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ent That the People
thrifts.

a massive cuspidor, all supplied from the

government stores. PR
The people, of course, will have some-

thing to say about' it, but the awi

| Tory loves the “machine” better than the

primaries, and “slates” these days -are
more convenient than popular. it
The situation is brighter for the opposi-
tion party, and their forces are in readi-
ness to marshal. But provincial or féd-
eral or county leaders can do little with~
out the help of parish committees. Thera
lies the strength of any progressive poli-
tical party. The men who win or lose
elections, who make and unmake govern-
ments are in the parish committees. Tn
their strength lies much of the strength
of a candidate, a ticket or a party. |
moral to friends of. the opposition . is
clear. Get ready. with your parish o
town orgaaizations, begin to think and tfu
talk of the work ahead, and when tfe
word is given be prepared for the fra¥y,

¢

With the opportunities this governmemnt

i{has had, with a buoyant, overflowfihg
| revenue, with assistance from every quar-

ter, there is nmo doubt that with capable
leaderehip and economic methods {earry-
ing out all their refarm pledges this gov-
ernment might have had a long fAease of

| power. But with every promise broken,

with the patronage used and abused to
the limit, with the unwarranted: dismissal

- | of their Liberal allies, with extravagance
fion eyery hand, and useless officials in-
| creasing with their salaries, with & lhuge

deficit after a year's reeeipts that have
never been equalled, the people have lost
faith and stand ready to condemn where
they approved. .

New Brunswick is a ‘small province—so
small it coald be placed in onme cerner of
enlarged Ontario or Quebee. Its resources

: | bear similar comparison. There is only

one of any magnitude, the crown lands,
and one would think governments would
be jealously careful of any depletion .of

~{them. It is like killing the goose that

lays the egg. And yet there isn't any
doubt this is the case. Their first act to
decrease the size of the saw log wasg the

~ |gign of the lumbermen. The watchword

went out: “Cut as much as you like and
as small as you like so long as we get
the revenue.” And they have had the
revenue for three or four years, but they
can’t have it forever. The forests are
going, and when they are gome ‘the rev-
enue goes too. What remains then?
Nothing but direct taxation.

Think well of it, electors of New Bruns-
wick.

| NERVOUS DISEASES
;| |N_T_!1E SPRING

| Cured By Toning the Blood and Strength-

" ening-the Nerves. -

It is the opinion of the best medical

* | authorities, after long obeervation, that
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nervus diseases are more common and
| more serious in the spring’ that_at any
imher time of the year. Vital changes in
the - system, after long winter months,
may cause much more trouble’that the
familiar spring weakness and weariness
from whieh most people suffer as the re-
sult of indoer. life, in’ poorly ventilated
and often overheated buildings. = Official
records prove that My April and May neu-
ralgia, 8t. Vitus damce, épilepsy and other
forms of merve tvoubles are at their worst
and that then, more ‘than any other time,
a blood-making, | nerve-restoring tomic 1s
needed. ’ i

| The antiquated custom of taking purga-
| tives in the spring is useless, for the sys-
[ tem really meels strengthening, while pur-

i

. | gatives only gallop through the bowels,

leaving you weaker. Dr. Williams’ Pink
Pills are the best medicine, for they actu-
ally make the mew, rich, red blood that
feeds the starved nerves, and thus cure

- | the many forms of nervous disorders. They

|cure also such other forme of spring

troubles as headaches, poor appetite, weak-
ness in the limbs, as well as remove un-

. | sightly pimples and eruptions. Im Tact,

they unfailingly bring new health and
strength to weak, tired and depressed
men, women and children. :

Sold by all medicine dealers or by mail
at 50 cents a box, or six boxes for $2.50
from The Dr. Williams’ -Medicine Co.,
Broekville, Ont. .

MNOTHER  CASE OF
SMALLPOK 1N MEDUCTIC

Lower Wodstock, ~April 13-=Another
case of smallpox has developed in Meduc-
tic. Mrs. Jacob Porter, the mother'of the
| young man who brought the disease from
| the west, has been stricken. The quaran-

ot | tine had been lifted ‘fromr all the “houses,
re | except Jacob, and Jerome Porter’s before

bk -
nt |

| the second case developed.

STOCK

A COLT TRUUBLE

Foals Frequently Lost Through Ail-': ok

ment of the Intestines.

Each year many mares foal in thel ¢ T 3 me- | cream.

; feed; and each year concum’ is lodged reach of the|can
rv several foals are
ity to rid their sys-
s of the contents of the intestines at
veterinarians as the me-
The dry food seems to provoke
but it is often seen where
ion has been taken to avoid
it btedly, the most favorable con-
“tion for the mare is a free run on grass,
: carly season this is imprac-
ome precaution is necessary to

table, and on dry
yroughout the count
<t because of inabil

eum

tem

birth, known to
¢

the trouble,

¢

stive organs in good comdi
¢ the same time make 1t easier
© the foal's digestive tract to commence
iy ter birth, The beat
> i3 by feeding
siderable ‘quan-|:

tion, and

its normal functions at
way to prevent the tr
the pregnant mare
tity of rath

t "".v as scalded bran

v o 1
ag lymp after lumpis rem

tress.—Farmers’” Advocate.

