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INTERESTING AGRICULTURAL FEATURES FOR OUR COUNTRY READERS

POULTRY
tion between seed dealers is becoming more 
and more a competition based on quality— 
a healthful tendency from the standpoint 
of both customers and honest dealers.

tervals on very warm, eunny days, 
in the autumn the land should bè 
oughly plowed and well set up to the win­
der’s frost.

Another and more protfiable way of kill­
ing the weeds after the hay crop is re­
moved is - to plow the land, roll with a 
heavy roller, then disc harrow and harrow 
thoroughly. Then sow the field with rape 
or white turnips in rows sufficiently wide 
to cultivate thoroughly. Keep down all 
other growth between the plants by an 
occasional hoeing. By this method the 
land will be returning a handsome profit 
as well as cleaning the field for the 
crop. As soon as the turnips or rape are 
fed - off, the land Should be thoroughly 

’plowed for the winter frost to do its 
part—John Fixter. %

GENERAL Liter and de better for it. We have alio found 
it advisable to water the horse in the 
morning before feeding. After standing in 
a hot barn all night, eating a large amount 
Of dry feed, the horse is very likely to be 
thirsty. If one has a dosed yard into 
which the horse can be turned, so that 
it is not necessary to lead them out, the 
operation of watering them before they 
are fed in the morning is very simple and 
affords an opportunity for conveniently 
cleaning the stables while the horses are 
out.

After working in the field all day, in 
hot weather especially, the horses enjoy 
veiy much a good roll in the yard before 
going into the barn.. We Relieve they can 
get more comfort out, qf a few minutes 
tumbling about in the yard than one can 
give them by ten or fiften minutes with 
the currycomb. ■

. , appearance Sponging the shoulders off in the even-
great ly, gives the animal a deeper, broad- mg, when the horses are wet and sweaty 
'vtor 4nd more finished appearance, ■ is also a good practice. Likewise thor- 
which fills the eye well and does much in oughly cleaning the collars in the moraine 
landing the prices competed for. When it before they are put on the horses is help- 
is considered that from 200 to 250 pounds ful in preventing the shouldeze from get- 
may be put on a fourteen or fifteen bun- ting eore.
dred pound horse in about three months, Clipping the mane, at least about the 
the problem does not seem so difficult, even collar, is an "advantage. We believe in clip- 
thougli the animal were rather thin to be- ping the whale mane and foretop of work 
gm with. For quick fattening, clover hay norses. We believe their feelings can well 
is much more suitable than timothy. The be likened to those of a small boy who has 
clover must be of good quality, well cured, had his hair cut off, after having it for 
clean and free from dust. A little oil several weeks crawling ùp on’his nèck and 
meal and corn added to the oats in the over his ears, and it certainly can be no 
grain ration serves to hasten fattening, comfort to a horse to have a foretop blow- 
and improves the coat. Unlike fattening ing in front, of his eyes, 
for sale, it is necessary to keep the ani- If the team is stopped to rest in hot 
mal well exercised. This does not mean weather there is some advantage in stop- 
hard work, which should be carefully ping them headed toward the wind. Like- 
avoided. Where fattening is the only fac- wise, we believe they- appreciate it if 
tor to be considered, greater -gains are relieves them of the load of the binder 
made when the animal receives ho exer- tongue while they are at rest, 
cise, but, for showing it is necessary to There is some question in our minds as 
keep the horse active and to give train- to the real value of fly nets. Certainly, 
mg necessary to insure good manners be- any fly net made of close material like 
fore the judge. Too much stress cannot cloth or burlap adds greatly to the dis- 
be placed on regularity of feeding. Hay comfort of a horse from heating. String 
fed twice a day ,and grain three times is or strap nets are not so objectionable 
a very good plan, and each -feed should 
be given at the same time each day. Wat­
ering and exercising should be just 
regularly attended to. Thorough daily 
grooming is about as essential as feeding.
Put the horse in the show ring in good 
flesh, and he is then in a position to do 
justice to himself and to his

BE KIND TO THE HORSE
Of all the animals with which the farm­

er deals there is no nobler animal or one 
more pleasant to work with than a good 
horèe. With the rattling of the machines, 
the chafing of the harness, the ill-temper 
of the driver, the flies, dost and heat, the 
work horse, especially at harvest time, has 
a great deal to contend with. There are 
many Jittle things that one may do to 
lighten the burden of the horse. These 
things jure not only due the horse from a 
humane' point of view, but result in profit 
to the owner of the horse 

In the first place, the horse should not 
be allowed to get thirsty. From four to 
six hours on a binder in the hot sun is 
too long for a horse to go without water.
It is but a simple matter to have a barrel 
of water in the wagon, and when the cess.
driver gets thirsty to give each horse a For some time after Waning, say three 
part of a pail of water. We have found or four weeks, we keep the sow on dry 
it a pleasant task to water the horse the feed. Middlings mixed in tirim-milk or 
last thing at night before, going to bed. In whey is the standby for feeding the young 
hot whither they certainly appreciate 1t pigs immediately after weaning.

thor- tubercular in origin, and birds so affected 
should not be kept along with other poul­
try or used for breeding purposes. The 
disease usually takes a protracted course, 
ending in paralysis and death.

