Saptemt ber 22, 1897.

=

MESSENGER AND VISITOR.

e & The Farm « 1

1.
>
i t ‘The Farm Separator System.
| Canadian farming is becoming, every
1 year, more and moye intensive. We have
little doubt b\;t $hat the time will soon
come when in‘the older districts of the
I.ls country no grain, or; none but fall wheat,
1 will be sold from #ny first-class Canadian
o farm, Beef, pattle, sheep, hogs, dairy
and products, lruit. and poultry, will be the
e sole farm products. The realization of
l'! iln this consummation depends, first, upon the
! the energy with which our governments, Do-
Ateh minion and Provincial, push forward the
unk- work of eduaﬁng the people in the most
: o.gx: economical methods of production, and ‘of
whot) handling and shipping ; and second, upon
our the energy with which our Dominion gov-
1")2,: ernment secures for us the best, the safest,
e and the most économical methods of pro-
N1ls duction, and of bandling and shipping ;
8. and second, upon the energy with which
| our Dominion government secures for us
3, Me. | the best, the safest, and the most economi-
1.00, t “cal means of transportation to the great
{ sell ¥ markets of the world. Just now our prin-
 box cipal line of advance seems to be in butter-
making. Credmeries are being established
'._m_:_' in many places, and buttér-making is being

pursued on many farms, not in the old-
fashioned and undesirable methods form-
erly in vogue, but after the most approved
modern plans. This being so we trust our
readers are giving every consideration to
the advisability of using the farm separator,
In the Western States, in Wisconsin and
Towa, where dairy progress during the
past eight or ten years has been greater
| than anywhere else in the Union, dairy
n. farmers are now almost everywhere adopt-
the plan of separating the cream on the

Why‘ a farm by means of a modern separating
ill tile machine. Wherever at least ten cows are
or she used this plan is most confidently recom-
Really mended. First, at least twenty-five per
cent. of butter fat is saved over any possi-

scarce ble plan where ice i not used, and thus

long to the ¢ost of the machine almost wholly
 usual saved in one year. Second, the skim milk
cannot obtained can be fed at once to calves and
—free pigs in its best atate; and the evil conse-
! quences of feeding them sour milk are thus

s.. He avoided. Third, a tremendous saviug in
are al- “hauldabor "' is effected, at least four-
rained. fifths, Fourth a great saving of farm
r than labor is made when:only the cream is to be

) looked after, and not the cream and milk.
: Fifth, it is possible to make the veny best
olle g e, grade of butter from separated cream
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paid for accordingly.~Farming.
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o The Olégmasgarine Defeat.
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and not as butter. A tremendous fight much to learn about it. Some have failed
against the bill wasput up by the great . from seedingin the spring with other crops,
cattle slaughter and packing houses of and some from sowing too late. I con-
Chicago, and the passing of the bill wes template, as soon as my strawberries are
B, scarcely expected. The wmagnitude of the picked on the two-year-old beds, turning

oleomargarine manufacture has been them under and seedi
very considerable. It is computed that Ground could be seed
the Chicago factories alone made 65,000,~
oo pounds of it a year. That the sale of terkilling. If it does, you will receive
it was largely effected through deception
is seen by the opposition against the
clause forbidding the oleomargarine to be
colored to imitate butter, Its natural

Blreet, the Illinois Oleomargarine Bill. By the
N, N. B, s
IRt oleomargarine, colored to look like butter,
[NE, sale must in future be sold for what it is,
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perhaps more easily than from cream ob-
L tained in any other way. We notice that
in the States mentioned, where new cream-
eries are being erected, they are built with
the iptention of using cream only, and each
patron is provided with-a separator to be-
gin with, The Babeock tester, or the soil
test churn, enables the eream to be estim-
sted at the creanery atits full worth and

who are interested-im-the=development of
dairy products, in regard to the passing of

bill, now become law, the manufacture of a benefit by loosening the soil, which ap-

is absolutely prohibited within the State of ground was a clay loam, but not stiff clay.
lllinois, and all oleomargarine offered for Mine was a dry, gravelly loam.

