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Science,

ROTBAMSTED EXPERIMENTS,
{Continued)

The exporimenta with sheep.

———a—

it has Leen pointed out that, com-
eited  with pigs, Lhere is with runi-
naunts a mueh smaller wmount of in-
crease obtained, In proportion both to
thene wadghit witlin a given time amd to
a given amount of food passed through
the body, and that there ks aiso o much
larger amouut of necessirily effete mat-
tet an thele foed ; and that, herefore,
the resudt ot catendittions oL feedang ex-
periments with them in regard to the

'| question of the soutees In the foud of

the fat stwied ap b the body wte iess
conddusive. 1t will, nevaertioiess, be
ol interest to adduce some direct ex-
perimental evidence on the point.

Some time atter the discussion at
Hamburg, in 1876, two sets of experi-
ments made at Rotbamsted with sheep,
in wineh the concentrated foods were
pasley or mall, and 1n wineh, tacivtore
the amount and proportion of nitvo-
genous substunce consumed were low,
were selected for calculation.

The tirst serics comprised five peus
with four or live sheep in each. Yhe
experiments  nad been made in the
spring of 1819, and extended over a
finnl fattening period of ten weeks.
In each pen barley or malt was given
in fixed quantity per head per day,
and in each pen, also, mangels were
givan In addition ad libituin.

‘Che socond series also comprised five
pens, but with twelve sheep in each.
The experiments were made in the
winter of 1863-64, and they extended
over o final fattening period of twenty
weeks. The animals were at an earller
stage of progress at the commence
ment, and not quite s0 mature at the
conclusion, as those of the other serics.
iu cach pen banley or mall was given
in fixed quantity per bead, in each dlo-
ver chaff also in fixed quantity, and in
each roots woie given ad libitum, swed-
ish turnips during the first sixicen
weeks, and o mixture of one-fourth

swedes and  three-fourthis mangels
during the last four weeks of the
twenty.

The resulis of these two scries of
cxperiments with sheep, calculated to
rhow their bearing on the question of
tlic sources of the fat stored up by the
amimals, are given in Table 72:

It will be seen that the form of the

i | table is, so far as the facts will allow,

the same as has been adopted in the
case of the various experiments with
pigs. A general description of the food

7|0t cach series Is given over the columns

relating to the serics, and at the head
of cach soparate column is given a
description of the limited food supplied
%0 ecach pen.

The results arve calculated for 100 in-
crease In Uve weight. Referring to the
upper divislon of the table, there are
first shown the amounts of nitrogenous
substance (digestible) In the fixed food,

the amounts in the increasc, and the

Tasue 72.—Bources of the fat of the anunal budy. Bxporiments at Rothamsted with sheep
{Assumed that 100 digestiblo nitrogenous substance id food may yield 51

M

A fat))

fat formation. MNuXxt are given the
awounts of fat in the increase, in the
1otal food (digestible), and the differen-
ce— the newly-formed fat ; the amounts
derivable from the available nitrogenous
substance in the fixed food and the
difference—the amount required to be
produced from other sources. Then, in
the lower division of the table are
given, for each pen, the amounts of fat
dcrivabie from the nitrogenous sub-
stance of the roots, on the alternative
assumptions that 50, 60, 70, §0, 90 per
cent, or the whole, of that which they
contain will be digestible and available
for fat formation.

it should be further explained that
S0 per cent of the nitrogenous sub-
stance of barley or of malt is reckoned
as digestible and available for the pur
poses of the system. Wolff's estimutes
were, in 1574, 80 per cent ; in 1888, 77.3
pur cent; aund in 1830, 77 per cent. In
malt dust 80 per cent Is assumed to be
digestible, against Wolfl's cstimate of
80 per cent in 1874 and 82 per cent in
1888 and 1890. In clover chaff two-
thirds or 66.7 per cent of the nijtrogenous
substance is reckoned as  digestible,
against 2 range in Wolfl's tables, accord-
jiag to quality, from 514 to 699 per
cont. In the case of swedish turnips
and mangels Wolff assumes the whole
of the nltrogenous substance to be di-
gestible and avallable, drawing no dis-
tinction In this respect between the
amounts existing as albuminoids, as
amldes or other nitrogenous compounds.
To this point I sball have to refer in
more detall presently.

o . " Fixed food : Barley or malt, and
lnxe;lmi]‘rl:lo (Ln'sﬁfir'ﬁﬁi&';nm"" clover chall'; roots (swedes
g * and mangels) a¢ libitum.
L ]2, 4. 5. i 2. 3. 4. 5.
KX = [ E e 6oyt
2 2.z (12 | ¢ g ¢ |=2
o D o E - - . e
2% 28 25 [25|2% |38 | 1252
. = S - R [=hry] =0 t'.s.s go-__'
> > - - > P o, O
19 19 I - D [ o2
=15 |5 |55 B2 |2 |5 |3 |5§%
alz [d]|3 k@ |5 |8 |2 R°°
Per 100 fncrease in live
weight.
Nitrogenous substance :
In fixed food (digesti- . )
blo) wese vense eeenne |25 23,3119, 9] 25 27.9 152.4] 51.1 1 55.8 | 55.9 | 88.°¢
In increusc.................. 6.5 6.9 6.5 6.5 6.5(7.5 75| 7.5 7.5} 1.5
Available forfat form.
ALION creevoesscee sennorens| 18, H]16. 8]13. 5] 18.5 1 21,4 144.9] 43.6 | 48.3 | 48.4 | 51.1
Fat: il N
In 1nCrease .eviee covecoses 74 it lia |74 74 |69 169 69 69 59
In total food (d:g su .
BlC)ecorirevenenn voasen eenns]10.3] 8.8} 9. G| 10.3  10.2 'l3.l 129 {13 3.2 ] 13.8
Nowly formed.. ........J63. 7[5, 2061, 4! 63.7 | 63.8 195.9] 56.1 | 56 | 55.7 | 55.2
Deriveble from nitrogen-
ou: Substance....cee. 9.5 8.6 6.9 9.5 | 11 3.1122.4 1248 24.9 | 26.3
From other sources.... n—’a—’;’ 6. 6,57. 5, 54,2 '_5‘.‘.8 '3‘2.8‘ 33.7131.2130.8] 2.9
Fal derivable from lhe ni-
{rogenous substance of tl:
roots uccording lo the
centage of 1l capable o}' fal
[formation.
Fat from nitrogenous sub.!
stance of roots :
1 50 per cent capable of
fat formation... IR0 8254 6.6, 23,3 (a0t 1 14 14.2 ] 14.8
If GO pur cent capnblt. of
fat formation.. «126.6|25 [29.3] 31.9 ] 28 16.9] 16.8 | 16.9 | 17 17.8
1170 per cent capublc ol‘1
fal formation... ....... L31102001340 % 7.2, 32,6 (19.7] 19.6 | 19.7 ¢ 19.9 | 20.7
1f 80 per cent capable ol"
fat formation ............ 533.3139 | 42.6137.3 22.6] 22.4 1 22.5122.7 | 23.7
190 per cent capable od _ i
fat formation. e 10 [37.4093.9) 17,9 | 41.9 125.4) 25.2 § 25.3 | 25.6 | €6.6
If 100 per cent capable‘
of fat formation ..e.eeee. Ii’n./n 41. 648, 8' 33.2 | 46.6 ‘28.‘2 28 28.1128.4129.6
difference—the amounts available for; ™Then, as to the fat of the foods: the

percentage of it reckoned as digestible
is that given in Wolfl's tables of 1874.
In the case of barley he then reckoned
only 65 per cent of the total to be di-
gustible, but more rccently he has sup-
posed the whole of it to be so. For
clover chafl his fizures are the same st
21} taree periods, as they are also for
nangels,

Lot us now tura to the calculated re-
sults as given in the table, and fimt to
tl:.ose reluting to the finst serfes of five
pens, in which the fixed food was elther
Lariey or malt, and the ad Hbitum food
cotisisted of mangels only. As already
sud,the period of experbuent comprised
only  the last ten weeks of fatteming.
1lence, it commenced at a somewbat
advanced stage of progress, and the
apimals were, at the conclusion, pro-
bLably fully as fat as, 1f not fatter than
the sheep whichh had been abalyzed as
“fat.” Taking into account the weight
and condition of the animals at the
wginning and at the end the percenta~
ges of carcass and of inslde fat in the
live weight, it 1s calculated that the
increase over this short finishing pe-
riod, would contain 74 per cent of fat
and only 6.3 per ccnt of uitrogenous
siabstance.

On thesc assumptions, the Sgures
siow that after ddducting the esatl-
mated amount of nitrogenous substance
in 100 of increase from the amount sup-
pled In the fixed food, thore remained
in the different cases, 18.5, 16.8, 13.4,
185, and 214 paris of uitrogenous. sub-
stance available from tho fized foods
for the formation of fat.
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Next as to the fat: deducting the
awount of the digestible fat supplied ju
the total foud from the fit in the in-
crease, there reman fn the respective
casts 3.7, U2, Ul 0L4.T, aud L3S
parts, which must bave been uewly
formed. Lhere Is  next shown  the
amount of this which may bave been
derived frow the availuble wtrvgenous
substance of the nxed fuod, and it s
seen that there rennin H4.2, ouG, 675,
54.2, aud 525 parts out ol the otat ol
o, 10 the 1y ol metease,  thiel st
bave been derfved 1rom other svurees,
ir fact, either from the mtrogenous
substance of the roois, or irvm the
carbohydrates ot the tiaed foud and the
ruols,

1he next question 1s, whether the nf-
trogenous substiance of the routs could
have yielaed the amouunts of Lai uadee
cated (o bave been produced drot othet
sources than the fat of the totai fowd,
and tbat derivable from the avatlable
mitrogenous substance of the naed fuuds,
vombaring the fgures in the bottum
lize of the lower division of the table
with those in the bottom Iwme of the
upper division 1t is seen thut even on
tbe impossible assumpiion that the
whole of the nitrogen of the inangels
existed in compounds of the same 1at.
forming vaiue as the albuminiods, m
neither of the five cases wouid the
awount 50 available compietely supply
the amount required.

The amouunt of true aibumnoid niiro-
gen varies very much in difterent des-
criptious of roots, and in the swme des-
:ription according to season, maturity,
ebe. Thus, at Rothamsted, we have
tound it in mangels as low as 2.5 per
cent of the totwl nitrogen under un-
favorable conditions of growth and ri-
pening, and as lugh as 44.2 under fa-
vorable conditions. We generally  as.
some in calculation that 40 per cent of
the nitrogen of muaugels will, on the
average, exist as albuminoids, and
Wolfl's average flgure, s given in 1585,
18 36.1 per cent. The amount existing
as amides will probably, in most cases,
vary from 4U to 5U per cent or more,
while there is frequenty a considerable
quantity us nitrates, the more the less
tipe the roots, and we have sometimes
found the amount to be more than 10
per ceut of the total nitrogen of the
100t

1t Is clear, therefore, that even sup-
posing as little as 50 per cent of the ni-
{rogen of the roots to be available for,
and capable of fat formution as assuned
in the top line of the lower division of
flie table, that amount would generally
include other than albuminoid com-
pounds. Nevertheless, Wolff, in his
table, assumes the whole of the nitrogen
of roots to be digestible and available
for the purposes of the system, sinea ft
has been shown that amides are trans-
formed In the body and yteld ures,
leaving, therefore, by-produc:s of trauns
formation avallable for expenditure in
Tespiration, and so protecting the true
albumiuoids or the carbohydiates.

(To be continueq.)

-

AFPLES AS FOOD OR ST0CK

Cheap froit - Digestibility - Analysae
~— Sucenlent fodder — Inor. ased
palatability of other foods.

The abundant apple cop of the jase
season has so affected the market price
of this fruit that only that of first class
quality can be disposed of at temane
retive flgures, lndeed, .o many ieac-
kets none but the best Is at all sale-
able. Farmers and orchardists 1n juany
districts, therefore, find themsalves this

year with a large quantily of seeond
and third class fruit, in addition to the
usual amount of windfalls and wormy
apples, all of which must be used upon
the farm or allowed to rot on the ground.

1t is on account of the above stated
tacts, no doubt, that we have received
su many enquirics  durlng the past
month respecting ithe value of apples
as o cattle food,and it is to giveinform-
atfva on thws  Interasting und hipor-
tant subject a wide circulation that this
artlele Is penned for the readers ol the
“Juournal of Agriculture.”

To obtain a clem and intellizeat know-
tedee of the vadue of awy fodder, the
tirst step is to study its  composition
and digestibility by the ligbt of clie-
wistry. Several years ago, in vrder to
prlitce ourselves in possession of reliable
dita that would assist us in giviug ad-
vee towards a mure ratioual method
ol fertilizing orchards than had been
ia vogue, we anadysed lu the Larm la-
buratories four wall hnown variceties of
appies. Wealdy, Facuse, Novthern
Rpy and Dudhiess of Oldenburg. The
Jdeladls of this investigation are to be
toand in the annual report of the Ea-
perimental Farms for 1843, For our
present purpose It wil' not be accessury
1o quote these in full; to arrive at a
vunclusion respectieg the feeding value

ui Lhis fruit, the following avernges
will sulfice :
APPLES
Water.... .. o0 wee Lo 8698
Organic matter.... .... ... .12
Ash or Mineral Matler... ... 28
100.00

This “organic matter” (which compri-
sx the food cousuituents) 18 made up
s given in the subjoined table.

COMPOSITION OF ORGANIC MA'T-
TER OI* APPLES

Albuminoids  (nitrogenous  sub-
SLANCES).eve cene te cree oun 27
L 19

Caibu-liydrates (sugar, pretn, cto) 1145
ile..... 83

1 hie above data show that apples must
be classed with the succulent fodders
and, as the annexed ugures Asv obtain-
«d in our laboratories go to prove, are
in & large measure comparable to ioots
v thelr feeding value:

..... e e ecses e

‘Turmps ,\Iangcls

Carruts,
I 1

.

— s

Walerow e b Y089 ¢ Y035 | 91,29
drgamc wattier, .02 8.96 7.72
L 11 ISP ") -3 <10 .99

100.00 1 109,00 | 100. 00

vibuminoids... .. Jiey o 104 ; 93
Wlvers sovrremnern] L0305 .03
srbo hydrates . 6. 93 6. 58 399
PIbre e seeene o. .93 £.30 .76

I'he chief differences to be observed
Leiween apples and the above roots
may, therefore, be summarized in the
falowing paragraphs :

1. That apples coniain a large percen-
tage of organic matter or total food
coustituents.

2. That tbis is due to the carbo-hy-
grutes (heat predacing  elemcuts) the
wiavuont of which is about double that
in the roots quoted.

3. That the percentage of albuminoids
uiush formers) ta apples is wmauch iess
Gullh H DO0TS,ID oSt anstancees not twre
than oue-thind the amount.

4. Lhat the puerceatage of oll or fat
& greater n apples than in rovts, the
«tao being albout four to one.

We may condude, therefore; (1) That

tappies bave a distinet value as food.

Uractical experience has corroborated
tids Jdeduction ot sclence,

) That tahing into consigeration the
Jtger amount of  aubo hydrates and
the swaller pereentage of wibuimmolds,
we shall pot be far from the truth fu
assigning to apples a teeding value ap-
proxwately  equal to tiit  of roots.
I'totn (he Ltter, however, sugar beets
Laust be eacepted, sinee they have a
speciid vadue of thelr own, due to the
meeselice of a lurge amouut orf sugar.

One wurd way iere be ssld as to the
digestibility of apples. No reconds of
asy dbrect triels to establish coelticients
oL digestibility are known to the wuter,
Lbul such tacts as have been estblisbed
al point to a high degree of digesubi-
lity.  No practfed error would be intro-
duced by assuming that at least 90 p. c.
ol tiie Toud constituents is digested.

All daivymen recoghize the hmportance
of & succwlent fodder (as part of the
uittiony for heuping up the milk tlow,
and tare are data from rellable men
e record o show that apples exert a
Lenedivial cffwet o tuls raspect. No
diflercuce Lbits been observed between
sweet and sour apples in feedlng valdue;
tue probabilliy, huwever, is that the
former, fiom the sugar they contain,
would be more valuable. (1)

Appies ciannut be used  exclusively.
tur cattle they wust be suppienented
with grain aud bay. Lor pugs, horses
aud pultry also they can ouly be used
with safety aud econvumy as part of the
rajon. A practical and fairly aceurate
way would be to cousider apples as
being well able to furnish the succulent
portion of the ration.

Begin their use {n small quantities
of from oue to two quamrs per cow per
Jday. The amount may be gradually in-
creascd until it reaches halt a bushel
The apples should be finst chopped
vt puiped, to prevent danger fiom chok-
ing, aud used with the menl

Though the food value of apples, as
eaxpressed by their composition, is not
tugly, 1t seemns quite reasonable anmd pro-
table to suppose that they possess an
additional value by virtue of the fruit
acds and flaveuring substances they
wontain. It may well be lmaglined that
tawse would have the tendency to -
crense the palatability of the other fouds
amd assist in ats digestion.

We know that to allow the fallen and
woriny apples (o rot in the orchard
means assisting iu the propagation of
injurious insects that will infest the
fruit the coming season; but we now
learn that such a practice Is extvemaly
wasteful, By using judgment on the
Unes indicated, this surplus fruit may
be uscd to excellent purpose and a pro-
ftable return  obtained. This Is naot
only indicated Ly the chemical data on
the subject, but Is substantiated by the
experience of advanced dairymen.

FRANK T. SHUT'T.

The Dairy.

STILTON CHEESE AND HOW
T0 MAREIT,

Characteristics ——gnnetting ~— Care
in Draining—Coat Formation—
Curing—A Prime cheese.

The process of making a  Stilton
cheese has more sipdlarity to that of
the wmanufacture of sowe of the Gunt-

——

J)y The bliter clder apple contains
wu h mure 8ugar, after Leing mellow

uncntal cheeses than any other Britlsh
wake.

Desplie this fact, It s a Budtish cheese,
and the county of Lelcesiershiye, can
justly ckum the lhonor of belng its
lwome. Indeed, many people consider
that it Is impossible to make the read
article outside the county named. ‘Ihis,
Lowever Is an ervor as with sultable
buildings and utensils, with pertect
cleanliness and  with sufflelent gkill
on the part of the malker, prime Stilton,
can hermade In any distriet. The cost
of psoducing a Stilton however, is
greater  than that of a Cheddar o
Chesiire. This s owing to the greater
cost of the bulldings, the gieater
amount of labour, the longer thne tken
in curing, and lastly, to the fact that
'ess ripe cheese Is obtainad from a
given amount of milk by the Stillon
asethod, than by the methods just wen~
tiozed

‘I'he Stilton is popilarly supposed to
Lo a cream cheese, but at the preseut
t'ine It 1s alinost always made of whole
niilk, without the addition of cream,
and yeb the quality produced leaves
nothing to be desired. Nevertheless
the mik inteuded for making Stilton
should be at least of avemge quality,
and that produced by cows grmzing on
rich old pastures is the most suitable.
The giving of large quantities of cake
{o the cows Is not to be recommended,
as this usually produces a milk that
ciuses trouble duriug the making of the
clieose.

In the method of manufacture about
{0 b2 described twou separately made
curds are used.This method is the onc
by winch the best Stiltous are made.

One reason why tus is so, Is Tound
in the fact that separttely made curds,
do not unite so closely as curds made
¢ one operation. ‘Llhis cousequence s,
that a great amount of awr spaee is got
11 the body of the chieese, and tuercfore
fuillment of oue of tihe conditions,
cssential o the developement of the
mowd, which 1t 1s the prde of the Stil-
ton maker to obtain. ¥or much of the
roowing valuable information, 1 am
mdebted to oue of the most practicad,
aud at the same tiwe wost &uccessial,
snlton cheese masufacturers in Melton
Mowbray (lipglaud) the centre of his
judustry. 1 ferveatly trust that this
juformation may be so pruactically ap-
plicd that we may sec Canadian Stil-
tons, competing for favor, with those
of the Mother couulry.

Before commencing opermtious the
maker should lhave in rowmembrunjee
the leadlng characteristces of an idead
Suiton. They are as follows: A drab
colored rough wrlukled skin, a texture
salvy and mellow, but bot soapy (in-
deed, as the old Stilton maker's maxim
says, “beware of chalk, and beware of
soap”, which implies medimm textures,
apnd avoidance of hardness on the one
hand, or soaplness on the other), a
marbling througlbout the body of the
cheese due to the growthr of a blue
mould (Poncillium glaucuwm), and the
possession of an unique fiavour.

The folowling is a list of requisites
for the manufacture of Stilton: (@)
Bailding. The bullding or dalry must
he divided into at least three separate
ipartments, or belter stil), into four.
‘these are: (1) A setting room and a
Jraining roow. One room may Ue
~1ade to serve the double purpose of
« tting aud draintng, or a separate room
may be used for each purpose. (2) A
J-ying or coating room (3) A storing
n- curiug room Besldes these a callas

ed in heaps, thaun ugc sweetest of des | 's o great advantage, as the cheeses

couversivn of stanch
P L B

st fruad
sugar —-Ed.

inte ' can be taken there whep they are ripe.

¢ even before they are ripe, the wea-
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ther belpg too hot, and tne ordinary
rooms out of condition. Ior Stilwn
wmaking 1t Is “lmperative” that all the
rooms should be high awl weli vea-
tilated, and that they should be 80 con-
structed as to allow of coollug them in
vety hot weather. IFurther they must
huve apparatus tor heating purposes as
during spring aud autwny  artiticial
beat 18 o necessgity. (Lhis being the case
in Knglund, how much more necessury
hiero In Canada 7) (L) Utensus, Brierly
coumerated.  ‘These are: A renetung
vut made of Un; a curd ludle or scovp
of about half o gallon capacity ; strain-
ing cioths ; & curd sink made of glazed
carthanware ; a diadning sink lined with
tin; perforated metid woulds or Loops ;
Loards (U iu. by 9 in.) ; druning shelvos;

turning and bandaging table; Kuife
Lavsdazes, ote, . ;
MANUFACLTURL.--Milk., The milk

for Suiton making should be perfectly
fresh, and pot shighily acid, as is the
case in the making of some Briish
clicese. This necessitates the rennetng
of the milk as soon as received into the
dadry, and that which bas never lost its
animul beat Is the most suitible.

RENNETING~The remnet is added
when the tempemture of the wmilk bas
failen o 84 deg,, Faly, amd the amount
requlred Is 1% drachins to every 60 lbs
of mitk. Most makers consider that pre-
pured rennets are inferior to the home-
=iade article. Yet it s known that the
use o howme-made rennets, IS not essen-
tial {o the making of the best Stiltons,
as these aro constautly wmade from pre-
pared rennets. It seems probable that
in using the latter, the makers accus-
tomed to usiug the home-made, make
1o allowance for the greater strength
uf the other, and conseuently add too
much. Lhis results fn an {nferlor chicese
but the fault is due to the maker and
uot o the renmet. After adding the
tepnet to the milk, thorough mixing
of the two sbould be breught about
by string. Let this be continued for
10 minutes, by which time mixing will
be complete, aud there wil be no dan-
ger of uny cream rising. Now allow
tLe contents of the vat to set fur 1%
hours, according to the state of the
cutd.  This  although a somewhat
Pralonged coaguliation, is pot unuswl
in the waking of sweet curd cheeses.

CURD DRAINING AND DLVE.
LOPMBNT OF ACIDITY.—When ready
the curd is ladled out of the vat iuto
straining <cloths placed in the curd
sink. These cloths are about a yand
&quare, and hold from three to four
gallous each. lu the act of ladling, the
curd Is cut into thin slices, whereby
the drainage of the whey is facilitated.

The curd is allowed to stand for balf
an howr in its own whey, or longer if
i* Is soft. The whey is then let off, and
the cund tied up Ly bringing together
tie three coracrs of the straining cloth,
and uysing the fourth as a binder; aud
here fn the curd sink, it drains till eve-
ning. To ald the draining tighten the
cloths every lhour during the first eight
hours, This tightening vequires to be
done with care, so that uo curd is
crushed In the operation. In the eve
ung the curd is cut up into squares
of about 4 inchics, and laid in the drain-
lng sink with a light cotton cloth
thrown over it. Here it remains over-
night, apd during this time is slowly
oxldises. The evening's miltk is treat-
¢d fn the sawe manner as that of the
woraing, being allowed to drain through
thic night whilst in the curd k. In
tlie morning cut up the evening's curd,
and then allow the two cunds to deve-

lope tho requisite amount of acidity.
It acdity does not  develop rapldly
enough, tear up the curds to ald, or
place them upon racks, aud keep them
waun with hot water,

SALTING.—~When the cuirds mre rea-
dy, viz: when they have devaloped a
sufficient amount of acldity, and ave
ol a certuln mellowness, they e
broken up by haud into comrse-zrained
picees. It is aiways dirficult to decide
when the curds are ready, and experien-
ce is the only wacher, The following
however are some of the sigus, that
gulde the maker us to the fitness of
the cunds ; the fust curd wade should
be alear, Hacky, decldudly awd, and
free [tom sliuivess or spougluess ; the
second showd be in about the suwe
coudition, but not so acid. It takes
uswully 36 and 21 hours respectively
Lrelore the cutds show the above signs.
After these are bwohen they are mixed
tugether, and o rvather course salt, Is
added at the rate of about 13 per cent,
by weight of the curd. If the cuad s
wet add more salt, of dry add less. It
is usual to obtain 18 ibs of curd from 12
sallons of wilk,

HOOPING. — Llhe curd afier &
thorough npang with the sadt, is put
mto boops houding 20 1bs to 24 1bs euach.
I1 the cleese is for the English market,
iet it be wade full sized as such are
casieir to seil than the smaller ones.
The tomperature of the curd at the
time of lhiooplng should be ahout G de-
grees Irahr,

Before beginmng  to il the hoops,
place thom on a board cuvered with a
plece of calico. In filling, the curd
should be firndy pressed at the bottom,
and lightly at the sides, and tie larger
picces should be put into the loosely
filled cantre. By taking these precau-
tions a cheese is obtuined that presants
a good surface.

