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Land Drainage.

41t is now a universally admitted truth by
4l who understand the subject, that in the
“mperate zone of Europe and America the
fhder drainage of land is the foundation of
Bl agricultural improvement. Hence laws
Rve been passed for enabling the owners and
cupiers of land to facilitate this cssential
Seration ; and the British Government have
faned large sums of money, to be repaid by an
fmual rent charge extending through a long
Zries of years, for the purpose of extending
g1 improved system of land-drainage. Some
5 of this nature would no doubt be of im-
sense benefit to Canada,provided sufficient
gecks could be brought to bear to prevent
guses. At best the draining of a young and
ztensive country like this must necessarily
2 a slow and progressive work, since the
Epital required for such operations, on an
“Btensive scale, is very great, and at pre-
-t wholly beyond the reach of the proprie-
#rs of the soil. Notwithstanding all that
"23s been. done in the old country in this way
s ing the present century, it is astonishing
§ find this essential means of agricultural
;sneliomtion, can only be said to have made
#eommencement, Imperfect, superficial drain-
S4e is, as yet, comparatively limited. From
i1 elaborate paper recently rcad before the
@ntral Farmers' Club in London, by that
#ninent draining engineer, Mr. Bailey Denton,
condense the following information:

=1

1t appears that the total extent of wet lands
drained or capable of improvement by drain-
ing in Great Britain alone is estimated at
92,890,000 acres, out of the total area of
56.,352,000. The cxtent of land already per-
manently drained will not reach 1} millions
up to the present time, so that there remains
undrained more than 21 millions of acres.
The remaining 33} millions of acres consist,
for the most part, of free soils, naturally dry,
which absorb and infiltrate to various depths,
beyond the reach of evaporation, from one-
tenth to half of the rain that falls on the sur-
face, the rest of the rainfall being taken up by
vegetation or evaporation, or passing off the
surface without entering it in times of heavy
and sudden rainfalls. The other portion of
the 334 millions consists of mountainous lands
of rock formations, the surfaces of which hav-
ing rapid slopes, throw off the raicfall in very
large proportions, namely, from one third to
four fifths of the rainfall. 'Within the bounds
of these steep lands there are bogs and moors,
which catch a large quantity of the water
thrown from the mountain slopes, and give
off by evaporation much more moisture than
tac rain which falls directly upon them, The
extent of the surcharged free soils drained or
requiring draining is about 12 millions out of
23 millions of wet lands, leaving of clays
about 11 millions. These figures are set forth
to draw attention to the magnitude of the
field to which under-drainage is gradually ex-
tending itself, and for which provision must
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be made sooner or later in the main arterics
and outfalls. The depthof drains required by
the commissioners, before a rent charge on the
land is allowed must not be less than four
fect.

From the above facts it appears that in
Britain there is enormous scope for the im-
provement of wet lands for many years to
come; drainage companics and agritultural
engineers will all have abundant work on
their hands; and it is equally plain that their
abor will Dbe facilitated and made successtul
on all clay lands by the agency of the steam
plough.

Growth of Red Clover with Different
Manures.

In the valuable paper on the culture of this
valuable plant by the application of special
manures, in a recent number of the Journai of
the Royal Agricultural Society of England,
by that scientific and extensive experimenter,

~ Mr. J. B. Lawes, some very interesting and
suggestive facts are stated ; some of the more
important of which we will state in a much
abridgea form.

The experiments on Mr. Lawes’ farm satis-
factorily show that some of the crops that are
generally grown in rotation will yield a larger
amount of produce year after year on the
same land, on the application of certain con-
stituents as manure. Thus, a part of the same
field, in which the experiments on clover now
in question were made, has grown barley for
ten years in succession, and on some plots
large crops have always been obtained. In
like manner, in an adjoining field, wheat has
been successfully grown for sixteen years con-
sceutively. Nor is there at present anything
in the results to lead to the supposition that
these crops might not be so grown continu-
ously for a century.

The results, however, of similar experiments
with clover arc very different.  The practical
conclusions derived from a carcful comparison
of the cxperiments may be thus very briefly
stated :—When Jand is not what is called
“clover sick,” that is from exhaustion not

capable of producing a healthy crop at all,
the produce of clover may frequently be in-
creased by top-dressings of manure containing
potash, gypsum, and super-phosphate of lime;
but the high price of salts of potash, and the
uncertainty of the action of manures upon the
crop, render the application of artificial
manures for clover a practicc of doubtful
cconomy. On land termed “clover sick,”

some of the ordinary manures, whether “arti- -

ficial” or natural, can be much relied upon to
secure a crop.  So far as our present know-
ledge goes, the only means of ensuring a good
crop of red clover is to allow some years to
clapse before repeating the crop upon the
same land.

In works on agriculture the failure of clover
is accounted for in a great number of ways,
among which the following assumed causes
may be mertioned :—Exhaustion of the soil
by over-cropping and non-manuring; the
growth of parasitic plants, which strike their
roots into the clover and exhaust its juices:
destruction by insects; the injurious influence
arising from the matter excreted by the roots
of the former crop, or from the decay of the
roots themselves; the growth of the young
plant under the shade of a grain crop. Al
though the clover crop may be found to suffer
from more than one of the above-mentioned
causes, the phenomena which present them
selves are nevertheless by no means satisfac.
torily explained; and so far as prevention is
concerned, our knowledge is pretty nearly
limited to that of the fact, that the only
chance of growing the crop with success is fo
allow a certain number of years to clapse he-
fore repeating it on the same land.

Although clover is generally a more certain
crop on this side of the Atlantic than in the
old countrics of Turope, still even here of
late years it has becoine somewhat precarious
on land that has been long under tillagein
the ordinary way; and either special manure,
or rest,—tbat is, repeating the crop at longe
intervals,—must be given, in order to bring
about the former state of productivenes
Much injury is often done the cultivated
grasses as well as grains, by the.foul stateis
which the former are often sown. Clean sed
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is a matter of the utmost importance., Far-
mers in general are quite unaware of the ex-
tent of the mischief which they thus suffer-
In & single pint of red clover as many as
1,600 seeds of plantain have been found;
and in a pint of white clover have been de-

tected by careful observation by means of the |

microscope, 11,200 small seeds of various
kinds of weeds! It thus becomes easy to
account for the dirty state into which much
of our pasture as well as arable land has
fallen.

Care and Food of Live Stack,

—

At this inclement season of the year, the far-
mer's best attention should be devoted to the
management of his live stock. Not only should
shelter and warmth be provided, but special
care must be bestowed on all matters relating to
cleanliness, feeding, and ventilation. In this
country, animals suffer more from want of sys-
tematic feeding and cleanliness than from cold,
alow degree of which they can tolerably well
endure, if unaccompanied with dampness. It is
fortunate that in our severest weather, the at-
mosphere is generally still and dry.  With build-
ings properly constructed, so as to prevent cold
currants of air, and yet admit a sufficiency of
that essential element, stock, with due attention

to cleanliness and feeding, may be carried
through our long and severe winters without any
evtmordmary difficulty, or risk of their health,

The use of straw as food to cattle forms a
portion of a very valuable prize essay of Mr.
Evershed, which appeared in a recent number of
the Journal of the Royal Agricullural So-

ciety of England. The writer is of opinion
that, althouzh it is a common plan in many of
the grazing disiricts of England, where roots
ate comparatively scarce, to feed store cattle
on about 201bs. of straw and 31bs. of bean meal,
jet that they do better on straw with 7roots
instead of meal, even when the supply of roots
did not exceed § ewt. per head, a day. Cattle
wintered on straw and meal only became ¢ hide.
boand,” with staring coats. It is calculated
that the average production of straw per acre is

% tons; that not more than four cwt. of straw

.nters into the composition of a ton of farm

yard manure; the rem~inder being, excrements
6 ewt. and rain water 10 cwt. The consump-
tion of straw-chatf by a cart horsé is put down
at cne ton per aunum, at least; cattle at 21
c¢wt. per annum; and for the sheep ou a farm
of 400 acres, 8 tons of straw-chaff yearly. On
an arable farm of 400 acves, therefore, Mr. Tver-
shed calculstes that there is required for the
fodder of 50 head of large stock, whether horses
or beasts, at least 50 tons: fur sheep 8 tons;
for storing roots, whep wheat is reaped, waste
fxom thatching, making foundation of stacks,

any & tons; total 63 iums of straw. This
art:cle of straw, when finely reduced by the
chaff-eutter, is more readily eaten by animals
gonerally.

We also find in the same number of the So-
ciety’s Journal, an interesting report by Profes.
sor Voelcker, on the results of his experiments,
which appear to have been conducted with great
care and originality, on the feeding properties
of several substances. The following results of
his analysis of two varieties of I ohl-vabi, of
cabbage, and of mangel wurzel, and of the
repose pulp after its distillation, will be interest-
ing to our readers:—

Green top. Parple top.
Water................. 86.020  89.002
11 PO 227 77
*Soluble compounds.. . .. .. 2.056 2.006
Sugar, gum and pectin....  6.007 4.485
Salts sviuble in water.....  .970 919
fIngoluble protein compound  .360 .269
Digestible fibre and insolu-
ble pectinons compounds ~ 2.933 1.896
Wo dy fibre (cellulose)... 1.230 1.106
Insoluble mineral matters. . 197 139
100.000  100.000
*Containing nitrogen ... .. 329 321
7Containing nitrogen. . . ... .048 043
Total Nitrogen ...... 3 364
Per centage of ash ....... 1.167 1.058

A comparison of the preceeding results, with
the analysis of swedes, mangels, and turnips,
shows that theoretically kohl-rabi is much more
nutritious than white turnips, and fully equal, xt‘

*not superior, to swedes and mangels.

The composition of the heart and innep
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leaves of the cabbage was proved to be as
follows : —

Water .. .oooviiiiiiiii e §9.42
L0 71 P .08
*Soluble protein compounds. ... .. 1.1
Sugar, digestible fibre, &e........ 7.0l
Soluble mineral matter .......... .13
tinsuluble protein compounds. ... 31
Woody fibre ........ooooieiit 1.14
Tnsoluble mineral matter......... a2
100.00
*Centaining nitrogen. ..t .. ... 19
tContaining nitrogen. s ... ....... .05

Cabbages contain about the same proportions
of water, sugar, and protein compound as are
found in good swedes. It appears that cabbages
and swedes, weight for weight, possess nearly
the sume nutritive value.

There is nearly 33 per cent. more water in
the pulp than in the mangel. The decomposition
of one specimen of cach dried at 212 was found
by Dr. Voelcker to be as follows:—
3langels. Pulp.

Sugar, gum, and soluble protein
58.98 23.22

compounds . . ..o .oiiiainnn

Solumble mineral matter. ... .. 10.79  6.17
*Soluble albuminous compounds  7.62  6.67
{Insoluble albuminous compounds 1.14  8.25

Celluiar fibre and insoluble pec-
tinous compounds (erude fibre) 20.57 49.22
Insoluble mineral matters...... 40 5.7

100.00 100.00

*Containing nitrogen.......... 1.22  1.07
tContaining nitrogen ......... A8 1.32
140 2,39

I jual to protein compounds... 876 14.92

The Professor adds:—*“A careful considera-
tion of the differcnces just pointed out in the
composition of pulp and roots will enable us to
decide withno great difficulty—1st. That weight
for weight, pulp similar to that analyzed by me
cannot possibly have the same feeding value as
good mangel-wurzels.  2nd. That such palp,
however, is a refuse material which possesses
bigh-feeding properties.”’

SREp TR ——

Adulteration of Seeds.

It would-appear, at first sight, an unnecessary
thing to remind farmers and gardencrs of one of
the most important and self evident truths con-

nected with the practice of their art, viz., the

importance of exercising the greatest care in
selecting pure and sound seed; but observation
and experience 100 plainly show that in numer-
ous instances, such precautions are in a great
measure practically disregarded. Henee it is
that both onr farm and garden crops are not
only inferior both as regards quantity and quality,
but the soil is filled with pernicious weeds, most
difficult and expensive to eradicate.

TInarccent number of the Bnglish Agricnltural
Society's Journal, there is a valuable paper on
this subject, by the Messrs. Raynbird, of Tssex,
who are amony the most extensive and respect-
able seed-growers in Britain. The following

facts, chiefly taken from that avticle, cannot fajl
to interest our readers on this side of the Atlan-
tic, where it is to be feared a great many old and
impure seeds, partly, perhaps, because they are
sold cheap, are extensively purchased, to the
great loss and annoyance of our farmers and
gardeners.

Sceds are adulterated with old seed and with
dead seed, and with other seed. Thus ciovers
of the last year’s growth are mixed with the re-
mainders of old stocks, either dead or with
vitality impaired—red clover is mixed with the
cheaper article trefoil—white clover with red
suckling, when that happens 1o be the cheaper
of the two, and it is morcover sometimes colored
to make it resemble alsike clover.

Turnip seeds, too, are mixed with dead ang -
refuse samples and with rape seed, sometimes
killed to save detection in the crop.

Rye grass seed is mxed with seed of the
worthless Holeus lanatus—soft meadow grass:
and the high-priced Italian rye grass is especially
lizble to adulteration of this kind, though ifs
awn should make any admixture with it eﬁsy of
detection. _Let us here quote from Mr. Raynbin
a passage indicating the general prevalence «f
dishonesty of this kind :—¢ Although with the.
farmer and country dealer some of the London
trade get the credit ot these tricks, they some
times extend to the country; as shown by th
following transaction, in which I was personally
concerned. Sume five or six years siuce, to
wards the ead of the seed season, I bought ofa
well to-do country dealer, who has a high repe
tation for respectability, and who has (it Is said)
amassed a lurge fortune by his dealings, some
30 or 60 quarters ot what appeared to he a fine
parcel of Italiau tye grass, the want of the use
ally charaeteristic awn on a part of the seed be
ing attributed to overripening, or some snch
cause. This sample was immedintely re soldto
Mr. William Skirving, the well-known.seedsmes
of Liverpool, one of the most straightforward
and honorable men in the trade, who mades
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veyuest for immedmte despatch.  Accordingly,
dependence being placed upon the honesty aad
reputation of the country merchant, the 50 ov 60
quarters we.e forwarled on trom London without
the usual cxumination there. When the seed
was inspected in Liverpool it was fuund to con-
tain a lur ge pereentage of light Scot:h rye grass
80 carelessly mixed that when shot out of the
bazs the seed showed a streaky appearance, giv-
ing plain evidence of the impostor’s practices.
Accordingly the seed was returned; hut, as it
was Svld for delivery in London, its removal
thence without cxamination prevented me, by
the custom of the trade, from enforeins the ciaim
10 compensation 5 although it is very doubtiul,
I believe, whether the law would not have given
me redress, and 2 sound legal decision on this
point would be of gieat serviee to the trade.” —
[t is, however, more, perhaps, from the cave-
lessness than the dishonesty of dealers that
the farmer suffers, and under this head the injury
inflicted is in point of fuct iaflicted by himself.
Seeds of crops are mixed with seeas of weeds,
owinz to the careiessness of the grower; and this
is an injury to the buyer of greater magnitade
than any which is suffered by the intentional ad-
mixtare of dead or worthless seeds with a genu-
ine sample.

Weeds are no nacessary growth amidst our
crops. The plant appears because the seed is in
the so1l; aud it continues to appear, notwith-
standing cultivation. beecause the caltivator sows
its seed. In grass fields many weeds continue
to arise becanse mown after the seeds are ripe;
and in arable lands the hoe sows often a myriad
in the act of destroyinz one. The seythe and
the sickle scatter broadeast what ouzht never
to be allowed to ripen ; and the deill and hand
in depositing our wheat and other graiu, our
tarnip seed, sainfoin, clovers, grasses, &c., sow
and carefully deposit, and harrow in as many
seeds of weeds as seeds of cultivated crops. And
not enly does the hoe, and the scythe, and the
wind, and the sowinz machine, seatter weeds
broadcast over our fields, but the dung cart also
s full of them. So long ago as the neeting of
the Agricultural Society at Soathampton we
remember secing plots of grasses which had been
manured with farm yard dung compaved with
other prots on which (broadeast) guauno, nitrate
of soda, &c., had been msed. The artificial
manures oontained no seeds of weeds; but it
was plain that the dung cart had been full of
them. When pure seed shatl he sown, and no op-
portunity given in any way for the return to the
land of any other than the seed of our cultivated
crops, then we may hope that the hoe will -ulti-
mately clear the land of weeds; but aslong
a3 the farmer sows their seeds he must expect to
reap their produce.

We take the following illustration of our sub-
ject from a vecent number of Morton's Farwers’
Almanac:

The impurity of farm scells, -owing to the
presence of weed seeds, has been fully investi-

gated by professor Buckman, of Cirencester Col-
lexe, who has published his resutts in the Agri-
cultural Gazette. The following table de-
scribes the character of one series of samples of
sceds, to which his attention had been drawn by
a correspondent :—

9

-ssvag-04y uviMIT g

cvensaeeanens + 0181 020UY]
ssm5-q1y P

see Ts50LY)
304010 PY 7T

MOPUOIT PAN[VIS-YIo0Ws L

roureN

oSyyuvyJ
ceeeer s RAOIDRSHLIS-N0D) '8

TBUIDA POJUOIE-)OMG "TT
=+ S5R4Y) 1091 MOPEITY 0L
**§SBAY) [IMINOL MOPUIIY "6

ceserinnmen gep1g
- 8$UAE) 11U5B0¢] POISNI) ‘8

creee eeeasseee 100383000

cesseenenennin 134010 ONYM "1

cesses seenes uaese

g

.
ot
-t g
> . me 5 1828
g 5‘35"9‘;-“" @ 69 woe 3 == A,
S o:f..ob He b D — o ®
8 8 S mowB oo 3 Sy @
©oSe oo &85 g =2.0
~5 2
)
b [ QO bt
S oOUMHO g 85 ewd
© CNOOS bW, PRPEE 2s8
[ H S,
@ i 3 28R
2 ’aaax nw FH : 25 =
2. -t N a ot
] Sy
i ]
Q = sy =, Q
8 §5w5‘>§:o =S
S s=S e s g S E225
“ a5daeoznSnd g@oEae ]
2 g2S=rFESn 2593 B
B3, a<Smg“ESe ©=zgg
S —TEE €3 o8> B
~ <) B mEd osf &4 =
— :~3~<$,_~0 D > e
£ ESES5dEg SonE | B
1
§ ZE=wmisz{ 25€3 o
AR Qs
g Y=E25ETy £8%3 ]
= ge arS o S0 ]
(=N 5@3’:\45:’» @ e S s
m SR ppmod e 2wz =y
g U8 me €7 FR g
Py o = 1ol o
B B s p5s08 ooz9 =
= E_ <a:na‘p‘ -2 3 S
o 6™ == =)
F] 5 =228 E<206 L
< o S 2586
o . ER=R=3=] = 0% & é
S aPoEp 63,8 S
o LS8 e oS8® 8
@ S22 n /90 Q 1<)
. !Qzﬁ. :‘40 S =
. = ) R
TTBE E o8
- 58 o &®
3 I3 o Q.
& g Z.
8 = -
@ ] 2

spwod

30

The first. €xample inthis list may well astounish
our veaders. One hundred and lwenly thou-
sand weeds to a pint of clover seed! This,
allowing 12 lbs. to un acre, should give to a
square yard of ground a gqnantity more than suf-
ficient to crop the 30il; and if we consider that
clovers are at best a slow and shy growiug plant,
and that the weeds detected 1 this particular
sample come to perfection so rapidly as not un-
frequently to producetwo crops of seed in a year,
we need scarcely wonder that tle land should
so often be pronounced as “clover sick;!’ for
while there is no denyng the condition to which
this designation has been given, yet recent obser-
vations have led to the conclusion that in cases
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of well-prepared lund in good condition for a
clover crop, sown weeds—to' suy nothing of
those previvusly in the svil trom seeding on the
Jund as the result ot dirty farming—huave been
the cause of failure. Uur linited space hinders
any entargement on this subject ; but we com-
mend the above tuble to the attention of our
readers, as describimg the must important fact in
agricuiture to which thus hitle book this year
relers.

