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Liberal Feeding Pays.

The fall freshening cowsrare com-
ing in and will continwe to come in
for several months up into the winter. ‘
Good liberal feeding methods, prac-
ticed before and continued after|
freshening, will in se the efficiency|
of milk production ¢f Ontario cows. |

What constitutes good feeding prac-
tices? Follow nmature c’ y and we
will find the cow doing her best dur-|
ing the umn and winter if summer
conditions reganding feed are upplw-l“
These conditicns are an abundance of
palatable, bulk
up into a anced raticn

Nature herself points the
the epringtime access to
grasses allows the to an
abundance of succulent, bulky, pal
table feed, balanced to meet the needs
of the cow for mainte nd
furnish nourishment for her ca'f
a time.

A manufacturing plant or any ma-
chine is most efficient and economical
when running near its full capacity.
The cow s a manufacturing plant
taking the raw materials produced on
the farm, the silage, the hay and
grain and converting them into milk.
In order to allow the cow to manufac-
ture milk a certain amount of the feed
goes to maintain her body. Ordinarily
this amount of feed used for mainten-
ance is about fifty to sixty per cent.
of the ration fed. But the milk pro-|
duction occurs after the needs for
maintaining the cow have been ~up—
plied. Hence it is chort-sighted econ-
omy mot to feed additionally to the
limit of capacity production of the
cow. On too many farms is this a|
common mistake made in feeding not
alone the cows, but all live stock Re‘
a good kberal feeder. |

Many Ontario cows arve fed a m»!
ton that will maintain their bodies|
but which will not allow them to pro-|

ications to Agr

succulent

way. In
pasture
cQwW

feed made ¢

{ this mother function

duce a full flow of milk. Others are
fed half a ration and the milk flow
is reduced to a minimum. What hap-
pens when fed as last mentioned ?
| Can the cow automatically stop giving
mi’k? No, she gives milk and will
continue to give milk for some time
at her own body expense, los‘ng In
!fle:h in order that the mother instinct
ith her calf is satisfied. How-

will gradually adjust herself
land give the milk corresponding to
tke amount of feed. Heavy milking
several weeks after freshening,
when quite well fed, continue
weight and flesh because of

to nou
ever, £h

w3,
even

0 05e

the cther hand, what happens
the cow is overfed? The excess
simply used for body fat.
over-feeding or feeding a full
not harmful before calv :r;:
nearly dry because the exce
ed to supply nourishment f r
the u rn offepring or t
muscle and tissue and even to put on
extra bady weight.

Feed a balanced full ration for the
greatest economy and efficiency. Too
often the cow capable of milking sixty
pounds is getting the feed of her
twenty-pound sister, and often the
twenty-pound sister is’ getting the ra-
tion that her sixty-pound sister should
have. Feed individually and weigh
\'uu‘r milk and feed always. feed
all the rouzhness a cow will clean up.
Q(-u.n,. feed one pound of grain daily
for each three to three and one-half
pounds of milk, or one pound of grain
mn"y for each pound of butter-fat
produced per week, and third, feed all
the cow will take without gaining in
weight. For greatest economy for
autumn and winter aml even year
around feed lage or beets are al-
most indi qm vle, a legume hay,
a'falfa or clovers, and grain mixtures
to balance with the roughage ma-
terial. |

On
w
feod is
Hence
ration
when
feed

is

SE by DS |

The fall and early winter months
are the season when many cattle are
Jost without good cause, because the
farmer does not watch out in feeding;
a little thought and extra care wil|
save these valuable animals. Choke in/
cattle is usually the result of the ani-
mal's swallowing such objects as ap-|

, turnips, beets, pctatoes, and the

;s it may be caused from eating
straw or chaff. This condition is no-
ticed most often in season when
animals are pasteurcd where these
fruits and vegetables may be reached,
and when the farm:r i3 feeding the
M 'k in the uncut
in cattle does not always|
show the same symptoms; in fact, it
fs mather difficu’t to determine the ail-|
ment in some caces. When the choked|
animal drinks water it will ratuml
through the mouth or nose if the
choke is comp'ste, the animal will
usually bl- e to the gas that is
constantly beirg formed in the paunch
as it canmot pa pward through the
gullet as it norn ¢s. The breatk
ing may be faster than it crdinarily is.|

If there I of stance at
hand it may be 2 able to have the
animal’s heod held ~¢ly, and then
with the aid of a mouth g d
the animal’s n h cpen, kand
being passed over the of the
tongue in an effort to g.-x p the ob-|
Ject ard remove it. If the choke hi
too deep for that, it nu;,ht be well to
use somcthing to cate the gullet,|
and for this the f. ving may be used
with good resu'ts: Olive ¢, g! ne,
slippery ¢'m tea. Any of these may
be given in small 3 of four to six
ounces. Of a'l these, €' ippery elm is
possibly the best lubricant of all. This
may make it pos: for the animal
to pass the object into the stomach.

