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The Rocky MOUNTAIN HUsBs¥DMAN i3 designed
to be, as the name indicutes, & hosbandman N every
sense of the térm, embeacing in 48 eolumnsa every
department of Agriculware, Stock-vaising, Horti~
caliure, Socist and Domesric Kconomy .
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Transient advertisements pavanle in ndvaee,

Hegnlar advertisernents payuable quarterly.

Twenty-live per cent. ndded for speci] advertize
monts.

Remittances by remstered letter, post-otiice
arder or dradt al our risgk; but not at onr expense.

Any one fmling to receive his paper regularly
ahould notify us promptly by poatal card.

A smbseriber desiring to change the post-office
direction of his paper must communicate ta us the

mame of the post-office te which it bas previcusly |

beon sent, otherwize we maoy be umsble e comply
wheh his request,

STrawpekruirs and other small plants
should be weil irrigated atter planting.

THE oullonk for wheat in Ohio is reported
poorer than it has been for the past eight

Feurs.
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For planiing potstwes the gronud shonld
he plowed deep und thrown info ridges 24
feet apart. .

T -—— :

Grarr vines should be trimmed hefore
the sap bewins 1o vise, else they will bleed to
their great injury.

e —

Pras muke excellent feed for hogs, Sow
plenty of them and ruise your own pork,
You ean make bacon far chegper and better
than any ever brought from the east.

—

Tur Massachusets Legislature have been
diseussing a bill for the cneonragement of
sugar-heet growing. A bonus of $1 a ten
will evidently be u stimulus worthy of com-
sideration.

Wuges the duys are sunny and warm
thers is little danger of irrigating young,
newly-planted trees and shuibs too mueh,
But if the weather is enld the ‘water should
be nsed mores sparingly.

— —— 32

I irvigating fruiv trees and shrubs do not
flcod them, 'Turn the water into trenches
50 [t will rut close Lo them a1d siturate the
gréund witheat standing in  pools wround
the troes.

o ——

“T'ur main ditches on the farm should be
of even grade, aud the smaller dilchies or
furrows tor leading water should run io
slich a manner that the ruoning water will
not wash thém into trenches. A little paing-
taking when laying them often will save
wuch trouble ut harvest time,

B. W. TaLMIDGE, of the Milwankee Cham-
ber ot Commerce, who has been making a
specialty of collecting grain statisties,thinks
the report of the Commissioner of Agricul-
ture ter May, which will be issued this
week, will show mo improvement over the
month of April. Eight of the largest wheat
ralsing Stutes show a decrease of eight per
cent.
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We do not recomment
meadows or grass lands, as it is very injuri-
onz o the grass, 1t lukes from two to three
yeurs for prairie lands, after having been
burned, to fully recover., Meadows that
were mown last year should not be burned,
aud where not mown last year and the dry
grass is not too long 10 is better o have it
untouched, Where the dry grass is very
long and will be a serieus hindrance to the

sicklegit will of course have to be burned

the burming of

tully by tirst irrigating the lamd sutficientl y
to dampen the grass just over the ground,
then set fire and burn oft the dry top et the
grass,  This worked well where (he lund
| was level, as the five did not georch the grass
routs,

LS LLDO L R
RUSSIAN FRUITS,

We are indebted to Cnarles Gibb, of Ab-
bottsford, Quebee, 101 & copy of his report
on Russian Fruits, the results of observa-
tions in couwrpany with Prefessor Budd, of
lowa, through « lurge portion of Rossia tor
the express purpose of examining its fruits
{in their howe locations, with a view to se-
lecting those which promise suceess and
vialue in Cunada, und in the more northerw
aund the northwestern regions ot the United
States, where muny of eur fine varietes will
nubendure the winters, Pref. DBudd hus
given special attention to the cultivation ot
o large number of Russiap apples imported
in years past, and planted in the grouuds of
the State Agrienltorsl College at Ames, [a.
B, as tus report stales, they ound  greatl
confusion—""topeless contusion,” as they
state—in the nomenclature ol Russian iruits
and it became imporiant o see them grow-
ing and bearing, and Lo muke sclections of
those which prowised o be valusbie, anid
which coulld not be otherwise be oblained.
| There is no question that the varieties of the

