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it is immaterial
whether these ideas
be right or wrong.
For if we seck
. an object without
s knowingthe proper
B way to do so, each
33~ 6% path taken by wa
is, for the time be
ing, the right onc.
If, then, thousands
«, of persons with the
same desire strike

4% different coursos, it
™ will generally hap
pen thatsomething
useful is discover
SO AT 2 ed, although not
SCIENCE IN AGRICULTURE. | precisely the object sought. In this way
Awiculture, like every technical pursuit, : trades have been developed. It iy almost
13 Dased on experience, that is, on the per- | incredible what can be done. and has, in
ception by the senses of facts and pheno- | fact, been accomplished in this way.
mena; and it has been enabled by experi- The connection between two objects, sucl.
mental art to reach a eertuin stage of devel-  ax the soil and manures, is kuown only
opment. Simp'e observation shows a  through means of a third, viz,, the amount
conneetion between the condition of the of produce. For the practical man, ¢ the
soil and its fertility. Thus a certain po- matter-of-fact man,” there exists no other
rosity and dark color bespeak frequently —connecting link.
a heavy wheat crop. But as all soils do The exercise of a trade pre-supposes no
not possess porosity and blackness, experi- | intellectual Jabur; a knowlege of facts, and
mental art secks out the means of commu- | of their visible manifest connection wit!.
nicating these properties. Tt endeavours | cach other, being quite sufficient for th
to produce for a given object, a passing or | purpose. The baker knows nothing about
permanent connection between two facts; | flour, leaven, or the influence of fermentation
it secks to win from the soil a high return ! and heat; the soap-boiler is ignorant of the
by this or that plant, manure, or other | naturc of the alkaline lye. of fat, and of
means. soap; but doth know that by taking certain
Every object attainable by experimental ; steps bread or soap is produced. If the
art must be pursued with certain ideas, but ; articles look well they are said to have sue-

out thousands of
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AGRICULTURAL REVIEW.

ceeded.  In like manner, n few years ago,
the agriculturist knew no hing about the
soil, the atmosphere, or the action of the
plow or of manures; (hings with which he
was daily occupied,

The efforts of every tradesman are, as a
matter of course, directed to his profits;
every improvement in his business has the
increase of his income fov its object.  Hence
the baker vemards the highest effort of' his
artto be the production of a white and
weighty bread from inferior and bad colored

flour; and the soap boiler aims at manufactu- |

ring from bad futty matters a soap with good
external aspeet. The practieal agriculturist,

in the same way, endeavors to reap the
richest hervest from the poorest soil with '

the least expenditure of lubor and manure.
In this petty nim is manifested the patry
principle of thd small manufacturer.

The progress of every trade by mere em- .

pirieal experience, and also that of agricul-

39

l

! was the most important element in increas-
s iug acrop. Tt had been shown that the

word “manure " was a collective term; that
¢ it consisted of parts, aned that its activity
, depended upon its constituente.  The prac-
+ tical agriculturist now began to operate with
¢ the purts as be had done with the whole
| manure, But asa paurt can never replace

a whele, 50 the results, by this made of pro-
» eeeding, did not answer his expueetations.
- No progress was made.  Fnthustasm began
to cool, and reaction commenced.

“Ttis utterly absurd,” says Mr. Pusey,
{late President of the Agricultural Society
of England,) *¢ to put any value on the
doubtful precepts of Chemistry. Tt has
done nothing for agriculture, with the ex-
. ception of giving w r.ceipt for increasing
. the efficacy of bones by the action of sul-
1 phuric acid, and of proposing to employ flax
water instead of liquid manure. 'We must
keep to practice, for it alone is worthy

'
1
!
1

ture has a limit. ~ Jivery experimental me- | of confidence.™ Every practical man in
- .

thed comes to an end wiien the senses are ' (v rmany, England, and France, quite

no longer sufficient for the perception of agreed in this opinitn.  Chemistry had done

facts; when o new circumstance is presen- |

ted to the senst for perception, when, in

short, everything has heen tried, and the '

facts resulting from such trials have been
adopted into the par icular at or trade.
Further progress can then only be looked
for, if hidden facts are sought out, the sen-
ses are sharpened for their pereeption, and
the means of investigation are improved.
Bat such a course is not possible without
reflection, without the mind also taking in
its share in the operation.

It is long sinee agriculture has reached
this point of its progress. s, however, in
follewing out their own practical mode, ag-
riculturists had never troubled themselves
about the way or the means of discovering
hidden facts, it was evident that twithout
the aid of Chemistry,—the science which
communicates this knowlege,—they could
ngyer attain their end. Chemistry most .
readily responded to the call. In the very
ountset the practical agriculturist was inform- -
ed by the chemist that hisconception of the
words had a fixed and definite meaning,
and that it was only in this strictly defined
form that they cou{d be employed in pro-
gesses of reasoning. Chemistry thus eleva-
ted more practical notions to the rank of
soientific conceptions. .

The newly-acquired conception of ma-
nGre was acecpted with enthusiasm by ae.
riculturists, and they set themselves with
2d) to workit.  Ttwas known that manure

them no good ; it had not inereased their
crops, nor augmented their incomes,

Ag if freed from a frightful nightinare,
blind, empirieal practice pgain raised her
head, and made new -and extraordinary ef
. forts to refute the conclusions drawn from

scientific prineiples.  The continued ¢fforts
| of ten years have, however, shown that
| practice has only been moving in a circle,
Plike a horse in 2 mill. Move horses have
t been yoked ; but as the beam was not length-
! aned, the circle has rema’ned the same, only
- somewhat more trodden than formerly.

A new movement now oceurred in agrieul-
ture. Seience pointed out that the very facts
destined to refute her doctrines, exhibited
the fullest proof of their soundness.  Agri-
culturists had themselves to blame for their
want of success, by not taking the right
path and by mistaking the nature und es-
sence of seience. It is not at all the pro-
vince of science to seek out the means of
inereasing produce or augmenting incomes,
She inquires not after what is profitable ;
this belongs to cxperimental art, with which
she has been confounded. The business of
science isto seek for causes, and, like a

- light, te illuminate the surrounding dark-

ness. Scienee confers power, not money;
and power is the source of riches and of
poverty,—of riches when it produces. and
of poverty when it destroy=; it is expended
by use, and renewed by sapply.

If agriculture is to arrive at vesults which
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arc to be lasting, she must decide upon en-
tering on that path which science has recog-

nized to be the only trustworthy one to !

lead to a knowlege of hidden objeets and
their relations.
out renouncing one of the facts acquired by
experience.

comprehending them.

clusions for special purposes from these
faots, and only occupy themselves with in-

vestigating the proximate conditions of all '
the facts connected with the life and devel- |

opment of plants, the production of which
is their object. From the favorable action

of the counstituent of & manure in one case, |

they must not at once infer its equally fa-
vorable action in another, in order to derive
immediate profit from it; but they ought,
in the first place, to inquire into the reason
of its good effect in the special case.

Such investigations are in an agricultu-
ral point of view greatly facilitated by all
the conditions of the incidents, or eflects,
or their proximate causes, being clearly per-
ceptible by the senses, and palpably man-
ifest if we know the proper way to pro-
cced.— Liebig.

FARMIRG V8. OTHER CALLINGS.

= QHIS subject has, perhaps, occupied

too much of your precious space

already, and I thought not to con-

tinue the discussion, until in a

late issue your Maine correspondent

argued so strongly in favor of the

mechanic and merchant, that I

could searce refrain from immediately taking

up my pen in behalf of the undor-valued

farmer. I have but this one paper beforo

me, but I believe the discussion cowmienced

in favor of farmers' boys continuing to cul-

tivate the soil for a livelihood, instead of |

seeking to make fortunes by other pursuits, ;| man mechanie. If he is sick, or desires a
Now I am not going to argue that in the . holiday, or weck, he loses his time, which
line of money-making, farming has no busi- ; is money to him, conscquently he allows
ness competitor—that sufficient of the , himself but little leisure. Day by day he
“ ready " may not be collected more speed- (. toils on—and for what ? not with the ex-
ily in some other way—but I think I can | pectation of riches, or to accumulate much
convince sume intelligent rcader of the | beside the common necessuries of life, for
Cultivator that health and bappiness is . which he is wholly dependent upon the fare
wealth, and that the beaten track which the ; mer ; and when he makes his purchases,

farmer pursues in his daily routine of in-

dustry 1s the highway of ease, contentment,

honesty, health, and consequently of happi-

ness—that the farmer's wife has no cares

which are not comon to the working class
of all vocations—that she may be as ac-

This could be done with- .

There is no lack of these, but .
agrioulturists are at fault in their mode of
They must, in the |
first place, desist from drawing hasty con-

cotplished and intelligent as any of the
4 aughters of our land, and that her house,
furniture and surroundings may be, and
often are, as stylish and elegant as those ;of
the professor, merchant, or mechanie.

Now, as I said in the commencement, it
may be that fortunes are sometimes more
speedily accumulated in other ways than by

. farming; and yet in these days of * fast
living,” where is the man of anv grade
" who has arrived at the summit of opulence
without having received his upward start
from some relutive or friend? A few of
fortune's favored sons have—and but few—
¢ who may be esteemed honorable exceptions
. to the rule. In the olden time, when pov-
erty and styleless living was thought no
© disgrace, young people could marry without
a shilling ahead, “ give a long pull, a stron
pull, and both pull together ",ut the whee
of industry, and finally arrive at competen-
¢y.  Yet these days may be numbered with
the things “that were, and are not.” A
young man must now have a fortune equal
! to her whom he wishes to make his partner
fur life, clse she will refuse to become such.
The farmer boy must have the homestead
in expectation, and those who leave the
farm for other pursuits, a generous “lift "
in cash, clse laborious toil and scanty living
are too aften their attendants through life.
The gentleman to whom allusion was made
| contrasted but two classes with the farmer,
viz. the mechanic and merchant. X will do
the same.

To the mechanic we will suppose a trade
has been given, and perchance a little of
the shining dust in addition. He leaves
his Lome, = little reluctantly, perbaps, but
with hope beating high in his bosom, to
seck his fortune anew, it may be, among
strangers, If he nceds a house, he invests
his little capital in one, which he is happy
in calling his home, and becomes a journey-

g

. how often is he dissatisfied with his choice
i —this or none. He must accept of what
. he can get handily, and do without the
y rest.  And in this respect the employer i8

not a fig better off than the cmployed. Of-
. ten the young mechanic invests his all in
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business for himself, and asall know too ' the farmer’s wifo or dnughters; for ten to
often beeomes bankrupt. one of all the women of the land delight in
Your correspondent scems to rogard the country life, and would not exchangs their
mercantile clags of men as in om‘i:ﬁ)lo posi- comfortabla homes for a display of beauty
rions—having clegancies of lifo, with less ' in towns. They had a thousand times
Jabor, ete.  Now while it is true that a few ! rather “ milk the cows and make the
tradesmen are rich and able to live in luxu- : cheese,” than to have their homes over-run
rious ease, is it not equally true that by far ! with boarders, who are looking to them for
the greater share have the semblance of ' a luscious dinner, which is obtained only
wealth without the substance? Their fu- ! from the rich storehouse of the farmer,
milies may live in a very “ genteel ” style, ! Say not that elegance is unknown hero—
and luxuriate in‘abupdance for a time, but | that there are no splendid houges and sur-
by and by “a change comes over the spirit | roundings in the country. What should
of their dream,” and they awake to find | prevent? Not wealth, nor space, nor taste,
themselves penniless. Irow observation I | nor lack of refinement of mind. Al these
am inclined to credit the assertion that 90 | things are ag common in the country as
per cents of all those who engage in trade | elsewherc; and I doubt if tuore elegant
fail, houses, furniture, and surroundings, ean
The farmer's life, in comparison with | be found in any country village than on
that of the wechanioc or tradesman, isa life | the farm. The spirit-reviving music of the
of ease. Startle not at this announcement, + piano, harp, or melodeon, mingle with the
dear reader, and I will tell you why, I ! voice of birda and the murmuring brooklet.
have alieady described the toilsome life of ! Luxutiant gardens, with flowers of various
the mechanic, and who will say that the | hue are all around. “ The orohard, the

weary uarest of mind—not to say con- |

science—of the mercantile man is any the
less s0? Heaven has bequeathed no occu-
pation so replete with ease and peace of
mind as that of the farmer. Farmers have
their burrying times—wecks when they
toil from early dawn till evening—and in
compensation, they have rainy days in plen-
ty, for holidays, and weeks when they have
little to do. If wife, sister, or daughter,
propose going on a visit, they can attend
them without loss, as their crops are grow-

ing the while, and time with them is not |

money.

A farmer can so arrange his business as |

: He should |
jmprove the first snows in getting up his |

1o have little to do in winter.

meadow, the deep-tangled wild-wood,” and
“the cattle upon a thousand hills,” lend
enchantment to the view, and surcherge
the heart with happiness, whick s wealth.
Then let me dwell—%'mid bowers and
biooks, and, dearer yet, the sunshine of
| kind locke, and music of kind voices ever
nigh" forever.—Cor. Boston Cultivator.

FABRMERS ERCOURAGE YOUR B0YS,

few years ago, it was a very com-
| mon practice for farmers’ sons to

leave the farm as soon asthey

could get away from it—and the
fathers themselves not wunfre-
quently encouraged them in it.
A hard hand, and 2 sunburnt

year's supply of wood—~immediately prepare | face were considered as poor recommenda-
it for the stove, and get it into his wood- [ tions in life, if not deemed actually degrad-

shed. If he have no lumbering to do, what
¢an a northern farmer do in mid-winter but
to t-nd his stock ? He has plenty of time
3o read, visit, and do what he pleases. He |
usually leads a quiet, sober, honest, and |
contented life, and is free from most of the
femptations which ensnarc so many of our
youth who leave the farm for city or village
Iife. The pure breezes of the country in-
vigorate his frame, and make him hale,
Jjocose, and a candidate for long life. The

. successful farmer usually retires from busi- |

aess much ecarlier than most men, and not

unfrequently do we find those who never
~have done much but manage their farms,

Now do not bewail the hard fortune of

ing, and the young men sought for some
more “ genteel” mode of getting a living,
But a great and wholesome change has
taken place in public sentiment in thig
respeet, which promises to do much for the
improvement of the country, and the con-
dition of our people. We are beginning
to look at the matter in its true light, The
financial panies and reverses through which
we have passed, have opened our eyes to
the fact that no class of men can stand
through all times like farmers. Though
oft-times reprated, it is still true to the lete
ter, that our farmers, ag a class, are the
most “ independent” of all our people. 1%
is true that, as a class, they are hard work-
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ing men, but itis also truo, that in what
constitutes wear and tear of mind,—to
wifch 50 many of the more “ genteel”
callings are inevitobly exposed—the farmer
is, happily, mostly cxempted. e may in
many cases be obliged to work hard, but it
is work that leaves him u good digestion,
and sound strength-restoring sleep.

No better proof can be asked, than that
every year brought home to us in the nu-
merous cases of men who, having spent the
best years of their lives in mereantile pur-
suits, and aceumulated a few thousand dol-
lurs, hasten to throw off their cankering
carcs, and scek Dbodily and mental rest
among thecrops and herds of the farm.

Then, farmers, encourage your boys.
Encourage them, by word and example,
to become farmers, Convinee them, by
examples within your own knowledge—
which every farmer can do—that a tem-
perate, prudent farmer, never fails to secure
a good living, & respectable position in
soclety, n sufliciency of worldly goods to
carry him safely throngh his old age, and a
peace of mind to which most other protes-
sions and callings are more or less strangers.

Much depends upon first impressions,
Be careful, then, that the first impressigns
of your boy shall be favorable. Be
cautious that you do not lay too heavy
burdens upon him while his body and mind
are ““ growing.”  Many a boy has been
ruined, and many another has conceived
thorough hatred and disgust of farming,
simply because thev were subjected to ton
hieavy tasks while their bodies were yet
tender. Be mindgtul, then, that you do not
require too much work from him while he
is ¢ getting his growth.” You are never
so forgetful as to over-work your young
steers, or colts. Be at least as mindful of
your boys.

Encourage your boys, by giving them
good tools to work with. Don’t put them
off with the meanest hoe, and the meanest
rake you have, but provide them with as
zood tools as you use yourself. We shall
never forget our pleisure when we were
furnished with a new hoe—* a little smal-
ler than father’s.” We worked among the
corn with a lighter heart after that; and
the task of hoeing seemed less onecrous
than before.

Encourage them by giving them some-
thing to call their own, a lamb, a culf, a
patch of Jand to cultivate or a fruit tree
to wateh over. No matter what it may be,
50 that it be something that they can call

*AGRICULTURAL REVIEW.

their own, and see it gradually increase in
value day by day.

Euncourage them to pick up a penny or

a dime whenever they can do so honestly, |

and when they have got them, encournge
them to make judicious investments.

But cnough. It is not necessary for us
to point out the thousand ways in which a
boy ean be encouraged te become a pru-
dent, industrious, and respected man.
Bach futhcr can easily find ways of his
own, It iscnough that we have suggested
the theme for him. We believe in the
healthfulness, the reasonable profit, and the
respectability of farming, and we woald
gladly see every encouragement given to
our boys to become farmers.— Plowman.

