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Why Butter Spoils When Exposed to the
Air, t

Several times during the Jast year 1 have
had specimens of butter brought to my
fotice that were of fine quality, but had
furned strong on the top of the package
fext the air. In mearlyevery instance of
fhis kind the butter was simply covered
with & cloth, with no salt. With these
facts I shall undertake to explain the real
reason why this butter spoiled as it did.

If we shall take up the question from
“the start, we shall find that there are two
kinds or classes of bacteria concerned here,
In the cream, and also, of ®course,. in the
resulting butter, there are the group of
lactic acid bacteria and also another group
containing germs of variedl influence on
the product, but among them, and this is
what is to be comsidered here, are the
putrefactive baeteria, or the germs of
spoiling or decay. .These latter organisms
are known to the bacteriologist as aerobic
germs; that is, they find the best condi-
tion for growth when atmospheric oxygeh
is present,

Butter, when freshly made; contains
very little, if any, air, and it is omly by
exposure that any gets into it, so that we
have here the reason why the butter
which was i immediate contract with the
air, through the meshes of cloth, spoiled
first, since the bacteria, which were the
resource of the spoiling, could develop
there, but could not develop in the centre
of the tub,

To prevent the accese of air to butter,
the tub should be lined with parchment
paper, and the top of butter should also
be carefully covered to the sides of the
tub with it, and then a good layer of salt
put on the top of this, for I have found
that there is s¢ldom any trouble with spoil-
ing if these conditions are fulfilled.

In conclusion, I would say that the
practice of treating parchment paper with
strong brine before use cannot be too
strongly recommended, for by so doing
the growth of moulds and many other
troublesome germs isto a great extent
prevented.—(8, C. Keith, Bacteriologist,
in Farm, Field and Fireside.
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One Reason for the Scarcity.

The very decided scarcity of young beef
stock on the other side of the line (ds alsé
here in Canada), is having the effect of
attention being called to a cause for it
which at first sight would escape notice,
During the past few years the tendency
has been to market calves and yearlings
instead of maturer steers, for apparently
it is much more profitable to do so. But
when this course is persued, to inake as
much aggregate gain as before a larger
number of head must be kept, and provis-
jon must be made for this increase of the
producing herd, For example, suppose
the average fattened calf or yearling steer
weighs 8co pounds, and that the mature
three-year-old steer weighs 1,600 pounds,
It is evident that to supply the community
with the same quantity of beef will require,
in the one case, twice as many cows to be
kept as in the other, This increase in the
number of cows has, as a rule, not been
provided for. On the contrary, the de-
d prices which have prevailed for
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beef during the past few years have had
the effect of frequently causing the young
beifer calves to be sacrificed. The candle
thus has been burnt at both ends. The
males have been killed off more quickly
than usual for market purposes, and the
supply of dams has been shortened by
sacrifices. The present effect, however, of
this shortage of beef cattle, so far as Canada
is concerned, will be a very decided
strengthening of beef cattle prices. Al-
ready we hear that the American buyer is
relying for his stock upon what he cap get
upon our side of the line, We have ever.
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reason for believing, therefore, that better
times are in store for our beef .cattle pro-
ducers; and therefore for our producers of
purebred beef stock. That these good
times will be welcome goes without
saying.-—Sel.
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Turkeys in Summer and Autumn,

Through the summer turkeys will not
require much food save at night to keep
them in the way of coming home, They
are great foragers, and insects, nuts, seeds,
garden produce, etc., keep them in good
condition. If your area is small and your
neighbors particular, it is best to exercise
great caution that they do not destroy
crops.

