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T grass erop this year will be above the
Average,

Gralx tields lot

D @ iy
Terx on the water and do not
fields sutber frem the want of it,
g
Tur Montana crop has never been a fall-
are except doring the grasshopper period.

lel your

il
soMk of our valievs have had  pleaty  of
rain this =eason, but it has by no  means

beer universal.
e e e—t —— .
[T is believed that the crop in the Judith
viiligy this season will be grown without ir-

fon.

S U IR S
Waren your shrubs and exterminate the
inscets, etes, that appeat to destrey  their
lolinge,

Now is the time to keep the erop
and growing il you want un early harvest

anil & gond yield.

mois
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St)'l‘wl I'HATANDING tlll‘.‘ l:lJl)i W&lll.]'ll‘.l", aur
grain tields are about us well advanced as
those in the States east of us on the same
parallel.

IN sections where water is scarce it should
be used day and night, Lt is idle to let it
run Lo waste at night when crops are autfer-
ing tor want of i,

———
SPEAKING of the hop craze in central New
Yors. the Tribune says that farms adapted
to this plant arve selling for $300 or more
per acre; the winter's receipt ot poles at
Walervillo wus 864 carloads; roots, general-
Iv givew away, now bring $5 a bushel.
=i
Do not neglect to wage constant wartare
against insects.  They are olten yery troub-
lesome &g this season.  There are a number
of remiedies, such as Paris green, London
purple, ete.  Sont or wool ashes will often
protect very teuder plants,

Henrr Jansen affirms that potate disease,
which iz caused by a fungus, first attacks
the tops of the plants and is conveyed to the
tubers by means of spores washed Into the
soil by rain. To prevent the infection of
the tobers he recommends running a plow
between the rows s0 as to tarn up a furrow
un the top at the hills, and then bending the
plunts over the furrow.  This causes the
water which washes the tops 10 run away
from the hilla. The furrowing should be
done on the tirst appearance of the disease,
and, as a further precaution, the potatoes
should not be dag for at least two or three
weeks after the tops are entirely wilted.

F T Aavor of peas and Beanis can be very

Editor |
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greatly improved by planting the sced deep.
The plants are thus kept cool sl are wore
i thritty, and the peas of beans are juiey sl
| brittle, where it plantel] shallow the reots
| dry out, the plant grows slowly, awd the
[ product is tongh. The ground should never
]
|

Arriss and cherries are grown in large
tquantities and ahipped trom  previees in
| Russin. ten degree= turther north than  the
P northern boundary of Montana,  The peo-
ple have learned that certain varieties do
well anid though the trees do neb attuin
more thao eight fect in heiwht and are plavt-
ed in elumps tor protection, they bear lus-
cious truit.

el s B =i e Beall NI
Tre small fruit season will be upan s
againg awd now is a good time for  growers
to overhinul their last vewr™s bashets, and
burn up the greater purt of them,  Froir
pached in elean, new buskets or hoxes wiil
always oieell thiat whieh is pub up in dirty
{oaes, i the grower whe recognizes that
faet will make the wosl money ot biis
jcrop, other thisgs being cqual,

5 e
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Prresinexsr . M. Swith, of the Wiseonsin
ultural Boelety, is reported by the
Michizun Farmer as saying thut he is satis-
fienl it pays o plek oft all strawberry blos-
2o fronl new plantations the r<t season,
thus keeplog the ewire strength and growth
of the plant within faelfl and preparing it
Lo yield the largest pussible erop the tolluw-
ing year,

A Ayl

Ax  experienced  strawberry cultivaror
says thut the hoonvenience ol having run-
ners extended in all directions may be over-
come by setting the plants in such a posi-
Ciow that they will run in o given direction,
He dizcovered years ago, hé suys, that the
atrawberry plant sends oul runners in but
one direction, or from one side, and that is
the gide opposite the old runner that pro-
duced it, ' Henee, it the side of the plant
from which the main ranner was cat is set

| toward the north the plant will ran to  the

sonth,  Those who are Intending to gef out
strawberry beds witl do well tw remember
this.

~ BUDDING.

