
For Successful Fruit Growing

No man can lay down definite rules is wanting or lacking or even what 
1res been over-supplied.

The second link might be called 
location and site. By locataiaon, I 
mean section of country In which to 
attempt fruit growing on a commer
cial scale; nearness to loading or rail
way station; kind of farming the 
neighbors are engaged in. quantity 
of fruit grown In the district, etc. By 
site, I mean the location of the or
chard on the farm. This may be any
where wit-hdn reasonable distance of 
the buildings but the slope or lay of 
the land, not proximity to the build
ings, should be the deciding factor. 
Unless a large body of water is near 
to moderate the extremee, or the land 
1» sufficiently high to permit of a free 
circulation of air at all times; the site 
oboeen should slope toward the north 
or north-west, or north-east. South
ern elopes except for the exceptions 
mentioned ehould be last choice. Trees 
at the College on a southern slope In
jured badly even near the water last 
winter, while those on the higher 
ground and northern elope did not 
suffer at all.

The third link Is soil adaptability. 
And In this case drainage Is much 
more important than soil. It may be 
day. It may be wand end by using

to follow to order tiret euoceeeee may 
be attained in business. A great deal 
depends on the natural adaptability of 
the in smy line of work, but still 
a large proportion of the success is 
due to certain factors that must be 
observed. Fruit growing, and .in this 
particular case apple growing, is no 
exception to the rule. Each factor 
is in Itself essential—Is a complete op
eration which muet be completed in a 
thorough manner at the proper sea
son. I-eft undone a gap occur» aid 
the success hoped for cannot be at
tained. The factors are as link» in a 
chain, each contributing a portion to 
the whole, but the whole no stronger 
than the weakest link.

The greatest factor, or the hodk of 
the chain that le to anchor the whole 
proposition, Is the personal factor. By 
this I mean the adaptbtilty of the 
m»n who Is taking up the work, and 
Me like or dislike tor calling. Plant» 
are tike criminals and ara; I believe, 
in many cages more susceptible to aé
rera» influences, and more responsive 
(to favorable conditions. Though they 
cannot speak they sen look approval 
or disapproval of the treatment they 
arc receiving, and the man who loves 
bis plant# can ton at a glance what
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An Oiganism Producing A “Burnt Milk Taste" :

Of the rawr teints of a fcet 
ortUn to wMcfc mtlfa 1» subject, 
ere of more economic Importance

the period between production
Jt none

isratrs
obtained no Or- 

producing, when 
sat 41s-

By doe» the organism ha 
dteaaoteous effect upnn 

milk Intended for consumption, bjst 
Its action upon butter and cheese m

Not only 
a Well-nigh*econsumption! 

of % definitebeosuee of dee preaecco 
objectionable flavor.

Bips# towfouf ig>ihimüiini 
in Leicestershire. England, of

- vtx- jEc the ailso .wiell marked; and to the pro
of such It"“tST*4a_ "?V.- ,»r \zrr^K... «

Red-Cross
Sttoene 
of much 
mental 
the dairy.

I have made both butter and cheese 
from milk Inoculated with a culture 
of the organism, and have obtained 
In each the characteristic flavor and 
aroma, a result entirely Inimical to 
the »ale of the produce.

Butter hue also been made from 
cream Inoculated with a typical lactie 
add starter mixed with a culture Of 
the organism. With these precautions 
the flavor and aroma were sufficiently 
evident to prove that butter made 
from cream thus contaminated has a 
poor market value ewo If a good 
starter be added as an attempt to over
come the taint

The presence of the organism calls 
hi all case® for the most, scrupulous 
dean-time es and for through sterilisa
tion by mean» of steam or boti- 
img water of all unteneils with which 
the Infected sample may have corns 
in contact.

may be tire eauge 
’ lose, and muco 
it should arise In

formation of a

wort celled out tha Becter- 
Depeitawt
i the Montreal Milk amply, I 

denoted In one at die eaanplee of milk 
Jdtt, which we were dialing a taint 
Ideotcal with that referred to above.
"The tact that the trouble doer, not
appear to be-confined to any one dis- ___
trfot or country le not without Interest . The aroma appear, tit the earlier 
to thoea engaged In the Industry of stages and can be detected many 
dairying In thle province; end that I» hours before coagulation takes place, 
my ex cues for mentioning the matter. As far as could be .learned, the or- 

