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Secretary ; Rutillus Alden, Winthrop,
W. K. Hamlin, S. Watenford, trustee.
was also chosen on the staii of the
Station council,

A committee was chosen to take Dr. Woods’
suggestions relative to breeding under advisement.
F. S. Adams, J. D. McEdward and R. W. Redman
were appointed a committee to push vigorously
the revision of the tariff on cream, with a view
to making it comsistent with that on dairy butter.
Other moves had to do with broadening the so-
ciety’s scope of usefulness.

The exhibit of butter was a fine one, and was
placed on tables where it could be seen and tested
after the awards were made. Orin Bent, of Bos-
ton, was the expert judge on both cheese and
butter. The highest scores were, Y6} on butter,
and 98 on cheese. Prof. Weld judged the milk
and cream ; 87 dairymen submitted samples, and
the 348 bottles made the largest collection of
these commodities this country has ever seen.

Nearly 500 ears of corn were shown, the flint
variety predominating. Dr. G. M. Twitchell had
best full acre, the weight in ears being 6,325
pounds. M. B. ATKEN.
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treasurer ;
Mr. Alden
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Ice Houses.

No doubt many farmers who would be very
glad to have a store of ice for summer use, and
who would not begrudge the labor or slight ex-
pense involved, are deterred from making a be-
ginning by an idea that it is a very ditficult mat-
ter to keep ice; that to do so requires special
knowledge and skill. That is a great mistake.
The process is exceedingly simple. Good results
are dependent upon three very easily understood
principles.

The first is drainage. The ground underneath
the ice, if not naturally dry, should be made S0
by drainage. In addition, it is well to raise it a
few inches by a layer of cinders, stones, or other
porous material through which the water may
soak freely.

The second principle is ventilation.
bottom or sides of the ice-block—that would be
ruinous—but of the air-space above. Without ven-
tilation, the enclosed air under the roof becomes
very warm, as everyone knows; and there is an-
other cordition which is relieved by ventilation,
which works more damage than does heat, and
that is dampness. No one can dry ice, of course,
by ventilation, but the sawdust covering should
be kept as dry as possible. The drier it is, the
better a non-conductor is it.

The third and main principle is insula-
tion. To secure this, there is nothing better
than sawdust. A foot thickness of it on bottom,
top and four sides is sufficientg The fresher and
drier it is, the better. If sawdust cannot be pro-
cured, cut straw or hay will answer very well.
There needs to be, however, a double thickness of
it to give as good rosults as sawdust. Two
feet on all sides, is the rule

A fine, costly building is not necessary . Any
kind of a structure in which are observed the
three above-mentioned principles will serve the
purpose ; that is, it will keep ice.

J. A. Ruddick, Dominion Dairy
than whom there is no better
where, recommends a building with sills—set on
short posts—plates, and 2 x 6 inch studding be-
tween. the inside boarding to be of rough inch
luraiber, the outside of lumber matched and dressed.
This makes a satisfactory and very o presentable
building. If it is thought desirable to save ex-
pense, and appearance is not much considered, the
outside boarding may, with scarcely  any
efliciency, be dispensed with.

A description of an ice-house which was erected
by a member of our stafl over twenly years ago,
and which seems good for as much longer, may
be useful.  The site is in an old orchard, and, by
the way, a shady situation is desirable The in
side measurement is ten feet square, and the height
from ground to plate the same. Instead of stud-
ding, sills, and short posts for the frame, four
cedar posts about thriteen feet long were set  up
in line on each side, bheing made firm at the lower
end by being set, like fonce posts, about three feet
into the ground Two-by-six-inch plates were fit-
ted und nailed on top of these posts. the ends
being crossed and bolted strongly together at the
corners A single lining of unplaned inch hoards
was put on inside the posts IF'or ventilution's
sake, on the east. west and north sides. g space
of two or three inches was Ioft bhetween the top of
the bhoarding and the plates A\ pable roof, with

Not of the

(‘omnissioner,
authority any-

loss  of

simple ventilator in center of {he ridge, was placed
over all An ordinary door on hinges, with short
flight o steps leading up to it, was put on the
outside, hetween  the two central posts on south
side Inside the door and the posts. short hoar(s,
like hin boards, hold back the sawdust. and can
be taken out as the pile of ice lowers

\< has been indicated, this ice-house has SeTrved
S purpose very well, and amy building  in
which the frame anpears outside the boarding, if
of somewhat ruseie

look

such

appearance, can he
respectable if the

muade  to

quite carefully

posts are
chosen

For a combined ice-house and milk-stand for
large dairy-patrons’ farms, our readers are referred
to a description of an excellent structure of that
kind on page 1923 of the Christmas Number of
‘“ The Farmer's Advocate.’’ Almost any factory
patron could afford a smaller and plainer struc-
ture built on the same principle.

