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EDITORIAL NOTES.

Halifor, M June, 1867,

'The weather has been cold and back- *
ward for spring work on the farms, but
we have now had a few warm sunny duys,
and the grass in fields and pastures is
making very rapid growth. “There is
promise of an abundant yield of fruit,
but much depends upon the weather of
the next weck or so whilst the frait is
setting.  Spring wheat is dving remark-
ably well.

‘The Financo Commitiee is now at
work in the city obaining subscriptious
towards the proposed Proviuncial Indus-
trinl Exhibition of 1868. The various
Agricultural Socicties throughout tho
Province are holding meetings for the
purpose of devising in what ways they
can best promote the object, and the
Board of Agriculture utends to mect
about the third week in June tw deter-
mine what can be done in regard to the
issuc of a Prizo List for Cattle, Grains,
&e., that require a year’s previous prepa-
ration.

”

Several so-called ¢ Sulphur Showers
have fallen during the last week or two,
chiefly in the Western counties of Nova
Scotin.  We hope to find room next
month for an ample explanation of this
phenomenon.

The subyc:t of Dairy Management is
one of great importance at the present
time. In every country that has any pre-
tension to mu,nm(.nce among its farmers,
the vavious modes of Milk “management
and Cheese and Butter making ave betug
keenly discussed and C\pcnmentul upon.
In previous numbers of the Journal, we
published details of the Dunlop and Au-
napolis systems of cheese-making, and
entered fully into the chemistry of milk.
This month we reprint Prof. Wilson's
account of the improved Danish Dairy
System, and likewise present our readers
with 2 commanication from a correspon-
dent, in which the Cheddar system of
cheese-making is described.

Mr. Saunders speaks highly of Lucerne,
and we hope somo of our pains-taking
farmers will give it a trial.  Itis a favor-
ite food for racc-horses in England,

We publish the third and concludnw
article on the Vegetable Cell, rcepccung
which there have been several enquiries.

‘The Reports of Agricultural Societics
will be printed as rapidly as we cao find
room for them.

The Third Annual Report of the
Board of Agriculture, with relative state-
meunts of the condition of Societies, crops
of the past season, and other documents,
will be printed in a separate form in the
course of afew days. Copies will be
sent to the Sccretaries of all the Agricul-
tural Socicties for distribntion among the
members. Secretmies not receiving Their
copies will please conmmunicate with the
Secretary of the Board of Agriculture.

DANISII DAIRY MANAGEMENT.

EQUIVALENTS OF DANIME WEIGHTS AND MEASURES
EFERRE

| [
Square mile is nearly 22, &qT. miles (Bn")

Toude (metrical) = 3.7 bushels

“  (superficial) = 1363 ncre
Foot (fod) = 10298 foot “
Inch = L0288 inch “
Ponud == 11024 “
Yot (1nid) == 11758 quart “
Rige-daler (90 akillings) == 2243 ahillings “

Rx"s-d-\lcr ]vcr'x‘onde-hud-— 16156 shll, pr.acr,
In regard to the quality of their dairy
stock generally, I think that in all proba-
bility it would be improved by a judicious
introduction of some of our blood—Short-
horn,—Ayrshire,—or Jerscy. In the
management of all their leading dairies
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the old arbitrary * rule of thumb,” which
still holds sway over too mauy of ours,
has entirely disappeared, and « philoso-
phic treatent, based on sound scientific
principles, is the rule and not the excep-
tion. The experiments quoted testify to
its advantages.  The dairy now, instead
of, as of yore, hieing the abode of ignorance
and often too of superstition, is the centre
of an enlightened and regular manufic-
ture. where certainty replaces chance, ang
where the waywardness of the dairymaid
is checked and controlled by the daily
account she has to give of the produce
committed to her, while her skill and
attention are encouraged by the register-
ed returne.  When Mr. Friis showed me
his * Dairy Register Sheet,” 1 expressed
my fears that any such attempt to intro-
duce such an claborate system of analysis
into the dairy farms of this country would
have a very serious mental effect upon
our dairymaids, which would at once stop
our proceedings. e replied that on
first showing it to his own head dairymaid
she burst into tears, and continued in a
very distressed state of mind for a full
week afterwards.  As sho regained her
composure, a few figures were scer chalk-
ed on the board; these rapidly increased,
until they reached the last columm, when
she acknowledged freely the value of the
daily details, which testified to her own
skill while' recording her dairy returns,
and declared that she would never tahe
tise management of any other dairy unless
she had the comfort and protection of a
similar arrangement.  From that day the

success of Messr. Friis and Scgelcke's
“ Dairy Register” was assured, and it is
uow finding its way into all the best
dairies of the country. In our ordinary
manufacturing establishments, even where
there are none of those clements of dis-
turbance which always exist more or less
where primary organic substances are
manipulated, as in butter and cheese
meking, such analyses of results are
sought for and valued. Would it not be
well, then, for us to introduce them (in
modified form, perhaps suited to our dif-
ferent requirements) into our own dairies,
where too commonly practices are quite
independent of principles, where figures
are eschewed, and the *reign of law ” all
but unknown.

The farm establishments of the larger
proprietors form quite little colonies in
themselves. The dwelling-house is neces-
sarily of capacious size, and is replete
with every comfort aud convenience,
while the same roof shelters not only the

master and his family, but also his numer-
ous dairy and farm dependants.  The
single men live in the house, the married
have cottages at the homestead, and in
most cases lmwve certain daily rations of
foold allowed to them. ‘Those who live
in the house have meat four days in the
week, and about 1lb. of butter and 1 1.
of cheese per week each.  Beer is given
at the rate of about 150 gallons per head
per annum. ‘The annual cost per head
depends mainly upon the house-keeper,
and ranges generally between 100 and
120 r, d. per anpum.  In addition to their
keep, they receive from 60 to 70 r. d. for
their labour. The head dairymaids live
in the house, and receive from 120 to 150
r. d. a year; they are allowed also to
take one or more pupils, according to the
size of the dairy, with each of whom they
receive i fee of 20 r. d. which is paid by
the Royal Agricultural Society. “These
pupils superintend the milking, and take
part in all the dairy manipulations. The
milking, cleaning, and genceral labour of
the dairy is done by a staff’ of 'vomen
helpers, at the rate of one for cach 20
cows in milk. The cows are kept for the
six winter months in the byres, aud for
the rest of the year (May to October) in
the field. 'Fhe gencral practice is to pich-
ot them singly over the field, shifting
them from three to six times each a day,
as the keep may render necessary, and
leading them to water twice or thrice a
day. On some farms, as at Ourupgaard,
they are kept picketed until September,
and then allowed to run loose ; but very
rarely indeed is the practico which T saw ]
at Gjeddesdals followed, of allowing them
to wander over the pastures and graze at
will; and yet Ciat would appear the wore
rational treatment, as a forced exposure
to the sun and blasts of a variable climate
without shelter or the means of protection
from inscct annoyances, must more or less
affect an animal’s comfort, if not its health,
and thus &0 tmb its natural secretions.
In either case, whether picketed or loose,
they are always attended by the herds.
man, who has the entire charge of them.

