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TORO

THURSDAY MORNING

10°S MILK SUPPLY ABLY DIS

USSED

Interesting ‘Addresses by Mr. W. E. H. Massey, Pres!dent,
and Mr. A.E. Ames, Vice-President, of the New Dairy
Enterprise, Describing the Methods and

. Advantages of the Industry.

NECESSITY FOR RADICAL CHANGES INEXISTING CONDITIONS

Toronto Should be Proud of the City Dairy, Which is Admitted to be the Best Equipped
Plant of lis Kind in the World—Some Interesting Details of the
Premises and the Work Which is 6oing on There.

On the invitation of the directors,
shareholders of the City Dairy Combpany,
with a number of friends and several medi-
cal gentlemen, visited the premises of the
colrpany on Spadina-crescent, and wit-
nessed the process of clarifying miik, steril-
izing the bottles and filling them, The
spiendid hygienic arrangements which en-
srre  the supply of clean, white milk were
greatly admired. After viewing the clari-
fying process, inspecting the laboratory
and other departments, an Impromptu
meeting was held and addresses delivered
by the president and vice-president of the
sempany.

Mr. W. E. H. Massey's Address.

Mr. Massey's address was as follows:

It is with great pleasure, and not with-
sut some pride, we welcome our sharehold-
ore to our splendid building on the occa-
sion of their first meeting.

We are glad aside from the formal busi-

nes: we have on hand, and which will take !

but a few minutes, to take the opportunity
of setting forth to you fully and in an in-
forr-al way the objects of the Compaany,
and the high purposes we have In
and our prospects of success,
Some-of my friends have expressed sur-
prise that with all the cares such gentle-
Ames and myself have on

View,

men as Mr.

hand we should wish to devote any bor- |
tion of our time to such an unimportant |

business as the handling of milk.

Unfortnnately, too many of our people
look npon the question of milk supply as
wntmportant, when, on the contrary, a lit-
tle enquiry will show plainly that it is of
vital importance.

Indeed, I do not hesitate to say, as a re-
sult of several! years’ observation and study
of the question, that I do not believe the
g ntiemen composing the Board of Direc-

| apparatus for the purpose.

the ! early part of the winter was due to the
dust_blowing about on our streets in the

late fall. Further, knowing that at all
times city streets are filled with contami-

b thing to go |
Ratiop, eIt bot 6 SheG » i and have formed a very pleasing hobby,

friends. |

and dipping it out
any city thorough-
should be a law

bindly on gelling milk
of a can in a wagon on
fare? In my opinion th
to prohibit it,
Conditions in Toronto.

The miserable custom of dipping milk,
however, to which many of our. citizens
have submitted for years. is not the only
bad feature of the past methods of hand-
ling and dealing with milk in Toronto. T
almost hesitate to state some of the things
that have come to my personal knowledge
ih the course of the pist few months.

There being something like 300 mYk deal-
ers in the city of Toronto, without proper
premises or appliances for doing business,
and the constant and keen competition,has
resulted in the adoption of methods by oo
many of them that from custom are "ap-
parently not looked upon by them a= dis-
hovest. Most of the milkmen of the city
of Toronto have been adding coloring mat-
ter to their milk. Indeed, our citizens have
so long had ‘‘artificial” milk that when
we began delivering good, clean milk, just
as we recelved it from the cows, the peo-
ple did not recognize it as natural milk,
ind called it “white and thin'—though it
was exactly the same milk they nad pre-
viously been receiving—without, however,
being colored or otherwise tampered with.
A little aniline dye or other coloring mat-
ter will make mere skim miik look creamy,
and it witl then readily pass as ‘‘Jersey
milk.” One-third of =kim milk added to
two-thirds of fresh milk, and properly col-
ored, makes a very presentable appearance,
and has been the kind of supply that many
homes in Toronto have been receiving. A
fact mot gemerally umderstord is that the
color of milk or cream is not necessarlly
a proof of s richness. The per cent. of
fat or cream is accurately ascertained by
For Instance,

| ive per cent, milk from an Ayrshire cow

{the breed of cattle affect

| ete.,

tors of ‘nm Company can render a hlgher;

or greater public service to Toronto than
cieaning uwp the milk supply of this city,
and putting it on a proper and scientific
and honest basis, and giving our citizens
good clean milk at a popular price,

Such milk we are now delivering at 5
cents per quart.

Let me speak to you for a little while on

The Milk Supply Problem,

A noted bacterfologist in the city of Bos-
ton, of my personal acqualntance, was call-
ed upion several years since by the authorl-
ties of the city of Philadelphia to investi-
gate the cause of a serfous outbreak of a
very malignant type of diphtheria. A

2 score or more of deaths had occurred, and,
hecauserof the peculiar conditions, the rea-
song for the outbreak seemed mysterious
and difficult to get at. The scientific in-
vestigator made a list of the houses af-
fitcted, and in due course found that they

i ower

{

e ecelv their supply of mlm:
had been receiving PPLy | ¢hough 'lsually Sih il She as it St |

from the same dealer. This paturally led
to careful inspection of the dealer’s pre-
mises, near the outskirts of the city.

chen of the house

place for such work), things were reason- |

ably clean, und. there seemed to be no clue
to the origin of the disease. Several care-

Though the bottles were filled in the kit- [ B

(undoubtedly a poor |

and it will then readily pass as ‘‘Jersey
milk, though equally rich. Not only does
color, but also
the method of feeding, season of the year,
infinence the color of the milk; nor
does the amount of cream in the milk large-
Iy determine its value. Cleanliness and
freedom from germs.shonld receive first
consideration,
A Few Samples.

Let me show you a few samples to Hius-
trate this point.

No, 1—Here is a bottle of our clarified

| milk, just as delivered to our  customers
|regularly.

(Exhibited.)
per cent, of butter fat.

No. 2.—Is a boitle of pure Jersey milk
from my Dentonia herd-—this herd contain-
ing sixty registered Jerseys, many of them
imported, the very finest of the breed. Ob-
serve it is pot much more creamy or yei-
in appearmawce than the

It contains 3.6

original ideas and conceptions I soon learn
ed to be entirely wrong, and that much
more was involved in producing scientific

! milk than I had dreamed of. The results,

hewever, have been very gratifying to we

and I hope have benefited some
We are thought to go to extremes at Den-
tenia, and it ig true that the methods em-
pleyed there are wholly impracticable for
a city milk supply. They are. noweyer,
essential for the production of milk to be
used for the feeding of infants and deli-
cate children and invallds.