Buiding of trees is very simple and much
less trouble than grafring, but it ean scuree-
1y be deseribed how to do it sutHeiently well
Lo enuble one to perform it successfully,

With a sharp knife remwove a bod carefully
by inserting the koite about an ineh above
the bud aud passing it down about an inch
below the bud, tuking at the bud a little of
the woud, Demove it with an wory, horn
or very smoothly-prepared wooden knife
from the stock without injury. Then make
a cul in the stock where the bud is desired
lo grow, about three-tourths the length ot
the removed bud, make a eross slit near the
top ot the other siit, thus, $ then raise care-
fully up the burk at the sides, und less at the
top und bettom, pluce the bud in it and
wrap round it closely some busswoed or
suitable paper will auswer, tied with eotion
yarn, and it is dose. 'U'ie stock trom which
bud is tuken wou the one oo which it is
placed should be from three-tourths to an
inch and a balf in diameter, and both nearly
the same size.—Germantown Telegraph.
Wil Ol datshilinrie L,

LABOR AND AGRICULTURE.

A writer in Bradstreet’s coneludes a long
and carefully prepared article as folllows ,

VIt it is desired that our farmers shall seli
their surplus to Europe te advantage, the
duties on the goods we import irom Euarope
must be moditied so 45 to better euable fer-
eigners to purchase our cereals in return.”
Following out this idea it wmounts simply
1o the propositien thal, uniil our immense
surplus of fertile land 18 under cultivation,
we should eonfine ourselves to agriculture
and leave manuofacturing to crowded En-
rope. 1t wauld be a bold person who would
andertike 1o show that we might not profit-
ubly withheld more labor from manufac-
tures than we do, and bestow it apon agri-
culture. Just to what extent this would be
compalible with a desire for commercial in-

dependence, actual experiment only ean dis-

| mon labor,

The geason lor the purpese is June uud July |
when the new buds are tully developed,

| cover. But there is plenty o1 tood for |
!rhuught. in the suggestion,
[ ubove ailided to claims that there is a cluse
( relating hetween the ueglect of wrriculture
| and the tnancial erisis through severnl of
| which this country has passed, In Specuia-
[ tive times agriculture hue hesn  abandoned
for commereial and manutacturing interests,
The sure sigu, and oaturally one of the
cuuses, of ngriculiure being neglected is the
price of labor being above what Lhe larner
can afford to pay his cmployes, For instance
by the aunual averuge af the nine years eod-
ing Muy 1, 1888, comwon labor was worth
96 cents per day and it took 593 of a bushel
of wheat to puy for a day’s work, amil i
took the produee of 12,54 neres of whent.
avernging 15 bushels per acre, to pay for a
year's work of & eommon laborer, Averag-
ing the next seven years to May, 1875, cem-
mon labor wis waorth 1117 bushels of whea
per duy, and woyear's work was worth  the
produce of 13.04 seres of wheat,  Meantime
hurd times set in, snd instend of wheat go-
ing down and Labor sidvaneing, the reverse
was the case,  Awd tor tha toar YEArs end-
ing May 1, 18749, labor averiged the value ot
876 bushels of wheat tor a day's work, and
the produce of 13,60 acres ef wheat would
pay fora year of eownmon  labor, Next,
speenlation recommenced apd & mannfe

taring and railroad boom set in and labor
wenl up again, Now it takes 1.2 bushels
of wheal to pay lor wday’s work, and the
product ol 24 acres o wheat, averaging 14
bushels per acre, to pay 10r a Jear of cam-
Roduncwnt labor trom 1873 te
1879 caused the aven gf cultivation to extend
at unprecedented rate. it {5 worth  while
reflecting whather tou many hands are mot
being withdrdwn frowm the land; as they
were in 1837 and again in 18373, [ was the
low price of labor wud the nuwbers that
were unemployed that forced the latter back
to the cultivation of the soil during the six
yeuars ending 1879, together with a succes

sion of good crops und with good deman
for our cereals, owing to four deficient bur-
vestz in Burope,  Nevertheless, there is no
renson to expeet that labor will not continue
to fuetugte back and forth between agricul-
ture and other industries, according as the
demund ductaates, Al things consldered,
it is probably better that this should be so.
Under no other conditions could a diversity

of industries be boilt up aud, as lubor is yol

albiley it is natural that it should Ait from one
to another according to the advantuges of-
fered, AL the same llwe, agricoltore and
the production of grain caunot bu. be re-
garded as the sheet anchorof all the pros-
perity we may hope tur, To it the labor o
the conntry turnz without disappointment
when other industries have tailed tu give
sustenance.  And it may be remarked that
a8 the milling indusiry is an adjunct of agri-
culture, the steadlastness of the latter in-
sures that of the former.

