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the RocxY MOUNTAIN HoUBANxDMAN is designed
to be, as the name indicates, a husbandman in every
senseof the term, embracing in its solumns every
lepartment of Agriculture, Stock-raiui.g, tierti-

culture, Social and Domestic Economy.

AD)VERTISING RA'IES.

Iweek $2T831$51$7i$91 11 $20 $30o
2 weeks 3 4 7 10 12 15 28 40
1 month 5 8 12 15 19 21 40 60
3 months 10 16 24 30 36' 42 80 120
6 months 18 '25 36 45 54 65I 120 20
1 year 30 40 60 75 90 1 105 1 1801 250

Transient advertisements pavasrle in advance.
Regular advertisements payable q uarterly.
Twenty-five per cent. added for spect.l advertise

nients.
Remittances by registered letter, post-office

irder or draft at our risk; but not at our expense.
Any one falling to receive his paper regularly

should notify us promptly by postal card.
A subscriber desiring to change the post-office

lirection of his paper must communicate to us the
name of the post-office to which it has previously
been sent, otherwise we may be unable to comply
with his request.

GRAIN fields look promisin,.

'T'n grass crop this year will be above the j
average.

>---*-
'lTRaN olt the water and do not let your

fields suffer trem the want of it.

T'ut Montana crop has never been a fall- f
ure except (luring the grasshopper period. t

SOME of OUP valleys have had plenty of
rail this season, but it has by no means
beeni universal.

IT is believed that the crop in the Judith
valley this setasoni will be grown without ir-
rigption.

WATCH your .shrubs and extermllll t the t
ilnsects, etc., that appeal to destroy their
loliage,

----.•... ... - .4- , le .. . ..

Now is the time to keep the crop moist
and growing it you want an early harvest
and a good yield.

NOTWITHSTANDING the cool weather, our

grain fields are about as well advanced as
those in the States east of us on the same
parallel.

I-- - ~---
IN sections where water is scarce it should

be used day and night. It is idle to let it
run to waste at night when crops are suffer-
ing for want of it.

SPEAKING ot the hop craze in central New
YorK. the Tribune says that farms adapted
to this plant are selling for $300 or more
per acre; the winter's receipt of poles at
Waterville was 364 carloads; roots, general-
ly given away, now bring $5 a bushel.

Do not neglect to wage constant warfare
against insects. They are often very troub-
lesome at this season. There are a number
of remedies, such as Paris green, London
purple, etc. Soot or wood ashes will often
protect very tender plants.

HHRR Jansen affirms that potato disease,
which is 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 tubers he recommends running a plow
between the rows so as to turn up a furrow
on the top of the hills, and then bending the
Ilants over the furrow. This causes the
water which washes the tops to run away
from the hills. The furrowing should be
done on the first appearance of the disease,
and, as a further precaution, the potatoes
should not be dng for at least two or three
weeks after the tops are entirely wilted.

'TlE flavor of pta. andll b(ans cast be very
greatly imliproved by platll ill the seed deep.
The plants are thlus kept cool a•nd are mlore
thrifty, and the peas or beals are juicy and
brittle, where if planted shallow the roots
dry ouit, the pllant grows slowly, and the
product is tough. The ground shtould never
be allowed to becme Iry :and parched.

APPeLis aii cherries are grown in large

rqualtities and shllipped froml provinces in
RusIia. tell degrees further north than the
northern boundary of Montana. The pen-
pie have learned that certain varieties doy well, and though the trees do not, attain
y more than eiaht fe(t, ill height and are plant-

ed in clumIn slor protection, they bear lus
cious truit.

'Hu smaull truit season will be ulpei uts
again, arid now is a rtood time for growers
to overhaul their last year's baskets, anda burn up the greater part of them. Fruitl

0 packed ill cleani, new haskets or boxes will
0 always ou ,cell that which is pultl up in dirty

)Cones, and the gro•tTer who recoignizes that
Ilct will rmi:lke the mI1ost loney out of his
crop, other thiings beiliig tqtual.

PI'PEStlTNT J. M. Siiith, of the Wisconsin
Hlorticultural Societ), is reported by the
Michigan Farmer as saying that lie is satis-
tied it pays to pick itf ttll strawberry blos-
soms from new plantations the first season,
thus keepinig the entire strength and growth
ot the plant within itself, a(ndl preparing it
to yield the largest possible crop the tollow-
iug year.