The Shareholders of our Company are
always welcome to visit the Dentonia
barns, and will find a visit not uninterest-
ing. Not only the health of the cattle is

certified to every two weeks by a veterin- !

ary, but also the employes have
health certified to by a physiclan
fortnight. Careful attemiion Is given
scientific feeding, correct ventilation and
drainage of the stables., The anima#s are
groomed every day, as a horse would be.
The milkers wear sterilized white sul s,
and pour the milk into a filter, where it
passés ifito an antiseptic milk room. where
the milkers themselves do not eanter. The
Inboratory clerks, aiso
suits, see to the aerating and cooling and
bottling of the milk, also make up preserip-
tions of modified milk for infant feeding.
This work is' of an entirely scientific na-
ture, and the product designed for physi-
clans' use, and for those who know the
luxury of the highest grade milk and
cream. The supply, of course, is limited.
It may interest some if I add that by go-
ing still further into scientific experiments,
and by binding up the head of the milker
in sterilized cloth,milking with lisle thread
gloves, and taking other precautlons, we
find . it poseible to produce ‘“‘voyage milk”;
or milk g0 free from germs that it will
keep for weeks for the feeding of infants
on ocean voyages and long trips.
Benefits the Sick. -

It is well known that typhoid fever and
other such patients are dependent upon a
milk diet. Milk full of germs sets up an
irritation in the stomach and prevents rapid
recovery. ‘The milk producel after the

their
every

Dentonfa method has been found to give

| very much better results, and to admit of
| more rapid recuperation, being freer from

germs, because of the great pains and ex-
pense taken in its production to keep them
out.
rent to yon that it would be impracticable,
if not impossible, to produce the milk for
+a great city in such a manner, the great
cost of production making it prohibitory.
You will appreciate what I mean when 1
tell you it takes from 15,000 to 20,000 cows
to supply this city with milk, to say no-
thing of the additiomal cows to supply It
with butter and cheese, There are to-day
ypwards of 150 farms supplying this Cowm-
pany with milk. Now, I propose to show
you what can be dome for this city. No

clavified |

milk of the grade cattie, yet #t contains |

5.7 per cent. butter fat. At this season
of the year, while cattle are necessarily
clcsely housed and on winter feed, 1t will
be seen that even Jerseys give very whitish
mi'k.

This No. 8 bottle (exhibited) comtains a
sample of milk #om#¥he Dentomda Ayrshire
herd; this peculiar sample ' being from
“Lady Stirling,"’
Note it
is as white, or whiter than claritied milk.
Indeed, Ayrshires give nxceedingly white,

between four per cent, and five per ccut.

such plam was ever devised and no such
precantions ever taken or attempted In
Toronto to supply a first-class milk a< the
City Dairy’s comprehensive scheme in-
volves.
The Inspection of Farms,

In the matter of our city mitk supply

twe features have to be considered: first,

the sweepstake Ayrshire |

| cow at Industrial Fair last year. | handling follows, We

the production; second. the handiing and
distribution. Good handling of dirty milk
will not help matters: meither wili good
production avail amything if unsanitary
propose having a
thorough system of inspection of the farms

i supplying ws with milk, and to gradually

of butter fat, white and all as it is; higher |
than any Toronto dairy could possibly seil |

large quantity. The Ayrehire globules
of fat arc exceedingly small,

ing more digestible on that account,
Now, please look carefully at No. 4 (ex-

{ hibited), a sample purchased from a rival

ful investigations were made, and on cross- |

examining the milk dealer’s wife, who fillcd

the bottles, it was learned that she usually |

fed the chickens prior te filling the milk
bottles. It was further learned that some
of the chickens had beem sick. Examina-
,tion showed that they had a malignant
form. of diphtheria, and that the woman
swabbed their throats on several occasions
just previous to filling the bottles. Thus
rance and inferior methods of hand-
ling milk had brought death iInto many
homes. In Toronto one dairy has -been
known to distribute scarlet fever to a large
unniber of ,homes, while another was re-
sponsible for eighteen cases of
fover. Doubtless there are other cases of
which less is known. These are
which may be ascertained at the Health
(ffice, and naturally suggest that many
of the diseases we are constantly suffering
from may be attributable to inferior milk
supply.

Infections Diseases,

We have amongst us constantly such in-
fectious diseases as diphtheria and scavlet
fever and other diseases more or less com-
municable. While there is no occasion for

wugol this morning. Note how rich and
creamy it looks! It is but 3.3 per cent.
fat, and highly colored! The trick is easy.
Here is a bottle of City Dairy Co. skim
milk, into which a little

{ has been dropped, and most of you wonld

| When the cream rising oe your

idid that.

typhoid |

facts |

| small

panie because of the condition of the milk |

supply, there Is, however, reason for a very
rong agitation to better the conditions.
Such an agitatiom is nmow going on im all
nrogressive cities which have not already
iken up the matter. It is all very well
¢ some people to ridicule the matter; and
express wonder that they had not died
fore if the Toronto milk is so bad, but
vhile the mortality 1ist, especially amongst
en
in this city, ridicule in this matter Is
rely owt of place.
A bulletin on this subject of milk, Issned
the United States Department of Auri-
that one-third of all
n die before they are 3 yeans old, and
it one of the leading causes of this
vy mortality is unwholesome milk. 1In
ecent gazine article a physicdlan says
hat he believes that nearly 90 per cent. of
of children under 5 years of
ftributed to discase brought
in some way by bad milk
I'he population of Toronto a
was perhaps quite largely
ally among the working classes, of
who had come in from the country
illages, who, for the most
zood health and strong phy-
We are now coming to
ration of city-reared child
very largely of the whole-
and pure air of country
ent generation, theretore, is
sceptible to diSease from any
> sonrce, and the more congested
wur population, the more need for close at
to every source of danger.
Milk Fasily Contaminated.
yone who knows even but little ahoat
that it readily tafints with
g of strong odor near which it may
be placed. This illustrates that it is a
rapld absorbent Unfortunately, Jt is just
as rapid an absorhent of disease and other
germs as of odors. All milk containg some
germs or hacteria—some of which are not
harmful. It is, however, the development
these gorms that
and the more quickly milk sours the great.
er numbey of germs It confajns, Milk must,
therefore, be kept as much as
from exposure to keep the germs out, .and
a low temperature to keep them from
development Tt should he aerated and
oled Immediately after milking, as will
he done by the farmers supplying the City
Dairy Company In due course.
Further, milk shonld he exposed to the
air as little as possible in order to keep
it from contamination Knowing

asserts

deaths
e can Dbe
hout
few years
made up,
o
country
rt, enjoyed
1 consti
econd g
Mved

ention

at
nows
anyth

of CAuSes

possible

thes:

select it as the richest
bottle of
milk is lighter in eslor than the milk—
something is radically wrong—nature never
But this is not the only form of
adunlteration: worse, still—formaidehyde,
salicylic acid, boric acid and borax, sold
under varions trade names, have been used
as preservatives, more especially In sum-
mer time.
Effects on Infants.
When I think of delicate children and

making the |

milk more desirable for infant feeding, be- | aq to devote thelr entire time to the Com-

coloring matter

milk on the table. |

|

Improve the producticn methods.
The Veterinaries.

