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MONTHLY CALENDAR.

The saison for Haymaking is at
hand : a06 that your tools are in com-
plete ordér. If you have not already
protured a‘ horse hay-rake, loss no time
in constructing or purchasing one. It
will pay for itself in the item of labour
alone in the course of ote season, if the
hay-harvest be at all extensive ¢ and the
satisfaction of having the work cxecuted
with efficiency and despatch should Le
an abundant igducement for every farmicr
to provide himself with such tools as
would effectually secure that most desir-
able object.

Clover should be cut at that stage of
its growth when just going out of fluwer.
To make & good sample of cluver-hay,
cut early in the morning, and when
partially wilted in the swaith, it should
bs gathered, with a fork, into smali
cocks; the following day those cocks
bl

should be turned bottom side upwards,
end then it will shortly be in a fit state
for stacking or housing.

It is extremely difficult to law down
rules which may be implicitly fullowed
in every instance, and especially in the
operations of hay-making; but whether
the plan here recommended be adopted
or not, we trust that great care will be
observed in not expesing too great a
surface of grass, whilst undergoing the
process of haymaking, to the action of
the sun and dews,

Root crops require tho most vigilant
care during this and the following monih.
The weeds must be kept down, or clsoa
failuco of crop will ensue. Frequontly
stirring 'he ground with o hoe has been
found 1o beongof the surest preventatives
of their growth. Let it bo remembered,
in the cultivativu of ruut crops, that one
acre, by carelul mmanagement. may be
wade to pioduce as much as two acres
would Gu uader Uic oidinary wodes of
cultivatione A Lberal top-dressing o
gypsum, salt, lime, or ashes would pro-
mote a healthy growth of luaves, thercby
giving strength and vigour tv the plant.
ou eaperiment with any, or ail of these
substances, though it bu cven on a sinall
scale, would test their value, as festiisers
on root crops.

Harvest tools may now Le repaired,

and put into complets order, for imme-
diato use when wanted. As the Whet
harvest will have commenced by the £6th
instant, we would recommend the reads
ers of this Journal to make & fow ek
periments, in ordet to ascertdin the
most propor period for cutting wheal
It has been asserted, by a number of
the most clever Agricultural writers of
the age, that it should be cut as soun.
as the berry has passaed its milky stele
Select out the most promising periion
of your wheat efop for seed; and i
thoro should be any planta of cockle,
chess, or any other noxious weed, they
should be separated from the standing
graun, thereby securing a pure sample
for seed. That portion of the crop
intended for secd should not be harvested
untl it be quite ripe. :
If you have any Canada thistles o

your cstates, cut them close to the
surfoce of the ground, dnd apply &
small quantity of salt to each plant,
which will tutaily annihilate every one
that is subjected to this treatment,
Wild mustard, pigeon weed, or red
root, ought nut to Lo suffered to ripen
i &1r seed,  Crops containing such weed
should be thoroughly cleaned of them,
uot rogarding the damage which may
be sustained by the crop during the
operation.
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T0 OUR SUBSCRIBERG.

The readers and (riends of this Jour-
nal will, no doubt, bo surprised, when
wo announce to them that the Editor
has removed to his farm, in Whit
church, a distance of twenty-six miles
from this city. There can be no ques-
tion bat that this change will have a
highly-favourable influence upon tie
character of the work, inasmuch ns
many of the suggestipns and improve-
ments recornmended to others will be
practised by its Editor and Compiler.

Wo wish 1t to be distinctly under-
stood, that tho British American Cul-
tivator is now, beyond a doubt, estab-
lished; and that it will contrnue to im-
prove, both in mutter and appearance,
until it exceeds, in intrinsic excellence,
any Magazine of a similar description
published on this Continent. So far ns
the accomplishmont of this object is
concerned, no cffort shall be spared,
on the part of the Editar, to render
this Journal worthy the patronage of
an cnlightened and libera) public ; and
the houpe is confidently entertamed that
all those who appreciate the enterprize
will extend their aid, and exert their
influence with their neighbours and
friends, to increase tha circalation of
this useful periodical.

In future, all orders and communica-
tions must be sent to the address of the

Publisher, Mr. Jouxn Eastwoon, Junr.,
Toronto,

—*—-—

MARL.

But few of the Canadian farmers have
any correct knowledge of the benefits
that would result, were they liberally 1o
bse calcarious manures, as a dressing
upon their land. In many sections of
the country, where lime would be most
efficacious to the crops, the absence of
the limestone-rock would prevent the use
of this substance in a caustic state. A
b(funliful Providence has, however, so
wisely distubuted His blessings, that,
in many instances, in those scctions of
country where calcarious manures are
mest wanled, and the limestone-rock
most scarce, there are inexhaustible
mines or beds of carbonate of lime
deposiled, for the use of man, in a
state that requires fio further prepara-
tion or expense for the land further
than the labour attendant upon leading
it to their fields,

As some of our readers may fancy
this, above all others, a dry and an; ro-

fitble subject, wo wc ld embraco this
opportunity to inform them, thai, to us,
it was cqually so, until we were convinced
of the necessity of obtaining a knowledge
of the science, as well as the practice of
Agriculture.  Upon inquiry and experi-
ment, we found, that, in order to carry
out farming operations successfully, il
was absolutely necessary that lime, in
some shape or other, should be mixed
with vegetable matter. After consider-
able study and observation, we came to
the conclusion, that, in & large propos-
tion of cases, where limo was most
wanted, 1t was abundantly intermixed
with the subsail, which lies directly
below the surfuce mould. and only re-
quires the operation of decp pioughing
to give as ample a dressing of lime to
the soil as could be given were the most
expensive sorts uvscd,

Itis only within a few years past that
chemistry has been brought io bear upon
Agriculture, with any degree of certain-
ty or proflt : butsince the food necessary
for maturing plants and vegetables hus
been correctly ascertained, by men of
science and decp research, the farming
community would give evidence of their
wisdom, by adopling such & method of
farming operations as would secure to
them large returns for the capital and
skl employed.

To ascertain whether the subsoil
contains any considerable amount of
carbonate of lime, we would recommend,
that, when the ploughing operations are
being carried on, specimens of the sub-
soil should he dried, and reduced into a
powdered state, after which it should be
put into a state of solution with water,
aud if, upon the application of a small
quantity of muriatic acid (or strong
vinegar will answer nearly the same
purpose), it produces a state of effer-
vescence, or fermentation, it is a sure
indication that the subsoil may be brought
to the surface, by the operation of deep
ploughing, with favourable results to the

following crops, and with permanent|i

advantags in improving the texwre of
the soil.

[1 should, therefore, bo & matter worthy
the closest attention of the intelligent
cultivator, to ascertain whether the pecu-
liar goil which he culiivates is based upon
a stratum of calcarious earth, or whether
both soil and subseil is deficient in this
essential substance. If both be dcficient,
it is obvious that it must be brought to the
soil by arlificial means. The expense

of procunng kila-burn tlime, for Agricul-

tural purposes, is so great, that it is oniy
under very favourable circumstances
that its use could be recommended.
T'harc are, however, hundreds of cases
within our knowledge where liine might
be brought iwto very profitable use.

So sanguine aro we that great and
permanent beuefits will ultimately accruo
tc the Canadion fariners from the use of
Marl alone, that no opportunity shall be
lost, or trouble spared, in bringing the
subject before the Agricultural commu-
nity, in such a style as will; wo trust,
ensure their attention.

Marl is found in a variety of combina-
tons, but that which may be brought info
most general use is to ba found in a de-
cayed fossil state, at the bottom of mar-
shy grounds, in the neighboushood of
small jnkes and stagnant ponds of waler,
and in the bottoms of ash and cedar
swamps. The purest kinds havea soapy-
like appearance, and are very unctious to
the feel ; others appear like o mass of
leaclied ashes, with the exception of the
colour, which is most generally white..or
cream-coloured. Lct its colour be what
it may, its richness, in lime, will be most
readily ascertained by applying the acids
previously recommended; and it should
be remembered, that its value as a fertili-
ser chiefly consists in the calcareous
particles that it contains. So litile va-
lue has been placed upon this the best of
all fertilisers, that a scose of instances
have come under our own observatiory
where farmers have extensive beds upon
their estates, and have not known its
worth sufficient to value this kind of pro-
perty at a farthing per acre more, than
If no such substances were upod ii3
whezeas, if only a single experiment had
been made, upon either wheat or grass
lands, it would have added one hundred
per cent, to the value of the property, in
tho eyes of every discriminating indivi-
dual.

In a partof the country which we Jately
passed through, and in which there has
;2n a [ailure in the wheat crops for the
past few years, owing to the banelul influ-
ence of mildew or rust 3 we discovereda
bed of marl, covering an®areaof twenty
acres; which to all appearance averaged
a depth of fifteen feet: the owner of the
property, as well as the surrounding
ncighbours, were not aware that the sub-
stance, which we call carbonate of lime,
was of any practical use, further than
that of msking awhitewash for plastered
walls, for which purpose it is in very ex-~
tensive requisition. Upon analysis this
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marl was found to contain about 80 per
cont. of carbonate of lime, a purer;and
moro extensive bed is seldom found in
any country. If the farmerin the sur-
sounding naighbourhood could be influ-
enced o use ity as a dressing upon their
Iand, atthe rate of about 80 bushels per
acre, it would increase, especially their
wheat, grass, and pea crops, to an extent
equel to 100 per cent ; and, in fuct would
prove an invaluable dressing upon the
land for any description of crops. This
substance, unlike mitaurd, only reuites to
beadded 10 the svil once in ten or twelve
years. Itis a sure preventative o! rust,
in asmuch as the lime it contains acts
upon the silica in the soil, and dissolves
itinto small particles, so that the soap.
vessels of the plant can convey it o the
staik, thereby forming a hard outer sur-
face, which prevents the vessels from
bursting.  Italso acts mechanically upon
the soil, correcting any acidity it may
contain, and chianging tho stiffest clays
into comparatively light loams.

In the South-Eastern States; where
this substance has been ldtely brought
into extensive use, the farmers in that
quarter set 0 high a value upon marls,
that they pay from 30 to 40 cents per
load, and dtaw it a distance of six or
eight miles, and spread it upon their land
at the tate of 100 bushels per acre—not-
withstanding the high price which it costs
them, and the expense which they are
subject to tn many instances, in drawing
it so great a distance ; still, fhrough its
use alone, has sthe land in tho whole coun-
try been doubled in value within the past
four years ¢ and those who were anxious
to dispose of their lands only a few years
since, upon any terms, toentigrate o the
Far-West, have becoma quite salisfied
with their situation; and as a means of
improving their circumstances, have re-
solved upon improving their lands through
the liberal use of calcareous manures.

Inthe beliel that similar efforts will
produce similar effects here, we now,
with much confidence, recommend the
Canadian farmers to make an cxperi-
ment with Marl.

-——
For the Cultivators
FOURTH RIDING OF -YORK
AGRICULTURAL SOCIETY.
Whitchurch, June, 1844. °

The Fourth Riding of York, Agricul-
tural Society, held their Annual Plough-
ing-Match on Saturday, the 15th inst.,
in a ficld of Mr. Garden Birnie’s, nea:
Newmarket. Theweather wasveryple:-
sant, the attendance -good, and, the pro,

ceedings throughout of a nature ealeula-
ted to have a lavourable impression on
the minds of those in uttendance,

The Ploughmen wera divided into three
Classes. ‘TMe First Class open to all
the Sccond Class open to all under twen-
ty-ono years of nge; and the ‘I'hird Class
open (v all persons under seventeen years
of age. ‘There werd six Ploughmen in
the First Class, four in the Secohd Class,
and five in the Third Class,~1n ull, fif
teems

About siaty perches were allotted to
cach Pioughman, which was required to
be completed in three hours. T'he size
of the furrow shice wus nine inches
wide, by four inches decp. After the
plonghing was completed, the Judges
Messrs. George Playter, David Jackson,
and James Gulloway, proceeded to exa-
mine the work, and awarded the prizes
as follows, viz :—

FIRST CLASS:
1st Prize,£2 0 0 Francis Hood, King.
2nd Prize, 1 5 0 G.Pearson, Whitchurch
3rd Prize, 0 15 0 G. Davis, Whitchirch.
SECOND CLABRS.
1st Prize, £#2 0 0 J. Breckon, Gwillb'y E.
2ndPrize, 1 5 0 Clinger Willson, do.
3rd Prize, 0 15 O P.Degear, Whitchurch,
THIRD CLASS.

16t Prize, £2 0 0 J.Hacking, Jr. Wlitc'h.
20dPrize, 1 5 0 M.Cuny,Jr.Gwillb'y£.
3rd Pnde, 0 13 0 W.Willson,Whitchurcn.

Mr, John B. Lundy, of tho Second
Class, would prolably have received the
second prize for his Class, but, unfortu-
nately, he was taken il when he had
nearly finished his lot; and wiis obliged to
leave the field: his work, as far as it
was done, was sccond in the Class, and
well merited a prize ; but the regulations
required the work to be completed, there-
fore the committee thought it would be
establishing a dangerous precedent to
award Mr. Lundy a prize, notwithstan-
ding his illness.

When the Judges had finished their
examination, the Ploughmen a number of
the members of the Society, and several
othor gentlemen pregent repaited to Mr.
Hewetts’s Hotel, Newmarket, and par-
took of & good and substantial dinner,
such as farmers are partial to, and one
that did much credit to our hostéss.

After despatching dinner, in about as
good a style as the ploughmen exccuted
their work, each took up the ling of
march for home, upparently highly gra-
tified with the whole proceedings of the
day 3 and I trust, fully resolved to make
still further progress in this most ancient,
most uselul, and most healthy employ:
ment—an employment which conduces,
more than any other, to the welfare of
our country. [ would just state, that the
Ploughing was, all of it, well executed ;
and was in the opinion of the Judges,
seldom equalled, in the accuracy with
with which the furrow slice was propor-
tioned.

‘I'he lads of the Third Class deserve
especial notice, and great credit for the
skill they evinced in their work ; some of

them nearly equuling those in the oldes
classes,
v Yours respectfully,
Josgru [IARTHAN,
Secretarv

PRUNE EEN

From thie Southern Pladter;

BRILLIANT WHITEWASH,

Many have beard of the brilliant stucco
whitewash on the east of the President’s houss
dt Washington, 1he following is the fecipe for
moking it, withsomeadaditionalimprovements :—

¢ Tie halfd buthel &f tice wnaldcked line,
slack 1t ivith Loiling water, overing it durihg
the proceas to keep in the steam. Striin the
lighid through a fine sieve or strainer, and add
toita peck of clean salt, previously well dissolved
in warm water ; three Enunds of ground rice,
hoiled to a thin paste, and stirred in bo ling hot ;
ha!f a pound o powdered Spanlsh whiting, anda
pound of clean glue, which bds beén previously
dissolved by Srat soaklng it Well, and then hang-
ing it over 4 slow fire; in a small keétle, within
a lirge one filled with water. Add five gullons
of hot water to the whole mixture ; stir it well,
ahd let it stand a few days covered from the ditt,
It ghould be put on quite hut ¢ for this purposs
it can be képtin a kattlé ona fortable furnace.
[t is snid that one pint of this mixturé will cover
a square yard upon the outside ot & house 1f pro-
perly applied. Brushes more ot less small ma
be used, according to the nesthess of the jo
required. It answers as well an oil paint for
wood, brick, or stone, and is cHeapet. It retaios
s brithancy for many yédre:

“tThere is nothing of the kind that will com-
pare with it, either for inside or outeide walls.
Culoring matter may be putin, and made of any
shade you like. Spanish brown atirzed in will
make red or pink more or less deep, according
to the quality. A delicate tinge of this is very
p{euy torinside walls. Fine pulverized common
clay, well rhixed with this Spanish btown before
ti is stirred into the mixture, makes. s lilas
color. Lampblack in modetato quanties makes
s slate color, very suitsble for the ouwide of
buildings. Lampblatk and Spanish brown mixed
together produce a reddish stene color.  Yellow
dehre stirred in makes a yellow wash : but
chrome goas further, ard makes s color gener-
ally est¢emed prettier.  Inall these cases, the
darkness of the shude will of course be deter.
mined by the quantity of coloring matier used.
It is difficnlt to make a rule, because tastes are
very different ; it would be best to try - experi-
ments on a sbingle, and let it dry. 1 bave besn
told tat green must not be mixed with lime,
The lime destroys the color, ®nd the color has
an effect on the whitewash, which makes-it
crack and peel.

¢ When walls have been badly smoked, and
you wish to bave them a clean white, itis we t
to squeeze indigo plentifully througha bag into
the water you tse, before it is stirred ia the
whole mixture, .

¢¢ Ifalarger quantity than five gallonsis wanted
the same proportions should be oboe"od."‘ .

This is the third or fourth tima that; by parti.
cular request, we have published the above recipe,
which we have ac donbt is an excellent one.” But
after all, we beliave that white lg:lq,_'oax_»gglal_ly
at the low price at which it can b puichased at
present, is the best and mowi eronomical pigment
that can beiused, At any rate, this is the' expe-
rience of our Northern friends, who are prover-
bial for their economy and management, “Théy
paintevery thing, except the ladies” cheekd;and
that nature does for them in a manner tosurpass
even the putity of their beautiful cottages.

We intend to.furnish d:rections for the mix-
ing and layine on of white paint, so that: every
fatmer may become hie own: painter. It.is an
operation much mte simple 1han.is generaliy

inagined.



e e

= wmmrempere s pmind

100

T IO e

3

Crer

TUE BRITISH AMERICAN CULTIVATOR.

MANURES.
A FIRBT ESSAY, DY 8. L. DANA,
9KCTION FIRSY.
Clearing and DBreaking up, and Making Com-
post

There i« one thing setiled w tarmung, stuhle
manute never (ails It always tela,  Lhere e
no two ways about it. Theer & bere nentor
thenry, nor speculation, nor doubt, nur mmgiving
“Muck it well, master, ngd 1t will come right ¥ |
issnold proverb. Itis consideted a fact «o weil |
erahlished, that nobudy thinks of dispuring 1t
There is advantage in askieg why baresyard
manura never fails, The ansver 18 essy. U
conains all that plants need for their growth, 1
wetknOw then what plants contsin, wo cau easily
tell what is in manure. Tho whole docinae of
manures, then, falls into two plain priscipies, on
which hang all the law and the * prafits’ of ag-
riculture s—

1. Pants contain and need certain substances

which are essential to their growih.

2 Manure contains all those substances, which

plants want.

If, then, we find out what it is which manure
contalas, that makes plants grow, we must find
out what & grown plane contains, Tl cannot
be done without some little a very litdde hnow-
ledgo of chemistry. Do not he startled, reader,
T auppose that you may know nothung ot chemis-
tey, no, not éven its terms. A3 a very seasble
man, who wrote letters on DBtany to a young
lady, said to encoursge his pupil, it was possibie
W be a very good Butanist without kpuwing one
plant by name, so isit possitle to become agood
agritukural chemist, without knowiag hiude more
toan the chemical names ofa very few substances
You know nothing of chemisiry 1t may be, aud as
litle of law ; yet you will go to law, and learn
siine of its terms by a dear bought experience
The l1aw terms are harder to learn than the che
mical tetms.  Now I fesr thatsome parsuns, whe
have followed mo thus far will shut up the book.
It is, say they, all stuff, book-farming, stand beyond
us. If one may not understand what manure is
without this learning, wo may as well begin
where ouc fatlers ended, and that was where our
forefathers began ages sgo. By a e law, how-
wver, picked upas & juryman, or witness, sclect-
tman, town cletk, justice of tho peace, yea, per-
hape, hearivg an indictment read, men come w
understand what a lawyer means when ho talks.
So too, by a hitle chemical talk, a man may learn
what @ chemist means when he talks of oxygon,
hydrogen; nittogen, chiori , andcarbon; potash,
soda, lirse, (ah, these are old fricnds, the very
name makes us feol at home agAin,) atuman,
magneésie, iron, manganese, and silex, sulphur,
and phosphorus. Here i1 a long list. Long as
itis, pechaps it will bs thought worth tearnmng.
whenyou aro 10ld, that these are the names of all
the eubstances found in plants, every substance
which they want. Out of these is made every
plant.  Every part of every plant, from the hys-
sop on the wall 18 the mountain cednr, contains
soms or all of these, Be not disheartened. Look
over, read the list again carefuily ; 820 how many
aré old mames of things which you know. Of tho
filteen you know nearly one half by name and by
natuess  Thessars potash, soda, lime, magnesls,
fron, sulpher.  Perbaps you will add, that yo8
know catben s ooal, or rather coal carban. You
Mve heatd ffom some travelllag Jecturer at your
wwn Lyosum, that oxygen and ﬁydrogen togothor
warm watets  Thatoxygen and nitrogen form the
ait wo breath; that nlirogen and hydrogen form
ammoals, or sal volstile, which gives the sharp
mell te the®smolling bottle. Besides the thing
has besn said 80 fen that you muet have heard
1, that chlovine, the subst which bleachss in
Sleashing salts, united o soda, mukes common
onlg o i Chlotlne is wnlted w0 ammosia, sal am-
swmlag e formed. Now by changes and combl-
sations amoog these fiftioen things, natuse mokes
every thing we find iv plants, Many of these aro
ovhible s s tho eir. The substance called
chlorine, perbaps you have never seon, bt af you
ever smelt it you will never forgetit. It is oiten
smalt ic & pizco of bleacbed cotton, when opened
intheshops. Ttgives the smell to bleaching pow-
derwied to duinfuct the wir, during cholors and

other dizeaser. If you should seois, it would ape

pear mesoly u fuint yellowlsh groen air. Itia all-
powetful on vegetativn,  As it forms a part of
common aalt, say hslf of its weight, we may dis-
wiss tho further censideration of it, by smyirg,
that 1 some shepeor other, chlorine is universal-
1y diffazed inami and plants.

