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mi
5may be 2 inches. If it wears down till it is less than 

1.8 or even 1.8 inches it has nothing to come and go 
on. Therefore, see that the knife has something 
to spare for a heavy cut.

The growing of peas always brings us to the ques­
tion: How can I cut them? Use a windrowing at­
tachment, which consists of a set of curved fingers Piyt{?avingJ12ten2 m do,ng the stable
attached to the rear of the cutter bar, which rolls the of contai n!tionC T„et!w f pounds and sold for $10.50 per cwt.
swath into a windrow. Notice figure 2, showing a standard k * t ^herP mi,lfe: of a hl8h It seems to me when labour is scarce as at oresent
large guard which is easily put on.8 The guard rafses quired to ob™ att,endahts are re" on the farm, that the meth^d. Jusing the^S
the vines so that the sickle can get at them. and attire Th™ e foa ifihhT'ÎSLS cows in raising baby beef would solve the Tabor problem

Mowing machines are usually operated with two many stables Onr» l;t-y thls„.re?ard m.t0° to.,a great extent on farms that are at present sending 
horses for a five-foot cut, indicating a draft of about milkdiouse or to ?he orZ air f^"1°^ ,i° 3 cflean ^ to the creamery or cheese factory. P To rak£ baby 
300 pounds. A leading manufacturer" places the draft dirt nr di=»aL n" °pe” 3r,r the e.18 1®ss danger from beef that would top the market, nothing but first oualitv 
at from 190 to 325. poundsJor a five-foot machine the uteîste h keCping bu“s of,Jhe *** breeds would have to £ Y

sssCsiEtsgSSE5ES&S1 «s»®»In an actual test of a 4^-foot mower and a 6-foot handled in a ranitarv*1^*10**1 fr°m C Can ™ k and 
mower of the same make, the drafts were 203 and i„ .

.263 lbs. respectively. It is evident that the wide 1 r .Cream -ls Paste“nzed to destroy
cut mowers are economical in the same way that an oualitv of butter* InICS fnd COnîro .the

M&JVlSU*- "nni"8 - *hi8h KS.S£5,«iR4te &S.Î5
guaStis^3argg d™,>th,
stroke; if it does not, it is not timed right, and will diseases tîv consumingTh^» hv nr^d contracting moulting season. Some birds shed their old feathers
pass farther in one direction than in the other. There R,^f?n thl by-products is minimized. much earlier than others and it is generally believed
should be an adjustment to correct this- some have STÎKk Sm whole ™llk's consumed by that those that moult earliest art the first to com­
an adjustable pitman. If a mower leaves a narrow sanitarv condition* q>,,i°in..t_ u™gbt ?1Ve7 t0 lts {™®nce *n the fall, although this is not always
strio of grass uncut it indicates that one of the samtary condition. Truly, the hogs and calves are borne out m practice. The moult usually lasts fromhÆÆ dU i »3m3“o33rencat ™3y d3d£ th“

♦ 5Sf3™'theTM«3&3he?lSbte mil'k “ * <*rtai" **"* °' «=mp«ature ?«ly.nd'th»
I tu*hammered ,s known to destroy most of the disease organisms During July birds have been placed on about
I ffinw we»h oil5 f ^ k P H ^ and hC lound m it. Pasteurization consists usual grain rations for two or three weêkk N*a*tûraÙy 1

** ?n heatmg the liquid ,to 145 degrees F. and holding this treatment stops egg production but it is claimed
it at that temperature from 20 to 30 minutes. This that it has the effect of loosening the feathers At 
treatment is claimed to destroy about 99 per cent, the end of this time full rations should be resumed and 
of bacteria found in raw milk. The marketable a little linseed meal added to the mash has proven ü 
properties of the product are also improved. A uni- beneficial. As a rule yearling hens moult earlier and more 
form flavor can be secured day after day. If the quickly than older ones. Interfering with nature and 
milk is cooled to 60 degrees or lower immediately hastening the moulting season by special feeding mav 
after being pasteurized it ,,will keep sweet and whole- give the birds a better show appearance in the fall 
some much longer than raw milk. The theory, but it is doubtful if the number of eggs laid in a year 

