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Avraovan our farmers have laly
Sor a preat waony ditflenttics they  have sue-
searted pretfy oeperally o goetting oo pret-
fy fair derenge, and some are =i sowing,
Kol i comendable even at this Inte day.
geb the betier podicy whonld have been to
Pk on adarger torce of men sl stock aml
done Lhe reeding duving the month of May,
With Jndlcious culture, however, i Lair crop
may be bl trom he late=t gowing,  We
bavein (he pust recommended  bountitul
walering as the prodoetion mny be grealy
tnbinneed ag & general rule by so doing, Lut
thls year it will non do o take such rishs. It
Bleller to saeritice gquantity to gualiiy,
thm"ulllrg; a meanty  sopply of water, ju-r
gianeli to Keep the geain growing and  ri-
pen it enrly khoulldl be nzed. Copiogs wae
lerlg s temley to make grain late. We
Wl probably have a fuir growing season,
Miboteh it has bad o backwarid steer, aud
Wihe event otz favorable fall the harvest
will be hurge.

T s i
ANOTHER S8TRING BINDER.

A Texas Statesman’s reporier had the
deasore of witnessing ove ol the greatest
Wventions of this century. yesterday on I,
W. Hennig's tarm abowt twelve miles norih
Mdustin, It was one of the D M, O=horne
&Co. barvesiers und self-binders. which cut
d bound perfectly green oats with cordor

b vire, and performed its work with aceuracy

ud dispatel) in every respect.  We, noticed
Biatin this cord Linder the serious objec-
Hons which exist in all other vord binders
Bamely. the binding of « bundle loose i3 en-
iy overcome in the Oshorne muchine, as
Ebinds as vight a2 ean be bound witl wire.
Anther very important feature in this ma-

B dine which gives it the preference to all

tther cord Linders Is, that il ean be changed
WA cord to a wire binder in i very short
e by simply tuking out cartain pleces

U replacing them by others, ‘Fhis ena-

s all those whio have the Osborne wire
lilers, to attach a twine biuder, which

'memmllﬂll}' will be able to (urnish next

Fear ik the tifiing cost of $20, The trial

s withesse by many of the best farniers
the vicinity, s che machine pronoutced
Ebest i 1he marker,

T ——
GROWING POTATOES.

Ihave given gpecinl attention to the cul-
®of potutoes for years, with results tar
Uer than from any other crop that I have
YW Lplant only the leading varieties,
Mireipally B ¥ Bose, and only one varie-
Ina field. [ prefer to let others do the

| SPerimenting with the wany different va-

:‘-’li? that have not found their way into
WKeL yet. Sevondly, I plant only perfect

seedy selevted o oa nieety. They uare not
the burgest or the spaliest, but suel as any
e would eadl a sizgable baking potate, I
believe in cutting, but not to single eves, [
cat from three to four vyes toa piece which,
lowever, Lidefer il (he very time of plant-
gy Tl nsies me o growth i every
Wil Cutidng 1o long befvre planting
can=es the potatoes o dey and become
spongy, whicl, prevents them rom making
vigorons stark, and oftesn eattses many hilks
B iiss,

Lalways consider o vignrous sinrt
I think that the
vof should be fresh, so that the molsture
from the polato eauses the earth to adhere
todit, and draws the wntelnent from the
<oil miore readily, and instead of w sickly
plint, it makes its appearnnce vigorons wml
very dark—almost the color of the =all.

My method of planting  probably differs
from many others,  Many furmers row their
feld- Doth ways s0 ns (o enable them to enl
tivate both ways, nod Dhave the hills distinet.
[ row iy tield ondy one way, 2 feet 8 inclies
Japavi. I thew plant In deills, dropping the
potatoes abouwt 15 inches apurt. They are
well covered with a coverer drawn by two
horses.  After they make their appea-ange,
L cover them weain to the deptiof 2 or more
inches, This= bas a two-lold  tewleney ; it
canses Lhe vines o stock mere, and  alzo
eligeks the growth of weeds, After they
are well up the seeond tinie {in fact s soon
as they punetnre the earth ol the  second
covering), I commence working with the
cultivator, and always feel well paid fur ex
fraenltivation,  Tu tnet T never teel better
paid for any tarme labor than for the man
and borse keptin the tield il the tops be-
come tod Ltrge to work smong,  The final

the seeret of s gowl crop.

= Wiliing i deterred il the top= nearly cover

the wround,  Every weed which bas  escap-
e the enltivator is pulled up root and
braneh, which leaves ithe more nourishment
for the crop t besides it i3 really geatifying
to see u field, let it be larre ot small,  with-
out a weed or anything except what per-
taing to the crop.