The fist ahave may by divided as follows :—
Firet, the iy or solatile, Seeondhy, the earths
and metale ¢ Thiedly, the wlhalies 3 Foarthly, the
wllammebl . Qaly the thied aod fonab dioai
s require 1o baesplained or defiaed, The
witwtsnce val'ed potush and sody are rermed al
alwes,  They nro said 10 have alkolire peaperties
Finehyone toneuw witha bit of quickhime,1thasa
hot, burrire, bitter taste L se aro ealled ol
hohmo propertics Beades theaa they have the
power of combining with and taking the sour out
of all sada huids or acid that is, the acid und the
alhsly neutrnd 70 each other.  This word alkub ts
of Arahic origing ita very nume shows one of the
aroperties,  * Kali,”" is the Arabic word for bit-
ter, and “*nl.'" i3 hko our word super, we say fine
and supeifine j20 hal is bitter; alksh, superlauve
Iy batter, or truly alhali meses, the dregs of bit-
wrness [ wislt, reader, for your own sike, as
well as my own, that you should fix in your mind
what Leard about alkali and atkaline properties.
Lihali i3 a genersl torm, It includes sll thoze
ubgtances which have an actin hko tho leyof
wond ashies, which you ues for soap.making, If
thig ley is barted down dry, you know It forms
potash  Naw lima fresh slacked, bas the alka-
fino properies of potash, but weaker, and so has
the caleineil magnesia of the shops, but in less
degiee than lime Here we have two substances,
earthy 1 thaie look, heving alkaline properties
They are called, therefora alkaline cartha  But
what wo understand chisfly by the term alkalies,
weana porsh, soda, andammonia.  Potadh is the
alhaly of tond planta; sada is the alkali of sea
plants; and ammonia 13 the alkalt of animal sub-
stances.  Potash and soda are fixed, that is, not
caswly raised in vapor by fire.  Ammonia always
exista as vapar unlest fixed by something else
Hence wo havea distinction among alkshes which
is easily romembered.  This distinction 1sfounded
on the sourca from which they are procured, and
upon thewr nature when heated.  Porash is vege
table alkal, denved from Jand plants; soda is
warne alkah denved from sea plants ; ammonia
is auimal alkah, derived trom animal substances
Potash and soda sre fived alkales ; ammoniais a
volatda atholi  Potash makes suft soap, with
grease, and soda forms hard s-sp.  Ammonia
forms neither hard nor soft; it makes, with oil,
8 kind of vintment used to rub a soar throat with,
under the name of volatil linemest.  But though
thero bo these threo alhalics, and two alkaline
earths, I want to ix m your mind, reader, that
they all have common properties, called alkaline,
and -vhich will enublo you to understand their
action, vithout more oid sbout their chemistry.
The inflammubles, or our fourth addition, aro
sulphor and phesphorus; both used in making
friction watchos.  The phosphorus firar takes fire
0 rubbing, and this sets tho sulphur burning
Notw the smoke arwing from these 1 anly the sul-
phur and phoapharus united to tho vital part of the
common alr. This compound of vital air or oxy-
gea, as it fs called, and {nflatamables, forms aclds,
called sulphutio and phosphoric aclds, 8o if you
burn cosl, or caiban, it ls well kaown you form
#xed alr, or carbonic acld. This is, by burning,
the coal or carbon unites with the oxygen or vital
part of comton air, which arises from burning
charcoal, haa all the properties of an acld. And
now letus sen whattheae propertiesare. Allacids
unite or comhine with the alkalios, alkine earths,
and the metals. 'When aclds and atkslies do thns
unite, they each loss their distinguisking proper-
tles. They form a new substance, callcd a salt
It Is very important you should fix in your miod
this defnltion of a salt.  You are to confiuo your
idea of a salt to common sale. ‘That is a capital
oxample of the whole class. It {s sode, aud
aikali, united 10 a0 geid, or chlorine, or to spesk
interms the most intelhigible, to muriatic acid.
So saltpetro 18 a salr. It s & Potash united to
acqua-foris.  Yet 1n saltpctre you perceive
neither  patash nor aquacfortds,  Theso have
united, their characters are neutralized by
each other. They have formed a neutral salt.
Qur list of substances found in plants is thus re-
duced (romn tkings which you did not know, to

things which you do hnow ; and so wo kave saved
the trouble of Jearning more af their chomistry,

We have reduced the airy or volatile into wates,
farmed of oxygen and earbon—as the sulphurie,
formed of oxaen and phospharus; and havirg
thus got water ard scids, these unlto with all the
aldalive, carihy and mewllic bghes, and form
«alt Tu give you new «xamplea of those T may
mention Giaubed's aalts and Epsom salts, Glau.
he's aalt B tasmed of soda and sulphune acd;
white vitniol, of ziue aud sulphunie ncid; plaster
of paris, of limo avd sulphurie acid, bonos, of
lime and phlosphionic acid ; chimik and hmestone,
of hime, and enibanic acid.  Thesa are all exane
pl - of alts jihut is an acd, or a eubstance acting
the part of an acid, united to an aldali, metal, or
carth,

We Lavothus gone over, in a very general way,
enongh of chemistry for ang onoman to understard
the chemical nawtre of manure.  You seq, reade ,

hat with common attention bestowed foran even
1t:3"s reading one may leara these chemical wrme
and their ineaning.  And pow, havinglearned this
first lesson, let us review the ground gone over,
fix, onco and for all, these first principles inour
minds, Let us do this, Ly a practical application
of the knowledge we have gaiaed. (et us ana.
lyzo & plant. Do not be stactled at the word. To
analyze, means to soparate & compound substance
{nto the soveral substances which form it. This
may ba done by a very particular and minuto, or
hy amore genoral division. It may bo donoe for
olir present purpose, by separating the several
substances of a plant into classes of campounds.
You are already cliemist enough to undertale 1his
moda of analysis ; in trath you have already done
fragain and again, For our purpose the ancients
had avery good division of all matter Iato four
elements.  You aro reader though perhaps you do
ant huow it, semewhat of o practical cbemist.
Whenever you have butned a_charcoal-pit, whut
did you? You separated the wood inte air,
water, and earth. N

You drove oft’ by heat or fire the airy or vela-
tile parts of the plaut, you leftits carbon, or coal;
f you had burnt this, you would have lefeashes.
Now theee azhes aro eavthy parts of plants. If
you burn a graen sticd of wood, you drive off first
ity water and volatlle parts, which form soot.
You burn its carbon, and leavo its ashes or salr,
So that by simply burning, you reduce the sub.
stance or clements of plant to water, carbon,
saha. A plams then without exception, contain
tho several substances in our list above, as water,
carbon, and salts. To apply this knowledge o
manure, we must say a word on the form in
which some of these. which we call the elements
of plants cxist in them. The sap is water; it
holds dissolved in it someo salts of the plant, This
sap or juice, forms a pretty large proportion of the
roots, say seventy five to eighty paris in one hun-
dred, of potatoes, turnips, beets, &c. Thia mnay
bocalled the water of vegetation, If we dry beet
root, ar any other plant, we merely drive off this
water of vegetation. Now what havo we left?
To go back to our process of nnulysis, lot us char
the dricd root  We drive off movre water and vor
aule parts.  This water did not exist, as such, in
thoplant. Ttexlated thero a3 hydrogen and oxys
gongas. Now this word gns isa chemical torm,
and it meana any substance in vavour,which cannox
be condensed lnto a liquid or solid, at common tems
poratures. Different gasaes may unito, and sobes
coms solids or liqulde. Steam is not gas, for it
is the vapor of water, and immedi.taly returns to
the state of water, below 2I2 degrecs, Perfect
steamis invisaible, a0 are most gases. Theair we
breath ia composed of two gases, oxygen and nitro~
gen. Waedo not see them ; we cannot, by cooling
or compression, make air take other shape than
invisible air. This is the general property of gas,
8s distinguished from vapor or steam. Oxygen and
Hydrogen,in plants exists in just the proportions
to form wster, but we do not know that they sre
united in thess propordons. We have compelled
them 1o upite, by heating the substance or root.
Thecarbon is by this sume process consumed, and
you know, hns th:us formed carbonic acid. DBesides
thig, & portion of tho carbon unites with semeof
thuhydiogen of the plant.  This forms lightinflam-
mable air. Now you may recollect this light, im
flammable alr, in any stagnant water where planny
are decaying. Decay gives eqactly the same pro-

ducts, as performed in makwg charcoal. Decay
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i ouly slow combustion, or burning; no wattor
whether we char the plant or leave itto decay,
we obtain exsaily ibe same products as we did
by our analysis, thas is carbun and salts,

But because thers is net hest enough, we
lrsve by deeay, % portion of the bydrogen and
sxygsn still united to the coal. A slow monl.
deriag fire leaves produsts more like thaso of|
fseay. Deeay is & slow mouldening fire, henos
she preductsaf thedey of plants, are very sptly
wrmted mould, Itis the praduct of & moutder-
ing fire, that is an an impercoptible nnion of
the oxygen of the sir, with the carbon of the
plant, A union fe elow, thatit gives ot nei.
ther hent nior Jight.  And yetitis in its resolts,
the same as if fice had actually beon scen and
filt, Mould contains, then, a part of tho car
Lon, exycsn and hydrogen, o1, if yon like the
terms- botter, mould and eo1l conssts of the
of the water{and coal and salts of the plants.
Moyld istruly manure. If the Mould of soil,
evithas thus beon defined, were separated from
tks earthy portions of soil, it would deprive
that noil of the power of growing crops, {’]oro
then, we coms toa broad distinction bot..sen
il and manute.  T'ho soil is the earth on wineh
plants_grow.  Tho mould s the manure of that
eul. The soil ia the oarthy ; the mould that is,
the carbon and salts, together with the elements
of water, are the vegetabls part of arable land.
Butthough the earthy part, the sml ns it 18
usually oslled, acts a8 support, on which plants
grow, it does not play morely amechaneeal part.
Jt was & distinot, decided and 1mportant ncuon
upon the manure. ‘Thisaction 1schiefly chenn.-
cal ; and the fact that soi's and manures do mu
toally affect the growing plan, is proved by the
creumstance, that the first plants which grow
denved their salts from the earth,

But the chemical action of soil does not bhe-
long to the preaent discussion. We can under.
sand what manures are, without deciding how
they act.  'We can theorize and guess about the
how of their action, when.we havolearned what
they are.  ‘That ischicfly whatths farmer wanis
toknow. He wants to know what manure 1s,
and what is likely to act as a manure. To
thess points we shall confine our prosent re.
matks.U Pointing avt the great prnaples, ap
plicable to all manures, the nature of soils, snd
the manner §n which they affect manures, must
be left for another essay. The vegetable or
meaurg part of soil alone, is now to he.cons
fered, Coneider now, reader, the great resuits
10 whi~h our_analysis has led us; thataslow,
mouldoring fire gives us the same products ns
are formed by dacay ; that this 1s only a slow,
mouldering fire, and that mould its product, 1s
the natural manure of plants It follows, that
whatever subastance produces mould, that s,
water, carbon, and salta, may bo used matend
of this natusal manure, Among tbe salts found
jn monld, some are volaule, and oro easily dis-
solved by water. Othars ore fixed, that is not
sraporating eamly or not at all, and are quuo
nsoluble in water. Now the firat, ar yolagyls
nd soluble, first aot when m manure. Thoy
¢t quick, acd are quickly done. Tho fixdd and
ns;\ublo act slower, they last longer. The vo

ipon the salts which they contain. Tiiese are
he most important aad egsential. It 1y notso
uch the vegetable munld of manure wlich yan
ant, asthe «slts wheh it contane. Thiga
el gettled principle. Land which haa nnder-
onethe skinning process, old, wornout, and
an out {and,, stili contais a very lorge poruon
[ vegetoble matter: the conl or earbun of
onld without its salts. Give Uus wornout

ny even by salis alone make 1t fairer nnd rich-
r than 1t was before man ever cultivated it

Too much stress has been all along luid unon
hakind of sml. .Go now to*¢ Flob," in West

|

an? salts, and you may, by thesealone bring 1t exernons, thatall good farming, the whola of
ack not only to itg virgin freshness, but you, that process by which bad land 18 10 be converted
jnto good, or land naturally good and productive

Now, ihis holding of manurd belongs to the aub-
jeet of suil, and throwing that out ef considera
tion, itis found that evon Iands which de not
hold manure, whish hkave been worn out and
exhausted by cropping, hold yat & great deal of
meoluble coal of wood. They waut sajts, and
something which will make this ineri, dead ve-
getablo mattorof the a0il, aotivo. The meuld
1 active In proportinn, as it 18 moro or less dis-
solvod by water, Mould cunatets of (wo parts ;
one1s dusolved, though only in a slight de.
gree, by water ; the other 1s not dissolved by
water. Some snbstences, however, do tender
mould very camly dissolved by water. Henco
if you reflect a moment on these facts it will be
soen thst mould itself, being voluable in propor-
non to tho ease with which water dussolves it,
that whatover substanco so cnsbles mould to
dissolve, may bo added to it, and thusincroase
usvaluo. Now the things which do thes, are
the alkalies, soda, patash and ainmomia.  These
principles being well settled. we may entgr on
the consideration of cach diffrrent manure,
They will ba valuablo in proportion to the
quantity and kind of ealts, cach contasneg, added
1o the powor they may hare by producing thor
decny, eubstances which make their mould so-
luble. Now this last property, thar is, the
property of proeducing a substance which makes
{4 soluble, d Ja wholly upon the nitro-

genof the manure. This nitrogen in the pro-
cess of decay, becames volatile alkah or aimo
nia. The word ammonia, will occur ro nften
n the present dircussian, that we shonld endea-
vourto fix some definite 1dea to it. You noed
not, reader, be acquainted wath all its chemical
properties, I enppose every man who will be
Iikely to read these remarka, has smolled amno-
ma, It has been already said, that it gives the
gcm’xliur pungent smell to the comsmon smelling

otile.

Tins is volabile ammonis, It izalways form-
ed when ammal or vegotabte bodies decny.

1t has been already said, and is now repented
in order thnt 1t may nevsr be forgatten, the am-
moma 1sformed by the umon of hydragen and
nmitrogen. Hydrogen and mitrogen, two aws,
nmitrogen forming four fifths of the air we breathe
lat that bebarne i mind, and without gainginto
the chemistry of ammonia fur her, or the mede
of caleulating how much emmania 2 pound of
nitrogen will make, it may be lad down, and
must be remembered too, that every poundof
nitragen must be called two and a half pounds
of sal volatile, or smelling salts of the smelling
bottle  Two and a half pounds of volatile am=
monia formed from one pound of mitrogen. 1f
then we can determme, as chemistry may, how
much mtrogen exists or forms o port of manure,
two and a hali imes that will be the ammowa
of that manure. If then the vogetabls part of
monure 1s a8 we smd. valurble and active, 10
proportion to 1s degree of bemg disrolced by
water, then, asammoma gwves 1t thisteasy solu-
bility, wo may safely sy, that the quannty of
nitrogen in wanure, 18 tho measure of thosa.
iuc of s vegetablo part. One thing must bo
anarded against not 10 place from tus view the
whole of the value of inanurs upon its ammona

stile act in the carly stages of growth, the fixed | R member that manure conmsis of carbon,
n the Tattor periods. The great dffersndo 1n| water, and salte.  The whole are equaily essen-
be action of manures ‘spends almostontirelytial oits action, Thereisno ove, nor ear, nor

foot, nor hand 1n manure, which may say to
tlie other membes,, ¢ T have no need of thee.””
1ho whole act together; but 1wt 18 not to be
doubted, that ammonia 1s the heart of manure,
and kecps np the healthy ¢.rculation among the
other members.'”

——pmemr
Good Farming—1It may be laid down
ns a standing rule, and a8 a guide to direct our

13 t0 be continued in that state, is comprised in
the three following operations of Lusbandty. 1.
To carry off all stagnant and supprflucus water

Cambridge, no,botter farms or farmevs fook the ' by means of judicious diaimng. 2. To return
C‘nrld through.  Ask any of these practiealien, | ihrengh the mediim of manure, the Strength
hether the saudy or graveliv sail of Old|nnd tertibity wheeh bas been extracted from the

Fambridge Coimmon, or even of Scckonk Plain,
tan br made to bear as rich crops as their Jand 1

land by eroppi g. 3. To eradicate all noxions

} weeds, that the strength of the manure may be

fhey wall tell voun vea.  If your Innd ‘will hold { thrown into the craps and not into the weed —
anmne, wmuck it well, and it will Yo ns good. | Rawstone's Remarlis on Lancashire Farming.

From the Albany Cultivates,
HAY MAKING,
Wa think it beat to cut grasa for hay,

as niear as possible to the time when ftis Iw fub
lost bloom. OF coares if 1t iy cut when mosy w
it s In this state, some may be little past, ard
some may not have quite resched full bloam. We
%now thero has therofyre baen some differanes of
opinion s to tho stags grass should be whan it e
cut, but wo bolieve the experience of tho Lest
farmors 1s in ngreement with the position ahove
asaumed.  Those who are In the Esbix of curing
hetbs, cut them when in this stage, because ft is
known that they contain at that time the most of
thut peculiar principlo fiom which thoy derive
their officacy tud value. 1he saccharine of sugar
principle, which constitutes one of the chief aour-
cos of nutifment in herbage, ts found in the grent-
ost quantity at the period of bloom. It may
somelimes be expedlent to cut grats before iy has
‘euched this state; particularly whero it fulls
down, and is in danger of souring or souting.
When this hoppens, it should be cut, whatever
state it may Lo in, bicause if it remuins on the
ground it will spoil, and the fermentation whijoh
tnkes place, will destroy the roots.  Another grent
advantage in cutting grass beforo the sced forms,
is that the roots are not so much oxhausted, and
the after growth is much more vigorous.

In some parts of the country, it is the practico
t0 mow the grass and let it lie untouched on the
ground, ¢ thro’ sunshine and shower,” fur sevoral
days before it is stacked or put in tho barn, It ia
quito comman to begin Monday and continue to
mow 1ill Saturday, when with hand.rekes ana
horso-horse, oll turn in, takoit up and s ack it ;
and this is done 100, without much regard to the
s1ato of the weather at the timo it s raked, or to
what it may have been after it was cut.  The ap-
pearance of tho animals which are fed on hay
thus managed, Is evidence enough of its worth-
leasness.

After graes is cut and partly dried, it onght
never to be expused to dew or wet. The bost
way is to apread out the mawn grass cvenly, as
xoon as the wot has dried off from the apaces be-
tween the swathes, aud befuro the dew falls in the
evening, rake it and put itin cock. Where the
crop is heavy considorable time will be gained in
making, by this plan.  If it is enly wilted when
itis put in cock, it will in & short timo undergo a
siceat, which will much facititate jts making when
itis again opened to tho sun.  Many good farmers
believe that it will make mors in two days, if it
is kept in cock twelve hiours, than it will make in
three days withsut being put in cock.

