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The •Io•KY MOUNTAIN IIUSBANDMAN LS designed

tI be, as the name indicates, a husbandulanu in every
senuseof the term, embracing in its onlumes every

lepartment of Agriculture, Stock-raisit.g, Ilorti-
culture, Social and Llmestic Economy.

AIVER'rlSING RA'ItES.

I week $2 7 $ $
I weeks 4 7 10 1'l 151 28 40
1 month 5 8 1 15 19 l 4011 60
3 tonths 10 16 24 30 36 42 80 120

months 1 5 36 4 54 i65 120 200
1 year 3I0 40 60 75 90 1i 15 180 250

Transient advertisements Ipavaule in advance.
Regular advertisements payable quaLrterly.
Twenty-live per cent. added for specrl advertise

ments.
Remittances by registered letter, post-ottlie
o•rde or draft at our risk; but not at mn expense.
Any one falling to receive his paper regularly

shoild notify us iromptly by postal card.
A a•bosliber desiring to change the polt-office

.lirtvcon of his paper munlst cotullnlli te to nus the
name of tihe post-ollice to which it hars ipreviously

trne sent, otherwise we may tec unable to tomply
rith his request.

try thii year.

Ovi: '2000,0i))0 woirtlh ofl cut flowers are
sold anall lly ill New York. TI'here are over

- 100lti ilit, ll: d ill ol*" bi- i ln' c hs.

('AlIFOitt I f hlilli r : li-I -iXtv -two e lllh-

els of -111t'llot\V '"r -vi l to , .l('l re. andll l tiier
gri din~li' ; 1 all i tIa r aoil n'I alt H:1t hiih,,lr
t'' the Illr ie'yl tio ehikllli'tti at e taliws., of

THEREz: lae :- Se Asociatioit var tie fur-

tlilt'Liti' i o, their tliisti--if, better i ithiuiii-
lance, tc.. t ie-d it is llie forobable a proeet-
ut will oveeson ie call -- in and ten-are association

yoTHEY a tve a State Boarden of ailnk Cultur
ingrower o new cultivat the lasrieties.
TS A. Sellerfered o leaselinois are talkinove of

or3,000 ganizingulberry i State Asotion for the Board at $fur-
therance of their busines, better nequain-
tacre, et.. Board it is quite probable it an eet-
rimen will ston. e called and the association
organize in proper or point to the r.is-e trHEY have a Sate Board fru Silk areultre
in Calitfornia, abud, at the last anntual meeting
S. A. Sellers offered to lease his gradve of
3,000 mulberry trees to the Board at $20 an
acre, the Board desiring to make it an expe-
rimental station. S*So runs the world away."

THE present ndcatonshe va plley will the rais-
inbeg of a much larger fruit crop in grontana
this year than ever before. Many new ap-
ple trees which have not born fruit are well

itterh fruit buds, and the atolder tprotees
show that they will be more heavily ladened
with fruit this season than ever.

THE lower Musselshell valley will in time
be Montana's most extensive fruit growing
country. The soil is similar to that of the
Bitter Root valley, and the natural protec-
tion is better. Crops can be planted earlier
and they mature earlier than in any other
part of Montana. Wheat and oats grown
in that section last year ripened fully three
weeks earlier than elsewhere in this Terri-
tory.

A FARM is not complete, though surround-
ed with a substantial tenoe, unless it is sup-
plied with a number of gates. We remem-
ber that the estimates of a gentleman of the
ti he lie had lost during the year in letting
down anid putting tip his bliars equalled fully
two weeks. Perhaps our farmers do not
lose so much time as this, yet the time lost
is considerable, and it can easily be avoided
by making gates. These winter days when
it would be disagreeable working in the field
can be employed to good advantage ia mak-
ing farm gates.

A ('ci'Y of the late proceedings of the
New York State Agricultulral Society con-
taiin condensed reports from filty-three
,otunties of that State, giving the names of

such varieties of the potato as have succeed-
ed the best in those different localities. 'The
Ilurbank was placed at the head of the list
inl thirty-tour counties, Beauty of Hebron in

ine countieis. Early Rose tin six, Chili in
two., anld Collluerer andt Late 'l e inl oine
each. Among those which stood high, but
lnot lilrst, \wer'e Allllnlloth Pearl,I Peerless,

Early Vermont, White Sitir, Stoifllake,
White Elephant., Early Ohio, James Vick
and Queen of the Valley.

AN (exhange ays.: It is not, the actual
low temperaturet which endangIers tlthe safety
of such plants as strawberries and other
small fruits. grapelinies, roses and shrllbs,
but the sudden changes or the exposure to
severe drying winds. Now that the soil is
covered by the shlltering mantle of snow,
it is a good time to ,make a permanent cov-
ering of course litter or imantre, which will
protect the plants from the warmth of a
clear, sunny day atnd the following cold of a
sharp, clear night. It is changes like this
which is fatal to many really hardy plants,
which might lie saved by t he protection oft a
few evergreen Iboughs. some straw, or some
coarse litter fromi the stahbles.

