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; PREPAREDNESS.

Whether it is wise for meutral natioms to in-
eugurate a campaign of TPreparedness’’ can be
left for their politicians to discuss. We expect
eceding will soon come again in Canada, - for we
havé the assurance that -‘“Sewitime and harvest
shall not fail,”” gnd, seeing that every hour will
Be a precious ome when that time comes, every-
thing possible in a preparatory way should 'be
done. Tha. farmers’ campaion of ‘‘Preparedness’’
will be a profitable one to b'm and his country.
The farmers of Canada have a duty; they ere ex-
pected to produce. We hope the harvest of 1916
will equal that of last. season. Let us do all we
can to bring it about. ;

THE DAIRY,

Ice Supply on the ‘Dairy Farm.

During the summer months dairymen usually ex-
perience more or less difficulty in keeping the milk or
cream from deteriorating in quality before it is delivered
to the chwse.factor)_v or creamery. At ordinary summer
temperature it entails a goode?eal of work to cool the
aight’s milk sufficiently . to prevent the lactic acid
bacteria from multxplymg and causing the milk to
become sour before it is delivered. Especially “is this
the case when endeavoring to keep Saturday night's
milk until Monday morning. It is difficult to coo the
milk much below 70 degrees with ordinary well water.
If milk is to be ke . sweet, it should be cooled to 60
degreeq or lower.. ithout a supply of ice it is almost
impossible to maintain this temperature on the avera

. The better the condition in which milk is de
livered to the factory the easier it is for the cheese maker
to manufacture a high-class product. The same ap-

to cream—it should be cooled immediately after
separating angl prevented from becoming too sour
before it is shipped, and while water may be used for
cooling pu , it takes longer and is not so efficient
a8 ice. Seldom does a summer pass but one or more
cans of milk are lost that might have been saved by
having a supply of ice in readiness. 'There ma yet
be an opportunity this winter to secure a sufficient
ouﬁply.‘ ce houses and methods of storing ice were
fully discussed in a recent jssue of this paper.

Value of the Curry Comb.

The value of the curry comb is universall recog-
aized by horse-men, but, as yet; grooming of tge da(i)rgy
cow 18 not generally practiced-on the average farm.
With the scarcity of labor most farmers find other work
occupying their time, they believe, to better advantage
than currying the cows. The question arises: will it
pay in actual cash to groom the cows daily?.. One
dalr{m_an recently stated that he believed grooming
would increase the flow of milk per cow by two quarts
per day when a cow was in full flow of milk, or, with
a herd of twenty cows, the increase would be sufficient to
Pay a man fair wages. Taking five minutes per day
to groom a cow or one hour and forty minutes for a
berd of twenty, the remainder of the day would be
free for other work. Grooming tends to keep the hide
clean and the pores open; consequently the cows will
be healthier than those not groomed. The dirt and
loose hairs brushed off the body each'day will naturally
lessen the amount of dirt falling into the pail durin
milking, making it easier to keep the milk up to a hig
quality. A well-groomed cow is attractive to the
eye, which has a cash value if the animal is for sale.

aking everything into consideration, using the curry-
comb and brush en the cow is time well spent.

Cleanliness at Milking Time.

