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BY IDA E. TILSON, WEST SALEM, WI=.

I went out among my neighbors lately, and, by
a sort of natural selection, the topie of poultry cul-
ture everywhere came up. Two of the daughters of
the land were found pounding up old dishes for
their hopeful biddies, wherein 1 commended them.
adding my usual cautions about such dangerous
work. A very rough and wasteful woman. how-
ever, would be required to f urnish useless crockery
enough for any kind of a flock. hence I have had-
recourse to chips from the marble works : they
break about as easlly as crockery does, and are
much relished, being both grit and lime. Of course,
a solid hard-wood block. a thick, flat stone, or some
like base must be secured for our pounding oper-
ations. In New England are regular manufactories
of grit. which works up some surplus rock.  Unless

Because I am writing about poultry on the farm.
instead of a poultry farm, I will again describe my
simple method of setting hens. premising that
““Farm Poultry ” briefly answers ‘a subscriber by
saying he must have an incubator to raise a large
number of chicks, but an incubator is not recom-
mended to anyvone, and a brooder is not all bliss.
The platform on which my movable nests rest is
wider than the nests themselves. and provides
biddy a lighting place. When she sets, an upright
shingle. wider than nest entrance. is held in place
before it by a brick resting on this platform. and
thus forms a door which a setter can push outward.
but nobody can push in. Hens fastened so they
cannot get off at all will, from sheer contrivances.
stand up. as two chicks put on choice eggs once
served me. My temporary doors prevent outsiders
laving with them, unless the setters themselves
come off and out. which is seldom, and ecareful

| watching the first few days succeeds better than

biddy has gravel to separate and grind her food.

this latter may easily become a clotted. compact

mass, sealing the openings from crop and gizzard. |

Leg weakness, though sometimes caused by acci-

dents and injuries, usually results frem indigestion: |

so I have cured cases both of bound crop and of leg

weakness by simply placing afflicted fowls in a |
| supplies of excellent food for home consumption.

little pen containing nothing but gravel and water.

Gentle kneading also helps such a crop, which. if |

gassy and bloated. can be reduced with a small soda
pill. I was asked whether bran packed and pro-
duced such conditions. If it constitutes not more
than one-third of any pudding there can be no
danger.

Let nothing be an exclusive diet, but evervthing |

tried if you would meet each fowl's appetite and
case. For instance, the other day I fed a pudding
composed of bran, shorts, oil meal, corn meal,
round oats and barley. a little of Pratt’s poultry
ood, salt, red pepper, a few table scraps, and a lot
of refuse honey (since hens like sweets), which to-
gether proved the most * fetching " dish I had pre-
sented. It gathered my whole ock. Every hen
could find something within that suited her, and
was pleased. Tamoften asked about poultry **foods”
and condition powders. Probably any standard
kind is good, used carefully, but I think they are
primarily designed for lazy folks, who rather buy
than invent variety. Some havean impression that
the abattoir lard-scraps I recommend may be too
greasy. Heavy presses make such hard cakes of
them, they must be chopped with an axe into avail-
able pieces again. 1 cook with considerable water.
and when soft and separated stir in meal till thick.
and feed only twice or thrice a week. Home-made
scraps are, of course, much richer; because sub-
jected to less power. Crumble the latter fine. and
mix a little in each pudding. One lady desired a
remedy for soft-shelled eggs, which answer in a
nut-shell, (or more properly egg-shell this time) is
less grain and more diversity of food. Limed water
made about thecolor of rice will cleanse biddy’s in-
terior, and furnish some needed material : give for
a while only, and but every second or third day.
Lime water is another of those things so good I got

to overdoing-it. till I found. according to homeo- |

pathic belief. that persistent use brought back again
the very bowl and other complaints which it at
first cured. Milk is full of the soluble salts of lime.

which scientists have claimed is not the case with |

bone meal. Whether I feed tne latteror not.my
hens get so much variety I .am rarely trowbled by
soft eggs, but, after repeated tests. am convinced
the use of ground bone secures more eggs in
number.

