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OKUH (iif iiMially ffflilf. iiikI ^liow tl..- .m.-.-in di a nr ly iifii HctfiiiK
on llifiii. Warm Wfatlifi- fondifions with llif tfiii|.fiatiirf as h\tih
IIS NO .Iftfi-.-fs K. tor tour hours will .ausf v^ais to iro tlif saiii.- wav
111 such ,'KUH thf jTfnii Inis starlf.i to t^.w, an. I th.-v air not likflv to
kffp in til.- pivs.M-vativf. rndfr \:>nu .•oiiditions fadi <lav"s fjf|/s".-aii
'"' I"" '" " '"•••< "' 'l"'y HIT laid until the crofk is tillfd." I'ndfr citv
fonditions II is ahiHist impossihif to R.-t iifw lai.l .-u'its. an.!, thfivf.wf
f If .|uality ..I .HIS., put .lowii would hanllv h.' a> u'oo.l as on tl'f
lanii. II..wvr, tin- avfi-a^f fity .•onsiiin.T slioiil.l |„. al.lf to ^ft .'ul'swith an spa.-,.s ,„)t lar^fr than a Iw.Mitytlv,- ....nt pif.-f ami volks
that aiv ..nlv slightly visiMf. Sufh vuKs will kffp all rijfht if putdown prop, rly. '

Thf proper way to faiidlf ;in i'iot is to hold it to th." li^hi with Hi.-
Inrt'f ..ml up. It shoiil.i hf hfl.l with tli.' tliiimh ami forfHnufr toufli-
iiiu thf sides of the fgg and not thf .'iids. |Jv h..|.li„u' it in this wav
thf eandlfr eaii easily s.>e th.- air spae.- at th.- top. an. I at th.- sanm
tinif thf fuj? fan hf ^ivf,, a sharp turn to makf thf v..lk Hoat ah.)ut.
»y .loii.tf this any hl...>,l spots or f.uvi/n matt(-r in tl HK fan hf
dft(-ftod fasily.

Preservatives.

Having' sffiiffd thf supply of r^as and thf eontaim-r. the iifxt
thinjT is to prfpan- the i.resfrvntive. There an- .piitf a f.-w .liti'.-rent
w.^vs ot pr.-servinjr. hut th.- main points ahout anv one of th.-m is
th.- ••tresln.-ss m whieli it will k.-fp thf .-ssrs. and thf .-ost ..f it.

Hraii. oats and salt arf ol.l tinif prt-s(-rvativ.-s. In tlu-s.- tin- t-jjjrs

usually heeonif musty, evaporat.- (-onsi.lerahlv and th.- volks stick to
thf sid.-s of thf sh. M. Wh.-i-f th.-sf arf usf.l. th. mlili..ns under
whieh t.;(- <-kl'> are kept must i»e fxeeptionallv jriiod j.s to fven teni-
pfratnrf and dryness. At best th.- e..j;trs will 'not come out in a '.-rv
palatahl.- .-ondition. Wrappiiif; eaeh ogff tightly in pap.-r, ami sft-
tinjr them away in a eool, dry plaee in th.- efllar is aiiothfr niftho.l
soniftim.-s followed. Here, ap:iin, there is too much -vap.„ation and
the epjjs f;o otr m flavor as well. Coveriiij; with a cat of lard or
vas.-liii.- IS not to he recommended, for similar reasons. Eg^- pre-
serve.! this way take on a distiix-tly foreijrn flavor. 'I .. p,-,,. „f
dipi)ins or i-imersinL' egps in hoilin^r water a few s. ....nds
times recomiiK-nded. Ejifrs preserved in this wav will keep b.
better than those not treated at all. Esrgrs kept in eold storai-e h-
show more ev;'poration than those kept in a li(|uid pres.-rvativ
white of the i-it also seems to sn a little more water.- and tin
have a somewhat hitter flavor. To k^ep the eggs hist in eou
new cases, new, clean and dry fillers should be used.

Liquid pres rvatives seem to clog ivj) the pores of the i j:«
efl'ectively than any other method of preserving, and at the sariip
they pn-vent evaporation and outside contamination. If the .

put down are all in good condition, the materials used properi\
pared, and the container placed in a eool place, they will come out
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