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Dairy-Shorthorns.—In spite of the opinion of several of our U. 8. contem-
poraries, we still adhere firmly to our appreciation of the dairy-shorthorn ns the best
farmer’s cow. We give below an engraving of the Champion of the London, Eng., dairy-
show. She isnotthe least like any of the favourite patterns of the Editor of Hoard’s Duiry-
man, and. according to the English farmer’sideas, so much the better. This cow of Mr, Spen”
cer’s gave 65 lbs. of milk in one day, from which 2 1bz. 9 oz of. butter was made. The three
highest places in the open class for actunl production all went to shorthorns and in the
clnss for cross-breds, two ont of three were shorthorn-grades. ILast year’s winner was a
shorthorn ; in fact, barring  fiukes; ” as the slang turn gges, snch as the championship
heing won Ly thut excellent butcher’s beast n polled Angus,shorthorns have beaten all-
England three times out of four. If this yenr’s champion is not the model of what a duniry-
cow ought to be, we know nothing about.it (the teats are bndly represented in our cut) ; and
would not she fat when done milking? (1) . " '

Dilatoriness.—A friend of ours travelled from Montreal to a place 100 miles
beyond Ottawa, starting on Saturday, April 9th, and returning on Monday the 11th, and, to
his great surprise, he did not see one plough or one harrow-team at work on the land during
the whole time. Our friend is o Scotsman and accustoméd to the land ; so when he says
the soil was in thoroughly good working order, he is speaking of matters that -he
understands. : '

Weé do not see whence this relnctance to early cultivation springs. Talking to a young
farmer from Verdun, we asked him (April 17th) if he had got most of his grain in. “ Oh!
no, ” replied he, it is too soon ; only think if a lot of cold wind and rain should come !

X B(!) . Mr. James Cochrane tells me he x:s imporling :\.herd of Dairy-Shorthorns of the best strains to be found
in Britain. ) :
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He then went on to say that they lmd finished harrowing a field the previous mght
(Saturday), intending to sow on Monday. * Ah!” eaid we, “ & cold wind dnd rnin on t]mt
harrowed field left unsown would do you much more dumuge than if it had been sown.

. ¢ Well, ” replied our young friend, © we should have to p]ongh it again, Isuppose.” ¢ And .
that would be no trifling cause of delay in yom spring wox]\, would it ?” There was -
‘no reply.

We remember M. J: Breux. of Clnmbly sowing pease on Ist of May morning. He
got in about 2 acres, before breakfust; at 9 0 *clock heavv rain set in, dnd not another bushel
of grain or pulse was sown on that nasty blue clny at the Bassin de Chambly till the 10th

- June! The experiments tried at the Ottawn Fnrm should convinee uny one who is open to
conviction that, take one year with unother, early sowing is the eafest and best plan to go
upon. We have been nearly forty years in the country, and we have invariably observed
that, as in England so here, -the best and most quccessfu] farmers sowed their grain and
pulse — cspecmlly pease — as soon as the land was fitted for the reception of the seed.

W) \\\‘\\ e ‘W/),‘
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Shorthorn Cow G:nely First and Champion London D-ury-Show, 1897

Unfortunntely, this practice of waiting for certain dates Lefore gowing has, particularly in
gome districts, led to the too late sowing of some of the crops. How often do we see, in the
more backward parts, oats sown between the 10th and 20th of June, and, which is worse, a
stingy quantity of seed used even at that late period ? Some of the experimenters return
such amall seedings that their trouble is quite thrown away. If 3 bushels of oats isenough
for an imperial acre of land, in good hénrt, on the 1st of May, 4 bushels should be sown on
the 1st of June, and even more if the land is in poor condition ; though, in our opinion,ateo
late season, the picce should not be in onts or other grain, but in maslin of pease, oats, and
tures to be cut green for the stock. .

In support of what we have suid, we quote the following, from Mr. Sanders Spencer,
the celebrated breeder of Berlkshires, promising that bnrley‘ is about as delicate a grmn,
when just ¢ brairded, * as can be found :

¢ Hunts (St. Ives District) : March 31.—The weather during last weck was of a

(2) Huats, ie short for Huntingdon.Shire.
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record-breaking churncter. Seldom, if ever, has been experienced such gales with snow,
frost, rnin, and hail for more than four days; and yet, after a few duys of genial weather,
but little ill effects are apparent.

< T have carefully examined my carly-sown barley, and cannot discover that it has
suffered in the slightest ; indeed, I think I never saw it more promising ; it is growing at a
wonderful rate. I suppose that during the cold weather which followed s being drilled in
the middle of February, that the plaut was busy making root instend of so much growth
upwards, and now that the moisture and the warmth have come there is nothing to hinder
its rapid growth. The land could not possibly be in a better condition where it has been
worked properly, but I regret to notice a much greater acrenge of Jand which is not half
enltivated.  This spring there has been no possible excuse for this great neglect, at least so
far as the season has been concerned ; it could not possibly have been more favourable for
the tillage farmer, scarcely u single day during the whole winter has the land been too wet
or tov ll.n'd for the plonghs to \\Ull' » ’

Water eress.— Water-cresses ! Nice fresh water-cresses!” ¢ This, ” says a
correspondent of I%e New-Englund Homesteud, ¢ is one of the cries of the London streete. ”
Well, all we can say is, that if the cry is © Wuter-cresses, * nowadays, education has made
vast strides since we lived in London : it used to be ¢ creuses, ” just as no corkney ecver
spoke of ¢ shrimps, ® hut always left the Z out : ¢»imps. But call them cresses or creases,
as yon will, they are capital good things and can be grown without mueh trouble wherever
there is u small stream, preferably from a limestone source, us thus : Sow the seed, early,
in a frame ; transplant once in the open ground ; when well rooted, makeTup balls of clay
in cach of which pnck the roots of a plant, not too tightly, and set them in the stream near
the side. It would be as well to pluce stones in the water in such a position us will lead
awiy the main flow of the stream from the plants, to prevent washing.

We tried this simple plan at Lachine, in 1889, and found it enswer n.lmnn.bly A
plantation of ten feet Ly one foot, requiring about & dozen plants, would supply a family
with more than it ean consume : nnless o very numerous one. Our KEnglish' cresses are
zrown on a large scale, and alinost invariably in the Chalk district. Six to fourteen acres
mm a plot are no uncommon sizes. Of the kinds, the bronze-lewf is by far the most
<nceulent, .