Dactors William Mole and F. H. Gallan-
onugh, two of the best known men in eat
tle pathology in this viecinity, both being
experienced veterinaries, have heen enzauy-

pany's services and the organization of
regular and thorough inspections of the
farms producing milk for us. We condemn
all diseased animals, and by helpful sug-
gestions to the farmers, as to the methods
of feeding, breeding, care of the stables,
ventilating, drains, ete., gradually improve
matters, and bring about an ideal dairy
system. This cannot be done in a @ or
a week, but the work is being prosecnted
vigorously and entered upon quite enthu-
siastically by our best producers. We
propose to reward the farnrers tor efforts
in the directign of improvement. The re-
guiar certificates of inspeciion of these

| men can be seen at the oftices of the Com

infants taking milk tampered with in this |

way, it stirs my indignation. True, the milk
will not readily sour when so doctored up,
but while the substances may not be re-
doses in milk, they have an
rious effect upon the system-—especially in
the case of infants and children.  The
thorities in Washington have so declared.
The French Government and many of the
United States Governments have already
pronounced upon this question. 'T'heir use,
of course, should be prohibited. The rea-

pany by physicians and other visitors on
request.

Some other dafries in the city talk about
farm inspection. Let their customers ask
to see the last certiticate of such hoasted
inspection of the several farms supplying
their milk. We furthe:
and suggest a plan of caring for the milk

| at these various farms, assist the farniers
garded as poisons, when taken regularly in |

inju-

au- |
[ delivery

{ son given for using such preservatives is |

| part uses g small store,
ind infants, remains as high as it |
| there

{ s only
child- |

| house

| zens magy

! thing

! ing place in the city of Chicago

milk to sour, |

| and have had the go~

facts, it seems an extraordinary thing that |

people will buy m¥lk dipped out of a pan |

on a city street, whem, as onr Health Offi-
cer tells us, much of the sickness In the

|
|

that the milk will go sour. which {8 no
doubt true, especially the kind of milk be-
ing handled, and the fact that few déalers
have a suitable place to keep it Not only
s0, but the small milk dealer for the most
the cellar, or the
own house as his dairy.
the exception of one or two dairies
are none of them that pretend to

Kitchen of his
With

sterilize the hottles they use, and then it |

vaporizing,

City Dairy Company
tion here with a high-pressure sterilizer.
The milk dealer fills his bhottles fn all
kinde of places, often takes them from one
and, without further washing or
cleansing, fills them im the wagon, and de-
livers them to the next house, Our eiti
see thig going on every day.

not sterilizing. The
i« the- only institu-

Recently myx attention was drawn to an

| pointed to this office

in building proper milk houses, and to faci-
litate and improve the methods of trans-
portation to our Dairy building. We anti-
cipate a system of refrigerator trolley
direct to our doors, which will
take a little time to develof, Our cans are
all of an improved type, more easily cleans-
ed, of a uniform measure, and are thore
oughly cleansed and sterilized at the buiid-
ing bLefore being returned to the farmer,

by means of patented apparatus designed |

for the purpose.

The Laboratory.

Ag to our methods of handling the milk.
On receipt at the building it is inspected
for the first time, and then elevated to the
gallery floor, where an expert determinés
its fitness for receipt, If there is the faint-
est odor of sourness or Impurity, it is set
aside for closer inspection.

Y. Smith, a graduate of the Ontario Agri-
cultural College, Guelph, as to butter fat
content. Further, this Company was the
first dairy in Canada to employ a bacteri-
vlegist--Dr. Frank Hammond, recently ot
the Agricultural College. having been ap-
He will devote his

| whole time to that part of the work, the

| Company

illustration of the state of things that ex- |

iste. A small dairy in a private house on a
certain street, had the usual anti-monopoly
card tacked over its sign at the doorway
Next door, Im the same block, was a «

of diphtheria—a yellow ecard on the door
announcing the faet, Businesy was, of
going on as usual.

The milk business cannot properiy be
carried on in a sapitary and scientific way
on a small scale. It takes capital, and in-
volves a considerable plant. Even so. such
a plant cannot be operated mwmless the husi-
ness is done in a very large way. Hence
it is that the ecity
few years ago there were said to be some-
like 1000 milkmen, the business 13
now largely in the hands of less than ten
concerns;a similar transformation is tak
and other
large American cities. In Cinctunati, one
company handles probably two-thirds of all
the mitk used.

Dentonia Methods.
FPerhaps I may be pardoned for making
erence to my personal interest In the
estion I first became

in milk about 12

It was, in conmection
with my farm in Dentonia Park in Janu-
ary, 1807, where I established a herd for
supplyving the homes of myvself and family,
that T began to get interested in this great
question. 1 have devoted much of my re-
creation to reading and investigation of
thi sh have visited some of
the dairies in the world,
1 fortune to make the
acquaintance and clnim the friendship of
some dévoted sclentists In this line,
resnited in the development of more or
scientific interest at Dentonia.

ceurse,

suppose 1
when 1

howerver,

was
hours ol

snbiject -,

most scientifie

Fesis

This |

of New York, where a |

having fitted up a splendid la-
boratory. A chemlst is also te be appoint-
ed to this depurtment. Samples of
milk, as it arrives, will be taken, and an
Iyses made for the discovery of dise
germs, poisons and so forth, thus protect-
ing the public in 4 way that was never at-
tempted In Toronto before. By means of
the tests as® to fat contained the milk de-
livered by us will be kept up to a higher
standard than previously.” Indeed, Toronto
citizens "uncomplainingly put un with a

£
t

he

lower standard of milk than those of any |

other city of a similar size on the conti-
ment of which we have knowledge,

It
that no small quantity of milk has heen
rejected at our doors from time to time as
unfit for public sale, some of it showing
1.000,000 bhacteria to the cubic centimetre.
wkich, especially at this cool season of
the year, is very bad indeed. We may ada
that the producet whose milk we condemn
usnally finds little difficulty in selllng to
the smaller dealers, who, in turn, pass it
on to the public.

