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34. Ventilation.— I'lmltry to thrivf well in idnllniment should bo supplitxi with
an abuiiiiancf of frtwh air. It is not meant by this, llmt the lien Ikju^c dciors and win
dows should te thrown open in inclement wejithcr, l)ut that they should !><• opened
whenever the outsidi- weather is moderate. The fju.shinK in of fre.sh air uiirinj; the
warmer parts of the day will prevent or overcome the dampmss that is common to a
numU'rof poultry housi^s. When the inclosed roosting pen is ukc<1 at nijrlit, thi' chukens
do not reipiirc to remain in the cool atmosphere thiiiUi;hout the nii.'ht, Init arc warm and
comfortahle on th.- roost.

PROFITABLE TRADE BRANCHES.

IX THE EOO TRADES

35. Fresb Eggs -Kr;;s to be palatable should be eaten in ,i -trictly fresh condi-
tion ; thori'fore they should reach the consumer witliout unneei'>sarv delav. Tins
re(|uires (1) that the eg^s he collected regularly every day and stored in a i oej ri..,in

(temp. W to oO" F ) until a sullicient numter are on hand to deliver to a dealer : ij^

that the dealer forward the eggs to the merchant at h'ast once a week; an<i (.'>) that
the merchant lihould protect the egL,'s from deterioration while in his posses.sifm.

.Some farmers are so situated that thev can establish a eitv trade in liesji c'j'js

througliout the year. Stiictly fresh eggs siiipped from the farm to the eitv mereha Tit

weekl\-, are usually bou<;ht at a premium of several cents a di«en.

For all farmers a most profitjible branch of tlie busine.ss is the trade in fit sli wintei
eggs. Every winter there is a great demand for new-laid eggs ; the supply of new laid

egu's is limited, and high prices per dozen are paid. Exporting (inns buv great i]uanti
ties of eggs during the spring and summer months.

.\fcirkfl Jieqiiirfmeiilji. 'Then' is a growing preference on the home niaike;, f,,r

brown-shelled egu's. The shells of the eggs sh<iuld l.e wiped clean if nccessarv. ,ind tie-

eggs graded in size. For shipment to the merchant the > _'i.'s should be paiked into
cases holding 1 2 dozens or 30 dozens each.

36. Egg Preservation. While no processor [neservat ion \mi1 letain the tine tlavour
of a newly laid egg, .so that later it can Iionestly be sold as sik'Ii. vet for culinary pur
posi's wlien tlie supply of new-laid egijs is limited, preserved eges uieei the demand.

The eggs are placed in the preserva'ive diiniig the spring aiKi summer. None but
frjsh eggs should 1k! packed' ; stale or iracked eifi^s are not onlv bail in themselves,
but they will affect those packel with them The eirgs niiis! l>e fairly clean as e%'s that
require washing are piMir 'packers.'

F'.L'i-'s can be preserved in lime wat.-r, <i\ |.l.ei I in cold vtora^e.

Lim-'-u-itti-r /VeiPi-ra^HJH. -The lime w.iiei' i-, prep.ired by adding one poumi nt new
lime to 4 gallons of water. The mixture should be well >tirrei| and the liiiuid p.iitior

which is 'saturated lime-water, ' poured in(o a crock or water ii;.'ht haiiel . the\(.~sel
con aining the lime-water should be placed in a cool room.

As exposure to th/ air tends to weaken the pieser%ati\e, the vessel siioiiiij be
. overed with a pien: ot hurlaji upon which .i paste of lime is spread.

The eggs can be placed in the preservative every day ; they should lie packed cioselv
in the ves-sol, but no part of any egg should 1«> abovi^ the surface of the liquid. After
wards the eggs should Ik- examined oecasionallv and if neees>;irv fresh liriie-waier added
to keep the e;;gs aiw.ivs covered.

i'i>ld Storaif —Eggs should tK' held m eo

The air of the room should be drv and pure.

stoiage at a temperature ne.ir ;i2° F.

I'niess the es'Z ca...es have pn.jeefii;^.

' F(.'i.'H rhiit are purchaspd for prt'stTVutiun nhould be exaii-iiuci with the ei:e tester i64 ti\
cloudy < r --t.ilft epgs removed.