The foilowing is Mr. Raynbird’s advice to
buyers of seeds, in order to ihe detection and
punishment of' roguery :—

Ist. Lo select a responsible and respectable
scedsman, and not to seek goudsut the low-
est prive und of the lowest value ; it he does
this, a scedsman can no doubt supply a
cheap article, but can he ‘recommend it? 2nd,
To purchase seed with a warranty that a certain
per centage of the seed will vegetate; the war-
ranty to cover the value of the seed, or more, if
necessary.  3rd. To try a certain number of
seeds, bothin a hot-bed und in the open ground,
and see what proportion vegetates : the lirst plan
speedily showing the actual number of Living seeds
—~—the second what number would probably grow
under open air culture. 4th, 1o examine seeds him
with a microscope, that he may detect the per
ceatage ot weed adulterations; the microscope,
carefuily used, would probably detect not ouly
this but the new or old, ductored or mixed na-
ture of seeds—a single glass is sometimes used
now,; but a microscope of tolerably high power
would be far more eflicacious. 5th. To note
that the adulteration of rye-grass by admixture,
however carefully done, may be detected casily
when one seed is lighter than the other; the
winnowing machive will separate each according
to their respective gravities  6th. To get good
genuine samples of similar seed, with a view to
a comparison with that purchased both by the
eye and by floating the two in water as a test of
comparative gravity. 7th. Since, however simple
these modes are, many persous will be too much
enzazed to try them, and will buy seed just be-
fore sowing aud put itin the ground with merely
& cursory examination ; why should we not
adopt the practice of tuking a sumple for exami-
nation by a scientific botanival examiner, that
he may determine the per centage of weeds and
of live seeds; just as we have chenffeal analysis
to examine artificial manures? A few shillings
thus laid out might save pounds.

To conclude, the aduiteration of seeds is a
practice of trade, or rather a system of fraud
similar to that of falsely labelling zoods for sale:
a3 when a hundred yards of cotton thread are
labelled ae 200; or a tin of coffez stated to
weigh 2 0z, or 3 oz. more than its tiue weight.
But there is this difference in these latter in-
gtaneeg, that the buver of the cotton or the
coffes sufe~: an immediate aud direct loss, the
amount of which can be at once estimated; but
the loss to the buyer ot doctored sceds is far
.greater, affecting all the expected increase. of

the fruits of the earth, if not permanently taing
ing the soil on which they grow. In honorable
trade things should be culled by their proper
names, and if it is necessary to have nixed and
doctored seeds they should be sold as such.

Adulteration plainly owes its origin to the de-
sire to amass wealth and, 30 long as the demand
for chenp goods continues, I fear it will be pan-
dered to by the unscrupulons trader. D Buck-
man's words in the ¢ Journal,” vol xvii., p. 376,
may prove a fitting conclugion: *“Puve or clean
seed is ever worth paying a greater price for, as
the reverse may entail irouble and vxpense for
years. Any mechanical processes, therefore,
which can be made available for cleaning seed
are well worthy of patronage. A seedsman who
will be caveful’in the preparation and eolleckion
of seed deserves the best support. In order also
to assist in this matter, farmers should be par-
ticular not to altow a dirty patch 1o stand for seed,
although it may be ¢the most profitable :hing
they can do with it.’ "

NP UPUIEEES Y

Mean Temperature of the Year 1861-

‘We have been obliringly furnished with the
following table, showiag the mean temperature
of cach month of the past year, with the differ-
ence from the average, by Mr. Sergeant Walker,
of the Toronto Meteorological Observatory:

| DIFFERENCE
’ | MEAN TEM- ; . .,
MONTH. | ren ATUKE. "533135'{_ REMARKS,
Januarye.e. ..o ), 18.£6 —3.67
Fobrua%y. AP 26.08 X3.03 } Alternately
March.. o e aeee 20.92 —~3.21 Warn &
Ap “eeree 42,02 %1.04 Cold,
v 4".33 ~3.£0 L
61. ~—0.07
65,31 —148 Cold.
August, . . 85.43 —0.54 J
geptembet. ggg: gg;lj&
ctober.. . B p
November.. 3314 Lu.ds Warm,
December.. 3113 KL
Mean. ... 4§4.21 b4 0.09 Mild,

Leached Ashes as Manure,

Epitors * AGricuTurIsT,’—Would you be
good enough in your next issue to give a little
information as to the value of Leached Ashes
as a manure for general purposes, Their value
unleached is well known, but after coming from
the soapers their value must be greatly dimio-
ished. Alone, would they be sufficiens for tur-
nips, or wheat, or corn—say 20 tons per acre?
or must they be combined with other composts?

Last year I applied coal ashes, with the cin-
ders, over land on whick a week after I planted
corn, and sowed a patch cof turnipy, Both com
and turnips were greatly injured. The corn on
which stable manure was used was green, and
gave good car, while that on the ashes.waas yel
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lowish and very poor. And as for the turnips,
Cand they were well worked,) not one grew
bizger than a good sized potato. Can they not
be used advantazeously ?

Is bone dust equally nood for carrots and tur
nips and mangels 7 Kindly say where the dust
can be had, and at what price ¢

Yuur kind attention will oblize,

Yours respectfully,

Ront. MacACLAY.

HaxMrLToy, Janaary 1862,

RUMARKS,

The ashes of plants differ materially in thew
composition, not ounly as regards the various
species, but also the same variety of plants will
yield mygredients, in diffzrent prepo.tions, ac-
cording to the nature of the soil, the mode of
cultare, and the character of the season. The
manuriny power-of ashes, therefore, cannot be
estimated by any fixed standurd.  Wood ashes
always contain a considerable amount of car-
bonate of potash, lime, &e., and are consequently
very beneficial to such plants as require large
quantities of these alkalies, such as Indian corn,
tarnips, beus, and potatoes Leacked ashes
have lost much of the principal alkaline salts,
and have been deprived of the greatest part of
their most important soluble ‘ungredients; still
they must not be .:gzarded as an unimportant
fertilizer, as the lime and other mineral matter
which they contain is always more or less bene-
ficial to the soil. Unless the land is well worked
und contains sufficient organic matter, we
should not consider ashes, whether leached or
unleaches, as alone adequate to the production
of a good crop of wheat, turnips, or corn.

Leached ashes we should rccommend, as a
general rule, to be used as a compost, or with
other materials abounding in the organic ele-
ments ; that is, conwining vegetable and animal
matter.

Coal ashes rank much lower in the scale of
fertilizers than those derived fromwood. Their
chief value as a manure consists in the guantity
of earthy salts they contain. Eapecially sul-
phate of lime, and more or less of the phosphate
of maznesia.  After all, their mechanical action
on certain soils is, perhaps, more beneficial than
their chemical, particularly on very heavy, ad-
hesive souls, desttutz of lime, In such soils

* coarse coal-aghes, when applied in considerable
quantity, and thoroughly incorporated with the

soil, hy deep ploughing or digging, tend very
much to lighten it, by permaneutly openiug up
its pores, and therehy affaiding free admission
of air, heat, and moisture.  On very light soils,
which are naturally too loose aud porous, the
action of coal ashes may prove positively injur-
ous, by giving gieater intensity to these quali-
tles, This may have been the case with our
correspondent, who dees not state whether his
soil is stil’ or light, nor its_conditicn ia relation
to organic matter. We should certainly not re-
commend the application oi” ¢oal ashes to light,
hangry soils, ¢xcept, perhaps, as'a top dressing
for grass or clover.

Boune dust may be relied on as an excellent
manure for turrdps, carrots, mangels, &c., and
it possesses great valae as 2 dressing for most of
the cereal crops, pasticularly old pastures. The
most reliable and economieal way, perhaps, of
using it, i3 m a compost with other things—
such as farm-yard dun:, :shes, rotten leaves,
scouring of ditches, &e. It would be well if a
bone mill was erected in the vicinity of all our
principal towns and cities, as the quantity of
manuring matter lost from ths neglected source
alone is beyond all caleulation. Mr. Lamb, of
Tor nto, has had a bone-mill in operation for
several years, and many of his customers, we
happen to kuow, have been well satisfied with
the result of their tmals. Mr. Lamb’s prices
are 50 cents par buskel, crushed coarsely; and
60 cents for Lalf inch und dust. He allows 15
per cent discount on all orders of not less than
$100. We will shortly take up the considera
tion of the matters involved in our correspon-
dent’s communication more in detail,

D —— S ——

The Agriculturist.—Corr
g st -G espondents

Epitor oF THE CANADIAN AGRICULTURIST.
—Dear Sir,—l have just received the last
number of the Cunadian Agriculturist for
1861, and I must say that T am hizhly gratified
with its improvement, especially for the last year,
therefore I du not hesttate to say that it stands
not No. 2 to any of the American Agricultural
papers that we get irom our neighbours. But
there is one feature lacking, namely, a greater
amount of correspondence, which I frequently
hear you cumplain of.  If this could be obtained
it would add wuch to the popularity of your
valaable paper. I think the cause of this mmust
b. the high postage. Men do not like to give
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information and then have to pay for it. ButI
will come to a conclusion, with the remark
thal your paper is like a winter apple, ripening
better and Dbetter.

R. B. Werpny.

Picton, Prince Edward, Jan. 20, 1862,

W S

Patents of Invention.

We extract from the oflicial Gazeite the
following list of patents issued for agricultu-
ral implements and machines:

BUREAU OF AGRICULTURE AND STATISTSCS,
Quebec, 15th Jan., 1862,

His Excellency the Governor General has

been pleased to grant Letters Patent of In-

" vention for a period of Fourteen Years, from
the dates ihereof, to the fullowing persons,
viz, :—

Heman ITazleton, of the Township of Town-
send, in the County of Norfolk, Carpenter,
* An Improved Self Propelling Gate”—{dated
21st May, 1861.)

" Silas Welte, of the village of Princeton, in
“the County of Oxford, Cabinet Maker, “An
improved Churn, termed the ‘Blenheim
Churn.’”—(Dated 22nd May, 1861.)

Robert Kerr, of the township and eounty of
‘Waterloo, Yeoman, “A Grain and Seed Broad-
cast Sower.”—(Dated 24th May, 1861.)

George A. Carman, or the village of Morris-
burgh; in the county of Dundas, €Carriage
Maker, “A Vegetable Root .Cutter.”—(Dated
28th May, 1861.)

Michael Clair, of the township of Sophias-
burg, in the county of Prince Edward, *"The
Excelsior Washer.”—(Dated 4th June, 1861.)

James McKelvey, of the town of St. Cather-
ines, in the County of Lincoln, Tinsmith, “ A
Refrigerator termed the ‘Prince of Wales’
Cupboard Refrigerator.”—(Dated 25th June,
1861.)

Elias Vanderwater, of the township of Sid-
ney, in the county of Hastings, Machinist,
“An improved Reaping and Mowing Ma-
chine,”—(Dated 17th July, 1861.)

Henry Fryatt, of Aurora, in the County of
York, Carpenter, “Rotary Tooth for Harrows.”
(Dated 17th July, 1861.)

George Deans, of the town of Port Dover,
in the county of Norfolk, Mechanic, “A
Challenge Washing MMachine.”—(Dated 18th
July, 1861.) {

Almas A. Knowlton, of the township of
Brome, in the county of Brome, “A Washing
Bachine.”—(Dated 18th July, 1861.)

John Pike, of Prescott, in the Gounty of
Grenville, as assignee of John G. Frazer, of
the aforesaid place, Barber, “An improved
Churn.”—Dated 30th July, 1861.)

‘Charles R. Parkes, of the City of Toronto,
in the County of York, Turner, “An improved
Churn.”—(Dated 30th July, 1861.)

Peter McEwen, of Russell, in the county of
Russell, Farmer, “An improved Plow.”—
(Datzd 30th July, 1861.)

Abicl O’Dell, of the Town of Bowmanville,
in the county of Durham, Machinist and
Builder, “ A Selfregulating Spiral Spring
Mangle and Washing Machine,”"—(Dated 8rd
August, 1861.)

John Powers, of the town of Stratford,
in the county of Perth, Builder, “'The Vie-
toria Washing Machine,"—Dated 3rd August,
1861,

Ric)lmrd I1. Oates, of the city of Torento.
in the county of York, Manufacturer, “A
Self-revolving Wind-Mill Itouse with circular
foundations,"—(Bated 9th August, 1861,)

David Elm Norton, of the town of Bow-
manville, in the county of Durham, Machinist,
“ An improved Churn, termed * Norton's Hori-
zontal Screw Dash Churn."—(Dated 16th
August, 186t.)

Robert Webber, of the township of Tast
Zorra, in the county of Oxford, Ycoman,
“Webber's Scarifier or Ficld Cultivator."—
(Dated 20tk September, 1861,

Williamm and Thomas Walker, beth of the
township of Chinguacousy, in the county of ,
Peel, Carpenters, *°The Ocean Wave Washing
Machine.”—(Dated 29th Nov., 1861.)

€. S. Shannon, of the city of Hamilton, -
“ An jmproved Driving Rein.”—(Dated 20th
Nov., 1861.)

Ienry Dodd, of the township of Goderich,
in the county of ITuron, “Improved Sicves or
Screens for Fanning Mills.”"—¢Dated 20th
November, 1861.) :

Volney O'Bricn, of the town of Guelply, in
the county of Wellington, “The Excelsior
Churn,”"—Dated 29th Nov., 1861.)

James G. Thompson, of the town of Peter-,
borough, Gentleman, * An Automatic Gate,”
—(Dated 29th Nov., 1861.)

Asa Jarvis Foote, of the village of Tilson-
burg, in the county of Oxford, “A new and
useful Washing and Seouring Machine."—
(Dated 29th Nov., 1861.) .

Hugh McLaren, of Lowville, in the county
of Halton, “ A combined Sced Drill and Cul-
tivator.”—(Dated 29th Nov., 1861.)

N. H. Nutting, of the township of Marys
burg, in the eounty of Prince Edward, “ The
Ontario Washing Machine.”—(Dated 20th
Nov., 1861.)

William Depew, of Paris, county of. Brant,
Tinsmith, “A Balance Gate.’—(Dated’ 20i:
Nov., 1861.

On Feeding Stock,

The foilowing lecture on Feeding Stock wa
delivered by Dr. Anderson, chemist to the High
land Xgricultarat Society of Scotland, at its s
nual meeting in Edinburgh, December 18t
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1861. It will be found interesting and useful to
our readers generally, Eps.]

In an addvess given at the Elinburgh show, in
the yea.: 1839, I toolk up the subject of the feed-
ing of stock as a branch of farm management,
and discussed the gencral principles on which its
proszeution depeuds, referring more especially
to the nuture of the food sad its use in such a
manuner aud ia such guantities as are necessury
to secure a proper proportion of the great
classes of nutritive componnds required to
maintain the vital functious in a state of healthy
action, and the particular conditions under which
the constant wastes of the tissues may be re-
duced within the narrowest possible limits, and
the quantity of food required to supply the place
of the elfete matters thus dimimshed to the
sreatest extent.  These matters, in faet, include

e broad principles which must be kept in view
in the feeding of all animals, and practice has
arived at coaclusions in harmuny with them,
by studying, inthe first instance, the natural
instinets of the animals, and observing the kinds
of fund they prefer, and then by mixmg the dif-
ferent subs'ances in different proportions, and
otherwise varying the mode in which they wre
supplied to the animul. It has thus come to be
well known that certaiu foods and mixtures pro-
duce a better effect than others, some kinds fat-
teninz quickly and giving the animal thuse qual-
‘ties which the butcher seeks, and others pro-
ducing a much less favourable result, Loohing
at the sabject in a practical point of view, it be-
comes, of course, most impoitant to prosecute it
into detail, and to ascertain the most economieal
method of wrriving at the required result, and by
a systematic series of trials it is pussible to ob-
tain an accurate knowledge of the kinds and
quantities of food capavle of replacing those in
common use. and to make mixtures which fulfil
the same ena with greater economy. A great
part. of this knowledze has been attained by ex-
perience—that is, hy a succession of trials ex-
tending over a very lonz period of time, and
many of whieh have, m one sense, proved fuil-
uees, iasmuch as they showed that particular
mixtures were uneconomical, and a source of loss
to those who used them, althourh in another
sense, they were not fulures, hecause they
showed what ought to he avoided. If it were
possible to go huck over the whole range of
trials by which our practical knowledge of the
best proportions and kinds of food has been ac-
quived, it would, no doubt, be fou d that, asin
most instances, experience has been bought ata
very high price. Tt is only after often-repeated
‘observations that it can arrive at ineontestible
conclnsions, and herein it is that science differs
from experience. The results in both are ob-
tained by observation, but science has systema-
tised observation, and has coupled with 1t the
explanation of the facts ohserved. It starts
fron the knowledze acyuired by experience,
stels to discover the rationale of every fact, and

endeavours to generalize and classify them.—
Thus, it it has discovered, for example, that o
particular food kuewn to give unfavourable re-
sults is deficicut in some part:cular elemeny, it
then proceeds to try whether the addition of
that substarce will increase its nutritive aifects;
and if this proves to be = case, it is justilied in
inferrimg that every other food in which thut el
cment 1s wanting will also prove disadvantage-
ous in practice. The tendency of science, there-
fore, is to dimimsh the number of trinls winch
end in loss, and thus to acquire practical know-
led se with greater rapidity and economy. Itis
obvious, however, that sciente cannot in all, or
even in many instances, predicate with absolute
certainty the exact extent to which parucular
fouds are likely to be advantageovus in practice;
Dt this is owing in a great measure to our still |
imperfeet knowledge of the complicated mech-
anism of the animal frame; and no one who
knows either this or the various disturbing .
cauges which interfere with the results whea vi-
tal processes come into play would for a moment
veature to indulye in dogmatic assertions, but
would rather look upon science as fitted to di-
rect experiment and supply a class of facts which |
may form the groundwork of further practieal
observations.

