, growth of todder a8 ponlblo.‘ptyl
no attention to grain R
with stalk growth. By this plan. sllq;o
‘'Was largely ‘“greenness and water,”
8l in feeding it a great quantity was

,nooesuryfor a ration, and so, perforce,
.grain in form of oats, bran, linseed
‘meal, and like nitrogenous foods had
to be fed to give a balanced ration.
‘Under this system we h i
-consuming bushels, each, of &

«day, and & large

grown animals, and the eﬂ‘ect. was

o as it would be to gorge an ani-
* anal on any other sort of dilute food.

It was not long before the Rivocates

-of exclusive silage feeding discovered

that the ration was too bulky, and that

not only was if better to direct the

growth of the silage fodder towards:

grain-bearing, bnt that there must be
& rotation of crops on the farm. This
implied some clover and tame hay, a
-certain amountof stalks from field corn,
which should be §ed along with the
-silage; and so from these causes there
has been a reduction in the amount of
the - daily silage ration; and to my

- knowledge 1ast winter from twenty-five
to fifty pouuds, along with other feed-
ing materials, was about - the .veuge
.amount fed.

Necessarily there was a curtailment
of the silage ration when the idea of
grain growth was made prominent in
the raising of ensilage fodder. Grad-
ually, in this, the amount of ensilage

' seed ocorn has been reduced to about
twelve to fourteen quarts per acre, and
this thinning out not only gives a strong,
lusty stalk in place of the spindling

i.-one, but & big, well developed ear of
&rain on about every stalk, that adds
fully one-half to the ration, pound for
pound. This season I drilled in my en-
silage in rows three feet eight inches
-apart, a kernel each six or eight inches
in the row, and the result has been
more like field corn in its development
-of grain—not attempts at ears, but
full-sized ears, with filled and plump
kernels. The stalks growing twelve
and fourteen feet high, will average
twenty good ears to each twenty-five |
stalks, and as we cut. tlmn into the silo,’
the lﬂm as8'it came - falling ‘from. the
“lnoot." seemed white with its mixture
of con. u\d must mako a ration that
has more than twice the feeding value
of silage that bears no: grain—for the

latter iqlu?nly lacking in, sugar.and

stardh—and a ‘proportionate. smaller.

amount must have equal feeding value.

The onwry ‘against silage for the
dairy has ceased, and-no one now dis-

. putes the excellence of milk made from

a good silage ration—aud to do so
would be to fly in the face of facts—
and so how to feed silage after it has
been ‘‘cooked’’ in the pit, is of some
-moment. The silage is ready to feed

s soon as the temperature has fallen to
n.bout cighty degrees, which it seems to

'do readily in about three weeks, after

4 putting on the covers. A very desirable
thing to do, when ready to commence
feeding, is to remove the covers all off

~ from one pit, and remove the silage as
wauted evenly from the surface. This

: method gives the silage a chance to be-
come *“‘aired” and lose its fresh, and
often somewhat pungent, odor; and
then it can not give to the milk any
foreign flavor. In feeding the silage

¢ should be removed from the surface of

{ $he pit so frequently that there is no
chance for any change to’occur in- its
chemien! character; and observance of
‘this rule, even with what is known as
sour silage, prevents any deterioration
int the milk.

When bran is fed, it is desirable that
the amount should be divided and’ put

. on the morning and evening. silage
feeds. .The two arothen eatan together,
and go through the animal laboratory
together for digestion and assimilation,
and no known method of feeding can

' ! better this. ;

Handiness in feeding silage is great-
ly promoted by using a two-wheeled
wheel-barrow. Such a barrow is not
inclined to tip over, and if made to
hold about five or six bushels, it will
contain silage sufficient for about
twelve cows. By weighing a few scoop
shovelfuls, one can quickly learn to
weigh a ration by the eye and hand,
.and the work of feeding a stable of
jcows or steers is quickly performed,

~_'and the bran can be added to the sil-
‘age in the manger, and the proportion

for each animal can be varied as cir-
cumstances may warrant.—Jokn Gould,
in Rural New Yorker.

