obtained by addressing the sccretary,
F. W. Hodson, Parliament Buildings,
‘I'oronto.

Farmers'. inst_itute Department.

Repurte concerming the work of the Facmers In.
stitutes in Ontario will he published weekly under this
head; alw papers prepared for this drpartinent by
Institite workers  Seuretaries aud ot era having
aunouncentents to make are invited to send tull par-
ticulars to the Superintendent.

POULTRY KEEPING.

Ry W. G, Winrrnimin

I will try and show how it 1s possible
to getat least a small profit from keep-
ing a few hens.  IFiest, we must have
the right kind of hens to lay through
the entire winter to insure a profit at
all.  We have many excellent breeds,
each with their good qualites. It is
difficult to find any one breed a gener
al-purpose, all-round hen Loth for the
cgg basket and the table. My own
experience 1s that none quite Rl
the bill.  We have tried many
different kinds and are still experiment.
ing, having a number of pure breeds
and their crosses. I have had a long
experience in both  daurying  and
poultry keepmng, and have no hesita-
tion 1 saying that twenty-five hens will
give a larger profit than a cow ; but
here the comparison must stop, as
here we meet the difficulty of provid-
ing quarters through our long wunters,
as a building that will house twenty-
five hens will hold from four or five
cows with comfort. We can crowd
twenty-five hens into a very small
place, butcommence to crowd,and away
goes the profit. ‘They must have room
for excrcise and plenty of it.  Here
comes the trouble with many fancy
poultry keepers.  They tell you their
hens do not lay very well.  If they do,
the eggs do not haten well, although
the birds are given the best of care.
The trouble 1s too close quarters, too
much confinement. A building suit.
able for a cow byre would not quite
smt as a hen house. To give a few
hens suitable quarters need not be ex-
pensive, and still have all the neces-
saries for success. What 15 required
is warmth, plenty of room and plenty
of hight, and properly arranged.

In my own hen-house, I thought 1
had provided everything both for room
and convenience. I have about 160
square feet of glass, and to.day, if 1
were building again, 1 do not think 1
would change unless to add a hule
more glass. If the sash were double,
it would be all the better; one halfl in
roof on the south side of the building ;
this would not only give light but heat.
The dust should be placed under the
glass roof, and when the sun sirikes it
the hens will take their morning bath.
We use road dust and ashes for this
purpose. ‘This will keep both the hens
and the house free of all kinds of lice.
Artificial heat is often nceded. The
house should be as dry and warm as
possible, and there are days when a
fire will pay well.  Here I differ from
Mr. Clark. He thinks aruficial heat is
not nceded ; but after twenty-three
years experience, sometimes with it
and sometimes without it, [ think a
stove one of the necessaries to keep
the air warm and dry. \We only use the
stove to meet changes in the weather ;
without it the hens will not keep up
their daily number of eggs. This 1s
not a new thing. Well do I remem-
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ber when a boy, now over fifty years
ago, a family that kept their hens in
the house day and night through the
winter, and they got the epgs the whole
winter through.  About torty would
roost on the sticks of the Dutch fire
place, and the mantle piece would be
packed from end to end.  These
people always had egps for Hamilton
market when other farmers couldn't
get an egg for Easter,  P'o-day we do
not hke to resort to this plan, but we
must have the same conditions—warm,
dry quarters, not thinking anything oo
good ; but, hke the Inshman, when he
said, “ Who has a vetter right to the
hest room in the house than the pig,
for shure he pays the rent,” and to day
the hen must have the best to pay a
profit. Their food should be of the
best to get the best quality of egps, as
the flavor of the egg will be affected by
what the hen eats, quite as much as
mlk by the food the cow cats. And
here we want a variety, not all one
kind of grain, but a little of all kinds,
both whole and ground, hot and cold,
with plenty of clean water before them
all the time ; something green once or
twice a week.  Fresh ineat s another
essential, and should be fed two or
three times a week.  The profits are
the reward of the daily, almost hourly,
attention to details just at the rnght
time, such as feeding, watering, clean-
ing the house, gathering the eggs, ete-
Iinally, put the eggs on the market
once a week at least.

—-——— -4

FARMERS' INSTITUTE ANNUAL
BULLETIN.

Next week we hope to publish the
IFarmers’ Institute Annual Bulletin, em-
bracing a complete list of meetings
and speakers.

The secretaries of Farmers’ Insti-
tutes who receive copies of the month-
ly lists of stock for sale, are respect-
fully requested to preserve them and
use them to the best advantage,

v_Ontarlo Agricultural College.

Announcements concerning the College work will
be published weekly ander this head.

CARE OF DAIRY UTENSILS.

BBy 1. G. Rowure, Instructor in Buttermaking,
O A.C, Guelph.

(Condduded from last issue.)