The position which seience i3 capable of tak-
ing may be hest illustrated by a particular ex-
ample, and for this purpose we may select the
facts connected with the use of rape cake as a
feeding stuif. Chemistry has shown that, so far
as the propoition of nutritive matters contained
in that substance is concerned, it is completely
on u par with linseed cake, which selis at double
the price, but it has also established the fact
that it contains a small proportion of a peculiar
bitter principle of a resinous character associ-,
ated with its oil. Now,itis well known that some
bitters are notunpalatable to cattle, while others
are very offensive ; but it 1s not possible hy an-
alysis alone to foretell whether any such sub-
stance belongs to the one or the other category,
that being a matter which ean only bedecided
by observing the eifect it produces on the ani-
malitself. At this point, therefore, the function,
of seience ends, and that of practical observa-,
tion begins; and it has been found in practice
that—owinz, no doubt, to the presence of this
substance—rape eake cannot ©-2 given with the
same freedom as linsecd cake, because, when,
consumed in larre quantity, its disagreeable taste
affects the animal, althouzh when used in smaller
proportion and mixed with palatable substances
it proves highly nutritious. These facts hav-
ing been determined, a further progress may be
made,and science may proceed to mquive whether
it les within its resources to devise a process by
which the objectionable constituent may be ve
moved and the substance thus placed on a level-
with the most favored foed, while practice
may study the best method of concealing its
1aste or otherwise palliating its bad eflects.
When the study of the principles of feeding is

.



42

AGRICULTURIST AND JOURNAL

prosezuted into detail, many subjects of great
interest and importance offer themsetves for
consuderation, and of these not the least worthy
of nouice is the best method ot making the fuod
consumed fully available to the animal. It has
been clearly established that only a very small
proportivn of the nutritive matters of the food is
stoced up with the body in the form of Heh
and fat, and that even under the most favorable
circumstances by far the lazger proportion is
practically wasted, or at least reduced to the
less valuable form of manure,  Itis kaown also
thag the quantity stored dilfers grearly in ditfer
ent anunals ; thus, the pig makes a much better
use of its food than the ox, for it wiil increase
in weight nearly twice as muach with the same
consumption of food. I'hesume is true, though
to a more limted extent, with regard to indi-
viduals of the same spevies, and every one hnows
that some cattle tatten moie quickly than vthers.
These diiferences are, no doubt, often due to
constitutional pecularitics which canuot be vier
come in practice; but 1t cannuvt be questioned
that it is & matter of the treatest pussible mo-
ment to determine the circumstances under which
the waste can be reduced to a mimmum, aud the
animal be made to assimidate the largest possible
proportion of the fuud which enters its stomach.
It is very obvivus that the compicte solution of
this problem involves many nice physiological
questions, anl in the present state of our know-
ledge is scarcely possible: but there ave indi-
vidual departments of the subject which may be
considered, and to one of these T propose direct-
inz your attention on the present aceasion

The particular quesiion I intend to discuss is
how far the nutritive value of a fuod may be in-
creased by addmg to it cestain accussory sub-
slances which are not themsches foods. i the
propur sense of the term, but which, cither by
mairtaining the generul functions in a state of
heaith, or by promoiinr disestion, facilitate the
assimilation of the true fuou. My atteation has
recently been directed to the subject in the
course of some experiments, to which reference
will afterwards be made, but which 1 shall here
discuss only in a general point of view. Sab-
stances added to the food in this way are com
monly known by the name of * condiments,”
and are undeistood to operate by promoting the
healthy exercise of the <irestive argans. The
made i which they do this. bowever, isnot well
defined;, and cannot in all cases be identieal.
We oursclves use a vast vanety of those sub.
stances, but we do so without any defiuite objeet.
and mnst of them have probably no other effect
but that of pleasing the palate, and are. therefore,
very far from acting favorably, bat vather induce
the ingestion of alarger guantity of fuod than the
stomach can properly dispose «f, and, cousequent
Iy.check, instead of promute the progress of dises.
tion. On the other hand, if we are to arue
from our natural instincts and the universality
of their use, there are substancrs which must he
heaeficial. Experience has led us to the usc of

certain mixtares of fuod, which are often con-
sidered 10 be mere mantestut.ons oft popular
fancy, but which wie 1cally founded on vawual
tang, thus, for example, we cat heans and bacon,
and thus conjoin @ very fut feed with the most
lingtly nitrogenous vegetable,  Inthe sune way,
the Lrsh laborer who consumes a large quantity
of the starchy polato uses wlong with it a great
deal of milk, sv as to supply the nitrogenous
and fatty substances the system requires. It s
reasonuble, therefore to assume that the use of
condiments 15 dictated by the necessity for them.
If, then, the subject is important in regard to
human beings, it is still more sv in relation to
the feeding ot cauttic, whieh, in their artifical
state, canunotselect for themselves, but must take
what the feeder supplies.

The most Important of all condiments to uni-
mals i3 unquestionably salt, and if we are to
wssume thit their natural jnstinas lead them to
tahe what is benelicial; we can baveno daubt as
o its utility.  The disite for it is shown by the
avidity with which cattle coustme it when hanpy
ol it wue placed in thew feedmg noughs, and that
this is not the cffect of the wtificial state in
which they are hept is proved Ly the fuct that
auy spot where it exists is suie to become the
resurt of wild cattle.  Such spots are not un-
common in the back wouds of Amerwca, where
they are known by the name of *salt licks,”
and the ground around themis constantly cover-
ed with the fuotprints of innumerable heids of
wild cattle.  So familiar 1s the desire of cattle
for salt thatin our colonies it is well known that
the most electual methud of preventing them
from stmying is to place abundance of salt at
their disposal in the neighbiothood of tie stations
at which they we kent.  Beyond all question,
then, salt must be in some way advaniazcous to
animals.  Lat us see whether it is pussible to
find any rcason for tds. I the different parts
«f the animal body be examined, the quantity
of sult contained in it is fuund to be far from

nconsiderable.  Thus—
Human blood contains ..... 0..£2 per cent.
Mitk ool i 0.02 «
Huses blood____......... 051 «

o chyle.......oocoo0 083 &

& URING. o e e e e 098 &
Oxurine..... e R (X 1) S
Pieurine. .. . ooooiaao.o. 052 8
Shepurine............... 053

Tt is clear, therefore, that a considerable quan
tity of saltis indispensable for maintaining the
supply required hy the system.  Thus, a horse
excretes daily about 20ibs. of urine, containing
nearly 4100 ms. of salt.  If, now, we look to the
food as the source of this supply, we are st-uck
by the small propartion of comman salt which
many of them contnin.  This quantity is exceed:
ingly variable, and dapends to no small extent
on the nature of the soil on which the crop was -
raised, proximity to the sex, &e.g hut the follows
ing tables give in grains the averagze quantly

»
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contained in 100 1bs., of the more important
Linds of cattie fovd :—

Grains.
Meadow hay................... 2940
Cloverhay .......o........... 2380
Qatstray. ....ooove cemeea... B30
Tarnipsceee v vvrciveencaen. ... 170
Red clover (fresh) .............. 630
Beans ........ ...ooioiae. . 560
Peas ...l 315
Qats ...l 210
Potatos....oooavi.i .. 158
Ryestraw.__. .. ..o........ 79
Barley and wheat straw ... .. ... traces.
Barley and wheat grain. . ........ traces.

Tt is at once obvious from the examination of
this table, that in only 2 small number of the
common kinds of food is there a considerable
quantity of salt, and many of the most important
substances ave altozcether devoid of it. It is
pavticularly worthy of notice algo that hay, which
wmay e deseribed as the natural food of cattle,
contains it in abundance. and hence, when feed-
mg on 1t, the animals may obtain all that is
absolately necessary for their health, bat when
they are placed upon some of the mixtures of
fool now in common use—such, for example,
as tarnips and straw—the quantity may be too
small for their requirements. If to these con-
siderations we add the necessity for salt to sup-
ply the hydrochlasie acid which is found in the
gastric juice, and the other uses which it fulfils
1 the system, we can entertain but little doubts
as 0 the importance of an adequate sapply of it
for maintaining in a healthy state the functions
of the aniwmal, while it is also manifest that the
quantity required tor this purpose is mainly de-
pendant on the nature of the food. Proceeding
further to inquire into the influence which salt
exerts in causing the animal to exhaust more
completely the food suppiied to it, and to store
up a larger quantity, the results oblained by
different experiments are very condicting. The
subject has been examined very cavetnlly by
Boussinzault. He took six younz cattle, which
he divided into lots of three each, soas to secure
as perfeet uniformity as possible, and to the one
he gave no saly, to the other he gave itin the
proportien of 525 grains per head daily.  After
some time both lots were weighed, when it was
found that the lot which had wot salt had gained
10 5 s, forevery 100 Ihs. of initial live weizht,
while those which did not get salt had gained
11 1bs.  Inthis respect the animals were restrict-
¢d to a fixed quantity of food; butanother was
made, 1 which they were daily supplied with
more than they could consume, and the residual
quantity weizhed.  In this case it was found that
the ammals which got salt took 38.4 Tbs. of food
daily; those which eot none, 35.9.; or forevery
100 Ihs. of live weight, the first took 3.2 lbs,
the seeond 3.1 tbs., or rather less. 100 ibs. of
food consumed with salt zave an mcrease of 6.8
Uz, of live weight; and withont sali, of 7.2 1bs.

Little difference is, therefore observable between
the results of ihe two cases; but, such us it is,
it is unfavorable to salt, & somewhat larger
quantity of food being necessary to produce a
given increase with salt than withoutit. Bous-
singaull himself remarks that the difference was
so teifling that it might be distegarded; but he
says also that there was a marked ditference in
the general appearance of the animals. Those
which got salt had a lively appcarance, their
eyes bright, and their skin smooth, soft, and
shining ; while those whichgot no salt were dull
and inactive, and their coats rough and staring;
and this difference was so great that it could not
escape the observation of the most cursory ob-
server, and there could be no doubt that the
former would have brought a higher price in the
market. A series of experimeunts made hy a
German observer (Farthmann) on sheep lead to
an opposite conclusion. He took thirty sheep
and divided them into three lots. 'They all got
daily 1 1b. hay, 3 1b. straw, and 3 Ib. potatos;
and during the latter part of the experiment,
11 1b. of beans were addded. One lot got no
salt, but the other two were supplied with itin
different quantities. The result is shown in this

able :—
Average gain in weight
per sheep.
Nosalty.ooaeenrs cunannn 13.11b.
Jounceof salt daily ... _..... 169 #
x!: & 113 wo .. 177 &«

Here the difference is marked, but the effect ap-
pears to be very irregular, for some of the sheep
which got no salt had actually lost weight to the
extent of 1 or 2 Ib. Some experiments of
Sprengel’s alsa tend to show that salt promotes
the production of wool: for of two lots of sheep
which got 3 1h. of potatos and 41 1b. to 51b. of
rye straw daily, those which got salt yielded
1 Ib. 112 oz. of wool more than the others. It
is worthy of notice that in both these experi-
ments the food contained s very small quantity
of salt, amounting, in Farthmann’s experime.d,
to about 41 graivs, and inSprengel’s to 8% _raing
daily, quantities which are probably insuffcient
to maintain the fanctions in a state of health,
An interesting sevies of cxperiments has re-
eently been made by Tehmanu on the guantity
of salt consumed by dranzht horses.  The ani-
mals on which he experimented were doing their
daily work, and fed on the mixture of food,
which, by actual analysis, were found to contain
daily 290.83 grains of salt. Into the manger of
each horse was placed a Taump of rock-salt weigh-
inz 8 or 10 Ib, which it was allowed to lick
ad libitum. The quantity of salt consumed
during the first. three days was very large, and
amounted in the case of oune horse to nearly
10 oz. per day: hut it rapidly fell, and at the
end of six weeks the consumption did not ex-
cead 200 arains per head, and the animal which
bezan by teking so large a quantity of its owan
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accord entirely abandouned its use. The salt
consumed by different. hoises vaied very nuch,
but wus always lmgest in the case of old animals,
s0 much so, that Lelnnann remarhs that the
quantity caten might almost serve to give an ap
proximate estimate of the age of the animal. |
It was observed also that when the horses were
worked had, the quantity of salt used invariably
diminished.  The following table gives his re-
gults on this point :—

Average daily consumption.

Light work. Iard work.

Young horses 109 grs. 132 grs
Old hoises. _.__.___. 305 « 166 ¢

1f we add to these numbers the quantity of
salt contained in the food, we may draw the con-
clusion, that according to the age and work, the
total amount of salt required for maintaining the
functions of a horse in a state of health varies
from 400 to 600 grains daily, and it may be
reaonably inferred that if the food containg this
auantity, the addition of salt may generally be
dispensed with.

(7% be continued in nexwt number.)

Agrunltuval Intelligenee.

Sorghum Sugar.

The Executive Committee of ihe State Agri-
- cultural Society of 1llinois, is in session at Spring-
field. The correspondent of the Chicage T7mes
writes that the greatest cnthusiasm scems to
prevail all over the state in regard to the Sorg-
bum question. There are many growes there,
all of whom have met with marked success in
its culture the past season, and who will embark
mare largely in the enterprise anovher year. The
samples of both sugar aud syrup there shuwn
woewd convinee the most skeptical of the feasi-
bili- nf itg hecoming one of the fixed staples
of Tinois.

nmons the more promment of these exhi
bitors of sugar, Imay mention Mv. J. H. Smuth,
of Quincey, Tk, who presents a sample of a lot
of about one fon, the lar.est amount, I am
sure, ever made by one man from northern
cane. It should be stated that this was made
from the Afiican cancand not fiemn the Chinese.
Mr. Smith considers this much the hest eame for
the production of sugar.  He states that aliout
soven tenths of the syrup runs 1o suzar. and that
he can make the supar at five cents per pound
and molasses at twenty-five cents per gallon, and
realize more profit from an acre of cane than he
can from an acre of corn.

A fine (much lighter color and drier) sample
of sugzar is present from Blymas, Pates & Day,
Mansfield, Ohio, I do not know how large a
quantity they have produced.

Much mterest also attaches to the finesamples

of retinedfsy rup ficm the refinery of M. Corbett,
uf the Prarrie Farmer. Everybody is delight
«d withit, noue plucing ity for flavor und sweet-
uesy, below the goldan syrup of commerce. The
whole question will yeceive the atter ticn it de-
serves at the bands of the Excative Lomd. 1
have hemd e, prominent i agricultural mat-
targ, state to duy tlat every doubt they have
heretofure entertained iniegasd to the profituble
production of both sugar and syrep upon our
praivies is eutirely dispelied by the samples now
on exhibition heie and the stutements accompa-
nying them.
P —

Advantages of Crushing Oats,

The London Omnibus Company have lately
made a report on feeding horses, which dis-
closes some interesting information, not only
1o farmers, but to every owner of a horse
As a great number of horses are now used in
the army for cavalry, artillery and draft pur-
poses, the facts stated are of great value at
the present time. The London Company
uses no less than 6,000 horses; 3,000 of
this number had for their feed bruised
oats, and cut hay and straw, and the
other 8.0C0, got whole oats and hay. The
allowance accerded the first was, bruised oats,
16lks.; cut hay,7ilhs; cut  straw  23lbs
The allowance accorded to the sccond
was, unbruised oats 18lbs., uncut hay 18lhs,
Thel.ruised eats, cut hay and cut straw emount
ed to 261Fs; the wnbruised cats, cle. to 821bs,
Thehorse wlich nad Lruised oats, with cut hay
and straw, and consumed ZGlks. per day,
could do the same work, as well, and was
kept in as gaod condition, as the horse which
received 32bs. per day.  Iere was a saving
of 61bs per day on the feeding of cach horse
receiving bruised oats, cut bay and straw.
The advantage of bruised oats and cut hay
over unbruised ocats and uncut hay is ¢stimated
at §c. per day on each horse, amounting to
upwards of $360 per day for the compony’s
6,060 horscs.

®:

InporTaATIONS OF ANMAlS FOR STocrR —The
following vesclitions have been adupted by the
Beard of Agriculture of Lower Cunada:—Re
solved that, in the apinion of this Bomd, agri
culture would devive gicat advantages hom the
import.tion for mary yews to come of mproved
stock of catile.  That, in eider 10 procwe the
Lest resulty, 55 the most pramjt and most pener
al, this Roamdiecemmonds toall the Ag. uitizl
Societies of Lower Canadato appropriate forthe
periad at least of thiee ycus au mmual sum fa
the importation of animals of gaod stock. Tl
Board, in o:der to facilitate these imj.ortatior,
and to diminish the exjeuse thereof, engags
itseli'to yurchose these avimals and deliver then
to the different societies withcut other chargs
thau these of purchuse and carriage.
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EFrECT OF CoLD 0N FATTENING ANIMALS.
—Dr. Playfair, in the Journal of the Royal
Agricultural Society, in speaking of the ne-
cessity of warmth to fatten an animal readily,
gays that to keep up the animal heat, the
oxygen of the air unites with that portion of
blood which goes to form fat and tissue,
and converts it into carbonic acid, water, and
ammonia, Where all the vitality of the ani-
mal is used to manufhcture heat, there is no
power left to increase the fut. If we would
fatten animals in winter we must give them a
summer temperature, by warming the shed
and stable they occupy. The air that they
breath should be as pure as possible.

forticultaral.

For the *Agreultorist.” o

Dwarf Apple Trees,

On sceing a few remarks in the April number
of the Agriculturist, made by Mr. Atkius, 1
would say to um thas I believe frond his experi-
ence, torether with mine, that the representa-
tions made by . nursery-men in their cata-
logues and bouks, that the dwarf apple will bear
when it 15 @ small bush, or like the dwart pear,
is only & humbuy, and done for the purpose of
selling their trees; for, like Mr. Atkins, I have
fine model trees cight or ten feet high, and the
tops uver ten feet m circumference, with limbs
jbrauching out from the ground, that have never
Jornean apple yet. These trees were purchased
from the most responsible nurserymen in Ro-
chester, and recommnended to bear the second or
third year after planting, and are now eight or
ten yems old.

Mr Atkins says, if he wanted to make more
warf trees he would graft them Lo Keswick Cod-
in, Haw horn Dean, and Duchess of Oldenburgh.