The cows are milked for about 10
months after calving; the milking takes
place twice a-day, at about 4.30 A gnd
4.30 pa. The ealves are sold as soon as
dropped, at an average price of 2 r.d.
each; a few of the best bred being retain-
edto keep up the stock. In the winter,
the milk is allowed to stand from 24 to
26 hours, it is then skimmed, and the
butter made from the crcam. In the
summer, the milk is charned fresh, and
always gives a better return both in re-
gard to quantity and flavor of butter than
when made from cream. It is usually
tubbed at from 18 to 24 hours after it is
made. Cheese is made from both the
skimmed and the churned milk, the refuse
portions being conveyed to the hog pens.

It is generally made twice a day in sum-

mer, and once in winter ; and in winter,
both the eheese'and the butter arve color-
ed with anatto.  The cream or wilk {or
churning is generally set at 56° to §7°
Fahrenlicit in summer, and at 61° to 62°
Falirenheit in winter; the increase in
temperature during the operation is about
1% in summer, and from 2° to 3° in the
winter,

‘The quality as well as the quantity of
the wilk is a matter of consideration to
the farmer. In Mr. Tesdorpf’s returns
is shown the practical bearing of the lat-
ter in the classification of the cows accord-
ing to their respective yields. ‘The tabu-
lated returns of the Lillerup and OQurup-
gaard dairies during a continuous period
of 26 months, show the variation in the
quality of the milk at different periods of
the year, and also the praportion of milk
required for each pound of butter pro-
duced.

Until within the last few years, the
dairy management in Denmark was much
the same as it existed a century ago.
The whole subject, however, in its theo-
retic as well as practical bearings, has
recently been submitted to the test of
experimental inquiry, which has rescued
itto a great extent from the darkness
and uncertainty attending its operativis.
Foremost in this zood service were Mr.
Friis and Dr. Sedgelcke—the former
testing and proving practically at Liller-
up the value of the principles laid down
and explained by his friend and fellow
worker.  Thanks to these enlightened
men, the thermometer has now the post of
honour assigned to it in the dairy, for the
dairy farmer knows well the important
bearing it has upon his breeches pocket.
In a pamphlet receutly published by My,
Scgelcke,* un the Theory aud Practice
of Dairy lusbandry, it is shown that—

1. The quantity of butter obtained by
churning is dependent on the tem-
peratures used.

2. The temperature that gives the best
result, differs according to the qual-
ity of the crcam (more or less
old).

3. At any temperature, higher or low-
er, the proportion of butter obtain-
ed is diminished,

4. A cousiderable percentage of butter,
which otherwise might be obtain-
¢d, is lost when the churning is
not so regnlated. This loss may
often be very large, asa difference
of only 2° K. may result in a loss
equal to 4 per cent, whereas whero
the thermemeter is nat regularly
used, the wmperatures frequently
vary to the extent of several
degrecs.

The quality is also directly affected by
the temperature at which the cream or
milk is set,and its increase during the
operation of churning.

(76 be continued.)
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PRINCIPLES OF VEGETABLE ANA-
TOMY AND PHYSIOLOGY AS
APPLIED TO AGRICULTURE.

PHIRD ARTICLL
THE VEGETABLE CELL—(continued).—

THE STARCH GRANULE— CELIL CON-

, TENTS—CELIL DEVELOIMENT.

Starch may be said to eccur in the
tissues of all plants, except Fungi, at some
stage of their existence. It is one of the
nutritive or assimilable products of plants,
being stored up in their cells for future
nutrition ; and it is thus subject to various
changes during the life of the plant, often
becoming converted either into sugar or
cellulose, or some of the numerous unas-
similable sccretions.  © ‘That the latter
takes place very frequently is vendered
probable by the discovery that caoutchoue
and gutta percha can be artificially manu-
factured from starch,” (Lankester), whilst
the conversion of starch into gum is a
familiar phenomenon.  Schleiden states
that starch is gradually dissolved in the
full grown potato, so that afier three
months there is scarcely a trace of it to
be met with in the vegetable, even where
it is in a perfeetly sound condiuon.

The utilicy of starch as a nutritive sub-
stance is seen in the germination of our
cereal grainss these consist for the most
part of starch and gluten, which form the
materials required for the growth of the
young plant.  These are iunsoluble in
water, but as germination proceeds, they
undergochemical change, the gluten being
converted, among other produrts, into the
soluble substance culled diastase: this
diastase acting upon the starch, converts
it into soluble grape sugar, a process
which is taken advantage of by the brewer
and distiller. The same change may iu-
deed be brought about by the action of
dilute sulphuric acid, which is extensively
employed on the continent of Europe to
convert starch into sugar; but the manu-
facture is illegal in Britain.

The great abundance of starch in many
sucenlent roois and sceds give to these
their nutritive value—so that many agri-
cultural crops depend upon the produc-
tion of this substance. Our cereal grains,
potato, leguminous crops, as well as In-
dian corn, and the rice and other grains of
warmer climes, owe their value in a great
measure to this snbstance ; but it is chiefly
from other plants that the pure starches
known in commerce are obtained. Thus
arrow-root is derived from Maranta ar-
rundinacea ; many species of Canna sup-
ply toules-mois; Sago is obtained from
Sagus and Meteroxylon, and Tapico from
the Cassava plant. The presence of starch
in the bark of birch and pine trees ex-
plains to us why these become a source
of human ro0d in those inhospitable re-
gions where the low cbb of the condi-
tions necessary for the development of

more agreeable edible plants compels man
to have recourse to the most unpalatable
fare. In the same countries the * Iceland
moss” and other Lichens are prized ns
articles of food, their nutritive value de-
pending upon the presence of lichenin, a
form of starch peculiar to them. Inuline,
another starchy matter is obtained from
the roots of Dallins, Dandelions and
Elecampane.

Although the starch granules are shut
up in the cells of the plant, hey are easily
disengaged for commercial purposes. This
is accomplished by bruising and rupturing
the tissues, and soaking them in water
50 as to free the starch granules. Thus
potato starch is obtained by rasping down
the potatoes into a large vessel. The
comminuted tissue is stirred in water, and
when left at rest the cellulose immediately
falls to the bottom; but the starch still
floats in the water, and is thus poured off
into another vessel. In thisitis allowed
to stand for a few hours, when the starch
finally settles to the boftom, and is easily
collected. Even diseased potatoes which
are quite unfit for food, yicld starch, as it
is the cell wall that first decays, leaving
the starch granules comparaiively unat-
fected for a time. Starch may be obtained
from wheat flour by putting it inn cloth and
kneading it in water; the granules will
thus be freed from the tissue of the grain
{previously broken up by grinding) and
will pass through the cloth into the water.
Starch is not soluble in cold water, but
being in the form of microscopically mi-
nute corpuscles, is readily diffusible thro’
it

