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nner of its application, are problems
uiring much careful thought. Our
scientists have as yet furnished but 1it-
tle exact data on these yuestions, and
haps but little more than general

rineiples can be expected.,as a practi-
21 application will vary with different
gcilg, climates, seasons, and localities.
Thus each locaity will mainly have to
apswer these questions for itself, and
this calls for careful observatlon from

ear to year. In St George, Washing-
jon county, I noticed that four-tenths
of an inch of water grew three to four
large crops of lucerne each year while
jn other places three or four times this
amount ja used. In not a few places
the crop showed evidences of having
much water.

wwith the hoed crop we have, in addi-
tion to the above, the questlon of cul-
tivation to consider. It does not pay
to merely plant the corn, the potatoes
or roots, or the garden vegetables, and
then let them take their chances, as I
frequently notlced to be the case. I
think fully 50 per cent of the glardens
in many of the settlements visited dur-
jing the summer would not produce a
fourth of what they were capable of|
doing, and Ip not a few the weeds had
full possession. The erop was nil,
and the time and money spent In plant-
ing the seed was worse than wasted.
Tthe wastefulness of this carelessness
was apparent when we had the pleas-
ure of seelDg the e¢rop growing in a
garden properly handled. A surpris-
fngly small plece of land will grow all
the vegetables used by a family for a
year (and they need not be limited in|
%kind) and in addition all the small
fruits needed for eatlng or canning.
It was noticed that in Utah as else-
where 1t was the exception rather than
le to find the farmer's table pre-

ma
red

:,ﬁeﬁu with that Variety of diet which
the opportunities of hiz calling af-
fo-;cll;iﬂ-'e are many points in the harvest-
ing and handling of the crops that
might ecail for extended mnotice, but

one point that struck me

re was
;g:cjbly, and that was the apparent

aness in gathering and curing the
gf,gges I say apparent, because having
grown up in a humid reglon the con-
trast was marked. Perhaps in such a
climate as Utah possesses there is not
e same heed for care, though a sea-
gon like 1856 would seem to point a

jesaon in that direction. I believe,
however, there is much room for !m-
rovement. Take for instance lucern;

the paual method is to cut it and let it
weather in the field till thoroughly
dry, then rake it up and draw it in.
Usualy It gets considerable handling |
before it gets to the stock, and not
unfrequently the most that is left by
that time is stalks.

_ Carefully made cxperifments at this
station and also In Colorado, indiecate
that the leaves are the most valuable
part of the lucern crop, forming from
40 to B0 per cent of the total, Weight
for weight the leaves contain much the
jarzest proporiion of valuable food
material, and hesides a much larger
proportion is digestible, or may be
utilized by the animals.

Experiments made in Colorado and
reported in bulletin 35, indicate that
with careless handling nearly one-half
of the erop of lucern may be lost due
to the falling of the leaves and small
sterns. They place a mintmum loss at
15 £0 20 per cent. From many obser-
vatons made I fear the maximum f{s
ali too frequently approached on the
1ftah farms, certainly a very serlous
loss. -I believe this loss may bhe very
largely, 1f not altogethér, prevented by
following in a mmensure, the method
practised in the East in hand)ing clover,

If the lucern were raked up as soon a8
it i3 well wilted and put Into small
cocks, gay a good forkful, in each and
then allowed to dry out In the cock,
the loss would be largely avolded.
When raked up as soon as wilted the
small heaps will dry well in our ¢l-
mate., When put up in thls way, too,
leaves do not fall to any extent and the
a slight shower of raln but spoils the
outside whereas spread out in the field
the whole crop would be Injured. Then
again the lucern can be pitched upon
the wagon with a minimum of effort
and a minimum of loss. I have talked
with a few who have practiced this
method with entirely satisfactory re-
sults. \

The farmer's occupation ls a business
that calls for a large amount of labor
both of men and teams. The proper

handling, management and disposal
of this labor calls for much careful
planning, if it is to accomplish the

largest amount of work. "Time Is
money,” and ¥et on too many farms
large amounts of it are fooled away
or wasted through bad management.
Modern farming rvalls for a large
quantity and a great varlety of ma-
chinery. A successful farmer has to
be a good mechanic. It has frequent-
ly occurred to me that the Utah farm-
ers are deoing thelr level best to give
the machine agents of the State a good
living; first, because of the amount of
machinery purchased to do the work
required, and second, because of the
care or rather lack of care givep to
the machinery. The most common
implement shed was a publlc one with
the blue canopy of heaven above, I am
fuily persuaded that one year of wea-

thering outslde will do a machine, such |

as a mower or binder, more harm than
two seasons of work cutting one hun-
dred acres a year if the machine was
properly cared for. A little more co-
operation among the farmers of the
gettlements would save thousands of
dollars on farm implements.

