fome Good Specimens of the Fine O1d Dev

BRED AMERICAN DEV(

could not do better than to cultivat

puir of Devonshire
rongh work of the

native home of ronst beef,
lief that the best
the Dritish markets is that of a st

objected to the long horns «
as being in the way of
but with the new :
f dehorning now in us

guch a thing as a
general purpose cow, which thero is not,

HE BRED AMERICAN DEVON COW,

will give a fine

the :\mw;':r an Devon (

-

men in the country is Mr, I

distance travel as

couraged, while Vir
Atlantio states had given more attention

stock with the stallions

combined the bardiness and j
gaitg of the former with the

7 back in the shirties, two

tarritory to grow up a

Virginia and now and then a pacer from

bacause many people did
keep up the breeding of race h
the cross produced a more useful animal,

the delight of h(vrq\ hw )\ n 1\n-( proper,
They havo purh;u.r nevermounted a ¢

o the nuwt of what
u‘-»m the saddle horse,

Mzul\' of the eastern riders are
¥ [ from the ills of
cousting houses. Hence they expec
find it in the high stepping

that the ease of body and mind given by
b morning ride on a gai
will prove more beneficial than the vio-
g they get on the back of the

of western horscune
10rses are capable

ted while the craze
yut here's hoping that it won’t be

they will be so educs

for a saddle horse is like gett
fine }m;.,,\ and taki

Milet For Fattenlog Hogs,

rudeed and fattened on millet see
1average weight of §
1 I fatteped one hog that weighed |

ust us good if not bettar for fattening

watohmaker and eugraver, general repair
i i. 402 Tulbot street
Aawn mowera sharpened and repeired. yi

THE LONDON ADVERTISER,

FEEDING WHEAT TO S8TOCK.

Expert Opinions on Methods of Feeding It
to Hogs and Shoep.

Professor Henry writes in The Breed-
Gazette:

eports in the daily papers

farmers are feeding w

ng 20 pounds of pork fro

at is, three unds of feed

, live weight. Whilesuch

be had for a week or two the

t not expect more than a |

in ghoats from about four
pounds of wheat, or say 15 j 3 of
pork from a bushel of wt when fed
to that have been 1t ing on pa

1 are not too fat nor the fatten

period too long continued, for the

last few weeks of the fattening period
show a very marked increase in the
amount of feed for a pound of pork.

/ wing 106 pounds of pork for a
bushel of wheat it will
present prices farmers c

seen that at |
1 well afford to |
feed even morchanta wheat, Thig
true, there is evidently more profit still in
feedi heat that is rejected because of
1 jures its flour
lities, but not necessarily its feed- |

ht fault which in

But I should not feed the wheat by it
gelf. It will pay much better to dilute
ked corn or cornmeal and a
8. Wheat flour in itself makes
# pasty mass in the mouth of the ani
mal, which can be remedied by using
and shorts or even a litt
bri#n, Two parts wheat, with two parts
corn and one part shorts by weight, will
prove the very best feed for young pigs
and shoats. For fattening hogs, use half
cornmeal and half wheat Jlu wheat
may be ground into a coarse meal and
will then not be so sticky. This feed
given to thrifty shoats that have gr
a good frame on pasture, with a l:
healthy, estive tract, sho '111 el
splenc 1id hogs, ¢ arrying the best of [wl«

Doubtless just at this time Hu re &
good many farmers who are waiting for
the corn crop to ripen in order to fatten
their hogs., Some of these same
may have wheat in bins which is not of
the best quality, waiting for a rise in
the market. Personally I believe wheat
will go higher, but will it not pay to feed
poor and in some cases even good wheat |
to hogs in order to hurry them off, save |
time, feed and get ready money, which
is quite an object just now with many? |
It may seem a littlo strange to feed |
wheat to hogs, but there has been more
wheat offered the last few years than
the markets of the world would buy,
and why take second thought on that
side so long as there is more money in
foeding than in selling?