—As it isnot always possibld to avoid
being either too ceremonious or too
‘#ymiliar, our greatest care should be
not to err on the side of familiarity,
which, says the truthful old proverb.

: bnedn contempt.
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marine station that the nnlvem!ty de-
sires to establish and hopes to have in
existence within three years. It already
has a considerable fund for that purpose.
The residence of the party during
their stay was at a comfortable house
throo mllen from Nassan, almost on the
They lived in commu-

» pedple -1 t could
afford. A young M ‘and diver
named Brown'was fonadSwbeof great
use, having alréady werved three dis.
tinguished naturalists—Prof. Gudnor.
who was sent out by the Engiish Gov-
ernment; Prof. Welden, of Cambridge,
and Prof. Brooks, of John Hopkins,

All the party were good swimmers,
‘and soon learned to do their own
diving. Each provided himself with a
‘crowbar aid a water bax, & small box
with a bﬂn-.”;l‘hl glass,
quieting the rippleson the of
the sea, enabled them to- #ee fir down
into the depths, many times to the very
bottom. When any one saw ‘a bit of
‘rock-bearing coral, anemones, sponges,
or other objects that he wished to se-
cure he tossed the glass aside, dived
down, and: Sed the desired specimen
| loose withi:she crowbar and carried it
up under: his arm. Practice en-
abled them to stay a long time
under water. Mr. Marshall frequently
remained two minutes submerged. Dr.
Dolleys says that any man can re-
main under water a considerable time
if he will only simply make up his mind
to doso. There is anintense feeling of
oppression at first, but Dr. Dolley says
that it is simply nervousness, and soon
passes away.

Several medicinal plants were secursd
and experiments will be made as to
their therapeutic value. Among them
is a curious bean that animals ave very
fond of eating. At first the animals
grow fat and sleek. Butin about two
weeks their tails and manes drop off; in
another week their hoofs and horns, if
they have horns, go. Then they
grow weaker.and weaker: and fiuaily
die of fatty degencration. But evea
to the end they eat the beans with in.
ifinite velish.  Thero are other plants
in the collection that are used by t'.e
natives in the treatmont of rheumacisia
and dysentery with apparent success,
The doctors ave ‘‘bushmen.’”’ who have
learned the medicinal qualities of herbs
and roots ‘and trees by traditior.
Governor Blake, for the party, sailed
to the island of Alaco one day aad
settled the question as to whether
flamingos sit in or stand over their
nests, a question about which natural-
ists.havo been in dispute these many
years. Dr. Dolley says Governor
Blake reported that flamingos sit .n
their nests like other birds. The party
went swimming at night in a wonder
ful phosphorescent lake. At every
stroke the swimmers created waves of
fire, and when they climbed out upon
their boat their bodies seemed covered
with myriads of flaming sparks. The
“sparks,”’ of course, were myriads of
copepods, the little glowing creatures
that give tho appearance of fire to the
surface of the lake.

Some skulls of the Luycayans, the
original inhabitants of the islands, who
were extcrminated within thirty years
after their discovery by Columbus,
were found in a cave.—Philadelphia
Times.

VERY QUEER LAW.

An 044 Decision Concerning Real Estate
Along River Banks.

If a decision just made by the Su-
preme Court of Connecticut is sound
law, real estate on the banks of rivers
with a tendency to change the course
of their channels is a dangerous invest-
ment for capital. The court holds that
rivers are natural boundaries, and
when they alter their course their
functions as boundaries are not affected
by their former relations to lands.
That no mistake ‘'may be made inter-
preting the meaning of the court, the
decision gives a forcible illustration of
a possible result from the waywardness
of the river. *If,” the decision says,
s‘after washing away the interveniug
lot, it should encroach upon the remoter
lots, and should then begin to chauge
its movements in the other direction,
gradually restoring what it had taken
from the intervening lot, the whole, by
law of accretion, would belong to the
remoter, but now approximate, lot."’
Under this statement of the law an
owner on the river front is not only
liable to see his property gradually dis-
appear under his own eyes, but if it re-
appears subsequently it belongs, not to
him, but to his fortunate next-door

-y v~

neighbor. —Scientific American.

lives hﬁon
] “Vive la Commune ™}
Pugou.

with a frontage of ninoty

primary ,.!eos. ov _190k the plain of Attakapas to

hedge of roses nearly as

{ tho it &
thick as the Chinese wall runs for seven
'|'miles around the uplands, dividlng it

from the soa-marshes. .

