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WANT MAN WHO ST, JOHN VESSE

SOLD MAGAZINES

Fairville Storekeepers a Bit
Anxious Over a Trans-
action

THEY PAID HIM MONEY

Agent Took Orders in Name of a
‘News Company With New York
Headquarters--Postal Authorities
of That City Fail to Find the
Concern,

Fairville dealers would welecome the per-
son who called on them in August in the
capacity of agent for a United States
news company. Several paid him money
in the expectation of receiving the kind of
goods the agent professed to travel for,
but sihce his departure nothing has been
heard from the company so called. He
wrote to the New York address, but the
communication Wwas returne the New
Yotk post office authorities 1nforming him
that no such establishment could be found
in the directory.

The storekeepers referred to say that
during the latter part- of August a plaus-
ible, good looking young man came in a
team to their stores. He said he was from
Toronto, and worked in the interests of
this news company, the main offices of
which concern were in New York.
There jwere branch offices in the
leading American and Canadian cities. He
earried a large sample volume, in which
was embodied a variety of the leading
magazines. His idea was to have the store-
keepers undertake to handle the selling of
this literature, and he quoted low cost

ijces. Any magazines left unsold could
be returned to the company. To begin the
agency it was necessary, though, for the
storekeepers to purchase a three months’
subscription for one copy of all the maga-
gines, which amounted to $4.16. This' was
@ cash transaction.

The agent, after informing his custom-
ers that the books were due to arrive on
ithe 16th of the following month, and after
submitting a receipted memorandum  of
the transaction, tcok himself off. Since
chat day, one storekeeper says, he has not
seen mor heard of the agent, nor has
the had any communication from the house
he was supposedly connected with.

He wrote to the address of the com-

pany in New York, as given
him, and the New York postal au-

thorities returned his letter with the in-
formation that there is no such® concern
named in the directory.

The manager of a city news establish-
ment says he thinks there is such a con-
cern, but is surprised at the cost prices
quoted in connection with thé magazines.

Weddings.
PR
Broderick-Brennan.

At 3 0’clock Wednesday afternoon in the
Cathedral Miss Clara Jean Brennan,
daughter of Mr. and Mrs. Henry Brenmnan, |
was mamied to Dr. W. P. Broderick. |
he bride had been for a number of years
goloist in the Cathedral choir, besides tak-
ing a prominent part in St. John’s musical
productions’ and concerts, and the groom
is organist of St. Peter's church. The
ceremony was performed by Rev. A. W.
Meahan, I. J. D. Landry, organist of the
Catthedral, presided at the organ.

i King-Trifts,

A pretty wedding took place at 6.30
o'cdock Wednesday morning in St. P:ml’sE
{ Valley) church, when Miss Fannie Tritts |
daughter of J. F. Trifts, Wall street, was
married to Frederick King, of the street
railway. Rev. Canon DeVeber performed
the ceremony in the presence of numerous
friends and relatives. Miss EHla Trifts,
gister of the bride, was bridesmaid, and
Mr. Frank Harrington supported the
groom. After the ceremony the
bridal party enjoyed a wedding Tepast
at the bride’s home and Mr. aud Mrs.
King left on the Calvin Austin on a wed-
ding trip.

Evans-McMillan.

Winnipeg, Oct. 19—TIn Knox church
this afternoon, in the presence of a fash-
jonable gathering, Col. Evans, @ B, D:
0. C., was married %0 Miss Eleanor Me-
Miilan, only daughter of Lieut. Governor
Sir Daniel and Lady McMillan. A hand-
some silver trophy was presented to the
groom by the officers of the Sesoud Can-
adian Contingent to South Africa, and a
farwell dinner was given hy membens Of
whe Manitoba Club, Sir Charles Tupper,
Bart., presiding.

. Dustan-Penna.

Moneton, N. B., Oct. 19—(Special)—An
interesting wedding took place at Wesley

Memorial church this evening when James |

M. Dustan, ohief dreughtsman of the 1.

C. R., was wedded fto Miss Ada Ellen,only |

daughter of Rev. Wm. Penna, pastor of
Wesley . Memorial. The ceremony Was
performed by the bride’s father, assisted
by Rev. John Daustan, of Halifax, brother

of the groom, in the presence ;f a large|

mumber of friends.

The bride was attended by Miss Roberta
Murchie, of St. Stephen, and the groom
nvas supported by his brother, Robert S.
Dustan, of Dartmouth. The ushers were:
J. S. Harrington, Halifax; Fred P. Elkin,
St. John; Clarence Redmon, F. G. Wil
liams, Moncton. After the ceremony a re-
past was partaken of at the Welsey Mem-
orial parsonage, after which Mr, and Mis.
Dusstan left on the Maritime express for
Montreal, Toronto, and Niagara. The
bride, who is a charming young lady, made
mapy friends during her residencg
Moncton. The groom belongs to
and is well known.
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Schr. Syanara, Belonging to
R. C. Elkin, a Hulk

CLOSE CALL OF CREW

Men Washed Overboard During
a Gale, But Rescued Again--

P ——

New York, Oct. 18—The British schooner
Syanara was abandoned at sea Oct. 18 in
lat. 34, long. 76.45, and five members of her
crew were brought into port here today by
the Clyde line steamer Apache. The Apache
sighted a glaring light at 3.30 o’clock on
the morning of Monday, Oct. 17, which was
thought to be a signal of distress.

