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Agricultural Journal.

From the British American Cultivator.
CULTIVATION OF HEMP.

The cultivation of hemp and flax is in
o¥r opinion one of the most important
subjects that has ever been brought
under the notice of the Canadian public. Ifthe
cultivation of these plants was entered into on
an extensive scale, it would be a means of ele-
vating the etanding of the Canadian Agricultur-
ist higher than if any other mode of farming
were adopted. The whole of the best lands.in
Canada East would produce these plants equel
to the most celebrated country for their culture
on the continent of Europe, and if influential

men in that section of the Province do rot take | be well attended to. They must give good milk.
steps to stimulate the habitans into something | There is almost as much difference in the milk

like action on the subject, they deserve to be
branded as being neither worthy of the confi-

dence oraffections of the people. Portions of

almost every district of Western Canada are
suited for the growth of these plants, and it is

strange indeed that il an intelligent English po- |
pulation are so regardless of their own and i quickly, to induce them to yield all the milk,

their country’s welfare as to be indifferent upon
a matter of such magnitude, and one which
would alone place the colony in a position to
made her exports equal to her imperts. We
would say then to every intelligent man in the
province, form yourself into a hemp and flax
society—advance your dollar, collect and diese-
minate all the information you can on the sub-
jeet, show yourself worthy of being called sons,
native or adopted, of one of the brightest and
most valuable appendages of the most intelligent
wealthy and noble empire on the face of the
habitable globe.

No method can be go efficient as the forma-
tion of eocieties for the intreduction of the cul-
tivation of these plants; we are so convinced on
this subjeet that no time shall be lost by us, in
organizing a society for the above purpose in
the township and village where we reside. Let
others adopt the same steps, and if only twenty
members can be found who would be willing
to pay the annual sum of five shillings each,
the business would be commenced, the profits

of wh ch would soon influence others to become |
members of such aseociations, and enter in a |

spirited manner into the cultivation of these
plants.

We are so well convinced of the importance
of the subject under discussion, that we shall
not give it up until we see the issue of a fair
experiment made in its culture.

The soil best suited to hemp is a strong rich
loam, such as may be found near rivers; eny
alluvial soils are adapted to its culture, provi-
ding they are not too wet and cold.—In some
parts of the country the soil is naturally toc fer-
tile for wheat,—=goils of this nature are the best
quality of lands for hemp.

Opinions differ in regard to its effect uponthe
soil, but it may be ranked with wheat as an ex-

| hauster, with the difference that it gives no

hesoil. It will therefore be seen that

ns his attention to the pro-

as well as flax, that a large
ill necessarily have to be
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preparation for a crop of wheat with a single
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garden culture for hemp and by heavily dungi

alternate crops of wheat and hemp or flax may
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yearz. Instead of pulling we would recommend
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sheep, or dog power, it is of small considera-

t | kirg butter, are equully required for making
ipon the | cheese,

it to1

‘When a cheese comes new from the press to
the chelf, rub it all over with this preparation,
and repeat it every time the eheese is turned,
and 99 in 100 will be preserved free from skip-
pers. Dark rooms and screens are useless ap-
pendages to the cheesery, if this precaution be
constantly and faithfully applied. A cheese
room should have a window partly open day
and night, andif a fly attempts to deposits its
eggs in a cheese that has been well prepared in
this way, it will “surely die” immediately.

From the American Agriculturist.
MANAGEMENT OF THE DAIRY.

After providing a dairy maid of the proper
standard, which, in all cases, ought to be found
in the farmer’s betler-half, the farmer must preo-
vide a good stock of cows, and see that they

of cows, asthere is in wheat and cheese. They
must also be well fed. Rich food, and abun-
dence of it, makesrich food and in large quan-
tities. The cows must have plenty of good
water ; and they must at all times be well salted.
They should be managed kindly, and milked

and the stripping shounld be all drawn, as the
lmilk rapidly impreves in quality towards the
ast.

When strained for butter, the milk may be
placed in tin pans or etone-jars, of any conve-
nient depth. It is @ mistaken notion that more
cream will rige from a given quantity of milk in
a shallow, then in & deep vessel. In many dai-
ries, scalding the milk is practised. This pro~
duces a larger quantity of butter, and when it is
fresh, is well flavored ; but it soon becomes
rancid. The cream should be kept in a clean,
cool, well- ventilated place; a cellar or well-
shaded, stone dairy-house, over a running
stream, is best in summer. In this, the churn-
ing should aleo be done, and the butter kept.
Some churnall the milk. This gives a greater
quantity of butter, but is attended with much
more labour in churning. When, however, it
is done by a little stream of water, or by goat,

tion. Cold water sheuld be added to the cream
in warm weather, and warm watér in winter,
80 gs to bring the temperature of the cream to
between 50 and 55 degrees at the commence-
ment, and the precess of churning will carry it
60 degrees, or upward. Extensive experiments
in Seotland have shewn that the greatest quan-
tity of butter has been produced at 60 degrees,
and the best quality at 55 degrees. Mr. Alton
describes the processcommon in the dairy dis-
tricts of that country, which is to place the milk
wken first drawn in coolers for 6 or 12 hours.
When entirely cool, ic is then put into a large
tub; a second or third milking may be added
till the whole is loppered. Itis then ready for
churning, but if the lopper is rot broken which
causee it to ferment, it may remain several days.
The chuining is commenced at 50 to 55 degrees,
but it must attain 70 degrees before the butter
can be separated,

When collecred,the butter must be thorough-
ly cleansed of every particle of butter-milk.
This can only be done by working it either with
or without cold water. A ladle ought always
to be used for this purpose, the hand never.
Nothing should be then added to it but fine salt.
‘.'«.jt quantities of butter are yearly made in the
United States, which are used for no other pur-
pose but soap-grease, from the total want of care
in preparing it. Five things are required in
producing butter to keep for & distant market.

