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I BAKER’S COCOA 
IHAS STERLING MERIT

It is made from carefully selected high-grade cocoa beans, 
skilfully blended, prepared by a perfect mechanical process, 
without the use of chemicals or dyes. It contains no added 

- potash, POSSESSES A DELICIOUS NATURAL FLAVOR AND 
y IS OF GREAT FOOD VALUE.
- Booklet of Choice Recipes sent free on request

IWALTER BAKER & CO. LIMITED 
• Established 1780

DORCHESTER. MASS. MONTREAL, CANADA= === =* ...„., .= . XX ... •

Ce.A == -3502

IRC
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the requirements. It should be fed at 
least twice a week. Beef scrap is the 
most convenient substitute for bugs and 
worms as it can be put in feed boxes and 
left before the hens all the time. They 
will not eat too much of it. If kept dry 
beef scrap will keep for years. Keep 
grit, charcoal and crushed oyster shells 
before them all the time. And don't for­
get the fresh water.

Age of Hens.
Don't expect to get eggs from old 

hens. They’re seldom worth their keep 
after they're three weeks old unless 
they are particularly fine in Standard 
points, then it would be well to keep 
them just for breeders Three years 
should be the limit and many keep only 
pullets for egg producers.

In feeding remember the three kinds 
of feed:—grains, green feed and meat. 
The grains should be any kind and all 
kinds; the green feed should be as stated 
and the meats should be green bone or 
beef scrap

It is just as easy to give your chick­
ens right care, after you get started in 
the right direction, as to give them un-

How the City Loo 
Business and Home

TALL FEATHERS ON 
SPRING HATS.

SOME REMINISCENCES OF CITY ASSESSOR GRANT
Same Old Station.

The Tecumseh House and the Grand 
Trunk station, says Mr. Grant, remain 
unchanged since 1869, and at that time 
the station presented a very fair appear- 
ance.

S. H. Graydon was mayor in that year 
and A. S. Abbot was city clerk. William

this little mission and the Bible Christian 
and New Connection Churches grew the 
present Wellington Street Methodist 
Church, following the union of the vari­
ous Methodist bodies. There were four 
churches, the First Presbyterian, then 
called Proudfoot’s Church, St. James’ 
Presbyterian Church, known as the Bee­
hive Church, occupying the building now 
held by the First Church of Christ, Scien­
tist, St. Andrew’s Church, a frame build­
ing on the present site, and around which 
was a cemetery, and a Gallic church fur­
ther down the street, east of St. An­
drew’s.

There was only one Roman Catholic 
Church, St. Peter’s Cathedral, fronting on 
Richmond street, on the site of the pres­
ent building. Bishop Walsh was head of 
the Diocese of London, and the vicar-gen­
eral, Brueyre, was also resident here. At 
his death his remains were interred in a 
vault underneath where the altar of the 
cathedral is today, and there they still 
lie. Father Stone and Father Watters 
were the cathedral priests.

No Street Cars.
In those days there were no street cars, 

not even on week days, and Alexander 
Calder ran omnibuses on Dundas street, 
from the market square east to Egerton 
street. and on the Hamilton road east to 
Egerton street. Covent Garden Market 
today occupies the same site as then. 
Where the Dominion Bank stands on the 
corner of Dundas and Rectory streets was 
the entrance to the English Cemtery. 
which extended east to Salter’s Grove, 
now Queen's Park. The old Methodist 
Cemetery was on the site of the Gorman- 
Eckert spice factory on Rectory street.

Suppose there had been moving picture 
cameras away back in 1869 and one of 
these days you were to drop into the 
movie show around the corner and see 
the streets and buildings and the frame 
houses of London that early day, what a 
contrast it would be with the substantial, 
well-built, modern city of London that 
you live in today.

A Londoner who vividly recalls London 
of ‘69 is Mr. Stephen Grant, assessment 
commissioner. In that year Mr. Grant 
as a young man left his native town of 
Birr, in his native county Tipperary, Ire­
land, to come to London, where he has 
since resided.

In those days where the new city hall 
is to be built and where the McCormick 
biscuit factory still stands was a wood 
market. The McCormick factory of that 
day stood next to the First Presbyterian 
Church, about 476-478 Park avenue. There 
was a hay market in front of the site of 
the London Club, on Queen’s avenue. Per- 
rin’s factory was a frame building on the 
east side of Richmond Street, near where
the Grigg House is today. On the 
of the Dominion Savings building 
Reid’s crockery.

