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obtainîed by addressing the secretary,
F. W. H-odson, Parliamient Iiuildogns,
Toroito.

Farmers' Instititte Departient.

Rel rtç concniig the work of the t-arm es i".
titutei in onari. will le publisheI week1 imider this

head nlý papierý prepared for ths dp'artmn.t by
intit dle workers e.retaries anld otiierý L.ting
ntinûiicenients to mAke nie itluited t.> sen tlit p.,r-

ticulars to the s.uperintenient.

POULTRY KEEPING.
Ilv W. G. Mir ici 1) m

I will try and slow how it is possible
to get at least a smîtali profit fron keep-
ing a few hiens. First, we imîust lha\%e
the right kind of hiens to lay through
the entire winiter to inîstire a prolit at
ail. We have manîy excellent breeds,
eachi with their good qutalinlez. It is
daificult to fiid ainy one breed a gener
al-purpose, all-round lien both for the
egg basket and the table. NIy own
experience is that none qute fill
the bill. We have tried imainy
different kinds and are stll experiuient.
inîg, havmng a lnitmber of pure breeds
and their crosses. I have had a long
experience in both dairying and
poultry keeping, and have no he:,ita-
tion Im saying that tweit)-five liens will
give a ïarger profit thai a cow but
here the colîparisol mlîust stop. as
liere we ieet the difficulty of provid-
îmg quarters througli our long wmiiters,
as a building that will house twei:y-
five liens will hold fromt four or ive
cows witl coifort. We can crowd
twenaty.five liens ilto a very siall
ilace, ltitcoiiiiiience to crowd,aiid away
goes the profit. Tlhey ntst have room
for exercise and plenty of il. lere
cornes the trouble with iany faincy
poultry keepers. They tell you their
liens do not lay very well. If they do,
the eggs do not hatch well, altholiugl
the birds are given the best of care.
The trouble is too close quarters, too
much confinenient. A buildinîg suit.
able for a cow byre would lot qiate
suit as a ben louse. To give a fev
biens suitable quarters need not be ex.
pensive, and still have ail the neces-
saries for success. What is required
is war.nth, plenty of rooi and plenty
of light, and properly arranged.

In miiy owi lie-house, I thouglt I
had provided everythmig both for roomi
and convenietnce. I have about i6o
square (eet of glass, and to.day, if I
were building again, I do îlot think I
would change utless to add a lttle
more glass. If the sash were double,
it would be ail Ihe better ; one half in
roof on the south side of the building ;
this would not only give light but heat.
The dust shotld be placed under the
glass roof, and wien the sun strikes it
the liens will take their morning bath.
We use road dust and asihes for this
purpose. Tlhis will keep both the liens
and the house free of ail kmnds of lice.
Artificial heat is often needed. ''he
house should be as dry and warmu as
possible, and there are days when a
tire will pay well. lere I differ from
Mr. Clark. le thmks artificial heat is
not needed ; but after twenty.three
years experience, somuetinies with it
and sonietinies without it, I thiik a
stove one of the ilecessaries to keep
the air warm and dry. WVe only use ihe
stove to mcet changes in the weather ;
without it the liens wil lfot keep up
their daily number of eggs. Tlhis is
not a new thing. Well do I ruaieni-

lier wlien a boy, now over 6fity years
ago, a f.nily that kept their liens in
the house day and atiglt through the
winter, and they got the eggs the whole
umiter through. About Iorty woutld
roost on the sticks of th 1)utch ire
place. and the miantle piece would be
packed fromt end to end. I'lese
people always had eggs for Hamilton
market wlein other farmiers couldn't
get an egg for Easter. 'l'o-day we do
not lke to resort to this plan, but we
mîust have the saille conditions-warmn,
dry quarters, not thinkag anything too
good ; but, hke the Insinnant, wien lie
said, " Wo lias a h>etter righit to the
lest room in the louse thian the pig,
for shure lie pays the rent," and to day
the hen nust have the best to pay a
prolit. Tleir food should le of the
bet to get the best quality of eggs, as
the flavor of the egg will lie affected by
wiat the lien cats, quite as iuch as
milk by the food the cow eats. And
liere we want a variety, not ail one
kind of grai, but a little of ail knds,
both whole and grotind, lot and cold,
with plenty of cleai water before themî
ail the time ; something green once or
twice a week. Fresb meat is another
essential, and should be fed two or
three tunies a week. 'l'hie profits are
the reward of the daily, almiiost hourly,
attention to details just at the righît
tinie, such as feedig, watering. clean-
ing the house, gathermig the eggs, etc.
Finally, put the eggs on the market
once a week at least.

