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WINTER WORK FOR FARMERS.

'ia“ﬁn.g the winter months a large portion of our Farmers content themselves
fire wizl(;lg little else beyond procuring and fitting for use the annual supply of
This is soon done, as also the fencing and building material ; posts, rails
8, poles, and logs, 5o as to be in readiness for spring work. He should also
m:“fe what may be necessary for the various purposes of the garden, cedar

3 in preference to birch and alder for beans and peas. .

JANUARY.
Crowded out in Last Number.

See that the Cattlc : ill i
are well tended. If so they will ook » ol
2;“: taken from grass. They will soon come to know the rv;,,‘t]‘:f qwizdfs ‘:I}en
%b% hay and straw, the chopping of the roots, and the drch of 1}, el it
‘ndtro\}gh: They demand our constant attention during {jiisoinz];ng:zl into
o Ebhen‘s is no bad’index of the character of the owaer. Well fed stocke:f(?:é
shmg pmﬁtablg. The Barn should be kept nieat in every respect—the cattl
N be supplied with abundance of clean litter, and the place should be ke :
gt land comfortable, but well ventjlated—all cracks and crevices should 'ge
i: ly closed up. The cellar should he tight so as to prevent cold drauglitg
iy egw :%)dfroml}m};)w.l (lzwe the Horses o moderate supply of roots, and they
g];:l et; rd 33; Og ! ;;seli(iange‘svshc;fr‘) t?}f;r aggga:z;gce, ang let them be covered with a
uep. with comfortable litter and abu);da»nt foods.weilli)ig f\:fllln i;v (:Lﬂ'{. Proyide
%onwﬂl do Well' te keep them warm, and good feeding will not ba ptlzro?vtécntl?n’
0 then . lee P9ulhr)* food composed of boiled rotatoes, and other ?ﬂ‘o‘ ag
0, ted and mixed wuh'mcal ; small corn and dressings of oats, barley Indi(:m
tté seraps from the kitchen, with pounded shells of any kind to Su;»pl the
ay T for forming the egz shell.  Give roots abundantly to all stoclk ag o;
¥ ‘_?:l‘.e them, and, despite the expense in the cultivation, if you make Zne
: ion Mal, you will take care never again to want them, the improvement and con
Slly uf:g (iyourT sgock even s:rprxstxng y%urse]f-—if these auxiliaries be but economi-
Y used. ere 18 great waste in burning Green wood, besides the di .
g'% t}\a?tlﬁeswam&mh are nOw frlolzen,d and the maple may be’ cut'and drswgliz(x)::
wood-house is well and timeously stored. Exami . of
o i;' Ma‘rk what is wanting and veeds repair. Watch ;:::r y;?;rhi?lfl& :f
bl, 3 3:'(:; is anything new worth providing in this direction. If yougcan r0s i
\ hin:, it, you will never loose by purchasing any truly valuable labour sgvislflf
Ag > ; ;V(;lether a _Str_aw Cutter, a quping Machine, a Cooking apparatus oﬁ
A o valduble mplement of i ind promages ® horse Rake, of an
. any kind, provi i
;Pn \ % 1t to full and immediate use. T{'im y(jug g:apz vi):;s ;f? ;lgi :lfg:lgeh:gg
eirul’ With this season, the wound will sere over better than if neglected to
S?t tboty or March. This is the time for laying out your plans for the year
wil) g Out it without delay, Plan deliberately— eadi ! you
o gog g : ¢ ely—aot steadily thereupon—and you
'h. timg fo:t qrdzr and system will ensure” profit and independence. This is -
Rty 1 to?:ar eting a portion of your produce. Carry hay and grain, when
severe for vegetables, should you have a convenient market, If
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not, be exercising your jndgement, you can consume them profitably on the pot
in feeding your stock.

FEBRUARY.

This is the Farmers leisure month. Lay your plans for the coming season; 0
that you may be ready to act without loss of time or hesitation. See that
have an ample supply of wood split and prepared for the year. Repair yoot
Buildings where required, and consider any new arrangements or improvemen
and proceed with their prudent adoption. Keep your cattle warm, well litteré™
and fully fed as far as your means will permit of, for you willin this best ¢
gure a profit for stock. Guard against accidents from frost in many ways—
well known to the Farmer. Prepare and store away seed corns. Watch ntfﬁz;
. tively, and be liberal to your cows ahout to calve. ~ Complete your supplies
wood for all purposes, if not attended to last month, Keep horses well litter
and well fed with warm food, if procurable, with cut hay and carrots, and gu‘v"d
against the effects of cold asrecommended last month. Pay great attention 5
cows which arc to about calve. Keep Hogs well bedded, with plenty of cook
food. See that Fowls are well sheltered, and fed as recommended for 10
month, and you will be well repaid by their sustained condition,and a plentifal s0f’
ply of eggs. Cart out manure to the field, placing in large heaps, so as to P
vent loss by washing. But unless to facilitate spring work where absolutely 8%
cessary, it is better to remain under cover till the last practicable moment.
pare sceds of all kinds for the incoming season. Prepare implements 8%
tools as directed, last month—providing new ones where absolutely necessary
but not to gratify whim or fancy.

EXPERIENCE WITH MUCK.

In the summer of 1355, T had an upland lot, preparing for wheat or rye, a0
having no funds to spare for the purchase of guano, hone dust, &e., I concludf"1
to try what could be donc at home. With a team and man,we commenced dra®;
ing muck from a pond, and, in four days,liad one hundred loads on two acres ¢
ground. The ground was again plowed, thus mixing the muck, and on the 15"5
of September was sown with wheat. It was harvested the following July, a#
when threshed aud cxhibited at the County Agricultural Fair, received the pr¢ .
mium for being the best wheat exhibited. The next season the plot was 0
with oats, and such a crop was never raised on the o/d fomestead, and all wit*
out any other manure. This scason we lLave put eiyht hundred loads on
acres, sown to wheat and ryc, and expect to be able to give you and the farmi®
community as good a report, if not better, from the erops next summer. In 8%
dition to the above. on the first lot, we this summer cut, per acre, three tons ¢
as good timothy hay as was ever housed, and up to this present writing, the feed
is good, and cows easily fill themselves from it daily, Let every farmer, wh?
can, try an acre with muck, and he certainly will be repaid four-fold ,—Am
can Agriculturist.

THE POTATO DISEASE.

The Royal Agricaltural Society has awarded a purse to Dr. Lang, of Ipplepan’
for a paper on the Potato, its cultivation, production and disease.. The conol?
gions at which he arrives are : i
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“ That the disease is of a fungoid nature increased in virulency by atmospheric
%auses, That all manures are injurious, saving only lime and salt. That the
®arliest Potatoes in ripening should be exclusively grown. Thet earthing up
;;P:!atedly with fine earth is the only effectual preventive to the ravages of the

age.”

* These opinions,” says the London Gardener’s Chronicle, * are much the
8ame ag those which have been repeatedly exyressed by ourselves, with the ex-
%ption of recommending lime and salt as a manure, and trusting to frequent

ing up. But we must express our entire dissent to the author’s statement
at disease never originates in the lower portion of the stem where it adjoins

8 Toot. We can only say that during 13 years that we have studied the phe-
omenon of this singular malady we never saw an instance to the contrary.”

MANAGEMENT OF WOOD LOTS.

This wintry weather reminds us both in city and country, that fuel in some
®hape i3 an article of the first necessity.  And whether our thoughts go back to
€ open fire-place, and reminiscences of sober comfort there enjoyed, or fly away
the mines of carbon stored so many ages for after use, there is no question
th?t the management of wood lots deserves consideration. The high prices of
Phl§ product everywhere throughout the country, save in the wilderness itself;,
Cltes us to thought on the sources of supply, and the best means of its increase
preservation.
ense forests once covered our State, and in the march of the pioueer, his sturd-
t enemy scemed the old thick standing trees which hid the fertile valleys from
! te sunlight. His work and his true policy was to clear away a portion of this
Bowth that he might plant and sow and gather food and wealth from the virgin
+ Through the long winter he plied the axe, and the towering trees crashed
ten to the earth, and the skies of spring and summer were hazed by the smoke
E"h day, and reddencd by the glare cach night of burning logs, which would
) Ve sufficed to heap the hearths of a city with fucl. Only the most valuable
d‘;m er was saved, and year after year the work went on as long as the forests
Ted cast their morning or cvening shadows on hig humble roof-tree.
ow, a different state of things prevails, and there are thousands of farmers
¥ho buy far more wood than they scll—thousands to whom the value of our fo-
are coming home, as timber for lumber, fences and fuel yearly rises in value.
~ere hag unquestionably been some mis-management of our ressources, and we
o ‘H.devote the remninder of this article to a few practical hints on the time of
p;‘:tllgg, ag related to the sprouting and after-growth of wood lots, and also to
Oting the same. :
 fya e season of the year when forests are cut off has long been known to in-
lence the after-growth, and it may be observed by any farmer that certain
ps in his wood lot sprout again freely, while the stumps of other trees send
ﬁ“t few or no shoots, and soon decay. This fact is found to be little influenced
Y the kind of timber, but scems to depend mostly on the time of cutting; and
fuy, L ments show that trees cut in spring when the sap flows most freely, almost
Variably sprout again and send up a flourishing growth.
One would bring on, then, a new growth of trees, let him cut the old at this
:la:{lonf and cut them near the ground, that the shoots may have a better chance ;
8 if it ig desirable to clear off a forest, it should be cut when the sap does not
> &nd at that time it is said the timber proves most durable.
ether it is best to cut only the full-grown trees, leaving the young and
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thrifty, or to cut every tree as We go, is a point about which woodmen dispute:
Those who advise the latter, say that as the new trées start up, all have an'eq
chance, and make a handsome growth, and will be many more in nomber thas
when only the young and vigorous are left. In that case, they must shade the

und to the discouragement of any new growth ; and on the whole it would
it would seem the wiser way to ¢ cut clear 7 year after year as we go, and,
course rotation extends for fifteen or twenty years, we shall find as good a crop
on that first cut as it formely yielded. Of course all browsing stock, fires, an
prowling timber thieves must be kept away.

