Dairymiaid 11, roan, 1o monthy, Gen. 8. Merolith

"~ & don, Cambridge, Ind | Ca e e s 880
Firetta, raan, C. C Yarks, Waukegandd,.o. . 309
Fidelisy, roan, 15 months, B. 3 Amstia, oo
Flora, oan, and calf 2 months, B sSamucr Woude

w®ock, Conn ., . oo
Prince Imperial's Gem, red, 16 mos. R Awstin 0
Maid of Thornhill, fmported, . Motadith Kdova.. €35
Ruby 11, R.IL Austin, P o
Lady Sulway, roan, 5 scirs, C & Parks, 4

, tud, 3 years, B, Suwauer, . . 28
S toan, Jimoenths, B. dumner,.... . 10
Ruberta, rod, 1 yeur, 8. Sle.edith, & Son, oo ¥
Lady Bourbuit I, red, 3ycars, R M Austn,, b T
CUentle Anpie 11, roani lyear, € G iarha,.. .. . 30
Evangeline, roun, 1 year, B dumuer, . 100
tmperial ruie, roan, v wonths, L. Sutaner, bt

Bulls.

Prince Imperial, roan, 6 yeary, R. 11, Austin, 230
Reliance, red, 2 yeary, J. Suell ..... 175
Kmpervr, roan, 16 nionths, R. H. Austin,..., W
Proud Prince, rod, 1 yoar, B H. Austin, )
Saron of Green Grove, red and wiils, 3 wmwouthe,

BRI Austing.....ceeee  2us eeenas S " ]

Ueir of Edmoniton, roan, $ months, §- M. Austin, %
Summary.

16 tomales,"sverage, £320.30 Total, <ot £6.245%

¢ bulls, do. 18500 do. . .. .o 1,110

23 bead, average,.. .$319 Té~Total, . .... .§7,3%5

The sheep brought excellent figures, the 51 sold
averaging nearly $53.  The eatire proceeds amounted
to $10,600.

———— e
Mr, Beattic's Sals,

AMr. Beattic's salo took place on Thursday, the 12th
ult,, at Markham village, and wasattended by a large
number of stockmen and Short-horn breeders, melud-
jug many of those present at Mr, Craig's sale,
on the preceedingday. Mr. Page acted asauctioncer.
Maid of Hoxor, a handsomo and well-bred show-
heifer, was first offercd, and in, & very few minutes
was knocked down to Mr. Geprge Murray, Racine,
Wis., a2 §2,609. Lady Gunter, a three-year-old harfer,
red, with mixed pedigree, ran up to §2,000, at which
figure sho became the property of Mr. Murray. Lady
Knowlmere, 3 four-months roan calf, was knocked
dowa to Mr. Elias Stillson, Racine, Wis., at 3725.
Ruberta, an imported roan cow, of mixed pedigree,
fall to Gen. 8. Meredith, Cambridge, Ind., at 81,275,
Malmaley, roan, calved Ajuil Ist, 1870, moderately
well bred, resched the handsome figure of $3,100, at
whick she was kuocked down to Mr. C. C. Parks,
Waukegan, Ill. Royal Booth, roan, four months old,
of short pedigree, was also purchased by the same

gentleman, at §709.  The remaining aubinals in this about. Both extremes must be guarded nguut.
class were disposed off as follows: Roseof Rucine, a Towand the closs of winter, a careful examination of

JAnna Leslie, voan, of good Keutuelsy pedigree, to B.
Summner, Conn., §375. Sth Duchess ¢ Sprivpesrod,
pute Bates, but unfortunately white, to Gen, Mere-
dith, 8350, Her Highaess, pure-Booth, yoan, aged
tive years, to B, Sutumer, S0, Jessiy, roan, aged;
to B, Summer, $275.

Only four bulls were offered, The fivat, Lorac Dulde,
red, aged two years, went to ¢ C. Parka, at $550.
Royal George, aged 18 months, and Tweedaile, roan,
aged 13 mouths, were also knocked down to the sam
gentleman, the former at 8100, aud the latter at $325.
The fourth Luraside, went to Mr. D Brown, Picker-
ing, at §200.

