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Ithe iocey MOUNTAIN HIUSBANDMAN is desogneil

Ire be, us the name indicates, a husbaodusan in every
sense of the term, ebrt acing in its columlns every

leplrlrtlIJ1tn of Agriculturc, Stuck-vasiot.g, hrthini-

culture, Soini 14 uil Ihimestie Plecnomut

A1VtvF:R 'ISIN( It; lbh'i$.

I week $2I $3I$Y 5$`I7 1$ `9 $ 11 r21 I$3)'
S weeks 3 4 I 7 I t 12 1 28 4
1 month 5 8 1'2 15 1 1, 21 4 6)

3 moonths 10 I 16 24 30 70 42 841:0
6 lliillthS 18 25 41; 45 54 i;9 I 12(1 5(11)4

I year I30 40 61 751 (li1 105 1 I50 1 250

Regular advertisemlents p Ityale qtlir tin S.

'l'aenty-llve pr cl t. adled for ii lv -tli' it lit"

A .iirtihintis in t1 sirig to chage l eplll-iice ie

l tion of his patpets t iolllli ii to its lihe

iSaneet nI thet pomt-o1tliC to whiiih it ii. lier) nil-tv

( RAIN i i l' :I'reh lookint spl ulidly.

IT , ill not ,• • to he t • l:vvc \vitll :attr ill

(ithell r iail'hn or i hl.
fD-- 0--,

'i T I't ln wl ll who supplio l lies • consli'ired 'y
Ill water Is Anthe harvesti i1600 acsures.

AThiell r; l, :I nll r011 of vlit itie 1 . of -in:ll-

f(rilgl, tlIe v'll e l .farttl it 'tl hi ltr llt ,'e
Ini-ee iIull :I" of lei ll S t lt ttcl.

All I t ilIes ill gtlIvrea IItlii'r.l blte ' 4l-lCe.
\I ito Ilie h O it((w a t lo ver tl1 an cre i iv:ill•.-

l ,''tio nl o f th e r m.ll'l

trei. I:'le! \lt'i uer\\:d s well in>l' -I tsi l' ntil

Iri' i ll rtuelon h Wl y it' k woll tl yet the le.n-

:I' itt fnot M lrilt t ine ' ll -h:l ' to pay $ lat :er

,Il -llO ll r iis labor l il .lr lll $20 nd 1'l.

d'llai d on the rainti but to (olltin e to irri-
gale ('tiii now see the wisdom of snuc(h Ii

urse, and good yield at harvsiration will co-ke
leni<alte their labor's.

l T l iffw years ago as ontuch as 200 acres

in at vineyard in California was considered a

big thing, but now it is nio unconmuon thingl
to see 500 to 600 acre vineyards, and one
near Los Angeles contains 1600 acres.

IAnTt'r uIhP ihe area of the St te otf rtaslll
chetls is only cut shone-t byeven dothat o

Georgia, the value of farms i ll the Iormer
lexceedl that of t ith he latter, byand theL-
0lhcit of irlll prol detl is 3 per (lt roorlty

iV1 believe the ] pus.iau plan of planting

ullitt tlrees ill •loves woul be a st-stcer

here. Whote will make the experimntor
Lett ie one sow i ft fourthe re i n little ap-
ple seed and graft choice fruit in the inner
tree<. The plan succeeds well in RuHssi.t and
there is no reason why it would not here.

THE Montan• farmer has to pay $45 per
month for his labor against $20 and $25

paid by the Minnesota and Dakota ftrmers,
but the advantage of irrigation will make
UP the difference, as thi Montana fai'mer
can make the season to suit himself and
thereby compel success, while our neighbors
ini- t depend upon the tickle and uncertain
skies all( are often cut short by drouth.

