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MANY SOILS NEED UME
Yeage and Alexander St»., Toronto FIELD ON LlMB AND PHOSPHATE 
Noted for high grade instruction and 
superior employment service. Enter 
any time. Catalogue free.

W. J. ELLIOTT. Principal.

TIME TABLE
Trains lean Watford station .a 

fallows :
GOING WEST

Accommodation. Ill...........8.42 a-n
Chicago Express, 17.........11.69 a.m
Detroit Express. 83.............6.61 p.n
Chicago Express............... ..9.11 p.m

GOING EAST
Ontario Limited, 80........... 7.48 a.n
Chicago Express. 6........... 11.22 a.nr
Express ................2.60 p.n
Accommodation, No. 112. .6.08 p.m 
S.E.McTAGGART, Agent, Watford

MEDICAL

JAMES NEWELL, PH.B..M.D 
L.R.C.P.& S.. M.B.M.A., England
Coroner County of Lambton, Wa> 
ford. Ont. Office—Corner Main an 
Front Sts. Residence—Front at., on 
Mock east of Main st.

C. W. SAWERS, M.D., Phone 1? 
Watford. Ontario. Office—Main st 
Residence—Ontario st, east. Offlc 
hours—8.30 to 9.30 a.m.. 2 to 4 and 
7 to 8 p.m. Sundays by appointment

DR. G. N. URIE, B.A.
Licentiate General Medical Council United 
Kingdom. Member College Physicians and 
orgeons of Ontario.

Successor to Dr. W. G. Siddall 
Hours : 8.30 to 9.30 a.m.; 2 to 4 p.m 
7 to 8 p.m. Sunday by appointment. 
Office, Residence Main St., Watford 
Phone 32.

DENTAL
GEORGE HICKS, D.D.S., Trinity 

University, L.D.S., Royal College ol 
Dental Surgeons, Post graduate of 
Bridge and Crown work.Ortho’dontia 
and Porcelain work. The best meth 
eds employed to preserve the natural 
teeth. Office-Opposite Siddall’s Drug 
Store, Main st.

G. N. HOWDEN, D.D.S., L.D.S., 
Graduate of the Royal College of 
Dental Surgeons of Ontario, and tht 
University of Toronto. Only the 
Latest and Most Approved Appli
ances and Methods used. Special 
attention to Crown and Bridge work. 
Office—Over Dr. Sawers’, Main st, 
Watford, Ont.

PLOTS WAS 80% GREATER.

Results of Experiments Carried Out
During Two Past Seasons In Sev
eral Different Counties.

(Contributed By Ontario Department of
; Agriculture Toronto.»

J Lime and phosphate;-experiments 
were planned by the Chemistry de
partment of the Ontario Agricultural 
College to determine the effet* of 
lime and acid phosphate on wheat 
and the succeeding crop of clover. 
Each experiment consisted of four 
one-half acre plots. ' The experiment 
was started in the autumn of 1922 
when three experiments in each of 
the following counties were under
taken: Halldlmand, Norfolk, Went
worth, Brant, Lincoln, Halton, Elgin 
and Welland. The fertilizers and 
lime were applied Immediate y before 
seeding the ground -with wheat. It 
was not expected that lime would in
fluence the crop of wheat but it was 
applied to see Its influence on the 
clover following the wheat. When 
the wheat was harvested In 1923 It 
was "found that on the plots receiv
ing lime and arid phosphate the yield 
was 54 per cent, greater than on the 
check plots.

In the autumn of 1923, three ex
periments were laid down in each of 
eight counties, extending west and 
east of the original eight. When the 
plots in the sixteen counties were 
harvested in 1924, ft was found that 
the plots where lime and arid phos
phate had been applied yielded 45 
per cent, more than the check plots. 
The clover was harvested from the 
plots started in the autumn of 1922, 
and gave a yield of clover on the 
limed plots forty per cent, greater 
than the yield on the check plots. 
The clover yield on the lime and 
phosphate plots was sixty per cent, 
greater than it was on the check 
plots.

The soil of the plots in these six
teen counties all showed a shortage 
of lime when taken ever by the 
Department.

During the autumn of 1924 the 
work was extended to three other 
farms in each of eight additional 
counties.

The results to date on the lime 
phosphate experiments are very In
teresting and show that without 
doubt lime may be applied with profit 
for clover and that arid phosphate 
may be used with profit on wheat.— 
Dept, of Extension, Ontario Agricul
tural College.

VETERINARY SURGEON

J. McGILLlCUDDY, Veterinary 
Surgeon. Honor Graduate Ontario 
Veterinary College. Dentistry » 
specially. All diseases of domestic 
animals treated on scientific prin
ciples. Office—Two doors south of 
the Guide-Advocate office. Residence 
—Main street, one door north of Dr. 
Siddall’s office.