Twice each day dairymen draw from their cows

a finished product, a food ready for use, or capable of
being further manufactured into other valuable food
products. No article of human diet is more susceptible
to uncjesnyable changes, due to the delicate nature of
the milk itself and to conditions naturally surrounding
its production and handling. Milk is readily affected
by bgctena, found on the body of the cow and on hay,
bedding or dust-laden atmosphere falling into the
freshly-drawn milk. The extent of this source of
contamination depends on the care cows receive, the
cleanliness of the stable air at time of milking, the
carefulness of the milker and the utensils used. Un-
less the udder is diseased, it is claimed that there will
few bacteria in the milk when first drawn, but it is
subject to contamination form the moment it is drawn
until removed from the stable to a place that is free
from odors or dirt. The aim of the dairyman should
be to reduce the sources of contamination to a mini-
mum. This may be done with a degree of success
through a little extra exertion. If the side of the cow
and the udder are wiped with a damp cloth just previous
to milking, the danger of bacteria getting into the
milk from this source is lessened. In some stables the
chores are not lanned so that the stable will be free
from dust at milking time, but just previous to milking,
or while the milking is being done, the feeder puts
straw or hay down from the barn and proceeds to feed
the cows, thus filling the air with dust and making it
impossible to keep the milk clean. By a little planning
of the work, the stable can be kept practically free
from dust for a short time morning and evening. After
the milk is removed from the stable, feeds which cause
& dust or strong odor may be fed. In stables where
certified milk is produced every effort is made to keep
the cows’ bodies clean and the air free from dust while
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the milk is being drawn. There is danger of bacteria
lodging and grqwixg in cracks or crevices of pails or
cans that are difficult to wash. The pail with an open
seam may be the cause of serious trouble. Few milkers
take the time to put on a special coat and apron for
milking, but apart from being more sanitary, they
protect ‘the everyday clothes g'om becoming spotted
with milk, :
Besides bacteria, there are taints and odors which
affect the quality of milk and its products. These odors
are absorbed by the milk after it is drawn from the cow.
If milk is exposed to any strong odor, or foul air, resulting
from lack of ventilation in the stable at milking time,
these odors will be taken up quite rapidly. Or, if milk
is being cooled by use of an aerator, it isdiable to absorb
any strong odor from the atmosphere. 'These “‘off”
vors are  strongest when. the milk is warm and are
less pronounced as milk becomes older, especially if
subjected to some form of -aeration in a fresh, clean
atmo’;p!:ere',
aints and bacteria affect all milk, more or less,
and every dairyman should endeavor to lessen the sources
of Contamination, by taking extra care at milking time
and in cooling the milk properly after it is removed from
the stable. The market demands a high-class product,
whether in the form of milk, cheese or butter. The
man selling milk direct to customers in a town or city
is obliged to keep the milk up to the standard in order to
retain customers. The man supplying milk to a cheese
factory or cream to a creamery 18 not affected directly.
but indirectly he suffers sooner or fater. if poor quality
milk or cream is delivered, The cheese maker cannot
make first class cheese from second-grade milk, and the
uantity of milk to make a pound of cheese is increased.
ikewise with the creameryman—it requires good milk
to produce good cream, and the proper care must be
taken of the cream if the highest-priced butter is to
be made. There is need for a uniform method of
caring for milk and cream in order that a uniform
product may be manufactured that will compete favor-
ably with the products of other countries on any market.

The solution begins with taking every precaution at
milking time. °

POULTRY.

Egg-Laying Contest.

The Philadelphia North American International
Egg-Laying Competition conducted at the Agricultural
Experiment Station, Delaware College, Newark, US.A,,
completed the fourteenth week of the fifth year of the
competition on Saturday, February 5th, with a pen of
White Wyandottes in the lead to date and a pen of
White Leghorns laying the largest number of eggs for
the week beginning January 29th. The number . of
eggs, gathered from the 100 pens of five birds each
for the fourteen weeks, was .14,173, with 1,737 laid
during the fourteenth week.

The pen of White Wyandottes from Valley Green
Farm, Whitemarsh, Pa., leads with 308 eggs to. their
credit. They are followed by a pen of the same breed,
owned by Tom Barron, Catforth, Eng., which laid
279, eggs. A pen of Buff Plymouth Rocks stands
third, having laid 267 eggs in the time mentioned.
Single-combed Rhode Island Reds, entered by. Wood-
man and Smith of Wycombe, Pa., came fourth, with
266 eggs to their credit. A pen of White Leghorns,
entered by the Diamond Egg and Poultry Farm, Wil-
mington, Del., laid 31 eggs for the week, beginning
January 29th, or a little over 88 per cent. of the possible
number. Several pens of the different breeds laid over
75 per cent. duringgthe week,

Some Points in Incubétion.

Editor ‘‘The Farmer's Advocate':

We are mow at the season of the year when
all good poultrymen are either getting ready to
start, or haie already started, their imcubators,
and are preparing brooders, etc., for the reception
of the March and April chicks, which make the
winter layers. There will probably be the usual
number of beginners in the poultry business,
may be more than usual; and perhaps a few woids
of advice and warning, re grtificial incubation, to
these would not be out of place, and possibly
there may be a word ‘or two. which will bLe of
use to the fully-experienced poultryman,

Poor incubator hatches are caused by a
variety of 'circumstances, and we must not
immediately blame the makers of the particular
machine used, when we only get a few, mostly
deformed, weak, live chicks out of a set oi_-200
fertile eggs, the majority of the eggs containing
chicks dead in the shell at various stages of de-
velopment. This is often the result of one of
the following causes, and we should ascertain if
any of them apply to our case:

1. Use of immature or weak breeding stcck.
Only birds 6f a vigorous constitution should be
allowed in the breeding pens.

2. Purchase of cheap eggs or stock frein some
unreliable breeder. Do not forget that the best
is none tog good in the poultry business, as in
any other.