The Oilftqat sample of milk obtain- eanlsm hgd not previously been de- 
1810 warn ouredi and l*d ah gcrlBed, and a note -was published In 

■«enabling- caramel: Thetaate the OenbraMblaitt fur Bacteriologte, 
or flavor was «similar po, that of milk' AIM 11, Bit 2», .HetL 1-3., >.
which Had been doOttad; further, the --From the sample of milk obtained 
flavor was <Hstlnctly<4ttter, tee mt)k lh Montreal baa bepn Isolated an or- 
tiHia being totally ucrtt for' oonhaofc gantent when grown under favorable 
tioo. If only from the point of view oondlttons, will, on Inoculation Into 
of peMablUty. fresh unhealed milk, rapidly overcome

Quantities of sterile milk Inoculated the normal type» of bacteria present, 
from the ample and eubmlued'to 1er- and produce ma uninarkable article 
mentation Mata .«rhlbtied, the «erne in the ootiroe of a few home 
unmtetalmble prepertiee- ah were .per. This point la-of sepeclal interest to 
calved -1er-the orirtaal «ample. 0x- purveyors of milk, because, a» In the 
périment* of this nature were multi- cake ebcuirinp derbig tine present 
plied and ideated with -various milite, sunmieu mtlk which becomes Infected

h pecuniary 
agitation if

.In addition the 
above mentioned3Gin are-

/ When Year Day's 
Work Is Done

relieve that tired worn-out feeling 
with a glass of Canada’s best and 
purest beveragd

RED CROSS GIN
It will stimulate and preserve 

your strength, and put you in better 
shape for to-morrow’s work. Try 
It to-night.

Each bottle of RED CROSS GIN bean the 
Official Stamp of the Canadian Government.

ed to

WILFRID SADIaER.

Report Of The Royal Commission
The Royal Commission which, under being seriously affected by the ship- weighing between buyer and eeller, 

warrant jfclY end August, hag been ping of cbee^e too green. and be final,
investigating altered complainte of the- (6) “That a otoaa of Beak* is be- -such official should be competent 
weighing of butier and cheese in Mpnt- tog placed on) the market in Canada to Judge as to the quality of cheese, 
read, has just reported the result of at. the present time, bearing the anti when instructed by the Dairy and’ 
its hearing»-. . ..7 v stamp 0# g«<erhmssa* inspection. that cold Storage Commissioner he should

The report» which la signed by R. to not fit for the purposes Intended, inspect as to quality, not for the pur-
A. Pringle as chairman, and by A. (7) "That no complain ts have been ^ of acting aa arbitrator, but for
H. Hodgson and 8. J. Macdoroell» find» received In regard to the weighing of the purpose of detecting faulty cheese, 
that the trouble in regard to cheese butter. and that he co-operate with the Ontar-
has been due to carelessness or dis- (8) “That the only complaint your k> an(i Quebec Department» of Agri-
honesty and lack of good scales at commissioners have had in regard' culture in advancing dairy interests, 
the factories, end not to any act of to the rule», is to connection with that by reporting such defects promptly, 
dealers or officials In Montreal. portion of rule 2, which provides that "This official should also be nro- 

Tbe findings and recommendations no gains shall be apllied against vided with a thoroughly tested scale 
of the commission follow: losses In the average, and the Mon- and be In a position when be found

"Your Commissioners would sum- treal Produce Marchants Association excessive shortages to go to the fac- 
marize their find», a8 follow»;— have agreed to eliminate this. tory end examine Into the reason for

"(1) That in the opinion of your Recommendations Made. same, and If necessary test the scale»
Commissioners, Mr. McLeod and his "Your commissioners would respect- ^ the factory. He should also be on
asstotanla weigh the cheese correctly, fully recommend that you take into the alert aa to any false marking of 
and that tire scales used by them are consideration the advisability of weights; and where seme is found no- 
well balanced, and absolutely correct, amending the wot respecting -the weigh- tlfy the proper authorities so that 
and are examtoed by the official ex- in, measuring and gauging of cer- partie» guilty of false marking can be 
aminer from time to time. tain articles of general consumption, properly puMeiued.

