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€ FISHER'S GLEN BOYS CAMP
July. 5th to 17th, 1920

For boys over 13 years of age in West.
ern Ontario, at Fisher's Glen, in Norfolk
count;, Lake Erie. Nearest station,
Vittoria, G.T. R. 'Promoted by The
Fisher’s Glen Camp Committee, repres-
enting the co-operating units of the On-
tario Boys' Work Board. 'Applications
must be completely filled in and reach
Mr. F. G. Poole, Districf ¥.M.C.A. Sec-
retary, London, Ontario, between June
1st and Jupe 156th, 1920, Come in auto
if possible, otherwise to Vittoria, G.T.R.
b {4 y aft s will also be
made to meet the L.E.&N, electric cars.
Program by the Co-operative Committee,
and on the request of the Co-operative
Committee, a Committee representing
the Y. M.C.A.’s of Western Ontario will
conduct the business mavagement in.
cluding equipment, commissary, etc.

What should a boy bring ? Rubber or
oil cloth ground sheet, blankets, cushion,
bed-tick 3 x 6 ft., open at one end, safety
pins for open end, Bible, granite plate,
cup and saucer, knife, fork, spoon, tooth
brush and paste, soap, two bath towels,
bathing swit, comb. Extras—Camera,
baseball glove, mouth organ, fishing
tackle. etc,

Fees—$15.00 in full, payable $2.00 with
application, §13.00 on arrival at Camp.
Rebate made only in case of sickness.
Application blanks and further informa-
tion may be obtained by writing Mr, F.
G, Poole, Dstrict V.M.C.A. Secretary,
London, Ontario. Physical fituess for
cump life should be certified to by a
physician or ¥.M.C A. Physical Director.
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AGTERIA IN THE MiLK

Bactgria. Yzasts anl Moulds
Greatly Influence Milk.

Most Bacterial Changes Are Hurtfu!
~How Bacteria Gets Into Milk—-
How to Prevent Injury to the
Milk,

(Contributed H5. Gntario Depnriment ot
Agriculture, Torento.)
ACTERIA play a very import-
ant role in the milk and dairy
industry. Practically all the
natural changes either good or
bad, that take place in milk from
the time it is drawn until the time
it is consumed, or otherwise used, are
due to the action of the various spe-
cies of bacteria that gets into ‘i,
tl}m;gh sometimes yeaBts and molds
are involved.
If the milk is to bhe consumed ac
milk, then most of the changes that

take place in it, as a result of bac-
terial action, are injurious. Excep-

tions to this are found in the pre- !

pared ferimeénted milk, as WKephir,
Koumiss and Bulgarion milk; in
these, however, the bacterial action
is controlled and eultures of certain
species of bacteria are added to the
milk to bring about the desired
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*I alway's buy

tools A

bearing the 60LD MEDAL %"

“*GOLD MEDAL"”
Tools alway's
givesatisfaction.
Made of finest
materials and

put together by competent
workmen, they last a lifetime
with proper care.

You'lllike “GOLD MEDAL"
ools and other lines, because

of their superior quality. Ask
for them by name.

3 \( 7\ All Sensible Farmers
v

Insist Upon “Gold

' Medal”” Harvest

Tools
For Sale at

First-Class Hardware Stores

STORAGE

class shape.

necessary until now.

for every car.

) . WATFORD

BATTERY

- SERVICE

We are now thoroughly equipped to take
care of all Storage Battery troubles. We
can recharge, repair and rebuild in first-
We can save you time and
money also and express charges that were

We can save you money when you need a
new battery, as we handle the PREST-O-
LITE, which is all Canadian-made, saving
you exchange and duty. We have a'size

It will be_to your interest
to see us when in need.

Prest-O-Lite equipment is on many
high-grade cars for 1920.

'R. MORNINGSTAR

carage  /

mverypody knows that if a sample
.of ordinary milk is kept for a few
days, particularly if it is not kept
cold, it will sour or Dbeconie
gdssy or ropy or putrid. This sour-
ing, ropiness, gas produetion and
putrefaction, is brought about by dif-
ferent species of bacteria in the milk,
As the changes in the milk which
these bacteria produce are injurious
and undesirable, everybody who has
anything to do with the handling of
milk should know how to prevent
their occurrence.

In the ordinary methods of obtain-
ing and handling milk it is impos-
sible to prevent some bacteria from
getting into it. With proper care,
however, a large percentage of the
bacteria that ordinarilly get into milk
can be prevented from getting in, and
with proper handling of the milk the
few that do get in can be prevented
from producing any marked changes
within a reasonable time. It is de-
sirable, then, that those who have to
do with the production and handling
of milk should know how to prevent,
as far as possible, the bacteria from
getting into the milk and also how
to prevent those that do get in from
bringing about the changes which re-
sult in the spoiling of the milk.

How Bacteria Get Into Milk.—
Unless the cow’s udder is diseased
very few bacteria are present in the
milk as it is drawn, and those that
are present are of very. little conse-
guence. Thus the bacteria found in
raw milk get into it during the milk-
ing operations and during the later
handling of the milk.

