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> .| Complete Water System at Little Cost

L ‘.f); # Probably you have never considered butting in a water system on account

. ~I of the heavy cost. We can furnish you with a dependable, efficient system at a
price far more reasonable than you may have thought possible. )

0 3 We make many styles and sizes to work by hand, windmill, gasoline or elec-

ST tric power. We have outfits for every purpose, and can fit your needs exactly.

S .2 i Outfit shown below is our hand-operated

1 EMPIRE Water Supply System

Our pumps are
made to furnish
water and air sim-
ultaneously, water
alone or air alone.
They give strong
pressure to every part of the house, affording ample fire
protection and running water on all floors. Simple
connection to kitchen stove enables you to have run-
ning hot water wherever desired.

Write us to-day and let us help you
" to solve your water supply problem.

EMPIRE MFG. COMPANY, LIMITED

East London, Ontario

System A:—Hand Operated

“The only am-
munition entirely
made in Canada.”

success of your shooting

Because of their dependable qualities, nearly twice as
many Dominion Shells are used in Canada as all other
makes combined.

Shoot Dominion Shells

The primers are sensitive and sure fire: only the choicest pow_ders. from the world's most
reliable mills are used; the shot is double chilled; the loading is done with care and
precision and the inspection and testing are thorough in every detail—a combination that
produces the perfect balance that brings results.

Complete and instantaneous combustion” drives each shot with uniform
// velocity, in a close patern that neither wings nor cripples, but strikes

and stops your bird with the center of the load.
Try the “Canuck.” The quick load for fast shooting.

Other popular shot shells: Imperial, Regal, Sovereign and Crown.

Sold everywhere.

Send 10 cents postage for set of colored game pictures,

Dominion Cartrid ge
Company, Limited

817 Transportation Building

MONTREAL

FOUNDED 1864

Questions and Answers,
Miscellaneousg,

Removing Warts,

How would you remove wartg on nose
of yearling colt ? They are Numeroug
and large, with ga numpser of Smaller
ones. They are of a seady nature, and
have been very unsighily for 8ome
months. I have becn using castor oil
on them without effect. W. J. w.

Ans.—Some claim that the repe.ted use
of castor oil w.ll remove W.rts. ~ 1If they
have long, constricted necks, they
be clipped offl with a pair
shears, or cut off by tying a small cord
or thread around them tizhtly. Warts
with larger bases may be taken off by
applying butter of antimony w.th a
feather. Wounds caused by cuatting off
should be touched with ecaustic potash
to burn out roots and aid hcul.n:{.

Cream Mixing.

Should the warm ctream from a sepa-
rator be mixed with the rest at once, or
be allowed to cool ? If 85, why ? It
warm. new cream ig added just before
churning, does it diminish the amount of
butter, or cause some butter-fat to re-
main in the buttermilk 2 C. L.

Ans.—Warm cream from a

may
of Sharp

S2parator
should not be mixed with the ¢ eam from
previous lots until af.er coolnz, frr the
reason that the warm cream starts the
bacteria (small plants) to grow, which
are dormant, or apparcntly 1f 1 85 in the
cold cream; and the warm cream also
carries considerable life in the form of
bacteria, which, if put into the cream
from previous separations, start to grow
and multiply, whereas if the cream be
first cooled, these plants are rendered in-
active by the cooling. The souring of
milk and cream, and most of the bhad
flavors in milk and cream are caused by
low forms of plant 1 fe, which grow and
Imcerease in numbers rapidly, at a warm
temperature, put grow and multiply
slowly if the milk Oor cream be cooled to
50  degrees F'. or lower. Warm new
cream added to ripened cream just be-
fore churning will Cause an excessive loss
of fat or butter when the mixed lot is
churned, for the reason that the sour or
ripe cream tends to churn more quickly
than the sweet, cream, hence some of the
Sweet cream is lost for butter-making.
The cream for g churning should all be
mixed together for at least twelve hours

before churning. This produces un'form
ripeness, and uniform results in churn-
ing, and more butter, H. H. D.

Burning Lime.
1. Could you give me any information as
to how to build a small lime kiln? I
have plenty of good lime - stone, and
plenty of wood for burning. i would
like to burn aboeut tive hundred barrels
of lime at g time.
2. How long would it take to burn
each batch ?
3. About what weight of stone would
be required to make five hundred of lime
when burned 2 A. W. J.
Ans.—1. Lime kilns as built to-day are
very much more complex than the old
forms, and 1 presume that it is regard-
ing some older forms that you wish to
have gome information. These were
usually built somewhat egg-shaped, with
the small end down. They may be built
with ]mw—s(uno, but would have to be
lined with brick or cobble-stone, or some
stone that will not burn away with the
heat. \ space was le’t at the bottom
of the Kiln and arched over, where the
fuel could pe burned, the he t pes ing up
through the kiln. During the litter part
of the hurning  the kiln was covered
Somewhat so as to retain the heat and
Imsure the burning out of the top part
of the stone It would hardly s-em as
though it woulq be bpracticable to burn
five hundreqd pounds of lime in this form
of Kiln, for if the kiln was made small

nough to accommodate such a quantity,

the cost of fuel and the labor in burning

the Time would he greater than the value
of the line

2. In this form of kiln it would tak:

four or five days to burn each batch
If the fire jg made too intense the lime
is destroyed, and that would perhaps he
another difliculty in burning very smal
quantities

3. The vroportion of weight of the
pure lime-stone to lime is as 100 is t

6. provided the stone is all the pur
calcium Consequently, a:n
broximately, it -would nced double th

carbonate.

weight of lime-stone, or 1 0n0 pounds to
procure 500 pounds of the lime, R. H.
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