On approaching nearer a dismasted hulk
was seen with several persons on board. A
boat was sent to the wreck and five men
taken off. The wreck was set on fire before
leavinz. :

The Syanara, of Barbados, West Indies,
was commanded by Capt. Morehouse, who
said that he started Tuesday, Ott. 11, from
Savannah (Ga.) with a cargo of timber for
Digby (N. S.) On Wednesday morning at 4
o'clock the wind came from the nontheast
with a heavy rain. At 8 o'clock the rain
ceased and the wind increased umntil at 10
o'clock @ll light sails were taken in. At
4 o'clock: in thé” afternoon a jib was blown
away, the schooner was straining heavily and
it became necessary to ude the pumps.

On Thursday the lurching of the schooner
loosened the deckload, which was finally lost
a few hours later. The schooner was then
headed for Charleston, in an attempt to
make port. By ¢ p. m. the hull was full of
water and at 7 p. m. the schooner was ap-
parently about to capsize. The crew next
cut away the three masts in order to keep
the vessel righted.

All day Saturday the seas washed over the
dismantled hulk, forcing the crew to take
refuge on the after house, and during the
afternoon a heavy sea broke over the ship
burying all hands and washing away George
Rudolph, the mate; Z. Nyberg and Johm
London, seamen, but after a hard struggle
all three were rescued.

Sunday the sea moderated and on Monday
morning the British steamer Barrister was
sighted and offered assistance, sending some
provisions on board and taking off Oliver
Pedersen and 2. Nyberg, the others of the
¢rew deciding to run the chance of making
an American port. On Monday the Apache
took the others off the wreck.

[The Syanara belonged to R. C. Elkin, of
this city, and carried very little insurance.

REAFFI__IQ!ATIQN

«T guthorize the announcement that I
have resigned my position as chairman
of the railway commission and have
notified the premier that beyond the
reaffirming of my strong opjection to
the Grand Trunk Pacitic scheme 1
have no present intention of re-enter-
ing public life.”

Andrew G. Blair.

In his first letter to Sir Wilfrid Laurier,
dated July 10, 1903, Mr. Blair, after com-
plaining that he had been kept in ignor-
ance of the progress of the negotiations
with the Grand Trunk Railway Co., speci-
fied the conditions on which he would
reconsider his determination to resign. He
would require, he said, that the govern-
ment should abandon its then intention:
(1) of building or authorizing the building
of a line of railway to Moncton paralleling
and destroying the Intercolonial, (2) the
idea of immediately proceeding with a rail-
way from Quebec to Winnipeg.” The gov-
ernment, he continued, “should be content
with declaring dtself in favor of the policy
of building a government line from Que-
bee to the praivies and across the prairies
to the Pacific coast as soon as the need
shall arise.”

He further stipulated: (3) That if such
a route be found: practicable and gave
promise of a fair measure of traffic a rail-
way should be built by the government;
(4) that when built it should not be hand-
ed over to ‘any one existing railway com-
pany under lease, but that it should ‘e
operated by the government itself or by
a trust under government control, and (5)
that the policy of giving a guarantee or
other aid to the Grand Trunk Co. should
rot then be entertained, and final decision
should be deferred until it became reason-
ably clear that settlement along the prob-
ble route of such railway would justify
its construction. .

In his second letter to Sir Wilfrid Laur-
jer, dated July 13, Mr. Blair again ex-
plained his preference for a government
| owned and government operated railway,
and stated that as he stood practically
| 2lone the proposition must be laid aside.
| He again opposed the governiment scheme
and stated that he was in favor of the
whole line being built and owned by the
government. He was prepared, however,
iltu co-operate with his colleagues in guar-
{ anteeing the bonds to the extent of three-
| fourths of the cost on certain conditions
45 to the earrying of unrouted traflic over
the wholé of the Winnipeg section to a
St. Lawrence seaport in summer and to
Halifax and St. John in winter.

BOOFOT IN VERY
CRITICAL CONDITION

Frank Good Arrested on Charge
of Stabbing Kingsclear Man.

Fredericton, Oct. 18—Paul Bootot, who was
stabbéd in a fracas at Kingsclear, on Mon-
day, still lies in a critical conditfon at the
hospital here, though' with some hope of re-
covery. : :

Frank Good, the young man alleged to have
done the stabbing, is in jail here, He was
before Police Magistrate Marsh this morning,
and was remanded to await the outcome of
Bootol's injuries. ;

ABANDONED AT SEA

Three of kCaptai-n Morehouse’s

Steamer Finally Takes Off Bat-
tered Men and Fires the Wreck.