THE ORIGIN OF THE POTATO.

The Ipotato. originally a South Amnerican
plant, was intlroduted into Virginia by Sir
John Harvey in 1629, though it was un-
knllown ill soi counlllties oI Enigland a hliui-
dred :lntl fifty years later. In 'tennsylvania
Ipotatoes arle mentiolned very soon after tilte
adventt iof the Q'uikeis. They were not
among New York prodniets in, 1605, but in
1775 we are told of 11.000 blushels grown on
onle 1G;-acre patch ill this iprovince. Potatoes
were served. perhal'ps i ti •n exotic rarity,
at a H:rvardt installatilon dinner in 1707 ; but
tihe plant was only brought itto enllture in
Netw Eugland at the :arriv:Ll ol the i'resly-
terian ilnInigrantis front Ireland in 1718.
Five bIshlllul were actueolllted a large cropl of
pot:toes for :a Connecllttillt larnlr, for it waI

held that. if a tanill ate tlhetll every day. lie
coul not live beyondl seven year's.--Jan-
ary Century.

CURE FOR CABBGE PESTS.

A "gentleman in We-t Virginia believes
thtt lie uhs disctovered a simple anti fl•t ntal
remtedy for that abltuominable pest the cabbage
wotunr. It is so simple, antd easily obtained,
that it sIhould be tried by all who are it any
way troubled with the creature. and, al-
though out of the season of growing catI-
bage. lmay lie noted down in the memoran-
duin book for reference at the proper time.
The remedy consists in procuring sltart
weed, or pepper weed, as it it is sometimnes
called; well known to all farmers, growing
in and about farm yards, or sometimes by
the roadside. Take the weed green and dry
it thoroughly, so that it can be reduced to
powder, which sprinkle over the young
plants, or when the the worms begin to ap-
pear; it will also prevent injury from the
little black fleas that sometimes infest the
plant. Possibly if the smart weed was boil-
ed in water, and thatsprinkled on the plants
it would serve the same purpose.-Ex.

THE BREADITUFFB' SITUATION.

What is the breadstufts' situation? Dull-

ness is the rule in the milling centers. Flour

has accumulated until the supply is quite
large and, because of light export trade it is

increasing. Abroad prices have not improv-
ed, but have rather declined. England is
our largest reliable customer for flour, but

her mills have this winter been turning out
more stock than for years before at the same

period. Our own country is not now by

any means the only large seller of flour to

England. Hungary is at present a most for-

midable competitor for that trade.
With wheat, likewise, we appear to be

overloaded. In foreign markets, too, there
s a larger supply of wheat than current

consumption can make way with for many
weeks, if not for some months. There is
wheat in England which cost its first receiv-

ers considerably more than the most which

could now be got from it, and not a few old

and firmly established British houses deal-

ing in grain have latterly been pushed to the

wall by the tide of declining values in bread-

Ssuffs.

On January 5th there was in this country

a grand total of 35.506,584 bushels of wheat.
All this grain is out of the producers' hands.

It was all in warehouses and elevators, or in

transit by mail or water to the chief points

of accumulation. For substantially all of it

the producers have been paid. It is not the

farming class from any deprecation in value

and from the cost of "carrying" to which

this vast stock of grain is certainly liable.

How much wheat there may still be in the

farmers' hands there is no way of even ap-

a~---- Ill II II I I I

proxitaiitely idtertii'tl•inlg. Ni, it is lie mill-
i• i tld the grain-dealit.g class which has to
hciar tile risks in(idellt to tile disposal of our
overload of \wholti.

TIh past tear the tlaUrlers have certainly
tbeen sli'ewit entotlgh. As thoulgh by a pre-
collcertel' plhon, they have leir thlle ImarLket
up to stiller tigures that loreignu values
wouhl justily, simply by refusing to let go
of their grain when uprices weaket•ed until
strollg values were restored. They very
wisely took advantage of the fitfulness of the
speculators, who, whenever there is a drop,
at once seek for a real or fictitious reason for
hoisting values upward again.

There is ant aggregate of over fourteen
million bushels more of wheat in sight in
this country now than there was a year ago,
anid there is more wheat onI our haltnds now
by about eighteen million bushels than at
this time in 1882. Au untortunate lifltreioe
is thlat ill those years foreigiers were n••t
remarkably well supplied with breadstutl|•.
Now,as before noticed. they have ilore grain
onil hand than almost, ever before. With all
other grailns, hIoweler, our situation is more
favorable. We have only about a million
bushels more cornl ill sight than a year ago
and souie six Ililliont bu.l•els less tLhan in
1881 or 1882 at the same period.