CHEESE DRAINING. — When the
hoops are filled, they are cwried,
togethier with the board and cloth on
which thep staud, to the draining
shelves. The temperature of the room
in which the shelves are placed should
be 65 degrees Fahr, The hoop and
cheese should bLe turned after standing
two bours, an opermtion performed by
inverting them upon a beoard and cloth
snudlar to those on which they stand.
The turning should be repeated before
leaving for the day, and it must be
performed at least once each day 1tor
the next nine days. Negleet In turning
at this stage causes unequal ripening
of the cheese, and the ends become
uneven. If the curd does unot settle pro-
perdy, it should Lie skewered through
the perforations in the hoop, and a lit-
tle salt should be rubbed in each end.

SCRAPING AND BANDAGING.—In
about nine days the cheese is taken
out of the hoop, aud if ready It Is scrap-
ed with a knife. 1t is known to be
veady for scraping when the cheese
leaves the side of the hoop, when it is
creamy on the outside, and when it
bas a smell similar to a ripe pear. The
scrapiug makes a smooth even surface,
Glls up cracks, and ads in the produc-
tion of the much desired wrinkling of
the coat of the cheese. This last o
sult !s brought about by the consolidar-
fug cflect of tne scraping on the smifa-
ce of the clieesy, and the comparatively
Ipose and free state in which the cen-
tral portion remains. In cunsequence
ul this difference the external portion
of the cheese settles less than the intex-
nal portion, and comsequently a wrink-
ling of the coat of the cheese follows.

After the cheese has been geraped, a
bandage s tightly pinned round it, a
cap placed on the upper end, and the
cheese is put back Into the hoop. Next
day remove the hoop and Dbanduge,
gagain serape the cheese, aud then tight-
ly pin on a clean baudage round the
top. Adlow the bandage to hung looscly
down, invert the cheese, and loosely
fold the bandage ovar it. The cheese is
then put on the draining shelves with-
out the hoop, and there it remains until
the coat begius to appear, which usualy
Luppeus about the eleventh day counting
from the day of hooping.

FORMATION 0OF THI COAT.—
About the eleventh day the externmd
surface begins to wrinkle, and show
signs of wiite mould, also dry patches
uppear on the bandage. LThese are the
fust sigus of the coat and on their ap-
pearance, the cheese I8 ready to go to
the drying or coating room. This room
shoutd be cool and dmup, have a tem-
perature of from 55 to GV degreos, and
i1 possible it should bave a genude, cool,
nwoist draught passing through it. By
tbhus Leepiug the awr of the coating-
room cooler and moister than that of
the draining room, the loss of moisture
is minimised, aud cousequently avoid
lowering the guatlity of the cheese, and
a: the sime time we preveat fermen-
tation becoming too rap:d. 1f the coat-
ing-room is too dry, and the cheese
sliows signs of becoming hurd, cover
it with a mo:st cloth, The cheese on
guing to the coating-room has no ban-
dages on it, but there is the small ¢loth
oil the board on which it resis and :his
roquires changing each day, when the
cheese itself is turned. Turmng goes
on for two weeks, aud by the end of that
time, the cout should be frmly fixed.

CURING. -When the coat Is firmly
fixed, the cheese Is ready to go to the
storiug or curing room, which may be
an airy cellar, or a coe¢l upper room
Lept uat a temperature of 55 to 60 degrees
Uahr. If the temperature 1s too high,
you have excessive cvaporation, and as
a coasequence it hand dry cheese ; if
too low the ripening of the cheese is
retarded. “The shelves of the curing
room must be kept quite clean, and free
from mites, aud the cheese turned
Jadly. It takes a Stilton four to six
months to ripen, but some people try
to shorten the period by skewering.
This, however is mither 2 doubtful pro-
ceeding, and yet it is permissible ir
the cheese is close and there is a lack
of mould growth. \When such & plan
is folowed, care must be taken that
the apertures made in the cheese ave
clesed up so that the flies and mites,
will niut be able to enter. The skewers
skow!d be put into the cheeses from each
end and, not at the sides, and their ends
should pass each other.

Before concluding it may be as well
to briefly sum up the points of differen-
ce in the making of a Stilton, and in
that of the Letter knmown, and much
more widely made Cheddar: In Stilion
waking the rennet is added to a per-
fectly fresh milk, in clheddar making,
to slightly acld milk : also less rennet
18 used in making the former. It is
owing to these two factors that the
coaguiations In Stilton making is more
prolonged than in the case of Cheddar.
Again, In Stilton making the develop-
went of acldity Is not pushed by scald-
fag as is the case with Cheddar, and
instead of 8 hours, it takes usually 24
aud 36 hours. It may, bowever be noted
that in Cheddar making acldity is allow-
et to develop in both milk and curd,
whereas in Stilton making it is only
allowed to develop in the cund. Less

salt is added to the curd of n Stilton,
than to tlfat of a Cheddar, but this Is
more apparent than real, for when the
curd of a Stllton s ready to salt, It is
umuch moister than that of the Cheddar.
Lustly, the curd In Stilton making is
put to drain in a much softer condi-
tion, than in Cheddar makiug, but no
pressure  Is applied to the former,
whereas one ton and upwards is re-
quired for the latter.

Finally, one I¢ justified In saying that
1 wel made Stulton stands without
rival amongst the better known vaiie
ties of chieceses, Also experience has
faught that by the system just detalled
it Is possible to produce an article of
prime quality.

W. R. GILBER1.

CHEDDAR CEEESE MAKING,

Ronnet-test —Cutting cufd—-Stirdng—-
Piling or blocking—Grinding—
Salt.

1 would recommend all patrons, ist
to thoroughly wash and scald all pails
and cans used as soon as they return
from the factory in the morntng, and
rot leave whey standing in cans all day
on the stands in the bor sun, as some
patrous are in the bhabit of dojug ; 2nd,
to be particularly careful in the atrain.
ing, airing and cooling of the milk imme-
diately after being drawn from the
cow, uot only in the evening but in the
morning  as  well, In very close
Lot weather, it would be better to run
it through an aerator the second tume
to get rid of all animal odours before
thie milk i3 cooled below the tempera-
ture of the air; for, as long as milk is
warmer thun the surrouuding atmos-
Dbhere, it will give off all foreign odouns,
but uas seon as it is cooler, it will take
iu all bad odours; that is wby it is so
uecessary to always get in o nice clean
place free from all bad smells to cool
and air mik,

Be very careful in receiving the milk;
cxamine all caus carefully 10 gee Iif
properly cleaned, rejecting all gour
tainted or uot properly stratned milk,
After heating to the required tempera.
ture, which should be at Sio Farenheilit
to S6o in May, S6o to SSo in October or
November, always take a rennet test
to evable you to see how your mwilk
will work. The test is made by taking
$ ounces or a comwmon tea cup full of
wmjlk at §6o, put 2 small black substance
in the milk, then take a drachm or a
cemmon teaspoonful of reunnet, drop
the remmet in the milk and stir round
for about 8 seconds: as soon as the
wilk stops moving round, which can be
scen Ly the black substaice, it is thick,
wbich should Le in about 10 to 12 se-
conds more or 18 to 20 seconds from the
time of dropping in the remnet, it Is
then ready to set. I'ut in enough ren-
vet, diluted with geod clean cold water,
te thicken (fit to cut) in from 20 mi-
putes in May, to 45 to 530 minutes in Oc-
taber or November, cut when the curd
is firm enough to break clean before
ile finger by using the horizontal
hrife, first lengthwise of the vat, then
vidi the vertical knife, cut crosswise
of the vat again lengthwice, aud if your
curd Is not fine enough, cut crosswise
once more with the vertical knife. It is
well to cut pretty fine, so as to allow
the curd to cook and firm evenly
through and through which it will not
do If left too coarse. Immecdiately
after cutting, begin to stir very gertly
for 15 micutes, rubblag down the sid@
of the vat in the mean timé befors ap-
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piring the steam, which should be done
very slowly at fivst, Inereasing  the
stcam 48 the curd gets firmer til yon
pave racied the required tampeorature
in apout thivty minutes, which iIs gene-
rally about 980 in the spring to 1000 or
even 102 in the fall, according to the
richucss of the milk and the difttculty
you have lu firming the curd. In some
localities, it §s nccessary to vook oven
higher than that. After heating, stir
briskly for five minutes with a small
hand rake, then run off about half the
whey, and keep stitring almost con-
tinyously so as to nrm the curd well
before it takes on acld. At the very
first show of acid, run off the whey to
tle surface of the curd aund keep stir-
ring till the curd is firm and dry enough,
in three hours fTime, from putting in
the rennet, it should be ready to run
off whey with 1§ inch acld, in May, to %
inch In the fall, according to season aud
vichness of miik or even more than that
in some localities. IScep oconstantly
elirripg curd, as the whey s running
off, i it Is firm and dry enough,
swhielh may be told by chewing i, 1t
should squenk well between the teeth,
aud, on squeezing in the hand, it should
all  fall apart ou opemmg the hand.
It is  very impartant never to
allow the curd to mat or go
togeiher from the time of cutling
tilt  you are ready to Dlock or
pile up, so as to cook and firm evenly,
otherwise the cheese will be uneven
jn color and body, being whiter and
softer wherever there wis a {utep
for once matted, it js impossible to get
it to dry evenly.

When firm cnough, pile up the curd
on hoth sides of the vat; in about half
an hour, or as soon as the curd hangs
wall togethier, cut and Hwm over, then
every 15 or 20 minutes turik over, piling
higher and bigher, each time, till three
or four blocks high, then cut in two
2gain and turn all cold ends inside so
as to warm aud have it all mature and
break down evenly, takiog care to keep
up temperature of curd to not Jower
than 9Go till about half an hour before
grinding. Thep, allow it to cool to
sbout 92 or 34 at grinding whieb showld
be in three or four hours from block-
ing or longer if neerssary to Lill gas or
til all_ pin  loles have dissppoared ;
grind when the curd has that nice soft
silky feeling, and you can split it frem
eng to end without breaking. In abcut
an hour from grinding or as soon as
the white whey begins to show at the
bottom of the vat, salt at a temperature
of about 800 in spring and fall and SSo
in summer at the rate of two pounds
of sait to 1000 lbs milk, in May, gra-
dually iucreasing the quantity as the
sepson advances to 3% s In November,
stir well to thoroughly mix In the salt,
then pile up high in one side of the vut
and stir or turn over the curd every
five minutes for 20 minutes to thorough-
ly melt the salt and allow the curd to
mellow down and talke on that soft and
silky feeling again: hoop at a tempe-
rature of &So in the spring and fall and
§50 Iu the sumimer, pressing very quietly
at firsst and oftea and tghter and
tiginter tll In an hour to an
Levr and a half, when the cheases
gbould be ready to turn jo the
press being careful to dress them off
very ncatly with bamdaging lapping
over about an inch, putting on good new
«ip cloths, Use plenty of clean hot
water to make cloths stick well and to
tinse your followers aund outslde cloths
ot eacl time you take them off ahonse.
Thus you will always keep them c¢lman
and sweet, for & sour follower
or <ap-cloth wllii make your cherse

crack and get rough at the ends. Pross
often and as tight as possible before
rotiving for thie night, then again in
the morning, and all day, leaving in the
press just as late as possible. 1t would
be botter to leave In press two days,
tuen put in a good maturing room with
temparature as near 700 or 720 us possi-
ble. In hot weather, sprinkle *ue floor
often with cold water to keep e ravm
as molst and cool as possivle. T'urn
the chicese over every day, rabibing wall
to keop from moulding, ti shipping,
which should never be 1n less than 10
or 12 days from taking out of the press.
e very carefwl In weighing, giving

good  heavy up  weight, Use geod
strong  well made Dboxes, trim boxes

level with the cheese, and brand the
welghts, always in a clean legible man-
per at the lap of the box. Every fae-
tory should have a brand of its own and
always use it ; then, if you make a good
cheese, consumers will like it and kaow
where to look for another of the same
make.
“No name attached.” (1)
Cluss Issay Seetion 1 No. 362,

S — - .

BUTTER MAKING.

The stable — Cleanliness — Cream—
Ripening,

Any dairyman can make butter, but
very few can make it of the finest qua-
ilty. To do so the greatest cave must
be given to all the details 5 good. healthy
cows must  be Kept, to whom food
that will not taint the butter and pure
water must be given.

The stable, in which the milking is
done, should be white washed and fre-

quontiyy cleansed by o [(ree spiink-
I'mg  lme.  Great care  should  be
taken in miking that no m.pu-
rities  from the hands or the ud-
der get into  the milk.  The ualk

should be strained imined:ately after
milking, and when carried to ihe cream-
ary stsiined agan.  The Jdeep sottmg
system I cousider the Dbest. Let the
milk stand tweive hours in summer
ard twenty four in winter. Keep the
cream in a large covered can with the
cover put on looscly, and cvery time
fresh cren is added stir the whole
thoroughly with a sticlk that will search
to the bottom of the can., Be sure to
wash the stick every time after stirring,
that it may be clean and ready for use.
The cream should be Kept in a tempern-
ture of 60o, In which if there js milk
from thirty cows it wilf take turee
dags to ripen or iook like the butter: it
is then ready to be churned. In sum-
mer the temperature should be GO0 in
winter 6So. When the butter has come
like very small peas it should be rinsed
down, the buttermilk drawn off, a pail-
ful of coid water tbhrown in and drawn

off. then seversd pailfuls of  <vater
and a handful of salt should be
added.  After allowing to stand a
few minutes the batter must be
taken up, put on a butter board,
and the finest dairy salt sprinkled

over it. I use **Windsor” from the To-
ronto Salt Works. Then work the but-
ter till you think the grun 1s right.
At this point practice is the only guide
The careful obserwance of these in-
structions will always msure the high-
st price for the butter.
Mrs MARVIN BARK,
Bowmanville,
Ontario.
I'roin the cssays sent in . Exhibition
1895.

{1) But one of the best written of the
32 essays sent in for competition.—Ed.

CO-OPERATIVE BUTTER MAKING.

Cleanlinoss—Care of cows—Water and
ico—The Bahoock—Milk—S8teril-
ising—Ripening cream—~Churn-
ing—Making up—Colonr,

IFrom the cssays sent in: Bxhibition
1893,

Yery little change has been mgude in
the actual process  of butter-making
since the days of our great grandio-
thers. ‘The great and wonderful chan-
&7 has been in the lnvention of jnstru-
ments apd machinery which reduce the
process to almost an cxact sclence;
insiesl of groping in the dark and ns-
cribing every want of success to witeh-
craft or to an evil eye, the dairy in-
dustry of the Domianion has been won-
derfully stimulated and advanced by
the enlightened policy of the Govarn-
wient, through the influence of *dairy
sehools, moddl farms, dairy conventtous,
cte,, while the volumes writtan by ex-
perts on scientitie darying and dadry-
ing Lor prrofit have tdl halped to advance
the good work, iu leading as they
du to the only way (as a rule) that dairy-
ing can be made successtul and profit-
able viz : by combination and co-opera-
tian

This priveciple Is past questioning so
far as the making of cheese is concerned,
and if butter is to be an artide of ex-
port, the sooner we mahe up our minds
to adopt the same principle, the better.

Good butter can be, and Is made iu
private dairics, as is also good checse,
but, it is impossible to get the uni-
formity necessary to sustain a reputa-
tion in a forelgn market, otherwise than
on the above mentioned lnes. In so
short a paper it will only be possille
to give the merest outllue of the essen-
tials in swcceessful co-operative butter-
inaking. Were 1 to name a single word
{n the English language, which would
express the most important factors 1
should say : cleanliness.

The fivst requisite for the making of
fine butter is good clean sweet milk.
‘To obtain this, the cows must be clean
and healthy, fed on clean sweet herb-
age,  with ahindance of clean old
water to drink, boused fn clean stables,
With clean sweet badding in theic stalls,
milked with cloan bands into bright
clean tin pails, aemted and stiined into
clean cans that have been thoroughly
scalded, moved as soon as possible into
o clean milk house away from any
offensive odours, and, where pmetic-
uble, set in clean cold running water.
When all this bhas been wel done, the
patron is in a position to furnish one of
nature’s finest products in its best form
to make into fine Dbutter in a clean
creanery.

*One great essential in a creamery s

& bountiful supply of pure cold water,

at about 450 IFaht. in summer, prefer-

ably by gravitation aunother is thosough
drainage to enable the butter-maker to
keep his premises clean and sweet.

Svery facility must be furnished to
hold and care for all the Lye-products,
having them used or removed as soon
as possible, s0 as to cause no bad
odouvs around the premises. A libewd
sapply of Ice of the best quality obtain-
able, is an indispensable requisite.Given,
then, good clean sweet millk, a dean
creamery, with all the necessary plant,
justruments aad utensils, the next re-
quirement is a gcod  buttermaker;
presumablly otte who undersnnds the
running and care of machinecy and the
ordinary routine of a good factory ; hut,
wmless lie is scrupulously clean in his
ptrson and baLils, and bas a natural

horror of dirt, he will fail in producing
that dolicate «delcious artlele, which
overy one likes and 1s willing to nay
for viz: fine bulter. The routine of but-
ter-nking in well equipped factorfes,
differs vory lttle; the experience of
sevaral yoars leads e to offer he
following on some of the points
which not only seenres the makiug of
fine butter, but the satisfaction of the
patrons and also the success of uil who
co-operate in the cnterprlse,

On receiving milk, care should be
takon to see that the scaleg are pro-
perdy adjusted to the weigh cang Jus-
tice requires that every patvon should
get credit for overy pouund of milk he
brings; no temptation to make a big
record should lead a man to take what
s sometimes called “good weight.”

On no account should a buiter-maker
reeeive milk which 1s not in a condi-
ton to do justice to the rest of the
the patroms, or which will cud:m:,;er
the quality of the product, or his own
good name ; farmers with tact and pru-
denee will soon lead to improvement
shich is really the best interest of nll.
No creamery siwould try to run on the
“pooilng plan”; eovery patvon should
get what belongs to i, no more, no
lss. The Babeock test, fairly used,
will give even handed justice, and in
course of time perfect satisfaction.
Three years experieace {n the constant
use of the Bubcock test, summer und
wiuter, has proved that fresh sampes
and composite samples do not materiai-
Iy differ in genoml results ; whether
fresh or composite, the samples ought
z0 b2 taken In a uniform manaer and
s0 as to secure a fair sample of the
witk. :

It is weil to court the fullest publi-
¢ity in the testing of patrons’ milk, no
better educator can be found, aud as
its justice and correctuess 1S rodized
thare will be a marked tmprovement
in the quantity per cow, and in the
care of the wilk. Every dvop of sul-
phurle acid uscd In testing should be
carefully saved In a gliss or stone jar
with closed cover; when the fat fs skin-
wed from it, & teacup-full jin a pall of
water applied with a brush on the
wood-work and floors will Dbe found
one of the best disinfectants and will
bhanish the flies.

In creameries, where there are no
facllities for sterdizing the skim milk,
tbe separating shovld be doue in sum-
mer at the lowest possible tewperature
consistent with clean skimming, say
from 720 to S0o0 Ikrht., so as to returnt
the skimmed milk in the best possible
condition for calves and pigs.

1t would be found that, in skimming
milk which contains from three and a
naif to four per cent of butter fat, at a
low temperature, a smwoth cream of
about 15 p. ¢, will give the best results;
pesides, it is much easler to temper
ard ripep than i€ taken thinner at 2
bigher fomperature.

Every care must be taken in handling
thie arcam that it shall be just vight
wilhin twenty-four hours. General ru-
les can not be definitely applied here,
Judgment and experience are Becessary,
but, with plenty of cold water and ice,
careful attantion and manipuiation.
gotting the crecam down o about G20
'rhit, holding it there until it gets that
fine velvety condition with just the
tartness of ripe, delicious fruit so -
lished by all who have a keen sense of
taste. it will then be easy to cool dowa
during the night to the desired tempe-
rature for churning.

Never use ice in the cromin when it
can possibly Le aveided, the best of it
contains Impurities.
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The dawn of the day #s the best time
for chumning, here let the butier-maker
make haste slowly, the greatest losses
are in defective churaing ; during sum-
mer, 560 is much better than 580 Itrht.
{o start the churn ; the butter will take
o {vifle longer to come, Dbut careful
testing has shown that a much more
exhaustive churning is sccured. Given
160 gnllons ergqun in a 400 gallons churn
a5 minutes s quick enough, and ir
every thing is vight, seldom i€ ever wil
It exceed 1 hour to get a clean separa-
tlon

No good butter-maker will allow his
butter to gather past the granular
state.  Idvery careful maker will at
least twlce @ week test his skim and
buttar milk for hls own guldance and
satisfaction.

In colouring it is always best to err
on the under side, rather have butter
a trifle paler than June color than over
it. After the butter-milk has been care-
fully deawn off, by using about as much
water in the first washing as there
was cream in the churn, fewer washings
will be found necessary.

When the butter is washed clean,
leave it in the last water until ready
to work jt, adding ice if necessary. If
there Is nmiore than one working, take a
pirt out of the churn leaving the rest
in the water as no better plice or con-
dition for it can be found than in the
cold water until ready to work. If a
Yargo workar Is used, the st can be so
thoroughly fncorporated with the but.
ter in the granular state, that one worlk-
ing will very frequently be sufficient.

Never overwork butter, it spoils the
urain, makes it salvy and greasy, when-
ever It is free from pin holes it is work-
et cnough : stop !

Sonie good makers, especially Danes,
elalm that they can handle butter iu
the churn and from the worker with
impunity with clean hands, it may be
so with some men, but, the safest, best
and cleanest way is never to let the
tke bands touch it in any operation
from start to finish. Usc only salt of
the best quality, poor salt is too costly
at any price: one ounce per pound is
about right for most markets.

1t will pay all the parties concerned
to use only packages of tho best quali-
1y procurable, which should always be
thoroughly washed and cleansed be-
fore using. Parchment paper linings of
good quality will more than save their
cost In arresting shrinkage in weight.

As farmers are not speculators and
&s bulter does not fmprove with keep-
ing, 1t will geaerally be found most sa-
tisfactory 10 sell or consign as often
and as soon as possible after making,
to n man or firm who has a clean re-
cord for fair dealing ard honesty.

(Signed) A. MAOALLUM.

A LESSON HARD FOBR DAIRYMEN
TO LEARN

“Iids Country Centleman”—-In a re-
cent number of the Michigan Iarmer,
I read a communication from E. I
Brown, giving the result of a test made
and record kept of the production of cne
cow in a dairy, which cloariy, teaches
a most valuvable lesson, that was en-
tirely overlooked in the report.

During eight wecks following Ieb.
G, this cow gave 1668 pounds milk, or
28 5-7 pounds per day ou an average.
But there was a variation from 193 to
21S pounds per week, and a history of
the way ip which she was fed and

treated during the time, and it is in this
we are to find the lassoa.

For lnstance, durlng the first week,
eb. 9 to 10, she gave 201 pounds and
the meat week 214 pounds, or a gain of
13 pounds. Now the flrst week was
warm and pleasant and she was turned
out every day 20 minutes to drink;
hut the next week was a regular bliz-
zard and she was not turned  out at
all, but watered In the stable twlce a
day, and gained almost two pounds
per day, while the rest of the herd,
turned out as usual, shrunk 10 to 12
pounds each. She therefore showed an
absolute guain of about 25 pouuds per
week, or over 3% pounds per day, or
cver 12 por cent, Now this milk was
made in winter and was worth at least
$1 per 100 pounds; and if so, it paid
25 cents per week just for the carve
and comfort, ‘Uwenty-five ceunls per
week means, for 26 weeks, the usuid
period of stabling cows, §6.60, and this
for an absence of 20 minutes' exposure
cach day and for added care amd com-
fort—and yet how mavy cranhs we
have who clafm that the cow “must”
Zu out every day for a breath of fresh
a'r, and usually they mean run out
feom two to four hours. If a man has,
say 15 cows, the loss for the 20 minutes’
exposure each would be $97.50, or a
good deal more thap it would cost to
hire 2 man lo care for them.

But there was another factor which
entered jnto this gain,which should not
Le overlooked. A part of this gain was
due to the fact that in the second week
she was watered twice a day lustead of
once.

‘I'he average dalryman docs not seem
to realize the importance of giving his
cows all the water they want and when
they want #. lle does not remecmber
that more than ST per cent. of the milk
i3 water, and that without this water,
no matter how well the cow is fed,
she can't make the milk. Nor does he
realize how difficult it ls—in fact that
it is impossible—for the cow to drink
ual ono time enough water to do her
for a full day and have her do her
Lt

An avarige 1000 pounds cow in full
milk must have from five to seven
pails of water every 24 hours, and
compelled to take this enormous quan-
tity all at one time she is badly handi-
capped.

