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rhe ROCKY MOUNTAIN HUSBANDMAN 1s designed
to be, as the name indicates, a husbandman in every
sense of the term, embracing in its columns every
lepartment of Agriculture, Stock-raisil.g, Hlorti
culture, Social and Domestic Economy.

ADVERTISING RATES.

Iweek $2 8 $5 $ 7 $ 9 $11 $20 $30
2 weeks 8 4 7 10 12 15 2 I8 40
1 month 5 8 12 15 19 21 44 61
3 months 10 16 24 30 36 42 80 120
I months 18 25 36 l 45 I 65l 120 }.210
1 year 30 40 4 60 75 905 1051 180 25 1

Transient advertisements pavautle in advance.
Regular advertisements payable quarterly.
Twenty-five per cent. added for special advertise

ments.
Remittances by registered letter, post-office

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

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

tirection of his paper must cominunicate 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.

fgripnlinal.
W4l.D roses unfolding. perfume our moun-

tain dells.

THE season has been dry, yet vegetation
is well advanced.

GREEN fields everywhere give promise of
full granaries and plethoric purses.

GRAIN flelts should be irrigated thorough-
ly and often at this season of the year.

CONSIDERING the small amount of rain
that has tallen. the grass is quite luxuriant.

p- -~
ATr $S to $10 per ton English farmers

p:eter to feed potatoes to stock rather than
sell them and buy oil-cake.

No'rwITIlSTANiSING the columuns that are
written every spring about the importance
of getting grain in early, every June finds
some field still not sown.

Ix the hurry to attend the larm crops the
garden should not be forgotten. It will
need its full share ot water, and farmers
should not neglect to attend to it.

To aIAKE a sure thing of farming in Mon-
tana, the ground must be plowed in the fall
and seeded in the spring as soon as the frost
is out sufficiently to run a harrow.

THE mistake is often made of irrigating

grain too late. It should be done early in
order not to keep the grain growing too
late as it is liable to be caught by frost.

Ts"i nnstisial dry se .,dn thus far has
solne'what diihared 'flrtners, since it has
caused mdny" to `irrigate to 'bring up their
crops, and hai retarlded the 'rbwth of pas-
tures and meadb)*s. Fotuinately there
was an aburndance 'f auow last winter anSd
there Is plenty 6f water for jrrigation'.
Crops Will be gobd all the saee: but will
require mdre Water than last season.

SINc~i our repo!rt as statistidal agent, for
June 1st, has been fbrwarded to the Depart-
tment of Agriculture at Washington, returns
have come in from several sections of Mon-
tana which, had they been received earlier,
would have somiewhat changed our report.
Late sown grain has not come up as well as
the early sowing,: and in some fields farmers
have been compelled to irrigate to bring up
the gt'ainl

T'a.experimen~s with transplanting our
mountain pine and spruce trees demonstrate
that they can be grown by placing them in
the same position to the sun that they orig-
inally stood. It they stood where they
were shaded from the sun, when transplant-
ed they should be 1)rotectel in the same
male.r, A, consideratle, of the soil about
the roots should be taken up with them and
they should not be set deeper in the earth
than originally. Very little irrigation is
needed and in no case should the water be
Poured arqun•cl agaipst the tree. The pines
crewnu btyy' lr..Geo. Berry, of Smith river
valley, were not irrigated at all, but the
Sgrtutnd in which they were set out was tol-

erably moist. The great secret of his suc-
cess was in protecting his trees front the
sun and the heavy winds. We believe
spruce pine bushes may be transplanted
and grown with but little trouble along the
north side of a board fence. Alter a couple
of years the fence may be removed and the
trees will not need further attention.

