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l;ughl Shingle ﬁonh to be Painted 7

If it is an economical practice to paint
any other part of an architectural struc-
ture, most assuredly it is » commendable
practice to paint shingles, We never
could understand why certuin  build-
ords  have persisted in advoeating not
to paint shingles, excopt we judge them
to be influenced by merconary motives,
Every intelligent builder isaware of the
fuct, that shingles and siding, when not
painted, will wear out very mnch sooner
than if they had been protected by a gen-
erons covering of puint. Henee, rewson.
ing from n selfish policy, it is better not
to paint shingles, becanse the puint will
promote their durahility, and whatever

romotes their dnrability tends to dimin-
ish the labors of the craft, and thus eur-
tail the revonue of eivil architects,

The house in which the writer was born
was coverad with shaved pine shingles in
the year 1500, at which time the roof ro
coived o gonorons cont of oil-paint, made
of linkeod-oil und Venotinn  red.  After
twonty years elapsed, anothor cont of
puint, nearly black, was sppliod,  Sinee
that period no paint has heen applied, and
it in now a good roof for anold one, It
does not leak, and the only repairs on it
have consistod of n shingle added here
und there, where n portion of w poor shin-
glo wan worn out, If the roof had not
been painted the butta of most of the
coursen wonld have been worn entirely
away; and if such long poriods had not
heon allowed to intervene botween the
times of painting, the roof would have
beon n good one even  aftor the lapse of
n hundred yenrs,

Somo one once snggested that, of the
roof in painted, the puint will ennse the
water to back up beneath the next conrse
of shingles nbove, which will thoronghly
siturato the two oourses, and thus the
deeny of the roof will be hastoned.  That
18 nnmitigated noosense. Thore i not n
word of truth in the mesumption,  On the
contriry, when the surfuco is painted, the
water will glide nway so quickly that it
it will not by diawn back bitwoen the
oonrses of shingles hall as rendily as it
will bo whon no paint has beon applied.

The truo way to ‘nuim aorool in to apply
paint of some Kind to both wides of the
shingles, 1t in gquite as important that
the under side of every shingle be coversl
with paint ax the surfaco, to prevent the
witer from being drawn nup between  the
oonrsen by eapillury attrnction, I good
shinglea nro painted on both sides, sl
good piint be applied to the roof onco in
ton years, it \nll continune leak-tight for
more than s hundrod yoars,

When it v not desirable to save the
wader for drinking, conl tar is an excellent
andd oheap paint for preserving  shingles,
and it will puy woll to smenr n roof with
thin matorml onee in fonr or flve yvoars
When roofs are not painted, mons is lHable
to ecollect al the butts of evory conrse of
shinglos, which promotes their deeay more
rapidly than alternate rain and sunshine
Whien oil-paint is used for painting  shin-
glow it in always botter to employ some
light eolor rather than black, as the spart
monts of the attje story, benesth a black
roof, wre liablo to be vncomfortably hot in
the summer, aod, more than this, ws Black
pavinit abmorbs more hoat than any  other
color, neither the paint nor the  shingles
will endure as Jong as i the roof hiwd Leon
coversd with  some light colored paint
A motallie roofl coversd with hight-volorasd
paint will last mueh longer than of it b
boen painted with s blaek paint.  The
most coonomical puint for the roof i o
genorons cont of conl tar once In a fow
yoars; but coal-tur will color the water for
five years after o cont in applied o the
roiof, — Pulesteind Mosthly,

A agricultursl writer furnishos the fol [

lowing conumdrums for farmers to con
sider: Farms and furme hands, with the
||r|-m-ut Prices,  wre poor  progerty, anld
return o smnll intorest; bnt, rememboring
Portlamd,  Chioeago,  amd  Boston, sl
rememboring et there s oot o town ol
16,000 inhmbitants that miny not bo swopt
ot of existence inow mght, aond remem
boring there is ne absolute and evorlasting
imvestinent but in the soil, is not three

por cent, in perpetuity bottor than six or [wholly mutton  sheop, grade  Lincolus, |

even ton per cent. in the anstabile commo
dities of brick  and  mortar, bouds and
mortgages, insnranee policies, and war
ranty deeds, whieh warrant nothing at all?