Early - potatoes. —
WeThave often mentioned is this
2hio AV 3 : penodxcnl a plan we have prac-
2 tised for many years when grow-
oA ; ing early potatoes. The engrav-
ing gives a ‘good idea of the box
and its packing of seed-tubers. Tt
I I should be placed in a. _well

l 4 lighted room, frost-proof of

o course, and started, in this dis-
Box of Sprouted Secd-Potatocs, trict, ubout. March 1st.

Irivh crops in 18 )7.—Owinglto its damp climate, very little w];eat is grown
in Treland, onts being the {favourite grnin-crop. In 1897, the product of the wheu.t-crop in
that country was 1,355,240 bushels, at thc rate of 284 60 1b. bushels to the imperinl acre.
Oais yielded 16,264,733 cwt. (112 1bs)) ; barley, 2,587,137 ewt. ;. potatoes only 2.2 tons (88
bushells of 56 1bs each) an nere ; turnips nnd mangels’ 14 toni; sown gragses gave of hny
2.3 tons ; pernmnent mendow 24 tons.

WInter-wheat in W. 8,~The con Lition of tlm crop is mora pronmm« t,hnn it
hins been in April in any year since 1894. - Californin gives the worst showing : only 62 o0
of a full crop ; and Kansas the best : 101 ozo ; though how a crop can be 1 070 more thun
perfection we do not sce !



148 THE JOURNAL OF AGRICULTURE

Luecerme.—Irom Austrlia we hear that although the crop stands well through &
single senson of drought, nfter two or three such sensons even the subsoil fuils to supply
suflicient mnoisture. But, in apite of this, investigntions made this year have shown that
owners of lucerne pastures_in that country bave been able to keep thousands of live stock
that muet have perished had grass been their sole dependence. A simgle inch of ruinfall
start o lucerne plant growing. Here in Canadn, our heavy snowfall ensures us ngninst o
desiceated subsoil.

Agricultural Imports.—During the three months ended March 31st, the imports
of living animals 1or food amounted in value to £2,634,215, a3 compared with £2,319,300 in
the corresponding period of 1897. The number of oxen imported was 139,526, agninst
122,349, 5 Of these 110,789 against 100,958 last yenr, came from the United States ; .H,.-lSS
against 16,756. from the Argentine Republic; 288, agninst 369, from Canada; and 5,001,
ngninst}i,lﬁ(i from other com\tries. There were 182,069 sheep imported, agninst 137,826, of
which 59,901, agninst 53,051, ecame from the United States ; 116,338 against 82,189 from the
Argentine Republic ; 3,311, against 2,586, from Canada ; and 2,319 from other countries.
The number of pigs imported during the quarter was 188, none having arrvived last year.
The value of corn imported was £15,431,568 agninst £14,136,373 last year. Dead ment was
imported of the value of £6,918,445, agninst £6,056,046 last year. The quantity of fresh
beef imported was 673,323 cwt., ngninst 639,342 cwt. lust year, ond of fresh mutton, 721,424
cwt., against 696,142 cwt. last year. The value of butter imported was £4,328,542, ugainst
£4,367,018 ; margarine, £616,324, aguinst £668,316 ; cheese, £830,387, ngainst £923,946 ;
eggs, £887,503, against £943,273. The quantity of potntoes imported was 1.908,670 cwt.,
against3109,458 cwt. last year. Of condensed milk the value was £376,785, against £345.874.

Mangels.—As o rule. the few farmers that grow mangels in this province consume
the crop_too early in the feeding season. Mangels have proparties that which give them o
money value beyond that of ordinary roots. Their keeping properties render them highly
snitable to Iate spring and early summer feeding. Our dear old farm-tutor, the late
Willinm Rigden, the Sussex ram-breeder, nsed to give alimost any price for mangels in July,
for his exhibition sheep. Wrightson, of Downton Agricultural College, Eng., snys :

It is during May, June, and July that a stock of mangel becomes most valuable npon
a farm, and during summner it is almost as good as enke or corn fur.stuck-feeding. If a
fair crop of 307to 40 tons per azre of inangel can be grown after roots fed, it is not unrea-
. sonable to assess its feeding or consuming value nt 7s. 6d. to 10s. per ton. This, if a fair
estimate, places it in n much bigher p0=mon than even a good crop of wheat. The matter
is well worth considering. I have in view the cnse of a rrood picee of knle now being fed off
by sheep receiving cake nnd corn, nnd in a few weeks the rume land will be earrying a pro-
mising crop, of mangel. = The value of this crop will, it is hoped, amount to a sum arrived
at by multiplying’the weight per acre in tons by a certain number representing the supposed
feeding value of & ton of mangel in May or June. It is unnecessary-to name cither figure, for
they lie in the'dim fut.ure, controlled I)oth by the weight of the crop and the then abundance
or scarcity of keep. ” :

Why should not we here sometimes Follow u potnto crop with mangels. Tt would take
less Iabour to work than after a grain-crop, and although the rotation w onld be broken, the
extra dressing the land would receive for the.mangels wounld well malke np.for the light
damage, nnd two grain-crops might be taken to squurc muttern A (..Ollpl(! of hundred
pounds of nitrate of soda, or its eqm\alcnt. in sulphate of ammonia, say 140 1bs. an acre,
should nlways be used for mangels, as it is clear, from hundreds of practical experiments,
that mangels are, as the Scotch eay,  avid ” of nitrogen.

Beet-sugar in Fngland.—A good deal of vxcitement in an]nnd aboul
beet-eugar. The total failure of the grcat sugat-beet farin of Camnpbell of Bu'=cot ‘on’ which
1,700 ncres of beets were grown 1 one year (lS(‘m ?) will prolably deter the prudent men of
Eng'and from entering into the speculation, particularly since’wheat is Ilkcl\' to he high in
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price for some time. After then- qevere mals of the last tw enty yeurs, the Enwhsh farmer
would rather rest quietly for o while, satisfied with earning his bread-and- cheese ; in o few
years he will get dninty ngain and be anxious to revert to *34 port and other duinties he
sed to enjoy about the Cnmcun war time. Then, very possibly, he may be in a humour
for a “ flutter. ¥ :

Brohard and Garden.

