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I Qualities 
Packets in

m AGRICULTUREBuy Only Read’s Seed Oats
f Banner, Sensation, Big Fou^ligowa, Swedish Select

SEPARATOR OATS AND MILLERS RECLEANED. 
Registered Stock. Firm Name on every bag.

Don’t be deceived with cheap grains.
For prices enquire

The Smith Brokerage Co.r Ltd. P. Nase & Son
or direct to •

JOSEPH READ & CO., LTD.
Surrimerolde

UsePlease Ask Us Why You
4 “DOMINION BRAN!r EGG QEALERS PLAN RADICAL CHANGE • Mixed Fertilizers

. THERE ARC REASONS
Would Abolish “Case Count” and Buy on Basis of Quality— Egg 

Marks Act to Make Selling and Trading in 
Rotten Eggs Illegal

tslatloo should be secured to prevent 
the sale of ttucb products and full ap­
proval was given to the proposal, to 
adopt n i cw eyetgm whet ray due Me­
et imination should be Made between 
good anti b*d eggs. The following te- 
so'uVons were unanimously adopt «d :

meeting that the greatest need of the 
at the pre-ent time 
the federal parlla- 
mÊjk&t similar to 
rSiPrw6t to make 
g, selling or trad­

ing In rotten egS» and to include such 
other regulations as may be thought 
advisable to promote the best Interests 
of all concerned.

• Resolved, that the 
sembled here unihlmously approve of 
the proposal to change on June 1,
1913, from the present system of buy­
ing eggs to h system of buying only 
on the basis of quality, and farther, 
we disapprove of paying for any rot­
ten eggs In ohr receipts after that 
date.

Ask for information about any crops, soils or other 
farm problems.

DOMINION FERTILIZER CO., LTD.
Office and fectory

ST. STEPHEN, N. B.

I

URE
XCKET

(Montreal Gaiette, 'April 11.) Representing the federal and pro­
vincial governments the following of­
ficials attended at, the request of the 
trade: W. A. Brown, live stock depart­
ment, Ottawa: J. H. Hare, live stock 
department, Ottawa; F\ C. Elford, poul­
try manager, experimental farm. Ot 
tawa; and Prof. W. R. Graham, of 
Guelph.

The efficacy and the imperative need 
of a system of payment based upon 
quality was set forth By these speak­
ers. Their proposal was followed by 
continued and animated discussion, but 
through it all it was clear that the ma­
jority of the meeting was heartily in 
sympathy with this or any other meas­
ure that would enable the producers 
and handlers of this product to cur 
tail, or if possible, entirely eliminate, 
the enormous and needless loss due to 
the ^frrketlng of bad and deteriorated 
eggs.

It was further pointed out by cer­
tain members present that It would 
certainly be unwise not to take ad­
vantage of the experience gained by 
a fiumber of the states, notably Kan­
sas and Michigan. What was proposed 
at the meeting hafl already been work­
ed out in a practical way in these 
states with the result of very greatly 
conserving this valuable product by 
eliminating needless loss and thus 
making the poultry enterprises more 
remunerative for the producer and 
the price of the produce cheaper and 
its quality more dependable for the 
consumer.

That the system known as the “case 
count" which lira prevailed in the egg 
trade for a number of years provides 
no discrimination whatever, and that 

er It the producer, with no reflec- 
tion on the hen; Is not encouraged to 
market an article of high quality, was 
the decision come to yesterday after* Canadian era 
noon in the rooms of the board of is the V*0M 
trade at a largely attended meeting ment 
of the egg trade of the provinces of the flh»t mod 
Ontario and Quebec. The remedy ûcgftunlawful the 
this state of affairs was suggested as 
taking the form of an eggs marks act, 
similar to the act governing fruit. The 
formation of a new produce associa­
tion was also proposed.

Determining means whereby fcofisum- 
mers and merchants could be protect­
ed against the marketing of etale/and 
rotten eggs was the primary object of 
the meeting. Under the present system 
when bad eggs are found in the cases 
there is no tecourse for the dealer to 
take, and the opinion of the meeting 
was that, the "case count"—where a 
flat rate is quoted, stale and bad eggs 
commanding just as high a price as 

the highest grade—!» equlv-
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Real Whole Wheat Bread
t

:

The digestibility of ordinary 
I wheat bread is a much deb 
I question—but there is no quei 
I about the nutritive value ordigesfcr 
I ibility of

egg dealers as-

Resolved, that the chairman ap­
point a coihmittee to draft a constitu­
tion and to take steps in conjunction 
with the trade in other province» to 
form an association to be known as 
•The -Canadian Produce Association.' 
with a view to.bringing together the 
City and county wholesale produce 
dealer*, and further, that a meeting 
be called in Toronto at an early date 
to give effect to this resolution."

