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AUTUMN

sowhow sheavesshelves are slanted to the sunun
amid the golden meadowmeadowssi

and little suntannedsungun tanned glegiegleanerscleanersgleaners runnia
to cool them in their shadows

the reaper binds the bearded ear
and gathers in the golden year

and where the sheaves are glancing
the bannersFanFarmervaners heart Is dancing

there pourspews a glory on the land
flashe down from heavens wide portals

As laborislabors handband grasps beautys hand
to vow goodwillgoodbood will to mortals

the golden year brings beauty down

to blessblesi her with a marriage crown

while labor rises gleaming
1I lt

nerher blessings and their meaning ifjp
I1

the work laIs done the end Is near
beatP heart to flute and taboratabor

for beauty wedded to the yeartear h
I1

completes herself from labor
siesheshe donsdona hhrherr marriage gemsgeml and then
she casts them off as gifts to men
andand sunbeam likeilke jfit dimmer
the fallen jewels glimmer

fyr
there isaibaIs a hoshbosh of joy and lovelovs

kono giving hands have crowned us

there Is a heaven up above 1

lodandaddkod a heaven herelete arounaround Uuss

and hope her prophecies completedcomplete
creeps cpup to pray at beautys teetfeet

1a

abifewhile with a thousand voices

dlethe perfect earth

when to the autumn heaven heiehere
its lsteraster lalit replying I1 I1 I1

Msmis sweet to0 think ouroar golden year
fulfills itsek in dying

that we shall nindfind poor things of p

ourbur own souls loveliness in death

and leave when god hallshall find us

ouronn gathered gems behind us
london

REPORT OF THE DOMESTIC GARD-

ENERS CLUB ON SMUT INIII WHEAT

in consideration of the great importance of
the culture of wheat and in order to find some
preventative for the smut which iais becoming
very prevalent and exceedingly injurious to
the crop the club have been directing their
attention to the matter by holding discussions
on the subject and after several deliberate
investigations have come to the conclusion
that the first cause osok smut in wheat is owing
to the grain being in a sickly diseased state
brought on by variousvarious causes by which the
plant in a growingbrowin state is checked either by
over watering being kept too dry or by gen-
eral so that the grain is not prop-
erly maturedanddj and consequently 13a in a putrid
and diseased katostate aad the vitality or lifeilfe at
an end the disease of the grala being either
a fungus or insect continuing life coming in
contact with good graingrinn adheres to and con-
taminatestami nates it jauchiauch a manner that when in a
growing statethe disease is carried into the
byssystemterriekltolof the entire plant and is the causecausa of
a continuation of disease

in order to prevent wheat becoming dis-
eased it is necessary that the seed be select-
ed from a good cleancan stock ot0 well matured
grain which should be wellwail cleanedclea riedlied by sifting
it before a strongong windind in order that the light
grain may be blownblow from the heavy well ma-
tured which should be chosen from the heap
rrejectinghacting that partpark which contains the refuserefuge
aand light grain

BRINING and comingotheo the soaking of
wheat in brine and mixing with lime hasteenhas been
universally practisedpracticed bby the best farmers in
great britain for more thant an a hundred years
and smut there is little knownkno it has also been
successfully practisedpracticed by the best practical
farmers in america with meth same effect
and from many cinquininquirieses made by methe differ-
ent members of the club of cultivators who
have practisedpracticed brining

i
and liming in this ter-

ritory every on has universally stated that
when seed wheat has been thus prepared the
grain has always been free from smut

zumtimm SEEDseel s this is simply to
make a brine strong enough to float an egg on
the ttop in a large deep tbtub indand then turn
enougheno g

og wheat into the brine to fill it within
six inches of the surface thehe light grain smut
and refuse will float on the top and must be
skimmed off and the grain stirred with a stick
at different times to cause all the smut and
refuse to rise on the top of the brine trie
most convenient method of performing the
business is to have a basket made to fit the
inside of the tub turn the wheat in bas-
ket let it remainremain three or four hours for skim-
ming etc then the basket may helye lifted up
and placed on two sticks laid across the top
of0 the tub to allow the brine to drain into it
when the wheat is moderately well drained
turn it out on the floor gift over it some
slackedblacked lime and mix it well together with a
shovel until the wheat is wallwell covered over
with the lime it is then ready for use

the exchange of seed is a system that has
been haoptadoptedea by practical farmers for many
years r cultivators of clay or heavy soil ex-
change wheat for seed with those who culti-
vatechaniate lightfghafsandy or gravelly land theth dif-
ference of location has a tintendencydency to6 invigor-
ate and give a state to the grain