“Tuberculosis is caused by a bacillus or 
germ, and the parts of the body usually 
first attacked are the intestines, liver and 
spleen, the infection being taken in with 
food* which has been contaminated by don- 
tact with the droppings of affected birds. 
Examination- of the body after death re­
veals small whitish patches, called 
tubercles, in the liver, spleen, and on the 
hnmg of the intestines, but these may be 
found in other parts also,”

It is not possible to treat the disease 
successfully, and when once tuberculosis 
has become established among a flock of 
poultry the most effective way is to get 
rid of all the stock, either tear down the 
buildings or give them a very thorough 
disinfection and begin all over again on a 
fresh site. Particular care should be taken 
to see that nothing but healthy stock is 
used for breeding purposes.

mal Industry No. 149), published after a 
comprehensive study of the subject, is to 
show in a variety of ways the results oi 
the chemical analysis of American cream 
ery butter collected during one yeai 
throughout the principal dairy districts ol 
the United States, and to present at the 
same time a record of the conditions under 
which the butter is made.

The area covered in this investigation 
embraces the fourteen states of California, 
Iowa, Kansas, Maine, Michigan, Minnes­
ota, Montan i, New York, North Dakota, 
Oklahoma, Penneylvanvia, South Dakota, 
Texas and Wisconsin, and of the sample» 
which were taken from 488 creameries 891 
reached the laboratory in good condition 
for analysis. The methods of sampling and 
of analysis are described and tûe resufk. 
given in a general table in ’ the appendix, 
while thirty tables constructsd from tbs 
original data show some of the compar­
isons that may be made.

The pamphlet can be secured by those 
interested in the subject by applying to 
jhe secretary 0f agriculture, Washington
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DRY FARMING

FROZEN AND DRIED EGGS
Frosen and dried eggs intended for hu­

man, consumption are largely used for 
cooking purposes where inferiority may 
be concealed, as in baking cakes or mak­
ing custards, omelets, pies, etc. The traf­
fic in eggs sold for drying and freezing has 
greatly increased in the past few years. 
Strictly fresh marketable eggs in the shell 
command a high price a-nd there is difficulty 
in meeting the demand for them; but 
large quantities of questionable eggs, often 
bought at very low prices, have been 
broken out fqr cooking purposes by dis­
reputable firms, being preserved by freez­
ing or drying until ready for use. Some 
dealers, however, manufacture a satisfac­
tory product by the use of good 
handled under proper conditions.

There is no objection to drying or freez­
ing good eggs under proper sanitary 
dirions; in fact, there are some advantages 
to be gained by preserving eggs in this 
manner, although the manufacturing pro­
cess devised by man, as a rule, do not 
improve the quality of Nature’s work. 
Conditions of modern life and commerce 
must, however, be met, and dried eggs dr 
eggs in a frozen condition may be shipped 
long distances, ànd require less space for 
transportation and storage1 than do eggs 
in the ahell.

As the result of investigations instituted 
by Secretary Wilson, the United States 
department of agriculture has recently is­
sued. two publications that give practical 
suggestions for correcting some of the ex­
isting practices and conditions which are 
at least partially responsible for the un­
satisfactory products now found on the 
market. These publications are Bulletin 
158 and Circular 98 of the bureau of chem­
istry, entitled, respectively, A Bacteriolo­
gical Study of Shell, Frosen and Desic­
cated Eggs, and Practical Suggestions for 
the Preparation of Frozen and Dried Eggs.

TUBERCULOSIS AWONG POULTRY
Tuberculosis, so well known a disease 

among cattle and human beings, very fre­
quently affects poultry as well. It 
frequently attacks hens and turkeys than 
ducks and geese. It is much more preval­
ent in some countries than in others. For 
instance, a government bulletin waned by 
the Irish department of agriculture states 
that as many as 10 per cent of the deaths 
from what is known as “natural causes" 
among poultry in that country are due to 
tuberculosis, and in some districts, espec­
ially among turkeys, the proportion is 
much higher. This bulletin outlines the 
symptoms of tuberculosis among poultry 
as follows:

“The most common symptom is diarr­
hoea, with the droppings of a greenish 
yellow color. In the later stages affected 
birds become very feeble and thin, the

turn
pale or dull purple in color. The tnneous 
membranes which surround the eye and 
line the mouth are also pale, and there is 
loss of appetite. Lameness is 
symptom, accompanied in many cases by 
local swellings of the joints or on the skin, 
especially about the feet and legs. The af­
fection known as "bumble foot’' is often’*

Dry-farming means better farming, ac­
cording to the official call of the Interna­
tional Dry-Farming Congress, the annual 
convention of tile dry-land farmers of the

STOCK
SHOW HORSES

Condition is one of the meet important 
factors to be considered in fitting the horse 
for the show ring. No horse is perfect in 
aJl his points, and fat covers up a multi­
tude of deficiencies. There are no horse­
men who do not acknowledge this fact. 
Every observer has seen a rather plain ani­
mal when thin, fatten tip and rounded out 
into a surprisingly strong show yard pro­
position. The flesh put on by the fatten­
ing process improves the

world, which meets Oct. 19-26 next at 
Lethbridge, in Southern Alberta, in the 
heart of nne of the greatest grain belts. 
The definition of the term 1'dry-farming,*’ 
which is coming into such general use 
everywhere and of which thousands have 

learned the essentials, is most in­
teresting, and, furthermore, it is loÿioaf, 
tnd the adaptation of its precepts has 
brought reward to those farmers who have 
looked to science to aid them where mis­
fortune and hard luck through unfavorable 
weather conditions pursued their neighbors 
who farmed as their fathers and grand­
fathers did before them.