City Dairy Methods.

The milk after passing inspection is pour-
ed into the receiving vats, whenee #t rims
through the wall inte the large antigentie
milk room to be clarified and bottiled, The
clarifying process by venfritugal mae B
is a process largely ¢ mmended by the
most eminent physicians and :pecialists in
milk, and very largely used in leading
American cities. It is estimated that con-
giderably over half New York city’s supply
fs now clarified.

is

This process is quicker and more thorough |

than filtration, which only takes out some
of the dirt. Pasteurizing may pasteurize
the dirt, but takes nome ont. Clarifying

My | actnaWy takes the dirt out and leaves the |

milk white, sweet and clean. The amonnf
of dirt in milk, even from comparatively
clean stables, is startling, and !
only means of getting it out successfully.
Unscrupulous dealers haye made most out-
rageous statements as to this claritying
process, which not only betray their utter
lack of knmowledge of the science of milk
but their malicious purpose. It is that we
take all the cream out of the milk,
that we cook it, that we freeze it,and other
accusations as silly as they are false,
: No Heat At AlL

As a matter of fact the milk is not heated
at all. It enters the clarifying bowls as we
recelve- it from the farm, tie centrifugal
force throwing all the sediment and dirt
to the surface of the bowls, the clean or
clarified m'lk flowing through the bowl to
a vat, whence it goes to the bottling table.
As the clarifying bowl holds only about
one quart at a time, and as all the milk
which goes through the bowl goes on and
ig bottled, 't must be evident that both
cream 'and milk go to the customer, only
the cleanings, or flthy sediment, being
left in the bowl. As a matter of fact, tests

to |

in white sterilized |

It will, however, be perfectly appa- |

propose to improve, |

Samples from |
{ each farm are daily Inspected by Mr. H. |

may not be wninteresting to mention |

have again and again proven that the mflk
| has exactly the same specific gravity after
! baving been clarified as before, and also
| contains the same amount of cream.
| Dominion - Analyst’s Report.
| Dr. A. 'R. Pyne, Dominion’ Analyst," in
f reporting on an analysis of five samples of
| milk collected by himself at the City Dairy
on March 21, says: “The samples are all
! free from pathogenic Dbacteria. Cream
arose to the surface the same in samples
taken after being clarified as im those
taken before clarifying. All samples are
normal in constituents. Foreign matter
may safely be said to be eliminated.”
! White Milk.

| Citizens who have been getting colored
«milk will think of course, that
| City Dalry milk looks white. It
s, however, dn Its opatural etate.
! Housed cattle, on winter feed, ag already
explained, give much whiter milk than
cows pasturing in the meadow. If the
shareholders of this Company want color-
ing and other adulterations put Into the
milk to make the milk Jook the same a# has
been generally delivered by Toromto milk-
men, they will have to appoint other direcc-
| tors than those they have elected to office.
We esteem such tactics as a reprehensible
fraud. We will not tamper with the wmilk
!in any way whatever, and every part of
| our process from start to finish is open for
| irgpection. We will take every means
to give the public products absolutely
free from adulterations and exactly
| what they are claimed to be.

How Milk Should Be Handled.
fThe clarifying process has been,
| spoken of, After leaving the machines,
| the milk goes over the aerators and cool-
| erg to the bottling table. The men who
{ ill the bottles amd handle the milk have
| al! been carefully selected, and with a
i view to their fitness for the position they
océupy. Their health is regularly certi-
| fled to by Dir, Gilbert Gordon, whose
| certificates may be seemn at the office.
| The large antiseptic milk room is, we are
persuaded, the finest on the continent,
omd i§ provided with every appllance for
dnsuring perfect cleanliness and sanitary
conditions. The ventilation is controlled
by a large fan. eight feet In diameter,
which draws the air through a filter on
the roof of the building, distributing it
at any desired temperature, winter or
summer, and changing the air in the room
every few minutes, The aerating and
cooling improves. ‘and “assists to preserve
the milk, the précess being In view from
the visitors' galfery, enclosed with glass
partitions,

After bottling, the milk is taken to the
large cold storage rooms, whence ‘by an
efficient and prompt delivery system, It
s taken to the customers. Our cold
storage plant alone cost some $20,000, and
ig unexcelled. This will be a great fac-
tor in our success in handling milk—espe-
cially in the summer time.

Bottled Milk.

Dipping milk out of a can is the mest
primitive and cheapest way of handling
it. and dealing it out to the customers.
However, in the light of .modern sclence,
as previously stated, such exposure on
the streets should be prohibited by law.
The question to solve is how to handle it
with a miimimum exposure. Glass bottles,
iproperly cleansed and - sterilized re-
igunlarly, seems to be the . only
means, Bottles not well washed,
and especially not sterilized, are. a
source of great dangern. Mo gake botties
from one house, fill them and deliver
them' to another, without swashing, s
vicious; in fact, such a thing should be
made a criminal offence, In the month of
January last for instance, there were 200
cases of scarlet fever and  diphtheria
alone in Toronto, to say nothing of the
cases of communicable diseases, such as
tuberculosis, etc, This means a good
many hundred houses contained such dis-
eases, All got milk regularly, of course.
In very many cases the bottle was be-
| 8ide the sick bed. What of filling it
| again, unsterjlized and, perhaps
| washed, and delivering it to your home?
i That is exactly what ig being done in
| Toronto every day, Here, at our build-
ing, all bottles will be thoreughly cleansed
and washed by “splendid facilities and ap-
paratus for it in a special room designed for
| this purpose. After washing, the bottles are
run into a high-pressure sterilizer of im-
mense size, the only one of its kind in
the Dominion, being subject®l to hot
steam up to at least tem pounds’ pressure.
After sterilizing, they go to the bottling
| tables to be filled, We would, of course,
be glad to get rid of the heavy expense
(and loss due to bottles, but it cannot be
avoided, much as we !would like to, as
it is the only sanitary means known of
handling milk at the present time. We
| would ask you to note specially the shape
of our bottles, which is a movelty in itself,
being especially designed with a view to
facilitate perfect cleansing.

i Business of High Character.