. DAIRY

ond oat chop R,\ roots, turnips; carrot® / SEPARATOR CREAMlNG

or mangels, fed one or two daily, will’ be.

found beneficial.

The colt, under normal conditions, a few
hours after birth, will begin to pass small,
<y lumps of material which are
»d during the last months of foetal

nt, owing to the activity of the

black, ¥

Points to Observe

ap-

When a hand-separator upon the farm

: is
finger, a piece: of heavy bemt wire, with| 2. Cool the
the blunt end inserted, may be found to|sible, by stirring either wi
do good service in dislodging the balls and| the eold or'in- eool, fresh \water. =
clearing the passage. If thege practices do| v
not succeed, then try the purgative, keep-|gether until each
ing up the injections regularly, Give from| 4. Never'p
one to two ounces of castor oil. When R o i
this has to be resorted to, the chances for| 5. Never let your .delivery-can be the
Tecovery are slight. It is"not bad practice|receptacle of the cream from the separa-
to mechanically aid in removing the me-| tor. : e G, T
coneum from any colt, as it relieves the|- 6. If sehding cream to the factory, &
colt of a certain amount of strain and die-|vegular and frequent delivery, especially

put. two batches of eream to-

in hot weather, .will gi'eatly agsiet the
maker in' producing an artiele of first
class quality. . ; Al

7. Never put sweet cream’ into a batch
about’ to' be chirned.

T —— )

* DAIRY COWS THAT PAY.

- Good Looks Needed,
Cow testing is ome of the most im-
portant questions affecting dairy ‘farmers.

d a8 solved the

m‘-' ol 2220

| (Every man who keeps cows should

weigh an milk of his herd. If
o this lef him join ope of

e: many cow-testing associations which
‘formed or are being formed through-
the "dominion.—R. D.

SALT FOR BUTTER

There is a grest- value in having rules
to go by, which simply means system, in
whntcvgx- we undertgke. The salting of
butte: peration. which many people,
hougewives and . butter-makers, perform
largely by giess work. - Good butter-makers
have found that wheit the butter is in
& mediim- goft condition of the butter as
to~ the: three-fourths 0 an ounce of salt

ig niot’ far from the cérrect amount. The

| amiount -of salt to -edd -depends -on the
icondition of the bufter as to the amount

A Few Rules That Comprise Important | How to *Know. Them = More ‘Than fof moisture

; stufe’ it ‘eontains. The salt is; it
is ‘not - dissolved -by" if, as many suppose,
it is pot dimsolved By moisture contained
in the butter. Best results are obtained

by allowing the butter to drain well after

| ences in breeds and in the peculiarities of

which secretes bile, which mixes

mucous of the membranes of the in-

the whole remaining in the small

il after the colt is foaled. A

.althy colt should relieve himself

’ < material in about 24 hours af-

tor at which time the faeces evacu-

sted should be of a yellowish color, indi-

cating that the dam’s milk is _bemg digest-

ed and all intestinal obstruction has van-
shed

: The colt, suffering from inability to e

lieve himself of this putty-like substance,

Il be noticed in a humped position, wmh

il elevated, and straining in an iB-

| endeavor to defecate. Repeated

s are made, but nothing passes the

X The colt becomes restless amnd

chows signs of colicky pams, which, if: re-

lief is not immediately found, become more

llel

is used, and it and the cream are given
proper attention, we have the most likely
conditions for the production of first-class
butter. But in spite of this-it js a

over the mathine because of the careless

good buiter from the creameryman to the

and on the way to.this reom with each
the milker weighs and makes

A man may be a good feeder, may study | Washing and then applying the salt. In
carefully his cows and be well posted in

the care and breeding of his herd, but |sise important to have the water evenly

; unless he 'keeps an individual record of |4; g
rather significant fact that some cream-jeach cow ‘and uses the Babcock test as ST Alicap whe el Ot Detiens

ery opérators aré net very enthusiastic|well he is pot 4t his best.

no case should sslt be added till the butter
has assumed a gathered condition. It is

Sometimes when the butter is not worked
and washed well théré are pockets and

We have been using the scales and i i
way ‘in which it ‘is handled upon.some | testing our herd for fhf'ee or four years. xwmt::f twﬁﬁunﬁvm“uﬁ,iffﬁ.’nx;b'ﬁaﬁ?
tm' . and the lack Of&fpl‘ope!‘ Bto?gze Bi‘ﬁn Previombto tglis we “were not raising any
o the warm cream after separation. No|]valves, but buying our cows as needed. butter .containin;
?;tt::am;aker ean‘mafkcé good B\étt:il; from | We -bought nog{; but go;d cows ilhtpf tojore saly t!l:::'tl:ol;e‘e ful;:ch‘;?iway. t;f thge
n or_over-ripe ¢ream, an e uee rances go. e soon discovered, how- |practice of working ) it
of the hand-separator has shifted to a E\?:r, thatg‘;omething more thand’ i L e Y
large extent the responsibility of making|looks” was meeded, and we hégan to keep |lowed, and then a definite amount of salt]
) : I . récords. 'We bad ecaleés placed in a con- |added, better and more upiform results
patron. Even if one is not a creamery | venient place near our separator room,|will be secured.
patron, the necessity  of, intelligent' ‘and
careful work is just as great. The ¥ol-|cow’s milk
lowing rules are brief, but they com-|record of weight on sheet snd at once

but will be salty in streaks, the particles

“good |1t to a ¢ertain ¢ondition each time i fol-

\

« SUCCESS IN DAIRYING

gvere, inflammation sets in, and death

pnsues

The best preventive measure, as far as

to be observed. .