éummary
120002 and Loty arera,e, §1,-03 75- -1, L 614.4%
4 balls, b W0 1,080
1 ' " 5325~ Total, 815,200

The Clydesdalo horscs were next sold. Lumperor,
an imported two year old stallion, by imported Rob
Roy, was offerod at an upsct prico of $1,420, but was
withdrawa, and sulwequently sold for §1,500 by pri-
vate sale. Emily May, au imported Clyde filly,
three years old, was knocked down to Geo. Murray,
ior $1,200. The cclebrated Clydesdale stallion, Don-
ald Dinnie, was knocked dowa to Geo. Murray, Ra.
cme, Wis,, for §5,000. The aheep, which were of
the Cotswold breed and from choice folds, had been
well sclected, and sold well, 60 cwes and-§-rams
realizing the handsomo sum of £3,618, ono pair scll.
g for §320.

The Apiarp.

A few Seasonable Hints,

It is advisable to disturh becs as littls as po 3iblc
durng their long mmprisonment i winter quarters.
Cuder the most favorable circumstances, it is a long
and dreary confinement for them, aund everything
should be done to mitigato 1t severity as much ar
18 practicable. 1f kept perfectly quict, in a dark
place, of the proper temperature, they get wto a sort
of semi-torpid condition. When in this state, they
consume very little food, and consequently escape
that distension winch results from long retention of
fwces. Bees void their excrement during the active
scason when on the wing, and keep their hives scru.
pulously neat and clean. In the winter, when 1.
prisoned in the hive, thereis a partial excromentation
uf dry particles, but the liqu.d fawces are retained
Bees will endure this condition of thingsa long period
1a & state of quictude, but if made restless by disturb.
anco or by being kept too warm, they eat more
honey, and becowe so uncomfortably distended, that
they must haverelicf or perish in the attempt. Hence
the persistent cfforts they wake to get out of the
smallest aperturcs in the hive, and hence too, the loss
of many, conscquent upon thcir becoming so chilled
that they are unable to rcturn to the hive.

But while bocsare to be- distarbed as-little ax
possible during their long winter confincmnclit, they
must uot be wholly ueglected. A littleattention will
sometimes preserve a stock from being lost. For
example, if wintered. out of doors, 8 course puraued
stidl Ly many good bee-heepers, theve is danger of
the entrances being stopped up by dead  bees, waste
‘mattcr, snow, sleet and ice. This can only be guarded
against by inspe-tion at those changes of tho weather
which are liable to croate difficulty.  YWhen wintered
in-doors, bees should bLe examined now and then
Usually it will be sufficient to listen for sigus of reat-
leasncss and uneasiness.  1f thereis any roaring, it is
a fair inference that they aro too warm. Itisof
course possible to go to the other extreme, and keep
them 80 coel that the etilluess of death is brought

|
i

i wellbred Bates cow, three last crosscs by Duchess stonks should be instituted, in onder to ascertain if
bulls, knocked down to Gen. Meredith, at £3,420. i they arein o healthy condition.

Usually this may
be accomplialed withoutdisturbing and exciting them
very much,  Hives on out-door stands may be gently
looscued from their boltom-boands and tipped up &
hittle, 1o that the suricce of the bottom.boards can be
seen. Thoe state of the colony may be judged pretty
nearly Ly the appearanice of the waste that has sc-
cauntlate b It should consist of brown particles of
dry dirt, dead bees, aud possilly dcad larva.  If the
bees have been ina state of quiciude for scveral weeks
and all iaright and well with them, there will be
scveral il o8 orstreaks of brown dirt, o few dead
vees, atd a1 brecling liay commenced here and there
adead farvee, winels by sonic micans or other, has
dropped out of its cell.” 1n such a case, it is sale to