In making clover hay, we 8re decidedly in fu-
vour of not expasing it much to the sun after it
is first wilted. We speak from experience, hav-
ing practised various modes, and we are certain
that it may be mado with loss labour, and that j¢
is uf fur superior quality when cured in cock, thau
in any other way  1When the swathes are a little
wilted, pitch them into cocke—laying it up in such
a manner that it will stand the weather, which is’
easily done by the excrcise of a little care. Ex-
amine the hay from day to day to sce how the
prscess of curing advances, and when itseems to
be o well made that with what « will dey in
hai dling, it willdo to put in the barn er stack,
1 overthe cncks, loosen up the bottoms a linle
with a furk, and procced to' load jr. Clover hay
thus.cured is not likely to heat in the mow or
stack, and from bhaving.every leaf and head
saved; will hbe fuund to ba very nutricious end
mich relished by ail onimals. In fact; we
helieve that clover hay properly cured, will ‘make
mose flesh, milk, or buttar, than any other hay,
pound for pound. The prejudice.sgainst clover
has arisen from the bad mauner of curing it
Knocked about as 1t trequently-is, - wet and dried
by turns, it loses its leaves and L:oads, and becomes
litrle else than a mass of tasteless stems, which na

animal will cat,
et
Loss of Tome in Ploughing.—~\When

ridges aro 78 yards in length, no less a apace of
time than 4 hours and 39 minutes is spentin
turnings in a journcy of 8 hours, whersas.when
tidges are 274 'yards long, 1 bour and 19minutes

is sufficient in the same length of time.—Cods
of Agricdture.
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From the Albauy Cultivator,

CHEESE MAKING.

A subscriber who makes a large quan-
tity of cheese, has requested to be mformed
liwwsoine of the celebrited Eughsh cheese 13
wade. After having looked over all the prine
ciprl papers on the subject wethin qur reach,
we have concluded we cannot give the inlor-
mation sought, ia a better furin, than by pre-
eenung an extenct fivm the * Report of a
Gloucesatershire Vale Fuimn.” published by the
¢ Bntish Socicty fur the Diffusion of Us i
Knowledge,” in the third volume of *Bus-
bandsy.” " The occupant of the tarm 15 Mr.
Drinkwater 8. Hayward,whoee management
generally, we chould think fium the Report,
18 of the hest character ;=

Management of the Dary.~It tsacknowledged
by every one at all acquainted with the sub-
Ject, that the quahty of cheese doesnot depend
upon the superor richness of the soil or the
fineness of the herbage ; for cheese of the first
au.\hly 18 often made from land of wferin

evoription, and fram heibage of & coarse na-
ture, Nor dloe the quality of the oheese de-
pend on the breed of” the cows, for cheese of
the beatquality is made Ircm the milk of cows
of all the different breeds n the country; we
think 1t principally depends on the manage-
of the cows as o therr tood, &c. of the mulk
in converung 1t 1nto cheese,and of the cheese,
till it in fit for market,

The tollotwing circumstances are injurion3
to the quality of cheese: allowwg the cows
to get rank or l flavoured grasa or hav these
conveying a had flavour to the milk and
cheese; allowing the cows to run and heai
themselves ; dnvlnﬁ them far to be milked,
wiich makes the milk froth much in mitking;
carrymg the mutk from the place of milking
to the dairy ; and allowing the milk to rem un
lrong t:flﬁr 1t s mulhed, betoie 1t 15 set withthe

ennet,

‘The greatest dependence is upon the dairy
maid ; and the cliel art of making chieese of
the finest quality, lies u: ler management.
The superintendence of the dairy mvariably
devolves ppon the farmer’s wife. Mis, Hy
ward alipnds to every minule circumstauce
in thig department, and the tollowing is a re-
po-t of the information she has obligingly fui-
niched respecting the whole econony of the
dairy of this farm :—

The management of a duiry should be con-
ducted with the areatest regularity. Every
operation shouyld beperfored precisely at the
proper time, Either hastening or delaymg
the execution of it, will cause cheese of an
in‘erior quality to bemade of nulk from whech
tie hest inay be obtained, A dauy maid i
sclected for sk JI, cleanliness, and strict atten-
tion 10 her businese,  Her woik commences
at lour o’clock in the woriing, aud cont.nues
without intermission 1!l hed tise,

‘The dairy house should be kept at g tem-
perature of between 50 and 60 degrees; and
tie dryer it is, the better, as buth the milk
aad creamreiain their sweetness much junger
iradry than ina darmp air. Every tuue
therefore, the dairy is washed, 1t 1s dried as
qui:kly as possihle,

The milkings should be as near ag )
at equal divisions of the day, commen%?ffgb;(;
about four o’closk in the morning and three
in the afiernoon  The mulking should be
finished in an hour. The datry maid sees that
the aulkers do therr duty, and that afl the
cows are milked clean; for the mulk thar
comes last 18 risheat ; and besides, 11 the cows
are not clean mxlkeJ. there will be a gradual
dunumition of the milk, perceptibla dauly ; for
these rensons, the greatest carc 1 fukejt that
the cows are clean milied.

The checse tub heing put in ite p'aga in the
£giryy the ladder is put across it, and a large

thin canvase cloth covers the whole tub and’

lndder iy catch any of the wilk that ma drop
fr.m the pail, and to prevent dirt from alling
into the tub.  Atova this, and upon the lad-
der, is placed a hair cloth cieve, tlhvough
which the mulk is mirauned. If the mrik should
wnotbe of the temperature of 85 Jdeg,ces, a por-

tion of it is put into a deep tin kept for the
purpose, and placed in a furnace of hot water
in the wash house,by which means the whole
13 warmed to the propar degree. Itis of the
utmost moment to attend to the, for if the
milk is not wifrm euough when the rennet is
Bm into it,the cheese wiil be 'tender,’ and will
ulge out in tho edge, which epails its appenr-
ance, and a izrcm. quantity of sediment of
small curd will be found i the whey, which
i 50 much of the curd lost. 1f, on the other
hand, the milk 18 too warm, it will cause the
cheese to * heave' or ferment, which injures
buth its appearance and qualty. When the
milk s sulliciently warm, the culuuring mat
ter, (i’ any 18 used) and the rennet are put
o at, after which, the tub is covered witha
woolen cloth for at least an Lour. Rennetor
runnet 18 made from the stomaches o} calves,
herecalled *vells.’ Mra. Hayward never uses
them till they are twelve months old; forl
they are not old, the rennct made from them
causes the cheese to ‘heave’ and become full
of ‘eyes’ or holes. She prepares the rennet
from them by adding to every six_vells, two
#allons of brine and two lemone. The lemons
do away with any disagreeable smell, and
givethe rennet sweetness and agreeable fla-
vour. T'wenty or thirty gnllousolpit are made
at a time,as it istound to be much better when
made in large quantities. It should never be
used tll it has stood for at least two monthe.
When the curd is suffictently firm for break-
ing, 1t 18 gently and slowly cut with a three
bladed kmfe down to the boitom of the tuab,

(the knife being about fourteen inches long,) | {

both waye, or at nght angles and around the
sides of the tub. __ The cuts should be about
aninch apart. ' When it Las stood five or ten
minutes, to allow it to sink a Ilitle, and the

wley 10 come out as clear as possible, some of

the whey is dipped out of 1t with a bowl, and
the curd is cut a second tme with the three
bladed knuifee, very slowly to begin with; for
if the cutting is done hurriedly, a great quan-
nty of sedunentof very small cutd wili pass
through the scive and be found in the whey,
and there will also be an increase in thequan-
uty of whey buiter, which should have been
in the cheese, and the valve of the butter
thus ohtaned will not compensate for the loss
of credit the cheese will sustain from the ab-
straction of the butter fromit. The cutung
bewng therefore performed veryslowly atfirst,
and with the strokes of the kmfe at consider-
able distances from each other, 15 gradually
quckened, and the sirokes are taken nearer
amd nearer every time. Atlast,one hand,with
the skimming dish, keeps the whole in motion
tarning up the lomps suspended in the whey,
while the other, with the knite, 1s 1 coustant
moton,cutting them as sinall as possible; and
this aperation Is conunued ull no more flumps
we bruught o the surface,and the whole mass
13 reduped to one degree of fineness. This
pracess may opcppy & quarster of an hour.

Tlie cuid is now allpwed to stund a quarter
of an hour, angd bejug tyus suffiviently settled,
the whey is taken from it wijh the bowl, and
poured through a very fine hair scive, placed
over the whey leads. When the greatest
partol'the whey has been separated from it,
the dary maid,folding over a portion of it,and
bez:nuing at one coruer. goesaround the tub,
cutting the curd into Inmyps, and laying them
on the prineypal mass, by which operation the
inass is carried all rouuwd the tab, and most of
the remamng whey escapes betyveen the cut
lragment=as they lie agd press upon cach
other.  From time to time the whey 15 taken
from the tub, aud put through the scive mto
the whey leads,

The curd is then cut into va's (lioops) and
mesged down with the hands ; the vats being
covered with cheese cloths about one yard
and a quarter long ol fine canvass, are placed
i the prea lor mﬂr an hour, when theyarc
taken oyt and the curd cut o thin slices,and
putino a mili fixed on the top of the tub,
which tears it into very small crumbs.as small
ad yatches. Tlus mull, whichis ol Mr. Hay
ward's eanstruction, is & great improvement
 the makiig of cheese, nut only as it saves
the dairy maid the most laborious part of the
process, that ol equ cxzing and- rubbing the

curd into emall crumbs with her hands, butns
it allows the fat toremain in the cheese which
the hands equecze out.

In us pulvenized state it ie customary with
muet dairy mauds to ecald the curd with hot
whey ; but Mes. Hayward cousuders cheese
richer when made without scalding the bre-
ken card, t8is washing the [utoutof it. - She,
therelsre, withiout scalding it, puts 1t 1o the
vats and presses at clusely together with the
hand n filling them. o making the double
Gloucester cheero, particular care is taken o
press any remamtng whey from the curd as
the vats are bemng filled, and they are filled
as compactly ns cau be done with the hand,
being rouinded up in the nudidle, Lut just ro
much so that the whole can be pressed into
the vate. Cheese cloths are then spread into
the vats, and a little hiot water is thrown over
the cheese cloths, which tends to harden the
outside of the cheese and prevent it from
cracking. The curd 1= now turned out of the
vats it the clothe, and the vats being dipped
inthe whey to wash away any ciombsor
card that may cling tothem,the curd is inveut.
ed, and with the cloth around it, is again put
intnthem. The cloths are then folded ovar
and tucked in, and the vats,as they are filled,
are put into the press one upon another. The
bottoms of the vats are smooth and a little
rounded eo as to answ er the pus pose of cheese
boards, which, therefore, are only wanted for
the uppermost vats, or when the other vats
are not quite full. The vate are allowed to
remain under the press about two hours,when
hey are taken out and dry cloths are apphed,
which with double Gloucester cheeses,ghould
be repeated some time in the day.

Salting, and Salling Presses.~7The vate,when
the clean clothe are given, as just mentioned,
are changed from the single preas to the ono .
nexi to it, and placed init, one upon another,
as before. ‘They remwin in this press till the
cheeses are salted, when those made in1he
evening, take the place in the mess of those
made m the morning, and these maoc in the
evening, are in their turn displaced by thosa
made the tollowing mornng ; the cheescs of
the last making, being alwaya placed lowest
in the press, and those of the other makings,
rsing i 1t according to the prioryty ot ma-
king. [From tus, we ifes that a beam press
1s used, mnto which several cheeses may he
put at opce, the older ones which require the
greatest pressure being put nearest the ful-
crum.] Ths order 1salss ohiserved in the other
wwo presses, the last, or newest making
caoh, heing lowest, and each mahing bav-
wg rextabove 1t that which was made last
The cheeses paes thr uzh the three presses
in this order, advancing a step in their pros
gress at each ' meal' or makng, till, at last,
n four or five days,they come out o! the press-
es and are put on the shelves. They are
zencrally salted av the end of twenty four
hours afier they are made.thouzh thisis dons
by .some at the end ol twelve hours.  The
ealting should never be begun, ull the skin is
all clused, forif there be any orack in the shin
of the clicese at the time ol salting, it wil
never close alterwards. The salting is per-
formed by rubbing with the hand hath the
sdes and the edzeof the cheese with flnely
rowdered salt.  The cheese, after this, is re-
wried to the vats and put under the press,
care bemng always taken according to what
has been saud,to put the newest cheese lowest
in the press, and the oldest uppermost. The
salting I repeated three times with the singlo
and gur times with the double Gloucester,
wventy four hours being allowed to intervene
between each salung. ~ After the second salt-
wg, the gheeses are returned to the yots
without the glothe, that the marks ol the
cloth may be entirely cfiaced, and the
cheese may get a smoothness of surface and
“keenness of edge, which 1s p pecaliarny of
Gloucesteishire cheese.  The Jdouble Glou-
cester repnain in the presses five days, and tho
single, four ; butin damp weather, they should
remain longer, The quantity of salt gener
ally used is ahout three poundsand a half to
a hundred weight of cheese. Th:e sizeof the
double Gloucester chieeses is commoanly alout
five to the hundied, or twenty pouads gnch,
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and that of the single, atout eicht to the
hundred, or twelve and a halt pounds each.

The Cheese Room.—~When tho cheeses are
tuken from the ealting presses, they are put
on the shell in the dairy for a day or two,
where they arc tarned auce in tnelve hours.
They are then taken to the cheese loft tomake
way for the new ones.  In the cheese room
either on the floor or on the * cheere rack,’
they aro turned once every day , nnd in gen-
eral, in 2 month from the time they were
taken out ol’the vat, they are ready for clean
ing, which is done by scraping them with n
commen knife. The cheese, if intended lor
the London market, as is generally the cage,
is rubbed, after being-cleaned, witha paim

Indian red or S%anish brown, or a mixture
of both and small beer. [t is rubbed on with
a woollen cloth. Alter being painted, it is
turned over twice a week. and ofiener if’ the
weather is damp ; and as sron as the sinte of
the paint will permit, the edge of the cheese
and aboul an inch of'each side , is rubhed hard
with u cloth, at least once o week.

Characieristics of the true Gloncester.—The
marks of truec Givucester cliveses, ace* the
blue caat” which arises_through the paint on
their sides, and which i3 a sure sign of their
richness and sweetness ; the yellow, golden
hine of their edges, & emooth, close and wax-
fike texture ; a very mill and rich flavor ,
not criubling when cut into thin elices, nor
parting when toasted, wili the aily matter
they contain, but evficning, withoui buining.
If cheese hias been eoured in the making,
cither from heing (oo lung in hand, or from
want of attention in scaﬂiing the utensils,
notlung will eause it to assume the blue cuat.
If'the curd issalted when grounddownbefore
being put into the vats, has theeffect of giving
a ehin 1o each of theparticles of curd it comes
in contact with, which prevents them from
intimately uniting ; and although the curd
may be presced together and make good
clicese, yet it never hc.omes a smoath, close,
eolid mass, like that which is ealied after it i
made; butie of a loose texture, and crumbles
when cut; and a'though it may be equally
fat, yet 1n toasting, the fat melts out of it, anl
the cheesy part burns. The skin of the
cheese, 100, 1s ot tough and soled, bat hard
and brittle, and when examtned, seems 10 be
frmed of mauy uregulac portions.

————

From the Boston Cultivator.
DESTROYING LICE ON
CATTLE.

DMessrs Editors :—About a year ago if’
I sighidy runember, Irend in your paper an
article on the means of destroying thess trouble-
some insects. by applying a muxiure of lune and
ashes to the floor on which the cattle stands
and rests. My cautle doubtless like ail otheis,
have ever been more ar less infested with this
hateful species of veraun, I bave tricd various
expedients for their exterminauion, such as
Scotch, or yellow snuff, lard, decoction of
tobacco, &e., none of which have over proved
sufficiently adequate to effect the ohject intended,

Last fall when my cattle came to the barn,
T resolved upon trying ime & ashes, 23 preven-
tative of lico amongst them. Accord ngly 1
mixed them in zbout equal quantiues, ond
spread them upon my stuble floors; directly
under my caule’s fure feet. When what 1
hed applied at first was exhausted, | then made
annther apphicauon of the mixture, and so con-
tinued to do during the winter.

As 1o the effect this practice has had in
preventing Lice amongst my caule, I now can-
didly state (hat they wero never more free
from them, than they are this spring.

I will mention one fact m confirmation ol
:.be uulity of ks applicauon for destroying
ica,

In Febuary last I purchased a puir of four vear
old catile that were exceedingly lousy: I waos
parucnlar to keep the floor very well strewed

them several weeks after, I could nit discover
a golitary individual of the numerous host re.
maining.

The lime of whick I made use, had lain
open to tho action of the atmorphera until it
was reduced 1o & powder, or nearly so, before
using. .

XDITORIAL REMAKK.

The above secms 10 bo a very sumple and
effectual remedy, and it may be pracused with-
out the lenst injury to the catile, which 1s:not
the case with some remedics used, such as
mercurial oiniments, adecoction of tobaccn, ail,
&ec. In cold weather ol has & bad effect, as
1t keeps the lide moist for along time, readiy
conducung off the animal heat and producing
a chill. As vermin are so distructive to the
peace, comiort, and thnfl of cmtle, no pmns
should be spared 10 guarding against them,and
applying a 1emedy wherever iliey make their
nppearance,

———
REMEDIES TOR DISEASES.
OF CATTLE.
Stng of the Adder, or Slow-worm.—

Apply wnmediately strong spuits of harthoin,
For sting of bees, apply chalk or whitening mixed
with vinegar.

To take Flm from a Horsc's Lye.—Blow loaf
sugar and a litle salt juto the iuflai-d eye, andin
most cases it will be relieved. Sassulcas buds
puunded, and put in water, to stand tillit bee mes
nearly as thich as cream, applied to the eye, is an
oxcellent remedy for inflsmmution.

Torelicce Colic in Horses.—Rub spirits of tur-
penune on the brest of the horsc ; and if he be
drenched wuh it ho will be relicved. Horses
should never be put to severe wurk on a fuii
s o nach , more horsesare hurt by haid driving
after afuli teed, than by a full feed afier hard deiy-
ing —English Farmers' Journal,

Redwater.—~Bieed firat, and then give a dois of
1 Ib. Epsom safts, and a half pound dose repeated
#very efzht houis, until the bowels aro acted upon.
In Hampskire they give 4 1z of spinits of turpen
tine in a pint of greel. Blackwateris the ~onclud
ing aud commenly fatu! stage of redwater.

Cleansing Drink -1 oz. of bayberry pawdored,
loz of b instone powndered, 1 ¢ . of cummin seed
ponered, 1 oz. of diapente ; boil these togeiher fur
ton minuter,  Give when cold in a gruel,

Colic —The best remedy is ane pint of linsced
oil, mzxed with & oz. of laudatum.

A good cordaf is 1 cz. of carraway seed, 1 oz.
anms seed, § oz of ginger powdered, 2 oz. ferce-
greek saed powdered. " Boil these in & piot and
half of beer for ten minutes, and administer when
cald.

Diarrhaa.—Give § oz of prwdared catelechy
and 10 grains of puwdered optum, in a lietle gruel.

Dysentery —Tho same gs for dinirhaa.
Feter~—~Bieed : and then, if the bowe's are o -
stipsted, give haif a pound of Epsom saks 1n 3 gte.
of water daly, in giuel.

Hoore or Horen.—Usa the elas ic tuhe. Asn
prevenuye, let them be well supphied with commen
salt, and i estrained from 1epid feeding when first
turaed to grass.

Mange.~Hulf a pound of block brimsrone, }
piat of wrpentine, 1 pint of tram oil ; mix them
together, and rub the mixture well in uver the
affected parts.

Mk fever or Garget.—~2 oz, brimstone, 2 o2
diapenme, 1 ¢z, commin seed powdered, 1 ox
powdered nure. Give this daily in a hitdoe gruel,
and well rub the udder with & hutle goose grease.

Murrain.—Haslf a pound salts, 2 oz bruised
coiisnder sced, 1 vz of gentian powdeted, Give
theso in some water.