the feeding of the colt is concerned, is to|perfectly Jevel and firm.

get it to take some of the “colostrum,” or
first milk, of the dam as soon as possible

siter foaling. Some mares “run milk” be-|ting into the: bearings. .

parturition, and in these cases, as

in nearly all cases of the trouble,|ly, not less than twice a month.

ommon belief is that purgatives are
indicated, Giving purgatives,under ordinary

conditions, for the expulsion of the me-|cated number “of revolutions.

toneum, is a serious mistake.. A small dose
of 2 mild laxative may be used where the

mare has lost the colostrum by leaking,|butter-fat.

but even in such cases care must be t&kel},
as the material which clogs the system ig

in the bowels in hard lumps not easily|it about -one quart of luke-warm water,

acted upon by purgative medicines.

The
lumps are lodged in the rectum and held.
there, because the colt’s expulsive power
is not strong enough to overcome the con-
traction of the anal sphincter muscles. It
is readily seen that laxatives or purgatives]

sdministered through the mouth are of lit-|8un to dry. !
tle use, Oil the first finger, after carefully| 8. Wash thorouthy uftfe!:, each time it|good care will increase it. The time 20
trinth g #e ‘Hail, to prevent scarification, |is used. bl BABTIGA Toiy

and insert it into the rectum. It is sur-| 9. Never: put ﬂlc bowl "togé\ther ‘until |ed. for

prising how much of the obstructive ma- | wanted for separting.’

tert n be removed by exercising ‘care

with this method. The colt... will make!before, pouring it .into the reset¥oir.

6. When the milk has all been separat-
ed, flush the bowl out by pouring ifito{to the milkers and feeders. . Ihe milker

prise many of the most important points|leaves the milk in the room where it is
> ; entirely shut off from the stable. . The| b
The Beparator.—1. See that it ‘stands|record soon.told us that the hest looking

cows, even the cow with the ideal dairy

2. When not in usc, keep it well covered | type, was not, in every case, the best
g0 as to prevemt dust and sand from get<|paying cow. We were convinced that if

we wanted to grade up “our herd we

3. Clean all the wearing parts thorough- | must reise our own cows, so we discon-

tinued buying' cows, and, for the past

4. In separating, maintain an even regu-{ three years, have been raising the heifer
lar speed. Turn the crank at the indi- [calves from our best producers. We were

‘table; aléo, at ‘the end of each year, to

5. Have the cream screw set so as to|take stock intelligently and to value our
throw a cream of from 30 to 40 per-teént [eows at. their proper worth, and knew

exactly what cows to get rid of.
The récord keeping is a great incentive

will do his best to keep up. the flow day

1. After separating, take the milk and|after day, thereby doing better and dlean-
cream-pans off; take the bowl apart andjer milking. The feeder will watch the
wash all parts, reservoir and. pane; wash |effect of the different feeds and the man-
in luke-warm water, using a little: wash- | ner of feeding and watering as well. Both
ing powder in water; then wash in-scdld:|can’see At Onte How afiy ‘rough treatment
ing hot water, and put in the air and {or exposure to cold or draughts will les-

sen the flow of milk, while kindness aa

in weighing the milk ig fully compensat-
by . the extra attention given to
the herd by the attendants.

‘The Milk.—1. Always strain the milk| Again, the keping of records, will tell

you the best time of the year for the

The-profit in dairying, as in any other
usiness, depends upon the margin' be-
tween the market price of the product
and the cost of production.

The cow feeding subject is a broad ome.
It requires intelligence and care to handle
cows so as to make a success of the busi:
ness, and the question of feeding dairying
stock in such a way that the greater pro-
fit can be realized from the food con-
sumed is of vital importance.

- A cow is a mere machine for the con-
version of foodstuff into condensed pro-
ditet, and if the best results are desired
from the food which the cow eats she

all things, comfortable.
A eow standing in a'barn or in a fenee
corner shivering with the cold with great
balls of manure hanging to her thighs and
with her tail loaded down with the same,
is not comfortible, and it will take nearly
all the food she will eat, under the above
conditions, to sustain dife. Her owner
will get but little profit from her milk.
Ta have success in dairying, the cows
must be givén good <dare and plenty of
good, palatable food. It must be remem-
bered that it takes ajgerfsin amount of
food to keep a cow alive. In one sense
this food is lost or ‘,,-;stqed’ so far as rea-

must be kept quiet, contented and above|

COUNTRY

mcqqpaqg, and_ she will turn it iinto
milk; it is to the advantage of ?& OWD-
er to give the cow all the extra-food she
will eat, and it is on this extra food, and
‘on_this alone, that the profit is made.
It should be remembered that differ:

o and in the food and handl as
well as ofher ‘conditions, bring it .about
that the best ration for one cow may not
be the best for another. In view of this
fact, it is well to study the individual cow
and fit the food to her wants as nearly
as possible. It is never best to make an
iron-clad rule and give every cow so much,
no more, no less. The kind of food that
will produce the largest flow of milk at
least cost is the kind to feed under or-
dinary conditions,