AUTUMNAL COLORS OF FOREST TREES.

=\ HE ordinary belief of nine in every

< ten people who speak of the change

] @ of color in our forest trees in au-

<> tum is that it is due to frost alone,

?:’-, without even inquiring the reason

°-" why, if frost so changes the leaves,

¢ their color is not, in each variety
tree alike?

As the change oceurs in the season of
frosts, they are unmindful whether it be pre-
vious to or after the first frosts have strick-
en them. Now, a thought or two upon the
organic cowpozition of those leaves would
readily couvinee themthat the changes were
due to their gradual ripeness and decay, and
that the frosts have nothing whatever to do
with the high coloring they acquire, other
than to distact, when it prematurely strikes
them, from the rich, luxuriant, and full de-
velopment which, in the absence of frosts,
they would, in every successive season, euch
in its kind acquire alike.

The leaves of every different specics of
tree or shrub is composed of chewical ele-
ments, interivixed in greater or less degrees,
which, when fully maturcd, and in their pro-
cess of ripening, act variously upon cach
other, and develop those beautiful colors
so gorgeously displayed, and never so strik-
ingly as on the wide breast of ahill or moun-
tain forest in the month of Qctober up to
the time of their falling into deeay; and
never is this display so grand and luzuriant
us after a fine,. genial season of full warmth,
abundant rains, and a withholding of the
frosts, giving the leaves abundant opportu-
nity to perfect their growth and ripenees,

In all their thousand varietics, evergrecus
included,

* Leaves have their time to fall.”

-
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But acoidental, or unseasopable influen.
~os my cause those times %o be carlier or
later ~ Thus an carly drouth, a blight |
at the top, a canker at the root, a violence |
at the bark on its stew, or a Jong flooding
of the tree with water, will cause a change
of color in its leaves o month carlier than
is its natural wont, even to the entire shed-
ding of the leaf before a sign of frost is vis-
ible.  When a sharp, early frost strikes the
leaves of our trees while they are yet green,
they turn pale, dull, lifeless and crisp. ~ The
flow of their sap is chilled and they die at
onee.  The chemical action of the clements
composing them is languid. Yet it does
wove to o degree, in the mild and sunny
days which fullow, sufficient to claborate
their natural colors approximating to ripe-
ness, but not fully.  The leaf stems wilt
and become toughened, holding them to the
branches, perhaps for weeks. They may
waver in sickly life even to the end of the
season, but they are * frost work,” after all,
There is a moral to be learned in this last
faet, when tree planters and those who wish
to enjoy the full beauties and luxury of the
material which embellish their grounds.
The most luxuriant and well cultivated trees
have thicker, heavier, hardier leaves than
those of slow, stinted growth on poor land.
They withstand frosts better, and have their
autumnal colors brighter and later than the
weaker trees. Perhaps the fact is not gen-
erally observed, but investigation will prove
it. At first thought, it may appear to be
only a poetic or fanciful view we have taken
of the subject, but we belicve there is some-
thing in it—ZL. F. Allen, in N. Y. Obs.

i

A FARMER'S THOUGHTS-

I the winter and ecarly spring months are
wisely and properly improved, the advantage
and beneficial results arising therefrom will be
plainly seen and felt throughout the year.

The farmer's duties and Iabors are not con-
fined exclusively to the furm. Most farmers have
zons and daughters to educnte and fit for the
varied duties nad responsibilities of mature hfe,
—and it is at this season of the year that the
greatest portion of them receive the most of
their education. This season of relaxation from
‘urm labors affords them an opportunity to cal-
tivate their minds aud stock them with useiul
knowledge; and it is highly impuriant that they
should be properly truined and disciplined ; for
the humes inind is a prolific soil,and without pro-
per cultivation will send forth spontancous pro-
ductions, the evil consequences and influerces
of which will be seriously felt in every branch
and departiment ofsociety. At thisseason, eve-
ry farmer, however advanced in life or well
skilled in hisprofession, can find time for study,

|
i
|
!
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! and gather now ideas that will enable him to

prosccuto his labors more successfully, and thus
advance the interests of his high calling.  Not-
withstanding farming is an honorable and in-
dispensable avocation, it is but lightly prized
by many farmer’s sons, a1d they scek other em-
ploymonts aud follow less honorable pursuits

But from a glunce at the present ondition of
our country, I approhend that tho benefits and
importance of Agriculture will ere long becomo
moro apparent even to acasual observer—and
though it may not be the specdiest road to
wealth and distinction, it will be found to bhe &
more sure foundation to build upon.

OUR FARMERS' CLUB.

In Peb. last, T took it into my head to get up
a “Farmers' Club,” and gucceeded 8o well,
considering many adverse circumstances, that
1 have now * taken it into my head to tell of
it, und give our readers a wee it of our sample,
that some of them wmay be encouraged to go
and do likewise—for sure if I can start 5 Jluh
in g place where there bas oot been one for 490
years, any body cai start one in a more favor-
able place.

¢ began with about a dozen mombers,Feb
10th, and met every Monday evening till April
14th, when the evenings being sliort, thie going
bad, and houso, wonted repairing, we dis-
continued with 25 members, having had in-
teresting, profitable and very pleasant meet-
tings.

Nov. 24 we resumed our meotings with good
interest, and lave now had fonr meetings this
winter and number fifty members. 1 think one
reason of the success of our Club thus far, i3
that it wag formed for & moro thorough dis-
gemination of agricultural knowledge ; 2d The
promotion of acquaintance among ourselves
3d The improvement of its members, conversa-
tion, composition and public rending and speak-
ing, 4th, The improvement of farms; farm im-
plements, stock, buildings, and every depart-
ment of agriculture.

The regular exercises of the meeting are
‘“reading of the minutes of the last meeting, an
original essay or speech not exceeding 15 min-
utes in delivery, and discussion upon the sub-
ject announced at the previous meeting. I think
it is generally the opinion of the members that
our meetings are among the most pleasant and
profitable meetings of any desgription that were
cver held in our village; and I wish similar
ones were in progress in every village and
bamlet in the country, and I know of no pos-
sible reason to prevent it. It's all moonshine
that they can't be sustained because there are
none or but fo public speakers. Sustaining
such a Club is just the way to make public
speakers. No one can eversucceed in anything
that they never tried to do. Tt is really amus-
sing as well as remarkable, to sce how rapidly
growa up men will improve in public spenk-
ing after the * ice is broken, and the breaking
is not really as bad by a long chalk, as it is
cracked ap to be—not half as bad ag breaking
baulky steers. No farmer who has raised g
« crop of corn is unable to tell a neighbor about
I how he did it, or two ncighbours together,
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and it is as casy to tell 10 or 20 ncighbors asone
or two, &ll the difference g “ in your eye."
But the actual agricultura] profit of such
Olubs is no trifie. I believe this town is worth
more than one or two hundred dollars more than
it otherwise would be in consequence of our
neighborhood Club, for it does not embrace
more than a fourth of the town in any respect.
Tho scarcity of Ishour is getting to be sach
that evaey available agricultural facility i in
roquisition that agricultural products may be
fosthcoming proportionate to the demand. The
war rests on the farmers themselves, and there
pover was o time when the best implements,
breeds, seceds and methods of farming were so
necessary as now ; and he is a mean crenture,
not worthy to be called n man,who possesses
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cither and is unwilling to tell others of it and
facilitate their obtaining the same. Agricultural
pariodicels are good, very good, and no
farmer can afford to be without one ; but farmors
Clubs can do local good that they canndt
do. The reports of the discussions of farmers’
Clubs, published in the papers, are often so
belabored for the press that much of their uge.-
fulness is lost to us plebeinns.

A gardener of Dedham, U 8., has raised
this year on 285 feet of ground, over seven
and a half bushels of well-ripened tomatoes.

The cheapest food for fattening poultry
is ground oats. The grain is ground to a
powder.

FARM OPERATIONS.

REPARE FOR WINTER,

There are many small things that require at- |
tention in winter. A gate not kept fastenca |
by & good self-fastening latch, and swinging ;
in the wind, will be more injured in a short
time, than by months of legitimate use. An
equal injury is sustained if the gate has sagged |
and the latch strikes some other part of the
post. Take a mild day and attend to all of
them. It i3 important to keep latches and
hinges greased ; and in order to have grease
always at hand when wanted, bore an inch
hole in some part of the gate-posts, put ina
lump of tallow and plug it up. It is thenal-
ways ready.

Every farmer knows that a gate is rapidly
twisted to pieces when it has settled, and has
to be dragged over the grqund cvery time it is
orencd and shut. The same injurious result is
produced when snow drifts from an obstruc-
tion to its motion. All farm gates shouldz
therefore be so constructed as to be capable of
beirg raised a foot or two, to avoid the snow.
The raising of the gate is accomplished in va-
rious ways. One, which answers well where
the amount of snow is small, is to makea screw
and nut for the Jower hinge, so that by turning
the nat the hinge is lengthened, and the latch
end of the gate raisedseveral inches. Another
way is to have two sets of holes through the
hingeposts, so that the hinges maj be changed
for summer and winter. A third is to have
the gate so made as not to come within a foot
and a half of the ground, sliding in a wide

board into a groove in the posts when-
ever smail animals are to be shut offl

Examine stove-pipes, and sec that they
are all firm and safe. Do not allow the
soot to accumulate in them, so that when
it gets on fire some windy night it may set
the house in flames. Never allow a stove-
pipe to pass near wood. Burn the soot out
A of chimneys at some time when the roof bas
B been wet with rain or melting snow, by
lowering & bundle of straw or two from
the top, and dropping a blazing wisp upon
it.  ProbaVly nine-tenths of the houses
that are burned in the country are ignited
by the soot taking fire when the shingles
are dry, and portions of it dropping on the
roof. Keeping the soot well burned out of the
chimney, and all that part of the roof near it,
or the whole, whitewnshed with a mixture of
salt and lime, would be worth more and cost
lesz than the best insurance.

What is the reason that :o many led
rooms are badly ventilated in winter? (ne
reason is, it is so hard to slip the sash up and
down. Sce to it now, that all are made to slide
comfortably and easily, and if they are not
hung on pulleys by weights, provide the Lest
and most easily working catchies. A few Lour:
time, and n few dimes of expense, may save
twenty dollars in doctors’ bills, 10 say nothing
of suffering and lost time. Never allow «
broken pane to remain o day.

Never allow a squeaking door , pnss arouna
once » week, if' necessary, and give evers
hinge .nd latch n touch with an oilcd feather

Lay in a good supply of wood for next sum-
mer. Do not let it lie long in large sticks, but
saw and split it up without delay, that it may
be drying. Fresh wood quickly dried, is fur
more valuable than half decayed from & long
retention of sap. If it can be exposed to the
wind for a few weeks before housing, it wil’
dry rapidly.

To winter animals profitably, remember tha.
comfort is the great saver of flesh, and conse
quently of food. Feed regularly, that thc:
may not fret off flesh in waiting for a delayer
meal, for their stomachs are good chronom-
eters : keep them clean, that they may not ¢
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subjected to the constant discomfort of dirt ' Let all broken or injured tools be repaired
sticklog in thoir hair and on their sking; fet ' by the farmor if e can do it, and by the me-

their quarters bo werm, and especially avoid
tho annoyance of cold currents sweoping
through cracks in boards or undersills on the

windward side of barns; let the air they -

breatho be well ventilated, for no animal can
do well that i2 taking foul or dirty air into
tho delicate tisdues of its lungs fifty thousand
times every twenty-four hours, or at every
inspiration,. Good wholesomo food is cheaper
than such a3 is poor or mouldy. It is more
economical to feed in well constructed racks
and boxes, than for animals to tread their food
under foot, lic upon it, or mix {t with mud.
Feod often, rogularly, and in small quantities,
that the food may net becomo unpalatable by
lying long in the animal's breath., Always
have & good supply of pure water at hand in
the yard. And remember the old saying that
‘*“ one foot of boards (for shelter) is equal to
ong pound of beef.”

Avoid the common error of trying to winter
many animals on little food, By this error
much foud i3 consumed with no incicase of
growth. 2 few well-fed animals will maenufac-
ture a far grealer amount of flesh with the sume

Jeed, and they will command o much readier

market. We recently visited & small farmer
whose whole herd of catile was oaly ecight;
yet we aro confidont that they would sell for
more money than auy sixteen of the lerds of
most of his neighbours, He never tried to see
bow near he could come to starving them to
death without doing it, and did not attempt
10 feed them on moonshine and sawdust.

Seve manure, As wind is to the sailor, wa-
ter_to the miller, steam to the manufacturer,
and money to the banker, so is maaure to the

-farmer. Draw it out and spread it in wiater,

and early rains will soak it into the soil, and
mix it with the particles of earth better than
the finest harrow, and the clay of the soil will
bold all the enriching portions, ag the water
charged with the liquid parts flows os er it.

A placo for everything, and everyibing in
dts place, will save many hours of searching,
many weary steps, and much vexation every
JYear. The tools should not only be in the
toom, but every ome in its place, whero the
hand may be elways laid on it in a moment.
For this purpose they should always be hung

chanic if tho farmer cannot; paint such as
- need palnting © and lot all bo roady for the
active season on the opening of spring.

WINTERING BEES.

‘ GREAT drawback to successful

5 bee culture is the loss they sustain
¢ in the winter. In all latitudes
RO South of New York city, where
" 5> the snow scldom fulls to last over
I %> a dayor two. we think the hives
: may as well remain out upon their
| stands, as the weather in such climates is
! not s0 cold as to do them much injury.
l Bees, when the hives are prosperous, will
| stand a few days of very severc cold weather,
provided that the sun shines warm
enouigh, once a week to warm the hives, and
cause the frost which accumulates frequent-
“ly at the tops of the combs to melt and
run down.

It i a good plan,when hives are left all
winter upon their stands, to remove the
small bozes in the supers, gnd fill the up-
per scotions of the hives with fine hay,
packed in rather closely. We now refer to
any hive that is constructed in two partg,
or those thht have doors on their backs to
allow a set of small boxes to be slid in, in
which the bees stow theif surplus honey.
i The moisture generated by the bees will as-
: cend through the holes leading to the su-
i pers, and become collected. in the hay,
In the spring it will be found in 2 wet
and slightly mouldy condition, and may be
thrown out.as waste litter.

Some aplarians bore an inch hole near
the tops of their hives, in ofder to allow
the moisture to pass away, We never ap-
proved of this plan, as a vast deal of cold
air must be constantly circulating up
through the hives.

vp against the wall, ana be neatly arranged.
Nearly every tool can be ung on a spike or
pin, or between two large nailz. If hung per-
pendicularly, they will occupy less room, and

order that each tool may be always in its
‘place, the plan devised by Townsend Sharpless

All hives left out upon their stands in
winter, should either be raised up to allow
a cireulation of air beneath them, or once

the passage ways should be cleared away, as
an accumulation of bees at the entrances in

i
]
|
|+
may be quickly taken down and replaced. In | % three or four days, the dead bees around
)
1

.of Philadelphia, is the best. Hang each tool

in its position ; thew draw its outline accurate- |
Iy on the board with pencil or chalk; then |
with a brush dipped in some dark colored !
paint, make a distinct reprosentation of the |
shape of the tool. Theso outlines will not only

show where the tool should be put, but show '
at & moment if any has been left out of place, |
The conscivusness that therg is sacha tell-tale !
ic the tool-room, will stimulate any careless |

iabodrer to return everything which be takes :
out,

the winter will sometimes becomesaturated
w'th the melting snow or rain, and close
up the passages by freezing, which will
smother the bees, whea they have no other
wmeans of ventilation. A long goose quill
is an cxcellent thing to run into the pass-
ages to remove the dead bees.

We recommend the placing of short
picces of boards, a foot wide,up sgainst the
hives, 50 a3 to prevent the sun shining into
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the passage-ways, which always, in mild
weather, causes the bees toleave their hives,
and many become chilled, on alighting upon
buildings, fences, &ec., and never return.
But more especially is great loss caused,
when the ground is covered with snow, and '
the warm rays of the sun draw forth the
bees in large numbers, to become dazzled
by the reflection of the sun upon the snow,
and fall down and die.—Rural American.

CHLORIDE OF LIME.

T is not perhaps so generally known
as it deserves to be, that chloride of
lime is one of the most valuable arti-
cles availavie for top dressing grass

lands. This substance is commonly pur-

chased at the shops, and often at a much
greater cost than the cheapness of the mate-
rials entering into its composition legiti-
mately sanction. Any farmer may make it!

To do this, it is only to slackone barrel of

ood lime with water, allowing a littfe more

%7

water than will dry slack it, and reduce it
to a thick paste. Then dissolve one bushel
of common salt, using no more water for
the purpose than will just take up the min-
eral.  This may cither be usell in slacking
the lime, or applied after the water is used
in effecting thai prycess,.has been evapo-
rated by exposure. Chloride of lime is a per-
feet deodariser, and should always be kept
on hand for use, when wanted. Made in
this way, it will be found to possess all the
virtues of the best article from the laborato-
vy of the chemist, and cost less than one-
twentieth the price. * After being made, it
should be kept moist. Grass lands, top-
dressed with chloride of lime, take a much
carlidr start, and retain  their greenness
much longer than those mamured with other
articles. It produces, also, a very favor-
able effect upon cereals—wheat, rye, oats,
barley, and buckwheat—and has been used
with snecess on corn, millet, and various
pivoting crops.