Every man on watering twice a day
will notice a change from once water-
nig, and when watering three times he
will see an increase ovar twice; end
those who put in a siabie watering de-
vice, and give cows coustant access to
water, are always surprised ~t the
ain,

Mr. J. B. Shattuck of Cherry Creek,
Chautauqua Co., N. Y., reported at a
farmers' jnstitute at Ellington that 28
cows In his stable, watored twice a
day, gained 28 quarts of milk (which
Liade over five pounds of butter) daily,
hy adopting a stable watering device
which gove .ihem water when they
liked

Mr. P. J. Schuyler of Onoundagsa
County reporied that 18 cows in his
stable gained 57 pounds of wmilk a day,
Ly baving a stable watering dervice,
over being watered once a day out of
doors—guining from 414 to 471 pounds
per day, or & galn of neanly 14 per cent.

In my own stables, the gain has been
an great, and I bave always noticed a
lurge falling off, if fe: any reason I
was obliged to go back to the old sy8-
tem of watering for a short time.

I am sure that the average low ).cld
of milk per cow is more due to & scanty
supply of waler than to under-feeding,

aud that the greatest fleld for impro-
vament in the dalry to-day is in the
Iine of making stables warm, and adopt-
ing some system of stable watering. A
~«tin of from 10 to 156 per cent. in the
miik yield would sovn pay for tne best
system, and what is more, when the
expense was pald the inercase would
not stop.

In what I have sald, no mention has
heen made of the very great saving in
the labor of curing for the cows, nor
of the great satisfiction of Lknowing
that owr best friends were having all
the water needed, and just when they
want it, 10 do thalr level best.

1n reading dairy lterature, I un sur-
pitsed thav so few mention this sub-
jeet at al], and so few who do seem to
have any adequate idea of Its fmpor-
tance.

J. 8. WOODWARD.
Niagara County, N. J.

D0 YOUR COWS PAY THEIR
BOARD

‘fhe following article under this title,
by I'vof. G. W. Shaw, chemist of the
Cregon Experiment Station, is especial-
ly commended to the attention of every
dalryman—and we know there are some
stiil lving !--that does not clearly ap-
prehend exactly what the Babeock test
is and what it will do for bim ; and the
suggestions It offers are not without
{nterest, even to more enlightened wmem-
bers of the fraternity.—Eds.

With the present condition of prices
of furm products, it behoves every
farmer to cull out bis herd, and keep
only such animals as are paying a pro-
tit. If they are merely paying their
board, let them go. There is no reason
to-day why farmers should not know
accurately what profit their cows uare
returning to them, The advent of the
Babeock milk test within the last few
years marks an epoch in the dairy
world. ‘There is no longer any necessity
for the farmer to be in ignorance of
tke exact capacity of each and every
animal in his; herd. The operation of
the “test” iIs so simple that any farm-
er, excreising a reasonable amount of
care and thought, showld be able to
execute it with ease.

'The apparatus consists of : “IMirst,”
a sct of thick glass bottles, the necks
of which are graduated into ten main
divisions, each division corresponding
to 1 per cent. of butter fat—each of
these is divided into five smaller divi-
sions, which, therefore, recd to 0.2 per
cent. “Second”, a pipette for measuring
the milk, which should be of = capacity
of 170 c. c. In purchasing apparatus,
one should be sure to get a pipette hold-
ing the above-named amount, as others
l:avo been put upon the market with
“the fa'se claiim” that they will agree
with the butter yield from the churn.
“Third”, a graduated cylinder for mex-
suring the acld, which should hold
17.5 ¢ ¢ “‘Fourth,” a whirling ma-
chine. The only chembical negded s
comniercial sulphuric acid, baving a
specific gravity of 1.82. It is very im-
portant that the acid should be of ap-
~roximately this strength; otherwise
the test camnot be relied upon. This
acid should always be kept in a well-
closed bottle, as it absorbs moisture
from the air, and may deteriorate suf-
ficlently to Le spojled for the work.
The stopper for the acid bottle should
be of rubber or glass. While the above-
ramed instiuments are all that are
vsually named in the descriptions, and
sold with the instrument, the addilion
of a wash bottle Is & bandy that I

deem it well to mention {t. The wash
Lottle Is to Liold the hot water for niling
the Lottlds after whirling. Thie potlle
is used by Dblowing through the upper
tube, wldch wil cause & stream of
water to flow out the lower.

In malking the test, great care should
be exercised In securing a fair sample,
by having the milk well mixed before
the sumple Is taken. Now measure out
17.6 ¢ ¢. of the milk by placlng the
suall end of the pipette in  the
milk and sucking at the othen end
until the milk risvs above the mark;
then remove the pipette from the mouth
and quickly place the fore-finger over
t:e upper end of the pipette. Hold the
pipette perpendicularly and with the
mark level with the eye, and remove
the pressure of the finger slightly, till
the upper surface of the milk just coin-
cldes with the mark on tne pipette;
as soon as this occurs, immediately re-
new the pressure, Now allow the milk
to flow from the pipette tuto one of
the {est bottles, liolding the bottle in
a glightly inclined position. After allow.
ing the pipette to drain for a few mo-
inenfs, blow into the uprer end, toc re-
raove the last drop of milk, After the
inilk has been placed in the test bottle,
the acid measure shomld be flled to the
mark with the sulphuric acld and care-
fully poured into the test bottle with
the milk, holding the bottle in such a
manner that the acid may flow down
the stde. The acid and milk shonld now
be thoroughly mixed by grasping the
neck of the test bottle in the hand and
giving the bottle a rotary motion. The
bottles are then placed in the whirling
machine, and the machine revolved for
four minutes. The bottles can now be
filled with hot water by means of the
Lottle to about the mark 8 on the neck.
hey may be filled without removing
them from the machine. Replace the
cevar, and whirl the bottles for one mi-
nute more. ‘To measure the fat, remove
the bottle from the socket of the ma-
chine, holding it in a perpendicular po-
sitioln, and observe the highest and
lowest limits of the fat column. The
difference between these figures re-
presents the per cent. of butter fat In
the milk. If these directlons are care-
fully followed, there should be no dif-
ficulty In appiying the Babcock test,
Caroless metbods of work will not give
the desired results, nor can a siugle
test give you a rellable measure of
vour cow’s worth., For an accurate test,
the entire yield of a given cow should
first be well mixed and them the
sample immediately taken. Do not
make the test too soon after a cow is
fresh to test her value. A helfer wus
tested before she dropped her calf and
the test showed 2 per cent. A few days
after the calf was born it tested 3.0. At
the end of four weeks it tested 5.4. It
is generally supposed that the fairest
test i3 made at the end of three months
from calving.

We often see adveriised varlous kinds
of apparatus for milk testing, such as,
“Perfection (?) Milk Tests,” “Cream-
ometers,” efe., but these are in no aense
relinble for the ordinary farmer to use.
These are advertised at & very low
piice, but are practically worthless.
They give cream tesls, and no such
test can be relied upon, for some COwWS
will rajse & good quantity of cream,
but of inferior quality.

Certain cows show by the cream fest
ouly a small quantity of cream at the
end of 12 hours, but at the end of 86
Lours show more cream than any other
in the herd. Such mik has invariably
tested low by the Babeock test, and
the reason I8 found in the fact that
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there Is not enough butter fat in it to
make the necessary difference in speci-
fic gravity between cream aud skim.
milk to raise the cveam in less than 36
hours.

Unless a cow tests 4 per cent. or more,
she must give a large quantity of milk
or she will be profitless. Buni gimply Le-
cause o cow gives bhut a low fat test,
do not condemn her untll you Know
what quantity of wilk she yields. Sup-
pose that Peggy's yleld s 12 qts. awd
tests 3 per cent, and Mollle gives G gts.
cf 4% per cent. milk,  ‘Fhe fiest will
make over 34 of a pound of butter, or
gay 116 pounds per day, if tne milkings
are alike, while Mollle's wilk would
give but a trifle over 1 pound. In this
case the cow making the poorer tuest is
the better cow. If Peguy gave 3 per
cent. milk for 10 or 11 inonths, amount-
ing to , say G000 1b., and Mollie 416
per cent, milk through 8 or 9 months
only, and but 3000 pounds, the former
would make 180 pounds fat and the
tatter only 135 pounds.

The writer has formed that the aver-
age fat content of the milk throushout
the State Is much nearer 2 per cent,
ithan 4 per cent. IProm this 1t e be
seen that farmers are feeding a large
number of cows that are far from pay-
fug thelr board. No farmer can afford
to keep a cow that will not retuin to
him at least 150 pounds of fat per year.
Test your cows and find out which are
running you in debt, which are only
paying thelr expenses, and which are
paying you a protit. ispose of the
first two mentioned, as both are a de-
triment to your waork.

MILK AND BUTTER RESULTS AT
THE LONDON DAIRY SHOW.

It seems desicable to call attent’on
to some remarkable results of the
Latest milking trials and butter tests.
I the last number of the Journal of
the Rritish Dalry armers’ Association,
Ar. Irnest Mathews guve a list of the
Wighest number of points abtained by
each breed of cows competing in the
miiking trials from 1588 to 1895 inclu-
sive.  Among these the highest was
1719 points, awanded to a crosshred
in 1893, Notaing near 1his appears In
the record for the six other trials ; but
it 1s followed Ly 140.S for a cross bred
in 1892, 140.12 for a Shorthorn in 1594.
139.8 for a cross-bred In 1895, and 1390.4
for a Shorthorn in 18SS. ‘The fifth piace
was taken by Mr. Merry’s champion
cow Dulsy Belle, at the recent show,
with 137.04 points. In the cight trials
ending with those of 1894, the hWighest
number of points has been gained four
times by a Shorthorn, three times by a
crossbred, and once by a Jersey. The
highest score for each hreed during the
eight years is compared brlow with
the score of 1896 :—
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Shorthora.... .. eoee 140,12 1N 18 tereen 137, U

Jersey.ceees coreeeees 117,20 ++ 1889...... 113. 50

GUErnsey. «.ovveeens 125.80 ¢ 1892...... 93.0?
Ayrshire weeeeereenns 121,40 « 1894..... i120.56
Kerry or Dexter... -90. 52 ¢¢ 18Y6...... 90, 52
Red Poli cevveeennee 116,50 * (893...... (04. 4.

Cross-bred ..oeeeee. 170,00 ¢ 1893 ... 16,42
It will be seen that the breed record

for the eight years has Dboep ln.-mun!

only In the Kerry and Dexter class,

some of the cow’s milk, and notably
that of the prize-winning Shorthorns
and one Dexter cow. The only very
high record In yleld of milk ameng the
prize-winnes was 713 b, given by
Mr, Morry's Magpie, a Duteh cow ; but
her milk was <o poor (containing only
2.0 per cent. of fat) that she lost ten
of the 1101 points she would have ob-
tiined  withount the deducticm  made
when milk has under 3 per cent. of fat,
and was awardad 130.1 pointy, or 6.52
fess than My Geo. Long's Nancey, flrst
in the mixed class. Ihis cow forty-
six days after calving, gave an avarage
of G3.9 1b, of milk per day, containing
36 1b. of fat and 0.1 per ceut. of the
other solids, and obtained the socond

Mr. Merry’s champlon Shorthorn pave
S6.2 1 of milk, twenty-two days after
calving, or 7 Ib. T oz less than Mr
Long's cross-brev . but the percentage
eof fat in the former cow's muk was

-9

3.2, which is exceptionally high for a

percentage of 6.4 of fat. 1t 1s a pity that
she was not entered for the butter test.

We must turn to the butter tosts to
biring out clearly the most extraordivary
rosults. In the Shorthorn test Dalsy
Balle was beaten by Mr. Shepherd’s
Dairy Model, which, after Lelng fifty-
two days In milk, gave 46 1b, 14% oz,
tn a day, yieiding the great welght of
3 Ib. 2 oz. of butler. This resull has
heen beaten at the Dafry Show only
once, in the case of Mr. Brutton's first-
prize Baron's Progress, In 1879, which
aave 37.6 1. of milk after being 113
days in milk, and 3 ib. § oz of butter
Dalry Model's butter mtio was 135.01,
azd that of Baron's I'rogress was 11.3.

C'he yield of butter was at the rate of
zreatest numbers of points {u the trial (21 Ib. 14 oz per week in the case of
 Dadry Model, and at the rate of 23 1b.
3 oz In that of Baron's Progress. But

Daisy Belle also did remarkably well
in the hutter test, giving 3 1. 1 oz. of
butfor In the day from 53 I 12 oz.

of milk, or at the'rate of 21 Ih. 7 oz.
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cow of any large breed, apd the other
salds were .3 per cent. According to
thie table of dctails, Mr. Meary's thind-
nidze Dorothy, & cross-bred in the mix
et class, gave 47.1 1b. of even richer
milk, as it is credited with 5.5 per cent.
of fat and 9.6 of other solids, but the
actual weights of fat and other sohds
came out lower thaun tnose of the Short-
horn. The second aud third Shorthorns
gave milk comtaining 1.1 and 45 per
cent. of fat respectively, porcentages
lugher than have been comumion among
Shorthorns in previous years.

There is nothing remarkable in the
richness of the milk of the Jersey prize-
winpers, as 4.0 to 5.5 per cent. of fat
Las often Leen Dbeaten by the bieed;
but 46.7 1b. of milk yielded by Dr. Wat-
ney's Opale and 408 1. of richer milk
ftom Lord Rothschild’s Beauty are cre-

ditable records. ‘Two of the Dexters
did remarkably well Mr Wandiwiss's
Red Rose gave 3G.8 1b. of milk of mo-
Jerate quality, 145 days after ealving;

whlch has competed in only four trials, while Mr. Robertson’s Bridget McClus-
Guring the period. But the latest tral | key, fitty days after calving, save 217
was remarkable for the richmess of |Ib. of milk contaiaing the extraondinary

at the London Dairy Show.

.per week, and showing a butter rmtio
‘of 18.21. ‘fwo other Shorihorns gave
2 th. 12 oz, of butter cach, and the
whole of the soventeen tested averaged
< Ib. 1 oz. of butter a result never ap-
proached before. In the Jersey bhuiter
test Dr. Watney's first-prize Opale came
out well with 47 1, 10% oz. of milk and
< 1b. 10% oz, of butter, or 1 1b. of but-

J.ord Rotlhischild’s Beauty was a close
second with 40 1b. 12 oz. of milk, 2 1
10 oz. of butter, and a butter ratio of
15.52. But the most remarkable results
i the Jersey test were those given by
f.ord Rothschild's thind-prize Regina
Sultana 2nd, which, 103 days after
calving, gave 30 Ib. S oz. of milk, yicld-
ing 2 1b. 91 oz. of butten or 1 1L, of but-
ter to J1.83 1b. of mRk. This ratio
was not approachied in any other case
but  that of a Red Poll, which gave
aniy O Ih. 6 oz. of milk and 123 oz. of
huttor, and is therefore not worth con-
sidering. The first and sncomd-prize

(1) The udder most Incorrectly given.
Fa.

ter, or 1 1b. of butter to 17.7 1b. of milk.

cows had been only thirty and thirty-
four days In milk respectively, and Re-
@nn Sultana 2nd would  have been
placed first If points had been allowed
for e since calving in the butter test,
as In the mllking trlalg. Four othar
Jerseys gave 2 1b. 134 oz to 2 1b. 6% ow.
of bufter per day. In the mixed breed
test the osly two good resulls  were
those of Mr. ITolin's Ayishive and My,
George Long's cross-bired, the former
having  yielded 2 10, 8 oz of buttor
from 47 1, 1214 oz. of milk, and the
latter 2 1b. 3% oz froin Gl 1b, “But in
the butter tests, as in the milking triads,
the Shorthorns have borne away the
palm this year.”

THE LONDON DAIRY SHOW 1896

Well ' If people wil cast thelr eyes
over the subjolned tesls of all sorts of
dairy cattle, even the most prejudiced
of them must confess that the Shorthern
Dairy-cow Is not such an inferfor animsd

1;\ Ja
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SHORTHORN COW, “DAIRY MODEL. (1)
The property of Mr. Robert Shepherd, Sniperley Farm, Durham. Winner of First Prize in the Shorthorn Butter Test

as some breeders represont lber to be.
Cows like Mr.Shepherd’s Dairy Mode),”
with her 47 pounds of milk a day,yleld-
fug 3 Is 2 oz, of hutter, or at the rute
of a pound of butter to 15 pounds of
milk ; or as Mr. Mary's “Daisy Belle”
shat gave 356 lbs of milk, from ihich
3 1bs 1 oz, of butter were made at the
rate of 18 1-5 1bs of millk to 1 of butter,
cannot but he profitable cows fer the
dairy; and  when their milking days
ure over, it will not cost much to fit
them for the butcher.

COLD STORAGE.

THE DOMINION GOVERNMENT'S
PLAN FOR CREAMERIES.
@rant for cold storage-Creamery butter
Ico-house and Refrigerators —
Plans for conetractions—Ceoling—
Records of temperatare—Bonusss,

Ottawa, Nov. 7.—The following outline
of the sclicme sanectioned by Mr. Risher
Minister of Agriculture, has hecn drawn
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SHORTIORN BUTTFR TEST,

a3 Date of | Days| 5 NLE| Colourand
8| Namoof cow, Exhibitor, Ago. | last in) = B'm:cir o=3| quality of Awards,
Z 3 call. |milk.1 24 yeld. 12 E-‘f hutter
3 = 222
Y. m 4] 1896. I, ih. oz rlolour. Quality
1 |Cherey. vevcessevieennan Te BrOWn ciicirveniianien; 5 3 OfSept. 2| 49 184 81 2 193] 1618, — —  |Highly commended.
2 [Red Rose, ... « [ Brrington....... ... 5 6 00ct., T 14 6 32 4 29T —- — thghly commended,
3 [Sapphirc..... &3 Tayloraee o, .8 0 Ojdug. 29 53 I 1L ALY — —
8 IR0S0ceevcrsveee |G, Birdsey, . .7 0 OfSept, 7 AY 19 1 8313820 — -
9 IPrimirose.. ... |t Birdsey.. G0 Oept, 22 29 |56 9 1 63)39.80 — -
10 [Winifred, ... «|U. Birdsey, .... 6 0 QEept. 26] 25 Y 8 ' 2 12 | 268 —  — |Highly commended,
11 {Sweetheart... 1. I, Spencer 5 0 OSept. 27) 24 13 4% 1 93] W90~ —
12 |Gaiety Girl.. . 15 Spencer, .90 0Sept, 29 22 4T 43 2 132278 —  — 'llighly commended.
13 |latile Gem... . [J. . Spencer....... .7 0 OAug, 300 52 163 93 2 1132339 — — llighly commended.
14 Bellnn ot . [Bumbat and Son... 5 0 00ct. H 20 {38 81 0j]36.71 — =
15 [Fashion.e . ««jRumbal and Son... 6 6 olOct. 2 19 |50 311 7 3491 - —_
16 1RUDYwveienne o evnnnen [l BVENS ceriit st vennas e i 5 8§ tuSept. 10{ AL 36 124 1 12} 1 26. 26} -~ @ —
17 |Burton l)nrym'ud ..... IoBvensenin wee il o= iSept, 261 25 5T OB4P 1150 129,46 — —
18 Daisy Bello. oo weenn e Merrya..i.. " ereee ‘een 7T 0 USept, 291 22 135S 1U) 3 1 18.20] —- —  |Second prize,
21 [Dairy Modul.. weflt Shepherd, ciinvies 5 6 OlAng, 300 52 146 1841 3 2 | 15.01] —  — (first prize,
22 {Dairy Queen.., R blu-phor(l. 17 6 Ojvug, 27| 55 p2 81 14 .76 — —
23 [Royal Duchess..,... w|Mrs Pratt.......... l 9 A 14Sept. 14] 37 PO L 15 5, 64 -— —_—
) JERSEY BUTTER TEST.
E g Dateof | £ 3 §2¢| Colourand
& 0 = 3 r DS
22  Name of cow. - Exhibitor, Age. last | @ | 2 | Bulterisze2) Ty of Awerds,
Ez calf, |ZE | 2 | vielh |2E3 butter,
D ¢ jon = =
28 = <22
Iy. m. (II 1896 | Ih. o2.] 1h. oz. Colour, Quality,
24 (Silver Crown dth......Juol Hankeyuoew wevene 65 GApral 25 179 125 12 11 33  20. 86 Good
25 5t Brelades Lady..... Col, Ilankcy..... ...... . G 3 13May ‘2; 172 16 121 1 12 ) 14,88 Yuir,
26 |Stargazer Coeeeees oo M I8 Corbett.., « 6 3 12Aug. 31, 5t 10 1212 6 | 1515 Gooil, Certificate of merit.
27 {Belsy .ovuunee ..Capt. Fraser... w99 14dune, 28| 115 23 4| 1 63| 10.71  Goo.
28 |itegina’ 's Sultana 20d|Lord Rothechild,.. ... «p3 6 GJuly. 10,103 30 842 4p ) 1183 Pale. Good. Bronze medal & £3.
30 (Beauty, ceeveerr ene oo Lord Rothschulda, veeeeenj 3 7 T8ept, 17, 34 ‘\0 12,2 10 }15.4? Good. Kilver medal & £3.
31 {Golden Streamlet.....} M. Brution. ..... 43 4 I!U 4 17 6 311 83]16.9? Good. |
32 [Grand-daughter. Mrs, Starkie.. 45 4 :\prll 16} 188 128 S )1 5} ] 2131 Good,
34 |Venus. ... «|Miss Standish.. J 7 8 Oune 261117 P29 411 94| 18.35 Good.
35 |Sunflower.cocue ceenee Miss Standish,... W 6 8 24sept. 17 3% (19 0(t 3311539 Verygood,
36 Numherless.......... «|Or, I, \Vulncy eee W] 0 10 Wduly. 7} 106 37 011 10312213 Good.
37 [Brownie...cees weereeee|Dr. M. Walney... L4100 2aug, 17) 65 35 812 2 ) 16.70 Good. Certificate of merit,
38 |Opal.. JURRRORRN (51 80 3 % Wulney. J 5 2 14Sept. 1) 30 197 1041 2 103 [ 17.70] Very good. [Gold medal & £3.
39 Glrlsl~rlemlly «.|Capt. Brand... 48 2 148ept. 6] 45 |32 41 83, 20.8% Good.
40 [Jovful Girl........ ...|Capt. Brand... 47 1 TMuly. 3110 23 210 1031} 34.4 Good,
41 [Badier's Polly ......... Capt. Brand.. ceiee eeens 7 3 14j0ct. | 20 M6 1031 14k 119,22 Good.
47 1DAi8Y weessecns o AL Smith Ryland...... 5 3 O]Aug. 9 80 [!2 133 0 153 23,20 Very goad.
48 |Lauristin «.|C. AL Smith Ryland...... 3 3 Odug. 3 79 [15 63 0 153 ] 15.65 Good,
52 Good old Mother......[0. Mutton .o 7 5 TlAug. 6 76 |35 1541 2 23 | 16.56 Gool. Certificate of merit.
53 Joan 4theeiiie weeanen 0. Mutton.. ... 47 A 2Awg 11 71 391002 1 ! 19.u5; Pale. Good. [Cerulicate ol erit,
54 Lady Fussy coveeeen; W. BaIoN.ccn covee ceeens 3 5 2June 17126 PT12[ 1 4 | 21,65 Pale. Good.
55 [Pinish. e . .5, Carler... L1006 20fMar, 15 220 |36 5311 123 | 20.92 Good.
56 |Krivolity .. oo B, CartOreerescerann oo 6 5 2Mar. 18/ 220 16 1271 1 10 ] 16. 46 Good,
Gl {SYyringa.e. weseereenee V. McKenzie Bmdlc 8 9 djaug. W 5% B3 1511 10} | 20.49 Good.
6? Lady Lavima Sth. ..., W. McKenzie Bradiey .. w6 B 7',\lny G169 012 1t 1 ' 1789 Pale. Good.
122 ILnrl\spur 2. eveeeeen 3. Baxondale... o 23 UySept. 5 46 30 15t 113 [ 18,14 Good,
123 \To-Day......... «,S. Buaxendale w2 4 O0Aug. 23 59 133 41 TR 78! Pale. Good.
136 {Bayleaf8th . -|Mrs, Starkie., el 28 2Muly 20] 87 P23 011 4" | 18.40] Pale. Good,
137 [MEIVING L, vovrsenrsare| MES, SLEERIC..vvvrs wrrarere 26 2WApnl 22182 210 811 11119.38 Good.
145 (Newport's l-nncy ..|Duchess of Marlboron"h 25 7.801.1. 10; 4l ll6 41t 1311507 Pale. Good.
MIXED BREED BUITER TEST.
s 3 e QLo
=2 Dateof | £ .| 2 8T E
Breed. Te &1 Name of cow, Exhibitor, Age. iast ?,’,if' S B}lllldcr ;'-'5‘ 3 Awards,
X calf. 18| = | YO |ZE5
| § | . -
y. m d.| 1896 b, oz ib. oz.
GUOrASEY evenns o] GOBOULE, ceeeeeane weeee i, A, 11 Wiaglield.. ..... tous srven 4 b GAug. 20 55 (32 3,01 9% ¢ 20.00
GUETNSEY caeeee vieee 67)'an 11th............... J, D. Toogood Parsons, jun 4 7 :!Iul; 41109 |37 15310 33 | 23.19
Guernsey ... 68]Goliden Clond 1. D. Tooguod Parsons, jun{ S 8 t5uly, 18§ 95 31 124 1 73 | 21.87
Guernsey 6y Clx;‘remont GoldeniW. H. FoWleT wuuere s vvean veneas 9 4 dluy. 911 ' 1‘.‘-}’ 0 133 ] 30.55
OVeareree
Red Poll............ 72 Prop nd... JGarrett Taylor...... wy T3 TSept. &) 43 '53 9} T 133 [ 23.4%:3ilver medal.
Red Pollacaeee vreee]  TijRUSSEL 20des weennnn o [W, B, l.ong.... ..... 18 6 Muly 231 90 |36 8 | ! 8% | 23.83
Ayrshiro.... Sl’l’nmu'ose S R § 111 oo (80 Oeplo 2130 47 124 2§ | 19, 1L Silver medal.
Ayrshit€oee voee Belleees corene eolde HOlM vviirieienins conen weeens 4 0 0Sept 14 37 8 811 13} .64
Cross-bred.eee e, IUU‘“HI’]OI'IO ............... Rumbal and SOn..veeu, seeeren 7 0 (Sept. 300 2t 49 1311 84 132006
Holstein e woeene 10" Rainham Belle.......'1Rumbal and Son, cceeseees aueen. 7 0 Oupe. 1} 142 40 64y 1 5% | 30. 42
Holstein ..o veeee. 10311 .0nuic. ovvenssueceenn fRumbal and Fon. eeees weeeeee. 76 0! t. S 12 {33 l;l 1431 2.518
Cross-hred.. .......o| 103, Nancy ......... ey LONG. creiiees cererees crrennen i 5 92 Sept 5 46 (61 0] 2 54, 2.02Silver medal.
Cross-bred...oe... lllanowdrop U Hoalim L w8 0 OlAuﬂ 150 67 40 93 1t 63 . 28, 5%
Red Poll.... 173. Bussetl 3rd.... B DR 1 17 SRR 26 erun' 17; 127 I 9 6 i 0 12%]11.76

up by Mr. Robertson, Dairy Conxmis-
siomner :—

1 am divected by the Minister of Ag-
viculture to state that the sum  of
twenty thousand dollars was placed in
the  supplementary estimates by the
government and voted by patlizument at
its last session *“‘towands providing for
cold storage and carriage of Canadian
perishable food products, and to scoure
recognition of the quality of such pLro-
duets in the mazhels of Great Britain
in an undeteidorated condition.* Iart
of this sum is to be uscd In assisting
ihe owners of creamcries to provide
suitable cold storage rooms.

