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Special d°
Anniversary Prices.

the next two m/m the I am going 
give my f'ana/llan friend* an op- 

unity to buy separators, en- 
epreaders

___,mte and l---------------
special anniversary sale 
Do not

itiru*. manure spreader* and other 
farm Implement» and household 

J goods at special anniversary sale 
price*. Do not buy a gasoline 
engine, a cream separator. a ma­
nure spreader or any other ma­

chine until you have received my 
new special anniversary sale price* 
and proposition.

Galloways Sdmldfy Separator
; ii2,000 of these New Galloway 

tary Perfect Hkframing Cream H<?p- 
arator* at special anniversary sale J 
prices. The/are made so xood 
In our own factor!** that I will 
send one anywhere without an ^ 
expert to s#it It up, to any Inex­
perienced user for a OO-day trial, 
to test sgalnst any make or kind 
that even wells for twice as much _ 
and let the user be the judge. It’s the 
moet modern, the moatsa/iitary, themoet 
•rlentiflc, the cleanest skimmer, the 
meet beautiful In design of any cream 
separator made today and 1 hr ve seen 
them all. Positively eweepie# Ike 
Wet* before It.

More Power For Less Money
) of these New Galloway Masterpiece Big6 H. P. 

fines at our special anniversary salé price.
Positively thé power sensation of IMS. The moet engine 
ever offered fur the money. Its new design is mechanic­
ally oerfeet, big i H. P. engine built from higheat oual- 
‘ f of material, smooth, easy running, perfectly betanc- 

in power, simplicity and design; not 
overrated nor light 

weight but large bore 
and lene stroke, 
plenty of weight, 
lew epee*#* and 
built for I e n g, 
her*, eontkieeue, 
satisfactory e« 

lee. Made In

rect rrom^ fittorr tjj

make at any price until 
yo i know ail about this 
New No. 8 L 
Hprea/ier. Eleven ape- 
naJ patente#! features.
Heavy channel steel frame 
trusnsd like a steel bridge.

B
ile chain drive, direct . 
rear wheels. I.iohtest

irr of anjr low down RprmarW unlit. Tight bott

neb with AM. roim wjiame undes tob load. 
saU turn ciôar under. féed adjuaUbla from 4 to 14 1 
mrrm «Kl 70 bushels ceporltr. flu pert or In every 

|he oo»/efyie h#»rao kllTere that set you op for I 
|y 42 Inc Lee bleb at tenter of bee.
H. GALLOWAY COv el CumO. LIA. |
>pi II.

LIVE HENS WANTED
Men».........................
Young Ducks 
Turkey»
OI< RooetereO»»»»
Spring Chicken»

10c 
11 -12c 
13-16c

..................... 9c
10c

•»t Market Price»
Ttis bI.it. prier. will hold »ikmI fur one w ek 
let lie knnw what you hare hi ai-ll ami we will 
haward rraliw for. ahlpphi» Prompt ia.li mi 
rerelpl of ahlpmrut
mu noouci 111Â01M6 co u »,»•« it., wwwine 
>------------------------------- v

SHIP VOUR UVE POULTRY
to ue. We buy direct for cash. No 
commission charged. Coops supplied. 

Get our price list.

The W. J. GUEST FISH CO. Ltd.
WINNIPEG

Dobell Coal
Instead of paying for ehele, 
clay and impurities, with heavy 
freight on eeme, try our ab­
solutely clean, specially select­
ed, DOUBLE SCREENED lump 
coel. its velue is proved by 
the high independent test made 
by the government.

PER
TON $2

F.O.B. THE MINE

PER
TON

Order# filled day received. Fermera 
end Co-opera tor a supplied direct.

Tht ___________________ __
DOBELL COAL CO.
OF T0FIELD LTD. T^D

.T. H K G R A I X G R O WEBS’ GUIDE

Preparing Poultry for Market
By M. C. Herner, Professor of Poultry Husbandry

* Manitoba Agricultural College

All poultry intended for market should 
lx; properly starved before killing. Eigh­
teen to twenty-four hours is generally 
long enough for all elasses of poultry. 
When line food has Ix-en used to fatten 
eighteen hours’ starving will usually 
pretty well empty the alimentary canal. 
When poultry has been taken right out. 
of the yards with the erops filled with 
whole grain, they must lx; 
starved even longer than 
twenty-four hours. If the 
proper precautions in regard 
to starving are not followed, 
the carcase will start to de­
compose. After being killed 
only a day or so gases will 
start to generate in the crop.
In the intestines fermenta­
tion is going on and greenish 
discoloration will take place 
around the crop as well as 
at the posterior part of the 
body, and the entire carcass 
will quickly spoil. So much 
of the dressed poultry offered 
for sale in the retail stores of our cities 
shows lack of sufficient starving before 
killing. As an aid to proper starving 
1 find that giving water to drink after 
starving about eighteen hours will have 
the effect of cleaning out the crop and 
entrails to better advantage.

Having starved the poultry the right 
length ofi time, the next step is to kill 
properly. \lt must he admitted that 
while instructions- on paper as to how 
toi go about to kill 4 chicken are all
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Plercini the brain or sticking a chicken. This follows 
the bleeding. Notice back of knife touching 

the point of the upper bill.

right in their place, still you simply 
must get it by experience. The in­
structions are only to guide you; prac­
tice alone makes perfect. In giving 
these instructions on killing we arc telling 
you just what we know will give you the 
best results all round and by taking them 
fur your guide, you will not go far wrong.