If the cbject can be fe't, a L’onllo“
pressure may be exerted upward on
it. Under no conditic hould two
hard objects be cracked together with
the regicn of the choke between them,
with the intention J
mass; neither s
passed down the animal’s throat, &s
many farmers do in such conditions

If a veterimarian is to be had, he can
give the animal a dose of apomorphine

chiordde, which may remove the
choke. Do not give the anmal large
quantities cf a drench.

K the animal s in such cond:
that it is not hikely to be relleved,
is best to have it slaughtered at once,
mot ondy putting it cut of its mivery,
but also eaving the ccrcans for meat
Ppurposes.

s s 3
Live Stock, Wool, and
Bacon Markets.

The noticeable fecture of the mar-
ket, @s reported by th: Dominion Live
Btock Branch the s'ealn:us and
y digplayed fcr sheep, top
prices at all the princiral centres

from a dollar to three dollars
up compared with the same time last
yoar. At Toronto the top prices on
August 24 were $12.50 against 810
st year, Montreal’ $10 apgainst $8,'
Winnipeg, $11 against $10.50, Calgary'
$10.26 egainst $7.75, and Edmonton
$9 agmins:. $8. Al cther top prices
for ¥ive ctock were either about the'

to h

base

ble

alk be

on

| the

i oarry mere hogs.

and Edmonton,
in tops
The

and hogs at Calgary
where there was a deficiency
but a samenx in averages.
Branch reported an improvement in
consignment of wools from the
West, especially as regards the am-
| ount of seedy and reject wools, not
more than one per cent. having graded
seedy this year, while the ,wrsent.nue
of bright and semi-bright wools in all
the grades was well up to the aver-
age. On the whole the western grades
this year are considered a particularly
attractive offering. Cable reports
regards bacon show steadiness in deé-
mand but little change in prices, best

3

as
1

| Canadian selling at 140 shillings the

ght, United States at
152

long hundredwes
122, Irich at 162, and Danish at
shﬂ lmgs

C}/foaJ@

Hogging down, or pasturing off
corn, is a practice that is gaining
every year. Tests have shown this
plan to be economical; it saves labor
of harvesting and feeding, the hogs
make good gains, and the re is
left on the ground

There is one precaution, though. Do
not let hogs cover too much ground at
é6ne time. Fence off the part of the
fic'd to be hogged down by uze of two-
fcot woven wire fence, held by ancher
po:ts at either side of the field and
supported by cecasional sts or tied
with binder twine to hills of corn.
Hogs should be turned in when corn
is in the hard dovgh or almost mature
gtage. All or part of the field may
be hogged down. From four to eight
acres can ba. fenced off at a time.

'hen the area i3 cleancd up, fences

i'd be moved to include an equal
arca of standing corn.

In corn yie'ding forty bushels
acre, from four to six hogs can be
carried per acn>, Heavier yields will
It will take from
eix to eight weeks for four to six
hogs o clean up an acre cof good corn.

Tankage or skim-milk should be

pplied with the corn, unless some
crop h as mpe or soybeans, was
seeded in the corn to furnish protein
at harvest-time.

manu
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s
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Preservation of Fruit and |
Vegetables. 1
wives, and, in fact, house-|
would probably find
whi'e information m|
93 ¢f the Dominion Ex-|
Farm It deals with the
n of Fruvits and Vegetables
for home use and- gives the re ults,
with the recipes, of exreriments in
canning, drying, pickiing and preserv-
ing carried on 1t Horticultural
Division «f the Central Experimentcl
Farm, Ottawa. Faz's wi'l be found
there re'ative fir the
prevention «f fIUrng;
for the meth t : in can-
ning and jel'y making; for the pre-
servation of vegetab'es by fermenta-
tion and salting; for home drying, and |
as to the relative value of different
varieties of fruits and vegetables
when canned and preserved.. The bul-
letin can be obtained at no cost by
making application to the Publications
Branch, Ottawa
R SAASEIRT e ey
By vsing manure on wheat fields

Farmers'
wives genem
a deal of w
Builctin N
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DOBBIN AT THE
{ ' FAIR

Poor old Dobbin at the fair,
Shining, sleek, in ev'ry hair,
Neatly groomed from head to tafl
Yet how little the avail!

