FORESTS AND RAINFALL.

A correspondent of the 8an Fran-
cleeo Bulletin from the foot-hilla of
Butte county ad vALCES the proposition
that In the Slerra, where the original
timber bhas been cleared off, a second
growth hes sprung up which has more
than twice the retaining capacity for
molsture of the firat growth. From
this bhe deduces thnt thealarm about
the depudatica of our mountain foresta
Jands is unfounded. In faet, says the
Bulletin, he »tt 1bute s this theory main-
ly to the {pfluence of the ratlromi com-
psny, which aims to gel government
raugers to wateh ils timbered grant
lande. ) g

Any one familiar with the methods
of the rallroad companies will accepl
the general eugge stion that 1t would be
prompt to avail itseif of any plan for
shifting its burdens upon the govern-
ment or thepublie, Pessibly there may be
somelhing in this idea, although It may
ook a little (sr-fetched. Yetitisunder-
stcod that often it I8 necergaly (o 8cru-
tinize byways as well us highways lo
get at railroad schemer. querpmenl
rapgers might not tnke it direotly
upon themselives lo protedt raliroad
tin:ber, but indirectly their superviajon
of nujacent sections would tend to that
reemif.

Aslde from this, however, it may be
admitted tifat our correspondenti’s
vlews are partly right and partly
wrong. The result would depend much
upon local conditlons. No doubt in
many portions of nortbern Califorpis,
where the rainfall, especially in the
roountaipe, ls sabundsnf, » second
growth would soon cover the groeund
after the olearing of theoriginal forest.
A like fact may often Le vbserved in
the redwood (orests nlong the coasl.
There, where the annual prectpiiation
Is profuae and the climate and soll are
naturally damp, the redwood lends to
reproduce itreif. In other localities the
contrary appears. Lo the Contra Costa
runge, for instauce, where the pnatural
molature is lesr, the clearing of the
redwoods is cot followed to any great
extent by the sppearance of a eecond
growth,

The same wiil be found true lo a
greater or less messure of tho foresis
of the Sierra and of cther mountsin
ranges. Where ooy tendency to arid-
ity exjsts it wilFundoubtediy prove true
that the wholesaie destructien of for-
ents wijl not be followed by renewal,
but by permanent denudition wond
olimatic changes. It might te sufer
to dostroy the original mouniain forests
in northern thap in scuthern Califor-
pla, In the ranges of the lnterior
states apd territorles, where andity is
more prooounced, it would be a must
dangerous experiment. [n suoh cases
only a judioleus thinoing of the iarger
growth should be permitted on any
conditions,

Even in molster reglobe it would be
better economy to confine cuttlog te
the Jurger Limber, giviog the smnller
opportunity to mature, Instend of that
the past pelicy has Leen to Cut indig-
erimipately for tumber or fusl purpotes
and complete the de:truction by sheep
browsing and fires. It is time for a
definite and iotelligent. system of
foresiry. £t may be buth preservative

and reproductive in tcope. I many
portions. of France foresiry mow in-
cludes not only the preservatlon of the
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paturs] growth, but replanting on a|germand, that belog reckoned among

lurge scale. In the lutter work due
attentlon ls given to the specles used.
Medlcinal nnd aromatle plants are jn-
cluded, and become cvommereially im-
portant. This may be somewhat in
advance of present needs on this coast,
but 1t indicatga the tendency in coun-
triles where pDecessity haa put the
problem of forestry more forcibly be-
fore the people. We ¢an sfford to take
lessons {from the larger ¢xperiences of
these European countrier. By avold-
Ing thelr past errors we may alse avold
some of their present ne cagitles.
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SOME ROYAL BON-VIVANTS.

+« The czar of all the 'Russlas har s
gigantic appetite, or rather the appe-|
tite of a giant. He commences the
day by breakfasting at seven o’clock
with tem, bam, eggs and cold roaet
beef; nt 11 o’clock junch, con=isting of
eggs beaten up in broth, mutien chopa,
cold game, chicken, fish, vegetablea,
sweets, all washed down with several
oups of rtrong coffee. The czar s very
fond of fish, nnd generally likes toeat
the fish be himsell has caught, and
has jt eerved at every meal. At 2
vielock he will eat a pliin rice pudding.
ft 18 needless toaay his dinner is splen-
did aud iucculent, which Jdoes not
prevent him taking tea with bisculls
and cnkes before going to rfesl, BRYS
the Brandon Bannper.

The queen of Bweden adorea Lhe
meal pies made in Nice, with o'ive oll
and hard-bolled egge, and 1s very fond
of the Swedish national dish—zalmon
preserved in the ground. .

