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unit EGGS, BUTTER 
Ï and POULTRY A Port Wholttome Nutritious Meol

CALFINEFor be»t results. *
■wo your I ’reigned I
and New Laid Kgifs. Kgg cases and poultry 
crates supplied. Prompt Itel urns.

•hip your 
Poultry. I-

r live Poul 
'resit Uaij

Itry to u*.

CALVES LAMBS COLTS PIGS
5 «.DAVIESES.

GUARANTEED
ANALYSIS

ONT.

Preleia . 20 per teat. 

Fat. . . 8 per teat.
Fibre . . 4 per test.
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g the latter part of June and f?S!bl
July this market will he found tri/T

with cht*e*-> either 1
It is a

S... $15.00 to $20.00 oo You, Coll Food

Write for Booklet and Prices
CANADIAN CEREAL AND

FLOUR MILLS, LIMITED 
Toronto, Ontario

» Wanted A Creameryman
Capable of taking full charge of a 
trial ïï!ÜTny a f,,w month.

ItHplv with particulera.
BOX 872 . - FARM AND DAIRY

“LONDON"
CemtnlDrainTiltMithine
Make-t all trite* 
frvm 3 to 16 inches 
Oetuent Drain Tile are 
here to stay. Large 
prnflti in the bueui *
If int«'reeted send for

Wanted

U‘ ■ ■ itaJowus 
LONDON CONC, Mrae”

Largest manufacturers of Con- 
Crete Machinery in Canada.

FALL AND WINTER

Milk or Cream
WANTED SWEET MILK

1er milk and cream

WANTED
Shippers required to send milk 
daily in eight gallon cans to 
Toronto. Good pr 

for particule

”P*f for winter i
Furnish* can*'for 
Pay on the ttth of each month. 
Winter Contract* start November 1st 
Make up your mind al once.
W# are receiving application# now

rices. Write

S. PRICE»SONS,Limited
TORONTO, ONT.CITY DAIRY CO., TORONTO, ONT.

Mark the envelope Dept B.
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You Are WelcomeAVTXR niPfINO

to make ou, exhibit your headquarters while at any of the

Separatot-the s=pi,.,„r that mLë thenewlkimmm, ,«“d, 
m the Government Dairy Schools. Also to show yoTthè

Renfrew Standard Engine
—tho engine that starts without cranking and 

little gasoline.

i

be I

runs on so

Renfrew Truck Scale
m,dL7,Mh".yrCan wheel about- tha' mounts its own load and will weigh one hound to 2,000 pounds accuratelyItter tuba ireitil 

datform they ahd Dates of Fairs
Sh'7’ TV’ '° S"pP'' * Renfrew, Sept. ^7*10Sept" ]»

If you cannot meet us at the Fairs send for out
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The Renfrew Machinery Co., Limited
Head Office and Works, RENFREW, Ont

Sale. Branch..., Suvee,. N.B.. S.eka.oon. Saek., Calgary, All. 
Agencies almost Everywhere In Canada
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