(2) That the principal cause for assented to on the 18th of March, “Your commissioners would further
the short weights complained of, are 1865, so as to permit the appointment recommend that the Weights and 
as* folio we:—Cheap, Inefficient and of special weigher for special trades. Measures Act be amended, so -that all 
not well-balanced scales a* the factor "Your commissioners re commun'd 1 ecales at cheese factor lee should be to-
les; carelessness In weighing at the that a competent official be appointed spected at least once a year,
factories; dishonest weighing am* under the xxretrol and direction of the ‘‘Your commissioners further recom- 
folse marking of weight» on. boxes at Dairy end Cold Storage Commissioner mend that in the interests of the 
the factories; weighing the cheese too with headquarters in Montreal, who cheese Industry of Canada, legislation 
green at the factories. shall be charged with tha duty of in- should be passed preventing the ship-

(3) That all certificates ae to vest!gating the weights of cheese when rivent of cheese from place of produc- 
wielghts are issued by Mr. McLeod and shortagea arise, and aa prompt action' tion under ten deys old.
Ms start, and that It to impossible to necessary in the matter of reweigh- -in regard to the present method 
for merchants to obtain blank cer- ing cheese, your commissioners recom- of payment tor cheese It Is evident to 
tlfteatee. : mend that emcih official be-instructed vour commissioners that there is no

(«) "That the weights from those to iaspect dailx hhe certificates of Mr. desire omoms the dairymen of Oon- 
faettoriee that are farthest from Mont- McLeod and his assistants and where ada that there should be any change, 
real, appear to hold out better than, excessive shortages nrb shown and This is clearly shown by the resolution 
those nearer Montreal. that he immediately rewelgh the passed at the meeting of the Dairy-

(5) "That the reputation of Cana- cheese, and the results of his Weighing men's Association of Eastern On-- 
dlen cheese In the English market Is shall be considered to the correct tario/'

BOimv, WILSON A go** limited, MOICTBSAI*
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Kina George s
Navy Home-made Cooling Vat

Many country homes which cannot with concrete. Around the comers of 
" the tank, near the top and bottom, 
imbed an old iron rod. Bring the 
outside walls to full height above flow 
level by using a width of board along 
the sides and end. Round the edges 
and finish the top of the walls with a 
trowel.
Construction Details of the Con#ete 

Cooling Vat.

have ice muet depend on other means 
for keeping milk, butter and farm 
products cook Nothing to better and 
cleaner than a concrete voit sunk in 
the ground In the milk house and fed 
by a spring or with water from the 
well on it» way to the stock watering 
tanks. The «lee of the vat Is dependent 
on the needs. For a farm with a 
small dairy, sufficier 
had in a tank 4 feet 
2 Inches to the clear, by 23 Inches 
deep and with 6-toch walls and bot
tom. This vat will hold eight regu
lation shipping cans spaced six Inches 
apart.

In a comer of the milk house dig 
the pit for the vat 5 feet wide, 8 feet 
long and 22 Inches deep. If the water 
is to be fed and removed by Iron 
pipes, these ehould be laid at once 
with their end» provided with screw 
or sleeve couplings 5 inches above 
the earth bottom of the pit.

Bu-lld a box form without top or 
bottom 4 feet 2 inches wide by 7 
feet 2 inches long, outside measure
ment», and 23 inches deep. Mix toe 
concrete mushy wet of 1 beg of Port
land cement, 2 cubic feet of send end 
4 cubic feet of screened gravel or 
crushed rock, or 1 part cement to 4 1 1-2 yards of crushed rock or screen- 
part» pit gravel. Place a cork in the ted gravel, 3-4 yard of sand and 10 bags 
end» of the pipes and lay the 5-inch of cement at a total cost of about six 
bottom with a strip of woven wire dollar» Two men ton build it in one 
fencing in the concrete within 2 Inches day. I*arger cooling tanks should | 
of the top. Quickly finteh the bottom have walls 6 inches thick. Filled with 
smooth with a wooden float and a cool water from the spring or well, 
steel trowel and at once set the box such a vat will keep the cream sweet 
form In the pit so aa to leave a space Bind will In marry other ways take the 
of 51nchice on ail sides. Fill this space place of an ice refrigerator.