Puisons swallawed by oxen are commonly the
yew, the water dropworth, and the common and
the water hemlock: 1 pint acd a half of linseed
oil isthe best remedy.

Sprains.~Embrocation: 1 0z ofswect vil, 4 +..
of spirtaot hartshorn,  Fur the sting aof becsappty

with these ngicdients, end upon examun ng]

ehulk or whiting maxed wuh vincgar,

1Yorms——DBots.—~Give haif « pound Epsom selts,
with 2 oz, corisnder seed, biuieed, in s quast of
water.

) —pe
BOTS IN HORSES.

BY JUMN SHERPRY.
To ths Xditors of the Prairie Farmer:

I send you a valueble recipe for the
curo of bots in horses. I huve used the prescrip-
t1ion and scen it used in seversl cases, and withthe
bost success in cvery casei—

Teke a piece of tin, say six inchea long and twe
inches wide 3 punch one end full of small ‘hule'c.
hke a grater; turn up the upper tipof the animal’s
mouth, and scarily it well with this grater § then
take gunpowder, wheat flour, and salt, in equal
quantitics—say of exch a tableapoonful=—and mix
them togethor; then take some in your hand and
rub it on the scanified 1p  Rub hard, frequently
tuking the mixture on your hand, and continue the
rubbing for fifleen minutes; in fiftecn minutes more
the animal will go to eating, 1f the remedy Is not
applied too late. Lately [ have heard it stated
that salipet1® brine will destroy u live bot soonee:
than any other liquid medicine. Let the incredus
luatey it. :

Ouk Dale Farm, Iowa,

April, 1844.
To the Editors of the Prairie Farmer:

1 herewith send you some items
ex‘racted from ume to ume from the Londow
Mugnet, Beil's Weekly Messenger, the Weekly
Depaich, the Chelmsford Chromicle, andths Noi-
which Mercury, which I hope you wall find inter-
esting for your readers,

Yours, &c.

Lo dd,

CURCULIO. .

Mr. John G. Kenuick, of Newfown, ir
thie mngnzine of Horticulture, %weo the following
remedy for the curculio. Ve obrerved that
Mr. — exhitited at the Horticultural Rooms,
very fine plumbe last scason :—

¢ Having heard solt recommended, as & pro-
tecrion against th~ curculio, I concluded to make
a trial of salt Iye, having a quantity atcommand.
The yatd coniamns abon: one eight of an acre, it
wh.ch 1 have about one hundred trees, In the
spring. | had obout two foads of meaddsy mnd,‘
wellsaturated with lye, evenly spread and spaded® -
1. (The yeat previous about the same quantity
of dock miud was applied in the same “way.)
About the first of . unte, I put ina load of about
five hogsheads (salt lye) in addition, pouring it
from a large watering pnt, about two cominon
sized pailstul to each trec, saturating the Whole
ground in the ynrd; and so powerful was. the
applicatton that there wa3 nota weed tobe found
the height of two_inches during the eeason-;
every wres bore well, and many.ofthem were so.
completely loaded wuh frait, that.1 ' wasobliged
1o stake them to prevent their Lreaking- down.
Tbere wore a very few curclious which . sunl
their way up the trees, but not 2 tioenticth part
cnough to thin out the fruit as they ought to have
been, which prevented their.attaining the aize
they otherwise would havedons.'

Jacsnus,

4 ’d

Soaling Corn in Muriateof Ammonia.
—Dr. Samual Webber gives an accountin the New
England Farmer of several experiments which he
made last season with muriate of ammonia. -He
dissolved o small piece of the common sal am-
moniac of the druggists, estimated dt four or five
graing, in shout half a coffec-cup of water, 'Ind
threw into the solutation a hindful of corn, which,
uf.er having remained four or five hours, was’ plant-
ed Ho pianted this soaked con ia hills, side by
side with that which was not sosked. He mado.
four different experiments, which are reported in
considerable dewil. In all cascs, the soaked seed
produced considerably she best yield—generally at.
leastone-third rrore.  The land was lightand dry,.
and fu? several of the experiments he purposely
took the poorer apcts. The corn_suffered »w:m.h
drought; but in all cases that from the soake.d
eed munifested a decidéd supetiority ; g0 much,
indeed, thut it was notised 13 stiangers, wWia.-
knuw of no diffecence in the seed.
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{Contimmed from the Jums Nuwimber )
AN EASY METHUD UF MARAGING BEES,
IN THE. MOST PROFITABLE MANNER
TO THEIR QWNER,

The above is the titla ofa neartly printed manual,
which was lately presented to ya by Mr. David
Leflar, of Churchyllle, Home Diatrict. Mr. L
informs us that he has followed eut in dotail the
directions of the author, and his cffurts have been
crawned with success,

X the Canadian farmers would turn their at-
tention largaly to the management of Bees, the
article of hosey would very shortly become a
eonpiderable 1tem on our list of exports to Enge
land. Immense quantities of honey is imported
yearly into the Mother Country from Holland and
ather apntinental countries, all of which mightbe
sapplied from thia country if the people would only
-emrn their scteation to the buslness

RotE R,
Vs Frovmfing ik Depredations of the Moth.
. &N gueh stoeks ss are Infosted with the moth,
menifeet it av soon as warm weather com.
menees in the spring, by dropping some of the
‘werms upon the bottom board. Lat the aplarian
slean off the bottom board every other morning ;
ot the sams tima strew on & apopn full or two of
Kosh, pulvarised aalt.

Immediately afiera second swarm has come
Jorth from a hive, the same season, the old steck
sbould be examined ; and IT swarming has reduced
sheir numbers 50 low as toleave unaccupied combs,
the apisrian should take the Queens from the
swarm, and let them return to the old stock.

Third and fourth swarms should always have
sheir Queens taken from themand the bees returned
o the pareat stock,

Remarks.— Thisinsect (the moth) is a native
of Europe ; but has found jts way into this coun,
try, and naturalized iteelf hers.” — Thatche,,

. This unweleome visitor hasintereated the atten.
tion and ealled forth ail the energies of the most
experienced aplarians of our country, and of many
of the greatest naturatists In the world. Their
movements have been observed and scrutinized by
the most learned—their naturo has been studied;
varlous experiments have been tried to prevent
thelr depredatione ; but, afier all, the monster in

gaudy hue merches onward, commuting the
uroatent havoc and devasation, with but little

wolestation. Ihave Jost my whole atock at least
four times since 1808, as I supposed by the moth
1 wied all the experiments recommended in this
and other ceuntrles, that come to my kuowledge;
but, afier all, I could not prevent their ravages.

In 1830, I constructed & hive (which was
paented in 1836) which I supposed would afford
allthe facilities for managing bees in every manner
that their nature would admit of, and st the same
sime render theic cultivation most profitable to
thelrowner. By constructing windows of glass, on
every side of the hive, nearly the ¢y of its sides,
ssd darkening them by closing dnors on the ¢t
side of the windows, which may be opened at
pleasurs, I have been able to discover manyimpor-
tant facts, both in relation tothe nature and econo-
my of the bee, and its enemy the moth ; but, pro-
:!:Ly, much yet remalus to be learaed concerniog

The moth, whea first discavered by the common
obeerver, is & white worm or maggot, with a
vedish crusted head, aud variss in size according
%0 its living Thase which bave full and unmo-

acoess to e contents of a hive, will fre-
quently graw s large as a turkey-quill, and an inch
aud & half' in leagth. Othors are scarcely an inch
1a length when full grown. They have sixtecn
short legs, and taper each way frum the centre of]
thaic hodies,

Tha woems, like the ailk-worm, wind themeelyes
in0 & ogoon,'and pass the dormant {chrysalis)
siata of Yhelr' existence, and in u few dags come
out of thele silken cases perfect winged insects ar
mifiars; aad are soon ready to deposit their eggs,

fom ¢ sagther crop will be raued.

“The miller or perfect moth, is of & grayish color,
From_ threa-fourths of an inch 1o an Inch in length.

with th Ir head duwnwards, hukivg tn and shout
the apiary  Thry enter the hive 1o the night, and
daposit thefe nggs in such places oy are nncovered
—af caurse vngarded by the beea. Tlean efos
hatch in & short time, varying aceniding to circum-
stances, probably feom two or three days to four
ar Gvo months  ~ At an early staze of their oxle-
tence whileyet & small woim, they apina we b, ntud

construct a sithen shrowd, or fortiese, in wheeli

they envelopo themselves, and form a sortof path,
or yallery, a8 they pass onward in thefr march i &t
tho sametima being perfectly secure from tho bees
{n their silken cose, which they widen as they
grow larger, with an opening in their front only,
near their hiead, they commit the greateat havoe
and devastation on the egge, yourg becs, sad all
that coms in their wayas they pass.

¥hen the moth has arrived to his full state of
maturity, he makes preparation to chango toa
miller, by winding into & cocoon, ss has been
already explained. The miller Is surprisingly
quick in all its movements, exoccding by far the
agility of the quickest bee, either in Right or on I
legs,  Hence the enemy becomes so formidable
that the bees ars enslly overcome, ard soon fall o
sure prey to him.

Now, In order to remedy the evils of tha maths,
and prevent theic ravages, and at the eame time
aid the bees in their prosperity, and make them
prefitabla to theic owuer, T found it neceseary to
use a hive difforing materially {rom the old hox,
and commenced operations in the one already
referred to, (called the Vermont Hive.) inacourse
of experiments which have produced results per-
fectly satisfactory. From 9 seasons’ experiencesn
its uso, I have notthe least doubt that bees may
be managed to the best advantage, and without
ever being materially injured by the moths.

A bee-hive should be made in & perfectly work-
manlike manner, 80 as to haye no open joints ; the
boards should be free from shakes and cracks
because the bees will malotheir tenement perfect.
ly tight, 80 03 to exclude light and air, by plastering
up all such places as are left open by the workman,
witha kind of mortar, or glue, of their own make,
which is nelther honey nor wax, but is very con.
genial to the growth of worms in the first stages of
their larva state, and being secured from the bees
by the timber, ina short time they ate aole to
defend themselves by ¢ silkon shroud.

Now the miller entors the hive and makes an
incision into the bee-glue, or cement, with her
sting, and leaves her eggs These eggs hatch
1here, and the brood subsist on the glue until they
have arrived %o far towards maturity ss to enablo
tham to encasa themselves in a sitken shroud ; and
then they move onward.

Now, unless tho bees chanceto catch him by the
collor, or nape of hs neck, while feeding, and
drag him out of his place of concenlmeut, they will
be compelled 20 cut away the combs ay around
his ailken path, or gallerv and drag out the warm
and his fortress all togeilier. At the same time,
the bees are compelled to cut away the comba so
for as 10 destroy many of their young broodsn
making room to remova tha annoyance. 1 have
known them to cut away thewr combs fram four to
eight or ton inches to remouve this siiken shroud,
and have known them to cut and drag out their
only remaining Queen befere she was transformed
to a perfect fly, which ogcasioned the enure logs
of the whole coleny. :

Repeated experiments have demonstrated the
fuct, that placing bees on the ground, or highin the
air, is no security against the moths. I have lost
# tne of my hest stocks by placing thom on the
ground, when those on the bench were not injured
by them. I have made a groove n the bottom
board, much wider than tho thuckness of the boards
to the hive, and filled thesame with loam. [ then
placed the hive on the same, 1n euch & manner as
to pyevent any crack or vacancy for the worms ; and
yet in raising the hive four weeks afierwards, 1
found them apparently {ull grown all around the
hive in the dire. I havefound them very plentiful
in a tree mnety freet from the ground.

The best method, in common practico, to preyent
the depredstions of the moth, 1, to suapend the
bottom board so far helow the lower edys of the
hive as to give the bees freo entrance and egress
ell around the same during tho moth season, or 10

. Toey usually lis pecfectly still in the day time,

rawe the common kive, by placing under it little

blucks at each corner, which produces good effeen
But 1 knuw of but one rule, which is an Infallible
one, to prevent thelr depredations, and thatje thiss
keep tha combs well guarded by bees. See Rule
190, and 1emarks on 12,

Larze lnves that never swarm, are never des-
troye § by tho moth, unless they lose their Queen,
elt down. or meet with some ensuality, out of the
midmary course of mansging them.  They are net
often in the leasfunuoyed by them, unless thers
ate bad jointa, cracks, or shakes, a0 us to afurd
wme Juixing places for the worms. The resson
for their prosperous conditlon is obvious. The
stock of bees nre no numerous that their combe sre,
all kept well guarded during the moth senson, oo
that no miller can enter and deposit her ogges

Hives madn an small as 10 swarm, are }able ta
reduce their colonlas 90 small as to leave ewmbs
ungarded, especially when they swarm thres or
four times the same season, All swarms, afier the
firat, nu"ly forl,l;t'to avald the :nuh of the Queenr
constantly making a grester draft, in los te
the number left, untilflu oombs are p.lr’d';’:‘pon&
whichgives the miller fren scovss te the edgen
Theeeeds of rapine and plandec are thus qulekly
sown, and soon vegetate, and fortify themselves by
thetr silken fortress, before the hees are awsre
that their fronticrs are invaded. While the moths
are thus *ngaged in establising their posts on the
frontiers of the bees, the Intter are constantly and
indefatigably engaged in providing themselves with
another Queen, to supply the place of the old one,
which has departed with a awarm, snd raising
young bees to replenish thelr reduced colony., Now
as the moths kiave got postession of the ground on
their frontlers, it requires a tremendous effort on
the pagt of the bees to save theirlittle colony from
a complete overthrow.

If late, or second and third swarms ata always
returned immedistely, according to the rule, the
combs are kept so guarded the moths ate com-
pelted to kesp their distance, or be atung to desth
befure they can accomplish their purposes.

Hives made so large as not to swarm may lore
their Queen, and then they will abandon their habis
tation and emigrate into the adjoining hive, leavs
ing all their stores to their owner, which. unless
immedistely taken care of, the moths wmill not fail
to destroy.

Tho moths areofien complained of when they
are not guilty, Hives ara frequently abandoned
hy t cir occupants, in consquence of the lose of
their Queen, unnoticed by any observer, and
befare anything is known of their fate, ths hive ia
deatitute of bees, and flled with moths,

In the . nmmer of 1824, one of my neighbora
had  very large hive that never swarmed, which
lost their queen 5 and in the course of a few days
the bees entirely vacated their tenement, and
emigrated into an adjoining hive, leaving the
whole of their stores, which amounted to 515 lbs,
of honey in the comb. No young bees or mothse
wera discovered in the hive. Instances of this
kind frequently occur, and the true cause is wue
known, from inattention.

The Q.ieen is much more tenacious of lifethen
any other bee, and may live much Jonger. It is
beliaved that the common bees do not often live to
exceed 18 months. The Queen is supposed ta
hve seversl years. By cliyping one wing of &
Queen ying a d swarm, the has
heen known to come out with theficst swarms for
several successive years. But nne Queen exista
wn the same hive any great length of time. When
there are more than one, the peculiar sound of
each, os explained in remarks on Rule 2, is heard
by the other, which ususlly results in a battle be-
twaenthem, or the issue of a swarm in the course
of a day or two, unless the swarming season ig
nearly ata close, then the common bees sometimes
smuther them a3 explained in romarks on Rule 2,

Bees, when placed in & dsrk roem in the upper
part of the house, or some out-house, are sasily
kept {not cultivated) a while, and may beof some
benefit to thoir owner; but as they are liable ta
most of the casualties that swarming hives are,
they cannet be as profitable. It takes several
yesrs befara much cowfort, other than the amuses
ment of seeing them work, can be realized; besidea
if they chance to escape the moth, the combsare
rondered exceeding dark coloured and filthy whers
the boes locate in the winter ; and a dissgreaeble
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smeil, which is caused by their winter bresth and
other exhslations, fstherosult. In a tew yoars
tha bees acquiro habite of indolence, and as n na.
taral consequence, soon manifest 1t by theitirn-
tablity, unlike those Coloaies which are industrious
and ina healthyand prosperous conduton.

Largs colonles never increaso their stock in
Eroponion to tho swarming colonics, Thero 18

ut one female in 8 large colony, and they cando
but little more in ralsing young bees than to
keep their] stock good by replenishing them as
fast as thoy dis off or &10 destroyed by tho birds,
reptiles and insects, which are great admirersof
them, apd sometimes swallow them by dozens.
Now I it requiros firo swarming colonios to be
eqnal in number to tho one first described, is it
wot diffieult to imegino that five times as many
bees may be ralsed by tho swarming colontes ; for
oas Queen will probably lay as many ezgs as
swether.

The swarming hives are no more liable to be
destroyed by this moth, during the swarming sea-
ron, than othiers, if the hives are kept well reple.
shhod with bees aceording to Rule 10.

RULK XI.

On Feeding Dees.

If 1t s found that a swarm nced feeding, hitch
ox the feeder, well stored with good honey, while
the weather is warm in Ogtober; or place comb
filled with strained honey in the chamber of the
hive, oron the bottom board, or both at the same
tim , without dnpping,~and the bees will store
the honey in the lower apartment of the hive, if
done while the weather is warm

The aplarian should use the samoe precaution in
f‘:eding, as directed in Rule 4, to prevent robbe-

es.
REMARKS.

Thebest time to feed is inthe fall, before cold
weatharcommences. _Alihives should be weighed
and the weight maiked on the hive befors bees are
hived in them. Then, by weighing a stock as
s00n as frost has killed the blossoms in the fall,
the apiarian will be abls to form a just estimate
of their necessitier, When bees are fed in the
fall, they will carcy up and deposit their food in
such & manner as will ba cunvenient for them in
the winter.

If feeding is neglected until cold weather, the
bees must bo removed té a warm room, or d
cellar, and then they will carry up their food, go-
nerally nofaster than they consume it.

A geedei should bs made like a box with five
sides closed, leaving a part of the sixth side open,
to admit the bees from their common entrance
with {ts floor level, when bhitched on the front of
the hive, Itshouldbe of sufficient depth to lay
in broad comb, filled with honey. If strained
honey without combs is used for feeding, a float,
perforated with many holes, should be laid over
tho whole of the honey in thebox, orfeeder, so as
to prevent any of the bees from drowning ; and at
the same time, this float shoutd be se thin asto ena-
blethem to reach the honey. It should be made
sosmall thatit will settle down asfast asthe honey
{sremoved by the bees, ‘There should bo a tube
inserted vertically through the float and mado fast
toit, extending upward through tho top of the box
in such & manner as to recsive the honey from s
tunnell and convey the $samo directly under that
float, A light of glass should be placed in the
back side, and a door toclcse and darken it at
pleasure, .

Great J;roﬁta may ba made in large apiaries by
fesding cheap honey in the fall. The bees, being
eompielled to carry up and deposit the cheap honey
in the Lower apartment of the hive, (and they
will liveon that as well as any other,) their owner
oan compel them to carry ns much puro white
clover honey into the drawers the foliowing sea-
son, there.being no room to store it below.
Swarms will foed.out and deposit ten pounds of
honey a day and night, cach hive. Small drawers
caonot be depended on as feoders, except in the
:Eringund summer unlesz they are kept so.warm

at the vapor of tha becs -will hot freeze in thom.
It would be extremely hazardous for the becs to
anter 8 frosty drawer. They will sooner starve
than attempt the experlment. Drawers may te
;pcd without danger from robbers, but when the

eeder {s used, robbers must be guarded against ns
directed In-Rule 4,

Bees should not be fed 1n tho springunlsas they

ags oeenly.destitute of honey, beeauso they fill up

the brood comb too much with honey ; when fully
ted inthe fall, the bees more up the honey insuch
a manner as will bo convepient for them in the
winter, nnd notwithstanding the celis for raning
young hees are filled vp wnhﬁlonwy atthat timo, the
bees consume tho honey and enter the breeding
calls in the courseof tho winter, so that the Queen
19 notintercupted in depasiting her eggs to rave
young Lees in thesprin following.

A good swarm of hees in tho Vermont Hive
should woigh at fenst 25 pounds the st of decem-
ber, in addition to the weight of the hive,

Caro should be exercised, in fall.feeding, to
supply themn with good honey, otherwiso the colo-
ny may bo lost befors Spring by diseass. Poor
honey may be given thom in tho apring, at the time
when they can obtnin and provida thomaelves with
medicine, which theyonly best understand.