I will al=o prive wmy method of preparing
the seil,  We cannot expect to recelve from
the =oil unlesa we give freely ; therefore 1
cluinm thiat five neres, well manared and well
titted, will bring a greater return than twlee
that number of acres “worked at,”  Any-
thing worth doing aL all i3 worth doing
well 1 put as moeh barnyard manure on
my feld as will plow under, I plow early,
for the netion of the air is very benetivial to
the soil 3 it beeomes Hight amd mellow,  The
plowing should be done as soon #s the soil
i= suitably dry.'and the more cultivation it
receives the hetier the erop. Lturn a fig-
row abont 8 inches wide and 6 inches deep,
using a joinler attaclinent. [ oallow it to
lie in furrow about three weeks, when [
rive it o thorough harrowing ¢ then {ollow
with eultivator. The latter Is repeated two
or three times botore planting.  "Phe first of
June iz soon enough for Early Rose, hough
the number of yeres otten forees us 1o eom-
menee planting a little sooper,—Cor, Country
Gentleman, s e :

e
HAVE YOU A ETRAWEEERRY BED!

This guestion is put to every reader who
has the land, and especially lo every farmer,
who having the land, i8 very apt to not
have strawberries.  Without taking space
to inquira why the larmer, who of all others
should have an abundunce, 86 generally has
no strawberries, we put iu onr plea for his
family, sl nsist that he shall provide them
with this excellent truit—uot only a few as
wluxury, but an abundsuce. Thereis just
one time to make a strawberry bed, and
that time isuow !  Under any circumstances
i strawberry plant must grow a season  be-
fore it will give a crop; there is no way in
which plants may be set this spring and
give fruit the same season, Ifany nursery
awent offers such—don’t buy them. Much
that has been said about strawberry culture
has conveyed the impression that it is «
great deal of trouble ; that runners have fo
be cut off and much care given otherwise,
while in faet it is no more trouble to raize
atrawberries, than it i4 to grow carrots. Bat
the ¢ 8:? Is very little—nothing compared
with the result in fruit. One cun begin as
<mall us he pleases ; if he can not aftord the
outlay for & large bed, let him buy enough
for n start and raise his own plants. It
makes no difference where the furmer may

be, it he gets the dmerican Agriculturist, he
can huve strawbersy plauts--themall brings
both. - A dozen, orw hundred  plants come
by mail, wind when one has even but a doz-
en plints, his atrawberry futare i providen
tor, It s the first step which tells
While we huve i view especiully the family
eomtort, iCwmay be well to consiler Ut i
mout Iocalities enough berries can be sold
from the firsc erop to pay for the xloleout-
lny=—only don't sell aud let the family go
without, but have enough tor both de-
mands.

How muany shali [ plant?  will be one of
the tirst gquestions to decide.  An ordinary
frpily slould have at lewst 200 plant=, and
generally 400 will not be found too many if
the fruit is nsed freely, It is better to pro-
vide ter an abundanee,

Whit Kinds *—IT restricted to one kind,
we live no hesitwtion  In saying, Charles
Duwuning, 1f there are siccessful strawher-
ry growers in the vicinity, tfind  whac does
best with thew and plant the sume kind.
LE400 plants are set there may sately be tonr
kinds. Charles Downiog, Monareh of the
West, Chiunpion, and Sharpless;, would be
@ good seleetion, but it may be varled  aad
10T go wniss,

How to Plant.—Select a good bit of soil,
all the betier if it was< in potatoes last yesr,
il 1 practicahle within gight ot the house,
s prepare it just a2 you woubl fer a goml
crop of cabbages 1 this means an abundanes
of the best manure well worked in. Mark
ous [he rows two feet apart, three if a culti-
vittor is to be used, and set the plants one
foot apurt In the row, vsinga trowel to
open then the ground, sud when the plaot
is put in, crowd the soll down firmly over
the roots with both hands,  Therealter run
the cultivater, hoe, or rake, oflen cnough
to mike the soil mellow wndidiesp down the
weeds,  The plants will by amd by throw
out runners; tusn them inte the row and
let them take root. For the after treat-
ment of the bed, consult **Notes pbout
Work® at the proper senson.

Raising Plants,—If it s preferred 1o bay
4 tew plants to start with  and raise a stock
L0 put out next year, set these two feet
apart each way, and let runners torm, Ash-
¢s are very useful to promote growtl of run-
ners. Finally, plant strawberries—and  do
it this 2prin American Agriculturist.
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WHEN T8 CUT WHEAT.