AN experienced strawberry cultivator
says tilat thel ionoivenienlea of having run-
tiers extended ii tall directionls may be over- ,
comne by settliing theplaints iin such a posi-
tionl that they will run in a givenl direction.
He discovered years ago. he says, that the
strawberry plant sends out runnlers in but
one directionl, or from one side, and that is t
the side opposite the old runner that pro- J
duced it. HIence, it the side of the plant a
from which the main runner was cut is set f
toward the north the plant will run to the r
south. Those who are inteanding to sef out r
strawberry beds will do well to remember t
this. t

BUDDING.

Budding of trees is very simple and much
less trouble than grafting, but it can scarce-
ly be described how to do it sufficiently well
to enable one to perform it successfully.
The season for the purpose is June and July
when the new buds are fully developed.
With a sharp knife remove a bud carefully
by inserting the knife about an inch above
the bud and passing it down about an Inch
below the bud, taking at the bud a little of
the wood. Remove it with an ivory, horn
or very smoothly-prepared wooden knife
from the stock without injury. Then make
a cut in the stock where the bud is desired
to grow, about three-fourths the length of
the removed bud, make a cross slit near the
top of the other slit, thus, t then raise care-
fully up the bark at the sides, and less at the
top and bottom, place the bud in it and
wrap round it closely some basswood or
suitable paper will answer, tied with ootton
yarn, and it is dorce. The stock trom which
bud is taken anu the one on which it is
placed should be from three-tourths to an
inch and a half in diameter, and both nearly
the same size.-Germantowon Telegraph.

LABOR AND AGRICULTURE.

A writer in Bradstreet's concludes a long
and carefully prepared article as folllows.

"It it is desired that our farmers shall sell
their surplus to Europe to advantage, the
duties on the goods we import from Europe
must be modified so as to better enable ter-
eigners to purchase our cereals in returu."
Following out this idea it amounts simply
to the proposition that, until our immense
surplus of fertile land is under cultivation,
we should confine ourselves to agriculture
and leave manufacturing to crowded Eu-
rope. It would be a bold person who would
undertake to show that we might not profit-
ably withhold more labor from manufac-
tures than we do, and bestow it upon agri-
culture. Just to what extent this would be
compatible -ith a desire for commercial in-
dependence, actual experiment only can dis-

cover. But there is plenty oft ood for
thought in the suggestion. Tile writer
above alluded to claius that there is a clcse
relation between the neglect of agriculture
and the tinancial crisis through several of
which this country has passed. In specula-
tive times agriculture has heen abandoned
for commercial and manufacturing interests.
The sure sign, and naturally one of the
causes, of agriculture being neglected is the
price of labor being above what the farmer
can afford to pay his employes. For instance
by the annual average of the nine years end-
itg May 1, 1868, common labor was worth
96 cents per lday and it took .598 of a bushel
of wheat to pay for a day's work, and it
took tite produce of 12.54 acres of wheat,
averaging 15 bushels per acre, to pay for a
year's work of a common laborer. Averag-
ing the next seven years to May, 1875, corn-
monll labor was worth 1.117 bushels ot wheat
per day, and a year's work was worth the
produce of 13.04 acres of wheat. Meantimne
hard times set in, and instead of wheat go-
ing down tand labor adIvancitig. the reverse
wan the case. And lor the tour years end-
ing May 1, 1879, labor averaged the value of
.676 bushels of wheat ior a day's work, and
the produce of 1.69 acres of wheat would
pay for at year of comnmon, labor. Next,
speculation re-comln.mtced aicld a manutfac
lrring and railroad btoom set in and labor
went up again. Now it takes 1.2 bushels
of wheat to pay lor a day's work, and the
product ot 24 acres et wheat, averaging 15
bushels per acre, to pay for a year of com-
mon labor: Reduutufant labor froim 1873 to
1879 caused tihe area qf cultivation to extend
at unprecedented rate. It is worth while
reflecting whether too many hands are not
being withdr twn frotu the land; as they
were in 1837 and again in 1873. It was the
low price of labor and the numbers that
were unemployed that forced the latter back
to the cultivation of the soil during the six
years ending 1879, together with a succes-
sion of good crops and with good demand
for our cereals, owing to four deficient har-
vests in Europe. Nevertheless, there is no
reason to expect that labor will not continue
to fluctuate back and forth between agricul-
ture and other industries, according as the
demand fluctuates. All things considered,
it is probably better that this should be so.
Under no other conditions could a diversity
of industries be built up and, as labor is yol
atile, it is natural that it should flit from one
to another according to the advantages of-
fered. At the same time, agriculture and
the production of grain cannot bu: be re-
garded as the sheet anchor of all the pros-
perity we may hope tfor. To it the labor o.
the country turns without disappointment
when other industries have failed to give
sustenance. And it may be remarked that
as the milling industry is an adjunct of agri.-
culture, the steadfastness of the latter in-
sures that of the former.0- S

