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DANES AGAIN POINT WAY TO
CANADIAN HOG PRODUCERS.

Great Britaln will probably (0% ::rtod into first guality bacon. It 19| gven when the flowers cannot be dis-

stated that in other countries, notably | played where the crowd
Denmark and Sweden, where pig rear-
ing has been organized for the pro-
duction of bacon, as many as 76 pet|demand, especially
cent. of the pigs sent to market are|towns.

convertible
Jargely as a result

1023 outstrip its own record in the
tity of bacon and hams imported.
trade is greater than ever. From

the Canadian point of view the oppor-

tunity for export business ore-
fore, greater than ever.

Though the actua! mmount shipped
from the Dominion between January
snd the end of October was greater
than in the same period last year,
our percentage of total supply was
smaller. Again Denmark, a country
of only three and a half million peo-
ple and of an area that could be drop-
ped into one of the Great Lakes, sent
four and a half times as much bacon
to England as went from Canada.

In the first nine months of 1923 the
British imports were distributed as
follows:

Canadian ...........00.. 10.83%
Danish . ... . 449"
American . ....... 38.1“
OWMITE ...ooiiavavesisss 87

100.0%

As might have been expecied, (hix'!
state of things has called for com-|
ment. In the December issue of the
“Journsl” of the Ministry of Agricul-|
ture of Great Britain there are two,
editorial articles from which extracts|
are given below, because of their sig»l
nificance to our own two-fold indus-'
try of livestock producing and meat
packing. t

“There is a great need for an in-|
crease in the number of pigs kept in;
this country, and particularly of high-l
grade bacon pigs. It is not a question
of breeding an improved variety of
pig: the Danes, so often held up as
models, use British pedigree boars for
producing their bacon pigs. Nor is it
a question of nature of food, for the
Danish pig is fed on standard lines—|
iargely with foreign barley. Yet the
difference in the results is striking.”

The view is held that, whereas at
leagt three-quarters of the Danish pigs
give first quality bacon, less than ane-|
quarter of the English pigs reach that,
standard. , “The Danes secure their|
results by concentration on the single
aim of producing a side of bacon pig
for the English market. Beginning'
with the boars, they do what is in
accord with modern views on genltics.
Boars whose progeny do not come up,
to a certain standard are slaughtered. |
In other words, the test applied is'
progeny, not pedigree. The standard
is not a fancy one based on exh-rnall
points, It depends mainly upon pre-!|

ise measurements of the carcass, nnd(
consideration is given aleo to such

natters as early maturity, capacity
of flesh to take up salt readily, distri-
bution of fat and lean, !

“It is clear that the Danes have
succeeded because they have organ-;
ized the whole business of bacon pro-!
duction, from breeding to curing and!
marketing. In this country there is
a lack of unity of aim or effort. As
Proféssor Wood pointed out in the
course of a discussion at Cambridge,
the farmer is insufficiently in touch
with the consumers’ market. The con-
clusion of the whole matter seems to
be that there is one procedure which
may go a long way to remedy the
existing state of affairs. We need
more standardization of our produc-
tion. What the English market re
quires and appreciates is a regular
supply of a standard product. It is
the finest market in the world, The
irony of the position is that the best
English produce is still superior to
anything coming from abroad. The
best Wiltshire bacon still commuands
the highest price, but no one
undertake a future delivery of regular
supplies of uniform quality. Yet the
Danes can contract to supply sides by
the thousund, all of one quality.”

“Co-operative societies, after all,
are only methods; it is organization,
and the common purpose inspiring
and actuating the whole mechanism
of production and supply that count.”