(Coxpucrep By Mn. Geo. MooRre.)

SEASONABLE HINTS FOR SEED TIME AND EARLY SUMMER.

The size of the seed is o guide as to the depth it should be sown, the large onesas beans
and peas may be covered with two or even four jnches of soil; the small seeds must be
sown nearly on the surfuce.

Be sure you have a good level, well pulverised seed bed.

Never sow on a very wet day.

If the land is very dry give it o soakiug a day or two previous to sowing, waiting until
the soil does not clog the tools used.

Sow ull you can in drills ; the advantages of drill sowing over broad-cast nre that : Jess
seed will be required, weeding und cultivating will be much more readily done, blank
places can Le filled np and the seccuring the crop mll be easier to perform.

Some vegetables are better for bemr' transplanted before they nre transferred to theu-
permanent plneea in the garden.

Transplanting should be done as soon as the p]nnts will hear handling, say about two
inches bigh. Showery or clondy duys or in the evening are the best times to transplant :
cabbnge, cnn]iﬂower, lettuce, celery, tomato, and asparagus may be transplanted, but carrots,
tnrnips, beets and parsnips should not, except to fill up inissing plants. (1) Kidney beans can
also be transplunted, the largest onions can be grown by transplanting. them when quite
smull, but it would not pny to transplant the general erop.

Rotahon should be observed in a garden as well as on a farm. Genemlly spenkm
<rops whose roots go deep in the soil should be followed by those which ocdupy the surface
or u little below it. Two crops of the saine kind should not occupy the same spot two yeurs
in snceession, except it may be onions. Cabbage or caulifiower should be succeeded by
potatoes ; parenips or carrots may come,next, then again potatoes. Or peas, beans, toma-
toes, beets, or onions may be planted ufter potatoes.

A weed is u robber and cannot be tolerated, mnch less allowed to go to seed. The best
time to demo; weeds is as soon ag they appear.

The hoe is the most important tool in the gardener’s hands, and its use ahonld be
prompt and constant, for with it not only can the scedling weeds be destroyed but the
surfuace of the eoil Joosened to admit the free access of air nnd moxsture, without wlnch
success in producing o crop is impossible.

Hot sunshine will not penetrate well hoed ground, and in a very dry seasons wntenno
will not be as necessary as it would be if the ground was left unhoed. . - . -

Autumn cultivation, good manuring, and frequent loosening will usunll) ov ercome the
necessity for watering even in very dry selwons If watering must be done we must not
wait until the plunts fing aud droop but give the ground a soaking with pond, or, if possible,
rain water; or if pump or clear #pring water has to be used it should stand some time
previously, when it can be warmed and aerated. To sprinkle merely, or to use very hard,
cold water is no good. Water nsed for seeds sown in 8 hot bed would be bLetter for them
if it were niade the sune temperature as the nir in the frame.

Judgment, forethought and’ dl]l"CllCE, are mdmpcneuble qun.htxes in a gardener.

(1) Swedes (a cabbage) transplant well but we never b it once saw the uhne-mrmp take. ED,.
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MEDICINAL PROPERTIES OF SOME HERBS AND
GARDEN VEGETABLES.

~ The wholesomeness of vegetables is often adduced as a reason why every furmer shounld
make the cultivation of & «rn.rden s part of this domestic economy.

There is o trite saying that as regards his own health, a man is a Fool or a Physician
at forty. Doubtlessif people would pay more attention to the most simple sanitary rules, as
to diet, regularity, seasonable clothing, avoidance of undue, and often, unnecesary exposure,
and would eat such vegetables asare known to prevent or relieve certain disarrangements
of the system, indicated to each individual by symptoms, he would soon learn to understand,
he would sustain his health and prolong his life.

Therefore it is hoped that o list of a few of the vegetables that can be ensily grown, with
a brief outline of their various medicinal and corrective qualities muy act a8 an inducement
to some * scoffers ™ to change their minds ns to the profit to be derived from the “ garden of
the farm™.

Asparaguas— enlivens the blood, stimulatea the action of the kidneys, relieves
palpitation of the heart, and is good for rheumatism.

Beans—archighly nut.ritious and invigorating.

Beet—purifies the blood ; acts as n good appetiser.

Cabbage—blood-purifier and mild purgative.

Capsicam—“ Chili” or Cuyenne pepper. Cure for hnbxtunl drunkeness. Efficacious
in liniments; stimulating.

Carrots—Rclieve : liver complaints and gout, purify the blood and make good poultice
for ulcerated sores.

Celery—very nutritions, and an excellent blood purifier, very advantageous in all
nervous diseases also in rheumatizm and neuralgin.

Oress—the cresses are excellent blood purifiers and useful in action of the liver and
in scrofula.

Cuacumbers—are cooling to the blood.

Dandelions—when boiled are good for the kidneys also.

XEndive—good for torpid liver.

Horse-radish—stimulating, and good for scurvy.

Leeks, Onions—Garlic and Shallots stimulate the circulation of the blood and
promote digestion.

Lettuce—ihe heart and young lenves are cooling, induce sleep, and soothe pain; the
seed stem is poisonous. : '

. Meloma—cooling, refreshing, and & mild aperient.

Parsley—acts with good eﬂ'ect upon the kidney and bladder. ~

Parsnlpi—very fall of nutrition. -

Pens—not medicinal but very nutritious.

Rhuabarb—refreshing and good for the stomach.

Spinach—good in ailments of the kidneys.

Tomato—o stimulant to the action of the liver.

Oamomile—* Tea ” good for stomach complaints.

Horehound—for coughs and colds. :

Rue—good to lessen ‘fever.

Wormwood—(absinth), an excellent appetiser.

CURIOUS FACTS.

Japan has made mushroom-reising quite a profitable industry. They are raised from
onk logs. The logs are cut into 1ennths and the bark beaten or cut with axes, they are then
left in the forest to decay and from theﬁe the mushrooms spring.

