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SRAIN VB, HIUSCLE,

The long winter evenings afihed onr fipm-
ara an admiralile opportunity for planning
their work {or the coming season. Mucl |
of your gnceess witl depend npon the antount |
of brain work you bestow upon your seres
Before the muscnlar labor is demanded.  We
are firmiy convineed that the bodily is sub-
ordinate and inferior to the meatal Iabop
necessary for farming operations.  We know
many old fossifz, who kuow nothing and
pever will know anything, will lnugh at this
assertion and regard it as the offspring of a
theory which has never been tested by ae-|
tual experience. "They ave mistaken.

In our schooibay days, and that was many |
years ago, one of our neighbos, a man well
tadoin the world, was habitually a late
riser, * contrary to the statute in sueh cases
made and provided.”  Soimetimes his babits
were a source of anunoyance to Liz neighbors,
and once we Heard him expostulated with
for wastiug precious hours in bed.  His only
tesponse was, [ ean make more by one
hour of thought in the morning than yon
wan earn all day by severe labor.”  This re-
ply produced o great impression upsn onr
boyish mind and we begun to consider 1if,
hy such an argument, we eould persunde
pater to allow us an hour or two of thought-
ful ease in bed, instead of being epgaged in
the menial Inbor of milking eows, feeding
pigs and curryiig oxen., A few stern les-
sons convineed us that, so far as we were
eoncerned, Lrain work. in bed. was afailure.

Farming, a8 & seience, is in itg earliest in-
faney. Weare only on the threshold of ag-
ricultural knowledge, Tliere is very much
for every one to lewrn. The earth is, ina
great mensure, a sealed book, and ouly ear~
neet study and constant thought can open
out the heretofore nnknown treasures of the
soil.  Agricultural Looks and papers should
bein every furmer’s Lomwe. and {heir con-
tents should be carefully studied and suple-
mented with thoughtiul experiment.

The old way of cultivating the soil me-|
ehanieally, as it were, will no longer entitle
& man to rank as a Gomer. The brain must
direct and control tlie musele, and the main
strength und, awkwardness of the servant
must obey the intelligence and skill of the
master. Farming is honorable ag a vocation
and profitzhle just in proportion as we be-
BLow upon it the thought that other success-
ful industries require, A noun-reading, non-
thinking farmer is only a slave—a servant of
Servants, and his most cruel task-master is
~~bimself.—Sun of the Soil.

Brear Burrs.—The cultivation of sugar
beets in this country, for sugar pHurposes,
has thus fur proved a disastrous failure to
3ll who have enaaeed in fr, We have some
ho!}e that the cliviate of “ulifornia may sut-
Beiently develop the sacclirine guality in
the Leets fo mpke sugar profitably from
th_fm- We ree that there has been a oreat
failure throughong Europe the past year.
’lso—the bheet falling to make the usual
tmount of sugar, After all, there is poth-

{000 pounds, of which amount the United

| meval forests, extensive swamps and pesti-

L Iie sayd that after about the tenth time the

We do Liope our difficulties af the couth way |
g0 be permanently settlod, so (hag v\'c'.!"\"-!’
boly can get sugar at the ante-bellum rates, |
When peace nad prosperity again prm‘ﬁii.
then we may look for cheap sugar—unot be-
tore.—fural World,

RICULTURAL ITEMS.

1 best flax grown in the United States
comes from Oregon.

Missouri has the best tobaceo erop this
yeat ever cut in the State,

Williston, 8. C., boasts of a stalk of cotton
fifteen feet high, which resemibles a three-
year-old pear tree in size and form.

The total product of the coffee erap of the
warld for 1876, izestimated at about 900.000.-

States imported in one-third, or 317,070,606
pounds,

The fat of geese is probably the best that
can be raised tpou the farm, and is really
between lard and butter in its nature, Geese
are nearly as profitable on a farm, when
properly managed, as swine or common
poultry,

It i= thought that the exports of whent
from California for the last fiseal year just
closed would amount to 650,000 tons, leaving
a surplus of 250,000 tons for constunption
und geed purposes. Since July 1 about
6,000,000 centals have been exported,

In the elevated regions of the iuteriorof
West Afviea, where there are no dense pri-

lential jungles, cattle and horses show no
sirn of “infection’® or poisoned state of the
blood. "They flourish in uncounted herds:
Aud in those regions men are healthy, vig
orous and intelligent.