_. . ., , . . .. . .. sometimes advanced, that pasteurized milk Is not so is increased by this treatment. ;The cow is the foster .mother of the world. She easily digested and that the food value is inferior ■ __________ ;____ s*- \"
is a manufacturing plant in herself, and changes the to raw milk is not borne'out in practice. While =a^^^^==^^=111™l™^*^*^*^*e,l*a* 
various foodstuffs produced on the farms into a epidemics of disease have been traced to the use of TT/’Xn THF/^TTY PT,T TT>
substance that furnishes all the ingredients required raw milk, none have been traced to the use of pas- XXvJJK. X lijU ILS X U 1C- K.
to build, up the body, keep it m repair and supply . teurized milk. The.use of pasteurized milk is increas- ———.___ __________ ;________________ 7 . ■.
heat, brides the power reomred to do its work. Milk ing i„ the cities, but as yet this "safety-first” pre-
drawn by dean milkers from clean cows, housed in caution has not become general in the farm homes. Slug InvaSÎÔll and Smaller Fruît
clean stables, is the choicest fowl product of nature. There is a gradual improvement in the method ~ * “M*WT rnHl Mm
it is food for young and old. However, it is subject Qf caring for mflk on the farms. Stables are being ' ITOSpCCtS. , ...
to contamination from the t.me it is drawn until it kept fairly clean, and ah effort is made to produce and A Middlesex Ont horticulturist writes- “n«» 
is consumed. Lactic acid and destructive bacteria market clean milk. That there is any relation between the worst p^’inradSng the gSi^ldf 
develop very rapidly in milk at ordinary summer bovine and humân diseases, or that it is possible been an ar^ of ^gs gwMchgemer»e frnm^2 bï 
temperature. Disease organisms lurk around and for milk to be the medium through which Tsease ^rly in theeveningand tirweedToworLh^v^-1 
may come in contact with ^dkiheEP^m*hc8 <«%?™ * spread, seldom comes to the average mind. . the foliage of swe^corn Fo?a"

, . ... , ana tne cause h^s peen at- Milk at 8 Cents a quart is the most economical days I did not detect what was" atrinniriV Jtributed to the milk supply. Scientists have isolated food on the market. The consumption of whole leàveg into mudin-lik ribtons radSfn^the ^ 
the specific organisms responsibly for the trouble, milk might profitably be doubled, it would benefit bean leaves and stalks but toridng after si 
and have demonstrated how to render them harmless, both producer and consumer. But, many have a found them getting busv in score/ at 
City authorities endeavor to guard the city milk dislike for milk. A stable or grass flavor may some- step. Dusting the ground about the root ai^JTthï 
supply, but the average consumer judges the quality times be detected in raw milk, or the natural flavor foliage freely with hydrated or slaked lime 
of m.lk by the amount of cream in the milk bottle may be impaired by development of certain bacteria, to be effectual as their slimv bodies bemnCtoP£rn£H! 
and by the taste. L.ttfo thought is given to the This turns many against drinking whole milk. Heat- and roll helplessly when it touched th^ IriSiumS 
sanitary qualities, consequently natures choicest ing the milk to 145 degrees destroys these "off” fresh wood asheswould alsoeffect.?/?' 1 prcsume 
food may be the means of carrying organisms destruc- flavors, and gives a uniformity of flavor throughout "An examination of fit toees Indicates that the 
tive to health. the season. It does not require special utensils or crOD wui hardlv be in mmntirv mnr» , ,i - 1