Another lady visited had accidentally raised |

early pullets last spring. and received. to her sur- |

prise and pleasure. plenty of eggs this winter.

which experience might be entitled =\ Lucky |
Accident.” like a more ambitious story.” Summer |

chickens may get the size. but do not compass the

maturity. To show. however. what judicious feed- |

ing can accomplish for these late pullets. I will add
that a few July chickens of my own raising laid as

soon this winter. or even sooner. than those pur- |
chased of May hatches—Early pullets. built upon |

bone meal, milk and all kinds of food. but not stutfed
with corn. will prove an irresistible combination.
and show the old rooster something worth while to
crow about. Mr. Gregory. the Masx. seedsman.
whose nine hensaveraged 174 eggs a piece inayear.
secured the best egg record I have met.  His fowls
were mixed Brown Leghorn. Brahma and Plymouth
Rock. Fanciers think too much of symmetry. and
not enough of laying qualities. They have inbred for
form at the expense of vigor. and the story istold of
a Java hen,marked perfectatan English show.whose
owner would give no egy record till taunted that
his beauty was barren. when he hastily replied.
« Oh. no! she haslaid one egg.”™ When laying days
are over. however. a mixed tHlock is not =0 saleable
as a uniform lot. An old poultry woman told me
she made her money by cross-breeding for eags,
than dressed her surplus fowls before sale, because
in that condition. minus top-knots. pantalets, ete.,
their remaining ditfferences were sligcht and almost
annoticeable. It must he admitted that fanciers
are now turning more attention to laving qualities,
and cross-breeding. which requires judgment too,
has different degrees of suecess,

™

too much * bossin .

Poultry as a Branch of Canadian Farming.
BY GEO. NICOL. A. O. AL C. ‘

The breeding of domestic fowls commenced at a
very early date, and wherever the art of farming
has been introduced there we find in some way
associated with' it the breeding of poultry.  Yet it
seemsthat the majority of farmers keep fowls chiefly
because of the satisfaction they atford by furnishing

while but comparatively few have studied poultry
breeding and raising as a special branch- of hus-
bandry.

It iz quite evident that we. the farmers of
Ontario. have not fully availed ourselves of the
benefits that might be derived from this important
branch of agriculture.

The annual poultry products of France are esti- |
mated at $200,000.000, twelve mitlion dollar<" worth
of which is exported to Engand. while in the |
United States we find that the poultry products ex-
ceed in value the entire cotton. corn. wheat and
hay crops, and are estimated at over S5O0 00 (K0
annually.  Yet. notwithstandipg this large produc-
tion and high tariff, that country imports from
Canada a large quantity of poultry and cggs.

At the present time in some of our markets good

beef is being sold by the carcass as low as four cents
per pound. while all kinds of poultry tind a ready
sale at from eight to ten cents per pound. Sta’e
are not and cannot be worth much in any market,
but fresh eggs are always indemand. 1T Know of
farmers who have no ditficulty obtaining con-
tracts for the supply of tresh eggs at thirty cents
per dozen. o

Eggs to the amount of 2U00.000 were exported
from Canada to the British markets. I have not
heard the results, which would doubtless depend
very much on the temperature of the storage, us |
eggs and slaughtered fowls can be Kept in cold stor- |
age foralmost anylength of time, but it keptin a tem-
perature much above the freezing point they soon
become untit tor human food. There is much dif-
ference of opinion inf regard to the value of different
breeds of fowls. N has not as vet. and doubtless
never will be, decided which of the many varicties
is the most profitable under all'circumstances: ther
seems to be a prevailing desive for a general parpose
fowl., and with that object in view the Plyvinoth
Rock. Wyandotte, Langshan. and other breeds have
been produced by crossing. i

As a fancier. although discountenancing cock
fichting. 1 would prefer the Game on account of
their noble catfhge. graceful”appearance, and the
excellent quality of their flesh and eggs,

[f the pr« yauction of eges were :1!11(;1‘.;" the leadinge

[ objects T would prefer the Leghorns the Spanish or

the Hamburgs. because they lav o greater number
of eggs than the Asiatic breeds. When the raising
of chickens for market is the chief object. 1t is ‘.11;‘1
by any means a fact that the largest kinds are the
most profitable, because the unount ot tood con-
<tmed by them is about in proportion to their size.
The Brahma and the Cochin chickens: where the
chiet bulk consists ot neck and leg~. are not worth
as much in any market as pluap bivds of niorve
moderate size.

Aside trom direct - protit which may e dervived
from the =ale of poultry ]»!wlu«-'.inn{ the use of
towls on the farm. and especially in the orchand.
HOW that insects ill_illl'inll\ to fruit have increased to
cach an alarming extent. is of great imporiatice,

During some months-ot the vear thie fooi ol
turkevs. when allowéd a Tavge range. Is chiefiy i

<ect<. and on them thev vrow taster and thrive
better than when fed and Kept on grain in lmited
space. hence onomany farms turkevs are profitable

stock.

In all large cities  the rereased  demad
Ueest and ducks has catl~cdd a consideiable ady i
in price. and although all farns may not beadapi
for raising this class ot fowls. =ti!l wherever 1‘,,."_ -
a constant ~upply of water they can be prodiced
with profit. and the supply is not likely 1
the demand.