IlAI.I) wire is now delivered in the Ter-
Ifry f'heape

r 
thou ever befol'e and when the

r,',ductionl of the royalty` paid by m:nnfla.-
tl;'era to the Washburn & Moell ('o. takes
e1h'lt "hould still decline. The royalty
amtounted to $15 per mile for a three-strand
wire cenee. The decision of the Missouri
court i' not final, but there is little danger

of its ev'c bt inllg itV:l ed, ad t Vll ill th t•gil
it -hellih be it will be .eveall year. yet I wl -
ltre it eau be l) ought about. This will -e

cHIe cheat) tenhing, for the.. year' at he;l-I.

w hihl, will be tunlv apllreciaited lby tile we-t-

r.i,- ., -iii

W E :,Vha llh never |a t b lnllgti Hthrl- of

'SItrawbierries with straw' again. 'l'hoiugh a

(+ood winter plirotectillon it ann(' ot he mallt
Itree fromli g'aiti and weed -e•i, aintl to th•,

reseedtl Souil mn:ade clanu by lo•g cultiire i.
vexatitun. Asid Irlom tlhis hlie nmuluch is

Matl(e tIihe breelding place oft insects. 'Ve
foundl tthouiilt. tof smiall liworms had halilith-

Ied ioiier th .Hraw helore the trust was iair-
ly out of the S~al. It is lsul.spect•t a l thaIt the

d.tllmagl e done to I' rkl,'t' l+::r]le'., (.C, Id, n.
IIllijui. lhint: liuii blih ;ii i,-•-ut eh ititu ' intit

the eli rite.' i- ow\\iII to the - lc\raw utIlt'll. ;l-

whn no muleh 1 applied I o iI niny \
dI lPt.--(rreea'. Fir• (/ropper

THE WILSON STRAWBERSY.

.\t1 ;t uii,. tiI, I th,. .Sli-- iltpil \';ilt.v

11 'l rticu l ur l \-. ~ 'itii littio . \l t'. I;l til

I tllet t huil i t \i. .- 1 pli an t i \ oll i t .ii\\- It _

bul i a- 1l:1 1i at , htl"r \ ie it i. l r ltl -I ;i t.-

bII IT y. -1('ib i lilt' ('l' i't"I I , Ii 'er, I "ilnl

l i ld Tl l' imii ph. t niillikl1yL , and iiil ,lily I tllil'i'-

of li ke t "' t i- utit 11:11al ligor. 'T'he W il-,,l,.
;t it m te o th e r vl: rie ti s". Olt -a ,t 'lwtb e 't -

uil I i t ,t -:lnt ., r ? : rlj i itil I tit i l - ilt ia -ell ,

w here ittli .I V a r- -iit't' \ Il'- oI \V'il - ,n

w e re 'i , lt i \ l ll ,I t' , t i li v't .;Ilr, l t\ Ivi t'f l+,
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make but tiw plant~,. anld give but one-
fourlht, at mtost.ti trllit they forlmerly gave
aid this too wlier the be.-t plalnts are used

in plalonting., thlie groioliid iiichedti with ita-
i!tll'e, uilidt good tl i'e taken ii ll ctltivatioli.
Mr. G.lllluha thlen cied severall ilbltanees

where large iaie, t of the iWiloli had ltiian-
donlied that sitrawherriVy onl iecounilt of its
great hdeteriora tion ii y tille. TherWe wele
exceptionll to this title, howeverl the WiI •,H
ill somie ltocalities in Wisconsiniii, Westerli

Micligian, and Southlilrn Illhiois biieing vig-
OlOils llland healthiy. The Wilsonl <trawberry,
whiei allowed to ripenll upon the vie. • erle
callie ai rich fruit: buit the Bidwell. (Ciaptaiini
Jack tlihe Sucker States and the Piper, \when
shipped to large dlistancesi , arrived in aboiut
as good order, lanld were much 'superiorli ihn
taste.

PERENNIAL VEGETABLES.