nt space Is to be 
2 inches by 7feetio<t When the tank Is two days old, 

carefuNy remove the forms. Rub down ; 
the wall» with a soft brick and paint! 
them a creamy mixture of cement and , 
water. Five days later the vat may ! 
be used. In the coupling of the outle; 
pipe* plat e a section of overflow pipe 
19 inches long, which will draw oft 
the warm water at the top of thei tank. 
The over-flow pipe should be at least 
1-2 inch greater in diameter than the | 
fnkt pipe s 
of flooding 
house. Make a # rating of 1-inch slats 
or gas pipe to place on the bottom of 
the vat to provide a circulation of 
cool water under the milk cans. As 
an aid in lifting the cans, fix a hand
rail at a convenient height above the

For this vat there will be require 1

KINO GEORGE NAVY PLUG 
CHEWING TOBACCO

NINA OUUM BY ITSELF I

It auipMMt all other» in quality and flavour became die 
procès» by winch it i» made difler» hero other».—It is deli- 
eioudy sweet and noniritatiiig.

•OLD EVERYWHERE! lOo A FLUB

ROCK CITY TOBACCO Co., Manufacturers, QUEBEC

so as to remove aJl danger 
the- milk and the dairy

\

Thanks Frae 
Auld Scotland

Wè take this opportunity of expressing our ap

preciation to all users of the spirit bearing our name, 
for the continuance of your patronage during the year 

1913.

We also desire to thank our good friends of the 
trade—the wholesalers and retailers—as we realize 
that much depends on their co-operation in the pro

moting and maintaining of a brand of Whisky.

May the year 1914 bring you and yours health, 

wealth and prosperity, is the wish of

WHYTE & MACKAY,

50 Wellington Street,

Glasgow.
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THE LEADING
SPIRIT

In the Yule-tide Festivities is

Four Crown Scotch
—The Indispensible.

FOSTER & COMPANY,
Local Agents, St John
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THE PROGRESS OP DAIRYING IN 
CANADA. ggggggs

Oondlttons affecting the marketing 
end of the dairy Industry to Canada 
have undergone rapid changes during 
recent year». In the past It ha» been 
the custom to estimate the growth 
of the industry on the export trade.
This however he» become au entirely 
unreliable guide because Canada no 
longer has butter to spare but on ‘lie 
other hand finds It necessary to im
port from other countries. Cheee ex
porte too have greatly decreased.
These fact» were brought to the at
tention of the Select Standing Com
mittee on Aertculture and do Ionisa
tion during the past session of 
Parliament by Mr. J. A. Ruddle*, Dairy 
and Odd Storage Coromi&sior.er, who 
efiowed very clearly tiret the Industry reMM 
to not losing ground but Is making 
steady progress. It was brought out 
that the Canadian people are consum
ing relatively more milk end milk pro
duct» than heretofore and that an in
creasing quantity of milk Is being 
manufactured *ato condensed milk, 
caae to and other product».

During the course of Mr. Ruddick’s 
evidence he gave out a great deal 
of interesting Information concerning 
the tendency of the Industry. TW» 
has now been printed in a pamphlet 
of fourteen pages for free distribution 
to all who apply for it to the Pub
lications Branch of the Department 
of Agriculture at Ottawa.

DOIS NOT 
COLOR THE HAIR

J. C. Ay«r Co . MopttBBl. ObbnSn
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A X EVERY WOMAN
is interested sad should know

other, but «end stamp for III*#- 
tinted book—Mated. ItgiveefnU

General Agents for Canede. '

Stale News

“Are you familiar with the Mexican 
situation ?"

“Only up to eight o’clock this morn
ing."—-Detroit Free Press.

•a all 1

ALE — STOUT — LAGER
Pure—Palatable — Nuremous — Beverages

FOR SALE BY WIRE Aim SPIRIT MERCHANTS EVERYWHERE

LOCAL OPTION—Residents in the local option district» 
can legally order from this brewery whatever they 
requite for personal or family use. Write to

JOHN LABATT, Limited, London, Canada

PARTIES IN SCOTT ACT LOCALITIES SUPPLIED FOR PERSONAL 
USE. WRITE 8T. JOHN AGENCY. 20-24 WATER STREET. 4
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r'AIj Practically every doctor advises his patients to keep a 
■ little whisky in the house—a whisky that is absolutely 

pure and wholesome, that is up to the full strength stand
ard and that has the mature flavor and digestibility of 
natural age. MeGellum’s Perfection Scotch adequately 

I meets these requirements of the medical fraternity. |
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