"SU11IIrOSE," says an exchange, " you pay
$1.00 per day for help, and a good shovel
costs as equal amount; but you retain the
old one because you think it too good to
I throw away, although the man is only capa-
ble of doing three-fourths of a lday's work
with it. How much have you made in ten
dars by the saving? Suppose a new hoe
costs sixty cents yet you put the same man
to work with the old one with which he can
do three-fourths of a day's work. How
much have you shied in ten days? An old
rusty hoe will quite frequently cause a dit-
ference of a tourth of our labor. There is
no rule of labor or economy about a farm
that pays so large a per cent. on the invest-
ment as that of taking care of, and keeping
in order the tools we work with. A few
minutes will suffice to clean off a hoe when
we put it aside, all instead of getting heavy
with rust and accemu:ated earth. it will get
brighter and brighter with constant use and
be a pleasure to handle instead of an extra
burden and hindrance." This is a strong
argument in favor of good implements.

SCAB ON POTATOES.

The cause of scab on potatoes is still a
mooted question. We have published
many articles on the subject and seen many
reasons assigned for it, but the most plausi-
ble theory that we have noticed, arid the
one that we were willing to accept as cor-
rect, was advanced by Phil E. Evans, of
Deer Lodge county, about one year ago.
This was that it was caused by a kind of
worm, specimens of which were sent us.
These were actually found at the mischief.
But after all this, New England farmers
who have made the matter a study for a life
tirme, deny that this is the cause. We made
the statement last February during the
meeting of the American Agricultural Asso-
ciation, that Mr. Evans' theory was accept-
ed in Montana as correct; but were assured
that while the worms spoken of existed in
the East an~d produced more or less scab.
the scab produced by them was different
from that generally complained of, and did
comparatively little injury. We heard
many theories advanced but must confl'ss
that we were as much in the dark at the
close of the discussion as at the beginning.
We mention this that our farmers may still
be on the alert to learn r what they can on
the subject. Our farmers are just as intellI-
gent as those of New England and fully as
capable of making investigation in this mat-
ter. Some Eastern farmers assert that scab
results from the use of a particular kind of
fertilizer. In Montana we know that this
is not the case. It may result from a pecul-
iar soil. but in most instances where it oc-
curs no fertilizer at all is used. There is a
wide field here for research and we hope
our farmers will keep investigating until
the true cause is demonstrated beyond the
possibility of a,doubt.

WHAT MAZES IOTATOES SWEET?

We often find in our markets potatoes
that do not cook dry and mealy but Aire
rather soggy and sweet. This Is supposed
to result from twb causes-too much' water
and early frost, not allowing the tuber to
thoroughly ripen. And we believe these
causes do produce this effect, yet it &bslid
seem that these are not the only causes that
produce it. H. P~ Armsby,:of the Agricul'
tural Experimental Station of the Wiscon-
sin State University, who has been experi-
menting in the matter, says:

" Potatoes which have 'become sweet are
commonly said to have to have been frozen.
One of the first results of the investigation
referred to, was that freezing does not make
potatoes mweet. Hundreds of potatoes were
examined, but not a single one was found
to have become sweet! In these trials,
however, the potatoes were frozen quickly,
while in a cellar they would be likely to be
subject to a low temperature for a compara-
tively long time before freezing. The actual
conversion of ,he juices' of a 'potatoe into
ice, is always rapid when it once begins;
but it has been shown that the temperature
must fall five or six degrees'below the freez-
ing poilit of water before the solidification
takes place. The difference between pota-
toes frozen artificially and those trozen acci-
dentally in a cellar, then, would simply be
that the latter were chilled for some time

before they actually froze. This suggested
the thought that it might be the chilling,
and not the freezing, which made potatoes
sweet. ''o test this, thirty tubers, as nearly
alike a. possible, were placed upon a table
in a cellar, in February, and by occasional
opening oi the windows, the temperature
was kept just above the point (26 to 27 de-
grees F.) at which potatoes freeze. Every
day for two weeks two of the potatoes were
tested; and from the seventh day on, the
sweet taste became more and more manifest,
although the potatoes never froze. In an-
other trial potatoes were frozen rapidly and
preserved for a considerable time in this
state. They (lid not become sweet. It is
plain, then, that it is chilling, just falling
short of freezing, and not the freezing itself,
which causes.the sweet."