| Because of the miserable methods of the
past, the milk business has got into dis
repute. This is not as it should be.
!Bh()llld not the handling of one of the
jmnst important, if not the most import-
ant; article of food, so largely comnsumed,
and so necessary to have clean and good,
‘he looked upon as an honorahle' clean
{and highly respectable business? We
{think 't should; hence it was that we de-
| sired to dignify the enterprise by a hamd-
| some building, indicative of the true
character of the enterprise. Surely the
milk business is worthy of as fine of-
| fices and facilities in the community as
[in the case of breweries or distilleries,
1(01- instance. The building we have put
| up should be an evidemce of our good
| faith, and our heavy investment in plant,
| which we believe to be the best in the
| world, should be indicative of solidity.
However, to clean. up and put in good
shape a considerable proportion of the
milk business of the City of Toronto, in
‘view of the wretched existing econdition,
is a colossal task, from which one might
| naturally have been expected to shrink.
| For a long time, I, personally, refused to
assume a share of responsibilities in the
matter, but, because of my work at Den-
{ tonia, I was pressed into it, and finally
consented, when a number of our Ilead-
ing and most public-spirited citizens
agreed to associate themselves with me
|in the matter, Having put our hands
|to the plow, there will be no turning
| back till we prove what can be dome 1in
| giving this city good, clean milk at a
popular price. We already have a very
large business (6499 bottles went out on
Saturday last), and rapidly inereasing, but
we expect to get a very large patronage,
and to win public confidence by meriting
it, and by that means only.

Not a Trust.

We have been dubbed a “‘trust,”
opoly, and a ‘‘combine,”
prise was first started, That we are not
a trust or monopoly, much less a com-
bine, must be perfectly evident to
body who reads the cards on the old
wagons driving about town. I have fre-
quently been congratulated that they are
80 plainly telling the people that they
have no connection with us, As made
plain in the prospectus, this company has
never sought, nor does it now seek, to
control the milk business of the City of
Toronto, amd, personally, I do not desire
it and would not care to have the respon-
sibility of It. Our responsibilities will
be great enough, as it is, and from pre-
sent indicatlons we are destined tb have
as much of the business as we will care
to look after. It has been alleged that
two or three capitalists control the City
Dairy Co, As a matter of fact, there
are over- 200 shareholders, farmers mer-
chants, workmem, clerks and representa-
tives of wvarious professions and busi-
nesses, there being but few ecapitalists
| holding shares. There are over 100 em-
ployes connected with the Company—there

|
|
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|
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being thus over 300 people directly and

indivectly interested in the in-

dustry in this city alone; to say nothing
of the producers Iin the country.

Dishenest Competition. P

I had not supposed it possible that there

would. stoop to such miserable taetios
as some of our competitiors have. This
bas, of course, only had temporary effect,
and will come back upon themselves 4s
it is already doing, like a boomerang.

Patrons of .the Dairy Company at the
first were worried by innumerable can-
vassers, who told them most extmordinary
storles concerning our products. This fail-
ing, bottles were broken, and, in some
instances, were tampered with, and stuft
put into the milk. Even our own drivers
have been bribed to do dishonest tricks.
However, it is scarcely worth my time
mentioning further such disgraceful com-
petition. The effect will be short-lived.
It is not at all unnatural that there
should be a combine among the smal
dealers to do all they cam agalnst us.
and to prevent our growth and dévelop
ment, and so long as They use fair and
honorable means to advamce their inter-
ests no nbjection can be taken to the
hard fight put up on their behalf.

Having been accustomed for years to
slopping the milk on the street out of the
| cans from which it comes to them from
| the farmer, or to an indifférent method
| of bottle delivery, they do not feel the
i necessity for Investment in suitable ap-
pliances and premises for doing the busi-
néss decently, and paturally resemt the in-
vestment on our part of $150,000 in a san-
| itary bullding, fully equipped with scien-
tific machinery amd apparatus. Probably
$5000 would duplicate the next most im-
portant plant, while most of the dealers
bave practically no plant at all,

They fear, and not without reason, that
the much and long abused public may
recognize a difference between the old
way and the mew. However, coloring
milk, mixing skim or old milk with new
milk, and other such dishonest competi-
tion. @& hard to meet, and sghould be
stopped by law,

Inauguration Difiiculties.

We have sought to select employes who
will heartily co-operate with us. “They
must be clean people, physically and mor-
ally, and those on the premises, in so far
as they bhandle milk, undergo medical ex-
amination and wear white suits,

We have met with many difficulties in
getting started, We had a new organiza-
tion to bring into existence, and had to
man and operate a plant such as never
had been run in Canada before. Naturally,
there were some slips in getting together
a staff of one hundred men. Some of
them were unsuited and unfit, and changes
have had to be made. Amongst our sixty
drivers, I regret to say, some disloyal it
not dishonest ones got in. However, by
the help of our customers, who are re-
spectfully urged to report any discourtesy
or apparent tampering with milk or cream
bottles, we shall soon be able to perfect
our corps .of drivers.

Some mistakes huave been made, of
course, in handling the milk, due to some
oversight; warm bottles were filled once
or twice, which resuited in some skghtly
c¢hanged milk going out. The bottiers on
one or two occasions, being new at their
work. and operating too slowly, allowed
the cream to rise, with the result that
Bome customers got  thin ‘milk, while
others got too much cream. These are
mistakes quite easily remedied, which are
incident to the starting of a new enter-
prise; very vexatlous te our customers
and trying to ourselves. We greatly ap-
preciate the patience and indulgence of
our patrons, some of whom have had good
cause to complain. We covet the co-oper-
ation of our customers, by their frankly
advising us of any complaint they have
to. make, which if made in the right
spirit, will greatly help us to achieve
the end we have in view, -

City Dairy Quality.

We do not claim to sell a perfect milk.
We -do claim, however, that, with the
exception of Dentonja Laboratory mllk,
there is-no milk nearly so good as City
Dairy clarified milk to be had in Toronto,
When dair‘es advertise' “pure” milk, milk
‘‘free from microbes,” and ‘‘perfect” milk,
they arve either utterly ignorant of the
science of milk or are seeking to mislead.