Although the erop may promise well, the
real value of it in money to the larmer, will
depend in a great measure upon how it s
harvested. In regurd to the best time for
eutting wheat, it I the experience of many
that it is better to begin the moment it is
=out of the milk,” and under ne ecircum-
stances to let it stand any longer after that
time than Is necessary to get over the
ground with the hurvesting machine, ‘The
grain then, may seem too green, but it will
mature into just as fine quality. anil greater
qnantity certainly, than it allowed 1o stand
until dead ripe and =hell ont, even it whole
heads wre ot lost by “crinkling” and going
back to the ground. Commence early and
you wili get through the earlier and better
for it, and have more money for your labor
in the end.  After all the expense, lubor
and uneertainty passed through to mature
crop, It is ot the utmost importance, of
conrss, to save it all in the best nannper at
the lagt ewd, and if farmers would generally
begin harvesting earlier, we believe the re-
slts would show not only a better grade of
wheut, but a larger yield sccured, Lesides
the mnany vther wivantages all good farm-
erg will uppreciate, of getling  their work
well along seasonably, aud ahead of any
posuble delays from the weunther or other

| canses,—Osborne Monthiy.

' ;;jg;murg Bayd.

" POULTRY AND EGG PRODUGTION.

In the production of poultry and eggs,
France takes the lead of all Europeau nu-
tions.  In Normundy and Brittuny, the
Freneh peasantry ean’t Jdo mueh else on
their small farinz, and so they turn theiren-
ergies in this direction. The fowls are kept
in their tiny freeholds, of from a few rods 1o
8 iew acres ln extént, and so extensive y is
the business carvied on thatlast year France

exported to England alone pearly scven

million dollirs® worth of eres,  Of lute” the
peasantry have ndopted nnew tnode ol feed-
ing. especially when tattening for market;
i so far the experiment bas provel satis-
faetory, wud witlid isso novel that we give
ity in order that those interested o poultey
gy test the vidoe of the food wnd the  rich
Havar imparted to Wis fowls.

L s well known that fowls of nearly all
kind= are very fond of verctables, esperially
cabbage, and even tomatoes when ripe. The
French pewsautry, acting upon this knowi-
edge. buil or stewm carvotsand  feed liberal- |
Iy, wineh kind of food not only produces fal i

ly kills them ubterly, It it also Kills the
fowl, wned 1l is my experience that this rem-
edy = never snceessful witea bird that Ie
lexs than live moutliz old. Ao animal e
sare to Lingui=h ad die three or four days
after petrolenm s been applied.

[erhiane the reason is that petrolewn ig
absorbed by the pores, and the bird i pol-

Paoued s or, may be, ibis Killed by o cauterd-

zation, for there is canterization, since tha
eatiele st beeomes vad, then cwls up and
peels off.

It i best to keep te the olil methods, for,
thouih less virgorons, they are at jeast free

very rapidly, bat gives ¢ peenliar and sweet ' from sangers or elze, better siill, leave the

fhavor to the flesh,  The experiment his |
been z0 suceesstul that the Luogest poultry
raisers for the eity markets have adoptd
the wethod in connection with wheat, and
lind it very protituble, Foregy production.
the French were the first 1o dizeover the
merits of wheat, and they at onee adopted it
as the be<t fecd for fowls when Inying.
gt

————
DRSTRUCTION OF VERMIN IN POULTRY. |

The following interesting remarks on the
above subject are from the pen of M, Lecou-
teix, the talented editor of a French con-
temporary :

Uie of the chiel canses of the freguent
fitilure of those who adempt to rear young
chickens is, that so few people attacl =ul-
et importance to the de<irability of
eping them free trom vermin,  Seavely
any fowls wre entively free trom (hese para-

Artlficial mothers, ¢ven, eannot be kept
eutirely free from these dangerons enemies,
although the lee found upon the ehivkens
hatehed in an incubator are not to be coin-
pared to those that infest birds atelied and
reared under the wing of their mother,

The longe that [ have found ‘in chickens
that have been kept free from coutagion is
w eomparatively Iarge one, 1t is =aid their
appearance is spontaneons.  Fhey are ysu-
ally founid in the head, and in groups ot =iy
or ecight, fora solitary one is rarely et
with,  They are ensily seen, and may be
known by their size and black color, and !
they stick fast (o the down of yonng chicks,
s0 that it is necessary to use tweezers or a
piece of thorn to detach them. B doring the
tirst twenty days after latching, eare be
taken to seareh young birds well to keep
them free from these pestz, there will be uo
more difflenity, for theze lice are not bred
npon chickens which are more than three or
four weeks old.  OF counrse, It is iimportan
that the eggs should be destroyed, and this
could not possibly be done with the hand on
account ol the small size and the ninnber of
these ergs, and the way in which fhey stick
to the down of the bird, therefore a little oil
should be put in different parts of the body
of the chick, and this will do ull that is de-
sired,

But supposing that young chickens are
freed from this partieular parasite, there is
another to be gunarded against, and one that
i= still wmore dangeronus becanse it is smalier
and comés in larger numbers., I spenk of
the smull Iouse that is found in adult pouliry
under the wings, in the down of the tail, and
indeed in every part where the leat is con-
eentrated.