IRRIGATION IN THE YEAR 1900.

I have been thinking lately that in less
than in twenty years we. of the prairies,
will hardly attempt fruit growing-or at
least will not succeed in the business-with-
out the assistance of irrigation. That is, if
we plant an orchard, we ~hall take care at
the same time that it shall not suffer, as
many, itf not most orchards do riow, for
wan t of water.

Some of the reasons which have led me to
take this view, I have found in the columns
of the Prairie Farmer and other papers of
recognized authority. As for example, on
page 294 current volume. Mr. Arthur Bry-
ant says: " So many of the early orchards
are lailiing. we Lust plant new ones to keep
up a supply of fruit. If possible, plant
trees on new grounl, where none have
grown beforte. I can Inot believe orchards
are to be always as unhealthy as of late
years." tHer, is a comprehensive statement
of tihe failure, It orchards, and, incidentally,
an aeknowledvemnent that tihe old methods
will hot serve for tihe new times, and there-
tore we rniut ma:kie solme new departures.

Iii tnl. Ruratl New Yorker, of a late date, I
nolice a q(mtation from Prof. R. C. Kedzie,
of the Michig, . Agricultural College, to
this effect: ' The tacl is we are grossly
igluoralt of the first principles of plant

'I'ltE AcitE RHAY ICKER. LOADER &t RAKES,
Made by the Acme ;larveser ('o.,

Peoria, Ill.

growth." This expldins why it is with or-
chards on high land, having starved to
death for the want of nutrition in liquid
form, we fail to perceive the truth through
our " gross ignorance of the first principles
of plant-growth." But we shall get at the
facts iu the course of fifteen or twenty years,
and then we shall provide against our fruit
trees dying of thirst.

In Florida they have taken a step in the
right direction. according to the testimony
of a correspondent of the Home and Farm.
Referring to the present dronth prevailing
there, the writer says: "'A continuation of
drouth such as this, will force our people to
a system of irrigation-and the sooner the
better. The benefit of water to orange trees
is no longer a matter of doubt, or experi-
ment;. It is an established certainty. There
are many trees of remarKable growth which
eitheltfromtheir chance situation, or from

,speclal application, have received an abun-
dant supply of water, and which offer the
best examples of what may possibly be ac-
conmplished'in this direction."

What fruit-growers South have observed
of the orange, Northern orchardists will
observe of the apple and other frtiits, and
where the fact is generally recognized that
orchards are fruitful very much in propor-
tioh to the water supply, means will be tak-
en to furnish it in one way or another.

Referring further to the state of orange
groves in Florida, an intelligent gentleman
just returned from a trip as far south as
Lake Kissimee, reports the drought very
severe and the orange crop very light, and
even in some cases falling from the trees-
except ln groves which have been irrigated;
there the trees are loaded and will require
thinning. Sooner or later .we shall learn
apple or pear trees need as much water
while fruiting as an orange tree In the
same State; this and the other facts will
bring in irrigation in the year 1900 or before.
-Cor Prairie Farmer.
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BEET SUGAR.

The unfor tunate results, financially, of all
attempts to make beet sugar in this country
hitherto, have only shown that the condi-
tions are far different trom those in France,
Belgium and Germany. where the sugar
beet is one of the chief crops of the dairy
farmer, and a source of great profit to the
people, large quantities of sugar being ex-
ported to England. We have proved that
we can grow beets here as rich in sugar as
those grown abroad; that the soil and cli-
mate are well adapted to the crop; but we
still fail to grow beets at a price that allows
of their being proltably made into sugar.
Doubtless the chief reason for this is to be
found in the high price paid for labor in this
country, as compared with Europe, and also
to the difficulty in this country in inducing
women and children to weed and thin beds
at any price, whereas in Europe this part of
the work is well and cheaply done by them.
German lads and girls cheerfully and
faithful.ly work on their hands and
knees in thebroiling sun of midsummer,
while ours prefer to ride bicycles, play base
ball, or lawn tennis; we don't know much
about downright hardships in this country,
and we ought to be than.kful that wedo not.
-New England Farmer.