1 deente without further inspection, that the -colony i

is
m a strong aud healthy conditiom, and wall lu{aly
remain 50 for some Jittle time to come, provided there
13 a sufficient quantity of food, which can generally
be uetermined by the weight of the hive. Many hives
have tight Lottom boards, and their welfare can ogll
be ascertamed by removing the honey-board whic
covers the frames on top.  But s pretty good guess
can be made as to their condition  without sesing the
ridges of wLich mention has_been made.  Gemerally,
the bees cluster near the tops of the frames, mear
cnough at any rate to enable the bee-keeper to get s
cood look at the outsiders. If they are dry and
clean, aud seem to be congregated Fretty sumerovsly
between meven or cight frames, it may be safely
wferved that they are doing well.  Whother the ex-
ammation be made from below or from above, if it is
found that the bees have di-chm;iod liquid feeces, and
fouled their hive, 1t is evidenco that they are more or
less dixeased, have caught cold, and are infected with
dyscntery.  Ou the other hand, if the hive is reeking
with moisture, and there is drainage going on, it is
proof that they are too warm, aud arc sweating. In
the first instance, the hive should be cleansed of dead
bees and tilth, sud something done to increase the
supply of warmth, Itis a good plan, sometimes, to
Lring a chilled luve-into 8 warm- room for- & short
time, to restore warmth and render the bees comfor-
table again. 1tis however, very dificult tu saves
hive that hias once been clalled.” It v like restoring
o frozen apple or potato, Inthis, as in many other
cascy, } revention is Letter than cure.  Whea the pre-
sence of superabundant moisture shows that & hive is
too warn, a little more ventilation must be givens.
Caution must be used however, lest this be done too
suddenly, or tvo much.

In most scasons, a warm day carly in March, will
afford the bres opportunity for s dischsrging flight.
The bee-keeper should not fail to take advantage of
this, ay it greatly helps the prosperity of a hive.
that are wintcied in-doors should be brought outinto
the open air, on such a day as that now refe to,
and it the weather becomes cold again, returned to
their winter quaiters until spring comes in earnest.
When bees are allowed to take a flight, it will be
obscrved that the snow, (if it be still on the ‘mnd.)
wiall be speched with yellow aputa for a considerablo
istance around the Lives. These are made by the
farces that have been discharged. A fow bees will be
lost by alighting on the snow, but generally theseare
aged and infinm ones, of which it is as well to be rid,
smce they-will not live to gather any honey, and arc
only a tax on the -resources of the hive. If a few,
young, healthy bees ate lost, the gain in the f-nen.l
coudition of the hive, and the promotion of early
breedng, will more than make up for them. Sowme
bee-heepers give thior lices a flight in mid-winter, in
an artiticially huated voom,  We do not see why this
plan should net work, though, never having tried it,
we cannot speak of it from personal cxpericnce.

It is very desirable tostimulate early breeding soss
to have strung stucks by the time fruit blossoms come.
An already bwted, o ¢l ing flight has this eflect ;
50 also Las feeding.  This is the case even if there is
A sutlicient store of hioncy in the hive. Any appesr-
ance of food-gathering w an indication to the queen
that the time has come for her to Iny. Hence alittle
syrup daily given, will tond to increase the strength
ot a atuck, and there it uo one thing on which suc-
cessful bee-keeping 80 hinges, as maintaining colonics
in a strong condition, from the Leginning to the end
of tho working season.

e - s S —

A Pereox who has familiarized himsell to bees,
can by means of the passion of fear impressed u{u
shem, aud by that dextority m the management of
them, which can only be mJ:irod by practics, man.
age bees as he pleases. — W ildman.
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What Varieti:s Coms True from seedd.