A good milker is necessary to bave
success in- dairying. It-is very essential
that cows be milked night and morning
and by the same person. A man who
18 quiet and gentle with the cows ,one
whom the cows are glad to see, one whom
they will follow around, will earn his
wages in the extra flow of milk he will
get. A man who is boisterous, ugly, kick-
ing and pounding the cows with the stool
has no business in the cow stable, and
should not be there at any price. Neither
can success in dairying be expected by
leaving the work and managenfent entire-
ly to hired help, unless the owner is an
exceedingly good manager and financier
himgelf. Even admitting that he is, it is
a good plan for the proprietor to be over-
seeing his business himself.

TRAINING A HEIFER

Cows vary a great deal in their milking
capacity, not only in the aggregate yield
during the milking period, but in the way
they give it. Some produce a large quan-
tity of milk during the first few weeks
after calying, and then rapidly decrease in
quantity, and dry off early, while others
give a much smaller quantity at the begin-
ning, and continue the yield for a much
longer period. The cow who gives a mod-
erate quantity, and keeps it up, wins on
the aggregate.

Heifers. neither give so much milk por
maintain the yield for so long a period
as mature cows, and prolonged milking is
very much a matter of training. For this
reason it is considered desirable by every
means to keep the heifer in milk as long
as possible—longer than you would the
mature cow, and to keep on stripping, even
after the quantity produced becomes so
emall as not to be worth, from a com-
mereial point of view, the time and labor
spent in getting it. However, the heifer
is dry now, has been dry a month, and
only time will prove whethet she will last
out longer at hér next calving. It has not
been good training to let her go dry so
soon, but next time, as heifers generally
do, she may stay in milk longer.

POULTRY

WHY MANY FLOCKS

b1 Bome people get-their eggs right along

aBtbk ‘winter by careful feeding and by
h{:ﬁ comfortable houses. Clover hay
sh be fed twice a day. The fowls will
generally eat everything but the stems.

It seems very foolish to me for farmers
to mix grains. I think the proper way
i8 to feed them separately, corn one meal,
wheat another and so on. Take notice
that when a hopper of grain is set before
a flock they will pick out every grain of
corn before touching the other grains.
That is the reason I would feed whole
corn at a meal whenever I saw fit.

Garden refuse, as cabbage, tomatoes,
and potatoes, do the hens a world of good.
The same is true of clover and grass. If
people. would get rid of their dogs and
cate and feed the table scraps to the poul-
try a great ehange would be noticed in
the supply of eggs.

Don’t be discouraged if you do not
raise all first-clase fowls, for no poultry
raiser, no matter how long in the busi-
ness, escapes raising some culls. Over-
look none of your fowls’ virtues in adver-
tisipg, neither claim any they do not
possess, because it is not a very: desirable
thing to be known as a fakir in any busi-
ness.

It would be a good idea to keep track
of' the parents of your best fowls if you
wish to gain steadily. Time should not
be wasted in ecrossing pure-bred fowls.
There are enough standard breeds of all
sizes and colors on which to try your
skill. in mating and breeding. There are
enough scrubs now without making more,
and the produetion of scrubs is sure to
be the ultimate result of cross-breeding.—
R. 8. Russell.

TURKEY RAISING

Turkeys require close attention and re-
gular feeds four times a day until about
six weeks old, but after that, with free
range, they can easily make a living
tl‘u‘ough the summer, with a good feed at
night to make them come up. We feed
turkeys when quite young on hard boiled
eggs cooked curd, well cooked corn meal,
and onion tops chopped fine. They are
very fond of onion and will always eat
that first. It is very wholesome. They
prefer cooked curd to bread, but unless
this is fed sparingly it will cause bowel
trouble. ¢

We keep them yarded until a week old,
and then turn them in the wheat field,
where they are busy all day long. We find
they do much better when wheat is seed-
ed near the house, where they can range
in it. A corn field is a poor range, because
the heat is too intemse with nothing to
shade them. Turkeys require plenty of
fresh water, which should be furnished
them three times a day throughout the
summer, unless one is sure they can get
it from a stream, in the middle of the day.
We have a large open shed in which they
roost, after two months old. In the early
fall they take to the woods and feed large-
ly on acorns, which with plesty of corn
feed, causes them to develop and fatten
rapidly.—C. S.

SKIM MILK FOR POULTRY

ARE UNPROFITABLE

The reason many Deopie fail in the rais- |
ing of poultry is that they do not give
it credit for being a good paying busi-|
ness, therefore do not give-enough carve |
and time to their stock. In most cases |
poultry is simply a badly neglected side
issue. To my mind there isn’t a more
pleasant or better paying bukiness<going.