Taking all thing
there in any  depart
more satistactopry vresudrs than tlu
poultry and e

1to cotgsl

ment of the favin whi

. But the

Poultry Question.
To the Editor of the FARMER'S ADVOCATE.

DEAR SIR. —Can you tell me through the AbvVo-
cATE what will stop our hens eating their eggs? |
believe they eat more than we do.

Y ours, etc..
SAMUEL WHITTOCK,
Glen Adelaide.

[This is a bad habit. and once formed is difficult
to break off. It is cenerally caused by a want of
lime or of gravel, or from fowls being Kept in idle-
ness, with open nests left in their feeding quarters.
To prevent the habit from being formed, remove
the causé—provide a plentiful supply of gravel and
<nd and lime, vary the food, and while the fowls
are kept indooxs. cover the Hloor with chaff. scat-
tering grain among it. which will give them good
exercise and keep them out of mischief. Provide
nests in a darker place and apart from the feeding
l'nnlll.!

APIARY.

The Apiary.
BY ALLEN PRINGLE, SELBY. ONT.
WHAT TO DO WITH HIS HONEY.

The Glengarry correspondent mentioned in this
department of last issue. who had lost most of his
bees during the protracted cold weather. and had ay
lot of honey left in the hives, wished to know how
to handle the honey to the best advantage. One
thing is certain, such honey taken from the hives
of dead colonies is never number one in quality. no

F | matter whether it be clover, basswood, buckwheat,

or other. The placing of such honey on the market

| i« one of the chief causes of lowering not only the
reputation but the character of honey among con-

<umers. Before thedays of the honey extractor, not
much morefthan a quarter of a century ago. neither
the *strained ™ honey nor the comb honey was
at all equal to the honey of to-day. Not that the
nectar of the flowers was ditferent. but the manner
of its getting from the tflowers to the time it
reached the table was so differens that while the one
Wit in those davs passable. the scientific out-
put in these days is simply superb. True. the
comb honey. sccured in eapsTin those davs (and
<till =0 secured among the old-fashioned bee-keepers)
wis. and is. in some cases where the queen does
not choose to turn the = capintoa brood nest, a
good article. which, however. ix the exception.
- <trained " honey! From it **Good Lord
deliver us =~ from the eating, who have had our
palates tickled by the pure quill™! Of course,
“where ignorance is bliss, ‘tisfolly to be wise ;" and
that = strained 7 honey was enjoygd by our crand-
fathers with the keenest kind of delish't - How was

i the stutf mader \Why, when the bees died in the

winter or spring ihe honey was cut out of the hives
__that is the combs were all cut out. honey, bee-
bread. dead bees in the cells, dead larvae and all

land this conglomeration was duly mixed up and

cut up and squeezed. and put into a linen sack and
hung up by the five place to drain and v strain.”
Every now and then the aforesaid sack would get
another squeeze, till all the juice (here we have
s Bee-juice i not cbug-juice.” sure enough) had
oozed out through the pores of the sack.  That was
s <trained " honey : that was the delectable dish fit
for the gods and men or angels and women of those
days! Sometimes a little better article of the
<trained honey would be obtained. when in the fall
A cerfain number of the weaker —skips™ would be

| taken up”that is. doctored with fire and brim-

<tone (what did the poor bees do to deserve this).
and as the honey combs thus obtained were usually
free from brood. being late in the season, the

! strained honey therefrom would at least lack the

one Havoring element ot = bhee-juice.”

But. in contrast to all this, how js 6ur present
day liquid honey obtained > From clean combs in
top ~tories. from which the queen with her brood is
excluded, and from which the bhee-bread is excluded.
and overvthing foreign to the pure honey. Then
the combe, instead of being mashed up and squeezed.
ave simply uncapped with a sharp Knife made for
the purpose. and a few revolutions of the basket of
the honey extractor. in which they arve placed,
<uthice in obedience tot l]o‘l'\‘ll”‘if\lg'ill force to throw
the honey out of the combs clear, pure and nice.
The comb honey. too, being seciped  in supers
above the brood nest. from which the queen: is ex-
cInded by o honev-hoard of perforated zine, is much
~uperior in quality as well as appearance to that
from the brood chimmber of box hives, travel-stained
and mixed up with the brood comb. The question
of our correspondent, ~vhat todo with the honey
from his dead hives is casier asked than answ ered
<itisfactorilv to him. AL already intimated such
honey ouchi not to be placed on the market at all.
ciallv in the hands of deakers. What you can-
ot use vourselr sell direetly to the consuner as a

ol ticle. telling him. uneguivocally, how
Never mind cstraining U it: give
i~ in the comb, =0 that the buyer
cetting, I he chooses to
{ he ~hould happen to

Dread and bee-juice mixed up liber-
hash et him suit
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