Most of our present farm wood lots may be increased in value by planting
the openings to young trees, aud by en couraging new growths, which heretofor®
in most instances, have been destroyed by permitting cattle and sheep to browse
the forest pastures. There are also on many farms some acres of broken grounds
difficult of cultivation on that acconnt, which ought always to be kept in wood*
‘Where they have been cleared they may be planted again to such trees as the
soil seems best adapted to produce. Many New-England hills, in the long settl®
ed neighborhocds, have thus been clothed in verdure, and instead of being bar
ren and worthless to the owner, they now bear a crop worth handreds of dollar®
the acre, and yearly increasing in value.

Griicr ad Breeher,

WIIAT IS PERFECTION IN CATTLE.

We doubt whether there is any person living—man, woman, or child howevef '
ignorant or learned, or whatever may be his profession—irho has not establish
in his own mind the leau ideal of a bull, an ox, and a cow. But call upo®
persons to define this deau ifeal—his perfect animal—and not one in a-willio?
can do it, and then that one iu the million will in all probability be oftené®
wrong than right. Why? Beeause, however many cattle the raid person msay
have handled and bred, he has, after all, no exact scientific notions on the sub”
ject—no rule, or in other words, no scale of points by which to be guided in jud”
ging of the perfections or imperfactions of an animal.  We have long felt ths
until a scale of poizts could be established to guide judges at Cattle Shows I8
their decisions, there would not culy invariably be great dissatisfaction on th*
part of the Exhibitors in the decisions of the judges, but it would be utterly i?%*
possible for breeders themsclves to make the improvements in their anima
which otherwise they would be enabled to accomplish. They are now like
fleet of vessels on the broad ocecan—without quadrant or compass, and undé
orders for the best port in the country, and no instructions what that ¢ bes.
port” may be, but every Captain allowed to decide the port for himself.

We have hoped for several years past, the Agricultural Society woﬂl‘l :
take up this subject and establish a scale of points ; and we have endeavouf?d
repeatedly to get those breeders abroad with whom we are acquainted to move
the matter ; but as yet we have met with no success. IfEngland, however,
not willing to do so, it is no reason that America should stand still.
therefore, after much hesitancy, and consulting with some of the best breede®

ive the following rude ootlines for the formation ofa scale of points, Wh“*
all be the criteria to judge of and regulate the breeding of Cattle. We boP%
it may have the happy tendency to set breeders thinking on the subject, trusti®
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he’?after thata convention of them may settle on something which shall prove
30 infallible guide to regulate their movements in producing cattle. In reading
Over this scale, many will ask, why is this article put down at 1, or that at 4,
Or that at 6, &c. ? The true reason of the difference in numbers ig that there

ould be in the points designated, a harmonious combination of more or less
890d qualities or properties, which constitute a greater or less degree of excellence
10 tho animal ; and as these points fall from, or approximate toa perfect stand-
{.‘"d, do they-c nstituta the degrees of perfection required. We can only answer
Or the present, that 1t requires a volume to give reasons, and after all, we could
ﬂ:t explain ourselves fully ; for in order to make a good breeder, a person must
ave a natural talent for such things, the sume as for Mathematies, oratory, mu-
%‘3 Or painiing ; precept and practice with him mu<t then go along together.

he best of us may study and practice our whole lives in brecding animals, and
then we have a great deal to learn.

Scale of Points for Short Horn DBreeds.
Arr. 1.—Purity of Breed on male and female side ; sire and dam Points.
;ePIIted for docility of disposition, early maturity, and aptitnde to :
3ten, sire a good stock—getter. Dam a good breeder, and giving a

Tge quantity of milk, or such as is superior for making butter and

Cheese

' ,A_RT. 2.—Head muscular and fine. Tbe horns fine and gradually
d‘mmishing to apoint ; of a flat rather than a round shape at the .
ll;:% ; short and inclined to turn up ; those of a clear waxy colour to
 preferred, but such as are of a transparent white slightly tinged '
E?h yellow, admissable. Ears small, thin, and covered with small soft
It ; palying quick, and moving freely. Forehead short and broad,
t5‘81’6('53,11‘){ between the eyes, and slightly dished. Eyes bright, placid,
i‘;d rather prominent than otherwise, with a yellow rim round them.
Wer part of the face clean, dished, and well developing the course of
the veins. Muzzle small. Nose of a clear orange or light chocolate
?&:’m‘. Nostrils wide and open. Lower jaw thin.  Teeth clean and
1T U et teaeaan 5

4 Arr. 3,—Neck fine, and slightly arched ; strongly and well ret on to
+'® head and shoulders ; harmoniously widening, deepening and round-
g as it approaches the latter point. No dewlap.......... ceeiees 2

% Arr. 4.— Chest broad, deep and projecting—the brisket on a lower
1 than the belly. cvoveeeses et teereaaenae Ceeeaeeceeann 5

shART' 5.~Shoulders broad, strong, fine, and well placed. TFore legs

Ort, straight, and standing ratier wide apart than narrow. Fore
t}l;m museular, broad, and powerful ; slightly swelling and full above

€ kuee ; the bone fine and flat. Knees well knit and strong. Foot

atand in shape of an oblong semicircle; horn of the hoof sound and of

‘Clear, waxy colour...v.oieiie s, eeeaen Ceveeeneaeaaa 2

Awr. 6.—Barrel round and deep, and well ribbed up the hips. -« - -

th Arr. 7.—Back short, strong, straight and broad from the withers to

bos. Betting of the tail. ~Crops round and full. Loins broad. Huckle

osnes on a level wilh the back. Tail well set, on a level with the back,

ana o slightly below it ; fine and gradually diminishing toa point,

a hanging without the brush aninch or so below the hock, at right .
0glos with tho backe eeenecnennnnnns eerrnrennes e . 4
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Avrr. 8.—Hind quarters from the huckle to the point of the rump
long and well filled up. Twist well let down and full. The hind legs
short, straight, and well spread apart ; gradually swelling and round-
ing above the hock ; the bone fine and flat below. Foot flat, and in
shape making an oblong semicircle. Horn of the hoof sound, and of
a clear waxy colour. Legsnot to cross each other in walking, nor to
straddle bebind. e oo v eeeroren ot cvoracenscsersarcneoasonsas 3

Agrr. 9.—Skin of 2 medium thickness ; moveable and mellow ; a
white colour is admissible, but a rich cream or orange much preferable.
Hair well covering the hide ; soft and fine, and if under-coated with
soft, thick fur in the winter, so much the better. Colour, pure white,
red roan, bright red, or reddish yellow and white. (A Black or Brown
Nose or rim round the eye ; black or dark spots on the skin and hair

decidedly objectionable, and indicative of coarse meat and bad blood).. 3
Agrr. 10.—Good handling. ... cvvereevriinaiiaiiennan. e 4
Agr. 11.—Buare Stock—getter... ... Cereeeeas ot . 4
Agrr, 12.—Stock, when made steers, certain to feed kindly for beeves

at any age, and make prime beef...... ..ol il )
Arr. 13.—General appearance........... et 2

[
Perfection. «+ .+« resesseasrsnonsae s estiaanians ee ¢ 00

Scale of Points for Short Horn Cows,

Arr. 1.—Purity of breed on male 4nd female side ; sire and dam Poaints.
reputed for docility and disposition, early maturity and aptitude to fat-
ten, Sire a good stock—getter. Dam a good breeder : giving a
large quantity of milk, or such as is superior for making butter and
cheese ------ D N e N N N R R e LR I X I R (X 7

Arr. 2.~—Head small and tapering ; longer and narrower in propor-

tion than that of the bull. Horns fine and gradually diminishing to a
int ; of a flat rather than of a round shape at the base ;—short and

inclined to turn up ; those of a clear waxy colour to be preferred, but

such as are of a transparent white slightly tinged with yellow, admis-

sible. Ears small, thin, and well covered with soft hair; playing quick

and moving freely. Forehead of good breadth between the eyes, and

slightly dished. Eyes bright, placid, and rather prominent than other-

wise, with a yellow rim round them. The lower part of the face clean

and well developing the course of the veins. Muzzle small ; nose of a

clear orange, or light chocolate colour—the former much preferred.

Nostrlls wide and well opened. Lower jaw thin. Teeth clean and

Soundececcrennn.... Crererteccenians ettt nees 5
Arr. 3.—Neck fine and thin, straight, and well set on to the head

and shoulders, harmoniously widening, deepening and slightly rounding

in a delicate feminine manner as it approaches the latter point. No

dewlapu......-.............................-........,..,, 2
Arr. 4.—Shoulders fine and well placed. Fore legs short, straight,

and well spread apart. Fore arm wide, muscular, Blight]y swelling,

and full above the knee ; the bone fine and flat below. Knees well

knit and strong. Foot flat and in shape of an oblong semicircle. Horn

of hoof sound, and of a clear waxy colour. «vcuevveiv.viureen, . .., 2
Arr. 5,—Chest broad, deep and projecting-—the brisket in a lower

line than the belly. cvevervaeseroriiserooiinianarnnnnnnnnn.. 5
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Arr. 6.—Barrel round, deep, and well ribbed to the hips...... . 4
Arr. 7. —Back short, strong and straight, from the withers to the
:m“’g of the tail. Crup round and full. Loin broad. Huckle bones
3 level with the back. Tail well set, on a level with the back, or
];'y Pllghtly below it ; fine and gradually diminishing to a point ; and
lngl!{g without the brush, an inch or so below the hock, at right an-

gﬁwnhthe DACK. e v oo enveaesoasceossosanecancossacnnsonnsn 4

o Arr. 8, Hind quarters from the huckles to the point of the rump
"¢ and well filled up. Twist well let down and full. Hind legs short,
the 1ght, and well spread apart ; gradually swelling and rounding above
ol ock ; the bone fine and flat below. Foot flat and in shape of an
b °nisemicircle. Horn of the hoof sound and of a clear waxy co-
egs not to cross each other in walking, nor to straddle behind.. 3
beART. 9.—Udder broad and full, extending well forward along the
Iy, 3> and well up behind, Teats of a good size for the hand ; square-
gi.b aced with a slight oblique pointing out ; wide apart ; when press-
® by the hand the milk flowing from them freely. Extra teats, indi-
dx:lve of good milking qualities, but should never be milked, as they
@ellv'v the bag out of shape. Milk veins large and swelling.  Milk ex-
Ing either in quantity or quality for making butter or cheese..... 5
o RT, 10.—Skin of a medium thickness ; moveable and mellow ; a
(Wlte colour admissable, but a rich cream or orange much preferable.
thae 8peak of the bare skin beneath the hair.) It is believed as a rnle
v tows with a cream coloured skin yield the richest milk. Hair
thy covering the hide ; soft and fine, and if uyder coated with soft,
,%k fur in the winter, so much the bettere Colour pure white ; red
,hfl ; bright red ; red and white ; spotted roan, or reddish yellow and
']"Illteb (A black or dark brown nose, or rim round the eye ; black or

ug; rown spots on the skin and hair decidedly objectionable, and
tive of coarse meat and bad blood)....... b eeriaieaas cees 3
Arr, 11.—Good handler........ e, et ... 4
. 12.—Sure and good breeder. s¢evveveeriiiiieiaiiieiinn 4
RT, 13.—General appearance. e s .. ocoaroannns Cteeree e 2
"Perfections eevserererororororersterarsanoassanee 50

THE FEEDING OF HORNED AND POLLED CATTLE, AND THE
I’RODUCTION (OR MANUFACTURE) OF BUTCHERS’ MEAT.