Children are larger consumers of milk than are. equipment to pasteurize milk. It can be done in or one-quarter of what fhë extraerHiharv 
adults, and they suffer most from the effects of bad the dishes found in every home. Bottles of milk promised. This is certamlv true of olumiPtmîi<r22tï 
milk. Their systems are not so capable of throwing-^, may be placed in a kettle of cold water ahd gradually and some varieties at least of ânnle* unA 
off the organisms. Many children die from intestinal heated to the required temperature, or mjlk can easily fruits- black currants and rasoberries nossihlv 8ma 
trouble. Dirt àhd bacteria in milk, which are harmless be pasteurized in a double boiler. In order to bring fo my observation.. Baldwin* apples *on trees iliAw 
to strong, grown folk, irritate and inflame the the milk to the proper temperature every day it examined have orobablv set ïiore frm> ttu», «hÜ 
.ritestines of children, causing sickness. Septic sore is necessary to use a thermometer. Too much heat Northern Spy^ "fhe persistent*and heaw ridd” 
throat may result from using raw milk. It is claimed will give a cooked flavor. when the trZs were fn hl^m
that bacteria found on sore udders or teats of cows The dairyman may know his cows are healthy, = pollen almost comoletelv ouè^of a^lar/e 
resembles very closely the bacteria found .n sore and with every precaution taken to produce clean, of the flowers and prevented the formation throats. Causes of typhoid fever, scarlet fever and sanitary milk may not think it necessary to go to Manv fave uD attS ^ snravi^fo? frU,tl 
diphtheria have been traced to the milk supply. the trouble of pasteurizing milk for use on the table, reason though a fewPgot oneP anhlZa*inn on 
That dreaded disease tuberculosis is very common Np dairyman knows whether or not the cows in his Dlum trees. “^This mav result unfaimrahlv on th» 
in dairy herds. While human and bovine tuberculosis herd are free from tuberculosis unless they are tested, jty Qf the fruit but from present aniwLi™ <4ual- 
organisms are different, it is possible for children, Appearances are deceiving. Only a bacteriologist £ forge in si« and fin?lP appearances it will
especially, to contract the bovine type through the can determine the kind and number of bacteria In a •
use of raw milk. Few food products are so subject sample of milk, but anyone can 
to contamination, and few are handled so carelessly test and note the cleanliness of 
as milk. As a rule it is pure when first drawn, but, 
unclean milkers, a dirty stable, a piece of straw, a 
hair or dust from the cow’s body may add thousands 
of bacteria to the milk before it ever" leaves the stable,
1 n fact, very little of the average milk used is clean.
This may seem a strong statement, but it can be 
proven by use of the sediment test. Take a pint 
ol milk and filter it, then note the real dirt that is 
retained on the filter paper. Besides the dirt there 
may be countless disease organisms that pass through 
the filter. By a little extra care milk could be kept 
cleaner than it is.

Clean cows are the first essential. Certain diseases 
can be diagnosed at sight, but the tuberculin test is 
the only reliable method of determining whether 
or not a cow is effected with tuberculosis. Authori­
ties estimate that over 50 per cent, of the dairy herds 
contain tuberculous cows. To guard the human race 
against possible infection all milk should be pasteurized.
Milk from an infjamed udder or a cow off her feed 
is not wholesome.

Combing and brushing the cow tend to keep her 
body clean, and so lessen the chance of dirt falling

securedMf *evèiy SÆ c™Vs Z* aîd grade .cow?>and were turned out to pasture with
udder with a d7mn “Lh ™L™îJa"kJS.d November" wran^Md™ ut * iit^tox ^ StableS in

were fed a mixture of cut Phay* and roots^ith from4
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FUSlps 'êÊm^Ëê
by dropping. Such is the information supplied by 
tne Dominion Fruit Commissioner, Donald Johnson, 
in the Fruit Crop Report, No. 2. The rapid develop­
ment of scab in all sections of Ontario and Quebec, 
has caused an increase in the "June drop” oyer and 
above that anticipated earlier in the season, and this 
factor, following the cold damp weather during blossom 
time, is responsible for a smaller quantity and poorer 
quality in some instances than were at first expected. 
"Even now,” The Report states, "it is impossible to 
say just how the ultimate crop will compare with that 
of last year, as it is quite possible that the presence of, 
scab on the stems of the fruit will cause them to weaken 
and result in a still further falling off. In fact, in 
many parts of Ontario, such a condition is expected.”

Heavy dropping has taken place in Lambton County, 
especially in unsprayed and insufficiently sprayed

The Outlook for a Fruit Crop.
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Baby Beef from Dairy Cows.
Editor “The Farmer’s Advocate”:

On June 17 we shipped to the Montreal market, 
five steers that were pronounced to be one of the best 
quality lots that ever went into that market, and it 
might be interesting to your readers to know how they 
were raised.

Three of these steers were out of cows that did not 
show any breeding whatever, the other two were from 
grade Holstein cows of fair quality, 
by a very good, thickly-fleshed bull,
The calves came in March and April so were 14 and 
15 months old when sold. They were exchanged on 
to five of Our pure bred cows, whose calves were put on

uartf for
a/Ta/ra

They were sired 
bred on the farm.*
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