PouLTRY YAre.

Feeding Fowls,

v, and consequent
consumption, there are many auxilinries,
such ws bread crumbs, groats that have
beon used for gruol, ete.  Rut it must be
borve in mind that theso are in the place
of other food, and not 1o addition o it
When this ¢an been had, other food should
be diminished. 1T am not an sdvoests for
cooked vogotalilos, excopt potatoes.  Boil
ed cabbage is worse than nothing, In fact
it must bo borne in wind that corn, either

wholo or eracked, 15 the staple food, and
the others are helps. Do pot give fowls
west, but always I:aw the bones thrown
to thow alter dinver; they enjoy pioking
them und porform the operation perfootly.
Do not feed on raw meat; it makes fow

quarrelsome, sl gives them a propensity

Where thore is o family

not horriedly make way with, ina few
minutes, that which should oceupy them
for hours. For this reason every sort of
feeder or hopper is bad. It isthe natnrelof
fowls to take n grain at a time, and to pick
grass and dirl with it, which assist diges

enabled to eat corn by mouthfuls, their
crops are overfilled, and they seek relief in
excessive dranghts of water.,  Nothing is
more injurions than this, and the inactivity
that attends the discomfort cansed by it
Inyn thoe foundation of many disorders,
“’hile speaking of food, it may be observ-
ed, that when, from traveling or other
enuse, a fowl has fasted a long timo—say
0 or 48 hours—it should not be allowed
nny hard food,  For the first three hours
it shonld have anly & small portion, say a
tencupful of sopped bread, very wet, so
much as to serve for food and drink, If
the bird appears to suffer much from the
journey, instend of bread and water give
broad and ale.—Cor, Mich, Farmer,

Asiatic Fowls.

Having devoted much time doring the
pust twonty-five years to the eareful breod-
ing of poultry, exporimenting with noar-
ly ovory known variety, I am fully con-
vineed that the light Brahmas and  Part-
ridge Cochins  exeel all others in the
production of eggs and s market-fowls,
In keoping o vory fow birds for family nse,

tho smaller variotion may do well; but for
breeding extensively for profit, [ find them
too fustidions, woakly when young snd too
small for profitable markot-fowls. The
Asintios aro vory hardy, greas winter lay -
ers, and whon properly bred are bromd-
bronsted, compaet, solid fowls for the
murket, and can be kept ou the same foml
thnt o hog will eat. T foad privcipally on
pumpkins, small potatoes, eabbage and
sl unsal uble vegatables grown upon my
fwrm, My twoenty gallon boiler, if filled
with vegotubles at night, and after boiling
ten minutes s thickenod  with eight
iquarts of corn-menl, foeds my M0 fowls
I‘m next day at o trifling oxponse.  Our
chickens hatehed in March, sell readily in
Hoston market in June at 21 each,

IT properly munnged there are no ani-
s kept on onr furms that wro so remuaner-
wtive as n o woell-brsd lock of  domestic
lowls, —Cor. (er, Tel,

Tartow as A Cone vorGares, — Ono doy
I noticed o loek of eleven pure brad Creve-
ot chickons vory bl with what is eall-
wl Cgapes.” 1 romarked to the man who
liwd them in ehargo that he would not
hiwve muny ehickens out of that lot. ©Oh!
nover mimd,” said ho, ** 1 have got a oure
for them from a oeighboring  woman,
whicl is n common half-penny tallow can-
dle melted and mixed into abont o guart
of ont-meal stirabout,”  The romedy  was
resorted to nmd the Crevecwurs have ovory
one recovered and grown anto ﬂlll'l}’ e
veloped chickons. 1 have sinee tried this
cnre, with invarinble suceess, on DBralimas,
Dorkings, &, Cor. Lowdon Ficld,

THe SHeep Foro.

Mutton Sheep.