In the earder part of. this address, we
have shown what is inyolved in producing
“perfect” milk, known as ‘‘voyage mik’
and which Is sold by a New York dairy at
someéthing like 40 cents or 50 cents a
quuart, Laboratory milk, as produced on
the lines adopted at- Dentonia, sells m
New York at the equivalent of 17 cents
for our quarty the Dentonia price belng
10 cents. - Such milk, which is designed
especially for physicians’ use, for the feed-
ing of infants, delicate children and in-
valids, Is not only desirable but should
always be used for that purpose. As
previously explained, however, owing to
the great cost of production, the - price
precludes the general milk, supply of a
city being put on such a basis, nor is it
mnecessary, So long as the limited demand
for scientific milk is amply cared for by
us, why should all users of milk be ealled
upon to pay a high price, when, by using
reasonable precautions, it i® possible to
put the milk supply of our city on a
thoroughly sanitary, yet practical,
and thus give -our citizens good
milk at a popular price? This cannot be
done, except with an elaborate plamt for
doing the work expeditiously along sci-
entific lines and, necessarily, on a very
extensive scale,

Best in the Market.
No other dairy here can give you milk

clean; /it Is wholesome; and, withal, has a
larger. percentage of cream than has hith
erto heen the average in Toronto, being
at the present time 3.6 per cent. butter
fat, Samples taken by us a while ago of
milk from a large number of producers
supplying dairfes in this city showed only
an average of 3.25 per cent. of fat. This
we will gradually improve upon as we
are able to assist our producers to’ improve
their herds amd methods. All this will
take some time.

We have been running but g few weeks
as yet, and by those who are at all con-
versant with such matters are considered
to have accomplished a .great deal al-
ready. Our sales are increasing largely
every day, owing to the recognitien of
the value of the company’s work to the
community.
messages have been received
day’s business,

City Dairy Prices.

The price of milk affects more homes
than probably the price of any other food
commodity, The Importance of quallty
we have, we trust, made clear. To ac-
complish its purpose of bettering the milk
business of Toronto, these two points
must be considered together by our com-
pany. Not only must the quality
greatly improved, but the price must be
withim the reach of all,

When we first started business on
February 1st last, we began at sixteen
quart tickets for $1. What with taking
over routes purchased and new business
coming in, trade came to us as fast, or
faster, than we were able to care for it
satisfactorily, owing to everything beimg
new and the staff untrained. As soon as
the plant was completed and in satisfac
tory operation, your board saw its way
in the ultimate interests of the company,
as well as of the public, to reduce the
price to twenty duart tickets for ome dol-
lar, in order that everybody might know
the merits of and’ enjoy eclarified milk.
As the cost of washing, sterilizing, bottl-
ing, parafine stoppering, handling amg de
lvering a pint bottle is just as much as
a quart bottle (to say nothing of the glass
pint jar costing more in proportion to
vsizo), we could not possibly reduce the
price of pints.

in a single

Best and Cheapest,

This gives our citizens the best- milk at
the cheapest price in any large city on
this continent, which surely should be a
boon. to the working people, especially.
The lowest price of any large United
States dairy pretending -to do its business
in proper manner is in Detroit, the price
being five cents per United States quart,
the equivalent to six and ome-quarter cents
for our quart; while other large United
Btates dairies get six, seven and eight
cents for a United States quart. At our
price, milk is the cheapest food available.

Now, we hope and expect that a large
business in = definite percentage cream,
which we are now ueveloping on mew lines,
ice cream, butter and other milk products,
will enable us to confinue to keep tme
price of milk down to the present figure.

We can only accomplish

weve people in the City of Toronto that}

basis, |
clean |

as good as our ciarified milk. It is white; !
it is thoroughly good; it is sweet; it is!

As many as 160 telephone |

be |

5helrty co-operation of the citlzens. This
| we are receiving, and will continue to
| receéive in greater measure as Toronto
people become acquainted with the im-
portance of the mifk problem: for there
is no other institntion in a position to
cope with it but our gwn. Our customers
and visitors can easily assure themselves
that we mean, and are homestly trying
to do, just what we say. By misrepre-
sentation, as unfair as it 1s unjust, small
dealers have sought to create an antipathy
against this company, Only a corporation
with ample capital to put the necessary
plant and command the services of a large
staff of talented and expert officers conld
possibly hopg to deal with the problem
in the manner we have outlined. Snch
a movement is quite in the line of modern
development and the progress of civiliza-
tion,

The workingmen. of this city are realiz-
ing in increasing numbers the grave dan-
ger of  helping to maintain the old way
o bandling milk to please a few milk
dealers. 'They ave appreciating more and
more, as they ; learn about the subjeect,
that the City-sDairy project is designed
|to conter fts greatest benefit upon the
| ehildren of small householders, who, with-
{out sufficient playground, are peculiarly
| dependent for health upon a clean milk
| supply. X
| Our Ticket System.

{ This has been designed after careful
| iuvestigation of the best methods in vogue
| elsewhere, It is perfectly sanitary, the
tickets Dbeing used but once—just like
street railway tickets, Tt forms a simpie
means of caring for the business, and
avoids any necessity for a eredit system.

In this business, on such a large scale,
and at such a low price for milk. a credit
method is impossible. !

Pasteurized Milk.

The Iimpression got abroad, due to
our advertising the use of carefully ster-
ilized bottles, that we also sterilized the
milk. We do not heat the milk at ali
much lesg sterilize it,

i The advantuges and disadvantages of
Both sterilized and pasteurized milk have
been debated in medical science. Steril-
ized milk is now pronounced to be danger-
ous for infants by very eminent men.
Owing to the high temperature to which
the milk has been heated, not far from
boiling point, the milk is partially cooked,
rendering it Indigestible and unpalatable,
It may, of course, be used and desirable
for specific cases.

Pasteurized milk is heated to 155 degrees
F. in winter and 180 degrees in summer
for half ap hour. This also is said by
sclentists to cook particles of the milk,
and is generally looked upon as an ex-
pedlency that should only be resorted .to
for special reasons, To most people, pas
teurized milk is very unpalatable, if net
less easily digestable, i

Pasteurizing should not be done in a
wholesale way, and especially by unscl-
entific men, for unicss an exact tempera-
tme is reached and maintained the milk

effects certainly will result. In any event,
pasteurizing takes none of the dirt out
of milk—merely destroying the germs—
good and bad. Extensive pasteurizing
plants have been tried and abandoned, as
impracticable and undesirable, In geveral
large cities.

The City Dairy Company will be pre-
pared a little later to supply prescription
milk of any and every kind, imcluding the
| heating of prescriptions to amy exact tem-
. perature which physicians may require,
Prices for this special milk will be com-
mensurate with the precaations necessary
in production. The Dentonia Laboratory
has been doing this for some time.

Our Staff.

In conclpsion, I wish to express my ap-
preciation of the splendid efforts of the
staff during the trying time Incident to
completing the plant and perfecting the
organization. They have worked night and
day, with great enthusiasm+in their work,
and without a murmur.