Once he entered head on high,
Admiration of each cye,

Now he comes with drooping ears
At the laughter, jests and jeers,
As the dashing autos go
Thrcugh the gates of county show.
he dere

the butt of fun?

! what has
That he shculd be
Fat and “comfy,” good to see,
As of yore, yet, somehow
Doesn't feel just quite nl hmw
Where the whirling autos come,
Like cat in strange garret three,
Poor ¢!d Dobbin at the fair.

And a'as

Once he helM proud reputation
Of best fam'ly herse around,
And he felt in all the nation
Not the equal could be found,
Of his pretty, gracious lady,
Who held the reins _||1~41

R\ each neat mani

courses
horses

Now a hot tide :h him
To his brain, for wellbred
Feel the stigma and the shame,
When low-bred people make
game;
And he hears a “female” gay
In yonder auto ccarsely say,
“See, oh éce, that ‘one-hoss
Like a fossil Dobbin feels
When the boistercus laughter ]-enle
And he sees her pointin
To his turnout at the

them

Yes, indeed, like a back number,
Poor heart-broken Dobbin feels,
And he knows he ne'er can lumber
Past those flashing, dashing wheels;
Worst of all to see his lady,
Laughing-stock of latter day,

And he hopes he may not cumber
This old earth long, anyway

New and |

But presto, change!
courage

“pep”

Breaks in on his doleful dream,

They are passing—fameous judges—
Gentlemen of old regime.

Stonge of Vegehbles.

Winter storage of vegetables is an
old question often discuswed, but ap-
parently not yet well understood To
stcre the crop seems a comparatt vol‘y‘
casy task, but to guard against heavy
loss while in storage is sometimes
quite a problem even for the most ex-
perienced growers.

Some of the first and most 1mp0rt~
ant factors influencing the keeping of
vegetables in storage are to see that
the vegetables are free from diseace,
well grown, fully matured and free
from injuries such as bruises caused

| by careless handling at harvest time.|

| mind

storage,

|
|

|
i

.| tion to kee
| stant

| all

she should,|

| stored in the roct cellar.

If theso important points are kept in
and carefully attended to at the
of selecting the materini for
much worry and subsequent
loss in dollars and cents wil! be
avoided by the grower later on
For the storage of such crops
beets, carrots, potatces, cabbage, cc
ery, parcnips and turnips, a properly
constructed, frest-procf cellar shonld
be availal'e, with -adequate ventila-|
the temperature as con-
as possible arcurd 656 deg. F.
times during the storage per
By no means should a storage c c‘lar
become exc y damp, because ex-
cessive moisture favers the
ment of many of the common diseasecs
attacking in and
more especially when in warm, i
ventilated (v-”qn Moderate-sized,
slatted bins or crates should be used

time

as
1<

develop-

vege! es storage;

for the storage of roots and potatoes,|
{ while cabbage

can be stored on sla
Celery is usnally
The p'ants

shelves or in bins.

| are stripped of all rough leaves and

shay’!"”
|

| stored for
| ment is

| such

| heat

i
1
|

They lift their hats high to his mis-|

tress;
Pat his flanks as on they go, '
Saying, “Yes, a true fine lady,
Debts all paid and nothing shady
In her life, as all well know.”
And so with head high in the air,
Proudly Dobbin f\avm th. fair

Dip the Sheep

Be sure that shoep are ¢
healthy when taken into wintcr quar
because under h ng conditions
infection and parasites have far
cpportunities of coming.into e
and of spreading than they
the open. This is the lesson
to be inculvated by Pamphlet
| of the Sheep and Swine Di
the Dominion Live Stock Bram h
Mites, lice, and ticks are th
most to be feared, their activ
ing frequently ompanied by serious
disorders. The ravages of the
welcome invaders can be greatly
sened and even warded off entir
dipping. If any
fected by !
the Bran

an and

s

sought
No. 6
on of

ntagioue,
should be and the
animal at once isolate wool ¢!
yed from the part affe sheep
dipped &t interva's of ten intil
entirely freed of the the
prevention of