His imperiul majesty of Germany le
very difficile; but, huviog often been
iz England in bhia youth hag o decided
tasie for bam and eggs and muffios,
whichb, on dit, he gets direct from Lon-
don to eat with his tea in the merning,
apd prefers English to German cook.
ing. His majesty’s (avorite drinks are
beer and cbumpagne, but it must be
eaid that in this lalter he 18 most
abatemioue,

Prince Bismarck, like the Czar, ie
an enormous eater, but eats Jittle in the
morning, reserviong himsell for dloper
at 7 o’clook in the evening, when he
devoure, like an ostrich, meat, fish, vege-
tables, sweeta, fruil, etc.; he nlsc drinks
Ii‘l;: a fsh. Une aqvulso, non defcow
alter,

The Empress of Austria occupies
hersell personnlly with her menu, and
to be pracileal she bas invented s apil
% here 100 1owls can be rousted at once.
Both she and the emperur eat iittle,
but the table is the best srrved in
Europ+; and it te said her majesty
makes #ll the jame for her husband’s
eating,

Leuise Philippe, king of the French,
was oot a grent eater, but his sevd, the
duc d’Aumale, is sbetinexce ltself,
even at Chantilly, where Louts XIV'%
family chel committed suicide.

Prince Jerome Bonapafle was a
sreat gormand, while Napoleon III
had the worst table in Fraubee, but the
best cigars, of which be was veryt
proud, Gambetta made his bes
apeeches nfter a good djnper, Preel-
dent Caroot bas the best table In
France, the stomach of an ostrich,snd,
constquently, must have a clear con-
sclence and good leelh.

his other vices.

The king of the Hellenes likes Dan-
ish cocking, Queen Olga likea Ruseian,
and a8 there do not plemse everybody,
French -cookery ia sdded for thelr
guests.

King Humbert of Italy eate but
little, contrary to his father il re gul-
antucome, who was & born viveur In
every sense of Lhe word; Queen Mar-
gheritn ia the only royal gormand the
falr rex can boast of; the is said to have
a plate of atrawberries gerved her every
day during the year,

SWEET MILK.

[ Pransoript.]

in the suliry days, when every
housekeeper’s soul 18 more or Jess tried
by the tendency of the milk te ‘“lurn,*®
the department of agricullure at
\ashington comes very opportunely
to the fropt with a ‘‘bulletine’® on
milk fermentations. No ether article
of fped, probably, bears so ¢lose & rela-
tion as does milk to the health of the
commueity, especially when we con-
sider that it forms the prioeipal pait of
the sustenance of that large fraction of
the population—the young chlidren.
The importanes, therefore, of keeping
the suppiy not cnly pure, but in good
nermal condition, will be denied by
none. Bome of the resuits of the very
care'u} Investiyations of the depari-
men!, though made primarily in the
interest of farmers and dslrymen, are
of unlversal Interest.

Mirk, which I8 compored of eighly-
seven pel cent. of water and thirteen
per cent. of solide, is found to be one of
the best of mediume for the propaga-
gationof varlous low forms of plant
life known under the gezeral name of
hacteria. Many of there forme are so
wi espread and numercua that It is
hopelesa lo try to keep them oul; they
may all, however, be kept withlu lfm-
ite, while these producing aboormal
fermentations in milk may be alto-
gether preventad by proper care, Milk
jermentations are of many kinds, the
mosl common o¢ov bejing known as
“gLur miik;'? olhers, such as bitter
milk, slimy ferme. tation, alkaline fer-
mentatios, eto,, are not of as frequent
occurrence. Souriny, once regarded as
a characteristioc of milk iteelf, le now
generally admitled to be afermentative
process produced by orgsnisms which
get 1o after the milking is done.

One of the singular resulis of investi-
gation is the fact that the apegial forma
of bacterinl activily producing lactic
acid (and thereby ‘‘sour milk,”) be-
come ¢ommol areund dJdairies, but are
not elsewhere tn nature. ILilster, fol-
lowing up ihe researches of Pasteur,
found that sterilized milk exposed lo
| the nir in different piaces—In his lab-
oratory, o a barp, in the open air,
ete.,,—would ferment after a while,
tyut not sour, aud thal souring was# rire
except in milk direct from a dalry.
A!l organisms producipg fermentation
in milk are o!f exterior origin—from
the air, the mliker’s hande, the halr
or udder of the ecow, of the vemsels
used. This mukes plain the prime
pece:eily of cleanliness in all the vpera-
tlons of the dairy; '‘o: e should inake
as careiul a loilet,’” says a dalryman,
S«for the milking yard ae for the supper
table.’’ In the support of this the

The king of the Belgiape ia a noted

stalement is made that if the udder of