Where a farmer has a little wheat that
he does not care to sell and does not
wish to take it to the mill for grinding
it can be boiled in a large kettle, and a
little of this boiled wheat given to ghoats
or young pigs will pay double, I believe,
1at the miller will give for the wheat
1 the way of helping the animals on in
vth or fles

vn

(Y

rmers

|

ident of the St. Louis Re-

cat is very low in price now, and
there is no question but that in many
cases it can be fed with good results.
This is especially the case when feeding
hogs or sheep to fatten, Under present |
conditions a higher price can be realized |
by feeding the wheat to vigorous, thrifty |
hogs or sheep and then gelling in this |
way than by selling the 8.

With hogs it can be fed to better ad-
vantage if it is soaked long enough to
soften the grains thoroughly. The ob-
jection to feeding it without soaking is
that it is naturally a hard grain, and
being small more or less of it will be
swallowed without being properly mas-
ated, and thoe consequence is that
more or less of it will not be digested,
and of course this is a waste.

Wheat, before it is fed to hogs, should
be soaked at least 10 or 12 hours, and 24
would not be too much. Use two bar-
rels, and as fast asone is fed out fill it
up and put to soak while the other is be-
ing fed

In putting to soak use plenty of wa-
ter. The grain swells very much, and
plenty of water is needed to soften it
thoroughly. It is best to begin feeding
with a light ration and gradunally in-
se until they are given all that they
will eat up clean at each meal. With
all kinds of stock % is comparatively
y to overfeed at the start, and it will
require some time entirely to recover
from the effect. The better plan is to |
bring them to full feed gradually, and
then, once on full rations, to crowd
much as possible, With sheep ther
10 special advantage in sosking the
wheat, It is better, however, to feed in
ghallow troughs.

Another good way

hogs is to grind it coar ke 1
it into a slop with 1 :"I. if had, |
or with waterif m cannot be secured
Fattening hogs « be en all that

they will eat of this, and if thrifty and |
given comfortable quarters and plenty “
of pure water will fatten very rapic

Live Stock Polnts,
There are mearly 25,000 iatered
gtandard stallions in the {
At the poultry sh white fowls

that have been reared in s ‘l uvtl dis
tricts make a show indeed
1y that they would not at t glance
be taken for white at all, and they scem
| to belong to a different breed from other
chickens of the same kind from anthra-
cite coal burning locs

are so

-

st miserable

rsecuted by

A writer rays that t}
looking horse is the hors

the choeckrein,

Kenney, who developed the
of Nancy | ks, is now in the
of Mr. Gus ¢ pe of Louisville,

themasclves cows will drink at

3 LEAEN U
Ihere i8 an  excellent dght
matched coach and carria
hen the ma 18 perfect in color as
in gait, a high puice is sure,
The annual convention of the Amer-
loan Shropshire Sheep assoclk m will 1
sin Oct. 2 at the Live Stock biulding, |
World's fair groands.

s & day, an experienced l
|

Cottalene, 2 Ibs tor 0; fre uh. an salmon

2 for 20¢; bost bread, 4¢ per loaf; cakes, 8o

per dozen, at D. J. LaNGDON' s, coruer of [ F

valuable remedy for n

pri

count books containing a correct list «
all the ca dippers, pails and impl
{ ments of ev
his establi

temperat
t
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MAKING FALL CHEESE.,

Instructions For Each Stage of Its Prog-
ress From Vat to Hoop.
otting the milk into the vats
ly to 86 or 88 degrees. Ripen
i1 (a few seconds less than
for summer cheese) before setting, and
if the weather be cold better results can
be obtained by using a little clean
flavored sour milk for a starter, but do
not under any circumstances use thick

yngh rennet should be used to cause
perfect coagulation in 40 minutes,

cutting with the horizontal
ish with the perpendicular,
ng continuously until it is finished,

nIM r the cuttipg '1«< ompleted the curd |

should be stirre wly and gently for
10 or 15 minutes before any heat is ap-
plied, then raise the temperature gradu-
ally to 96 or 98 degrees, taking about 45
minutes to attain the degired tempera-
ture, Dip the curd when it shows 1%
inches acid by the hot iron test, stir well
until the \\h'} has all escaped, then n"t]
the curd warm—about 94 degrees—an

allow it to mat. When matted, ('utnr |
| break iuto convenient strips and turn

over occasionally., Do not allow any
whey to gather in pools on or around the
curd, When it feels mellow or will show
1} inches to 14 inchesacid by the hotiron
test, it should be put t 1zh the curd
1 Stir and air well immediately after
grinding,