The taste for mutton is growing among
Farmors,

\erican  consumers of moeat,

too, wre Joarnamge that o fat shoop s a vory |

daring the
Liitherto

"l'hlull'n,

conventent  souree of meat
I stmmer renson  anstead of the
[inovitable salt pork or bacon.
spring lamb with green peas amd asparagus
mnkes a dish for the furmer's tabilo copuad
fin delicacy to the ronst pig of Chinrlos
| But yot, withall this,

avm s Clitnatnan,

tion; but if, contrary to this, they are |

ood linseed oil paint will be
gut on the dark surfaced Merinos lhg
sriveipal color should be * Venetian red.
’l‘hiu will show at all seasons of the year.
It is better to mix Jupan varnish with the
paint, as it will wear better. Cast iron
figures for stamps can be found at most
hardware stores. In order that the same
number may be put on any sheep every
year, enr-marks should be used. Nuomber-
ing the sheep glves the breeder a chinnce
to weed ont the most unprofitable animals
with unerring certainty. One successful
breeder informed me that as soon as he
began to shear unwashed, and to number
and register the yield from each animal,
his flocks increased four ounces of wool to
oench sheep per annum, until he reached
ten pounds per head.—Stock Journal,

SrarisTics show that there were in 15871
about 52,000,000 sheep in  the United
States, yielding an average of four pounds
of wool each, or 125,000,000 pounds in
the aggregoate,  In addition, the annnal
importation of wool amounts to abont 70,-
00,000 The,, st o cost of £10,000,000,
Then we import woolen goods to the
amount of nearly 244,000,000 per annnm,
There is room, therefore, for an inecrease
of 17,000,000 more sheep in the conntry
to supply the home demand for wool, and
for nbout 12,000,000 to displace the im-
portation of woolen goods, But this ean
never be done effectually until we wdapt
the different breeds of sheap to different
lands and Iatitudes in order that we may
l.md"m all the grades of wool required

n onr manufaotures,
THe Vsqanuz Q_qqnnp.

Potato Culture in the Mountains.

Tho Amador Ledyer puts forwarl po
tato culture as worthy the attention of
those who want profitable employment,
It says:

It wen are disposed to labor, a troe
souree of revenue will rosult from intelli-
gont mountain enltivation. "o illustrate
onr propesition, let us ingquire what can
ho produced suy on ten acres of mountain
lnmdd,  Potatoes being of prime necessity
amd never adreag in the market, we will
inguire what the labor of one man may he
mado to produce in that article alone.
In the first place the land will cost him
nothing; his own labor will elear it of nn-
derbrush, and fenco it with brush fence,
which will answer all purposes the tirst
season,  His ontlay would be:

Bronking np ton acres (v 86 g 60
T00 b seed por nore vramsseentrn D
Mowing after planting, . ..... .. . 20
Water for irrigation . . ., i 20

Ountlay before erop maturos. ... . 8250

From eareful ingquiry of men who have
had experionce in the eultivation of po-
tatoes in the mountaing above us we are
wssnredd vight tons to the acre ean be res-
sonably calenlated upon with fair labor
aud necessary irrigntion, Taking this us
correot, ton acres wounld vield S0 tons,
Mountain potatoos have never sold in onr
muarket for loss than 850 por ton, and
most gonerally at 860; and we wonld be
sufe in saying all that could be produced
wonld bring two conts por pound, or 840
perton, Now s to the result, if wo are
correct in our opinion, 80 tons st 40 per
acre, 815200,

Cost of production in the boginning #2050
Hired help in getting in erop and

sacking M

Conveying to mark

. 100
o, ut 8D por ton 1
Total cost, exelusive of the labor of
cultivator . L
This sum dedueted from the sales of the
crop would leave s margin to the producer,
for about six months' labor, the suw of
LA, Those who are not conversant

onr fut shoop and spring lamba are not
sncensses,  Oecastonally  we
that are prssable; but the market roports
shiow that the Cansdians beat us in the
quality of the sheep they sond to market.
Pl bost mutton and the beaviest lambw
comne to us thenee,  Why thus s thus, is
worth investigntion by those who make «
| busitions of keoping flocks. On the face
|nl it there are two good ressons for this
wtate of things.  First, the Canadians raise

