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A Bumper 0»t Crop In Manitoba. view on the Farm of H. B.». Whetmore, In the Dauphin District

—Photo courtesy Immigration and Colonlzatlon Branch of Manitoba.

legislation, though rigid and apparently enforced 
without laxity, has met with success which, at 
best, may be regarded as Indifferent.

Dy Its very nature, when commercialized, the 
manufacture and sale of oleomargarine as a sub­
stitute for butter became a temptation to practice 
fraud. The aim was to impart to It a color, tex­
ture and flavor with as near an approach to those 
of butter as possible and to palm k off us such. 
Just a few words on the origin and development 
of the Industry to show that no serious attempt 
was made to supply the public with as good a 
product as possible, but that, on the contrary, the 
eye of the manufacturer was 
lars and cents end of the bus

Clover Secd—Grow Your Own
Get 100 to 250 lbs. of Seed Per Acre

way of the horses and machine. By following this 
practice with short clover, a great deal of seed 
will be saved that would have 
threshed by the horses feet, and therefore 
the field.

otherwise be
N average seasons red clover, that has not been 
pastured after the first hay crop htfs been re­
moved, will produce a crop of well matured 

seed. Instead of cutting the second crop for hay, 
pasturing it, or, as it frequently happens, plowing 
it under, why not allow this crop to mature and 
save the seed from it?

. By r»l«lng your own clover seed you are ob 
tainlng seed from

I
Where clover Is one foot or more In height the 

most satisfactory implement to use for cutting is 
the binder. The cord should be removed, and the 
spring on the knotter slackened so that it will 
trip continuously. Usually there 
that hold the sheaf; these

j
IIare two boards 

should also be slack­
ened so that the 
clover will have 
a free course to 
the ground. in 
droppng to the 
ground, the seed 
will not shell and 
the crop will be left 
In loose wlndrotra 
where it will dry 
quickly, and can be 
easily gathered with 
a barley fork.

existence, have dem- ÈÜ centred on the dol-

onetrated their adap­
tation to the condi­
tions prevailing on 
your farm, and in 
your Immediate 
locality. Such seed.
It is quite reason­
able to suppose, will 
produce plants 
which are" equally 
well adapted to local 
conditions. For this 
reason home-grown 
clever seed is really 
more valuable than 
most of the seed ob­
tainable through or­
dinary channels of 
commerce.

Quite often very 
poor-looking fields of 
second growth red clover will produce a profitable 
crop of seed. In many cases fields where the 
clover Is quite thin and, say, only eight 
inches high, wiU yield over 100 lbs. of clean, well 
matured seed per acre. Usually, however, an 
average second growth will produce anywhere 
from 160 tc 260 lbs. of seed per acre.

The red clover seed crop should be cut when 
the Beads
hard, well-developed seed. In harvesting -all un­
necessary handling should be avoided. Rough 
handling, frequent turning, etc., will thresh or 
break off the most mature heads, thus wasting a 
portion of the most valuable seed.

Where the crop is less than one foot high it may 
be cut with an ordinary mowing madhlne. It is 
usually advisable to have two men follow the 
machine with hand rakes and fiiove each swath 
out from the standing crop a few feet so that, on 
the next round, the cut clover will be out of the

The History of Oleomargarine.
It had its origin In France about the time of the 

Franco-Prusslan war, when an eminent French 
chemist, Mourler, was requested 
cheap, wholesome substitute for butter, 
process he devised he made what he designated 
"oleomargarine" from the very best of beef tal­
low, just using the fats of low melting point and 
making between 20 and 25 pound < of oleomar­
garine from 100 pounds of tallow. This was quite 
a pure, wholesome and nutritious product.

However, this process was not adhered to very 
long. Under a later process the fats were heated

to devise a

The length of
time that the clover 
should remain in
the field would de­
pend upon the
weather. Generally 
.‘peaking the crop 
should be placed In 
the mow or stack 
when dry enough to 
keep well. It can 
then be threshed 

when convenient.—Experimental Farms Note.

much higher temperature, whereby the harder 
fats were used to a much greater extent, and Iv 
became possible to make about three 
much oleomargarine from a given amount of tal­
low. Further developments brought in the use of 
a variety of other fats and oils, both animal and 
vegetable, such as the cheaper ox-tallows instead 
of the best, veal tallow, hog fats, sesame oil, cot­
tonseed oil, etc., some of these being used partly 
for the purpose of lowering the melting point of 
the finished product, which the 
fr.ts from the tallow would otherwise 
high.

times as

—Out courtesy Blarkand White Record.
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Oleomargarine in Canada*
Shall We Permit Importation or Manufacture?

By J. W. Mitchell, Frederlckton, N.B.

HAVE been asked, “How does Canadian legis­
lation affecting the manufacture, sale and Im­
portation of oleomargarine differ from that of 

the U. 8.T The leglslatiqn in the two 
is fundamentally different. The Canadian laws 
are absolutely prohibitive in their nature, that is. 
they do not permit of either the manufacture or 
the Importation of oleomargarine. In the U. 8. 
very strong efforts have been made to deal with 
the problem, not through prohibition of the manu­
facture at oleomargarine, but through control 
legislation, both Federal and State This control

excess of hard 
make ton

As a result of the rapid crowth of the industry 
th* output of oleomargarine in the U. 8., in the 
year 1901-2, was about 126,000,000 pounds 

(Continued on page 9.)
are dark brown In color, and contain IL

agray* ïW'.ws & ecumbency of the commissioner's office that the but-
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