Iii order to have creamery butter in
a perfect state when it is delivered to
the consumers in Gireat Britain, it should
be protected in cold storage from the
day after it is mude. As the govern-
went has decided to avrange for what
will be practically a chain of cold sto
rage service from the pruducers in Ca-
nada to the conpsuners in Great Britain,
it is necessuy that the owners of the
ceeameries, the manufacturers of butter
and the fatmers who furnish the milk
or cream, should all co-operate {o bring
about the best resulis. Vory few cream-
orles are cquipped with sufficient or
cfficient cold storage nccommodation.

The cost of an ice-house and refri-
gerator room adequate to store the make
of butter at a creamery for two or three
weeks while awaiting shipment s es-
t'mated at from four hundred ($400)
to six hundred (§600) per creamary. At
most creameries tiere is already an ice-
house, and at least a rcom that goes
under the name of a cold storage room.
The necessary alterations and improve-
ments to thosc existing buildings would
cost probably from one hundred (§$100)
to two hundred dcllars (§200) per creamn-
erv

Plans showing the style of construc-
iion to be adopted for the insulation

of the cold storage room and the me-
thod Mnlch 1s recommended for the
storing of ice and the cooling of the
room, wlli be turnished on application
to the Agricultural and Dalry Commis-
sioner, Ottawa,

These require that the inside of the
wall of the cold storage room ghall have
two dead-air spaces, measuring together
wat less  than three inches fu thick-
ness, with an Inside finish of two thick-
nesses of one ineh lumber,with building
paper between. The dead-iir spaces
can be made most ecconomically and
¢ifectually by the use of a thick, tough
quality of building paper. The bottom
of the outer dead-nlr space Is to be
illed with mineral wool, or sawdust,
to 2 depth of at least six inches, to pre-
vent the admission or exit of air. Where
the afr can enter or escape from the
Liollow space in a wall, it becomes &
flue rather than a dead-alr space, and
is not effleient as part of a non-con-
aveting wall.

The hallow and dead-alr spaces on
the sldes of the cold storage room are
to be continued on the celling without
interruption at the corners; and each
thickness of paper used on the sides
is to Lie continued on the ceiling and
under the top thickness of lumber on
the floor. The floor is to be at least
two inches thick with two thickness
of building paper between the top and
underncath boards or planks of the
flooring.

The cooling I3 to be effected by means
of cylinders to be filled with fce, or fce
and salt, as shown on the plan, or by
some other eofflcient method, to the

satisfaction of the Department of Ag-
viculture. The tempemture is to be
maintained under thirty-cight degrees
Fahr. continuously.

The butter-maker must keep a record
of the temperature of the cold storage
room, taken ounce o day. I'orms for the
keeping of the record will be supplied
by the Departmen! of Agriculture in
daplicate for each month ; and one copy
when filled up, Is to be sent at the end
of the month to the Agricultural and
Dalry Commissioner, Ottawa.

The quantity of butter to be manu-
factured at the creamery from April 1
to Dec.. 1, shall not be less than 15,000
1bs

To encourage the owners of creom-
cries to provide the cold storage accom-
modation which is so desirable, the go-
vernment will grant a bonus of fifty
dollars per creamery to every creamery
which provides and keeps In use a re-
frizerator room according to the plans
and regulations, during the season of
1897 ; the government will pay a bonus
¢f twenty-five dollars per creamery to
every creamery which provides and
keeps in use a refrigerator room ac-
cording to the plans and regulations,
during the scason of 1808 ; and the go-
vernment will pay a honus of twenty-
five dollars per creamery to every cream-
ers which provides and keeps In use a
refrigerator room according to the
plans and regulations, dusing the sea-
son of 1899.

It will thus be seen that the owner
of a creamery who provides the neces-
sary vefrigerator room and keeps it in
use aocording to the regulations during
the years 1897, 1898 and 1899, may re-
celve 2 bonus of 2 hundred dollars per
creamery.

The owners of the creameries, which
already have lce-houses and cold sto-
rage rooms, will please send specifica-
tions of the same, together with a state-
mwent of the materlals used in cons.
structiorr and a sketeh or plan of them.
Plans and specificatione will then be
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fwrished siwwwing  the alwrations, ad-
ditions or improvements which are re.
quired to meet tue regulatoss of the
DPepirtinent of Agriculture,

.
-~ — e -

DEVONSHIRE OREaM—IO0W T0
MAKE IT.

Olotted cream — Croam-choose—Early
lambe,

s#jods. Couutry Gentleman”--ln a re-
cant interesting cominunicition foom
Mr. Wood, written while spending
picasant days tn Bagland, the noted
Iievoushire creamn is referred to in
terms of high appueciation, which it s
certainly true this toothisome prepura-
tton well deserves. But not knowig
how it Is prepared, Mr. Wood 18 unuble
to gratify the curiosity which his let-
ter no doubt lias awakened. ‘lhis
cieam is reepared for the London mark-
et in this simple way : The night’s nulk
is st in the usual mauuier in the common
shallow pans (1) and, with the cream
mon shaMow pans and, with the crvam
which rises on it, in the momlag Is set
(sUll In the panjon a stove or heirth to
heatt up to near scalding temperiatuy, 2,
when the cavaam becomes wrinklod and
moves visibly,shrnking and spreadung o
thesurface. When this point is reachaed,
the pans are set back in the dairy for
the cream to rise fully. This it does
very quickly in a thick stiff crust on
the milk. Doubtless this thick cream
containg all the fibilo of the milk, which
has been coagulated and comblued with
ke cream.

This Is then In a thick, somewhat
adherent mass, which may be ecasily
roled up and Ufted from the paws.
This is sent to the Lomdon iarket,
where everything new and strange, but
good, finds immedigte purchasers at
high prices. The demand for this cream
i very large, and some of the daivies
expeud their whole product in this way.
Others make the fresh creaimn cheeses
of it, and these are certuinly a delicacy
to be rememberad by every visitor to
wthat delightfnl  Devounshire  ¢ountry,
wlhere the landscape is one coutinuous
garden.

These delicious creamn cheexes are thus
mado: The thick crenm is carefully
Tiaced in small molds of wuud or tin,
about tive inches long, three wide and
two deep—mere fraumes set oun a straw
wat, to be dmined of what milk ihe
acam muy still contain. The cream
won takes the form of the mould, mark-
cd by the straws which indent the mass,
and the cheeses are sent to market, or
veed on the tables of the uear-by pur-
chasers in place of buier, o as a
toothsome morsel with fruit in pastry.

No doubt such preparation of the rich
cream of the Jersey cows, lere in the
Cairies near to the large cities, would
eed for fifty cents each, which would
he about twice the value of the butter
nade from the cream. There would be
a great market estublished for this pro-
duet if it were only once offered. It Is
an axiom of business men that supply
creates a demand for any good thing
which necommends itself ou cight ; and
the mere supply of these cheeses, or the
cream, at the fancy groceries, would,
wc may be sure, soon lead to 2 very
large business. Take the early market
lamb as an instance, ‘Chirty years ago

{1) Often in brass pans ten inches
deepn. Ed.

(1) Far better tn a water bath—"bain
.‘1 m‘le: ""‘mc

tew e

1 stlled the whole New York marhet
with ten lambs, and sow thoustiuis are
suld dally in the seasotn

So it will be with any product that

will appeal to the good tuste and appe-

tite of those purchasers who do not
saudd at the cust of anythiug, if it s
sood], or even new aud strange, if &t
has  the promise of goodness In it
Yery soon it becomes the fashion ; and
this dellclous cream and the olicoso
made from it are Loth so surcly goud
that there Is no risk whatever §f sowe
one who has the means and the ability
shivuld send in a supply 2o begln with,
statting the teade. The cexperience of
tle flue Dutter-makers and the fruft
srowers all goes to substantiate this ex-
pectation, and there are ndireds of
other similar preofs of the truth of
this fundamental principle of trade.

Tius kind of preduct Iz one especially
capvenient for the winter dalrymam,
wlio fs relieved by the season from every
difficuity in sending his produots to
market with suafety, which might in-
terfere with it in the heat of the sum-
mer, not to mention the ahsence, at
that season, of the great multitude of
corisumers who fly to the comtry ior
vecreation 3 and then it will be the turn
of the smnmer datryman to initiate his
neighboring  boarding-houses into the
seciet of a new experience {n the luxu-
ries of the table. And every one who
sots acquainted with these dalicacics
will want more of them when again nt
howme,

H. STREWART,

CANADIAN BUTTER.

Exports from Montreal—Inforior U. 8.
butter—Boxes.

Much as we dislike to make the ad-
mission, the startling fact has been ap-
pareut neardy all the seasom, that our
sinadian cousins weare getting maore
for their butter than the creameries on
on this slde of the line. W. I. Cailyle,
who Is dairy assistant to Superintendant
of Tustitutes, Gregg, np in Minnesola,
wntes in the “Northwestera iarmer”
on this subject as follows :

(‘anadian dalrymen a-e mp'dly cap-
taring the Eoglish bwtter market in
the same way they did the cheese mauk-
ot, and the first thing we Americans
kuow, we shall have no outlet for our
surplus butter. The exports from Mont-
real to Britajn already this year amount
to over 9,500 packages, which Is over
double the quantity shipped last year.
Hoving just returned from a txip
through Ontarlo and New-York state,
I can very easily sce what the outcoine
will Le, In fuct it is almost true already.
Three weeks ago, when the creameries
fu eastern Ontario sold their butter for
18 cents par pound on Montrau markets,
the Lest creamery butter in St. Lawren-
ce coungy, New-York, sold 15Y%: cends,
and the New-York butter was bought
hy Canadian buyers.

It was not that the St. Lawrenco
couaty butter was of inferior guallly,
tait slhwply because there was no com-
potition of Dbuyers on the boavds of
trade. Canadian butter has been ruling
from 114 o 21s cents above Ameacan
botter all the season, and why? Nal be-
cause it IS of botter qunlity, and 1ot
bucamse they have Dbefter coreamextes
or Dbetter cows, but because the Cana-
(Mans bave been bending all their erer-
rles 10 supply the British market w’th
'juist the kind of butter, pot up in just

tho hind of packages they want amd
the Dominion Government has also
had a system of cold storage for butter
provided on the ocoxwu steamers. We
Amaricans have been panderdng to the
Ohicago, New-York amd Boston butier
markets until we are practicadly out
of the Britlsh market altogether. Thero
can be no doubt that the forelgn de-
nmand for Canadian dalry products lhas
been the locading factor in holding their
prices above ours, Maay of the Cana-
dian creamerles are adopting what §s
known as the Austmlian dutter packago
for packing thelr butter ln. One kuge
conunission man in Montreul, the other
day wrote & creamery n oastern On-
tario, stnting that he wowld supply the
Avstilinn  packages free, nd  give
highest pico for butter, If they would
pack thelr butter in thom. The Austip-
liap package, Is o square, or it may be
an oblong box, made of spruce wongd,
helding 66 pounds net, of bLutter. It
may be made of % inch spruce, 11 in-
ches deop, 12 Inches wide and 12t
lorg, inside mecasuremment. This s
lined with heavy parchment paper and
makes an exceedingly neat, tasteful and
ceonomionl butter puackage, It takes
much less 100in to store M, and is a
much  nicer package altogether to
handle tham the tub. We hope that soine
thing will be done bLefore very long to
incroase the demand for our Awmerican
huiter in Britaln, and when the time
comes, wo feal sure Minnesota dairymen
will be ready to do their share to fur
tiier the project.

‘he truth i, ¢hat lttle or'no fiist-
class buttor goes from the Ualted-Stutes
to Hurope. Our exporiers fnd mweo
money, or think they do, in sending
over “scconds” and “thirds” amd oleo-
margarine, and after several reus of
constant hammering, have finadly sue-
ceeded in beating down the prcee of
“extras” to a figure but little above
the golng price for common grades.
There Is but one way out of this rut,
and that is for the manufacturars to do
tlicir own shipping, in their own names
aud under thuir own nmnds. They
1y fail to reallze as much money tho
fit8t year, but (o ultimate success of
such tansactions we consider reqson-
Ay certaln. This {8 hut the endarge-
rarnt of the advice glven yoars age,
when the dalrymen were eounsclied to
abandon the countiy aud vilage stoscs,
aud ship thelr butter to a larger man
Let, where it would sall on its inevits,
aud not for a practically untform price
for all grades, good, bad, and indiffe-
rent, That was good connsel them, but
meanthme, there has grown up in these
larger markets, a body of middlewen
akin {o the country merchant, who are
a :nenace to the Jairy interests of the
L ountry.

Ties not wanted for cows,

Mr. Ilewry Ames, presadent of the
Minesota State Dairyman’s Associn-
tion, says that for every good rasen
apyone can advauce why dalry cows
should be tied or ollicrwise conficed in
stalls, be can Dring forward equally
etrong reasons why hogs should be so
confined. In other words there {8 no
more occasion to stanchion o other-
wise oconfine milking cows in stubles,
«qave in pens, than there i3 to put hogs
in stanchions, Mr. Ames  Keeps
his milking cows through the win-
ter in loose pens eight or ten together
o pen, and says it i3 altogether the
bost method of confining them,

CANADIAN OREAMERIES
CONVENTION.

The anmaual nceting of the Canadian
Oroawieries Assoclation will be held at
St. Mary's Jan. 13th, 14th, and 15th,

A full and attractive programme witl
be amvnged and the best of speakera
cmployed. The crcamcry men of Oa-
nada, ae rapidly coming to the front.
They sce clearly that the only draw-
back to the prime chianctar of thelr
butter is not climate or latitude, but
thovough Wdairy understanding, In
Canada, as in wdl the rest of the woild
the prosperity of the dalry hndustry
deponds upon the quality of the produch
The quality of the product will depend,
tnvariably, upon the dairy Intciligenco
o' the farmers who piwluce the milk.

Money and enterprige will hulld eream-
erics, but only inteliigence cuiL produce
pulk Gt for fine buiter and cheese,

In Cannda, there seems to be a veiy
wige and happy wuion botween the go-
vermuent in the passage of nigid laws
sgdnst aduiteration and active efforts
evarywhere to promota the industry,and
the rarmers in their efforts to bocome
thorougldy postied dairymen. 1he farm-
2r s the bed rock ot the whole qucs-
tion. As soon as he takes ou the rizht
rndesstauding of his rolation to the in-
dustry, everytling else will fall fnto its
v'ght place. ‘Uho quality of the cream-
ery, the qualkly of the Lutter amd the
quallty of the laws and comniercial ad-
vantages all fall back oo the !ntelif.
mence of the maw, who produces the
cow and the mdlk. Foor milk, poor
creamerics, careless butter makers, and
dishoncst croamary owners were never
known to exist long.iu & community
of dairy farmers, who took pains to be
Intalligent on this subject.

The splendid effort of the Canadinn
people to grow in the knowledge of the
tuiry truth I8 bringing them a just re-
ward in a rapid Increase of the export
demand for tlielr butber,

CANADIAN FXPORT OF BUTTEB.

At a recent meeting of the Ontario
urcamonles’ Association Board of DI-
roctors, some juteresting fuihis were
bhrought out in relation to the growth
of the export trade in butter frun the
Dominion. Owing to the great improve-
ment in qualty, the export of 1893,
was 100 per ceut greater than in 18594,
and it is over 300 per cent greater so far
this ycar than for the correspombing
months in 1805,

A resolution was passed asking the Ca-
radlan Government to provide better re-
frigerators ou Canadian stecunslips so
that {he butter might arrive in England
in better comdition. The Board gave
qulte a thorough discussion to the idea
oL foilowiyy the example of Denmark
and employ some suitable porson ae
their English agent, whese duty it shail
be to watch the market and report
upon all matters affecting the interest
of the export trasde

BUTTER AND OHEESE MEN.

Adopt Measures of Protection Against
bad Rennet for Cheese and Green-
wood Boxes for Butter.

Mr. A. A. Ayer submitted the follow-
ing report:

“Your committee who were appoint-
ed to consider a remedy for the bad ren-
net which has been imposed upon fac-
torymen, beg to weport thal in theil
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opinlon tbe bLest remedy Is to remove
the cause of the trouble, The cause
geets to have been condined to the bad
rennet furnished by a single manufae
turor. Remove this cause and destroy
all thie Lrand so that no more can be
6o0ld, and the disease will be cured. Wo
lwive hoard no compluints of this taint
In our autumn made cheese, and may
therefore presume that facloryuen
have entirely ceased to use this bLad
aeunct,

“Your committce beg, howevdr to
reconimend that alt pariles who sell
rennet should henceforth, use extr
caro  as to quality, shouid apply all
known tests thereto, and that factory
inen should be specially warned against
using cheap rennet, or cheap supplies
of any kind {n the manufacture of
vither butter or cheese. Special care
should be used to keep rennet in the
coolest and darkest place possible; a
tempemture of between 35 and 45 de-
grees is preferable, as lieat injures the
flavor and exposure to nir decrenses
the strength. Rennet of a previous
year's manufacture should mever be
used. When too large a quantity of

eball be the responsibility of the manu-
facturer of the cheese,

This motion was lost, and Mr. Ayer's
report was adopted.

Mr. Duckett then moved : “That this
meeting fnstruct the iSxecutive Com-
nittee to place the facts before the
Minjster of Agricuiture, and roquest
him to tnke the necessary action to seo
that th? whole of the bramd of rennet
complalned of is destroycd ; aud also to
cxpress our opinlon as to the advisabllity
of the Department of Agriculture in-
sructing factorymen that only first.
¢lass rennet should be purchased, and
to call thelr partieular attention to the
unecosalty of keeping it In o cool place. ™

This was carried.

The report of the Committee regad-
Ing butter was nlso submitted by M.
Ayer. It read:

“Your Cuirmittee have also been re-
quested to report on the kind of wood
required for bufter-boxes, aud the pro-
per parchment paper to be used for
the linlng of the same. We have taken
the liberty of going somewhat beyond

the striet Umit of our jnstructions. Only
the best of spruce wood, parfectly

rennet is reqaired to coagulate the milk,
the fault is usually to be found iu it
Laviog been exposed to the alr or to
great heat, ar in improper treatment by
the chcese-maker either of the rennet
or the milk. Factorymen should never
use rennet, not.even for one day, that
is not perfectly sweet te the taste or
emmell. The inspectons should be espe-
clully qualified to instruct makere on all
the sbove points.”

‘Chose whoe spoke on the report in-
cluded Mr. J. C, Warrington, Mr. Vail-
lancourt, Mr A, C. WeHand and Mr
McLagan. Thete was a difference of
opinion as to .the manner in which thie
guestion should be dealt with.

Mr. Warrington ‘then moved : “That
the Govermxment appolnt an {nspector
for rennet who shall certify the quality,
the date when inspected, and the tem-
perature ot which it shall be kept;
that any breach ef these recgulations

and nailed boxes damage the sale of
the buirer to considerable extent.

“Ihe committee further beg to recom-
mend that the standard of salt. should bo
three por cent.--or 1-2 oz. of salt to 1
ib. of butter—never more than this; but
for some special markets a less quan-
tity may be used ; that, in their opinton,
the box s the coming package, and
that all our creamerles, even in the
nwonth of Juue, should avold making
high-cotored tjulter. The demand s
for straw-color—viz, pale, as comnpared
with high-color. It {8 important to have
the boxes packed full, and to coatn’n a
unlform wolght of 57 lbs, so that the
butter will turn out 56 1bg, on re-weight
In Great Britaln, Salt should not be
uweed as a paste on the face of butter
packed In boxes.

“Panchment Paper—-iOnly the very
best quality, never less than 85 1bs. to
the ream, and preferably 40 to 50 1bs,
should Le used. This paper should be
used in two pleces, and not fn three
or four, ag s sometimes the case. It
should be of sufficlent width to lap well

secretary, and that coples be furnished
to the l\ﬂnister of Agriculture for the
Dowlinton; and for the Province of Que-
btee and Ontarfo, and that 500 coples be
printed for distribution among the mem-
bers of thie association.”

“The Star.”

The Farm.
VISI® TO THE RXPERIMENT
FARM AT OTTAWA.

Farm-yard dang and artificials—OClo-
vor a8 a green-manure-Early-sow-
ng—Lucerne — Hoed crops—Pre-
gorvation cf fodder-corn—Hortlonl-
turo—Forest-trees, &o,

. Quebee, August, 30th 1800.

'I'o the 1Xon. Louis Beaublen,
Comulssioner of Agmiculture amd
Coloni<ation,
Quebee,,
SIR.

over the butter on all sides. The one
picce should go round three sides of the

In accordance with your instruotions,
on 'August 25th I paid a visit to the

SHIRE GELDINGS,
The property of Messrs, Watnoy and Co., London. Winners at the London Cart Horse Parade.

kilndried, is fit for butter-boxes or tubs.
Green wood tends to mould the butder
gad destroy the flavor. Dove-ailed
hoxes are the best, because nails or iron
ia any form tend to rust and dsfigure
ihe appearance of the boxes. Only wire
nails should be used, even in the cover,
avd only.a few should be used, or
&crews or other devices employed, so
that the cover may be removed with-
out disfiguring the package., It is an
additional protection to have the boxes
paraffined, but only pure p--affin wax
should bec used. It s ai' ‘mportant
that the boses should be kept perfectly
clean. For this purpose the creamery-
men should either ship their butter en-
crsed in bage, or »lse straw should he
used the boitomr of thefarmor’s wag-
gons and radlway freight cars, as wellas
between the packages. Convenience in
opening, style and appearance, ail help
the male, while dirty or ordinary sawn

box, leaving a good lap at the bottom
and well over the top of the box, while
the butter is being packed ; the other
piece should spread over the bottom of
the box and up one side, so as to lap
full over the top when the packing is
complete. The same quality of parch-
ment paper should be used for tubs and
all kinds and sizes of packages. Most
of the kinds andisiz23 of the paper used
this year have been too light and thin.
It is hoped. that our creamerymen
will avold using 3ight, thin parch-
ment paper next secason entircly.
Mould in butter 18 wusually causod
by green wood, or poor panchment
paper, or by the butter being kept too
long In damp, poor ice houses. ™

The followlng resolution wis then
presented by Mr. Ayer and adopted :

“Resolved, that the above recomumcy J-

ations regarding’ rennet and butter be

published over' the sigmature of out

Experiment-favm at Ottawa, where I
met Messrs Shutt, chemist, Fofcher,
botanist, Gitbert, manager of the pout-
try depariment, and Vixter, fara-manp-
ager, from whum I received a mass of
information which I herewith submit
to your consideration, '

FARMYARD-DUNG AND ARTIFL-
CIALS—Experiments with artifichl
manures and dung show * -

1. That dung makes .e land more
productive than-do artificials, and the
crops arve rendered much greater in
vield ; i "

2. That phosphoric acll is almost tee.
lews here, unless it Is accompemied ‘by
e other cloments of fertility, oc the
laid I8 already charged with- thétw.

1t appéars then, that these exper-
ments prove that dung is the-basiy of.
productivences; the artificials only -wip-
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piying the elements that may be want-
ing Iu it. This shows the importance of
encomaging as much as possible the
business of dalrying, as one of the most
efficacions means of matntaining the fer-
tiity of the soll aaudl lncrcasing its pro.
ductiveness, thanks to the numerous
cattle this business requires to be kopt,
and the quantitics of dung they produce.