[

Licicesters sud Cotswolds,  Theso are there
specialty . Soecond, they raise roots, This
in the key totheir position.  Without roots
thoy conld not raise that olass of slicep
Every Canadian farm has its Gold of rools
ns owe have our of corn,.  We keop & class
of sheep productive wholly  of  wool,
Wholly s used advisedly, because the

floals of the merine and grde merinos is
not worth calling mutton.  From them we
rivine small but vory fat lambs which are
marketable varly; bat their carliness amd
futness aro their only conspionons quali-
tive. Wo feod these sheep on hay and

but causes w disordered condition of bady
which shows itsell very often by outané:
ous affections wnd premature shedding of
the wool, "So bad begins, but worss

ossuess and poor business et of farmers
loads thom to pormit their ewes intended |
for murket to ron with the rest
and become with lamb.  This is an nopar-
douable error and tonds to disgust & mut- |
ton eater with the name of “uative sheep, "
It our farmers wonld raise mntton lKol
deserves the npame all this should Iu]
vhanged. They must raise roots as well
as corn,  The corn stubble should be pre-

to pick saoh other—oespocially in monlting
time, if the scenstomed meat be withbeld,
Hundreds have purchased binds, above
all Cochin Chinas, on sccount of their
great weight, whioh beivg the result of
moal frading, has proved o real disease,
incapaciteling them for broeding. Where
pmluud is provided, all is not acoom-
pl i it must be properly given,

No i soextravagaul or so injurious
§‘,:o row down hesps once or twice »
w

They should have it scatterad as far
ide s possible, that the birds may

pared for w root crop by a fall plowing,
or at lust a donble plowing vearly o
spring, an abundant manuting, and the
crop when sown must be well cultivated,
Directly mod indirectly it loads to protis;
and with roots to feed with, and the blood
of the Leavier sheep mingled with our ns-
tive locks, in a short time we could produce
equally good mutton with our neighbors
across the lakes. Then the sheep intended
for market should be kept in » fook by

riise o fow |

vorn; a sort of food which fattens them, |

romaius behind,” for the proverbial care- [
1

of the flock |

with the productiveness of mountain soil,
whon aided by n fair supply of water,
| might deem the above rmml! to be greatly
overdeawn, yet from careful inguiry and
our knowledge of the productive capacity
of mountun lands, ailed by water anil
well bostowed labor, wo do not think we
| have overestimated what the yvield would
| be nnder favorable oulture,

Save Your Own Seed.

! Every gardener has experienced the same
[ trouble with soads put up for sale.  That
there are honest dealers in garden secds
18 bevond dispute, but so great is the de-
mand npon them that it is almost I possi-
ble for them to supply the howe demand
The ony way to avoid the disappointment
| occasionsd it_\' n fuilure of sevds to germin-
| ate is to save your own supply, Save only
| those from porfect —uot overgrown—fruit
| or plants of the tinest flavor,
After the seads are carefully dried, pick
Lover such of them, like corn, sipnash, mel
loos, cucumbers, pumpking, beans, peas,
and the like, and seleot those that are the
most perfect and plump.  We knew  far-
| mer who, in the winter ovonings, had his
boys sort over every kernel of corn he put
in the ground, choosing only the most
perfect from the middle of tho ear, and
slways to his own advantage, ax his crops
proved.  As many soeds, like onions,
parsuips, carrots, salsify, ete., wiil not
always gormivate when two years old,
label the boxes or bags containing your
sood with the name and year of growth,
Place them in a dry, cool place, where
neither rats or mice will break throngh

| and stoal them. —Ohio Farmer.

Prant Orrex.—A good role to insure
success 1n gettng s good stand of tender
crops is to plaot often.  Take, for exam.
ple, melons, squashes, cucnmbers, Lims
beans, and sach other products us may be
denirable to start early, and which often
fml when planted ecarly, and apply the
rulo at the hoad of this article, and sne.
coss would be certain. Fit your gronnd
early; mako broad, rich. flat hills, ightly
erowning, to insure dryness and gain
warmth, Then plaot early in the season,
@ week later put down a few more
soeds in the hills with the thumb and fin-
week later repeat the planting,

" u h
beckward, laie M"h'"’.,”ﬂ o

thomselves and be permitted socess to
the rams. — N, 1.1-'&—‘:'

may be necessary.