Sugar dissolved or molasses, may be usod inthe
spring to some advantogo but rught notto be sub-
stituted for honey, when it can be obtained,

RVULE X1l
On Wintering Dees.

Turnovar tho drawers so as to preveptthe en-
tranco of the bees, ortheir breath, in September,
or fore part of October. When cold weaiher
commences, suspend the bottom Loard haif an
inch,and open the ventilator.

REMARKS.

‘The watery substance which is caused by the
breath and other exhaltations of the bees, and
collects in the drawers in cold weather, should be
kept out of them ; bocause frost forms in them,
and runs down through the apertures ¢ tho bees
as often as it molts, and makes the bees damp
and the combs mould; besides, this vapor pene-
trates and fills tho timber (drawers and chamber)
and cautes a disagrecablo smell the following
scason, and is the cause of introducing the little
ants into the chamber.

There are thres yp incipal causes of death
among bees in the winter, to wit: want of honey,
(not bread never cat it oxcept when in the larva
state) want of air, and freezing.

Bees rometimes  die of starvation, with plenty
of honey in the hive atthe same time. In.cold
weather they crowd together in u small compass
in order to keep warm: and then their breath,
and vapour collect in frost in all parts of the hive,
except in tho region they occupy. Now unless
the weather moderates so 08 to thaw the ice, the
hees will bo compelled to remais where they are
located until their stores are all consumed that
are within their reach. One winter wo had cold
weather ninety-four days in succession, during
which time tlie bees could not move from one part
of the hive to another. I examired all my hives
on the eighty-third dey, and on the ninetieth day
I found four swarms dead. I immediately exa-
mined the couse, which. was as already stated.
I then carried all my hives into 2 warm room and
thawed them, so that the bees could move.

Too much swarming frequently occasions the
loss of the old stock the winter following, be-
causo their companions are so reduced in nuni
ber that the necessary animal heat cannot be kept
up in tho hive to prevent them from perishing by
cold. All wch stocks should he stored in a dry
cellar or some warm room, where they can be
kept comfortably during cold weather. It is be-
lioved that bees may be kepr through the winter
without losing them, if the apiarian is attentive
to thoir wants, If destitute of honey, he will feed
them. If suffering for want of air, (which is the
most frequent cause of dosth,) he will ventilate

em. If freezing, ho will thaw them out,in
$orz, if thoy ate apporently dead, be will resusci-
tato and bring them to hfe and activity, which
may be dono 1n all cases (except when smothcred}
if attended to in season. In February 1833,
hod a awarm that were starved by design. 1 re-
suscitated them three times - without feeding.in
threo successive days beforo life was- extinct.
The life of bees many times is in a stte of sus-
pension considerable time before their death, and
may be resuscitated by human -aid, when other.
wise life would becomo extinct- I haveresuscita-
ted them repeatediy under various circumstances
for myself and neighbours. Some- of the best
stocks I now own were once apparently dead. A
screen bottom board should be used 50 as to let
up the warmair into the hive, and atthe semo
time cnable tho apiarian. to control and keep the

bees in the bive dwing the orocess of resuscllaul-
on.  The fecder shuuld be used in every case, to
give the hees exérclan, and restore activity.

A collar made in tho side of a dry hlil se co-
vered ns to keep out water, is a good storage for
wintering bees, There should be two ventilators
at tho two most extrema parts of the cellar—one
near tho bottom and on its side,to admit pure air,
tho other through the top or covering to let the
bad air escape.

RULEZ X111,
On Trangferring Swarms.

This oporation should never be effected by
compulsion,

First Method.~Inserf drawer No. 1 into the
chamber of tho hive to be transferred, as eatly as
the first of May. If thebees fill tho drawer, they
will receda from the Lower apartment and winter
inthedrawer.  As early inspring as the bees carry
in bread plentifully on their legs, remova the
drawer, which will contaln the principal part of
the to an empty hivo. Now remove the old
hive R few fect in frent, and place the new one
containing the drawer where the old one stood.
Now turn the old hive bottom up. If there ars
any bees left in the old hive, they will soon roturn
and take possession of their new habitation.

Second Method.~—~Take drawer No. 1, well
filled by any hive the samo season—insert the
samo into the Chamber of the hive to be trans-
ferred, in Septomber, (Auvgu't would be better.)
If the bees need transferting, they will repaicto
the dravner and make the same their winter quare
tere, Then proceed in the spring as directed In
the firat method.

REMARKS:

This management should excito a deep interest
in every cultivator, both in a temporal and moral
point of view. Temporal, becauss the lives of
all the bees are preserved ;—-moral, because we
aro accountable to God for all olir acts. Weare
not to bo justiffed in taking the lives of animels
or insects, which are but lent blessings, unless
some benefit to the owner can be derived from
their death, which will outweigh the evils resul-
ting from such a sacrifice. Duty compels me to
protestin the strongest terms and feelings agninst
the inhutnan practice of taking the lives-of the
most industrious and comforting insects to the
wants of the human family by fire and brimstone.

When beas have occupied ouse tenement for se-
vera! years, the combs become thick and filthy,
by being filled up with old bread and_cocoons,
made by young Eeel when transformed from a
larva to the perfect fly. Bees always wind them-
nelves in their cells, in a silken cocoon, or shroud
to pass their torpid and defenceless [chrysalis]
state, Thesa cocoons are very thin, and are never
removed by the becs. They are always cleaned
immediately after the escape of the young bees,
and others are raised in the same cells: Thusa
number of bees are raised, which leaves an addi-
tional cocoon as often as the transfdrmation of
one succeeds that of another, which_often ocours
in the course of the season. Now in the course
of afew years tho cells become so contracted, in
censequence of being thus filled 'up, that the bees
come forth but mere dwarfy, and cease to swarm
Combs are rendered useless by being filled up
with old bread, which is néver used” except for
feeding young bees. A greater quantity of this
bread s stored up yearly than is-used by them,
and in a few years they have but little yooni' te
perform their ordinarylabours. Hence the neces-
sity of transferring them, or the inhiman sentenca’
of death must be passed: upon them, not by being
bung by the neck-until- they are dead, but-by
being tortured to death by fire and brimstone.

It is obvious to every cultivator that old stocks
should be trensferred. I bave repeatedly ‘trans-
ferred them in the most approved’ manner, by’
moans of an npparatus constructed” for that purs
pose s but the operation always resulted‘in the:
loss of -the colony afterwards, on 'a swarm which
would hava como from them.

When it is necessay to transfer a swarm from
ono Vermont, Hive to snother of the same kind,
insort "drawer No. 1 into their chamber:in'the
spring,. say the first of may. If they- fill' the
drawer, let it remain there;i. if they need to bs
changed to a new hive, they will recede from the
lower spartroent and make the drawer their win-
ter quarters, which should remain until warm wea-
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ther hus 0 tar sdvanced as to afford th m beead
Then they may be removed to an empty hive, as
directed in the rule. Now the drawer contains
no bread, and should remain in the old stock untit
bees can provide themselves with u suffi-ieat q mn-
tity of that article to feed their younz b es with:
for bread s not collected ourly enough atd in suf
ficient quantities to feed their young &y much as
naturo requires. If the bees fall in filling the
drawer, vie should bo used that s filled Ly ano-
ther swarm. Thus tho aged and ufiun stock
is changed into the full vigor of youth by then
own free act, wituout any cumpulsin of therr
owner.

If bees are transferred from the old box hive,
or ftom an} other to the Vermont Hive, except
ae desc -ibed in the furegoing remarhe, it should
be done immediately befure, or for.hwith after the
second swarm hes 1ot the hive. Then boihold
and young should be colonizsd togather. If the
operation is performed befure fitst swarming, ghetr
owner willbe sureto lose one swarm in the wamton
deastruction uf eggs, larva and clirysalises, a8 if
ftisdone after the first swarm leaves, before &8 Queen
is heard, he will get the Lees withouta Queen, be.
cause theold Qieen lcaves the hive wath ihie first
swarm, and another is not ususlly hiatched sounes
thanseven, eight, orninedayaafier fl stswarming
snd if transferring is deleyed until the awarming
season is througt; the bees will not make asuf-
ficient quantity of comb te clusterin; nor boney
enough to sustain them through the fullowing
winter.

I would not be understood to apprave of
traneferring from the old bux uutid the combs
are 30 old a3 to produce dwarfls

To e Continued.
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EXPERIMENTS IN THE MANU-
FACTURE OF
SUGAR, BY MARCUS ADAMS,
ESQ., OGDEN, MONROE CO.

Our readers have been already inform-
ed, that a premium of $100 was award.
ed by the State Agricultural Society 1o
Marcus Adams, of this county, for expe-
riments in the manufacture of sugn1 from
corn statks.  “This subjcet is of so much
geacral interest, that we copy from the
recent val. of Transactions, with slight
al.mdgemcnt, Me. Adams full report of
his experiments, with the important sug-
gestions and inferences deduced there-
from :—

Raising the Corn.—One acre of ground was
selected of a saudy loam, cultivated lagt
year to ruta-baga; this was manured with
thirty loads of the best stable manure, well
mixed in the eoil by ploughing and harrowing
Corn planied the 13th of May, with cights
rowed northern corn; the rows three feet
apart one way, and hills eighitcen inches the
other, with fromsix to eight =rnals in a hill.
Corn came up fine and wae plastered the 31st
May; hoed the first tume the 9th and 10th of
June, the eecond ume 24th June.  Cultivator
run through it three tmex.  The corn began
to taseel the 1Sth of July, and wasin ful
tasee] the firat of August.

Up to this time the crop had looked uncom
monly well, but irom the lst of August o
pevere drought commenced, and continued
until the crop was very materially wjured.
Some spota wlicre the corn had grown mnore
Juxunautly, withered and dried up; other
parts ol the field suffered less, so that on the
whole there was some move than half of a
good crop, or what there wounld have been if
the season had conunucd favorable.

Cutting, Grinding and Boiling.—Cut the
first stalks, and made the first experiment ar
grinding and boiling, the 25th of August.
The statks at thia time were quite green, by’
the produce waa quite ftisfuctory, and ap
prared quite favarahle far erystalizine. The
Juice was very abundant, of a zreeuich color,
very tich thick and heavy, yet retunmg al

CORN STALK]f

the flavor of the corn statk, vutil after cleans
g aud boling.

August 30th, made the second batch.  This
wus boiled i aehallow shieet-iron pan, ciar
fied aud strained accordugz to the directions
aiven 1 Mr. Ellsworth’s report.  From thi~
batch was taken the specimen of sugar ex-
nibited to the Committee at the State Fuir in
Rochester,

Other experiments were made the 4th and
7th of September.,

The object of these successive experiments
was maiuly to determine at what time the
saccharine matteriwae sufficiently matured to
make crystailized sugar.

On the 11th September the stalka sppeared
in the right stage, and cutting, grinding and
boling were commenced, and continued with
linlegintermissica until the whole was com-
pleted. ‘T'he method pursued in this opera~
tion, was to keep a suflicient number of hands
in the field to strp the leaves ur blades, and
cut off the tops as fast us the stucks weie
wauted for use, this labourj was generally
pecformed by boys.  The cornficld bewng at a
Litle distance fiom the mill, the horse used
for grinding was put before a hght wagon,
driven to the field, the stalks were then cut
and placed upon the wagon, (taking care to
keep them steaight and inorder.) driven t
the mill and ground without delay. A load
of this kind @ a light wagon, with lumber
box, will make a batch of from fiftcen to
twenty gallons; this would be ground 1 abiout
thuty ininutes. Lame water was miaed withi
the juice while it was tunning from the mill
‘The jusce is then strained throuzh a flanel
cloth into a pan,and heated, rather moderat -
ly, to the boiling pomnt, when the scumn 1s re-
woved with a skinmer, then boiled rapidly
or a few minmes. The syrup s then re
moved from the fire, and again passed through
il.e flannel strainer, when the boiling is finish
ed as rapidly as possible.

Thidiprocess from the culting of the stalh
to taking the sugar from the fire, could unot
p rsibly be performed in less than two houss,
and il the batch was larger, would olten ex-
ceedthree.  Five batches were made m oue
day.from which one hwndred pouids ol sugas
were produced.

The Boiler —The boiler or pan, 1 made of
asheet of Russian lron, turned upat the sides
and ends, iapped and nivetted at the corners,
would hold about tweny-five gallons, five
and a hall inches deep, but from filteen 1w
wvwenty gallons is as much as would buil to
advantage.  Thus pan is placed upon an arch
of brick, go that the firecomes incontact with
only the bottom. i

Mill.—To construct this was a matier of
much more dufficulty. Some drawings and
Jdeseriptions are given by Mr. Etlswortli, but
Iittle more could be koown from themthan that
there must be three rollers, so placed and put
o motion that the stalhs in passing between
them should 1cceive tavo crushings.

To plan and construct a mill with the pro-
per dimensions and withthe trength required
s0 that the work of crushing the stalks should
be performed with certainty and despatch,
was noeasy lask. I fauer myselfthat I have
in this been tolerably successlul.  The rollers
and iron work, patterns, &c., for m{ mill,
were wade by A. J. Laugworthy, of Ro
rer, at a cost of sixty-five dollars.  The whole
weight of iron isabout nine hundred pounds.

About one hal!f of the mill is in the horse-
power. TLeiron rollers being placed hurizon.
tal, it wae necessary to have a lLorse-power
wheel and gearing in order to give them mo-
tion. I the more simple, and it would scem
it firet view, leescexpensive lorms, given n
Mr. Ellswsorth’e report had been adopied,
vlacing the sollers perpendicalar, the horse
passing around them, the rollers must have
been of large diameter in order 10 take
thfough tlie length of a corn statk atone re
volution of the horece.  These large rollers,
wlen made ¢f fion, would have been very
expensive, and probably not work ae fast as
1he ema'l ones I use, Siving them & quecher

ches |

motion by gearinz.  In my mill the eircume
ference of the roliers has such a propostion to
thetr motion that therwr velocaty 1e equal to
about oue sixth the veluenty of the horse; ar,
in other words, a corn-stutk s1x feet lona, will
pass through between the rollers in the same
time that the horse will walk thirty-six feet.
The grinding Is a heawtiful operation, the
amount of juicqeontained mn the stalk is sur-
prising to every one. ‘The stalke in pasaing
through the mill are crushed very fine, and
the juice entirely separated from them by the
pressure of the rollere.

Clarifying.—'T'lns hag been to me a difficult
and to some extent an unsuccerssiul operation.
All the various methods recommended by
J.flerent persons who have made some experis
ments on corpstalk sugar, and all that, my
own experience i clanflying maple sugnr
coul i suggest, fuled of produciyg fully the
desired effect.  In all the fialures whieh have
been experienced to produce crystadized
~ugar, the cause should be svught here, Ua-
less thejuice of cornstalhs can he clarified, it
15 vain  expect i pure article of crystahzed
sugar. All the obstacles to the complete suc-
cess of thus enterprize are met at this pomt s
but that they will be completely overcome,
there cannot be the least doubt. “Lime water
applicd to the juice as soon ag it comes from
the mill,one 2ill to fifteen gatlong, was thought
to produce the beet offect.” But experiments
were made with various other thiuges, such as
mitk, egzs, clarcual, &c.; these were used
separately but nothing appeaced to raise the
~cum as well and reuder the jaice as clear
and well flavored as the lime water. Oue
experiment was made by filtering the juice
thiough sand and charcoal , this rendered i
very transparent amd unpr(_.\'cd the taste, but
there are very many ahjections to this procees
—thelength of 11tme requured for the operation
15 a sulficient one.

Straining.—This operition is_performed
hoth belore and after clarilymg. The stramer
used was a square yard o goud new flannel,
uf fine texture ; fo great is the amount of mu-
cilage, or very miuate particles o) the corn-
stalk contained in the juice, that the struuner
has to be rused 10 water once or twice in
stianing a batch.  The second ume stranng
s rendered more difficuit by the juice being
hot, ag the hanls have to be u-cd Bl {orcing
it through the cloth.  As knew'edge and ex-
perience 13 gamed on the subject of chrifyine,
the straining will be dizpenscd with,  execept
to pass the juice throuel i coarse strainer o
remave some of the larger inpuoritics. Sune
mcthod witl be discovered by which all tus
forerzn matter will be removed m the opera-
tion of skunming.

Boiting.—This operation requires care and
closeauention, par ticufarly when about ready
to ¢kim, and when the juice is concentrated
to about the point desired.  "The more rapidly
tlus operation 1 performed, the more perfect
will be the crystalization.  But, however ne-
cersary 1L may be, it1g ecaicely possible, with
any apparatus that I have any knowledgeof,
to perform the whole labour ol cutting, grind-
ing, strumng, skimniing, and boiling, m the
~hoit space of one bour, as recommended by
Professor Mapes, of New York, I tlus 18
ever doug, 1t must be 1n very small quantitics,
or some very wnproved wmcthod must be
adopted.

In boumg as soon as the scum bhegine to
roe, the fire must be reguolated with care,
that time i:ay be nad for removing the scum
before it slmlfvhc butled mn. If the operaton
of boiling and ehimaung be well performad,
ahout one gallon of thick heavy scum willbe
obtained from a batch of fificen gallone, ‘T'he
syrup, when it becomes thick and nearly done,
has o very beaatdul appeamnce, 1 every
respect equalhinz the best «f maple syrup. To
boil to thie crystalizing point, (which 18 & very
uncertain one.) nti]mres consicerablocare and
digcrimination.  Tlie same tests that are used
for wmagle eycup are cqually apphicable to
corustalk, as for instance, when 1L will flake
of, licahing short, Lo a dipper of sick—or
Aanng out between the thumb and fuger,
‘toin hall an tuch 10 ao meh e lengh, 18 pea-
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haps the safest test.  Very great care is ne
cessary here, that it be brought to the right
point and no more: aud also i manazing
ths fire, as a liutle blaze, or too strong a heat
is most sure to scorch, and thisis fatal to
crystallization.

Crystallization.—Difficulty has been found
here by all that have made experiments with
cornstalk sugar . but perhiaps cvery one has
obtained a sufficient quantity that wae well
grained o satitly them, that the difficulty
was somewhere in the process of manufac-
ture.

From rceent observation Iam inclined to
thank that | have kept my sugar in too cold
a place. Two small parcels, left partly by
acculent where they received the warnith of
a fire, were found well grained. But there
ts another dificulty after it is well crystalized,
to make the molasses separate, or drain, as it
ie called : although the crystal appears (o be
as fine ne wan ever formed, still the molgsses
will notsepnrate hy any common rethods
ueed lor maple suzar. Asyet 1 have notheen
able to procure any better epecimen than that
exhibized at the State Faur.

Amount from the Acre.

Although the quanmy of stalks was so
much dimimshed by the drought, yet six
hundred pounds were obtauned ; this itshould
he understood, 1s weighed when taken from
the fire and bhefore 2raiming has commenced.
If it wereall well grained and the molasses
reparated, the weizht of suzar would proba-
hly nat be more than five hundred, and mo-
fasses one hundred.

1n order morefully to determine the amount
that might be produced from an acre of good
eorn, I measured two square rods of the hest
corn I had: the etalks” were then cut, and
their weight was 185 pounds; after grinding,
the juice weighed sixty-pine pounds and
measured nine gallons; from this | obtained
twelve and & half pounds of suzar. By this
it would appear, that had the whole acre been
ar good as the two rods submmtted to the
test, one thousand pounds would have been
the praduce. And it wounld seem that this
must be a safe calculatis n asthe stocks on the
two rads were not as large as would be grown
in a good seeson.

An equal amount by weizht of large stalks
of rank growth, and small ones that were
grown thick. were ground separately , bat
ns no material difference was foundin the
Eroduce, my opinion is that the corn should

¢ cultivated so thick that no ears will be
praducad,

[Here follows a list of items, which we
omit, showing the expense of raisizg one
acre of corn stalks, including rent of land, to
te 19 52.1

There ss no partof the business that is so
tedions as plucking the cars, stripping the
feaves and cutung off the tassel.
this_labor was performed for the fodder that
might be obtained from it, hut it was not suffi
cient to pay; asthe labor of plucking the ears
was perlormed for this consideration, Iam
unable to say what it would cost; but thie
much is certain, it i ncedless far the mesr
part, ais no ears of any amount need he raised,
it the corn is sufficiently thick. From the
best estimate that I can make of the expense
of stripping leaves and cutting the taseel, )
tlunk that a smart_hand would perform the
work on an acre-in six days, or for §4 50
makmg the wholeexpense up to the cuttingol
the stalk 824 02

Itis somewbat difficul: to come at tho expense
I was atin manufoctonng the acre of stalkxinto
sugar, 20 :nuch wasdone by way of experiment.
Bat as one hundred pounds wero mado one day,
I siall taka that as my gude, snd eall it'a
day’s work for two Inn 's to moko ono hundred
weight.