When the roses and magnolias and
orange plantations which encircles-the
house are in bloom they send their soft
greetings through the pure air for
miles across the prairies.

The plantation is in charge of an
Acadian overseer, M. Joseph Landry,
who is a good ‘representative of his
race, and a curious specimen, too, of

,the kind of man which:iptelligence,

shrewdness, a brave si.lnple nature, and

.tremendous physique ‘will ‘make, with

no help whatever from society or
schools. The loyalty.of these peap e
to their employers "'to the
feudal days. The night ‘b. Lan-

dry had faced single-handed.s herd of
angry cattle, standing in sisssrew la- |

goou in water to his waist 'fromy dark
until morning, to keep them from rush-
ing down to the flooded saa-m:
where:  they would inevitably
drowned. ‘Can fight le wat’ Q& h
cat’,’’ he grambled, *butle mosquit'—
he beat me.”

Mr, Jefferson is known to his Acadian
neighbors and the negroes only as a
planter, wise in oranges and cattle, but
they have an intense curiosity concern-
ing some_other mysterious avocations
which he is vaguely reported to follow
during the summer, and which they
suspect has something to 'do with
swallowing fire and swords. Ome.of
his negroes, when they were alone to-
gether on the prairie one day, burst
out with: “M’s’ Jef'son, lemme seedat
ar. We hyah all by oursel's. Foh de
Lohd’s sake, cut up a bit.”"—Rebecca
Harding Davis, in Harper's Magazine.

VEGETABLE BEEF-STEAK.

A Fungus, Which, When Grilled, Tastes
Exactly Like Brolled Meat. .

This fungus (Festulina Aepatica),

which resemnbles a great red. tongue

protruding from tree stems, when once

known can never be mistaken for any

other species. When young it is a
dull, pale purplish red, but becomes
morered, and passes through brown to
black as it decays. The under side is
cream color with minute red points oc-
casionally, becoming yellowish red as

it grows. It generally confines itself

to old (and often prostrate) oaks; but
in Epping Forest it is not uncommon
on the beech, and it has been observed
on the chestnut, walnut, willow and
other trees. Although such a large
fungus, frequently weighing from four
to six pounds, its growth is very rapid,
soon appearing and again disappear-
ing, on ancient trunks in the - autumn.
When cut, broken or bruised 1t distills
a copious red juice like beef gravy.
““When grilled,” says Dr. Badham, ¢4t
is scarcely to be distinguished from
broiled meat;’’ and Berkeley describes
it as ‘‘one of the best things he ever
ate, when prepared by a skillful cook.
There is a very slight acid favor in the
fungus when cooked, which adds con-

‘siderable piquancy to the dish; it is ex-
tremely tender, succulent and juicy,

and resembles tender steak or tongue
in a remarkable manner, the juice it
distills being in taste and appearance
like gravy from an excellent broiled

‘rump-steak. Of course it should be

gathered when quite young, fresh and
clean, and at once prepared for the
table in the following manner: Wash

‘and dry, cut into inch slices half-inch

wide, soak in scalding water fur five
minutes and stew with butter and
herbs; yelk of egg may then be added,
andserve hot or simply stew with a
good steak, adding a scallion and pars-
ley, salt and pepper.—English Me-
chanic.

An Old Miser's Wealth.

J. 0. Maloney, an old recluse, living
near Morris, Conn., died recently, and
a close search was ineffectual in disclos-
ing the whereabouts of a large sum of
money he was known to possess. Afew
days ago two men wounded a gray
squirrel near Maloney’s house, and it
crawled into an old box that was placed
between two branches of a tree. One
of the men with considerable difficulty
reached the box. When it was opened,
he found the squirrel stretched out
dead on a pile of chewed-up bank notes.
Nota bill had been left intact by the
squirrels, and it was impossible to tell
the denomination of a single one. Per-
sons who have examined the mutilated
bills are of the opinion that there could
not have been less than 8.').000 in the
box.—N. Y. Post.