The kind of crops to grow on the
farm will jp a measure depend on the
market for those crops. or In other
words, the manner of disposing of the
crops. If the graln, fodders and roots
are all to be sold off the farm, two
dangers will have to be guarded
against; first,
soil, as every crop sold carrjes off scme
of the farmers' working capital, the
plant food of the farm, and thus re-
duces the possibility of continued large
crops im the future. In the second
place it cuts down the farmers" pro-
ductive season to s8ix months of the
year and thus lessens hls Income to a
greater or less extent. This practice
which 1s followed qulte largely in the
Btate seems also to dwarf the Intellect
and contract the horizon of the farmer.
His work seems to be merely mechan-
jcal! and thus ddoes not call for the ex-
erclse of the intellect. I have in mind
a community where the introduction
of a new Iine of work for the farmers
has had. or appeared to have, a most
remarkable effect in awakening the
mind. At this place I have given three
talks on agricultural topics In as many
vears. At the firet two meetings
scarcely any questions could be elleit-
ed. During the past two years a
cheese and butter factory has started
in the neighborhood, and at a recent
meeting I was surprised at the change,
at the number, breadth and quality of
the guesations asked, and at the very
great interest and attention shown.

Another drawback to the above
method of disposing of the crops Is
that the varlety of produce is limited,
and therefore many of the coun-
tles of the State sending
outslde their borders for food
products that could and should be pro-
duced in their midst, and that with
declded advantage. The production of
dairy products afforded a striking illus-

impoverishment of thej-

tration of thls, and I was really sur-
prised at the number of places that
were not supplylng themselves with
butter and cheese; in fact, in some
places even the milk supply was limit-
ed. In many places too, the gualjty of
the product \oﬂ‘ered wag not such as to
tempt a large consumption. This fa not
due to any lack or the quality of the
soll or the climate, as I saw no place
from Cache county to Kane where but-
ter and cheese of the Dbesl quality
mijght be produced. When we con-
sider , too, that dalry products furnjsh
the cheapest animal foods we ¢nn put
upon our tables, tha ioyg becomes more
apparent. Some may doubt the com-
parative cheapness of dairy produets,
but the followlng table, complled from
the reports of the 11. S. departinent of
agriculture, answers the point:
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Mackerel (whole)

Eggs (150 doz.)

FoOD MATERIALS.
Milk c per qt.)
Bitter e
Pork (rib roast)

Boef (sirlioin)
Chlcken

Beef (round)

Skim milk

Uheesa

This table will repay studyving. §’rices
will vary up and down In different
places, but from the facts given, any
person can apply it to their local con-
ditiong. The calories of energy, cr fuel
vialue of the various foods than can bhe
purchased for 25 cents Is the readiest
method of comparison. Milk, butter,
or cheese, at the prieces given, furnish
from two to three times as much food
as beef of eggs, about the same as pork
and four to seven times as much as
fish or chicken.

As far as I have been able to learn,
oniy five or six counties in the Btate
produce any butter and cheese beyond
thelr requirements. In many of the
other countles the people purchase a
supply from their nelghbors or else
philosophicallydo without it. It seemed
to me that several of the southern and
central counties which are distant from
the railroads, and some of the valleys
which have a high altltude, could much
niore profitably turn their crops into
dalry products than to sell the grain as
iz now done; a dollar’'s worth of but-
ter or cheese could be marketed much
cheaper than a dollar's worth of grain.
I we will take all the counties on the
western border of the State, from
Washington to Utah, not enough datry
goods are produced to supply the mar-
ket In their midst 1 was very much