INSURANCE

THE LAMBTON
FARMERS’ MUTUAL FIRE 

INSURANCE COMPANY 
(Established in 1876)^ 

i JOHN W. KINGSTON... ^President
[ JAMES SMITH.........Vice President
[ ALBERT G. MINIELLY... Director
THOMAS LITHGOW...........Director
GUILFORD BUTLER...........Director
JOHN PETER Me VICAR. .Directpr
JOHN COWAN K.C............. Solicitor
J. F. ELLIOT
ROBERT J. WHITE.Fire Inspectors 

| ALEX. JAMIESON
P. J. McEWEN. . ................. Auditorsf W. G. WILLOUGHBY, Manager and 

Watford Sec.-Treasurer
i ROY E. MoFHEpRAN Wanstead 

Agent for Warwick and Plympton

An Oil for Ail Men.—The sailor,
; the soldier, the fisherman, the lumb
erman, the out-door laborer and all 
who are exposed to injury and the 
elements will find in Dr. Thomas’ 
Eclectric Oil a true and faithful 
friend. To ease pain, relieve colds, 
dress wounds, subdue lumbago and 
overcome rheumatism, it is excellent. 
Therefore, it should have a place in 
all home medicines and be amongst 
those taken on a journey. m

Salting Tests.
There is some diffrence of opinion 

as to whether salt is, or is not, a 
butter preservative. Tests were made 
at the O. A. C. Dairy Department 
comparing butters made from the 
same cream, pasteurized, to one lot 
of which no salt was added, in other 
lots the salt content was .946, 1.69 

, and 2.9 per cent. The lots of butter 
were held In cold storage in 14- 
pound boxes for six months at tem
perature of 12° F. It was scored by 
the Provincial Butter Grader at the 
end of 1, 8 and 6 months periods. 
The lots having no salt averaged 
higher in flavor score when fresh and 
were practically the same at the end 
of 1, 3 and 6 months, and a little 
higher with one exception than the 
salted lots throughout the holding 
period. In these tests salt apparently 
had no preservative effect on the but
ter. High salting no doubt Injures 
the quality of butter when fresh and 
is no advantage when it is to kept in 
cold storage. Most Canadian mar
kets require some salt In butter, but 
the demand is for less salt than for
merly. At no time should butter con
tain over 2.5 per cent, of salt.

WE SELL

Counter Check 
Books
AT LESS

THAN THE COST OF
Postage Stamps I
Phone Us Your Orders

The Guide-Advocate

Dairy Notes.
Milk is such a perishable food that 

measures should be taken to preserve 
it In good condition for at least 36 
to 48 hours after it is drawn from 
the cow. Pasteurization, which in
cludes cooling and holding at a rea
sonably low temperature, preferably 
below 60° F. are the two things ne
cessary and practicable at reasonable 
cost. Where milk is held at 60° to 
70° F., which Is ordinary house tem
perature, the Dealers’ raw milk will 
not remain sweet for more than 12 
hours, whereas If pasteurized it will 
likely be quite fit for table use up 
to 24 or 30 hours holding. If kept 
at 60° F. the pasteurized milk will 
remain in good condition for 48 hours 
or longer.—Prof. H. H. Dean, Daily 
Dept., O. A. College.

Mothers can easily know when 
their children are troubled with 
worms, and they lose no time in ■ap
plying a reliable remedy—Mother 
Graves’ Worm Exterminator. m

Buttermilk.
The lactic arid organisms in but

termilk make It a very valuable food. 
Not so much 1» it valued for the 
enegy value that it contains, but for 
its ability in fighting and destroying 
the bacteria of decomposition in the 
alimentary canal.

Poultry fattemors feed buttermilk 
with the purpose of getting quicker 
gains and more tender, juicy meat. 
They have also found that Buttermilk 
fed chickens ship with less mortality 
and that the dressed poultry retains 
its high quality for a longer period 
after being placed on the market, 
indicating that the bacteria of de
composition had. been eliminated or 
at least held In check.

Keynote of Northland is Mystery

mm

A typical voûtai Indian Village scene. Left and Right, Hesquiat Indian totem poles now owned by W. C. Bannister of Vancouver! 
Below, The Princess Charlotte, one of the Canadian Pacific fleet which plya the Alaskan route.

, "One of the strange palefaces took a long stick and 
pointed it in the air and it spurted fire. Immediately a 
seagull fell dead.

"The two Indians in the canoe never recovered from 
the shock of this quick succession of strange and terrify
ing scenes and died on the spot."