In the first part of our introductory Article on this subject in the January

f:,mber of the Journal , we explained the construction of the peculiar apparatus
Ich elahorates the food sent into it. We shall now consider what are the
tio) ituent parts of the food which are required to support and increase the par-
AT parts of the body, and we do not think we can do better than extract for
Purpose the plain and accurate explanation given by our old friend Henry
ens, F. R. 8 E. We shall continne our own remarks on this very impor-

J ut Subject, so well adapted to the present season, in future numbers of the

al, J. A
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The animal body; we all know, is made up, in a general sense, of a hard bo2J
skeleton, which forms the frame work that acts as a support to
rest of the body. Bone is found, by chemical analysis, to consist of 65 per ¢€®
of mincral matter, chi¢fly phosphate of lime. Upon and attached to this bos®
are large masses of fibrous flesh, which constitute the museles of the body-a
About 77 per cent of this muscle consists only of water, and the remaining #
per cent is composed chiefly of fibrin, the characteristics properties of which 8
supposed to be derived from the large proportion of nitrogen which if contait?
—about 16 per cent. Large quantities of fat are found dispersed over 3
parts of the animal body. It is found to be composed chiefly of carbon. T
intestines, nerves, veins, a1c composed chiefly of fibrous matter. Of the juic®
of the body, the largest proportion consists of water, and of the fluids, the bl
composes the largest proportion, and the dry part of the blood has much of the
same composition as fibrin. - ,

Now, you have seen, (from what we stated in previous articles of the eompo”
tion of the several vegetable productions, the subjects of culture, that they conts®
principally starch and sugar, which consists of carbon, hydrogen and oxygen (
described in a previous artiele,) and the protein compounds, which last compré”
hend all the substances which contain nitrogen, such as albumen, fibrin, casel®?
gluten, And the composition of the ash of such of the vegetable substances #
has been given, indicates that it is composed principally of lime, phosphoric acids
and the alkalies, potash and soda. So that the ‘vegetables and grains raised %
the farm, contain, in their composition, all the materials necessary to form
the water, bone, fibrin, fat and fluids, which compose the animal body.

In the application of these substances to the peculiar state of the animal ec®”
nomy, it should conform with reason to give such of them as contain phosphort®
acid and lime most abundantly to young animals, because they are still forming th
bones, and will, until the skeleton is fully developed. The substances which BUP;.
ply fibrin freely should be given to animals of all ages, as the enlargement ¢
muscle is one of the principal objects of the breeder of live stock. And tho#
substances which supply fat should chiefly be given, when it is desired to fatte®
the animals for the butcher or domestic use, This seems a very simple view ?f
the rearing and fattening of animals ; but in practice it is not so easy as it ¥
simple in theory, for the vital principle often interferes very influentially with
the desired resnlts, by ercating differences in the constitution of animals rea
exactly under similar circumstances, as to give so complete a base to the resul
as evidently to place the forming of the condition of any particular animal 8°
most beyond our control. Still, as much of the result accords with expcctation’?
to encourage us to persevere in the improvement in the rearing and fattening @
our live stok.

As 1o one has done so much of late years to explain the process of digestio®]
and, in consequence, to establish the practice of feeding animals upon rations
and truly scientific principles, as the now famed Liebig of Gessen in Germany, !
is but fair to give his views cn the subjeet, and which I find ably done to Y
hand by Dr. Gregory of Edinburgh in his edition of a recent work of great me”
rit. ¢ The life of Animals,” he says, is distinguished from that of vegetable'
by the circumstance, that by animals, oxigen is constantly absorbed and repla¢
by corbouic acid, While, by vegetables, carbonic acid is absorbed, its carbon I¢
tained, and its oxygen given out. Cousciousness and the power of lucomotio®
are peculiar to animals. In animals, two processes are constantly carried 08"
that of respiration, by which the animal heat is kept up ; and that of nutritio®
by which the matter consumed in the vital functions, and expelled from the
dy, is restored. Respiration is essentially a combustion of carbon and hydro
w{ich, in combination with oxygen, are converted into carbonic acid and waters

.
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ad at the sametime furnish the annual heat. Liebig calculates that the amount
gf_Carbon daily. burned in the body of an adult man is about 14 ounces, and that

@ heat given out is fully sufficient to keep up the temperature of the body,
304 t9 account for the evaporation of all the gascous matter and vapour expel-
*d from the lungs. This carbon is derived, in the first place, from the tissues
% the hody, which undergo a constant waste, but alternately from the food.

The tissues ean dnly be decomposed from the exercise of the vital functions,
3nd the food of the herbivora contains little of the aluminous compounds, only
Bufficient to restore the waste of the tissues : while the carbon required for res-
Piration is supplied by the starch, gum, sugar, oil, &e., which form the great

353 of their food, and no such amount of muscular motion is required in them
8 in the carnivora. [t is in the form of bile chiefly, that the carbon undergoes
®mbusiion. Hitherto the true functions of the bile has been disputed. The
185ues, which are consumed, are resolved first into bile and urate of ammonia.
*he former is secrcted from the bile, and reabsorbed and burned. The latter,

Serpents and birds, is expeiled unchapzed ; but in man and quadrupeds in
Thom the amount of oxygon inspived in much greatery it also is oxydised, yield-
Ing finally carbonie scid, ammoniz, and vrea.  The urine of the berlivora differs

Om that of man, in conluining. busides uren, much hippuric acid, when they
e at rest or stall fod, and benzuic acid whea they wre in full exercise, and when,
%onsequently more osygen is supplicl.  The bile of the herbivora is much more
undant than that of the carnivora—an ox scereting, according to Burdach,
3Tlbs. of hile daily. As the wast of matier in the herbivora is but limited, it
5 obvious that it cannot supply all the Dbile, and, consequently, a great part

ust be derived from the sturch and other new azotized constituents of ther food,
Which Jose oxygen, anl entor iuto combivation with rome azotised product of the
feomposition of the tissues. Soda is unnecossary for the formation of the bile,
a4 j5 supplicd m the fHrm of common salt : when the sapply of soda is defect-
tive, the metamorphosis of alluminous ¢ mpounds can yicld only fat and urea.
I the urine of the herbivora, soda is present in far larger quantity than that of

@ carnivora, and combined with carbonie, hippurie, or benzoic acid. This
Shows that the herbivora reuire o fur greater amount of soda than is contained
M the amount of blood—eoustituents daily consumed, which in them is small ;
81q this soda is oblained from their fuods aud employed in prolucing their
Aundant bile. The plants on which the herbivora feed curnot grow ina soil

estitute of alkalies ; but these alkalics are not less necessary for the support of

e animals than of the plants.  The sodd is found in the blood and bile ; and

® potash is now known to exist in large quantity in ihe juice of flesh, and to be
3bsolutely essential to the production of bone in the animals which feed on these
Plants, T4 is impossible not to be peuctrated with admiration of the wisdom
Which js chown in these beautiful arrangements.

. “Let us now consider the changes which the food undergacs in the process of
Uigestion. ~ When the food has entered the stomach, the gastric juice is poured on

> and after a short time the whole is converted into a semifiuid homogeneous
Masy, the chyme. Many rescarches have been made te discover the solvent con-
ned in the gastric juice, but in vain. It contains no substance which has
th? Property of dissolving fibrin, albumen, &ec., we are compelled to adopt the
OPinion of Lichig, according to which the food i: dissolved in consequence of &
Metamorphosis analogous to formentation, by which a new arrangement of the
Particles'is ecffected. As in fermentation, the change is owing to the presence
R body in a state of decomposition or motion, what is pgopz_zg.ated from the

“Tment to the sugar in contact ; so, in digestion, the gastric juice contains a

Mall quantity of a matter derived from the living menbrane of the

Omach, which is in a state of progressive change ; and the change or motion is
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propagated from this to the particles of food, under certain conditions, scch as?®
certain temperature, and, as it now appears, the presence of a free acid, which 3
phosphorie or lactic,orboth. Besides the gastric juice, the only other'substances em”
ployed in digestion is the oxygem which is introduced into the stomach with the
galiva, which, from its viccidity, incloses a large quantity of air. The chym®
then leaves the stomach, and gradually passes into the state of chyle, which r¢
gembles blood, except in colour, being already alkaline, not acid.like the chymé:
By means of the circulation, oxygen is conveyed in the actual blood to every
part of the body. This oxygen acting on the tissues destined to undergo chang®
produces a metamorphosis by which new soluble compounds ‘are formed.
tissues thus destroyed are replaced by the new matter dertved from the food:
Meantima, those of the products of metamorphosis which contain the princip®
parts of the carbon, are scperated from the venous blood in the liver, and yi?:l
the bile ; while the nitrogen accumulates, and is separated from the arter’
blood in the kidneys in the form of urea or uric acid.