The following are extracts from a
second article in the same issue of the
“Journal” of the British Minmistry of
Agriculture:—

“The farmer who sets out to pro-
duce bacon pigs should breed and feed
with the object of turning out a uni-
form product of the Lype that ean be
converted into first quality bacon with
the least amount of waste, It may be
emphasized that a pig suitably bred
for the bacon manufacturer is usually '
an excellent pork pig; but it does not,
g which may be killed
suitable structure for

can

| running at? full power,
particalar they

3

copfectioners, und
are ususlly glad to
these plants at Easter time,
commission if the

owner Qg to take back unsold
plants, flowers make good trade
and that in

receive an undue pro-|  The right kind of an advertisement
which cannot be con-| iy the local paper will bring customers

rtion of pige

The

supply of moderate-p blossoms at |
time is seldom equal to the
in the smaller

i

into firstclass bacon,| I purchased the bulbs from a large
of aiming at 8|geed house in the city, choosing the
standard type, whereas in England, | choice, imported, “exhibition size” -
doubtless partly owing to the numer- tailing at 20 cents each. I planted
ous breeds amd crosses, the proportion | them in five-inch pots, ene bulb in
is no higher than 25 per cent. A large | each, in rich, dark seil, with which a
proportion of the pigs in the remain- | small amount of sand and leaf mold
ing 76 per cent., although of good | had been carefully mixed. The pots
quality, are too fat and heavy for [cost me five cents each.
first-class bacon.” Ai I wanted th: ll:‘yl:lﬂnth‘: to l\l:om
In so respects the respongibility |8t Easter time, to keep them
for this ‘undesirable state "ot things back, o I buried them, pot and all,

g

Before (he outbroak of the Gysat rary for the Blind and made it ite
War, work on behalf of the adult'library and publishing departent ;
blind of Cannda was non-existent in has organized a wonderfully efficiont
the nations! aspect of the case. A few | selearoom denariment to furnish st
seatteved organizations were located cost supplies required by blind work-
in certain centres, but the scope of ers in their homes, and to buy back
their activities and appesl was purely | large quantitics of fininhed and vule
loeal. The result was that generall able articles, The Institute has cotad
luck of knowledge regarding people lished a department to co-operate with
without sight prevailed among the sighied bodies in the campalgn to
great hody of sighted citizenry. conserve vision and prevent the in-

The war came and changed all (nis. crease of blindness. It has taken by
Our blinded men soon began to come far the most exiensive and most re-
home to us. The sdmiration of heroie linble census of the blind ever taken
service to the country and sympathy in the Dominion. Jt has given timely
for the loss of the greatest physical and needed relief to many individuals
blessing known to man aroused an and fnmil‘in whom without this assix-
interest in their welfave which with fance might have become public
their assistance, was extended to bene- | charges and have lost that priceless
fit civilian blind as well. It was at quality of good citizenship—self-
respect. The Institute has done many

m..ru.mm.,ac...a;';s‘n.n'-

- | this stage that the Canadian Natienal

Institute for the Blind was organized
and chartered March 81, 1918, Read-
ers should therefore note that the In-|
stitute was formed through the efforts,
of blinded soldiers, blind eivilians, pa-,
triotic and unselfish women and inter-|
ested business men. Its objects were
to furnish in every way possible the|
health, happiness, education and econ-

-|omic independence of the adult blind

of Canada, and to prevent needless

who have paid upon a basis of weig!

alone without reference to the sui

ability of the carcass for bn‘rnn pro—i

duction, but the Ministry is aware

that certain firms of bacon curers have | Plenty of sunshine to urge them for-|

now become selective in buying and|ward if slow, or placing them in a
method

{ who travel about the country visiting

|

trained and employed home teachers

people in their own homes and giving
useful instruction in many lines; has'
taken over the Canadian National Lib-

great and ioble things, but perhaps
the achievennt which will speak to
the public and general understanding
with the loudest and clearest voicr s
that which tells of the increase, in five
yeare, of the (ctal value of work pre-
dueed by the Canadian blind frem
£40,70 to $40C0,000 a year,
Ie #t not a good thing, is it ne’

sane thing to be a sharer in such
work, both as a huyer of goods made

t-|them from the sand. When the buds|ylindness. To this end it has estab-| by hands unguided hy eves, and as 2
began to swell I led them to open at|jiched factories of various kinds em-| giver to the funds of the Institute
tie time I desired by giving them|loving blind men and women; has| for the field is yet new and the ouigo

is much greater than the incomc.
Donations of time, effort and fund-
are promptly acknowledged by the
Canadian National Tustitute for the
Blind, Pearson Hall, Toronte, Ont.

Testing the Incubator.