All the butter-milk must be worked out ; pure,

fine salt used ; and during this procesy and after- l,

ward, the butter should be kept cool; the veesel
in which it is packed must be sweet; and they |
should be closed from the air. When filling a
vessel with butter from succeseive churnings,
brine may be placed over the top to exclude «ll
the air, or a clesn cloth used, saturated with
sail.
Cheese can only be made to advantage when
the cows have a free range in & summer pas-
ture. Unless their food contains a great deal
of nitrogen, which it seldom does, exercise is
absolutely essentizl to develope the case, 1
which is the peculiar principle ¢f cheese. All
the care and neatnerss epjoined above for ma-

if sweet, may be made
1 should be taken from
he milk: When enough milk is obtained,heat
ts natural temperature, and add rennet
cient to produce coagulation in 30 or 40
g For this purpoee & piece two inches

, and soaked in a pint of water for 12
generally sufficient for a cheese of 20
is then broken into fine pieces,

ey ran off, when, after being

»d in the hoop and under the
hours, the cheese should

One or more milki
into a cheese, No cr

It should be kept in a cool, dry place, and when
ready for market is best preserved by packing
in a cask with clean, dry oats.

Use no coloring for cheese. Annatto, which
is generally supposed to be used for this pur-
pose, is a good vegetable medieine enough for
dysentery und some other disorder. But the
trach sold for Annatto, and such as is used for
coloring cheese, is the vilest compound ever
presented for human food ; consisting of old
powdered bricks, starch, turmeric powder, train
oil, potash, soft soap, quicklime, chalk, pipe-
clay, and sometimes, a little of the genuine ar-
ticle added. Even if pure, it would not im-
prove the cheese; and filthy as the ingredients
are, they injure it just in the propertion in
which they are used.

An agricultural committee in Jefferson county
N. Y., examined 27 cheese, and 10 butter dai-
ries, comprising £20 cows, in the fall of 1842,
and they report that the cows make on an aver-
age 318 Ib. of cheese each, beside 40 to 50 lbe,
of butter in the fall and spring. The cheese
averaged 2 lbs, 2 1-2 oz, and the butdairies 13
1.2 oz. per day. The cheese 5 1-2 cents per
Ib. will exceed the value of the butterat 12 1-2
cents perlb., 13-8 cents perday. The compa-
rative value of the offal for porkmaking, and
the labor in preparing each, raust then deter-
mine which is the mest profitable article for
market.

MvuvrricoLe Rye.—This is the name given to
a plant, a native of Poland, which has been in-
troduced into cultivation with great success in
the south of France, and of which the following
account is given in the London Farmer’s Maga-
zine :—**It grows on common soil suited to the
old fashioned rye, but its habits are totally dif-
ferent. By the report of above thirty respecta-
ble agriculturists near L’Orient, who have cul-
tivated it for the past two years, it does best
when gown the 1st of June. Its growth is most
rapid. Two crops of it are before July cut for
hay, and by the 15th of Avgust, a grain cropis
reaped. The straw is from8 to 10 feet high,
and the ear from 10 to 18 inches long. An
account of this rye may be found in the ** Tran-
sactions” published by the French Minister of
Agriculture, &c¢. Would not this variety of
gpring rye be worthy of trial in those parts of
the eountry where other grasses are difficult of
growth, on soils rather sandy and light, but
which if in good condition, are the best for this
grain. The growth, if correctly stated, is truly
eurprising.

From the N. Y. Agriculturist.

EArLY-Sown WHEAT.—In our excursionsin
different parts ot the country the present season,
we have invariably found that those fields
which were latest sown to wheat last fall, have
suffered the most frem the fly and winter-kill.
Now is this generally the case throughout dif-
ferent sections of the country? If so, it becom-
es an important matter to sow early, and instead
of leaving it till the last of September, or the
fore part of October, as is frequently done here
at the north, it should invariably be gotin as
early as the first ten days of September.

The only objection which we have heardto
early sowing is, that it produces too rank a
growth the following spring ; but this is easily
obviated by pasturing it for a week or two with
eheep or young cattle, the last of April or early
in May. We have been informed that pasturing
wheat in the spring on rich soils, not only ren-
ders it less likely to be struck with the rust, but
it elco thickens the crop, and operates as a
preventive to the grain being lodged. When
stock is turned on te wheat fields, great care
hould be taken to see that the ground be suffi-

leiently dry to prevent peaching, otherwiee it

might czuse gerious ivjury to the crop. The
wivantages of early sowing now, if our ebgerya-
tion prove correct as to the fly would be very
great; the disadvantages we are yet to learn.
Wheat being the principal money crop in large
gections of the northern and middle states, too
much attention cannot be paid to an improved
culture of this great staple product. We shall
be much indebted to any of our readers who
will favor us with communications on this im-
portaat subject.

OrcHARDs — All orchards not in culture
should have the hogs turned in to them to eat
the falling fruit. In doing so thousands and tens
of thousands of the insectiferous enemies of the
apple will be destroyed in their embryo state
The trunks of the trees ghould al=o be rubbed
thoroughly with a hard brush; and then painted
witha mixture of soft soep and flour of sulphur,
in the proportion of five galtons of the former
to one of the latter, and to make assurance
doubly eure, lime (nnslacked best) should be
strewn pretty freely under the trees, not forget-
ting to sow with a heavy hand immediately
around the trunks.

We often hear complaints made by farmers of
the decay and death of their frait trees, and to
our mind the reason is obvious enough. It i3
neglect.  Fruit trees, like animal and human
have their enemies and diseases to con-
wd ast

they cannot doctor them-
tire that their wants be supplied by