Simple contrivances 1 find the best 
in all ixmltry work, usually the simpler 
the better. Any place in the corner of 
a building will do for killing. Get a 
stout cord, ulxiut a foqt long, and attach 
it firmly to a brace or any overhead 
projection. To the free end of the cord 
attach a block of wood one and a half 
inches square, first boring a hole thru 
the middle and passing the cord thru. 
Tie a knot in end of cord to prevent the 
little block from slipping off. The photo­
graph will give a pretty good idea as 
to this part of the work. I he cord should 
be long enough so that the block of 
wihkI will come down a. little lower than 
your shoulder. By having it too long 
the bird is inclined to swing away from 
you while plucking it. Take the bird 
and suspend it by this cord by making a 
half hitch right below the spurs on the 
legs. Draw down tight. The block 
of wood prevents the cord from slipping 
off the feet and once The half hitch is 
drawn tight, the bird’s own weight will 
keen it tight. Lock the wings of the 
bird firmly on its back by simply folding 
them. With some of the heavier breeds 
and with turkeys this may not always be 
done, as they are likely to break their 
w ings while trying to flap. Crate fattened 
chickens are also more likely to break 
their wings than others. In such cases 
it is far Ixdter to allow them to flap as 
they like.

In killing only one incision or cut is 
required. 1 prefe.it» to kill by bleeding

and sticking because the carcass will 
pluck much easier, bleed better, look 
better, and keep better than where it 
is killed by dislocating the neck. The 
latter method is quicker, but the feathers 
do not come out readily at all. «The 
carcass will look very unsightly where 
the blood settles in the dislocated portion 
of the neck. The head turns blue, the 

neck discolors, and the car­
cass will not keep. The bleed­
ing and sticking can he 
easily done with a jack­
knife. The large blade is 
the best for the amateur to 
use. An old file cut down 
to the shape of a knife will 
make an excellent killing 
knife. Having suspended the 
fowl properly, grasp the 
neck with the left hand, 
placing the thumb along the 
left side of the neck and 
the forefinger along the right 
side. The chicken should be 
with the breast towards you 

so that your right side is the chicken’s 
right also. Do not clutch the neck, for in so 
doing your thumb and forefinger will press 
on both arteries and the chicken instead of 
bleeding freely "will retain the blood in 
its system. Do the bleeding first in 
every case. If you pierce the brain first 
the bird will not Meed freely either. 
By placing the knife with the sharp edge 
towards the roof of the throat and passing 
it well back towards the left ear with 
.{he point touching inside next to it, 
thus placing it in line with the angle of 
the right jaws, and cutting there, the 
best bleeding will be done. Allow the 
bird to bleed a few seconds then place 
the point of the knife in the cleft in 
the roof of the mouth and have the 
hack of the blade touching the point of 
the upper bill, then push straight back 
until the brain or nerve centre is touched. 
Then give half a turn each way and with­
draw. For the operation the back of 
the blade is turned towards the roof of 
the mouth. By piercing the brain the 
entire nervous system is deranged and 
the fowl is rendered unconscious. Then 
the feathers come out quite easily. A 

I ittle practice is required to do this part 
of the killing right. The plucking de­
pends almost entirely on whether the 
piercing has been done properly. If 
the carcass tears easily it is usually due 
to the “stickifig” not being done right.

/ Plucking
Plucking should commence right after 

the stick ft ig so as to finish the carcass 
before it cools off and the feathers set. 
The best plan is to start plucking on the 
sides and breast, next taking the back, 
tail, legs, wings and neck in regular order. 
Keep the hands full of feathers so as not 
to touch the skin with your bare hand. 
Keep working towards the feathers as 
much as possible. By using a little 
care and acquiring a little skill a carcass 
can lx; picked quite clean in a few minutes. 
By grasping both wings with the left 
hand and taking all the main wing
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feathers in the right hand, you should lie 
able to remove them all with one jerk. 
By wetting the hands in water occasion-

Wanted !
BUTTER LIVE POULTRY

EOO8 PORK MUTTON 
LAMBS BEEF VEAL HIDES 

WOOL POTATOES
In fact ANYTHING you produce. 
We are receiving heavy demands for 
Butter and Eggs.
Ship us your Thanksgiving 
turkeys; highest prices paid.
Promit Retenu Guaranteed______ R»w Hamttmw

CENTRAL FARMERS' MARKET 
ASSOCIATION LIMITED

WINNIPEG MANITOBA

Live Poultry Wanted
Old Hena (big and heavy), per lb........... $0.12
Oid Hens (medium), per lb............................ 10
Roosters, per lb.......................................................08
Ducks, per lb....................................................10-.12
Spring Chickens............................................ 12-.14
Turkeys.................................................... ...........
Geeae.......................... .................................................
Live weight f.o.b. Winnipeg. Cratea sent on 
Request. Money order sent back on receipt 
of good#. _______

R» BERE
30 SCHULTZ ST.. WINNIPEG

LIVE POULTRY
Hens, any size....................................... $0.11
Roosters........................................................... 09
Turkeys...........................................................1B
Spring Chickens...........................................16
Express Money Order milled line day received.
Crates furnished on request. Price» absolutely

guaranteed.
WINNIPEG FISH CO. LTD, Winnipeg

.in.

Ljajmdæ^

PCXwlindsor
Table.

MAKE YOUR BIKE 
A MOTORCYCLE

|al a email coat by using our Attach- 
able outfit. KIT8 AN Y BICYCLE. Eaa- 

“7 attached. No special tools required.

FREE BOOKdescribing the 8H A W Bicycle Motor At- 
tacbmcnt. Motorcycle#, ell make#, new 
aud second-band. 136 and up.
•HAW MANUFACTURED CO.

Depi. ill, Q«l»sDurg, K»»., U.8.A.