While the forms of the starch granule
are exceedingly various, they are often so
characteristic as to afford the weans of
determining the plant to which they be-
long, at least so far as regards its genus
or family. This fact, originally noticed
by Fritsche, has been subsequently ap-
plied to the purposes of commerce with
much success. In the determination of
tire numerons and varied adulterations of
flour, bread, and some other common
farinaceous articles of food, it has, in Dr.
Hassall’s hands, proved a valuable instru-
ment; andin the histological examination
of drags 1 have found the starch granule
a useful guide. In some cases the histo-
logical characters of commercial sub-
stances are so decided as to enable any
one acquainted with the use of the micro-
scope to determine at once whether they
are pure or adulterated ; but t"e adultera-
tion of flours and starches are often so
complicated as to require a very carcful
previous study of the characters of the
numerous kinds of starch which enter
into the composition of articles of food.
This kind of knowledge is not to be de-
rived from books, but from actual exami-
nation of authentic specimens, and in
many cases by tracing the development of
substances in the living plant. A definite

and systematic method of observation
must be pursued.  Fortunately in the case
of Starch, the characters presented in the
form aud structure of tho granules are
sufliciently definite to enable an intelligi-
ble classification to be formed. In the
following attempt to present a tabular
view of the characteristics of the different
kinds of starch, 1 have chiefly followed
Schleiden. It must be kept in view that
the size and form of the granules are in
most cases variable, so that whilst the fol-
lowing descriptions give characteristic
marks which will be seen in most of the
granules, these may be absent in many of
them s—
1,—AMORPHOUS STARCII.

1. Sarsaparilla, rhizome of Carex arenaria
and seeds of Cardamomum minus.

IIL—GRANGLES SIMPLE.
(INot united into masses.)
1. Roundisk or ovel.
A. Hilum apparently wanting.

2. Granules small, nearly sphevical, very
common in parenchymatous cclls,
along with other cell contents, often
associated with, or invested Ly
chiorophylls in carrots and some
other esculent and medicinal roots.

3. Large, irregular, knobby, truncated
multiangular. In Saxifraga, granu-
lata, Ranunenlus Ficaria.

B. ilum small, roundish.
a. Perceptibly lamellated.

4. Granules large, rough deformed. Cy-
cadaceze, (pith).

5. Granules ovate.  Potato.

6. Granules Mussellike (Lilium, Fritil-
laria), or almost triangular (Tulip).
Lilace.

b. Obscurcly, or not at all lamellated.

7. Rounded off poleydric granules. Zea
Mays or Indian Corn.

8. Sharp edged, poleydric, very small
granules.  Rice.

C. Granules with an elongated cen-
tral cavity, or hilumn.

9. Granules roundis or eval, generally
showing a starlike cieft in the inner
layers. Pea, Kidney Bean, &e.,also
Horse Chestnut (pear shaped).

D. Granules perfectly hollow,cup-like.
10. In Iris florentina, &e.

2. Granules flatly-comprzssed lenticular.

11. The larger granules without hilum or
conceutric rings. Wheat.

12, Most of the larger granules with 2
Jongitudinal furrow, many of them
distinctly ridged (Hassal). Barley.

13. With a radiated torn up cavity or
hilam. Rye.

3. Perfectly flat discs.

14. In Zingiberacere, Lindl

4. Elongated Corpuscles (with elongated

central cavity).

15. In milk-sap of European and some
tropical Euphorbiacere.
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5. Perfectly ivregular badics,

16. In milk-sap of many tropical Enphor-

biacw.
HIL—GRANULLS COMUPOUND,
(United in masses.)
1—The individual granules without
hilum or cavity.

17. In roots of Marantaces, Aponogeton,
Bryouia, Sarsaparilla(bark orroot).

2.— Component granules nearly of equal
stze, each having a distinet hilwmn
or central carity.

A. Granules from 2 to -l in each group,

18. Central cavity small and roundish.
Jatropha Manihot, Carolinea prin-
ceps, Batatas edulis.

19. Central cavity large and star-like.
Colchicum.

20 Component granules quite hollow, cup
shaped.  Anathorum lvarancuse.

B. Granules more numerous.

21, Granules in irregulas groups of 2 to
12, Aram maculation,

22. A large number (30) loosely rolled
together.  Bernhardia dichotoma
(stem), &c.

2.—Smaller granules arranged around
a central one.

23. Sagus Rumphii (pith) &e.

It has been pointed out by Cruger that
the ferns present a clouded, indistinetly
laminated, irregular form of starch-gra-
nule; all the Cyperacee, a compressed
granule, with a large hollow nucleus, &ec.,
but although peculiarities thus pervade
certain familics, exceptions exist, *the
Arodex exhibiting every variety of form
except the compressed,” while even in the
same plant various forms pass into onc
another, rendering it impossible to tell to
which category the plant belongs,

Gumi is one of the forms through which
vegetable matter passes in heing applicd
to the purposes of plant life; it exists in
the cell sap, and is often exuded from
the surface of trecs.

Sugar in like manner, occurs iu solution
in the cell sap, and, both in the form of
«cane” ami “grape sugar,” is an import-
ant substance in cconomic botany. The
sugar cane, beet, carrots, parsnip and
sugar maple, yield the former, while the
latter is obtained from the juice of many
fruits.

In addition to the above substances,
(starch, gum, sugar) consisting of carbon,
oxygen, and hydrogen, which are con-
vertible into each other, and are important
products as regards the growth and nou-
rishment of plants, there are others which
contain also nitrogen, heuce they are called
azotised ; they are essential in the process
of vegetation.

Qily, fatty and resinous matters are
often contained in the cells of plants, as
well as ininter-cellular cavities, and organs
of secretion. Thus, a scetion of the rind

form of Jarge cavities, and in many plantg,
stch as Rubiacen, we have speeial glands
for the seeretion of various substances.
The wrpentine canals in the bark of
pines are mercly inter-cellular cavities
whose real structure and developmentave
not well known. Wax is in some cases
an important vegetable product. Wo hwve
also crystals mn cells, those of an acieulay
form being composed of phosphate of
lime, while erystals of oxalate of lune in
an octohedral form occur in cacti and
other plants,

Parenchyma cells (of which the leaves,
&c., of plants are mostly formed) being
usually quite colourless in their mem-
brane, whence comes the green colour of
plants? it is due to the prevalence, 1n the
cells, of minute green granules (usually
of a globular form); these are termed
Chlorophyll, and are shown in considera-
ble numbers in the cells of Cladophora
and other confervoid growths. It is
a fatty or wax-like substance, and is
often associated with starch, aud some-
times indeed invests granules of that sub-
stance. ‘Fhe changes which it undergoes
according to its state of oxidition, give
rise to the varied antumnal tints of leaves.
TFlowers owe their colour to colouring
matters which exist in some in the form of
definite globales, and in others diffused in
the cell sap.