An incubator should be run at least;
five days, or a week, before filling it|
with eggs, so that it may dwrou‘hly|
dry out and so that an inspection can
be made of the working parts. The'
lamp must work in perfect harmony
with the thermostat, and must not be
turned up too high nor down too low.'

Running the machine a week will
show you how high the flame should

: subdued light when they came on too
419 Magling o= Snproved o'!.usL As near a uniform temperature
payment. o A
. s as possible was maintained. The flow- |
de"'l‘lhem)ed':;ﬂs:frym;onr::: ‘i::ltls::‘" bunches were extra large in size,
velop
and the production of the right 1ype|:;';‘:$:' of the bulbs produced four
of bacon pig will depend upon the | L e g
financial inducement offered to the| "
farmer by the bacon curer for the
supply of graded pigs at recognized|
graded prices. The farmer, too, should | 1)
realize that by helping forward the! Good results were ovuanca from
bacon industry he is stabilizing prices | the poultry kept at the Dominion Ex-
for himself. The producer, the curer| perimental Station, Ste. Anne de la
and the retailer are all equally res- Pocatiere, Que, by feeding a home-
ponsible for increasing and improv-|made mixture of scratch feed. For
ing the supply of English bacon. They pullets the scratch feed was made up
are, in fact, partrers, and the interest! of one part cracked corn, one part
of each is bound up with that of thelwbelt, one part oats. This grain was
othere, and close co-operation between | scattered in a deep litter of straw,
them i= essential. | morning and evening. The laying
“The size calculated to produce the hens were given the same mixture but
best price is the medium bacwn pig‘were_given less scratch grain in the
producing eides when cured of 56-65 morning. The smaller quantity given
ib. in weight, i.c., a pig approx'mate- at this time induced greater exercise
ly 220 Ibs. live weight or 160-165 lb.|With beneficial results following. In
dead weight. Such pigs should hp’addition to the scratch feed a dry
ready at about seven months old. mash was given consisting of two
“The ideal bacon pig can be raised|parts wheat bran, middlings and corn-

be after refilling the lamp with oil,
{and how much the wick must be clean-
jed or trimmed before relighting it.
Before refilling the lamp the height!

promising return an hour later, or an
many times as necessary until it is
running correctly.

1 have had very little trouble with
thermometer:. [ have found that most
of them differ very slightly, if any.
When I want to test one I place it in
two or three different machines with
other thermometers, and make com-
parison. I place it just as high, same
slant, same position as the thermo
meter I am testing by, side by side,
with the glass tubes having the sume
slope.

If I find any difference it wi!l be
most likely a trifle high, for glass

lof the flame should be noted before ghrinks with age, and after the dif
disturbing it, and also the temper- ference is determined the thermo-
ature of the machine, so that the pro- peter is used again, allowing for the
per adjustment can be made. ! difference.

A thermostat is able to handle only If the two thermometers, whe:
j" very little surplus heat, for the rea- placed side by side, do not compure
{gon that th: temperature inside the g, length, T place the bulbs side by
incubator must go higher in order 10 gide on a perfect level with each

in many ways from the various Eng-| meal and one part of beef scrap. Thi"]
It is generally agreed | mixture is kept constantly before the|
| birds in a hopper.

lish breeds.
that the becon type of pig can best
be obtained as a first cross, using nnv!
of the large breeds to attain length/
of side. It is rarely wise to go he-|
yond the first cross, as with a second!
cross, the progeny often fail in uni-
formity of type. As an example of
a suitable cross, many reavers of bacon
pigs use Large White (Yorkshire)
boars for their length of side, with a
Middle White sow to secure more rapid
growth and a better ham and streak
A cross the other way about also
makes a very good bacon pig. The
bacon pig can, however, be obtained
from other breeds and crosses pro-
vided that the breeder keeps in mind
the type. Owing, however, to the
presence of black pigment in the mam-
mary glands of certain races of black
pigs, producing the so-called ‘seedy
cuat’ in the streaky, wholly black pigs|
should be avoided, unless, as seems
possible, stirains can be selectzd which|

do not show ‘seedy cut.’ |

“In the feeding of pigs for bacon
it will be sufficient to emphasize the
fact that bacon pigs should not be too
fat but should show & good proportion |
of lean, and that foods tending to pro- |
duce soft fat should be avoided. An
excess of swill or too much maize or,
linsced tends to produce an undesir-'
able quality of fat.”