~ BLAR'S RESIGNATION

| CONSERVATIVE PLATFORM |
MEETING IN FARVILLE
WEDNESEAY NIGHT ~—

S

dairy cows are apt to be neglected. [Fre-

| quently they are left to pick a scanty living

E1)]'.‘. Daniel, Dr. Stockton, and M. i from bare pastures and the fence corners of

| BE. Agar the Speakers. | of the autumn weather.

A mass meeting of the Fairville Con-
| servatives was held in the Orange hall
| Wednesday, and was largely attended. The
Conservative candidates delivered addresses
and M. E. Agar also spoke. K. J. Neve
| occupied the chair and oriefly intreduced
| the speakers.

Dr. Daniel.

Dy, Danicl was warmly greeied. Afiter
| a reference to the contest in the city in
February last, he dwelt briefly on the gov-
{ermnem,’s attitude to Mr. Salmon, the
| wreck commissioner, and expressed his

dissatisfaction at the circumstances which
iled to the commissioner’s Tesignation and,
after a few remarks on the Dundonald in-
|cident, he {urned to the G. T. P. scheme
and commented on the ease with which
1the G. T. P. could ship freight from
i
{
|

'

North Bay to Chicago and Portland to the
Jetriment of St. John. For his action in
protesting against the government’s rail-
way policy, Dr. Daniel warmly eulogized
James F. Robertson, and referred to an-
| other prominent -Liberal in Nova Scotia
who had publicly joined Mr. Borden’s
penty for the same reason. A remark by
the speaker to the effect that at this rate
by election day there would be no contest
at all, was received with laughter and
cheers.

Speaking: of Hon. A. G. Blair's resigna-
tion, Dr. Daniel said it was a great and
unpleasant surprise in the Liberal camp.
He himself was not concerned with Mr.
Blair’s reasons for his action, but what
was of interest to them all was the state-
ment that that gentleman would stump the
ccuntry against the G. T. P. scheme.

The nationallizing of the port of St. Jchn
was of vital importance to this community.
Tt was part of Mr. Borden’s policy and
would save the taxpayers in St. John, $49,-
000 a year for interest and sinking fund
on the western side of the harbor. Dr.
Daniel referred to Dr. Stockton and his
abilities as a speaker and lawyer, and ex-
pressed his belief that he ‘would be elected.

The County Candidate.

Dr. “Stockton received a heanty recep-
tion. Beginning by a reference to the
Liberal majority of 976 in 1900, he con-
trasted it with the result of the election
last February, and said the people in the
city were going to return Dr. Daniel this
time by 1,000 majority, and if St. John
city could do this, surely Mr. MecKeown
would requiré a microscope to find any
majority he would have in the county. Dr.
Stockton argued advantages of protection
and urged his hearers to vote for adgquate
protection for Canadian industries.‘

A passing reference vo Sir Richard Cart-
wright; whom the speaker descrioed as an
extinet voleano and not_to be taken seri-
ously, was received with laughter. Turn-
ing to the G. T. P. scheme, Dr. Stockton
caid the government sought to make the
jssue no transportation or their own
scheme, but it was not the cise. R. L.
Borden and his pary was pledged that if
Canada paid the cost of the railway she
should also own and control it. Mr. Bor-
den, moreover, had stated in the house of
commons that if the Conservatives were
returned to power they would expropriaie
the interest of the Grand Trunk and build
the line for the people to own them-
selves. The government had made a pre-
tence of being generous to St. John by
offering to do dredging and improvements,
but they wanted the city to hand over
control ito the dominion government be-
fore spending a dollar.

Mr.Agar.

M. E. Agar touched briefly on a feww
points in finance, and quoted statistics in
support of his argument that the present
government had mnot used the people’s
money to the best advantage. He spoke
in complimentary terms of Dr. Stockton,
of whose return on Nov. 3 he regarded as
assured. The meeting clcsed with cheers
for the king, the candidates and R. L.
Borden.

Borden Club Public Meeting.

There was.a large audience in Tempie
of Honor hall, Main street, Jast evening
to hear addresses by members of the R.
L. Borden Club—their first public plat-
form meeting. . C. Green fvas chairman
and the speakers were Messrs. W. H. Har-
rison, Harry O. Mclnerney, B. R. Arm-
strong and C.. S. Ross. They discussed in
interesting manner, the issues of the cam-
paign.

. DELEGATES  CHOSEN

St. Martins Supporters of Local
Goverrmeint Met Thursday.

e,

A meeting of the government supporters
was held in St. Martins Thursday to
select delegates to atiend the convention
to nominate a candidate for the seat vaca-
ted by Hon. A. T. Dunn.