TRISCUIT
the Shredded Wheat Wafer, a 
crisp, tasty toast containing all the 
body-building material in the 
whole wheat grain, steam-cooked, 
shredded, compressed into a wafer 
and baked a crisp, golden brown. ■ 
It is a delicious ‘ ‘ snack ’ ’ for lunch­
eons or for any meal with butte#* 
soft cheese, peanut butter or mar­
malades.

Made el the Highest Grade Canadian Wheat 
A CbmwIIbb Food fat ChumUobi 

■M» *

He Canadian Shredded Wheat Ceapeajr, Limited
Niagara Falls, OnL

those Of
aient to placing a premium on careless 
and dilatory method* in the production 
and care of this product. Moreover, it 
was pointed out that the country store­
keepers received no encouragement to 
market an article of high quality. 

The opinion was unanimous that leg.
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By W. T. Macoun, Dominion Horticulturist ’
White—Winchell (Green Mountain), 

Diamond.
Of these the Diamond or Moore's 
amond is perhaps the most uncer- 
in in ripening, but there is not as 

good a selection in white grapes as 
in others. Some grapes which are 
sure ripeners and which are recom­
mended where the season is short and 
the autumns are comparatively cool 
are. Early Daisy, Mantto, Pattison, 
Brant, Moore, Jewel, and Moyer.

RASPBERRIES—The Herbert rasp­
berry has now been introduced some 
years and is not strictly speaking, a 
new raspberry, but it is not as well 
known yet as it should be. We consid­
er this the best main crop red rasp­
berry for the Province of Quebec. In 
the prairie provinces the King has 
been found hardier than Herbert, but 
while it is a goop cropper it is a 
much inferior berry. The Sunbeam, 
one of Professor Hansen's recent in­
troductions appears to be the hardiest 
raspberry yet introduced, judging by 
its behavior on the prairies, but it is 
not large enough. The Brighton rasp­
berry, originated by Dr. Wo. Saun­
ders, is the best early variety that we 
have grown at Ottawa. It is vigorous, 
very productive, 
ripe fruit early in the season 
any other variety, tl is bright red in 
color, above medium in size and mod­
erately firm, and while only medium 
in quality it is very promising on ac­
count of hardiness, earliness, vigor 
and productiveness. The Count is 
also another promising early sort, 
originated by Dr. Saunders.

Quebec. There are no new varieties 
of promise this year.

CHERRIES—The cherry is another 
very uncertain crop in Quebec. Except 
along the St. Lawrence river, from 
Quebec down, the cherry crop does 
not amount to much. Of all 
ries tested at Ottawa two Russian 
varieties stand out as superior to oth­
ers in hardiness of fruit bud; first, 
Orel 25, and second, Vladimir.

A bush-like fruit which resembles 
a cherry very much both in appear­
ance and taste, but which botanists 
show is more nearly related to the 
apricot, Is the Prunus Tomentoea, the 
common name of which may be cal­
led the Downy-leaved cherry. This is 
a native of North china, Manchuria, 
and Japan. Bushes were planted at 
the Central Experimehtal Farm in 
1900, and they began fruiting in 1903. 
They have proved quite hardy, and 
while the flower buds do not escape 
injury every winter, as a rule at least 
part of them do. The bushes grow 
about six feet high, and as they may 
be planted about ten feet apart, a 
large number may be grown on an 
acre. As quite a large proportion of 
the bush is protected by the snow 
even in the severest Winters there 
should be some fruit. The fruit is 
borne singly or in groups of two to 
five on the last year’s wood. The 
fruit is almoM sessile, the stems be- 
very short. The fruit I» very easily 
picked by running the hand along the 
branch, when the fruit separates from 
the stem and falls into the hand. The 
fruit is roundish or globular, slightly 
heart-shaped and averageshalf 
in diameter, and is of a bright scarlet 
color; skin thin and tender: flesh ten­
der and juicy: stone small, oval, al­
most free. The flavor, is qubac id and 
pleasant with a atisht^Sstrlngency, 
more in some seedling» than in oth­
ers. The quality 
other cherries is 
good. When canned the fruit of Prun­
us Tomentosa is quite pleasant to the 
taste, resembling that of sweet cher­
ries, while the stones which are left 
in, owing to the small size of the 
fnlit, give a distinct and piquant flav­
or to it. The seedlings vary much, 
some of the fruit being quite inferior: 
but seedlings are being raised from 
the best bushes and it is hoped to* im­
prove it. While this fruit may not be 
grown where the ordinary cherries 
will succeed, it should prove quite 
useful in Quebec. ;

GRAPES—Nearly 300 named varie­
ties of grapes have ben tested at Ot­
tawa. and as many as 130 have ripen 
ed in one year. In the mtfef unfavor­
able seasons from 30 to 40 varieties 
mature, and yet it may Said that 

the Province of Quebec the grape 
is hot a well known fruit, at least in 
much variety. At Ottawa we find the 
following, in order of ripening, very 
reliable:

Black—Early Daisy, Manito, Moore, 
Wilder.