POTATOES "M IXIING" IN THE NILL.

The Rural New-Yorker receives every
year, many letters opposing its view, that
potatoes cannot "mix In the ill." Upon
the same plot we have raised potatoes for
five years. Had we not planted a potato this
season on this plot, a very fair stand would
have been obtained from volunteers, or
those overlooked potatoes which remained
in the ground during the winter, and which
were among the first to sprout this spring.
We have known the tubers of one kind to
form in the next row three feet or more
from their own plant or hill. Had this not
been known, we might have taken the view
of some of our friends, that there was a case
of potatoes mixing. Very rarely, indeed,
but sometimes, the buds of potatoes do vary
from the usual form, color and quality of
the parent seed. Thus we have the Late
from the Early Rose; the Late from the
Early Snowflake; the Variegated-toliaged
Rose front the Early Rose, ahrd so on. But
thisi is no! ',nixing in the hill."

From what we know of vegetable phys-
iology, it is just as reasonable to suppose
that a Bartlett Pear bud inserted under the
bark of a Seckle, would not produce Bart-
lett Pears. t's that two kinds of potatoes
planted togeeher would "'mix in the hill."

We have recently received a new kind of
potato, claimed to have been produced by
inserting the eye of one variety into another
potato, which is quite as absurd. New va-
rieties cannot be produced by grafting or
by contact, or in any other way except by
planting seed-the true seed from the ball,
which is the fruit of the potato plant.-Ru-
ral New-Yorker.

R4e $olfgrg ga.,d.
F.owLS are very fond of milk, and thrive

well upon it. Sour milk will bring better
returns in eggs than in any other way It can
be led.

THx dust heap is absolutely necessary lor
fowls. It cleanses their feathers and skin
from vermin and impurities, promotes the
cuticular or skin secretions, and is material-
ly instrumental in preserving their health.

You cannot make your fowls fat by keep-
ing grain before them all the time, so well
as by supplying just enough for them to eat
up clean and no more. Among the requi-
sites in the fattening of fowls are a dry
place and seclusion. Quiet and the admis-
sion of light promote the formation of fat.
We would give an allowance of easily di-
gested food three times a day at regular
intervals, and remove at once all that is not
eaten, taking care that there is a chance for
each individual member of the flock at the
feeding trough, so that each rpay have a
full share.

SUcCESSF'UL poultry lanciers set their
,ens in the evening after dark ilstead of by

daylight. They are much more. apt to
"stick." The lantern is a very useful thing
in the poultry keeper's hands. There is
much that can be' done about tiie fowl
htouse, and much that cart be learned by
lantern light. You can Irequently catchi
fowls to examine them for any desired pur-
pose when they are on the roost, even if
they are not very tamei; whi e'ta in tle (day-

.. . . . .. . .. . . . .. . . . . . . . . .

time it way he dilcnlt to catch them singly
and to examine into their condition without
caueing them a great deal of fright; and
tright. you know, is antagonistic to thrift.

BRNOVATE THE POULTRY HOUSE.