FARMERS' INSTITUTE ANNUAL
BULLETIN.

Next week we hope to publishi the
Farniers' Institute Annual Bulletin , emli-
bracmîg a complete list of meetings
and speakers.

'l'le secretaries of Fariiers' Insti-
tutes who receive copies of the ionth-
ly lists of stock for sile, are respect-
fully requested to preserve thîeim and
use theum to the best advantage.

Ontarlo Agricultural College.

Annoutcements concerrnin: the colle.ie work will
be publiid weekly jider this head.

CARE OF DAIRY UTENSILS.
aiy 1. G. Ro.îwtç. in.trtcor in iiuttermaking,

o A.C . Gueiph.

((.indudtî îlasit iusue.)

BUTI-ER 'oRRiKR-BuTER Si's
AND PRiNTERs.--Before usmaîg anîy
woodeni utensil thiat comtes in contact
with the butter, it should first be scald.
ed with hot water and then cooled with
cold water to prevent the butter fromn
sticking. A quick and casy way to
prepare a worker is to take a dipperfui
of hot water and use a brusi to scrub
it. The brush causes the water to pen -
etrate the wood better, and less lot
water is required, one dipperful is ail
that is needed, even t lot weather
when it is sometines difficult to lire-
vent the butter fromt 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
thîem sweet is to scour with sait after
the wood is wet. It also hîelps to pre-

vent the butter from sticking. 'he
printer and butter spade shouîld be
soaked first in hot water and then in
cold watcr for somte taile before they
are tised. After printing the butter
tise plenty of hot bs.tter and a brusht tu
clean thet utensils properly and rinse
off with more hot water a ter usiing the
brtshi. Hang up the prnter and the
butter spade, and wipe the outside and
legs of the butter worker with a cloth.

S. I SutvE ANî, Su-:.-The sait
sieve should always be kept dry for
sifting the sait, but alvays rinsed i
hlot water unimediately after it is used
to remîove the sait, and thus prevent
moisture accumiulatimg on the hlair
sieve, rust is also prevented im damil
weather. 'l'le perforated tit bottomi
sieve is tsed by sonie, and is mort ser.
viceable than the irst t ntioncd e'lie
scale requires care to prevent rusting,
and should be cleaned afier usinîg and
put im . dry, warmt place when not am
ise. especially is this iecessary in

cheese or butter factories. 'Iley
should also be wviped over occasioial-
ly outside and iside with an oily
cloth.

Bit. ocK TEi:n: .A.'1> Caw.:M Si:a'
A R.\TOR. -l'he Babcock tester should
be painted inside and outside with
brownî paint. A coat of varniisi on
the outside over the paint will iake it
look better. After using the machmne
wipe it dry to prevent rust. A hîttle
paint and varnisli applied once in two
years or oftenîer, will keep dairy
appliances attractive and more pleasing
to the eye and preserve theim fromi
frot atst. Proper mîethods of cleani.
inîg the separator should be studied so
as to keep it in good condition and to
prevent rusting. After ail the parts
are thoroughly w.sied and scalded,
they shouild be placed in a position to
dramn dry while hot, and should never
be put together tntil perfectly dry. If
the parts are put together again hille
wet, it will onîly be a short tiie un-
tii the machine will be rusty and old
in appearance. Tlhe framîe of the
achine should be wiped with an oily

piece of waste or clothi after using it.
It shotuld be set level, run carefully,
and oiled properly vith the best of oil
so as to avoid tnnecessary wear and
tear. As the care of dairy utensils
and appliances is a iatter of very great
importance in the dairy business, I
have in this paper endeavored to show
iow to do the work as, I practise and
teach, in a way that I trust w'll be
hielpful to those engaged in practical
dairy work.