Red—Moyer, Brighton, Delaware,
irfadley.

PLUMS—Each yea**» experience at 
Ottawa Impresses upon us the fact 
that for Eastern Ontario and the 
greater part of the Province of Que­
bec the main dependence will be on 
the varieties' derived from the two 
wild species Prunus Nigra, the wild 
plum found in Eastern Ontario and 
Quebec, and Prunus Americana, a 
more western specie» found mainly in 
the United States. Most of the culti­
vated varieties have come from the 
latter species, but the Cheney, which 
is one of the best, Is distinctly of the 
type of our native wild plum Prunus 
Nigra. The tree» of the nigra type 
are tougher and do not break down 
with the snow like- those of the ara- 
ericana, and the fruit is thinner in 
the akin and the skid breaks down 
more when the fruit is canned. Some 
of the most promising plums are cros­
ses between Prunus Americana and 
the Japanese plum, and as these hy­
bridise readily a groat development 
in hardy plums is /expected in this 
direction. One of khe most promis­
ing plums we have /tested is a hybrid 
between these species called Omaha, 
which combines the quality of both- It 
was originated by Mr. Theodore Wil­
liams of Benson, Nebraska, It is an 
early bearer, very hardy, and ripens 
in August. It Is as large as the largest 
of the amerlcanas, and is of an attrac­
tive red color. TDbe quality is good, 
but is acid next ;th6sakin. After sev 
oral years fruiting we strongly -recom­
mend this variety. Another hybrid be­
tween the Americana and the Japan­
ese in Oyattta, originated at the Cen­
tral nan. which though not as hardy 
as the Omaha in flower, is hardier 
than the Japanese, and makes better 
preserves than the americana. Anoth­
er variety,Athe Tbgo, is better In quali­
ty but not quite so hardy In flower. 
Among the most promising 06 the 
newer amerlcana plums ate the 
Brackett, Terry. Admiral Schley-, and 
Yuteca, all somewhat of the charac­
ter lèt Hawkeye, one. of the standard 
amerlcana varieties. Some of Profes­
sor Hansen's new hybrid phitns have 
frultqfcat Ottawa including the Sapa, 
TokdPrand Kaga. The Kaga plum 
(Prunus- ajmericana X Prunus Simon!). 
la an attractive looking plum which 
fruited this year when the European 
pluma had no fruit, and hence .would 
appear to be hardier in fruit bud than 
most European plums. The fruit Is 
someWhal heartshaped, about the size 
of Lombard, or larger, deep crimson 
in color with a bluish bloom. It Is 
sweet to subacid and acid next the 
skin, and has a spicy, pear-like flavor. 
The quality is above medium to good. 
It is an attractive looking plum and 
is highly perfumed. The Kaga plum 
may prove useful in the. Province of 
Quebec if It js hartfy enough, but a 
few more seasons are necessary to 
determine this. The Sapa and Tokeya 
plums are not- promising.

PEARS—Although some fine Fiera 
tsh Beauty and others 
produced in some sectl 
not A reliable crop in the Province of
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ir I 'HERE is no dressing room so refroéd but 
Na-Dru-Co Royal Rosé Talcum Powder adds 
a touch of luxurious comfort. There is no home\

humble but the whole family will enjoy thé relief 
which Na-Dru-Co Royal Rose Talcum brings from all 
sorts of skin irritation and discomfort. Its wonderful 
fineness, its healing, antiseptic qualities, and its refreshing 
odor of roses make Na-Dru-Co Royal Rose Talcum a 
toilet delight. 25c. a tin, at your Druggist’s—or write 
for free sample to the
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CURRANTS—Among red currants 
the newer sorts have not proven as 
good as some of the older ones. Per­
fection is a good large one, 
hardy enough in flower bud. 
while not new, is one of the best of 
the comparatively new sorts.

Among black currants those origin­
ated by Dr. Wm. Saunders are the 
most promising of the newer sorts, 
being very productive and good in 
quality. Among the best of these 
Saunders, Eagle, Ontario, Kerry, Cll 

r and Climax. We are glad to sav 
t nurserymen have now become in­

terested in these currants, and that 
they will soon be available.

\N. J., shc-eessfully 
mplonshlp by de­ but not 

Pomona,scores were 0—4,

as compared with 
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I KINO GEORGE NAVY PLUG ! 
CHEWING TOBACCO

I IS IN A CLASS BY ITSELF I

■ It surpasses all others in quality and flavour because die
■ process by which it is made differs from others.—it is deli*
■ ciously sweet and non-irritating.

