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The Rocky MoUNTAIN HusnavbMaN 18 designed
o be, a8 the name indicates, a mshandman in every
sense of the term, ambricing in its eolnmns every
tepartment of Agrieultare, Swek-maisi.g, Weorti-
culiure, Sociod und Dowmestic Eeonomy.
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Ttemitianees by remisteved  letter,  post-oflice
spider or At at g visky hut not at our expen

Any one fmling te veceive his puper regnds
vharthd aotity us promptly by postal esnd

A smbaerilior desiving to change the post-ofiice
Vireetion of his paper must communicate s us the
name nf the posi-office to which it bas previensly
neen sent, otherwise we may be nnable to comply
with hiis request.

Anrienltural,

WiLD roges, just beginning to unfold, scent
the worning sir.
R L
Frusi sslies are recommended 45 a0 ex-
viellent rewedy e currant worms,

—— ] T

Meapows shonld be kept well watered
fromm now on antil the last day of July.

— —

THe country is graduaily coming down o
States” prives and larmers will have to ecou-
omize seeordingly.

—_— :

Tuw only way to prevent earrant sl
pooseherey bushes froo bearing most aban-
dantly in Moantana 1= to el thein down,

Eveny farmer must have a strawberr,
plet and a coople hondred ecoreant and
gooseberry bushies prowlng, it he wants Lo
have a good table.

ACCORDING to the reports of the Natonal
Burean of Agricalture, Indiana now  ranks
us the first ol the wheat-growing States,
Onhlo second, and Winois third,  The yield
of wheat in Tudiana is 1316 bushels to  the
sipuare wile, and 18.04 bushels te the acre.

i e

Owixg to the seareity of wood for fuel wn
some of the Western catile ranges, the
ranchers are planting sun flowers to supply
this defiviency. Mr. 3. A. Bullard, at his
rinch near Dodge City. Kansas, has seeded
two aeres with the mammaoth Ruassian vati-
ety, for this purpose,

— g o

T'ww tirst instal Imentoof geed for late lur-
nips may be sown now and the last inabout
twenty days, 'Pornip2 sown now will at-
tain u good size and yield well; these sown
later will not be large but will be nice and
spiey tor table use during the winter sl
spring.

e ———
We lust week =ent out to our several cor-
respondents blank postal cards which we
trust they will 11l np and retorn to ns befere
July 1st,, We would like an estimate of the
number of acres of each crop in the different
connties, together with the average condi-
tion or wheat, rye, oats, barley; clover, tim-
othy, and potatoes. these being the prinei-
pal crops of Mentanua. and it iz very impor-
tant to the farmers that we get un estimale
of the numuer of acres Trown,
+ ——

Ix planting trees the fact that suceess de-
pends mors on the condition of the, tree at
the time of plauting than on the earliness or
luteness of the season is too frequently over-
looked. A tree or shrub that has been dag
early in the spring, properly cut hack, care-
fully healed in, and kept in a cool place, Is
on the first of June in better ceadition for

© | depending too mock on rain,

piaﬁﬁﬁéfﬂmn ou,eduken; from the nursery
fow and platted some weeks earlier; T All

rapid, uainterrupted growth and produce
earller frait than,plants Get out weeks before

plantsfaces date themselves in\a. great
measire tothe conditions and variations of
the seacons ' If the season 13 early they de-
velop elowly at firet, while in o late one,
when [L does open, they wmake hasie to

thers is bt linde difterence in the time of
mutirity.

S e o L ity

Fuosu who grow oals sometimes eluim
that they druw more from cthe seil than
wheat. but one whe has given the mutter
attention states that where be hus known un
awerage erop of coin to take 7% pounds ol
uitregen, wheat 39, onts took only 30, and
of potash and phosphoric achil, oats took less
than either corn or wheat, e thinks, how-
ever, that vats derive less from the simos-
phiere than other erope, recelving their noar-
istunent from the soif alone; and while ho
knows thut this erop pegnives less ol nitros
gren, potash, and phosphorie aeid thas ecrn
or wheat, yet, forsone meronntuble rea-
s, iU =eein= to be Laeder on seils oo the
wther.—New England Farwer. :