« The blood has another important function to perform, namely, to convey fof
excretion to the lungs the carbonic acid formed in the extreme vessels or cells 8
all parts of the body. There is reason to believe that the globules of bloo®
possess the property of ab-orbing oxygen in the lungs, when they become arterials
and thus convey this oxygen to all parts. The globules then give up the oxyge?
to the particles of the tissucs undergoing ehange, and in its stead carbonic acd
is taken up, and the blood becomss venous, Tt is not known what chemieal com®
pound in blood absorbs and carrics the oxygen, but it is by some conjectured ¥
be & compound of iron analogous to the protoxide. It is certain that air isin?
dispensable to the blood, and it is remarkable that sulphuretted hydrogen and
hydrocyanic acid both instautly destroy the pover of the blood to™ perform it®
functions—hence their horrible energy as poisons, when inhaled. Now, thes®
compounds both act on protoxide, protocloride, and other analogous compounds of
iron, immmediately depriving them of their characteristic power of acting 0P
oxygen. :

“With regard to the carbonic acid which is produced in all parts of the bodf
in the continual metumorphosis of the tissues, Boderlin has proved that blood
contains no carbonates whatever : and Liebie has since recently pointed out that
the required properties exist in a still higher degree in the phosphate of soday
which does exist in the blood, «nd appears to be altogether indispensable to it
existence, No salt known is so well adapted for this function. Itis truly re
markable that, while both phosphate of soda and phospbate of potash exist iB
the food, the former alome should occur in the Llood ; and this is especially
wonderful when we consider that the juice of the fle<h, which is only separate
from the blood by various thin membranes, pcrmeable to liquids by  endosmos®,
and exosmose, contain much phosphate of potash, and little or no phosphate ¢
goda. It is evident that the vessels or cells must possess in their peculiar mem”

branes a poWer of secrection, or of allowing some ealts to pass in one directio®
only, and others in the opposite.

There can be no doubt that the function of the acid salt, the phosphate of
potash, in the juice of tht flesh, and apparently also in the gastric juice, is 8
important as that of phosphate of soda in the blood. Probably a part of thab
function is to insure the constant acidity of their fluids, as phosphate of soda do€®
the custant and essential alkalinity of the blood, in which the power of abording
and giving out carbonic acid—in other words, respiration—depends. And ¢
gee too, that if this be so, the phosphate of potash, of the juice of the flesh, and
of the gastric juice, cannof be replaced, as far as its functions are concerned, bY
phosphate of soda. _

Another probable function of the substances which give acidity to the juice of
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the flesh, and alkalinity to the blood, is the production of electric currents. It -

a8 been shown by Matteucei that such currents exist in the body ; and we can
easily see how they arrive when we observe the fluids in contact with muscle and
With nervous matter. At the request of Liebig, Ruff constructed piles of discs
of pastchoard steeped in blood, with slices of muscle and brain, which showed a
Powerful current from the blood to the muscle.

Since no blood can be formed without soda, no animal could live if confined to
such inland plants as contain only potash. It is well known, indeed, that ani-
mals far inland, as Bavaria, are habitually supplied with common salt, either in
Substance or in the form of salt springs. Of both they are instinctively fond.

ut fortunately salt is found in, even inland countries, in all soils and in all
Ratures, and consequently in most plants. Were it altogether absent, no blood
could be formed, unless salt or soda were artificially supplied to every animal.
All inland plants contain earthy phosphates, and phosphates of potash, in varia-

le proportions, often with mere traces of the compounds of sodium. When these
Phosphates act as common salt (cloride of sodium,) there are formed cloride of
Totassium, and the common alkaline chloride of sodium, which last salt is abso~

utely indispensable to the formation of the blood. The chloride of potassium is
found in the juice of the flesh. ¢ ‘

It is truly a spectacle worthy of admiration, to see the essential properties of
two of the animal fluids—the blood and the juice of the flesh—thus secured by
a difference, at first sight altogether insignificant, hetween the relation of phos~
{horic acid to two alkalies,fwhich so much rcsemble one -another that they may

e mutually replaced, each by the other, in 2 multitude of cascs—nay do actu-
ally replace each other in mavy plants, The reader will not fail to remark, how
emphatically these facts impress upon us the necessity of attending carefully to
the most minute characters of all the compounds which ean be fonnd among the
elements composing the organic kingdom, even when these characters appear, at
the time, to have no considerable relation to the vital processea.

The researches of Dr. A. D. Thomson have demonstrated, that the most favo-
Table proportion between the alluminous or azotised, and the saccharine or not
azotised constituents in the food of animals, is that of 1 part by weizht of the
azotised to T or S of the saccharine, This proportion exists naturally in the
Dost nutritious food such as grain, while in such food as potatoes, the amount of
albuminous matter is much too small. Ilence potatoes alone must be regarded
a8 very inferior in nutritive power to wheat, oats, rye, or maize, equal weights

ing compared.

There is another constituent of the animal body, namely, fat, the production
of which deserved notice. It is not an organised tissue, but is formed and collect-
ed in the cellular tissue under certain circumstances. These are, rest aud con-
Nement, that is, a deficiency of oxygen, and an abundance of food containing a
considerable proportion of non-azotised matter, such as starch, sugar, &o. Now
¢ chief source of fat is sugar, the composition of which is such, that when de-
}mved of oxygen, fat remains. It is, therefore, obvious, that fat can only be
Ormed by a process of deoxidation. But it is produced when oxygen is deficient ;
14 it appears, as Liebig has pointed out, that, when theie is a deficient supply
of oxygen, the production of fat, which is the consequence of the deficiency, yields
2 supply of that element and thus serves to keep up the animal heat and .the vital
Unctions, which would otherwise be arrested. This is another beautiful instance
of contrivance equally simple and wonderful. That fat must be formed by the
oxidising process is proved by the phenomena of the fattening of animals.A
800se tied up, and fed with farinaceous food, altogether destitute of fat, acquires
n & short time an increase of Weight of several pounds, the whole of which s fat.

&ain, the bee produces wax, a species of fat, from pure sugar,
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With regard to the production of nervous matter, which animals alone can
form, we sce, from its composition, intermediate between that of albumen and
fat, that it may be formed, either by depriving albuminous of some azotized pro-
duet, or by adding to fat an azotised compound. Where it is formed we do not
know, but it must be formed in the animal body ; and Liebig has suggested, that
the power of the vegetable alkalies to effeet the nervous system may be owing
to their composition, whick approches nearer to that of nervous matter than any
other compounds. These alkalies may promote or check the formation of ner-
vous matter, and thus produce their peculiar effects.

These observations tend to show, that we may expect in progress of time t0
explain a large class of phenomena connectedwith animal life on chemical principles.
We eannot do so yet, notwithstanding the plainness of the views, propounded by
Liebig. 1lle may have opened up the true path, bat it is for experimenters to
pursue it with research and perseverence, in order to confiria or refute his viewse
As yet, philosopliers are by no maans agrecd as to the circumstances which re-
gulate the process of digestion ; some would aseribe cur ignorance of it on ac-
count of the intricacy of the subject, the cbseurity which attends ity and the
deficiency of observation as to the true natare of the process; whilst others regard
the process as simple, referring the preparation of the food in the stomach to the
presence of an acid im that orgzan, which dizsolves the {ond, and cnables it to
cnter as a consiituent of the circulating fAuids of the animal system. The acid
which affects this important object is the hydre-chlorie acid, which they consider
to have been satisfactorily proved to he present-during the peitod whon food exists
in the stomach ; and they conceive they can imitate the process of animal diges-
tion in glass, or othcr vessels of the hody, simply by exposi
table food to the ivfluctee o1 dituie acids,  The subicet ia
nature as it would seem fo bs when conducted in a gless v

o cunimal and vege-
not s0 very simple in
g 1. There are indi-
cations, no doubt, of the dircetivn in which we are to seaveh for & solution of the
difficultics of the subject, but we are still at a great di-tance from the clucidation
of the precise manner in which annimals digest their food.

¢ There cannot be a doabt, 22 Dr. R. 1. Thomsom chaerves © that if we under-
stood the natwre of the process by which the food which we swallow is converted
into living flesk, important resalts would follow in reference to the preservation
of the health of animals, and the treatment of the descases.  If we were properly
acquainted with every transformation though which the constituents of the food
pass, after it has been masticated, wntil it is finally xemoved from the system, it
is clear that, in case the stemach is unable to perform ifs accustomed functions,
the assistancs of art onght to be called in to assist digestion.” If Dr Thomson,
who has experimented so largely on the subject, feels any diffieulty in it, it must
indeed be difficult. 1is own researches where conducted with aview to arriving ab
a practical result--namely the comparative cffects of certain given articles of fu.1
on the fattening or seercting power of animals; and these seem to demonstrate
that the fat of animals cannot be producad from the oil of the food, but mnst be
evolved from the calorifiant or heat-forming portion of the animal eszent’: Tiy as-
sisted by its nitrogenous materials. By following out this principle, he? x4 been
cnable to detcet onc lmportant relation, existirg belween the nutritive
and colorifiant portion of the food, upon the deterts tion of which, for the va-
rious conditions of animals, be considers the laws ot woimal dieting depend. He
endeavoured to apply the law to various articles of human food, and he trusts that
the basis has been laid for future researches, which may be directed to adminis-
ter to the health and comfort of mhnkind, and of the demesticated animale. IB
conducting the experiments upon cattle, he found not only his habitual acquain-
tance with animals, but also his medical knowledge, in continual requisition, iB
consequence of the tendency of the varied condition of the animal system, from

-
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f:r :udden and frequent changes of diet, to induce symptoms of desease. These

carefully watched and overcome, by such precautions as clearly follow from
93¢ consideration of the principles announced in his work.

SMITHFIELD CLUB CATTLE SHOW.