NOTES FROM THE DAIRY DEPART-
MENT.

Ity IL Il I)AsÀ, P)rofessor of Dairy Hluibandr>.

S/oel. -The cows were never in bet-
ter condition at the beginning of win-
ter than iliey are at present. The abun.
dant pasture lias maintained a large
milk flow during the suiimer without
mîuch extra feed. A nunber of the
cows are fresh for the winter's work,
while those whîich have been milking
nost of the sumnier are slacking off in
milk flow. WVe aimî to have fresh cows
each month in the year, Ielievmag this
to be the best systemî.

Feed.-h'le ahudant corn and hay
crop will provide plenty of coarse fod-
der for winter mîîilk. As a large amount
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of the corn could niot be got into the
slos, we shall feed cut cornstalks and
hay for six or eight weeks, and not
open our silo before I)ecenber ist. In
former ycars we conmmenced to feed
silage. immediately after hIe silo was
lilled. l'le cows are now kept in at
night and fed cut corn and meal. The
ineal consists of une part oil.cake, and
thrce parts bran by weight, fur
pouinds per head pe. day being given
to lresh milkers. 'he cloth covering
suggested by Mr. Rennie, the farn
superintendent, was used for covering
the corn after the silo was filled. Our
silo is circular, and it was nitcessary to
cut planks of circuIar forn to lay on
the cloth and around the edge. A pail
of salt was also sprinkled about the
edge of the corn.

Lee/ures.-The first year are receiv-
ing lectures on the physical properties
of milk, its composition, best methods
of creaning milk, and naking butter
on the farni. Practical lessons on the
judging of butter will also be given.
The topic for the tern is, "Farm i)airy-
ing and -low to Succeed in it."

Second year men discuss cheese
'naking in ail its bearings. This imn-
portant branclh receives full attention.
Comniencing with the origin of co-op-
erative or factory dairying, the class
gives attention to those pomnts wlich
are likely to be of nost use to practical
dairymen. Practical lessons on judg-
ing Cheddar cheese are given later.

'lie third year take practical work
in the cheese and butter departnents
three days in each week, together with
lectures on the nost scientific part of
dairying.

E.Perimental w'or-k.-Experimnents
in cheese-iaking and butttr-making
are going on each day when classes
do not occupy our time. Ii the cheese
rooi we are continuing our investi
gations, for the fourth year, as to the
effect that fat in nilk bas on the yield
and (uality of cheese. Lately, the
pasteurization of milk for cheesemak.
ing bas received considerable attention.
So far the results have not been as ci-
couraging as we had hoped for. 'he
aeration and cooling of nilk fir cheese.
imaking has been studied to soute ex-
tent. Tlhere lias not been the decided
differences in the curds and cheese
from aerated and uraerated nilk
which we expected to find. A number
of different styles of aereators have
beei used in this work. AIl have
theirgood points, and no one combines
aIl the excellencies of a good aerator
and cooler.

Inl the butter room experinients on
the effect of washing butter have been
conducted for the third season. T.e
results have been sonewhat conflicting.
At tiies the unwashed butter is better,
and at other tinies the washed is sup-
erior.

Pasteutization of milk and creani
was niade a special point for investi.
gation. This is one of the most im
portant processes that modern butter.
iaking lias to deal with. It lias comle
to stay, and na winter creamnery cati
afford to be w'ithout mentis of pasteur-
izing either the creani or the whole
milk. By the adoption of this systein
and the use of starters made from
pure cultures, or froi good-flavored
sour skinm-milk, a unifornnity in flavor
and body of butter is secured which
is not obtainable in any other way.