SELECTING SEED in order to keep wheat
true to its variety and in a good healthy con-
dition select out the largest and best ears
from a good stock when ripe say enough to
make half a bushel of wheat or more every
three or four years sow this wheat for seed
the succeedingsucceedsucceedingin season and by this method
much may be done to keep the grain in a
healthy state

to the above methods of cleansinga and pre-
paring wheat for sowing many more mightI1
eebe named which would all however tend to
one purpose viz cleaning the seed in such a
manner that all the light seed is parted from
the good heavy well matured grain and
brining liming soaking the seed in a lyeiyeye
made of ashes minMIDusing urine and the use of
blue ditrol as a substitute for brine and lime
etc in order to destroy the disease in its la-
tent

a
state and put the seed in condition toAto

produce a strong healthy plant
A crop of wheat raised from well prepared

seed may be seriously injured by being sown
on jand partly seeded by the former crop of
wheat whick was smutty and foul the con-
tinual cropping of the same piece of gound
with wheat as often practisedpracticed is a bad sys-
tem and would in time bring on smut and
have a tendency to reduce the crop it must
also be evident to every intelligent cultivator

I1 that the sowing of wheat year after year on
the same land will in a measure weaken the
healthy condition of the grain owing to the
continual exhausting of those ingredients con-
tained in the soil that produce the requisite
qualities in the grain as starch gluten etc
the continual succession of crops may not
exhaust a soil in such manner as to cause any
failure in the amount of straw but it will in
every case have a material effect on the

i healthy condition of the grain
the many systems recommended of rotation

inin cropping are too numerous to mention and
are not wanted in this country but that
change of crops is necessary in the culture of
wheat change of soil and good manamanagementement

I1 in culture to ensure good crops Mandana keep
wheat in a healthy condition cannot but evi-
dent to every tiller of the soil

from the nashua gazette

figspigs and porkfork
we select from a correspondents ettersletters the

following items relalelarelativetive to pigs and pork he
recommends that pigs should be wintered upon
two earscars of corn a day fed very regularly
one at night and one in the morning keepkeepinging
themia a warm closedose penpedy without water
ilehe says they will live in a sort of hibernatinge
condition and upon this smallsmalI1 amount of0 feefeedd
kkeepe e in good condition if watered or fed
wwithtg 11liquidid food and kept in the cold much of
the fodisis expended in keeping up animal
heat the pigs should be in good condition
when put up and must be well bedded 0o ena-
ble them to keep warm

the best and most solid pork y says the
same writer is made by rapid feeding of
pigs in autumn which have kept thin all sum-
mermer hogs that are kept fat through the
summer are most apt to afford soft pork which
shrinks in the pot hams or in fact any
part of the pipig designed for bacon should
never be put in picklepickie they are dedecidedly1

better salted dry
in this we perfectly agree with the writer

our practice has been to welweiweighh the pork to be
salted and the salt giving six pounds of fine
salt to onoone hundred pounds of0 pork first
sprinkle about one fourth of an ounce of salt-
peter finely pulverized upon a ham or shoul-
der and then rub it well over with salt and

fipileae up the pieces just as you would pile uptip a
lott of stove wood in some dry room it should
be overhauled once and the spare salt rubbed
on fresh looking spots and thethea pile recon-
structedted so as to allow the air to all
parts it will completely salt in as many
days as a ham weighs pounds

it should be smoked in a large airy room
by a fire of some kind of sweet green wood
hickory is best and the fire should be so far
off that its heat never would warm the meat
and the more gently it is smoked the better
one small fire once a day is better than a
constant smoke never use rotten wood for
smoking the true art of smoking meat is to
impregnate it with acid which
can only be disdistilleddiled from sound wood and it
is easiest obtained from green wood if it is
desirable to use suwansugarsugar or molasses on the hams
it should be applied in advance of the salt-
peter it has a preservative qualityua lity and if
used at the rate of a tablespoonfultable spoonful to a me
daum sized ham it iIss not objectionable

for pickled pork it is advantageouss to salt
itt in bulk before packing in barrels no-
thing will drain off from meat thus salted but
just what should drain away when your
pork is ready to go in the barrel pack it as
tight as you can forcaforce it in and then fill the
barrel with brine not salted water but brine
which is water saturated with salt pork

i thus cured will keep lorllongerer than we can calcat
calate

hams bang them in ia dry cool
room andanddrewantlaniLdraw a loose cotton badoverbag over them
and tie it tightly around the string that holds
the meatneat this must be done beforedefore flies
come in the spring and it will keep them
away we have kept hams prepared inin this
way till over three years old and they were
as much better than new ones agas ripe old
cheese is bettebetter than one a day old

marl as a fertilizer south carolina plant-
ers are huntingbunting up bedsolbeds ctmarmarlmari as a fertilizer
one gentleman whoubbo paid a dollar an acre for
lanyland twayearsears ago has refused twenty dol
lars ariailan lifeacre foifor the whole plantation agas ren-
ovated by this ingredient