GREEN MANURES.—A vary inter
osling experiment was made this yoar,
showing the value of clover as a gven-
nanure. A number of plols, haldf an
acre each, weare sown scparately with
wheaat, barley, oats, and pease. Thin
seading was privetised. O the half of
cieh of the plots, “mammoth red lo-
ver” was sown at the rate of ten paumis
1o the ucre. Lvery piot that had clo-
ver sown on it gave as much g@in as,
if not miore than, the plots that bowe no
clover, and, In the fal}, the clover will

= g cundindal g8 @recn-lanise

AMr. Fixter attaches a grout deal of
fmpontance to thls system, and strongly
secommends farmoers “always” to sow
clover with thelr grain-crops. Mr. Bu-
chanan one of the judges of Agricultu-
ral Merig has practised this plan, and
has mentjohed it as baing successful.His
natice of it will be found ¢n the Journal,
Apidl numbar, 1896, p. 325.

Mr. Shutt weighed and analysed the
stems, leaves, and roofs of a year's crop
of clover. lle found that it gave, to
the acre, 172.3 pounds of nitrogen, which
at 10 cents a pound, would be oquxl to
$17.23.

By this will be seen how very valu-
able this crop Is; especially when we
consider that the groater part of the
nitrogen  ig derived from the atinos.
phere.

Another advantage which this crop
affords is that it hinders thie 188 of the
nitrogen that Is coniained in the soil.
A, Dehémin as well as Lawes and Gil-
bert, at Rothamsted, have proved that
when land is left bare after harvest, it
doses a considerabie part of the nitrogen
it containgd, Ly the rain washing it
into the ditches; but clover, grown as
we luve Jdescribod, not only curiches
the soil by meaus of the free nitrogen
of thie air, but enalles the Jand to re-
tain the nitrogen it previousiy held.
Aloreover, it aids a good deal of hu
mus to the land, the prescence of whicl:
& indispensable to nitrification.

Mr. Shutt estimates the value of the
anurial elements In a year's crop of
clover ag equal to the value of from 10
to 15 tons of fiurmyard dung.

After the grain-crop is carried, clover
hirvlers the growth of weeds, which are
wways present in great numbers in
those grain-crops that have lad no Jo-
ver sown with them.

All these good rosults can be obtain-
«d at a cost of, at most, Slcts to 3190
an acre : the cost of the clover-seed.

Before sowing the dover, Mr. Shutt
mcommends spreading over the pices
ojther wood-ashes, lilne, or plaster.

At the Experiment-farm, the stubbics.
where there are no grass-seeds, are al-
ways cianed aftor harvest.

EARLY SOWING.—Aflcr experimoent-
Ing on enxly, middliug, and inte sowing.
it is taken as proved that easly sowing
Y'ads much hoavier crops thint late
fowing.

OATS.~Exporiments show that the
bust kivds of oats are the following:
Bauvaer, '
Goldcu-Beauty,
Amcrican Beawiy,
Columbus,
Jobhannette (black)

LUCERNE.—This doce wall heres
lust spring's sowing has already deeply
penelrating rosts. It must be cut be-
fore Dlooming, ns aftorwands it is too
woods. Crimson-clover (t. Incannatum)
hus been tried here, sown at the mute of
24 1bs an acre, but it Is not a favourlte
with Mr, Fixter. (1)

(1) We should lhe to kanow {f it has
been tried en o stubble, simply well
Larowd, then sown, and rolled aftes
wind as a finish—13d. J. of A.

PASTURES.—~TFor puastuves, the fore-
man soconnnends 6 1bs, of alsike clover
and B4 1w, of erchard grass to the acre.
‘The erop to be cut for hay the ymr
after sceding, amnd then fed.

HOED-CROPS—~there  are on  the
farn large fidds of corn, carrots, and
mangels. It is calculated that o ton
ef ensiltd corn costs £1.42, and a ton
of mangels, in the callar, SLT5, (his
comprises both labour and the rent of
the and.

Corn is sown in rows three feot a-
part, mangels 2 feet apart, singled to
from S to 12 inchies in the rows : carots
2 feet apart, stugled to from 4 to 6 in-
ches,

Acconding to the reports from sevenal
expesiment-stations, green malze con-
{ain about 1 p. ¢, of digestible protein.

tut it must not be forgotten that it con-
Lins a good desd of carbo-hydratesand
other matters. A hundred poululs of
fodder-corn, dried on the ficdd where it
grew, contains at least four times as
much albumiroids as the same quantity
crailed.

Speaking of this, I told Mr. Shuitt
tihat many farmers dried thelr Canadian
~mn in shocks, with the cars on, and
then placed the sheaves in the bara,
oue on the other, with the foct of the
sialks outside and the heads together
i the middle of the pile. Those who
G this say that 1t does. 1ot heat wlen
ireaiod thus.

After having allowed it to get well
“won”, it i3 chaffed and mixed with
ciover or timothy hay and stmaw, at
thie tate of oue-thind of corn to two-
thiinds of the hay and stiaw, This mixed
chaff they leave in the hays of the barm
until it is given to the catlic who de-
vour it greedily and do not waste a mor-
scl of it. Mr. Shutt appeared to be in-
tevstad In this account, but lie thinks
the corn ireated thus would be likely
tn lieat.

Should this way of dealing with fod-
dercorn tumm out to Le successful, is
reputation shiould be spremd abroad, es-
pecially among thoee farmers who object
i0 golng to the cxpense of a slio. Mr.
Shat is an earnest partisan of both
{odder amd silage-corn, but not to the

uoglect of growing roots. Oop the con-

trary, he adviscs .that tliey should
always form part of the ratien of mtleh.
oW,

Sun-flowers and horse-beans are ensl-
ed with corn at the Experiment-farm.
Ondy the heads of the sun-flowers are
used.

In preparing the land  for the hoad-
crop, Mr. Fixter approves highly of the
process of subsoiling, bLemuse deep-
ploughing  is fudispensalde for such
crops. The subsoil plough he uses re-
stmbles the one engriaved m the Sep-
tenher number of the Joumnal, 1895, pp.
175, 176, e finds it very useful, {oo,
in getting up earrots. (1)

locing crops in rows, Mr. Fixter ad-
vises o be dene with a wheellioe with
tno knives; the row passes, so to sy,
between the kuivee and the lattor cut
the weeds on each side of it.

(Something  lke the accompanying
engraving 7~I.d.)

With such a tool, an industrious work-
nun i get over a conple of acras a
ilay.

Potatocs are earthed up with the dou-
ble mould boand plough.Hoeing carrots
and mangels should be begun as soon as
the plants show thamsalves, and the
wore freoly the hoe is used, particular
¥ in droughts, the heavier will be the
erop..

BOUILLIE BORDELAISE.—Tuis
hras proved here a very suocessful dress-
ing aguinst the potatodisense. From
experiments it has heen found that pota-
toes treated with it are free from rof,
and yiold more abundaatly. The leaves
and stewns keep green till late in the au-
tamn, and the tubers keep on increasing
in size until the leawves die away.,

HORTICGLTURE AND ARBORI-
CULTURE~In this departinent, we
find an apple-orchard, many vardeties
of. tomators, cabbages, onious, and egg-
plauts. There Las been latoly despatceh-
ol to England a lot of tomatoes in thelr
natural state, to soe if they wiil reach
that country in good onde. They were
packed i various ways; one box was
seut In @ refrigemator, while another
went as freight in the ondinary routine.
This has been alrendy mentioned In the
“Journnl A’Agriculture. ”

Pyretirum-powder, mixe¢ with lime,
is used to kill the cablage catarpilar.

Common sait Is somelimes used for
ondonss and cablage crops. The former
are grown in soveral distinct ways; one
ict grown in a hiot bed and {mnspianted
is preferred by the gandener, as giviug
e greatest yicld of all.

According to the gamdener, rasplier-

(1) White 3RBelglan canotg cone
out of well worked land without any
trouble.—Ed.

- . -

rles pay better than strawberries, as
thcy require less labour.

“The orchardist says we do not grow
crough winter-apples.

APIARY.~Great attoutlon Is paid to
thls business, It being considered of
vast importance. Mr. ffixter thinks it
ovght to be carried on mueh more lar-
gdly in Quebre, as the improved appa-
ratus render s pursuit very casy.

FOREST-I'REES.—Mauy kinds of
forest troes are grown, among others the
black-walnut, which Mr. fixter suys
¢hould be planted In pastures. It will
aford shade, and, afterwards, give most
superh wood, to say nothing of its yeax-
Iy product of fruit.

A small quantity of flax s grown.For

| the fibre, 80 pounds of seed are sown,

tor the grain, 40 1bs (1).

THE PIGGERY.-Experiments are
centinued on the fattening of pigs. They
are chiefly fed on skim-miik, oats, bar-
ley, and pease. Mr. Fixter is in favour
of using clover for hogs.

CREAMERY.-~The maker has been
esperimenting on ferments, and he ar-
rives at the conclusion that they are un-
neccodsary i the maturation of the
crcamn  is conducted after a rational
manner. He holds that it 1s Letter to
wark Dutter at twice, provided that,
hetween the two workings, the butter
is kept at a low temperaturs in a place
free from all bad smells.

DISHORNING COWS.—Mr. Fixter is
in favour of the operation ; many cows:
on the farm have been dishorned.

THE TPTOULTRY-YARD.—The hen-
house is always kept In the most perfect
ovder, and Mr. Gilbert has already des-
eribod his proceedings in the Journal.
In his opinion, the grand seeret of suc-
cess with pouliry is to gzive them food
i winter as neasy as possible like the
food they pick up for themsclves in
SunIner.

COWHOUSE.---When housed., the
cows always have a lump of rock-salt
in a small trough by the side of cach
wanger.

Roespeetfully submitted,
J. AL GIGAULT,
Asst. Commissioner of Agriculture,

CULTIVATION OF MANGELS.

Mangels make a paying crop It al-
nust any sort of soil that ke rich, but
3o best In heavy loam or rich clay land.
To have a good crop you must work
the land thorouzhly woll amd use
plenty  of manure, say 20 to 25 1ons
rer acre. The land shounld e manured
and well plowed in the fall, when new
dung can be uwsed ; but If manured in
spring, it sholild be well rotted. Would
reqommend sowing after a crop of
gialn, because you can cean the Jand
go easlly then by harrowing after the
zrain has been taken off, amd letting
all the annunl sceds spromit, and then
these are plowed down with the ma-
nure and mwake no more trouble. Like
ail root crops, mangels should be sown
n clean ground as it costs too much to
keep the crop clean in weedy land, and

(1) In Flawlers, ‘ctc.,, as much as 160
lbe, wlien the  fibre is intemled for
lnoe.—Ed.
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if the season Is wet, this cannot be
done, aud the weeds lake the nourlsh-
nient that the mangels should get. Sow
jn drllle twenty-four inches apart and
thin to about 7 to 9 Inches apart, ac-
condlng to the vauety. Do not lot the
weeds get aiicad of you, and oue has to
be oun the alert uot to let than
do so, and as soon aAs the rows can be
gcen, use a wheel hoe and side hoe
them and keep it golng as long as is
necessary or till the crop 1s ready to
thin. 1 should have said to cross plough
the land intended for mangels In
spring (1) as deep as the plough will
o awd harrow thoroughly until per-
fcetly smooth, then throw up the drills
and roll with the lightest roller you
Lave, to break the small ciods, Man-
gels should be sown 3 (2) Inches deep,
beeause if the seed Is lightly covered
and it comes a dry time 3t will not
arow well, Avother point Is to sow
early. ‘The best crops are generully the
earliest sown and there s dittle danger
or frost after the 15th of May. I pur-
pose drilling my mangel laud this fall
so0 as Lo have it dry quickly in spring.
*¥ill harrow the drills down and plough
and cuitivate the land and will dridi it
aad put a littie well rotted dung in the
bottoms, then split the drills and sow
the send. Mangels should be thinned
with the hoe as it Is by far the cheap-
¢st way to do §t as a man can thin
from 34 to 3 an acre per dag. (3) It isa
very slow way ard very expeasive to
thin with the land,pulling them out with
finger and thumb and it is casy o
learn to use 2 hoe. Pcople differ im the
cuantity of sced yon should sow to the
acre, but 1 generally sow about & lbe.
i use a Model seed sower, but T intend
to buy one to that 1 saw working 2ast
year that drops the sceds about G to
10 inches apart aund artificials can be
dropped with the sced. Some sow on
tiie flat, but I prefer drills hamrowad
down with a sauddle hammow and rolied,
hecause if sown on the flat you cannot
1hin them with the hoe. (4) Mangels are
a profitable crop and if well dane
you can rely on having a heavier crop
than of corn, and I prefer them for
roung stock, though I give occasionn
feods to the midk cows too. As I said
Lefore, mangels should be sown as soon
as you can, after danger of frost Is
past. 1 sowed mine this year about
the 5th of May, and find I shail have
the best crop 1 ever Iad, and it would
Lave been exim If we had not had so
much dry weather and grass-hoppers
this summer. I shonld bhave sald to
pust the culilvator through them as
often as possible so long you do not
break the leaves. If I had not kept the
0]l thoroughly dbrokern this dry year,
tne crop would have been small I am
suTe, *
{Signed) D. McLACHLAN.
Petite Cote.

————

Notes by the Way-.

“The Editor” wonld be very glad if
any subscriber who has complamts to
make about the unon-reccplon of she
Journmal would address themw to the

(1) In the fall—-EQ.

(2) One inch Is quite enough.—Exd.

{3) No doubt adbout it, if he has boen
properly taught.—Ed.

) O, ycs, you can, though we, 100.
nrefer the drill for mangels, though
not for sugarbeets or swedes, and if
Fyou try you will find it easy enough.—
Ed. ‘ -

4 r .- ’

Publishers, MM, Senéeal & Cle  Saint-
Vincent Street, as the whole of the
husiness matters of the Journal Is In
thelr hande.

FOOD IMPORTS INTO ENGIAND
1806.~During the nine months ending
September 80th, 436,669 oxen were im-
poried, against 300,832 in 1895, The
United States sent 308,159 of these,
ngainst 200,660 last year. The beasts
from Canada were 71,670, agalnst 70,
712. Of sheep and lambs, the States
sent 285,497, agalnst 321,892 last year;
Canada sent only 5G,14G, aguiust 93,-
418. Dead meat, from all quarters,
was Impoited to the value of $93,000,-
000, against $85,000,000 last year, The
hutter, In  wvalue, was $§57,000,000,
agaist $52,000,000' and chesse $16,000,-
o000 against $16,250,000.

NEW ZEALAND'S, grain crops seem
to be pretty good in yield ; wheat turn-
ing out 28 Dbushels an ucere, oats 33,
and bariey 30. T'he Lite Bishop of Dune-
din told the writer (his brother) that, on
bis first visit to s dlocese, in i8GS, he
saw large fields of barley that he
estimated at 72 bashels an acre!

WATER IN TURNIPS, ewc—Teople
often sncer at those who value turnips
and other roots, tuunting them with
the analyst's decision, that the best of
swodes and carrots  contain  at leust
7 p. ¢, of water. Well, and bLow a-
bout pasture-grass ¥ Is that so wmuch
richer in dry matter than swedes ?
Not so vey much, sceing that young
grasses, from average pastures, cou-
tain 80 p. c., of water, and clover, be-
fore blossom, S3 p. c., ! Of the value of
even the white-turnip as food for cattle
So practicit man can have auy doubt.
‘The great point in favour of roots is
tacir perfect digestibility, so that even
tee small quantity of dry matler they
contaln is all of use. A glanoce at the
men employed in any brewery will show
ihat beer Is fattening, and beer con-
tains a great deal mwore water than the
turnip. How about soupe ?

SHIRES AND CLYDESDALES.—
Lather a taking team of Shires ju AIn
Watney's waggon—v. p—. No wonder
the Clydesdales breeders sought stallions
of that kind to cross with thelr martes,
hoping thercby to add weight and power
to their progeiny. Two sales took place
this autumn, one of Shires and the
2ther of Clydesdales ; the average pri-
ces oltained were as follows :

Mr. Whinwright's  Shires, 46 hd,
£685.50.

Yord Tondonderry’s Clydesdales, 52
hiead, $208.00.

No wonder the Scotch papers cry out
against the folly of the adhicrents of the
Clydesdales “In allowlng tne stock of
Lond Iondonderry to be sold for such
disappointing prices, seelng that the
Manquis has Leem 2 true, loynl, and
powerful supporter of the Scottish na-
tional breed of draught-horscs.” A
famous breed s the Clydesdale, and,
ju our opinfon, not to be surpassed as
a farmer's horse. But is that any roa-
son why their supporters should bid
them up at a public sale to 2 fictitious
value ?

THE \WHEAT-CROP OF THE U. S.~
The cstinmate of the Departmemt of
Agricnlture at Washington acts the
ridd per acre of wheat for 1S96 at
119 hushels of G0 1bs. The crop of
the same cered in England is estimat-
od to yiedd 33.50 bushels of 63 1be. an

acre. So the U. S, yleld of wheat to
tho acre I8, as compared with that of
the Bnglish, as 100 : 205, or very nearly
three times as great!

CARROTS AS \ DIURELTIC.~Some
sears ago, Mr. Harvey, the well known
notol-keeper at Yachine—to whom we
present our compliments—told us that
pe had alwnys found carrots & x_)crrcct
cure for any horse troubled with reten-
tion of urine. Since that time, we have
tried carrots for that troublesonie com-
pinint in severad cases, and have always
suececded In witigatiog, if not of com-
pletely doing away with the ailment.

SOl A'.\"J\LYSIS-"‘I“.Q havoe more
tlian once expressed our opiuton in this
periodical that very little good could
be derived from the analysis of soils,
ceoing that, although the dose of cach
of the constituent parts of the soil might
be wviery satisfactorily determined, it
had not been possible to settle how much
of the manurial constituents were ina
soluble condition and, therefore, in a
fit coudition to supply plant-food to the
crops.

It seems, liowever, that Dr Bernand
Dyer, 2 well known agricultural che-
wist, has invented a process by which
lie asserts that it is casy to detemrine the
asimount of “available” phosphoric acld
angd potash in any soil, (1) and, from the
result of ihe late Reading (Bng) expe-
riments on manures for the potato, we
are Inclined to think that there is a
fair prospect of this “vexata quesiio”
being settled at last; a question that
has been under discussion since the days
of Sir Humplirey Davy.

In the experiments at Reading, the
tnmanured plots gave most marvetious
yiclds of potatoes, so great indeed, that
they in many cascs compietely destroy-
o the value of the experiment in reln-
ton to the effect of certain artificial
manures. In fact, neither superphos-
prate nor potash saits appeared to have
twad much, if any cffect, In inereasing
the alrcady high average yicld of the
unpnured plois; and the reason of
this result is, dearly, due to the large
proportion of soluble plant-food already
present in the soil.

Now, the soil of the experiment-ficid
was analssed by the College chemist,
and found to contain, amnong other in-
gredients, 0.1 p. ¢, of nitrogen, 0.37 p.C,
of phosphoric add, 017 p. ¢, of potash,
and 08 p. ¢, of iime; of which Dr
Dyer found 054 Dp. C, of phosphoric
add and .24 p. ¢, of pofash present
1y a soluble, and therefore available
condition.

Hencee, we are bound to conclude that
In this case, the analysis of the soil
showed beforchand tho result that the
experiment proved to be correct, namaly
that the addition of cither phosphoric
acid or potash salts to the soll in ques-
tion was good material thrown away-

“The wse of nitrate of soda, on the
other hand, sce:us on the average to
have produced good and usefmd wsulty,
apd It would appear that the soil is
less Tich in avaliable nitrogen than in
available mineral plant food. The to-
tal percentage of nitrogen In the soll
ig, it will have been noticed, only 0.1.
Cu this soll probally the best and most
economical yicdd of potatoes would have
Leen obdained Ly the simpic vse of ni-
trate of soda, without any otlier mn-
nure at all, a mode of manurlng which,
on ondinuy farm land. would be ex-
ceedingly rasli and uudesirable as a
treatment for polatoes. As s rule, it

(1) But not of nkrogen.—Ed.

1x .cssentinl that nitrate of soda, or sul-
phate of ammonta, should be accom-
panled by phosphates and (on many
sulls) potash, when used for a potato
crop : but on this rich land at Mcssrs,
Sution's trial grounds this Is not the
cage, as indicated both by analysis of
ihe soil and by the results in the fleld.”

The determination of the avallable,
as distinguished from the total, phos-
phorle acid and potash, was described,
by Dr Dyer, in a lecture before the
Chemical Society In 1804, and Is shn-
ple enough : the solvent used is a diute
watery mixture of 1 p. ¢, of citrie acld,
a solution approximating lu acldity to
the average acldity of the root-sap of
plants. This, It carrled out, would put
arn end to the use of “mixed fertilisers”,
by which many a thousand dollars are
wasted In the purcliase of manurial
matters that are not needed by the
soil to which they are applied. It will
he observed that Dr. Dyer especially
points out that, potash for Instance,
i¥ not required on all solls,

DRAINING —A very scnsiblethough
shott article on “land,drainage, by Mr.
T'homas McMillan, of Seaforthy, Ontario,
appears in “Farming” for October. One
very useful observation is the follawing:
“No rigid rules can be falowed in the
drmining of land ; the nature of the soR
aind sub-soil, and the incdinalion of the
sarface must be taken into considera-
tion. We must also find out, if possible,
whether the wet Is cnused by surface-
water or springs.”

“Some writers, says Mr. McMillan,
“advocate the use of Instruinents for
fevelling purposes; but to thie intend-
ing drainer I wonld say: the most
practical metlied, that of actually seeing
the water running, is the stinplest and
the best.” We have drained ; and most
successfully too ; several hundred acres
of the “London-clay™ formation, and
rever used a level of any kind, always
having found it sufficient. in the ab-
sence of water in the dradns, to pour a
few pails into the dmin, which is
exacdy the plan advocated by Mr. AMe-
AMillan,

We cannot agree with the auwthor of
the article that the reason why certain
three-feet drains were ineffective was
that they were too deep. On the very
hieaviest clays in England, we always
laid the dmins, on an average, four
feet deep. The stipulation of the govern-
ment’s advance of money for drainage-
purposes was that the general depth
should be 4% feet, and we have seen
tl‘.nj work done at that depth answer
perfoctly on the “Oxford-clay,” a soil
so stiff that no one who has not scen
it would belleve that it was pervious
to water: nothing like it on thls side
sf the ocean.

Why use pipes 2% inch Dore, the
smallest Mr. McMillan mentions, when,
except In the case of springs, 114 inch
is amply sufficient ? (1( Agnin ; why lay
the pipes “‘sianding on the last laid one™
when it is an acknowledgzed axiom in
dmining that no one should sct his foot
on the boitom of the dmin. (2) It the
semicsflindrical  “bottoming-toal” is
properly usod. followed by the “draw-
scoon,” and the pipe carried ou a spike
at the end of a 3 foot rod, It can be
perfectly Jaid by & man standing on
the land *‘a straddle™ the dmin, and

(1) And if the side drains are not too
long—say not wore than 20 or 25 rods—
2. inch bore will be wide enough for
the maine—Ed.

(2) Except, of comse, in cass of the
plick being requined 4o extract stoncs.—
BEd.

.
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working backwards. The pipes should,
of coutse be placed fn a row along-
side the drain. The “draw-scoop,’ a

wost useful article, must be the same|

slze as the pipe.

“Never, it avoldable, have an open
giteh as a main-dmin, ” is good advice,
and so is “In all cases when an open
diteh Is neccossarily utilised as @ main,
put sione in for four or flve feet, bullt
with an opening as large or as kirger
than the pipe.*

DISVONSHIRE BUITBR.—M:mic from
schatted” cream, this butter is delletous,
Aoy one can make it, if they will attend
to the shmple instructions that follow :
Set the milk in deep  or shallow pans
- d{he former ave the handlest—; let it
stand for just as long a time as you
please, peovided it does  not sour in
the *“least degreey” 16 hours in sume
er, 24 in winter, will be about right;
then, place the pans in a cold water
Lath on the stove, and very gradually
saise the temperatuore of the milk un-
131 the cream on its top shows a wrinkl-
ad surface, and the form of the ring
at the battom of the pan is reproduced
on it ; the colour, too, should be mther
deeper. i‘lwu, put the pans away for
the milk to cool, and, when cool, take
off the cream, pat it into 2 asin or paun,
whip it round with the naked hand or
a wooden spoon, and in about two ml-
nutes there is the butter in grains.
Wash in very cold water; you will see
the coagulated albumen scparate {rom
the butter and, if the hasin or pan is
kept under a stream of  water, tloat
away over Its rim. Make up the but-
ter as usual,

The two nitragenous compounds in
wilk, allmmen and csein, Qiffer in
+his : caseln s not coagulated Ly hLcat,
atbumen is. At a temperature of 130
. albumen begin to show flakes in
the liquid in which & is heated, and,
at 1600 1IN, it becomes solid ; so that,
ia making Devonshire butter, it iS not
neccessury {o carry the heat higher
than that; silll, as the heat Is never
cqual all over the pawn, and as stirring
10 equalise it is not admissable here
we should Le tempted to warm up to
1700 1N If, for experiment sake, a ther-
umncter is used, it should Le inserted
before Leginning to heat the milk, but
a very little practice will render the
dairymaid independent of its aid. Of
wourse the expulsion of the albumen in
washing the gathering butter Is the
main cause of the wonderfal keeping
quality of butter made ia tais way.