| apple which eudure a cold in Russin some-
! times as low as 40 or 50 degrees below zero
:aI‘Fallrenhcit, will withsland uny celd we
| have here; but the guality can be determin-
‘ed only by giving them a trial,  T'here are
| somie sorts named in the report for their ex-
cellence, which way drop a noteh or two
lower on being tested with us, as it s diffi-
cult to pronounce distineily su the precise
degree of quality entively awuy {rom stan-
dard sorts fur comparison. We may cite by
way ot illustratien of this peist, the great
mterest with which we once tasted the first
ripening bunch of a pative grape found on
the Rocky meuutaing by Long's expedition,
| and which the weary aml hungry travelers
thought the west delicious they had ever
seen, not even excepiing the fuest hot-
house erupes, lustead of corroborating
their opinion, we toand this grape sour, as-
tringent, bitter, and unpalatable—being ex-
amined under very different circumstances.
In the pomoelogical skill of Messrs. Gibb and
Budd, however, we shonld have much con-
fidence, and do not suppuse their opinious
to be greatly out of the way.

The report notices and describes thirly-
tive varieties of Russian apples which ihey
saw and examined, some of thewm of wuck
promiise, and largely and widely cultivated
for market, ot several of which outline rig-
ures are given; and fourteen additional soris
feund in Germany are doticed, O pears,
eighteen varieties are noticed, and seveiul of
plums and cherries.  Possibly wwmong all
these fruits we may obtain somelhing spec-
ially valuable for our extreme northern lim-
its, although wae hardly expect to meet with
anything which shall supersede the old wod
well-known Russian varletivs, such as the
Duchkess of Oldenburgh, 'Tetotsky, and Al-
exunder. But additienal varieties, equal to
these in vulue, wonld be of great import-
ance in those regions where the stundard
sorts, which succeed only in the imlder por-
tions of the Northern States, caunot be
grown, nud Messrs, Gibb and Budd have
donbtless conferred a greal bemetit by their

laborious explorations,
i

EVERYBODY CAN GEAFT.

Grafting is not o monopely of gitted minds
or an art that can only be scquired by the
tew. With the ordinary amount of “gump-
tien’ to begin with, tollowed by caretul
teaching tor only a short time, almost any
ofie can grait successtully, Grailing iz
simply plantling a cutting of one variety in
the weod of another. instead of in the soll.
It is essential that the growing luyer of the
cion and stock come in close contaet, and be
80 held uniil they grow together. New is
| the time to get the cions. They may be
bought at most nurseries, nod greal care
should be taken to get only the best varie-
ties, If cutat home be equally caretnl to

zet them of them of the right kind. cutling
only twigs of last season's growth.

A fine

other smaller, with 4 keen edwe, 4 hard-
wood wedge, six faches long and half ipeh
thick, and & small mallet are the imple-
meuts nsed in grafing. The wax may be
vasily made by melting together beeswux,
#iX ounces, resin and taliow, tour ounees
edch, over 4 moderate fire, stirring - gradu-
ally until uil s melted.  Holls of waxed
cloth may be formed of old cotion stuft
made thin by wear, and turn into strips two
inches wide. Wind the strips upen a stiek
and dip them into the melied wax; remeve,
let drip, and put away trom dust until
ready for use,

Grafling should be dome a3 soon az the
huds begin to swell. * Having determined
upon the place tor the gratt, saw off the
branech, smooth the cul surface and make a
clett with the knite and mallet. Cutthe cion
| trom the twig, leaving two or three buds
| upon the piece, and sharpen the lower end
into & wedge, Unen the clett with the
knife and place the cion in carelully, so that
the lower bid vomes at the top of the cleft.
I'he inner bark or growing layver of the cion
and the stoek should touch us much as pos-
sible.  If the grafred branch is 8 call, a sin-
gle cion iz enough; otha'wise, put'in one en
cuch side.  Unroll enovgh waxed eloth teo
cuver both stoeks and cons, aod press ic on
cietully wnd closely. The gquick applica-
tion of this protection is only a4 mator of
practice. 1t is well tor beginners to  starg
with worthless limbs befsre deing regular
grafting in the orchurd.  If possible, find
some one in the neighbosheod familiar with
the process and learu the art from him.
The general prineipleg may be obtaived
from printed dil'eclio@.mht the success of
the work will depend upon the knack, aod
thut is only acquired in the orchard,—Ew-

change.
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GRAPE GROWING IN THE UNITED STATES.