They .are then gathered and dried, either in the sun or by artificial heat, in which
state they are exporwd. In 1895, 1,780,597 1bs. were shipped.—(Scientific Americun.) '
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Black rot, the dangerous enemy of grapes has been treated successfully by sprinkling
the fruit with caleinm carbide.—(Revue Industrielle.)

One of the oak treea in Windeor Park is supposed to be 1200 years old ; it is known as
# William the Conqueror. > .

The seeds of Orehis maculata are o minute that it tnkes 15,000 to weigh a grain.

TREE PLANTING,
(By Hexry Apsey.)

What do we plant when we plant the tree ? -
What do we plant when we plant the tree ?
We plant the ship which will cross the eca,
We plunt the masts to carry the sails, = |
We plant the plank to withstand the gales, - .
The keel, the keelson and beam and knee—’
We plant the ship when we plant the tree.

What do we plant when we plant the tree ?
We plant the house for you and me, :
We plant the rafters, the shingles, the floors ;
We plant the studding, the laths, the doors,
The beams, the sidings, all parts that be—
We plant the house when we plant the tree.

What do we plant when we plant the tree ?
A thousand things that.we daily see. |

We plant the spire that out-towers the erag, -
We plaut the statt for our country’s flag,

We plant the shade from the hot sun free—
‘We plant all these when we plant the tree.

' No;.'th- West Farmer.

Hiousehold Patters,

(ConpuctEp BY MRS. JENNER Flust.).

Unlined Blouses or Shirta.

Unlined shirts should be cut in three parts, the back entire, with two front pieces, and
the sleeves of the modified Bishop style, having only one seam. To cut a shirt of this
pattern you must have three yards of twenty-seven inch material, such as grass lawn or the
pretty printed cambrics and zephyrs ; and if you want frillings of the eame materials it
will take more, say three-and-a-half to four yards. There are various ways of cutting' the
ornamental frilla now so much worn. For instance, should you decide on a pleated frill,
cut your material for it lengthways, that it down the selvedge. ' Gathered frills, on the con-
trary sit better across the materinl, and should be finished with a tiny hem machine-
stitched. Suppose you wish a frill placed below tucks, gather the frill on a fine piping
cord. There is just a little wrinkle I would mention here, always shrink your piping cord
by soaking it some time in warm water, snd then hanging it to dry, Piping cord hnsa
most uncomfortable habit of shrinking in the wash tub, and so gathéring up the material
on to which it is stitched as to destroy the beauty of your work.

Bishop sleeves are this year smaller and closer, and in many the cuffs are trimmed.
The turned down linen collar and cuffs are not considered quite so smart, although I have
no doubt they will be largely worn this year.
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A Little Girl’s Dress.

The young Lady of the sketch wasto
haveappeared as © The Queen of May ;”*
Lut having fuiled to be in time for that,
she now comes to helph to inaugurate
the new dress or type of this Journal,
while is supposed to appear with this
number, and which will naturally Le
black, thereby shewing oft' her’s all the
better, which is white.

The dresss looks rather airy for this
time of year, and this one is decidedly
for the summer time, which will very
soon be here.

Now, let us sec what the young Iady
has on.

She starts with n combination suit of
flannel.

“Then comes the little stays (no bones)
or waist, to which is buttoned the
drawers, a skirt with o loose fitting

" whaist, =0 us to give perfect freedom to
the hody (never give a child of this age
bunds to her skirts ; they slip about,
and are a source of annoyance to her
every ‘movement.) ’

This little girl has on a cream
coloured skirt, made quite loose; a box

F/. = ' plait under the armhole to assist in
""’:i‘“[ﬂ” }cceping a little of the fulness there;
ﬂ - shoulder senms; finish oft with a collar,
"~ or gather the silk round the top to forns
one. ,
Small bishop-sleeves, gathered round
the wrist.
Be sure to give plenty of freedom in
the armhole.
Now comes the dress of white muslin,
a perfectly loose-fitting garment, cut
out a little, with the same plait under

the arms, which must be bound round to make it strong. :

The frills of white muslin form the supports for the ehoulders, finished off with bands
of pink ribbon, a bow and long streamers nearly to the bottom of the skirt.

A broad hem, and a3 many bands of baby ribbon as your patience will let you puton
only two are given here but to be very fashionable you must have many.

A Leghorn hat trlgnmed with flowers and a very little ribbon ; the hat tilted a little on
the left side, where there 18 a small bow of ribbon.

For a small child, strings should be given, as the Leghorn hat is apt to flop about. It
hag always been a favourite for young children, as it is plmble and not easily torn, and will
certainly lnst for two or three seazons,

Home Dressmaking.

Bodices chosen for young people are mainly of the blouse order, and belts and bands
are so much in favour that in all probability they will remain fashionable all through the
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summer. The trimmings for such bodices may be éither pipings, strappings, appliques of
lace, and, of course, the'inevitable tacking, but prettieot of all for young: people’s wear are
he tiny frilings of ribbon which look so eoft and dnmty Many of the blotses bodices of the
season have quite plain backs, eut without side pieces and very often without any back
seain showing. With these tight-fitting backs and still worn the full 'and excessively bagged
fronts, w]nch droop so much that they quite hide the handsome claspsand slides of the belt.
Of course, it will not do to hide these, so they often fignre at the back of thie bodice ins-
tead of the front, as i3 the usual fashion with belts and cluhps,

" Lemon Marmalade.

For this delicney you must choose good sound fruit. Carefully examine the skins to
see that they are frerh and clear. Place them in a saucepan with water enough to cover,
and Loil for two hours, or till they ure perfectly tender, changing the water several times,
being careful always to use boiling water to fill up with. Now slice the lemons thinly,
refusing only the pips, and to every pound of pulp use two pounds of cane sugar and one
pint of the last water in which the Jemon3s were boiled. Boil the water and sugar together
for thirty or forty minutes, then add the lemon pulp, and boil till it jellies. Then put into
jars. Some people reduce the quantity of sugar, and if this is done longer boiling will be
necessary before it jellies.

Fig Pudding.

