
(6.) Uvad uml AVcA.—<
'(unli : Mediiiin In size, flue texture, even and well

attached. Beak: Short, stout, broad at ba.se. well curved. Face: Short and full,
clean cut. short distance between e.ve and lieak. distance well tilled In ; head broad
at crown, eye clear and full. brlRhf red or bay in colour; api^ndaKes medium size,
fine and smooth. Xeck: Moderate In length, well arched, good flowing hackle in
male.

(c.) florf;/.—Shoulders : llroiid. and rather flat on top. Back: Broad, width
well carried back, good length, wltli a gentle concave sweep to tall. Breast: Deep,
wide. full, and round; fleshing abundant over breast and extending to iM>int of keel.
Keel

:
I-ong and straight, well covered with flesh over entire length. Tail : Well

spread and full, not |iinche<I.

(f/.) Lcgn anil /'<r/.—Size : Me<1inni in length, plump, well nuiscled. set well up
on the body. Legs: Straight, short, wide apart, strong in bone, but not coarse.
Toes: Medium in length, straight, strong appearance.

yiitix on frVflBrfrtrrf.—The above standard, while not calling for much expla-
nation, would be more clear with one or two detailed explanatory notes for the
beginner. Any s)ieciniens jiossessive of a
long. crow-shape<l l)eak should not be
used in bre«'ding. Itiagramatically speak-
ing, we prefer a V-shaped breastbone, it

being deeper and broader and should be
fre<' from crooks. With a breast-bone
of this style we have a good breeder for
utility stock, as also a nice-looking table-

bird when (Iresswl. .\ bird jiossessing a
keel which is long and straight, in con-
junction with the above-mentioned breast-
bone has a framework on which a goodly
amount of meat can be grown. It is the
lireast and k^^el of the fowl which make
up the frame on which the greater part
of the meat of the market-fowl is found.
points when selecting breeding-stock, we will not have so many triangular-shaped
.six-cimens in onr .vards.

A Kooil c'liinimrisim of strong and weak young
stock.

If one pays strict attention to the above

FATTENING MARKET POULTRY.
The market price received for tlie ordinary lean or unfitted diicken is so small

that the proflts wliicli might be obtained from a little extra work are given no
attention. It is estimated th:it from (Ml to m» per cent, of the live weight of the
unfitted chicken is nnedilile m.itter: so. therefore, the consumer nmst pav a high
price for nothing more or less than otfai. M.iny breeders of genenil-i.urpose stock
know tiijit after experimenting themselves and studying tin- r.-cords of many stations,
the greater proHt is realize<l from slock that is Htte<l and nnirketeil in first-class
condition. There are. h.iwever. many breeders who still market their surplus stock
alive, or. if dressed, in r condition. Kither of these methods means a loss to the
producer. If is for their luMietif. as well as for the betterment of market conditions,
that the subject of fattening Is given so much delailiHl description.

There are several methods employed In different jtarts In faltening iM)ultry. but
the pen and crate methods .swui to be the ones In vogue throughout the Dominion
and the Inited States. The crannning-machine is uswl in some places to make a
more prime roaster, but for the farmer or small connnerclal man the use of this
machine Is not advised.

From the writers experience, better success, in conjunction with a more even
pr<Mluct, has always been obtained with the crate method. Crate fattening Is more
economical than pen fattening, though pen fattening is usually resorted to because
of the lack of pro|)er facilities for the other method.

A very ea.slly made and efflclent fatteniug-crate can be constructetl of laths,
with a few light boards from a packing-box or .soap-box used for ends and partitions!