Artillery Barracks.
Baxter’s woodyard was where 

George Gibbon's residence is. and on

site 
was

Sir 
the

east side of Wellington street, between 
Dufferin and Central avenues, was the 
artillery barracks. The infantry bar- 
racks was on the north side of Victoria 
Park. On the south side of the park was 
a cricket field. All was surrounded by a 
stump fence made of large stumps said 
to have been dug out by soldiers on 
fatigue drill. Subsequently James Gut- 
tridge, ex-policeman, was given permission 
to draw the stumps away and for a long 
time they were piled at the corner of St. 
James' and Adelaide streets.

Bank Sites Unchanged.
The Merchants’ Bank, the Bank of 

British North America, the Bank of 
Montreal, and the present postoffice, ex­
cept for subsequent additions, occupy the 
same sites as in 1869. The customs house 
building was then in course of construc­
tion by a contractor named Dunnett, and 
the customs offices were temporarily lo­
cated In the second flat of the Carling 
Block, then the finest building in London.

ns C U ENS From Paris comes this creation in 
millinery for the coming spring season. 
It is a model of picot straw with satin 
crown and ostrich fancy.

U

RISTR RATS = and the Western Fair and Thanksgiv­
ing Show here set the pace for quality 
for the exhibitions in other towns and 
cities all over the country.

Hobby Good For London.
This quiet, unpretentious hobby of 

raising and showing fancy poultry 
has given London and its environments 
much beneficial advertising, as a pro­
ducer of something useful and beauti- 
ful, in quality hard to beat, and of 
great commercial and domestic value.

HOLD FAST TO THE GOOD 
THING.

The changeable poultryman seldom 
succeeds. He thinks his neighbor’s 
breed better than his own, and straight- 
way drops the breed he knows, and has 
to do the learning of character and 
habit all over again. It is just another 
step to try another variety, and soon 
his houses are filled with a nonde­
script collection of feather dusters in 
whicli he takes neither pleasure nor 
pride—and he soon chucks the whole 
game. The man who holds fast to one 
good variety, and constantly studies 
and works for its improvement in show 
points, egg productiveness and general 
all-round good qualities, is the happy 
and proud poultry raiser, and he soon 
makes a name for himself and his birds 
that spells success with a capital S.

It is the same with appliances and 
methods of feeding and management. 
If your house and fixtures are handy 
and comfortable, why change? If your 
system of feeding is a success, why 
change it all for a mere notion that 
someone has a better way? Perhaps 
that other way would not suit you or 
your flock, and having proved the good 
thing in your own particular case, stick 
to it. Let the other man do the 
changing. Life is too short for any of 
us to try to do what all the others are 
doing. You have one favorite breed, 
one method of care and feeding, and 
you succeed. Then why change if all 
is working smoothly? Your ways of 
doing things with vour poultry are all 
right for you. If you want something 
new, try putting more thought and ef­
fort into your year's work with your 
chickens. Have your own plan and 
follow it. Don't jump into what is un­
known, and you will save time, labor, 
money and disappointment.

Some Layers.
Why won't the old hen lay? Here is 

a record of the doings of some White 
Wyandottes that were hatched in June, 
July and August, and also the doings of 
some Barred Rocks.

No. 8, at one time laid 17 days without 
missing a day, and at another time ten 
days without missing.

No. 13, at one time laid 15 days with­
out missing a day and at another time 10 
days without missing.

No 11, began laying February 19th and 
has the following record: February 7, 
March 18, April 19, May 21, June 21, 
July 20, August 21, September 14. Total 
141,

No. 12 began laying February 17, Feb­
ruary 8, March 21, April 21, May 18, June 
21, July 21, August 21, September 21. 
Total 152.

No. 23 began laying February 19, Feb­
ruary 7, March 18, April 25. May 22. 
June 24, July 20, August 22, September 
21. Total 159.

No. 38 began laying January 7th, Jan­
uary 10, February 17, March 18, April 20, 
May 26, June 21. July 23, August 23, Sep­
tember 26. Total 178.

Barred Rocks as Layers.
Here is an egg record of 13 Barred 

Rock pullets for one year, starting to lay 
at 6 months old; November 1912, 130; 
December, 283; January, 1912, 226; Feb­
ruary, 226; March, 227; April, 217; May, 
232; June, 281; July, 188; August, 148; 
September, 123; October, 34. Thus mak­
ing a total of 2,365, or an average of over 
181 eggs per pullet.

