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* saving money
by neglecting to re-<hingle

thatbarn rcof? You know

that each additional patch
lessens the value of your
building. You know each

widening leak means rotting, -
looseni shingles and early
decay. ou know that only
by Pedlarizing your roof can
you get enduring freedom
from repair and rot. Pedlar’s
*“George"* Shingles bring you the
durability and wearing qualities
of steel at a price, when laid,
about that of a good wooden
shingle roof. A Pedlarized roof
will last for generations, pro-
tecting you at all times from
the danger of lightning and
fire. The "Righti‘oof" ook-
let WH. telling you all about
steel shingles an(i' how to lay
them, is free. Wtite.to-day.

THE PEDLAR PEOPLE Limited
(Established 1861)

Executive Offices and
Factories:

OSHAWA, ONT.

Branches :

Montreal Ottawa
Toronto London

80 Lombard St., Winnipeg Max.

Branches: Regina, Moose Jaw, Calgary,
Edmonton, Vancouver.

‘Grain Purchased YA sty Farm Machinery
BonTrack or 8 ¢, A and General

Handled on |{¢ Commodities
Consignment.
8 LiveStoch8 oy k,

Sold on o D
Commission.8 ~~

These Cream Separators Made Good
at Manitoba Azricultural College

Surely a guarantee of quality. And, we've put
prices on them that makes it possible for every far-
Imer to possess one.

THE “UPSALA"'' Made in four sizes at prices
ranging from $30.00 to $60.00. Sixty dollars for
a separator that takes second place to none in looks
or performance!  Built of the best materials with
scamless, one-plece milk vessels; self balancing
bowl; interchangeable skimming plates; automatic
lubrication, dust proof bearings and enclosed gear-
ing and oil reservoir. Skimming capacity 230,350,
450 and 660 1bs. per hour. Electric power attach-
ments for this machine can also be supplied.

‘THE ‘“TOR’ 30 gallons per hour capacity.
Works perfectly at 65 revolutions a minute. Stops
dead when operator ceases turning, thus saving
considerable wear and tear. One size, complete,
price $24.50
_THE “FAVORITE’’ a splendid separator fora
small herd. Substantially made and easy to clean.
Capacity 10 to 15 gallong per hour. No. 1 $14.50
No. 2 $18.00

High Grade Farm Machinery and Supplies
at close-to-maker’s prices. 2
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there is more or less waste of nutrients
in corning, this is well. The pieces for
corning should be cut into convenient-
sized joints, say, 5 to 6 inches square. 1t
should be the aim to cut them all about
the same thickness so that they will
make an even layer in the barrel.

Meat from fat animals makes choicer
corned beef than that from poor animals.
When the meat is thoroughly cooled, it
should be corned as soon as possible, as
any decay in the meat is likely to spoil
the brine during the corning process.
Under no circumstances should the meat
be brined while it is frozen. Weigh out
the meat and allow 8 pounds of salt to
ezch 100 pounds; sprinkle a layer of salt
one-quarter of an inch in depth over the
bottom of the barrel; pack in as closely as
possible the cuts of meat, making a layer
5 or 6 inches in th{ckness; then put on
a layer of salt, following that with an-
other - layer of meat; repeat until the
meet and salt have all been packed in the
barrel, care being used to reserve salt
enough for a good layer over the top.
After the package has stood over night
add, for every 100 pounds of meat, 4
pounds of sugar, 2 ounces of baking soda
and 4 ounces of saltpetre dissolved in a
gallon of tepid water. Three gellons
more of water should be’ sufficient to
cover this quantity. In case more or
less than 100 pounds of meat is to be
corned, make the brine in the proportion
given. A loose board cover, weighted
down with a heavy stone or piece of
iron, should be put on the meat to keep
all of it under the brine. In case any

should project, rust would start and the
brine would spoil in a short time.

THE WESTERN HOME MONTHLY

be removed -and rubbed again with an-
other third of the mixture.- In repacking
put at the bottom the pieces that were on
the top.the first time. Let stand for three
days, when they should be removed and
rubbed with the remaining third of the
mixture and allowed to stand for thre:
days more. The meat is then ready to
he removed from the pickle. The
liquid forming in 'the jar should not
be 1emoved, but the meat should be
repacked in the liquid each time. After
being removed from ‘the pickle the
meat should be smoked and hung in &
dry attic or near the:kitchen fire where
the water will evaporate from it. It
may be used at any -time after smok-
ing, although the-longer it hangs in the
dry atmosphere . the drier it will get.
The drier the climhate, in general, the
more easily meats can be dried. In
hot regions good dried meat can be
made by exposing it fresh to the air,
giving protection from flies.

Buying a Dairy Bull
By M. H. Gardner, Superintendent of
Advanced Registry, Holstein-Friesian
Associgtion of America
It is an old saying that the bull is
half the herd, and the saying is quite
true where the bull in breeding and po-
tency just about equals the females with
which he is mated; where he is either
better or worse than the herd on which
he is used, he is much more than half
the herd—more than half for good in

‘raising the standerd, more than half for

bad in pulling down the general average.
This being the case, the selection of the
bull 'is always a subject of interest, and

Mary's little Jerseys

It is not mnecessary to boil the brine
except in warm weather. If the mcat has
been corned during the winter and must
be kept into the summer season, it would
be well to watch the brine closely during
the spring, as it is more likely to spoil at
that time than at any other season. If
the brine appears to be ropy or does not
drip freely from the fingers when im-
mersed and lifted, it should be turned off
and new brine added, after carefully
washing the meat. The sugar or
molasses in the brine has a tendency to
ferment, and, unless the brine is kept in
a cool place, there is sometimes trouble
from this source. The meat should be
kept in the brine twenty-eight to forty
days to secure thorough corning.

