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POULTRY NOTES.

“Bad lﬁﬁl{{ to you hens!” said Farmer
€,
“When eggs are selling at forty
cents—
What sort of time is this to strike?
‘What can you say in your own de-
fence?
When eggs were worth but a cent apiece
You shelled them out in spring and

fall;
But now in the face of this great in-
crease,
You give me mot an egg at all.
I'll cut ?ft your rations—I'll reduce the

1f thaitt' doesn’t answer, T'll kill de-
celit—
T'll cut 1‘1’1’5 your heads. by my faith, I
w

If we can’'t have eggs, we can have
meat.”

“In these times it is the saving of
the waste, the stoppage of leaks, and
the utilizing of the by-products that
makes many a business pay a profit
which would otherwise show a loss.”

It is claimed that the average size
of fowls of flocks especially noted for
egg production is considerably larger
than the average size of pure bred fowls
kept for show.

Grit, fresh water (slightly warmed
in winter) and charcoal are the best
condition powders. Be careful, however,
to feed nothing hot and _give no_ hot
water to overheat the fbwls and be
followed by colds.

When you find the water frozen in
the water vessels pour boiling water
over the outside and on the bottom
;)f the pans rather than waste it on the
ce.

You can force winter laying by pro-
per food selection and care. To at-
tempt to force it with condiments like
red pepper or egg powders is to cause
inflammation of the digestive tract and
the organs of reproduction. The hens
will make you pay for it in time.

“Only occasionally is a poultry keep-
er to be found who prepares his fowls
in the best manner for market, and such
a one is usually a poultry woman,
whose natural skill and enterprise soon
win for her plump, nicely dressed
fowls special customers who are glad
to pay an extra price.”

Broken crockery makes good grit, if
there are no long, sharp splinters to in-
jure the fowl, but children should not
be permitted to fprepare it; there is too
much danger of injury to their eyes.
A flying plece of a heavy plate struck
one person in the eye, causing a very
{)lainful injury and loss of a week’'s

me.

Hens, like all other animals, require
salt. Too much, however, is poison-
ous, and care should be exercised if
rock salt is fed to the cattle to keep
the hens out of the feeding yards till
the salt is gone, as they sometimes
mistake the salt crystals for grit, with
disastrous results. One of our experi-
ment stations found that in a pen of
hens of the same age the yield of eggs
was twice as great per hen from the
hens having salt than from the hens
without.

-

Green Bone as an Egg Food.

The introduction of green bone to
the poultry bill of fare has to a great
extent solved the problem of winter egg
production.

During the summer months the poul-
try, especially if given a free range,
can gather a sufficient number of bugs
and insects to satisfy the demand for
meat; but during the winter, when
freezing weather has destroyed the in-
sect crop, it becomes a serious ques-
tion how to supply the proper substi-
tute, unless a green bone cutter is
brought into commission.

True, there are a number of commer-
cial articles on the market that are
valuable as a substitute, but their rela-
tive value to green bone is about on a
par with canned beef and fresh steak.

We say this not in disparagement of
the meat scraps on the market, for we
use them, too; but to rely upon them
exclusively as a meat ration will not
bring about the desired results.

We add commercial meat scraps to
the morning mash, daily, using fifteen
per cent.; but in addition, twice a week,
we give a noonday meal of green cut
bene. Of the latter, however, we al-
low but a pound for every sixteen
head of stock, past experiments prov-
ing that an average of an ounce is suf-
ficient for each fowl.

Green bone is a complete food, being
rich in nitrogen, albumen, carbonates
and phosvhates of lime, all of which
are essential to the manufacture of
eggs. .

The accepted analysis of green bone
is carbonate of lime, six to seven per
cent.; phosphate of lime, fifty-eight to
sixty-three per cent.; phosphate of mag-
nesia, one to two per cent; fluoride of
calcium, two per cent.: animal matter,
twenty-five to thirty per (_‘l‘nt.—the re-
mainder of the weight being water.

Green bones are bones fresh from
the butcher, with the adhering gristle,
meat, etc. Sometimes the butchers will
have several large pieces of meat which
thev cannot sell, and which add great
value to the bone..

food, said that its great value lies in
its well-proportioned and numerous con-
stituents, which are just what is needed
by the hen to produce eggs. In it we
have lime for the shell, mineral mat-
ter for the yolk and albumen for the
white.