S SS—

Does a Garden Pay?

I am not sure whether our garden
pays its way or not. It takes a lot of
hard work to plow it and get out the
stuff; and tho and hoe,
plunt and hoe! t my back
gets tired at i vtimes I think
we could get s , without a garden
by buying a little green stuff off the
market ally. |

I have been kecping tab on this gar- |
dening business. Lust spring I put in
two whole days with the team hauling|
manure, plowing, harrowing, and list-
ing. That was ten dollars! I put in
two more days helping Wife plant
things. That was six dollars! Seeds
cost eight dollars, and counting the
time I helped hoe and work it through
tho summer would amount to twenty
dollars!

Of course, we had all the fresh
vegetables we wanted on the table,
and sold about forty doilars’ worth.
We put up 4560 quarts of corn, beans,

, tomatoes, and «ll kind of junk.

‘e made 30 gallons of kraut, had 150

unds of soup beans. Had plenty of

cabbage, and turnips to feed our
chickens through the winter, but it

it's plant

<

oe

{Ibe. of mutton compared with

! 1bs.

During the win-
ter months when other green food is
not available, mangels are fed daily.
A slight difference was made in the
feeding of the yearling hens. Only
one part of cracked corn was used in
the scratch feed while in the dry mash
the proportion of cornmeal was con-
siderably reduced. At the end of the
season it was found that the pullets
in this flock gave a net profit of $2.19
per bird, while the yearling hers gave
$1.04 profit per bird. The reason for
holding over the birds the second year
was to secure the advantages of the
better results they gave in the hatch-
ability of their eggs and the vitality
of the chickens.

Live Stock sad Products
l't.- |

Market reports of the Dominion
Live Stock Branch show that in 1928,
57,672 cattle were shipped to Great
Britain compared with 18,475 in 1922,
and that 96,878 went to the United

States compared with 189,760 fn thc| ™

Great Britein took
year compared with |

year previous,
24,074 calves la
27,720 in 1922, 6
compared with 6,231,900 lbs,, 99,230,-
100 lbs, of bacon compared with 98,
884 lbe., 2,072,000 lbs. of pork com-
pared with 895,706 lbs, and 29,600
34,100
The United States took, 28,748
sheep in 1923 eompared with 90,266
in 1922, 13,087,800 lbs. of beef com-
pared with 18,583,600 Ibs,, 282,400 lbs.
of bacon compared with 154,600 lbs,,
709,000 1bs. of pork compared with
009,000 1bs., and 1,553,000 lbs, of mut-
ton compared with 4,497,800 lbs,
————e

Milk in Bread Making.

The Chemistry Department of the
Ontario Agricultural College studied
experimentally the effect of whole
milk, ski d milk, cond d milk
and milk powder in making bread.
The whole milk naturally had some of
the effects of fat, and the sweetened,
condensed some of the effects of sugar,
but, otherwise, milk will not replace
sugar, malt or shortening in making
bread. It has an Influence all its own
which none of these other constituents
will prod In conjunction with
these other ingredients it does, how-
ever, influence the flavor of the bread,
and improve the color of the crust. In
fact it makes a richer loaf of bread,
with greater molsture retaining and
higher food value

Sunlight—that's the big item In
farrowing houses, Germs twrn up

cost pretty heavy. Our garden may
pay—1 dunno, I dunno!—M. R.

their toes when Old Sol enters.