Every civilized country in the world is 
now studying the tillage and cropping 
jmethods taught by the International Dry- 
Farming Congress, and its monthly scien­
tific bulletins and reports go to the four 
corners of the earth. Its crops of in­
structors is famed world-wide, and its next 
convention promises to be attended by 
jgncnJturists from some fifty nations and 
official delegations from some thirty states 
and provinces of the United States and 
Canada, upholding the great agricultural 
interests of the North American continent.

"Dry-farming,” says the call, “is a scien­
tific term used by colleges and authors to 
differentiate betwen the ney system of 
agriculture and the older methods utilized 
in the rainbelts and irrigation districts. A 
special system of tillage of the soil for 
the purpose of moisture and fertility con­
servation is known to bè necessary for at” 
least sixty-three per cent, of the agricul­
tural acreage of the world, and thç Dry- 
Farming Congress was brought into ex­
istence for the purpose of working out 
these problems and remedies for the trou­
bles confronting farmers of the sub-humid 
districts, or in districts where there are 
ifrequent draughts or failing soils. Dry­
farming is free from mystery of any kind. 
Any farmer on any soil and in any climate 
can increase hie' acreage production, crop 
quality and bank account.

"Dry-farming* methods can be utilized 
with profit upon every acre in every dis­
trict of the world. The phrases does not 
mean the operation of farms where 
moisture is obtainable, but does mean the 
utilization of such tillage methods as are, 
from time to time, demonstrated to be 
most efficient in the reduction of evapora­
tion and the production of a practical 
storage reservoir in the soil, the utiliza­
tion of minimum or untimely moisture, 
etc. The work of the congress includes 
the study of farm machinery, tillage, the 

i development of drought-resistant plants 
'and better methods on the farm.”

corn

never

LIME IN AGRICULTURE
Any crop sensitive to acid conditions 

can be made more valuable by the use 
of. lime.

Lime changes the physical condition of 
clay land, making it more friable and 
easily tilled.

Ground lime is satisfactory on land if 
used in right amounts. It must be fine­
ly pulverized.

Lump lime when slaked is a very de­
sirable form of lime.

The best method of slaking lump lime 
is to put it in a heap, then pour on eight 
to ten gallons of water to 500 pounds of 
lime. Throw over the pile an inch or two 
of earth. Do not use too much water.

Lime must always be combined with 
organic matter.

Lime can be put on land at any time— 
fall, winter, spring* and summer, before 
plowing and after, preferably before plow­
ing. It can be put on at any time when 
it does not interfere with the crop.

We do not get results from lime the 
first year; it takes thus.

It is not best to use too large quan­
tities of lime. Six hundred to 800 pounds 
of quick lime once in four years is better 
-than a ton once in six years.

eggs

con-

DAIRY 1WHY RICH CREAM ?
On* of the advantage* of the centri­

fugal cream separator over the gravity 
method of creaming milk is the oppor­
tunity it gives the farmer to skim a cream 
of any desired richness. A rich cream is 
a distinct advantage to both the farmer 
and the buyer and a standard separator 
will skim a rich cream ae efficiently ae it 
will skim a thin cream. The benefits a 
farmer will receive from skimming a rich 
cream are:

1. More skimmilk is retained at the 
farm.

COW STABLE ODOR IN BUTTER
The best way to avoid “ccrw stable 

flavor" in milk is to prevent ite getting 
into the milk. This can be done by clean- 
ing up the cow stables, providing them 
with good ventilation, milking in a clean 
way and then removing the milk imme­
diately after milking from the cow stable. 
Buttermakera should insist upon these pre­
cautions being taken by every one of the 
patrons who supply them with their milk 
or cream. They ought also to cool the 
milk to below 60 immediately after milk­
ing and then aerate it occasionally until 
it is delivered to the factory. If the milk 
is separated at the farm the cream should 
be cooled as it comes from the separator 
and kept in a cool place until it is. deliv­
ered to the factory.

It is possible to remove some of this 
cow stable flavor from the milk and cream 
by pasteurizing at the factory. This will 
not, however, be entirely satisfactory,and 
there ie no method of ripening that I know 
of which will entirely overcome thie de­
fect. It can be entirely overcome by bet­
ter cere of the milk and cream at the 
farm.

Will it not be possible for the 
ies to pay different prices for the milk

one

2. There is a smaller quantity of creaifi 
to cool.

3. Fewer cans and utensils for transport­
ing the cream are needed.

4. There is less bulk to transport.
The benefits of a rich cream to the cream 

buyer are:
1. Less vat capacity is needed for storing 

and ripening.
2. Fuel is saved in heating, and iee in 

cooling the smaller bulk.
3. The cream can be churned at a lower: 

temperature and thus improve the tex­
ture of the butter, as well as save losses 
in the buttermilk.

4. The maker can use more starter and 
thus better control the flavor of the but-

!

HAVE THE BOWS ON GRASS
We like to have our brood sows with 

their litters in a grassy paddock. If con­
fined in pens we find that the young pigs 
become very fat and many will die through 
tick of exercise. Of course we might avert 
this by reducing fyd, "But this would result 
in a check in growth. 'There are no such 
dangers to avoid when sow and litter are 
out on grass in a fair-sized paddock. Two 
or three weeks previous'to weaning we put 
a fence around one corner of the paddock, 
and in that “creep” a trough in which ia 
sweet skim-milk. Into this corner the 
yonng pigs can come under the lower 
board but not the sow. When weaning 
comes at eight or ten weèks of age, 
young pigs know how to drink.