I"‘”'

of sheep -should te
dipped twice a year, once in the spring
and again in the fall. The material
required for the process can easily be
purchased, and suggested that

trouble

ticks,

it s

placed in an upright position on moist
sand, more sand being placed around
the roots. However, where only small
quantities of vegetables are to he
household use, and a base-
available, a compartment or
should be provided therein, of
constructicn as to exclude the
from the furnace and with suit-
able vents in the wall to provide good
ventilation. It is not advisable to
store a great quantity of cabbage or
turnips in the cellar of a dwelling
house. A good earthen floor in the
storage room is to be preferred to ce-
ment. Where an earthén floor can
be had in a well constructed vegetable
room, it is seldomn necessary to store
the carrots, beets, parsnips and pota-
toes in sand, because, as a rule, suffi-
cient moisture will escape from the
floor to keep the air moist enough to
prevent the vegetables from

room

wither-

| ing up.

! dition
| varieties
| dawk roem is be
! where

e un-|

small farmers might club together so!
that it can be obeained in large quan-|

tity, which would ensure lower
and better quality.
given in the pamphiet
had free on applicaticn to the Publi-
cations rBanch, Ottawa,--as to the
methods to pursue and the equipment
required.

which can be

s

Churning troubles are not always
due to the same thing. If' the right
temperatures have been observed and
still there is trouble,
mercial starters to ripen the wmeam.

—— e e

lh ain land and

drai you

your before your

cost
Instructions are|

|

try uoing com-|

| work,

different con-
to the other
A dry, cool,

suited for this crop,

rature be kept
F. By no means should
red in a cellar, except
where it is possible to maintain a dry,
ccol atmosphere.

Squash and pumpkins should
stered in a dry, moderately
room, where a temperature of 50
F. can be maintained Particular
careful handling is necessary at har-
vest time if this crop is to be kept for
any length of time. Place the squash
or pumpkins on shelves or on a table,
in a single layer.
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Agricultural Education.

In his
Domin
makes
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g, in
line

tion <f o <,1r~a(>m‘ and mark
instru n in practically every
of farming, in the growth of Women's
Institutes, in the formation of boys’
and girls’ clubs and echool fairs, the
repoit points out how the efficiency
of the agrcultural coMeges in each
of the provinces has been promoted
anl the establishment of vocational
agricu'tural schocls encouraged. In
the last ten years, that is since 1912,
no than two million dcllars has
been devoted in the form of grants
under the Act to these coileges and
school!s, enabling them to enlarge their
capacity, to strengthen their staffs, to
add to their equipment, and to greatly
extend their sphere of influence by
thort courses and general extension
by these means bringing the
college and the school nearer and
nearer to the farm

less

Parents as Educators
Doing it for Others—By Lydia Lion Roberts.

BY LYDIA
children went
began to make

From' the the
to kindergarten they
all gorts of things and bring them
proudly home to Mother. And each
titre I would say, “Now make another
one just like that here at home aml
give it to gomeone who will enjoy it.”
Often the second article was made in
a different cclor, or the child was en-
couraged to think cut various im-
provements. If we did not have ex-

time

|act'y the same materials in the house
we would !

as were ustd at the school,

hunt unti) we found something nhwet_

as good, or that cariied out the same
idea in a cdifferent way.
tiened this plan to one of the teachers
she approved of it and told me she
| wished el the mothers would do the
same, for ihe child really undersicod;

mul»tycwqxcummrop. it is poeeible to lessen danger of Hes- then just how the wirk was done, and

'dn‘mnt'l‘omm,whichwmnso

sian fly,

lh 'h second trial corrected mistakes

When | men-|

LION ROBERTS.

of tiy

So al
ch'dren have made duplicates of
tures, frames, L'otters, boxes, «
dars and woodwerk. Some of these|
were elways g-i\'en to friends or play-
mates, and elso used for birthd
presents. | remember one cold lla)_
when the o'dest boy had to siay ini
the hcuse beoawe of the co'd, veét the|
time passed quickly to him for he was
busily working on five new pinwheels
that he had just learned to make.
Every little whi'e a child's face would
be pressed against the window pane
and a voice woull c2ll eagerly, “Is
mine done yet?” The boy was very
pleased and prcad tH think the chil
dren outdoor; were wa'ting £ anxi-
ously for his work.