Mr. ‘J. L. Spjpk has not spared him-
self, indeed, has‘injured his health,though,
we trust, not permanently, in his close
| application to the company’s interests.
| The erection of such a building and plant as
thix in six or séven months’ time from the
day of turping the first sod is an achieve
ment of which Mr. Spink, the architect,
Mr, Miller, and all concerned may Justly
be proud.

Owing to difficulties with regard to site,
we were delayed two months in getting
building operations started, This delayed
us many weeks, In taking over routes
from dealers bought out we are Indebt-
led to them for their patience and cour-
tesy in bearing with us so long,

We regret that Mr, Spink, because of his
health, finds it necessary to retire from
the general management. The affairs of
the Company are being ably conducted by
| Mr. J. V. Moore, superintendent, Mr. H.
:w. Airth, secretary, who will also attend
to the buying and will have charge of
| the system of farm imspection and trans-
{ portation of the milk, and Mr. George A.
ihlugstnn, who has recently been appoing-
ed treasurer and who will also act as
:Bﬂ;ebs manager,

i 'hus organized, with an efficient staff,
ithe shareholders may feel that the nmnn:
!of the company will be ably conducted
Iunder the directlon of your board. !
| Mr. Ames’ Address.

| Mr, Ames, the vice.president, said:

| ‘“Mr. Massey has so very fully covered
ithe whole question of milk supply that it
j,wﬂl be necessary for me to say very much
{to you. There are, however, Just a few
| considerations that T would like io prescnf,

jand regarding which T ghall have to ask |
| day, were lald to rest yesterday afternoen

| your pat

nce. Perhaps, as Mr. Massay
{ commenc

his remarks by giving reasons
why he personally had anything to do with
the project in which you are all interestef).
I may say something as to the reasins
which have governed myself. I had uever
thought specially about the question of
| the milk supply-as digtinguished from other
ij)ds, but for some years past had toought
|that there was no question so importint
| that received so little attention as the food
|supply. I had never had occaslon 1o tlvink
i these ideas out to a coneclusion, though 1
had formed a somewhat definite impression
|that the children that are growing up,
{ particularly in cities, ghould have some
| instruction, both by their parents and aiso,
{1 thought,® through the Public Nchool sys-
| tem, as to what foods should be used priuei-
pally and what is of such a nature as
i should be avoided.

i . The Work of Science.

| “I think that sclence is verforming no bet-
ter office that it is by taking up one by
oue the e¢iements which enter into the food
| supply and working them out on a perfeetly
scientifie, sanitary and logical bagis. As
soon as Mr. Massey spoke to me about the
milk question, and Indicated in a few sen
tences what a factor the mi'k supp'y of a
large city is, particularly with regard to
the health of infants, I realized the fmpor-
tance of the question.
much occupiel in

i

other directions, that I
| with the proposal. However, on realizing
| that perhaps an opportunity was presented
| which if not embraced at #fie time might
not rur, and also on realizing that
provi for what was in view in a perman

lent wiy it was necessary to have adequate_|
took up the |

financidl arrang&nents made, 1
matter| with a good heart,
come Vn
come more familiar with the field which Is
| being | covered.

-
}‘-I’

and have M

The Small Dealers.

which/I had was due to disliking the idea of
an ng into a business which, on aceconunt
of its size, might seriously interfere with
quite a large number of milkmen who were
earning their living from that source, As I
| strdied the matter further, however, I be-
came absolutely convineed that the secur
ing of a proper milk supply is of guch vita)
fmuportance, involving as it does the life or
death of perhaps hundreds of infants year-
ly, that, upon the principle of ‘the greatest
good to the greatest number,” my associates
and myself must
lentlessly. Many people in the ecity perhapg
do not credit us with really taking this
matter so seriously as we appear to do, and
do not for themselves regard it sericusly.
This is a great mistake however, for the
light one gets from study of the question 1s
sufficient to show that it is a question of
the very greatest moment.

Co-operation of AllL
! “Having regard to the Importance of the
| business, and the special interest in it of
| those of you who are shareholders, it wiil
th be out of place to state that the direc-
tors and management of ths company are
{ counting upon your eo operation. As the
i president has reminded you, the company is
not owned by capitalists, but by nearly
two hundred shareholders. 1 am sure that

the purposes | no shareholder nor any other friend of the | paper
we have mapped out by the general and|company need hesitate in disseminating ald, with Frank B.

is pot pasteunrized, and, if overheated, ill- |

| Rev, P. C. Parker, pastor of

I was, however, so |

hegitated very much to have anything to do |

to |

creasingly interested as I have be- |

imay say that one cause of hesitation

prosecute this work re-|

actively the merits of the City Dairy Com-
pany’s plans,  We have not become estab-
lished with the fde: of casting a glamo#
over the community in ovrder to be able to
fecure " guperior prices for inferiar goods.
: The one basic idea of our operations 18
‘the establishment of quality, Having as-
sured ourseives of this by thorough organi.
zation, oir vext care is to offer the products
30! the compiny to the pub’ie at only a fair
{ margin of profit, 85 thit good, clean mik
may be within the means of all.

Stoek Dividends.

“I suppose you will expect a few words
from me in reference to dividend pros-
pects. The character of the enterprise ig
such that a certain amount of patience 18
desired from shareholders in this respect.
In the first place, ag you kuow, has
taken the company about eight months 10"
get the building and nachinery and ‘all’
other necessaries in running arder. This
took us somew louger than we hoped
for, though 1 satistied that {repe had
not previously been <o important a piece of
ccngtruction completed in 'Toronto within
g0 short a time. You will, perhaps, re-
member that in the company’s prospeetus
it wag stated that there was reassn to
expeet that when the company's premises
| were completed it would start oY with a
dn s businéss of at T 750 cang of milk,
After a certain amount experience had
been gained in purchasitg miik routes, how.
ever, the directors cons d.ied woild not
be wise to try to arrange to start ont with
so large a distribution as cians To
have arranged for this number by piurcaase,
as could easkly have been done; wouid
have been expensive, and we found it would
be much the- better and more €conomigal
way to start with a lesser number, securing
thé balance by having the benefits of -the
company put so clearly before the com.
munity that the business would come to us,

Increase of Business.