The Jackson, (Minn.) Republican says:
Several of our citizens have lately been look-
ing over the grasshopper prospect:. We
have met guite a number who persist that
the eggs are being destroyed, and, in faet,
in places no exgs ean be found where they
were numerously deposited.  We hope for
the best; still our fuith is weak in the de-
struetion iden.

Anexperiment was recently made in 8id-
ney. New Bouth Wales, by way of utilizing
the blood from an abattoir outside of the
town. A five-aere lot adjoining the alut-
toir was prepared for a erop of barley, the
waste hlood being used instead of mantire.
In eight weeks the barley was four feet in
height, remarkably heavy and giving prom-
ise of an extraordinary erop.

"Phere iz a prospect of a direct trade
springing ip beiween the ecouncils of Bov-
ereizns of industry in Massachusetts, com-
posed of mechanies and opetratives, and those
in Maine, composed largely of tarmers.

Mr. Walker, a Cincinnati scientist, has al-
lowed himself to be stung by bees onee o
week for three weeks to ascertain the effeet,

pain and swelling were slight, the body
seemed to become inoculated with  the
poison,

HORTICULTURE.

CURRBANT TEEELS.

A rardener writes (o the London Journal |
of Horticulture of the advantage of growing
currants as standard trees instead of bushes.
He says:

The syétem of grafting which is adopied
on the continent and in Ameriea is not nee-
essary in growing standard currants in Eng-
fand. Given vigorous stocks, time is no
doubt saved by grafring, but really the
growing ot clttings into miniature trees is
by no means i slow process.

“Standard ved carrants are hoth ornament-
al and profitable, and the fruit on them I‘*
pever attacked by birds so persistantly ag is
frnit growing on bushes have grown

h*g like the sugar cane tor making sugur

standards for 3 number of years, and bave

found them of the greatest value, Thev
take np bat little roon, are 1’}'.('.1.‘('(“!!1{'.\'
fruitful, and unguestionably add to the rm--
tractiveness of the garden, The fruit on
standards generally ripens before that on
bushes, and it also keeps longer, If itis
desired to proserve the fiuit as long 48 pos-
sible it is ensy to place round each separate
head a guard of netting,  Thig, however, is
not pecessury until the frait from the bushes
has heen gatiiered, for the birds will not at-
tack the vxposed standard trees so long ns
any hidden fruit remains on the bushes
which they ean eat in comparative peace and
quistness.

I commenced the growing of standard
chrrant trees on the score ot economy and
to save gavilen ground. My kitcken garden
space was limited. and the demand for cur-
rants could not be met. 1ol
fo devote another quarter of the garden to
bnsh fruit, as searveity in another form—the
vegetable supply—would have followed, I
thevefore raised standards, and planted some
at intervals wnong the bushes, planting
standard between every third and fourth
hush in every thirdrow, 'I'he heads of these
were formed well above the bushes, and, as
antivipated, the bushes produved as, freely

{ a8 ever, and a large supply in addition was

given by the standards above them.

I also planted standards on the “wall hor-
ders near to the edge next to the walks,
The trees were planted 18 inches from the
walk, and 15 feet from iree to tree. The
stems were 34 feet Ligh, and the heads were
tormed from two to three feet in dinmeloer.

It was surprizing the quantity of fine freuit’

that was produeed by these standards, and

with no appreciable loss of, ground, T ue,

a root or two of early potatoes were sueti
ficed in one partof the border, and o few

r

lettnees in another ; but these trilling losses |

were not felt, while the crops of enrrants
were o substantial gain.  The miniature
Lrees also added much to the ornamentation
of the garden, and were generally adinired
tor their appearanee.

'The trees I raized from euttings, In the
ordinary manner of raisinge trees from cut-
tings, shortjointed, medium-sized shoots
are gelected, cutting out the lower eyes and
shortening the tops of the cuttings to the
required height, leaving three or four huds
on the top of eacl, In raising standards I
found another plan, guicker and better, I
selected the most robust shoots, caretully
removing all the buase buds, but not short-
ening tie eutlings, leaving the terminal bud
of ench uutouched. These cuttings were
often three feet long to begin with, and
when carefully planted in a north border
they invariably rooted and did well. 'They
were patin in the antumn, and inthe fol-
lowing sununer made little growth, but in
the geason following they grow more than
the reguired height, and were shortened ac-
corilingly at the winter’s pruning and the
heads formed.