It is a source of wonderment to me that
more farmers do not combine the dairy
and poultry branches of farming, when it
may be done with so much profit. There
is always a ready sale for good butter,
generally considerably above the regular
market price, and no one should be con-
tent to make an inferior article. Then
there remaing the skim milk and butter-

milk, both of which may be used for poul-
try to the very best advantage. Great care
must be taken to have this milk either
sweet or sour, however, and all the time
alike. It will never do to feed it sweet’
one day and sour the next. I have used
it in ‘both ways, but like the sweet the
best, although it may be a little more
trouble to have it so.

I have mever found anything that will
finish off broilers as well as sweet skim
milk for a sole drink, with access to
cracked corn at all times, and a warm
mash five times a day, just what the chicks
will eat clean in five minutes, 1 once
made an average gain of three-fourths of
a pound each on a lot of broilers by this
diet in two weeks’ time, thereby getting
a very high price.

To test the value of skim milk for lay-
ing hens, I put 60 Birred Plymouth Rock
| pullets, equally,divided, and as near of an
‘age as possible, into two equally comfort-
able and senny pens. I fed them exactly
alike, keeping strict account of their feed,
but gave different drinks. Ope per had
sweet skim milk, while the other had
plenty of clear water. This treatment was
begun Nov. 1, and accounts were balanced
with both pens May 1 following. Those
which drank the water had but little over
half as much credit for eggs laid, while
their feed had cost more than the pen
which had the milk. Some days in the
very coldest weather, the milk pen of 30
pullets laid 28 eggs, and their average for
January was 24 eggs {aily.

1 have tried this repeatedly with sim-
itar fesults. But when I do not have a
| full supply of the milk for all of my pens,

[ prefer to feed certain ones all of the
| time, and not change about, or give part
{milk and part water. Remember that the
| drinking dishes must be kept perfectly
| clean and sweet, and the milk must be
| eithey sweet or sour day after day, mever
;a\veet and sour.—A. A,

| HANDLING BROODY HENS

It has been said that when a hen shows
signg of broodiness it is nature’s intimation
that she needs a rest. In many cases this
is perfectly true; in a few it is not. It is
true in the case of the hen which has been
|laying long and well; in the case of the
hen ‘which lays some twelve or fifteen eggs
and then seeks a mest it is due to racial
| rather than physical causes. In the former
Iclass of cases it is always well to allow
the natural indulgence of the propensity,
{but in the latter there need be little com-
| punction in using means to break up the
|broody fit as quickly as possible.
|  When exhausted nature demands a rest,
{it should be given, even although the hen
is not allowed to hatch any chickens; a
week or so of sitting on false eggs will do
all that is required. Probably every hen

allowed to sit twice in a season. She will
thereby get through her molt quicker and
lay all the better during the following win-
iter. Hens which never show any broody
‘iendencies usually take short rests between
|the production.of each batch of eggs, but
these rests are often of very short dura-
tion, and the season’s laying exhausts the
fowls so that they do very little good all
the following winter. BSuch fowls should
lhave very little stimulating food during
their periods of rest in the laying seasou
No animal food or spices should be given
just a plain diet and an unlimited quantity
of green grain, It pays to look forward t
what the fowls will probably be fit to do
|during the following winter.

THE MAKING OF SOFT |
CHEESE ON THE FARM i i ===

overheated, the cheese is apt to drain too
quickly, there is loss of fat and a hard dry
cheese 18 the result. 1f, on the other hand,
the room is too cold, the cheese does not

ity makes the best cheese. All the fat or
créam should be left in the milk. Skim
milk makes a very hard, dry, unpalatable

Specially Adapted for Manufacture Where the Supply Of|checss. Acid mik slsc makes o harsh,

dry. cheese

Milk is Limited—A Great Demand for Small Cheese— | Reonet may be ued in sither the ex

The Best Kind of Milk.

tract or tablet form. Where only small
quantities are used, the tablets are best,
as they are easier to obtain fresh in small
quantities and keep better. Rather less
should be used than that recommended in

(By Miss McNaughton, formerly of Mac-‘ One gallon milk, yielding half a pound |the directions fer junket, as in this case,

donald Agricultural College.)

cheese are specially adapted
tie manufacture where the supply of milk |

{of butler (a generous estimate), 12 cents.
One gallon milk, yielding one pound of

for |

2 soft curd is wanted, which will take
from -two to three hours to coagulate.
Pure dairy salt with a fine grain which

is limited, because the cheese are small, | Cheddar cheese (retailhﬂrice), 18 cents. | o) dissolve readily, should be used. It

iing from a few ounces to one or two |, One gallon milk, yie

ds each. Small quantities of milk | Coulommier cheese (15 cente each), 80

utilized to advantage in this way, | €®0U8.

oft cheese may be manufactured on
i large scale also. The output of some : o 3
i the largest French dairies averages |™2king, and this, while a

one to two thousand cheeses per |T00m, enables the maker to get the bene-

Gy during the season. The term ‘“goft |fit of his profits at once.

theese” includes a great many varieties,

g from each other in name, i

od of making, in size, in shape, in

ney and in flavor, but resembling

ther in being subjected to little or

ressure during the process of manu-

and being, therefore, of a more
Creamy consistency when ripe.