Thus practice makes perfect and
little fingers and hearts learn to work
for the pleasure of others,

through the sohool days the
pi

I5 Your Schoolhouse ﬂm?

The modern mother is beginning to
question the right of the state to make |
¥ her children go to school in buildings |
where they are subject to unnecessary
risks of danger by fire, from inzani-|
tary surroundings, and from the dan-|
gers of contracting sericus commum- |
icable diseases. And the mother who
is unwilling to expoze her children to
euch dangers she ask about the!
buildings in which they attend school
this fall, making sure that the fall
cleaning of the school buildings has
been attended to and that both build-
ings and surroundings are in a safe
and sanitary condition. l

The school board officials are res-

| ponsible only to the people who hu\el

elected them. So, after all, the
ponsibility for insanitary school build-
ing and lack of proper protection of
the health of school children l(.‘iL!
squarely on the parents.

res-

In rural districts, the principal dan-|
gers to the health of school children
are to be looked for in the school wel
the common drinking cup and towel,}
the crowded and poorly ventilated
choolroom, badly fitting seats, crowd-
ed cloak-rooms, and or
tary toilets. In villages and cities
having buildings more than one storey
high, there is additional danger
through fire.

If the school water-supply comes
from a well on the school premises, it
shouldd have special attention before
opening day. A properly constructed
well has waterproof walls lined with

brick, or cement, and which
not less than six inches
above the surface of the ground. It
is fitted with a pump and has a
waterprocof top, so that waste water
runs away from the well instead of
back into it; and surface water, after
rains, cannot carry podlution into the
source of the drinking supply. Where
a well is thus properly ¢onstructed,
all that is necessary is to pump it dry
and to allow the fresh water to coilect
before school opens.

open

If the well is of the common open
variety, several things may have hap-
during the summer vacation
Rains may have washed dit, manure
and other surface materia. into the
water. In hunting for water, turtles,
rabbits, mice, rats, snakes and other
living creatures have either jumped or
fallen into the well and have been
unable get out To drink water
containing their decaying bodies is
not obly extremely unpleasant, but it
may be very dangerous as well. An
open well should, therefcre, be pump-
ed dry and thoroughly cleaned before
school opens. The top should be made
entirely safe for litthe folks, and con-
structed that surface and waste
water carry with it into the
drinking water the washings of many
dirty little feet.

pened

to

S0

<an not

and clean water-supply
it is next necessary to know
water is distributed in a
cleanly manner. Every mother knows
that if one child at echool develops
a cold, or a case of measdes, whooping-
ccugh, diphtheria, or other commun-
icable disease, that it is likely to run
through the entire school. What the
mother may not know, is that these
communicable d‘:l:n 3 are epread
mainly by the se ons of the nc

d sthroat, and that one of the com-

mest sources cf spreading theze
foctions is by the use of the common
water pail and irinking-
Sanit water containers s >
with approved type of
be obtained from admost any hardware
In the abscnee of this conven-
the school water pail s i be

assurc

th the

1

commen up.
|
faucet, can

ience,

| and

supplied with a cover and a dipper
which i3 not wsed for drinking. Each
child shou'd be required tu bring h's
own cup and be taught n
one beionging to another. ]f,
diticn to this, the teacher is instruct
ed how to look for the suspicious'y
reddened eyes, the harges from
the nose and throat and other signs
of the first stage of a disease, nn(l to
exclude children showing thes
toms from schoel until the «
the danger of infecting others is past,
it will be possible for the school to go
through the winter without an epi
demic. Mothers must, however, o
operate with the teachers in order
make this possible

Quite as dangerous as the ur

2
d

| water supply is the open or insar

not
yeings as to take
their food and
ung 3

toilet. There almost
| dangercus to human ¥
| their own in
drinking water h. s most
ant ink about, but ty
and d 2ses are contracted
in that

o be: s

s

excrel

needs to be fly-
nd thrive jn an

y into the sthool-
in the water pail
children's

be

»of.