The plan of weaning that we follow is 
to remove a couple of the strongest young­
sters first, a couple more in two or three 
days, and so on until all’are removed. At' 
the same time the food of the sow is re­
duced, her milk flow diminishes, and 
neither sow nor litter suffer from the pro-

a- mSEED FIRMS AND SEEDS
A most hopeful sign, indicative of re­

sults largely attributed to the persistent 
efforts heretofore made by the United 
States department of agriculture in the 
line of seed testing, is manifest from an 
inspection of the catalogues of more than 
fifty of the principle seed dealers of the 

""{country.
All of the firme referred to make de­

finite statements that they test their seeds 
for germination. Nine firme advise pur­
chasers to send samples either to the seed 
testing tibratory of the United States de­
partment of agriculture or to a state ex­
periment station to be tested. Seven firms 
state that they themselves follow this 
course in regard to the seeds they offer 
and that the seeds are thereby officially 
guaranteed to be of the high grade re­
presented1 Six firms allow a stated time 
for making a test, advise purchasers to 
make such test on'receipt of seeds, and re­
quest the return of seeds which do not 
satisfactorily meet the test.

Five firms state that the seeds they are 
selling comply with state laws, and-a num­
ber of firms give the percentage of purity 
and germination in compliance with state 
laws.

These statements indicate ’ that competi-

owner.
more

ter.creamer-

1A western poultryman has a coqp for 
growing chicks which is open at thé front 
and the back, 'but protected' with wire 
netting, so that

and cream, basing such prices on presence 
or absence of this cow stable flavor on the 
milk or cream received at the factory?

the air can circulate 
through ■ on hot nights but animals cannot 
get in.COMPOSITION OF CREAMERY 

BUTTERour
Wiien the leg of a bird is bent it 

not opqn its toes. This is why they do 
•not fall off the roost at night when they 
.are* asleep.

The production of creamery butter has 
reached vaat commercial proportions and 
different standards are in force in the var­
ious states for the regulation of its quality 
and chemical composition.

Reports of thousands of analyses for 
water and other constituents have appear­
ed in various publications, but data show­
ing the composition of normal American 
creamery butter and the conditions under 
which such butter is made are not plen­
tiful.

The purpose of the United States de­
partment’s new bulletin (Bureau of Ani-

can-

FALL CULTIVATION TO KILL, 
WEEDS Charcoal should be placed within reach 

(of the chickens. It is a good cleanser of 
ithe alimentary system.

comb and wattles shrink in size an
If the land intended for corn next year 

,ii full of weeds and seeds, immediately 
after removing the hay crop, plow very 
«hallow, roll, disc harrow and harrow suf- 
iScient to make a .fine surface and keep 
down all growth. This can be accomplisB- 
ed by keeping the cultivator going at in-

Tt ia stated that four pounds of grata 
•will produce one pound of ggin on a good 
(fleshing type of chicken.

a common

Crushed oats and buttermilk 
and drink for growing chickens.

are meat

m CANNING OF FRUITS 
A SIMPLE PERFORMANCE

Worship Mayor Frink and Commissioners 
McLeilan . and Agar were among (how 
present.

The arrangements for the day’s enjoy­
ment were carried out to perfection and 
the visitors and. local travelers all said 
they had the time of their lives.

The Telegraph is safe in saying that if 
ever the travelers want the town 
they can have it.

F. L. Hunter, 8t. John. ir' - -*r
F. 8. Hnestis, Truro* V* -■■■ —
E. Bay, Moncton, -nr.
W. F. Flower, Montreal. ,
E. W. Seeley, Moncton.
W. F. Hoar, Montreal.
F. W. Arnold, Toronto.
Q. A. Bolis, Sussex.

again J. A. Train, Montreal.
Lee Colwell, Carlisle.
W. A. Walker, Moncton.
F. Lemont, Moncton, ■
H. W. Redman, Toronto.
A. Brooks, Chicago.
E* A. Hazen, Toronto.
Chaa. H. Ross, Montréal.
Geo. D. Rose, Shediac:
N. W. Gladwin, Fredericton.
F. E. Denison, Moncton.
W. L. Logan, Chatham:
John McLean, FYedericton.
W. B. McLean, Boston.
Boy Davis, Quebec.

! Jaa. Burk, St. John.
1; H. B. Schofield, St. John.