2,400 Ibs, of beef

make the thermostat act iore freely.!
This may cause the temperature of
| the egg chamber to get too high and
the only practical thing then to do
lis to regulate by the flame of the
lamp. After that information has
been secured much of the mystery of
artificial incubation will be secured.

t When the heat
machine, the thermometer must be
watched, and when the temperature
reaches 103 deg. F. the thermostat
must be adjusted o the clapper above
the lamp raiscs clear about one-
sixteenth or one-twellth of an inch.
Should the temperature continue to
rise, the flame of the lamp must be
lowered until the thermometer regis-
ters 102 deg. 1., and stays there. Care
must be taken that this clapper covers
the hole perfectly, and if it does not,
slightly bend und adjust it so the

| elapper fits tightly over the hole until

the temperature goes up to 103 deg.
F. when adjustment must be made as
already stated. Inepect the working
ubout a half-hour afler making the
adjustnent, and if everything is

ix started in the _

other; for if one thermometer iz a
little higher or a little lower than the
other one, they wiil not register alike.
In many instances I have known o
inch either up or down to make =
difference of one or two degrees, the
amount of difference varying accord-

ing to the inside of the machine.
C. C. 8
ERROCNPL LN
A Guide in Purchasing
Fertilizers.
Farmers purcharing fertilizers
would do well to cee (hat they get

A pamphlet re-
Dominion Seed

what they pay for

cently issued hy th
Commissioner, show: that in many
instances the fertilizers offercd for
sale neither come up to the guarantec
nor meet the requircments of the Fer
tilizers Act passed in 1522, The pam-
phlet referred to, entitled “Fertilizer
Samples,” can be had free on appliea-
tion to the Publications Branch, Ot-
tawa, and conveys a deul of valuable
information relative to different
brands of fertilizers.

Chicken Fritters--Cut meat from a
dressed chicken, into thin meat slices,
flour these well, or if preferred, draw
| them through egg and cover them
with bread crumbs, which have been
mixed with a little butter in a small
frying pan, when hot put in the slices
of meat, cook them gently, turning
them once or twice during the process
When brown pile them on a dish and
gend brown to the table.,

Potato Puffs—Boll six potatoes and
put through ricer. Beat one egg, mix
with it one-fourth cupful of milk, adl
| the potatoes, piece of butter and ealt.
Form potatoes into fancy rhapes,
brush with egg and bake in hot oven.
| St. Patrick’'s Cake.—~One cupful of
| butter, two cupfuls of flour, two cup-
' fuls of sugar, two waspoonfuls of
baking powder,* one cupful of milk,
four whites of eggs, one cupful of
icorn starch, one-half teaspoonful of
| almond extract. Cream butter, add
sugar, and almond, sift together, flour,
corn starch, baking powder. Add|
talternately with milk to first mixture,
beat eggs (whites) until stiff, add uz:
cake and beat vigorously. Make into
loaves.

Frosting—Whites of three eggs and
pulverized sugar to make a good stiff-|
ening, add a little vaniila flavoring
and green coloring.

8t. Patrick’s Bolls—One cupful of |

Goodies for St. Patrick’s Day

one-half cupfu! of compressed yeast,
two cupfule of flour. Let rise over

night. In the morning add flour,
enough to make & stiff dough. Let
rise agnin, then add onc-half cupful
of sugur, a piece of hutter, a little

nutmeg, two cgge. oot butter, sugar,
and epgs to n u, then add to
Knead, ro'l with rolling pin,
cut with u large cake cutter, then cut
in halves, dip in melted butter and
luy aguinst one another, with rounded

dougl

part up. lLet rice again then bake
Very dodicious,
P'ea  Timbales—Cook one table.

spoonful of flour, in one and a half
tublesjpoonfuls of butler, when bubbl
ing, stir in gradunlly, one-half cupful
of milk, cook until smooth, and ses-
on with a little salt and onion juice.
Remove from fire, add three beaten
cgey, and one cupful of cooked peas,
pressedl throuyh a sieve, turn into
greased timbale molds. /Stand them
in & pun of hot water dnd bake in a
moderitely hot oven. Turn out on
guinty piles in individual dishes with
fauce.

Curled Celery--Select the fine white
stall , wash well, and cut in two-inch
lengths, then with a small knife slit
the ends into fringe, about ene-half-
inch long. Keep in a bowl of ice

| water Lo which a little lemon juice has

Leen added to keep it white, Serve ia

milk scalded and cooled, one table-|hested plates and serve with white
spoonful of sugar, a pinch of salt,French or mayonnaise dreswinz.

£ ¢