Fig pudding is o dizh not to be despised. There ‘are severn] ways of making it, but
this one is about the best. Chop very finely about half n pourtl of suet, and-the same
quantity of figs ; then mix them with half-a-pound of finely-grated brénderumbs, with a
little castor sugar and enough golden syrup to make a nice paste.. Butter a mould, fill it
with the mixture, and boil or stean it for one-and-a-half hours. Turn it out, and serve
either plain or with whipped cream or treacle sauce. - The Iatter is- made by flavouring a
little white sauce with some lemon rind and a spoonful of golden gyrnp.

To Keep Cured Hams.

This recipe is for keeping hame after they are pickled or smoked. Let them remain in
pickle till the weather is warm enough so they won’t freeze, then take out of pickle, drain,
<wipe dry, rub all over as much as w |ll stay on with pawdered borax, and be sure and fill in
where the string goes. A lady a few days ago gove me o piece of boiled pickled ham that
was taken out of pickle lnst April, had lmnw in a shed all the Sumn.er, and was as sweet
as if newly pickled.

The Breeder and Brazier.

BREEDIN G.

Art of Breeding - In and in b, eeding-—Reversion—Prepotency Selection
—Pure bred stock—Breeder’s conclusions.

The art of breeding is basel upon principles which are not difficult to grasp. It is true
to a certain degree, that “like begeta like,” 8o that whatever- peculiarities the sire and dam
Muy possess are rensonably 10 be looked for in their offspring. The breeder should thierefore
exercise his gkill in mating together two animals who possess those qualities which he
wislies to coucentrate in their progeny. The perfection of any particular breed of animals is
most nearly arrived at by “in and in breeding”—that is, snating two animals nearly related
or ut least belonging to the snme strain.  But when this is carried out to too great an extent,

G
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it has wany drawbacks. For instance ; many hereditary diseases, loss of reproductive power,
and general delicacy, are induced. Pigs show the bad effects of such breeding sooner than
any other furm animals. Darwin thought that this was because of their comparatively
solitary habits.

Shorthorn cattle are not so much the worse for in-breeding as most other stock. Their
distinctive type hus been stamped upon them by judicious in-breeding. This stamping of
family characters or types by “in and in breeding,” is its only advantage and cannot be
avoided in the formation of new breeds or the improvement of old ones.

The force of inheritance is strongest in old and well established pure breeds, but even
omong the best an inferior animal may appear ot times. The greater the extent to which
animals are pure-bred that is, have been bred true to a given type for a long time, the more
fixed or permanent are their points or peculiavities, and the more capable are they of
transmitting themn unimpaired to their offspring. Offspring frequently resemble in features,
disposition or otherwise, their ancestors of generntions back.

The offspring of a pair of polled cattle may, for example, develop horns. Such is a
case of “atavisin® or “throwing back.” (1)

The lunger o breed has been preserved pure, the more likely are its individual members
to faithfully transmit their characteristics. This prepotency is commonly made use of to
impart to under bred stock characteristica which are not inherent in them. For example,
advice is often given to use a pure bred bull of desirable qualities amongst a herd of non-
descript dairy cows, as a resnlt of which the heifer cnlves are likely to grow into cows
superior to their mothers. More especially will this be the ca-c if the bull himself comes of
a good dairy stock, and is the offspring of a first class dairy cow.

In the improvement ofstock, of all kinds the breeder shonll exercise his powers of
selection both on the male and on the female side. But thete is a reason for special trouble
being taken in.the selection of the sire. This is, that the sire is usually the parent of many
offspring, whilst the dam in the case of the mare, thé cow, and the ewe—only gives birth to
one or two young in the course of a year. A Lrecder often begins operations with a very
indifferent herd of cattle, or o decidedly inferior flock of sheep. But by the use of pure
bred sires the prepotency of the latter has its effect, and the offspring will probably resemble
the sires rather than the dams. Pure bred sires are again mated with the female offspring,
and by the continuation of this courze for some yenrs, it is possxble to so improve the tlock
or herd that at length it comes to be recognised as “pure bred.”

The advantages of pure bréd stock are many. In the first place it costs practically
no more, sometimes less, to rear o pure bred nnimal, than one that is not pure bred.

In the next pluce, if it is a butcher’s animal, there will be far less offul about it and
more substance in the useful parts of the cnreass, if it is pure bred.

We must not suppose that any pure bled n.nmm.l will make a desirable parent jush
because it is pure bred.

Besides this it should be sound and healthy. The breeder should aim at the develop-
ment of qualities that are useful rather thnn at those which are merely fanciful.

The following conclusions have been arrived at by breeders: .-

1. Man has the power of controlling and modifying the forms of ull animals.

2. Such modified forms can be handed down to the progeny; bui, being departures
from the prlmll.l\'e or nn.tuml tvpc, this form can only be mmntmned by - “mtlﬁcml
selection.”

3. It is best to seek for lmprmement t.hrou«h the male, bobh on nccount of his own
special endowments, and nlso becnuse one male can serve many females.

4. Quulities of form and character become hereditary in. proportion to the frequency
of repetition in past generations, but high pedigree will not.make up for important defects.

5. Animals closely related may be paired, provided they are healthy, well formed,
without hereditary taint,und that the practice be c,ont.mue(l through only two or thres.
genemtlon“

(2) Afavus.~—a gti~gt.—gt.—pt,~~grand-father, Eb.
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6. Young females should be put to the best of their own kind at the first impreg-
nation, to avoid reappenrance of stain in tuture progeny.

7. Science has not revealed any rule by which the proportion of the sexes cun be
predetermined and secured. (1)

8. The sire exercises. most influence on the size, muscular power, and generu.l
conformation of, while the dam influences the nervous system and constitution of, and is
more likely to impart hereditary diseases or weakness to, the offspring.

WALTER 8. G. BUNBURY, Compton Model-Farm.

CROSS-BRED ANIMALS.

The most noticeable fenture in modern stock-breeding is the success that has attended
the raising of cross-bred animals for the black. Cross-bred cattle and sheep have been
common since the various breeds have been established. Biut there are cross-breds and cross-
breds.

The animals that went Ly that nuine of old were the result of chance or negligence,
mainly the latter. These we have still with us, and are likely to have them as long as there
are ignorant and careless breeders of stock in the land. The cross-bred cattle and sheep
that have come g0 much into favour are no chance animals nor are they the product of &
careless selection by the breeders.