These trees ave early beareys, but they grow as
arge as any tree, and bear on younyg standard
rees us well as on the Paradise stock. I have
we bearing kinds, such as the Northern Spy
ud St Lawrence oa the Paradise stock, m
order to throw them into early bearing, but with-
ut effect. I have likewise visited the Roches-
er nurseries, and found theic dwart apple trees
st lile my own, and none in bearing 2xcept
le carly bearinz kmds as above mentioned.
jut L am satisfied they are a better stock to
raft on than the commen standard, as they are
- pare hardy and more fibrous, not forming such
Joze pronss, running deep in the cold and wet
round.  Their branching from the ground is
o aself protection to the tree, and will be
he cause of it being more hardy ; for no fruit
. f¢in this couutry should be trimmed up and
. Rsmru-ll, leaving a lony truuk to the meycilcss
- flremes of heat and cold of our extreme climate,
- dich will disarrange the sap vessels and cause
$c tree to beeome disvascd and shortlived,

I now wish to ask for more information re-
specting the dwarf apple trees, to show if the
above statement is not true, that others may
not he deceived as to the nature of the trees, ag
we have been.  Any information respecting the
nature and habits of the dwarf apple tree, or
what treatment will cause them to bear when
young and small, will be thankfully received.

R. B. WerpeN.

Picton, Prince Edward County, Jan. 1862.
ot
Cultivation of Plums,

The following observations on Plum cul-
ture, written by J. M. Barret, of Canterbury,

N. Y., and published in a recent number of
the Horticullurist, will be acceptable to fruit

growers generally.]

So much has been said and written of late
upon the Grape question, that I begin to fear
that we may forget that other fruits can be
successfully raised. I therefore propose to
give you my experience in raisine Plums, in
which I have made a profitable experiment,
willing that my fellow readers of the Horti-
culturist may go and do likewise, if they
believe the Yankee maxim, that some things
may be done as well as others, and that one
man can do what another has done if ke
tries.

In 18356, I set out with care what remained
of 700 or 800 Plum trees, which had been
struck out by contract two years before, and
up to that time had refused to thrive. This
transplanting revived them, and from that
period I date the heginning of my experi-
ment, which, including the present season,
makes six years that they have been under
treatment. The ground between the Plum
trees has been regularly plowed and cultivat-
ed for the Raspberry crop, the product of
which has paid all expenses, including $50
per year ground-rent, for two acres and a
quarter, and a profit besides. In 1859, 1
spread under cach tree halt a peck of com-
mon salt.

The black knot upon these Plum trees has
appeared regularly every year, and has been
cut out clean to the healthy wood in the
month of June, say within a fortnight after
its first appearnce, and while the excrescence
was still soft. It is then easily removed with-
out injury to the tree, the wound generally
healing over the same scason, For the last
three years this disease has decreased yearly.
The past scason I removed the whole from
G40 trees in less than half o day. In 1839,
these trees began to bear fruit, yielding twenty
bushels, which was sold for fifty-five dollars,
after paying expenses.  In 1860, the crop was
nine bushels and one peck, which brought
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three dollars a bushel. In 1861, I gathered
and marketed seventy-two bushels, for which I
receivedtive dollars and twenty cents a bushel,
after paying cxpenses. The . total receipts
for the three years amount to four hundred
and forty-eight dollars and seventy-five cents,
after paying all expenses, and amounts to
about three times the original outlay, includ-
ing cost of trees, labour of setting, and trans-
planting. I know of no business which pays
a better profit upon the investment. Only
about one-half of my trees have yet borne
fruit. Many of them produced from six to
twenty Plums the past season, Of course,
the production may be eapected to increuse
for many years,

The variety cultivated by me is the fice-
stone frost Plum, which is the most prolific.
The cling-stone is much the fincst variety,
holds good on the tree two or three weeks
later, and brings a higher price in market.

The secret of my success may be summed
1p as follows:

1. By selecting varieties that are but little
troubled by curculio, and that are marked
without damage to the fruit; these, being
used for preserves, are gathered before they
become soft and mellow enough to eat; con-
sequently, they are not injured by transporta-
tion to market, and are sure to bring a govd
price.

2. By careful planting in ground previously
prepared and mellowed, and kept so by yearly
working.

3. By usc of salt as manure.

4. By an unsparing use of the knife upon
the black knot in the month of Junc of cach
year, instead of waiting until fall or the next
spring, or perhaps neglecting it altogether.

In former years the Plum crop of this coun-
try was a source of profit to almost every
farmer, but the curculio has attacked and
destroyed the finer varicties of fruit, and the
black knot made such havoc among the blue
Plum trees as to discouaage its'culture.  May
we not hope to see this fruit again generally
cultivated for market purposes.

. Fruits, Flowers and Seeds of the West.

Nebraska is not entirely void of those little
comforts that render it a home to us.  Many
wild fruits are to be found in abundance.—
The plum, grape, goosceberry, strawberry and
raspberry grow spontancously all along our
little streams and on the borders of wood-
lands. Gooscherries of an enormous size and
fine flavor, that do not mildew and are hardy,
give us their yearly crop of wholesome fruits,
There are plums growing in some portions of
the Territory that are curculio proof, and are
large, fine and delicious.

But the “Flora” of the Western prairics

and plains is the admiration of all that behol¢
them. There are a great many flowers grow-
ing wild of greater beauty and attractior
than hundreds now in the flower gardens o
the East, that have cost them vast amounts
to get them there, while these prairie beauties
are left for us to enjoy.  They are left because
they are not known to castern botanists and
gardeners,

We have a friend who, we understand, has
been engaged the past season in collecting
many kinds of shrub, flower and creeper
sceds of Nebmiska, Kansas, Utah, Minnesota,
for a nursyman of Utica, New York, who will
be the first to introduce them to the cultivator
and amateurs of the East. 'When once intro-
duced, the catalogues of eastern seed dealers
will have more than one new novelty that it
did not possess heretofore.—Nebrasku Far-
nr.

The Dairp.

Dairy Management.

[Tt is well known thal the breed, and partie-
ularly the feeding of cows, have a great infle
ence on the amount and character of dairy pro-
ducts, to which we may more fully advert here
after. In the meanwhile we give our readers
some excellent information on the Dairy Man
agement, from the Jrish Agricultural Gazelle
of January 4th.—Eps.]

BUTTER.

The first essential, in either case, is a prope
dairy or milk-house; and when we consider the
abuminable manner in which milk is frequenly
kept in dwelling houses, even in sleeping apart
ments, in barns, where there is no protection
against dust. from the thatched root and cob
webbed walls, we cannot feel surprised tha
there is so much good milk annually wastedin
making atrociously bad butter. The milk-house
shouid be sufliciently roomy, and fitted up #
that it can be easily kept clean, and perfecils
dry. Tor this purpose, poiished stone is the
best material ; and the immeunse quantities o
marble which are found in many parts of [relard
could be turned to great advantage in this way,
whilst, at the snme time, shelving of that nature
would not be too expensive. Caithness pave
ment, being hard, dry, and susceptible of a hig
degree of polish, which is given to 1t hefore the
stones are shipped, forms also ve.y superior pare
ment and shelving, and is obtainable at moderatt
cost. Ventilation is likewise a necessary poitt’
in adairy, and it must he so arranged thattk
milk room shali be cool in summer, s.nd yetket
ut a sufficiently high temperature during winten
which should never e below 50 degrees F. Tk
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average temperature of Mr, Horsefall’s dairy is
52 degrees to 56 degrees; and he 18 now recog-
nized as a standard authority on many points of
daity muenagement.

Barthenware dishes are much better adapted
than woodeu ones for holding milk, because the
latter requiie much move labuurin keeping them
clean, and some dairymaids are apt to be negli-
gent on this point. Cleanhiness—eatreme clean-
Liness, in fact—is all-ioportant in dairy manage-
ment 5 for the least mustiness in mitk-vessels
will taiut the milk, and injure the butter. The
churns must be thoroughly scalded after each
churning, and kept clean, sweet, and dvy.

Butter is made either solely from cream or
from the whole ilk 5 that is, the cream is not
separated from the milk, in the latter as in the
farmer ease, but hoth ave kept and churned to-
gether  There is a ditference of opinion as to
which mode produces most butter.  We would
renund those who ar® not accustomed to the
latter method that they must not attempt to
churn the whole milk while it remains*sweet,
otherwise their labour will be lost, for it wall
yield no butter; the whole milk must be kept
until it has become sour, when ifall other points
are equally attended to, as good butter will be
produced as from cream alone.

Supposing the cows to be all milked~~and this
must be thoroughly dune, for the last milk which
can be drawn from the udder is the richest—
then the milk is poured through a milk sieve in
to the gishes, s0 as not to be more than two
inches in depth ; at the same time, 4 to 6 inches
15 more common. Cream will not rise when
there is a considerable depth of milk placed in
the dish, and some people do not allow it to ex-
veed vne inch. It also rises sooner in warm
weather than in cold, and for this reason it must
be skimmed sooner when the weather is warmer
than usual.  In ordinary cases, the eream should
be skimmed about 20 to 24 hours after the milk
has been put into the dish; in warm weather
takinr it off somewhat sooner, and allowing it
to remain a httle longer in cold weather. As
the cream is skimmed, it is put into an eartheu-
ware jar, the top of which is covered with a
piece of muslin, in order to prevent flies or dust
gettmy fnto the cream, whilst it admits air. As
additions of cream are made to that in the jar,
ithe whole should he thoroughly stirred and in-
itermixed togzether, and the conlents should not
jbe allowed Lo remain lonser than three or fuur
idws without being chumed.

When the whole milk is churned, it is stvained,
as milked, iuto milk dishes or cuolers; but a
greater quantity is put into each dish than is
done when the cream is to be talen off.  In the
vorth of Treland, where churning the whole mulk
is o prevalent practice, the milk is strained into
@ jar or Yeroek,” successive milkings being
alded until the jar is full, but avoiding putting
lin new milk just before churmng 5 that is, sup-
Jose the churning talies place in the course of

the forenoon, the morning’s milk is not added
to the coutents of the crock whith are to be
churned, but put into a fresh crock, and hecomes
the beginuing of another gathering, This sys-
tem. however, is not so good as keeping cach
wilking by itself, so that the warm a1 d cold milk
is not mixed together. The frequency of the
churning will partly depend on the we .ther, but
the whale milk ouglit not to be allowed to remain
longer than three days in ordina y cases, or,
perhaps, four without being churn dj and, in
warm weather, it may be churned in two days
from the time the fist of it was taken from the
cows. ¢

In large and even moderate-dairies the churns
are dhiven by power, which is preferable to man-
ual labour. " ot water is often added to milk
or cream, to bring it up to the proper tempera-
ture for churmng—say 52 or 53 degrees; but
this is not a good practice, and where an increase
in the wemperature is necessary, it is Dbetter to
acquire it by putting the churn containing the
milk or cream into a tub filled with a sufficient
quantity of water to bring the contents to a
proper state.  During the process of churning,
the temperature will rise to 56 or 58 degrees;
but it is requisite that attention be paid, so that
it may not rise much hizher than that point,
otherwise the butter will be injured. When
whole milk is churncd, it will stand, however, a
hizher temperature than cream. Rapid churn-
inr is not desirable, and over churning is equally
bad; but the best medium will be found when
it takes an hourand a yuarter of steady churning
in ordinary weather, 1o produce butter.

There is adilference of opinion as to the mode
of handling butter after it is taken from the churn.
Some put it into a small, flat tub, and wash the
buttermulls out of it by kneading it among clear,
cold spring water, the milky water bemng occa-
sionally poured off, and Hesh supplies added,
until it ceases to hecome tinged with milk; others
knead and beat it in a clean cloth, which absorts
the buttermilk. and is frequently wrung dry. un
til the buttermilk is entirely taken away ; whilst
a third set of butter makers say that it ought to
be worked by means of a wooden skimming dish,
and that to work 1t m any degree by the hard
is to spoil it, for the beat and perspiration,
which issmd to render the butter waxy. M.
Ballantine’s method, as detailed in the prize re-
port in the Transactions of the Highland So-
ciety, was to extract the milk by working it with
the cool hand, but the butter itself was not
washed or worked in water. Mr. Diilon Croker,
who puid great attention to the manugement of
butter, recommended that, after finishing the
churning, the milk should by drawn off by a plug
from the hattom of the charn, and replaced by a
quantity of pure spring water A few turns of
the wheel is then given, and the water run off;
this is to be repeated until the water appears as
clean as when it is put into the churn, showing
that the millc has been a.l extracted. A strong
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pickle, well strained is now put on the Lutter
and several turns of the puddles given, so that
every part will feel the effect, which finishes the
operation. If the weather should prove warm,
it will be advisable, he considered, to let the
butter lie in the churn for a fey hours, which
will render it firmer than it was when the wash-
iug was finished.

The salting process should commence directly
after the buttermilk has been all eatracted from
the butter, and the quantity of salt must be reg-
ulated by the purpose for which the butter is
intended. When it is to be sold merely powder-
ed, a quarter of an ounce of salt will be a suffi-
cient for a pound of butter. For ovdinary keep-
ing purposes, or the London maiket, it may be
cured with half an ounce of salt to the bound of
butter, and many add a quarter of an ounce of
yellow sugar, and one-cighth of an ounce of pow-
dered nitre.  For export to the colonies, orlong
keeping, more salt is necessary, and as much as
one ounce of salt, with a proportionate quantity
of sugar, and the foregoing quantity of nitre,
will be required. Nitre and suzar are both
omitted by many, but these ingredients assist in
flavoring and preserving the latter.

The salt used must be of the purest deseription,
free from salts of lime and magnesia which exst
in ordinury sea salt. Prof. Johnson recom-
mended the purification of common salt for dairy
purposes ““by pouring two quarts of boiling
water upon one stone or two of sult ; stining the
whole well about, now and then, for a couple of
hours, and afterwards straining it through a clean
cloth. The water which runs thiough it is a
saturated solution of salt, and contains all the ,
impurities, but may be used for common culinary |
purposes, or may be mixed with the food of
cattle. The salt which remains in the cloth is
free from the solubie salts of lime 2nd magnesia,
and may be hung up in the cloth till it is dry
enough to be used for mixing with the butter, or
with cheese ' The salt must be rendered as fine
as possible, which may be done by crushing it
with a rolling-pin, and the nitre and sugar well
mixed with salt, when these ingredients are used
alony with it. In salting, the butter is spread
out thin in the tub, and the salt, &e., earefully
sprinkled over it, and worked in with “ the heel
of the hand,” until the whole is thoroughly inter-
mixed.  Some only work in half the salt at fiist,
and then Jay the butter aside till next day, when
the remainder is added after pouring off any
brine which has come from the butter. A great ’
deal of Irsh butter is spoilt by over salting.

When the salting process is completed, the
butteris packed into ¥ crocks’~earthenware jars
—or into small casks. The former answers well
enough when the butter is intended for home use,
but when it is to be sent by rail or steam-hoat it |
should be packed in firkins. These are made of
ash and oak, and previous to being filled with
butter, they must be first filled with boiling water

i

)

or 24 hoars ; they are then rinsed in clean, cold
water, and flled wtth strong, hot pickle, which
may remain in them uutil they are required for
use. The firkins are weighed betore the butter
is put in, and half a being allowed for any ad
ditional soakage that muy take place, the weigh
of the firkin is branded upon it. A little fing
salt is then sprinkled in the bottom, and the bu
ter packed tightly with a wooden rammer, o
with the knuckles, and the greatest attention
must be paid to this operation, so that then
shall not be any vacant point left, as the ap
contained in that vacant space, no matter how
small, would soon spoil the butter. If the firki
or jar is not fitled at one churning, the butte
must be covered with pickle, ur some salt i
sprinkled over it, and a clean cloth pressed clos
upon it, to keep out the air until the next chum
ing is ready, when the pickle is powied off, orth
salt carefully removed with a spoon, and t.
smooth surface is roughened or raised into fur
rows, for the purpose of allowing the last packe
butter to become perfectly united to the fig
without any appearance of seam, which woul;
be the case were this precaution neglected
When the firkin or jar is filled, a little salty
strewn on the surface, and a piece of line,
dipped in strong salt and water, is spread equalj
over the top, when the cask may be headed, ar}
is then ready for maiket, to which it should k
sent with as little delay as possible,

Butter which has been improperly packed, ¢
otherwise aflected by the air, becomes rancid,
but this may be cured by beating in water iy
which from 12 to 15 drops of chloride of limew;
the pound of butter have been added. Afe
working it well leave it lying in the water fi

{ two hours, and then wash it in pure cold wate,

when it will be fuund to have become sweetenrd
CHEESE.

Therc is cens'dcrable diversity in the many
factwie of this article; so much so that not o
is there a marked disunction betweén the chee
produced in different districts, but it frequen
happens that such is also the case on adjouin
farms in the same district.  Inthe latter cases
doubt, whilst the distinetion may arise frz
natural causes, such ss the nature of the pastu
and of the breed to which the cows belong; s
it is well known that much of the chaacterd
cheese arises from the manner in which the mil
has been previously treated, and, m the cased
skim milk cheese, from the proportion of erex
which has been allowed to remain on the wik
Some # gzaodwives™ are notorious for keepi
what is called “a good creaming-dish ;7 that§
they are very particular in removing every
ticle of cream from the milk, for the purposed
making butter. and the eheese made from s
milk is, therefore, of a peculiarly leathery
ture. It was anarticle of this kind which elicit!
a rvather pithy eriticism from a half witted fell
who got a living by running errands about Dz

which will be allowed to remain in them for 20

blane, in Scotland. On one occasion, hewe
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gent 10 & farm-house where the ¢ creaming-dish”
was very vigorously used, and on being set down
" to a repast being composed of bread, butter, and
cheese, he was observed to spread the butter
pretty thickly over slices of cheese, nmmttering
ali the winle, quite loud enough to be heard by
the bystanders, * Deil be in their fingers that
ever pairted ye.”

But iv appears to be the case that for some un-
known reason cheese caunol be suceessfully made
in some parts of the country, and we have found
some marked instances of this in Ireland, both on
the svwn grasses of a five shift course and on
the old pastures of the Golden Vale, and that,
too, where it had heen tried by persons who had
been all their lives well acquainted with the pro-
~ cess of manufacture as practised in Cheshire and
Ayrshire. At thesame time, we found excellent
cheese made on other farms at no great distance,
but eertainly where the soil and pasture were
- somewhat different. showing that theve is noth-
in the climate ag least, as some allege, to prevent
cheese making being carried on in Ireland It
has never gained a footing in Ireland, however.