.hg‘el'e is a good deal of difference of opinion as to the merits of this year’s
g Some persons contending that it wiil not bear comparison with last year’s
i, uch Jess with that of the previous year, while others are equally strenuous
erting that, althonal the number of animals exhibited, is less than on the
]evélallniversn‘ry, q1.m,?i{y t.his year makes up for quantity, a‘nd a higher general
g of excellence is obtained than on any previous occasion.  The number of
163 in tho diffirent closses was as follows : Short-Tlorns, 42, the same as last
‘::trl; Herefurds, 265 Devons, 2%, buth coasiderably less than last year. Of
thgy o OF €TOss or mixed brced, there was w larye ineresie, theie being no less
59 23, or three times the number shown helore. The otlier Treeds amounted to
w, ot quite so many as on the last cecavion, Sheop wuster about the same
i, Cerofentries as lust year—namely 124, and there were 58 pens of pigs,
I‘I‘t equal to the previvus show.
18 Royal Highness, the rince Consort, has earried off the Tiead prizes both
Joung and aged Devon steers. The steer is » very compact animal, with
!eg?od back, flank, sud thigh, and a handsome head. The Iarl of Leicester's
ly d prize steer witl be concidered supevior by many _ Mr. Farthing’s has a
ther ﬁ*am‘e, but it is not equal to these in quaiity.  Mr. Farquharson’s ox is
I hgl’eat size for a Dovon, but is no less than seven years old.  His Royal
X Blines;7g prize ox is a very handsowe beast, with a fat back, but certainly does
intl?oasesg a‘ﬁrs{-r-ﬂtg tein and yumyp of beef. 'Mr. Orerman’s sceond prize ox
olg. ¢ same ciass s very evenly fcd‘mzd’ especially hand<ome.  Mr. Heath, of
he, tn fame, takes only a commenda l,n;in for an ox of great f:.une, very dee]_) and
%‘Iy ; but not having the extraordinary vonch and fill:ﬂity of flesh of some
8 Among the Devon Cows, M. Gibi's is cortainiy Y:an(‘hrf‘x‘.l:,' well fed
Wit]fr quality of ficsh, first class, Mr. Ieats gains i‘he prize for II::i'(:ﬂ;l‘.\'l steers
littl an animal of wniual merit, Mr. Niblets's and Uaptain l_ff;ploe 8, being but
N 09 Inferior.  ITis Royal Highness is fuirly beaten in this elass, and wins only
th ‘mﬁleudation in the cluss of Herelord oxen, which formed a fine feature in
the SBow.  DMr. Swinnertow’s prize ox is the second prize ox of the Birmingham
to ¥, and good animal it iss M, 1{;::1&}’;5 would have stood a chance of vie-
w"rt’h’ ad it bheen somewhat better furnished behind the shovlder.  Mr. Alder-
R00g % Mr. Oakley's, Mr. Shaw’s and the Xdrl of Darnley’s are exceedingly
tioy Pasts. The Horeford cows are meritorious as a class, some of them par-
Mr. Hill’s and Mr Higgins’s are both good. Mr. Fisher Hobb’s
Tﬁs also very handsome and nicely fed. . o
¢ shorthorns were so far superior to those of the Birminglam show, that
thatp“zé: animals of last weck Lave now heen zltogether eclipsed, except, indced,
i I+ Stratton’s magnificent Steer which took the first prize in its class there
n&nt’w honored with the gold medal, The Farl of Radnor’s and Coloncl Pen-
oy ;. 10 the same class, are also of considerable merit. Mr, Marriott’s prize
Ma‘: Temarkably fine ; and, indeed, Earl Spencer’s, the Earl of Radnor’s, the
ox S of Exeter’s, and several other extremely good beasts make the shorthorn
48 very grand indeed. Mr. Brown’s heifer, wenning the gold medal for
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¢ the best cow or heifer,” justly merits her honor, but was unfortunately affect
ed by a contagious distemper, rendering necessary her removal from the yﬂ*‘"‘
The shorthorn cows were wonderfully fine, as they always are. Mr. Swinodd
ton’s cow is beaten by the splendid animal of Mr. Fletcher’s and Mr. Barnett’s »
a great beauty. .
The Sussex cattle made a good show. The Scotch classes were,as usual, 1t
debted to the Dake of Beaufort for some good specimens, Mr. Martin and vie
count Hill being also successful exhibitors, In the mixed breed classes
many good beasts, principally crosses of shorthorns and other breeds. The sh"!
of sheep was uncommonly good. Mr. Jordan takes the gold medal for his Let.
cesters. Mr. Foljambe, the Marquis of Exoter, Lord Berners, Mr. West, 8%
Mr. Hewer, showing partigularly good sheep.  Mr. Overman’s beautiful cro®®)
breads are successful in two classes ; the Duke of Richmond, Mr. Rigden, 8
Lord Walsingham take prizes with their most beautiful formed and handSOﬁ‘:;
Downs. The show of pigs was also uncommonly good, it being impossible to
any ordinary animals among them. J
The iraplement division of the exhibition comprises the steam-engines 8°
threshing-machines of our principal makers, and the usnal dense accumulat!
of chaff-cutters, wills, pamps, clod-crushers, &c., and the conspicuous stalls @
seeds and roots, tastefully arranged. The principal novelties were Burgess #°
Key’s new American grass-mover for cutting hay more closely than the scytboe’
‘Samuelson’s American reaping machine, with a self-acting rake to deliver th
cut corn in sheaf bundles, and an American corn-dressing machine for separ®
ing grain, on an entircly new principle an “cxhaust” being combined wit
blast and riddle. Models of Fowlers steam-plough and of Romayne’s steam-digg®
are exhibited, and Mr. Smith showed some specimens of mangolds, grown onB¥
steara-tilled furm at a wonderfully low cost for cultivation.
The prize for cattle, sheep, pigs, and extra stock were then awarded. ,
The show was opened to the public on Tuesday, and was well filled throllgh
out the day, but there wos no erowding or incouvenizuee of any kind. ,
The annual mecting of the elub took place in the committee-room of the Bs
zaar, at one <’clock. Lord Berners, in the absence of the noble Presidents d’:
Duke of Richmond, ocenpied the chair. Mr. John Beascley’s resnlution to defi?
by the rules what is antt what is not a pure bred animal, or how many cross®
constitute a pure-bred and whit qualifies it to be shown in the pure-bred bef
and what in the mixed classes, was agreed to ; as was also Mr. Sanday’s motio”
“to appoint threce more judges —vizs, three for cattle, three for long-wooled she?
and pigs, and three for short-wooled and cross-bred sheep:” as well as a mott?
by Mr. Buckley, “That there bo two medals instead of one in extra stock"—"‘,‘d;
one for steers or oxen, and one for heifers or cows.” The meeting, Wh’w
was numerously - attended, ultimately adjourned till Thursday. The S“ho
effected during the day ia the cattle classes were exceedingly slow, but in t
. sheep and pig classes the reverse was case. : X
The annual dinner ¢f the members and friends of the Smithfield Club toot -
lace on Wednesday evening, at the Freemasons’ Tavern, Great Queen Stré ”
f‘incoln’s inn-fields, whén upwards of 100 gentlemen participated in the fesﬂfzd
ties of the occasion. His grace, the Duke of Richmond, the President, ocouP’m
the chair, and was supported by Lord Berners, Vice-President ; Mr. Vsc
Tower, the Futher of the Club; Mr. Alderman Mechi, Mr. Brandreth,
. Fisher Hobbs, Mr. C. Barnett, Mr. R. Milward, Mr. H. Wilson, Mr. K. WM"’
brook Baker, Professor Simmonds, Mr. Sanday, Mr. Torr, Mr. Quartly, 3
James Webb, Mr. John Hudson, Mr. Druce, Mr. B. E. Bennett, Mr B.
Brandreth Gibbs, the Hanorary Secretary,and a large number of eminent ag™
turists.— Ladies' London Paper.
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RULES FOR SELLING SHEEP.

“ The character of a flock depends very much on the practice of the owner in
vy 1D sales, ” says an experienced sheep farmer in writing to the Okio Culti-
b:lt”, and he adds some valuable suggestions on the subject, which we condense

ow

Never suffer a purchaser to take the pick of your flock, but do the picking
Jourge]f, Try ro pick when you buy—be sure and pick when you sell.

\ways sell ewes in the fall—selecting for that purpose, first, such as are
ge“‘ng old, next such as are, in any particuiar, defective. By this means a flock
N ewes is always right, and looking right. Never suffer a sheep to get old on

© farm, unless perhaps a very choice buck or breeding ewe.

1 the sale of weathers be governed by circumstances. Pasture scarce, we
-4 1n the spring after clipping. Pastare plenty and winter feed scarce, we sell
I the fall.  Pasture and feed abundant, we fatten for the drovers or butches

March or April——never permitting wethers to get over three years old before
l'en“lg them.
ot this means the flock is made to consist always of young. healthy and
hrlfty sheep. Better that old sheep should be sold at half their value, than

young thrifty ones at half price.—N.- Y. Tridune.

GROSS AND NET WEIGHT OF CATTLE.

The ordinary rule of ascertaining the net weight of beef cattle from the live
®ight on the ccales, varies according to quality, size and age, and after all is

O rule at all, because it is entirely a matter of agreement between the parties
e time.

: “u}t also depends upon the locality. In New-York, the net weight of the beef in

i, duarter only is wanted.  In Bosten, the bide and fat are included, count-
;g those products equal to one-quarter of the beef, or rather, calling the whole
Ve quarters. There the net weight of a fat bullock is estjmated at 0 to 68

undy of cach 100 of live weight. In cxtra fine animals the percentage is
gher,

1 In New-Youk, where the hide and fat are left out of the caleulation, the bul-

°°',k8 are cstimated at 55 to (0 pounds net to each 100 pounds gross 5 and if the
Ymal is very fine, the estimate runs from @1 to (4 pounds net to cach 100
ev““(l§ gross. lixtraordinary animals sometimes dress 65 or 66 pounds, and
ofen higher, and ordinary and lean stock run from 55 down to 47, though not
wten below 50 pounds, or one-half the live weight at home. The common prac-
% at the West is to weigh futted cattle, some hours after feeding and a little

nererse, and calculate the net weight at 55 pounds per 100 of the live weigh.—

N"Y- Tribune. .
livGROSs Axp Ner Wewenr or Surrr.—.A few years ago we ascertained the
¢ and dead weight of a large number of sheep slaughtered for the tallow near
® city, and found that the carcass weighed about three-fifths of the live weight.
th € Were common sheep, affording only about twelve pounds of tallow. Had
w?y been in better condition, they would have afforded a higher proportionate
1Bht of carcass. .
g 2 England with the coarse-woolled mutton sheep, fatted for the butcher, it is
el.lel‘ally estimated that a- stone live weight (14 lbs.) will give a stone dead
twlght (8 Ibs.) The live weight (ascertained after the sheep have fasted for
Ve hours) is divided by seven, and this gives the wejght of the carcass in
Tters. Thus a sheep weighing 140 Ibse alive, is estimated to weigh 20 lbs,
" quarter. We have known whole flocks to exceed this estimate. The fatter

;,:" eep, the greater the dead weight in proportion to the live weight.—Gene-
Farmer, ‘
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THE IMPORTANCE OF ROOT CROPS.