It is no exaggeration to say that it requires quite as much skill to raise the highest clnsa
of cross-breds as it does to raise pure bred stock. This is shown by the fact that the range
of prices is very great in cross-bred stock.

What I may term the < scrubber * is often of no actual value, while for the carefully
bred cross-bred, whose parents were the best of their kind, there are ulwaya plenty of buyers
at full rates.

The vnlue of cross-breeding judicionsly earried out is shown more clearly in sheep
breeding than itis in cattle raising, particularly where the object of the farmer is to raise
sheep for the market. It is often urged egainst the crose-bred that it has no type; that the
results are uncertain, and if the system be persevered with for several generations, it will
infallibly end in dienppointment. I am the strongest of advocates for purity of blood, and
for the maintenance of stud flocks and herde, and yet I believe that cross-breeding can be
maintained for any number of generations, and the stock kept at a high standard of
excellence, to the financial Lenefit of the owner. It must not be understood from this that
I advocate genernl cross-breeding in flocke. The circumstances of the locality and the object
the flock master has in view must be the guide 28 to what sheep are to be raised. There is
naturally a greater oscillation of type in the cross-bred fiock than in one of pure race, bnt a
skilful breeder who closely attends to his business, can reduce these oscillations to within a
very narrow margin. When unskilful flock-masters underiake to raise cross-bred sheep,
particularly when the long-wool is crossed on the merino, the oscillations are so great that
the sheep may be fairly said to have no type at all. . To rermedy this defect it has been
suggested that an intermedinte variety between the long wool and the merino should be
estabhshed This project has been talked of for. yenrs n.nd years, and many nttempt.s have
been made to produce the desired variety. In the past these attempts have failed, but there
are still sheepbreeders engoged in the apparently hopeless task. I have seen in Austrolia
one of the best of the intermediate flocks, that has been bred within itself for several genera-
tions, but the animals do not come up to those cross-breds raised by a skilful breeder in the
usual way.

Perhaps the best cross-bred flock in the world is. that owned by Sir Rupert Clarke,
Victoria, Australin, and founded amore than sixty years ago. The cross is- long-wool and
merino. The wool from this flock realises o high price, the sheep yield a good weight of
wool, the fat stock command the highest rates in the market. The sheep in both the breeding

(I) Though a good many quacks are now advertising their sorfra for that purpose. Ea.

w
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and the stud flocks are carefully culled, and the tendency of the sheep to vary is closely
watched, so as to prevent the type swaying too far to the one side or the other.

Cross-breeding for raising lambs - for mnarket is & profitable business, where the sheep
furmer renlises for what type of sheep his country is adapted. Here the Downs comé in
most advantageously, and there is great variety in the crossing with them.

Tn Britain there is a great diversity in the crossbreeding of sheep. Besides the breeds
elready named, the black-faced Highland sheep is making its way southward. The Cheviot
ewc is much fancied for crossbreeding particularly for raising lambs. Notwithstanding the
amount of crossbreeding that is being done, the estublished breeds are being maintained with
greater care than ever, and” this care is maiifested by the existencelof Hock-books for all the
leading varieties of British sheep.

W. R. GILBERT.

—— e - cw -

The Bairy.

PASTEURIZATION AND STERILIZATION OF MILK.

Iv does not seem to be generally known that but a comparatively low temperature is
required for the destruction of the more important kinds of pathogenic germs, but it is
nevertheless a fact, and is of great importance in treating milk which is contaminated with
this type of germ.

Germs of this type such as those causing tubercnlosis, typhus, and cholera, form no
Insting spores, and succumb therefore to. very low temperatures, Of course the life of
hncteriu. is to o great extent dependent on temperature. Every bacterium has a maximum
and & minimum, and also an optimum degree of temperature at which it flourishes, and
further, & point below or above which, it dies. The influence of cold, especinlly repeated
freezing and thawing, is able to destroy many kinds of Lacterin. The temperature above
which death ensues, lies, for the vegetative cells of the majority of bacteria, between 125°
F.and 150° F., while their spores are ableto withstand & much higher temperature. Most
spores are cupuble of germination even after being subjected, for a short time, in liquids to a
temperature.of 212° F., und many resist for a comparatively short time a dry heat far beyond
this, :
Tt will be seen, thercfore, that the vegetative cells of many germs can be destroyed by a
continuous heating for fifteen or twenty minutes at a temperature of 165° F. This trcatment
is known ns l’natelmnnv

It will be seen, further that milk can be obtnined and preserved comparatively free
from germs causing tuberculosis etc., simply by bringing it to as low & temperature as
possible, immediately on its being drawn from the cow, and by maintaining this low tem-
perature until made uwe of.

Neither this latter treatment or Pasteurization, however, will prolong the keeping quali-
ties of the milk beyond a limited time. This can only be insured by a comparitively high
temperature; which alone has been found to eflectually destroy the spores of many Lmds
of saprophytic bacteria, which i impeir to o very large extent the keeping qualities of milk.
This trentment may be simple or intermittent eterlluntxon

Milk is sterilized in the full cense of the term only when it has been rendered entirely
free from germ life by sufticient heating, that is to eay, when all the lower forms of life,
which it 'contains, vegetative forms as well as lasting forms, are entirely killed, and any
enzymes {ormed by bacteria are destroyed.

Pertect sterilization can only be etfected by submitting the milk to the action of contin-
uous heating for two hours at a temperature of 250° F., or when it is submitted to inter-
mittent heating at different high temperatures. The latter method of treatment, so-called
intermittent sterilization, avoids the heating of milk at temperatures over 212° F., and consists
in heating the milk two honrs at a time at a temperature of from 160° F to 165° F., then
Xeeping it for severnl days ut a temperature most suitable for germ development, about 100°
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I., in order to let the spores which ave left behind germinate’and form vegetative cells,
then in order to destroy these to submit the milk again for two hours to o temperature of
160°to' 165° F., then again to allow the milk to stand for several days at the same favorable
temperature for germ development, 100° I, and g0 on. These consecutive changes of tem-
perature may be repeated five tines, one after the other, and at last the milk is brought to
a temperature of 212° 7,

The properties of the milk, however, under the above treatment undergo considerable
change. The fine condition of division of the butter fat is somewhat altered. A number of
the fut globules of the milk come together, and after & time there collects on the surfuce n
cream which resembles butter, and which can no longer be uniformly broken up. This,
unfortunately, is such an inconvenient method, and takes up so much time besides being
very expensive, that it is not well suited for general application. However I am informed it
is to be given a trial in this country, before very long, and if found to be practicable, should
prove & remunerative investment, by providing pure milk sunitable for export to tropical,
countries, where at present milk is only used in the condensed form.