—First Undertnker—_“Come around
to my house to-night.” Second Under-
taker—*“I would but I have an en-
gagement.”  ‘‘Business?”’ *“No, 1
promised a lady friend of mine to call
this evening and try to cheer up her
husband.” ¢Sick?” ¢*No, he's funny
man on a newspaper.’’—Omahka World.
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-will be from fifteen to twenty doliars

per acre. The average yield per acre
is six hundred pounds. There are only
two varieties worth growing. The
Dwart variety, which grows only three
to four feet high, is little cultivated, its
brush being used only for whisks and
clothes-brushes. The Mis-
sourl, or Tennesse® is the"
variety. .1t yields'a long, fine brush,
and retains its green color till: the
seeds Broom-corn requires
more warmth than Indian corn, hence
does best on a sandy or black loam
soil, and in the North the ground
should be ‘plowed in the fall or
very early in the spring, and put in
fine tilth for the crop. But nothing is
1ol by plantingy before the ground:
wapm. . It is n! the utmost im-
nce to get good seed; select the
seed, *‘swim it,"’ and reject all
b floats. . On very clean land it may
‘Mmput in drills three feet apart, the

atalks in the drills three to four

nm Othrwim plant. in rows three
rt, hills two feet apartin the
ml!. to alght stalks in the hill, and
dyop only enough, for thinning is a
tedious, hard job. Cover lightly, not
deeper than an inch. Its cultivation
is the same as for Indian corn, but
amust. be tharough. Usually st less}
one : hooing will be re -The
ground must be clean and'' mellow:
when the crop is young. =
The care in harves of few other
crops has as much effect upon the
profit. The brush must not be allowed
to lie in the rain, or be mowed too
green, nor must the seed be allowed to
ripen. The seed is a fairly good stock
food, but K allowed to ripen the value
of the brush is reduced more than the
seed is worth. Begin cutting as soon
as the blossom falls; then the brush
will be heaviest and have the best
color. First comes ‘‘tabling’—break-
ing two rows at about  two feet from
the ground (by a man going backward
.between them) and laying them across
each other, so that all the brush pro-
Jects into the space between the tables;
this may be done and yet the stalks be
at such an angle that the table will
support the brush when cut. To cut
properly, be careful not to catch the
leaf; place the knite against the stalk
about eight inches from the brush, and
draw the brush, not the knife. The
blade must not be taken off with the
brush. As the brush is cut it is laid
on the table, and then hauled in wag-
ons to be scraped. In scraping, sep-
arate the crooked brush from the
straight. The scraping is done on a
small cylinder, liko that of a threshing
machine, but no concave is used, and
it is run from the operator. The power
may be a one or two horse power.
Scraping is to take off the secd. The
scraped brush must be cured under
shelter. Any building or shed through
which there is a free circulation of air
will answer. It is best to construct
racks upon which to lay the brush, as
when green it should not be more than
three inches deep; but as it becomes
partly cured, more brush may be laid
upon it.—American Agriculturist.
— < ————
He Had ExceHent Reasons.

Among the vehicles on the market
the other morning was a one-horse
wagon in which was a barrel of cider.
A citizen who was evidently spying
around for something of the sort ap-
proached the owner of the cider and
asked:

*1s your cider new?"

“Of course.”

“Make it out of apples?’

“Certainly I did.”

“Reduced it with water?"’

“No, sir.”

“*Are those straws around the bung
real wheat straws from the farm, or
only artificial?"’

*“What do you take me for!' indig-
nantly exclaimed the farmer.

“licep-cool, my friend. Were the
app:es windfalls or regular cider ap-
ples?”’

“You go on! I don’t believe you
ever saw cider made!”’

“Ah! my boy, there’s the pinch! I
used to make two hundred barrels a
year in a cellar up the street, and the
only use we madeof apples was to keep
a peck in the window up-stairs for a
blind! I'm buying now, and that’s
why I am so particular.’’—Delroit Free
Press.