experimental FARMING

have repeatedly called the attention of
farmers in this territory to the important
ausubjectabject of maltingmaking experiments in agriagriculture1 culture
and pointed out some of the benefits to be de-
rived not only to themselves but
to generally if they would but
mamoveve in the matter and give to the public the
result of their operations knowledge deriv-
ed by experimenting0 1 in whatever pertains to
the tillage of the soil is more valuable than
many have supposed and can be obtained
without much expense or labor and if those
who are engagedt L in farminfarming9 would give the
subject that consideration which its impor-
tance demands they would lose no time in
takingC the initiatory step to themselves
of that knowledge which is within the reach
of all and easily obtained and when acquired
would be an invaluable treasure from which
much pecuniary benefit would result

the following1 from the germantown tele
graph by a berks county farmer is replete
with good ideas and sugsuggestionst in relation
to the subject under consideration which the
farmers of utah will do well to follow out the
coming season to some extent

it would be an important point gained in
the advancement of agriculture could but a
few of our farmers be persuaded to try each
of them a single experiment in field husbandry
during the next year selecting for a subject
any one of the commonly cultivated plants
which supply aliment to either man or beast
such an enterprise need not necessarily
involve much expense A limited extent of
surface or even a box or pot pfaf soil would
embrace an area sufficiently extensive for the
carrying experiments which might
be rendered of great practical importance to
the farmer the effects of certain fecund
abing manures on certain crops or upon crops
under varying or different circumstances may
be observed as well on a small extent of sur-
face as on a lariarelargelaree one on the subject of
vegetable physiology for instance notwith-
standingstandirig all that has been published concern-
ing its mysteries and its laws how little in
reality do we know of either if we take even
the first principle of vegetation we shall find
that scarcely any two writers entirely agree
in relation to them antagonist theories and
discrepant hypotheses are as abundant among

writers as among theolo
fists meremeria speculative philosophy has sup-
plied the place which should be occupied by
demonstrative knowledge and simple dreams
the place of actual fact

every farmer has both time and opportunity
to institute and carry out not only oueone experi-
ment but several let him for instance
select one two or three vegetables of different
kinds andarid try the effect of a given manure
upon each and all suppose hebe should procure
a number of pots or vessels and having filled
them with good soil should addada to tbthee contents
of one a certain quantity of phosphate of lime
to another alikea likeilke quantitythiril by weight or meas-
ure ofof guanoguanototo a third and so on
till his pota were all employed each one having
the same kind of earth but a different kind of
manure and that in these pots bhaa should on
the same day plant at a uniform depth a
certain number of wheat grains or kernels of
corn

in this way not only one experiment but a
series of experiments would be instituted the
results of which might throw much light upon
a subject not yet very definitely or clearclearly

differentlerent
un-

derstoodderstood viz the relative value of difdlfdifferent
manures when applied to wheat and corn

because our fathers produced on virgin and
different soils good andand remunerating crops of
both these important staples with but little or
no manure it by no means follows as a neces-
sary result that similar efforts on our part
will be followed by simaim lar results in the
long process of cropping the vegetal es grown
upon the soil have taken from it more than
the parsimonious applications that have been
bestowed have returned to it the phos-
phates and silicates have been exhausted and
must berehere supplied other mineral substances
essential to the healthy development and
proper of these crocrops9 have also
been measurably consumed or abstractedabstracted from
the soil without any compensating return
the humus supplied has not been adequate to
the exhaustion produced by successive crops of
roots and cereals and hence it is that agricul-
ture becomes a profitless and irksome pursuit

the result of a few simplesimpie and cheap expert
mentmentsmaysmay set us right in this important
matter and teach us what our lands are
deficient of and what we must supply in order
to render them fertile in the productionaction of
roots and grain this is an important subject i

to the farmer at this day and we trust it willwilp
receive the attention it so eminently deserves

wool gathegatheringring Bblankets were named ataf 4

teter one thomas blanket who flourished in j

the town of bristol england during the reign
of edward IIIill in 1337 and who was the 1

first to make cloth now known by his name
the thread or yarn now known as worsted
was first manufactured in the town worsted
near bristol and hence its name lidseylinsey
woolsey was first manufactured in the town
ofor Linse yand obtainedobtainid its
name from havhavinging first been manufactured in
shops situated on two streams heKthe kerbey and
mere in suffolk engiEnglenglandmd dl

wine Ffarmingarming

mr B buchanannBuchanabuchanannj a well known successful
wine fproducerproducer of ohio gives in the ohio vall-
ey farmer the following statement of the
raisinaraising and fermentation of wine recollect
wine is not madeimadell itif growsgrowson7 jur readers
know well our opinion expressed years ago