When skimmed milk is set aside for cheese
making it must be scalded, but not boued, in
order to prevent it from turning sour, which
would spoil the cheese, In making sweet milk
¢icese—that is, when the milk is used without
being deprived of the cream—the morning’s
milkk is mixed with that of the preceding even-

ing—supposmg there is a sufficient quantity of

mik to allow a whole cheese 1o he made every
day—the cream which has gathered on the even-
ing's nulk being mixed through the entire quan-
tity, the temperature of the whole being raised
- toa certuin degree by heating a sufficient quan-
tity of milk in 2 pan set in boiling water, and
then pouring this warmed milk mto the rest.
The temperatuve to which the-milk is raised
ranges from 75° to 80°, and even 909 a
higher temperature heing requisite in eold than
in warm weather.  The milk at this stage is all
in one tub, and it is at this point that the ® ren-
net” 1s added. This is prepared from calves’
stomachs, which have heen salted a year belore
they ave used. These can generally be procured
from shopkeepers in the dainy districts: and
where cheese is the sole object of manufacture,
two  ags,” or ‘ vells,” as they are sometimes
term. «, are necessary for the milk of each cow
durinz the season. Ir some cheese districts,
gtale rennet is used; in others, as in Cheshire,
itis prepared on the day previous to bemng put
into the mulk. " The Cheshire system is to cut
wwo Dits of two or three square inches of the
vells or bagskins, and those bits are “ putinto
half a pint "of warm water the day befure use,
elong with a teaspoonful of salt, and this infusion
suffices for 50 or 60 gallons of milk™ (Morton).
In Gloucestershire, where stale rennet is used,
6 veils are put to every 2 gallons of brine, and
in larre daivies a 30 to 40 gallon cask is pre-
pared at once. The infusion iz considered to
improve with age, that is, if it is not further di-

luted by the addition of more brine. Stale ren-
net is also used in Ayrshire in the nanufacture
of Dunlop cheese, aud in that which 13 made
according to the Cheddar system, a tablespoon-
ful of the rennct being added to every 20 gal-
lons of milk. It is at this stage alsv that anna-
tois added for the purpose of colouring the
cheese—a practice which, we think, ought to be
given up; for it is ouly a mere funcy, und does
not improve the quality of the cheese in any de-
gree.

® The time requisite for coagulation varics
according to the temperature o the milk when
the renuet is put intoit.  Where the temperature
ranges from 75 to 80 degrees,the curd will usually
take an hour to form; but wheie the temperatute
is from 55 to 90 desiees, it nay only require half
the time,or even luss. T'oo rapid congulation is
not desirable.

The subsequent steps in the manufacture of
Cheshire cheese are deseribed in the following
manger in 2 oitow’s excellent hitle wosk, the
The Hand book of Dairy Ilusbandry. After
the curd is fully formed,

Tt is then cut slowly with a wire curd-break-
er, and the cwd sinhing, the whey is buled out;
the curd is collected und squeczed, buth by hand
and the direct pressure of 4 weight ahove a board
placed ujon it; and the last of the whey hemng
removed, it is lifted either into a basket or into
o eof the Cheshire chee:e vats (*thrusting tubs’)
pierced with holes for the further escape of the
fluid, the lower puit Leing a wooden cylindrical
vat, and the upper a tinued cylinder slipping into
it, as the cuad on pressme sinks.  After a cer
tain pressure in this ferm, the cwd is removed
and cut, and broken by Lind or a cnd mill, and
from 1 to 2 lbs. of line salt is scattered over 1t,
according to the weight of the cheese; about 1
1b. to every 40 1bs. of cheese is a common quan-
tity. The whole curd being then re-broken, is
refilled into the vat, in which a cheese cloth has
previously been placed. It is then put gradually
under pressure [in a lever cheese press,] which
after the second or third day amounts to uearly
a ton weight upon cach cheese.

“Tivery day the cheese is turned, and wrap-
ped in fresh cloths, aud on the seventh or eighth
day of this treatinens, or as soon as dry, it is re-
moved to the loft, and there swathed around with
strong eiithing, and placed on abench. By-and-
by it is lud, still swathed as before, on 2 layer
of straw on the floor of the room, and there it
lies till from ten weeks to fourmontbs old, when
it is ready for sale.” .

Tt is of the greatest importance that the curd
be freed entively from the whey; for if any
whey is left, the cheese is apt to swell and burst.
Ior this reason, in some dairies 1L is the practice,
on the first day when the cheese s put under the
press, to thrust skewers into it through the holes
in the cheese-vats, in ovder that the whey may
more readily drain off through the holes pierced
with skewers, The whey is scalded and given
to pigs.
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Varxrsmine Cugpse.—A writer in the
Dairy Farmer states that it is the practice of
some dairy-men to coat each cheese thinly
with varnish made from shellac dissolved in
alcohol, when about to ship to market, It is
said to improve the appearance of the cheese
and to keep it from losing weight and gather-
ing mold. We cannot say as to the value of
its recommendation,

omestic.

Housek-epers’ Recipes.
To Muke White Indian Meal Calces.—I1

read oue vt your teceipts for making ¢ Ludian
cakes’ to my wile, fium one of your late num-
hers, and we had a lagh overit.  Annexed is
her mode of making them: To enough white
meal for breakfust add sufficient salt, then mix
eutirely with Loiling water, tu the consistency
of a stitf hatter, and bake mmediately on a hut
griddle, well greased—the batter to be put on
the sriddle with « lurge spoon, vne spoontul for
cach cake.  Nu misture of Ludian meal can ex-
ceed these cakes in delicacy of Havor.  This is
the way we make them down in Deleware.—
Germantown Telegraph.

For Killing Rats.—Mix some unslacked
lime with conif meal, and place it where the rats
may accidentally find it. They will soon become
very thitsty, and upon drinking water, the lime
slacks and swells the rat tillit kills kim. In
the Bahama Isles, sponze is fried and placed in
in their way; they cat it, drink, swell, bwst and
die. Lime and meal should be, of the first one
part and meal two parts, well mixed together
and dry.

Starch.—There is'no better way for making
mee starch for shirt bocoms, than to boil it
thoroughly after mixing, adding alittle fine salt
and a few shavings of a star or spermacet: can-
dle; the stav or pressed candle is quite as good
as sperm.  Let the starch hoil at least ten min
utes, and it will give a gloss, if neatly ironed,
fully satisfactory.

Mince Pie without Meat.—TFour soda crack-
ers, four cups of water, two cups of sugar, one
cup of hutter, one cup of chopped raisins, half
a cap of vinegar, one lumon, grated atron, nut-
meg, allspice, cloves, cinnamun, ete.

To Broil a Fowl.—Split the fowl down the
back, season 1t very well with pepper, and putit
on the gndiron, with the inner part next the
fire, and allow the fowl to vemain untal it is
nearly half done; then turn it, taking great care
that it does not burn. Broil it of a fine brown.
A duck may be broiled in the same way. If the
fowl is very large, half roast it, and then cat it
into quarters and finish it on the gridiron.

Indian Meal Muffins.—To & quart of meal,
pour boiling water, stirring cons antly until a

hick batter; let it cool; while warm, add
a small teacup of butter, a tea-spoonful of -sal’
and a tablespoonlul of yeast, with two wel
beuten eggs; set it on a warm place for tw
hours, then stir it smooth, aud bake in_sma
cales on a griddle: when one side is rich brow
turn the other; lay them singly on a hot dish
and serve.  These may be made without th
yeast, and baked as soon as mixed.

Muffins.—Mix a quart of wheat flowe
smnothiy with a pint and a half of lukewarr
mitk, half a teacup of yeast, a couple of beater
eggs, a teaspoonful of salt, a couple of table
spoonsful of lukewarm melted butter. Sut the
hatter in & warm place to vise. When light
butter your muffin cups, turn in the mixture, av’
bake the mutlins a light brown.

Cleaning Papered Walls.—The pruden
housewife who, on account of ‘“hard times”
has decided not to re-paper the sitting-room, as
desirable, will find the old paper very much im
prove in appearance by simply rubhing it wel
with a flannel cloth dipped in oatmeal.

Tv Clean Knives—One of the best sui
stances for cleaning hnives and forks is chavcoal,
teduced to @ fine puwder, aud applied in the
same maaner as brick-dust is used. This iss
recent and valuable discovery.

Preparation of Chicory.

Enrrors ¢F THE AGRICULTURIST.—Can you
or any of your subseribess inform us of the best
way to prepare chicory for mixing with coffee!
We grow it, and are fond of it, but think we
have not the proper method of prepating it for
use.

N1aGAR4, Jun. 1862. W.C

[We are not aware that there is any othe
mode of preparing chicory for use as a subst
tute for coffee, than thut of first drying, au
then voasting and grinding the root. After th
roots have been cleaned, and sliced in the thid.
parts, they may be placed in an oven, after th
hread has been removed, and remain there til
they cool. If one such baking should notdy
them sufficiently the operation may be repeated
The Rev. W. L. Rham, in his Dictionary of th
Farm, in speaking of the cultivation and pr
paration of chicory in Belginm and Germary
an article of commerce, says:—

“In September the leaves should be finally
gathered and the roots taken up, which may ke
done with a common potato fork. They ae
theu cleaned by scraping and washing, spit
where they are thickest, and cut across m piee’
about two or three inches long. These piech
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are dried by means of a slow oven or a kiln.
Some nicety is required in drying, to prevent
the root from being scorched, and to keep the
proper flavor. In this state it is sold to the
werchants, packed in bags. It is afterwards cut
or chopped into small pieces, and roasted ex-
-actly as coffee, ground in a mill, and packed in
papers in pounds and half pounds for retail sale.
When coffee, as well as all colonial produce,
became too dear for the laboring ciasses in
France and Germany, chicory was almost uni-
versally used as the best substitute, and the
taste is by many thought so grateful, that they
prefer the coffece with which a fourth or a fifth
paxt of chicory has been mixed.”

We have seen it stated thay chicory is apt to

~ produce iujurious effects upon the constitution

when used too freely. Should any of our cor

respondents know a better way of preparing it

for use thar. the above, we shall be happy to
tear from them.-~Ep1rpors AGRICULTURI T.]

@he Poultry Vard.

Frofitable Poultry Xeeping.

Fouls and their Breeds.—A poultry keeper,
inthe Journal of Horticulture, places in order
‘of profitable merit different fowls, in the fol-
‘lowing order:—

1. The Speciled Dorking.—Good layers,
setters, and nurses; chickens come early to
“profit; preferred by dealer.

2. The White Dorking.—Flesh of these
chickens a better color than the speckled.

3. The Hamburg Everlasting Layers.—
Layffrom 200 to 230 egegs yearly; do not sit
“well; flesh good.

4 The Game—Flesh and eggs excellent;
but rear with difficulty.

5. The Cochin.—Best for confined places;
rar early; eggs excellent, sits true; good
mrses; flesh not very good.

6. The Spanish.—Shy layers, poor sitters;
bad nurses; eggs large and poorsh ; do not
rear well. - Poultry should be kept perfectly
dean, have access to chalk, and a dust heap
sreiully kept dry for them to busk in.

Poultry- :

We are indebted to the Irish Farmer's Ga-
zelte for the following remarks, gathered from
different sources. In the old country fowls are
generally prepared for table in the natural way,
but French feeders prefer o system of forced
feeding, the details of which may be gathered
from the following description given in a recent
number of the Journal of Agy;icullure —

¢ A sketch of the mode in which the La
Fleche virgin cocks and poulards are futtened
will convey a good notion of the manner in
which this process is fiequently managed m
France, It is uudertaken chiefly hy country
dealers and small cultivators, called poulaillers,
and although attended w.th a good deal ot trou-
ble and expense, they manage to realise fair
profiti—some of them even small fortunes.
These individuals buy up, from the markets and
their neizhbours, the young cogs vierges and
pullets, which they name gelines, that appear
to be finest, and best fitted tor futtening, About
the age of seven or eight months, they are con-
sidered best adapted 1o the purpose. From fifty
to a hundred are subjected Lo the process at one
time, and it generally commences in October.
In the apartinent where it takes place, a series
of boxes or frames, formed of rough timber,
are placed on the floor—one portion of the cov-
ering fixed, the other movable—for the purpose
of putting in and taking out the fowls. The
dimensions of these boxes vary, but they should
never contain more than six birds, and the space
should be such as to accommodate cach com-
forlably, without permitting it to move about.
No light is admitted from without, and very
little air. Tn order to accustom the fowls grad-
ually to the dietary regimen aund seclusion to
which they are to be subjected, for the first
eight days they are enclosed in a place only par-
tially darkened, and fed on a somewhat thin
paste, composed of meal, with 2 mixture of a
third or a half of bran, and they are allowed to
eat and drink at pleasure. The paste cakes, or
patons, on which they are to he fattened, are
composed, the onehalf of buchwheat meal, a
third of barleymeal, & sixth of oatmeal, ihe
coarse bran being removed. Kvery day this
substance is steeped in milk in the quantity ne-
cessary for two meals. Some add to the paste
a little lavd, particularly when the treatment is
drawing to a close. Being neither too l.ard
nor soft, it is easily rolled in small cakes or pa-
tous nearly in the form of an olive, and of a
size adapted to the throat of the fowls.

The times of foeding require to he strietly
attended to, and the poultryman or feeder, aid-
ed hy the light of & lamp, takes three fowls at
once, ties them altogether by the feet, and rests
them on his kuees. = He then makes them swal-
low & spoonful of water or whey (although this
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is ocensionally dispensed with), inserts a paton
in the boak of each, and gently slips it down-
wards by the pressure of his two forefingers
and thumb, rabbing his hand along the neck till
the tuod reaches its destination : this prevents
its being rejected.  The time required for this in
each case afords sullicient leisure for deglutition
in the others. During the first few days ony a
small number of patuns are wiven, but they are
gradually increased till each dose consists of a
dozen or fifteen.  They are dipped in water be-
fore beinz administered, in order that they may
be move easily swallowed. By this process
sowe fowls are fattened in six weeks, others
take two months; the time depends on the con
stitution of the ananal and its degrec of strenyth.
Some cannot be brought to the desired plump-
ness without risk, and in such cases the feedin;s
must be interrupted or moditied, as the occasion
seems to demand. It is calculated that some
fowls consume 20 iitres of meal, others one-half
more. Two feeds must be regularly given in the
tweaty four hours, and the dict indicated must
never be altered in its composition. A curious
feature in the process is, that the feeding-house
must never be cleaned, the fowls have no litter
under them, and their duny is never removed.
The highly azotised emanations which prevail
in the feedins-house are cousidered necessary to
eassist the fattening process, althouzh they are
disagrecable to the attendants, and not seldom
injurious to their health. The fowls are never
subjeeted to any mutilation, as is the case with
capons, and often with fowls fattened in other
ways. The finer specimens of poulardes attain
a weight of upwards ot 81b, the cocks 13 1b.,
and these weizhts are sometimes exceeded.”

Another mode of forced feeding consists in

“ Causinyg the fowls toswallow, by meansof a
funnel inserted into the mouth, farinaceous sub-
tances m @ liquid state.  This latter method,
named enfonnage, is so simple and rapid, that
it is thousht likely to be adopted in prefer-
ence to any other. The filler or tunnel; made
of white iron, should be of sufficient size to
holds one meal, having a ring below the rim ex-
ternally for receiving the forefinger and thumb,
and the orificeat the lower extremity cut aslant,
the edsce envvonnded with a thin coating of
india rnbber, to prevent injury to the walis of
the throat. The beverage, which by this means
is to be introdaced, consists of barley meal
(not bruised barley), mixed up without knots
in equal parts of milk and water. When all is
ready, the fowl is seized by the wings near the
shoulder, the head held forward between the
knees and grasped by the left hand, while the
right holds the fumnel, opens the beak, intro-
duces the intrument into the gullet, and the
proper quantity of the mixture is poured in.
The quantity of the latter should be about the
eighth part of a litre, hut only half that quan-
tity is given during the first three days. This
dose must be given regularly three times in the

tfour-and-twenty hours, at mtervals of eigh
hours, The boxes c¢r frames containing th
fowls should be placed in a stable or other tem
perate place, protected from currents of air, and
they should be littered with straw, the litter fre
quently renewed, and every impurity removed
unlike the practice followed with the La Flech
pullets.  The duration of this treatment is fron
fifteen to twenty days; if it fails to be succes
ful within that time, the subjects should be with.
drawn and otherwise disposed of."”

Alluding to the insipidity of the flesh of poul
try as an article of food, and which we endear
our to correct by eating it along with ham o
tongzue, the writer of the article in the Journd
of Agriculture suzgests the possibility of im
parting ditferent degrees and kinds of flavourt
it by minglinz aromatic substances with the
usual farinaceous food, the forcing system of
feeding presenting the means of accomplishing
this end. He reasons from the fact that the
nature of the food has an effect on the flesh of
ammals—thus, ¢ that of the capercaille has the
scent of the fir shuots on which the bird feeds;:
hares inhabiting low wooded regions have les
flavour than such as live on mountains. Do
mestic rabbits ave always insipid when compar
ed with wild ones. Birds feeding on certaih
berries—those, for example, of the juniper—ae
quire the perfume of their principal food.” Th
flesh of grouse, also. he might have added, hs
a strong flavour of heather shoots. ¢ Flavour.
ed berries, such as the juniper, the aromatic
buds of trees, tops of labiate plants, such m
thyme, lavender, odoriferous barks, &e., would
form the materials to work with. They would
not require to be used but towards the close of
the period of fattening, as a short treatxnen
would he s fficient to perfume, at our wish, the
whole flesh of the animal. In this way the
value of our common fowls might be greatly
increased, and they might be brought to equal
and even surpass, many kinds of game.” The
suzrestion is weil worth being put to the test of
careful practical experiment.

‘The exhibition of fowls at poultry shows har.
ing now become a subject of general interesy
we shall be doing young exhibitors a service by
transeribinz the following useful remmiks on
this subject from the poultry department of the
Jowrnal of Horticulture (Nov. 19, 1861) :—

“tFowls, to be successful, must be sentin
high condition; but even in those classes wier
weizht is an essential, mere fat will not do—
large framework is necesgry. Judges are not
«uided by mere weizht, but the size of the fovl
is ascertained and tested by measurement. Ex-
cessive fat, so far from being desirable, is 3
great disadvantage. Towls suffering from it
are necessarily dull and sleepy, they get into fhe
corner of a caxe, whence they will hardly allo
themselves to he moved, and are spiritless and.
unattractive. The greatest amount of weight
must be attaned that is consistent with exer -
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¢ and hard condition.  Beauty of plumage is
great, help to success, and this cunnot exist
th much tat, as 1its tendeney is to loosen- the
athers and make them hollow. Towls should
_sent to ashow with clean plumage, and those
at should be white and are not white should
.wasr.ed Lo make them so. Soap and water
ay be easily and safely used with a flannel;
dif the birds are afterwards put in a straw
sket with soft straw, and placed before a good
¢, they soon beceme dry. All fowls should
30 be sent to a show with clean legs. liven
heve the birds shown do not belong to a hieed
“which feather is the principal merit, it is de-
-able to choose those that muteh as nearly as
wible; and in every breed it must be recol-
cted that positive similarity of comb and
lour are imperatively necessary to constitute
competing hen in uny class.
“We advise sending fowls away early to a
ow. They get more care in unpacking, and
vy look better before the judges, from having
“d more time to aecover the effccts of packing
“dthe journey. Tt is, hesides, due to the mem-
s of any commiitee who undertake the task
“unpacking.  There is no reason why they
ould be kept at their unpleasant work all
“aht. Tt is also far better, where they have a
ng journey before them, that fowls should
avelat 1izht.  Those who manage te a nicety
_esomet mes too late, and at others they ar-
ve afier the judges have commenced their
ors. One is almoss as bad as the other. With
2ard to the food they should have hefore they
art, it should”be of « light character. They
we no opportunity in their baskets of finding
ones 1o assist in digestion, and for that reason
cobject to whole corn.  We believe sopped
©ad to be the best thing they can have, and
very severe weather it is 4 wise precaution to
ve :!xum apart of their meal steeped in strong
e
@ All baskets should be vound, to prevent any
athers from being broken. There is no angle
snch a one for « hird to get into to escape
om beating, or to crouch to roost. If itisin
otion, the tail follows round, and the feathers
enot injured. The hasket should be covered
ith double canvas. It should be large enough
allow all the hirds to sit down, and high
wuzh to allow the cock to stand upright with-
atinjury to comb or top-knot.”