Aun intelligen$ correspondent from Burlington says:
 Au apnle-seed produces an apple-tree, but it will
not always produce an :\pl;lc-u‘cu of the same kind.
Wheat of any vavicty produees the same; seed of a
searlet variety of Verbena wall not always produce
itslike  Why this anomaly ™ The " why 7 of the
matter cau not be tokd, but a few general rules may
be useful,  Sceds of plants found in the wild state, in
their native habitats, alinoest invariably produce a pro-
geny identical with the pareat, and many speeics,
even aft.r they have been subjected te lon% years of
eultivatic n, never appear to change seemungly n the
slightest degree.  Other species under cultivation
quickly vl:v\ﬁop varieties cntirely ditferent from the
original, and become what is technically termed
*hroken " Thus the origimal species of our well-
known Verbena is indigenous to South America
having @ comparatively small scarlet flower. From
this, aud probably some other species hybrithzed wath
it, we have the gorgeous and varied coloring of the
varicty of to-day, But it took many years'to pro-
duee th-2», for we can wel remembere 1 our casly
gardening days there was no whate, and the furore that
took place m the florinitural world when Ferbena
teucroi ey, the lirst white, appeared. It was far
from bcmg an attractive plant, but the color was no-
vel, and single plants were sold by the florists of that
tim2 at a price that would now buy a hundred. ‘I'he
Verbens, then, i3 one genus whose species have given
ns mewnemble varietics,  The Chrysanthemum,
Dallia, Pus:hsia, Geranium, Pansy, Petunia, theRose.
and many vihews, are also faimliar examples where
the original species has ‘‘ broken ” from what may be
termed it primary condition into ever-changing var-
icty. ‘Thus changed, itis probable that their sceds
will never produce two mdividual plants exactly
aliks, any more than two ulentical human faces or
foras ave produced. 1t is probable that all species
of animals and vegetables, under long years of domes-
tisati m and enltivation, would ultumately ¢ break ”
from th2 original type, though we know that in some
+pciea this tendeney sooner develops than in others.
1tis nss to by wondered at that the amatenr horti-
culturist is puzzled at what looks like inconsistency in
uature— why she refuses to produce always again
his Apple or bes Peach, bis Striped Petunmia or his
Double Carnation, yet gives him back seemingly iden-
tical with the parent his Wheat, his Cabbage, or in
flowers his Mugnonette or Alvesum. [ sy seem-
ingly, for 1t muy be doubted if they are identieal.
aaly that the variation 13 so slightly marked that
eseapes notice  Many whose experience in such
matters should have taught them better are always
confounding plants raised tiom cutlings orslips with
those raised from sceds, and cau not see why the
plant raised from a slip or reot of a white Dahlia, or
atree raised from the gralt of an Apple, shonld be
always identical with the plant or tree from which
they are taken, while the sceds taken from ecither
would not produce the same.  Any cutting from a
root or a branch, whether rooted itself or engrafted
on another stock (except in raie cases of sports), will
be identical with that of the original form from which
it was taken; in fact, it is only a_separated part of
the same plant, while the plant vaised from sced isa
distincet individual.—~Peler Henderson,

Hydraulic Rams.

Last spring I saw in_your columus an advertse-
ment of ** Improved Hydraulic Rams,” by Gawthrop
& Son, Wilmington, Delaware. I sent for a circular,
aud have been well repaid.  The pondifrom which I
raised water by an ordinary ram receives the wash
of a long clay road, and after a heavy rain is very
much discolored forseveral days, making the water
objectionable for liouse use, This is very aim
overcome by Gawthrop’s double-acting ram, whxc)'g
uses the pond water for power, but elevates water
from a spring about thirty fect from the ram.

L will deseribe it for the benelit of those who may
Le sinularly situated, \When in action the impulse
is expended upon the under side of an india rubber
diaphragmn about cight or ten inches dismeter. The
water from the spring is conveyed to an upright pipe
a foot or more in height, and above the diaphragm.
A valve at the foot of this pipe prevents the back-
ward flow of the water to the spring when -the dia-
phragm is lifted, consequently the pressure simul-
taneously opens the valve in the air chamber, and
now the water is with every stroke passing up the
delivery pipeasin the ordinary ram, The amount

of water delivered is as great as in the single ram,
The motion of the diaphragm i3 so slight that I think
it will lagt for many years,” The valves in the up-
right pipe, and air chamber, are simple clanper
valves, whieh can be quickly renewed when wom,
and as all the parts are keyed together, a hammer is
the only ool needed in taking aput or pnttin? to.
gethier.  Mr. (3, deserves great eredit for simplifying
the ramso that it candbe cacily taken carc of.  The
prston, or outlet valve of the Gawthrop rams (one_of
the most important parts of the mm) is made with
more care, anda better adjnstment than than of any
ram [ have ever scen, and T believe 1 have scen all
the different makes in use.  They work with a per-
fection that scems to leave noroom for improve-
ment.

They also manufacturea regulator—asmall, simp'e
device, which s attached to the upper end of the
feed pipe. 1t will stop and start the 1am as the
water falls or riges in the box into which the spring
tlows. ‘Thisis very useful where the supply of water
is smail, or when the spring is atlected by drought.
With a regulatora ram will raise agreater per centage
of water, as it may be set to work with a long,
healthy stroke, and will not be so liable to stop.
The regulator can be adjusted to run from one, to
ten minutes, a8 desired, and then it will stop the ram
without wastmg any water, and as soon as the water
rises again in the box it will open the walve, and
thus alternately stop and start from one week 3 end
to anotlier. — Cor, Country Gentle man.