When the curd is well matured and
has a silky, buttery appearance, the salt
may be applied. Us the rate of 2%
pounds to 8} pounds of salt per 1,000
pounds of milk, varying the quantity to
the amount of moisture in the curd.
The temperature at this stage should be
about €6 degrees. The curd may be

hooped and put to press in from 15 to 20 |

winutes after the salting is done. Ap-
ply pressure very slowly at first and
allow the cheese to remain in the press
one hour before turning. Only pure

warm water should be used when band-

aging.

Turn the cheese in the hoop every
morning, never allowing a che
placed in the curing room unle
a perfect finish,

The temperature of the curing room
should be ke pt constantly between (jU
and 63 degrees

When color m;: pour the coloring lntu !

a dipper of warm milk from the vat,
then draw the dipper quickly along un-

der the surface of the milk from one end

of tho vat to the other, then stir well,
and there will be no danger of streaksin
the curd. Have a dipper with a long
handle for the purpose

Rennet should be diluted to one gallon
of pure water for each vat, and the milk
should be well stirred for at least five
minutes after the rennet has been added.
In case the milk is very ripe two min-
utes will be ample time to stir after add-
ing the rennet.

Everything in and at
gho be kept scru; 1
che aker who fails to do
not grumble if his patron
ample.

All strainers, sink cloths, ete., should
be well washed, then scalded and thor-

onghly aired each time they have been |

used.
The vats, pails, curd
be scalded wiih 1

sinks, ete., should
hot water after

in a few min-
)o not use a dish-

Hoard’s Dairyman,

Dairy Refrigerators at the Fair.

To tell the Hux]: I have been so dis-
gusted with the appearance of these re-
frigerators l"t not until the energeti
Nebraska commissioner, Mr, Ashburn,
pointed out the defects had I noticed
he lack of con o in their con-
stru L Th he cooling pipes

et from the top, leaving 1.\\'

take care of themselves,
, it seems, did not include

C

n ser

» for work worth $1.50 or &2.
rs are completely ignorant of
st principles in refrigeration,
New York is the only state that dared to
e its cheese in the hot atmosphere,—
H. Monrad.

Dairy and Creamery.

‘There is mighty little reason why a

| first class butter cow should be eaten for
| beef any more than a horse,” remarks

I'he Rural New Yorker. “It ought to
» diftienlt to fatten her that it would
iper to turn her into fertilizer at

1rat f

Hydrate of chloral is claimed to be a
lk fever after

Take three-fourths of an ounce
al hydrate, mix it with molasses

a give it to the cow for her first dose,

In two hours more give her another dose
| this time putting half an ounce of the
| chloral hydrate into the molasses, Give
| & similar dose again in two hours more

aud repeat the third at the same interval
if the symptoms do not di g
dose like that ought to cure a

1a gots at least 80 first class cheese
1 the World's fair dairy test.

Ca

Every successful dairyman keeps ac

'ry kind that are used about
hment,
In all the Borden milk condenseries

Sunday is observed strictly asa day of
res
tories. Th

, and no milk is received at the fac-
irmers  keep that
ilk at home and work it up for the

selves,

Whenever milk has cooled below 80
groes it needs to be warmed again be-

being put into the separator. A
ure of from 80 to 90 degrees is
he approved one for separating.

Ev

ry live dairyman now has a Bab-

cock test and uses it [ruqu« n(l).