The first in the short list. iken alpihabet-
ically, is aspaagus. Every farmer shiould
liihave anill aspalragus b• I in srOline out of the
way place in his gardent. A few year a1go
it wa•s tie commolon imlpressito that thelrl
must ie a long list of requiites ini growing
asparagus, aind this muilich retarded the gen -
eral culture of one of thle tine-t early spring
crops of the vegetable gardein. It req•uir.-
ino more skill to grow tasparags sluccesstfullyv
than it does to grow to(imatoes or ,traw

berries successfully.
Hlorseradisn h is a perennial that turni-he, a

spicy adjunct to miieats andil vegetalels. The

I liii. tIable. .'I(,.IIkiJ g(1 dleaeI obtaij i

I I'IW ()t i ' all? V 1 1)1'i 1 ttig Ihle 0ll0 ll( i M' 1. ,
ill th it~ gl le a, Vsi latch at 'ci brinag,' 1 tealeil a-

tia hedI S1I4toiti alC t- ;ttin the a ill-. I Ibis
\ala' u". 'al~ii I I-a remve tjlt) v theit-e -r

Patti-ic. sails tlant lie- ivi Ioti yarIII at

A thin)I1 ;~c I eellia~I.rl of thegaI,.i n is hi bar
0l- piie-pliitil. The hurge, juicy lent stalk..,

acre partitiihutlar telishedl. i-otintig as they do
eaurtt ill the .p 1init .etibia n001o oh the ctop,
01 thle -gaitlutlaire renily titl the table A

toss of thitialhtti tiiav VtII oeliiitpv te iota Ii
amie oh : _at i~liei that i- hull tiail by a tight
iattl timlit-i. IiI tlht- ivay Ilshat 1lam ate

--. it ] 1 the .l lie i114V ttIlatlilgtowLh,
:It d al't'ita tl-tattt- mi cis tvil ft-. piaow and~a

he tuee by pi hallag a 1 aititI with hiauus
rrl\ii 144 . oilr Ilse 'lit\ lia Ill V~ly -jriatg.

suit p4 t~ill r al -u i ti lllI Iy, lii-ur

1144 I I4t 4i44rt444~i to Il' 144 444*4i144bt41 4 II
I' 44t 1 4 -.t Ills' \'tli 444 1. ' ti,j Ii- 14444: :4444

Al4 tici 44 W it h I r a lt l 11 Iti t :-1 N4 Is 41rrll--
!r i~hin the eaatlV striag; titit. llahi- is

auaitlait plnt. aitdi tai onaly lit gtowa -whet-t

water is tonaV(Iiiiah. 1 1144141 hptoe contala-

* ll144- it tily be growlaa al a vi-a V a lifiug i N-

pil4-tn. It thlete i :I- !wootal, i" 14444441 it 11,11

:Ill aalaa)4Il 4-t atle Il Wa lea-i-rI"--' alay he -,t44o t 4
--Et4/enttaav.

le - oultry jffdrd.
[i•r t u ht vr it i le I t It m ilk. divitte . 'itt

chl.

tl ta \11[111_ chick-. prt f food) nrilkIti f
h tll ;I Ie\t' llltlt' -hir. h l ',re t et Jill , • I :it ilI
ti'l eit it ottn. - i'' tl live or six Ili e- it datt .
II. i ,t s' pr o ,•ttlt ir . I: I i n-.n ll.,,lll t ll in i .

the e Igs i t ill tlo-le Itt t 'i r i l'd. I ll odelr te

ly :cul chopped up, tine. nothin, i< heI tcr
fit Iayil.g Pt t I-.

IttI•t Plymouth lock -oii et i .ldiulu it

plumge phne -•li• .er, Ith t lk her lart-d il

dark blue -t.Iip -. dn.< r. di.i-tier: hackle of

anrt point- by bhrtat anid saIddle feather:
tail -mutll: thigh hlrge alti well lea:hered:
'arrl' t•e ra;ty ' l agr'ee(t ble.