All plants, however complicated their
after structure, originate from a single
cell.  From this cell is evolved by the
process of cell-development, all the future
structure of the plant, its cells and ves-
sels, and matter produced in and by them.
We trace all the phenomena of plant life
back to the clementary cell, the basis of
all vital action. The farmer, the forester,
and the gardener, must all view the
vegetable cell as the workshop in which
the produets of their Jabour are prepared.
It is the cell which absorbs from surround-
ing suil and air the lifeless materials out
of which the plant structure is reared ; it
is the cell which elaborates these mate-
rials, converts them into organic form,
and endows them with life ; it is the cell
which stores up those substances required
for the plant’s future nutrition, and which
it is the purpose of Agriculture to turn
to the supply of man’s wants s it is the
cell which is the storchouse of those sub-
staunces, while the structures of this tiny
storchouse itself are available for the like
purpose.  Cells and cell-contents form
the choicest fruits of the orchard, and the
gayest hues of flowers, while a modifica-
tion of them constitutes timber. The
whele phenomena of vegetation are per-
formed in and by the cell ; every question
in physiology, reverts to this clementary
bady as the basis aud parent of the whole
structure. The plant hegins as a cell 5 its
whole phenomena are the development of
cell by cell from this original cell, and the

of orange shows the oil-receptacles in the

secondary phenomena of which these cells

are capable ; and eveu those plants which
ave most giganticin dimensions, and most
eluborate in anatomical structure consist
ounly of ammnss of simple cells andof cells
more or less compounded in the form of
those clongated tissues which botanists
call vessels.  In the study ot the plant’s
life, therefore, the cell must be viewed us
the theatre of our observations ; in it are
enactell all the stages of its life, The
physiological conditions of the cell are
those of the plant also.

It is desirable to keep in view, how-
ever, that tho applications of Botany to
Agriculture are not limited to its physio-
logical department—a view which has
heen oropounded by Schieiden, who, in
discussing the relations of this science to
Agriculture and Pharmacy, states that
“in all these cases it is the physiology of
plants which is alone of use (!y A kuow-
ledge of the systematic arrangements of
plants is only of importance to the bota-
nist, for all others, it is = pastime, if not
a waste of time”” The application of
Sytematic Botany to Agriculture and
Pharmacy are rather more productive in-
England than they appear to be in the
romantic valley of Jena !

Conmununications,
CHIEDDAR SYSIEM OF CHEESE
MAKING.

To Professor Luwson, Editor of the
Journal of Agriculture.

Sm,—Iaving read with intercst in
some of the previous numbers of your
Journal, veveral articles on the manufac-
ture of cheese, wherein you gave an
account of the Dunlop and Anuapolis
system of making, and being desirous of
bringing under the natice of your readers
the Cheddar mode of manufiacture, I
will, it you allow me through the medium
of your columns, give a detailed account
of the process, ag written by a practical
man in Ayrshire, Scotland, who has sev-
eral large dairies where cheese are made
in conformity to the following rules,
which he has printed and hung up on the
walls of the cheese rooms as a guide, and
which must Lo carried out to the letter by
his dairymaids.

Immediately after the morning milking,
the cvening and morning milk are put
together into the tub. T'he temperature
of the whole is brought to 8U°, by heating
a small quantity of the evening milk.
After the rennet is added, an hour is
requisite for coagulation and the curd is
partially broken and allowed to subside
a few minutes in order that a small quan-
tity of whey may be drawn off to be heat-
ed.  The whey is put into a tin vessel
and placed in a tin boiler to be heated in
hot water.

The curd is then most carefully and
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minutely broken; this may be done either
with a shovel breaker or revolves: in the
tub.  When the curd is completely bro-
ken, as much of the heated whey 1s mix-
ed with it as suflices to raise it to 80°;
the temperature at which the renuet was
added.  Nothing more is done to it for
another iour: and then a few pails-full
of whey are drawn oft' and heated toa
higher temperature than before, the curd
is then as minutely broken as before aud
after this is carctully done, an assistant
pours several pails-full of the heated whey
into the mass. During the pouring in of
the whey tho stirring with the breakers
is actively continued in order to mix the
whole regular, and not allow any portion
of the curd to becomo over heated.  The
temperature at this time is raised to 100°
ag ascertained by the thermometer: and
the stirving is continued a considerable
timo until the minutely broken pieces of
curd acquire 2 certain degree of consist-
ency. 'The curd is left half-an-hour to
subside.

At the expiration of the half-hour the
curd has settled to the bottom of the tub.

Drawing off the whey is the next opera-
tion. ‘Lo facilitate this part of the work,
the tub is made with a convex bottom,
and the curd is cut from the sides of the
tub and placed on the elevated centre.

It is carefully heaped up, and then left
for fully half-an-hour with no other pres-
sure than its own weight.  After this in-
terval it is cut across inlarge slices, turn-
ed over once on the centre of the tub and
left in a heap as before for half-an-hour.
The whey drips away towards the sides
of the tub, and runs off at the spigot; and
no pressure being applied it continues to
come away comparatively pure.

After undergoing these simple and casy
wanipulations, and lying untouched dur-
ing the intervals that have been 1nentiou-
¢d, the curd is ripe for the application of
pressure, but great care is taken not to
put it into the vat to be pressed at too
high a temperature.  If the heat be above
60° and it usually is higher at this tine,
the curd is broken a little by the hand
and thrown upon a lead covler until it is
brought down to the desired temperature.
It is then put into vats and subjected to a
moderate pressure for fully half' an hour.

‘The next process is to take the curds
from the vats, break them finally by put-
ting them through a simple curd mill,
mix them with salt and make up into
chenses, A pound of refined salt is suf-
< ,.at for half-a-cwt. of curd.

Next morning the cheese is reversed
in the vat and 2 ealico cloth put upo: it
to give it a smooth surface ; and the fol-
owing morning another fine cotton cloth
is put upon it. The third morning it is
laid upon the shelf.  The cheese of Mon-
day is thus laid out on Thursday morn-
ing : which gives three duys to tho process
from the time when the rennet is added

—m——

to the milk until the cheese is finally
turned out of the vat.

During at least two of these three days
the pressure is continued for consolidating
rather than for drying the eheese.  When
the cheese arve taken from the press they
are cach laced iuto a peice of canvass,
called afilter; this is done for the pur-
pose of preserving the shape.

A temperature of from 55° to 60° is
regarded as the best for ripening Cheddar
cheese,

I, am respectfully, yours,
AyrsHige.
IaxTs, May 30, 1867,

To the Kditor of the Journal of Agriculture.
LUCERNE.

MEDICAGO SATIVA—PURPLE MEPICK.—
LA LUZERNE CULTIVE OU SEQIN DE
BOURDUOGNE.