Doxs tae SAr Pruezp ?7—A remarkable paper has
recently been contributed to a German magazine by
P’rofeesor Mahr, showing not only that thesap does
not frecze in trees and plants which live through
hard winters, but also the rcason why it does not
frecze. e says that although it is true water, aswe
generally see and understand it, freezes at thirty-two
degrees, it does not do so when its particles are finely
divided. Tropical plants have large cells, and these
are the ones in which the sap freezes ; but in plants
with very small cells in which the liquid particles are
tinely divided, there is no freezing of the liquids until
after the skeucture has received injury of some sort.
This1s true, he says, of insects and insect pupwm.
They never freeze ; but cut one apart, soon after the
humors solidify, and on thawing life dies.—ZLx.

Seruixe BY Weicnt.—Cannob some means le
adopted whereby eggs and apples ahall be sold by
weight ? A farmerin Madison carried e{zgs to market
Inst week which weighed 28 oz. per doz; anotha
person sold at thesame store eggs which weighed 17
oz, per doz.  I'rice paid to each was 30 cents per
dozen. ]

1f 1 doz. weighing 17 oz, are worth 30 cents, how

much is 1 doz worth which weighs 28 0z2?
A817430198 e 4D 7-17 ct3,
As25:30 5 Maiiiiiiiiniinenninaen 18 62
Agiin—

160 doz.large egge, at 40717, . 349,41
100 Loasmallici e e $00a i, v 000 30,00
419,41

-w

My buisiness is to supply what every farmer of experience 18
most atilous to get, perfectly reliable Vegetable and Flower
Seeds.  With thisobject in view, besides importing many varicties
from reliable growers in France, England, and Germany, I grow
& hundred and ity kinds of vegetable seed on my four seed farine,
right under my awn eye  Around all of these I throw the pro-
tection of the thrce warrants of my Catalogue.  Of new vegetatles
I mike a ?)cctal(y. having Leen the first to Inuoduce tle
Hubbard and Marbichead Squashes, the Marbiehead Cabbages,
and a score of cthers. M
engravings, taken from
11-24¢

Catalogue containing numerous five
otographs, sent fres toall,
JAMES J. H, GREGORY, Marblehead, Mass.
Clear and Transparent.

GLASS CARDS &

printed in GOLD, on 1 dox. for 50¢., post pad, I dox., §t;
aample, 106,  Must have Agents ceaiprchere.  Quifits, 23 ¢ls,

Red, Rine, White,

VIl €4t . K. SM1131, Bapgur, Maino.

99
TREES, Evec.

e anpire £ ofiort o o f Plantees and Denlers (o our
e ol enaglele stoek of

stnudard nnd 5 ovf Ceult 'Trees,

Grape-Vines, Suatl Peulte,

Ornnmentnl Treeeso Shiruby, Roxes,

New and Rare Proait and Oranmentnt Trecs.

Evergreens and ulheus Roots,

New and Rare Geeen and Hot-Housne Plangs,
it g cels [ ricarded by nail when desired,
Prompt aitention given to all enquiries.
Deeriptive and Nhwtraled priced Calalogues sent prepaiid, on

. receipt of samps, as follows :
No 1--Frajts, 10e. No. 4—Ornamental Trees, 10e, No. 3
~Ureeshiouse, 30¢. No. 4=Whelesale, Free,

Address,
raiao. ELLWANGER & BARRY,
v10-5.3¢, Meunt Hepe Nurseries, ROCII¥FSTER, N. Y.
APPL . first-elase, 5 to 7 feet - - 1000, $50.00
Standard Pear, fine, 3to51t.,  100,215.00, 1000, 125.00
Winte Grope Currants, 2 years,  « 00, 3.50, 1000, 25.00
Thenune Kasplerry, 1st clags) -« Ju0, 4,00, 1000, 30.00
hi'sla . 100, 1,50, 1000, 10.00
\sparus=Conovery, 23719, . 100, 1.50, 1000, 4.00
At White E'm, 6 to 8 feet, - 140, 400, 1000, 20.00
<o Maple, 12 to 14 fect, - 100, 10.00, 1000, 60.00
\V(o’-:ng Motntain Ash and Po; lar, 1st.c'ase, 100, 20.00
Appie, 10,00 Root-grafts, £10 09, 10,000 Cions, 20,00
btear, Plum and Cherry oot grefls, - - 1000, 12.50
Snyder Llackberry, strong plents, . - 100, 15.00
do, do,  young plants, 103, 6.00, 1000, lg'gg

Apple Stacke, trd size far trapsplantng, - 10,000,

Usaze Orange, 10,000 1st-class, §13, 2ud-class, - - 8.00
Evergreens and Greenhouse Plants=‘arze stock, very low,

Five colored P'ruft and Flower Plates, post free, #1. - Four cata.