+

BREEDERS’ DEPARTMENT.

FATTENING ANIMATLS.

A very common error among farmers,
which needs correction, is the opinion that
animals may be fattened in 2 few weeks,
and fitted for market by heavy feeding, or
as it 1s termed * pushing.” Many farmers
do not think of beginning to fatten their

hogs ar eattle for carly winter market until
autumn has actuaily commenced. Their

food is then suddenly changed, and they |

are dosed with large quantities of grain or

meal.  This sudden change often deranges |

the system, and-it is frequently some time !
before they recover from it. The attempt
to fatten a poor animal in six weeks, reminds |
one of the puff advertisements to teach '
¢ French in six lessons.”  Irom observa- |

tions and inquiry. we find that $he most
successiul managers adopt a very different
course—feed moderately, with great recu-
larity, and for a long continued petied.
Regularity they find of the utmost inpor-
tance, and they particulurly avoid the course
recommended by a correspondent a year or
two siniee, to give a feeding of meal now and
then.” The most successful pork ruiser
that we have met with, commences the fat-
tening of his swine intended for winter
market, carly in the preceding spring. We
might almost say be commences the autumn
before, for he keeps his young swine in a
good rapidly growing condition all through
winter. He always begins very moderately,
and increases the amount gradually and
with great uniformity, taking care never to
place before the animal more than it will
freely cat.  With this treatment, and at-
tending strictly to cleanliness and the com-
fort of the animal at the same time. his
spring pigs at ten months usually exceed
three hundred peounds, and sometimes have
gone as high as four hundred and fifty
pounds, and wintered pigs run as high as
five to six hundred; the corn, which is
ground and scalded before feeding, nets him
onc dollar per bushel, when pork sells at
five cents per pound.

Our readers are generally aware of the
opinion of John Johnston on the subject of
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‘the heavy grain feeding of cattle, believing }
it to be attended with more waste than pro-
fit. This opinion has been corroborated
by the careful experiments of a number of
farmers, and among others, an accuratcand -
enterprising neighbour, who weighs all his |
animals weekly, informs us that a fine steer, .
when fed regulurly cach day with four ,
quarts of barley meal, gained cighteen
pounds per week; being urged ¢ to push ”
this animal, he increased his feed to eight
quarts daily with a diminution inhis growth;; '
the feed was then increased to twelve quarts,
when he scarcely guined atall.  Another,
and aun estensive cattle-fattener, informed
us that he and a neighbour commenced fat-
tening each a fine steer at the same time;
the neighbour’s being the heaviest on the
start. Qur informant fed four quarts of
meal daily ;- his neighbour. twelve quarts.
‘When they were slaughtered, the latter was
the inferior animal of the two in weight.
Another instance has recently occurred '
to our obscrvation, illustrating the position
here taken. An old cow, naturally raw-
boned, was fed by the owner with the view
of converting her into beef. Commencing
about the middle of autumn, or as soon as
the corn was ripe, with the hope of turning
ber off to the butcher about the first of win- |
ter, she was stuffed with all she could eat,
and by the end of the year had searcely
gained in weight. The owner concluded
that shedid not take on flesh naturally, and -
that there was no use in trying to fatten
her, and she passed into other hands and !
different treatment. '

Before winter was !
over, a regular system of feeding with barley
meal was commenced, first with only a pint !
each night and morning, which was after- {
wards gradually increased to a quart. In !
a few weeks the improved appearance of '
‘the animal was quite visible; she was placed |
in good pasture, and by the middle of sum-
mer her feed had been gradually inereased |
to two guarts each night and morning. By !
the first of autumn she had become fat,
sleck, aud beautiful, and was sold for agood
price to the butcher.

Intelligent farmers differ as to the pro-
priety of feeding meal at all to pastured '
cattle; some insisting that it only destroys
+their appetite for the grass, and that if fed
on the latter alone, they will improve in !
gondition more rapidly and steadily theh in
any other way. This is certainly not true
with all animals, as, for example with the
ease just mentioned ; but there are others
which have a natural propensity to flesh, -

" ment.

' mer.

thzt secm fo improve best on rich pasturage
alone, doubtless partly i consequence of
the long continued aud regular supply of
good foud, which they thus receive, as con-
trasted with sudden and irregular grain
feedings. We should be glad to receive the
results of cvery carefully tried experiment
in relation to this point from our corre-
spondents.

What we wish to urge more particularly
at the present tinic is a caution against the
common error of attempting to fatten sud-
denly by over dosing with grain and meal
as a sort of compensation for the previous
starvation and raw-boned system of treat-
Instead of beginning to fatten just
at the last stages of an animal’slife, the work
should be contnenced as soon as it is horn,
at least so fur as preservinga good growing,

" healthy condition right onward, without

any interruption through winter and sum-
Farme~ who practice on this plan
make the larzest profits, and can dispose of
their herds at any time at high prices for
cash in hand. Their less successful neigh-
bours term them “ always lucky,” but do
not seém to be aware of the truth of the old
saying, that *diligence is the mother of
good luck.”

BREEDIRG.
N selecting animals for coupling, es-
pecial pains should .be taken not te
(%) interbreed those possessing the same
defect, because in that case, observa-
tion proves that the offspring inherit
something like the aggregate of the
defect of both parents—that is to say,
if the ram is defective in the erops (in the
proper fullness back of the shoulders,) to an
extent expressed by 2, and the ewe to an
extent expressed by 3, their offspring will
possess the defect to something like the ex-

| tent of 5. Of course, this rule is not

invariable, and would not continue to
apply to its full extent if breeding between
the produce of these similarly defective
animals was continued, for in that case

* they would soon have no crops at all. I

like the arithmetical form of the statement,
however, because it holds up before the

" mind in a tanwible and impressive form the

consequences of'one of the worst errors of
bad breeding.

A defeet may be an individual or family
onc. The Iatter is far more likely to be
transmitted to the progeny. The other
sometimes appears to be accidental, and is
not forcibly transmitted. I would rather
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breed from a slightly defective animal from
a very perfect family, than from a very
perfect animal from a slightly defective
family.

The defects by one parent should be met
by peculiar excellence of the other parent
in the same point. If the dam is “ high

on legs,” she should be bred to a ram with |
short legs; if thin-flceced, to an uncom- |

monly thick-flecced ram, and so on. This,
however, is to be understood within certain
limitations.
sought within the circle of proper excel-
lence and proper uniformity in other par-
ticulars. The distinguishing features
aimed at in the flock are neither to be
sacrificed nor constantly changed nor dis-

turbed for the purpose of producing a sud- .

den amendment in a single point.
There is a practical point of the utmost

importance in the selection of breeding .
rams. Al do not transmit their qualitics |

in an equal degree to their offspring. The

yower of “ mark offspring,” as it is termed, |
according to my observation, depends most |
The first and by far .

on two properties.
the most influential of these is blood. ~ By

blood I mean nothing mysterious or unes-

plainable. I simply mean that blood which
has flowed so long in one distinct channel,
and through animals so closely alike in all
their properties, that it has acquired a
power resembling that of species—a power
continuously to reproduge animals of the
same family and almost the same individual |
characteristics. Under this definition the
unsightly ass may have as high and pure ,

These counteractions are tobe |

Jl gent observer of them in Spain, fifty or
; sixty years ago, whose name I do not re-
member, said that in every hundred there
| were ten rather better and ten rather worse
ones, but that the other eighty could hardly
" be distinguished one from another.
. The second property I have noticed in
the ram, which gives him the power strong-
ly to impress his qualities on his offspring,
, is constitutional vigor. He should be
, thoroughly masculine. e should be com-
pact and massive in every part—his large
" scrotum almost sweeping the ground. He
" should not have a particle of a * ewe look ”
" about him. Even his flecce should not be
as fine as a ewe’s fleece. He should have
strength to knock down an ox. He should
have undaunted courage and delight in
. battle—fighting with desperate determina-
tion until slain or acknowledged master of
the flock ! I have often seen a ram thatif
shut in a barn would go through the side
rof it at a single blow like a catapult.
Other things being equal, such are more
usually, according to my experience, the
rams which transmit their characteristies to
; their descendants.

WHY HOGS EAT ASHES, &c.

Mr. Mechi, of Tip-Tree Hall, England,
has discovered that pigs, when shut up to
* fatten, are very fond of cinders, and improve
in condition by eating a certain portion of
them every day. Some persons are unable
to account for this singular propensity in
swine, Poultry are very fond of egg chells,

blood as the Wwinged courser of Asia and | lime, send, &c., and it is x&:cl] known these
Affica, or as the far descended Merino of | Substances are necessary in order to fo§m

pain. - the shells of eggs, and to furnisk material

The ram should not only then have a | for the bones of fowl.

faultless pedigree, but, if practicable, be _;\'ow, it is re.mon:}lzle to suppose that
drawn from an old, distinct, well- marked | Swine eat .ashcs and cn;@ers for the purpose
family of Merinos that have been the same | of Supplying the ‘material for their bones,
as 2 whole, and uniform among themselves and this singular instinet in animals so low
for 2 long course of gencrations. I used to ;m the scale of l.ntcl}xgenccj, Is truly FOndﬁJ-
notice, when I dabbled in crosses between | ful, for ashes contain the ingredienfs which
Merinos and coarse breeds, that a ram | are necessary to form bones, viz., carbonate
which was the produce of in-and-in | and sulphate of lime, and magnesia, clay,

breeding stanped his properties on the
mongrel offspring with peculiar force; and
I am not certain this rule does not obtain
to some degrec among full bloods. I am
inclined to question whether the great
cavana of Spain, some of them once num- ,
bering 40,000 sheep, would ever have ac- .
quired their remarkable identity of charac- |
teristics without that in-and-in breeding to |
which they were subjected.  Some intelli-

) Zjlica gelatinized and made soluble by the
re.

When hogs are at large, they take inclay
and silica with their food, and cat bones
and roots which contain the necessary in-
gredients; but when they are pent up they
endeavour to supply the matenal necessary
for Leeping up their frames by devouring
ashes and cinders. Let them have plenty
of them.
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ORE DAY'S WORK O A DAIRY FARM. |

HE Prattsville News gives the fol- |
S lowing account of one day's work |
on the Hon. Z. Pratt’s dairy farm, |

o at Prattsville, Greene Co. :
Q;{ “ Thinking it might interest our
3/ readers to know what amount of work
¢ may be accomplished on a large dairy
farm, where everything is systematized, in
a single day, we have obtained from Colonel
Pratt’s farmer the following account. of la-
bor performed, with accompanying results,
on his dairy firm (which produces 20,000 ,
pounds of butter yearly), on the first of
July. The persons employed consist of ;
three men, three women, and three hoys, .
who rise at half-past four o'clock a.M. The .
day’s work for the men and boys commences,
first, by driving in froni pasture, ninety
cows, und putting them in the stable ready
to milk; second, feeding and watering
borses, bulls, calves, 49 hogs, 130 turkeys, ,
and 120 chickens. . '
Milking cows begins at 6 o'clock, and .
finishes at 73 o’cl.ck. The cows are then ,
let out to pasture, the stables cleaned, and !
everything ready for field work at 8%
o'clock, when the weeding of carrots and
boeing§ of corn and potatoes commenee. |
Between 11 A. . and 2 p. N., three
swarms of bees (30 hives) have been hived. |
Dinner at 12 . ; after dinner the horses,
&c., are fed and watered, and all is ready
for field work at half-past one o'clock. At
four o'clock start for the cows, and at five |
o'clock they are all stable ), ready for milk-
ing. Supper at five o'clock, and it half:
past five milking commences. Milking
finished, sixty pails full ‘are carried to the
dairy. At seven o'clock the cows are let
out of the yard, and driven to their night
pasture.  The stables are then cleaned, the
horses, bulls, calves,, hégs, and poultry fed, .
and firkins opened. ¢
We have, so far, given an account of the
meh’s work done; we now proceed to the
female management of the dairy: Thrée
women are cmployed, two in the dairy
room and one at house work. The day’s
work begins by the two skimming milk, .
while the third prepares the breakfist for
half-past five o'clock. Milking begins at
six o'clock, and is finished and the milk
carried in by half past seven o'clock. The
quantity of milk obtained this morning ,
was 631 quarts, equal in weight to 122§ .
pounds. When the milk i< brought into ,
the milk-room, it is strained into large cans, .
then dipped by the two women and the ;
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two boys, and put into pans and pleced
upon the milk racks, and while the milk
puils, cans and strainers are being washed,
thé¢ churns well filled with cream, two in
number, cach the size of .a barrel, and
worked by water-power, ave set to work.
The number of pans of milk skimmed this
day is 509. Near to the churns, and in
the churn-room, is a wooden tunnel, in the
bottom of which is a trongh, leading under
ground tu the hog-pen, and as fast as the
pans are skimmed the refuse milk is emptied
into this tunnel, and by the trough conveyed
to a milk reservoir in the hog-pen; from
which the hogs are fed as required. The
cream skimmed irom these 509 pans of milk
made 123 pounds of butter.  The newly

" made Lutter is now salted, the milk-house

serubbed, the pansand churns washed and

; carried out to the air and sun to dry.

Next in order is the working and packing
of the butter churncd the day previous.

. Hot water is now put in the firkin last

opened, and brine is changed from one
firkin to the other, and the empty firkin
rubbed with fine salt, and got ready to re-
ccive the packed butter. It is now five

. o'clock in the afternoon, and all hands go

to supper, and at half-past five the milking

, commences, and by seven o'clock has been

carried - in the milk-room. Then follows

, the dipping and putting into pans, and

placing the pans on the rack, as before
stated, and this by the washing of the pails
and strainers; and at eight o’clock the work
of the day is done. This day (July 1),
from 90 cows, ‘111 pounds of butter were
made.

DESIGN FOR A DATRY HOUSE.

R.J. Wilkinson of Baltimore con-
tributes to the Germantown Tele-
graph the following description
of his Spring or Dairy House :—
T constructed a spring-house dur-

ing the summer of 1861, which has

>_)\.f~.

32 Yeen very much admired, and be-
lieving it to be very perfect in principle, I
will deseribe it for the benefit of Four read-
ers. This house is for a small dairy: it
will accommodate but twenty pans or
; crocks, that are fifteen inches in diameter

each, though its eapacity may be doubled
without increasing the sizc of the house,
Ly placing ancther sink for water twelve
inches abuve the one I shall deseribe, sup-
por.ing it in the sawme manner, and allowing
the water to flow into the uppermost one
first, thence to the lower one.  The build-
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ing is circular, 10 feet in dinmeter on the
inside, and has a 10 feet ceiling.

The wall may be of brick or stone. If
of brick it nced be but of nine inches
thick ; if of stone, cighteen inches thick.

The floor to be cemented on the ecarth,
The building to be located below the spring,
so that the water will flow through a pipe
to the height of two feet nine inches above
the floor of the dairy room. The water is
received into one end, and discharged at
the other end of the sink, in which the
pans of milk are set. .

The sink is in the shape of a horse-shoe,
the opening at the heel being placed in
front of the door. )

It is of iron, eighiteen inches wide at the
top, and thirteen inches at the bottom, and
twenty-six feet long.

It is supported on iron brackets, set in
the wall of the building, two feet six inches
from the floor, and being cireular in form,
and surrounding the interior of the build-
ing, is most conveniently located.

In the absence of both bricks and stones,
it may be a double frame building, with an
air space between the two frames. In the
use of a frame building, it should be con-
structed by laying two foundation walls,
with a 4-inch air space between them, which
should extend at least two feet below the
surface of the ground, as it is at that point
that the heat is conducted into the building
more than at any other. The outer foun-
dation wall should be %aid av least eight
inches above the surface of the ground.

The floor should be built the same as in
the brick or stone structure.

The exsterior of the building may be
lathed and plastered, or sided with boards.
In cither case, the side of the outer studs
should be lathed and plastered before the
inner ones are erected, and the interior
should be neatly plastered and lime-washed,

If arranged thus, this building will be
found equal if not superior to one of bricks
or stones.

The ventilation should be effected in the
wanner I shall describe, whatever may be
the material used in construction. The
mode of ventilation which I usc is an origi-
nal idea, and the action of it just the oppo-
site of that used in ventilating heated build-
ings, or where the air within is warmer than
that without the building. The cold spring
water used for cooling the milk, if it is
allowed to flow in and out perpetually as it
should, has_the cffect to reduce the temper-
ature of the bailding below that of the air

without it in summer, the season when the
dairy house is used. Hence, there will be
a circulation downward if there ave open-
ingls for circulation both above and below.

provide the lower escapes for air, by
inserting in a building of the size described,
eight 2 inch glazed drainiug tiles, cqually
spaced around the building. The tiles
should not project within or without the
walls, and should be set just below the sink.
There should be a space of one inch be-
tween the inner wall and the sirk, that the
air may have free passage over and behind
the sink, to the openings ih the wall, and
to prevent the heat from being conducted
from the wall to the siak. The caves of
the roof should project 2 feet 6 inches, and
the boards with which the projection is
ceiled on the under side should be laid with
a space of 3-Sths of an inch between them,
as these are the ingress openings for air.
By this arrangement the air is taken into
the space between the roof and the ceiling
of the room, where all dust that may be
floating in it will be deposited before it de-
scends info the dairy through the opening
in the centre of the ceiling, where the air
is admitted through an ornamental iron
lattice two fect in diameter.