(Concluded in next number.)

@he Apiary.

On the Management of Bees,

‘bthe Editor of the Canadian Agriculturist.

Siz,—In the October number of your valu-
{ejournal I noticed the following enquiries hy
Apiarian,’” addressed 10 the bee-keeping cormmu
1y, for mformation as to the resnits of their

experience in reference 1o the most profitable
system, stating the average yield of honey, cost
of stocks or swvaims, the best time to stock an
apiory, and auy other paiticulins that might be
useful 7 I have been looking for the 1¢ uested
information in answer to those enquirics, in the
subsequent numbers of your publication, ag an
interchange of septiment upon the practice of
this pursuit, would have been acceptuble to my-
self and, no doubt, to many otheis of your sub-
seribers, especially from those apiuiiaus who
have made it a special business, bt bave not yet
met with it.  In the absence of such informa-
tion, I here subwmit a brief statement of part of
my experience, in connection with paruiculars
from other sources. But, from the limits of a
communication of this sort, much of the detaiis
of operations in manipulating with the bees is
necessarily omitted.

Having taken much interest in the natural
history and practical management of this won-
derful inseet for the past twenty years, and
keeping a limited number of stocks, I conceived
this msect evidently intended for domestication,
as much so as any other stock of the furm, its
instinets und habits being devised in reference
to the benefit of man.

This branch of yural industry is in a very low
state, from the small amount of encouragement
aiven by the different local agricultuyul societies
in Canada West, in connection with the large
number of failures,—by which bee-keepers have
hud to renew their stock every few years,—avis-
ing from defective management, and too often
10 management, excepting, of course, the hiv-
ing of a swarm and placing it upon the stand,
and leaving the subsequent results toluck. The
absurdity of a corresponding amount of man-
agement in conneetion with other crops, would
he easily scen, and failure anticipated. This
low state of the mdustry has given risc to an
unfavorable impression 1n regard to its profit-
ableness and importance, as a natural resource
of the country. But 2 land flowing with milis
is inseparably connected with a flow of honey.
And if the practical knowledge and attention
be given, that the present state of improved
lice-management requires, it can be made a pro-
fitable business. On the other hand, a decep-
tive or too sanguine an impression may be pro-
duced, from the perusal of those accomats of
large profits inserted in many of the publish-
cd papers, perhaps the results of one year in
ten.

The average yield of honey in one 1neality
will not be a reliable criterion for an expected
result in another,’ as different seasons, situation,
and the strength of the stock, materially affect
the amount of the retwrns. In the absence of
a record of profits, I should judge that from 30
t0 50 per cent. on the capital invested in honey
would be a safe estimate, leaving o limited num-
ber of young stocks, to offset expenses of hives,
stands, &e.  The prospective profits of the lo-
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cality, in whier your correspondent resides, witl
b2 Lest judge £ of, from u view of the surround-
ing vegetation,  White clover, buckwheat, lin-
den, raspberry, the orchards, &e, ave the chief
sources from which houney 18 obtuined in tnis
country. But white cluver takes precedence of
all other plants, for its superiority in quantity
and quality, often denvminated Fine Cunada.

The growth, maturity, and harvesting of all
crops in Cunada, is coalined to a limited period,
and tire harvest of I.acy is not an exception.
Consequently, the swength of the stocks should
be promoted 1 advance, by every means within
the power of the apiarian, so as to meet the re-
quired denand of labour, for a successful im-
provement of the short time allotted for an efli-
cient gathering of not only an abundance but
often a superabundance of the honey, that may
be seereted by plants in blossom. For its du-
ration upon the blossomsnay prove uncertain.
The pasture of bees, is not like pasture of other
stock, what is left by cattle to-day can be eaten
the next, or the next week, but, a storm of rain
ora few days of wet weather, will wash the
greatest abuadance from the blossoms, ora cold
spell of weather or drouzht may check the plen-
tiful seerction for that season. It is obwvious
from this reasoning, if correct, that strong
stocks, at the commencement of the seuson, in
this climate, are the foundation of certain suc-
cess, other cirumstances heing equal, as it is
only those stocks, in ordinary seasons, thatwill
realize a surplus of houey. over the quantity re-
quired to keep them overwinter ; and in a scason
of scaraity, weak stocks must perish, it not pre-
viously fed, taken up, or united with other
stock.  ‘Therefore, assuming my stocks to be
stronz, at the commeucement of the Loney and
swarning season, I endeavour to keep them so,
by limitinzg the swa ms, and returninz them to
the old stocks, or i movable comb-hives are in
use, remove the rmainder of queen’s cells, in
excess of the nunaher of swarms permitted to
leave. This hiv.. is an improvement upon the
chamber-hox, b rhives, and a lezion of worth-
less patents, as it «ives the apizrian control and
power of insp -cting the interior, and the past
seasons’s trial by mvself will justify their future
use. This mode of inerease of stocks is much
at variance with the practice of a large num-
ber of bee kepers throu rhout the country. The
advantages over the old system are unquestion-
able, whatever merits other methods may pos-
sess, as the loss and waste of a v luable swarm,
!)mod, and beebread, with the labour and time
in acenmnulating this wasted nroduct committed
to the hrimstone pit are saved, and are properly
directed in the most profitable way, when the in-
erease must he saved or lost.  And it will prove
altimately abetter guarantee of profitable merease
t_h:m where more swarms, that is to say, all the
first and consequently the hest swarms. are al-
lowed to feave withont reducing the old stock
10 become a prey to the moth.

The best time to stock an apiary, is the Ly
of winter or culy spring. The operationa
this time is attended with the least loss of beg
and any reasouable enhancement of puy
over the fall stock, will be fully compensué
for in the avoidance ot care and risk of winte
ing; although bees can be removed at u
seusuns of the year, and successfully why
swarming, and aruficial swarms arc the betle
for being removed some distance.  The priveg
stock will average four dollars, in this sectia
of the country, in common boxhives. Sux
practical experience in purchasing, 1s necessn
at any season of the year. The common methy
of judging by the weight of the skip, isw
always a sufe guide, as old stocks are much ha
vier in proportion to their contents, and ma
queenless hives will prove quite heavy.

Some care ana attention are requisite in winlg
ing bees, more from the length than the sue
ity of the winter, in order to counteracti
accumulation of smoisture, generated in &
wooden hives, by the breath and heat of &
bees becoming frozen, without direct or uprig
ventilation, but this is is is some measure an
cessary evil. This is the reason that the e
mon boxhive, placed upon blocks or pins, iss
successful, exposed as it is, in many instane
to every vicissitude of the weather. The e
dry air, and driving winds, dry up the moist:
in some measwe, but at the expense of the vig
ity and animal heat of the bees, and extra w
sumption of food. The evils of this unmerdft
exposure of bees, to the severity of a Canadi
winter, are increased by the sudden changesc
temperature, as a sudden change from a thast
severe freczing, before the mside becomes Iy
will often prove fatal. DBut, as protection %
properly regulated ventilation becomes bet:
understood, this old system will gradually &
appear.

Steaw hives are better adapted to wintei
hees, than wood, as this material is a non-o:
ductor, consequently warmer in winter and e
er in summer, and will absorb aund evapor:
moisture, and when combined with external iz
tection, either of the same material or woo!
will obviate the necessity of direct uprig
ventilation.  But where movable coz!
frames and surplus honey boxes are the s
tem, the straw cannot e worked into &t
proper shape, without being combined w
wood. And those complicated arrangemer
for ventilation can never be adjusted to thes:
den changes of the weather by ordinary be
keepers.

There are some objections to straw, as affor
ing a harbour for the moth, but the depredatic
of this enemy of the hee are better prevenk.
by other means than the adoption of any ms!
mal of which the hive is constructed, as th
will enter any hivé that was ever invented, &
prevented hy the hees themselves  And hor
boxes are the best in everv respect for the ¢
posit of surplus honey, both for its security!
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anspurt and convenience of keeping, and a
ge guarantee ot 18 purity, devoid vt beebread
i oodeomb, us the bee store 1t for them-
fves, and not for the owner. Whereas hve
ey is more or less intermixed with beebread
4 brovdeumb, and the sepmration canunot be
fected in all of it without struning one through
guther.
The scarcity of honey has given rise to heavy
portations of Cuba, and other West India
mey, much of it untit fur table cousumption,
e hest often repacked in kegs, and sold as
rained Canadian houey, but box houey requires
warrantee for its purity, and the comb wijll
texceed one-third of an ounce to the pound.
public revenue derived {rom this source, as
mpared with the present publie expenditure,
rough iiportations, or even a supply equiva-
nt to the demand for home consumption, ap-
ars somewhat distant, and will remain so until
corresponding interest is awakeved in this
anch of rural cconomy.
The imporstance attached to this pursuit in
ermany, where it is followed as u profituble
‘ployment by a large number of its popula-
“n, and the interest evinced by a large portion
the clergy, as practical apavians, aided by
veral publications devoted to this and its kin-
@l subjects, have produced corresponding pub-
- results, as a few figares here, taken from
mgstroth, furnished by Wagner from the sta-
tical tables of Hanover, will show.
The average annual production of wax, in the
ovinee of Lunenburg, is 300,000 1bs., and as-
ming one pound of wax for each hive, we
ve that number taken up, and computing the
wle number, with every allowance for casual-
5, the lowest estimate would be 609,000
cks, giving 141 to each square mile, to secure
eresults in the tables, and this district is so
men tha it has been called the Arabia of Ger-
wy. And according to (Ettl, pase 389, Bo-
macontained 160,000 stocks in 1853, and from
areful estimate, he thinks the country would
mort four times that number,—the kingdom
atains 20,200 square miles. The ofticial re-
its of Denmark show the export of wax to be
m that country, 118,379 lbs. In 1857, the
il estimates returned 58,964 stocks for the
1udom of Wirtemberg, Aund in the same
arthe yield of honey and wax, in the empire
“Austria, was estimated at seven millions of
thars,
Asthere is unquestionably a lack of informa-
nand 2 dezree of uncertainty existing in the
als of a larze number of bee-keepers, as to
+hest method and the probable profits of bee-
eping, it would tend much to the removal of
se apparent ditficulties, if the different sys-
s were made public, through the colamns of
T journal,

Respectfully,
Jas. "Hesror.
Vest Flamboro’, Jan 5th, 1862.

Deterinary.

Waits on Cattle.

Mz, Emror:—Will you please inform me
through the columns of the Flerater whut is the
wost efleetive cure for wauts on cauttle? It you
will you will greatly obhige . C. b,

Nove. There aie several mudes of curing
warts,  Nitrie acid diluted with water, applied
oceasionally, has been successtully used.  Chlor-
ide of zinc made mto a puste with an equal
amount of flour, and apphed, Wil act as a caus-
tic and destroy them, A tincture of iodine
applied two or three times a week has been
known to destroy them. All these things act
as caustic moie or less stronz, which destroys
the vitality of the wart, and 1t 1s then thrown off
as dead mattier.—Ro,

We cut the above {rom an exchange pager.
Warts consist in a morbidly increased growth of
the outer skin. They generally originate on
young auimais, and are supposed to be associated
with that state of the system when the tissues are
in a growing state, asthey usually appear during
the period of growth, and disappear as age ad
vances. Epidermic warts, when seen in the
horse, are found to occupy various situations,
as on the nose eyelids, ears, between the hind
legs, or sheath, and under the abdomen. When
occurring in cattle, they are chiefly confined to
the inferior parts of the abdomen, teats, dewlap,
or about the head.

Treatment.—~The easiest and quickest method
of getting nd of warts, when extening over a
lavge surface, is to remeve as much as pussible
with the knife, and apply & hot iron to-stop the
bleeding, ov tic the blood-vessels, and afterwards
dress cautiously with arsenical ointment, at inter-
vals of several days. When presenting a well de-
fined neck they may be removed by tying tizhtly
around them a piece of waxed whip-cord; this
cuts off all nutrition, and as a consequence they
dvop off. Calomel is ulso useful in removing
these exerescences.

The Cattle Disease in Montgomeryshire,
Wales.

[REPORT OF PROFESSOR SIMONDS.]
Royal Veterinary College.

In continuation of my" former report on the
outbreak of a destructive disease among the
cattle belonging pricipally to MMr. Harvey
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Jones' tenants in the parish of Llandinam,
Montgomeryshire, I have to speak more fully
of the nature of the affection, and the causes
which produced it ; us alsv of the means which
were adopted to arrest its progress, together
with the result.  In the previous report it was
stated that upwards of fifty animals, of various
ages, had died up to the time of my visit, and
that others were being attacked almost daily.
For the first fow days after my investigation,
the discase continued to prevail with unaba-
ted fatality, but it then ceased, and no more
cases have since occurred.  This sudden dis-
appearance of the aftection I believe to be en-
tirely due to the preventive measures which
were adopted, and I am warranted in giving
this opinion, because all the local causes were
still existing.

Causes.—Under his head we must class the
kind of weather which prevailed during the
existence of the disease, the nature of thesoil,
the character 2 the food, and the manage-
ment pursued towards the animals.

The cases oceurred principally during Oc-
tober—a month remarkable for its hwe .idity
and warmth. The state of atmosphere which
then prevailed was accompanied with heavy
fogs, and particularly in the district in ques-
tion. The fogs often hung over the ficlds ex-
cepting for an hour or two throughout the en-
tire day, and were so dense as frequently to
hide the animals {from observation, although
but o few yards distant. Constant exposure
to-weather of this kind would of itself prove
detrimentul to health, by impeding the pro-
cess of respiration, amd also the decarboni-
zation of the blood ; hut besides this it would
have an indirect effect on the animal cconomy
no less injurious.

Speaking in general terms of the entire par-
ish, it may Dbe said to have a character of soil
deseribed as 2 clayey loam overlying slate
shale. The soil is necessarily very retentive
of moisture, and as much 1wore rain had fal-
len in the distyict than, as may be suid by way
of contrast, had done in the vicinity of Lon-
don or elsewhere, so the land was more than
ordinarily wet. I was particularly struck
with this, for many of the reads leading to
different farms were litarally mid-leg deep in
mud, and perfectly impassable except on
horseback.

we have another powerful cause in the fog
itself in inducing the disease.

The abundance of grass likewise led th
proprictors of the cattle to leave the animal
out night and day without any othi s prove
der, with a view of saving their winter keep

These scveral things being combined brouga
about a state of the blood by which it wy
unfitted for the purposes of life, and as an in
mediate consequence, local Inemastasin n
sulted—in other words, the contaminatel
blood became partially stagnant in the ve
sels.  Somctimes this stagnation took plg
in one part of the system and svmetimes
another. The aflected structures becanme sw
len, hard, and painful. The head and throg
were the principal seat of the locul symptor
but occasionally the fore or the hind extren
ties would be attacked. Nor were the exte
nal organs exempt, as the lungs were now ar
then primarily affected.

The duration of the malady varied a litily
but was rarcly longer than 24 hours; whis
many of the animals, apparently unailectedi
the morning, were dead before night.

In several respects the local symptoms we
closely allied to those seen in hamatosepsy
“Dblack leg,” but no gascous matters wes
evolved into the cellular tissue, as is the e
in that malady. Cattle also of all ages wer
its victims, and that without respect to the
being milking or fattcning animals, or stor
stock.

It was not to be expected that curafin
means would be of muchavail in such a diseag
and therefore I learned, without surprise, the
little or no advantage had resulted from the
application. A case occurring while I we
staying with Mr. Powell, Mr. Joness agen
and thic chief occupicer in the parish, afforde
me the opportunity of giving trial to curativ
measures, but without much relief, as the az
mal died in about twenty-cight hours fre
the time of the attack.

Precentives.—It was self-evident that be
efit could wnly result from the application ¢
prophylactics, and especially from removiy
the cruses of the discase to as great extents
possible.  With this view T ordered that th
animals should no Junger be kept in the ps
tures at night, but be brought into the yat
and fed on hay, hay chaff, and bran, and sk

The warmth of the atmosphere necessarily | crushed corn. It appeared to me to bea md

inducsd under such clrcumstances an abund-
ant growth of grass, and it was sated, in

ter of minor importance what kind of co
was given, and therefore this varied in difie

answer 1o oy inquiries, that more heep ex- , ent instances according to the conveniencet
isted_in the pastutes than was viten to be j the oceupicr.  The chicf thing was tolic
found in the month of June.  The gra.s low- | the amount of succulent diet, and to subs
ever  produced under these circumstances | tute fosd rich in the clements of Llood. B

would of nceessity be not oaly surcharged
with moisture, but proportic nally deficiont
both in albuminous and other proaimate prin-
ciples which are Impeiivady necessary forthe

mahing of pere and healthy blood. Hence ' and management of the animals, orders 56

structions were also given for the animait
be. kept entirely in the sheds and yards ¢
foggy, but especially on wet days.

Besides this alteration in the dict, ocatin
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given for cach to take of nitrate of potash in
awderin a bran mash every othernight, from
wo to four drachms, varying according to its
-we and condition. These doses to be given
othe extent of about six or cight in number.

In a few instances, as in Mr. Powell's case,
‘o had been the greatest sufterer, I directed
hat an aperient combined with a diffusible

timulant should be administered at the com-
“encement of the preventivetreatment, which
- s to consist of snlphate of magnesia, half a
wund ; compound solution of aloes, from two
othree ounces; compound tincture of gen-
ian in the same quantities, and two drachms
fpowdered ginger. The whole to be given
nsome well boiled gruel.

As previously stated, these measures at once
roved most effective for good, bLy entirely
utting a stop to the further progress of the
alady.