Dr. B C. Ruddick, M. P. B, presided,
and Capt. R. W. Skillen was secretary.
The following delegates were selected :
Robt. Connelly, James 0'Connell, 8. J.
Shanklin, R. €. Ruddick and Jchn C.
Boyer; substitutes, Richard Hosford, Capt.
R. W. Skillen, Thos. Hoy, John A. How-
ard. A large number of electors were
present.

BLAIR'S SACRIFICE
FOR HIS COUNTRY

Hamilton, Ont., Oct. 20—(Special)—The
Spectator says: “So deeply did Mr. Blair
feel that the Laurier plan was absurd and
the Borden plan the thing for the coun-
try that he has now voluntarily thrown up
his ducrative oflice as chairman and having
nothing else in view, npt even a weat in
parliament, that he might be free to ex-
press 'his opinion and to endeavor to save
| his country irom the loss which Sir Wil-
| frid would entail upon Canada. He mads
this sacrifice freely and of his own motion
that his country might have the benefit of
his advice. Ail honor o Mr. Blair for his
unselfish self-sacrifice for the good of his
fellow countrymen.” ? ;

grain fields, exposed to all the inclemencies
The highly organ-

|

|ized dairy cow is very sengitive to sudden

and extreme changes in ithe weather, and
nothing could be more detrimental to econo-
mical milk production. The fHow of nmilk is
often so materially lessened that it cannot
be ‘brought back to the normal standard dur-
ing the winter. Exposure o Stomns and
lying on the cold, damp ground at night. not
only lead to a decreased flow of milk but
they are very apt to cause udder troubles,
rheumatism and other diseases, and in some
cases even death. It is, therefore, advisable
to see that the cows get a sufficienc supply
of suitable food during this critical period,
and that they are protected from storms
dpmnvg the day and comfortably stabled at
might. That eminent dairy authority, Prof.
\Haccken of the Minnesota Experiment Sta-
tion, has given considerable attention to this
subject, and some of his expériments and
conclusions are well worthy of consideration
by owners of cows. In the course of an ar-
ticle on .the fall care of cows he says:—

One night or even a few hours of cold
rain causes an enormous shrinkage of milk.
Food, comfort and contentment are the prime
factors in successful dairying, and it is not
too much to say that comfort is the primest
factor. To feed well but disregard the bod-
ily comfort of the cow is to court and in-
sure disappointment. A COW will fail to ela-
borate a full mess of milk if she is wet or
shivering from cold, no matter how gener-
ously she is fed.

Autumn is a more critical period for a
cow fresh in milk than winter. Cold rains
and raw winds are fruitful causes of de-
creasing milk. The first makes inactive the
muscular system, while the latter so dis-
turbs the nervous system that it fails to
perform its work. Cows should therefore not
be exposed to fall rains, left out during cold
nights, or confined in muddy or wet yards
at any time.

The proof of this theory was clearly de-
monstrated by the Minnesota station herd
two years ago. Some changes were being
made in the cow barn which made it incon-
venient to stable the cows for a few days,
and just then a cold, rainy spell set in, to
which the cows were exposed. There was
not only a very marked shrinkage in milk
and butter fat at once, but they failed to re-
cover during the winter, though the feed
was liberal and the care the best that could
be given. The cows gave 16.11 pounds of
milk and eight pounds butter fat a day dur-
ing the winter. It was known when the
shrinkage took place and why, but the at-
tempt to recover it failed. The next year
such an experience was guarded against,and
the same herd gave a daily average of 28.4
pounds milk and 1.2 pounds fat.

It may be asked what the cows did with
their food, since they were fed liberally dur-
ing the winter. They made beef or fat with
it, for each gained an average of nearly half
a pound a day, a gain that did neither the
cows nor the owner any good. During the
two winters the herd was composed of the
same cows, fed the same rations and re-
ceived in every way the same careful atten-
tion, and yet Mecause of that mishap the
herd failed by just fifty per cent of doing
its normal or possible work. Please think
of this, and do not lose money by needlessly
exposing cows in the autumn.

Cows That Do Not Pay.

J. C. Chapais, assistant dairy commis-
sioner, who is panticularly well acquainted
with agricultural conditions in Quebec, said
in an address: From my experience, I am
led to bel.ieve that the reason why the Bab-
cock test is not more generally adopted as
a basis for payment for milk is lack of
knowledge on the part of the farmers. They
do not know anything about the true value
10& cows. When they are told that a cow
| that yields thinty gounds of milk is more

jelding forty pounds they

valuable than one ¥
| do not understand it. I came, across an in-
| stance of this kind ‘when 1 was working with
| the inspectors in the Lake St. John district.
| One man said, I have the best cow in the
| parish’; she gives sixty pounds of milk.” 1
| went, out to his place, having with me the
| figures as to the butter fat in his miik.

| got from him the facts as to cost of feeding
| his cow, and figured out the cost of the
milk. 1 found that it cost, ailowing the or-
dinary price for the feed used, about 96
cents per hundred pounds. At the priest’s
house I got the figures about a cOW owned
by him whose milk cost only 41 cents per
hundred pounds. I showed the man that the
percentage of butter fat in the milk of his
cow was 2.85, while in that of the priest's
| cow it was 5.50. 1 'was able to show him
that, instead of having the best cow in the
parish, he had the worst. The result was
that, whereas this man generally sold a calf
at $16 at birth, the next year, though the
calf was a heifer, nobody would buy it. This
shows that the farmers will understand this
matter if we go to them and explain it.