CHEERFUL FARM HANDS.

Talking about the annoyances one has to
sometimes put up with because of the ill na-
ture or incompetence of the hired help *on
the farm, an old farmer, who knew what he
was talking about, and who was a goed
judge of character, once said he would not
have a hired man on his farm who did not
habitually whistle. He always hired whist-
lers; said he never knew a whistling laborer
to find fault with his food, his bed, or com-
plain et any little extra work he was asked
to perform. Such a man was kind to chil-
drea and animals in his care. He would
whistle a chilled lamb into warmth and life,
and bring in his hat tall of eggs from the
barn without breaking one of them. He
found such a man careful about closing
gates, putting up bars, and seeing that the
nuts on the plow were properly tightened
before he took it into the field. He never
knew a whistling hired man to beat or kick
a cow, or to drive her on a run into the sta-
ble. He had noticed that the sheep he fed
in the yard or shed gathered around him as
he whistled, without tear. lie never had
employed a whistler who was not thought-
tul and economical.--E.

Raisin Pie-One cup or chopprd raisins,
one cup of sour cream (it must not be fresh)
one cup of sugar and one egg; bake with
two crusts.

Aet JaentrM 'urd.
'THE COUCOU deMallnes isa breed ol fuwls

very popular in parts of Belgium.

WE have found common sulphate of iron
mixed with water very benetficial to towls.

'I'as French have over eighty ways of
cooking fowls and a hundred and fifteen
methods of cooking eggs.

MILK scalded into curd makes excellent
food for young chicks. The second week
you can feed cracked wheat or oatmeal.

THlt Leghorns are great layers during the
greater part of the year, but are not quite
as fine for table use as some of the other
breeds.

AFTER the chickens are hatched, feed
them well and often, and do not allow them
to stop growing until they are ready for
market.

IT is claimed that the Plymouth Rocks,
both as chicks and mature fowls, are scarce-
ly equaled by any other breed in respect to
hardiness.

PLYMOUTH Rocks, Light Brahmas, andWhite Cochins are all excellent winter lay-
ers, and the young chicks of these breeds, at.
eight weeks old, are excellent broilers. As
roasters, however, these breeds do not reach
perfection until fully matured.

REMEDY FOE CHICKEN CHOLERA.

Take a tight barrel, saw It in two il the
middle, then wash it out with hot water till
there th not a particle of bad flavor in it.
Then take two quarts of lime and slack it,
filling the tub or half barrel lull of fresh wa-
ter; when slacking add one pound of alum
to it and stir well; let it stand until the sedi-
ment has settled and the liquor is clear, and
it is ready for use. When using it, take
one pint of the clear liquor and add it to one
pail of fresh water, and give it to your
fowls to drink during summer months, and
you will find that you will not have any
chickens dying of cholera.-C. H. A. in the
American Poultry Yard.

-- - -', • •

YOUNG CHICKENS.

Feed little and often to young chicks.
Cracked wheat, swollen with hot water,and
fed warmn, and occasionally mixed with
some of the animal meal prepared by Bow-
ker & Co., of Boston, will push them on
very fast. One heaped teaspoonful is suf-
ficient at one meal for a brood of a dozen
chicks. We find a good place for a coop is
beneath a plum or cherry tree. A curculio
has no chance to escape their sharp eyes.
It properly cared for, poultry ought to pay
more profit than anything else on the farm
-the garden excepted, perhaps. As a rule
those hatched this month, it of good breeds,
will begin to lay early in the fall, and con-
tinuing through the winter, will brood early
next spring. The proft of feeding laying
hens, when eggs are scarce, is obvious. The
loss In feeding dead heads through the wia-
ter, to lay only when eggs;are cheap, is ap-
parent.