2 WILLAMETTE FARME e —————
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Saving Flower Seeds.

Though the gathering of seeds reminds
ns that the beanty of the flower is gone,
it is a pleasing occnpation, beoause it
promises us pleasure for another year.
As o usual thing it is better to depend
upon the seedsmen for your supply, but if
you have very flne flowers, clioose two]
or three plants and pick off all the side
buds, sunJing the whole strength of the
plant into two or three blossomsat the
most; frequently one is quite enough,
Tie up the plants with colored yarn, so
that no one will pick them; pull up all
the single flowers that might mix with
them, and youn may be quite sure of sav-
ing good seed, Gather them on a dry
day, when the seeds are thoronghly dry.
Seads preserved in the seed vessel are
more clumsy to pnek away than those
which are u{onnm , but they are said to
keop fresher,  When ready to sow them,
clean them by passing throngh sieves,
hiuving holes large enough to let the ’dllnl
wseape and retain the seeds, Small sieves
can bo mude of a thin bit of pasteboned
eut in a cirenlar form, and the edges
turned np; then pierce the bottom of it
with holes made with a pin or a darning
needlo. Make several different  sized
sieves, and rub the seeds through the dif-
ferent ones,

A lndy can make a small eabinet of paste-
board, with as many drawers in it as there
ure letters of the alpbabet, and ns she ties
up the packets, ench ecan be put into its
corresponding  drawer; or o paper bag
with ench letter of the nlllrhulu.-t marked
upon it, can hold the seeds until desired
for planting,— Erery  Woman  Her  Own
Flower Gardener,

Praxts For rue Wispow,—The seloe-
tion of plants for wintor window vases
depends essentially npon which side is to
be the point of view. If chiefly from the
oupside, lnrge leaves und large colors show
beat, such as bulbs, or well grown foliage
plants, as hogonias, ete., kept under glass
shudes to preserve the necossary air moist-
ure, with the warmth which they require,
But if the vase is seen chiefly from the
tuside, the ease is very different, Colors
will not show well against the light, bat
neatuess of outline and graceful wanton-
neas of spray will show with great elegance,
eapecially if seen against the sky with only
the panes of glass intervoning, The pret.
ty curls of the Colisoum ivy (Linaria cym-
balarin), or the ringlety smilax, (myrsi-
phyliwm), or the fino tufts of Gypsophila
amd somo Saxifrages, Sedums, Galinms,
und other Alpine plants and grasses wre
graceful gin every trn, like the uostudied
movements of a joyous child, and color
will not be wanting. Leaves thin enough
to show their tints transparently show
them agninst tho sky to great advantage.
Most of theso plants endure dry air very
wolli—Conniry Gentleman,

Cane o Hovse Praxts - A lady in Kan-
sas gives her plan of ecaring for house
plants as follows: “I live in a frame house,
andd lust winter kept tifty pots of different
kinds of geraniums, roses, fuchsins, and
remontant pinks, all of which received the
same kind of treatmont, and in the » ring
sy plants were more healthy um'l the
leaves a dark green color,  Many come to
mwe for slips in preference to the greon-
houses,  Every two weoks all the winter
[ woull take a bandful of tobacco stems
and steep them by pouring boiling water
over them until it looked like strong tea,
then, when the tea cooled enongh to bear
the haod, 1 poured it over the plants,
Sometimes the leaves would wilt for u few
monients and then straighten ont and have
that bright fresh look they have in sum-
moer after n shower, Then [ wonld weak-
en the teaa little more and wet the ground
in the pots, and I have no red spider or
green fly,"

Tuarvivag Perosias,—A writer in the
London fdarden says that a fine effoot is
obtained by this method of training petu-
nins, He procures a nomber of hazel
rods, each abont two feet long, bends them
like hoops, and drives both ends into the
bedd, placing them ut suitable intervals all
overit.  On these ho ties and trains his
petnnias, which blossom more abundantly
than ususl nuder this treatment,  Potu.
nias have beon successfully treated as if
sweot poa vines, and trained on a slanting
trellis,  The trailing habit of this plant,
especially late in the season, is not always
sufliciently considered