PR R

Trw wield of grain tichds i< ottef ot short
on aeetunt ol insnfeient watering, Last year
soime larmers suflered considershle Joss by
Ruin. it masr
be remembered, is ravelv ever =aflicient on
u darge ares of our beneh lands,  One thors
augh irvigaiion wets the groand meve, nsi-
ally, than a week™ raing and = generally
essential whether it rains or niot. Therewre

| & tew localities where there i rain enough,

but we would net adyize fuemers to depend
too muck-on it. They wouid o better to
water their felds right along jusc the same
as it there was oo ruin, es they are not liable
to et them oo wetl,

i e e e

Tre complete shading of the =il rapldly
vnrichies it, even without the application of
wmanure, Lt may be that shading causes a
depuosit ol nitrogen from the air; but be that
as it may, every farwoer knows thut where-
evier aostack of hay and straw has stood for
several months, the ground nnderneath it i=
not only enriched but grows much darker
in eolor.  Aoyone may by this experiment
as follows: Select the poorest spot ot
ground on the furn, and lay over a strip oi
any length, but about a yard wide, a tew
inches of “truw, and cover with a board, or,
it preterred, luy enly a hoard on the grouod,
It the place i then seeded to something,
the difference in growth between that por-
tion shaded and thut not shaded wili be very
murked,

e e At
Cucumprns for pickling are planted In
the pickle growing regions of New York,
says an excharge, from the twentieth ot
June to the first of July, and sometimes
even later. [ ficld culture they are sown
in hills about four by five feet apart. and
cultivated both ways untll the vines inter
fere; In the garden they ay be grown in
drills alongside of other vegetables. Ground
tram which a erop of eurly peas has bBeen re.
moved furnishes a suitable place for pickles,
Plow a deep furrow, spread some old decay-
ed manure on the hattom, tramp down,cov-
er with two or three inches of @0il; on this
sealier the seeds two or three inches apart,
and keep the ground hoed and iree from
weeds, T'o obtain the largest vield of pick-
ies, they have to be picked us soon us they
are proper size, and none sheuld be allowed
to go to seed. i sced is to be saved, & few
vines from which no pickles are to be picked
should be reserved for this purpose. A sin-
ple vine produces only one or two sesd cu-
eumbers,

To HAVE tomatoes egrly is the great aim
of every ambitious gardener, and o attain
this desirable object many suppose they
must seloul their plants as soon as their
ground is ready. This is in seme respects
correct, but the ground Iz not ready or it
for tomatoes as early as for caobage and let-
tace. The latter are npearly hardy, while
the tomato requires a tropical climate, which
it cannot find here much before the first of
June, and attempts to acclimatize the deli-
cate, tender, hot-bed plants te our frosty
May winds result frequently In  disaster.
Strong. haalthy, potted or *pricked out"
plants, =et out the first of June In well pre-

pared ground, will generally make wmore

“eateh npyt co that one seuson with inother |

Lt the plants are ot up,” that is, have
long, bare stews, they should be lnid slant-
ing in a trench or furrow, and all but a few
inches of the top covered with soil.— A meri-
e, (arden,

o
THE OLDEST TREE IN THE WORLD,

The oldest tree in the world, so far as 4Ry
one knows, is, suys Fnowledge, the Bo tree
of the sacred city of Amarapoora, in Bir-
muh, It was plasted 288 B, C., and there-
tore Is now 2170 years eld, - Sir James Em-
erson Tennent gives reasons for believing
thot the tree is really ot this wonderful age
and reters to historic docinnents in which- it
is mentioned at different dates 1z 182 A, 1.,
23 AL D, and 50 on to the present day.
“To it says Sir James, “kings have even
dedicated their dominions, b testiniony of &
beliet that it is a branch of the lentical rig
tree ttler which Buddha vecline] ot Uram-
elaya when he underwent Lis apotheosis.”
Its leaves are curvied away us siveminers by
piHlgrims. but it is too =eared to tonch with a
| knife, and therefore they wre only  gathered
when they fail.  The King Ouk in Windsor
Forest, England, is only TKI0 v eurs old.
———
THE GRAIN OF WHEAT.

| Evenin the ey of harvest it will be
Lwell to patse o wmoment to o econsider  the
stragture of 4 grain of wheat, It is seldom,
hinwever, that we do stops {rom our work to
think of the material we are haodling.,
Rathier iz the golden grain (reated as we
would sand or gravel. merely with a thought
of its market value, But the kernel of wheat