The cultivation of Lucerne is of' un-
known autiquity in Italy, Spain and
France; it is also Iargely cultivated in
Asia, Peru, the Canadas, and United
States. In Britain it is a favorite as an
carly plant for yielding fodder before the
red clover, and its cultivatior is attended
with great success.  ‘This climate is gene-
rally considered as too cold for the growth
of Lucerne, but I consider the failures
which have taken place may be more
Justly attributed to an improper choice of
soil and cultivation than to any other
cause. 'Thesoils most congenial «wre those
of a light and dry nature. It will thrive
well although exposed to the direct influ-
ence of the sea breeze, and will be fit for
cutting a fortnight earlier than rye grass
or red clover.  Provided the subsoil is
dry, it is not indispensible that the sur-
face be very light, but undraised lands,
which have a very damp subseil, or of a
very tenacious nature, are unfiv for its
cultivation.

Varivus modes have been employed in
its cultivation, but that which is decidedly
the best is to sow it in drills eight or ten
inches apart, and well manuring, keeping
it free from weeds, and thinning so as to
lIeave the plants stand about three inches
apart.  If proper attention be paid to the
young plants, they yield consicerable the
first season, but it is the second before
they arrive at full maturity. They will
continue to produce fine crops for eight
or ten years, provided they receive a good
top dressing of stable mauure, (which will
be a great protection to the plants) in the
late autumn, and kept free from couch
grass and other bad weeds.

The quantity of seed required per acre
is 15 lbs. if sown in drills, and 20 lbs, if
sown broadcast.

Although the purple medick (which is
decidedly the best) is in general cultiva-
tion, .here are many other varictics—
three of which I have seen cultivated in
Franee, viz. :—Medicago sativa, vas rus-

tica, Intermediate Lucerne, La Luzerne
rustique of the IFrench—2Medicago ful-
cata, Yellow Lucerne, La Luzerne fau-
cille, fr,—Medicago Lupulina, Black Me-
dick, Luzerne Lupuline. There are ma-
ny other varicties more or less worthy of
cultivation, but these are the only four,
in my opinion, worthy of cultivation;
many of the others are bitter and cattle
aro found to reject them,
ALFRED Sauxprrs, Seedsman.
168 Argyle Street, Halifax.
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INFLUENCE OV TIIE STOCK UPOX
TIHI GRAFT.

There are things in Frait Culture that
have not been more than dreamt of in
Vegetable Physiology. In a recent num-
ber of the Journal of Agriculture atten-
tion was called, by one of our correspon-
dents, to a singular apple freak, which was
deseribed as follows :—

“On a tree bearing Pound Sweet
apples growing in the garden of C. C.
Hamilton, M. D., in Cornwallis, three
apples formed ard grew on a small -twig
the size of 2 goose quill and eight inches
long. Two of these apples had all the
characteristics of the Pound Sweet, in
colour, size, shape, and other peculiarities ;
while the middle one was smaller, per-
feetly russeted, and ditferent in shape,
moie ribbed at the blossom end, and hav-
ing a shorter stem. The twig with its
three apples was exhibited at Sowmerset,
and recently the fruit ~as tested by the
Council of the Fruit Growers’ Associa-
tion, when it was found that the apples
differed also in their qualities. The two
apples appearing to be Pound Sweets had
all their true characteristics, whereas the
middle one, which was russeted, was
smaller, less fine in flesh, with a finer oily
grain, inclined to wilt, and with a yellow
cast of flesh. When tasted, the flavor
seemed somewhat different, being by
some considered slightly acid.

“ Nothing was done to bring about this
singular phenomenon; and the fact of the
three apples growing upen the same twig,
and differing as they did, was not known
to the proprietor until about the iirst of
October.

“It is for fruit growers to speculate
upox this subject, and assign if they can,
the true cause of this singular “apple
freak ;” there is not a tree bearing rus-
scted apple within ten rods of where
these apples grew.”

We reprint the above beeause we think
the matter is one of practical importance
as well as of scientific interest. No
Fruit Grower has vouchsafed a reply to
the appeal made, and we shall therefore
offer s fow remarks on the subject, and
notice one or two kindred facts.
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In a paper read by Isane Aunderson
Henry, 1., President, to the Botanieal
Society of Isdinburgl, 1ith March, 1867,
attention is specially ealled to the subject
of the Influcnce of the Stock upon the
Graft.  In the Gurdener's Magazine, vol.
xivi, po B0, it is stated that a male plant
of the Curica Papuyu, (a dicceious plant)
bore female flowers at the extremity of
its racemes, in consequence of having,
two yvears before, been inarched upon a
Jemale stock of the same species, the part
which bore female flowers having been
produced subsequently to the act of graft-
ing. M. Anderson Henry, of whom we
have a lively personal recolleetion as one
of the most scientitic horticulturists in
Scotland, goes on to observe :—

«The familiar case, of the Cytisus pur-
purascens or Addami, a hybrid between
the common laburnum and  Cytisus pur-
purens, affords another striking instance
of the influence ot the stock on the scion,
For when gralted, as it generally is, on
the more vigorous laburnum, shoots some-
times of a mixed character, partaking
of both stock and scton, and sometimes of
the laburnum pure and simple with its
proper folinge and flowers, spring out
trom the branches of the (% purpurascens.

1 have just read of the Cytisas purpur-
ascens, or Cytisus Adami and stating, as
I have done, on the authority of 2 notice
givenof it in Lindley and Moore's * ‘L'rea-
sure of Botany.” of its being a hybrid, 1
have this morning rvead another aceonnt
of its origin in L'he Farmer of yesterday,
where, reporting the proceedings of the
last meeting of the Royal Horticultural
Society, it is stated— Mr, Lee, Cliveden,
Bristol, xent most remarkably dissimilar
examples of apples from the same branch
of a tree of orange Pearmain, which was
a fertile subject of comment at the meet-
ing. The tree was the true variety, and
the other smaples were of a rusetty east,
instead of the bright crimson colouring
common to the origmal.  Rev. Mr. Berke-
ley nstanced Cytrsus Adami as & sport
of a similar character, which is believed
to have been produced by grafting Cytisus
purpurens on the hbmmun, and h) some
aceident one ecll of the stock and one of
the graft having each become divided, and
then united together, the result had been
a plant partaking of the nature of both.
Mur. Berkeley suggested that it would be
most interesting to know the stock upon
which the orange Pearmain had been
worke.”  Whatever be its origin, the
facts I have stated, and which probably
many of us have seen with our own eyes,
of the same tree producing three kinds of
flowers, and two. if not three, different
kinds of leaves, there can be no doubt of
these having resulted from the operation
of grafting. "The two kinds of fruit, too,
of the Pearmain scem to have avisen from
the same cause. And it would scem,
also, that many of the sports we see and
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hear of in roses, in changing colour, and
betaking themselves to a (,hmbm" fiabit,
are due to the same cause.”