¢ process of manufacture of some

differ

% s difficult, and exceHence in  the
&t can only be obtained after mueh ex-

2. There is a speedy return. The cheese

are ready for market within a week of | " g 5.0 tubs with lids are best, but
ving storage i

3. No expensive  applications or equip:
in | ment are necessary: The initial outlay is
small where the cheesemaking is begun
on a small scale, as most of the appii-
ances required are already in use in the
average home, at least those already in
the home can be improvised to do duty

ng two pounds| .. not be generally known that salt ab-

sorbs surrounding odors almost as readily
ag milk. Tt -should, therefore, be kept in
4 pure atmosphere,

are by no medns absolutely indispensable.
Wood is a poor conductor of heat, and
we want to maintain an even temperature
of the milk after setting, for two rea-
sons. In the first place if the tempera-
ture of the milk falls much before ladling,
the ecurd ‘will not drain so well in the
mould. And in the second place, cream
always rises best on the milk in a falling
t ature. If we let the temperature

if need be, till experience

perience, while in some cases, success de- five conts esch,

tions the o
expense of buying new appliances special-
cheeses, as for instance, Camem- |l¥ for the cheese. The only things real-
ly necessary to buy are the tin moulds
and they are only a matter of some thirty-

fall mueh during coagulation, we will have
a thick layer of cream on the top of the
curd. The consequence of this will be that
some of the fat will pass off in the whey
and be lost, while what remains in the

curd from the pails to the moulds. This
ladle may be of tin or enamel. The edge
should be shurp, so that it will make as
clean a cut as possible. If it is thick or
rough, it will tear the curd and there
will be loss.of fat. .

" A pelisble floating dairy thermometer
is a Tecessity. They can be got for twen-
ty-five cénts each. No uniformity can be
obtained by rule of thumb, and a mis
take of a few degrees in temperature may
make a considerable difference in the
character of the cheese.

When rennet extract is used, it is well
to invest in a small drachm glass for
measiring the rennet. These glasses can
be got from any chemist, graded to show
the number of drops. They cost twenty-
five tents each. :

Grease proof parchment paper will be
required to wrap the cheese im, if it is
to be sent to market. It can be obtained
from any dairy supply house. Cardboard
boxes can be had from any of the folding
box manufactirers and cost from three to
five dollars per thousand.

Requiry t¢ for two ch are: One
gallon new milk, fifteen drops rennet ex-
tract, obe ounce of pure dairy salt. 1.
Strain the milk into a clean pail or other
suitable vessel. 2. Get the milk to a
temperature- of 80 degrees F. 3. Dilute
the rennet with about ten times its bulk
of water, in order to get it evenly mixed
and more easily distributed. - Add it te
the milk and stir gently to bottom of
the pail for three minutes. 4. Cover the
pail with a clean cloth in order to retain
neat. Four folds of butter muslin will
do nicely. If the temperature of the
room is low, it is advisable to set the
vessel containing the milk in  another

+ great extent on epecial at-
gnrl bacteriological conditions.

other hand, some are so simple

€0 casy to manipulate that their
aeture can be undertaken with fair

ot of success, even by the novice
ese making. Coulommier cheese,
ded after the district in France where
niefly made, belongs to the latter

t 18 one of the simplest to make

jese cheeses, as well as ome of the

and most delicious to eat, and |

e time, one of the most profit-
s a flat, round cheese, five and

4. The process of making is not compli-

curd will not be evealy distributed, but|containing water two degrees higher in

i “lwill appear in streaky masses throughout|temperature than the milk. If the tem-
cuied o Syt mdrand: 'l | A Q7P 8 e oo et of e watr Tl below 30 0

cheeses to make. The cheese is soon ripe |38 it is easily cleaned.

If tubs are not|grees F. a little warm water may be add-

and should any mistake have been made | CCRVenient, pails of either tin or enamel ed to it. Sixty to 65 degrees F. is the

in the process of manufacture, it is soon |7y be used instead.

found out, and can be rectified in the next
batch, and the loss would be small, s

The table on which the cheeses are set

best room temperature. 5. Stir the surface
of the milk gently with the end of the
thermometer to keep the cream from

enly a few should be made by the begin-|to drain should slope slightly.and should rising. Do this every ten minutes or so

ner at a time.

for the first half hour. Do not stir after

have an outlet at the lower end for carry-| 4y o poo begun to coagulate. 6. Lay

5. There is a considerable demand for ing off the whey. A pail should be placed the Hoard with the stra® mab on it-and

small cheese. Cheese ig-one of our cheap-
est and most nutritious articles of diet

under the outlet to receive t h
Wooden $ables are often made with a ridge | .0 drain undisturbed in as even a tem-

the whey.

the two moulds with collars, where they

storm of last September. The interests

9. Wash the draining table, replace the
cheese on it and let the cheese drain
for another twenty-four hours. 10. At
the end of that time, turn as before and
sprinkle the other side with a similar
amount of salt. In twenty-four hours
after thie the cheese should be ready for
eating, if they are used fresh, but if not
disposed of, the moulds may be removed
and the cheese turned daily. . 11. Wrap
neatly in grease-proof parchment paper,
pack in cardboard boxes and send to mar-
ket. > :

. B, TIRVELL

R

Carleton County Representa-
tive Deservedly Honored by
Host of Friends.

(Evening Times.)