—Operatic tenors with a high
chest C are paid fabulous salaries at
the present time. Masini is earning
$3,000 a night in Buenos Ayres, Tam-
agno commands $1,000 a perform-
ance in Europe, and Marconi rcceives

$600 a night.
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2,88 once a month. This 'meﬁnlh‘
and effective. ~

87" ) m"hf - puei a
:pthor pints of
and sdd four parts' of .
M%&M«ehﬂk. It mwst
bewirmed beford uwsing and applied
thinly to the surfaces to Foe joined.
—Chili Sauce—Twelve large, ripe,
tomatoes, four ripe pippins, two-
onions, two tablespoonfuls of salt,
two of sugar, one of cinnamon, three
cups of cider vinegar. Chop all fine
and boil one hour. Bottle !or use.—
Cincinnats Times.
—Dumplings.—Make the dough as
for biscuits, with sour milk and sods,
then add one teaspoonful of baking
powder and roll out as thin ss ple
crust; spread with butter, fold and roll
again, cut into inch squares, and drop
in the boiling pot. —Boston Budget.
—Have a place for the accommeda-
‘tion: ‘of dirty .clothes, and teach the
children to put all their soiled gar-
ments there when they are exchanged
forclean ones. This will remove_ the
necessity of making a trip to every

.xoom on wash day.—Indianapolis Sen-

—Raglish Pudding.—One cup of mo-

Insses, one-half cup of butter; one cup

of sweet milk, one teaspoontulof soda,

one teaspoonful of diffement spices, two
cups of raisins. one cup of

chopped apples and threo cups of flour;

steam m Serve with sauce.
— Bouschold.:

—M. SchrsMi Baaton County, la.,
writes the Fruinis Fermer that hog
cholera is a disease malaty of the blood,
and black :blistess will be found
on the outside of the of the upper
jaw. These ﬁd: with a
knife and washed'eut ﬁﬁltmng salt
and water. He kseps tha:Rhog's mouth
open by inserting corm-esh

—Although graps: rot. will develo
and prevail in any and alf of the cll?
matio vicigsitndes ineldumtito the . sea-
son, says a writer in the Bixral World,
it is always most virulamt in extreme
temperatures . when ted with -
moisture, and is *l"ﬁ dutmotlvo
inthe lower tempe '

the outset be slight its continumnoe
will be short, except when frequent :
and extreme changes shall occur, or
any other conditions repressive of the
function of the vine. : i

How to Dincl;llm the Eye.

A very good way to discipline the
mechanical eye is to first measure an
inch with the eye, thsn rove it with a
rule, then measurs'a half-inch, thenan
eighth, and so on, and you will soon
be able to discover at a glance the dif-
ference between’a twelfth and a six-
teenth of an' inch; then go to three
inches, six, twelve, 'and s0 on. Bome
call this gueuing there is no guess-
work about”it. It is' measuring with
the eye and mind. Acquire the habit
of criticising for imperfections every
piece of work that you see; do every
thing as nearly as you can without
measuring (or spoiling it), or as nearly
as you can trust the eye with its pres-
ent training. If you can not see things
mechanically, do not blame the eye for
it; it i3 no more to blame than the
mouth is because we oan not read, or
the fingers because we can not write.
A person may write a very good hand
with the eyes closed, the mind, of
course, directing the fingers. The eye
is necessary, however, to detect imper-
fections. Every operation in' )ife re-
quires a mechanically trained eye, and
we should realize more than we do the
great importance of properly training
that organ.—Boston Budget.

Advantages of Early Marriage. -

Youdon't run the risk of dying an
old maid.

It is better to be a young fool than
an old one. 3

The unmarried girl feels she is grow-
ing old too quick.

If you make a bad match you can °
blame it to inexperience.

When you are getting old no one
will take you but a widower.

It provents your married friends
from sympathising with you

If you wait till you are thirty it is
hard to get a young husband.

The man who marries on old woman
also wants something thrown in.

You are apt to get shop-worn if you
remain long on the matrimon'ml
market.

You have a better chance to catch a
second husband if you happen to lose
your first.

If you catch a millionaire’s son you
will have him before he has hlown in
his fortune.

You avoid the pleasure of having all
your girl friends tell you how happy
they are with their husbands .- «Judge.