Cleaning Milk Vessels.

In one of the publications of the Nova
Scotia <department of agriculture, R. A.
[Pearson, assistant chief of the dairy di-
vision, gives advice on the above subject.
He says that any utensil can be cleaned
by the persistent use of the scrubbing
brush, hot water and salsoda. It should
| be remembered, however, that there are
| several important steps in the operation
of cleaning, and that one of these Is
| scareely more important than. the other,
each requiring strict attention, even to
the ‘minutest detail.

Fresh: milk is easily removed from a
surface, but if it is allowed to dry on and
become sour or - perhaps decayed, hard
work is required to get it off. Under the
best conditions it is difficult enough to
clean. dairy utensils, but when they are al-
lowed to become dry before cleaning, the
labor is greatly increased. If it is impos-
sible to fully clean a milk vessel soon after
use, it should at least be filled with
water, and then it can be easily cleaned
later.

Every part of an article that comes in
contact with milk should be cleaned with
a brush or be in plain view when cleaned.
A cream separator cannot be properly
cleansed by running water through it, and
such an effort is rarely made, but fre-
quently the apparatus is not taken wholly
apart, as it should be. By means of long-
handled or very small brushes, every part
should be reached, special care being taken
to use the brush about all seams and
joints.

Milk should always be rinsed out of vee
sels before they are scalded. If this is
not done the albumen of the milk will be
coagulated by the heat and adhere to the
sides, making its removal difficult. It .is
important, therefore, not to have the first
wash’ water too hot. (Cold water is some-
times recommended, but this is not necce-
sary, as it may be quite warm without
changing the condition of the albumen.
The best practice is to rinse the veﬁsc_]s
with cold or warm water, then wash in
hot water by the aid of some cleaning
preparaticn, then rinse carefully and
enough to remove all soap, salsoda, or
other cleaning material, and finally ste_r11~
ize in a steam chest, exposing them to live
steam about three minutes. The methods
generally used in washing milk wvessels are
very imperfeet. The vessels are often care-
lessly rinsed with cold water, then one 1s
filled with hot water and cleaned with a
cloth, the same water being made to serve
for other vessels successivelyy being turned
from one to another, and by the time the
last is reached, the water is no longer hot
and is decidedly milky. ‘When water 1s
not hot the grease is mnot removed, but
simply smeared over the tin. Two wash
sinks should be close together, oné fox: ﬂ\e
general cleaning and the other conlaining

1 clear, hot water, in which each article is

e e

At this season of ithe year, when im'mers!
ard extremely busy preparing for winter, the |
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rinsed as soon as it is washed. Most utens
sils easily dry after heing steamed, but

if they do not they may be put in a dry-

ing room_ or wiped with a clean cloth.
They should be placed in pure air, and in
sunshine if convenient, though this is not
necessary, if- well cleaned and thoroughly
sterilized. :

(‘ans and pails for cargying milk should
be used for no other purpose. It is well
to have the cans cleaned and sterilized at
the factory, where there are special facili-
ties for this work. In many cases this i3
done for the patrons free, while in- others
. small charge is made. Milk cans and
pails should never be allowed to stand in
the stable before they are needed there for
use. Mpyriads of bacteria ave constantly
floating about in the. air of the stable, es-
pecially when dust is rising by feeding,
and milk utensils should not be unneces-
sarily exposed to them. They should he
kept in a clean place with covers off, sur=
rounded by pure air, and should always
be rinsed with clean water just before
milking time.

Milk coolers are apt to be badly neg-
lected, often because they arve msed in or
near the stable, and it is not convenient
to take them to the dairy house or kitchen
to be cleaned. So they are simply rinsec
off with cold water and allowed to re-
main where they are used. In cases
where they are cared for in this way their
effect on the mille is worse than if they
were not used at all.

Hints on Churning.