The Gardener's Chronicle and Agri-
cultural Guzette, of 20th April, quotes at
length our account of Dr. IHamilton's
-1pplo freak, and goes on to remark that
Mr. Anderson Teney's case of a male
Carica, after being inarched on a female
plant, producing female flowers at the
extremity of the clusters of male blos-
soms, i3 not conelusive evidence that the
"mfun'r had anything to do with it. Bt
supposé we set that case aside, the others
camnot be so disposed of. It is obvious
that in certain cases, rare though they be,
the stock does exercise an obvious influ-
encee upon the graft. - "This much being
ascertained, the real point to be deter-
mined is, how is this influence to be uc-
counted for.  The prevailing notion ap-
pears to be that such sports are produced
by certain cells of the stock aund of the
araft having become divided, aud reunit-
ing s "mtb-wlls. This hypothesis sup-
poses that such a union-cell will have the
power of originating half and halt' cells
like itself.  Wedoubt very muchihether
a half cell, or a cell whose membrane has
been ruptured, has any farther power of
development.  In the ordinary process of
union between a graft and a stock, it is
seen that this union is brought about not
by the union of half cells to half cells,
but by the cohesion of oue cell to another,
which results from the passage or sap
from the one to the other through their
membranes, and the consequent formation
in actual contact of new cells and of'inter-
cellular substance  Several years ago,
we had an opportunity of examining care-
fully nuder the microscope, the grafted
portions of 2 large number of Conifera:
that had died in the Edinburgh nurseries
anmd gardens, and as the disc-hearing
wood-cells of these plants are remarkably
characteristic, and differ widely in differ-
ent specivs, they afforded excellent mate-
rial for such an investigation. Iun every
case the wood cells of the greaft and stock
were clearly defined and did not commin-
gle to any great extent.  Yet where there
is a cavity “under the bark of the scion,
the woot cells of the stock will run up to
fill it, and vice versa. In apple grafting,
the spongy surface of the scion accommo-
dating itself in its increase to the space
allowed it in the cleft of the stock shows
this very well, even to the naked eye.
Now it i3 not at all improbable that the
young wood of the stock may sometimes
run up in & more or less perfect cylinder
surrounding the young wood of the graft,
or a few fibres may run up in this man-
ner and become mixed with the newly
formed wood of the graft. A few wood
cells straying in this way frum the stock
might in time reach even the topmost
bran(.h(.s, and would be apt to give out
bere and there a bud which would pre-

sent not the foliage and flowers and fruit
of' the graft, but of the stock. After
o u‘cfulh‘ considering the whole subject in
view of all the t.\ct; that ave known, we
offer this explanation as the one least
lizble to objection, and which scems to be
more in accordance with the known faets
of vegetable physiology than some others
that have been brought forward. ‘The
subject is one of interest, and we should
bo glad to seo it intelligently discussed.

PROVINCIAL AGRICULTURAL, AND
INDUSTRIAL EXHIBITION.

The Sceretavy of the Board of Agri-
culture has addressed 2 Cireular to the
Sceretary of every Agricultural Society
in the Provinee, directing attention to the
arrangements that are now in progress
for holding a Provincial Agricultural
“xhibition in or near the City of Halifax
in the Autumn of next year, 1863. The
Legislature has voted the sum of $6000
towards defraying the necessary expenses,
A Local Finance Committee has been
organized in Ialifax for the purpose of
obtaining subseriptions from the citizens,
and the Board of Agriculture is prepared
to give all the aid in its power. It is
confidently anticipated that every Agri-
cultural Society in the Provinee will cor-
dially co-operate in the scheme, and afford
substantial assistance, by stimulating its
members to prepire articles for exhibi-
tion, and by setting aside & portion of its
fuuds for prizes or otherwise. The Pre-
sidents and Oflicers of all the Agrieul-
tural Socicties of Nova Scotia have heen
appointed Members  of the General
Commiittee for carrying out the Eahibi-
tion,

In order that intending Exhibitors may
have ample time for preparation, it is pro-
posed to issue early this summer, the List
of Prizes offered for competition. But
before the Prize List can be prepared, it
is necessary to ascertain what amount of
funds will be available.

Secretaries are requested to take the
earliest opportunity to bring this matter
under the notice of the Directors of their
respective Socicties, with a view of ascer-
taining definitely what sum cach Society
will be prepared to vote, either from its
fands or from the subscriptions of members-
and others who are interested in agricul-
tural pursuits. The money will not he re-
quired till next year, and may be retained
out of the Society’s Annual Grant for
1867 or 1863, if s0 desired.

A Reply to the Circular is required on
or before 20th June,  °
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Leports of Agri. Socicties.

EESTURRNLR

FAST RIVER, PICTOU.

The Aunual Meeting of the Egerton
Agriealtural Society, was held according
to the precept of the Board of Agriculture
on the first Tuesduy of December.

The office bearers for the ensuing yéar
were then appointed.

The committe have to report that an
exhibition was held in Qctober, and prizes
awarded to live stock, grain, frait, roots,
and domestic manufacture.

Owing to circumstances there was not
the usual interest taken in agriculture
this year, cousequently some departments
were inferior to what they were in form-
er years.

The show of cattle was ravher small,
but a few good animals were exhibted ;
sheep would compare favourably with
any we have seen.

Some of the grain was superior, oats
rather light this year, fruit was smal
ler than uwsuul, roots were more than an
average, butter and chieese were the best
ever exhibited, while the domestic manu-
factures would ao credit to any agricul-
tural district.

The society also held a ploughing
match, on the first day of November,
The contest was spirited and the wotk
done creditable, leaving no-room to doubt
but the money was spent to good purpose.

The Treasurer'’s account will show the
mlam;cr in which our funds were dispos-
ed of:

1866. EXPLNDITURE.

Oct. To disbursements of prizes. ........ . S6587Y
Plowing Match. ...oveveennnn. 10.00
Publishing Exhibition list, &e... 200
Expeunses of Exhibition.......... 3.00
Postagge and Stationery.......... 0674
Secretary’s feeecive i eviie il GO0

<89.15
1865, RECEN'TS.
bPee. 5. By balance..... Ceeniaaanes e G812t
1866,
Aug 150 Membiens' subsesiptions . ... 4000
lree. Provincial Grant......oc.0000 5200
S10d41

Leaving 2 balance of $15.26 in favour of the Society.

Daxsien Fasconer, Secly.

A NEW SOCIETY IN YARMOUTII—
THE PUBNICO AGRICULTURAL
SOCIETY.

We have received a communication
from Stephen M. D'Entremont, Esq.,
with the particulars of a Society just
sormed at Pubnico.  TFifty-five members
have entered, each paying one dollar of
annual subscription. The officers are as
follows :— President, John C, Andersons
Vice-Presdt., Jeremiah Murphy ; Z'reas-
urer, William D’Entremount; Secretary,
Stephen M. D’Entremont.

Miscellancous.

CARSANAN eN L AAY ARANMNANN Y v

THE IRISU MULE DRIVER.

I wonit anay onee to the wars for a fii-k,
Attach’d to the big baggagoe tain, sure,
But what with the tad and atarvation and rsk,
Faith, ') not go campatgnin’ aming sure;
Up b)), and dewy dale 1w s dhishyvin’ of males
Trom the tap of the mornig il night, sirs
Oh! sueh thronble Lo take, xurcly kings must be fools,
When the journey but eteds fu a fight, #ir,

For aatiu® and Qhrinkin® and sleepin® enough,
"Ti« mysclf that 1 alnays found partial;

Bt these thingswere searce, while the fizhtin® was totgh,
Fram the Private up to the Ficld Marstial,

‘Twas only the docthors T found did contine
T the Lest of conditivn 1o Y, sirg

Hizhand low, right and Teft, tuas the word be allve,
The minit we »aw an M. D, uir.