The banquet tendered to Mr. F. B. Car-
vell, M. P., at Hartland, was a well-de-
served tribute to a very able public man,
who in his place in parliament has rend-
ered valuable service to his native prov-
ince and the country at large. Mr. Car-
vell fought ably by the side of Dr. Pugs-
ley for the, Valley Railway, and for the
development of the port of St. John. Mr.
Carvell, at this banquet, declared his con-
viction that reciprocity with the United
States is merely postponed. In addressing
a Carleton county audience on this ques-
tion he found sympathetic hearers, for
they have seen train loads of produce go-
ing aeross the border, paying a duty,
which might have had free entry to the
United States market but for the brain-

of Carleton county and of the province
have in Mr. Carvell an able advocate and
defender ,and the tribute paid to bim this
week by men from ' every portion of his
constituency wae a pleasing recognition of
his services in parliament. Mr. Carvell
is a man of plain speech, and never averse
to hard blows in a contest. He occupies
s high place in the councils of the Liberal

1-2 ID. 84e., 1 1D, 55c., postpaid.

1 10, 55e., pusipaid.

as well as the best for cooking: handso:

FREE 0 oy

Poultry Suppl arden I

BRUCE’S BIG FOUR FIELD ROOT -SPEIALTIES

BRUCE’S GIANT ROSE FEEDING BEET-The most valuable Field Root on
the market; eombimes the rich qualities of the Sugar Beet with the long
keeping, large size and heavy croppimg qualities of the mangel, 1-4 Ib, f0e.,

BRUCE'S MAMMOTH INTERMEDIATE SMOOTH WHITE CARROT—
The best of all field carrots. 1-4 Ib, 68c., 1-2 1D, $1.24, 1 1b. $2.30, postpaid.

BRUCE'S GIANT YELLOW INTERMEDIATE MANGEL—A very close second to
our Ginnt Feeding Beets and equally easy to harvest. 1-4 1B, 20c., 1-2 1D, 34e.,

BRUCE'S NEW CENTURY SWEDE TURNIP-—The best shipping variety,

1=4 1D, 18¢., 1.2 1D, 24c., 11D, £0c., 4 IDs. $1.40, postpaid.

me shape, uniform growth, purple top.

illustrated 112-page catalo, of
and Flower Seeds, Plants, g:lbu

John A. Bruce & Co., Ltd., BAMILTON, ONTARIO.

etc., for 1912. Send for it,

*Y Established Sixty-two Years.

pet, the Hon. A. B. Morine, purifier-at-
large to the public service of Canada.

BAY DU VIN TEM-
PERANCE MEETING

Bay du Vin, April 11—A large publjcl

temperance meeting was held in the hall
here ‘last evening, under the auspices of
the Sons of Temperance. Rev. Mr. Foy-
ster occupied the chair, and introduced
Rev. R. H. Stavert, grand worthy pat-
riarch of the Sons of Temperance, as the
speaker of the evening.

During the earjier part of the evening
Mr. Stavert. assisted by Harold Stothart,
used a magic lantern and showed a large
number of views illustrating the evil ef-
fects of the liquor traffic. Mr. Stavert
then addressed the meeting for eome
length, on temperance. Just before the

LOGGIEVILLE TEM-
PERANCE MEETING

Loggieville, April 12—The temperance
hall was well filled last evening to listen
to a temperance lecture by Rev. R. H.
| Stavert, grand worthy patriarch of the
|Sons of Temperance. Rev. E. E. Mowatt
’ocuupled the chair and conducted the
| opening exercises.
| Mr, Stavert used a steriopticon and in
| the handling of it was assisted by Harold
lStothnrt. of Douglastown, Worthy Asso-
ciate of the Kent and Northumberland
district divisions. They showed a large
number of views illustrating the evil ef-
| fects of the cigarette and of the rum
| traffic. Mr. Stavert then gave an address

which shows the broody instinct should be .

AT ST ST

and a good deal of it is made \in this round the edge and covered with galvan-
es in diameter 3G Efren one | omnby. \Ore cannot but regret that so|iged tin. - This is the most suitable style
'a half inches thick, and Weigh-"'*l'nmh 18 exported while such a relatively | for the early stages of making where there

3 4 party at Ottawa, and will play no small meeting closed, a hearty vote of thanks|on Temperance ; 4
pem'tﬁre a;% ‘iixf:eﬂ:o?“ri":ﬁ:: :;: part in the struggle for the.return of the|was tendered to Mr. Stavert and Mr.| Before the meeting closed the -chair-
gos;u. s illfi ahd 1o conmiderabla et Liberals to power. One of the greatest|Stothart for the interesting lecture. The |man tendered the thanks of the meeting
ur;n:)x:)g :;e teg;)entute of The Yoom and sensations of the recent parliamentary ses-{meeting closed with singing the National|to Mr. Stavert for his lecture. The meet

| ABE MARTIN

¢

A}

twelve to sixteen ounces. It is| T2l amount of this wholesome and econ-|ig s large #mount of draimage.
4