A recent bulletin from Ithe Indiana
Station gives some useful hints upon the
subject of churning. The most satisfactory
type of churn is that which has no inside
fixtures, and in which the cream,is thrown

from one side of the end to the other. |

Dashens or paddles, of any kind, are apt
to more or less imjure the texture of the
butter,and they also occasion a loss of but-
ter, for some of the .cream adheres to
them and to the corners of the churn,
especially if it is somewhat thick in char-
acter. The very quick working churms,
about which we hear but little nowadays,
are wasteful, leaving a considerabie quan-
tity of the fut in the buttermilk. T'he
size of the chwum should be such that it
will mever be filled over half full, and bet-
ter if only onedthird full. Wihere the or-
dinary churning is from two to five gal-
‘ons of cream, a 15-gallon churn is a de-
sirable size. The speed of a churn should
be sufficient to carry the cream to the
highest point, allowing it to fall the length
of the churn. If it is turned too fast, the
cream will remain in the ends; if oo slow-
ly, it will slip round, and chumn slowly, if
at all. The agitation which results from
concussion  is more desirable than that
from friction, which cau~es the butter to
be greasy, and occasions loss of fat. The
time required for churning depends on the
ripeness of the cream, the temperature,
the fullness of the churn, the ¢moumt of
agitation, and the wichness of the cream,
and to a lesser extent to the period of lac-
tation and feed. Quick churning usually
means considerable loss of. butter in the
buttermilk. Under ordinary conditions
from 20 to 40 minutes is a reasonable

Jlength of time for churning, and there is

no objection 'to an hour if finm bubter and
thorough work are desited. The only rule
in regard to temperature which can be
given is to “churn at as low a temperature
as possible, and have the butter come in
a seasonable time.” ‘A high temperature
makes quick churning, lange loss of butter
in the buttermilk, and soft butter; a low
temperature requires a longer time, makes
a firmer butter, and reduces -the loss in
the buttermilk. While mcst cream can be
satisfactorily churned in dfrom 20 40
minutes at some temperature between 50
and 60 degrees, some unusual condition
may require a little higher temperature or
longer time. The variations in the churn-
ability of cream from different cows and
herds, from the same cows at different sea-
sons of the year, and varying stages of
lactation, mequire wome variation in the

‘churning temperature. Use a thermome-

ter; then, if the butter comes quick amd
soft, Tower the temperature of the cream
next time. It is 'very desirable that the
cream be held at the churning tempera-
ture for at least two hours previous to
churning.

October Poultry Notes.

From now on the problem that awill con-
front poultry growews is the question of
fresh-laid eggs.

To ‘have these in large numbers means
a profit in poultry growing. Good care
and management will bring them.

Be careful that your fowls do not learn
any bad habits. Cave for them to pre-

vent feather-pulling and egg-eating duvinz|

the winter months.

To accomplish this, they must be kept
constantly busy hunting and digging for
their food, and the mnests in which they

lay their eggs should be up out of
sight.

When egg shells are fed to poultry in
winter, mash them up very fing so that
they awill not have the shape or the ap-
pearance of eggs.Hens may be taught to
eat eggs if fed on shells in the whole
state.

Do not feed your laying hens onions or
anything of this character duning the
winter months that is apt to destroy the
flavor of egzgs. Good,¢lean, wholesome food
means well-flavored eggs. '

Skim milk had better be made use of
to mix the mash for the laying hens
rather than the slop for hogs. Have it
sealding hot; ‘mix the mash with this;
feed the mash warm, but not hot.

‘A good meal mixture for the mash can
be made -of 20 pounds of ground oats, 10
pounds of corn meal, 5 pounds cach of
wheat bran and middlings, and 10 pounds
of granulated meat, cut green bone or good
meat of some kind; thoroughly mix these
while dry. Four or five pounds of ithis
mixture once a day will be plenty for 25
hens. Tf mixed nvith ecalding milk, so
much the Detter; if no milk can be bad,
hot water swill do. When hens are fed
such a mash mixture as this at noon, they
shoukl have for each 25 hens one full
quart of small mixed grains in the morn-
ing and an equal amount at night. This
grain mixture may be composed of woats,
wheat, cracked corn, millet seed, barley,
buckwheat and any other small grains
that you may have. ¥t is best never to
feed the laying hens wwhole corn; smail
broken corn is best.

The reasor-for using cracked or broken

{corn is that
| the hens cannot pick it up as

| of the food. Always feed laying hens emall
or broken grains in winter.

| While the above demands are consider-
| ed about right for the daily ration for
| hens, some will eat more. The proper
rule for deciding the ration for hems is
i to be absolutely certain they have enough
| every day to keep them in good laying
condition.

[ Amother very profitable kind of food
for the hens in winter is johnny cake.
|This can be made of one part ground oats,
ilone part wheat bran and middlings, one
1=pant ground meal. Mix this with wkim,
{ sour or buttermilk; add an egg or two
and @ little baking powder; mix it up rvell
as you would for corn bread, and bake
it in the over. It can be made without
the eggs and baking powder, but they
add to its value. .

No kind of animal food excels the ground
green hone for winter egg production.
Whenever this kind of material can be
bough't at a price that one can afford to
pay, it gives the best results, but when
it costs 21 or 3 cents per pound or more,
|if you add the labor, it becomes an ex-
pensive kind of animal food.