AL D, was the simal for clearing the road,
When the baggage ot stuck in some by-way;

M. 1, had the best of good quarters allew’d,
Andd carried ajl things in ks Jugh way ;

While othiels were starvitgg, M, 1, had his feod,
White othiers swere thiesty, ke drank full,

SOh,” eara 1, *runeif Providence only decseced
To make wme an M, D, I'd be thaukhnl®

The war beligz donte, we were bid to embark,
The ships full aa ever they'd hould, faith:

1 made on my thrank, in big Ioftees, amack,
Aund strutted aboord then quite bowld, fritdy,

The tetters 1 put onmy Lex was M. D,
The ninit the skipper cepicd it,

An coorse, tho et cabin for 3 ou, air, 2ays hie;
T nedded, and never denjed it

We xail'd in the night and "taas all right and e,
While darkness and silence rarrounded;

But in daslizht, with apankin’, while hreakfast

makin',

1 fear'd that I might be confonnded,

Sote ofticers Jookad at e, tour as a lime,
W suspicion, or soinethin® akin to it,

St 1 never open’d my mouth all the time,

Uplers "tinas to put scancthing into it.

nas

Wilh the best of good liviog and jolly good Lerth,
The days pass’d anay 1oy tiking;

1 ate, deank, aml smokedd, like a lord of the carth,
Throughont every bell that was striking;

With a book in my hand T would nod when they spake,
A« if study, wath e, was the wain thoick,

So. at 1ast, through the ship it was pas»'d, as a joke,
That the M. D. was mather cccenthirick,

3ut, as bad Juck wonld hiave it, a fayver Lroko out,

And tiey call'd upon xito for to cure it

ST fayven,” says 1, *there is alway s great doubit,
Aund the life of mnen~uho can insuro it?

11l give up to nane i the dhrvin® of mules,
And they’er obstinate bastes, to Lo surce, sirs,

But T can't dhirive a fayver,~so don't bie such fools
As be axin’ 0’ mo for a cure, sirs!”

“Why, an't you a docthor ?” they all o then ericd.
“The dickens a docthor am J, dear.”

“Then why, on your luggage, M. D, have wo spled 27
“Because they’er my right to apply, dear.”

“ M. D, manes a docthor!™ they jomn'd monr cry,
“Or titles are not wosth a stiver!”

CI1 ML DL bitokens a Docthar,” rays I,
“ They stand quite as well for Mule Driver

SAMUEL LoveR.

~Oncea Week,

SIGNS CF MADNESS IN DOGS.

The first symptom which appears in a
dog about to be attacked with hydroplho-
bia is a restlessness, which impels him to
move continually from place to place, to

hide under chairs snd tables, and in cor-
ners of the room. e appeurs sullen and
discontented, but has no disposition to
bite, and it ealled by his master obeys as
usual, but slowly and unwillingly. Then
he becomes more restless, seems as it no

position was comfortable, and wanders

from one mewber of the fawily to ano-
ther, looking at each inguiringly, as if
secking some assistance from them.  As
the disease developes the animal becomes

more and wore agitated, and has delivious

hallucinations, constantly making motions,

indicating that he sees and hears imagi-
nary objects.  After this he scratches up

the mats, carpets, &c., as if to make » bed

for himself, and then suddenly scatters

them in all directions, and he wanders

from place to place as if in search of
something, staring vacantly round him,
without fixing his gnze on anything.—
During all this time he frequently shows
attachment to his master, and even comes
up to him and cudeavours to lick his
hands and fice 3 but already at this stage
of the discase the saliva is poisonous, and

this sign of uffection may, if the skin be

anywhere abraded. plant in the system

the germ of the terrible discase to which

the apimal is abeut to succumb. This
aflection sometimes remains even after

the animal is veally rabid, and he will

frequently abstain fronr dirvecting his at-

tacks against those to whom he is attach-
ed.  This must not, however, be relied

upon, as he may, even against his own

will, make a fatal snap.  In the first stages

of the disease the animal does not refuse
his food, but after a short time leaves it
untouched. ITe has no horror of water,
but, on the contrary, frequently even
swims in it, and drinks inordinate quan-
tities, until he has arrived at the stage in
which a spasm of the throat prevents
him from swallowing it, and even then he
sometintes plunges his nose in it, and bites
at it when he finds he can no longer
drink. As the disease advances the dog
seems to experience an unreasonable de-
sire to hite, tear, and swallow everything
that comes in his way, his bed, the cush-
ions of the sofs or chairs; sticks, stones,
carth, glass—all are bitten, swallowed, or
crushed. Soon after this he begins to
turn his fury against animals. One very
important peculiarity to hie observed in a
dog about to become rabid is the change
of voice which he undergoes. Instead of
consisting of a succession of sounds equal in
intensity and duration, his bark becomes
hoarse and stifled, and is in a lower key
than usual. To a full-voiced bark suc-
ceed a series of howls from the bottom of
the throat, each less loud than the pre-
ceding, during the emission of which the
dog stands with his mouth partially open.
Another very remarkable fact is that a
rabid dog appears to lose the power of
expressing pain.  No matter what is done
to him—if he be kicked, pinched, pricked,
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heaten, or even burned, he never gi\'osl LASSITUDIL! '

vent cithod to the growl or the sharp ery
with which n healthy dog expresses an-
unish, although his efforts to eseape and
his change of countenance are suflicient
proof that ke is not insensible to suttering,
It is generally supposed that a mad dog
always foams at the mouth.  Thi. is an
error, although in most eases the throat
and month ot the animal arve filled with
foam, in some they beeome completely
dey. In these cases the dog minkes a
movement with his paws  against his
checks, similar to that made by one whe

has a boue stuck in his throat, and tries i Shubenacadie,

to free himself trom it by the aid of his
paws.  This movement has svmetintes
been the canse of futal acciuents, result-
ing from some one endeavouring, by in-
troducing his haund into the dog’s moutl,
to remove the obstruetion which appeared
to trouble him, and getting bitten in the
attempt.—Shilling Maguzine,

Professor Agassiz, in the course of
some interesting leetures on the physical
features of Brazil, which he is giving at
New York, stated that he has discovered
in the basin of the Amazon alone 2000
different kinds of fishes—(ten times as
many as were known a century ago to
Linmeus as existing in the whole world)
—of which he has brought back with
him more than 1500, He also found
ambng many of the shell fishes of the
Amazon, in tresh water, a singular ten-
deney to ape the marine shells, whilst their
internal structure is cutirely ditferent.

ADVERTI SEMENTS !
Western Halifax Agricultural Society.