The poultry house should be put in thor-
ough order without delay. If not attended
to at once, it will soon be infested with
myriads of vermin, which if not destroyed,
will soon have full possession. One of the
easiest and most effectual methods to get
rid of such vermin is to fight it with strong
lime whitewash. Take down the roost
poles and nest boxes, remove the straw and
trash from the latter and burn it. Thorough-
ly whitewash the roost poles as well as the
nest boxes, and fill every crack and corner
with the wash. Dust off the plates, walls
and sills and clean out the house tliorough-
ly, and then give it a thorpugh ,whitewash-
ing from top to bqttom. Don't be afraid of
spreading it on too thick, but fill every
crack and corner where vermin may find a
hiding or breeding place. Whitewash is
cheap and all can afford to' use it liberally.
As well as a great vermin. destroyer it is a
great disinfeetant and we need not be afraid
of too much dripping upon the floor of the
poultry house. After the whitwashing is
done the loor should be thoroughly sprink-
led with slacked lime to disinfect the floor
or ground of all obnoxious gases and im-
purities absorbed from the poaltry manure.
The floors should be rcgularly kept clean,
and to facilitate this asirinklingof dry sand
or leached, ashes will be foundeconomical
and cheap. These scrapings will furnish an
excellent compost for the garden.-Nerth-
western Farmer and Dairyman.

fhe Io#u e4ld.
Moonshian.-Beat the whites of two eggs

very light, sweeten to taste. then stir in two
thinly sliced oitagPes or any kind of fruit.
Make it just before eating it, and you will
have quite a handsome or delicious dish for
supper.

Onion Greens.-Cut up a handful of young
onionf, tops and all, Into small pieces; add
a little salt and water and fry in butter or
bacon drippings until well wilted and ten-
der and serve while warm, with good cider
vilinegar.

Ginger Bread.-One-half cup of shorten-
ing, one-half cup of sugar, one-half cup of
molasses, one-half cup of hot water, one-
hall teaspoonful of ginger, one teaspoonful
of saleratus. Stir not very thick, and bake
in a drippingTpan.

For Breakfast-Salt mackeral is good if
nicely cooked. After freshening it wrap it
in a cloth and let it cook slowly for twenty-
five minutes. Steaming is preferable to
boiling. At the end of this time remove it
to a hot platter, garnish it with hard-boiled
eggs, out in four pieces. Pour a little cream
with pepper in it over the mackeral.
Cream Fudding.-One quart of milk, four

eggs, four tablespoonfuls of flour. Mix the
flour witl a l4ttle ,milk, theh a4ld tW4 eggs,
beaten well, and flavor to taste. Pou•r ;,is
into the rest of the milk which must Pe
boiling, cook a few moments, pour into a
dish, sprinkle ever tie top Hive tablespoon-
fuls sugar, antl: covertrghtly until dissolved.
Serve dlilld quite warm.,

)elightfuis .fin Bislcits.-Beat very light
one egg; pour it over a pris of flour; add a
wine-glass of milk, and chop in one table-
spoonful of lard and butter mixed. Work
thorpughly, together. Break off piece.thb#
size of marbles, which must be rolled as
thin as your nail, sprinkling with dry lour
as they are rolled, to make them crisp.
Stick v:th a fork and bake quickly.

C,-r Bread.-Add to fvd i•e'll beaten eggs
half a Fp.it of milk and ohd quart of sift•d
meal in which a pieoe ot lard as big ad a
walnut aas been nubbed; stir, in half apint
of sour cream, balf a tablespoonful of,aler-
atus, and add. It shoqld be of thec ils.
tency of fritter-batter, and if thicker, Wore
milk must be added. Put in a tableepoen-
iul of salt, lid potr Into well-greased pans,
baking in a moderate oven.

Cookies.-These'coekle
s keep indefinitely,

and are always good neither crisp nor
moist: , Two eggs,-one cupfuil each of but-
ter and sugar, one teaspoonful of saleratds,
one and a quarter teaspoonfuls of cream of
tartar. Flavor with lemon. By taking the
sa:me amount of Latter, sugar, saleratus
and cream of tartar, one egg, one-third cup-
ful of baking molasses, and one tablespoon-
'ful of ginger, excellent ginger-cookies are
made. Holl rather thin, cut in fanciful
shapes, and keep on hand.