Ground green bone is valuable because
it contains the raw meat, the gristle, the
marrow and the best quality of egg-form-
ing material in the bone itself. It is the
best kind of animal food when ithe price
will permit of its use.

If not too late in your locality, sow a
mixture of oats and rape seed for the win-
ter supply of green food for the laying
hens. In most localities this will mature
fit for pasturing in six or eight weeks.
Where winter comes early,it may not grow
to be useful. If planted in time, this is
very valuable for winter green food for
the hens. :

1f you feed cabbage in winter, do not
tie it up on a strong rope or a wire and
compel the hens to jump after every mor-
sel they get from the head.It will injure
the hens quite as much to keep jumping
for this green food as it would for you to
do likewise for your daily food. If cab-
bage is fed, it is much better either to
fasten the head within their reach, or cut
it up very fine and feed it in this way.

Cabbage, turnips and potatoes cut very
small, cooked and mixed with a mash food
make. a fine addition 'to the winter mash
for laying hens.

Where sweet potatoes, beets and car-
rots are plentiful, they are even better
hwhen thoroughly cooked than are the cab-
bage, turnips and white potatoes. ‘Where
there is a surplus of any of these, they
can be profitably made use of if boiled and
fed to the laying hens.

For a single egg-producing ration in win-
ter, there is mo grain bebter than wiheat.
A mixture of good, sound, wholesome
wheat and hulled oats makes an almost
perfect grain ration for laying hens dur-
ing the winter months, when you cannot
have hulled oats, use clipped oats if you
can get them. The less hull of oats that
hens. are compelled to grind and masticate,
the better results will be obtained. The
oat "hu’l is quite as useless for them as
is oat straw itself. Clipped oats are oats
that have the moints of the hull clipped
off, leaving that portion of the hull which
covers the oat itself. They can mnot be
obtained in all localities, nor can huiled
oats be procured at all times. When oats
are fed in the hull the poultry should have
a most plentiful supply of good sharp grit.

The question of the best time to feed
the mash has been considerably threshed
out. Some feed in the morning, some at
noon, cthers at might. We recommend the
feeding of mash at noon. At this time
the sun is most likely to be shining in
the houses, and the hens are apt to take
their dust bath. If well supplied with
mash food at this hour, it is soon eaten
up, and they will lounge about and bask
in the sun for an hour cr two, much to
their benefit. This manner of feeding com-
pels them to exercise to obtain their grain
focd morning and night, which is good for
them and keeps them out of mischief.

Thy question of feeding clover meal will
be considered. We would never make use
of clover meal if we could have plenty of
shert-cut alfalfa or clover hay. When the
heng have plenty of this threwn to them,
so that they may help themselves, they
will eat all the clover they need, and they
are much better judges of this than we
can be. For thiy reason we do not advise
the mixing of clover meal with the mash
food. Where no short-cut clover of alfalfa
hay can be furnished the hens. then make
use of clover meal.

The question «f gnit doos nci Kave near-
ly encugh consideration. When the ground
freezes up and becomes covered with snow,
it is impossible for fowls to find sufficient
grit to grind all the food naturally for the
formation of eggs in winter. For this rea-
scn they should have a plentiful supply of
motly grit for grinding and oyster shell for
forming ithe egg shells. It pays well to
furnish these. The poultry that™is mot
plentifully supplied with geod sharp grit
can grind but little food. The gizzard of
the hen is her grist mill. All the food
product passes through this; if the mill is
well supplied with grinding material in
the way of grit, the work will be well
done. 1f ncit, mueh of the food will be lost
and wasted through not having been pro-
perly ground and prepared for assimila-
tion.

Regularity of time, the quantity and
quality «f food for the laying hens are of
| valuable importance. It is auite as easy
to attend to these matters properly as to
do so in an indifferent or careless mannor.
Do it right, and you will gain the reward.
|  When properly housed = and sheltered
from the weather in buildings that have
dry floors that are well covered with dry
carth or sand or libter, and if well looked
after. ns above described, the hens should
prove very profitable during the coming
winter months in the préducing of fresh-
Taid eggs.

When you have a full supply of fresh-
laid eggs, you have evidence that the peul-
try is well ‘housed, fed and looked after.
Whenever there is a shony crop or failure
in the production of fresh-laid eggs in win-
ter, it is prima facie evidence that the
hens ave either poorly housed and cared
for, or else they do not belong to @ family
of hens that are good winter egg producers.
The great secret of success with the egg
basket duning vhe winter months is to

'

as it is in smailer panticles, |
fast as they|
can whole ¢orn, and the labor necessary in |
seratching to find it adds to the advantage |
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havd hens that have been bred and reared
for the winter egz preduction, and vhen
properly cared for and fed, so that they
are able to prcduce the eggs that they
never will preduce if the ccnditions are
not such as to foster a good egg produc
tion. .