THE MEMBERS will mivet at the Cnrastian
AssaciaTion Roovs, Holis Street, on Tuesday,
11th June, at 123 o'clock, to receve and copsider 2
communication trom the Board ot Agriculture rela-
tive to the Provindal Exhibition of 1863.

GEORGE LAWSON,

Hulifax, 8th.June, 1847, Seeretary,

————— - =

- -
Notice.

ALL BONES suited for Agricultural
Purposes will be received and paid forin
cash, at my Store in future.  Parties hav-
ing large quantities of the abuve, can have
them removed from their premises regu-
larle, «ay oner o welk, by givieg notiee
as above, at prices from 30 to 50 cents
per 104 1bs., according to quality.

As it is intended to place the whole of
the Bones ground at the Mill at the ser-
vice of agriculturists at reasonuable rates,
the co-operation of parties favorable to
the development of farming interests is
respectfully solicited,— which they will
manifest by taking cspecial care of their
bones.

JAMES STANFORD.

N. B.—Store—just north of Police
Office.  Mill—at Three Mile Iouse.

|

At B by
THIS celebrated Fhorcagh Bred English Chestnut
Horse, will stand for the Season at the following
places:=—

Haltax, 27th May. Halitax, 24th June
- 24th , o th
¢ HATH o 2ith

Shubienitcadic, 30th Wind-or, 25th

" 2t y " 2uth

Trira, 1t June.  * 2h

. rd oo 1<t Jduly.
" 4th iHalifax, nd

oth " Ird

Hith " 4th

Halitax, Tth Shubenacadie, bth
" 8th o Gth

Wendor, fuih I'rutro, 8th
* 1tth o 9th

i 12th " 10th
i Lsth " 1ith
Habtax, Hth Shubepacadie, 12th
" 15th s Inh
Shubienacadie, 17th Halitax, 15th
. 18th " Iith
‘I'ruro, 1uth Wind-or, 17th
s 2h o 18th
u 21t " 1%th

Shubenacadie, 220d " 2th

Lassitude was imported by the Govermuent, in
1865, feom England: he is & Chestnut Horse bred
by Mr. Blealaron, Dasn, Ennniz Sire, Horror; Foal-
ed in 1863 General Stad Book, vol. X, page 100,

Ennui (the dam of Lissitude) was bred by Lord
G. Bentick, in 1843, was got by Bay Middleton, her
dam Bluedevils by Velocipede out of Clare by
Wotul, (Ennui is dam of Saunterer, Loiterer, &¢.)

HorrorLassitndes sire) was hred by Mr. 4. iiyko.
wt by Wila Dayrell (1857), his dam Sally by

thurich, her dam by Pactisan out of Powona by
Vespasian,

During the seacen of 1863 Lassitude ran in the
Hichingbroke Stakesat Huntingdon o fifteen soves
reigns cach, and had engagements as follows:

sevant Stakes, at Gowdwood, of ity severeigns
cach, in the Priory Stakes at Lewes of fifteen soves
reigns cacts in the St dames’ Palace Stakes of one
hundred sovereyens cachs m the Cleveland Stakes
at Stockten of & sovereigusy in the Handwicke
stakes at Stockton of 10 sovereigns<: in the Lamb-
ton plate at Stockton of 25 sovereigns each; and in
the Leger at Stockton of 10 sovercigns each.  He
was turther engugzed tor 1865 in the Derby, at Lp-
won, of 50 sovervigns each; in the Prince of Wales
Stakes of 50 sovereigns cach; in the St lager of
Donecaster of 20 sovereipgns cach. He had alvo seve-
ral engagements in England for 1867.
TERMS FOR THE SLARON (witheut warranty

and to be paid strictly in advance) $10.

The mumber of Mares is limnited. No one per-en
to have the pnvilege of sending more than one
mare.  The Groom is new prepared to receive
entrics. By order of the Horml of Agriculture,

May, 1867. WiLLtay MAXSER, Groom.

ALFRED SAUNDERS,
SEEDSMAN, &ec.
Importer of Seeds and Agricultural
Requisites,

168 ARGYLE STREET, HALIFAX.

Orders from the Country punctually attended to.

CHESTER WHITE PIGS.
For Sale—A BOAR of the abovoe justly cele.
brated breed, seven months old.  Yrice $25.
v.e.ALSO....
During the Scason, PIGS, one month old, pure
blood, at $6.00 (six dollars) cach.  Apply to

JAMES CROSBY,
Ste’y Yarmouth dyri. Soc’y.
Iebron, Yarmouth, Meay, 1867,

Churning made Easy & Butter Good,
TOMLINSON & COSS

BUTTER POWDER.

BY the use of this inexpensive Powder the
churmng of lovrrs is reduced to minutes, and is
applicable to the making of Butter at all seasony
of the vear; o sinall quantity added to the Mk
or Cream at the timo of churning will prodies
Butter in muel less time, in Larger quantity, and
of o superior quality, tlavour, and consistency, su
mueh so that it inerensex its value from 1d, o @,
per the In winter it remores the unpleasant
{lawvour caused by the cows feeding on turnips,
cake, matgolds, weeds, &c.; amd in summer the
raucidity peentine to some Butter, also makes it
firmer u'm\ socter even in the hottest weather,

Ratter made wita this Powder mvariably takes
the prizes ai the Agricultural Shows throughout
the Kingdow,

Suld by the principal Drugrists and Store.
heepers throughont the Colonies, in boxes at 3d.
od , s, 226d., and 78.Gd. each; and wholesale
of the Manufacturers,

TOMLINSON & HAYWARD,
Chemists, Lincoln, Englund.
AVERY, BROWN & CO.,
Halifox, N. S,

FOR SALHE.

A thorough-heed DURUAM BULL, two
years old. Apply to
LEWIS W, HILL,
Falwomth,

FOR SALE!

A three year 810 BULL, from a Dunirax
Day and ALpERsEY Sirk,—and gets superior
Stock. SAMUEL CREELMAN.

Up. Stewiacke, May, 1867,

.‘luy, 1R8GT,

A Superior DURHAM BULLL, one year and
nine months old.  Apply to
C. C. HAMILTON.
Cornwallis, May, 1867,

Alderney I3ull!

Joxaruas Hanvey bas sull s pure-bred
ALDERNEY BULL fur servive, at Rose Bank
Farm, North-West Arm,

Hulifax, May, 1867,

TO CORRESPONDENTS.

Literary Communications are to be
addressed to Pr. Lawson, Scerctary of
the Board of Agriculture, Dalhousie
College, Halifax. Alllists of subscribers
and runittances of subsiriptivie are to be
sent to Messrs. Ao & W, McKinly,
Publishers, Granville Street, Halifax.

The Jowrnal of Agriculture
— is published monthly by-—
A. & W. MACKINLAY,
No. 10, GrANVILLE STREET,
IHHALIFAX, NOVA SCOTIA,
Trr)S OF SUBSCRIPTION :—

“Fifty Cents per annum—payable in advance.

Alimited number of Advertisewmeuts in connec-
tion with Agriculture will bo mnserted on application
to the Publishers.