Bacteria of many kinds are pres-
ent in large numbers in a dusty
atmosphere, on bits of hay, straw,
cow hairs, manure, flies, dirty hands,
dirty clothes, and in milk paifls, cans,
bottles, strainers, and other milk
utensils that are not thoroughly
washed and scalded. Consequently, if
we are to keep bacteria out of milk
we must prevent the above-named
substances from getting into the milk,
and we must pay particular attention
to the washing and thorough scald-
ing of all milk utensils and in hav-
ing clean hands and clothes.

It is generally considered that pro-

strainer when being filled into the
cans from the milk pail all the ob-
jectionable materials are removed
from the milk, as 'dirt, bits of hay,
straw, manure, cow ‘mirs, flies, ete.
This is a great mistake as the bac-
teria which ,were present on these
when they dropped into the milk pail
are washed off into the milk, and
these bacteria pass readily through
the finest strainers used. Consequent-
ly, steps must be taken to prevent
these materials getting into the milk,

1. The atmosphere of the stable
must be free as possible from .dust
during the milking operations. Any
feeding, pedding down or cleaning
up should be done at least an hour
before, or left until after milking.

2. Cover-top or sanitary milk pails
should be used instead of the wide
open-top pails.

3. Doors and windows should be
fly screened.

4. Cows should be kept clean and
groomed so that bits of dirt, manure,
hairs, ete., shall not fall from the
cows’ flanks into the pail during
milking.

5. All milk utensils should be
thoroughly washed and scalded every
time before use.

How to Prevent Bacteria From
Spoiling the Milk.—Even after all
reasonable care has been taken to
prevent bacteriological contamination
of the milk as outlined above, some
contamination will occur, that is, a
few bacteria will get into the milk
in Some way or other. If these are
allowed to multiply in the milk they
will spoil it.

The best way to prevent their
rapid multiplication in the milk is to
chill it #mmediately in the cooling
tank: or refrigerator, and keep it cold
until used. A small amount of bac-
terial multiplication will take place,
even at refrigeration temperatures,
and this will show itself in the con-
dition of the milk in course of time.
But milk that has been obtained un-
der clean conditions and has been
kept cold should be in excellent con-
dition even after forty-eight hours.
Summary of Milk Contamination
Preventive Measures.—Prevent dust,
cow hairs, bits of hay, straw, and
manure, flies and drops of dirty
water from getting into the milk
during milking operations as outlined
above. Thoroughly clean and steri-
lize all pails, cans, bottles and other
utensils. Cool the milk at once down
to refrigeration temperature and keep
it cool and coyered until used.—Prof.
D, H. Jones, O. A. College, Guelph.

Caustic potash rubbed on the skull
where the horns will appear will pre-
vent their growth,

If Miller’s Worm Powders needed the
support of testimonials they could be got
by the thousands from mothers who
know the great virtue of this excellent
medicine. But the powders will speak
for themselves and in such a way that,
there can be no question of them, " They
act speedily and thoroughly, and *the

1ld to whom they are administered will
show improvement from the first dose. m

vided the milk is passed through a |

THE voters’ lists uged in the Provincial
election 1n October, with possible re-
visions to bring them up to date, will be
used in taking the coming referendum on
the liguor question, This is in accord-
ance with. the Dominion Franchise Act
which provides for the use ot provincial
voters lists with revisions where necess-
ary in Dominion elections,

Read Guide-Advocate Want Ads, '

FARMERS

¢
’

Do you require extra capital to meet the *
needs of increased production or larger
holdings of stock? ‘ :

The Sterling Bank will meet reliable
farmers on any sound proposition to
increase their operations.

And our Manager will tell you, without obliga-
tion, where these articles may be purchased to
the best advantage.

Have a‘talk with him regarding your plans,

THE STERLING BANK

OF CANADA

’War Bond Iqte;e;f
Coupons and Cheques
Cashed Free.

The Meichants Bank will cash all War
Loan coupons or interest cheques when due,’
on presentation, without making any charge
whatever for the service.

If you have not a Savings Account, why
not use your interest money to open one with
61~ This Bank ?

THE MERCHANTS BANK

Head Office: Montreal, OF CANADA.

WATFORD BRANCH, : .
ALVINSTON BRANCH, -

F. A. MacLEAN, Manager.
G. H. C. NORSWORTHY, Manager.

Shingles In One
Brantford

ASPHALT

Slab Slate |

HE newest idea in roofing. Just think
of the time and cost of labor saved in
laying the roof of a big barn, freight ']

shed or other large building with this new :
Brantford Asphalt Slab Slate which is four
shingles in one. Fewer nails are also required. ~
Brantford Asphalt Slab Slates are so cleverlydesigned

that a roof laid with them has: the appearance of
being covered with individual size shingles.

One size only: 32 inch x 12 inch, with cut outs five
inches. They are laid five inches to the weather. Red
or green color.

Branftford As}g)lmlthlé(\ib Slates are made of the same
our famous Brantford Asphalt Slat i
satisfaction for artistie hoxge:. s M o)

The same roofing in roll: is called B Crystal
and weighs 80 to 85 Ibs. per squarec. ymaiots iy

Particulars about these roofings furnished 'on request.

Brantford Rooﬁng Coii

Head Office and Factory:—Brantford, Canada

materialsas
given such

| Branches at Toronto. Montreal, Halifax, Winnipeg 113

’ iy 1S g 5
| For Sale by Geo. Chambers Estate]
- e

Established 1864, '

Wedding Cake Boxes at this office.
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