April 1898. H. WESTON PARRY.

Butter

Butter consists of the following Tri-Glycerides:

Fars. Symbols *\]:I,gll';:'t'sg Group. Cg‘;lx;:ipj\n:;n: Symbols ‘\I[,ﬁllf:;‘:'; Group.
hutyrin . .....0Cy Hyy 04 oC 1 Butyrie ........ C, H, 0, 0 |Volatile
Liquid i
Caproin «...veofCyy Hyy 04l — Caproic. ......{Cq H,» O, 2 Fatey
Capryllin,.....iCy; H;y O, — (I:lt;i Cupryllic ......|[Cq H,s O4 16 Acids
ntin .........1C,; Hyp Off — Rutic..........|1C;s Hup 04 30
Olein.oveieeend|Chr Hypy Oy O ) Oleic.ece vuuseaCry Hy, Oy 44 1| Renl
Myristin ...eseiiCyy Hyy O] — 10 Myristie. ......[Cyy Hay 0. 53.8 Fatey
Palmitin ......iCsy Hog O t55827)| Solid |Pulmitic.......|Cq Hy, 0, 622 § Acids
Stearin ., . eealChr Hyyp O 52-69 Fats IStearic......... Cis Hyg O, 692
Mtine.euveaa, Con Hyws Ol — 4 Butic....... eeedCug Hyp Ouf 75
ANALYSES OF BUTTEES. Compacian of e Prcutnge, Conpo-
Fresh Fresh Salt Butter Butterﬁ_—
Butter | Butter | Butter Constitnents,
Unwns’d | Washed. [loz to 1 1L[ Milk. Renl  |Artificial
Water ..., .ceeee|  10.0 11.3 12.0 20.0 Pahmitin oo o oaoap 20083 22,32
Butter Fats....| 871.8 872 .| 825 1.0 - JStearin ,..cee oo 4237 465,94
Albuminside. .. 1.0 0.5 1.0 3.0 JOlein ..oo0o sonve| 2771 30.42
Neilln Sugar...| 03 0.2 03 |- 55 |[Butyrin...........
Ashoienann| 09 0.8 4.2 0.5 JCaproin...........
1000 | 100.0 100.0 1000 [ Cuprillin..........
L o919 0.32
Rutin or Caprin. ..
Butin or Arachidin
Myristin...o.. ...,
100.00 100.00
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The aroma and flavour of butterare due to the presence of the six last,(Butyrin, Caproin,
Caprillin, Rutin, Butin and Myristin) probably to their incipient decomposition: while
rancidity is excess of decompogition, butyric and formic ncu.ls being among the prmupn.l
pr otlucb, giving bad taste and odour.

This decomposition is hastened on by the presence ot‘ casein acting as food to the
butyric and other Lacilli, so that butter which has been washed in the gmnulur stage to
removethe casein keeps longer and never becomes so rank in flavour as the unwashed. Six
per cent of the fatty acids, which are set free in deeomposition from the glycerin with
which they are combined, are soluble in water, and thus rancidity may be partly removed
by reducing the butter to small particles and washing it again. The fatty acids can also
be distilled off. :

CoMPARISON OF BUTTER WITII MARGARINE.

Butter Margarine
Melting Point..eiiivee i v ciiiienenn vanens 29-35°C 34-40°C
Solidifying Point...oeecovvuniininnnne. e eeens 20-30°C 18-38°C
Specific gravity at 60 °F.... ... . ceeeviennann 426-.929 915
“ €5 100 OF e i e 911 and over .903-.906
Per cent of Futty acids soluble.ooiesvennvainns 5=T 1-2

Butter fat exists as tiny drops or globules suspended in the serum of the millk, this
sernin being a solution of sucearhine and albuminous substances. (It is o debated point
whether the butter globules are enclosed inside a gkin of cnsein or not). One pound of
wilk yielding 4 per cent must contain 40,000,000,000 of them. The largest fat globules in
cream are L0005 to .0006 in. in dinmeter and the smallest Ysth of this. The size (llnnln1=11e5
from the time of calving.  The size varies according to the breed of the cow. For instance
the Jersey cream globules are = .00019 in. in diumeter, and the Ayrshire cream globules
wre = 00014 in. in dinmeter on an average.

Large globules can bLe most easily churned.

Size of globule . - can be churned in
1000225 in. ’ 13 minutes
00019 ¢ 30 minutes
00018 ¢ 34 minutes

Large globules, then, are therefore best for butter making (as Jersey) and the smaller
one for cheese (as Ayrshive) the larger ones nlso risemore readily into crenm ; the smaller
ones never rise, and thus make an even and rich checse.

Averace Burter Yienp rroM SwEET AND Sour CrEAM.

Sweet Sour
Minutes churning 32.00 29.00
Butter per 100 1bs cream 1bs 14.38 17.11
Per cent gain _ 18.98

CoMPARISON WITIE CREAM ARTIFICIALLY SOURED WITH .25 PER CENT OF
LACTIO aCID (4 Cy Hy Oy

Sweet Acidified Sour
Minutes churning 35 40.00 32.00
Butter per 100 1bs : 1.£.85 17.19 . 13.4
Per cent grain over sweet cream 15.75 27.54

RireNing Cream

Time required : Temperature (°F)
12 hrs 659 to 70°
94 < j 600

79 * 45
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‘CuHURNABILITTOF BurTER Far.

Proportion of Butter IFat in milk obtained by Glﬁlxﬂnhig according to the Food used :

SrEecIFIC crAVITY OF BUTTER 1N comMpariSoN witl Beer, Murrox AXD Pork Fars.