When you go to the Fair take a look at

‘rauk Cooper's magnificens display af

inched off so as to stop th

| selves ve f
small eve n.v headed trees,

these side shoots are pruned b:
to leave them from 12 to 16 inches in

pruning sh
not before, all the old stems

| old stems immediate
l-u. gathered, claiming that by sod

I V\th, also that by
12 the old canes ms:
which lodge in the ol 1 wood and I

stroyed by burning all the prt
they are collected.

greater number of young
required are allowed to grow
being destroyed as they rea
nches in height. The
is attended to as previc
excellent authority as Mr. Willi:
ders of the Ur
agricultu

can run out |

Aside from the
| nected with its de
| lous flower
when in fxmr the berries being borne ir
long clusters,
Meehan in |
the flowers are dicecius,
buy plants have a chance of getti
form with sterile flowers, from whic
course no fr

\n unpleasant

fruit plant several in one la
together. It is said that occ
plants bear these beautiful cl
purple fruit when entirely by the
—a long way from any neighbor.
this wou
plant is hermaphrodite.
is reported to be sometimes the case, Mr,
Meehan has nover seen an instance,
Barry calls the fringe “a superb lawn
tree.”

and those commissioners ‘
the contractors to goahead and |
shelves in ecach case were |

Is it g@nera
that the comm
ﬂhlln 1o give ¢
y simply cutt

that the hoya rootsr
rater instead of earth or tarf, writes a

Select damp
planting evergr
Give gladiolus proper sug

| Layering of roses e“hl 8
der,
Sow seeds of perennials, such as pan-

York and Thames streein ywt sutissie ficad prize photography. yws
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HJLTIVA TION OF THF RASPBERRY.

The Notable Change Introduced Into the

General Management of This Plant,

The only pruning formerly given to
he raspberry plant was confined to cut-
ing out the old stems which had fruited,
thinning out the young stems which
were to produce the new crop and short-

1g them by cutting off their tops.

These would then be fastened to a stake
or some gimilar support, and this com-
leted the pruning for the season, But
the

more modern system obviates l‘n ne-
ity of any kind of support, and the

plants are managed so that they are ,L! le

gupport themselves when full of fruit.

his is accomplished by allowing the

t year's growth of mewly set ou
mnts to grow undisturbed. The second
ar two or more shoots will be pro-

iced, and when these have reached to a

zht of about tv;tul(“n t

sht growth. They will th

wncing and st u porting
sctually and appeariz

\‘{m in growth has been completed for
season and the leaves have Xﬂl'-n,

wck 80 as

m

ngth, according to their strength.
ning can be done guite rapidly wit!
ars, At the same tir

ich have fruited are alsor
iy cultivators prefer to remove the
after the fruit has

oung canes have greater freedom uf

proij tly remov-
inds of insects
Ve

it are thus de-

:oons and nests

8 as

This system is continued annt

ed States depar
t sult of this
supportiz

1tine

lant and an improved fruit,

WHITE FRING
ilar interest con-
y cut and pendu-
larly handsome

, it is part

It is proper to add, says
3 Ilustrated Monthly
and tho

it results, Th
» most satisfactory resul

1d indicate that occasionally the
Although this

Two C lupwnfl loom.
known among amateurs
garden larkspur can be
nd crop of bl

down the whole pl

on as the first
ind this out by ys
dily and qui

spondent of American Gardening,
Helpful Hints,

y 114i;~'\\v;1thv11w:‘1;':uzs-
n

hollyhock, delphininm, dianthus,

aquilegia, canterbury bells, digitalis, |
lychnis, myosotis, perennial poppy, lo
belia cardinalis, antirrhinum and others,
| If one does not mind a little tough

pulp and a somewhat foxy aroma, he
should not be without the Pocklington
grape,

The rivinas are dwarf evergreen
shrubs, much admired for their small,
bright scarlst berries,

The so called black calla is of a deep,
velvety purplish maroon, almost black
on the upper side and moss green under-
neath, From the center of the flower
springs a long spike of a glossy black
hue,

To propagate rubber trees American
Gardening directs as follows: Cut oif a
| foot of the top and as much of any
branches and put the slips in spagnum
Boss in & moist, warm place, with an
abundance of lwltum heat,

The ring nnd Ioncr vvluch the girl 1@
turns are nlllht tok

Minard’a Linimens rolloves Nonralgia,

xurc y yu if taken in time,

WRE MEDY,

lu by \\' T STRONG, London,
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RADAM’S

MICROBE

KILLER.

