Kezeivo ArrLes.--S. 8. hoyd, of Jacksopburgh,

Indiana, states that he has found apples to decay
in keeping, more from being kept too close and
warm, than from all other causes put together.—
He has succeeded remarkably.with a cellar where
the air circnlates freely, and is so cool that pota-

toes cannot be kept there. Close or confined air

we have long since found to be detrimental, and
we have therefore adopted the plan of suspending
thotppltphelm in the middle of the cellar, 80
that one can pass round on every side, which.is the
most convenient ; and so as to admit a free eircu-

lation'of air, wh:ch cannot take place when the
shel¥es are in contact with the damp walls. Iron
rods are best for supporting them, and if sufficient
space is allowed, rats and mice cannot reach them.

L

New Segeorive Poraroes.—Mr. D. A, Bulkely,
of Williamstown, Mass., has been amusing himself
several years, in raising new varieties of the
spotato from seed. He has now about six hundred
. distinct varieties of seedlings, which-he designs
planting the present spring, for the gake of lesting
_ their comparative qualities. One variety produc-
&d by him, called the Stone Hill potato, he states,
yielded an average of 266 bushels to the acre, last
. vear,.and of very superior quality. They become’
. fit to use as early as the 15th of July, and'keep
~ good the whole year. £

successfully introduced.a new mode

tree for instane® -and plant:

ing carefully placed in the ﬂﬁd five or six
inches of the shoot shall be above the ground. This
latter takes root, grows with rapidity, and produces
the finest of fruit.—Maine Farmer.

- AximaLs kept quiet, dry and warm, will require
much less food and will do more work, keep in
better condition, and yield mueh more profit, than
those exposed to the inclemeney of the weather.
Do, kind reader, remember this fact. It is un-
kind to starve your stock ; and, what isa far more

potent argument, i is unpmﬁtable

New CeMext.—A new roofing material has just
come into use, which is htghly spoken of. Itisa
oompohmon or cement, made in & mannef known

ouly to the inventdr, bat which has great salidity,

~ 4s thoroughly fire-proof and indestructible, subject
"t no'leak, is » mon-conductor of hntndeold,

'ulb'uyehnp.
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portion of vegetables be boiled in pure distille
Wmﬂm,ﬂmh“ to which &
pereapubhmthmnon of tlnm VY

tables boiled in pure water are vuﬂyh&dq,h

flavor. - This inferiority may go so far, in the case

of onions, that they are almost entirely destitute
otuthermorodor, thongh when cooked in

salted water, in lddmontotboplwtnltm,

a peculiar sweetness and a strong aroma. "l‘hy

also contain more soluble matter than when cook-

ed in pore water. Water which contains 1.420th

of its weight of salt is far better for cooking vege-

tables than pure water, because the salt hinders -

the solution and evaporation of the soluble and -

flavoring principles of the vegohbluu—wc o

American. R
Faors asour MiLx.—Cream cannot rise

a great depth of milk. If, therefore, milk is de.

sired to retain its cream for a time, jt should be

put into a deep, narrow dish; and if it be desired

to free it most completely of cream, it should be

poured into a broad, flat dish, not mach exceeding

one inch in depth. The evolution of cream is fa-

-cilitatad by a rise, and retarded by a depression of

Yemperature, At the usual temperature of the A8

dairy, 50 degrees Fahrenheit, all the cream will £

pto bly rise in thyrt} -six hours ; butat 70 e
perhape rise in half that time ; and when

the milk is kept near the freezing pomt, the cream .: &

will rise very slowly, because it becomes solidified. ‘u '

“In wet and cold weather the milk is less rfellih. )

in dry and warm, and on this aeoom*' cese
is obtained in cold than in warm, though not in
thundery weather. The season has its eff
The milk, in spring, is nppql-_‘.-}'
drinking, hence it would b
summer it is best ed for chee nd
tumn the butter h@h‘h tter than that
mer—the cow less frequently milked, gives richer
milk, and eonsequently more butter. The mor:
ing’s milk is richer than the evemngs. The last

“drawn milk of each milking, at all times and sea-

gons, is ricker than the first drawn, which is the
poorest. L

Cray or marl on puty or sandy soil ml-on!y
benefits it by rendering it more compact, Int also
by introducing valuable minenlolem

Hom come by dihpm; rhhllpmrﬁn &

economy.