The totems which Mr. Bannister has secured exceed 
twenty feet in height and have been set in concrete bases. 
The Great Eagle on the top of one of the poles was looked 
upon by Indians as a deity and is seen bringing the whale, 
which is also an emblem of great strength, to the power
ful chief, Cee-Ta-Ka-Nim who was famous as a whale 
hunter.

When a potlatch, or great giving away feast was held, 
all of the people of the tribe would gather in the lodge 
of the chief and a human skull thrown in amongst them. 
The man who was able to get out of the lodge with the 
skull was the hero of the potlatch and received the 
greatest measure of gifts and attention. Cee-Ta-Ka-Nim 
evidently accomplished this feat as he is seen holding the 
skull in his hands. The large killer whale beneath is part 
of his family crest or emblem.

On the other pole the top figure is the official dancing 
mask of the Hesquiat chief. Beneath Is depicted the 
legend of the Kingfisher and the Great Bear.

The kingfisher was looked upon as a great prevaricator 
and boaster. One day the bear was walking by â qr# 
where the kingfisher was fishing. The Great Bear sa 
‘Tam-Moo-Kee, you are always boasting to pVerybp 
what you can do, yet you never seem to do anything 
you never hear me boast, but I will show you what 
can do.’ He stood up on his bind legs and started to draw; 
a serpent out of his stomach much to the astonishment? 
and amazement of the kingfisher. „.

In nearly all Indian legends the characters took On.W 
dual personality, and were able at any time to change) 
themselves into birds, animals or fishen iif

Mystery it is said, is the keynote of the north. Mystery 
and silence. And because of its mystery there will 

always be an attraction, something to draw men on and 
hold them. For it is no mere legend that the north ever 
calls back those who have once hved in the snow and the 
mountains, or through an Alaskan summer. What is true 
of Alaska is also, to a very great extent true of the east 
and western shores of Vancouver Island and of the 
northern mainland shoreline. Scarcely has one left 
Vancouver or Victoria than there dawns the feeling that 
here is a new life opening out. As everywhere there is 
charm, so also is there mystery. One stops off at little 
coastal villages to explore, or perhaps to fish or hunt, or 
study native life or industry, and the first thing that one 
runs into is the mysterious totem pole, that Indian 
‘ family tree”, which has great significance in the abori
ginal history and life of the Indians of the Coast, but 
which conceals it* strange tales from the uninitiated white man.

Two striking examples of Indian art, totem poles 
which are said to be among the best on the Pacific Coast 
because of their excellent design, legendry and historical 
importance, have been brought from the west coast of 
Vancouver Island to Vancouver, B.C., where Mr. C. 
Bannister, who secured them from the Indians, has 
erected them in front of his home. They were made by 
the Hesquiat Indians and illustrate native legends and tribal history.

The Çesquiat Indians lay claim to being the first 
natives to see the white man in British Columbia. The 
tnbe a legend of the seeing of these men dates back to 
1788. The story told by these Indians is:

‘Two Indians were travelling along the west coast 
m canoes and in a light mist. Suddenly out of the mist 
there loomed a giant canoe with white wings and skulls 
hanging from them. All over the decks of the boat 
scrambled strange-looking creatures such as they had 
never seen before. They had white faces and stone feet.

Weak Link.
The number of eggs set to get a 

mature pullet is possibly the most 
inefficient part of the poultry busi
ness. The hatching power of eggs is 
known to be an Inherited character, 
yet the hatching power of eggs is 
very seriously affected by nutrition 
and general care and management. 
The Department of Poultry Hus
bandry, O. A. College, has been con
ducting some experiments along these 
lines, but results so far would not 
warrant any conclusions being offer
ed. The problem is complicated and 
will take some time to work out.— 
Prof. W. R. Graham, O. A. College,
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11 Bread Tickets $1

Bread
CO wholesome you crave 

more of it and Tea Bis
cuits that literally "melt in 
your mouth” are always in
cluded amongst our daily, 
fresh-baked offerings. Try 
them to-day.

Lovell’s Bakery

HIGH-CLASS

PRINTING
IS OUR BUSINESS

We Guarantee Satisfaction 

in Price and Quality

No Job too small

01» too Large

PHONE 11w
and we will be glad to give 
you a price on any job.

WE ARE NOT AFRAID OF COMPETITION

Modern machinery and the newest 
methods of production have placed 
our business on a plane where we can 
meet any city competition with con
fidence.

Our Prices are based on knowledge 
of actual costs, plus a legitimate per
centage of profit to provide for fut
ure expansion of business. We will 
not cut prices on any job to meet 
any city competitor, but we do give 
each and every customer the best of 
materials and workmanship which is 
reflected in the finished product.
MAY WE WORK FOR YOU 7 

A live Industry in Watford 
where we live and spend our

Guide-Advocate
A Complete Printing and Advertising Service

§ | tiu