A part of

The amount above brought down.......$24 02
To_twelvo days work making sugar, at

0. per diem. coeevevessoarosnsecess 900
To usc of horse aud wagen 6 days ot 3s

per diem. oo eenesserococsasnasnens ? ?g

To 3 cord of wood at 12s. per eord....

The whole cxpenso of culiivating the

crop, and manufecturing the 690

POUNds BUGAT.erssrsnarovncserens ) BI6 40

Orp fracuion more than six cents per p_ound

Some credit may be given for fodder, os a
large amount of leaves or blades might be saved
with a litle extra labor while stipping them.
1he stalks, after being ground, are worth sume,
thing, horses and catile eat then very greedily
when they are fresh from the mulls

Remarks and Suggestions by way of
Recapitulation.

1. 1f good crysialized sugar of plessant flavor
shall bo produced from the cornstalk, I sce no
good reason why its manufacture 3hall n-t be-
come as universal as the rmising of corn. Every
neighborbood can as casily be supplied withits
apparatus to make eugar as to make cider.

2. Corn should bg grawn sa thick 23 to pro-
duce no ears. Some variety ol cotn thot grows
veey large, like the * Ohie" or *¢ Rocky
Mountain” might be-best; tina latter 1s well
adopted in some respects, 08 1t 18 very hutle in-
clined to ears or leaves ; cutung. the wsacl will
not prevent earing, unless they are afl cut anc
kept cut. ‘Lhe cutting of the slalk may c.m-
mence as soon &8 the tassel s npe.  If the
weather is warm, but 1f cool, or early in the
morning, a littlo delay ts ugt. thoaght to be :a-
jurious. .

3. Lime water is perhaps the best for clarify-
ing of any thing yet discovered ; butsome agent
that will more effectually cleanse from all delo-
terious or forcign m.atier,is necessary. Science,
with persevering experiment will no doubt pro-
duce this result.

4. The less time occupied in boiling, the more
perfect 15 crystolzation. ‘This is true of the
maple juice, and prabably more so of the corn-
stalk. Tobuil to advaniage, two pans should
be provided. -

5. Any man of ordinary ingenuily, can make
a pan in two hours, with _no tools but cold
chisel, punch, hammer, and six cents worth of
rivels.

6. 1 make no doubt that a mil with wooden
rollers would answer a gaod purposo for a small
operation, and small operat.ons are what are
wanted ; lct noman go 1ato this business largely
unul there 18 more knowledgeon the subject. A
simple mill with two rollers, that might be built
for five dollars, would crush the staltk and save
most of the juice. No cog-wheels can be ne-
cessary 7 for if’ youturn one the other must go.
When cxperience has taught how to clarify, so
that we may be sure of a good zrtigle, then
will be the tune for more perfect and expensive
machinery.

7. If the resul: of thisenterprise depended on
the amount of saccbarine matter contained in
the cornstalk, its success would be certain, Es-
umates that have been made of the amount that
nught bo made from aa acre, have probally
never been oo high, Improvements in culuva-
tion, and in finding tho variety of corn best
adapted, will no doubt greatly exceed tiiese
ostimalcs.

8. The expense, oe compared with maple,
must be much n favor of cornatalk. Of 1he
expense of growing an scre of cornstalks,
every farmer may judge correctly; then com-
pare the amount of fucl, tho amount pro
duced 1n a day, theexpense of fixtures, and
1t 1 all vastly in favor of the corn stalk. Only
let tho cornstalk sugar have the delicious flavor
and the beautttul crysiathzauon of tho improved
maple, and no longer will that pride of the foreat,
bo hacked and bored ** with wicked hands,” 1o
obtain its sap.

May we not hopo that Mr. Ellsworth's forth.
coming icport will throw much light on the
sulject 3 The collected expenierce of all that

have been engaged in the business the past sea
sun, will soun be lad before Congress and the
people.  If Professor J. I. Mapes, shall fulfil
lus pledge made in the lastreport, somae scientific
ond practical 1nformauon will no doubt be the
result.

[ We shall give some extracts from Mr, Eils-
worth's Report in our next.]

\With these remarks I submit this report. I
have endeavoured to give a futhful and full ac-
count of my experiment.  Iom aware, that on
some parts of tlns busincss, I cannot epcak as
favorably as might be desired ; but for myself,
1 hava no fear of the result of theenterprise. 1
would beg leave to suggest, that a liberal pre-
minm be offered next year, for a given amount
of cornstalk sugar of the best quality. This
might sumulate, notonly a gréater amount, but
more carcful experiment.

————

TO PRESERVE TOMATOES.

Messrs. Editors—As I am very fond
of tomatoes, and have a way of preserving them to
use, when the season for them is over,a way
whicli I have never seen proposed, although others
may have heard of it, 1 hauve concluded to send
it to you, that you may publish it if you think
vroper i— -

Dip the ripe tomatoes in scalding water, peel
them, and dwvide them into two, or If very thick
through, three slices, lay them on plates and put
them nto the oven after the bread is deawn ; ifa
good oven, by the ume it is cool, or in 48 hours,
they will be pezfectly dried ; put them into paper
bags and keep in a dey place; when wanted for
use, dip «them 1nto cold water and lay them on &
dish 10 swell, and in a mince or stew, they are
almost equal to the fresh fruit. If you wish to
make tomato sauce, add a little water to cook them
in. They are very good 1o eat out of hand in the
dry state.

A Fruare Rraoxe.

DBrooklyn, May 6, 1344.
—_—
PRESERVING EGGS.

I have just read the mode of preserv-
ing eggs in tho tast number of the Cultivator, and
a {ady at my elbow, for whom I have the highest
csteem, informs me that sho preserves them as
follows, and has never taken up a bad egg, vfter
kecping them all winteri—

Put & layer of salt in the bottom of & jar, and
stick tha cggs o the salt, point downwards, tilla
layer of oggs is made, when more saltis put in,
and agow a fayer of cgge, ond s0 on successively
ull the jaris full.  Having often caten of the eggs,
Tknow tho mode to bs a goud one. T, ~

——t O K

WEAK EYES.

Wash the eyesfraquently in cold water
if they are ia tho least inclined to weakness.

Make a wash by pouring water over a jar full of
rose leaves ; let it stand all night, and then strain
the water. It will bo found exceiloat for the eyes,
and should be used frequently.

A poultico made of rose leaves is good for-a stys
uponthe cye-lids.

U tho cyes are very weak, loil & handful of
freshly gathered salad ina pint of water, strain it,
and apply the liquor to the cyes at intervals. It
will be found very soothing. A poultice of boiled
salad leaves will also rclicve acverc pain in the
oyes.—S&clected.

———
Cure for the Stretches.~Shecp some-

tumes streteh thar noses out on the ground
and around by ihear side, ws a in severe pain.
Thus 18 frequently occamoned by an involation
of apart of thentestine within another, called,
when occuning n the Loman subject, inter
susceptio.  Immediato relief is sfforded, when
tflus last is the case, by lifung the animal by
the kind legs. and shaking a tew times, when
the pun disappoars.—American Agriealturiyt,
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REPORT or rug COMMISSIONERS
OF PATENTS.

Wo are under high obligations to the
Hon. IL. L. Elsworth, Commussioner ot
Patents, Washington, Unsted States, for
his admirable Report for 1843, contain-
ing 340 pages of closely-printed matter.
The Report in question contams a vast
amount of Agricultural Information, of
the most valuable character. TFor the
benefit of our readers, we copy the fol-
lowing practical remarks upon the pro-
ducticns of the Dairy :—

The productians of the Dairy are of great
value, and may betome still mare sn astheir ¢x-
portation isextened. Science hns been directed
1o the annalyss of alk, and principles having
an importent bearntng on the success of ths pur
suit have been developed.  ‘Thus Dr, Playfair
sayr, respecting a serics of experiments, that the
milk of the evening comtamed 3.7 per cont. of
butter, and, of the foliowing mormung 5.6 per
cent. The deficiency 1n the first observatton
is referred to a greater consumplion ot butter, or
{ts constituents, from respiratory oxwdation dur-
ing the day, when the anunal wasia the ficld,
than during the night when 1t wasat rest in the
stall. When confined durmng the day and fed!
with after grass i ashed, the proportion of
butter rase to 5.1 per cent.  When fed wuh
hay, the butter was 3 9 and 4.6 per cent ;3 when
fed with portions of potatoes, hay and bran flour,
the butter was 6.7 snd 4.9 per cent.; when
with hay and potatoes, 4.6 and 4 9 per cent.

From the acconnt of the experuments of 1'ro-
fessor Trail, comained 1 the Transactions of the
Highland Agncultural Society, are denved the
following results :—

1. That the addition of some cold water

focilizates the process, or the separation of

butter, especially when the ercam g thek!

and the weather hot.
R. That cream alone is mare easily clnrn-
ed than a mixture of cream and mik.

8. That butter produced fromn sweet cream

threo times per day, 314 quarts of mulk for (wo
weeks; the butter made nmounted tn 144 tbe
per week.  Annther, eull, is mentioned in the
State of Now York, wlich, v 21 days, gave
053 lbs. of butter, or at the rate of 11b. forb
quarts of nulk. The averego of 65 remarkatle
cows, menuoned by Mr. Colman 1n hus report,
18 10 quarts lor a pound of butter; and several
cows which have been tormerty noticed as dis
ungmshed for the richness of their milk, 1n one
case, gavo tmlk winch only yicled 11b. of butter
for 18 quarts; and in onother, 1 1b. for 10

quarts.
In the u([)pcndix No. 18, will be found a new
method of oblamning cream from nulk, by a

process said 1o be well known in Devonshire,
Eungland, in which vessels formed of zine plates
are used ; and the effect in tho production of
buiter 13 stated to be 40 oz, 10 4 gallons of mulk
—bemg en merease of cream 124 per ¢ent., and
of butter upwards of 11 per cent.

Much is smd to depend on the proper beatinf
or working of butter, by which 1t may be depriv
ed of its buttertlk ; rubbang wih the ladles
not sullicient. In zn English publication of ugh
authonty, 1t 13 sad that **the great pomntin
makinz good bulter, and that which wilt heep,
13 the freeing b from buttermulk 5 aud, o every-
thing ¢lse 13 well done, af thie pontis overlook-
<d, good butter 13 unposible for any length of
twme.  The muxture of wlk in any degree with
the butter 1s sure to produce frowyness, or some
unpleasent taste to the batler ; and the entire
treedom from Uns consbitules the grand secret
of mahang good butter. ‘I'herc are many who
think washing butter compatible with retaming
the nich flovor; butafthe water is cold and
pure 1t 18 scarcely possible anything should be
washed away, the buttermilk (which destroye
the flasor ol all batter) cxcepted.  Besrdes,
the Lest butter an the world, and that which
in o)l markets commands the best pnce, (viz.
Dutch butter,) 18 invanably made o this woy ;
and when the example has been followed by
others, 1thas rarely failed of success.  Perfectly
free from the substance that canses it to assume
the putnd frowy 1aste of bad butter, 1t may be
kept with alnost as much ease ae tallow ;
sothdity 1n paching, clean sweet vessels, and a

hasthe finest lavor when fresh, and appears

to keep longest withoutacquining raucidity, ; any reasonsble time.

tow temperature, will ensure 1t keeping for
Let no one expeet good

but the huttermilk so obtamed 18 poor, and | butter, however, so long as coarse unpure 2alt

amsll inquantity,
4. That the scalding ofthe cream, according

quantity of butter, which,” o intended for

to the Devonshue method, yrelds the Intgcs\';

s used, or apartude of ti.c batternulk s re-
wanung 1w "’

The altusion above made to the Dutch butter,
may be appropnate'y tollowed with some ac-

immediate use 1sngreeable to the the palate count of the mode of butter making w Holland,
and readily saleable ; bat if intended to be! which 1s found in onc of the ablest of our agn-

salted, is most liable ta acquire, by keeping, | cultural journals.

anncid flavor. The proce<aof scalding s

1ronblesome, an< the milk afier the removal |

of the cream is poor, and often would be
unsaleable, from the taste it hasacq
from the heating.

8. That churning tho mitk and cream togeth.
er, after they have become shghily acid,
seems 10 be the most econamical process, on
the whole, because it yieldsa large quanuty
ofexcellent butter, and the buttermuik of
good quality.

6. That the keepin
appears to depen
from uncombined slbumen or casein and
water as it can be, by means of washing and
working the butfer when taken fiom the
Churn.

‘That our coutttry poseesscs some fine nuleh

of butter in a sound siate

uircd‘

on being obtained as free !

Itis sard that, 1z 15390, Lag-
(lend imported no lews then 116,233 cwt. of
Datch butter, and 167.917 ewt. of Dutch cheese.
JIn 1833, 106,776 cwt, of butter came {rom
Holland. Itis a sangulor foct, that the Eaghsh
consnme nore chesse than butter : thue, the
consumiption of checse, in London alone, 18
!stated to be 33,000,000 Ibs., while that of butter
1s but 19,002,000 1bs.  In France, the opposite
proportion prevails. Tho pastures of Holland,
itis 2aid, ¢ Lelow and flat ; and as the water
{in the canals 1s always near the top, the »ail
{ mustbe mowst.”  The ground, instead of being
ploughed up, * 8 kept 1n good condition by top
dressings, consisting chictly of the sohd, and
especially Lquid manares collected v tho cow-
houses, maxed with the serapngs of the smal
jeanals.’”  The first vear afier such dresung, the
vland 13 generally mown for hays  The [Hol

fandecra, ikewige, tCare eareful i the sclection of
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Gutters in the rear soeve to cotry off the urhwe

und dung, and these gutters ure also kept olean.
11 cows are always wilked by wen, and the

butter and chease made by women. Ninety

cows are managed by nine men and two women.

‘}‘\yo Jvomen ars conwdeted enough for any
airy.

Three kinds of buttep are made ; grassbntten
whon the cows are at Brass; whoy botter, from
tho whoy of swweet milk cheave ; and kay butter?
mado in winter.  The method of making grase
butter is thua described :—

“The cows being thorougbly milked. the
pitchors of milk are_put into coolers. Wheun
the crcam has gathered and soured, if there is
enough, they churn every 24 hours, and the
churn being half filled with sour cream. A
Iittlo Lot or bouling water is added in winter, 0
aive the whole the requined heat : and, in very
warm woather, the milk is firss cooled In the
coolers. In small damer, the milk is gometimes
chuined, when soured, with ut separating the
crenm.  The butter, nnmnediately afier being
taken out of the churn, 19 put 1nte & shallow tub,
and carcfully washed with pure cold water. It
18 then worked with a shight sprinkling of fine
salt wheiher for inmediate use or the barzel.
\\ hen the cows have been three weoks at grass,
the butter ss delictous, and 18 wade in fanciful
shapes of Jambs stuck with flowers of the pol-
yanthus, and sells as high as 70 or 80 cenls tho
174 ounces, or Dutch pound. Ifintended for
barrehng, the butier is worked up twice or
thrice a day with soft fine salt for 3 daysina
flat tab ; there being about2 pounds of thissalt
allowed for 14 pounds of butter. The butter is
thenhard puc’ked by thin layersinto casks, which
casks are previously seasoned and cleaned.
They are always of oak, well smoothed inside.
Betore beinz used they arcallowed to stand three
or four dnya filled with some whey, theresfter
carcfully wathed out and dned. Euch cow,
after being sume ime at grass, yiolded about
ane Duich pound of butter per dey."*

Two pomts n thie process are moat im
poartant i—

s 1st. Nosalt is need but whatls incorporated
with and disolved in the butter, whish is neees-
sary 20 give ot flavor ; 2nd, The buttor intendod
for keeping 18 worked from six to ten times, to
wmcarporate the salt and to ssparato from it
every particls of hquid, which, if left in i,
would induce rancidny.’’

The hay butter undergoen a like proceas.

‘The achey buiter s made Ly allowing the
whey to stand three daysor a weak *“afier being
scparaied from tho curd, when the cream 18
skunmed ol or the whey iself put into the
churn, and the butteris formed 1n about an honr,
By tlus process, in winter one poand of butter 1s
obtnined trom cach cow 1 a weak & or, 1n sum-
mer, one pound and a hall,""  Therelative prices
are said to be for grasa butter 17 conts, for hay
butier 13 cente, and for whey butier 12 conts per
pountd.

The Goshen butter in the State of New York,
18 celebrated all over tho country, and the fol-
10Wing account iy gicen of one of tke most ccl-
cbraied of dainies thero :—

The cows are * regularly salied and kept in
gond pasture duning the summer ; in the winter,
each cow 18 kept in o siall wicth 2 soparate door
to 1, 1 a building two sides of asquare round
a large yard ; the upper atory of tho building 18
appropriated for fodder and hay.  The cows are
braught up to the yard, mght and morning, and

regularty mlked.  The outer paling of the yard
113 5t feet from the house: here oppostte the

cows, cannot be donbied by any one who will, their cows, thev aro generally fattened aud turte T farm house, 1s placed a tunnel, into which the
take the pains 10 run over the agnicultural off to the butcher st esght yeara old, and the bufls! milk 18 paurcd as fast as a padful 13 obtained

Journals of the pastyear, A few specimens of
these may be added :—In Mussachusrita
notice the mentonof one cow which fed on
pasiurage, and having also 1wo or thice quarts
of mesl per day, on being mitked theee tincs 1o

the day yiclded milk sufiicient for 18 ibs. of

sattour or five, The cowsare turnad to prsture
cwith avery thich eloth of tow covening the upper
il of thie body, from the shanlders to the ],
Jto prevent desezse from the cold.  They ore
ypastured about tinrty weeks. Iay s ther

from tho cows. A shorl perpendicalar tn pie

we m Mutch or Apnil, and are at (rst eovered ! conncets the tunnel with a honizantal one wh ch

I 18 buried 2 fect under ground, ont of the way ot
the fro«t, ond leads into the cellar of the house.
When the milking is goinz on, a woman stands
wm the collar with supply-pans placed under

butterin a week ; also, another which gave IG, consmon feod1n winter, theugh rape cake and ! the end of ihus honizontal tube, which, as fastas

Ibe. of butter in & week, besdes sup,lvinga

thrawers” grawms are somnectimes added.  The

filled, she sets away on thecellar bottom,  Here

family of “ur persons with mik; enother alsa, byers, or cow-houses, ava generally lafty, awy, "the ik stands ull loppered and souted, as it

is mentioned, which gave 253 Iba yeeiding 12
1bs. 6 oz. of butter. A cow in Wheelng, Var
gnia, is likewive mientioned ns hinviug yielded
for 16 days, in Moy and Junc, on bung malked

spaved vtls Inrge «qursa briche, and Lept perfect-
1y clean. The roof s about 10 feet Ingh.
i Thete are wo rack or mangers, but the food in
iplaced in gutters, tlways clean near ther hicads.

said to make more butter in this ainte than any
other, of abettr qualiy.  In dus state st i3
poured, cream and all, 10lo chams which holda
barrel caclle. It the weather be cvel, and
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the milk not sufficiently warm to come readily,
a can is filed with hot water, and this is
placed in the milk in the churn, and etirred
about ull it reaches a temperature of 53 to 60
degrees,””  Water-power 18 preferred for charn-
ing toany nther, as itis more regular. ¢ When

of'this subject mny be estunated from the fact
thet, a8 1 appears, the standing cohtracts for
butter, in our navy, that will keep at gens, at
tuenty-six centa per pound, and for cheese
twenty cents perpound . It1s now put up of
rood datries in Orange county, and keeps per

the butter hos comne, the power 15 stopped, and o, fectly. An account of a mode of preparing butter

pump rigged into the churn; the handlo of|
whichis attached to the power, ond the blll(cr-'
milk pumped into a reservoir yust outside of the
cellar, standing on alevel with the ground:
from thisthe butternnlk is conducted by a tn pipe
of about 100 feetto another reservoir close by
the piggery, from which it is dipped ont in
buckets, and fed to the pigs. After being
churned, tho butteris thoroughly washed off
with cold water: if this be not done, it is dif-
ficult to get the butternnlk clean out of'1t. As
soon a8 cool and solid, the buatter 18 taken onn
marble or smooth stone table, properly salted
with clean fine salt, and worked over thoraugh
fy with a wooden ladle or spatula—ihe hand
noser allowed to touch the butter, as, from is
heat, 1t softens it.”*  After bewg thoroughly
worked, the butter is pncked n firkins of season
cd white oak. ‘The firkin, previous to packmg,
i3 well washed with cold water, and thenrubbed
oll round with salt, to prevent the butter from
adhering toitsaides.  Itis put downin layers
as churned, 3 or 4 1inchos deep.

for shipping, bya merchant i one of thejcites of
New Eugland, corroborating the above, may be
found 1n appendix No. 19.