o
CHEERFUL FARM HANDS,

Talking about the annoyances one has te
sometimes put up with becanse of the ill na-
ture or incompetence of the hired help 'on
the farn, an old farmer, whe knew what he
was talking abour, and whe was a goed
judge of character, ouce zaid he wounld not
have a hired man ou his farm who did not
habitually whistle. He always hired whist-
lers; said he never knew a whistling laborer
to find fault with his tood, his bed, or com-
plain of auy little extra work he was asked
to perform. Such a mun was kind to chil-
dren and animals ih his care.  He would
whistle a chilled lamb into warmth and life,
and bring in his hat twll of eggs from the
barn without breaking ome of them, He
found such a man careful about closing
gates, putting up bars, and seeing that the
uuts ou thic plow were properly tightened
hefore he took it into the fleld. He never
kuew a whistling hired man to beat or kick
4 cow, or te drive her on u run into the sta-
ble. ITe had neticed that the sheep he fed
in the yard or shed gathered around him as
e whistled, withoul tear, Ile never had
employed a whistier who was not thought-
ful and economical.—Ez,

Rlaigin Pie—One cup of chopped raising,
one cup of sour cream (it must not be fresh)
one ¢cap of sugar aud one egg; buke with
1wo crusts.

The writer |

i Coucou deMalines s a breed of fuwls
very popular i parts of Belgium.
- B O

W have found common sulphate of iren
mixed with witer very beneficial to fowls,

o 0y gy = >

'k French have over eighty ways ot
couking fuwls and a hundred and filteen
methods of cooking eges.

Miik scalded into curd makes excellent
food for young chicks. The second werk
You can feed eracked wheat or oatmenl,

e —— ey

Tug Leghorns are great layers during the
grealer part of the year, bot are not ljnim
as fine tor table use a8 some of the other
breeds,

Arter the chickens are hatched, feed
them well and often, and do not allow them
Lo stop growing wntil they e ready  for
uiarked,

———

It is claimed that the Plymouth Rocks,
both as chicks and mature towls, are searce-
Iy equaled by any other breed in respect tu
hardiness,

L LR 1T L

Pryymovre Rocks, Light Brahmas, and
White Cochins are all excellent winter lay-
ers, and the young chicks of these breeds, al
cight weeks old, are exceilent broilers, As
roasters, however, these hreeds do not reach
pertection until fully matered,

Take & tight harrel. sgw tia two i the
middle, then wash it our with hot water til]
there fs not a particle of bad flayor in it
Then 1ake twe quarts ot linie and  slack it,
filling the tub or half barrel tnll of fresh wi-
ter; when slacking add one pound of alum
to it and stir well; let it stand until the sedi-
wment has settled and the liquor i« clear, and
itis ready for use, When using it, tuke
one: pint of the clear liquor and add it te one
pail of fresh water, and give it to your
fowls to drink during summer months, and
you will iind that you will not have any
chickens dying of cholera.—¢, H. 4. in the
American Poultry ¥ard.

 — el
YOUNG CHICKENS.

Feed little and often (o young chicks,
Cracked wheat, swollen with hot water,and
fed wuarm, und oceasionally mixed with
some of the animal meal prepared by Bow-
ker & Co., of Bustun, will push them on
very fast. One heaped teaspoonful iz suf-
ficient at ene meal for a brood of a dozen
chicks. We find a good place for a ceop is
beneath a ploin or cherry tree. | A carenlio
has no chance to escape their sharp eyes.
1t preperly cnred for, pouitry onght to pay
maore profit than anything else on the farm
—the garden excepted, perhaps.  As a rule
those hatehed this wonth, if of good breeds,
will begin to lay early in the fzll, and con-
tinuing throngh the winter, will brood early
next gpring.  The profit of feeding laying
hens, when eggs are scarce, is obvious. The
loss in feeding dead heads threngh the wia-
ter, to luy only when eggsare cheap, is ap-
parent.

Young chicks should be pushed ahead as
fast as possible; a good run sheuld be given
them. They will do much good in the gur-
deu, if the hens can be kept out. A light
netting, for seperating chicks, dividing runs
or protecting the parden; will be found nse
tul.