In concluding tais report, I may remark
ut these cases possess an especial interest to
ue pathologist as tending to prove the neces-
‘ty of giving greater heed to the state of the
aids in many affections of the solids than has
itherto heen done, and also in showing that
me of the most destructive maladies oceur-
ag among herbivorous animals depend im-
ediately for their production on the quan-
ty and quality of their food, the manage-
«nt which is pursued towards them, and the
ature of the soil they inhabit.

They also prove ta the practical agricultu-
‘st that very often the simplest means, when
ghtly directed and founded upon ascientific
quiry, will suffice to arrest the most fatal
isease which may be raging among flocks or

Jds.

Mliscellancous.

Tue Domrsric Tyrast—It is to me a
wroughly disgasting sight ta see, a3 we some-
3 Co, the wile and children of & afamly
pt in cocitant terror of the bashaw at
shead of the house, und ever on the watch
jie'd in every petly manaoer to his whims and
wies, Sometimes, where he is & hard-wrooght
4 auxious man, whese hard work ea:ns. his
ildren’s hread, and whase life is the sole stay
isceedful that he should he deferred-to in many
ings, lest the over-tesked brain, and vver-strain-
-rervous syatem sbould break down or grow
qual to the task. But I om not thinkiog
sich cases, I mean cases in which the bead
the family i3 & great fat, ballying, selfish,
wdrel ;. who devours sulleoly the choice
‘es at dinner, and walks into all the fruit or
ert, while his wife looks on in silence, avd the
estricken children dare pot hint that they
3 like-a little of whay the brutal bound is
‘owricg. I'mean cases in which the contempt-

ible dog isextremsly well-dressed, while bis wife
and child en's attire s thin and bare ; in which
he liberally tosses ahout his moneyin the bilfiard
room, and goes off in un'vmn for a tour on the
continent by huuself, leaving them to the joyless
routine of their unvaried lite.  Itis sad to see
the sudden hush that falis upon the little things
when he enters the house : how theirs.orts are
cut short. and they try to steal away from the
room. Would that I were the BEmperor of
Russia, ard such 2 man my suhjecz ] Shonld
not he taste the kaout ?  Shou)d not I make
him howl 2 That would be his suitab'e punich-
ment § for he will ever feel what worthier mor-
tals would regard a= th+ heaviest penaliy by far,
the ut'er absenc of corfidence or real afizcrion
between him and bis children when they grow
up. e will not mind that there ever wus a8
day when th~ £ ddling creatures set up a shout
of delight at his entrance, and ru-hed at him,
and sraled him, and searched his pockets, aod

1'led him abont ; nor that the day will never
cowe when, growing into men and  women, they
will cowe tv him for sympathy and gu'daace in
their little trials and perplexities Oh ! woeful
to thimk there are parerts, held in g -neral esti-
mation, tvo, to whom their children would no
more thiuk of goiug for kindly sympathy, than
they woula thwk of guving to Nova Z:mbla tor
warmth.— Couatry Purson.

Hapir or tug Hrerororamys—There can
be little doubt that the *Bchemoth,” of 8erip-
ture 15 1denticn] with the animal we have named
Uippopotamus  In the fuitieth chapter of
the book of Job, Behemoth is spoken of as an
apimal “that lieth down in the shade of the trees,
1w the covert of the reeds and fens:” “whose
bones are as barsofiron.” “Heeateth grass, like
anox”’ “'The shady trees cover him with their
shadows ; the willows ofthe brook compass him
about’”” “Behold be drioketh up e.river = he
trusteth that te can draw- up Jordaninio his
mouth.” Although the rescarches of geologiss
have putitbeyon:t doubt that, at a remote period
of the world's history, the hippopotamus wus
common to Europe and Asia, iU'is now found
only in Africa, and there not universally ; with
the exception of the Nile, none of the rivers thas
fall into the Mediterravenn producing it. He is
a shy brate, and retreats rapidly before civil za-
tion ; indeed, it i3 only in the large and solitary
rivers and lakes, ranning from the confines of the
Cspe Colony to about the twenty-third degree
of north latitude, that the hippopotamus is found
at home and at bis ease. And no beast of the
fie'd can beast of a home so vastly grand: and
beautifol.  Greatsilent lakesspread out on every
side, with fairy islaods dotting betweec~—islandy,
jutting green from the transparent water, and
g edded with the dat», the black stemmed mimosa
the wild wide spreading sycamore, the elegapt
mshoms, ar ' other great straggling regued fruit-
bearess, the yellow, and scarlet, and-peatly-white

~
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frui {lickeriug and flashins in tue sun, like col..r-
€d lumps, and the wouderful fun pain, cach leal
of which 13 ug d licite and Cainm ysiap d as s
lady’s tau, and woich beurs as fruit mabogany-
coloured apples, that have for o core n round,
hard, stony sabstance, like ivorv. Turouga the
ravk underwood glide snakes of all the colours
of the rambuw, und Lzards, oking k- animated
masses of jewels ; ant above these dart and
flutter birds, targe und small, some wi h forked
taile, 1 nd some with crowns, sume vermilion, and
some the ¢ lour of flime. The kipnop tami at
the Z. | gica! G .rdens, Regent’s Pak. are fiae
specanens.  T'he [arger of the two was shipped
during its inf uer, subsis.ing, during its voyage
to ki glaud, on the millkk of two cows and thrie
goats. This, howcver, was goon fuund to be
insulfici n, so a f w quarts of Indwn meal
were thrown in. By degrees he was * weaned,”
and regetable diet sapp’ivd h m ins-ead of mu k.
At the present time its allowance is ¢ 12 huon-
dredweignt duaily of hay, corn, bran, macgalwur-
z:], aud white cabbage; and, during toe ten
years be hus honoured this country by his pre-
sence he s iner-ased in weight more thun a
ton.—Vild Sports of the World.

Tus Frax axp Livey Trapx or Irerasp.—
Beltust, the great cmperium of the lin n trade
last year exported 65,000,000 yards of liner,
and 13,200 000 1bs. ot linen yurd anl thieal
Next to importance to the Bax jndustry is the
trade in sewed musling, employing about half a
million persuns in Ircland. Awnother wanufac-
ture cai:red on in Belfast i3 important in the
consunpti~n of agricultural produe — vz,
starch-making fiom wheat. “I'en fi ms use
nearly 30000 quar!s cf the finest red wheat
every year.  ‘Tae wheaten starch made by the
o!d fermeontarive process, is largely used by
olu bleachers, the goods retaining their stiffuess
longer than if dresscd with rice acd other star-
ches. The whole of this business is at present
para'yz d, 18 Am-rics was the best market for
Irish linen grode, very limited quantities of
which have been imported during we past nine
montbs.

Cows v. Horsis.—At a plowing ma'chheld on
the estate of R g0t Hon. Earl Ducie, Crammel
Park, vc to.iced a tean of cowseng sged in plow-
ing at ons.udof the idd; sud as they appsered
to excite a  L.lerable amonut of attenucn, we
thoaght it wu. h while to mak: a woie or two
oa the spat. U e aninals were pilind cows in
fall milk, aud Lulotged to Mr Joba Livans, of
Wouaaf.ed, Gloacestor.uite, who is, we believe,
& small enterprising farmer.  Two of the cows
we ¢ rather old, the bindmost ose, the owner
ussured ug, had been worked regulacly during the
Jast seven rcars, and had had a calf every year,
und 0. € seasan was wortked up to the day pre-
vious to calv.nx. The widdic cow was a three-
year old, and this was her second seasoa, the
owner pulting his cows to te plow at two years

ol Ouarreaders ma-t bear in mind that ihe
cows were in full mik, heivg nilked twice e
day 3 on very bot day- it wag found necessary
aiddi them trree tives,  Mr. Kvans assurede
that the co+s ga e m re ard richer milk wh
they were regularly worked, and that the oy
were larger in amounrt, as well as betwe;
qality ; to use his own words when therew
aless quiity « £ rouds made, bis w'fe would i
hm th ¢ he had no* work-d th cors <o med
whi -h was invariably the fuct. Qur readersw
of conrse, 1mmagine thet the cows were, g
ought to be well fed ; bay, oil cake bran «
chaff, we were told, was the food given
during their working time.  We give the o
ion as to the policy of working duity coss
arwuve, leavin s our readers to draw their o
conclusion ; we must svy we thought it rab
slow worls, nlthough the plowing was prettyw
done, and there scem-d no lack of strenghy
will on the part of the ¢ ws. ¥

AN Easy Way 1o Dissrrve Boxes.—Jw
8. Greenlicld, pracuces dissolving banes by
methad which seemns worthy of notice fron*
simpheity and convevience. Ca ks bavinge
but one head are provided ; a layer of by
six or seveu inch-g thick plac-d on the bove
then strong, ubnleached wood ashes are sz
over the buues to the thickness of twa inebs
more. The casks are filled in this wary, L
care to hwe a pretty good thicknes of ashey
the top to pre cnt the exhalation of amms
‘The proc s3 of thus packing the bones gos.
brough the season, as ashes accomulate is!
house and they remain in the casks tllsp
whea the casks are emptivd, and«the bones:
found to b2 geuveraily well pnlver z-d, or sos
that they can e-siiy b+ hrok:n as five as d s»
‘T'he mixed bones and ashes are excalleats.
u-e for moat eraps, nd especially € rfroit e,
~Baston Cultivator.

Paysicar, Strexgrr AND DEexreriy.—R
g'cally, no man i3 made t-e most of Indt.
an acrobat or a boxer : there is what
lmbs might have been mada2 for stre gihs
aglity. ‘L'nav is the potential which is in
man vatu-e in these respects. I never witas
a priz -light, and assurcdly [ never w.ll wit
one ; bu. I.m told that when the chanp.
appear in the ring, stripped for the com
(however bestil and blackzuwd!sokiizt
¢ .aul nances may be), t.e cle .riess and b
of their ckio t. siify, that by skilfal physicas
cipline, a great deal mare may be made oft
buman hide than is vsually wad= of it. T
if you wish t5 know what may be maded.
haman muscles as regards rapid dexterity,l.
at the Wizard of tie North or at an lu
Jaggzler, I am very far indeed from sajiy
thinking that this pe u iar pre-eminence is w
the pains it most cost to acqaire it.  Nobk
1 have a word to say agaisst the maos
mamtaios his children by bringing some.
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wlty of the body to absolute perfection. 1
-ready even to admit that it is & very right
4 fit thing that one man in five or six millions
ald devote his life to showing the very ut-
3t that can be made of the hu.nan fiogrs, or
-human muscalar system o3 o whole. It isfit
‘tarwrs man here and there should caltivate
18 accomplishm-nt to a perfection thut looks
“geal, just as it i3 fit that & man here and
e ghoald live in & house that cost a milion
pounds to build, and round which a wide tract
conatry shows what might be made of t-ees
1fields whare unlimited wealth and exquisite
e have dine their be<t to improve natare to
-fairest forms of which it is capable, Buat
ifit were possible, it would not be desira-
that all human beings shou:d live in dwellings
1Mimilton Pulace or Arandel Castle 5 and
vuld serve no good end at all—zertainly no
'worth the cost—to have all edscated men
mo-calir a3 Tom Sagers, or swift of baud ag
vert {Inudin.  Practical efficiency is wanted
the b 'siness of this life. not absolute perfec-
—Erazer's Muxazine.
* Goop SyoxeHOUSE.—We lately obsarved a
I-p'anned smokehouse on the premises of a
4 farme-, worthy of a brief descripticn. It
ahout six feet sqaare, the lower half buils of
% taraished with an iron-lined door, and
ing a3 an ash-house, and place for toe fire.
-app-r part abous four feet high, besides the
ot of tne roof, was made of wood. It was
mated from the lower part by scaatling
i, 5 space of two or three inches between
v, throuzh which smo'e and air could freely
; but suffi xieat to catch any ham that might
dentally fall, and thus save it from the fire.
upoer part as well ag the lower, was entered
.door from the outside; this uopsr door
be kept locked, except when admitting or
drswing hams : bat the lower may be left
cked, far the hired men to buiid fires, with-
a1y danger of the coatents above being
0,83 the thief ciooot pass through the
ings betwezn the joiste, — Country Gentle-

"vBIRDS. ~= The qu-stion i3 often asked,
e do gea-birds obtain fresh water to slake
‘thirgt ? but we have pever seea it satigfac-
j angwered till & few days age. An old
per, with whom we were conversing on the
<, 91id_that he had frequently seen these
-at seq, far from any iand that cou!d furnish
with water, hovering roand and under a
acloud, clattering like ducks on a bot day
pod, and drisking in the drops of rain as
tll. They will smell a rain squall 3 hun-
wniles, or even further off, & .d =cad for it
slmost inenceivable swiftness, How long
irds can exist withont water is_ouly a mat-
feonjecture; but probably their powers of
fing thurst axe jncreased by habit, and pos-
tiey can go without for many days, if not
-eral weekg.—FFilson.

Notes oN Ravey Srorrrs.—I[t is a curious
fact that & brd ofso grave and sedate a de-
meanour shouid so aff ¢t inns and taveins.
Whether it is thar, being burdened with an evil
capgeiencs , he seeks there to drown ii—uoot by
indulging i invoxicating liquor, but rather m
the row and riot con 2guent on its abs rption
by morals: or whether, be.ng of a eyncal turn,
be dehights in the con emplation of folks gaing
the sume thing from the most opacsite reasens
—arinking, because they are jolly, a d be-
cause they are migerable, because th-y can af-
ford it, aud because they are so wretchediy poor
—is more thau 1 can say. I onpy kuow that of
the few remaining ravens in L .ndon, at leass
one half are attuched to public-hous.s, and
vearly always to such hoases as adhere to tie
old custom of sign-posts and water-troughs,
S.me years ago there wa: atiached 1o a tavern
at Stoke Newington a raven, whose great anti-
pothy was grey or white h.rses. B own, bluck
or roan horses might halt oniside, and welcome;
but 8 sure as one of the detested colour drew
ap aod appeared at the waier-irough, Peg was
ou ths alert. Soe would perch on the «dge of
the trough and abuse the poor animal in the
very choicest Billingagate, or “ gee, whou 1" in
exact imitation of & cavier, and sttt it off [
should have thought all this was doue for pure
fan aod love of mischief, but fur an ircident re-
lated to me by the landlord, and wbich at once
proved that the bird was actuated by sheer
malice. It happened ove day that Peg was
particularly curious respectiog a tohacco hox
belougiag to a sailor who way drinkisg ale in
the parlour. Presently the sailor took a “ quid”
from the box, and puc it in hig mouth. Peg
watched the operation with gre st autention, and
observing that the sailor reli-bed the digusting
mouthfal, a8 soon as his back was turned she
dirted at the box and swatlowed its countents at
a gulp. The consequence was that for the re-
mainder of that day and the uext she was very
illinde d. A few days after an unlucky white
horse, at’ached to a hay cart, a-rived at the
hauze in question, and was d-awn up to the

| trough to drink, and the raven instaotly began

her peesecution, T'he white, horse, however,
had met Peg several times befire, snd had
learned to treit h-r 1mpu e o @ith wd:ffereuce.
Fuding abuse and ss.aalt of no avau Pog
turpeiinto the ho1se, anl. finding some m-n
snoking in the taproom, she caght up & pap:r
of tohacco from the table, flevw to the ed:e of
tae trough with it, +nd ueliberately dropned it
into the borse’s nose-baz.—Home Pets, (Oct.)

Tae New ARTESIAN WELLXEAR PaRis.—~-The
ginking of the artesiun weti a1 Paris cost £40,000.
‘Fhe resnlt i3, however, beynnd all previons cul-
culation. Instead of the 12000, pe less than
75,000 cabic feet sprinz up every twenty-‘vur
hourg-—the well at Grenelle giving only 3 000 at
the atmost, now reduced to 2200 cubic feet.
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Phe Puassy bore is 60 inches in dinmeter, and
quite a river ot pure water flywa lrom i, equal
in quanrty to one thirty-irh of the averwe
flyw of the Se ne! With a few gnch wells all Paria
could be supplied, and at & trdlng ¢ st compar-
ed with th e of the gigantic schemes fir b ing-
ing water fram Coa npague and vther gratiers.
Phe temperature is b gh—B0 degre-s—1ad 14
this state it can be male very useful for many
purpses, thouzh for dr nlkiag it musy be cloled.

Worxs of JuxMay Las r—Nineveh was 15
miles tong, 8 wide, an:d forty mules round, with a
wall 100 feet high, and thick envuga for three
chariots abreast, Bvclon waz 50 miles within
the wails, wiien w re 75 fe-tt ick and 100 high,
with a 100 bz ewe o T .etemple of D ana,
Bphesus, was 420 fe:1 to the suppust of tha rof:
it was a hnndred years in build ng. The largest
of the pyramids is 481 fe.t hizh,and 653 onthe
gides ; 15 bise covers 11 acres. 'The siones are
about 60 fzet in length, and the layers are 208.
It enployad 330000 mea in huldng. 'T'he
Jabyrmth in Bgypt ¢rntains 300 chamd rs aud
12 halls.  ‘Pnebes, in lzypt, p-es-nts raing 27
miles round, and 100 gates. Uwrrthage was 29
round. Atheng was 23 milearund, and contaiv-
ed 359 000 ctizens and 400,000 slaves. The
temple at D :Iphos was co rich in don itions, that.
it was plund-red of $50,000,000, and Ner» car-
ried away from it 200 s.atues. The walls of
Rome were 13 miles reund.

Seeep vi. Iysasiry.—[n a1 articla on sleep
in a tie numoec of e Blicator, Do Corn2tl,
of Pailil:pnia, 8iys :—'n: most frequent and
tmmzadiats canse of insanity, and one «f the
most imoaort it to guird against, is the want of
gleep. Iadeed so rarely d> we see a recent case
of insanity that is not preceded by want of sleep,
that it i3 regarded a3 aimost a sure precarsor of
menta! derngement. Notwirhs'anding s'rong
hereditary predispasition, ill health, loss of kin-
dred or property, iasarity rarely results, unless
the ex it ng cau es aresuch as to produce aloss
of el ep. A mother Inses har oaly child 5 a
marchant his fortune ; the politician, the schlar,
the enthusinst inay have their ninds prwertally
excited and disturbed ; yet, if 1hey sleep well,
they will not bedome insane. No advice i3 so
pond, therzfore, to those who have recoverad
from an attack, or tu those who are in delicate
heath, as that of seearing, by all meaus, sound
regalar, and refreshing sleep.  “Tnere i3 no
facr,”” suys Dr. Sp'eer, * more c'early established
in the pbysiology of man than this, that the
brain expands its energies and itself du-ing the
hours of walkeful :ess, ar d that these are recupe-
rated during sleep ; if the r>cuperation d es no’
equal tre expenditure, the brain withers—this is
ijnsavity. I'hus it is tbat in early Laelish his-
tors, persnns who were condemsaed to death by
being prevented from s'eeping, always died rav-
ing maniscs ; thus it i3, also, that those who
gtarve to death becomeinsane ; the bra's isnot
pourished, and they cannot sleep.”