T'Irrr:I is II o netd u lls or eeickenl he
ing destroyed by lice; ill oc•'-itnal wawh-
ing of the ro-td, in kerosene, earls- in the

day. -o that it IN ill nut he too strlnl tt hell

the hell,, o to ruo-t at itihl, to liltle all-

johin in the l yest- it eihth " sitilln hblt- or1'

layers. or a test- lqitltn -k~ins, am l 11 ne'nl-

<ional teed of cho'l,, pl, onion- to) the yo•un
cthick-i, or tilt, ben, l.- t are -ittitw'. are all
good protection -igai lst verhin. Do lot
feed onions to l;.},inl, \l• t l clutls-s you like
the flavor of onion- in your erg-. not even
if you prodh.e egg- to ,end to market, a-
other Ipeople may not like it.

GUIDE TO POULTRY KEEPING.

I is not eas:y to fix an absolute scale of
feedintg, eitier as to quantity or quality, tor
illllmost every poultrynman has a fortmula and
way of his own which he practices with
more or less satisfaction and succes-,aitd say
as we will, some will give that kind of food

Slhich comes Ii,.nidiest at the timue.whether it
is adapted for the young fowls or not.

The practice of feeding liberally once ill a
w hile and then again slititing the growth of

j chickens is much in vogue, not only by the
tarming class, but also a great many others
who think it ecotnomy to save a meal a day
troln the fowls. It there is one error mlore

applarent thain aiother it is this toolish idea.
Yuntg or old fwls require just enough of

utll riio2us ft1o1 to kee(p tlhem ill good coLdi-
tiont. 'l'hI ohljct of lfediug well the grow-

:111 I2 -.it ul Ily the.2 e , l2i2 •ulsh the 1bi'1.
;l•n11g - 1,:, 1 as iS coniitent with good

llgrowth ;,1'l I)a -trolll g con-litutionlll , e 1 uIlist
h2lv" rec'(2l2u-' to -1t lp ly (f food durilg

tallllal l-ri lI. lof g"l' ' ,wll an;tI thil e season I
i22, wi-h ;I , I Iro It , we IIh 2r1, 1 ile it ' u i tr (2of1

2:2l' o 1 !;1i p u - ;l2 y r Ii-ep r 2 -tteate 2r Iat h-

1l2ln22 --1 ,In22 l lli l, 
i ItI 12 i 2 2l2dii 1 o th2i-

wai2 !- i ll e Ii' , 2, : 2n2 1 a l it biu ,:. The hl ln-

Itt'ite- ail ctop ihoat nut hlte more

vetrtilaoitt ,land the ph1aie whtaere they rooist
holuhl he l'requtntly .'lhaiiad tot intire

h l t 111 :1atII t[hrilt.
\'ar nth in winter al tI, cold dlay: url

nights oft taly -pr'irg `\'tas needed lo tire
tille heir . I Iii ventilation i a • ia -rantrr. i. alb)-

ttolte.ly 'necea ary lir the well-being of the
hird-. 'aoti warmly chlail will -xvelter
atorin tilhe -nlltr'y nigrhts nIle'a- there are
h ra •to-• t aval'llne' to ttluttlit 'r-i-h air. andl
woilotl be Ibetter otf 'if allowed to perach irn an
open shed tor in the open air than within
qnarters- co•ntrtt'•te1d on injldicions linlci-
ples.

It ij a wise practice to place the netwly-
hatched'il broalds in the garden, orchard. or
wVhere' there ik plernty of shrubbery that tihe
rlid if. wIl- dti not hav, al''cess to. Conlinle
the mtother il a tnop undler the rhade of a
liee. tt:i atllow tihe younglinra to pick up

the itnteat. :tIarl larva which infest the flow-
r'-, tege.tatble-. and -lhrub-. Aa chicks re-
quire soft and delicate foodt when yorng. it
is diftiliut to tieedthem when theircoops are
placed within the rlanla of the flock, for
they are -tare at timres to Ie' robbedt of the
Iae-- I'prepared for them.