In the makingof the best butter, rich pastures
are considered very desirable. A suficient
diversity of grasses mired together, isuseful,
but there are somo weeds which do great injury
to the muk. The species of ranunculus known
by the name of tho Buttercup 18 said to have
effected great injury to thebutter in partsof
England.  An ¢pidennc  has also prevailed
among catile in England, which has been traced
to the same cauge. 1t 1t said to be now sprend.
ing throngh this country. | 1he plant1s desenib
ed as bemng of an acrid poisonnus nature, and, by
various cxperiments, st has been proved to be
very fatal to amimals; cattle will genemlly avoud
it, but they sometimes do not.  Those which
are confined to hmited pastures, are more ex-
posed to it ; while those which have o wider
range, and can make their choice of planta.
suftor less. Greater care should be token to
eradicate it from the fields ; and by the use of

‘When' the firkin 18 filled, a linen cloth 1s
placed over the butter; on this, half an inch of
aalt ; to whichis added a little water,
brine. The cellar is considered very imporiant:
it should be soven foet deep—eighteen inches of
which, at tho top. should be allowed for vents-
laton : the windows to be covered wuh very
fine wire gauze, to let in the air and keep out the
insects ; the walls to be of stone and pownted, the
floor of slabs.

The best temperature at which butter may
be procured from cream, as appoars by the
experiments of Dr. Barclay and Mr. Alien, 1s
in commoncing churning from Afty to fitty.the
degrees, and at no time ought it to eaceed siaty-
five degreea ; while if it falls below fifty degreces,
it wilt be more difficult and labourous to obtain
the butter. It was found by Mr. Ballantynethat
the greatest quanuity of buttor isobiained at
sixty, ond the best quality at fifty five degrees
in the chura, just beforo it came. A mode of
working butteris samd to be practised in!some
parts of France, which makes it exceedingly
compactand hard. A trough is prepared of re-
qQuisite width. Into it is placed a wheel, which
comes within the sixteenth of an inch of the
bottom, and turning ona erank.  Tho spacen
the trough is filled. Atone end, which 15 left
open, tho butter and brine are pressed an; the
other end, being nearly closcd, the wheel made
to revolvo, and the butter comes out at the
other, thoroughly ealted, and fres from butier-
milk, in plates of tho sixicenth of an inch
inthickzess. Groat importance is attached to
the kind of salt used in preparing bulter for the
market. Somo ol the kinds of salt have an
injurous influencs on tho butter, 10 preventits
keeping.

It basbeen discoverad that most kinda of wood
tontain considerablo quantitics of pyrohgncons
void, which decomposes salt an butter keptin
auch tubs. The hined, or bass wood, 1s the only
tne whioh, aa appears by csreful oxpenment, 13
free from it ; others, it is stated, may be froed
from it, and thus rendercd smitablo, by bailing
three or four hours, well pressed under water.
Much importante has always been atinched to
the preparing of butter, so that it will keep on
board of ships at sca and in warm climates. A
wmple process is now pracused, whichis saud
to be effectunl for this purpose; which is. to
have good butier well churned, and worked and
packed bard and tight 1n kegs of seasoned white
oak ; the head isthen put in, leaving n small
bolo into -which brino 18 poured to §ill up the
vacant space; and of 0 much mportance is
itdeemed, to prevent any bad taste, that the
plugs for the hole must not be made of cedar or
pine, but of cypress or bnss wood, as olherwise
it would be anjezed.  After which, theso kegs
are placed 1n a hogshead well filled with brinc of
full solution, that will bear an"egg, which is

to form |

lime among the materials of com.post, and fre-
quent wing over the eceds, which are some-
tumes thus carried forth into the ficlds with the
manure, it should be destroyed. louvghing up

"also of the land may be necessary ; bat, atali

! events, the buuercup, #f possible, sbould be

rooted out. Other weeds, too, of a simlar nature,
and likely 1o injure the milk of cows, shoald
be taken [~om the pasture on which theyleed; the
effecting this object will be more then repaid by
the benefit denived from the puser milk and
more excellent butter which will be obtained.

The boae-dust manure used on certam pas-
teres in Logland, in which the soil 1s not adapted
0 this kind of manure, 19 sad to have caused the
cheesc to deteriorate.

Mr. G. Davig, of New York, to whose enter.
prisc in visting the cheese-makmng districts of
Holland much 1s due, and who supplies the
Umited States navy with cheese which will keep
on slup board aud n warm clunates, by which
thousands of dolfars are saved 1o the country,
describes the cheese thus made under the imspec-
uon of a first-rate cheese-maker from Hollaud, as
globular, weight atout four pounds cach. "T'ho
curd 13 worked by hand unul'1tis put into other
moulds, and saltcd—thatis a sma’l quanuty s
put upon the end of the cheese, and changed
cvery fiftcen days; then it goes throwgn apro
cess of saluag m warm salt whoy for foriy.eight
hours and 1s then taken out and wiped dry with
acloth: then put into other moulds for six
weeks to dry and cure; after it becomes quite
day and hard, 1t is put onshelves to cure, so that
itmay be cased up.  Thelossin drying outis
very great, as the Government receives them
balf’ yearly in cach year. ‘The expence of
making is eaid to be much greater than of the
common kind of cheese, and the loss in drying
it four times as much ; but tho certamty of therr
keeping has beon {mirly tested, and they are
stated to keep cqual to the best Holland cheeso.
Qf the flat kwd formerly used m the navy, more
thenone.half, 1t 1s said, proved to beunfitforuse,
and was thrown overboard.

Tho Dutch arcsaid to be remarkably par-
ticular as to the quantity and quality of the
salt they usc; and this is thought tho principal
cause of the sweot arnd delicious flavor of
their butter, which, though we!l flavored, hardly
tastes of the saly, oratall serid.  The average
quantity of mulk from Ilolstein cows in Europe
1 about two thoussnd five hundred quaris per
annum : and it1s caleulated that every hundred
pounds of mitk will grve three end aquarter Ibs.
of butter and six pounds of fresh cheese, four-
teen pounds of buttermilk and seventy-six and
three quarter pounds of whdy, where cheeso is
mado Fifteen quarts of milk is, then, considercd
a fair average for apound of buiter, though
sometimes the milk 18 so rich that twelve quarts
make n pound.  On the whale, it je thought Jbiat

thenheaded up tight and close. Thcumportanee

one bundred pounds of buttery and one hundred

l

and fifty pounds of cheose por annum, to each
cow, 1sa farproduct,

Agreat yield of butter and cheese ismentioned
inolate agneultural journal as having been
obtained in Oncida county.  From (wenty cows
{commencing 15th of April, and ending the Ist
of December) were made ten thousasd pounds
uf cheese and one thausand pounds of butter——
bernganaverage of five hundred pounds cfchecse
and fifty pounds of butter from each cow. I'boy
were fed on whey from the dairy ana two quarts
of oatmeal per duy.

——
PRESERVATION OF CORN
FROM FROST.

Mrs. S. V. Iuaves, of Shoreham, Vt.,
relater a remnikablo case of the exemption of o
prece of cutn fivm frost, which be thinks is to be
aunbutcd to the plentiful use of long born-ysrd
manure, in connexion with the stalks of a crop of
cora which had grown onthe ground the year
before—the whole having been plowed into the
soil. He soye;—

“[ plowed deep, strowiag tho old crop of stalks
in the furrows and covering the whole entire. 1
had a rank and extra growth of a large kind,
which required a longer Lume to mature ; and some
of the last aays of August or first of September,
the earlicst cars had commenced hardemng, when
wo hed une of thie severest frosts 1 ever witneaeed
at that seasun of tha year. I had much anxioty
respecung wy coin crop, which I visited early in
the morning ; but the crachltng of the frozen grass
at every foolstep, prepared my mind to behold it
in ruins. Yet dewsmuned to know the worst, I
prussed on, moanted the feuce, which surrounded
it, and to my sarpnise, not a particlo of frast wes
vistbleupon ! § luoked atound upon everyside;
all boro a wintry aspect. llooked around again
upon the crop befure me; it bois the appearance
of having been wet by o ger tle but profuse shower.
I aprang orer the fence, determiced to_ poss
I throughit; Lut ere had reached halfa dozenrods
was glad 10 rrueat, and before 1 could effect ity
was completely drenched I ngain remounted the
fence where [ conld take a view of every side § it
wasalike surrounded by a heavy frost.”

¢t As I stood pondering upon the apparent phe-
nomenon, the fact flashed ujion my mind, that the
process of decomposiuon from the extra quantity
of long maunvre, particularly the old crop of stalks,
was still going onto thut degree that the heat
completoly counteracted the action of tho frost.
Near the middie of the day (whick was extremely
warmand clear,) Lteavelled a mile in length, visit-
ing every fi2ld cn thesame level with my own;and
all, without disurction, were entirely destroyed.
Mine remawed u.injured, and yielded an abundant
crop of remarkable sound, ripe corn.”’—Albany

Crdtizator.
—_———

FARMING CAPITAL.
From a communication by Mr. L.
Durand, wo make the following extracts :—

1 think it correctio say, that aliberal expendic
turo of capital in farming, will ultimately -pay
better than when Jaid out in any other business;
Tho difference between capital laid out in farming,
and that laid out:in manufacturing, i, thar-all
which is expended in the latter beyond the actual

rofits of the goods manufactured, is o' dead loss,
while that which is lid dut on the farm, under
good management, cousés it 10 impreve and
increaso in valte from year to year. In'manuface
turing, the interest on the capital may be received
within six months ora year. In farming, it may
not bo s, but it will be surc to give its return ina
serics of years, Another item which has“béen
much neglected by farmers, is that of purchasing
good umplements to carry on their farming. opera~
tions. In this country, where laboc is’high, a
farmer should ottain as many labor-saving imple-
ments as can be used to asdvantagé, Although
thesc implements may cost more at fifst than com-
mon oncs do, they will find their account in iz at
last. Get the best implements to be had, éveni€
you have to go out of tho Siate for them, and you
will thus be nble to perform moro work in & Better
muance, bestdecgaving wuch labor, and preventing
a grenl deal of fretting and ttemper.  Try itand
acc.
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ONASCERTAINING THE WEIGHT
OF CAT'TLE BY MEASURE:
MENT.

The importance of proceeding on cor-
rect principles in the rearing anmd teeding of
live-stock, 12 now so gencuilly adustied, as to
require no ilustration.  With the feeder 1t 1=
especially importaut that a dicpesition to ar
rive at early maturity +hould be encouraged
and sccused, o far ag the accelecation of this
desirable property s within lis reachl. Tu
this respect much has been done of Jate, but
much etsll remains to be done.  Barly matu-
rity 18 notattainable without high fueduig ane
interruptedly, from the birth of the animal~
until they have attained to matwity , and ua~
can only be auained where a superior aystem
of cuitivaton is practised, as it s there ouly
that a proper supply ol food 13 available at
every period ol the season, [ [eruile district-
the aid of caltivation 18 nut necessary to p o-
duce the required supply durnyg the suinaer
reason, as this :s ovtawed trom e paalares,
but even in these cases it 12 by no means rare
to find stunted amimals, resulting fiom the
winter treatment. ‘I'he fiuest cattle are not
by any means umversally found i the most
fertile districts, especially when early maturi-
ty—one of the best} tests of excellence—1s
tuken into account : g0 that mnproved cultvas
tion isnot only followed bp superior crops, but
also by a supenor deseription of hve-stock;
and 1n the mixed system of hu-bandry of the
Un'ted Kingdom, it must be recoliected that
by far the greater portwn of the proceeds of
tlie farm 18 cbtamed by naiaral products.

But, however desirable it may be to pos-
sees a proper knowledge of the carrect prin-
ciples on the state audtreatment of live stock
should be founded, it 18 also unportant to be
able to ascertaun their value when ready for
market, or to ascertaun therr progress while
feelding. Experience and accurate ohservas
tion arc obviously the essential requesites for
obtaning tlus knowledge; but 1t ts 10 be kept
in view that the opportumties of the farmer
in this repect do not bear a comparrion with
those of the butcher, with whom lic haste
deal, 'The latter has a never falling test, by
which he can try the accuracy of his ealcu-
lations, in having the anmnals alterwarils
killed and weizhed; and thus hiom tiume to
time, he is enabled to modily lis views, and
correct his more imperfect estimates~oppor-
tunities which the farmer rarely or never

acesee, Long experience, mdeed, will enas
le the farmer to form a tolerably correct es
timate as to the value of lus catiie when
slaughtered; but even with the awd ot thus, 1t
is otifl important to be able 10 test the correct
ness of opinious thus founded. To the youny
aud inexperienced farmer 1t iz sull more mn-
portant to be able to doso. Tiis kuowledge
may be obtained by measurement, and easy
calculation; or from tables constructed for
the purpose, for the uscol which the length
and girthof the animal only are required.

The ascertaining ol the weight of cautic by
measufement is not a recent Ivention, tables
for that purpose having been long in use.
may not however, prove uninteresting to those
who may not have turned their attention o
the subject, to know on what data such cal-
culations are founded. This will also, by ex-
plaining the whole process, enable the far-
mer to determme with more confidence the
value which he ehould attach to the results
thus obtained. Even in this case a certtun
amount of experieuce is tecessary. It ne
ceseary for instance, to know whether the
animals are marketably fat or not, wsalso
necessary (o be able to form an opinon as to
the effecis of any peculiarity ol conformation
in the ammals, which mught aflzct the results
obtained by calculation. The kind of am
moals, too, must be taken mto account, the
formu'm on which the calculations are foun
ded being etrictly applicable to oxen mnerely;
sothatin the case of bullz, or cows wlich have
had several calves, allowancesare obviously
to be made.

in calculating the net weight of cattle, it
may be mentioned that the weight of the

ool

four quarters only is taken into consideration,
the remawder being usually considered as
ollal, including the Inde, taltow, amd various
other matiers; and these, taken together, are
computed to be equal in value toone of the
quaiters, or to oue-fisth of that whole ammal.
1 he proportion between the hive and dead
welisht, s the prasary olyect to ascertai
our eatcalationss ‘Tng was lung caleulated
atone-hall the Lve weight, but sub.cquent
experinents on the more improved breads of
the conutey, showed that tlus was by much
too mall a proportion, 1t belng more currently
represanted by the [racuonal quantiy ‘605,
the weight of the entire antmal bemng assum
ed asl. Having thus datam, then, 1o diffi-
culty sexpernienced n ascertaismg tiie net
werght fiom the gross weight; the latter
benrs multipled by 605 will give the result,
i the same desvmmation in whieh 1he gioss
werght s given. By ticse miews the applt-
¢ tion of the steel yard or weighung-machiue
at once ellects the obiect, aud this apparatus
1s accordgly frequently employed by @tma.
teur feeders to ascertaln the progress of the
different anmunals while fattening, as well as
therr value before being sold.  In the case of
experiments bemg made wuh the different
kuds of tuod, their effects are easily tested in
this manaer ; and even when only onedeserip
fion ol foud 1z consumed, the progress of the
different ammals 13 seen, when such as are
notmalking aswmtable returnshould bedisposed
of without delay

T'his method of calealating the value o
caltie 13 simple, and, were 2 weighing-ma-
clune found on every farm, 1t would be all
that could be desired , but as these usetal ap-
endawes are not always available, the same
object may be obtained by measurement.
The dunensons required are the length lrom
the puint of the shoutder to the hindermost
punt of the ruwp, d the girth or circom(e-
1eice tahen unmediately belund the fore-legs.
T'hat these d meustons may be taken accu
ratcly, the ammal mast be standivg in a na-
tural position, in which case they bring the
body into ke foum of a eylinder, the capacity
or sqlid content of which iseasily ascertained,
and as in the former case, a certatn proportion
1s lound, from experience, to exist between
the cap-tcity thusoblained and thenet weight.
S:nietly speaking, the form of most animals
s such as to cause the girth to be rather elip-
tical than circular, but this departure from the
cy lider heing for the miost part constant i
all anunals s, of course, taken into account
in the formulx by which the calculations are
made. The lengih and _circamference being
then given, the rule 1o fid the solud content
is, to multiply the rquare of the circumference
by the decimal, 07955, the area of @ circle
whose circumference 1s umty, and this pro-
dact again multiplied by the length, will give
the sohud content in the same denomnation in
which the dimensions were taken, and being
usually in feet and mches, their result will be
m enbic feets

‘I'he capacity of the animal being ascer-
tained, the next consideration s the esmau-
on of the proportion between it and the nett
weight ; and tis 13 only obtuned by actual
experiment, as in the case before under con-
sideration, in reference to ascertaining the nett
weight from the hive weight, as obtained by
the use of the weizhwg-machine.  Suppose
an Ox measures 7 {ectin gurth, and 6 teetn
length, the capacity 1s found 1 the loregong
ru'e ags follows :—

TXTX 07955X 6=40% 07058 X =3 R9I42K 6
=353 39652, which 15 the number of cubic feet
in the ammal.

Now let 1t be further suppozed that the
weight of this Ox, when slaughtered, was 70
stones, which aber repeated traals, 1s found
to be the weight cansonant with these dunen-
glong, then the weight per cubie toot 19 of
course found by dividing the total werghit by
the product thur obtawed.  For example, 70
divided by 2339652, 1he quoticnt will be
993, —1he precise propoition by which such
calculatons are usudlly e:timated, so that
for cvery cubic foot in the animal, ascertained
as before directed, there will be 2933 etones
i the quarters alose.  The 1ule, therefore is

)
-

to multiply the equare of the girth by 07958,
and the product thus obtamed by the length,
whieh gives the capacity in cubic {ect, which
mutiplied by 2 993. the number of stones toi
cubic foot of the animal, gives the weight in
imperial etones, as required. It will be ob-
served however. that the numbers 107958 and
2 993 are buth constant multipliers i the ope-
ration, go that they may be multiphed toge-
ther, aud therr piéduct ouly used, which will
materially shorten the operation.  Thus,
0705822 993=-23318204, but the number 238
only may be taken, without incurring an ap-
preciableerror. Hence the ru'e for ascertain-
ing the weight of an animal by nieasurement
iz to multrply the square of the girth by the
length, and this product again by the deci-
mal 233, which will give the weight ol the
quarters in imperial stoness

Such s the method of calcolating the
weight of cattle by measurements and such
are the dataon wluch it is founded. He be-
fore observed, these calculations refer only to
ammals of the ordinary degree of fatness, 0
thatin certaincasesallowancesinust he made.
In the case of animals very fat. perhaps ope-
eizhteenth or onetwenticth should be added
to the weightthusobtained ; and wheu belotr
the ordinary state of fatness the eame propor-
tion should be deducted. A bullfrom having
more flesh upun the neck, ehould have pro-
bably onestwenty<filth added ; and 11 the cacs
old nulch cows, for ohvions reasons, onestenth
orone twellth may be deducteds It will be
apparent, however, that the precise amount
of these additions and deductions is not sub-
ject to rule. ‘The weight of he quarttera
being pscertained, there yet remains the tal-
low, hide, and other offal, to be taken into
conzideration n estimating the entire value of
the animal. These or a certain portion of
them, are allowed the butcher for his profit;
but thisis chiefly regulated by the custom of
the place—a citcumstance which, of courae,
the farmer will not fail to take into account.

I'he preceding abservations have occupicd
more space than I originally intended,but I
hope the minuteness of detail will be excused.
and that they will not altogether be uniute-
resting to those who have not hitherto direc-
ted theirattention to the subject—J. Sproule.

———e
SPRING AND SUMMER BEER.