of what wine farming was destineddestinedaed to iebe in
this country no doubt some states portionsoptions
of states as well as counties are mumucht better
adapted to it than others nevertheless the
business will gradually increase and spread
until it shall become nearly general and quite
as much so as are certain other crops at the
present time

wine farming will in a few years become
simplified and almost as easily understood as
corn planting there is no mystery in it
experience alone must teach the proper posi-
tion as well as the soil the nightright distance
apart for the vines the most judicious method
otof spring and summer pruning and as for
cultivation keep the ground clean with the
plow or cultivator like corn

making thelinethe wine is as simple as making
cider the grape bunches are cut from the
vines and all unsound orunripe berries pickedicke d
off the bunch and thrown into the bucket to
make with the addition of sugar vinegar
or an inferior winevine the perfect grapes of
each daysdavs cutting are taken to the
and in the evening after being mashed in a
barrel with a beetle stem and berries crer
passed through wooden rollers in a small millenill
are put on the press and the juice extracted
about one third runs off without any pressure
the outer edges of the are cut off for
eight or ten inches after the first pressing
separated with the bands and thrown on toptops
when the power of the screw is applied and
another pressing made this is repeated two
or three times the juice from the last press-
ing being very dark and astringent is put
with the inferior wine the other is put illin
largearge casks filled about five sixthssixtus full to
ferment and make the good wine no sugar
or brandy should be aidedadded to the best cataw
baaa juice or must as it makes a better wine
without and is strong enough to keep well
one end of a dyphon is placed in the bungbungholeholehoie
of the cask the other being crooked over rests
in a bucket of water

thetha fermentation commences in a day or
twowo and the carbonic acid escapes through
the water in ten to fourteen days the sy
phonthonphon may be remoremovedvedi the casks filled up and
thebe bung driven in lightly in a month tightly

inn midwintermid winter the wine is drawn off into
another cask and the lees of the wine with
thehe of the grapes are used to make
brandyirandy

the wine will be clear and pleasant to drink
in a month or two after the first fermentation
ceases thetile second fermentation occurs in
the spring about the time of the blossomingbloss oming
of0 the grapes this is but slight and it will
bee merely necessary to loosen the bungsbangs
when it is over the wine will be clear in two
or three months and safe to bottle but that
operation had bestbeat be deferred until november
and this is the whole process of making still
wine the wine for general use and being a
natural product of the juice of tlthe grape it is
more wholesome than any mixed or artificial
wine however showy andaad high priced it
mamaybebezetlet the grapes be will ripenripenededthethe press
casks andarid all vessels perfectly clean and thon
keebeep the air from the new wine by having the
caffcaskscasess constantly bung full and there is no
dangerlanger of it spoiling this is the whole

secret
it is presumed that no one will go into wine

armingfarming at first but take the precaution to
test by the cultivation of a few acres the
capabilities of the soil position and climate
and the kind of grape best suited to it

harvesting baansbeans

it seems to bebb supsupposedased by some that beanstiletiieshould reremain
1

mainmaln in the field until
heythey are fully ripe and ready to shellshelf out

experience shoshowsa hatbat this is neither neces-
sary nor wisewise watch forsor the time when thathe
leaveseaves of the plant begin to turn yellow and
the pods have become plump and hard then
miimil and stack them up lirin the field loosely
lullingilig a few stones or cross pieces of wood
underneath each stack to keep the bottom
lertierier dry and to promote ventilation of the
whole do not forget to stack them firmly to
prevent the stacks iromiron blowing overovir

beans so managed will ripen a good deal
after binbeing gathered and will command a
much hihigherbger price in market than if they hadbad
beeneen leegleftt stastandingadin lolongerliger and so been nipped
by the frost anand draggleddraggled andarid soaked in thethem

mad let themthom remain thus stacked until dry
enough for thresthreshinghingbing exceanexchangee

preserving sweet potarotapotatoestoes the ohio
cultivator gives the following method of pre-
serving these precious roots during abe winter
weather taietatetake dastdost froamfroanfrom the highway0 andadd
cryuryy it thoroughly then i pack tthe potatoes in
layersayers in it using eitherelther barrelcarrels or boxes for
this purpose they should bebt kept in a warmyarm
place such as in the vicinity ofaof a stove or
some situation where they cannot be affected
with frost during very cold nights this ap
pearsrears tobeto be as good asabanyanymany other method yet
published

thirty thousand apples on a single
Tree temvm IL ilayslay ofD ct picked
40 bushels of apples tinormhornom one tree ilehe had
the curiosity to count the number of apples in
one deckandpec kand found making ac0 iniri one
busbushelkushel and consequently apples grewgreir
uppaulloukio u onehue tree