Creameries Discard the Oil Test.

Four more Western Ontario creameries will
change from the oil test to the Babcock test next
season. A meeting of the offlicers and directors
of the Alsfeldt, Saugeen Valley, Avton and Egre-

A Family of Contadini.

mont creameries was held at Ayton, on November
4th, when it was decided to take up this question
at the annual meeting of these creameries. .The
ineetings were held on Dec. 14th, 15th, 16th and
17th, respectively, at which time the patrons
voted in favor of the change. The following
agreement was drawn up and signed by the presi-
dents of the respective creameries -

" We, the officers, directors and patrons of the
Alsfeldt, Saugeen Valley, Ayton and Kgremont
creameries, acting upon resolutions passed at our
meetings, held on the 14th, 15th, 16th and 17th
days of December, 1909, respectively, do herehy
lointly agree to adopt the Babcock test as a basis
of testing our patrons’ cream, beginning with the
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The Dairy Conventions.

Dairy conventions are the order of the day ip
Ontario this week and next. The Fastern Dairy-
men’s Convention, at Belleville, will be om before
this issue reaches its readers. The Western On-
tario dairymen meet in St. Thomas on Wednesday
and Thursday, January 12th and 13th. The pa-
trons’ session will be Wednesday afternoon. One
feature of the convention programme will be, gag
usual, announcement of the results of the dairy-
herd competition, for which, by the way, there
have been ten applicants, not counting one who
applied too late. Of the ten, only four are en-
tered in the cheese-factory patrons’ section, but
there are an unprecedented number (six) in the
creamery section. For the winter dairy exhibi-
tion, to be held in connection with the convention,
there has been a very large entry, the number a
week ago being already considerably in excess of
the total last year. Butter shows an especially
good increase, particularly the October makes.
which are already more than double the usual
number.
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Fruit-growing in Sicily.

A special correspondent of ‘“ The Farmer's Ad-
vocate,”” Chas. S. Williams, visited the Island of
Sicily, off the south-west of Italy, in the Mediter-
ranean, last season, before the tremendous earth-

quake that devastated the City of Messina, the
remains of which were recently shaken by a seismic
shock. Mr. Williams pictures it as a fertile and
beautiful land, bedecked with flowers and clus-
tered with the richest of ‘ruits. Small
-that the people love their home, despite the ter-
rors of earthquake and volcano. We append his
letter, illustrated original photo-
graphs :

Editor ‘“ The

wonder

from several
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The Canadian farmer, whether his were rolling
stretches of prairie in the middle section, or the
fertile valleys of the TEastern Provinces, to be
tilled with our modern implements and labor-
saving devices, would, T am certain, look askance
at farming in Sicily. Yet, allowing for the lava-
covered mountains, upheaved rocks older than
history, and the scorching summer sun, this fasci-
nating island exported seven billions of lemons
last vear, and produced oranges, grapes, man-
darins, almonds, figs, olives, etc., in equally
surprising quantities. For Sicily is not de-
pendent on the tourist or the members of the
family who have emigrated to America. Her
three millions of people mav be called truly agri-
cultural. They are poor, but thev work hard.
Water, that prime essential, is to bhe had, bhut ir-

rication is only for

the richer farmers,
SO much must be
carted, by hand or
by donkey, some-
times half a dozen
miles from the vil-
lage  fountain, the
natural  center o f
Native life in  every
Sicilian township ;
for,  while grapes
grow  without wa-
ter during the long
summer drouths,
lemons do not. So
the public fountain
becomes  the  center
of news,  and is to
the Sicilian town
what the c¢lub or
" sewing circle '’ is
with us The lava
/Hina has thrown
S0 lavishly over
Iastern Sicily,
makes retaining
walls for miles of
terraces cevered
with vineyards, and
often is the peas-

Italian Mule.

opening of the  season  of 1910,
pledge our business honor and
out the above agreement

We solemnly
integrity to carry

wish for continued prosperity of
Advocate ; long may it continue
Lo enjov the confidence and gratitude of the farm-
ers of Canada, whose advocate and helper it truly
18y With the best wishes for a happy Christmas
and a prosperous New Year to the entire staff of
workers Do MeFEACHRAN,
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ant-farmer’'s house,
as well as—what he
has  left—his ferti-
lizer. For quite won-
bowers rest in this brown pumice-stone-
looking formation, which for two thousand years
has, at intervals, poured out from the ém)w
covered peak of Mt. Atna, which dominates the
whole island.

In the miles of vineyards which early October
days see laden with the ripe fruit, is an unending
interest The vines are cut down to within three
or four feet of the ground, that all the strength
may go to the f{ruit. A dovzen huge bunches of
grapes to a vine, many of the him(‘h(\q having
each an hundred Krapes, of a color unknown out-
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