'There.' i- no dangaer tht tat tie young c:hicks
will do any haram in the wren. their little

atho"!t and t eet will not even crush a pltnt
or tinry flow\er. nor leave al inmpre-sionl on
the toil, they do rnot scratch or njure roots
or tihers.'-eemt never ldi-atiftied in such

places, but tint( pleasure only inl tie pursuit
ot itoot or of ba-king in a warm corner in the

sunl's rays. While in this stage of infantile
innocence the little creatures can, in the
garden or orchard, perform a vast amlount
of good to every plant, shrub, or flower,
and do an lncalculable amount of good to
themselves at the same time. Their little
eyes spy out, and little bills gather, myriads
of insects that are not easily visible to the
human eye and that are more or less de-
structive to vegetation.-American Poultry
Journal.

CLEAN UP.

The hatching season well over, it is a good
time to give the chicken quarters a thorough
cleansing. To neglect this important duty
is to endanger the health and life of your
feathered stock, and to render your success
as a poultry breeder, to say the least, very
doubtful. Nothing is more disagreeable or
disgusting than a filthy poultry house, and
worse than all, it is the fruitful source of
cholera and other diseases that annually
sweep off millions of chickens in this coun-
Stry. Don't tfil, as you value the life and
health of your feathered pets, to give their
quartere a good cleaning. A coat of white-
wash on the inside will not only add to the
appearance of the quarters, but will help to
kill lice and other vernuin that so often in-
le-t our poultry houses. Do not use it spar-
iigly; cover the roosts well with it; limie is
a 'good disinfectant, and its use should be

uicouraged. Nest-boxes should be taken
out, whitewashed, and refilled with clean
hiy or straw. A few hours' labor expended
inl this way will par. Ty it '-Ransas Agri-
culturist.

Rhubarb Pie--To make tile best rhubarb
pie bake the under crust first, then chip up
the plant anrd spread over it, covering with
elnough sugar to make a syrup. Cover and
bake. Never cook the rhubarb first.

lBcrad-Beat two eggs very light, mix al-
tcrnately with them one pint of sour milk
and one pint of corn •meal, one tablespoon-
Inl of butter and add to the mixture one tea-
-poonlul of soda dissolved in a small portion
of the milk. Beat well and bake in a quick

'--c-- Ute c:up sugar. one cup fresh but-
Itr, two-thirds teaspoonful of soda, •lne-half
cup buttermilk, and three egg'. Beat all
together and then stir in enough flour to
make the usual thickness for caee. hake in
common deep cake-pan, well greaned. I et
the oven be hot enough to bake bread.

Yeast that will keep Two AMonths.-Pare
three or four mredium sized pot'atoes and
boil until perfectly soft: at tihe same time
boil a handful of hops in a seperate dish.
Mlash the potatoes, strain the hops water
and put in with a large teaspoonful of salt
and two teaspoonfuls of sugar. When nearly
cold add halt a cup of home made yeast.
Put in bottles or stone jar, cover free from
air, and set in a cool place. Half a cupful
will raise a large loaf.

Pie-C'ust-'Take one pound of good cild
sweet lard and flour enough to make, say,
six pies: mix tile lard with the hands thor-
oughly into the flour, and let tile mixture
be such that a portion of the same lightly
pressed in the hand will be just crisp enough
to stick together very slighty, after which
stir in only enough water to make a stiff
dl,ugh. Do not work the dough, as for
bread. Roll out enough for one pie at a
dine. After the pies are all prepared, bake
in an oven well heated.

A Cake Sponge-As currants and rasp-
berries will soon be ripe, I offer tile follow-
ing sponge which can be made from them,
and is a very palatable sort of cake : One
pound of loaflsugar, five eggs, one pint of
raspherries. one pint of currants, two oz. of
gelatine. Soak the gelatine in half a pint of
water, and then stir it over the fire until
perfectly dissolved; make a syrup of the su-
gar with a very little water, bruize the fruit
and let it. boil in this syrup until it will

jsqueeze through a jelly bag. Strain through
the bag into a large bowl. Strain the gela-
tine into another bowl through a sieve.
When both are cold mix together for half
an hour, and stand on ice two hour- before
serving. Eat with cream.