Burrer WoORKER—BUTTER SpabES
AND PriNTERS.—Before  using any
wooden utensil that comes in contact
with the butter, it should first be scald-
ed with hot water and then cooled with
cold water to prevent the butter from
sticking. A quick and easy way to
prepare a worker is to take a dipperful
of hot water and use a brush to scrub
it. The brush causes the water to pen-
etrate the wood better, and less hot
water is required, one dipperful is all
that is needed, even n hot weather
when it is sometimes difficult to pre-
vent the butter from sticking ; and less
cold water is needed to cool the work-
er properly for the butter. A good
way to clean wooden utensils and keep
them sweet is to scour with salt after
the wood is wet. It also helps to pre-

vent the butter from sticking. The
printer and butter spade should be
soaked first in hot water and then in
cold water for some time before they
are used.  After printing the butter
use plenty of hot water and a brush tu
clean the utensils properly and rinse
off with more hot walter a ter using the
brush.  Hang up the printer and the
butter spade, and wipe the outsude and
legs of the butter worker with a cloth,

SaLl S1EvE AND Scark.—The salt
sieve should always be kept dry for
sifting the salt, but always rinsed m
hot water immedhately after it is used
to remove the salt, and thus prevent
moisture accumulating  on the har
steve, rust is also prevented i damy
weather.  The perforated tin bottom
sieve is used by sore, and 1s more ser-
viceable than the first mentioned  T'he
scale requires care to prevent rusting,
and should be cleaned after using and
put in a dry, warm place when not n
use, espectatly is this necessary in
cheese or butter factories.  They
should also be wiped over occasional-
ly outside and nside with an oily
cloth.

Bapcock TestiR axnp Creay Sep.
ARATOR. —The Babcock tester should
be painted inside and outside with
brown paint. A coat of varnish on
the outside over the paint will make it
look better.  After using the machine
wipe it dry to prevent rust. A httle
paint and varmish applied once in two
years or oftener, will keep dairy
appliances attractive and more pleasing
to the eye and preserve them from
from tust.  Proper methods of clean-
ing the separator should be studied so
as to keep it in good condition and to
prevent rusting.  After all the parts
arc thoroughly washed and scalded,
they should be placed in a position to
drain dry whiie hot, and should never
be put together until perfectly dry. If
the parts are put together again while
wet, it will only be a short time un-
til the machine will be rusty and old
in appearance. The frame of the
machine should be wiped with an oily
piece of waste or cloth after using it.
It should be set level, run carefully,
and oiled properly with the best of oil
so asto avoid unnecessary wear and
tear.  As the care of dairy utensils
and appliances is a matter of very great
importance in the dairy business, I
have 1n this paper endeavored to show
how to do the work as,1 practise and
teach, in a way that I trust w:l} Le
helpful to those engaged in practical
dairy work.
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NOTES FROM THE DAIRY DEPART-
MENT.

By H. H  Dras, Professor of Dairy Husbandry.

Stock.—The cows were never in bet-
ter condition at the beginning of win-
ter than they are at present. The abun.
dant pasture has maintained a large
milk flow during the summer without
much extra feed. A number of the
cows are fresh for the winter’s work,
while those which have been milking
most of the summer are slacking off in
milk flow. We aim to have fresh cows
each month in the year, believing this
to be the best system.

Feed.—The abundant corn and hay
crop will provide plenty of coarse fod-
der for winter milk. As a large amount
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of the corn could not be got into the
sidos, we shali feed cut cornstalks and
hay for six or cight weeks, and not
open our silo before December 1st. In
former years we commenced to feed
silage immediately after the silo was
filled.  The cows are now kept in at
night and fed cut corn and meal. The
meal consists of une part oil-cake, and
three parts bran by weight, four
pounds per head pe: day being given
to tresh milkers.  The cloth covering
suggested by  Mr, Rennie, the farm
superintendent, was used for covering
the corn after the silo was filled. Our
silo is circular, and it was necessary to
cut planks of ctrcular form to lay on
the cloth and around the edge. A pail
of salt was also sprinkled about the
edge of the corn,

Lectures.—The first year are receiv-
ing lectures on the physical properties
of milk, its composition, best methods
of creaming milk, and making buiter
on the farm. Practical lessons on the
judging of buiter will also be given.
‘T'he topic for the term s, “Farm Dairy-
ing and How to Succeed in it.”

Second year men discuss cheese
making in all its bearings.  This im-
portant branch receives full attention.
Commencing with the origin of co-op-
erative or factory dairying, the class
gives attention to those ponts which
are likely to be of most use to practical
dairymen.  Practical lessons on judg-
ing Cheddar cheese are given later.

The third year take practical work
in the cheese and butter departments
three days in each weck, together with
lectures on the most scientific part of
dairying.

Lxperimental  twork. — Experiments
in cheese-making and  butter-making
are going on each day when classes
do not occupy our time. Inthe cheese
room we are continuing our investi
gations, for the fourth year, as to the
cffect that fat in milk has on the yicld
and quality of cheese. Lately, the
pasteurization of milk for cheesemak-
ing has received considerable attention,
So far the results have not been as en-
couraging as we had hoped for. The
aeration and cooling of milk for cheese-
making has been studied to some ex-
tent. ‘T'here has not been the decided
differences in the curds and cheese
from aerated and uraerated milk
which we expected to find. A number
of different stvles of aereators have
been used in this work. All have
their good points, and no ene combines
all the excellencies of a good acrator
and cooler.

In the butter room experiments on
the effect of washing butter have been
conducted for the third season. The
results have been somewhat conflicting,
At times the unwashed butter is better,
and at other times the washed is sup-
erior.

Pastewrization of milk and cream
was made a special point for investi-
gation. Thisis one of the most im
portant processes that modern butter-
making has to deal with. It has come
to stay, and no winter creamery can
afford to be without nicans of pasteur-
izing either the cream or the whole
milk. By the adoption of this systemn
and the use of starters made from
pure cultures, or from good-flavored
sour skim-milk, a uniforanty in flavor
and body of butter is secured which
is not obtainable in any other way.