Several of our intelligent correspondents are amusing themselves, in givi?h
expression to their views in relation to the value and importance of root crop®
in our farm economy. Their opinions—as the careful reader has undoubted!y
observed—are widely different. That they are sivcere opinions, we can have 8
doubt—and we have as little doubt that there existed widely different circum®
tances between the partics, which led to the different conclusions to which theY
severally arrived.

For many years, our vwn opinions were unfavorable to the culture of roots #
feed for stock ; but they were founded more wpon the general expression of t]losd
around ux, than wpon investigation and use of them under our own labor 88
supervision.  When we had gone throngh with these, ve hecame convinced the
we were in ervor, and that the “gencral expression of epinion around us,”
which we have alluded had no better basiz than the views we had  entertaine®

The suceessful eulture of roots requires more plowing and harrowing, and pr&
paration generally, than our corn or grain erops. and more care in tending th'eln
after the secl is committed to the ground. It is wore delieate work —requiri®
more thought and skill aud more exsctness of arrangement, and all this is wh#
farmers generally have disliked,—and hence the opinion naturally enough gré
up, that the culture of beets, turnips, mangolds, &c. was unprofitable as food
stock. )

The diseussion of our envrespondents has prowpted vs to look again at son®
of the statements made bn regord to thes: erops, and we find the highest tostim®
ny in their favor in abundanc?, both at home and ahroad. .

Tn the Londoa Quarterly Revizw for April last, is a long article rcvieW}”s
five or six works upon agricultural subjeets, in which wo find statements havid
a direct bearing upon our subject. In speaking of the conditibn of Eng
agriculture at the close of the eighteenth tentury, the writer says :—

“The greater number of breeds wer: large headed and ill-shapped, greedg'
caters, and slow in arriving at matarity 5 while as very little winter food, exctf’ .
hay, was raised, the meat laid on by grass inthe summer was lost, or bare
maintained, in winter. Fresh meat for six months of t'e year was a lux
only enjoyed by the wealthiest personages,  Within the recollection of minny B9
living, first-class farmers ir Herefordshire salted down an old cow in the aurum®
which, with flitches of fat bacon, supplicd their families with meat until ¢
spring. Bedel Gunning, Esquire in hi: “Memarials of ‘Cambridge,” relat?)
that when Dr. Makepeace Thacheray scttled in Chester, about the beginning®
the present century he presentcd one of his tenants with a hull-calf of a super?
breed.  On his inquiring after it in the following spring, the farmer gratef?lid
replied, ¢ Sir, he. was a noble animal; we killed him at Christmas, and have li¥
upon him ever sinces”

We have underscored the words “crry lLittle winter food, except hay, ¥
raised,” to show, as one reasou. why the cattle were worthy of the discrip‘:wﬂ
given them. . of

After speaking at considerable length of the changes effected in the breed?
cattle and sheep, and the light thrown upon these subjects by the investigati®
of Arruur Youne, ConsEr, Roserr BAkEwELL, and others, the writer says 4 "

“ Bt the fattening and carly maturity of the improved stock would have\b?;’
of little value beyond the few rich grazing districts of the Midland coun®!
without an addition to the supply of food. The best arable land of the kingd®
bad been exhansted by long years of cultivation, and the barren fallow, W&

.
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30ally absorbed one-third of the soil, failed to restore its fertility. A new
t ¢ of agricultural wealth was discovered in turnips, which, as their impor~
A0t qualities became known excited in many of their early cultivators much the
e sort of enthusiasm as they did in Lord Monboddo, who on retnrning home
o W 3 circuit, went to look at a field of them by candle-light. Turnips ahswer-
i 2& purposé of a fallow erop which cleaned and rested old arable land ; turn-
DS Were food for futtening catlle in winter ; turnins, grown on light land, and
Twards eaten down by sheep which consolidated it by their feet, prepared the

3y for corn-crops on wastes that had previously been given up to the rabbits.”
w nder this system, a Mr. Rodwell made the produce of 20 acres of land
h.°1‘th one hundred and fifty thousand ds'lars more ju twenty-eight years, than
'8 predecessor did in the same time, under the old system, without roots. This
'*:?t advance in arable farming took its rize iu the county of Norfolk. Again—
. Turnips, which are said by Young to have been brought into farm cultiva-
ni;m by the celebrated Jethro Tull, found such a zealous advocate in Lord Town-
.helld, that he got the name of ‘Turnip Townshend.” Pepe speaks of ‘all Town-
nd’s turnips,’ in one of his imitations of Horace, publlished in 1737. This
%0p he had the sagacity to see was the parent of all the future crops. Without
Uter food little stock could be kept, without stock there could be liltle manure,
N 4 with little manure there could not be much of anything clse. The turnips
ere, therefore’ employed to secure a large dungeheap, and the dung-heap in
ti,“ﬁ'}l was mainly appropriated to securing the largest possible store of turnips.
18 tillage in a circle was as productive as it was simple. The ground, clean-
N and enriched by the root-crops, afterwards yielded abundant harvests of corn ;
";1. as we have already stated, the treading of the sheep upon the loose soil,
th ile they fed off a portion of the turnips, gave it the necessary firmness. Thus
Tugh the agency of turnips a full fold and a full bullock-yard made a full
gta!la.ry. Essex and Suffolk soon copied the methiod. but they did not carry it
mt as in Norfolk ; and in many places the turnips were never thinned or

s upon which their size and consequently nearly all their value depended.”
;. With a single extract more we will leave this highly interesting and instruct-
¥ article, hoping at a future time to show equally as decided testimony in fa-

OF of root culture,in the practice of our cwn people.

“In the old days distance operated as a barrier to imitation, and three-fourths
of England only heard of what was doue in the weli-cultivated fourth to ridicule
dispste it. When the father of Mr. George Turner, of Barton, Devon, the
ell-known breeder of Devon Cattle and of Leicester sheep, who had learned
4 ething in his visits with stock to Holkham, began to drill turnips, a well-to-
Beighbor looked down from the dividing bank and said to his son, ‘I suppose
ur father will be sowing pepper out of a cruet next.” Indeed, the whole his-
ofry of the turnip cultivation affords a characteristic contrast between the spirit
the past and the present. It took upwards of a century to establish the pro-
T growth of this crop, notwithstanding that the wealth of meat and corn which
b ceeded from it was as plain to those who would open their cyes as that a
e wag worth one-and-twenty-shillings. The first difficulty was to persuade
nm’mers to try it at all; and not one turnip was ever scen ou a field in North-
rland till between 1760 and 1770, The second difficulty was to get them
With Aat the expense of hocing, insomuch that Young said that he should be heard
Whio eredulity in most counties when he bore testimony to the vast benefiits
Thleh were derived in Norfolk from this indispensable portion of the process.
W 9 thirg difficulty was to induce them to replace broadeast sowing by drilling,
1¢h appeared, as we see, t0' novices no less ridiculous than peppering the land
V'hm a cruet. The bigotry of the farmer cramped the energies of the mechanies
om he now weloomes as among his best friends. The implements, even by
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the first manufacturers, from the absence of critisism and competition, from ﬂ}’
limited extent of oustom, and from the want of artisans skilled in working 1#
iron, were, however excellent in idea, but clumsy and costly. The choicest
specimens which existed in 1840 have been so altered in execution by cheapé®
materials and improved workmanship that they can scarcely be recognized.”

With the aid of root crops and that of machinery in our labour, it is not dif*
ficult to anticipate the time when our farmers shall labour less, but yet prospef
more. The success of the steam plough on the beautiful and fertile prairies of
the West, almost makes real the expression in the fine lines of Mr. Thackersy
on the Great Exhibition in England in 1851.

Look yonder where the engines tow,
The Nation’s arms of conquest are,
The trophies of her bloodless war ;
Brave weapons these.
Victorious over wave and soil,
With these she sails, she weaves, she ills,
Pierces the everlasting hills
And spans the seas.
New-England Farmer.

Ul\.T DERDRAINING.

In executing a system of thorough drainage, as in all other work, it is necess*
ary to make the original cost as slight as possible, in order to realize the gfeat*
est return 1n proportion to the outlay. That this may be doue, it is necessﬂg
for the person having charge of the work to be familiar with allits details, bo
scientific and practical, and to know the most effective use of labor, that he msy
attain the desired object by the shortest and simplest process. Very much works
however, must be done where the gervices of such a person cannot be readily ob”
tained ; it then becomes necessary for the proprietor to do his work as econom!”

.1y as possible, with such knowledge as can be obtained from those more familis®
with the work. To such, I propose to make a few suggestions on a single prac”
tical point, which may be useful to them. )

The only object for which trenches are cut in underdraining is that the pip®
may be placed in its proper position, and as the amount of earth thrown out m8”
terially affects the cost of the work, it is of great importance that no more ea r
should be distnrbed than is necessary to give the workmen room for a free use ¢
their tools. The width at which trenches can be most economically cut is mu
less than is generally supposed, and the dimensions that are given below, thoug
they may seem small, are the result of some experience and may be relied.on’
except in peculiar circumstances. The accompanying diagram shows the 1ines
that may be followed in forming the cross section of a trench from two and oné”

half to six feet deep, and to admit a pipe from one to eight inches inside bor*

. F? The full lines represent the side of the trench, the horizontl‘l
%r dotted lines are at certain distances from the bottom, as represen
% by the figures opposite each at the side. The figures above encl
represent the width of opening at the surface for a trench of th?
depth, the widths are given in feet and hundredths, to reduce
decimal to inches, divide by eight, the result will be inches nearly’
The vertical dotted lines show what earth must be removed in ord
to increase the width at bottom to receive the larger sizes. Supp
a trench is to be dug four and one-half feet deep, the number oPP°:_
site 4} is 1.42 or one foot five inches, which is the width of ope?
ing at surface.




’
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thelf the trench is to be three foet deep it need be opened only one foot wide at
incht"P, and with proper tools, it can be carried down to a width of about two
i o8 at the bottom, though, of course, the foot of & man cannot come within
"lll(:‘r eight inches of the bottom, in which case the pipes are laid by a man

g on the surface at the edge of the trench, who lifts the pipe, piece by

xt):::z,h With a kind of hook made for the purpose, and lays them carefully in the

U the work is done by a common spade, the width of opening at the top may
ag ¢ same and the sides can be carried down as near together as the width of
N S will allow. The “Irish spade” has been used by Judge French in open-
lag' trenches on his grounds in Exeter, during the past ,season, and with very
wt actory results. This tool being owned by many persons in this vicinity,
,en° may undertake such work, I suggest that it will be well to use it in prefe-

% to the common spade.