These factls woull seem to indicate a con-
tinuance of dteclilles ill brIadstufts salutes.
And we may be pardolnd it we allutle to the
fact that soou alter harvet. the St. Louis
Miller warnted its readers that the gratin de-
clinies, which have silne oculirrled, wet e so
proibable as t o hbe ahnost inevitthle, and we
repeat lnow whatu we declarel; d thlien that this
is not a year for millers to buy w, h.-at utIuchI
ahead of the demand tor flour.-St. Louis
Miller.

Pleasant View Farm-the Home of J. G. Pickering,
Missouri Valley, M. T.

SHADING TRUNKS OF TREEB.

An old and experienced orchardist and
fruit grower, Mr. Edison Gaylord, of Floyd
county, Illinois, offers sone valuable sug-
gestions relative to the shadig of the trunks
of trees on the southwest skle, as a protec-
tion against the effects of tie sun and wind
on that side. He says that he has sought a
remedy for this serious trotule by very low
heads, but it has been only partially effective;
and the real remedy Is in having the main
branches, as well as the trank, to lean to-
woard the one o'clock sun. Although the po-
sition of his orchard is unfavorable, all the
trees he has set in this way are doing finely.

Prolessor Budd, of the Iowa Agricultural
College, to whom these suggestions were
made, strongly confirms these views, and
says that he saw in Russis hundreds of cher-
ry and plum trees planted at an angle of
forty-five degrees toward the one o'clock
sun, and has urged for years the importance
of having trees to lean in the direction men-
tioned. They may have an awkward ap-
pearance for a time, but we soon become
accustomed to it, especially in consideration
of the advantages.

There is not a doubt of the correctness of
these views, nor that Mr. Budd has for sev-
eral years urged this mode of protecting the
life and health of fruit trees. We have rec-
ommended the same method for over twenty-
five years, not only by the ow hbranching of
the trees, but by generally securing the
trunks of trees as well ,s of bushes and
plants, against the effects if the sun, espe-
cially in winter, when tte lamage is nearly
all done by the freezing anl thawing pro-
cess on the sunny side of tie trees constant-
ly going on. By the leanitlg of the trees, as
recommended, tile trunks' are protect-
ed against this ever chanrng of temper-
ature, while, on the north side, where the
sun's rays have but little iflect, and where
the temperature is nearly unilormn. io injury
is suffered.-Germran/toy 7 legraph.

MONTANA oats are finding market at Spo-
kane Falls. W. T.

Kl4s $jLOulllr/ ijwd.
le fowls are not kept in too large num-

bers, if they are provided with well ventila-
ted houses which are cleaned two or three

times a week, and are fed "ith a consider-
able variety of food and supplied with good
clean water and have gravel in abundance
with which to grind their food, there is no

danger of cholera. So soon as any fowl
shows any tendency to disease it should be
removed from the flock at once, and it it has
what is termed cholera the heroic treatment
is the best, which is to kill the bird and burn
its body. It the birds do not seem to be in
a thriving condition there should be a
change in their feed. It is well to use cay-
enne pepper mixed with corn meal and ted
to them once or twice a week. A little cop.

peras in tiheir drinking water occasionally,
it they are out of condition will be of serv-
ice. Applying kerosene oil to their roosts
so as to free them from vermin is desirable.
Whitewashing the poultry house every few
weeks is a good sanitary measure.-Rural
World.

PROFIT IN DUCKS.

In the Northwest, at least west of the Mis-
sissisippi, so far as our otbservation has ex
tended, ducks are bred to a very small ex-
tent. We can see nio reasoll why this should
he, especially inl a country ablounding in
small lakes and streams. where the most
ahundtant teed andl the hest natural facilities
exist ill so muanty eon venllient ori llla ind local-
ities. Perhaps it may be well to note tile
objections that are most frequently raised
by farmers and poultry breeders, as a rea-

son for neglecting this impolrtant branch of
their business, for most of heln are ready to
give some reason when interrogated.

First in the catalogue, a reason not ad-

vanced by the classes referred to, but evi-
dently existing and not to be ignored, is the
great ignorance we find on this subject, or
perhaps we might say in a more negative
way, the absence of suitable information
and knowledge. The farmers plod along
from year to year, in too many cases, with-
out seeking to improve upon their old meth-
ods or find out how to increase their receipts,
except by enlarging their cultivated areas,
or making use of a tew hints from their
market observations. If more pains was
taken to learn what may be done with ducks
under favorable circumstances, and what has
been done in extensive districts of England
in this direction, they would perhaps be
stimulated to experiment for themselves,
and learn how to add considerably to their
annual income.