te in color. Artificig} Salaciik omical food is used at home. There seems | Mpulds for holding the curd are round| & ‘1o manner in which the curd is lad- sion was his arraignment of Mr. Borden’s | anthem. ing closed with the Nationagl Anthem.
«dded, though a few drops is | c220R to believe that if cheese were put{and made of tin in two piecesto facilitate|led  If the temperature falls much be-
m improvement by same mak- | 2 10 attractive packages of convenient{the turning of the cheese. They are five |1, 80 dégrees ¥. the curd will take too : TR
nsistency it~ resenfblen chaarh ng it would appeal more to the taste and a quarter inches in diameter and five long to drain and may.bave a bitter flav- ¢ . 9
is mot. 5o riek e M rar. zllnnld requirements of the average house |inches in height. The lower balf is two{or. If kept at too high a temperature, WJ mnrme s
ten fresh at the end of three °w' h - |inches high and the top hslf or collar is|or jf ladled roughly, there will be a loss ® Ve .
rom the beginning of mak- C Ie ave proved that the demand for|hree inches high, of fat and the result will be a harsh, dry T
ny people pfefer it ome or| ol ommMmler can be created, It has been| Boards and straw mats are required to|cheese. 1f ladled in thin slices, it Wit ;
LT ket - Sben whek it made and sold at Macdonald College dur- lay the cheese on. No pressure is given|drain more quickly than. if ladled in thick | o f : >
v less mouldy on the out- | 8 the past two years and it is still stead- to thec heese. The straw mats ave placed | slices. i
will-'be .mete: mellow. and ily rising in populsr favor. It seems rea-|on the boards underneath the ‘moulds in-| When & nice soft coagulum has formed, ol
r much s¥ronger. If it sonable, therefqre, to suppose ,t.hat given | to which the curd is ladled, and the whey | which ought to be in from two to three e > :
n a eufficiently moist at-|® [¥Et Iate article, its introduction would|draing off through the atraw. Bach board | hours, take out a large ladleful of curd & &
ep it from™drying up for geate a demand in other districts also.|snd mat holds two moulds. The boards|and set it aside to form emooth tops for > L i s
veeks, it will begin -to|C . ¢ourse, the beginnings must be on & sre fourteen by eight inches and a half an!the cheese. Then gently ladle the fest ' The ORIGINAL and ONLY GENUINE,
bacterial agency and wer. | CTY Small scale. It takes time to get it|inch in thickness. These tan be of the curd dinto the mbulds in thin sljces, g _4__'_7-__—'—
s consider them mmogt de. | Pefore the ‘public and to get a good mar-|made st home. The straw mats are putting on' last of ll the curd from the ; “The Best Remedy known for The Most V; Remedy ever discovered.
stage. The majority of peo- | <% same size as the boards and-can also be|ladlefol which was set aside. If the tins | CQUGHS' COLDS Effectually cats short all attacks of
refer them . in: the SRRt —_— made st home in spare moments. They |do mot hold-all the curd to begin with, | il o SPASMS.
: Any clean room with good ventilation |are ususlly made by the peasantry in the remainder may be added as soon as ! “A, BRONCHITIS. The only Palliative in
1couraging the making of |and where a fairly even temperature can{north of France of wheat or rye st the tine has sunk ciently. 7. When | o NEURALGIA, GOUT, RHEUMATISM,
cesc in Canada are: ., |be maintained will do to make the cheese|very mestly and evenly threaded to-|the curd has sunk to the lower edge of | TOOTHACHE,
hle. There is a good re-|in. The cleanliness, however, is very im-|gether.. They cost about five cents each.|the collar, whick should be in from fwen- | R 7 accompanies each Bottle.
ilk and labor and the|portant. Perhaps a clean, airy cellar is| Where, however, time is tdo scarce tolty te thirty hours, remove the collary 0ld i e B B Sale Menufacterers:
vell compared with other |best of all, because there a fairly even|make them and there is difficulty in ob-|gently, place a clesn mat and board-on the | i~y Py ) ‘g L 1. DAVENPORT Li‘_.
<00sing of milk -and - miik | temperature can be maintained and- it is|tsiding them reéady made, a double fold of |top of the moulds and turn them over. IS b  anilon SR
following table will|cool in summer. It must, however, be | ye, open linen may be used instegd.|Care hust be exercised in Teémoving the - i i i
free from dust and smells, as cheese, like r using, the mats should be rinsed in|first mat, as the curd is apt~to adhere =y AT ARt T ! :
retail average price, |all milk products, is very easily tainted |cold water and scalded or boiled, and plac-|to it. It ic best to roll i backwards . b0 PR TR SR ; ; ."
and very readily absorbs surounding odors. | ed, if possible; hin the_ﬁu;x to dr]y. Ht wash- gnﬂy, l‘i,‘l;at : rollldof il:ﬁpe!‘o;d 8.a§'pn§kre e : ; o .
wholesale average [The best room temperature is from sixty |ed caréfully, they will last a long time. e top e curd with g Y about ' B e
to sixty-five degrees F. If the room gets' A ladle is necessary for transferring the 'a quarter of an ounee between two choese, w Am Lym Bros. ® Co., Toronto, Limited

‘

Th only way t find eome fellers oud
is tg call yo‘n ‘em. Rev. Wiley Tanger bas
<ot Wednesday aside fer amateur night l' :

Lud th' Baptist church, s