. 8 1t is not necessary to the convenience of the workmen that the sides of the
{ Uch be carried down any nearer vertical than is represented in the engraving,
W Y may be opened and carried down in the same manner, for each size of the

Pe, until the sides have approached so near, that a pipe of the size required
Wy e just passed between them ; the cut may then be carried down vertically

N depth required. This allows much earth to remain which would be thrown
» If the sides were cut straight down from the width opened at the top to the

th at bottom. A skillful workmen will dig the trenches with ease in this way,
hgeF fome practice, though it may be a little troublesome at first. I1am npow

"ng trenches dug in which the ‘opening at the surface is even less in width,

e required depth, than is here given.

%he labor of one man in a day of ten hours varies very much under different

1 Wstances.

Ry In hard, gravelly and clay soils, where picking is constantly necessary, a
Wwill throw out only from three to five cubic yards in a day.
Y In ordinary clay and gravel, with one occasional use of the pick, he will
W out about ten cubic yards a day.
the, In )oose earth, without picking, or in shovelling after the picking of ano-
?lr:‘i’sas idn railroad excavations, a man throws out fifteen to eighteen cubic
2 day. )

Tu the ﬁ{st case, & yard, or twenty-seven cubic feet, will be removed for

Wty-five cents, by a man who works a day, of ten hours, for one dollar.

e second case the removal of a yard will cost ten cents. This will be
i), 18 of our estimate of the cost of cutting trenches, from the fact that most

I“ Which need draining may be classed under this head.

- 1y 0 the third case, one yard will be removed for about six and one-fourth cents.
.® 80lid contents of earth removed from a trench one hundred fect long, of suf-

Bh::: width at bottom to admit the smallest sized pipe, and of the depth as
> 18 as follows— _

R~ A N S S g0t

N

g

o

%’l:his must be added the cost of tobls, trimming, and superintendence.

thyy ;, duantity removed by encreasing the width at the bottom of the trench so
1 may admit pipes of the larger siges is very slight being only one and one-
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fifth cubic feet in one hundred feet length, on increaing the width to three 1“""“
at the bottom. Quantity removed by increasing the width to four inches 18 &
and four-fifths cubic feet ; to five inches,ten and four-fifths ; to six i?f’h H
twenty and two-fifths feet ; toeight inches, forty-five feet ; and to ten 3%
seventy-nine and one fifth feet. &
The increased cost being for the three inch width onc-half €227
for foyr inch, two cents , for five inch, four conts : for six inch, eight cent®’
for eight inch, seventeen cents ; and for ten inch, twerty-nine cents. g
The amount of earth removed by widening the trench for a larger pipe 18°
same in every case, without regard to the depth.  Take an example ; a tre%g-
is to be dug four feet deep for a one inech pipe, the cost of which will be $1:ﬁﬁ
for one hundred feet, and a trench of the same depth for an eight inch pipe "4
cost $1,56+ If the trench is to be six feet deep for a small pipe, the cost ',“5
be 82,22, and for the large pipe $2,51 ; the increased cost in each case bet?
29 cents. A pipe with an eight inch bore requires a trench ten inches wide *
bottom. ' )
Judge French, of Exeter, whose work is done in a systematic and very skﬁ
full manner, had a trench two hundred and thirty feet long, four feet deep, %%,
a width at top of twenty inches and at the bottom of four inches, cut in one A
by two men, at a cost of two dollars; by the basis used in our estimate®
would cost three dollars and forty-one cents, but the digging was quite eaSYd;G
his land, the soil coming under the third case cited above, and would by ¥
basis cost two dollers and thirteen cents, the gstimate being thirteen cents wot®
than the actual cost on the entire length, or less than one cent a rod. _,
These estimates call for no more work than any man with ordinary skﬂl‘.’_
handling the spade should do, though few trenches, probably, are so econ"“;:,
eally cut, except under tle direction of a competent superintendent, who i8
miliar with the work. J. HerpErr Sgep?

New England Farmer, Boston, Nov., 1858,

Pouttey Mard,

THE GREAT FRENCH HENNERY.

With care and good management, no branch of domestic industry is mo”
profitable than rearing poultry. Many persons have supposed that what is P of
fitable on a small scale might be made still more so when carried on to a 18"
extent, but repeated experiments in this and other countries have proved thi
be a mistake. The secret of the matter is, that hens cannot thrive and Isf
without a considerable quantity of animal food. Where but a limited nu®”
of fowls are kept about the farm-yard, the natural supply of insects is suﬂic’aw
to meet this demand, and hence, when attempts have been made to exten "
business beyond this souree of supply, they have not prospered. It will be sega
from the following account that Mons. de Sora, of France, has adopted a met 19
that has proved completely successful by affording an artificial supply of ¥
essential portion of food. of

The French practical philosophers certainly knew how to make the most of
things. A Mons. de Sora has recently discovered the secret of making hen® 3o
every day in the year, by feeding them on horse flesh. The fact that hen®
not lay eggs in winter as well as in summer, is well known, and the simple



THE FARMERS’ JOURNAL. 141
;ﬁ\?l’l?eﬂrs to be that they do not get the supply of meat in winte: Which they
‘yin the warm season from worms and insects. :
tlay: de Sora was aware of all these facts, and living at the time upon.an old
 pidateq estate, s fow miles from Paris, the acres having been bequeathed to
\} 2 few years previously—he set himself earnestly at the task of constructing
%‘?n‘{el'y, which should be productive twelve months in the year. He soon
Tained that a certain quautity of raw mince meat given regularly with the
wer feed, produced the desired result, and comwmencing only with some 300 fe-
. 80Wls, he found that they averaged, the first year, some twenty-five dozen
;%%" each, in the 365 days. The past season he has wintered thus far, about
4000 hens, and a fair proportion of male birds, with a close approximation to
of'tﬁ"‘me results. During the spring, summer and autumn, they have the range
ay ¢ estate, but always under surveillance. In the winter, their appartments
ﬁo‘nl:ept at an agreable temperature ; and, although they have mince meat ra-
8 the year round, yet the quantity is much increased during cold weather.
Y bave free access to pure water, gravel and sand, and their combs arc always
o To supply this great consumption of meat, M. de Sora has availed himself
%e constant supply of superannuated and damaged horses, which can always
.}egathered from the stables of Paris and the suburbs. These useless animals
.cienta}ifm to an abattvir owned by M. de Sora himself, and there neatly and
i Mifically slaughtered. The blood is saved, clean and unmixed with offal. Tt
h;".]d for purposes of the arts at a remunerative price. The skin goes to the
faenel‘- the head, hoofs shanks, &e., to the glue maker and Prussia blue manu-
%km'er; the larger bones form a cheap substitute for ivory with the button
ua@er, while the remainder of the osseous structure i3 manufactured into ivory
k, o used in the shape of bone dust for agricultural purposes. Kven the
“d“‘ow is preserved ; and much of the fashionable and highly perfumed lip salve

fon, Pomade, was once inclosed within the leg bones of old horses. Uses are also
U for the entrails—and in fact no portion of the breast is wasted.
¢ flesh is carefully dissected off the framr of course, and being cut into suit-

.8 Proportions, it is run through a series of revolving knives, the apparatus
i g similar to a sausage machine on an immense scale, and is delivered in the
Pe of 8 homogencous mass of mince meat, slightly seasoned, into casks, which
énstantly headed up, and conveyed per railroad, to the ege piantation of M.

0ra, .

W he consumption of horses for this purpose, by M. de Sora, has been at the
age rate of twenty-two per day for the last twelve months, and so perfectly
P! Omical and extensive are all his arrangements, that he is enabled to make a
U on the cost of the animals by the sale of the extraneous substances enu-
ted above— thus furnishing to himself the mince meat for less than nothing
€red at his hennery. ) .
t hag been ascertained that a slight addition of salt and ground black pepper
tl{e mass, is beneficial to the fowls, yet M. de Sora does not depend upon these
r%mlm-e“ts alone to prevent fermentation and putrefaction, but has his store
Dojp,, 50 contrived as to be kept at a temperature just removed from the freezing
or o, thTough all months of the year, so that the mince meat never becomes sour
tho engive ; the fowls eat it with avidity; they are ever in good condition, and

?g ¥ an egg almost daily, 1n all weathérs, and in all seasons.

A6 sheds, offices, and other buildings, are built around a quadrangle. enclos-
}4,50:}"’% twenty acres, the general feeding ground. This latter is subdivided by
top. > Of open paling, so that only a limited number of fowls are allowed to herd
Iy Pl and these are arranged in the different compartments according to age,
the‘lrd being allowed to exceed the duration of four years of life. At the end of
enﬁ,fg“"h year, they are placed in the fattening coops for about three weeks, fod

ly on’ crushed grain, and sent alive to Parise

Ao
i

liy
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- As one item alone in this immense business it may be mentioned that in the
months of September, October and November last, Ki de Sora sent nearly ot
thousand dozen of eapons to the metropolis.

He never allows a hen to set ! A

The breeding rooms are warmed by steam, and the heat is kept up with remﬁk'
able uniformity to that evolved by the female fowl during the process of i8¢
bation, which is known to mark higher on the thermometer than at any ©
periods. A series of shelves, one above the other, form the nests, when blan
are spread over the eggs to exclude any accidental light, The hatched chicks
removed to thg nursery each morning, and fresh eggs laid in o supply the pw
of empty sh ells. A constant suecession of chickens are thus insured, and mor®
over the feathers are alway 7 ree from vermin. Indeed a lousy fowl is unkno
upon the premises. i

M. de Sora permits the males and females to mingle freely at all seasons, a0
after a fair trial of all the various breeds, has cleared his establishment of e‘{"'q
shanghai, cochin china, or other outlandish fowl, breeding only from old-fashi®
ed barn-yard chanticleers, and the females of the same species. e conte®
that the extra size of body and eggs pertaining to these foreign breeds can oolf
be produced and sustained by extra food, while for capon raising the fles
neither so delicate nor juicy as that of the native bird.