WIEN TO0 CUT GRJMIN CROPS.—
As usual, a greal many crops of grain
were allowed 2o stand too long, last
harvest, before bLeing cut. An exwperl-
ment was trivd, some time ago, by Mn
John Hanpam, a well known Yorkshire
farmer, on the proper age for cutting
grain-crops, with the following results
a8 regands wheat:

I- S. D.
No 1, cut quitc green,
August 1st, gave a re-
turn per acre of...... 11. 17. O
No. 2, cut green, 19th.. 13. 6 O
No. 3, cut =, Aug. 20tk 140 1S, G
No. 4, not quite so raw
Aug 30the... cove ceeen 14, 17, 4
No. 5, quite ripe, Sep-
tember Oth... ... ... 13. 1. 8
Hence, & loss per acre
on No. 1, as compar
er with No. G, of... 1. 14. 8
Henee, a loss per acre
on No. & as compar-
od with No. 5, of.... 0. 5. 8
Again on No. 3, as oom-
pared with No, G, of 1. G 4

Again on No. 4, as com-

pared with No. 3, of 1. 4. 8
Agidn on No. 3, a3 com-
pared with No. 1, of 3. 1. O

Wheat cut two weeks before vipoucs
was  attalned had, in this cse, the
advantage in every polnt, viz @

In welght of gruss produce 18t percent
Ju welght of equal measures ¥
In welght of equal number of

Fig 1] 11 N L2
In quality and value of grain3ta ¢
In weight of straw... ... ... 5 ¢

In the last itew, the welght of strtw,
we should have expected that the ex-
tra yield would Dhave been  higher
Stephens, In arguing the quisstion, in
his “Book of the FFarm”, says: “Upon
ore ovcasion, 1 cut down a few shocks
(stooks) of potato oats when quite
green, though full in the ear, to allow
curts to pass to a place destined for
the site of a hay-stack, and after staud-
ing till the rest of the tield was carried,
they were thrished, with tiwe flad, by
themselves, and the sample was the
mwost beautiful grain 1 ever saw.” Our
experiance agrees porfectly  with My,
Stephien’s  experience, both In regard
to wheat and oats ; barley, for m:mting,
however, Is quite a different thing, and
should be allowed to stand till dead
vipe, to ensure cquality of growth on
the malt-tloors.

WOOLLY TASTE IN MUTTON.-A
vOry nasty finour, but it has nothing
{0 do with the woel. It arises from nod
cmptying the sheepr's entrmuds  imnne-
liatedy e anlmal is dead. A sheep
should Le fasiod  for 24 houts  before
Leing slavghitered, its emnuls extoct-
o at once, and the inswde of the Lody
well washied oul.

GREEN MANURING.-I'loughing in
wrowt-erops may, doabilesy, be good for
the land, but, with our seven moaths
of winter. making mutton  of them
wens to us to e better.

LiMIZ AND POTASI: “Some Scotch
fasmers say that a full Cose of lme
013y last T years, others suy its effects
are visible for 3v years and more. Now
wien we consider that the intluence
of ilme, uma a  soll  uaturally
deficient In  this substance. is due
severt!  distinet  causes;  and
further, that the after dreatment
of the limed Iand  differs  great-
Iy in different cases, we have wo
<difficuity in undemstanding that there
most be cousidernble varition in the
veriols of time during which the bene-
ticlal effects of limne will be apparent.

If'wo of the crops wlicn are grown
ut Rothamsted in our ondinary rotation
- 7o0is and clover —contain large quan-
titics of llme in their ash, and when
potasn s not abundant in the soil, they
possess the property of utilising this
e in its place.

The ash of leguminous plauts growing
in an ordinary pasture that had bLeen
well supplicd with potash, contained
32 . ¢, of potash and 22 p. ¢, of Hine;
but on pasture where potash was not
supplied, the ash contained 32 p. c.,
lime and 14 p. ¢, powsh (“lawes on
linic).

R3]

LUCERNE AGAIN,

Duwing the reoent dry summess, when
the plants produced a most welcome
sapply of green heringe while pastiores
were bamed brown with the continucd
drought, the value of lucerne as one of

tue best and mmost nutrltlous foummge
plants we have has become genally”
recogiisaed. Not only does it share the
poporty of abstieting unltrogen fioen
the atmosphiere and fixing it in the 1vots
with other leguminous plants, but it
povided seversnl good cut'lngs a year,
wid a erop can be secured carlivr thian
r&l clover. Its average dumtion in this
country Is about five or six years,
though on vectain landgs it will remain
down for twelve ov cven tifteen soasons.
Under unfavoarable conditions the plant
o3 4 ruse dies out in thrce yewus. The
100t deseend 10 a grat depth, amd so
enable the plasit to resist drought ; and
even when it s withered froam long con-
tinued drougit, it very rapldly 1reco-
vaas and makes a0 fresh staet if the
rain comes.  Wet weather Is much
more to be fiaed than cither drought
or frost, as the iin not only directly
injures Laucerue, bt encounriges i dense
growth of weeds whlch may obtain the
apper hand., 1le2me secks s food
in the subsoil, and it is most osSential
that this should be good and wlso that
1t should econtain 2 large proportion
of lime. Hence wo find the crop does
best on louny or smdy maws, over
lving calcarecous formations, though it
does well on clay or even sand, pro-
vided that the subsoll Le suitalle. On
wravelly formations a geood depth of
frir soil is required to easure profitatle
results. It Is scldom advisable to sup-
ply farm yard mamwe previous to sow-
inzg down a forage «rop intended to re-
main on the laud for any length of time
as it encourages a mpid growih of rnk
weals which crowd out the more valu-
able herlmge 3 Lut sceding miuy advan-
tagoeously follow a woll-manu-ed crop
of roots. A dressing of superphasplhate,
or, if the land is not rich in lune, of
Lasic slag, before sowing, is a2 profit-
able investment, about innse cwts of
the former or five of the Intter being ap-
plicd per acre. The herbage is eaten
cagerty by 2l kinds of animals, but
sheep are linble to become blown i€
avowed to graze the crop. When cut
and somewhat withered, it is excellent
fecd for shoep, cows, homses, or pigs.
as it is more nutritious thas medium-
guality rad clover. Analysis shows lu-
cicnie to be pmarticnlarly rich in albu-
sdn: and it is thercfore most sultable
for mixing with nonalbuminous foods,
such as green maize, straw chaff, elc.
The sead may be sown any time from
Marceh until the end of June, at the rate
of sotue 20 to 25 1bs. per acte (1) Growth
begins cardy in May ; and it Is always
fmipaztant to cut the crop some tine
before flowering, as the stems handen
zbout that scason. The crop nmist not
be depastured, as sheep or cattle destroy
¥ entirely. As with trifolium, (2) there is
a scrious loss In making the crop into
hay, owing to the breaking off of I
v The avemze produace jn the va-
rious counties of Europe varies from
a2 to over 100 cwis per acre. Schwerz
remarks that In Fmnce seven cuttings
sield 136 to 144 cwts.

R, E. NICOLAS(of Toogood and Sons.)

AGED FALLOW-DEER.

Jord Fitzhardinge, wio latdy Suc-
ovaded to the ostate of Regkoley Caslle,
on the death of his brother, rolurnad,
at the Michaclmas credit, 30 per cent
of the rents to his tenants. Rathes ane
noylng for him to have to pay, for suc-

(1) 18 s, to the “arpent” of sound
seed 1s sufficlent.—¥adl.
(2) T. Incarpatum, or crimsod clover.

cesslon and ostateduty, the net Income
of the moperty for 5 or 6 yxus; as
vell as do0 be obliged to “take over”
the decr and pheasants. But, what mane
vellous deer! the age of the raven in
BARNABY RUDGY s nothing com-
pared with thelr age, “ecee signum”

“IIe was toXl that he must buy the
pheasunts and deer- the latter had boeen
in the park 600 or 700 ycars! and he
was asked three shillings cach for 7,000
pheasants, which he refused, but con-
sented to take them over and pay all
expenses from the 29th June, and his
cfier was accepled on Satwnday., 1le
thought he would shoot some and send
tham round.”

The Grazier and Breeder. -

Danville Que., Nov. 10th 1896,

AR J. Fust, Esq.

Montreal, N .
OROSSES.
Dairy-Shorthorns—Ayrshire crosses—

Jersey and Canadians.

MY DEAR SR,

1 have spent a pleasaat, profitable
evening looking through the Novanber
issue of the Journal and wish to congra-
tulate you on the marked and steady
improvement in the paper, during the
last two or three yearss It I8 lwpos-
sible to get thinkipg wen to agree in
everyihing especally jn the piescace
of so many different circumstances and
cenditions but the fre2 and intelligent
discussion of agriculturad and dairy,
stbjects, Is sune to lend to improve-
ment. 1 see you still foudly cling to
your “Duiry shortliozn” as the best cow
for the farmer, and of course you have
a porfect right to that upinion, but for
auy favour don’t advocate the spoiling
of bLoth, Ly advocaling the crossing
of them with Ayrshire. Although I am
satistied that the breeding up of Short-
born grades on Aysshire lines will be a
great improvement from a Dairy point
of view. Some fiftcen years ago, we
ducided to experinrert, with cross-breds
and grades  with the view  of testing

the retative merits of Grades and
Crosses compaired  with, pure  bred

Aymshites, fo this end we purchased
the Lest dalry sharthorn we could find
she was 2 really magnificent animal)
also u French Canndian cow (a gem).
A yearling okstein (High grade) from
John Greenshields 2sq.and 2 pure cross-
bred heifer (Ayrshire and Jersey from)
Wi Rodden Esq., of IMautagenet, Ont.,
We decided to put the last named heifer
to 2 good Jersey bull, she proved to be
coe of the best cows we ever ownad ;
riving a large flow of rich milk for 10
monthis out of 32 Took many prizes
including Ist at Quebec provincial Ex-
hibltion in a very strong class.

She had 4 calves sired by & Jersey Bull.
The first proved arren and went to the
Lutcher a 3% years old; other two Ll
fers turned out perfoct mougreds with no
milking qualitics whatever. The Bul
calf turned out the mest viclous animal
we ever owned. We changed our plan,
and have since had 3 helfers sired by our
imporied Aywshire. One is a very One
undcersize Ayrshire  with falr  mik-
ug quatlitics. The otlier Is a good for
nothing Jersey. The last is now 2 yoars
old a perfect plcture of her mother
which we hope will have all her good
qunlities, hut still we will have to cnld
{his attempt at breeding a fatlure.

The Holstein heifor madde a splendid



1896

THE ILLUSTRATE:D JOURNAL OF AGRICULTURE.

115

cow, giving as much mik and miking
as porsistently as the best of our
Ayrshives. But her ndlk was very poor
In butter fat, 2.80 to 3 per cent. Her pro-
geny retalned the color (black and white)
for § gencrntious graduaily approiching
the clawer style of the Ayrshire without
improving the quality of the ik,
They might do for a mikman but for
butter, unprofitable.

Our little Canadinn gave a fair
amount of milkk of very rich ity and
for the food cousuwmed as profilabl: as
our Aymshires.

The progeny improved on quantity
und refained the quality of the dam. They
were hardy and gentle, making a readly
£6od cow for profit if we could have got
a farm to suit us. But they are all extin
long legzed for the size of thieir bodies.

Our Dalcy Showthorn (1) mixed better
with the Ayrshire than all the others,
Lringlng us handsome well formed sta-
tely cows, a littte too heavy In the fore
quamers from a dairyman's point of
ciew giving a large quantity of go:xd
milk 3.50 to 4.20 ang rich in total solds
for about 6 monthis in the year with a
strong disposition to dry off and pirt on
tlesh the other half of the year.

Yesterday we got a hicifer calf from
the Gth generation of Crosshred: it is a
perfect picture of its Grandsire “Silver
King.”

For a Crossbred as grade, we have
luid nothing so profitable to us in sell-
ing. ¥'hey bring from $45 to $75 cach. at
the Yest, and we have, sent <hem all
over thie province and to Nowa-Scotin.
But they are not so profitable for us
to Keep forbuitteras pure brad Ayrshires
1 can get the snme quantity and quality
of milk from. onc herd of Ayrshires for
from 10 to 15 per cent less money than
from those handsome gentle Short-
lhiorn crosses, and 1 can make “beef”
quite as cheap thouzh as scarcoly as
zood a quality. So from the above I think
you will searcely Diame me in agrecing
with your friend Drummond as I bee
licve the only way to Jmprove an Ay
shive is to use a “bettor Ayrshire.”

Yours truly,
A. McCALLUM.

Thanks ; mwe again, as soon as you
please Mr, McCathin—A. R. J, F.

ESSAY ON THE FEEDING OF
MILCHCOWS.

Food of calf—Training heifer—Foed-
ing cow—Water,

The feeding of a dalry cow, should
Liegin as soon as she is dropped and the
feeding of the cf in its first years
has a great influence on the habits of
e cow.\ cow is very much a creatuce
of habit, so much so that the habits
cvontracted by the calf are sure to bLe
xvetnined by the cow to a great extent,
and for that reason great care should
be taken not to allow her the habit
of turning her fooldl Into beef instead
of milk and, to my mind, a calf raised
o skiinmed milk s werth more than
one raised on whole milk, in fact I
consider nothing that can be fed more
Injurious to its dalry qualitics in the
{ture. If fed cnough whole milk to
satisfy It, it will be getting so much
fat forming matter that the first labit
it will acquire will be to iay on fat,
which babit will be its fitst thought
at all time when fed libemlly instend
of ooavertiog it into milk. 1t shonld be
fed odnly enough of fattening food,nlong

{1) There is not one DNDairy-KRhorthomn,
in. the province—Ed.

with skimmed milk, roots, grass or
rome other succulent food to kcep up
a vigorous growth and, at the sume
time, balky cuough to extend the paunch
well and rorm that much dosired (and
cerrect) wedge shape, without which
very few ever make good dafry cows.

Hauaving kept her from acquiring the
beef forming habit, she should be bred
80 as to drop her first calf at about
the age of two years and a hald old, as
the earlier she begins what s to be
lier life-work  the Letter she  will
acquirve the hablt; and we prefer her
bred in the spring of the year just be-
fore going on the good summer food
when she will be getting more food
than required for her growth she will
then naturally turn the extra food into
the new channel created for ft—milk
and growing her calf——and will be much
rsore likely to develope milking quall-
ties tlan if allowed good food with-
cut being pregnant, in which case she
would stequire the habit of laying her
surplus food on her back.

Her time and food will now be de-
voted to the growth of her calf and
the developing of her milk waking qua-
Inties, and at this stage, she can hardly
e fed too well and one of the many
seasons for this s that disease which
alt dairy men dread (milk-fever) can be
imore surely averted now that at any
timte in life.

I have never known a heifer to take
it and beolieve that a heifer developed
n this way Is much less liable to it
In after life. My cexperience has been
that it was always cows that had drop-
red thelr first calf in moderate order
and developed mnilking qualities later.

She should drop her first calf in
November for other reasons, one of
which Is that we« ean contrel the tem-
perature of her surroundings for thie
Grst six months of her milking period
aud have her, by proper care, milking
as much when going to gmss in May,
as when fresh calved, which she will
Leep up until the flies and drough! of
July ; thus cstallishing the habit of
Lieeping up lier flow of milk for at least
5 months, which habit Is sure to follow
lier to a great extent all her life.

For the first two weeks after calving
and I prefer that she should never
see her calf (1) but sulstitute the calf
with a quiel, kicd indker). 1 do not care
{o feed heavily, but gradualiy increase
tite feed acoording to the abliity of the
individual to consunmme to advantage
which wmust be left to the discretion of
the feader or owner. 1 believe that the
great majority of cows are not fed well
enough to devcalop the best that is $n
them,

The process of feeding, milking and
cicaning lasting about four hours.A.M,,
and D)., cach leaving about cight
hours between each time of disturbing
their rest which they do by lying down
ucariy all the {ime; and, baieve regu-
Ianty of feeding ard w®king together
with Kindness is a great mean of saving
food, my custom and I believe it to be
thie best is to feed only twice cach day.
gelting as near as possible to the natural
way of feeding, giving variation of fced
at cach meal, with water always be-
fore them. of which they drink quile a
pumber of times at each meal and in-
rarfably finish with a drink.To a cowin
full milk, I feed about 50 Jbs. com
sillage, 16 1bs rools (mangels) 4 1bs b,
B lts pea-meal or cotion sced menl and
what clover hay they will eat. I have
had best results from feeding nefther
wot nor dry but just damnp enough to
cause the meals to suck to the coarse
part of the mation (cut hay) ®0 as to

{1) So do we, most emphatically—Ed.

distribute it evenly through the bulky
focd, keeping the sitable at about G50
to 700, and find that the warmer they
are the more mitk they give and like
plenty of Hght and air. With my cow
fresh in Nov. 1 find that I ean get
sbout 50 p. ¢, more milk frvom her fn a
year than I can get from her cqual
fresh in May, aud balteve that the well
bred, well ratsed, well trained, and
swell fed cow fresh In November to glve
fier full flow of milk for about eight
months go Ary for about two and come
in again in November can do morve to
iielp the finauncial posilion of our pro-
vinee (even at the low price of dairy
produce) than by any other medium.

Corny, Ciover, Ioats, Cows, and ma-
e

Sined) ROBERTSON & NESS. (1)

THE COW STABLES.

Bullding papsr — Ventilation— Tie-
chains—A back gutter—Plenty
of light.

The time is now at hand when the
cows need stubling. Negleet to do this
will result in certuin loss, and as every
pourd of milk has its mouey value, it
should be phkin to even the most ob-
tuse that such loss should bie guarded
against as far as possible. The nat-
ter was brought to my mind very for-
cibly one day last weck when, dwing
iy absence from home, the cows were
Jedt out In a drizzling mainstorm. That
day's yicld of Lutter fell short just six
pounds oxn the herd from what 4hey
fad Leen making.

‘The cow stable on many farms meds
repairing, if not replacing with a new
ounc. Ixpensive buildings arc not a
accessity, but wammth and veatration
are, aiad must be had If Lest resulls
are {0 be expected. Building paper is
cheap, and will keep out codd better
tian matched siding.

As to ventilation, this shouid be pro-
vidad Ly adr<shafts opcuing at the lot-
tom and top of siable to admit fresh
aud caurry off foul air. It is somethucs
congidered that thie fecd-chutes are suf-
ficent, Lut they are omly outlets for
fou! air and into the feed-storage room
at Wint Tiae ataeispliere shoufd be
such that no aniinal odor will be ob-
servable on opening the door.

As to fattening cows in stalls, after
trying several ways I have sctiled on
*he following as combining cieapness,
convaiience, comiort for thc cow, and
general utility to a great degree. Each
cow has a stall to hersdf. Where two
aeeupny one double stadl, the feoding
sraugements may be all right, DLut
there Is danger of injury {o udders by
one cow stepping upon another. I
hnve scen cows ruined jn this  vary
wave.

Tie with chains about the necks to
<ip on iron rods verileally fastened
fo upright ploces at one side of mang-
er. This gives the cow perfect free-
dom with her hed. The swinging
stmcehion docs this; yet I do not be-
lieve it to Le so comfortable to the
animal as the chain. Jiave front of
manager iow, so that cow will have
2 good place for her head when she
Jios down.

Irovide @ drop or trench (the Iatter
is beost) at the Yack. This must be
ariminged in accordance with size of
cows, and is the greatest possible belp
in Kecping cows clean. Have it doop
cnough so they will not stand In it
ad Just wide enough to clean casily.
Cican R out twice a day, and 3f pos-

sible flush with water, If made of
ask plagk, it will well repay time and
eapense {of making ; i€ of cemeut, ali
the better.

Iave pleuty of lghty Neothing s
more essentlal than this. Cows cannot
thrive in darkness nor cau any other
apimal,. (1) Let the windows be on the
south, if possible. A flood or suushine
in  winter will do the cows good.—
Country Gentleman.

“TFarm amd Garden.

Housshold-Matters.

Guest-rooms. Recipes—Games,
CHRISTMAS 1596 — About  the

tim¢ this number of the Journal reaches
its readers the aalclpation of Chrlstuus,
with all its Lright associations wild
o2 in full swing,

lappy thoughts of -the meecting of
near and dear friends long parted, vi-
sits of relatives wbo will bring with
than memories of and talk about the
leng ago, & revival of odd and almost
forgotten stories, still new to the
younger members of the family, who
will flock rouud and listen with bated
breath to {he dangers aad hair-breadth
escapes they have gone through, when
there was no other way of visiting
friends but by the Stage Coach, the e-
mory of which is still dear to many a
o'y, (2) memorics of which come back in
thic shape of dangers passed through
and frolics on the way. ‘Lhese won-
derful times, thanks to Dickens, can
unever be quite forgotten as long as
nis books are published and read.

In these days of advancement visit-
irg s mde so easy and comforiyabile,
that obe can go as often as one pleascs,
yroviding oue has the means aod time
for doing so, and the preparation for re-
ceiviug gues!, nced not be on 2 very,
extensive scale, as all npecessaries are
now within the reackh of or can be
brought to our doors.

ENTERTAINING FRIENDS.—The
hicd room for the catertainment of
ricuds in o country house is a large
cheerful “sitting-room” that shall be
jiibrary, music and dmwing room in
one; the heart and soul of thie house.

It should be large, so that the party
may break up into groups and enjoy,
themselves  without  interfering with
onc another. Here should be collected
all that we care most to have about us
--souvenirs of travel, favorite plctures,
photoggupls, Jow book-cases contain-
fug roadable books, luxurious divans
with bright-hued pillows, and every
chialr made for comfort. A plano stand-
ing acress ouc corner, so that the piay-
¢r faces the room, may Ve draped with
Yy stufls and made a “thing of beauty.”
Tae addition of a tall lJawp with gor
geous shade near by, apd a fize palm
or two, makes a *cozy ocruer” that
would prove alluring. Growing plants,
asd nmny lawmps whose sbades supply
luminous bits of color in the evening,
add much to the attmctiveness of such
2 Thom. \

This ldeal apartuent might be reslis-
<d by many of us If we would sworifice

(1) Much bealthier for cows and
srowing slock.

) To us, dcar indeed ! How  well
we recolieet the “Excler Tclestaph,”
the “Xork-Flouse Day,” otc, in the
Thirtles,” with their swall-drageroen,
Jom Adsam, Jack Sprawson, ete.—Eil.
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our palors hnocking down  partd | THE ORDER OF THIE WHISTLE.~ | veusdingly doubtful. He wus, however, [God's deilings with mankind I8 full

tions—and entertstin formal visttors fn
some dalinty little roception-rovm.

Thefurnishing of the guest chwunbers
iy be simplicity itself, but cach should
be provided with a comfortable lounge,
& saceen, o bashet contuning sewug
nunterkds,  few books and convenienees
ful wiang. duch U o becowes
hle a bit of home, and 22 guest Is gene-
1aaly glad of an opporiuvnity to enjoy it
for a Ume cach duy to vest, rvead, ov
write home lettars. The tenewed inter-
course with the housebold after such
an igterval will be the more appreciated.

MULLED CLARET. - (1) Spice one
quirt of water with cloves and cinnaton,
sweeteiting it with four tablespooufuls
of Demerara sugar, and when the whole
has simmered for at least half an hour
add a bottle of clare:, which need not be
rocessarily of an expensive Kind,

The craret must remain for ten minu-
tes, so, or i 2 saucepay, and allowed to
approiteh boiling doint.

it will then be rcady for pouring in
the jugs and cin be strained at the
same time

A very inexpensive aund harmless
drisk
WHY  PFARMERS SHOULD  BE

CONTENT.—LFarmers  should Dbe the
oyt contented class because they can
it they will, have the whitest bread.,
tie Lest butter, the vichest milk, the
choicest fruits, the freshest vegettbles
and ¢ggs, the plumpest fowls and the
purest air and water. Tlus with sur-
plus producis to procure other necessa-
ries of life, added to a clear conscience,
siiould make them the happicst, most
contented people on carth—1'oor Maw's
Wife, in Farm and Howme.

ORIGIN OIF CHRISTMAS CFS
TOMS.~Many of our Ghiristnas customs
are a mixture of Druidical and pagan
observancees. The use of the Christ
mas iree has descended from the Ger-
wan-Druids. Uressing the houses and
chiurches with green is 2 relic of pagan
worship in Rome ; so alzo is the sending
©f presents to and fro.

FOR THE CHILDREN

TiE CHRISTMAS TREE GAMDE—
A large flat board, with a handsomely
engraved and colored represemtation of
a Xmas tree, covercd with gifts printed
o3 it stands against the wall at a cou-
venient height. Che players are ro-
vided  with  feathiered  daets, which
they tloow at the tree. Every dart
striking a present on ilie tree counts
0 much for the player making the
shiot, while unsuccessfui shots comnt
against the players. The player who
succeeds in getting the greatest number
of and most valuable presents wins the
wae,

THE PARSON'S CAT.—Tle st play-
er says e cat is (say) amiable. The
rext calls thie cat awful, and so on,
cach person meationing a quality begin-
g with the letter 2. The gate gTews
very amusing as the players exhaust
the a's, and presently some one will
fail (o think of a quality beginumg
with (hat letter. He wmust pay a for-
foit unicss the next player falls too,
for when two in suecession are unable
tv find 2 word, the next letter §s taken
vy and n this way the gmue  gocs
tlrough 2l the letters, i€ desired.

(1) This was the
piddle ages.—Ed

1Ixpocinz of the

The candidate for admission to this or-
der must not have seen the gume bes
Tore. BLlindfold him and go through
withh such mock initiation as your imn-
sintion may suggest, the most mpor-
tant part of which will be {o put upon
him a <ouk, from the back of which
must hang a short string with a smadl
whistle at the cud. Then tell him that
endy one thing remaius to be dove to
make him 2 member. He must ascens
tun who has the whistle, and after
sounding it once, unblind him and let
the fun begin, Some one at his bick
uses the whistle ; he turns 10 seize it,
and of course carties it to somcone elso
to sound. And so the sport goes on.

UNDER THE MISTLATOL
Granduansd, in your frame on the wall,
Beautiful maid of the long ago,
statady and stender, blonde and ta),
W.th the pinched In walst and the toot
sv small,
L'rithee tell-for 1 fain would kuyow—
What dig you on that Christinastide
When great, great-grandpapa made you
bride ?