As yet 1 have seen nothing in your
poges relative 1o making Beer. Therefore I will
presenta recipe, and if you think it worthy of &
place in the Farmer, please insert :—

A handful of hope and some boughs of sprucs
boiled m 2 or 3 gallons of water. T'ut 3 qoat:s of
molasses and 3 Ib. of ginger in a cask that will
hold 15 gallons, and pour the liquid 1n and ehake
them well ; then fillup with cold and warm water,
so that when the cask 1a_full it will be about
blood warm. Then pour in one quart of good
yeast, and shnke it well together. It will be
fit for use in about 12 honra.

Half of a smal: vial of essence of epruce may be
used instead of bows, and ehould be put in with
the molasses and ginger. I have made beer by
this recipe for a number of years, and kuow it to
be good.—2Micligan Farmer.

el ee
YELLOW BUGS.

An intelligent friend, who declares that
he has found out how to save lus cucumbers,
melons, squaches, &c., from the depredations of
the yellaw bugs, hasdescribed to us the following
method, which he declares will be found effect
wal.  1vhas reason to recommend 1t, aud so we
give 1t to our readers, and shell try it our-
sclves :—

Foreach hill cut, say a da~en alder sticks about
a foot long, split one end and mnsert o wft of
sheep's wool finely spread out. Set these omt
around the hull so that the woel from one will
just meet that from its next neighbor on tho
arcle. The bugs will always shght on that
before descending to the ground and the plant;
the wool entangles their legs and then tacy are
unable to go farther. Ile says this hedge will
also keep off the lutle black fleas. Try it—tha
;J,OBHI nothing—the luborhttle.—Drew’s Plough-
ﬂy.
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A POTATOE DIGGER.

In answer to the inquiry of our corres-
pondent ** Viator,” we give tho following extract
from the Report of the Committee or Agricultural
Implements, at the late Fuair of the American
Inatituts s —

A Potatoo Diggor, exhibited fir a pramium by
Mr: As C. Ketchium of Schienectady, N. Y. This
machine consists of £ parallel sides furmished with
handles resembling those of a plough; they are
about fiftecn fnchies fn width and two feet spare
In front is aniron plate which isintended to pene-
tea.e the eatth to a depih just bolow the poratoes
required to be dugj behind this plute, nesr the
boitom of the sides bLefore doscribed, are two
pullies, one on_each side; and on the upper edge
of the sides, about three fect behind the others,
are two mora pullies, over which two endless
chains revolve when the machincis in mation
Theso chains are connected by small iron rods,
about two or two and a half inches apart, and
parallel to each other.  When this machine is put
in motion, the earth with the poratoes is passed
over the plate on to the paralleliren rods, through
which the ¢ ief part of the earth first fulls, and
then follow the potatoes. It is cicar that this
machine will not act advantageously ine tough,
rigid, very wet soil. Your committen witnesced
its operation in such a 30il, and wero not disap-
pointed at its partial success. Nevertheless they
are unanimously coavinced, that the pilaciples
dovoloped in this machine are such as tomerit the
enco :ragoment of the L.stitute, onthe ground thai
it will answer an _excellent purpose in a light dry
soil; of which Mr. Ketchum presened a satis-
faetory certifi ‘ate § and they have no doubt it may
beimpraved so as tooperate in other soils.—Albany
Cultivator, .

——y——

Cure jfor Burns—Afier opening the
vesticles, 11" they are formed the part is dipped in
cold water, and then plunged, still wet, into
flaur. keeping it there for a minute or twa ; by
this meansa certain quantity adheres to the part
and prevents the nccess of the air. Itis re-
markabletbat the flour folls in the scales from
the surrounding parts the next day, whilston
the burn it remains adherent.~—Mcdical Times.

—_——

A Hint to Young Married Women.—
Never tell your own afairs to any old gossiping
housewife. Lot her appear cver so specious, so
sincere, 30 cardid ; be sure to avoid her, and keep
your own counscl: for the only reason she has for
prying into your secrets, for insinuating herself
into your confilenco, is to learn thut some error,
some deformity exists in your family, on which
she may feast with secret delight for ™ a luxurious
moment, and then share seme of the choicest bits
with her neighbours. Treasure this up, and act
upen it, and it will save you years of mortification,
if not of heart burninz and sorrow.
B e ar———
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CATTLE SHOW OF THE HOME
DISTRICT AGRICULTTRAL SO-
CIETY, unpER TaHE PATRONAGE OF
His ExcELLENcY THE GOVERNOR-

GENERAL.

The Home District Agricultural So-
ciety will hold a Grano Aurumy Famr
anp Catrie Swow, at the St. Leger
Race Course, adjoining the North-
Western extremity of “Loronto, com-
mencing on the morning of the second
Wednesday. of October next. ‘The first
day will be appropriated to the examina-
tion of Live Stock, Dairy Produce, Root
Crops, and Grain. ‘The sccond day will
be devoted to the examination and trialof
Agricultural Tmplements and the inspec-
tion of articles of Domestic Manufacture,
the reading of Original Essays, and the
sale and exchange of stock, &c.

For the best Essay on the profcesion of Agri-
culture as & Science,—A Gold Medal, to be
worth £3 0 0. The Essay to be sent in to a

commitiee to be sppointed on the next regular
day of tho meoring of the District Soriety, to
be heid on the sccond Wednesday 1n August
next.

Sccond best do.—A  Silver Medal, to be
worth £2 0 0.

For thio best cultivated end well managed
farm, in the Home District, taking in view the
tand, stock, and praduce, with alithe appendages.
A Gold Madal, to be worth £3 0 0

Second best do.—A Silver Medal, to be
worth £2 0 0.

CATTLE.
£.
Best Bull 3 years old and upwards... 3
Second best  do. do do 2
Thied best  do do do 1

Best cow 3 years old and upwards.... 2
Secund best  do  do do 11
‘Third best do do do I

YOUNG CATTLE.
Bulls of twco years old and under.
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Beiteevecocrcacerse snseasses osee l
o

Sccontd Destiveeervereesseossasecees 15
Heifers two years old and under.

BeBlucsscsssscsssosasasactsacacese 1 0
-

Second bottiveeeesassessessscsesees 1D

YOUNG HORSES.

Best Horse under 3 years oldeecssees
Second best do do 1
Best Mare do do
Second best do do 1

Best Horse under 2ycars oldescssese
Second best do do 1
Best Mare do do 1
Second best do do 1

Best spring colt or fillycececesonees
Sccond best  do do

CATTLE.

Best yoke of fat catilocesscrecsesace
Second best do do
BROOD MARES.

Best Brood Marc.ceeeessecccccescne
Sccond best  do

S{IEEP.
Best tup of any breed....... ceevens
Second best do do
Best 3 EwesSaoaaae vetcssenesscese
Second best  do
Best aix fed Sheep.cesceaseccscoees
Sccond best do

SWINE.
Dest BoBleccese crsncscncsssacses 2 0
Secona best do 110
BebBt SOW,eeeeeciosessssoncss soee 2 0
Second best do 110

FARMING IMPLEMENTS.
Bestiron or wooden Scoich Plough
manuofactured in the Home District. 1 10
Sccond best do do do 2
Best subsoll Plough manufactured in
the Provincesesesscascscseseccse
Second best do do do 0
Best Fanning Millmanufactured in the
Home Districta...... ceveeteacann 10
5
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Best Cultivator or horse hoCeses-...
Best Drill Barrow.eevecsesesccesnee
Best portablo Uhrashing Machine, not
requiring more than twohorse power
and copablo of thrashing at lcast 100
bushels of wheat in a duy of 12
HOUrS.csasesennarosenssreocasens
Sccond best do do do
Best Straw CUtlereves coee sonvcncans
Best Clover Machingeeeecvececrenas
Best flax and Hemp Dressing Machine
(portoble,)ese seoestsoeserranens
Best Horse RokCeeveesiseoovsronann
Best Ribbing Ploughececceeecereans

DAIRY.

Best sample of 501bs of Butter......
Second best do do o
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Second best do

DUMESTIC MANUFACTURES.
Best pair ¢f Woolen Blankets manu.
factured in the Disttict.ciescesass 1
Second best  do do do 01
Best 10 yards of Full Clotheveseeed 3
Sccond best do do 2
Best Woollen Carpet (50 yards)..... 3
Second best do dv 2

AGRICULTURAL PRODUCE.
Best sample of Flax of not less iban

12 Ib8eesiseaseeennsconssaasene
Second best do do do
Best sample of Hemp not less than 112
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DUNDBcerecsrrventicuasunananen
Second best  do do do
Best pocket of Hopseeeececienennns
Sccondbest do  do
Greatest quantity of Iops grown in
the Province, and exhibited in the
City of Toronto for sale on the
second day ol the Exhibition.. ...
For the grentest quantity of Broom
Corn, gruwn in the District and ex-
lubited as ubove........ aeseesese 210 0

GRAIN AND SEEDS.
Best 2 bushels of Fall Wheat ...... 1 0 0
L g (13
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Spring \Wheat.eeeeee 1 0 0

& 4 Barley.coeece aevese 1040

" @ OalBireeecncecaceees 10 0

¢ « Peate....... tesesess 10 O

s “ Canary Seed ....... 15 0

w4 [emp Sced....ee... 15 0

L o Flax Sced. eene.n.. . 100
ROOT CROPS.

Best 3 Bushels of Potatoes......... 10 0

- o Turnips..eeceeaee 10 0

4 “ ficli Carrota.ceee 10 O

Best 50roots Mangel Wurtzel.cevoee 10 O

Best 3 bushels field Parsnips.oe..cc. 10 0
FIELD CROPS,

Best acre of Fall Wheat.......... .2 00

(L ¢ Spring Wheat.. S 00

i ¢t Potatoes... 200

HOMPSONIAN HERBS AND

ROOTS.—The Subscriber informs his
Country Friends that he is now receiving a
large Supply of these celebrated and useful
Medicines ; and for their Satisfaction enumerates
the foilowing, viz.:—White Panel Lily Root,
Witeh Hazel Leaves, Squaw Weed, Bilter
Herb, Poplar Bark, BayberryBatk, Golden Seal,
Burdock Leaves and Roots, Skunk Canbage,
Elm Bark, Solomon’s Seal, Dandelion, Cock
Robin Root, CGold Thread, Prickly Ash Bark,
Coltsfuo', Comirey Root, &ec. &e, &e. ; like-
wiso a. constant supply of all the Shaker's
Herbs and Extracts, which hitherto .have been
so dufficult to procure m this market; with a
general Assortment of Drugs, Medicines, &d.

ROBERT LOVE, Druggist,

Yonge Street.
Toronto, June, 1844.

OILS. &c.—Raw and Boiled Linseep
OIL, Fish snd Secal Oil, Olive and Lard
Oil; with Turpentine, Varnishes, Tar, Pitch
and Resin, and mixed Paints of all Coleurs,
For. Sale low, by :
ROBERT LOVE.
Toronto, July, 1844.

e ———————————— T ——————)
'I‘HOROUGH-BRED Durnaxn BULL
FOR SALE.—The Subscriber offers for
Sale a thorough-bred DURHAJ BULL, five
years old, which will bo disposed of on reason-
able terms. His Dam and Sirc were imported
from England, in 1838, by Mr. George Simpson,
of Newmarket Grange. The herd {rom which
Mr. Simpson made his sclection were among tho
very best timproved Durham Stock in Yorkshire.
Any farmer or brecder who is desirouz of pur
chasing a very superior animal, of this un-
nvalled brecd, would do well to call uponthe
subscriber before buying elscwhere, as the Bull
in question has been pronounced, by competent
judges, to be one of the very best in the coun-
try. H. THOMPSON.
Townslup of Toronto, May 30, 1844.
N.B. Application by Letter to be directed
to the Etobicoke Post-office.
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THE BRITISH AMERICAN CULTIVATOR.

'I‘HE BANK OF BRITISH NORTI1
AMERICA continue to grant Dralts, in
Sums of any Amnant that may be required,
aon the undor-mentioned 1'owns in Ireland and
Scotland, viz. :—
On the Provincial Bunk
of ércﬁmd, at

On the National Bank
of Scotlund, at

ork, Aberdeen,
Limerick, Airdrie,
Clonmel, Anstruther,
Londonderry, Bunff,
Sligo, Bathgate,
Waexford, Cantle Douglas,
Relfast, Dalkeith,
Waterford, Dingwnll,
Galway Duwlries,
Armagh, Dundee,
Athlone, Falkirk,
Coleraine, Forres,
Kilkenny, Fort William,
Ballina, Gulashicls,
Traloe, Grantown,
Youghal, Hawick,
Enniskilien, Inverness,
Monaghan, Inverary,
Banbridge, Iilay,
Ballymena, Jedburgh, .
Varsonstown, Kelso,
Downpatrick, Kirkaldy,
Cavan, Kirkwall,
Lurgan, Langholm,
Omagh, Leith,
Dungannon, "Montroso,
Bandon, Nairn,
Ennis, Oban,
Ballyshannon, Perth,
Strabane, Portrce,
Dungarvan, Surhng,
Mallow, Stornoway,
Cootehill, Stromness,
Kilrush, Edinburgh,
Skibbereen, Glasgow.
Ennmscorthy.

They also draw ou the Parent Establishment
fn London, and on their Branches in the British
North American Frovinces.

A. 0. MEDLEY, Manager.

April, 1844,

LAND SCRIP.—WANTED a small

Quantity. Apply to
H. E. NICHOLLS, Toronto.
April 18k, 1844,
Flax Sced.
1 OOO BUSHELS WANTED, for
4 which the highest Cash Price
will be given, l\‘np to the 1st Saptember, 1344,

OBERT LOVE, Druggst,
Yonge Street, Toronto, Apnl, 1844,

HENRY E. NICOLLS,

NOTARY PUBLIC, CONVEYANCER AND
LAND AGENT, &e.,
No. 3., Fictoria Row, King Street, Toronto.

EEDS, MEMORIALS, AND PETITIONS
drawn with neatness and despawch. Titles
10 land searched-and proved.

Mr. Nicolls having more good land than the
Government, requests all Emigrants and others
whe intend buying either Wild Linds or improsed
Farms to give him a call. Lands purchased for
persons &t the Government Sales, located and
n}:‘onq paid on the Deeds procured at a moderate
charge. .

Laide claimed and prosecuted under the Heir
and ["evisee Act, and Deeds tahen out.

Militia Claims and U. E. Loyalists Rights
procured and bought. Bank Stock and Govern-
ment Debentures bought .and sold. Petitions
to the Governor and Council for pen<ions or
lands prepared snd prosccuted.  Money advanced
on letters of credit ipon Great Bntan, morigage
or personal security.

N. B.—On all Government Laud business ord
mongnge, afee of five shiilings wiil be requiried
befere the business is taken in hand.

LaND Scrip, sND Banx Stock toR SALE.

05" All Leters must be Lost-paid.
‘Foronto, March, 1844.

REVOLVING DRYING KILN.

HE Subseriber begs to inform tho Millers,

Any further infurmation on the subject may bo

Merchants, and the Public generally, that he | had, by addressing the Subsoriber. All commu:

has, at conndetable labor and expense, 1nvented
and completed o Mactine for DRYING Wheut,
Oats, Barley, Indian Corn, or any other Grain
necessary to be dned before hoing manufac-
tured s and ho assures them, that it is the chivapest
and most expeduious mode of Kiln Drying Grain
now in use. ‘Fhis Machine will dry from thirty to
sixty bushels of giain per hour in a most perfect
manner.  Itis so constructed, thatthe grain passes
throagh the machine, from thence to the rolling
acreen, where atis cooled, in a fit state for manu-
facturing. Thismachine requires very litude power
to heep it in motion, and may be driven by a small
strap frem any wheel in the mill. A quarter of &
cord of hardwood will produce heat suicient for
drying 8 thousand bushels of grain.

The Subseriber begs to infurm the public, that
he has obtained a Pateat for his Machine, whiely
extends through the United Province of Canada,
and that he 13 prepared to manufaciure the above
Machines to order, or dispoae of the right to per.
sons desirous ot manufacturieg or uaing the same,
J—

CARDING MACHINES.
THE SUBSCRIBER begs leavo toacquaint his

friends and the public in general, that in ad-
diuon to bis Fuundry and French Buer Mull Sione
Factory, he has ergoged Archelaus Tupper, whe
18 an experienced Mechanist, to mahe all kinds o
Canpixo MacHines, of the latest and most ap-
proved construction, he has been engaged for
twenty years in the United States, and also in
Canala, and has a thoraugh knowledge of all
kinds of Machinery, namely : —Double and Single
Carding DMachines, Pickers, Condenser, Jacks,
Billeys and Jinney. Also, Broad and Narrow
Looms, Shearing Machines, and Giggs, Napping
and Teazling ; Stoves for heating P'ress Plares,
Press Screws.  Also, Grinding Shearing Machine
Blades ; Fulling Mill Cranks, &c, and all kinds
of Grist and Saw Mill Castings: made to order;
Wrought and Cast Iron Couking and Plate Stoves ,
Fancy Stoves of all kiuds:  Also, Ploughs of dif-
ferent patterns, Mill Sciews of all kinds; and
Damsall Irons; Bolting Cloths, of the best Dately
Anker Brund, warranted of the best quality , dLji

Stones of ull sizes, always on hund and 0 vider,y

Also, all the othier herewn-mentioned ariicl s always
on haud und fur salo by the Subecciber, at bus
Founpry, on Yunge Sircet,as clicap as they can
be obtained st any vilier place.

CHRISTUPHER ELLIOT.
Toronto, August 7, 1543,

BRITISH, FOREIGN, and COLO-
NIAL NDWSRAPER ADVERIISING
AGENCY and COMMISSION OFFICE, 18,
Consnrer, Loavon, Oppusite the Royal Ea-
change.
P. L. SIMMONDS, Commiasion Merchant,
Newspaper and Genersl Agent, conunucs W
supply 10 oider all the London, Piovincial, and

nicatons (post-paid) will be immediately replied

to.
HIRAM BIGELOW.

Tecumseath, Bond Head I, Q.,
February 15th, 1844.

DESCRIPTION.

domposed of a Cylinder about ten feet loag;
and ten inches in diameter, made of Cast tren,
one-half of an inch in thickness, having an iron
shaft passing through its centrs, on which it
tevolves wih a pulley or wheel at one end, by
which it is put in motion. The Cylinder is
placed in an oblique position, having sbout 18

]

inches fall, and 13 enclosed either in snether
metal cylinder, or abrick arch, of thirteen inches
diameter, leaving a spaco of one inch and a helf
between the two cyhnders, through which space
the firo is conducted from a fire-place or grate,
at the lower end, and passes out by a chimney
at the upper end. The grain is conducted by a
tube 1nto the upper end of the inner cylinder.

Continental Newspapers and Periodicals, and
attends to the several branches of agency and
commission business, Goods and Merchandize
of every description forwarded to the Colonies,
upon the most reasonable terms. Orders and
Adverusementa received forinsertion in the Lon-
don Gazcttc, and every other Eusopean publiea.
tion,

Consignmente of Colonial Produce entrusted
to Mr. Simmonds for sale will receive-the mose
promptiatiention : and, fiom his extensive know-
ledge of the Home Markets, will be sure in all
cases to sell to the besradvantage,

Orders for goods of any desoription, or for
Newspnpers, Stationery, &c., must be accom-
panicd by & remittance, or a reference to snme
London I1ouse for paymnent, or they will not be
aucmjled to, The postage of. leiters must also
be paid.

Sminoxns  Colomal Magasing, edited and
published by Mr. Summonds, nionthly, price
28, 6d., 18 especially rccommended to the notico
of Colomists,

Observe the Address—18, Cornhill,

ESSLIE BROTHERS beg to inform

thoir Fricnds that they have just received a
large and elegant Assortment of PAPER
HLANGINGS, ot Freneh and Lnghish Manufac-
ture, with BORDERING to match.

—————ac——

PUBLISHED MONTHLY.

W. G LDMUNDsUN, Editor and Proprietor;
to whom all Oiders and Commumcationd must
be addiossed, Post-paid.

Terns :—One Dullar per Annum, payable inva-
riably in advance. TrrRus 7o AGENTS :—I15
Copios fur $10 5 40 Copies for $20.

Pristen for the Proprictor, at the ExaMiNiR
Grtice, by Tnos. CurTeiLL.