. C.
Pasture und bran (TUne) . eeees cevereianene venreseens rerederiene 91.16
Pasture alone (Muy)..covvvvvniveinniiineniinienianans serreraaises 86,64
Hay, corn menl and bran...ooinnn e TSRRN P S 84.18
Hay and bran,.... e eveve seaaes o erh s e eeneeiceeitenaarens .. 8137
Silage (mixed) .. i. . ivveermiiiii i cerete civies sireenaas Veeieeeenae 81.25
I-Ixiy and cornmenl..ooee ool caiien s veen e et ireeetienerereaa 74.63
Sitage and corn mela. oot il i e e i s 65.69
Hay and starch refuse (gluten menl).. ... ccooviiiinaiiiaiiann, 63.89

Specific  Gravity.

BUTTER evavs ceanes avens savann cninsnssenvnn saesns oons oo to 920
Beef . .

Mutton} .......... e venene eeestaentsn sernonsrassn sununs 2028 to 9045
Pork - : '

ScaLe or Poixts ror Jupgiye BurTer. |

25 Flavonr : nntty, aromatic, sweet

20 Moisture : as free from beada of water as possible

10 Solidity : firm, net melting casily, or softening

25 Texture': closeness of grain, not greasy, distinet fracture .
10 Colour : natural, even

10 Make : cleanliness, salting.

100 nicely packed. B
- A. H. PLUMMER,

Compton, Model-Farm, Que,

Swine,

PORK RAISING.

To lhe Ednor of the Journal of Agriculture, .

D.ar Sir, Many farmers will say thia is no new lhmg, everyone koows how to raise
a pig! Very true: but Iintend to give some information with regard to a new industry :

bacon.

Of course you all know what bacon is, the rides of the hog which have been ealted

aud smoked, Our Lacon in Eogland is greatly esteemed, much more g0 than Awerican
The raising of pigs for bacon is gnite different from that for salt pork. And the

bacon.
breed i

is somewhat different too.

In days gone by, the best breed of pigs for early maturity and fat at the same time,
were the Berkshire, Poland-China and Chester-White, Each of these breeds had its
advocates ; who would make you believe that their speciul breed was the best. For bacon,
thoee pigs who h-ve long deep sides and are not inclined tawards fiit (1) sre the best, such as

the Temworth

: & pig with a'reddish color, whick croased with Che ter. White or the large

Yorkshire, makes excellent pxgmfur making baco 1. As g0 few eucceed in pig raising, I wish

iogive u few rules fo obaerve in order to succeed. Firat :

©'d before she becomes a mother, and the male at least 9 months old b.fore service.

2

(1)

od : Do not leave the two together for any léng:hi of time.

Will any pig ** not inclined towards fat ' pay for fattening ! En.

s sow should beat least 12 months

Some people allow them
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often a whole day and sometimes a night 8s well together. This is a great wrong, moie espe
cially to the male ; one ¢ingle servic® — a long one generally —is quite sufficient.

' 3rd : There thould be no near relationthip between the male and female if you wish to
have good success with the youngonee. Pige, in this respect, are somewhat like ¢heep and
run out very soou by close in and in breeding.

4th: Do not keep them too fat, though in good comhtlon and in warm, dry quarters. Do
not feed the mother too heavy fora day or two before she farrows, and arran ze a plank round -
her sleeping quarters about 6 inches from the floor o that the young ones may get under it,
in caee of the mother lying down and crushing them. For the first day or so after the birth,
do not feed the mother too heavy, rather a light ration. After the younr ones are accus~
tomed to suck, in a few days incre.se the fiod, and feed well; for in order to provile the
natural food for 81y a litter of 10 pigs she requires to be well fel. The mother ahould be
from a gool milking strain, as a sow should give az much milk in n Jay as a good milch
cow. To show how much milk a good sow should give per d:y, yoa have to imagine the
amount of increase in o litter of say 10 pige for the first 30 days of their life, A litter at
birth of, say, 10 pigs will weigh between 20 and 25 lbs, atthe en | of a nonth they will weigh
all the way from 150 to 200 lbs. In order to give this alinost miraculous mcrease they
should get good nourishing food. Many wean their pigs too young ; the usual custom
is 4 weeks old, in some cases only 3 weeks. Those who have tried it, say that th y should
not tuken from their mothers before 8 weeks; they havetried many experiments, by
weighing, say, one lot of 10 at 4 weeks old. Keep track of what was given to the mother and
they kept the young ones, for the next 4 weeks after separation, and took auother lot
treating them likewise, only leaving them with their mother; ani the upthot was that
those which were eeparnted at 4 weeks ate more and weighed less thaa the other lot which
where not separated.

Choose the best of the young ones for future pig raising, although if _)our 80W proves

a good mother and had a large litter, keep her for 2 or more years. You aie now at the
period in which you thould change your process, from the old way, that is if you have a
piece of clover, you should ring them aad put them ou the clover ; if you have no clover,
the next best thing ia oats and vetches. Sow also.clover and timothy, one acre of such oats
and vetches should be quite enough for say 20 or 25 young p'gs. Feed them on skim milk, an
average of atout 10 lbs a day ; but if whey, nbout 16 [bs a day. This will keep them up to Sep-
tember, then boil some roots, such a« potatoes, pumpking, apples, mange!s or turnips, and
with about 2 lbs of grain per day for each pig, you will roon have them up to the required
standard : 180 to 200 1bs when dressed. Thus counting all at & fair rate, your pork should
cost only about 3 cts per lb. La«t fall, bacon hogs broncht $6 p.c. a good fair profit. We have
only two manufacturers of bucon in this Province and they had to send thourands of dollars
to Ontario to buy pige, a8 they could not get thein here fit for bucon. Here, Farmers, 188

" chance of a 100 per cent profit on your cost, go at it : there may be some few failures, but
ol‘ten we get a8 much good from our failures as fro n-our successes,

: Yours truly,
Chateauguay .
April 4th, 1898, PETER MACFARLANE.

A very good practical article. Notice the honrd to prevent the sow smothering her pige.
In England we weaned at 7 to 8 weeks, Pease make lean, firm pm meat, A sow goes 16
weeks, aod farrows to the day, slmo-t to the hour, When a very young farmer, we hud &
capital breed of Suﬁolk pigs, and in and-in breeng reduced the litters by rtepi to 3, then
to 2, and, at lnst, to 1. EDI-rou . .