{ogues, 29 cents,  Address,

110:5-t, I K. PH(ENIX, D'oemington, 1L,

Tue NINETEENTH ANNUAL EDITIDN of our cciclrsted Secd
Catnlogune and Amateur’s Guide to (fic Flawer
and Kitchen Garden, contafning upward of 200 pages
including several hundred Sncly-cxecuted engravings of favorite
tflowers and vegetab'es, and & bheantifully-colored Chrome
with a Supplement for 1874, will be mailed toall applicants upon
receipt of 23 cents. An edition, elegantly bound in cloth,
$1 0J.

EFLISS'S GARDENERS' ALMANAC

and ABRIBCED CATALOCUE contains upwarcs of 100 pages, 2nd
cmbraces & monthly cslendar of operations crd a price list of all
the leading Garden, Field and Flower Sceds, with brief direc.
tions for their culture. A copy will be mailed toclt applicants
enclosing two three-cent stamps. Address

B. K. BLISS & SONS,

Nos. 23 Park Place and 20 Murray Street,

P. 0. Box 3712, NEW YORK.
VIl 4.8t

WINDSOR NURSERIES,

PERSO.\‘S REQUIRING FRUIT AND OTIIER TREES for
spring planting, should send at onco for

Descriptive Catalogues,
which wili be sent post free.  The gtock s large and dne,

= JAME3 DOUGALL
Wixpsor, Feb, 25, 187 v10.8.2¢,
COTTON YARN,
WHITE,
BLUE, :
RED,
* AND ORANGE.

CARPIET WARPS,

CEAM WARDS FOR WQQLLEN MILLS,
Warranied the vesy Lest quality. 4@ Nonc genulne without
our label.
WILLIAM PARKS & SON,
Nzw Beusswicx CoTrox Miste,

vi0 231, St Joho, N, B.
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GREAT SALE

or

SHORT-HORN CATTLE,
COTSWOLD SHEEP,

AND

BERKSHIRE SWINE,

oN

Wednesday, April Sth, 189,

Will b2 301, by publi~ auction, without reserve, tie entico

“WILLOW LODGE" HERD OF SHORT-IIORNS.
BELONGING TO

Thy Estate of the late Joha Snely
EDMONTON,

SIXTY HEAD,

CONSISTING OF

50 Cows and Heifers and 10
Bulls,

Including the imuported bull * British Baron™ and all the show
coms and heifers composing the hierd that has won the two hend
Prizos for two years in sucvession at the P'rovincial Fair.  About
30 of the cows and helfers in calf to ** British Baron.™

ALSO,

One-half the famong flock of Cotawo'ds=80 head —consisting of
all the yearlingw in the flock, an extra good lot of 30 yearling
ewes and 20 ams, and a number of ewes with fambor having
lambs by their side.

The entire herd of Eerhshires—consisting of imported oars
and sons, and young boarsand sows, bred from fmported stock

Willow LoJge is 4 miles from Brampton station, G T R, €0
miles west of Toronto.—Frte conveyances from the station,

8ale to commence at 12 o'clock sharp. Catalogue with fall
pedigrecs seut on application,

Terms.—Seven months credit on
proved ¢ J notes, Learing i t at the rate of 6 pereent
peysble at the M Bank, Bramy i at the
mol $ per cent. per anhum allowed for cash on all yuins over

JOIIN SNELL & SONS,
EDMONTON, ONTARIO.

OWA & NEBRASKA LANDS

MILLIONS OF ACRES!

oF TUY

BEST LLAND IN THE WEST,

FOK SALK LY THR
Borlinglon 2ud Missouri River Rail Road C ,
On Ton Years' Credit, at 6 Per Cont. Intorest,

all sums ovar £100, onap

vild2,

No paynents required on principal till FIFTH jear, and
then only ONE-SEVENTIH cach year until paid.

The &eil is rich and easily cultlvated ; Climate warm,
Seasons 100g; Taxes low and Kducation free.