1Haudsome, Sl conetdy, 2l debusatre,
With his powdered queue and his
e nose,
As mehly dark as his Lride s faly,
He rests o band on your straight-back-
ed chatr
‘T'o whisper to you 1 supjrose—
To whisper again as in long ago
When he kissed you under the mistletoe.

Say, beawtiful bride, fn the aatique

dress,

Say, beautiful bride, in your bridad
wilnte,

Did you let him gaze on your loveli
ness

Till lifled eyes did your heiart confess

As you lud the datice on your wedding
aight ?

id e press your hand as he bent o
Ly

Sweet words—--as Uie overs do tuday ?

Al courtly gvom of the vanished
) years,
Beautifyl Lride of the days long tiydd,
Dusi, but dust are your hopes and fears,
Culd your Kisses, and dried your tears:
But I haug here, over your head,
A sprig of such Christinas mistictoe
As you Kissed beneatd, in the long ago.
*Good iousckeeping.”
and llome.
HOUSERELEI'ER.

From .

JACK HORNER.~Every one must
remember the vld song comnmnemorative
of this young genticman’s reat of fnves-
tigation, his suceessful search after L
plum, and bis self-laudatory exclama-
tionr; but few people are aware that
Mr. Horper was 2 nal personage, and
tad temporarily reason to rejoice ut
his su-tees, thouzh how he feels now,
is quite another thing: warm cnouzh,
at any rmate, ore would suprose! ‘Cha
cstates are stit  in the hands  of the
Herner family ; the owner of them, In
180, we Kuoew pimsonadly, and {rom
him we heand that thie following ac-
count of his ancestor's rsculity wus
perfectly  correet, with the exception
that the “lad” was an oldish lad as
he was stewand of the Abbey.Of course
the *pic” is an additiou to the tale,

“THE ORIGINAL JACK HORXNER

Jack Iforner of the Christuias ple
really existed, though whether he de-
serviad the title of ' good Loy Is ox-

u fortunate rogue.

When Ueury V1L, suppressed the
monastaries and drove the moaks from
thelr nests, the title deeds of the Abbey
ol Mdlls were dananded by the commis.
swouers, The Abbot  of  Gastonbury
determtued that he woull send thewm
to London, ;ud, as the docuinents were
very valuab.e, and the roud jutesud
with thieves, it was  ditticult to get
them to the metropolls sately.

Lo accomplish this end, he devisal a
very fpgenjous plan. e owdered a
suvory pic o be made, and juside he
put the documents—the inest filling a
pie ever had—und Intrusted this dainty
10 4 jad named Hornar to cury up to
london o deliver safaly into the
hands for whom it was intendud,

But the journey wus long and the
day coid, and the boy wias huugry and
the pie was tempting and the chance
ol detection wus smadl,

So the boy broke off & picce of the
pie wnd bLeheld @ parchment within,
110 pullad it forth lmnocantly enough,
wondering how it could have found its
way theve, dode up in pastry, and wa-
sived i town.

The parcel was delivered, but the title
dedds 0of Mells Abbey were missing.

The fact was that Jack had them in
his pocket. These were the juciest
plums in the pie. Great was the rage
of the counnmissiopers, and heavy the
vengeance they deait out to the monks,

But Master Juck Horner kept his se-
cret, and when peaceable times were
restored hie ciaimed the estites and re-
ceived them. "

“San Fraucisco paper.”

CHRISTXAS.
The season — Patriarchs — Family
meetings—Cattle in geod order—
Salutation,

¢ the Chrisimas, the scson of Cluist-
mas Is the most joyful of the year:
1iie glorious anuiversary of tbe birth of
Nun whose cwhire is peace ard zood
wil. Bvery onc feels a peculiar thrild
of bappiness at this blessed time, but
w0 the good farmer it brings pleasures
even more intense thany to the daweller
ju the City.  If his dutly during the busy
scason of seed time, cultivation, and
harvest, bas been well performed, and
nis citie are well housed, fed, cleined
and all their comforts attended to, he
s enjoying the frulis of hls labours in
a toupenyd sense, aund s beiter pre-
parad to receive with profound gratiwde
tbe spiritusd  Dlessings  the  season
aunounces. .

It Is interesting to remark how the
Alinighty has, as it wery, identified Bim-
self with rural life. TPirst, lle guve
Adam the Gasden of Eden, not ouly to
enjoy but to culuvate.

Then, the Patriarchs were owners of
flocks and herds, and were honored by
Ged for their faithful care of them.
And when the Redecmer came Iiko the
world, 1ils coming was announced to
Shepherds  who were ablding in the
fileds, keeping watch over tielr flocks
by night. For, it was jambing scason
io Palestine, and the cliinate there was
not 80 severe as to nocossltute the con-
struction of slicep pens as here, and so
the men were watchlog their cwes In
the open field. Theo, by a strange coin-
cidemoe of circummnstancesg, the Saviour
was boru ip a stable and cradled
in a manpger., The Hislory of

of allusions, to rural atfairs, and the
farmer's position is thus a most honow-
able one ; therefore, his heart showld bo
full of thaunksgiving,and if this is as it
should e, it will be proved by his acts
of charity and kinduvss to those who
are not s0 blessed with abundanee; more
esprefadly, at such a seasov, when the
welemeney of the weathor is lkely to
render assistance more useful.

Where s a Camily reunfon so cnjoy-
able as In o farm house al Christious
tde ? 1iow the sons aud daughter ook
torwaid to the time when they can
meet In brotherly and sistarly alleclion
round the once familiny socld dinuer-
table, aud peceive, o agaiy, the con-
gratudations aud blessings of  thud
aged and honored parenis. And this in
e old farm house away from the for-
madities aud  conventiowalities of the
¢ity banqueting hall or drawing rown.
tiow ddlight(ul to hear tbe old couple
d'scuss  thelr reverses ovaroome, and
sueeesses achieved, which have enabled
them to Lring up  teis family wd
place them jn good positions in life.
Ihen, in the afternoon, with what
prde does the old wman, with bis
Sfon, who luts remained at home and is
w sueceed o the farm, take the party
to inspect the stoek of cattle, who, one
would almest think, were partuking also
of {he Clhristmas festivides, so sleck,
happy and countented do they look.

llow pleased s the grandfather w
place Lis dauglter's four ywir old boy
on the back of old Clurley,his favourite
arket borse, who seews to enjoy the
honour done bim as much as the wan or
the child, Idvening cowes, aud then the
¢hildren have o pleasant lhour, Chust-
mas is emplaticully the cbildzen’s fes-
tival, and eveiy child should bave an
vpportunity of sperding it in such a
way that it will always be a Lappy
moamory. Aluuy a4 youny aalk, wauy
1 young wowan, has been suaved from
wrong-doing by the thought of the
Luppy time they had at their grandpa-
rent’s at Clujstmas-tide,

‘fhese ave some of the delights the
sood, lhonest, faithful farmer way ex-
perience, but are not for the negligent,
careless, imattentive or lazy. “Ahoy
Luow no true Christmus rejoicing of
the heart themselves, and theref(pe
Iave not the power of communicating
it to othiers, even if they bave the will.

Their familics are scatiered fur aud
wide In the great stiuggle for existence
accupying no good positions, be-
uuse they had neither good trajuning
nor good exan:ple. No Chrisimas diuner
awals them at the old home. Alas
their parents av almest 00 poor to -
provide one for themsclves, and if the
cbildren came it would Le a cheerless
afiaiv for them. They would have no
pride in showing thelr stable to any
chance visitor, where the animals are
shivering in the cold, up to thelr bellies
dn  filth, aud moaning for more food.
These are no fancy pdctures, but their
Mototypes can be found in mavy places,
and what is the lesson to be learited?
1t is that well dinected efforis and per-
severance will enable us to enjoy, aund
to help others to enjoy, the goods, both
semporal and spiritual, that are so boun-
titully provided Ly an all wise and be-
ueflcant  Creator, and by dolng .our
duty well in our various occupations
we can make sure of wbat, I permit
me to wish all the readers of the
“Journal” : & merry Christinas and a
happy new year.

. . 4. MOORDE.
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FARMERS' SYNDIGATE
OF THR

PROVINCE OF QUEBEC,

Office : 23 8t. Lonis Street,
Quobec.
Presldent s Lls Grace Mgr. L. I
Begin,

General’ Secretary : Ferd. Audet, N.P,

Treasurer : . G. Lafrance, Cashler ot
the Natlonal Banlk.

Farmers, Agricultural Olubs and So-
cleties can be supplied with every thing
they want, viz:

Digs : Chester, Berkshlre, Yorksbire,
Ke, &c.

Cattle : Canadian, Ayrshire, Jersey,
Durbam, &ec., &c.

Sheep : Shropshire, Lincoln, Oxforq,
Cotswold, South-down, &¢., &c.
~ Tertilizers and agricultural fmple

ments of every kind. 8end in your order
at once for feed-cutters. Iarm products
of all kind sold for our members. In-
formation of all kind given to wem-
bers,

LONDON MARKETS.
Mark lane: Prices current; Sopt. Sth

Wheat, per 504 1bs.; British, &, 8.
White... ... ... . P . § |
Rad... .. W eee see ame see eee SO 36
London tlour per 280 1bs... ... 34

Barley, malting... ... ....... 31 47
Bavley (sunding)... ... ... .. 18 19
Oats, English per 8 bushels ..... 15 29
\Vhite pease..... .... o e aenes 32 36

FOREIGN

Wheat—Manitoba. ..
Canadian whbite pease... ...

esecs o0

e — 26

Mlch-cows, per head, £15 to £22

BEASTS. 8. d.
Scotch per stone of 8 Ibs... ....4 7
Herefords do do eeee 4 G
Wdisli (routs) do do .4 4
Shorthorns do do 1
FAL CUOWButee toee covne ssa sae e 3 ©

SHEER,
Small Downs per stone of 8 Ibs.. 5 ¢
Half-breeds and Scoteh  do do 5 6

Lamb trade over.
Culves nominal

BUTTER.

Fresh, (Finest factory) per doz.
IbSeeis cevee venes c0el 120 10 146

Eaglish Dairy-butter fresh.... .varies
Irish (creamery) ... ... «.. ... 10Ss.
Danlsbee, e var vee ceen ween 125s.
Canadian 96s... oo veee eee. ... 100s.
BACUN.
Irish ceee ciee viie ceiee cieene oo. 46 51
Caunadial... v eee eee .... 10 44
ANCTICAR... et vaee <oe ... 48 49

Irish hams (smalf)... ..... .....

e ——

Hay, per load of 2016 1bS.....ccc0..

* 83

rime meadow.. .cce cecer cenn. £8 90
Prime clover.ve coee cee on. eee 90 O35
Straw, per load 1296 1bs... ... 30 36

Hops from 65s. to 1053s. per 112 lbs.

GRAIN AVERAGE—ENGLAND,

The immense difference becween tha
gverage price of wheat in England $n
the ycars 1834 and 1896 is worthy of
rotice. In 1832, the writer paid for his
Feed wheat 4s. 6d. 2 bushiel, and sod
the crop jn 1853 for 10s. G¢d ! Wheat
was so0ld In the Reading market (Evg)
on the 24th of Oclober last for Us, a

*shel, a price that has not been reallsed

< sevoral yoars, o |

GRAIN TRADE STATISTICS,

A LT
Burley
QOats....

QUANTITIES SOLD AND AVERAGES.
For tho.week uvnded October 24th 1896, -

Quantities Sold,  Averages.
65,880% qrs. 28s, 11d,
192,640 ¢ 28s. 6il.

15,868 “ 16s. 0d,

QUANTITIES SOLD AND COMPARATIVE AVERAGES,

For the week ended October 24th 1896, and corresponding weeks in the
four preceeding years,

Waear, Banugy, Oats,

Yr3 Qrs. s, d. Qrs. s, d. Qrs. s, d.
1892.... 69,7543 28 8 [ 1783162 urveece 27 9 | 17,092 veeruerenns 17 11
1893,... 52,1803 27 b 173,4738 wueenen o 6 14,7768 eiiiivieenss 18 2
898 e 40,7176 e 17 T { 170386 rees ee 23 8 [ 165938 crvsssreess 13 3
1895.... 30,177t 25 5 196,367 ccsueceiens B4 13,7003 ... wee 137
1aY6,..  65880%.... W 11 | 194,649} ..., N ) _16,865;...._._.:.. 16 0
=P, G. Cragie, Bourd of dgricullure, Oclober 24th, 1896,

AGRICULTURE IN TEE COUNTY
0F GASPE

e

Roots and potatoes--Hay-crep—Fod-
der-corn — Red-clover — People—
Stock — Hogs—Farmer's Clubs—
Opponents— Market at hicme.

—

Quebee, Oct., 26 1506.

G. A, Gigault, 1sq.,
Asst. Commissiouner of Agriculture
Province of Quebec
S1R,

In accordance with your instructions
I vislted the County of Guspé, aund
nave the honour to submit the following
repore.

Notwithstanding the fact that fishing
is the principal industry, the possibilitics
for successful agriculture are apparent:

The soll, in most places along the
coast of the Baje des Chaleurs from
Newport to Guasps Basin, is as rich 2nd
well cadeulated for the raising of crops,
and feeding stock as in the most favour-
«d portions of the Province. The sca-
sub, although dry in the carly sumuer,
ias been a very good one for the root
crops, which are excellent. OQats, too,
where planted under right conditions,
bave made an abundant yield ; some
growers reportinug as much as nineteen
Lushals harvested from one bushal of
seed sown. AN kinds of roots grow
well when manured with sea weed. Une
Sweodish Turnip at Porcd was  found
upon measurement (o be 32 inches in
circumference and the yiold of the
whole field proportionately large. In
tact, all the way I traveled the turnips
were maguificent. Beets and mangels
are not so cxtensively grown as they
weight be, but were always a good crop,
as were cabbages. Potatocs, also, ma-
nured with kelp or sea weed, were in
some places phenomnenal.

At Barachols, the Revd. Mr. Sirois
P. ., had- just harvested 65 barrels of
latge potatoes from Jess than two thinds
of an acre, (307 bush. to the imperial
aere), excellent in quallty, and may tu-
bers weighing onz and a half to two
peunds. The variety Glory of the world”
has proved most satisfactory. At Grand
Rividre, Mr. Carberry had a wonderful
crop, some roots weighing two pounds
and three quarters.

The hay crop was reported light on
account of the weather being unfavour-
able, and the usual bad system of graz-
ing in the Autumn, the idea of plantling
supplemental crops not Dbelng yet
adepted. I bad the pleasure, assisted by
Mr. Dalaire, to point out t» our hear-
cors th2 prinfe neceesity of this, and

have no doubt, from the great interest
evinced, tigat much improvement, in
this respect will ensue.

Indiitn Oorn, for fodder, his not been
sown as a ficld crop, but some patches
planted, expervimentally, in gadens,
proved that its culture for this purpose
s quite practicable, siud from the many
crquirics as to the best varieties for the
purpose, method of culture cte, it is
evident that many ave ilive to the fact
of its uselulness and will plant next
xear.

We scarcely saw any red clover on
our journey, and adid all we could to
explain the desirability of using It ex-
wensively as a valuable fodder-crop znd
fertilizer of the land.

‘Ihose who suppose {hat the South
shore of the Bay is & mere cold, Infer-
t.le uand inhospitable couast, occupied by
rede and clownish fishermen and their
familics, make a serious mistuke,

L'he climate is no’ much more unpro-
pitious thun in many oiker pavis of the
province, It is true that the spring is
some days later but this is made up
for, in 4 great measure, by the fact that
the heat, tewpered by the sea breeze,
causes rapid and hewlthy growth of all
vegetation, so that, after all, the barvest
is not so much later than It is in what
are cousidered more favourable locali-
t:es, the grain crops baving been secur-
cd, by those who had planted cuarly, by
tae first weck in October, and the pota-
toes by the middle of the month.

As tu the peopic themselves, so far
from being rude and clownish they
are as a rule respectful and wedl inform-
ed, and, couvsidering their somewhat
irolated position this is the more re-
markable. It Is gma “ying to note that
the majority were auxious to lesha
anything that would be likely to im-
prove their condition socially or finan-
cially, and from the fact that mauy had
been purchasing, and acquiring fom
the Experimental farm, new varieties
of griin, roots eic., and experimenting
with them, it is evident {hat a growing
jatercst  In  agriculture has been
awakened.

The breeds of anlmals especially of
liogs need improvement and, partly with
this end in view, we urged, auccessfully,
the Jzublishment of farmer's clubs in
every Township.

A few lustances of indifference to
the importance of fostering Ageiculture
were noticed ou the part of influen-
tial gentlemen who could not have been
alive to the fact that this is not a party
question, Lut one in which all are con-
cerned, whatever theic political princi-
ples may be, and one in avhich their per-
gonal interests are iuvolved. The ar-
gument of these men was that #t wes

no use for farmers to be taught how
to grow rops which they could not sell
owing to the want of communications,
forgetting that, 1f the products were
alsed there was a market for them at
thelr own doors. This was proved on
the spot where the said remarks were

Jugde by the landing of 100 bushels of

oats from Prince Ldward Island, and
a statement made by one of the farmer
that he had just ralsed 100 lbs, from 10
Ibs of Banner Oats he had received
from Ottawa, and that he could sol
all he could grow.
In conclusion, it is worthy of remark
that the county of Gaspé and its inhabl-
taats are well worthy of the cousider-
ation of ail who sincerely desire to
ald in the development of the resources
of this great Dominlon.
Respectfully submitted,
GEO. MOORE

CLEANING 0UT DITCHES, Etc.

Nogligence about cleaning out ditches
- in proper time¢ — Ayrshires not
much in osvidence at Islington—
Dairy Shorthorns ucknown in
Quebec—The 014 English Cart-
Horso—Improvement in domestic
animalg always accompanies im-
proved farming.-Milking machine
ought to bo tested at Experimen~
tal Farm—English Horee-Market
—Frenchmen the founders of the
Vetorinary Profession.

DEAR SIR, *

A Dlustering rvainy day, the niin not
vnwelcome in itself, as jt is a warm pe-
neirating rain, that wili do goed to bard
huwd, that stil  waunts softening, if
there is much of it that still wants it.

I am atid that we have had enorgh
of rain for all the land that is susceptible
to its good Intluence. There is land
liere in such bad coudition, so long un-
culuivated, trampled over by animauls,
‘en pacage,”” and so long undrained,
that the water lies on the surface, with-
cut penetiating i, or softening it to
any sufficient extent, and the plough-
lung of such land is not made any casier
by the mip., Pine dry days wil be
seuee cuough now, untill all autuma
work shall have to he laid aside, and
every fine Qay, is 2 “jour de grice” in-
\]L‘Cd.

Most of the peobple bere put off the
work of cleaning ditches, until the
ploughing is done. Thls is generally
douc so late in the season that they don't
like facing the water in the ditches,
&d the work is put off until the
spring. This Indifference and shirking
ia the matter of cleaning out ditclies
fs truly wonderful, and the lcss occas-
foned thereby is great indeed, as you
way imagine. The time to make new
ditches, or clean out old ones, is imme-
diately after the haying is over. This
is the right time for this work, and the
cofy right time, and it should never be
allowed to slip by. Every kind of work
has its own sgpeacial season, and by care-
ful division of labour, it is possible to
¢o the right work at the right time,
although often cnough tliere may be but
bareley sufficient time to do {t.

They are not as fond of Ayrshires in
England as they are here. At the 21st
Aunual Show at Ialington, Ayrshires
were cntirely copfined to a few exhibits
from Southern Dbreeders, the absence
of the Scotch coatingent belng notlce-
able, A capital dass of 23 Shorthorns,

30 Jerweys, Guernseys, a small ciass of
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nine, Red Polls 6 ald Ayrshires only 5 Mierses with a reputation of course, but

{o number.

The dajey Shorthorn, Is an anjmad
that glves more and as rich mik as the
Ajysshire and, of cowse, solls much be-
{er for beef. As nobody, in this I'vo-
vinee as far as I know bas o hend, of
well bred dairy Shorthomns, while there
fs a large dumber ol very  geod
Ayrshires, 1t is not possible to prove
the truth of this assertion.

Thare are not many Government lee-
turers who mahe any atlempt to
precich the Gospel of the fmprovement
of the breods of domestic anfmals, and,
1 do not think that much is done, pric-
deally, in that way, at any of the Ex-
perimenial Farms. Frow year's end, to
yeiu's eud, the habitant e, beeps the:
ssiine cows whether they milk two quarts
or two gullons, and, as any sort of a
serub bull is used, uo improvement s
possible. 1 think that in travelling
through a couniry, you can guige the
quadity of the farming by the quadity
of the stock you sue In the flalds.

Although in such a bad plight at pre
sent, the English are still  the best
farmers in the world, and although they
now have the best and most svught after
Lreeds - of dowestic animals, they had
seme of the worst to begin with. Take
the old Inglish cart horse, for instance,
aud if you have, or can borrow a “Stone-
henge” Jook at  the fllustration that
writer gives of one, and you will see,
that the accompanying description fs
not overdrmiwn.

“I'romn time immemorial tlns country
(ngland) has possessed @ hieavy and
cemparatively mishapen animad, the
laore active of which were formerly
used as chargers or pack lorses, witle
the others were devoted to the plough,
aad, as time wore on, to the lumberng
vehicles of the period of Queen Eliza-
hoth and her immediate successors. In
colour, almost invatriably bLlack with a
great fiddle case, in the place of head,
and feet concealed in long masses of
“hair™, depending from. mishapen legs,
he uuited tat sides, upright shoulders,
nean and narrow hips and very droop-
Ing quarters. S$till, plain as he wus,
fe @did his work willingly, and would
pehl at a dead weight until he dropped.
I"tont the above named animal what 2
ransition to the modern Shive, the
Clydesdale and the Suffok I'unch.”

Butter tests aud feeding tests of ex-
ceptionally good ones, from an inferior
breed, do not teach you how (o biced
an equally good, or a still better animal,
out of that cow, nor does the winner of
a small prize, at an agrculturt show,
with the least objectionable out of a
pumber of inferior awimals, learn low
t6 breed a better animal, out of a brood
mare in future, even were he provided
with tile means of dofng so, which
he is not at present.

1 have just recceived my Nev. number
of the Journal. Tt is a pleasure to road
an article on horses by somcbogdy who
knows something about 2 horse, and,
who, if I may veniure lo say so Is evi-
dently not, the footiest man on a horse,
and the horsiest man on foot, we have
sometimes met. 1t is the casiest thing
in the world, to see. in reading an ary-
¢le about Lorses and horse breeding,
whether the waiter kuows anything
about what e Is writing about, from
practical koowledge, or noi. Lhere is
indecd, a good market, for hunters in
Togland, as Mr. Gilbert says, even for
light weight ones up to nui more than
32.7 0 13 stone. Here are the prices of
haif a dozen, sold in Leicester, on the

7th of last month. Ballyhooly 310
guineas, Birdseye, 200, Gamecock 220,

still, only light welght hunters, a Lttle
cver G375 dollars for the lot. Of cowse,
we do not seud over horses like these,
because, in Ontarjo they have not got the
mures, and in Quebee, we have yeither
the mares nor the horses, but we Kkeep
sanding over a4 good mauy useful half-
Lreds, all the same much to the disgust
of the Lnglish breeder,

YIfteld. " Sale of Canadhlin horses, on
Thursday, week ; Messis, Pritchard and
Moore, proprictors  of the Canadian
Horses Repository, Jamb's Conauit St,,
=ald a consigument of Canadiin horses
Sume of the lots realized prices which
should cause something like consterua-
ton to many a brocder of half-hred
stock. These Importations will not in
our opinien aflect the price of lugh
class horses, but if they can be bicd fn
Camada, shipped to Isugland, and sold
at a profit at the price mentioned, 59
pounds,i0 pounds ete,the Euglish breed-
et should beslic himsell. On Ot 19th 41
Avnerican haruess horses, cousigned by
Duuglas 1. Grand, suld at very guud pri-
cus, considering their class.

Alsu 60 Canadian horses, announced
for sale, at Urcemaun'’s, consigued by
Mr. J. D. Hodgens of London, Ontario.
Harness horses, principally, and suvmne
Lunters amongst them, (1)

1 read a more extended notice of the
Thistle milking machine, In my Fialdg,
the ofher day, but having mislaid it,
cianot refer to it for particulars. How-
ever I think, it is quite in ordor for one
to Le tested without delay, at one of the
Lxperimental Farms, even if a trifling
sum of money should be lost in conse-
(Yrenee.

This is one of the things, we wuant
done by Experimental farms. If the
maclhine §s a failure, or only pariially
sueeessful, let us know all about it at
once. 1f it is as good as described, we
Gmnot get them too soon. IBvery dairy
farmer knows what an expense the
wages of competent milkers, for a large
hend of cows’ comes to. 1f a man or boy
can with this machine mitk sixty cows
in had€ am hoar, no more useful appliance
has  been invented for a long time.
Why it shonld take less time to milk 60
cews than 10 in proportion, I do not
exactly understand, but a machine that
milks 10 cows clcan in 10 minutes and
tistat too diroctly from the udder's into
the padl, without coming into coutact
with either a very dirty bhuman hang,
or more or less contaminated outer air,
is good enough.