It has been stated by different chemist:
that from four to six eggs are equal It
nutriment to one pound of meat. Egg.
have the advantage of being quickly an’
readily prepared for breakfast in winte
mornings for these who have to go ear]
to work. The great consumption of ogg
in the cities during winter is largely du
to this fact. The working people of An
erica are becoming the largest egg col
sumens. So long as this exists there |
little chance of eggs becoming a drug <
the market, or of the surplus -pmdnwti{
destroying the possibility of profit.

Oné cfl the several drawbacks in keepi:
poultry is the scourge of disease that
tacks the mat times, especially during t
wet or inclement parts of winter. A drz
through the house of a cold, wet nig"
may influence the health of poultry, e
to the extent of closing many of the e}
of those that must rocst in the draft. T
much draft and too much ventilation
poultry shouses during winter is very |
jurious. If the houses are clean and {
air of a healthy ccndition, no ventilat
whatever is then needed, %peuiul-]y'
night. If the houses are ventilated at ]
let this be by letting down the windd
at the top on_the side of the house |
to the sun, so that the sun’s rays may ed
in through the window. Where cloth »
muslin curtains are made use of there
always sufficient circulation to fully sa
fy the demands of the poultry.

The very best winter egg yield is gai
by those who keep their poultry confi
continually in the-hen houses from the
ginning ¢f winter to thel clcsing of sp
Thousands and thousands cf the most
ductive hens are thus kept, in houses
fer the purpcse. For this nothing i
ter than the connected apartment p
house, ail apartments being built
one roof, with divisions between th:
arate colonies of hens, allowing abou
square feet of floor space to every th
hens. In other words, a house th-
a floor space of ten by fifteen feet.
furnish room enough for thirty hen
prosper and do well therein all win
providing there were dry floors, dry i
ior and a good thick covering of dry
or eanth beneath eight to twelve inc
Jitter. Such a house, if kept reaso
clean, would provide a satizfactory.
thy home for the hens through the w
even if they never had the opportuni
go outside.—The Countrv Gentleman

| OBITUARY

Edward W. Toole.

Edward W. Toole, a highly respect
Thursday. He was 67 years of age an
citizen, died at his home in Carl
youngest brother of the late James k.
John Toole. He was a carpenter by tr.
He is survived by his second wifc
daughter of the late Z. Roberts, of Ind '
town, and three sons and four daught
His sons are Edward, Zachariah and I«
ard, all in ‘Carleton. Three of the dai
ters are married and one resides at hc . ¢

Emiel Rennebee.

Bmiel Rennebu, agent for the London
Liife Insurance Company, died Thursday,
morning at his residence, Sheriff street.
He had been in the hospital, but was about
on Sunday and contracted a cold. He was
34 years old and leaves a wife and il =
small children. He came from nortl
New Brunswick. He was a member of

Peter’s church. i

Christopher Wry, Sackvillq

Christopher Wry, proprietor of the }
house, Sackville, died Tuesday, in
sixty-first year. e leaves a widow |
two sons, Arnold, proprietor of the «
store formerly owned by the late An
Dixon, and Oharles, who has been hel
his father at home. |

t

Mrs. Catherine Kane.

One of St. John’s oldest residents paf
away early yesterday morning in the |
con of Mrs. Catherine Kane, widow
OMichael Kane. She was aged 75 vd.-
Mrs. Kane had resided for years on the
Westmorland Road at Kame’s Corner. She
had been sick only a couple of weeks. She
leaves four sons and ome daughter. The
sons are Stephen, of (Crothers, Henderson
& Wilson; Frank A.*butcher in the mar-
ket; William, of Chicago, and Cornelius,
of P. B. Island. Mhe daughter is Miss
Mary Kane, residing at home. ‘William
was home only a couple of weeks ago 1o
see his mother,

—

M. D. Austin.

M. Douglas Austin died Wednesday. He
was a well known resident of Indiantown
and had many (riends throughout the pro-
vince. Mr. Austin was street commission-
er for Lorne ward, and before amalgama-
tion of the city and Portland he held a
seat din the Portland city ¢ouncil. Up to
within a few days ago he was able to be
out and a stroke of paralysis with other
complications was the cause of his some-
what unexpected death. He was born 75
years ago at Grand Lake and came to St.
John in his youth, taking the position of
clerk in the grocery business of the late
Robert Robeitson, whose daughter he mar-
ried. In later years Mr. Austin carried
on an extensive grocery business.

James Donald.

Hampton, N. B., Oct. 920.—(Special) —
The death oceurred last night of Jas. Don-
ald, aged 73, at the residence of his son-
inlaw, John Kdgett. Mr. Donald was a
native of St. John where he followed the
occupation of ship carpenter. He moved
to Hampton about five years ago, where
he has since resided. He leaves a widow
and three sons, Tewis W, of Boston;
Thos. C. and Fred D., of Hampton, also
three daughters, Mrs. Godfrey and Miss
Belle, of Wiesthroolgg Maine, and Mrs. J.
15. Kdgett, of Han
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