GETTING EGGS IN WINTER.
Have you a complete egg record of 

your flock? If so, we will be glad to get 
the figures for publication. Let us have 
as many details as possible of your sys­
tem of feeding and care. Address "Poul- 
try," Advertiser office.

MR. STEPHEN GRANT, CITY 
ASSESSOR.

POU RY RRobinson was city engineer, and John 
Blair and John Fraser were tax collectors. 
Kichard Wigmore was thief of police, and 
William Baskerville was sergeant of po­
lice. L. Lawless was postmaster ,and L. 
Lawrason police magistrate.

Court in City Hall.
The police court rooms were in the old 

city hall, where the assessment offices 
were located until recently, the police 
station was where License Inspector J. 
W. McCallum’s office was. and the police 
cells were where the private office of the 
manager of the Royal Bank is now. When 
the prisoners were unruly, however, they 
were taken down in the cellar, where 
there were additional cells.

Prince Arthur's Visit.
The old fair grounds north of Central 

avenue, east of Richmond street, and west 
of Waterloo street, was opened in the 
year ‘69 by Prince Arthur, the present 
Governor-General, who was entertained 
by the city at Ald. Glackmeyer’s house 
Mr. John A. Cottam, and the offices of 
the Birdland Society. Where the old 
Chapter House, now used as Daly’s tea 
warehouse, stands today was a market 
on Bathurst street, now the residence of 
garden kept by one Edward Penny.

Lake Horn.
Where the creek runs south of the C. 

P. R. station was Lake Horn, now nearly 
filled up, and covered by the C. P. R. 
yards. Lake Horn was the skating ren­
dezvous for the "sixty-miners and there 
was a covered skating rink over part of 
the lake.

Market fees were collected- in those 
days. There were heavy grain and pork 
markets. James Gibson, three feet nine 
inches in height, collected market tolls 
and chalked the wagons to show that the 
fees had been collected.

There was a toil gate at every entrance 
to the city, but subsequently the city 
and county councils got together and 
abolished, the one the market fees, and 
the other the toll gates on the county 
roads leading to the city.

Where the Bank of Toronto Chambers 
are was Powell’s marble yard and south 
of this were the Red Lion Hotei and the 
Mansion House. Where the wholesale 
warehouses stand on the west side of 
Richmond, a few doors further south, was 
a music hall, owned by the Holman Opera 
Company.

The city hospital was on the corner of 
Thames and York streets. It was after­
wards removed to the Log hospital, cor­
ner of Princess avenue and Waterloo 
street, and then to the military hospital 
on the barracks square, where Victoria 
Park is today. In 1876 the city hospital 
was finally moved to the present hospital 
site on Ottaway avenue and the middle 
building fo the present group was con­
structed by Contractor John Denham and 
opened by the Lieutenant-Governor, D. A. 
MacDonald, under the name of the Lon­
don General Hospital.

The Churches of ’69.
There were two Anglican churches, St. 

Paul’s Cathedral and Christ Church, be­
sides St. John’s Chapel at Huron College, 
the old material of whicli was built into 
the present schoolroom of the Church of 
St. John the Evangelist.

Bishop Cronyn was the head of the 
Huron Diocese and Bishop Hellmuth was 
then dean. Rev. G. M. Innes was rector 
of St. Paul's. There were also Sunday 
schoolrooms in the suburbs, in which 
services were conducted by the students 
of Huron College. There were two 
Methodist churches. the North Street 
Church, now the First Methodist, and 
then on Queen's avenue, and another 
church on Pall Mall street. There were 
also a Wesleyan New Connection Church 
on Clarence where the present Salvation 
Army Citadel is, and the old Bible Chris­
tian Church on Horton street, now used 
as a contractor’s shop. In addition to 
these there was a little Methodist mission 
on Wellington street, between the present 
Wellington Street Methodist Church site 
and Christ Church of England. Out of

Let Me Send You 
A Treatment of My

Catarrh Cure Free

Forest City Has Become One of 
Greatest Fowl Raising Centres 

of The Continent.

London, Canada, has long been recog­
nized as the real centre and hub of the 
fancy poultry interests of this fair Do­
minion. In fact, all over the continent 
where the big poultry shows are held, 
London breeders, exhibitors and judges 
are known and appreciated for their 
skill and ability in producing the very 
finest specimens of the various breeds, 
their fairness and sportsmanlike con­
duct as exhibitors, and their expert 
knowledge and unbribable integrity as 
judges in awarding the honors.

’Way back in the eighties there were 
a coterie of chicken men here whose 
names are familiar wherever a fancy 
chicken has ever been raised or put 
on exhibition.