8. Use of old eggs for hatching. Eggs that
are old will not hatch well. The best eggs to
use are those that are placed in the imcubator the
day they are laid; eggs are in good condition fer
hatching, if kept in a cool place, up to 10 days
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aiter they are laid, after they are two Weeks Vold
one cannot depend om them. : ;
4. Running of the incubator at too high or too
low temperature with many variations. The fewer
variations there are from 108 degrees in the inecu
Lator all through the period of incubation, the
better will the hatch be. A uniform temperature
is necessary for any degree of success.  When the
chieka are coming out of the shell pretty lively;
the temperature will probably go up a degree or
80, which will do no harm, provided it does not
go above %05 degrees; when the lamp fams
should be turned down in order to keep it at that.
» 5.  Lack of moisture ik the room in which the
incubator is run. . In the case of those machines
which have no sand tray provided, and rely od
ventilation' alaone for supply ‘of moisture, this is
one of the greatest causes of chicks dead inl the shell,
and, although it may not be absolutely oVercoms,
much better results may be obtained if the direc-
tions sent out with the various ‘machines’ are
faithfully followed, and where We find, LY the use

of the wet and dry bulb thermometer, it there
is a lack of moisture, then we musit ly it by
grtificial means. Every machine has direc

tions sent with Tt for supplying moisture in cass
of necessity, and these must be followed.: :

6. Rough handling of the egge in turning. It
only takes really a very slight jar to kill 'the
embrye within the egg: the first
week or ten days. The periods mear third,
seventh, fo and_nineteenth days are very
critical, and @ it mishap =t any of thees * -
times is disastrous to the life of the ~unbatehed
chick. SR,

7. Tarning the tggs with dirty or
As g very small drop of kerosene oil on
will prevent the necessary oirculation of :
the egg, and thus kill the embryo chick," :
should be carefi]l that the hands are ' absolutely .
clean before turming s started. \

accuracy of the thermometer, to the
peculiar nature of the glass, which will somethnes.
shrinc after sealing,-and thus run the mwroury
up half a degree or more. This variation SO
times takes place from season to season, and te
make certain tg: accuracy tl; thermometer must
tested at beginming each Seasomn.

be'If we are sure that nmome of the sbove causes
of failure apply to our particular case, them 1
would advise writing to the makers of the ma-
chine used, and give full particulars of how the.
incubator was rum, etc., but, as L ®aid at the-
beginning, dq ‘' not blame the machine until: all
other possible causes of failure have beenr investh:
gated. .
Given any of the better known incubators;egge
from good, vigorous stock; and - reasonable '
and ‘attention to the aboye points,_nnd.aho the
directions sent out with. each machine, T venture
to may that an 80 per cent. hatch of fertile egge
is comparatively easy to obtsin, and 95 per cent.
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HORTICULTURE.

The Hot-bed and How to Make It.

The efficiemcy amd usefulness of the garden can
be increased wonderfully through the services of.
the hot-hed.: = There are seme Orops thatﬂmndl
be brought to a satisfactory stage of penoas g
without a start in some artificial manmer, =
there are plenty of garden plants that can b
made fit for table use weeks in advance of their
usual time ef maturity, ¥ the young plants a:
born under glass. The construction and case :
a hot-bed do not require any particular .ldllm, z:t.
the operation of the bed will acquaint o
in, charge with many deta'lle_ as little dmt
arise. Venmtilation and watering are the w;g
operations requiring the most attention, y;at,

a knowledge of plant lifs, and the use o gooI:
judgment, the result should be satisfactory:

one sense of the word there is nothing 4
cult about hot- work, but the results abo :h:
certain standard are often in proportion to
experience and judgment of the one in elfug.!'g:-r
Farmers usually have everythi reqvired' or .
hot-bed at their disposal. A few hours :vw
about the first -of March would make a great jm-
provement in the garden, especially as regards
the earliness 'of the vegetables and produce
Trown.

¢ 0'l‘he hot-bed should be placeghein a ‘po:t;:n ::d
osed as much as posdible to sun’'s rays,
grotected from cold winds. The bed should  be
handy, for during part of the time it is in wuse
it will require’ considerable attention. On the
south side of a high board femce or building is &
suitable place to construct the hot-bed.

Hot-beds used under farm conditions are usual-
ly heated by the fermentation ef manure. And
for this purpose fresh horse manure is used. To
prepare it, it is well to meke a cone-shaped pile
of fresh - horse manure, _Containing soine #traw.
This should be thrown together loosely, and
allowed to remain for four or five days. In that