WAL

color is white; but when left white it will |
not sell. It is, in fact, principally brought
by poor and ignorant people in the south
and other parts, who in buying it supposed ,
it to be butter. The fact that so large a |
manufacture will perhaps be stopped. alto-
gether; or, at afny rate, be. considerably
lessened, will havean effect on the
demand for tallow' or cotton seed oil,
which are the princip-e ingredients used
in making the oleomargarine. This tallow
is now largely got from the dairy steers
that are fattened and sold as beef cattle.
The cessation of the oleomargarine manu-
facture will certainly have the effect of
lessening the demand for that sort of beef.
Upeon the farmer, however, the effect~of
the bill as a whole will be - extremely ben-
ficial. It will certainly have a tendency
to increase the price of his dairy products
by cutting off some of the competition of
spurious imitations. It will also have a
beneficial tendency on the price of well-
bred beef cattle by ‘cutting off the demand
for the inferior grades that have been
bought largely for the tallow which lines
their intestinal cavity, and which is there-
fore, easily got at. The only farm pro-
duct that it will militate against is this latter
class of beef cattle, for the most part dairy
steers. But this hurt will be more than
made up for by the increased price which
dairy products will obtain. Although
this question isalmost wholly an Ameri-
can one (oleomargarineis not made in
Canada), yet indirectly it concerns the
Canadian farmer very deeply. Whenever
dairy products or beef products are
enhanced in value in the States there can-
not help but be a somewhat similar up-
ward movement of these products within
our own borders, —Farming.
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Crimson Clover Successful.

The winter of 1896 and 1897 destroyed
my grape crop. I wanted to grow some-
thing in the place of weeds. To keep the
ground bare by cultivation during the sea-
son would require something to replace
lost fertility by the exposure to the sun.
It would require cultivating and hoeing of-
ten to keep down the unsightly weeds. The
year before I had failed to make crimson
clover. I attributed it to late seeding in
September, during dry weather. The first
week in July I cultivated and cleaned the
ground and sowed one-fourth of a bushel to
the acre and harrowed in. The ground
was damp ; the seed soon began to grow.
By October the ground was well covered
with a mat of clover from four to six inches
high. I pastured it until winter. It made
excellent fall feed. June 1 the ground was
well covered with the clover, ranging from
twenty to twenty-four inches high. It is
in full bloom, and is a beautiful sight to
behold. This will be turned under to
benefit the ground and- to help mature a
crop of grapes.

Another vineyard near here was treated
in the same manner, with the exception of
not pasturing im the fall, and it was sown
two weeks earlier. That made a heavy
fall growth and some blossoms. It nearly
all winter-killed. The ground showed a

peared like decayed clover sod. This

I believe in crimson clover. There is

to crimson clover.
to this after to-
bacco, and then ploughed under in time
for another crop. Don't be afraid of win-

osebeneﬁt than the cost of labor and
There will not be any weed seeds,
as you will have on vacant ground.-—
(Charles Mills in Country Gentleman.
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? let SURPRISE SOAP do the labos
DOI’I t WOfk. “foryou. It'sthe wayto wash Clothes
(without beiling or scalding), gives
the IW.M cleanest clothes with the least
work, Follow the directions on the wrapper.

OGILVIE'S
Hungarian Flour.

THIS FLOUR is the nghcst Gradc made on this Continent.

No other Flour will make as much bread to the barrel.

Bakers make 159 two-pound loaves from one barrel of Ogilvie's Hungarian,
THE PRICE is now so near that of Ontario flours, that you wonld lose
money b buying other.

1! &Bsmouwnmmnmyo&hukmﬂowmudmm
bread will keep moist lon;
HUNGARIL # made from No. 1 itoba Wheat ( ledged
the best in the world), and scientifically mllled by ﬂuhtnt improved Mholh.

MANITOBQ WHEAT conuinl more gluten than any other wheat,"and

gluten is the property in the wheat which and is muoch more healthful
than starch, which is the pvln pel elemen m winur wheat,

ARE YO n in your home?’ llnot.givelturhl and you
will soon become conv{ uut t is the be.t and ‘most wholesome flour that you have
ever u

THE BEST PUBLIC cooks in Montreal use bat Bu-

arian for ry, as it makeg the very if you will only use
’ put READ mmmmterrzuq any other flour. Glni!lintb
abaorb the wner and Knead it thoroughly ; set to rise in a deep pan, "and be sure your
sponge is soft enough.
YOU follow the abeve directions you will have better bread than it is
posmble to get out of any other flour.

J.S. HARDING, St. John, N. B., #55e Provinoss.
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% People W

of refined musical taste buy their Pianos and W

i Organs from the W. H. JOHNSON COM- Yy
M PANY, 1td., 157 Granville Street, Corner of W
Y Buckingham, Halifax. ¢
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