In the downward passage of the air to-
wards the cgress openings, 1t is required to
pass over all the milk in the sink, equally,
which is of great importance.

A circular marble table is set in the mid-
dle of the room on a single iron column,
set in the cement floor. On this table the
milk is skimmed and the butter worked.

This location of the table in the centre
of the space surrounded by the sink, it will
be seen, is as convenient as it can be, as
none of the pans are to be moved more than
two feet and a half, to or from the table.

The building being entirely above groung,
the carrying of the milk upand down stairs
is avoided.

The cost of a building constructed of
stone, of the dimensions and with all the
appurtenances deseribed, finished in a neat
and workmanlike manner, is 223 dollars.

CASE OF SPASMS.OF THE BOWELS OCGURRING
‘WITH CONVULSIORS.

< y N the tenth of the present month
QLN 1 was requested to visit a sick
& o)/ horse, the property of Mr..P. on
State street. On making an ex-

X ) S
% amination of the animal the follow-

O/ ing symptoms were observed :
o  Tulse very strong and wirey, and
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averaging twenty beats above the natural ' frea from pain and deprived of the power ta
stapdard ; surfaces of the mouth, nosg, and: | injiixe himselfor those in attendance ; and it

eyes very vascular, or highly reddened, the

<urface of the body was bedewed, in patches,

with perspiration, there appeaxed. to be
much rigidity of the muscles, especially in .
the abdominal region. All ab once the
animal would tlrow himself violently on

the floor, throw his limbs about in tﬂe‘
wildest and wmost reckless manner; he‘
would assume all sorts of positions, yet !
ceemed to obtain most ease when flat on his |
back, yet if closely approached or touched,

he would kick and strike with fury, as if |
he were intent on mischicf. In short, the !
horse cut up such antics that it was almost
impossible to approach him, yet I finally
succeeded in delivering an antispasmodic |,
drench while the animal lay on his back,
in which position I also gave an enema
composed of warm water and lobelia.

The animal kept growing more restive
and uncoutrollable, till at last it became
very evident that convulsions had set in;
the breathing had been fearfully laborious

and rapid, his nostrils were dilated to their |

utmost capacity, the sight had become so
affected through temporary paralysis of the '
optic nerve, that blindness had set in. '

There scemed to be little hope for the |
animal, and fearing that he might ecither |
kill himsedf by vielence ur injure those in

and thus put a stop to his dangerous per-
formances; he had the best of us about
long cnough, and now it was for me to
show what science had in store for such
otherwise unmanagedble cases.. I procured
a mixture” composed of four ounces of
chloroform and the same uantity of sul-
pharic sether, next a sponge was tied on to
a broom-handle ; the latter enabled me to
chloroform at a safe distance.

The patient did not scem to relish my
mode of practice; he fought me some,—
tried to strike and kick me, but he being
temporarily blind I had the advantage of
him.
form was beginning to -do its work; he
gradually settled himself on the floor, and
was soon completely wetherised. “As it is
dangerous to keep a horse under tie full
effects” of chloroform any great length of
time, I now removed the sponge and
only applied it occasionally, slightly
saturated, so as to insure a sort of incom-
plete state of insensibility. It was am
encouraging sight to behold the once
powerful and furious animal, now lying

I
!
i
i
!
t of this, make a strong solution of saltpetre
|
!
4
E

It was soon evident that the chloro- !

isalso gratifying to know thatscience minis-
ters to the wants and necessities of the
inferior ps welk, ag; the superior-Brdérs of
creation.  * :

At the expiration of an hour, during
which time tne animal was more or less
ander the anasthetio agent, he was-allowed
to rise; he guve himself a few shakes,
seemed very much relieved and more tran-
quil. I now gave o drench of spirits of
nitre and infusion of lobelia administered
alxo a lobelia enema, and left the patient to
the care of his at'endants.

A few hours afterwards I acain visited
the patient, and learned that he had a
slight spasm occasionally. for which I pre-
seribed two drachms of powdered assafeetida.
I then introduced the male catheter into

" the bladder, drew off a small quantity of

urine, and this comprises the.whole of the

, treatment.

The animal, however, had injured him-
self about the external surface a goed deal.
for which arnica and water was used with

. suceess.

TURNIPY TASTE IN MILK.
IIE unpleasant taste given to milk and

i & Jutter when the cows are fed upon

I 8 turnips, is effectually corrected by the
attendance, I concluded to chloroform him, - £ furmips, 18 electualy PN

use of a little common nitre, or salt-

I petre, but the common mode of using this

preventive is not the best. It has been
usual to put a lomp of saltpetre into the
milk-pail, but it sometimes happens that
the nitre remains undissolved, and the milk

retains the objectionable flavor. Instead

—say a pint of boiling water upon an ounce

of saltpetre; when thoroughly dissolved.

put it in a bottle and stand in a cool place.
! Before milking, put into the milk-pail a
spoonful of this solution, or more, accord-
ing to the quantity of milk expected, and
} all turnip flavor will be ‘entirely destroyed.
It also, 1n a great degree, destroys the bad
flavor given to butter by the yellow crows-
| foot or buttercup. This has been tried in

our family, and found serviceable.—Cuun-
i try Gentleman.

- LARGE HGG.
We are informed that Joseph Patton, of
i West Pittsfield, Me., slaughtered, in March
last, 2 hog twenty-two months old, which
l weighed, dressed, 780 pounds.
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POULTRY AND POULTRY HOUSE

UCH has been said and written
upon this subject, and but very
little practical information has
S ever been given to the reading |

public. I propose to give my
5 experience in raising poultry, and
my plan for a poultry house—
a plan which will be the most fitted for the |
casy management of fowls, as well as being '

middle size, with blue legs
and double combs; the males
are in color red, intermixed
with black, A good feed for
fowls is a mixture of corn,
wheat screenings, oats or any
grain you can get, mixed
together ; fresh meat is very
good, but T would not feed
on it altogether, To have
hens lay through the winter,
they must not be affected by
sudden changes of the weather. Heuns that
lay steadily through the summer, do not
lay in winter. Pure water is indispensable
in poultry breeding:

BANTAMS,
O one will dispute that for beauty,
animation, plumage and courage,
the bantam is entitled to rank next
to the game fowl. All are, or

&
the least expensive. For a hen-house, it may | ought to be, of small size, but live-
be built on one side of the barn, or if you , ¥5>° ly and vigorous, exhibiting in their
have no building suitable, get four posts, movements both grace and stateli-
hew two sides ; letthem be, for the high side, | nes. Above all is placed the celebrated and
say 9 feet; for the low side, say 6 or 7 feet, | beautiful breed called “ Scbrights.” This
which will be enough piteh of roof, provided , breed, which Sir John Sebright brought
the house is not more than 9 feet wide. , to perfection after years of careful traiuing,
Twelve feet by nine will be large cnough | is very small, with unfeathered legs, and a
for 20 hens; plant your posts firmly in the | rose comb and short hackles.  The plumage
carth, 50 as to keep your house firm and | is gold or silver spangled, every feather
steady; get second quality pine or hemlock , being of golden orange, or of a silver white,
boards; nail them on lengthwise. If you , with a glossy jet-black margin. The cocks
dv not choose to get platesso as to have the | have the tail folded like that of the hen
boards run up and down, a shingle roof will | with the sickle feathers shortened straight

be the best, though a geed board or slab roof
will do well enough, the slabs to cover the
cracks between the boards. The house must
have a window, with lath nailed across to
let in air and sunshine. The roostsor perches
should be placed in the highest side, so as
to leave space enough for the convenient
placing of the nests, which ought to be in
the warmest part; fit a tight door on with
good hinges and a good lock, and you will
have as nice a hen-house as you could wish
for. The cost will not be more than $8,
with lumber at 2 cents per foot. A good
feed or water trough is made out of a chest-
nut log, something of the shape of a hog-
trough. The best breed of fowls, in my es-
timation, is the Poland, or top-knot; they
are excellent layers, and are of profit till 5
ot 6 years old. There are no better hens
than the Poland to raise with. As a good,
hardy breed, the English pheasants have no
cquals; they are good layers, and are excel-
lent for the table. Duwcription : They are of

or nearly so, and broader than usual.

The term hen-cocks is, in ednsequence,
. often applied to them; but although the
sickle feathers are thus modified, no bird
possesses higher courage, or 2 more gallant
carringe. The attitude of the cock is, in
truth, singularly proud; and he is often seen
to bear himself so haughtily, that his head,
thrown back as if in disdain, nearly touches
the two upper feathers—sickles they can
can scarcely be called—of his tail. Half-
bred birds of this breed are not uncommion ;
but birds of the pure breed are not to be
obtained without trouble and expense—in-
. deed, some time ago, it was almost jmpossi-
ble to procure ecither a fowl or an ecgg.
There is also another beautiful variety—
. the game bantam. Gold and silver Seb-
 rights should be of very small size, perfiet-
ly clean legs, strutting carriage ; head and
tail thrown back till they ncarly touch;
wing drooped, almost reaching the ground.
Scottish Farmer.
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ENGINEERING DEPARTKENT.

5 by the British Government paying $25,000
to satisfy the claims of bis creditors. In
1822 he invented a carbonic acid gas en-
*f-gine, as a substitute for the steam engine,
& intending to use liquid carbonic acid,
which is very sensitive to the influence
“®'of heat. Bui, like many other persens
siof the present day, he did not under-
stand the subject fully, and failure waz
the result. About this time it was pub-
licly proposed to make a tunnel under the
river Thames in London, but no good me-
g thod for accomplishing the object wa3
proposed. The attention of Brunel being
%% directed to the subject, it is stated that,
while be was in the navy yard onc day, he
lifted a small picce of timber which had been
In a late number of the London Quarterly | penectrated by the feredo navalis, and while
there i3 an interesting essay on two of the | examining the litle molluse, he found that
greatest engincers of the present century,name- | its head was armed with a pair of strong
1y the two Brunels, father and son. The clder | shell valves, and that it worked into the
Brunel has perbaps been most widely known | wood by having its nose attached as a center
as the engineer of the great tunnel under the | bit to the timber, while its shell moved like
river Thames in London; the son as the author | an auger. In this manner it was enabled to
of the broad guage on railways, the engincer | bore under water, into the planking of the
of several stupendous bridges, and the designer | stoutest ship. Reflecting upon_ this natural
of the steamer Great Euastern. Sir Marc Isam- , method of boring under water by this little
bard Brumel, the father. was born 1769, at shell fish, Brunel was led step by step, to
Hacqueville in France; and when eightyearsof ' invent peculiar mechanism, embracing slowly-
age he was sent to college to be educated for ' rotating shield for forming tunuels under ground,
the priesthood. He early exhibited such & pre- | and he secured a ‘patent for his invention,
dilection for mechanics, that he neglected the- - Submitting his plans to a number of scientific
ological studies, and greatly pained the heart . persons, as adapted for tunneling under the
of his father, who sometimes shut him up in , Thames; and the result wasthe formation of &
close confinement, and whipped and coaxed company, with a capital of $1,000,000, to carry
him by turns to make bhim cease making wood- ¢ out his plan. Brunel, being appointed cngiu-
en clocks, water wheels and windmills ; butall ' eer, constructed a great tunneling machine,
in vain. Brume! was born an inventor, and it ; upon the basis of the teredo navalis. It weigh-
formed part of his existenct to construct , ¢d 200 tous, was divided into several parts,
machines. "When he arrived atseventeen years = and was operdted by a powerful stcam engine.
of age, his father, who had very strong affec- ! The work of tunneling was of a very difficult
tion for him, obtained a situation for him as character. " The river broke in several times,
an officer on board a French war vessel. Being ' and operations ceased occasionally for a long
a good mathematician and draftsman, he soon . period. Arrangements were made to com-
became & good navigator, and constructed his , mence the undertaking in 1825; it was not com-
own pautical instruments. The Frenchrevolu- ' pleted and opened until March, 1843, a period of
tion broke out aboutthis time,and he being a ecighteen years. Some idea of Brunel's arduous
ferventroyalist had to fly for bis life, and so he ! labors may be learned from one fact. While
came to New York in 1793, Here he resided ! the oxcavations were going en by night (it
for six years, and made a moderate livelihood ; went on by night as well as day), he was
as surveyor, architect and civil engineer. It ' awakened, by his own orders, every two bours,
i
l

ENGINEERING EXAMFPLES-THE BRUNELS.

———— —

i3 stated that he designed several buildings in ' and informed of itz progress. His house was
this city, also some of the fortifications in the ! close to the tunnel; apd when a bell in his
harbor. He weant to London in 1799, and was ' bed-room was yung from below, he arose,
svon engaged by the British Admiralty in con- + struck a light, and examined & portion of the
structing self-acting machivery, which be had ., excavated soil which was sent up to him ina
invented for making ships’ blocks. In thiz , tube for inspection. A record wag then
way he was very successful, and his repu- = made in his journal: he gave such instructions
tation as a mechanical genius established. as were necessary, and went to bed again.
_ Having received a considerable sum for his | For severa]l months after the tunnel had been
mvention of ship-block machinery, be then | finished, such was the force of habit, that he
designed machinery for making shoes, and , awakened regularly every two hours during
engaged in this business; but, although an , night. The Thames tunnel was successful as
able inveator, be was a very indifferent mer- ' o feat of engineering ; and the genius and
chant, and was soon involved in debt, and put | endurance of Brunel shone out coaspicuously
into prison, from which he was kindly released ! in all that was achieved ; but it cost $2,320,000,
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which was more than double the original es-
timates, and it was next to useléss after it was
tinished. It proved disasirous s an invest-
ment to all who were concerned in it. Brunel
Jdied at the advanced age of 81 years in Decem-
ver, 1849.

Isambard Kingdom Brunel, the son of Marc,
became quite distinguished as an engineer
when a youth,—he acting s assistant engineer
of the tunnel, to his father, When it was com-
pleted, be devoted himself to railwey engin-
eering, and being somewbat ambitious perhaps
for distinction, he projected the wide guage of
seven feet for the Great Western Railway in
England. He produced many arguments to
show that it was preferable to the common
narrow guage of four feet eight and o balf

inches, which had been adopted by George.

Stephenson and others. Brunel's plan was vio-
Jently attacked by leading engincers, Lut he
was Successful in carrying ont his wishes.
This was the parent of wide guage railroads ;
and it is the most magnificent railway in the
world. Some of the structures on it are splen-
did exhibitions of daring enginecring skill.
One viaduct over the river Trent is 880 feet
in leagth; it i3 supported by eight elliptical
arches of seventy feet span, having a spring
of eighteen feet in the center. Gigantic square
columns rise in pairs from & broad square
basement, each pair being united at the top by
bold architraves, forming tle pier from
which the arches spring. The structure imparts
the idea of massiveness combined with ele-
gance. A bridge on the same line, at Maiden-
head, consists of ten brick arches, two of which
have 128 feet span, each with a spring of only
twenty-four and a half feet, They are the
flattest arches ever made in brick. Brunel
was apparently fond of executing daring pro-
jects, and doing things differently from other
engineers ; but he sometimes committed great
mistakes. He became engineer of the Croydon
and South Devon Company, far constructing
an atmospheric railway ; which he advocated
against the opinions of seyeral scientific e¢ngin-
cers. He invested $100,000 in the project and
lost it all, as it was a complete failure. Com-
pressed air with stationary engines was not
found equal to steam locomotives; and in view
of this fact, one of its sharcholders, in 1848, de-
scribed himself and his fellows, “ as the most
unfortunate proprietors of the most unfortunate
railway in the kingdom.”

The younger Brumel was the engineer of
several railways ; and all the structures which
he designed are distinguished for boldness and
grandeur. We can form but a very inadequate
idea of the great bridges and viaducts, and
other similar structures on English railways,
from those on most American railways. Take
for example one of two similar bridges de-
signed by Brunel and constructed under his
superintendence. Itis called Saltash Viaduct,
and passes over the river Tamar, on the Corn-
wall Railway. It consists of nineteen arches,
seventeen of which are from seventy to ninety-
three feet span, and the two main central spans
are no less than 445 feet each,
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THE DEPTH OF DRAINS.

On this subject the Irish Farmers' G-
zette gives the result of experiments on one
of the largest estates in Ircland: ¢ The case
we allude to is the draining of Motnt
Stewart demesne, in the county of Down,
Mr. Andrews, Lord Londonderry’s agent.
having found dtains 30 to 32 inches deep,
and 20 feet apart, most effective in draining
the stiff soils of his own farms néay. Com-
Ler, even after a period of 30 years had
elapsed since those dxaing were made, resist-
ed the Board’s regulations regarding the
depth and distance apart. The result was
a cofpromise between the views'entertained
by Mr. Andrews and those” held by the
Board, ending in the drains at Mount
Stewart being cut 86 inches deep and 21
feet apart, filled with 9 inches of stones,
the largest of which do not esceed 2%
inches, over which is laida sod, having the
grassy side under. That drainage is per-
fectly effective.”