F. A. Barry, Truro.
W. A. Creelman, Truro.
E. A. Nervin, Three Rivers.
M. Çtein, Fredericton,
Jaa. Pringle, Fredericton.
C. G. Gatcombe, Fredericton.
H. R. Coleman, Fredericton.
W. H. Sharpe, Campbellton.
F. L. Magee, Moncton.
H. W. Quesne, Moncton.
W. E. Col peck, Lynn.
Wm. McDonald, Hillsdale.
H. S. Burke, Montreal.
C. A. Gilmour, Boston.
W. Stevens, Truro.
J. T. Hollissey, I. C. R., Trure.
W. Turner, P. E. I.
J. Cochrail, Fredericton.
A. M. Hubbard, Shediac.
Jas. Harley, Toronto.
W. H. Spear, Moncton.
E. S .Townsend, Sussex.
W. A. McMartin. Vancouver,
E. F. Hubbard, Newcastle.
E. A. Mason, Montreal.
W. L. Gleeson, Boston.
G. D. Titus, Woodstock.
Robert Hirsch, Montreal.
Roy C. Fraser, Montreal.
A. G. Watson, Halifax.
B. B. McRae, Toronto.
H. S. Hatfield, Fredericton.
O. K. Patriquin, Norton.
W. B. Smith, Halifax.
F. P. Hunter, St. Stephen.
J. G. Atigevine, Hampton,
W. C. Robins,.Boston.
8. W. Seril, Halifax.
N. D. LeBlanc, Shediac.
W. H. 8. Cox, Moncton.
A. B. Bray, Moncton.
J. G. Thompson, Moncton.
E. G. Leamon, Moncton,
G. A. Tritee, Salisbury.
A. G. Carleton, Sussex.
H. W. McDonald, Bhediae.
E. M. Armrtage, Sherbrooke, Que.
D. P. De LaPanelle, Moncton.
W. L. Jones, St. John, N. B,
B. Murray, Montreal.
J. R. Policy, St. Stephen.
B. W. Kay, River Glade. .
W. D. Robichaud, Buctouche.
John J. Fairburn, Montreal.
W. A. Comeau, Weymouth.
N. Hutchinson, Sussex.
H. C. Gillart, Charlottetown.
H. J. Myshrall, Fredericton.
J. E. Estabrooks, Grand M«Ln»n
E. B. Gillespie, Truro.
A. L. 0. Phillips, Toronto.
W. L. Crocker, Millerton.
B. L. Messenger, Bridgetown.
A. E. Cochrane, Moncton.
F. H. Duffldd, Toronto.
A. S. Williams, London, Ont.
G. W. Lounsbury, Chatham.
R. W. Freeman, Amherst.
John Christie, Truro.
Thos. J. Mullen, Montreal.

V W; T. Dean, Sydney.
A, Ç, Vanwart, Bedford

' Hamm, John Clark, B. E. Colwell, R. J. 
Lutes, T. M. McElary, L. Phillips, E. E, 
Church, D. D. Walker, Robert Reid, G R 
Wetmore, Chaa. Robinson, W. S. Fisher, 
Frank Fitzgerald, A. W Phillips, Richard 
Eoach, H. Sheehan, Louis Comeau, Geo. 
J. Higgins, Gordon Boyne, E. J. Terry,
E. R. Fenwick, T. E. Girvan, E. A. Hoyt, 
Geo. A. Stubbs, H. M. Sharp, E. W. 
Welch, S. H. Davis, James Johnston, A
F. Stillwell, Wm. C. Rising, E. B. Seely, 
W. A. McKinney, J. H. Farewell, F. C. 
Colwell, E. G. Nagle, R. A. Mitchell, A. F. 
DeForest, C. R. Clark, C. E. Leonard, E. 
A. Benn, R. W. Eatabrook, L. W. Owens,
A. W. J. Smith, H. B. Tippett, W. J. 
Brown, G. E. Meryfield, B. Fowler, H. W. 
Cole, H. C. Simmons, R. R. Rankine, Jaa. 
L. Carleton, J. S. Neill, E. A. March, 
J. W. Andrews, A. E. Dickson, A. J. Gold­
ing, J. L. Enstis, J. L. Sutherland, H. C.
B. McKee, J. Reid, R. A. McAvity, J. J. 
Gillie, S. M. Richey, W. McDonald, A. E. 
Mac Bee, W. J. Gunn, J. F. Mcleughlin, 
j. Harry Marks, S. Sanoton, D. J. 
Doherty, Fred. Cowgill, T. W. R. Ellis, 
Stewart Bell, H. H. Hughes, F. C. Owens, 
D. J. Barrett, A. J. McGuire, B. D. Ling- 
W, R W. Titus, W. C. Ryan, T. B. Rey­
nolds, Thos. Morey, A. M. Phillips, H. C.

H. A."McArthur, Sussex.
W. Cross, St. John:
W. Belmont, Moncton.
M. Murdoch, Montreal.
J. H. Hughes, Montreal.
Alex. Brown, Missouri.
The city men who registered 
George D. Ellis, John Knight, -A. B. 

Burns, E. H. Cairns, Fred J. Kee, J. Pops 
Barnes, C. William», C. E. Patterson, W.
G. McKenzie, R. G. Kaye, W. H. Banks, 
R. M. Robertson, G. C. Stanley, A. Hender­
son, M. H. Macmichael, W. J. Ryan, F.
H. Sword. T. E. Simpson, J. Lamoreaux, 
F. C. Titus, Geo. C. Needham, M. H..Dun­
lop, W. V. Gale, M. J. Coady, R. A. John­
ston, F. B. Mullin, H. A. C. White, H. H. 
Upham, John S. Eagles, W. P. Walsh, 
Jas. W. Day, W. J. Wetmore, L. H. Cart- 
fight, Fred L. Bowman, L. C. Lawson, 
H. H. Scovfl, Geo. Jeffrey, E. W. Haney,

IT: J. Gunn, W. Campbell, G. E. Ryder, 
W. Orouase, F. R. Whipple, G. B. Rivers,

I T. H. Estabrooks, W. A. Harrison, W. H. 
Thompson, Geo. R. Crosby, F. Doody, D. 