Tor sale at chemists generally,
or at headquarters,

120 King street west, Toronto

Wi, Radam B n}w inllo

10 BUILDE ‘"}S & WE TRADE

to
8 n{ ‘mnm) finish and for

ails, M m!v mm scree

J C DODD & SON,
Cor.Wellington & Bathurst Sts,, City

Al\!(.} NOW i

Vny (‘honp for Cagh Only.

r delivery must be given before
1Wo'e u« k every morning.
vull tmmurs W nrmm. dvlh’crl d

'Il*u;mlr.»y ;.nu Saturday morning lrom

Wo pay highost price for Hogs between 160
t0 220 pounds, live weight.

The Canadian Packing Company,

The legd!,
(‘nmm!zn l(]o,.
esu“fﬂr Yryuyg

4 ST. Tugl AS
ONTARIQ,
Gradua
™ ng
erature, Muuu, Hna Art, (,ummergluclo‘;,if’m‘" Lit-
Elocution, The efficlency of Canadian Colloges |G. and
ceded by all, 20 professors and teachers, poyd
fnom all parts of America, Health and hnm& 103
LA Only 8 hours from Detroft. 60 pp. illusiryte. 4
ment. President Absns{ Au d

AG ubzt 3

HAMMOCKS

(PALMER PATENT)
——— ALSQ——

Cotton Cord Hammocks
All Prices and Etyles,

LAWN HOSE,

Lawn Sprinklers and N ozzlca
Best quality and lowest going prices,

veid's Hardwale

"~ CANADA S
ONLY MERCANTILE AGENCY

I & Commerclal Exchange

OF CANADa,
STABLISHED igs2.

GENERAL OFFICES:
Toronto, Montreal, Hamilton,

Prompt and reliable reports fu:

nis
Collcctions made all over the world.
v

Daly's Goal and Wood Yard

When you want coal don’t forget that we have
an immense stock of

Scranton Coal

And will fill any order, large or small, prompt-
1y and satisfactorily,

i(D. DALY & SON

19

'Phone 348

REGULATE THE
STOMACH, LIVER AND BOWELS
AND PURIPY T“lE ELOOD.

:‘h,slugeru te orTmu Buﬂdmg

SYSTEM OF MEDICINE.

OUR QPE(‘IALTY

L UNG DISEASES AND NERVOUS
AND CHRONIC DISEASES OF
WOMEN.
rhll or send for free Med ical Book of 192
L aw system. Patients treated by
f question blanks. Con ulta
\d examinalion free. Ottico hours—f{
a.m, ln 8 p.m., Sundays excepte

HINTCGERETIC MH!I(N ASSOCN

ROOMS 2 nnd 3 ALB!ON BLOCE,

ywt

\mv nnn \P\] mhrn

\v.\l\ AWARI

\ FIRST PRI[E

WESTERN FAIR!
Wm. Payne, \..u l(,

Londen.

L/I/Eﬁy 6TﬁBL[b

HOUSE LIVERY YuRK
um] light livery. Tele
’roprietor.

ETREET
EATTI] l]\r,l”{ ALFERT 8TR
'; —Good horset aad first-class Iigs (-Ot)’(‘
accommodation for boarders. ‘kFhome B
]I BFATTIF, yrovrietor.

\' IL: IAM TRIPY

Y. |i11 HMOND

horses,

#treet norih, sh r ood ‘

(both  riding end drhx’nw. o ‘bf e 1y
notice; also Bouxdmg lnd sale stables

phcno

IREE
LUFION, LIVEL KING 51
"\ "\yllsh‘ﬂ;rsml ;r(m horses, Rigs at
#hor notice. Telephone ¢

LLEY'S LIVERY—NU,
l‘l £t reet, hust London, Ont. Tel

619 ]Y',’\VIIAW:
epbone

T 8. MARSIALL

MAMMOTHE LIVERY, DUNDAS STREE'-

Good carriag es at all hours,
Tk HON

36,

Hack ana 1ight Livery. Telophc“' LY

Offige; A)b'tm Bmlumgu, Room G
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