* SIMPLE BAROMETER.

T beg to call your readers’ attention toa
very simple, but at the same time most effec-
tive barometer, which I have now usedsince
last July, and T have found it quite as true,
both for rain a1 d wind, as the aneroid. 1t
is constructed as follows :—Take a common
glass pickle-bottle, fill it within about three
inches of the top with water, then take a
Tlorence oil-flask (vemove the straw gover-
ing and clean well out from all remains of
oil,) and plunge the neck of the flask into
the pickle bottle, and the barometer is com-
plete. In fine weather the water will rise
into the neck of the flask, even above the
mouth of the pickle bottle, and in wet and
windy weather it will fall to within an inch
or so of the flask’s mouth. Before aheavy
gale of wind I have twice scen the water
leave the flask altogether at’ least eight
hours before the gale came to its height. T
find in my journal, Oct. 19, “ Rained and
blew tremendously in the afternoon and
evening. Rain-glass fell to zero. Baro-
meter 28; lower than it has been since
Nov. 1, 1859, when the Royal Charter was
lost.” I believe that no better weather
guide can be used. I do not lay any claim
to its invention, for I read an account of it
in an extract from the Athenceum last sum-
mer, signed Thomas Zuiller.— G. MoraNT,
jr.,in London Field.

An agricultural Show is proposed at an
early period at the city of Calcutta, India.



P UN

v v s v
J S I B e JUN o o g ot
%

Vv oer e T WA e gt 7 T

~

e

R Y v

AGRICULTURAL REVIEW. 5L

HORTICULTURAL DEPARTMENT.

PREPARATION AND MANAGEMENT OF
LAWNS.

The following essay, from the Gardener’s
Monthly, was lately read before the Pennsyl-
vania Horticultural Society, by W. Bright :

The most fnportant point in the prepa-
ration of a lawn, is to obtain an open,
porous, well-drained soil, of good depth, To
this end, if the soil be naturally wet, it
must be drained in some manner, cither by
tile or stone drains. If sufficiently drained
the requisite depth may be obtained by
thorough ploughing and subsoiling, using
such ploughs and such force of teum as will
open the soil to the depth of cighteen
inches at least. .

The subsoil ploughing shpuld be per-
formed in the dry weather of the summer
or fall, previous to seeding the following
spring. Free harrowing is of course useful.

The guality of the soil must next receive
attention, and it is vastly important that
this should be of uniform quelity all over
the surfuce, and of uniform depth. Nearly
all lawns are graded more or less, and when
this is done, be careful that the soil is kept
of uniform quality and thickness. The
surface soil must frequently be taken off
large spaces, and after the grading has been
done, it must be replaced in such a manner
that it shall as nearly as possible resemble
in quality and depth the natural soil.

Sandy soils, as everybody knows, may be
greatly tmproved by a dressing of clay or
good clayey 1oom, and clay soils by the ad-
dition of sand. This is a simple fact, but
cne not sufficiently heeded in the hurry
which usually attends the preparation of

¢ As to manuring, if the land be very poor,
it may be heavily manured in the fall, with
wand, short, well-rotted stable manure; or
with a compost of muck and stable manure.
Boune dust, superphosphate of lime, and
wood ashes are of course valuable additions
to sach a comvost. If the land is good,
that is, good corn or wheat land, it will
need no manure. It is not so much rich-
ness of soil as dearth, freedom from excess of
moisture, and uniformly good testure and
good quality that we desire—Mixing poot
and good soil, in spots, in various parts of
the lawn, when grading, will produce a soil
. which can never be made of uniform color
fand beauty by any future dressing or
manuring.. The soil must be of uniform
good quality and uniform depth, to make a
good lawn. .
i The treatment of the lawn, the first
- spring after it is graded, will be as follows
| —The first day, after the frost is out of the
ground and the soil is sufficiently dry to be
worked, let the winter-washed places be re-
paired, theh harrow the whole surface care-
fully, and if not quite smooth, hand-rake
the rougher parts using also the roller if
necessary to obtain a fine smooth surface.
A little lime, and well-rotted compost may
also be applied at this-tise if required.
The seed should be sown as early as pos-

sible. Sow on recently harrowed ground, not
too rough. The sced needs to be barely cover-
ed with earth, It is hetter, perhaps, after
sowing to cover the seed with a hand rake,
using both teeth and back of rake to coverit.

1t is not desirable to sow any sort of
grain with the seeds for a lawn, norto sow
a great variety of mixed grasses. The best
grass seed is the common green-grass (Poa
pratensis), l|i0t,herwise known ‘as Kentucky
blue-grass, June grass, &e.

As soon as the sced germinates, and the
grass comes up an inch, on a dry day pass
a light roller over it. When the grass is
three or four inches high, cut i with a
sharp scythe, as close as possible. Mow it
with the blade of the seythe hard on the
ground—Cut the grass cvery two weeks
during summer in the same manner. A
little hay may be obtained by spreading the
grass, when cut, very thin, and moving 1t
once a day, without injury to the lawn. But
it is better to mow often and close, and re-
move the grass at once, using it for muleh-

new grounds.

ing trees, &e. .
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Take out dock, dandelion, and other large
coarse plants and weeds, with ~ chisel on
the end of a short pole. Pull red clover by
hand, but no small weeds will nced to be
removed by hand if the lawy is mowed often
and closely as directed every two wecks.
Fhe grass will soon overcome the small
weeds.

Mow very close the last thing in thefall,
to keep mice from harboring iu the old grass.
About the first of November, or later, top- |
dress the lawn with compost or manure, if |
necessary, and hand-rake smooth and clean. |

Rake the surface of the lawn, in the spring |
of the second year, and every year there- |
after, as hard and close as possible, with an |

|
i

iron rake, to take out the old grass, stones,
and sticks; and roll when the ground is
moderately dry.

Cut the grass early and often the sccond
year, and very close, the same as at first |
projected. When the lawn is an estensive
one, and well made, a lawn mowing machine
may be used with great advanatge, as often
as the grass is three or four inches high.
If the grass is five or six inches high,
the scythe works best. Use the lonuest
bladed scythe that ig made. This gives a
more even appearance to the lawn than when
a short bladed seythe is used.

The lawn should be so made and so
graded, raked and rolled, that the scythe
and roller will touchr every square inch of
the surface. This is of course 5 point of
the first importance.

The great requisites of a good lawn are
smooth grading, a good loamy soil of even
quality, broken up to a depth of cighteen
inches or more, and so porous and well-
drained that it will readily part with excess
of moisture, and yet of such a character
that it will retain a proper degree of hu-
midity to sustain a heavy growth of grass.
Well-rotted manure, leaf-mould, clayey
loam and clay, of course aseist to retain
moistare in light soils, and are excecdingly
useful additions to most lawns. With the
points herein enumerated faithfully attend-
ed to, there is no difficulty in obtaining a
beautiful and durable lawn.

When the reading of the essay was con-
cluded, o~ discussion took pluce is regard to
the general subject. Mr, Harrison said he
did not approve of mixed seeds for lawns.
The great object is to obtain a uniform turf,
which ignot attained by the use of mixtures.
The green-grass (poa pratensis) endures
drought better than any other, and the leaf

tint. Mr. Mitchel has tried the Italian rye
grass ; it is handsome but not hardy. M.
Pollock said his lawn was entirely of Ken-
tucky blue-grass or green-grass. It is ad-
mitted to be always green] luxuriant and
uniform,— Boston Cultivator.

TRANSPLANTING FRUIT TREES,
Z ;REES and plants derive their
A aliment from the'soil in o state of
golution, and that this is effected
through the agenoy of the minute

2‘5/ terminal points or spongioles of

the aroots. These ate almost

microscopical in their “tinity, and
indeed are so fragile that they can only per-
meate the finest and most perfectly favor-
able soil.  Aay obstruction in the form of
a stone, consolidate mass of earth, or other
obstacles, operates to divert them, and con-
sequently to prevent them supplying their
proportional shire of nourishment to the
tree. They are, in many respects, strictly
analogous to the lacteals of the human
system, and comparatively possess all the
fiagility. and minuteness of organization
which characterize the latter. It will hence
be seen that any exposure or unnecessary
drying of the roots, previous to their trans-
planting, and subsequent to their removal
from the nursery, must be, of necessity,
highly detrimental and injurious to their
health. GOn the same account all harsh
stamping and crowding while transplanting
is to be avoided, as it endangers these
organs, which are so essential to the health
and inerement of the tree. In* Kenrick's
Orchardist,” we have the following in rela-
tion to the circulation of the sap:

“These innumerable mouths, or sponge-
lets, absorb and drink in. without disorimi-
nation, all the fluid substances which come
in their way. These fluids ascend through
the alburnam or sapwood to the leaves,
which are true laboratories of all plants as
well as the organs of respiration. The oir-
culation of the sap, which commences its
movements, first in the branches, and last
of all in the roots, is produced by the
attraction of the leaf buds and leaves, which
are developed by the warmth of spring—
their transpiration requiring supplies so
great and continual, that some plants are
stated to perspire even twice their weight
in twenty-four hours. The true sap thus
generated in the leaves, and separated from
the more watery particles, descénds through
the inter bark, having now acquired new

is very fine and of a beautiful rich green ; powers, and being now peculiarly prepared
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to nourish and give flavor to the fruit; and !
continuing . its descent, it deposits in its
course the cambium or mucilaginous sub-
mtance, by which new and successive layers
of wood and bark areannually added to the
tree; while whatever is not adapted as
aliment to the p culiar wants of the plant,
is again returned by the roots to the
earth.”

Another very important matter to be at-
tended to in transplanting fruit trees, and
one which we are sorry to perceive'is very
often neglected, is to keep down the weeds
around the trunks. 'When a good orchard
is desirable, one that will progress rapidly
to maturity. it will be well to keep. the soil*
under careful cultivation with weeded crops,
avoiding of course, in the routine, all such
vegetables as will shade the soil too much,
and preferring, as a general practice, those
which are called pivoting crops—such as ‘
turnips, beets, parsnips, carrots, &e.,~~and
seging that the fertility is. kept up, or on
the increase, by copious applications of the '
best manure. After the removal of the \
crops in the fall, the surface should be '
carefally cleansed of all spurious v zetation, |
and plowed, but not harrowed, as* the !
rougher it is left, the more cfficiently will
the frost act upon it. This is of impor- l
tance in effecting the destruction of the !
roots of weeds, and their seeds, as well as ]
in exposing the ova of worms and other
insects deposited beneath the surface. It
has also a favorable effect upon the consti-
tuents of the soil itself, rendering the latter
fine, by its powerfully disintegrating action.
It is scarcely possible to reduce the soil
devoted to young fruit trecs to too fine-a
tilth, The more, therefore, it is -worked,
the better it will be for the trees—always |
* king special care to avoid disturbing the |
roots,.— Cor. Ger. Telegraph:

KEEPING FRUIT THROUGH WINTER.

How to ripen fruits, is a branch of pomolo- |
gical knowledge as important as how to grow
them ; yetit is one very little understood. Tt |
is questionable whether this knowledge can be '
taught ; for experience shows that no rule is '
applicable toall varieties alike,~for some apples |
and pears are improved by being taken off the ,
trees before they are ripe,while other kinds are ,
best when left on the tree as long 43 possible.

With regard to apples and pears,<-kinds of ‘
fruit most generally ungderstood when we talk °

they will scarcely bear their own weight with-
out falling.

The Bartlett Peai, for instance, may be gathe-
red at least two weeks before apparently ripe,
and will mature wel! in a cool, shady place, and,
to sonie tastes, be even belter for it; while the
Duchesse d*Angouleme is ruined by what, in the
same instance, would be called premature
gathering. All these nice points have to be
practically determined,—and the only safe gene-
ral rule can be given that when a fruit will part
readily from the tree when gently lifted ; orwhen
the seeds inside are of a deep black color, the
crop may be gathered and stored away.

In most cases, by far too many fall-ripening
varieties of fruit are planted. If the orchard be
intended to supply family consumption,the crop
will not keep till all is used; and if for market
purposes, many will rot before purchasers are
found for them; as more important duties have
to be neglected to give attention to them.

Where a great abundance of fall fruit exists,
and it is desirable to keep them as longas pos-
sible, they should be gathered before fully ripe,
just as the seeds are changing color, and keptin
a cool, dark, room,—one nottoo dry, however,—
until they can receive attention. This coolness
and darkness is moreover the main secret of
keeping fruit of the winterripeningkindsthrough
to their proper season; and it is in endeav-
oring to find the exact conditions that so many
fail. If too dry they sbrivel; if too hot they par-
ticularly ripen and are worthless ; if too damp
they rot ; and if too cold they are tasteless and
insipid.

Tojusthit the mark is not easy to a beginner,
and yetin practice itis found not so difficult
as it appears to be, Some house cellars are so

' constructed as to be just the suitable thing; but

the majority usually border on some one of the
extremes we have noted.
Probably the best plan for the apple where the

| fruitis perfectly sound, is to carefully hand pick

the fruit, and pack them geptly in flour barrels,
being careful not to bruise them in the least, ei-
ther in filling the barrels or in handling them
afterwards. In this way they will keepin cool
cellars that are tolerably dry, when in the same
cellars they would probably sbrivel on open
shelves. Where the fruitare subject to the dep-
redations of the apple moth, or to fungoid dis-
cases, this plan is liable to objections, as the in-
jured fruit will decay ; and is difficult to get at

- inside the barrels ; and if not taken out in time,a

considerable portion of the fruit will be destroy-
ed by the heat evolved in putrefaction. The
English fruit rocms,which are mostly construct-
ed more with an eye to perfect fruit preserving
and ripening than to economy of arrangement
however, are usually made expresslyfor fruit,
and all gardens of any pretensious have the fruit
room as regularly asthetool shed. They are
usually built on the northside of a wall or other
buildings, in order to secure a regular tem-
perature.

The walls are thick {o ensure against frost

about preserying fruits,—the fall fruit, for the ! penctrating them and many of them have a roof
most part are best gathered & few days, or, it | of straw thatch which tends still more to keep
may be a week,before they would drop of their 1 out frost, and & regular natural temperature
own accord from the tree ; while others ripen- | inside. Along all four sides of the building are
ing at the same season are best left on until ' tiers of-shelves arranged above another, like the
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sleeping berths of a ship, and on these boards
are spread the fruit in thin layers—usually
‘but one course thick. Some of them have venti-
lation provided bothfrom below and above ; but
ihose we have scen were not thus arranged, and
there were no means of communicafion with the
external air beyond whatthe doors and windows
afforded. In these roomsapples and pearskept
perfectly, ripening in succession, accordingto
their season, and some of them keeping till ap-
ples and pears came again.

The secret of their success undoubtedly is the
keeping up of a uatural temperature of between
400 and 50°.

In our climate this arrangement would not
answer. The severity of the winters demands
more: protection from a low temperature than
the strongest walls would alone attord. Where
a dry gravelly bank is at command, a room
could be constructed , part bencath the surface,
and part above—the exposed part covered with
the earth thrown out from below ; which would
make a fruit room to perfection.

After all, the keeping of fruit on a large scale
i3 not within the wants of most of our readers,
who have but a few bushels, and in whose eyes
a specinl fruit house would not be warranted by
the small quantity to be kept. Thereisthen no
alternative but'to make the best use of the fuci-
lities, cellars, rooms or out-buildings afford ;
and for this, barrels,boxes, cupboards and enclo-
sed cases must be called intoreqgnisition ; being
careful to ensure a temperature of about 40° to
502, not too damp -or dry, and if somewhat

* dark the better.

PO, - U -

CULTIVATING OROHARDS..

LL young orchards, for the first
few years, should be cultivated in
some manner, to some hoed crop,
in order to allow the trees to get

such an advance in growth, as not

to be injured by a grass sward.

The following remarks from the

Gardener’s Monthly are applicable to the
case:

We must repeat, that we regard the plan
of not allowing even the merest blade of
vegetation to grow in an orchard, from the
time it is set until it is old enough to cut
cut up for firewood, as nothing but a senti-

«ment. We have never seen such an or-
chard; and if any onec can tell us of one,
we will go and see it. It would not pay,
and we need not point out why. The rea-
sons are obvious, and all this,—granting,
for the sake of argument, that the trees
might be a little better for it.

First, To make an orchard profitable
something must and will be grown on the
ground during the first few years of its
existence, at the very least. Supposing we
admit cropping an injury, grass crops are
least so of any. We do not, however, con-
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gider it an injury, unless suffered to mature,
or under other limited circumstances.

Second, It makes ull the difference -how
a thing is done. An auctioncer wus selling
 lot of German sausages, of ¥ery uncertain
age, and got but onc bid. ©Only fifty
cents a barrel I said the erier; “ why, they
are worth more than that for manure.” A
city ruralizer took up the idea. He had
just bought a farm in the country, and he
sent out his ten barrels of sausages, with
dircetions to Peter to drop one in each hill
of corn; which was done accordingly.