The tollowing notice p1 the number ot
acres under cultivation to grapes, and the
guantity of wine mauutactured thereirom,
will give our readers some idea ot the rapid
growth which this industry has already
made. The Flopida Dispateh says:

From stutistics recently published by the
Department of Agriculture at Washington,
we learn that there are now 185,653 ucres ot
grapes grown in the United States, Wine
from the product of these vines, is made to
the amount of 24,458,857 gallons, having u
market value ot $13,436,174.87.  California,
ot courze, leads, hiving one-sixth of the
arey, yielding oearly two-thirds ot the wine,
New York comes next, having 12,643 acres,
though but little is made into wine; the
grapes find ready sale in the market; omly
584,148 gallons are made. Rhode Lsland
only fifty-five acres; while Lilinois, from 3,-
B10 acres, makes over a million gallons ot
wine. Missouri, Ohbio, Geergia, and New
Mexico are leadi iz wine making sections,
Colorade cuts no Hgure at all in the report,
buc the day is coming when grape culture
will be one of their moat preminent indus-
ries,

The Flenltry : Hard.

FEBDING grain (o fowls is a geod way of
marketing it at a good price.

Pororry raisers, who have followed our
suggestion to give hems that set early only
from ten to twelve egge, are muoch pleased
with the project and say that it pays—that
it is better to make certain of ten chicks
than take chaneces on not getting any.

i R O
GAPES IN CHICEENS,

It is much easies to avoid than to cure a
case of gapes, When it is first discovered,
the patient is too tar gone tor any assistance.
The outward symptoms are an  extending
ot the neck with wile opews bills, a gasp tor
breath, and when achick dees nothing else
all day it will surely die. People at the
north have learned o drent! this disease tor
they have contended with it for years, It
annually sweeps avay the young chicks at
an larming rate, Poultry raisers have also
in & measure learnsd how [0 manage it
Early chicks are no: so much affiicted by It,
from the very reasea of their having better

———
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saW. two kuives, one streng und heavy, the |

‘1 in the throat of the chick.

food and cure,  Herein lies the secret. | The
strength is increased, the growth promoted,
and the little things outgrow it. The dis-
temper is aiways present st certaim ages,

| but stiulating, heat-producing food  was-

tets it aud Keeps it down, and it is not dis-
covered. The chick bas it, nevertheless,
and passes through it without manifesting
any gign, for the strength has been Kkept
up.

Wet, sloppy focd 1s sure to reduce the
stremgth, and the birds sicken of it, refuse
to eat, and the distemper huas its course.
There is ne remedy or cure after tha fowl
is reduced to this extent. There are meth=
ods hy which the worms may be taken trom
the throat, but the chick is hkely to die un-
der the eperation, or become a pour fowl,
hardly worth the raising. Fowis have giz-
zards which grind their food. = ‘I'he sooner
young chicks ave put on whole grain, either
wheat ar buckwheat, the better. Young
chicks should mot be allowed to ran all day
and reduce their stremgth by fatigue, but
shaula be kept quiet, well ted and watered,
dry and warm. Then they muke rapid and
strong growths, and distempers pass over
and make no sign.

The gapes are caused by clusters of worma
in the windpipe of the chick, These worms
are red and wiry. ‘They floatin a nest of
bloody troth, and the fowl receives no dam-
age whatever in their pussage out of the
body, if net reduced in strength, or con-
tracting a hewvy cold, in which case the ex-
traneous matter becomes bard and tough,
adberes to the walls ot the throat, and can
rot be passed er snapped out, although the
towl aneezes and coughs eeverely, The
worms get there in Lhe same wWay as worms
get into the stomuch and intestines of the
humun child, The food cannot create them
The windpipe
leads directly to the lungs. "T'hrough this
tube the air is inhaled with every breath.
Anything that impedes the progress of tbis
breath endangers the life. These worms, I
believe, are gathered from Impurities of the
biood im the lungs; are tirown out through
the windpipe, and topally disposed of
through the inteslimes,

Even the birds of the air are not exempt.
It is never made manifest or discovered un-
til the tow] receives a ciieck to the strength,
by over-fatigue, scant, irregular or improper
food, lack of sufficient drink, exposure to
dampnress or cold. und cloze breeding, Lo
rapid growths this bad blood is discharged
without injury to the strong chicks, and
there are no signs of disease. This is all the
remedy or cure tor the gapes known to the
traternity. Early chicks receive better care
and food and warmer quarters, They are
also kept from dampness, and have more
quiet. This is the grand secret of their es-
cape, and the greater success of their
ruiser,

e e
EARLY HATGHING.