SOLD EVERYWHERE: tOc A PLUG
I ROCK CITY TOBACCO Co., Manufacturers, QUEBEC I

-ed remedy 
ery woman 
-, languor, 
ught to try STRAWBERRIES—Over 609 varie- 

ties of strawberries have been test­
ed at Ottawa during the past twenty- 
four years, and from time to time 
lists bave been pu 
In 1909 a bulletin 
in g the results of our experience up 
to that time. *

Although many new varieties have 
been tested during the past two years 
no novelties of real merit have 
under our notice, and we still should 
recommend the Beder Wood, Splen­
did, Sample. Buster. Parson's Beau 
tv and Senator Dunlap among com­
mercial berries, and in addition the 
Lovett, Ruby. Bnbacb. and Wm. Beyt 
for home use, and perhaps for a spec­
ial market.

blished of the best, 
was published giv-
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Seed OatsPRODUCTION OF POULTRY* SEED OATSft NOW LANDING

Bamiers,Newmarkcts,Geitens, 
Abundance, Liguas.

All Fancy Seed Stock Extia Quality

Cm fill Orders Preeplfy

„ Professor Graham’s Talk at the Rural School Poultry Fair 

in Eastern Ontario
v- We have on hand and In transit 

a few cars ot.ep■

Four Crown Scotch Choice Banner and 
Other Varieties

tot get our birds to eat over. 70 lbs. 
of grain per head in a year. That, at 
qne and a half cents per pound, costs 
$1.06. Thus five dozen egga at 20c. a

heat of the sun on the glass will start, 
the germ into activity and completely 
spoil the egg for boiling. In Missouri, 
where the weather is always hot dur­
ing tile season of heavy production., 
you can buy such eggs at 7ti. per doz­
en: but all that can be done with 
such stock is to freeze it and use it 
for cooking pastry. That is why I nev­
er eat pastry in big hotels. I know 
something of the Ingredients in the 
attractive looking cookery."

“There la." said the head of the O.
A. C, Department of Poultry, no fear 
of over-production In poultry., I .have 
orders now for 5,000 Rock cockerels 
and pullets that I do not know how 
to fill. I can promise now 15c. . a 
pound live weight for all cockerel» pro­
duced from the birds at this show 
next year and 20c. per pound for *11 
the pullet». We are not supplying our 
own .needs In poultry. Last year Ca­
nada Imported 400 cars of eggs and 
one house has placed an order Outside 
of Canada for 1,000,000 pounds of
poultry.

tarty Hatch and Quick Maturity.
"What we want In poultry l« early 

hatching an* quick maturity If you 
get pullets atarted to lay before the 
oold*weather nota In the chances ale 
they «ill lay all winter. It .you. do 
net get them started then they may 
not begin before February.

"They tett ua hens ekt a lot of 
grain. Well, we try to teed nil a hen 
will eat at tiw O. À. C, but w* can one of the worst

Before buying we would thank 
you to let ue know your require­
ments as we know we can suit you 
In quality and price.

dozen wills pay for the feed; and It js 
a very poor hen that will not lay a 
food deal over 60 eggs In ;a ÿear. C It Peters Sons Ltd.

Peter’» Wharf, at. J0NN, N. B.Where the Lose Comes In.
“Wo are asked ho*w it la that egg» 

eeM at 30c. locally In winter, while in 
Montreal or Toronto they bring 50c. 
or 60c. The explanation Is «Impie 
enough. An egg shell Is not air tight 
and the same conditions that cause 
mflk to sour will affect the flavor of 
an egg. Keeping eggs in a damfr, 
musty place will cause mold. Heating 
will start tne process'of incubation. 
You have no idea of the estent of the 
losses so sustained. I found three 
dozen rotten ones out of every 30 
dozen in a lot I handled the other day. 
Exposing eggs In a shop window, 
whbn thé price i8 dropping in spring, 
as a means of att

The Perfection erf rare old Whisky, 
matured and mellowed by age, of 

world wide popularity, with a- rep­
utation of many years behind it

A.CSmith&Ca YOU CAN BUILD 
OR REMODEL IN 
WINTER TIME

M 7<ru an MM 
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Distributing A:ge*t.8t.Tohn,N4l 

Schofield Pwper Co. Ltd.

Union Stmt, Wert St. John. 
Telephone.,LEvarwiM

Wk Iainr«3idis<mpi1li—W
Wert 7-11 end Si.M A With

heapefted .1 U,
Forty years in use, 20 years 

the standard, prescribed and 
recommended by physicians. 
For Woman's Ailments, Or, 
Martel’s Female Pills, at your 
druggist
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Whyte & Mackay’s
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has steadily maintained its 

reputation for uniforg^^^ 
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In quarts and pints
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