]»

wip
lunch or on whatever fcod may ex-
posed to them. The result is, that
infections present in the excreta can
be and are spread by flies.
Another danger from the insanit
toi

iry
let is pollution of the water supply
by surface washing through
ground. The presence of Sew
age in drinking water has been dis-
covered by: throwing powerful dyes in
the toilet. - Several days afterward
these colors have been found in wells
miles away, showing conclusively that
the rains have washed the toilet
age into the ground from which
wells drew their water-supply
order to avoid this po::bility, the
toilet must be constructed in such
manner that the sowage will be ren-
dered harmless, and can be safely
posed of in p! i ground. These
toilets are not expensive to bu

For tempcrary purp a barrel cf
earth or lime shoul placed in
every open toilet amd each child
taught the necessity of throwing 'in a
shovelful each time the toilot is used.
The open toilet should al
ed or boarded up carefully
prevent flies frem breeding in it
carrying pollut from it. A
spurce of danger from the diri;
toilet is the moral contagior It is
next to impossible to teack a child
cleanliness and decency in the schoo!
room and from books when he gets a
daily lesson in fiith and ency
from the outbuildings.

Dangers to the health of
children, in the schcolroom itself, are
the possibilities of accident by fire
due to leaky stoves and improperly
constructed furnaces or exits of build-
ings; k of proper ventiation caus-
ing predisposition to disease
favoring the spread of contagic
badly-fitting seats resulting in crcok-
ed spines and cramped lungs; crowded
cloak-rooms with the possibility of
easy transference of bedbugs, lice and
other pests by the contact of clothing;
and the dust from dry sweeping. Each
of these sanitary condi and
practices sugge:ts itz own re

Every child shou'd go to school
fall in a building which is safe
langer by fire and which is clean ¢
sanitary in every raspect. His par-
ents and community him =t
least ch, and the respon

or the

toilet

w-
the

In

dis-

ses,
be

be screen

s0 as to
or
vther

yren

jon

inde

a and

mns;

n mi

smedy
this
from

owe

‘ren of their own dfis-
ot Is squarely vp to them

Tubercular Swine.

Packers assert that too great a pro-
porticn ¢f the hogs they receive are
tuberculous. This suggests a refer-
ence to Bulletin-No. 16 of the Health
of Animals Branch of the Dominion
ment cf Agriculture, wherein!

how and why swime become

From tubercular cows, we
are infcrmed, infection gets to the
pigs in mik that has become con-
taminated. The complaint is spread
much in the came way as among cat-
tle, that is by dirt, bad ventilation,
and neglect. Stunted, rickety pigs
are more likely to become affected
than well-gmown, well-fed and hea'thy
ones. The sympt mz, unfortunately,
are rarely manifest during the e
of the pig owing to its ve al brevily.
This makeg it more impcrtant that
precautions should be taken. Until'
tuberculosis is eradicated from the
dairy cows and the herds are priven
free, other measures intended to pro-|
tect swine from the ¢'sease will be of
little value. Pasteurization of milk
from suspe:ted cows will help, as!
will the thorcugh cooking of garbage
that is fed Lo the pigs; but clranliness,
sanitetion, venti'ation, and light are
the immed.ate desiderata and may be
accounted the most effective. Al-'
hough, ¢s has been said, the dicease
can rare'y be identified in swine, its
presence amcng young pigs can be
acoepted as indicated Ly emaciation,
weakness, vnthriftiness in appearance
and an inclination to cough.

EENRRCS .

Jepar
is told

When btacon becomes rancid, boil
part of the bacon in water and slice
in onion and garkc. This may take
some of the rancid taste away. Put
some cliced, raw potatoes into strong
lard and heat it for about one-half
bown, but do not let it come to a boil;
then (train the ‘and and det cool. You
can uco it for frying potatoes or bak-

doughn

Crop Prospects at End of
August.