1E. Vincent, J. M. Roche, T. W. Carter, 
F. L. Hunter, E. W. Lockhart, John El- 

i more, Geo. Scott, guest; J. Conlon, guest;
1 T. B. Akerley, John E. Davis, G. M. John- 
i ston, Jas. Codner, A. Mooney, F. K_

Dunham, R. P. Seeley, T. F. Davis, Frank 
Scott, W. L. Stewart, H. W. Dickson, H 
L. Wannamaker, H. C. McCluskey, w’. A. 
Cookson, G. W. Smith, C. H. Ramaay, H. 
S. Noble, T. A. Kirkpatrick, Wm H 
Humphrey, P.. Masters, G. G. Watters,' 
E. E. Wright, John E. Owens, F. L. Rud­
dock, A. L. Handing, H. R. Arrowsmith, 
J. B. Erskine, J. A. Haines, J. M. Scovil, 
Jr; S. McKinney, 8. H. Sherwood, T. W. 
Connell, F. A. McAndrews, R. D. M. Law, 
G. E. Cooke, L. V. Price, Geo. McCormick,’ 
J. V. Kierstead, B. E. Heustis, S. R. Pen­
dleton. J. A. Simmond, F. S. Tilton, Leon 
A. Keith, F. J. Flower, A. Binning, H. C. 
Spears, L. F. McLaughlin, A. A. MoClas- 
key, L. C. Armstrong, A. R. Kennedy, H. 
Bon, W. H. Scott, A. J. Hodges,

J. Barry Thompson, San Francisco. 
Henneberry, W. H. Millican, A. H. Ward, 
W. J. Forbes, C. H. Barbour and A H 
Ward.

■

were:—

4any Fruits Retain Their Flavor When Canned Better Than 
When Preserved, and Process is Cheaper and Can Be 
Carried Out in Any Farm Kitchen.

Those Who Were Here.
The city travellers’ register at the as­

sembly rooms was in charge of Wm. J. 
Wetmore, Joseph Prichard and John 
Eagles, and the visitors’ register in the 
•hands of A. D. McDonald and A. E. Gold-

.

-mg.
:Many fruits retain their flavor when 

I «timed better than when preserved; the 
I process is cheaper and may be satisfactorily 
I performed in any farm kitchen. A range 
I tod some vessel in which to boil the jars is 
I that is necessary. If the jars are placed 
I directly on the bottom of such vessel there 
I n danger of breaking. A false bottom of 
I flatted wood is first placed in the boiler 
I tod the jars rest on this. It is impossible 
I to heat any substance in an open boiler 
I higher than the boiling temperature 
I temperature is quite sufficient to kill all 

bacteria present but is not sufficient to 
I kill their spores. For this reason a second 
I and perhaps a third boiling is necessary.

Dn the meantime the spore* have time to 
(develop into full-fledged bacteria and are 
Killed before they have time to produce 
further spores. The whole process of can­
ning rests on the principle that bacteria 
land their sporea may be killed by heat, and 
that the vessel may be so closed that 
further organisms may not enter.

I In commercial work temperatures higher 
than boiling are secured by means of steam 
grader pressure, and the sterilization of tbe 
(fruit is secured at the one operation. Such 
contrivances are seldom found on the farm ;
Put the same result is obtained by the 
[fractional system, viz., boiling on two or 
three consecutive days.
Apples.
Acid apples are best for canning. Select Pea°hee.

weH-ripened fruit. Peel and quar- Use firm, solid fruit, not too ripe. Peel, 
I l r’ *>eln® careful to cut out all the core cut in halves and remove pits, unless fruit 

‘and all bruised or decayed specks. Pack is to be canned whole. Pack firmly as 
(firmly in jars and fill entirely full with soon as possible. Fill jars almost full and 
ifreah water. Use new rubbers, put tops add eight level tablespoons of granulated 
r„and Place jars in the cooking vessel, sugar, for a heavy syrup, and fill entirély 
ri vessel with cold water to a depth that full with cold water. Put new rubbers in 
will bring water up about an inch or two' place, set tops in position "and place jars 

; ”n,t“e outside of the jars. Put on stove in cooking vessel. Fill vessel with cold 
j end bring to boiling point. Boil ten mm- water to a depth that will bring water up 
| eke. seal tightly and continue boiling tif- two or three inches on the outside of the 

•««n minutes. At the end of this time re- jars, cover, put on stove and heat to boii- 
; jjtove jars and let stand twenty-four hours, ing point. Boil ten minutes, seal tightly 

the second day place in vessel as on and continne boiling ten minutes. Remove 
I day and boil twenty-five minutes. Re- jars and let them stand twenty-four hours.
| let stand twenty-four hours and cook i On the second day, place jars in vessel sa 
” thlrd day as directed for second day. on the first day, and boil twenty mffiutes. 
blackberries. Remove, let stand twenty-four hours and

. on the third day cook as directed for the
\rnnt ahoeld be ripe but firm. Care- second day. If medium syrup be preferred, 

remove all sterna, leaves, trash, soft use six level tablespoons of granulated 
«a imperfect berries. See that all fruit sugar*,' asd cook as directed.—E. M. 
« clean. Pack firmly without -mashing. Straight,. Macdonald College.
, \. Jar* almost full and add four level 
pMespoons of granulated sugar, then fill 

entirely full with fresh water, use 
ew rubbers, put tops on and place jars in 
r*‘nS vessel. Fill vessel with cold 

ter to a depth that will bring water up 
inch or two on outside of jars. Put on 

c«r, place on stove and bring to boiling 
J ,4t- Bod five minutes, seal tightly and 

utinue boiling five minutes. Remove and 
stand twenty-four hours. On second 

”ay Place in 
fkn minutes.
sour

add enough water to entirely fill jars. Use 
new rubbers, put tops on and place jars 
in cooking vessel. Fill vessel with cold 
water to a depth that will bring the water 
up two or three inches on the outside of 
the jars, cover, place on stove and bring to 
boiling point. Boil ten minutes, seed tignt- 
ly and continue boiling ten minutes. Re­
move jars and let stand twenty-four hours. 
On second day place in vessel as on first 
day, and boil twenty minutes. Remove, 
let stand twenty-four hours, and on third 
day cook as directed for second day.