H. 8. Waldo, in the Farm, Herd and Hoime,
BAYE 3

Fullets hatched in early spring are the
most valuable both to the tancier and the
average farmer, for which good cure and
judicions feeding they will commence teo lay
af seon as October or November, and per-
hape before. Now, in this way they get
the *drop' on winter, by having commenced
te lay before winter has falrly set in, and
wil! centinue to lay throughout. the winter,
when eggs are worth about three times as
much as they are at any other time of the
yeur, previded they have a warm shelter
from winter’s cold. y

Then, too, when early selting time comes
again the next spring, they will bhuve laid
several litters of eggs, and if mated tw a
good healthy cock, the eggs will be as de-
siraite for breeding purpeses as if they
came from adult hens, whereas pullets
hatched late in the season are about as good
as worthless as breeders next spring, lor
they will be small when winter sets im, and
they will be stunted by cold weather, and
when setting time comes in the spring they
will only have commenced laying, and the
egas will be ulmost worthless for hatching
purposes, and it they hatch at all the chicks
are liable to be weakly, and not strong and
lively as they would be it coming [rom ¢lder

hens.

CHICKEN CHOLERA,

I tinally used a strong tes made of white
oak bark, which I used in the drinking
water as a preventive. When a fowl was
laken sick 1 used it pure, giving several
teaspoontuls at a time, four or five times a
day. Ihave taken fowls 8o far gone that
they were past eating and drinking and
cured them in a few days with this simple
remedy.  As a disintectent I use crude car-
bolic acid, pouring it on boards in the
chicken house and on the perches, coops,
&c., or anywhere the towls frequent.—Cor.
Country Gentleman.

The Fougehold.

Boil a teacupful of rice in some good
stock, and pound it io & mortar with an on-
on that kas been cooked in butter, with salt
and pepper. Ponnd separately in equal por
tions vold ham and chicken, form this into
cutlets; cover them with eggs and bread
crumbs, agd fry; Serve with a sharp sauce.

Poor Mun's Cake.—Ouwe cupful of sugar,
one tablespoonful of melted butter, one enp-
ful of milk, two cupfuls and a halt of flour,
and a teaspoonful of baking powder, and a
little cinnamon or nutmeg, and ene small
tablespoontful of corn sturch. This will be
tound to be a very nice plain cake if caten
while fresh.

Veal Loaf—Take two potnds of celd roast

veal chopped fine; three eggs well beaten ;
three or tour butter erackers rolled fine;
two tablespoonfuls #f ot m?ik; one tea-
spoonfnl of salt; & liitle cayenne pepper;
one tablespeonful of powdered sage; mix
well together ; add bits of butter ; form inte
a loal, cover with Leaten egg, and bake one
und a halt hours, basting often.

Roll-Jell Cake.—One cup of sugar; one
eup of flour, with one teaspoonful of baking
powder sifted 1o the flour, three eggs, one
tablespoontul of sweet mlilk, one teaspoen-
ful of lemon essence, bake in a small drip-
ping pan, spread the jell on while warm and
roll up immediately.

Chicken Soup,—WWash two good, fat fowls
ant pug on to boil according to the age and
size ot the towls and the time you are to
dine; if ai twelve, put some nicely-washed
rive, about a tablespoonful, into the pot at
ten, make sowe drawn butter, take out the
chickens, put them whole on a dish, pour
the drawn butter, well seasoned, over them,
and four hard-beiled eggs cut erosswise and
laid over them; send te the table piping hot.
Seuson the soup with pepper and salt only.
Veul gr mutton makes an excellent soup in
this way.

Raisin Cake.—A delicious and inexpensive
raisin cake is made of two eggs, one cup and °
a half of sugar, two-thirds of & cup of butter
one cup of aweet milk, two cups and a half
ot Aour, three teaspoonfuls of baking pow-
der or two teaspoontuls of cream of tartar
and one of soda, one cup of raisins, cloves
and cinnamon to suit your taste, one cap of
stoned and chopped raisins, It Is the ex-
perience of most cooks that cake made with
cream of tartar and goda will keep moist
longer than that made with baking gowder,
but the powder is so convenient to nse ' that
1t has almozt superseded the other. Do net
frost this cake but untll the top is a dark
brown.

To make an appetizing beef stew take out
the Bone and bind the pieces of beef tightly,
putting «# lemon, pared and cut into, and
some herbs in before binding. Placeit in as
small a stewpan or kettle as will allow of its
being coverad with water, Let it cook slow-
ly and gently; do not add any water unless
abaolutely necessary. Slice a large onion
and try it brown, and add to the water alse
#ny sliced vegetables you choose, or 'cook
the vegetables 1n a kettle by themselves and
on the platter with the beef.  1f you do not
add any water yen will have a very rich
gruvy, and a pertion of it may be reserved
for soup stock.

A transparent imucilage of greal tenaelty
may be made by mixing rice flour with
cold water and let it gently simmer over the
fire.
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