Thanks to Drofessor Couture, for
confirmadion of what, as a scien-
tific man he must know to be true,
that the best breeds of half Lred horses,
such as roadsters, coachers,riding horses
and troopers, are those which have
Leen most  exiensivoly crosscd  with
thoroughbred blood. Although there may
be a certain amount of prejudice in
horse matters, both here and in En-
gland, against anything French, let us
not forget, what we owe to the French
Veterinary School, to Claude Bourgelat,
and Vial de St. Bel. Claude Bourgelat
was the founder of the first Veterinary
school, and cousequendly the first to ins-
titute a distinct profession of Veterina-
Ty surgesns. Dorn in Lyens in 1712,
lic died there in 1799. He was a learned
inwyer, an able writer, and the bosomn
friend of the great d’Alembert, enjoying
also the esteem of Pembroke, Voltaire,
Buffon and IHaller.

Vial de St. Bel, came {o England and
founded the St Pancaras College, Cam-
den Town, London, in 1792,  Before

(1) Freeman's used, we think, to be
“ Aldridge's.”"—EQ.

Whiteaocks 220,Bantam 1S0,Badger,145,

that time, we anust read the Ineredjbie
preseriptions and methods of treatment,
recommended and used by the so-called
fairiers nid hotse doctors in Englhind,to
have a proper idea of thelr jgnorance,
and of the miseries to which the poor
bowse was subjecied.
O. I, BOUTHILLIER.

———————

The Poultry-Yard.

My dear Mr. Jenner lust,

I enclose a letter which I hope will
bie aceoptabie. 1 hope you ure well and
Lappy and in case 1 bave not oppor
tumty 1 have wished you, my dear
tend, and your large famiiy of readens
a vary happy Christmas. ‘“'he grand old
season is tast approaching, wheie we
old tune journalbist, sharpen our pencils
and in rhyme and wore prosaie serial
repatt the story of “Peace on Larth and
Guod will to ten,” sing by the Angels o
the Shepuerds of Betllichiean, as they
annvunecd the birth of our Redeemer.
We may not tell the story an the exact
words quoted but we try to convey the
sentiwent i Lue and word, truly it
ought to be a happy time to all e
nen and women, With wbat tremen-
duus nport to us all is the event wuich
we obsurve and commemaoriate on Chrst-
mus day !

With handest regamnis,
1 am yours very swcerdy
A. G. GILBERL.

Money which ought to have gone into
a farmor’s pocket — Clerk and
Farmor—Negiectod opportunities
—aAdvantages in near location to
good markets—4 Merry Christmas.

(A. G. GILBERT)

‘The season has now arrived when
new Lud eggs ave in demand and pay-
ing prices pald for them. The farmer,
who has had his early pullets laying
for some thme and ins hens beginning
thuir output for the winter, ought to
be making money. Lust week 1 vie
sited a popular hostelry of this city
to tind out if they were receiving new
Iuid eggs in quuatity sufllicient to sup-
ply the wants of the cstiblishment, I
wis gratified at being informed that all
tke new laid eggs required were being
supplied, but 1 was disappoiniced at dis-
covering that the source of supply wus
a breeder of Leghorus who lived at or
vear the city limits. An enterprising,
puslung young man, who, occupied a
lerkship in the city, but who added a
snug lttle sum 1o his incomo overy
year by his proper management of a
flock of White Lcghorns.

MONEY A FARMER OUGHT
HAVE MADE

TO

Now, Mr. liditor, I contend that the
moncy made by this young mxan ought
to have becu made by a farmer In the
noighborhood of the city. I do not
mwean to say that the clerk had no right
to make money out of poultry in lhis
spare time, nor do I wish to dispamage
his praiseworthey and successful energy.
But I do say that it would have pleased
me better had 1 learned that a farmer
was getting the money for new laid
egns from his powitry. There are se-
veral reasons why the farmer should
have made the moncy rther than the
cierk and some of them are:

J.—It was the legitimate work of a
facnier rather than of a clerk.

2~The clork Is paid for his legitimate

work, aud it was his industry in his
liours bofore, or after, the discharse
of his legltimate dutles that brougnt
him the additional income from his
Lans.

3.~The farmer would attend to his
poultry In the course of his regulur
dally duties.

+.~1The farmer had a fix better oppor-
tunity to make the money more
wasily and cheaply than the olerk,
for his hens would have a  Dbete
ter run and he could use much
of what IJs waste on his farm
in procuring the czgs. Lhe clerk pro-
Lably had (o buy his gmin foods from
tbe miller or provislon dealer at ad-
vianeced prices.

There are reasons that might be gl-
ven which time and space will not per-
mit the discussion of. It might be said
that the near location of the clerk to
the city market was a polut greatly i
his favor. 1o this the reply can be
made thnt there are scores of farmers
in ihe neighborhood of lapge towuns
and cities who, are into markot twice,
or thrice every week and who bave
flocks of liens of probably antiguated
tge and small size, and which are uas
reglected as the opportunity to make
nioney out of them.

THE DIFFERENCE BETWEEN THE
CLERK AND FARMER

But the real difference between the
¢erk and farmer is not difficult to dis-
sover. Both have the same murket;
the same opportunity with the differen-
ce of ¢aeap food much in favor of the
Carmer ; the same God—given intelli-
genee, but the farmer lacks the inclina-
tion, or ihe energy, or both, of the dlerk.
“he cork saw how he could help to pay
fur his house, purchise & neighboring lot
o field, by making his hens lay when
their product was at its greatest value.
‘The farmer complaiuing lustily of the
few opportunities left by which he can
make money, shuts his eyes to the great
opportunity, In his hand, of making
from one hundred and fifty to two hun-
Gred per cent profit out of well manag-
ed fowls. There can be no doubt about
it. It is being done, in numerous Cases,
but in far too many by others than fanmn-
ere. If information is wanted on poul-
try management, back numbers of the
“Journal of Agricullure” have only to
be referred to.

SOMETHING FOR FARMERS TO
THINK ABOUT

It has been slown in previous num-
bexs of this paper what advantages farm-
ers in thie localitics of such markets as
Montreal and othier cities have to ob-
tain high prices for eggs in winter.
Nay more they have Dbeen urged to
and jnsiructed low to take advantage
of them. If it is said that all farm pro-
duce is so low as to be handly worth
bringing to market, the same cannot be
said of new laid eggs at 40 to 45 cents
per dozen from December {o March in
the Montrenl inarket, and “not easy to
zet at that price.”

A MERRY CHRISTMAS

ow time files! If I do not fake ad-
vamtage of the present, I shall not bave
axother opportunity {o wish yourself and
readers “A Iappy Chmstmas,” before
that season of joy and gladness will
lbave come and gone. Well, with alt
n.y heart, I wish you one and all “A
very Happy Christmas” indeed. Ay
all have manunoth goose and turkey
wherewith to grace the festive board.
And sce to It that those who have not,
are not let want by those who bave.
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Orchard and Garden.

THE CERYSANTHEMUM SHIW.

Whether the natue ol thls, the most
gorgeous of all towers, originally meant
“Gold coloured flowos, " or whether it
wis Intended to convey the idea that,
as 2o}l is the most peecious of all we-
s, so the chrysanthemum, in Japan,
ftx oviginal habitat, was considered the
wost vaduable of all the products of
the gardener's skitl, adwlts ot a doubt. :
aot that it signlttes very much whether
of the twaln we select as the propar orl-
gar of the nawe, fa, we litve the thing
signifiad and that 1s envugh for us with
oul troubling oursvlves about fis ¢ty
mology.

The “*Gardens and Florists  of
Montreal,” at thelr Exhiblition of the
10th, 11th, and 12 of November. this
yaur, fadidy out did thel wiork of past
yeus, Anibing nore gorgecus'y su
perb than the central parterre in the
Windsor IHall, composed almost enire-
iy of cut blossom of the varieus colowrs
angd forms of the festal-fiower, we never
saw. Though mavy specimens of other
kinds of grecu house plante were on
ehow, at either vnd of the Iall, they
all had to * pale thelr ineffectual fire”
before the superb, heads that towered
in lofty nijesty from the vases where
in they were passing their, adas! but
too short raign of triumph tor the de-
lectation of the veritabie amatenrs of
the art of horticuiture. In pluin Dhrose,
the show wus excollent, and the exhi-
bitors, as a bedy deserve our highest
commendations.

The specimens that struek us most
wave :

Mr. Wilshire's dinner-table,
with a variety of ‘orchids”
hicom ;

Mr. Holllday, zardemer to Sir Wm.
Yan Iorne, his collection of ‘“‘orchlds”
notably the Catleras—massed  with
other plants;

Pwenty-four, twelve, and six  cul
blooms of chrysanthemums, exhibited
Ly Mr. MeIlugh, TForest and Stream
Ciub, were maghificent-—there s no
other word for it—;

A new varieiy, pale salmon colour,
from Mr. Reld's garden, promises well;
Lir what was galned by growing a 9
twot specimmen. with two puny bloomms at
the top, we do mnot see. The chrysan-
themum is naked enough anyhow, *fix
it as you will,” but to lengihen 1the
siem seems to us to be an error in judg-
ment. though, 1n this case, no doubt,
ihe “tour de foree™ took a good deal of
trouble to accomplish.

One thing dolighted us: the roughly
olad gigantic heads ave now being re-
dueced to wore compact form, thelr
locks more carcfully combed, and the
“quilling up” of the blooms more gene-
raliy looked after. “Ihe Silver Clond”.
a specimen from Mr. McITugh's lof, is
a porfect type of the form we prefer.
Hagged Llooms, however monsirous in
size, are mot acsthetically Dbeautiful
Lowever much they may manifest the
gardener's skill.

The “roses” were doubiless very fine
when they first entered the Hall, but
when we saw them, the heat, gas, and
absence from the parent stem had
worked their will on them, so that
hardly anything ULut their exquisite
fragrance rewmained.

The ‘salvias” were in good form, but
fn too dark a place for the flowers to
Ve very casily distinguishable.

Some tree-ferns, from Mr, Angus’ gar-

alorned
in full

: den, were fu perfect condition, the colour
,and general freshness of the fronds re-
warkably striking.
’ A new plant—the “Ruadlia” or “Real-
'll:\"-—does not scem to us worth taking
!nmch trouble about, “The stem fis
Limky, and the few flowers—of a Uell-
like form—are not very gocd In colour.
Are our gardeners golng to improve
n Chrysanthemum cullure ? May be;
“Tut, In honest truth, we do not see how
they can hope to excel the exhibition of
November, 1896,

- mrme  —d—— dvmst St

GINSENG.

am——

A medicino—@rows wild in Canada—
Bequires shade — Sowing— Cul-
tivarion.

AR SIR:

L beg to reply as rollows to a number
of querics which have come to me fivm
time to time reguding the botanicad,
and medecinal  chamcteristics of
ginseng in addition to facts relating to
ite culture.

GINSIENG —L....Clunese physicians
wtroduce it into nearly all thedr pres-
criptions for the nobility to heal the sick
and increase the vigour of the healthy.
A tmaveller in China remarks that
Ie never enteradr a drug shop but gin-
seng was baing sold. Volumeas have
been written by Clunese doctors upon
its medecind powers, asserting that it
gives ready relief 1 extreme fatigue,
voriders; respirvition easy, strengtheus
the digestion, promotes the appetite,
refieves all nervous affectzons and gives
1 vigorous tonce of body even in extremo
oxl age. So wntes Prof. Panton in
Bulletin No. 63 of the Omniario Aguicul-
tural College, in 1891,

2....There is avery reason to suppose
that it could be successfully cultivated
in Ontario, although I am not aware
that it as been tried, owing no doubt
in 2 large measure to the fact thuat it
may be collected in the woods without
difficulty in many paris of Ontario and
Quebee. Ginseng Is cultivated to a M-
mited extent in the State of New-York.

3...1t is found growing wild in limes-
tone formations on loaum) wooded up-
Innds. It thrives in the shade of sugar

GINSENG.—tAralia  quinqucefolin)
Irom Bulletin Ontario Ag. College

maples, but Is mpldly killed out
when these arveas are pasturaed, cattle
being fond of the leaves. The follow-
ing directioms, which I lelieve to be
correct in the main, are offered by a
writer in the American Agriculturist :

“Shade seoms to be essentlal, for
wln the plants are exposed to the di-
rect mys of the sun thiey soon die out,
and for this retson opem field or gar-
den coltivation of the plants has rarely
o never been attended with success.
‘I'he proper way to start & plantation is
to seleot n piece of Ihnd at the odge ot
scme forest where the plants are found
zrowing wild, ‘Chen, clear out all the
underbush and small trees, leaving just
enough of the larger ones to afford the
shade required. 'his should. be done
ir spring or during the sununer, then
break up the suirface of the soil with
a hawow, steel gakes, hoes, or other
fmploments to the depth of two or three
ineles, removing all weeds, grasses and
their roots. The bed thus prepared will
he ready for the reception of the seeds,
and such small unsaleable roots as are
colleeted in the autuma, the season of
seed vipening depending somewhat upon
latitude.

Ginseng besries are of a erhmson vo-
loue when ripe, each containing two
seeds, and produced in small elustess at
the top of a centitl peduncie elevated
above the prinapal lawes, When ga-
thering the seed the roots may also be
dug up, and all small and unsaleable
oites preserved and replanted in the
prepared bed. The seed should be rub-
Led from the pulp very carefully with
the hand, =nd then sown, or better,
prassed into the ground with the finger
about half am inch deep, and one every
six inches along the row. The rows
should be from one to two feet apart
for convienience of moving weeds,
should any appear. Both seods and
piauts should be in the ground before
hard frosts odeur in the autumm, foe
when thiese come, the leaves of the large
trees will fall on the bed and give the
vaiural protection required.

“Ihe following season no cultivation
will be needed, if the bed is thinly co-
vered with leaves, except to cut out
sprouts and remove any large coars2
weeds which may spring up from seeds
or roots left in the ground., If winds
bLlow away the leavies nesded as a
muleh, a few old dead branches of trees
may be scatterel about to hold the mulch
in place. At the end of the third sea-
son the roots wili have reached market-
able size and may then be dug, and the
sume bed worked over and restocked
with seeds or sinall plants.

4... It is possible that seed and roots
might be puchased of George Stanton,
Summit Station, N. Y., U. 8.: I do not
know of any other commercial source.
It is probable at the present time that
one would have to coilect sead and roots
in the woods, which would not be an
casy task,although ginseng is reported as
growing in quantity on the line of the
Kingston and Pembroke railway. The
export of roots fron this veglon has
amounted, in some seasons, to several
thousands of dollars. Ginseng is known
botanically by the name of “Aralia quin-
que folia.” The family to which it
lheiongs Is quite closcly related to the
parsnip and celery family. Prof. Pan.
ton gives the following pepular des-
eription of the plant:

Main stem about one foot long, bran.
ches fnto three stalks at the summit,
cach three and ouve-half inches long;
on the end of each of these are arranged
five leaflets borne on slender stalks
ar inch in length, The leaflets
are ihin, &booth below and  of
delicate structure ; two in each clus-
ter are about two inches long and -the
others almost four, oval in general form,
but tapering to a polnt and doubly tooth-

ed along the edge. Rising from the
main stem fad In the centre of the three
compound leaves 18 & stalk three Inches
long, bearing inconsplcuous yreenish
wbite flowers, appearing not unlike a
small head of clover.

This “gingle flower stalk” is an im-
portant point, for I have found some
enlling o plant of this family ginseng
(Aralla quinquefola) which had four
flower stadks and Dbelonged to an en-
tirely different species, though of the
same genus. "

The short fleshy roots threc to four
inches In lengtin furnish the raw article
of commerce, These are dried and the
product when prepared, as already
stated, largely used by Chinese phy-
slatans,

The Ontario legislature passed an act
in 1801 designed to protect the ginseng
nlant. ‘I'he Blll provides, under pain of
a $3.00 to $£20.00 fine, that the plant
shall not be collected Lefore the first
Jday of September, g0 that it may ripen
fis sceds.

Special Notices.

“Handy to have in the honse"—Aver's
Cherry Pertoral-a prompt and certain re-
meldv” for croup, colds, and pulmonary
Alections,

Word comes from all quariars that the
neatest and most satisfactory dye for col.
oring the beard a brown or hlack is Bucke
inghaw’s Dye for the Whiskers,

PURESY AND TREET

WSt

Is the only salt manufactured by tho Vacuum Process
in Canada and is much superior to any lmported.Va~
cuum Process Salt,

THBLE SALT
DAIRY SALT
GHEESE SALT

Best quality Ordivary Fine Salt for
geoeral purposes.

WINDSOR SALT CO., Limited.
WINDSOR, ONT.

Made by s putent Process
solely In use at the Winde
sor Salt Compnny’s Plant,
Ench packnge containing
these grades is marked
with our Trade Mark.

FARMERS OF CANADA

Hard Facts for Hard Times

72-We mnke the largestline of Imples
ments in Canidr,

Z2rWe make Feed Cutters from 83 to
8100 cnch.

775 We make Root Pulpers from 810 to
840 cacls.

Z2r-We makao Grain Grinders from 820 to
860 cach.

Z53r-We mnke Horse Powers, Corn Shele
lors, AW,

Z3 Our Pncumatic Rlower will clevate
your cnt, Feed auy height without
carricrs.

We want good, reliable agents in every
county. We offer large discounts to intro~
duce our goods. You can save money on
every machine you buy. Write for Catalogue
and Price List.

JOHN WATSON M'F'G. GO.

Ayr, Ontario, Canada.

I have a fow thorough-bred Short Horn
cown, hicifers and bnll ealves  They hywve
been ‘red principally for milk. ‘they are
Alno of immensi+ sabstance,. For wnio at
moderate prices.
J. WOODWORTH,
Maple Grangs,
Lacolle, P. Q.
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Keep Milch Cows .
InGood Health

IT PAYS.1t is uccless to expect a
fean, run Juwn cow to have a gounld fluw of
mlk, though she wall eat more than an animal

¥ ingood flesh, The duficultyisthe nutriment
is nut all eatracted frum tie foud Lucause ber digestivn i6 out of urder,

Dick’s Bloed Purifier

will strengthen the digestion and make the food produce milk. It will cost
but fifly cents to try 1t on the puoiest cuw you have and you will get back
your money with interest in a few weeks.

For sale by Druggists, at geperal stores or sent post prid on gecelpt of 30 cts.
Dick & Co., P. O. Box 483, Montreat.
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MEND THE ROOF rseer,. Saskatchewan Buffalo Robes

You can do it with Recoived Highest Award

at World’s Fair.
# Reed's Pat'd Asphalt Cement. ” Have had st . \ -
: ave hu X yCAars® ex; ence
Anyonec can use it, i * (,{lnldn. bor
Will nefther ran nor crack.
A 51b. Cag will cost you 35 cts. A 10b “wdts !
73 Pl Directions on every CantFR. .
—— Ask your Hardwarce Dealer for — l
“RIED'S PAT'D ASPHALT CEMENT,” i
MADE ONLY BY i

Geo. W. Reed. 783 & 785 Craig St., M.ntreal

DAW:3 & CO., LACHINE, QUE.

BREEDERS OF

We guara- tee every roboe to be absolute wind, water
and moth j.rouf, and will not wear bare in spots like a
skin robe . They will dry guicker and never got hard,
« are as stiong as leather and far more dursble and
warmer than any chieap fur rutwe  ‘Lhe robe 1 made
i three parts=the Fur Cloth,y the Astrachan Lining,
and Rubber Inteslicfng AN these parts aro without
seams. The increased rale of thesn Robes is the best
evidence of their popularty.,

Others having neted the great sale and popularity of
these KRobes have undertaken to umtato them., We
would caution the public that none are genwne unleas
bearing this Trade Mark. Manufactured by

Newlands & Go., Galt, Ont.
Anp Ame.ican Buffalo Robe Co., Bufiale, N, ¥,

Pure Bred Horses,
Ayrshire and Jersey Cattle,
Berkshire and Yorkshire Pigs.

Horse Owners! Use

. GOMBAULT'S
.

Helderleigh
Fruit Farm and
Nurseries.
Salesmien wanted ip
Prov.nce of Qucbeo
to eel) a full hine of
HARDY FRUIT
TREES and ORNA-
MENTAI, STOCK.

Shnge.
hZR 4 sate Speedy and Fositive Caro

The Safeat, Beat BLISTER o¢f rused Takes
tho place of all lintments Jor mild OF acvere action.

Remorves Runches or Locnmishies from Hocaen Prices to suit the
and Cattle. SUPERSEDES ALL CAUTERY
e EasiNa. oE uccsoar%rl: ERY times. Termsliberal

as I am a grower and

Erery bottle s0ld i3 warranted to give satisfaction

Prico '$1.50 per bottle. Sold bg drugKists, or not a dealer

sent by cIpress, charge s with full directions Addrees,

for it use. Send for ptive circulars,

THE LAWRENCE-WI" ¢'0., Cleveland 0. E. D. Smith, Prop
113 Winoua, Ont.

Stop The Leaks. Equal Results

ARE OBTAINED

"W EALL, WINTER w0 SPRING

FBOM DRY FOODS
Hay, Straw, Gornstalks, Grains, etc.
WITH HERBAGEUM

AS PROM A

GOOD JUNE PASTURE
THE EXTRA RETURNS

ARE FULLY 30 PER CENT ABOVE TH= OUTLAY
The Beaver Mfg. Go. Galt, Ont. Sole Manufacturers

Dederick’s Patent Steel Case Reversible Lever Hay Press.

N IMPROVED FOR THIS SEASON.

Patent Retainers,
Patent Folder Roller,
— s P FPatent Tension Blocks,
® ? Patent Side Clamps.

Theso §mprovements mako the Press lightar, atronger, easier on the horses and mo. ower with
shorter revel.’ This is the Jeadiog Press in the United Biates and Casads. o P s

7-96 12 Manufactured by BOYD & CGO., Huntingdon, Que. ¢

THE RAZOR STEEL, SECRET TEMPER
~ I o OROSS-CUT S8AW.

We tako pleasuro in offer ng to tho publio a saw manu-
factured of the flrost quulity of atcel, aud & temper which
touvhens and retiues the steel, gives a keener cuttjug edge
and tolde it lougee than by sny process known. A saw 10
cut fust ‘maat hold o keews cutting edgo.

Th 8 secoct process uf tenper to known aond used only
by oursvlves.

7 hirwe saws are elliptio ground thin back, requiring loss
:’ol,l‘hau any saws How made, perfect taper from tooth to

ac

Mow, wo aek you, when you go to buy a saw, to ask for
the Maplo taaf, Hazor Stecl, Becrot Tumper dSaw, and §f
sou are told that some othor saw is e ¢ud, ask your
i hant Uy led you ke them botb e, and try them,
util keuep the une you Hhe best.

Silver strel 1s no lunger o guaranteo of quality, as some
of the pourdst eteod made 18 now branded silves s.coi. Weo
* havo the sole right for the * Razor Steel beaud.

It doca not pay to buy asaw for one dollac less, and
. lose 25 conte por day 10 Jabor Your saw nust hold a keen

, edue 10 do . lurge day's work.

hioussnds of thesw saws aro shipped to tho United
States and euld at « higher prico thsu the best American
saws.
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~>Mauufactured only by—

SHURLY & DIETRICH, Galt, Ontario.

MICA ROOFING =

f

Wik PHAT

To Repair Leaky Roofs.

Shingle, trou, or Tin Roofs
punted with it will last
twice as long.

MIGA ROOFING

On all your buildings,
It is cheaper than shingles,
Waterproof and Fireproof.

STEEPORFLAT FODF:
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RAPIDLY TAKING THE PLACE OF SHINGLES.~Is put up in rollsof one square each, 40
feet loog by 32 inches wide, and costs only $2.23, including cails, thus sffording a light, durab ¢, and inex.
pensive roofing, suitable for buildings of 4 very déscription—especialiy flat roafs—and can bo Jald by any
persou of ordtuary intelligence. IMAMEOLTON MICA ROOFING COMPANY,

Oflice—101 Rebecea Street, linmilton, Ont.

See Our New Hay Press Model for 1596, Box and Power all Steel

-ﬁ‘"\\tﬂf’n.u‘.,
Sguiowe 2“‘“’.

The Canadienne
euuepeney ey

.. New designs from our 1895 Model WHO PROVE THE BEST. We don't look to

bmild a cheap llay Press, BUT TIHIE BEST FOR THE LEAST MONEY.

W vant 1o furieh tu all 3 macluae well busdt and with guud material and workmanship.
o ' WE LEAD, OTHERS FOLLOW. ..

Calaivgue, Puces and Terms given on applicatin. We always carry a stock of One and

Two Horse Thresher, Vibraturs, osershut and undershut style. See what we could give foc

your money before placing your order. ““Z

J. B. DORE & SON, Manvfacturers, Laprairie, Que.

STEEL HAY PRESS.

e ; Thisis a cut of our.....

NEW HAY PRESS

when being worked in a barn
3 where the ground is lower
outside than the barn floor.
=, The full circle fatigues the
g;‘ horses less than the half circle.

See our local agent.

MATTHEW EIOODY & SONS,

Montreal Office: TERREBONNE, Que,
10, 12 & 14 Le ROYER ST

C. & E. WOOD, Freeman, Ont.,
Bnrlllakl%n:.tatlon.

HACKNEY HORSES.
shorthorn and Aberdeen Angus Cattle, Shropshire
and Dorset-1Li tn St ep

2. 35. COCIHERANE,
Hillhurst Neation, P. Q.

Brecders of high-class Lelcens
ter Sheep. Choice owes and
rams and cwe lambs for sale at
very. low prices, conaiderin

L. quality. Writeus for prices an
particulars X,

’FARM AND GARDEN ...
‘... Wheel Barrows

That don’t wear out
Prices down low.

J. H. CONNOR,

Manufacturer of Washers,
Wringers, ¢te.,

3525 Nussex St., Ottawa.