The Western Fair poultry building, 
which stood near where the C. P. R. 
freight offices now are, was a mecca 
for the fanciers, and was each year a 
source of great attraction to visitors to 
the fair.

Poultry Fashion Change.
As in other things, fashion changes 

in poultry, and many of the breeds 
that were most popular at that time 
have been relegated to the background. 
An occasional breeder, who has not 
been stampeded by the modernists, still 
hangs on to the old favorites, and 
sometimes "makes a killing" of the 
prize list in some of the big modern 
shows.

I ndoubtedly some of the new com­
posite varieties are grand fowls, and 
have been produced by scientific skill 
and unremitting labor by men who 
have devoted time and talent to induce 
old Mother Nature to produce some­
thing better than has been. And there 
is no gainsaying the fact that they 
have succeeded.

Many of the old-time thoroughbreds, 
though somewhat neglected for the 
time being, and out of fashion, have 
rare good qualities, and so much of 
beauty of form and color that they 
occasionally have a revival and create 
much interest and pleasure when 
staged at the exhibitions.

Some Old-Timers.
At the head of the list of old-timers, 

of course, is Mr. William McNeil— 
"Uncle Billie," to every fancier, and 
beloved by the whole tribe; Dr. J. S. 
Niven, J. H. Saunders, T. J. Kiley, 
Robert McCurdy, John Aitken, Hugh 
Wyatt, Harry Tozer, the late Allan 
Bogue, David Bogue, of Lambeth, G. 
and J. Bogue, of Strathroy, Richard 
Oke. These are some of the local men 
who "made the show," and whose 
names invariably decorated the prize 
list as big winners.

The newer generation has such well- 
known and popular breeders as Fred 
Andrews, John Pringle, Frank Dul- 
mage, M. J. Kiley, John McDonald, 
George Vaughan, Walter C. Young. 
W. J. Slessor, Harper Trebilcock, Robt. 
Thomas, James McCormick, William 
Moore, A. Flawn, A. Hockin, Jack 
Nash, E. J. Liddicoatt, J. W. Jarvis, 
Charles Speiran, E. and O. Boug, and 
many another, who has shown his 
favorites and been awarded the rib­
bons at the “big show” at Guelph and 
elsewhere

If one can win at London he can 
win anywhere is a well-known saying,

C. E. GAUSS
8 Will Take Any Case of Catarrh, No Mat­

ter How Chronic, or What Stage It
Is In, and Prove ENTIRELY 
AT MY OWN EXPENSE. 

That It Can Be Cured.
Curing catarrh has been my business 

for years, and during this time ever 
one million people have come to me 
from all over the land for treatment and 
advice. My method is original. 1 cure 
the disease by first curing the cause. 
Thus my combined treatment cures 
where all else fails. I can demonstrate 
to you in just a few days’ time that 
my method is quick, sure and complete, 
because it rids the system of the poi­
sonous germs that cause catarrh. Send 
your name and address at once to C. 
E. Gauss, and he will send you the 
treatment referred to. Fill out the 
coupon below.

FREE.
This coupon is good for a package of 

GAUSS COMBINED CATARRH CURE 
sent free by mail. Simply fill in name 
and address on dotted lines below, and 
mail to C. E. GAUSS, 5772 Main street, 
Marshall, Mich.

J 10,24 F 7,21

FITS CURED
By TRENCH’S REMEDY

The famous home treatment for epilepsy 
and fits. Recommended by clergymen of 
all denominations. Twenty-five rears’ 
success. Over 1,000 unsolicited testimon­
ials in one year.

CONVIN ING TESTIMONY 
has been given by people in every walk 
of life. Those interested should " write 
at once. Pamphlet containing proof posi­
tive post free from

TRENCH’S REMEDIES. LIMITED 
413 SL James' Chambers, Toronto.

Sole proprietors. Trench's Remedies. Lim­
ited, Dublin, Ireland.
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They beat all the old ideas
—for improving soups and gravies The following hints may prove season­

able and helpful. Try them out unless
your own system is a better one, and let 
us know how they work out.

Make the fowls exercise-exercise is 
the best health giver. A good way to 
make them exercise is to keep about eight 
to twelve inches of litter (straw, hay, 
chopped corn fodder) on the floor all the 
time and into this throw all the grain 
and let them dig for it. If they’re hungry 
enough they’ll dig. If they don’t dig, the 
probabilities are, they are not well, and 
to get them up in condition you had bet­
ter give them a good mash once a day 
for a week or so. The mash I am using 
for thia purpose is bran, wheat, corn 
and oats ground fine, and to this I add 
beef scrap, a little salt and good poultry 
powder or tonic.