T g
A BURE CURE FOR POULTRY LICE,

Lice are the great pest of the pouliry
houge, Hens leit to range about the farm
or garden will keep elean by wallowing in
the dry dust; but for a good part of the year
the villagers have to keep their hens in con-
finement, and very soon, without constant
watchfullness, lice appear and if the poultry
house is near the barn, or within it, the ver-
min spread to the cow and horss-stables,
and make tronble there. White-washing, if
it wete atlended to every month, would be
effectual, if the wash penetrated all the
cracks, But this involves a great deal of
labor, and it is diflicult te reach all the crev-
ives. There is the same objection to zal-
pliur and tobacco amoke. A few of the lice

are generally lett tor seed atter every smok-
ing. The best reinuily we have ever applied
is crude petroleum, or, it more conveunient,
the conitnen kerosene oil ueed  tor lamps.
'I'his is ulways at hand, and a few mioutes
| labor with the oil can will rout the enemy.
Generally one application s enough to de-
istroy them. We sapply it directly to the
perches, pouring a continuous strearn from
the apout. T'he hens get this oll upon their
feet und legs, and It rubbed all over their
feathers. [t is penetraling, and the odor
seems to be exceedingly offensive to all jp-
secte.  We hmve never had lousy lens
since the application of the aboveremedy.—
Eaxchange,

he @nugef_(_a_ld;

Lremaon Sauce—One half piot of beiling wa-
ter, one Leacup of white sugar, one fourth
cup of butter, the juice and grated rind of
one lurge lemon, and one tnbilegpooniul of
eorn starch, wet and stir in for the thicken-
ing.

To Fry Pickled Meats—CQul in slices and
scald; when scalding put iu the water 4 ten-
spoonful or more of molasses or SUgar—mo-
lasses i beat; when tried it will be a delicate
browun instead of the white, fatty meat we
20 often see.  Bide meat fried iu this way iz
wlimost as good a8 hun.,  Try it.

Corn Starch or Wedding Cake-'I'hree-fourths
ot . cup of hutter, two cups of sugar, one
cup of milk, one eup of corh starch, fwo
cups of flour, and two tes-poonfuls of bak-
ing powder. Beat the butter and sugar to a
cream betore adding the other ingredients,
Lastly, add the whites of seven eggs, well
beaten, and flavor with lemon,

Tip Top Cake—One egg, one tablespoon-
ful of butter, one cuptul of sugar, onc cup-
ful of sweet milk, two and one-half cupiuls
ot flvur, two large tablespoonfuls of baking
pewder, and a littlesaltand whatever flavor-
ing is liked. 'This is by we means rich, con-
sequently excellent for children who like an
abundance of cuke for luncheon, but whose
stomuchs are too weak tor the ordinary rich
mixtures called cake.

Couking Rice—Put the rice into boiling
water, with a little salt, aod let it boil twen-
ty minutes; strain the water away, dash it
over with cold water, and strain once more;
put the rice back again into the stew pan
and cover with a cloth, and let 1t stund near
the firs uwntil reguired for dishing up,  Thus
prepared it is a delicious dish,  We used to
tuke four times the time and ten times the
trouble, but we never had a dish to bear
the least comparison with rice prepared as
above,

Custard Piss—To insure successin making
custard pies put the crust on the plates and
set the plates in the oven before putting the
custard in,  When yeu bave found the place
weere you wish the pic to remain while bak-
ing, pierce the crust with a silver fork in
two or three spots, but do not put the fork
through the dough to the plate, as the eus-
tard will then run under the erust and spoil
it. After this is dene pour the custard in;
pour it from a pitcher &0 that it will not be
gpilled on the ring of the crust around the
edge of the plate. Now, if you wish this
ring to brown nicely, rub it over with a lit-
tle milk in which you disselved a little su-
gar; a desertspoontul of milk and half & tea-
spoentul of sugar will be pleaty. Ti your
oven is a good one the pie will not need to
be turned, and this is & great advantage, as
the custard will not be disturbed when term-
ing.

Drop Cakes—Warm drop cakes are a ifav
orite for tea, but considering the unhealth-
tulness of warm cake I zeldoin provide them
unless there scems a special dearth for the
tea lable. Take one egg, a capful of sugar,
4 eaptul of sour cream, a teaspooniul ot sal-
eratus, three-tourths ot a teaspoonful of salt
and any kiod of lavoring. Beat the eggs
with the zugar; then add the other ingred-
ients, nud (dour enough to make the dough
considerably thicker than for erdinary cuke;
the cream sheuld be very rich, and it not a
tittle butter must be added. Have the drip-
per well buttered, and put in a spoontul ag
a tiwe, and place directly in a het oven.
About ten minutes is required for bakiug,
and they should be timed to he tuken (o

the table the very last thing before sitiing
down.