A hen that iz infested with theze vermin
will waste away even when well fed, and It
she sits will leave her eges, on'wecount o
the torment she endures from them. ‘Thix
lonise lays an enormous nimher of ewwrs, il
generally deposits them in groups, whieh
sticic to the =mull feathers of the neck § and
it is best to take some seissors and to saeri-
tice there feathers, being careful always to
throw them in the fire, so that the eges may
be guite destroyed.

Many resnedies have been tried in order
to get rid of these vermin in fewls, but none
have been entively successful. The pests
may have been redueed in number, bug not
destroyed,

Cinder dust, insect powder and snuff, all
sprinkled on the skin and in the feathers,
have been used, and of late years it has been
recommended that the fashionable remedy,
petrolenm, should be employed for that pur-
pose. Experience, however, proves as fol-
lows:

Cinder dust, snuft and insecticide are pal-
lintives, 'They destroy alarge number of
lice, but the treatment needs to be repeated

at least every fortnight. Petroleum certain-

fowls to ake care of themsclves,

Let them have o lavge lheap of sand mixed
with ashes, and let e roll aboutand dress
their feather= in that,  Only be eaveful thak
this heap is sheltered from 1he min, and i
pos<ible. exposed to the sun.  Keep the
fowls in dey places; damp, even  warm
damp, canses vermin (o hreed.  Let perchies
anl partitions be whitewnshed two ov thres

ties a year,  Avoid putiiog a litter of hay

| o sbraw fn the runs, and  what is most im-

portant. speinkle sand on the floors,  Very
Irequently, and especially in the sumier
months, bay and straw  harbor a kind of
long, thin and blackish flea,  ‘Phese crea-
tures will artack poultry in swarniss they
dre even worse than ordinary yermin, for
they literally suek the blomd of their victima
wrn] rednee them fo skeletons, :

And after all, veriin being a consequence
nf earelessness, the best way ot preventing
their appearance 12 to be serupulonsly clean.
When a large nmnber of fowls is kept, it is
almost impossible to keep pertectly free
feotn the naisance, but at lenst witlers can
b go arranged that everytliog nnpleasang
niny be avolded, — London Live Stoek Jowrnal.

The Zougelald
Che Zonsehold,

Marlborough Pudding.—-Stew a few apples
and stradn them, add o teacup of bhotter, &
teaeup of sugar, u teacup of eream, the juice
of twelve lemons, with the beat part ol thg
mateld riod, o livde mnee, and four eggs,
beaten lightly, amd to be baked in a rich
praste,

English Buns.—Quarter ponnd of tlour,
hadf pound of butter, fonr cggs, one wine-
glags of yeast, oue piut of milk, one wine-
glass of brandy amd rosewater mixed, with
alivle cinsamon and nwhmeg.  After it is
well raised adid a half powwl of sagar and

siv ounces of flour,  Bake in s moderately
ot oven,

Lenwn Giager Cake—Quarter pound of
buatter, half pound uf sugar, tliree egys, ong
amall eup of milk, the =une guantity of mo-
lasses, three and 3 quarter pounds of flour,
at aspoontul of ginger, one of clnnumon, a
tablespuontul of saleratus dissolved in the
milk, the rind of two letnons and the julce
of one.  Bake in 4 qoick oven.

Surprise Loaves.—Mix tonr ounces of arat-
ed o with one pound of mealy potutoes
well Beaten till guite light, with two spoon-
tulx of butter, it little erewn aml two  egus,
Be caretul uot tomake it 1oo soft. Form
fnto gmail loaves or balla, and {vy in butter,
adight brown,  Serve with o thick, brown,
high-seasoned gravy ; garoish with parstey,

Notions.— Unke one pint of lour ann make
into dough, u= s0tt ag can be volled, with
sweel ik, n =alt=poontul of salt, and two
onnees of butrer and two onnces of lard,
Rull out into round cakes nine inches in die
wmeter, and of wafer-llke thickness, In
Luling, do not allow them to brown, but

remove from the oven while they  retain
their whiteness,

Good Toast,-—Speaking of tonst, compura-
tively few hnow what really good tonst s,
A hasty singe of one or both sides does not
mike toast, vor do thin slices of bread dried
through,  Cut shees of uniform thickness, a
plump one-half or tive-cixhths iuch 3 move
around over a brisk tire, to have all parts
toasted nlike; Keep only so uear the coals
that the pieees will be hented through when
both sides are well browned.  1f the slight-
est, point is blackerled or charred, serupe it

ofl, as it will speil the flavor of the whole.
It covered with an earthen bowl, it will keep
both warm awd moist. A elean towel or
napkin will answer if i Is at onee to go to
the tuble. But nobudy cun make good toast
out of poor bread,  Srale bread wmay be used
for milk roast ; sour bread may be improved
by toasiing it through ; heavy bread makes
pour toast. Sweet, light bread, only a day

old, or leas, makes the best toast.
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