Among those who registered were:— 
W. C. Purvis, St. Stephen.
J. C. Whitehead, Woodstock.
W. A. Huestis, Charlottetown.
R. K. Kelly, Halifax.
Geo. H. Turtin, Montreal.
W. A. Robertson, Bathurst.
Bryon Brewer, Fredericton.
S. H. Hagerman, Truro.
F. W. McCully, Hawkesbury. 1 
A. M. Elliot, Toronto.
R. Eastwood, New Glasgow.
F. W. Laskey, Montreal.
Chas. Rent, Toronto.
J. F. Soucie, St. Leonards.
W. A. Henny, Bridgetown.
A. W. Banks, Annapolis.
A. McCaueland, Brantford, Out,
C. H. Dunbar, Hantsport.
E. H. Ollis, Boston, Mass.
W. S. Tompkins, Fredericton.
J. B. Anderson, St. Stephen.
J. K. Stone, Montreal.
B. D. McDougale, Truro.
J. C. Watson, Truro.
A. W. Clogy, Montreal.
F. T. Busby, Halifax.
O. P. Wilton, Sussex.
G. Nichole, Bridgetown,
O. C. Bissell, Montreal.
J. W. Ellsworth Woodstock.
L. C. Haley, Windsor, N. 6
T. G. Murphy, Fraserville.
C. D. Buck, Dorchester.
T. H. Levis, Montreal.
J. T. Egan, Truro.
W. V. Griffin, Montreal.
J. W. Hanergan, Yarmouth.
M. L. Fraser, Bedford.
B. Holman, Moncton.
W. G. Flemming, Woodstock.
B. E. Dakin, Digby.
R. L. Phillips, Fredericton.
E. K. Gaudet, Weymouth.
G. C. Solfows, Tiverton.
F. M. Stewart, Charlottetown.
I. 8. Archibald, Lawerencetown.
H. S. Dickie, Bridgetown.
C. A. Porter, Middleton.
A. R. McKenzie, Si. Stephen.
Walter Shaw, Woodstock.
A. F. Merkel, Halifax.
H. N. Hill, Toronto.
W. G. Smith, Halifax.
Chas. Johnson, St. George.
C. J. Flemming, Woodstock.
F. O. Creighton, Woodstock.
R. A. Knight, Moncton,
F. D. Snyder, Moncton.
F. E. Lockhart, Montreal.
W. M. Humphey, Moncton.
G. W. Carpenter, Springhill, Mass. 
T. W. O. Hartt, Toronto.
C. W. Harris, Summerside.
E. J. Kelly, Halifax.
J. LeBlanc, Montreal.
H. 8. McQuarrie, Halifax.
E. Series, Toronto.
L. P. Peters, Montreal.
A. R. Whitney, Montreal.
J. G. Stenhouse. Moncton
F. A. Gillis, Halifax.
W. H. Wilbur, Toronto.
G. N. Hughes, Halifax.
P. O. Soulis, Halifax.
R. W. Beckwith; Halifax.
F. A. Young, Halifax.
F. S. Mackay, Truro.
P, Davidson, Toronto,

John
!

?)

uWhite felt hate can be cleaned by dneb- 
ingithem with white roromeal and bruA .
ing i the meal thoroughly out.

Keep a piece of art gum or e perfectly 
clean eraser on hand for the removal at 
spots ' from white gloves.

i j*
. Tnia

Plums.
Select firm, ripe fruit. Wash in clean, 

cold water. Remove stems and trash. Pack 
firmly. Fill jars almost full and add four 
level tablespoons of granulated sugar, then 
fill entirely full with fresh, cold water. 
Use new rubbers, put tops in position and 
place jars in cooking vessel. Fill vessel 
with cold water to a depth that will bring 
the water up two or three inches on out­
side of jars, cover, set on stove and bring 
to boiling point. Boil ten minutes, seed 
tightly and continue boiling ten minuses. 
Remove jars and let them stand twenty* 
four hours. On second day place jars in 
vessel as on first day, and boil twenty 
minutes. Remove, let stand twenty-four 
hours, and on third day cook as directed 
for second day.
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Master WorkmanGIVE MAYOR A RIDE
IN A WHEELBARROW

1
!:K

(Continued from page 4.)
with views of the city and the proposed 
improvements. Vocal solos were rendered 
by Miss Gertrude Le Roy, Tom Waterall, 
D. B. Pidgeon and others, and Scotch 
songs by Fred. C. Macneill. Two three- 
round exhibitions of boxing were given, 
the first between Ramsay and Banks, and 
the second between Tom Barrett and Eddie 
Burke. These were supervised by Jack 
Power. A picture programme was also 
carried out, and other attractive features 
made the affair, a howling success. His

SMOKING TOBACCO
II

vessel as em first day and boil 
Remove, let stand twenty- 

hours, and on third day cook as <Ü- 
Iwt«i for second day.
Granee.

