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ABSORBINE

also any Bunch or Swelling. No blister, no
hair gone, and horse kept at work. ~Con-
centrated—only a few d:oxhnqnhd st
application. §2 per bottle delivered.
Book 5 K
ABSORBINE, JR.,antiseptic liniment for man.
kind, reduces Cysts, Wens, Painful, otted
Varicose Veins, Ulcers. $1 and $2 a bottle &t
Wn of delivered. Book *‘Evidence'* froe.
. F. YOUNG. PD.F.123 Lymans Bidg.. Mentreal, Canp
Abserbloc sod Absordinc. Jr.. wre made fn Casada.
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TRAPPERS!

Send your

RAWFURS

toJOHN HALLAM

In thees col-
which_othsrs
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eosts you only $1.68 n inch.

GASOLINE and OIL ENGINES

“ﬁ to 50 H.P,
Stationary Mounted and Traction

Graln Grinders, Water Boxes, Steel
Saw Frames, Pumps, Tanks, Rte.

G001, SHAPLEY & MUR cO, LTD.

Brantford, Winnipeg, Regina, Calgary.

FARM AND DAIRY

Methods of Killing Poultry

SSLOCATION of the neck is per- & guick Half turn thus deatroying
haps the most popular method of brain tissues.
Kkilling poultry, and with birds renders the bird quite insensible

to be sold for immediate consump- loosens the feathers. The bird snould

tion it will be found very satisfactory. be plucked latel; O

This causes paral

oyer.
RIGHTLY managed poultry far
#0 looated thal the expense
Bot too great In marketing,
sure to be profitable. When farms

A Row of Well Finished Poultry on a Cooling Rack.
Note the well wrapped heads.

With the left hand hold the bird by with the large wing and tall fnlim:

the legs with back upwards. Place
the first finger of the right hand on the
right side of the neck and the remain-
ing fingers on the left side; grasp the
head in the hollow of the hand with
the fork of two of the fingers behind
the head where dt joins the neck, Hold
the legs against the left side and the
head near the right thigh or knee,
bend the head back as far as possible
and dislocate the neck with & sudden
pull. A pocket is thus formed to
catoh the blood flowing from the
broken blood vessels. Hold the wings
firmly after killing, allow the head to
hang down and commence plucking
immediately.

Chickens that are to be packed for
export or placed in cold storage
should be killed by bleeding in the
mouth. ‘Two large blood vessels are
loonted on efther side of the neck and
are connected by & vein, known as the
bridge vein, which takes a slanting
course across the base of the head. In
order to operate properly the bird
should be hung head downwards, with
the breast towards the operator. Com-
mence by grasping the neck with the
thumb and forefinger of the left hand,
draw the head gently down, force the
mouth open by pressing on the side
of the head with the fingers at a point

near the junction of the jaws. Place.

the point of the knife (see Wig. 1)
well back In the throat and with a
guick sliding motion cut across from
feft to right. This severs the bridge
vein and the bird bleeds freely. Then
drive the point of the kuife into the
brain, at the point where the
base of the skull joins the
spinal column and give the blade

The Knife Used for Braining and Blesding Fowls.

next, pluck the feathers on eacn side
of the breast; then the back and fin
ishing with the wings and shanks.

A Poultry Bleeding Cup.
Nd-lhchwlo‘lh;

t to_hook '3""‘“.":
poin o lower
m’ﬂnunmmmbm

Both of these methods of killing

pouitry are used extensively, and hav
given very satisfactory resunl
J.D L

8l during the helght of the seasor

noar olties, the marke
practioally (s right at the door, Where
farms are more remote from thes
vily markets, a profit oan be deriveg
by shipping to the larger ecities. 1,
those days of excellent rallroad fa
ities, any poultry plant within 19
miles of & oity oan reap the benefit
good prices, Just as much as t
located within eany drive, The
of shipplng Ia easily offset by the
duced cost of conducting sych a p!
away from highly taxable ‘Lnﬂ,
The poultrymen of Bouth Jersey
a rule, shdp thelr produce to New v .«
Clty—a distance of 100 miles— g
they seours for it the same price .
do the poultry plants looated In N
ern Jeravy, Just neross the river
New York olty, Land Is cheaper in
Southern Jersey, and the general
of operating the plant s at least on
por cont leas than that of a seciion
more thiokly populated and of b
rroperty values
The foundation of all poultry f
s agg prodyotion. Bueceastul b
farms are the ones whereon ege: ar
roduced, ‘There s too much r
uylng osks  for hatohing br
Buch brollors as a rule are all
and wigos, Dut it 1 & mistake to rely
solely on brollers, It Is better to ha
8 broller and egx combination
There are soven dlatinet branc
poultry farming: Rrollers, roa
oggn, dueklings, gonlings, turkey: and
squab-plgeons, On A farm of abhout
ten nores, where part of It is a we
or an orohard of large frult trees and
where at a seotion there is ru
water so that a pond ean be had
will be found profitable to combine all
theso soven branches
A fow Ineubators could be star
December for brollers and kept ru
ning until the Jast of May. Duckl
ocould be hatohed from March 15t
July 16th, While hatohing for b
& number oould be seleated from the
fot and fed and reared for ng
fowln
. During April and May brood
oould be placed on turkey and
egmn.  The squabplgeons would re
quire no labor as o hatohing and rear
ing the young, as plgeons atiend to
that duty themselves. In this way
there
| would be brollers, duekMnc: and
squabs for sale, and during the win
, Ponsters, goslings and tur

i Bueh & farm would accommodate
400 hons—200 of whith should be of
the Amerioan olass, as  Wyandottes,

Plymouth Rooks of Rhode Island Reds

ean varlety, Wike Leghorns or Minor
can.

One hundred Pekin
keop the dncubator busy during the

dueks would

senson, Two hundred and Aty pair

of Homer plgeons, mated, would pro-
6 squabs that 1!

duce all
oould
and t
should
to supply the local demand around the
holiday,

o

foparate the male birds from the
during the breeding sew

a0, 16 OEEA Are poor keepers
You will have the largest number
of “Arete” If you market ot least

twios a weok,

Tn opEn, provide a dry, cool,
woll ven ﬂn‘d.x:'u Fertile egg
must be kept 88 degrees to ab
Wn oheok germination .

wash omis, it destroys thelt
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