The Feed.
The feed should be varied and should 

consist of all the feeds secured by the 
hens in the summer, or good substitutes 
Give them grains In the litter and Tet 
them dig for it. Give them green feed. 
This is the hardest to substitute; chopped 
clever or alfalfa will help some; potato 
peelings are fine but one doesn’t usually 
have enough; cabbage and mangles can’t 
be beaten; sprouted oats are excellent. 
A substitute for bugs and worms is eas­
ily secure à; green ground bone fills all

Oxo Cubes are easily assimilated nutriment, 
with all the strengthening properties of prime 
beef in handy cube form. Soups, gravies, 
and other dishes which hitherto took hours 
to prepare, now—with Oxo Cubes—take 
only a few minutes.
Absolutely uniform in size, strength and favour, Oxs 
Cubes were purposely invented for saving much of the 
drudgery of cookery.
And they do this, and more.
By their remarkable power of strengthening the digestion Oxo Cubed 
enable the system to extract more nutriment from other foods.

Tins of 4. to. so and 100 Cubes.

Cube 
to a 
Cup
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MRS. HOUSEKEEPER, 

WHY?
Why buy a soap, a scourer, a 

polish separately when Orona Soap 
and Cleaner does the work of all 
—quicker, better, with less outlay 
of strength, and without injury to 
the hands, varnish or enamel? We 
tell you truly, you will be amazed
at Orona.
CANNOT 

is the
INJURE the SKIN end 
BEST HAND SOAP 

MADE.

The 
set 1 Marvellous 
■ Household 
sir Cleanser

DIFFERENT IN ACTION. DIF­
FERENT IN RESULTS.

TRY IT. 
15C AT GROCERS AND 

DRUGGISTS.
For Sale by

W. T. STRONG & CO. and SCAN- 
DRETT BROS., LONDON.

ORONA
LILY CREAM SOAP
Removes stains from the hands 
and leaves them soft and white.

Its superior cleaning properties 
and pure oils make it the Ideal 
soap.

GET OUR PRICES FOR

Tin, Lead, Zinc, Babbitt, Solder, Sheet Leal, Leal Pipe
The Canada Metal Co., Limited

FACTORIES: Toronto, Montreal, Winnipeg.
FOR THE TOILET, 
FOR THE TRAVELLER. 
FOR THE AUTOIST.

1 balanced care. Wheat is considered the 
best egg producing cereal, and yet all 
wheat would be over-doing the grain 
feed. All beef scrap and nothing else 
wouldn't do. Neither would all green 
stuffs. Give them all three, and with 
eggs at their present prices there Is big 
money in chickens. The price of eggs 
Is higher in proportion.

The man who says: "There is no 
money in chickens’’ is the man who 
hasn’t been able to make his chickens 
lay. The man who gets half as many 
eggs these days as he has hens knows 
“there is money in chickens.”

DEAN INGE AND WAR.
Dean Inge, preaching in St. Paul’s on 

Christmas Day, said:
"We modern Europeans are not war­

like people. Warlike nations like the 
Turks do not make these elaborate 
preparations. The true fighting man 
trusts to his own right arm to protect 
him when the time comes. It is the 
old, rich, timorous nations who labori­
ously guard themselves against ene­
mies of whom there is no sign in any 
quarter.”

It gets the dirt out and leaves 
the skin delightfully smooth and velvety.
Jars, 30c. Tubes, 30c 

Orona Manufacturing Company 
* Bromfield Street, Boston.

For Sala by 
W. T. STRONG * co, LONDON,
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To begin with, it is perfect. To the 
end it remains perfect—the Edison—

Blue Amberol Record
No musical mechanical triumph has 
approached this remarkable invention 
of Edison. The new composition of 
which it is made catches and holds 
the natural beauty of tone of the 
world’s greatest singers, orchestras
and bands, and holds it after you
have played it 
The Blue Amberol is

over 3,000 times.
Any Edison dealer will be 
clad to demonstrate the 
Blue Amberol for you.

_—-, _TRADE MARK 

Ohomo» Ct Edvoon.

a
perpetual, practically un­
breakable record that re­
produces in an amazing 
way the art of the perform­
ers. Don t miss the oppor- 
tunity to hear it played.

Edison Phonographs and Records are sold in this city by

W. McPhillips, 189 Dundas Street
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