—

Dissvoxn Saw.—At the American Tustitute
Fair a dinmond saw is st work in the wachin.
vry department, in the form of a neatly built
iron wodel, one-fifth the size of the more enm.
brous wooden apparatus. The blade, it will be
remembered, outs throngh the stone by mesns
of carbons or black dismonds which are securly
et nlum, its edge.  There is an ingenions fesl
motion for moving the saw, and snother deviee
to lift the latter, consisting of an excentric oy
the erank \-m commubicating with & kuuckle

CJoint and levers, so that it is allowed to cnt
only in dewing. The small machine exhibite],
we are told, penstrated brown stone at the rate
of fourteen inches and warble at seven inches
per bour. A wovelty about this invention is its
application o the cutting of window woldiogs.,

vels are made by suitably turning the stoue,
and ronsded edges by gradaally moviug the lat

The Cracking of Fruit by Rain,

Almost every one, says an exchange, has no.
ticed that juiey fruita such as pluma, penches,
grapes, tomatoes, eto,, will bo eracked by
rain. The phenomenon bas been of painfully
frequent occurrence the past season, and the
losses to some growers have on this account
been heavy. The oracking has been explain-
vd in varions wiys, but we think it is properly
attributed by Bousinganlt to osmase. If a blad.
Jder filled with syrup be immersed in a vessel of
witer, the water will after a while become
sweet; the syrup passes throngh the membrane
of the bladder into the water, and correspong-
ingly the waler es into the interior of the
bludder,  But this Interchange is not an equal
one; the lighter liquid, the water, passes in
wany tmes more rapidly than the heavier
liquid, the syrup, passes out.  The conge.
gquence will be that the bladder will be distend.
e toits utmost, and at length burst,  Thisis 4
peneral law, that where two liquids of unequal
denstties are separated by o membrane, whether
apitmal or vegetable, they will iuterchange, the
weaker liquid passing more rapidly than the
denser one, and this will be kept op until the
linuid upon both sides of the membrane s of
the same density, A ripe tomato or plom may
be consdered in the coudition of the bladder of
syrup.  The rich jnices of the fruit correspond
to the nrup. and the thin membrane which
fors the skin of the frait reprocents the blad.
der.  When the ripe fruit is kept constantly
wet with water by u rain, osmose takes plnce,
and the water passing through into the fruit
distends the skin, which not being very strong
is soon ruptured. If the froit were to be sur-
ronuded by a liquid deuser than its Etlit-eu. it
would, instend of expanding and breaking,
shrink, aud the skin become shriveled. When
strawborries or currants are wprinkled with
sugar, a syrup is soon formed by yome of the
jmice of the fruit, and this being considerably
denser than the juices of the berries they are
soon flabby and shriveled.

t.

I use mostly glass oans, says A. R, Rogers,
knowing they are cheapest and best; chvapest
beeanse the cost at first is but little wore than
for tin ones, and they ean be used for o suo-
cession of yonrs just as good ns the first, while
tin cans oan be used with safety but one year,
The glass cans nre better, becanse we can see

overy day just how the fruit is keeping: and
it any show sigus of not keeping good, we can
wse them first,  We often hear people say it
the top of the fruit in the can moulds, auod
forms a thick, solid costing over the fruit,
the fruit will not ferment or work, as it is of-
ten called, bat the flavor of the fruit is injured
very mich. Two years ago I read in the
Rural New Yorker how to can peaches in ecld
water, I thought it wonld be a very nice way
il the penohes would keep good; but being a
little fearful, T only filled one ean that way,
wnd did it exuctly as directed, aches
did not go up; they looked all right; but when
I opened the can, the juice or witer was as
thick ns jelly and tasted very bad. The rest of
my fruit kept good, and [ think it a bettor way
to cook the fruit just enough to heat it boiliy

hot ull through; put in the cans while hot, ant

senl.  We think fruit of all kinds retains jts
natural flavor better without adding sugar till
ready for the table,