Zarge Reductions on Fars and Frelghls to Buyen
and their friends.

BUY TEIS YHAR,

And takeadvantage of the P of 20 per cent. for culivat.on,
offercd only to purchasers during 1874

ﬁr‘:‘.‘irculm contalulng full particulars, and Map of countn,
[

GEO. 8. HARRIS,

Land Commissloner, Burlingtony Joirca.

RE.ALHIOST

No CROSMAN BRO.S

Illustrated CATALOGUE and GUIDE

to the Flower and Vegetable Garden, for 1874, beaatifully allue
trated, and containing a2 magulficent Colored Pinte of scven
ucw and popular floners. tent FREE upou re_uipt of stamyp,
Address,
(Estab d 1842.)

Crosumian Bros., Rochester, N, Y,
11111,

We will send 12 flowering plants for §l—your
choice from 108 varicties—Forwarded by

MAIL OR EXPRICSS,

Vor further information we refer you to our
ILLUSTRATED CATALOCUE OF PLANTS AND SEEDS
—3ent frec to all customers—and toothers on receipt
of 10c. —leas than half the cost.

W, E. Bowditeh, 615 Warren St., Doaton, Mass.
VIt

- The true CAPE COD CRANBERRY', best #5r¢

Upland, Lownland or Garlen=by mal prepaid.

. * Priced Latalogue gratis of this and all Fraits,
Omamental Trees, Evenreens, Shrubs, Roses,

, Phnts, Ko, atd fread Flower and Ganden Seeds

. (25 sorty, $1)-=the cholcest collection In the conne

tey, with all the novelties, 500,000 Conover's aud Grant Aspara-

s, 1, 2and 3 years.
B. M. WATSON,

011 ¢, ny Nurscries and Seod Warchouee,
Plynonth, Masx

7 J. A. SIMMERS'

CULTIVATORS’ GUIDE;

ILLUSTRATED CATALOGUE OF SEED3 FOR 1374,

HICH 15 NOW READY, will Le seat PREE upon receipt of
stamps Al punchasers of seeds wouid do well to progure
a copy before ondering cboshero  Address,

J. A. SIMMERS,
Toronto, Ont.

V10 5.4,

V10558

Marblehead

Vou will find In tny Sen} Catdlogue letters from a score of
poaople, who by following the directions sent with every package
of sced havo raod this Cablage to weigh from 3¢ to 68 1bs, &
single head! [ was the ompnnal introducer of thls giant Cab-
bage, and my sced isall grown from heads that arc extra large
and very sold  Seat posipait by me, 25 cents per age,
$1.00 per ounee; §10.00 perih My Seed Catalogue seut free to

all apphicants,
JAMES J. II. GREGORY, Marblchead, Masa,

The Sagar Makcr's Friend

Agents wanted
10 camvaes_snd
- . sl Fon's Paxe
mwy Garvawrzse Morarwo Framsa
Bar Srovr and Booxzr Hawors.
hn:v‘c:f(;;e;ku: and Terms seat 03
recel 0 Pay postage
Addrems C. O, POST, Manuf. and P'atentee, Burlington, Vi

V1033 u .

oy
SEEDS! SPOONER’S

Prize Flower Sceds,

£ 12 varictlea Splendid Aster Sceds, mailod

o applicants  upon receipt of $100.
(New Mstreated real Catalogue, free.
+ Address W, 11, StoNER, 4 Beacon §t.,
 Boston, lra-11-1 8t

SEEDS!

SEERS!
= - —;_-==_"
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CHEESE APPARATUES.

PEDLAR'S SMALL CHEESE VAT

R F noted for being the cheapest, simplest and most coma
plete Vat and Heater yet introduced.  Vataud Heater,all in
complete running order, suitabic for a Dairy of from 10 to 30
cona, $30,00--dellvered to any station In Ontarlo free from
[reight charges
Factories supplicd thronzhout with everything of the Iatest
improvement, At & tery Jhicap rate  The bust Iress 8crxwg at
$2.59 cach, delivered,
A% Belore buying, wuite to
» GEQ U. PEDLAR, Drawer 5,
Ageats Wanted. Oshawa, Ont.
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CANADA, ¢t the 1st and 15th of cach montb. Price onc dollar
and fifty cents per annum, free of porlage.