The next week formed an awful time in
that county. The inhabitants thought all
* the plagues of Egypt were to be 1epeated
on them. Dogs-by hundreds were running
here and running there, cach with an an-
cient and odorous sausage; and, if the
mysterious hints we sometimes have of' the
unexplained scareity of dogs about sausage
time have any weight at all, certainly the
dogs now had a full revenge. But the ity
farmer—he voted sausage mdnure a hum-
bug of the purest water; and to this day:
nothing but the strongest barn-yard fertili-
zer will go down with him.

The fact is, the best of principles are
fraught with danger in ignorant hands;
and we can point to scores of instances
where orchards are “ ruined by grass;" and
we know “ many good orchards under cul-
tivation.” in good hands. Instead of prin-
ciples we had better give you an example
for practice.

If your land has a tenacious subsoil,
underdrain it; then manure with whatever
fertilizer you may decide on as best adapted
to your soil and circumstances. Plow deep,
then set your trees 25 feet apart, and sow
at once with grass sced and white clover.
The object now should be to get a tough
sod; this is obtained by mowing often—
say three times during the scason around
the trees, and twice at least over other parts
of the ground, leaving the grass to lie
where it falls. In some cases, perhaps, the
grass may injure a .particular tree; that
tree may have weak roots, or the grass-may
got extra strong, and run the tree too
sevérely for moisture. In such cases pull
the grass out. Common sense will do more
for you than the best rules. This is the
art of gardening, to apply knowledge to
varied and varying circumstances. Perhaps
in that case, mulching may help it. The
second year you may cut your crop of grass
—never allowing it to get too old; in fact,

make a rule to take two crops a year—imme-
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diately under
wish, and let the grass rot where it fulls. |
When your trees or grass are likely to fail,
top-dress; in many cases perhaps annually.
Should any one tree, at any time, not seem
to grow as well as you would wish uader
this-treatment, haul a load of old vegetable
muck, and spread, say two ‘inches deep
under the tree, and you will find ll-as well «
as you ean wish.

' TRIMMING GRAPE VINES.

~ QHE fall is the best season to prune
(S@ grape vines in all latitudes. It is,
O

however, a custom with some grape

% growers who reside where winter
@523? protection of vines is not neeessary, '
(%4’ to prune either in the winter or in .
the spring, before the sap begins
to flow. This custom arises, as we believe, :
in many cases, from neglect to prune in |
November preceding, rather than from
any substantial reasons for delaying this
work. '
We will now lay down the principles on !
which pruning should be based; and some '
portion of our remarks will be addressed to !
the novicein grape culture. It is a well under- {
stood fact, with expericuced grape growers, !
|
i
i

that the same cane or grape wood never bears
but one crop of fruit. For instance, you
have a vine that is cut down to the ground
in the full, in order to obtain all new wood.
The next season, we will suppose that you |
allow but one cane to grow, and every bud i
of this cane is presumed to throw out a |
lateral shoot in the following spring, which |
produce fruit at their dases, where they ‘
connect with the parent cane—Now, letus |
suppose that this vine is left unpruned,
with all its lateral canes as they grew, and
we will sce where the fruit is produced the
next season, The original cane now pro-
duces no fruit; it has borne its only crop, |
and no art of man can make it proguce
another’; bt the laterais will each bear its
crop, like the original cane, and throw out
other laterals to bear the fruit of the suc-
ceeding year, and so on till the vines would |
become an unwieldly mass of entangled |
canes, if left to the guidance of nature. It
therefore, requires the hand of man to
restrain grape vines with a proper growth,
and also to see that each season produces
suitable wood for producing the crop of that
which is to follow.

There is, properly speaking, but one
system of pruning—the rencwal system— ‘

AGRICULTURAL REVIEW, 55

the trees three times if you | which comprehends the yearly renewing ot

new wood to bear fruit; but there are

, scores of ways of training vines; and tho
. grape grower should have his mind fully
- made up as regards the system of training

he desires to adopt, before he commences to
prune. The rxeader will now probably
expect us to give our opinion on the best
methods of training vines; but to do jus-
tice to that subject, we ougbt to write a
special article on it, filling several columns

. of this paper; and, therefore, we can say
. but little on that point at present.

It depends in a great measure, what
variety of grape you desire to train, to be
able to give the proper information. A
vine that will grow fifty feet in a season,
and spread over a square rod of ground,
should be trained. differently from one that
is a slow grower, and never extends its
canes, in one scason beyond some few fect,
for instance, the Delaware, a slow growing

' variety, may be trained to stakes, while the

Coneord would do better trained to a trellis,
as it is a rampant grower, and could not
well be confined to a single stake.

When vines are trained to trellises, gene-
rally two good strong canes are produced
the third year, (where vines have not been
re-set, which puts them back one scason,)
to be used as horizontal arms, each extend-
ing six to ten feet, about eighteen inches
from the ground. The laterals are all train-
ed perpendicularly, as they shoot off from
the arms, and cut back in August, when
they have reached beyond the height of
the trellis, seven to eight feet. In Novem-
ber, at pruning time, euch alternate cane
is cut down to the last eye, near the hori-
zontal arm. - Those canes not cut down are
the fruit-bearing wood of the following
year, while the buds left on the canes cut
down will produce the fruit-bearing wood
of the succeeding season; and so on from
year to year, each alternate cane is cut
down to one bud, being cvery cane that has
produced a crop of fruit, after this system
has become perfect.

The only other system of training vines,
much practiced, is that of tying them to
stakes. The German vine dressers in
Ohio mostly adopt this system, in training
the Catawba grape, which is the principal
variety grown there in vineyards. They
curve around the vines—two canes to each
—and tie them in a circle; but that system
does not do as well with our rampant
native vines, such as the Isabella and Con-
cord. It will answer, however, by setting
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the stakes two to three feet apart, so that
the canes can be made to cover the entire
space along the rows of vines in a vine-
yard.

TrivMING.—1f the surplus wood is
wanted to propagate from, it may be cut
cither into long or short cuttings. A long
cutting contains, at least, two buds, and
when the joints are short, *hree or four
buds or eyes. When the eyes are from
eight to twelve inches apart, there is no
necessity to have more than two to a long
cutting, which, when set in the ground,
will allow its lower eye to be full six to
eight inches below the surface of the soil.

Short cuttings consist of a single eye
only to cach, and are propagated in the
open air, by placing them horizontally
about one inch and 2 half below the sur-
face, and kept moist in dry weather by
hand watering. On this system of making
cuttings double the number of vines can be
produced, from a given number of cuttings,

than can by setting the long cuttings in a .

diagonal position, as they should be set, as
the lower eye in-the latter case forms the
roots of the plant, whereax in the former
case an upright cane, as well as roots is
produced. The onc eye system is attend-
ed frequently with a great deal of labor in
watering, while the other generally requires
no water, except what the clouds supply.

You first seleet two, or more if you
please, of the best canes the vine has pro-
duced, cither such as were entirely grown
the present season (and always select such
when théy are to be found of well ripened
wood, and sufficient length,) or those that
eontaia the most ncw wood, and these are
to be your fruit-bearing cancs for nest sea-
son.

Sometimes, when care has not been

taken to grow canes, especially for produe- |

ing fruit the next season, one has to depend
on the laterals of the fruit-bearing canes of

the present season in which ecase, every |

other one is sufficient, which will give you
an opportunity, if desired, to grow a sup-
Ply of fruit-bearing wood the next season,
from the laterals cut back to one eye.—
Reral American.

Porarto Tors, &c.—Every thing in theshape
of rubbish, such as early potato tops, cucum-
ber vines, refuse radishes, spring mulching, &c.,
should be buried on the spot, leaving a clean
and neat surface. When an assistant digs a
mess of potatoes, cause him to bury the tops at
the time. They will decay and enrich the land.
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BLIGHT 1N APPLE AND PEAR TREES.

ENJAMIN D. Walsh, President
of the Illinois Natural History So-
ciety, and well known as an entomo-
logist, recently read a paper before

v§51, the Society mentioned, on the cause

2/ of the blight, or tha ¢ fireblight "

in the apple and pear tree. The
conclusion to which he has arrived is, that
the blight is caused by certain species of
inscets called leaf-hoppers. We give below
a summary of the points laid down as the
result of his investigations. Itmay not be
amiss, however, to remark, that blight in
pear trees has often oceurred in this vici-
nity where no trace of injury by the ipsect
alluded to, several species of which aré well
known here, could be discovered, even by
experienced and careful entomelogists. The
following are Mr. Walsh’s points:

1. Fire-blight in the apple and pear is
caused by two species of leafhoppers
(Tettigonia) deseribed by me, in the Prai-
ric Farmer last year, as Chloroneura male-
Jica and Chl. maligna.

2. In the autumn these insects lay their
ezas, from 7 to 10 in number, in slits about
§ of an inch long, cut lengthwise, in the
bark of twigs and branches, and easily re-
cognized by their scaly, rough appearance.
They al.o pass the winter in large numbers
in the perfeet, or winged state.

3. As these cggs lie dormant for eight
months before they hatch, and as the sap-
wood turns brown on each side of the egg
slit, there must be some poisonous fluid
deposited by the mother insect in the egg
slit; otherwise the wound would grow over
and heal up.

4. This poisonous fluid is absorbed into
; the system of the tree, and blight results
, the next spring, even before the young
Tettigonians are hatched.

5. The beak of the Tettigonian appears

i to have some poisonous property, for the

i leaves turn brown when they are punctured
by it. This is called, out West, ¢ leaf-
blight,” and may also be scen on grape
| #ines badly infested by their peculiar Jeaf-
i hoppers.

. 6. Almost cvery tice has onc or more
; peculiar leaf-hopper.  For example, two
| species occur on the crab, thorn, pear and
i apple, the samo that I believe to cause the
| firc-blight: another on the white elm;
i another on the oak; another on the syca-
more or button-wood—all three of them
undescribed ; and four distinet species on
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the grape-vine, two of which were first l
described by me in the Prairie Farmer.

7. On the elm it requires a very great
number of egg-slits to cause blight; on the |
crab a less ndmber; on the pear. a very '
small number. )

8. On the elm and crah-apple, and most
other trees, the egg is generally placed half
in the sap-wood and half in the bark. On
most varieties of the pear, it is generally
placed in the bark, not penetrating into the
sap-wood.

9. The most feasible remedy for ¢ fire-
blight” is to destroy the leaf-hopper eggas.
as soon as possible after the fall of the leaf,
cither by trimming off the twigs contain-
ing them, or throwing them on the ground,
or by shaving off a very thin slice of the

bark with a sharp knife, wherever egg-

glits are observed, so as to cut into the
eges. It is of no wuse to trim off twigs
which are alrcady blighted.—Bosten Cul.

PURCHASE OF SEEDS.

The chapfer under this head we copy in full.
for nowhere is the information and advice it
contains more needed : )

1t costs as much trouble to grow flowers

from bad seed as from good, and whoever takes .

the trouble should make sure of seed that will
be worth it. The stufl sold at little seed-shops
and corn-chandlers is generally omly good
enough for the birds, and all the skill in the
world would be exercised in vain upon it with
a view to getting good flowers. Some of the
cor.mon kinds are pretty sure to be good, no
matter where you get them; but asters, stocks,
balsams, zinnias, and others prized for their
high coloring and distinctness of habit, should
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be purchased at none but first-class bousee,
The seed of choice flowers is saved with as
much care as gold dust—for it is gold dust in
another form-—by all the leading growers.
The plants for seed are picked with the great-
est care ; and as the best flowers produce the

- least seed, and single colorless and ragged ones

plenty, that which is skilfully saved is vaiu-
able to0 a grain, and the rubbish is valuable
only in poundsand bushels. Allsorts of tricks
are practised upon seeds. Good seed is pur-
chased at a fair price, and mixed with the
worst to inciease its quantity, so that in a
packet of some hundreds there will perbaps be
only half a duzen worth the trouble of culiure,
and you cannot know it till your trouble is
nearly over and the plants are in bloom ; then
vou are dismayed to find only one in fifty worth
looking at. Asters, stocks, and balsams have
been brought to such high excellence by care-
ful culture and skilful saving of the seed of
the best flowers, that those who grow from
penny and two-penny packets have no idea of
the beauty of the flowers which may be secured
from a pinch of first-rate seced. Asters are now
to be had of the size and fulness of dahlias,
and of all shades of color. Balsams the same.
Stocks of the best kinds produce grand pyra-
mids, equal to the best hyacinths, and all the
leading annuals are saved in distinct colors, so
that the grower is in no quandary as to what
the tints will be, if the seeds come from 2 first-
rate house, and are sown separate as received,
and with tallies 1o distinguish them. There ig
an immense trade cargied on in penny packets
of dead or worthlesr seeds in London, and that
is one reason wky the London people are so
far behindhand in the growth of flowers. As
a rule, never save seed of your own growing;
you can buy for sixpence what it will cost you
five shillings in trouble to obtain; and there
are a hundred chances against your saving 2
single pinch that shall be worth the paper you
wrap it in.”

DOMESTIC ECONOMY.

MARING AND EEEPING CIDER.
7/ NIDER on the farm, is a democratic *
Y drink, not so much useg as it was |
) forty years ago in New England,

e but more used now than it was 2 .
> dozen or more years ago, when it
@ was thought to be the forerunner |
¢ of somcthing worse, by initiating
a taste for ardent spirits. Many people
still condemn the use of cider as a beverage. |
+
i

with whom we shall not argue the question

of vinegar, while we do also aver that there
may e cider which will give an agreeable
flavor to the palate, and sit nicely upon an
unperverted stomach.

The introduction of little portable cider
mills has been a damage to the quality
of the cider,—not absolutely of necessity,
but because the cider maker was tempted
to press off his pomace as fast as it came
from the mill.  Cider-making, like cheese-
making. is not entirely a mechanieal pro-

upon its merits, but will only say that those ' eess. but partakes largely of the chemical.
people who will drink cider, should try to ~ and there is-nicety of chemical ripening in
secure an article of the hest quality ; for to : the pomace of the cider-maker, as well as in
our certain knowledge, thereis a kind of ; the curds of the dairyman.

cider made from good homest apples, but ' Whatever mill is used for grinding the
spoiled in the handling, which is not fit for | apples, 10 sccure a good cider, the pomace
any human stomach. exeept in the shape  should not he pressed out under six hours
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after grinding;. by keeping the whole to-
gether in this way, the free juice acts upon
the more fixed aroma of the pulp, sceds
and skins, so that when it is pressed out, it
takes the soul of the fruit—so to speak—
along with it : whereas, if pressed as soou
us ground, the juice is thin, watery, and
destitute of aroma and that peculiar fruity |
Lody, which makes good cider sueh a
luxury.
The cider once pressed out, should be i
stored in casks absolutely clean and free |
!
1

from taint of mustiness. Musty casks, i’
10 be used at all, should have something
more than a rinsing of cold water. Let
them Dbe thoroughly soaked and scalded,
and then fumigated with brimstone. It is
poor economy to put good cider in foul
casks, to be spoiled. Store the casks in
the cellar, take out the bungs so the fer-
mentation will work over, and keep the
casks filled so the fermented pomace will all
20 over and not settle as lees 1 the bottom, :
1o hasten a second fermentation and give
you a premature hard cider. For a nice
beverage.. as soon as the vinous or first fer-
mentation ceases, cither rack off the liquid
into clean casks or bottle it, and close the '
packages air tight. There are various de-
vices of drugs and fhe like, for keeping
cider sweet, but we prefer our cider as we
do our wine free from all such mixtures.
CHAMPAGNE CIDER.

After the apples are crushed, press out the
Juice, put in a clean cask, and leave out the
bung. It will work without anything be-
ing put in. In four or five days draw off,
and put into another clean cask. Do this
three or four times, allowing as many days
between each changing. It does not work
well in cloudy weather, and so must be left
Jonger.  If it does not fine well, it will not
keep sweet, To assist the fining, dissolve
six ounces of gelatine for each hogshead,
and mix; do this previousto the last change |
of cask. T

|

The quality of cider depends upon the |
sort of apples used.  Two parts sour apples
and one part sweet will make good cider. ¢

Now obscrve, let there he no time lost |
in the whele process, but allow suflicient
time to do it well. It is particles of pulp |
left in the cider that causes it to turn sour.
To cffect the proper clarifying and working.
it will require four changes of cask, that is
if you want first-rate cider. Do not put
any water in any part of the process—hav- |
ing all juice. i
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After the last change, the cider may re-
main in the eask, bunged up two or three
months. You can then bottle off—lay
the bottles down in a cold, dark cellar—
some will burst, vut then you must put up
with it. It will be fit for use during the
summer, when all parts of the work have
been well done. ~ The bottled cider will be
equal to champagne, and willkeep sweet.

Some put brandy, rum, gin or other spi-
rits in—it does not preserve it but only
makes it intosicating.