ripe wheat, in itself. is a simall thing; but let
bz examine it and see what it containg, In
form itis nearly egg-shaped, with a longi-
tudlinal groove on one side; it we sever It
horizontally the sections are heari-shaped.
The outside layer av entiele is mainly com-
posed of silex-—the mineral buse of sand—
which is rendered soluble by potash in the
soil, snd 15 carried by the licile veins ot the
wheat plant and deposited with the woody
tissue.  The hran consists, first ol the epi-
earp or onter cont of longitadinal cells; next
the mesocarp or inner coat of longitndinul
eella; and the endocarp or the coat of trans
verse cells.  This triple coat, while indigest-
ible to mun,yet highly relished and valuable
as eattle fond, i= pertectly adapted by nature
for the reproduction of the plant, perform-
ing the function of circulation for the seed,
without which it could not develop a new
plunt, or even germinate. At the upper end
of the kernil is seen an appendage, consist-
ing of minute filiments, or hairs, that are
absorbants of moisture in  the earth, and
which convey it to the onter coats, and thus
pertorm an important office in alding germi-
natieti. ;
‘Retirning now to the coats of 'the griin,
there is the epizperm, or onter aeed coatand
the tegmen, or inner seed cout, whick con-
tain & substance called cerealine.  Next 18
the perisperm—a single layer of large cells
filled with gliten and nitrogenous products
the most nutritions portion of the grain, |
Pure glaten is for the most part. composed
of profeine, a substance which forms the ba-
iz of the nitrogenous componnds albumem, |
fihrin, amd caseine, besides sugar, gum and
Zoluble albumen, Glaten is not, however,
limited entirely to this layer as it iz found
distributed through the interior ot the berry, |
us wedl as in the bran,  The endosperm, or !
large cells, which form the central portion |
of the berry, consist wmuainly of starch in
minute granules, 3
T'he phosphates of sodu, lime, and mag-
nesia are found about the centre ot the ker-
nel, where the outer layer turns into the
berry, torming an inner heart-shaped sece-
tlen. These are the bone and bhrain making
elements of wheat, and the greater the ghan-
tity that can be abtained or preserved in the
reduction of the grain the more valuable i=
the flonr,

The Chit, germ, or embryo is seen near
the large end of the kernel and iu the crease.
It is vich in gluten, and contains also starchy
oil, ete, Over the germ iz a thin =cale-lke
pellicle, easily removed with the thumb nail
revealing the little germ containing oil be-

iz an interesling study. A gran ot sound, !

neath,

‘While}the illustration’and description giv-
en show what the general structure. of u
grain of wheat I¢, it must not be sapposed
that the gluten and starch are strietly detin-
ed layers.  ‘They are mingled together, the
gluten largely predomivating towards the
bran, while stareh forms much the largest
IJ(II'liUI} of the centre,

Nature's provisions tor the preparation of
vegetable, as well as animal life. are pet-
fect; her laws are harmonious, und at’ the
saiie titne inexorable. She requlres perfect
conditions if the highest resuits are to be
obtained. TIn the'degree that sueh condi-
tions are present, will be the measure of ex-
cellence fonnd in each and all of the myriad
torms of life that abound on the earth, In
u grain of wheat, natnre furnishes the con-
tituents reguired by the delicate plant that
springs troin the germ under the friendly
influence of meolature and warmth in  soil.
and supplies to both the radical and the
plumule, the pobulum necessary Lo their
cxistence until they have gained sutiicient
vitality to lay hold of the food she alsu sup-
plies in the earth and rthe atmosphere for
the growth and maturity of plant  lifer—
foural Press.

The Poultry Bayd.

FPur a mixture of equal parts of sulphur
and lard on the legs of fowls that are scaly,

WHES the heads of (he young turkeys
show the red, give them pienty of range.
They will be uble to do mueh toward sup-
porting themselves,

GUINga hens spend four weeks in hatch-
Ing thelr egg=. As hey are excellent layers
of good egps, it is best to let a common hen
that iz a chronie sitter do this businesz for
the guineas. The latter are easily broken
up, und go on luying just as thoughnothing
had happened.

Py
MANAGEMENT OF YOUNG CHICKS.

The diserders to which young chicks are
subject arise either trom a sudden check in
the growth or frem weakuess. and diseases
that are hereditary, The evil practice ot
close breeding does not aftect much the first
few wioks of the chick’s life, but manifests
itselt liter, many times to a grievous extent.
I lichieve that leg weakness and crop dis-
eases are in a great wewsure the effect of
close breeding,  That it aftects size at the
expense of uniformity, must readily be ad-
mitted.ZA nother thing which 1 believe, also,
is that ehicks hatehed from eggs which have
been laid ‘by well-kept, strong hens, mated
with a uigorous, thriity cock, muake better
and more uniform chicks, and are more easi-
ly reared, ‘T'hisis a most important thing,
as it s the foundation. This i« net all,
although a great point. ' Food must be giv-
en liberally, and, more than all, the Lest of
cure,

The young chicks should remain on the
nesl uptil twenty-four hours from the shell.
They should never be given any sour tood,
but should have sweet ilk or pure water,
with eggs beiled huard and cliopped fing, |
&l enstard, bread or eracker erumbs, until
four or five days old. Then they may be
given eracked corn or buekwheat, but notg
wholly. Wean them trom their infant tood
by degrees, so that they may not get stunt-
ed or be liable to bard crop or dinrrhoa,  If
they are kept np in steady growth all the
time, dizense i« warded off and the chicks
are soon bheyond its reach. If everyone,
realized the dunger ot thus stunting chicks |
in the early stages of growth, I think ey
would endeavor to avoid it. There are loo
muny that go on doing the same thing over
year after year with the like resnltand pever
learn the true course. [t is from such per-
sons that we eften bear the statement that
poultry does not pay.