I found, however that a senson was gaip-
ed by gratting roots on to the euttings, A
piece of bushy, fibrous root was dug up and
its thiek end cut into the shape of a wedge s
this was inserted into an upward slit imade
uenr the lower end of the cutting and seeur-
ed with a picee of matting, When this was
neatly and quickly dene, and the cutting
with its new root planted without any delay,
thus aveiding drying, I rirely knew a fail-
ure to ovear, and the cutting so grafted grew
to the required height the tirst season,

Standard  currants, of course, reguirve
stakes to support them. It is important that
these be sonnd and firm, and the ligatures
must also be strong. The stakes must be
pluced close up to the heads, or during a
rongh wind the heml of the tree may be
broken off near the topmost lgature. Is-
pecially to those having smull gardens, and
whe desire them to be as protitable as possi-
ble and wlso attractive; 1 recommend that
they grow ecurrants as standards along the
sides of the welks, These trees will #feld

I could not afford !

da valisble supply of fruit without taking ap
inneh groand, and they will slse imparba
plexsing appearance to the garden.

Thoge who llve near blacksmith and ma-
chine shops, and can get ivon filings and
rusty chips of ron, and will' work them into
their flower beds, Will add greatly to the
rich and bright coloring of their flowers.
New forests are said to be growing up In
the western part of Massachiselts faster
than the old ones ave cut off.  Especially 1
the hill towns is this the ense. Many alos
cality that wis impoverished as farm Jand
twenty and thirty years nzo, iz now covered
with a vigorons growth of young forests,
the rapid inereaze in the population of the
outlying agricultural Qistricts hoving reme
dered such a chiange inevitable,
DOMESTIC ECONOMY
Curing Meat.—To one gallon of water take
13 pounds of salt, § pound of sugar, 3 onnee
of saltpetre, § ounce ot potash, In this
ratio the pickle can be increased ta any
quantity desired, Let these be hoiled fo-
gether until all the dirt from the enwar rises
to the top and is skiinnted off, "FPhién throw
it into a tub to cool, and Wwhen cool pont'St
over your beef or pork.  The meat st He
well covered with piekle, and sitould not He
put down for at Teust two daye alter killingy
during which time §t ehosld bo eightly
sprinkled with powdersd snltpetre, which
femoves all the surfige blood. &e., leaving
the meat fresh and clean.  Some omit boils
inng“the pickle, and find it to answer wéll,

i,

plekle by thtowing off the. dirt alyays
be found in salt’ and Bugar.—Germantos

Pelegra 7

I Dread with Potatoes.—Potatoos assist. for-
| mentation, and reder the dough Hifliter and
more tender when we wish to make bread
i hasre,  Peel nnid boil, or steam, a quartof
potatoes, mash then very flne, or, what 18
better, press them through a colander while

salt-spoon-ful of salt, stir them into o batter
then put in a yeast enke previously softenedl
or a teacupful of lively yeast, and make Hild
a dongh with two guarts of sifted floun
Knead half an hour, put plenty of flolir on
your board, and lenead it until it ¢leive from
the board with a light tearing sonnd. Be
areful not to let your dedgh grow very
cold while you work it. Divide into loaves,
und set to rize in aowarm pluce. Watell the

have your oven in good heatand buke three-
quarters ofan hour, This breud is nlee §

well made, 4. e the potatoes made very fine
and kept hot, and perhiaps the floar warned
alsoy but it is not so good when stale as that
made with a scalied sponge.

flonr, 6 ozs. butter, whites of 14 egres, 1 teae
spoanful @oda, 1 teaspoonfuls cream tartar.
i cup sweet or sour milk, sift the cream tars
tar into the flour, dissolve the sody in the
milks For coloring, take § deptiim ‘cochl
neal, same of soda, eream tartad and alum,
pulverize and dissolve in water; train and
color half the batter: pour the white batter
in the pau, then pour v the pink in a stripeg
stir decp once or twice, Do not stir it niack
or it will all be colored. : 5

Velect Cake.—~One pound sugar, 1 of flour,

cold water, one tén_.spt_mnﬂll of cream tartar
} teaspoonful seda ; flavor with lemon ; beat
the sugat and batter to o white eream § dis
solve the roda in the water, anil sift the
ereamn tartar into the flour, mixing thor-

pountd of flour and the water, and beat 1t
well ; bent the volks and whites of tlie emﬁ

stir into the cake; beat the cake well for

will make two loaves,

gk the operation of boiling purifies the

they are hiot, add halt a pint of water and &

process, and when the loaves are quite light

fose Cake.~One pound of sugar, 14 ozi.

} pound of hutter, five eges, 1 feacupfnl of

onghly ; add to the butter and sugar the -

separately 3 beat together for o minute and

about three minutes; bake ah hour  Thik