Young chicks should be pushed ahead as
fast as possible; a good run should be given
them. They will do much good in the gar-
den, it the hens can be kept out. A light
netting, for seperating chicks, dividing runs
or protecting the garden, will be found use
tul.

A SURE CURE FOR POULTRY LICE.

Lice are the great pest of the poultry
house. Hens leAt to range about the farm
or garden will keep clean 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 horse-stables,
and make trouble there. White-washing, if
it wete attended to every month, would be
effectual, if the wash penetrated all the
cracks. But this involves a great deal of
labor, and it is difficult to reach all the crev-
ices. There is the same objection to sal-
phur and tobacco smoke. A few of the lice

are generally left for seed alter every smok-
ing. The best remedy we have ever applied
is crude petroleum, or, it more convenient,
the commen kerosene oil used for lamps.
This is always at hand, and a few minutes
labor with the oil can will rout the enemy.
Generally one application is enough to de-
stroy them. We apply it directly to the
perches, pouring a continuous stream from
the spout, The hens get this oil upon their
feet and legs, and it rubbed all over their
feathers. [t is penetrating, and the odor
seems to be exceedingly offensive to all in-
sects. We have never had lousy hens
since the application of the above remsedy.-
Exchange.

hhe oausneIld.
Lemon Sauce-One half pint of boiling wa-

ter, one teacup of white sugar, one fourth
cup of butter, the juice and grated rind of
one large lemon, and one tablespoonful of
corn starch, wet and stir in for the thicken-
lug.

To Fry Pickled Meats--Cnt in slices and
scald; when scalding put in the water a tea-
spoonful or more of molasses or sugar-mo-
lasses is beat; when fried it will be a delicate
brown instead of the white, fatty meat we
so often see. Side meat fried in this way is
almost as good as ham. Try it.

Corn Starch or Wedding Cake-Three-fourths
of cup of butter, two cups of sugar, one
cup of milk, one cup oft (ar starch, two
cups of flour, and two tea -poonfuls of bak-
ing powder. Beat the butter and sugar to a
cream before 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 cupful of sugar, one cup-
ful of sweet milk, two and one-half cupfuls
of flour, two large tablespoonfuls of baking
powder, and a little saltand whatever flavor-
ing is liked. This is by no means rich, con-
sequently excellent for children who like an
abundance of cake for luncheon, but whose
stomachs are too weak for the ordinary rich
mixtures called cake.

Cooking Rice-Put the rice into boiling
water, with a little salt, and let it boil twen-
ty minunes; 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 it stand near
the flri until required for dishing up. Thus
prepared it is a delicious dish. We used to
take 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 success in making
custard pies put the crust on the plates and
set the plates in the oven before putting the
custard in. When you have found the place
weere you wish the pie 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 cus-
tard will then run under the crust and spoil
it. After this is done pour the custard in;
pour it from a pitcher so that it will not be
spilled 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 dissolved a little su-
gar; a desertspoontul of milk and half a tea-
spoeonful of sugar will be plenty. It your
oven is a good one the pie will not need to
be turned, and this is a great advantage, as
the custard will not be disturbed when form-
ing.

Drop Cakes-Warm drop cakes are a fay
orite for tea, but considering the unhealth-
fulness of warm cake I seldom provide them
unless there seems a special dearth for the
tea table. Take one egg, a cupful of sugar,
a cupful of sour cream, a teaspoonful of sal-
eratus, three-rourths of a teaspoonful of salt
and any kind of flavoring. Beat the eggs
with the sugar; then add the other ingred-
ients, and flour enough to make the dough
considerably thicker than for ordinary cake;
the cream should be very rich, and if not a
little butter must be added. Have the drip-
per well buttered, and put in a spoonful. at
a time, and place directly in a hot oven.
About ten minutes is required for bakiug,
and they should be timed to be taken to
the table the very last thing before sitting
down.