Dried Beef

The round is commonly used for dried
beef, the inside of the thigh being con-
sidered the choicest piece, as it is slightly
more tender than tne outside of the
round. The round should be cut length-
wise off the grain of the meat in pre-
paring for dried heef, so that the muscle
fibhres may be cut crosswise when the
dried beef is sliced for table use. A
tight jar or cask is necessary for curing.
The process is &s follows: To each 100
pounds of meat weigh out 5 pounds of
salt, 3 pounds of granulated sugar, and 2
ounces of saltpetre; mix thoroughly to-

oother. Rub the meat on all surfaces
Wwith a third of the mixture and pack it
in the jar as tightly as possible.  Allow
it to remain three days, when it should

especially so to that class of progressive

dairymen who have got or are thinking

of getting their first pure-bred bull.
The man who thinks of placing a

Holstein-Friesian bull at the head of.

his herd has the best chance in selection
of getting just what he pays for. So
far as the dairy breeds are concerned
the Holstein-Friesians are now divided
into two classes — the vast bulk of com-
mon, pure-bred, registered cows, and the
advanced registry official test cattle. The
last class is composed of cows tested by
the various experiment stations, and the

buyer does not have to take the word

of the seller in any respect. If one
wishes @& bull from the top of the class
he must expect to go down deep into
his pocket; but $50 to $100 will buy an
excellent bull, and one fit to head any
common dairy herd and any but the
best pure-bred. In bulls, as well as in
all other merchandise, price is governed

‘by quality, and quality includes both

breeding 'and individuality. A bull
might be of the best breeding and yet
worthless on account of lack of indi-
viduality; or he might be a bull fit to
enter any show ring, and yet be badly
lacking as to breeding.

Breeding is of the most importance,
but so is the individual excellence and
strength which will enable the bull to
transmit the good qualities of his an-
cestry and so show his prepotency in his
offspring.

But, perhaps, someone, who has been
writing breeders for prices, says he can-
not afford to pay $75 for a bull to use
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GOMBAULT’S

CAUSTIC BALSAM

A safe, speedy and
positive cure for

Curb, Splint, Sweeny, Ca Hock,
Strained Tendons, Founder, Wind Puffs,
and all lameness from Spavin, Ringbonoe
and other bony tumors. all skin
diseases or Paragites, Thrush, Diphtheria.
Removes all Bunches from Horses or
Cattle. :
As o« HUMAN IIH!?TMB\G o
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GUARANTEED TO GIVE
i JSATISFACTION

ﬂlsn disc records
of any size or make ;

8 ulator
and rellabl:“ spring
1 or 3 smal
‘cords with one wind-

ing.
Order to-day.
If machine is not what we clalm, money will
be refunded. Reference : Bank of Hamiltomn,
S 15¢ each, 7 for $1. Write for Cata-
logue listing records by the Great
Caruso, Harry Lauder, Etc. Postage exiva 3¢.each | -
Needles for all Disc Ma(hmfs.‘lio—d&c post paid
STERN PHONOGRAPH CO.
807 gomerset Bik. -Agents Wanted Winnipeg

For Swollen Veins

Absorbir

N

THE ANTISEPTIC Lib

" That Absorbine, Jr., would relieve Varic
Veins was discovered by an old gentleman who
had suffered with swollen veins for nearly fifty
years. He had made many unsuccessful efforts |
to get relief and finally tried Absorbine, Jr.
knowing its value in reducing swellings, aches,
pains, soreness.

Absorbine, Jr., relieved him and after he
had applied it regularly for a few weeks he told
us that his legs were as smooth as- when he
was a boy and all the pain and soreness had
ceased.

Thousands have since used this antiseptic
liniment for this purpose with remarkably
good results.

Absorbine, Jr., is made of oils and
extracts from pure herbs and when
rubbed upon the skin is <1uickly taken
up by the pores; the blood circula-
tion in surrounding parts is thereby
stimulated and healing helped.

$1.00 a Bottle at Druggists

or Postﬁid

A LIBERAL TRIAL BOTTLE
will be mailed to your address for 10¢
in stamps. Booklet free.

W.P. YOUNG, P.D. F.

609 Lymans Bldg.,Montreal, Can.

Pathe Pathephones Diamond Double Discs

No needles to change. Unwearable records at
ll:l:Zl Alle gramophones can piay without
n es.

ABSOLUTELY FREE

Pathephone

Plays Dises
all makes Perfection
of Discs on both
$22.50 wides

up Price: THC

Pits instantly any gramophone. Jewel Re-
producer given absolutely free. Write for
. particulars’ and catalogues.

The Canadian Phonograph & Sapphire Disc Co.

505 Builders’ Exchange Bldg., Winnipeg, Man.
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