HOW TO CURE HAMS AND SIDES.
~ > \HERE are many ways to cure

(}@g hams, but some of them are not
V)

desirable, unless we are satisfied
a Pt to eat poor hams in preference to
v good. A ham well cured, well
9 smoked and well cooked, is a fa-

@) vorite dish with most people ; but
there are very few indeed who can relish
am which has been hardened and spoiled
by salt, or tainted for the want of salt in
curing, and maythb Worse spoiled in cook-
ing ; but if ham is:8poiled by too much salt,
or too little, or becomes tainted before the
salt has thoroughly penetrated through it,
I defy any cook to make a good dish out of
it. I have tried many ways of curing
hams, and have lost them sometimes by
having them become rancid and tainted in
warm weather, and also by having them so
salt and hard that they were unpalatable.

I have for some twenty years practiced
the following simple recipe in curing pork
hams and shoulders, and find it preferable
to any recipe I ever tried ; and when Ihave
had any to sell they have taken the prefer-
ence of sugar cured hams with those ac-
quainted with them : .

I trim the hams and shoulders in the
usual way, but 1 cut the leg off close up
to the ham and shoulder, to have them
pack close; and then sprinkle a little fine
salt on the bottom of a sweet cask, and
pack down the hams and shoulders promis-
cucusly, as they will best pack in, and
sprinkle a litede fine salt on cach layer, just
¢nough fo make.it show white; then heat
a kettle of water and put in salt, and stir
well until it will hear up a good-sized
potato, between the size of a quarter and a
haif dollar; boil and skim the brine, and

‘pour it on the hams boiling hot. and cover
. them over one or two inches deep with the

brine, having put 2 stone on the meat {o
kéep it down. I sometimes use sultpetre,
and sometimes do net; consider it uscless,
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~ of the size you prefer, which probably can-
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exeept to color the meat. I now use my
judgment as to the time to take them out
of the brine. If the hams are small, they
will cure in three weeks, if large, say five
weeks ; again, if the meat is packed loose,
it will take more brine to cover it, conse-
quently more salt will penetratc the meat
in a given time than if it is packed close;
on this account it is useless to weigh the
meat and salt for the brine, as the meat must
be kept covered with the brine, let it take
more or less. Leave the casks uncovered until
c00l. When the hams have been in brine
long enough, I take them out and leave
them in the cellar if the weather is not
suitable to smoke them. 1 consider clean
corncobs better for smoking meat than any-
thing I have ever tried, and now wuse
nothing else. Continue the smoke until it
penetrates the meat, or the skin becomes a ;
dark cherry brown. I then wrap the pieces
T wish to keep in paper any time before the
flies or bugs have deposited their eggs on .
them, and pack them down in casks with
dry ashes. In the cellar, both hams and .
shoulders will keep s good as when packed,
through the summer or year. Cured in this
way, it is hard to distinguish between the |
shoulder and ham when boiled.

!
|
'

HOP BEER.

We have the pleasure, says the Genesee
Farmer, of giving, this month, a receipt for
beer which 1s really valuable. Thebeer is |
casily made, and will keep six or cight
months.  Three months after it is ferment- ;
ed, it is almost equal to ale.—This receipt .
is for fifteen gailons: Twelte ounces of
hops, six quart of molasses, ten eggs.
Put the hops in 2 bag, and boil them fift
teen minutes in three pailfuls of water.
Put in the molasses while hot, and pour
immediately into a strong ale cask which |
can be made perfectly air-tight, and put in |
the remainder of the water culd.  Let the |
mixture stand until cool, and then add |
cegs.  This beer will not ferment in cold
weather unless put in quite a warm place.

PICKLING CUCUMBERS.

As a general thing, sufficient care is not
taken in pickling cucumbers, and large num-
Lers of them “spoil ” in less than three !
months’ time.  The following method we
think the best : Sclect a sufficient quantity

not be done at onc time. Pui them in a
stone pot, and pour over them a strong
brine ; to this add a small it of alum to

" Ure for making gold ink.

secure the ocoloar. Let them stand a week,
then exchange the brine for clear water, in
which they must remain two or three days.
Boil the best cider vinegar, and when nearly
cool, pour it over the cucumbers, baving
previously turned off the water. Prepared
in this manner, with the addition of cloves,
allspice, mustard, and cinnamon, hoiled in
the vinegar, pickles of every kind will keep
for a year In pickling caulifiower, toma-
toes, and other vegetables, which easily ap-
sorb the vinegar, spiced vinegar should be
added when cold.—Rural New-Yorker.

COPPERAS AS A DISINFEGCTANT.

Green copperas dissolved in water will
effectually concentrate and destroy the foul-
est” smells, and if' placed under a bed in
hospitals and sick rooms will render the
atmosphere free and pure. For butchers’
stalls, fish markets, sinks, and wherever
there are offensive, putrid gases, dissolved
copperas sprinkled about will, in a day or
two, purify the atmosphere, and an applica-
tion once a week will keep it sweet wad
healthy.

GOLD AND_SILVER INKS.
The following is the method described by Dr.
Take gold leaf and
grind it with white boney upon a slab of por-

i phyry with & muller, until it is veduced to an

impalpable powder, in a pasty condition. This
golden honey paste is then diffused in water
which dissolves the honey, when the gold falls
to the bottom in the form of very fine powder.
The bouey is then washed off carefully, and the
gold powder thus obtained is mixed with gum
arabic mucilage, and forws the gold ink. When
used, it is altowed to dry on the paper, then it
may be burnished with an agate burnisher,
when it becomes brilliant. Silver ink is pre-
pared in the same manner, by substituting
silver for gold leaf.—Scientafic American.

Crray Beea.—This is an effervescing drink,
but fer pleasanter than seda vater, inasmuch
as you do not have to drink for your life in
order to get your money’s worth. The effer-
vescence is much more slow, Two ounces of
tartaric acid, two pounds white sugar, the juics
of half a lemon, three pints ofwater.  Roil to-
gether five minuces. When nearly cold, add
the whites of three eggs well beaten with half

- a cup of flour, and have an ounce of essence of

wintergreen. Bottle, aud keep inacoel place.
Take two tablespoonsfil of this syrup for &
tumbler of water, and add onc-quarter of a tea-

- gpooniul of soda.

J

Creav CarE—Put two eggs in a coflee cup,
fill the cup with creamgbeat the cream and eggs
together, add half a tea-spoonful of soda, &
coflee eup of sngar, half a coffee cup of flour,
and a little salt.  This will make one loaf.
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EXTENT, CHARACTER, RESOURCES, &c., OF
THE RRITISH NORTH., AMERICAN PROV-
INCES AND POSSESSIONS, AND CLIMATE
OF THE INTERIOR.

The great and practical value of the British
North AmericanProvinces and possessions is sel-
dom appreciated. Stretching from the Atlantic
to the Pacific ocean, they cuntain an area of
at least 3,478,380 square miles—more than is
owned by the United States, and not much less
than the whele of Europe, with its tamily of
nations. No small portion of British territory
congists of barren and inhospitable regions it
the extreme; but as a recompense, the arid
plains extending through Texas, and thence
northward Leyond the limits of the United
States, are corparatively insignificant as they

enter the British Possessions, where the Rocky |

mountains are less elevated and have a more
narrow base. The isothermal line of G0° for
summer rises in the interior plains of this con-
nent as high as the sixty-first parallel, its aver-
age position in Europe: and a favourable
comparison may also be traced for winter and.
other seasons of the year. Spring opens almost
simultaneously on the vast plains reaching from
St. Paul's to the Mackenzie river—a distance
northerly of about 1,200 miles. Westward from
these regions—now, scarcely inhabited, but of
incelculable value in the future—are countries
of yet milder climate, on the Pacific slope and’
in Vancouver's Island, whose relations to
California aro already important. On the
eastward, but yetfar distant from other abodes
of civilization, are the small settlements enjoy-
ing the rich lands and pleasant climate of the
Red River of the North, a stream capable of
steamboat navigation for four hundred miles.

It is asserted by those who add personal
kuowledge of the subject to scientific investi-
gation, that the habitable but undeveloped
ares of the British possessions westerly from
Lako Superior and Hudson’s Bay "comprises
sufficient territory to malke twenty-five States
cqual in size to Illinois. Bold as this assertion
is, it meets with confirmation in the isothermal
charts of Blodgett, the testimony of Richard-
son, Simpson, Mackenzie, the maps published
by the government of Canada, and the recent
explorations of Professor Hind, of Toronto.

North of aline drawn from the northern limit
of Lake Superior to the coast at the southern
limitof Labradorexists a vastregion, possessing
in its best part a climate barely endurable, and
reaching in the Arctic regions. This country
even more cold, desolate, and barren on the
Atlantic coast than in the interior latitudes,
becoming first known to travellers, has given
cheracter in public estimation to the whole
north.

Another line, drawn from the northern limit
of Minnesota to that of Maine, includes nearly
sll the inbabited portion of Canady, a province
extending opposite the Territory of Dacota and
State of Minnegota, Wisconsin, Michigan, Ohio,
Pennsylvania, New York, Vermont, New
Hamsphire, and Maine, possessing & climate
identical with that of our northera States.

Tho “ Maritime Provinces” on the Atlantic

coast include New Brunswick, Nova Scotis,
Prince Edward's Island and Newfoundland.
Geographically they may be regarded as a
northeasterly prolongation of the New England
system. Unitedly theyinclude an area of st
least 86,000 square miles, and are capable of
supporting a larger population than that at
present existing in the United States or Great
Britain. They are equal in extent to the united
territory of Holland, Greece, Belgium, Portu-
gal, and Switzerland.

New Brunswick is 190 miles in length and
150 in breadth. Itsinterestsare inseparably con-
nected with those of the adjacent State of Maine.
I It hag an areaot 22,000,000 acres, and asea-
_ coast 400 miles in extent and sbounding in
; harbors. Its population some yearsago num-
bered 210,000, whose chief occupations are
. connected with shipbuilding, the fisheries, and
the timber trade. Commissioners appointed by
the government of Great Britain affirm that it
is impossible to speak too highly of its climate,
soil, and capabilities. Few countries are go
well wooded and watored. On its unreclaimed
surface is an abundact stock of the finest
timber; beneath are coal fields. The rivers,
lakes, and sea-coast abound with figh.

Nova Scotia, & long peninsula, united to the
American Continent by an isthmus only fifteen
+ miles wide is 280, miles in length. The numerous
_ indentations on its coast form harbors unsur~

passed in any part of the world. Including
Cape Breton, it has an area of 12,000,000 acres,
Wheat and the usual cereals and fruits of tke
northern States, flourish in many parts of i.
Its population in 1851 was declared by the
census to be 276,117. Besides possessing pro-
ductive fisheries and agricultural resources, it
is rich in mineral wealth, baving benesth ita
su:&ace coal, iron, manganese, gypsum, and
gold.

The province of Prince Edward’s Island is ge-
parated from Nefv Brunswick and Nova Scotis
by straits only nine miles in width. It is
cresgent-shaped, 130 miles inlength, and at itg
broadest part is 34 miles wide. It i3 a lovel
region, of & more moderate temperature than
that of Lower Canade, and well adapted to
agricultural purposes. 1ts population in 1854
was estimated at 90,000,

The Island of Newfoundland has a sea-corgt
1,000 miles in extent. It hasan area of 23,000,
100, acres, of which only a small portion is
cltivated.

i Its spring is late, its summer short, but the
frost of winter is less severe than in many parts
of our own northern States and territories. It
i3 only 1,665 miles distant from Ireland. It
possessesa large trade with various countries,
including Spain,Portugal Italy,the Wost Indies,
and the Brazils.
i  The chief wealth of Newfoundland and of tho
; Labrador coast is to be found in their extensive
and inexhaustible fisheries, in which the othor
i Provinces also partake. Tho future products
of these, when properly developed by human
ingenuity and industry, defy humsan calculation.
’ The Gulf Stream is met near the shores of
Newfoundland by & current from the Polar
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basin, vast deposits are formed by the meoting
of the opposing waters, the great submarine
islands known a8 “ The Banks" are formed, and
the rich pastures created in Ireland by the
warm and humid influences of the Gulf Stream
are compensated by the *“rich sea-pastures of
Newfoundland.” The fishes of warm or tropi-
cal waters, inferior in quality and scarcely
capable of preservation, cannot form an article
of commerce like those produced in inexhaus-
tible quantities in these cold and shallow seas.
The abundance of these marine resources is
unequalled in any part of the globe.

Canada, rather a nation than & province, in
any common acceptation of the term, includes
not less than 346,865 square miles of territory
independently of its Northwestern Possessions
not yet open for settlement. It is three times
ag large as Great Britain and Ireland, and more
than three times as large as Prussia. It inter-
venes betweer the great Northwest and the
Maritime Provinces, and consists chiefly of a
~ast territorial projection into the territory of
the United States, although it possesses & coast
of nearly 1,000 miles of the river and gulf of
the St. Lawrence, where fisheries of cod, her-
ring, mackerel, and salmon are carried on suc-
cessfully. Valuable fisheries exist also in its
lakes.

It is rich in metallic ore and in the resources
of itg forests. Large vortions of its territory
are pecuoliarly favorable to the growth of
wheat, barley, and the wuther cereals of the
north. During the life of the yresent genera-
tjop, or the last quarter of a ceatury, its popu-

lation has increased more than fourfold, or from
58%,000 to 2,500,000.

The population of all the provinees may be
fairly estimated as numbering 3,500,000, Many
of the inhabitants are of French extraction,
and a few German Settlements exist; but two-
thirds-of the people of the Provinces owe their
origin either to the United States or to the
British islands, and who * people the world
with men industrious and free.”

The climate and soil of ihese Provinces and
Possessions, scemingly less indulgent than
those of tropical regions, are precisely those
by which the skill, energy, and virtues of the
human race are bes. developed. Nature there
demands thought and labor from man, as con-
ditions of existence, but yicelds abundant
rewards to wise industry. Those causes which,
in our age of the world, determine the wealth
of nations are those which render man most
active; and it cannot be too often or too
closely remembered in discussing subjects so
vast as these, where the human mind may be
misled if it attemps to comprehend them in
their boundless variety of detail, that sure and
safe guides in the application of political eco-
nomy, and to our own prosperity, are to be
found in the simple principles of morality and
justice, because they alone are true alike in
minute and great affairs, at all times and in
every place.

They imply fieedom for ourselves, and those
rules of fraternity or equality which enjoin us
1o regard our neighbours asourselves. We can
trust in our policy.

COMMERCIAL REVIEW.

PETROLEUM GAS.

The Loudon Timesronghly estimates that the
guantity of Petroleum or Rock Oil whiob will
be exported to Europe in 1863 will amount to
fifty or sixty million gallons. Numerous uses
for the different light and heavy oils, which
¢an be procured from petroleum by distillation,
are already konown, and application is now
made of this curious product in a great number
of forms. Butit isas an illuminator that it
will find most favor with the public, whero the
supply is constant and cheap; and it i3 very
probable that, as an economical source of gas
for illuminating and heating purposes, it will
advance rapidly into general use.

The results of a series of experiments which
have recently been mado at the gas works from
which the small towns of Homer and Court-
lang, in the State of New York, are supplied,
are most satisfactory and encouraging, both
with regard to tho luminous qualities and the
remarkable cheapness of petroleum gas.

The following details are the results of
careful measurement in all particulars, from
which information as to the cconomy of the
wmanufacture of petroleum gas could be derived.

Tho process employed at Homer and Court-
land is similar, in most respects, to that which
snables the proprietor of e Steveason House,
8¢, Catherines, C W., to light his establish-

ment with 180 burners, at 2 cost of 86 cents a

night, under what is known as Thompson's
p&tent. .

The cetorts at Homer are two in rumber, and
of the following dimensions:—

Length ..c.ioaviieiaiiiciiiiaes T4 feet.
Breadth.eeaooyivosenisisesceses 16 inches.
Height covvivennionnnennenaeaas 12 10
Two vertical tubes are cest on each retort
for the purpose of supplying water and petro-
leum. Tho retorts are laid horizontally in an
arch, exactly the same as ordinary coal gas
retorts, for which they can be substituted with-
out much trouble or cxpense. Each retort is
divided into three chambers called petroleum,
the water, and the coke chambers respectively.
Petroleum and water are introduced in con-
tinuous streams through the tubes before de-
scribed, so that when once a barrel of petroleum
is placed at a sufficient height to allow a pipe
provided with a a stop-cock to feed the retort,
the fluid may be admitted and the process of
conversion into gas goes on without further
trouble until the barrel is exhausted.
Two scries of experiments were receatly
made at Homer, with the following results :—
First trial.
Quantity of gas made by each retort, per hour,
450 cubic feet.
Total quantity of gas made, 3,380 cubic feet.
Petroleum consumed, 38 wine gallons.
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Condenged pe'troleum, capable of be‘ing used
over again, 4 gallons.
Quantity of petroleum per 1,000 feet of gas, 1044

gallons. .
Time required to make 3,380 feet, 3 hours 45
min.
Time of heating the retorts; the same as for
coal gas.
Quantity of fuel; same as for coal gas.