There is only one objection to green
bone: which is, it is somewhat concen-
trated. If fed entirely on it, the hens
will eat too much. Hence it becomes
necessaly to feed it in connection with
such bulky food as clover or bran.
Green bones containing the natural
juices, as well as the adhering sub-
stances, are superior to the bones that
have lain on the ground for years and
lost all these juices or animal matter.
Dry bone, when fed to hens, is insolu-
ble, and can act only as grit, as very
little, if any, of the mineral matter can
be digested. Green bone, on the other
hand, is quite soluble, and easily as-
ilmlllated by the digestive organs of the
owl.
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Butter Making.

The makin of butter, no matter
whether for farm or market, is some-
thing which should be done in an abso-
lutely cleanly way. There is no other
article which, in the course of con-
struction, will absorb impurities and
odors as quickly as butter, and nothing
which shows so clearly the care put
into its making. P
Of the first importance is the care of
the utensils used. Rusty pails will
taint the milk; addles, unless thor-
oughly scalded, will hold atoms of dust
in their fibres.

Experienced dairymen discard rusty
pails at once, and careful ones never
let them get rusty, for they give them
such careful attention that holes come
before rust does.

Let all your crocks and jars be as
sweet-smelling as a rose. Hot soapy
water must be used plentifully, and
clear hot water follows as a rinsing.
Never use a cloth to wash_ or wipe.
Use brushes for washing, and scalding
hot water will drf itself, After the
vessels are all quite dry they should
be set in a clean pantry, mouth down,
with a small stick placed under each
one so as to keep them from smelling
musty. When making the butter, work
it just enough to take out the butter-
milk and not too much, or the grain
will be spoiled. Use an ounce of salt
to a pound of butter, pack and put
away in a cool place, where no dirt or
dust will cover it.

P

A Case of Necessity.

One Sunday two small hoys were in-
dustriously digging in a vacant lot,
when a man who was passing stopped to
give them a lecture.

“Don’t you know that it is a sin to
dig on Sunday, unless it be a case of
necessity?”’

“Yes, sir,” timidly replied one of the
boys.

“Then why don’t you stop it?”

“'Cause this is a case of necessity,”
replied the little philosopher. “A feller
can't fish without bait.”

= ;

vy

L rool o vk et -+~

Roofed With Paroid

tory. Make no mistake—get Paroid.

and farm buildings.
F. W.

Canadian Factory,
Hamilton, Ont.

FIRE INSURANCE. HAIL INSURANCE.

STOCK INSURANCE.

Ship Your Grain

G. B. Murphy & Co.

WINNIPEG
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Many of the largest farm and poultry buildings in the country as well
as government and railroad warehouses, factories, etc. are now roofed
and sided with Paroid Roofing. The above illustration shows the
largest stock barn in Minnesota, covered with Paroid. In spite of
cheap imitations it grows in popularity, because every one who uses
it finds it economical, extra strong, durable and thoroughly satisfac-

Light slate color; contains no tar; does not crack nor ;un, does not
taint rain water, keeps buildings dry and warm, looks well, lasts long,
spark, water, cold, heat, smokeand gas proof. That's why it'sso popular.

Sample Free. To show you exactly what it is we’ll send youa

free sample and name of nearest dealer, Investi-
gate now. For a 2 cent stamp we'll send book of building plans for poultry

BIRD & SON, Winnipeg, Manitoba.

Established 1617,
East Walpole, Mass., U, 8. A:

Full Government Deposit for the Security of Policyholders.

LICENSED UNDER “*THE MANITOBA INSURANCE ACT.”
REGISTERED IN SASKATCHEWAN AND ALBERTA.

PURE-BRED REG'STERED LIVE

JOSEPH CORNELL, Manager.
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When writing advertisers, please mention The Western Home Monthly.

wiil get the Highest
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Some years ago, Inland Poultry, in
.referring to green hone as a poultryv

market letters and shipping instructions.
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KINGSTON

for all kinds of grain the year round. Wheat, Oats, Barley, Flax.
Prompt settlements a specialty.

REFERENCE : ANY FINANCIAL AGENCY

RICHARDSON & SONS

WINNIPEG, MAN.
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