. Uswror, Meo-can Hisrs.— Ve find the fo
losirg remarks (Oy the editor) in the Cuc
wiue, o reieatfic aud ageicaliural journal pb
ished at Cuicionati, O :—1 a person swy
tows any po 01 wha'ever, or has fallen into a
0avalsions from having overloaded the s
wch, an instanta coas remedy i3 u teaspoonful,
¢a nmon salt and as muaeh ground masta d, gir
red rap dly in 2 teacup of water, warm or ¢
wd svallowed iostantly, It is scarc ly, dog
aetore it beging to come up, bringing with itk
coatents of the stomch ; and lest there be ay
emnnt of puison, however small, let the why
of un ezz ot teacup fu | of strong enff:e be g
oved as $yon as the st ynach is qaiet ; beeuy
hese nullity many virulant poisons. o cawg
sealding or Larning the body, immersing the pe
11 cold water gives etir2 reief, a3 instaatap
asly as the lightting.  Meanwhile, get s
conmon dry flonr, and apply it an in-h or f¢
hick on the it jir-d part the moment it emers
{-om the water, and keep sprinkling on the
hrough anythiag hlke a pepper-d20x caver, spy
o put it on evenly. Do nithing else; dit
aothing but wa'e ; eat rothiog until 1mprx
mznt comuiences, except some dry breadg!
-ned in very weak tea of some kind.,  Cuns
frightful burnings have bezn performed in &
wuy, a3 wouderful as they ave pninfess. W
mez saved the liie of an iufint which had b
madvertently drugged with laucanum, abf

xus fast sinking into the sleep which hayr

waking, by giviog it strong coffee, cleared &

t e whaite of an egg—a teaspoonful everyh

iminutes—until iv it ceased to be deowsy,

How 70 TrEAT TuE BitE OF Ao D~
S-ephen Ware, of Bostor., in his testimonyd
recent case which grew out of the injuries it
the bite of a dog, furuished the following va.
n'e ndvice :—In the cuse of a bite by s
vhere the teeih of the animal penetrated!
{lesb, whether the dog was known to be mai.
no°, he should us2 the sam: precautiwe, |
w «uld wash the wound wi h warm wuter, est.
all the virus possible by sucking the wann %
i3 Dps, and 1hen cauter ze it deeply with.
caustic most readily obtained, but shouids
potash if it could he procured aty cnce. 1
time in which the ¢ff cts of the bite of se
dog would be seen, varied from two to &
days to as many yeass, bat if no effeets »
felt afiec two or three months, as a general &
the patient might consider himseif safe. B
made through c.othing are seldom productiv
much harm, as even if the dog is mad thec:
g absorbs the viras before the teeth m:
the fl sh. Most of all the fatal cases are vl
the perion was.bitlen oo some naked put. &
cevn'ng the possibility of a care in a real cs2
1ydrophobis nothing was gaid. :
Water 118 DRINK FOR SuLpigrs.—Mr B

Marshall, who was for a long period Dy
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Tnspector of ospitale, in the British Army, saye:
"By the daily custom of imbibing spirituous
potations & new waut is created, intemperance is
gtablished as u habit, and f equent intoxica‘ion
iy the cougequence. The wre'ched druvnkard
must mow have a large sup ly of lignor in the
moraing to 1ecover from the effects of the quan-
tity drauk on the previous night. He perhaps
hes neither woney nor credt, and his
dlothes are then sold at a small pertion of their
wiue.  Some do not stop here ; for, alter having
#id all their clothes, they will rob 1heir eom—
ndes and with the proceeds of their dishonestsy
yovide the means of intoxication  Contive-
nect follows upon cosfinement, court-martial
‘pon court-martial, a1d punighment upou puish-
-ent, until the worn out wretch dies in hospital
{ the “ horrors,” fever or dysentery ; or if he
hould for & time resist the fatal at acks of dis-
xe, bis constitutinn becomes broken dwa hy
te combined jnfluence of the poison of epirirs,
v exhaugting climate and repeated attacks of
‘nese, 80 that, in & few years, he is tuund uufit
a furtber gerviee in India.”
"'fbe personal experience of Mr. Marshall wis
eeidedly io Faver of the superior sanita:y effects
{water drinking, in hot chmates. e says :—
I have myself marched oa foot with troops on
oual service, in & tropical climite, where the
san temperature is considerably higher tha
at of Jamaics, without any other beverage
-anwater, aud occasiovally a cup of coffee.  So
t from heing calculoted to assist the human
ody in enduring futigue, I have always found
at the strongest liguors were the most enervat-
g; ond this in whatever quantity they were
_nsumed, for the daily use of spirits is an ewil
hich retaing its pernicious character through
1 its gradations. Indu'ged in . atall, it can
oduce nothing better than a diluted or mitigat-
kind of mischief.”” Dr, Robert Juckson, whe
8s at nne time at the heid of the med:cal staff
the West Indies, expresses his opinion thar
English soldier, sided by temperance, my be
adered capable of going through the severest
,i(‘ii,“"y duty in the hottest islauds in the West
ies.

Whiskey was unknows among the iron soldiers
Rome, who were the congn 'rors of the world.
a'er was their common drink, sometimes modi-
dby weak sour wine, almost resembling vinegar.

RuLes For Reapiva.—Read the best books
Jich wise and sensirle persons advise, and
udy them with reflection and examinat’om,
:ad with & firm determination to meke use of
youread. Do not, by reading, neglect a
u¢ immediate or more important dugy. Do
tread with a view to make a display of your
wing. Do not read too much at a time.
fctupon what you read, and let it 'be mod-
ey erjoyed and well digested.

T'ne Basnrun, Man~—Washington Irving, at
a pwty in Mogland, vace to'd tbe following
s ory of a bushiul fiienu of his, who, bewng ask-
¢d 10 u dinner-party, sat duwn to the tuble n-xt
o the hostess in a great state of excitement,
owing to hisreciuse hfe. A few glasses of wine,
mo.uting to his brain, ¢ mpleted his confuson,
and dis-ipated the s natl remaios of his prese: ce
of miad,  Casting bis eyes down, he saw on his
lap some white liven. * My beavens I’ thought
hie, “ thut’s my shirt proiruding at my wast-
oand” He immazd ately commenc-d to tucg in
the offending portion of his dress; bat the more
he tucked iv, 1he m re there secmed Lo remain
at 1ist be made a desperate effort, when a sud-
den crash aroused m, and ecreams from the
company brought him tv his sen-es. [e had
ben all the time stulfing the wblz-cloth juto
s breeches, and the last attempt had swept
everything clean off the tabe. 'Tous our vash-
:al friend annexed a table cloth, thinking it w.s
the tail of his own shirt.

Editorial Notues, & 1.

TiE JOURNAL OF THE BOARD OF ARTS AND
MANUGFACTURES OF UPPER Cawapa: To-
RONTO.

The first number of Vol. 2 has just come to
hand of this useful periodical, and its con-
tents contain much to interest not only the
mechanic and manufacturer, but also the gen-
cral reader. In a young countrylike Canada,
to rouse a spirit of energy and emulation in
relation to arts and manufactures, must al-
ways be 2 slow and sometimes difficult work;
and this is felt to be more particularly the
case at the commencement and during the
carly stages of such undertakings. We are
glad, therefere to find that the exertions’ of
our Board of Arts and Manufactures have al-
readly been attended by such an amount of suc-
cess as to encourage them to bring out their
Journal for the current year in an enlarged
and improved form, without increasing the
price. The present number indicates much
care and skill in preparing and editing the
various subjects of which it treats, some of
which are well illustrated by appropriate
wood cats. Its “getting up,” as well asits
scientific and literary matter are alike credit-
able to all concerned in its production. We
will only 2dd, that to single subscribers the

yoarly subscription is $1; to clubs of ten or
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more 75 cents; but members of Mechanics’
Institutions, and also those of Agricultural
Societies, can procure the work for the very
small sam of 50 cenls a year! Communica-
tions should be addressed to W. Edwards,
Esq., Sceretary of the Bourd of Arts and
Manufactures, Toronto.

Tue Garpexers’ Moxtiry: Edited by Thos.
Mechan; Philadelphia, January 7, 1862.

This excellent gardening periodical has entered
on its fourth year, with a constant tendency to
improvement, so that it may now he considered
as being permanently establishe 1. All subjects
connected with Horticulture, in its various de-
partments, the management of orchards, &e., are
treated iu its pages with a fullness and practical
gkill that must be highly acceptable to all who
are in any way interested in these important and
pleasing pursuits, We shall be happy to know
that the Gardeners’ Monthly is being inereas-
ingly circulated in every county aud township in
the Province. Inthis manner the taste and do
mestic comforts of the people would most sure-
ly be raised and increased. A good vegetable
garden and orchard are among the indespensibles
to the enjoyments of a country life; and the
cultivation of a few flowers, and the proper
grouping of a few shrubs and trees around a
country home, very much tend to increase its
beauty and attractiveness. Mr. Fleming, Seeds-
man and Florist, of this city, will supply sub-
scribers with this interesting and useful work
for one dollar a year, a sum extraordinarily low,
when its execution and the character of its pa-
pers are taken into consideration.

Tie Ryrat, ANNvaL  axp  HORTICULTURAL
Dirgcrory, for the year 1862: Rochester, N.
Y., Joseph Harris.

This is the seventh annual publication of this
very useful and popular Annual, the high charac-
ter of which is fully sustained by the 'i)resent
volume. Itis, as several of our readers are
aware, published by Mr. Joseph Harris, at the
office of the Genesce Farmer, at Rochester, in
the state of New York, from whence it cen be
obtained by mail, by remitting the price, only
25 cenis! This small sum will appesr extraor
dinary when it is considered tk-* the work is

- very neatly printed, and illustrated by numerous

wood cuts. Publications of this nature’ cannot
fail to ensure a highly beneficial influence on the

practice of agriculture, and the minds of al
that are in any way engaged in country pursuits.
Among the contents of this volume we notie
articles on the culture of Apples, Pears, Peache
Plums, Grapes, ete., with a list of good varietiey
also of Strawberries, Ragpberries, Currants, ety
on Annuals and theiv Culture ; on the Manufa
ture of Domestic Wines ; on the Cullivation o
Wheat, Barley, Oats, Rye, and Indian Corn; a
Cutting Potatoes for Planting; on Harrowin
Potatoes; Chinese Hogs; English Mutton Sheey
Making Hay ; Covering Grass Land with Stray,
Cultare of Figs; on Poultry; on the Culture ¢
the Peach in the Middle States ; Fruit and Mals
ria; Protecting Plants from Frost; Summ¢
Pruning Apples; Rales for Arranging Ornamer
tal Grrounds; Fire-proof Wash for Roof3, ete;«
Cider-Making ; Seeding with Clover among Cor
to Kill Canada Thistles; Amount of Roots fres
Clover and Grasses; to Destroy Insects, tt
Poultry Mildew; Trimming Osage Orang
Hedges; Cultivation of the White Bean; Mo
on Roofs; Whiteweash; a Novel Ice-Hous
Application of Manure; Toads and Bees; a
the Cultivation of Dwarf and Standard Pean:
Mulching the Currant; Mildew on the Grap:
Swireas and their Culture; Cold Grapers
When to Gather Grapes; Low-Headed Tres
the Delaware Grape; Strawberrres; Aphik
on trees; Covering Graps Vines in Winter
Aeriating the soil; Warts on Cattie; Cut o
and Corn Grub Killer ; Treatment of Milk Cor,

ete., ete.

To AGExTs AND SuBSCRIBERS.—We beg.
remind officers ~f Agricultural Societies &
otlier gentlemen who are in the habit of ohté:
ing subscriptions for this Journal, as well s«
readers generally, that it is our invariableps
tice to stop all papers as soon as the term £
which the subscription has been paid b
expired. The paper is not again forwvarded
the order has been renewed and the amom
remitted. Agents will therefore please givell
explanation to any subscribers of last yearw: .
may not understand the reason of their nots
ceiving our journal since the commencement.
the new near. We have already a large pop
tion of last year's subscribers on our hookssy
for this year, and we shall be happy toreceivet
whole, with any number in addition, as-soes.
they please to forward their orders.
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HE Office of the Board of Agriculture has
Thucn removed to 188 King Street West,
sfew doors from the Inte location adjoining
the Government House. Agriculturists und any
others who may be so disposed are invited to
wll and examine the Library, &c., when con-
vepiens. Hueu C. Tnoason,
Torontu, 1861. Secretury.

International Exhibition, London,

162,

ML Commissioners for Canada at the IN-

TEANATIONAL EXHIBITION of 1862,
Ave notice o all parties desivous of exhibitimg
“aadsan producets, whether application has been
Tready made for the exhibition of the same or
of, that such articles may be sent in for exam-
nation and approval to the following places, at
uy time between the TENTH DAY of FEB-
WARY next, aud the undermenuioned dates,

—

IN CANADA WEST.—London, 18th Fcb-
ary ;. Hamiton, 20th Februavy; Turonto,.
Ind Pebraary ; Kingston, 25th February, and
Mtawa, 25th February.

IN CANADA 1BAST.—Quebee, 14th Febru-
15; Three Rivers, 18th° February; St. Hya-
inthe, 22ud February ; Sherbrooke, 25th Febru.
rpuext ; and Montreal, 3rd and 4th Murchnext,

Articles will be received and stored at the
apots of the Graud Trunk Railway Company
t London, Foronto, Kinzston, Quebee, Pomt
~i, Sherbrooke and St. Hyacinthe.

The Commisssoners will begin thew examina.
“ons ut 10 o’clock, A. M, of each day named.

Intendinz exhibitors must deliver the articles
_r exhibition at the above named places, free
{ charge. Should they not be approved, the
‘rand Trunk Railway will return them fice of
arge, to any depot on their line from which

ey have been sent.

Parties sending in Grain or Woods ave re-
sested to transmit a certificate, stating the

ecies and varieties, and where grown.  Woods

onld be sent of the usuul dimensions for com-
erce, and Her Majesty’s Commissioners have

-pressed a desive that they be shown in planks
iches thick, showing the sap on both sides, or

4inch scantling, and accompaniad, wherever

acticable, by twigs with leaves or flowers.

Parties desirous of further information, may

ply, concerning Minerals anid Specimens of
wonomic Geology, to Sir W. . Lowan, Mont-

4l; concerning products of the Forests and

aters, to Dr. Tache, Queber, or Dr. Hurlburt,

milton ; coneerning Agricaltural produce, to

n. L. V. Sicotte, St. Hyucinthe, and Col.

-omsvn, Toronto  concerning articles of

nadian Manufacture, to Dr Beatty, Cobourg,

to the Secretary, Montreal, to whom also,
umunications on all other business of the
mmisssion are to be addressed.

R. CuamperuIy, Com'r, Seerataxy.

ntreal, December 12, 1861.

Notioce of Co-Partnd:ship.

HE Undersigned have entered into Partner-
stup as Seedsmen and dealers in all kinds of
A gricustural and Horticultwal Implements, un-
der the firm of James Fleming & Co,
JAMES FLEMING,
GEORGE V. BUCKLAND.

INOTICE.
JJ\MES FLEMING & CO., Scedsmen to the

Aguncaltural Assuciation off Upper Canada.,
will caurry on the above business, wholesule and
Retwly at 126 Yongest., 4 doors North of Ade-
Lude-street, until next July, when they will re-
move to the new Agvicuitural iall, at the corner
of Queen and Yon ze streets.

JAMES FLEMING will continue the business
of Ketail Seedsman and Florist at his old stand,
350 Yungestreet.

Toronto, January lst, 1861.

FOR BALE.

AT

WOODHILL, WATERDOWN P. 0.
\/ R. FERGUSSON expects to have sev-
Y1 eral pure Durham bull calves to dispose
of next Spring, 1862, ot intending to rawse any
this season. These ralves will be all of the
well known DUCHESS tribe, and will be put
on the G. W. R. R. at six weeks old for eighty
dollars each.

N. B.—Fist come, first served.

Waterdown, Nov. 14, 1861. 4-t.

THOROUGH BRED STOCK FOR SALE.

'l‘HE SUBSCBIBER has for Sale Durham
and Galloway Cattle, male and female.
Leicester, Cotswold, and Lincolnshire Sheep,
male and female.
January 1, 1862.

Joux SyEeuL,
Lf

Tdmonton, P. 0., C. W,

VETERINARY SURGEGK.
NDREW SMITH, Licentiate of the Edin-
burgh Vetevinary College, and by appoint-
ment, Veterinary Surzeon to the Board of Agri-
culture of Upper Canada, respectfully announces
that he has-obtained those stables and part of
the premises heretofore occupied by John Worth-
ington. Esq., situated corner of Bay and Tem-
perance streets, and which are being fitted up
as a Veterinary Infirmary.

Medicines for Horses and Cattle always on
hand. Horses examined as to soandness, &e.
Veterinary Establishmert, Ccraer of Bay and
Temperance Sts.

Toronto, January 22nd, 1862,
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FOR SALE.

AFEW PURE-BRED SOUTH-DOWN RAMS
and Ewe Lambs, from

IMPORTED STOCK,

Selected from the Best Flock-dealers in Dorsct,
Wilts, and Hams.

The Subscriber will Warrant these Lambs to
produce as much Woul and Mutton, and of
equal Quality, as those of Jonas Wehb, or auy
other Illock of the sume kind and number in
England.

Jouy SpeNUER,
Brooklin, Post Ollice,

Oct. 12th, 1861, Ontano County C. W,

AYRSHIRE BULL FOR SALE.

R. Denison, of Dover Court, offers for Sale
Y4 a thorough bred Ayrshive Bull, bred by
the celebrated Ayrshive Vreeder, John Dodd,
Bsq., of Mantreal.  The bull i5 3 years old, and
can be delivered at or after the Show at Lon-
don, in Scptember.

Toronto, Aug., 1861.

THIR
JOURNAL OF THE BOARD OF ARTS
AND MANUFACTURES,
FOR UPPER CANADA,
Is Published on the first of every Month,

P S1 per annum for single copies, or to clubs
A of ten or more at 735 ceuts. per copy; to
merbers of Mechanies’ Tnstitutes, and of Liter-
ary, Secientilic, and  Agriculural  Societies,
through their Secretary or other cfiicer, 50 cents
per anuum- per copy-

Subseriptions payable in advance.

Printed for the Board of Arts and Manufactures
tor Upper Canada, by W. C. Cuewerr & Co.,
King Street Iiast, Toronto.

FOR SALE.

L.OT of thorough bred Essex Pigs,—bred
f _ from recently imported 1st prize animals
and who have this scason taken premiums at
both Township, County, and Provincial Exhi-
bition.
Jaues Cowax.
Clochmhor, Galt P. 0., Oct. 19, 1861.
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