Crop prospects at the end of Augu qt
were reported by thk: Dominion De-
partment of Agricullure cn the whsole
to be good. Prince Edward I:'and re
ports were favorable, although there
was some rust injury. Heavy weathor
had a bad effect in Nova Scotia
the pastures were reported exce %
In New Brunswick the conditions
were very much the same as in Nova
Scotia. In both provinces forage corn
and sunflowers promised well. In Que
bee, cerca's were abundant, potatoes,
roots and ve htah »8 were expected to
be average ir frod fairly
abundant. In Ontari> cerea's 1
reported to Le above the average, !
ley being expected to average 33 bus.
to the acre and ocats 4 bus. Rocts
were promising and potatoes were re
ported litile affested by ret. Desvite
the ravages in scuth-western counties
of the corn-borer, an average crop
of corn wwa anticipated. Pasture:
were in goal shape. Good crops of
cerea’s in all districts wss the rerort
from Manitcba, where twenly bushels
of wheat per acre was expected. No
damage from froet but slight rus’ w.s
reported. In British Oclumtia,
drcught in June and July had a bad
effect, and the general yield w be
short, including hay, iwhich s al
light crop. Apples were being har-
vested in excellent condition.

—_—

He who is afraid of asking

ashamed of learning.— Danish.

s wer

s

October is a good month to etart
with pure-breds. There are eleven
other good months.

Whatever be your talents, w?utcver
be your prozpects, - never lmMol
away on a chance of a palace that|
which ycu may need as a provision

inst the worlkh Bulwer.

| Second,

.“Ma~-runk an FOTLY

| moist, then put in a p!

Encouraging Prpils to
Study Instrumental
Music

o

A consitent effort is being made in
some of the larger centres across the
berder—ahd the scheme is weil worth

in our Canadian commun-

510 encourage pupils to under-

b-ul\e the siudy of either a vocational
or an avocational activity.

The old-fashioned idca of after-
school rehearzals is fast disapbearing,
and the more idea of
rec gnn ng the orchestra rehearsal as
a regular classrcom p:oriod is taking
nold. Credit is given to this study
exaclly the same as it is given for
the so-called important subjects. Be-
cause of this fact a interest has
arisen, and pupils ar ly willing
but anxious to 1| members of
the orchestral class. districts
the - school systems musioal
instruments and but in
the great majority puy | provide
their own, and parents
instruction. The en
is given by the regu
teachers, and each
strong t ency to
work - teac who h
training in instrum

The que
a student’s
the school orc
community the o tra performs not
only at school functions, but at
civic functions as well. In addition to
the annual concerts, school assembl
rehearsals,-pageants, etc., the average
player gives many hours not required
of cther students. Is it not
when school aut il Lo recog-
nize this tyre It is a fact
that where reo not given,
orchestras develop. How ime
portant it ymes  for musicians
who are interested in the development
cof muse instruction to unceasing
in their efforts to force proper
rocegnition of this s e,

The ¢ ilities of the
proper ervision ¢
There are some who predict
fere another generat
instruction in instrume
be a regular part of
curriculum. Elementary
enccuraged the o
school

view
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Zanizat
violin and gpiano
to determining
tural tendencies. Afler
of study, if the pupil
is encouraged to study priva

tem cannot be operated as success-

in High Scheool as it the

Elementary school, because more de-
mands are made on the time of the
studen Hence the necessity for
forming elective classes in instrument
playing and giving the proper credit
recognition for this study

What, then, is the most effective
method of accomplishing this«result?
First, the study must be made so at-
tractive that pupils will elect music
in preference to cther subject
upon proper recognition of
the status of mu Third, public
opinion must be aroused to the point
where active effort sistead of idle
lalk becomes the motto of the great
populace. The »mplished

results acc
in the past \\zﬂum "m lﬂ'n
heu'd be
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" found that pas

paid not the slightes.

message and egy

s
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fairly jumped into the
erby. The effect was
satisfying. This s
that the main cause of ¢
been a distrust of t
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Half-past

Going to select your s«
the standing stalk thi
only way.

Smut of whezt « » con
treating the
et seceding tin
commercial 40 yer cent, f
to forty ge'lons cf wat
seed wi'h a fanning-r
on a cizan fl.: r in a

formaidenyde
pnt of
rmadelyde
Clean the
Len sjead
1gn-box.
the for-
» rate of cne
> bu 2l of wheat.
Shove! dw whaet un* iy gran s
» andl cover
with bags or blankets. Let stami for
five hours, or over night, then spread
to dry. Or, the grain can be dn
{ @@ soon as uncovered. If stored, be
sure the grain is thoroughly dry.
Dont sow wheat (no early. Too early
from Hes-
Ask your county mpm
o safe date for seeding.
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