“I am glad to say- that the .wisdom of
this course is now being demonstrated; as
the business has been fincreasing very
rapidly. 1 am not authorized by the board
to make any special announcement as Lo
dividends: I-can say, however. that it is
the policy of the board to put the business
upon a profitable basis. They feel that It
would be foolish to conduct it uwpon “any
other than a profitable basis. Yon_ ein,
T am sure, see that the two ideas of operits
ing upon a proper basis as to quality and
of seecuring. reasonable profits are each .de-
pendent upon the other. We could not con-
tinue to give good quality if we had to do
it at a loss. The gquestion as to whether 8
dividend should then be declared . will, I
suppose, come before the attention of .the
beard some time about June 1st next, when
the last instalments upon the company’s
shares are payable. Until then, and after-
wards, we must all do everything we can
towards building up the enteiprise, which'is
inow established, and which your directors
and officers are bound shall succeed. I
may add that the directors of the company
have not yet receive:, and will not receive,
rany remuneration for their services mntil &
ireturn to the shareholders hag been made,
| Conclusion.
| *In conclusion, I may state that Mr. Henl-
ings, . whom it is proposed to elect to the
| position of direetor of the company, and
[Who is thoroughly acquainted with the
{ whole milk supply question, particular'y as
i1t relates to the Uanited States, says that
as soon as our thorough' success is demon-
kstratod beyond a: . peradventure there are
‘sure to spring up ’dairies upon the same
ibasis in all the Iarge cities on the contin-
lent. . You see, therefore, that our action
| here is iikely to be most influential. I pre-
‘dict. that in affer life very few of us will
[have anything in our careers upon whicl
‘we can look back Wwith greater pride than
|upon our having helped plaee, directly, the
| milk supply of one city,” and, indirectly, tho
' milk supply of a nuimber of cities, upon' a
!y.\md basis, It means, T am convinced, the
isavlng of the lives of many hundreds of in-
fants and invalids." !
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TURKEY IN VERY BAD SHAPE.

The Lack of Money is. as Usnal, the
Great Difficulty—Arab Uprising
is Serfous. 2
London, March 27,—Advices recelved here
from Constantinople are to the effect that
affairs are rapidly reaching a dangerous
pass there.
Turkish financeg are in inextricable con-

fusion. All Government salarfes are from
six to eight months in amvears, Upwards
of a milllon Turkish pounds is due -for
war materinl, while the military expendis
ture is dally increasing, in order to cope
with the rebellion in the Province of Ye-
man, in Southern Arabia, and the pos-.
sible rising in Macedomia.

There is no doubt that the Ottoman
troops received a severe check at -the
hands of the Arab isgurgents, who, dn
lﬂ manifesto denopncing the Sultam, pro-
claimed his brother Sultan with the title
of Mohammed V.  The Young Turks party
have adhered to the Arabian proclamation,
and the open enmity to Abdul-Hamid, the
Sultan, has spread to the palace amnd the
Sultan’s advisers.  Izzet Bey Is said to ba
oreparing for flight. The' patrols of Com-
stantinople have been doubled. Moham-
medans and Chri#tians arve arrested hourly
and large numbers are daily shipped to
Asba, Minor. i

The tension between Bulgarians and Mus.
sulmans in Macedonia Is extreme. It 1§
reported that another bahd of maranders
has crossed Bulguaria into Macedonia,

NOTES FROM. THE EAST END.

PR .
The remains of -the late Mrs. Thomas .
Cralg, who died of hesrt disense on Mon-

in Norway Cemetery. Short services at
the house and grave were comiuected by
the Finste
A large  number

avenue Baptist Church.
fhe re-

of friends of dcceased followed
maing to their last resting place,

The Public Library on Bolton-avenue
continues to be well patronized. The
pumber of smbscribers for 1800 was 2013,
an increase of 136 over the preceding yeaiy
During the year 26,814 hooks were issued,
while 2281 ‘magazines were given out in
the reading Toom.

Mr. Jolly, one of the oldest residents of
the Bast end, les seriously ilj at his home
on First-avenue. A son who resides In
night. M

“Household Art and Home Decoration
Montreal was sent for and arrived Iast
will be the gubject of a lecture to be de-
lvered to-night in the Morse-street school
under the auspices of the Morse-street ATt
League.

Adam Graham of the Bolton-avenue fire
section is slowly recovering from an at-
tack of the grip. ]

The pupils of Miss Gertrude "Frotter will
give a recital in the First-avenue Baptist
Church on the evening of April 15,

Lodge Princess Alberta, No. 7, will hfﬂ’fl
their ninth annual at home in Dingman’s
Hall on the evening of Kaster Monddy.

I The revival gatherings in the Woodgreen
| Methodist Church are méeting with great
| success,

Magistrate Ellis yesterday sentenced A.
A. Coulter to three months in the jall for
I theft. ;
| Mr. H. R. Frankland, J.P., at Chester,
! yesterday gave Reynold Heater, a vagrant,
| cne moath in the jail. o
The Liberal-Conservativé Association -'vf
| Ward 1 will hold a meeting in Dingman's
| Hall to-morrow night, when addresses witl
be deltvered by members of the Local and
| Dominion Parlinments.

1

o Washington.
run

| Eastern Excursion t
| The - Lehigh Valley Raliroad wl‘ll
| their second grand c‘anrﬂnn'fr:;m Suspen-
sion Bridge to Washington, P.C.; on Ap‘n%
4, returning up to and iurlutllug Apri] 14;
three fast trains leave Suspension B'rldua
at 7.20 a.m., 9.50 and 9.00 ‘p.m.; tickets
only $10 for the round trip; ticket= goql {0!
slob over at Philadelphia :n‘m Baltimore
within limit of ticket. Special side trips
from Washington. l
for tickets, sieeping car
3!11l|>rlu»r information cad on or @ddress
| Robert 8. Lewls, Canadian ‘I'v:usoncf’r
! Agent, Board of Trade Building, 'i‘n-
ronto. el
|

reservation and

Palmerston School At Home.

| The at home held by the Musical and
| Literary Art League of f‘;«lmurwhrn»gvpn'le
| sehool 'wns a most successful affair, re-
flecting great credit Principal Hm:rﬂ‘?
M. Ritehie and officers of the G The
ccheol was tastefully decorated. and roems
| made specially attractive by the exhibits
of curios loaned by people of the dtstrict,
| Particularly interesting were souvenirs o‘f
| the South African war, loaned by J. €
Tibbs, R.C.D., and. W. Morrigon, R.".‘P.l
{ Hindoo curioss loaned by Mr. J. W, We
| Kie; ‘ofl paintings. loaned by M, Matthews,
ern. Regan and others.

on
",

| Chicago Newspapers. ' 3
| Chicago, March 27.—The Record and The e
Times-Herald have joined forces. The new &=
will be kmown as The Record-Her
Noyes u/,publlsher.
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