Second trial C. F

Quantity of gas made by the retorts in
the first hour .....c.ccivaii..i. 1,080

Quantity of gas made in second hour, less
10 minutes
Proportionate quantity in second hour.... 98
Total quantity in two hours ........... 2,064
Mean quantity per hour ........
o u for each retort per hour... 516

Quantity of fuel ; same as for coal gas.

Time of henting retorts; same as for coal gas.
Quantity of petroleum consumed ... 25 wine
gals ¢ condensed petroleum,
capable of beingused again ... 13
Actual quantity of petrolenm used 23}

Quantity per 1,000 feet .oy Tyl ¢
Mean of the two experiments.
Total quantity of gas made 5,280 cubic feet.
Total time occupied in making thegas,§ hours
35 minutes, or very nearly 1,000 feet per
hour, or 500 feet for each retort.
Petrolenm consumed ; 11 gallons per 1,000 feet.

..... certecrae

n
143

In the first hour of the second experiment, the !

quantity made was 1,080 cnbic feet; and the
condenser shewed that too much water was

admitted, (about one-eight of the whole quantity '

of petroleum.) This unecessary quantity of
water evidently cooled the retort, and prevented

the gas from being formed so rapidly as during |

the first trial. - v

A one-foot burner, with this gas, givesas
brilliant a light as a four-feet burner supplied
with common coal gas.* Hence, 1,000 feet of
petroleum gas will go as far as 4,000 feet of
ordinary coal gas for illuminating purposes.

Now, when we examine these results, and
compare them with what has been done in the
manufatture of coal gas, the following remark-
able comparisons present themselves.

In making coal gas & charge of 150 lbs. of
coal is generally introduced into the retort, and
allowed to remain for five hours. It generates
600 feet of gas, if the coal is of moderately good
quality. This is at therate 8,000 feet for 2,000
1bs., or one ton of coal. To produce 600 feet

of gas, the destructive distiliation has tobe

carricd on for a period of five hours. Ina
retort of the same dimensions and heated in the
same manner, no less than 2,500 cubic feet of

petroleum gas are produced, under precisely

similar couditions. But one cubic foot of petro-
leum gas is equal in illuminating power to 4
cubic feet of coal gas. Hence, in five hours
the petroleum produces, when reduced to the
equivalent of coal gas, the enormous quantity of
10,000 cubic feet of gas, against 600 by the
coal process. The savieg of fuel and labor is
congequently enormous.

If we assume that the illuminating power of

petroleum gas is only three times that of coal .

gas, the proportion of each kind produced in 5
hours is as follows :—

820 i

Ve 1,032 |

7,500 cubic feet of gas by the petrol:um process.
600 “ u by the coal process.

Hence in this case, which is below the actual
results, the GAIN IN TIME required for the manu-
facture of petroleum gas, as compared with
coal gas, is as TEWLVE To oNE. This fact alone
reduces the number of retorts in petroleum gas
| works on a large scale, to at least, say, one-

J sixth of the number required for coal gas works.

| Actually one petroleum retort can produce the

equivalent in gas of twelve coal gas retorts.

When the annual expense of retorts is taken

. into consideration, this item alone establishes &

great argument in favor of the petroleum

. process; for not only is the number of retorts

! required diminished to the extent named, but
all connecting pipes, huge hydraulic maing,
and the extensive system of coolers and purify-
erg, are cispensed with in equal proportion.
The labor of handling the coal is done away

| with, and a larger proportion of capital in the
construction of works saved.

I To proceed now -to tke question of cost. As-
suming that two Dbenches, ecach containing
two retorts, are used for making petroleum

' and coal gasrespectively. The cost of appara-
tus in the first instance is about the same. The
time for heating and the fuel consumed is
the same. The cost of 11 gallons of petroleum

' (or 1,000 feet of petrolenm gas) at 6 centsa

. gallon {the price Toronto) is 66 cents. The

cost of 250 lbs. of coal (or 1,000 feet of coal

gus, at 35 & ton, is 624 cents. But 1,000 feet
© of petroleum gas is, at the lowest estimate,
equal to 3,000 feet of coal gas. IHence the cost

1 0f 3,000 feet of coal gas (equal to 1,000 feet of

| petrolenm gas) or 170 1bs. of coal, at $5 a ton,

,.is$1.874.  Then there is the coke to be deduct-
I ed from the price of the coal used in making
i 3,000 feet of gas, which may fairly be set
' against the smaller amount of labor required in
| bandling the petroleum, when compared with
the handling of the coal. .

Where petrolenm is 10 cents a gallon, and
$6 a ton, the proportionate cost of the raw
materials used will be as follows :—

" Cost of 1,000 feet of petroleum gas. . .

f L

... 8110
3,000 feet of coal gas .......2 238

The foregoing comparisons refer to the
. orignal cost of the material from which the
gasesare made, but if we take the price actually
charged by gas companies into consideration,
. the results are the more striking.
The cost of private works to supply 200
, burners will be about 51,000 ; the labor of one
man per diem ; lime for purifying ; three bushels
of cake at 10 cents 2 bushel ; so that the entire
cost will be—
" Interest on capital at § per cent. perann.$S00
I Labor at $1 per day 365 00
! Lime for parifying 200 busbels per ann.
at 20 cents a bushel c........... 4000
Petroleum fo produce gas for 200 one-foot
. burners, 5 hours a day throughout the year
1 (365,000 feet of gas) ; 4,015 gallons at G cents

a gallon.eeeeeae et 240 90
Fuel, say 4 bushels of coke a day, at 10
cents o hushel coeveiiaiiiiiiiii 240 00

Total cost ceee.... S48T 90
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The equivalent of 365,000 cubic feet of
petroleum gas in conl gas is 1,395,000, rock-
oning onc foot of petroleum gas cqual to three
feet only of coal gas.

Cost of 1,095,000 cabic feet of coal gas,
at $2.50 per 1,000 feet (a lowgprice in
the Unitéd Statesand Canada) .. ..., $2,737 50
Jifference per anunum in faver of petro-
TeUI @AS tvev v saernsaneseaneecass 1,865 6O

Ir the price of petroleum is 10 cents a gallon,
instead of 5 cents, the difference in favor of
the gas will be, per annuum, $1,705.

Thus:

Interest on capital..oiovuieuennoeta S 8000
LAbOUr cvviierieneriiiiisannigeres 365 00
Lime coeevinneninraiiiiiiaiiiieaes 40 00
Petroleum ceveeviiiiiiieiiiaaan.. 401 50
Cuke toeniriniieniiiiiiinserieees. 14600

$1032 50
1,093,000 c. ft. coal gas. at §2 50 per 1,000,
52737 50 Difl. in favor of petroleum gas, per
ann. 31705 €0. In works where twelve coal
gas retorts are in operation day and night,
each being charged with 150 1bs. of coal, they
can produce 3,000 cubic feet of gas in 24 hours.
This quantity can be yiclded by two petroleum
retorts in twelve hours. Thus:—

2 petroleum retorts yielded 1000 cubic ft.
yer hour. In 12 hours the yield will be 12,000
feet. The equivalent of 12,000 feet of petroleum
gas is equal to 36,000 feet of coal gas.

If reduced to the same unit of time, namely,
24 _hours, two petroleum retorts, of the same
dimensions as coal gas retorts, will yield 24,000
cubic feet of petroleum gas, the equivalent of
72,000 ft. of coal gas, or as much as 24 ordinary
coal retorts charged with 150 lbs. of each,
every five hours, can produce in 24 hours.

There are other facts which make the pro-
daction of gas from petroleum mare economical
than from coal. The quantity of lime reqnired
for purifying is not so great by one-half. The
amount of water neceded for cooling and
washing is considerably less, and the tar pro-
duced is small in quantity when the yield
of gas is taken into account. The gas is more
free from those noxious sulphurous compounds
which render badly purified coal gas so dis-
agreeable and prejudicial.

The destruction of retorts in the manufacture
of coal gas is immense. .This arises in & great
measure from the formation of graphite in the
inside of the retorts, which accumulates in con-
centric layers, and sometimes forms a coating
one or Lwo inches thick. The retorts also suffer
10 a great extent by the entrance of air when
introducing the charge of coal. This source
of rapid destruction is avoided altogether in
the petroleum retorts, which do not communi-
cate with the atwmosphere when in a heated
siate, and only require to be occasonally opencd
to remove the deposited carbon or graphite,
which, by the way, can very conveniently be
removed by partially filling the petroleum
chamber with fire brick, whereby. the heated
surface to which the rich hydrocarbon vapors
are exposed is greatly increased, and their
conversion into permanent illuminating gases
much facilitated. The deposition of carbon is
materially diminished by reducing the pressure

—

of the gas on the retort, and this by a simple
wdjustment of the water joints in the petroleum
apparatus may be reduced to & minimum.

The use of water in the process by which the
result described in the proceeding pages is pro-
duced, is for the purpose of converting the
volatile hydrocarbon vapoursof petrpleum into
permanent gases. Itis throwninto its spheriod-
al condition the moment it strikes the interior
of the retort, and in this state its spheriods
continually develop steam of very bhigh tem-
perature and great reducing power. 1'he rich
petroleum gas may be largely diluted by the
formation of the so-called water gas, but this
has been shown to be an expensive process,
and it is far more economical to employ a one-
foot burner with a highly luminous gas than &
three or four-foot burner with a diluted gas.
The use of water gas as a diluant for rich hyd-
rocarbon gases, which witl burn without smoke
or smell, and give a brilliant light from a small
burner, is of not only very questionable eccon-
omy, but it is thought by some to be a danger-
ous expedient, on account of the mixture of
poisonous carbonic oxid into the gas, which, if
leakage should by any accidentoccur in dweli-
ing houses, might be followed by those fatal
results 1o human life which have occurred time
and again in every country where coal gas is
manufactered, and particularly where water
gas is used either with hydrocarbons or in any
other form. Water gas, in order to be eccon-
omical, implics the conversion of the carbonic
acid produced into carbonic oxide, the one
being a feeble illuminator, the other not only
an incombustible, but so prejudicial to illumin-
ation that one per cent. of carbonic acid in
coal gas diminishes its illuminating power by ¢
per cent. The use of water gas has been inter-
dicted by several European governments, on
account of the poisonous properties of the car-
bonic oxide it contains. In the petroleum
process, only so much water is used as will
ensure the conversion of the volatile hydro-
carbon vapours into permanent gases by their
reduction to & lower hydrocarbon condition :
and an analysis of its constituents show that
it contains much less carbonic acid than com-
mon coal gas. Its great iluminating power is
derived from a very large percentage of olefiant
gas, together with carhuretted hydrogen.

Mr. G. Howitz, the manager of the Copen-
hagen gas works, obtained 1000 feet of water
£a3 by the combustion'of 140. bs of coke in the
furnace, and about 20 1bs. of charcoal (15 lbs.
pure carbon) in the retort. The water gas of the
following.

Hydrogen ........... DI P 2§
Garbonic oxide ... .vivviiiiaa .. 18
Carbonicacid ...cvevvvnniiioe. . 18

100

AL Gillard and M. Isard, in France, make
water gas by passing superheated steam over
coke or charcoal ; but by progress 1000 cubic
feet of.mixed gas require 15 1bs. of pure carbon
in the retort, and 118 1bs. of coke in the
furnace.

1000 cubic feet of waier gas can be obtained
theoretically from 27-4 lus. of water, although
in practice much more is used, asa considerable
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portion of the steam is passed over undecom-
posed.

‘White's process for the manufabture of 1000 ft.
of water gas.

Coke in the furnace ...coovevvees 112 1bs.
(Jhm-coal in retort(equal to 15 lbs. carbon) 18
Lime for parifying «oo.oioeveni.. 87
Gillard's water gas (carbon).

Coke in the frnace cvoieiiiaseses 118 1bs.
Charcoal in the retort s.. veea 18
Lime for purifying ......vvouinie. 67

The amountof fuel expended is not very con-
siderable, but the lime required for the abstrac-
tion of the carbonic.acid is immense. When
coal gas contains 5 per cent. of sulphuretted

AGRICULTURAL REVIEW.

cost of $2 & month. This, of course, i3 the
price of the raw material alone. It is some
consolativn to reflect, that at a period when the
price of fuel is rapidly rising in the United
States and Canada, a means for affording the
poor man cheap light and warmth has been
developed by the discoveries of the rich stores

. of petroleum on the American continent.

hydrogen and carboric acid, it requires only .

15°1bg. of lime to purify 1000 feet.
foregoing ‘able, White requires 37 1bs., and
Gillard 67 1bs. of this material to abstract the
carbonic acid from the same quantity of the
water gas.

The advantages possessed by petroleum gas
as o cheap illuminator, have already Leen suffi-
ciently established; but its claim to public
patronage does not rest on this fact alone.
ig®a most economical and valuable source of
heat. Coal-gasstoves havelong been in limited
use, but they Lave not met with general favor,
because they do not supply a suflicient amount
of heat, and they are besides too costly when

But by the :

It

the coal gas is maintained at $2 50 per thous- '

and feet.

as a source of heat. [t contains a muchlarger

Petroleum gas is admirably adapted .

proportion of carburetted hydrogen generates -
more heat during combustion than either the |

same measure of hydrogen or carbonic oxide,
ag the following table, reduced from Dulong's
experiments, proves ;—One cubic foot of car-
buretted hydrogen, during its combustions,
causes a rise of temperature from G0 > to 80 =
in a room 2,300 cubic feet of air; whereas a
cubic foot carbonic oxide elevates the tempera-
ture of & room of 2,500 ¢ubic feetfrom 60° to
66.6 2, and one cubic foot of hydrogen raises
the temperature of a room of the same cubical
capacity as before stated, from 60° to 66.4°.

Or in other words : a cubic foot of carbaretted .

hydrogen is capable of heating 5 lbs. 14 oz.
water from 32° to 2129, a cubie foot of car-
Lsonic oxide 11b. 14 oz. through the same degrees
of temperatuge, and a cabic foot of lydrogen
1 1b. 13 0z of water from 32° t0212¢,
aburner and apparatus of peculiar construction,

With .

and consuming six feet per hour, a petroleum .
gas flame from cighteen inches to two feet in .
length can be produced under the same pressure

as used for lightening purposes.

The flame is |

almost destitute of illuminating qualities,bat the -

heat it emits is intense. It can be used for

heating private dwellings, for cooking, and -

other domestic purposes. The cest of this gas

fuel is, at the rate of one stove burning for 30 :

days, 10 hours a day, $1 30, when petroleum is
6¢. a gallon ; when it is 10c. the cost per month
iz $2.

For two dollars a month the house of |

apcor man may be supplied with light and .
fuel during ten hours of the day. With o !

burner of less dimensions—say three feet per
hour—a cooking stove, and a one-foot burner,
supplying abundance of warmth and light for
oune room during each day, may be fed at a

t
|

After a perusal of this article, every candid
reader will acknowledge that gas from petro-
leurn, manufactured by the process described, is
not only the mosteconomical and agreeable
mode of illumination which has yet been brought
before the public, but as a cheap source of heat
it may present its claim to the patronage and
encouragement of the public, with the best
prospects of general adoption.

ENGLISH CROPS.
HE London Daily News says that
owing to the large increase in the

| 7257 yield, the harvest is estimated to be

¥ worth £20,000,000 to £30,000,000
more than that of last year, and there will
consequently be no necessity for the impor-
tation of large supplics of breadstuffs from
abroad. .

NEW YORK CATTLE MARKET.

HE telegraph reports another over-
stocked market of Beef Cattle this
\%“ week, und a very decided decline in
% prices. The greater proportion offer-
ine were poor and sold for 6 .to Sc., while
some inferior sold as lowas 4 to be., the
lowest rate for zome months. First quality
Teld up to 10 to 11le. The number in mar-
ket was 0,081. Sheep ranged, for extra
55 to $5.50 per head, prime $4 to §5, com-
mon $3.50 to 84. logs, corn fed, 84.50

10 £5.37, still fed $4.87 to $5.12.

MONTREAL MARKETS.

Since the receipt of last accounts, there
has been 2 more brisk demand for flour aud
orain of all descriptions, and sales to some
extent have been made.  The following are
the latest quotations:—

Potash, per ¢Wt., ceeevneeeee.$6.10 t0 6.15
Pearlash, ¢ Ceieeeaanes . 6.85 10 6.90
Tlour, Fine, per 196 Ibs..... «. 4.00 to 4.10
No. 2 Superfine,........ cee. 4.20 10 4.25

No. 1 ¢ cereveaeese 43010 4.40
Fancy u« Cereasaaaess 4.50 to 4.70
Extra « « ereesessss 5.20 t0 5.30
S. Extra Superfine ... ....... 0.00 to 0.00
Wheat, U.C. White, per 60 lbs., ..$0.90 to 1.02
« " 7.C. Red, L .. 0.90 to0 0.91
Peas, Per 66 1bS.y e« v eenesrassves 0.70 t0 0.71
Indian Corn, per 56 lbs, v ...... 0.55 t0 0.56
Barley, per 50 1bS,.eveeevevsss. 0.80 t0 0.85
Oats, per 401bS.eeuvaceeses cve. 0.47 10 0.50

Butter, per b, ceevriiierasss.. 01510016
Cheese, per 1buyeeeseseoossesss0.08 t0 0.082



