
2. A _DAN O EVE .

The niew secretary, Mr. John A. Nelles, will fill
the position vacated by Mr. T. A. Browne, after tenl
years of service, and as the adage goes, " new brooms
sweep clean," great things iay be looked forward to.
We wish the incominig officer ever success.

TUE WORI.),

after all, is but a smîall place and the mixail clerk is a
nagician. A letter fron Russia reached the REVIEw
office during the past mionth. simply addressed CANA-
DIAN POULTRY REVI'Ew, n1o location whîatever. We
are preserving the envelope as a curiosity.

THE AMERICAN POULTRV ASSOCIATION

lias decided to imcet in Cedar Rapids, Iowa, in igoo.
Other cities thiat desired the meeting were ChiCago,
St. Louis, Jackson, Mici., Detroit and New York,
and thiese places all received votes varying froi
twenty-one (Chicago) to one (New York). Cedar
Rapids was selected by a vote of twenty-seven. The
dates are January 15 to 20.

AGENTS waiNTED

to take subscriptions for the REviîw. The fall fairs
offer a grand opportunity. We cati give liberal ternis
to those wlio are willing to work. At the present
low subscription rate of the REvIE\w it sells on siglt
and no breeder can refuse to take it. Write us for
circular of terns, etc. Samples supplied free.

'THE DISEASES OF P'OU.TRV,"

bv D. E. Salmon, D.V.M., Chief of the U. S. Bureau
of Animal Industry, is a 250 page treatise on the dis-
eases to wvhich fowls are subject to, is written in plain
style and iii detail. The illustrations are inmerous
and valuable. iii nîutmber no les9 than seventy-two.
Simple diseases, those more intricate, complications,
etc., are treated in a nasterly nianner and it is cvi-
dent the autior is famniliar withl his subject in no
coninuon degree.

The book is publislhed by Geo. Howard & Co.,
Washington, D.C., the price being but Soc. We htave
been able to inake arrangenents witlh the publisher to
supply it at this rate.

EGG FLAVORS AND FLAVORING.

nyV H. . VE~i.D1rAM,

T is possible to assert, without fear of contradition,
that there are eggs-anid eggs ; but anongst the
nianv who are directly interested in the all-the-

year-round production of a wholesone and nutritious
article of food, there are few wlhose efforts, or desires,
are iot linited to quantity or tînmber, size and ap-
pearance. To the average man there is one thiug
which is of even more importance than the nutritive
value of his food, and tiat is the taste. In the size
of an egg lies a great part of its market value, and,
strangely enough, in its color also, although it is
somewhat of a mystery why purchasers prefer brown
to white whe n making a selection. It is, moreover,
generally agreed that a saleable egg should be fresh,
excepting, of course, the period inmediately preced-
ing election timue, or the public appearance of any un-
popular personage.

The nost careless consumer, liowever, is frequently
inade aware that a large fresh brown egg can be offen-
sive to nose and tongue, althouglh alluring to the eye.
lu short. it is not necessary that the fragile calcareous
covering should reveal, when broken. mnoist immature
feathers, attached to a sodden-looking substance of
dirty grey or sickly yellow. or send forth a shocking
scent to render it objectionale.

The scent and flavor of an egg are both worth care-
ful considerationî, for they can be nodified and varied
both before and after production. A faultless egg,
carefully cooked, lias a delicate and distinctive odor,
to which the miost sensitive epicure could not object,
and a flavor as delicate, peculiar to ilseif. From this
degree of absolute perfection there are limnitless varia-
tions, and there is an extensive range of flavors before
any definite point of nastiness is reached. But that
soue otlherwise good eggs are positively nasty every-
body knows. The shell is porous. and through its
minute interstices sonie pungent substance will pene-
trate. To give a connon instance, eggs wrapped in
ordinary newspaper will, if preserved for any length
of titme, acquire a flavornot unlike the smnell of print-
ing ink. Again, onions and eggs are bad neiglibors