A frequent objection urged, against duck
raising, is that it cannot be done profitably
on account of their known voracious habits.
An ingenious but not over veracious French-
man has voiced the sentiment of his genera-
tion by telling how one duck consumed
eleven of his fellows in a few hours, and we
almost wonder that he finished the tale with-
out making the survivor's head to consume
his own gluttonous body. But public criti-
cismn has seen fit to hail that story as a rep-
resentative lie, and as representing enor-
mous lies as a class, so that a canard (from
the French word for cluck) now signifies in
our vocabulary a lying joke and the most
extravagant kind of a lie besides. Ducks
are great eaters, but are cal)able of hunting
their own living where the circumstances
are at all favorable. We have seen ducks
bred for years, where after the young flocks
are a few weeks old. up to which time they
had been sparingly fed, they were given
foIo at night only, and only enough then to
rmake thetm come home regularly at night
for its sake. They grew well, proved very
profitable, were shut up and fattened for
the market ;u a very short time when ma-

tured, ani brought a halndsome price com-

pared with poultry of other kinds. But
where dluck raising is the principal spring
inlustrr-of thritty housewives in extensive

districts of England, the home of the Ayles-
bury, the great Englise market variety, the
young flocks are fed with great care and

skill from the first on choice fare and to
their utmost capacity, and at the end of sev-
en or eighth weeks are ready to go into the

market as a great delicacy, commanding re-
munerative prices.

Again, it is too often forgotten that the
feathers of ducks are valuable, and those of
the beautiful White Aylesburys can be sold
with geese teathers, to which they are quite
equal in value, and will bring the largest
price in the market. This is one consider-
able item, and though feathers are proverb-
ially light, yet the ounces count up rapidly
into pounds when the number of birds to be
marketed is of any importance. We have

net time in this connection to say all we
would offer on this subject, but will still fur-
ther enlarge upon it in a future article.-
Poultry and Farm Journal.

TURKEYS.

The turkeys that lay the soonest and the
nearest home and that are the best mothers
are those that have been well cared for
during the winter. Yet a turkey has the
instinct to go away and hide her nest, just
as the Indian likes to get away from civiliza-
tion. But if you do not want it to get too
Iar away make it stay it home this winter.
Turkeys, as well as barnyard fowls, like
dust baths. If you haven't provided them
with road dust give them the sifting of the
ashes, with a little sulphur in it. Some peo-
ple put this at one end of the hen-house.
We put it in boxes. The only difficulty of
this plan is that hens may want to make
nests in the boxes. The ashes when some-
what used should be removed. Probably
the sulphur will have killed the insects, it
the ashes do not entirely remove them. Sul-
plhur, however has a tendency to open the
pores and produce colds at bad seasons, and
where there are are damp and draughts.-N. Y.
Herald.

he jouneltold.
A CHAPTER ON PIES.

As there are two sides to every question, I
wish to say a few words for the much slan-
dered pie. Perhaps the condemnation so
severely passed on this common article of
food relers to those which are unskillfully
made; but in my opinion (and 1 have had'
long experience in planning for the ever-
recurring three meals a day for a family)
nothing gives the housekeeper more satis-
faction than good pies, which can be easily
and quickly made at any time. She may
then welcome the unexpected visitor with-
out being troubled with the first anxious
thought, "'What shall I have for dinner ?"

For dessert what is nicer than a green-
apple pie, made of tart, mellow apples and
flavored with cinnamon or lemon peel? I
never thought pies unwholesome either. I
know people who have eaten them in mod-
eration for three-score years, whose health
compares very favorably with that of many
people of half their age who live and diet
scientifically and do everything by rule. It
is my custom late in the autumn, or after
cold weather has fairy come on, to prepare
mince meat for the coming season by boiling
several pounds of lean, fresh beef; when
cold it is chopped and seasoned with cinna-
mon, cloves, allspice and salt, and so forth.
Chopped raisins are added in such quantities
as one feels like using.

It is sweetened with part sugar and part
molasses. Apples are chopped and added
last-about twice the bulk of the other ma-
terials. If they are insipid in flavor, two or
three teacups of vinegar will help it, then
water enough to make all moist enough for
pies. A piece of butter does no harm. This
is then placed on the stove in a proper dish,
and cooked until the apples are done, or
nearly so. Dried currants, cherries or rasp-
berries stewed, add both to the color and
flavor, if they are at hand.

This may be packed while hot in small
stone jars and put away in a cool place for
future use, or fastened up in glass preserv-
ing cans if one has them empty. It will
keep all winter in a cool place with mo-
lasses spread over the top, and covered
tightly.

Enough may be used of it any time to
make pies for a week or two if desired; or
the apples may be left out and added to the
seasoned meat, as the pies are made.