Among the digeases that are hereditary
may be reckoned roup, one of the most try- |
ing dizorders that we have 10 deal wilh.
Although uot contagious. it is handed down
from generation to generation.  After once
seated I believe there 15 no cure, although
the fowl may live a very long thoe. In
breeding, all such fowls of either sex should
be avoided. If the chicks are ef good breed

I L‘F‘L}i}

ing as to health and activity; are hatched in
the natural way, under a ben; are fed with
nutritious food; kept warm and dry, and not
allowed to run and get over-fatigued, there
will be no disorders to contend with,but the
course will be straightforward.  The poni-
tryman of course has always to pguard
agaitist vermin; roust know all - the  varions
forms, sizes, and shapes they assume, ‘and
be abla to use the wvroper remedies.
Thorough eleanling: 1 & powerful pre-
ventative,—C' B.in ouniry Gentlemnan.
@he Zongehald,

Rhubarb Pies—A rhubarb pie is not a work
of art, but it should be made a work of time
for it is mueh better if baked slowly, unless
the rhubarb is stewed befere filling the
piates.  Great care sliould be used in press-
ing the erusts together; but in truth, vhubarh
pies, like all others, are better it tho lower
crust be baked seperately. Very nice tarts
may be mwade by mixing a pint of stewed
rhubarl with a mixture of four ounces of
sugar, a pint of eream, two cunces of pow-
dered eracker, and three eges; beat these to-
gether and mix them with the rhubarb just
betore filling the plate in which the crust
has been baked, Cover with crosswise strips
of paste and bake slowly,

Whole Meal Bisenits—Ingredients: ' T'wo
ponnds whele meal, four outices butter four
onnees powdered white sugar, one egg, and
balt a pint of milk. Rub the butter into the
meal, make a hole in the centre, add the su-
gar, egg, and milk, and mix ioto a firm
dough; roll out very thin, and cut out with
a culter two sizes larger than a crown-picce;
place on iren baking-sheets and bake in hot
oven till they are light brown. Great eare
must be taken in baking these biscaits, as
they soon take color; serve the buscuits on
a luce paper in the form of a pyramid.

Mucaroons—Blanch one-half pound sweet
almonds, and pound them well in a4 mortar
with a little orange-lower water, add to
them one-half pound sifted loaf sugar and
the whites of threc eggs beaten to a stiff
froth; beat all well together; then drop at
equul distances on a sheet ot waler paper;
put a strip of almond on each and strew
some powdered sugar over; bake in a slow
oven. '

Teed Tea—'The ten ghould be made in the
morning, very strong, and not allowed to
tteep long. Keep in the refrigerator till
wanted, and then put in a small quantity of
brokenice. Very few understand the art of
waking iced tea, but pour the sealding hot
tew on a goblet of ive, limped in, and az the

on its name,
in the snme way,

Fan )
Curds and. Whey—Heat new milk ¢/ |
temperature of 98, by placing it oyt |
fire in a saucepan set in a pan of hofthe |
‘When the milk is warm take it fmix |
fire, put it into an earthern dishse; stir |
with one tablespoonful of rennefk; then |
the milk until it begins to groft twenty
let it stand undisturbed forgrates from |
minutes, or untfl the cordge contents of |
the whey; then gently prietover abowl,
the dizh into a shallow & i posaible, and |
without breaking the ghen the curd is
let the whey drain ¢ gjove into a glass |
drained, slip it lro/l{;"E it with cream. A |
or chiva dish, andie . tor the curd from a
pint of cream i wdered sugar is nsed to
quilt of milk,/

aui al:
t the P‘ﬂ"{g.—’l‘wn cups of sugar, one

mm{;:{‘;k. half cup of butter, two and

any Swepps of floar, two eggs, and three

half dl
‘:,::7, m%uls of baking powder. }):eaolve
one.m cake of chocolate, mix with one-

halfup of the cake, then marble through
theyhole. _
lnting Pudding—Two pounds faf s,ue{;.
cifpped very flng three-fourths 01:5.1 .Ipu:::‘o
oflour, one pound of stoned rais n:-i

ds of eurrants, half 3 pound of sugar,
speonfuls of rich cream. awint
four glassfuls of white
wine, a good teaspooniul each m_ clovesg;:;—l
meg and cinnamon; mix over night and b i
§ix hours. When tur‘ned Emt. _uf the g
glfe white sugar over it. Use rich sauce.

egrs, siX
assful of brrody,

ice melts the tea is weak, insipld, and a libal /
Iced coftee is very nice madeg
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