For Canninﬁ F_ru.n

Keprixo Avergs,—A correspondent of the
Cultivator states that he kept 1,200 bushels of
npples, wostly Baldwins, throngh the past win-
ter wud spriog in his ecllar. He claims that b
bis mode apples may be kept the year round,
without losing their juiciness or erispness. His
theory is that the early rotting Mull decay of
apples is due, to n great extent to s vegetable
miasmn in the nir, which is commuuicnted to
it by vegetable evaporation under certain con-
ditions. The effect of this miasma is first seen
inn winnte spcoek; sometimes ns many us o doz-
e may be connted on the same apple, Hin
remedy ‘18 a daily airing of the ecllar or place
where the apples are stored, arranging so0 us to
have a brisk ciroulation, until all the stuguant
air is expelled, and its place ocoupied by pure,
henlihy nir.  His succoss proves that his views
are st lenst worthy of considerstion, A farmer
in the enstern part of Connectiout, last full,
pucked some apples in plaster, filiing up all
the interstices with this materinl.  Opening
the barrels on the 14th of June, he found the
fruit in o wonderful state of preservation,
The re was not an ¢ighth as many decayed ones
as in barrels put up in the ordinary way,
while the froit woas almost as fresh as when
gathered,

Cane or BotoNs.—A writer who 1% o grafter
by profession, says the most wuccessful meth-
od e has found to keep seions in o fresh,
healthy state is, to layer them down in good,
cloan sawdost, wlightly damp, He says the
do far better than placing the ends in the eart
or layering iu the sand,

Tue Terorskt.—The early bearing habit,
hardiness, url‘y ripening, besuty and fair
quality of the fruit, are thonght suficivnt to
render the Tetofaki worthy of being more ex-
tensively planted than in tme past,

*

Wurring Macuives. —After all, we are in-
clined to think that the real solution of this
problem of rapld and easy writing will be
wechanical rather than alphabetio. It is the
pen that is inadeguate to the work that needs to
be dove. Asan instrument the pen may te
perfect of its kind, as the common sewing-
needle is perfect, Neither pen nor needle is
lkely to be ever done away with wholly; yet
both fuil alone to meet the inereasing demands
of our quick-moving civilization. The sew-
ing-wachice has come in to do the great bulk
of our stitching. We must have a machine to
do the same for our writing, The letters must
be struck with & metal type instead of being
fraced by baud; and the writer's part must
be conflued wholly, or chiefly, to the touching
of appropriate keys. With soch s machine

fer under the saw.  The work exhibited to us
was very stoothly cut, and especially notices.
ble for its clean and sharp sugles. 'f‘l.u- appas
Fetas, the iventor thinks, does the labor, in
wonldiog, of from twelve to fourteen stone-cut-
ters. — Sctentidc Ameriogn,

AN examination of the amount of gAseOus
eonstituents in samples of deep sen water ob-
tained during the FPorcupine expedition of 18¢9.
0, showed that both surface and bottom water
sontain more carbonic acid and less oxygen in
the more southern than in the more northern
latitudes, the examinations thus made embrac.

the distinctness of the writing will no longer
be at the mercy of mutudyngr undisciplived
nerves and muscles; the ¢ ters may be as
n_:miu_le:_aud significant s those of Dell's
Visible Speech, or even the Chinese, withous
luereasing in the least the labor of wriling,
and the “copy’’ will correspond exactly with
print. The degree of success already attained by
several inventors of writing-machines gives
every wssurance that the manual labor of .I'n-r-
ary workwen is certain to be greatly dimin-
ished. May we hope that the quality of their
work will be correspondingly improved.— Ez.

Mnx for butter-making should be handled

ing samples take from localities extendiog from s0oon
ntly, '
the Faroe Islands to Lishon. Con to the f.'an.:m}‘ipﬁ:,mg: h“‘:‘h u:I::a I‘l
veral supposition, however, there is t0 | the wmilk is drawn; this should be effected with
Uo greater quantity of dissolved gaseous | the least amoant of . The more it is
S iputnents in the botlom than in the urfs ¢ | atirred the less will be Id of cream.
of the water, although it is admitted that We | When set it should be mrl‘mu even the
power exists of at greas b Te | loast jar.
lain gases in if onee evolved there. 0