This world -famous Brand
for IS* a cut «t all the best Stores

can now be obtained
fci’* fir™* ripe fruit. Pick from stem, 

e all trash, imperfect and soft fruit 
p** firmly. Fill jars full of fruit and im
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LBA
Commercial Men 

Take Charge
iy Own the Town for 
a Day and “Make 

Good'*
lalf a Thousand of Them En­

joy Sail on River, See Base­
ball Game, a Fat Man’s 
Race, and Visit Exhibition 
—A Fine Programme in 
the JEvening — Can Have 
Town Again if They Want It.

Saturday, Sept. 7.
Fil e hundred commercial travellers from 
p city and outside places, had one glor- 
us big day—not to epees of the night— 
ithe city yesterday. It was ’'Travellers’ 
iy and that meant if you didn’t wear 
fe of those little red badges, you might 
st as well “get off the pike,” became 

couldn't get a look-in without one. 
fiat’s what it meant all right, for the 
lights of the grip came within a harrow 
ktgin of owning the town yesterday and 
dgmg from their performances they 
ouldn’t make bad owners,
They went about town with free lance 
1 morning,—claimed the St. John River 
* the afternoon, and were the “big noise” 
: the exhibition last night.
The boys had a jolly good time all 
iy, but that baseball match in the ifter- 
jon, including the variety of events 'be- 
veen the innings, and, funniest of all, 
lat fat man’s race—what a race!—and the 
am bake carried off the first prizes with 
mneroue trimmings. " "
(After meeting in Keith’s assembly rooms, 
'd registering and receirirtg their badges 

the morning, the Wtors enjoyed »n 
to drive to Courtenay Bay for the in­
action of the improvements being made. 
At 1.15 o’clock yesterday afternoon, 504 
avellers, with his worship the mayor 
id a few other guests, Ss well as the 
rtülery Band, started on a sail up the 
»er on the May Queen. The band 
sred a fine programme of music on tha 
ay up and the crowd ehjoyed'this, the 
lenery, and several other things on the 
uraey to Carter’s Point.
When they had safely landed the real 
in began—a ball game. A St. John team 
id an all-comers team lined up, and W. 
. Walsh and Jack Power made a noise

ren-

lird innings the crowd got sore on the 
imp«,” for the decisions about that time 
•ent the atmosphere.” It was officially 
sclared that “Ump” Walsh. should be 
obbed and this was done—almost, police 
irgeant Ross, who was present stepped 
t'Q the ring and put the kibosh on ttif 
b feature. Walsh was roughly handled 

ough, and but for his pugilistic ability 
,ck Power might have suffered a simil- 
fate. But, coming back to the baseball 

d of it again, the game went on, and on, 
d on, and the St. John boys won, 4 to 
Joking aside, it was good ball.

, Wonderful Race.
Then came a wonderful fat man’» net.
iere were fourteen competitors—at the 
irt. Some were scratched and others 
sre worse than scratched-. The pistol 
mt off, and A. S. deForeet, who had 
e odds in his favor, darted' off slightly 
the lead of the others. He was the only 

operly hobbled runner and wore the re­
lation clothing. He was decorated With 
namings of nineteen varieties and car- 
id two cow bells. About twenty feet 
>m the tape line down he went, taking 
Ty Cobb elide, but not long enough to; 
ich the goal. The others whirled by* 
* the judges didn’t care. With marvel-j 
is nerve they awarded the victory to] 
r. deForeet. He seemed to have greafil 
lying power, for he remained on thej 
aund a long while. The prize, a cat] 
iss ash tray, was then presented to him,! 
>id the plaudits of the “boys.” 1
he Clam Bake.
Then the clam bake came. It was not 
e least enjoyable feature. The crowded 
thered round the fire, sang merry songs, 
need in Indian fashion, and did mmaer- 
s other things. His worshop gave an 
dress, and Jack Power and Ned Cairns 
vored the gathering with recitations, 
kin” Beckwith told a bunch of funny 
>ries, parlor jokes, and “Brigham’’ 
filing rounded out the programme.
All too soon it was time to return to 
e city again, and at 8.15 o'clock the start! 
is made. With his worship the mayoij 
iding the procession in a wheelbarrow—[ 
couldnt’ help it, the boys put him there 

»nd the Artillery Band next, the 364 Sir] 
lights marched to the landing.
On the way down river the crowd made 
firry, and another' concert was given by 
e band. Arriving at Indiantown at 7.36 
dock, the travelers boarded^ cars for the 
hibition grounds. -They formed in line 
ain pt the entrance and proceeded to 
e main hall. They disbanded for 4 
lile, and later reassembled, and through 
e kindness of the management they were 
emitted to march in front of the" grand 
tnd, where each procured a paper plume 
r personal decoration. They remained, 
the green and watched the fire works j 

the conclusion of which the “attention ”j 
jnal was once more shouted, and off] 
ey started, headed by the City ' Corns*]

;

; Keith’s.
"hey then left the grounds and pt‘ 
ded to Keith’s Theatre, the band pi»:
continuously, by way of Sydney 

ne», Germain streets, and Wellingtc 
r. They arrived at the theatre, wbie 
I been placed at their disposal by tt 
oagement, soon after 10 o’clock. P&P‘ 
airs were played outside, and choruw 

re« shouted in great style. Later the 
Wded into the spacious auditorium 1 
oy a smoker and entertainment.
'his was a big success. First of s 
)tos of the travelers, made by Walti 
Golding, in the morning, were throw 
in the screen, to the delight and amus 
nt of the “boys” themselves.
'harles H. McDonald, vice-president < 
Manufacturers' Association of Cattad 

tve a brief address, which was illustrate 
^Continued on page 5, second column-J
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