The manure produced in this French establishment is no small item, and sin®®
it forms the very best fertilizer for many descriptions of plants it is eagerly soug’
for at high prices by the market gardeners in the vieinity. The proprietor €%
mates the yield this year at about 100 cords. He employs nearly 100 persons
different departments, three-fourths of whom, however, are females. The 8
of eggs during the past winter have averaged about 40,000 dozens per weeky &'
the rate of six dozens for four francs, bringing the actual sales up to £5,000
round numbers, for every seven days, or $210,000 per annum. The exPense.‘},"
M. de Sora’s hennery, including wages, interest, and a fair margin for repa’rg
&e., are in the neighberhood of $75,0100, leaving a balance in his favor of 5185’
000 per year, almost as remunerative as Col. Fremont’s Mariposa grant.—I77
the New England Farmer.

THE POULTRY TRADE.

It is because no other article of country produce interestes so many pel'i""ns
that we devote so much attention to the trade in poultry. The business of rqﬂf'
ing poultry for market, is mainly in the hands of women and children—it ¥
household manufacture. Ilens are often nested in the little nooks and eorneré®
the very kitchen door, and the chickens cooped at tuz door-step edge, and 00
unfrequently pick the crumbs that fall from the kitchen table ;—and whe?
finally grown to marketable fitness they are killed and dressed in the 8%
kitchen, and the proceeds of sale are dsvoted especially to the use of the
women folks.”

Poultry fit for market, is that which has been grain-fed to fatness, and hed
been killed by being hung by the heels and bled to death from a penknife inet”
sion in the neck then scalded moderately, and left in a pile under a blanket ¢
something a few minutes, to steam and loosen the feathers, and then, after be!
so carefully picked as not to break the skin, dipped suddenly in water h?d
enough to give the skin an oily, rich appearence. ~Then the birds must be 1ad
out handsomely upon clean boards, in a cold room, till entirely cool (not froze®”
then carefully packed in layears, with clean’rye straw, in boxes, and naile?,
tight that all the tumbling shall not displace a bird, or chafe an inch of 857
Such poultry sold rapidly on Saturday at: Turkeys, per. Ib.,, 13} & 13¢.; Greo®
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3 11c.; Ducke. 13 a 14.; Fowls 10 a 1lc.; Grouse, per. pair, 62 ¥

Uails, per. doz., $1 50. ) P B 2 090

€ wild birds are never picked, and the grouse that sold highest were birds

m&M in Towa, and carefully killed and handled, and each one wrapped in pa-

Vepy 0ne the worse that the paper was of old numbers of The Tribune—and

hi:g Snugly packed, with herg and there a quail stuck in to fill up, and sent
er by the Americain Express fast lines.

‘ Ind?ndmg poultry by express lines is all important, as witness this: A man in
kaglana put up a lot of turkeys, just as we have often directed, and sent the pac-
\de by ordinairy freight line, It started on Novembre 25, and was sixteen days

n 238 of damp and not cold weather—on the way. It was sold to a “Washing-
een Warcket poultry doctor,” who understands the art of deodorization, at seven
Sa pound. Put up in the same way, and sent by express, it would have

%ld the game day at 13 or 14 cents a pound.

10
Q

avies Depariment,

Tie Spens or Coxsrvrriox The terrible mortality caused by bronchitis,
®Umonia, and consumption, which together kill—in England and Wales only
gy"‘ hundred thousand people every year {being one fourth of the entire mortal-
from more than a huudred other causses in addition to themselves,) should
freae us think a little scriously of many things, and not less seriously of the
B of fashion which set climate at defiances Why do we send childron
T0ad in damp and cold weather with their logs hare, submitted, tenderas their
® to risks that even stroug adults corld not brave with impunity.
Ustom has made this appear familiar and trifting but it is not out of place to
N r{)’ at the heginning of another winter, that the denial to young children of
Per skirts to their clothes, and warm coverings to their legs, hassown the
he 3 of consumption in thousands, and is, of many dangerous things done in
lence te law of fashion, the onc that is most thoughtless and cruel.
that is in the child that eonsumption ean moe:t readily he planted—in the child,
t When the tendeney exists, it can be conguered, if at «1l It is to be fought
oMnst by protecting the body with sufficient clothing against chill and damp,
-ap Securing it plenty of wholesome sleey—not suffocative sleep among feathers
wl curtains—plenty of free ablutien without -prejudices on behalf of water icy
Thd\olenty of cheerfur excrcise short of meat and bread, wholesome pudding.
08¢, indeed, are the things wanted’by all children.
any a child pires in health upon a diet stinted with the best intentions.
%“t the truth is, that it is not possible to over feed a child with wholesome
Obles. Tt can be stimulated to excess in the demolishing of sickly dainties ;
it} With a stomach once fairly depraved, may be made incompetent to say when
18 had too little or too much. But a child fed only upon wholesome things
de;‘lWS berrer than any mamma can tell when it wants more ; it can eat a great
R hag not only to maintain life, but to add height and breadth to statue.
of rtify it, then, against variations of climate, by meeting freely the demands
Eﬂpl body ; 'give it full animal vigor to resist unwholesome impressions.
g ially let the good housewife, who has a good family to feed, learn to be
Ding tly reckless as to the extent of her milk-score. Somebody has daclared a
% itOf milk to contain as much nourishment, as half a pound of meat. Be this
Un may, it is the right food for little ones to thrive upon, and may save muok
uent expenditure for cod-liver oil.—Housekold Words.
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MONTREAL RETAIL MARKETS.

F ripay, January 29th 1858.

FLOUR. 8.
Country Flour, per quintal .................... 15
Oatmeal, perquintal .......................... 13
Indian Meal, per quintal ...................... 0

GRAIN,
Wheat, perminot ........ ..., 0
Oats, perminot ...........oooiiiiiiiaLL, 2
Barley, perminot ............ .. ...l 3
Pease, perminot ... L, 3
Buckwheat, perminot ...... ... ...l 2
Indian Corn, yellow .......................... 4
Rye, perminot...........cooiiiiiiiiii., 0
Flax Seed, per minot .......................... 7
Timothy, per minot . ............oooooiiu,... . 9
FOWLS AND GAME.
Turkeys, (old) per couple ......cooviiriiniinnnn... 6
Turkeys, (young) pevcouple.............couo.... 0
Geese, (young) percouple........evvuuuunnn.... b
Ducks, percouple .............iiiiiiiiia.... 3
Ducks, (wild) per couple ................. R 0
Fowls, percouple ...............cccviiui... 2
Chickens, per couple ...oo.vevuus iivinin.n..., 0
Pigeons, (tume) per couple 1
Pigeons, (wild) per dozen e 2
Partridges, percouple ........ ... .. ... ..., 0
Woodeock, per brace ....... ..o ., 0
Hares, percouple ..., 0
MEATS

Beef, perlb ... 0
Pork,perlb ..., 0
Mutton, per quarter ............... S 6
Lamb, per quarter ... ol 2
Veal, per quarter. ... . o 0. f

Beef, per 100 Ihs ... 0oL
Pork, ({resh) per 100 1bs
DALY PRODUCE.

Butter, (freshy pev bh. oo oo 1
Butter, (saltyperlb ... .. ... .. .. 0
Cheese,.per Ib, skimmilk ...................... 0
Cheese, por Ih, sweet do ..o . el 0
VEGETABLES.
Beans, (American,) per minob ............... ... 0
Beans, (Canadian) per minot .................. 7
Potatoes, (new) perbag . ... 3
Turnips, perbag ... ... 0
Onions, perbushel .. ... ... .. .. ... .. ... . 0
SUGAR AND HONEY.
Sugar, Maple, per b, (mew).................... 0
Honey, perlb ............. . .. ... ... ... 0
MISCELLANEOUS. .
Lard, perlb. .....ooooeiiiiii L, 0
Eggs, perdozen .....ooooiiii L L, 1
Halibut, perlb. ....oovveviiiiiiiii.. ..., 0
Haddock, per Ib .......cooviiiii ..., 0
Apples, per barrel .........ciiiiiiiiiia... 25
Oranges, per boX.......oovvvviiiiiinnnanin... 0
Hides, per 1001bs ..........covoviiiinianan.... 0
Tallow, perlb ....c.ovenveiiiiniiinienann... 0
) BREAD
Brown Loaf .......cccoiiieniiiinniianinnennn, 0
White Loaf ...................c..0ees NN 0

BONSECOURS.
d. 8. d.
0 a 16 6
6 a 13 9
0a 00
0 a 00
9 8 3 0
6 a 8 9
9 s 4 0
6 a 29
0 a 4 6
0 a 00
0 a 7 3
0 a 9 6
0 a 10 0
0 a2 0 0
0 a 10 0
0 a 38 9
9a 00
6 a 30
0 a 00
3 a 1 6
6 a 3 0
0 a 00
0 a ¢ 0
O a 00
4 2 09
504 0O 6
0O a 12 0
6 a t 0
0 » 15 0
0 a 45 0
Qoa oy 0
3 a 1 8
195 a0 11
0O a 0 0
0 a 0 0
0 a 0 0
6 a 8 0
O a 89
0 a 00
0O a 00
5ba 0 ¢
0 a 0 0
8 a 09
6 a 1 9
0 a 0 7y
0 a o0 2
0 a 35 0
0 a 00
0a 00
4 a 0 5
11 a 0 0
0a 00

BT. ANN'S.
e d. 8.
0 0 a O
0 0 a O
0 0 a 0
0 0 5 O
2 8 a 2
0 0 a 0
0 0 a 0
0 0 a O
0 0 a 0
0 0 a 0
0 0 a O
0 0 a 0
10 0 a 12
6 0 a 8
3 6 a 4
2 6 a 8
0 0 a 2
2 0 a 38
1 38 a 1
0 0 a O
38 6 a 4
0 0 a O
0 0 a 0
00 a 0
0 4 53 0
0 6 a 0
7 0 a12
2 0 a 8
5 0 alb:
30 0 a 40
27 6 a 30
011 o 1
08 a O
O 0 a 0
0 0 a 0
0 0 a O
0 0 a O
4 0 a b
0 0 a O
00 a O
0 4.a 0
0 74a O
0 8 a O
0 8 a0
0 0 a0
00 a O
16 0 a 20
00 a0
00 a0
003a 0
09 al
09 a0
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