When the flock breaks up in the fall by
the males and females dividing, you may
begin to increase their rations of food, but
as they fatten very quickly do not feed
strongly until a month before market day.
Then keep them busy at home, remember-
ing not to feed more than will be readily
eaten at once, -

As killing time draws nearer feed oftener,
Give 'a variety. Don)t depend on corn
alone, and don’t expect to make good tur-
keys with sour damaged grain. Select the
best ““ hens "’ for breeding purposes, and
do not sell those or exchange for poor
stock. Purchase a new male every year,
and don't take everyorie’'s advice on how
to grow turkeys. Find out for yourself,—
American Agriculturist.
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Keep Air in the Soil,

We have often called attention to the
evil of driving the air out of the soil by
flooding with water, but there is another
way of driving out the life giving air withs
out drowning it out, and that is in work-
ing the ground when it is too wet. Stir-
rifig wet soil kneeds it into compact
masses, driving the air out of the inter-
stices, which should always remain be-
tween the earth particles. This produces a
puddled or baked condition. For the
same reason, as soon after watering the
growing crops that require cultivation as
the soil is in proper condition to work, a
suitable impliment should be used to. pul-
verize the surface over which the water
flowed, which will again permit the air to
enter the soil, Inall crops requiring cul-
tivation, the surface of the soil cannot be
kept too finely pulverized.—(Field and
Farm.
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Plum Trees.

1 saw some plum trees loaded with fruit
the other day, and what struck me as
strange, the trees were also loaded down
with iron rings, hoops, chains and kettles,
and numbers of yeast-powder bottles half-
filled with sweetened water and dead
insects. What could it all mean? ‘‘The
bottles of sweetened water were to catch
insects when on their way to sting the
fruit,” T was told, *‘and all the old bits.of
iron to keep the fruit from dropping off.”
Now I can understand how an insect should
prefer some sweetened water to a half-ripe
plum, but must confess I cannot under-
stand why old iron should keep plums
from falling, But some one comes to the
front by saying ** that insects in trying to
gieree e iron, become discouraged and

y to other trees, which offer no such
impedimeft."” = If such be the fact, it must
be a very good thing to do, and worthy of
being imitated, as there is great profit in
plums if ean only be coaxed to remain
on trees until ripe. ere is no preserve
more delicions or more stimulating, and
plums of all kinds command good prices
at any time, 'I remember that my mother
had, in a village garden, two yellowgage
trees, two blue plums, and one gray one,
and that we were always supplied with
good pluin es, bedsu having several
e R e
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OGILVIE'S
Hungarian Flour.

THIS FLOUR is the Highest Grade made on this Continent.

No other Flour will make as miuch bread to the barrel.

Bakers make 150 two-pound loaves from one barrel of Ogilvie’s Hungarian,

THE PRICE is now so near that of Ontario flours, that you wonld los¢
money by buying any other. LB :

b g ABéORBS more water than any other known flour; therefore, the
bread will keep moist longer.

HUNGARIAN is made from No, 1 Hard Manitoba Wheat (acknowledged
the best in the world), and scientifically milled by the latest improved methods.

MANITOBA WHEA'T contains more gluten than any other wheat, and

luten is the property in the wheat which gives strength, and is much more healthful
than starch, which is the principal element in winter wheat.

ARE YOU using Hungarian in your home? If not, give it a trial, and you
will soon1 become convincci that 1t is the best and most wholesome Jiour that you have
ever used.

THE BEST PUBLIC g::‘try cooks in Montreal use nothing bnt Hun-
garian for pastry, as it makes the very try, if you will only use enough water.

FOR BREAD use more water than with any other flour. Give it time to
absorb the water and knead it thoroughly ; set to rise in a deep pan, and be sure your
sponge is soft enough.

IF YOU ?ollow the above directions you will have better bread than it is
possible to get out of any other flour.

J.S. HARDING, St. John, N, B., $#5%5s Provinces.
s
People

of refined musical taste buy their Pianos and W
Organs from the W. H, JOHNSON COM- W
PANY, Ltd., 157 Granville Street, Corner of W
Buckingham, Halifax, A

P00
A
AR
N
M
g.”

Parlor Matches

=== S

Fittingly caled Jubilee Matches on
account of their high quality; each -
individual match can be relied upon;
hot weather will not affect them....
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B WBAT SLIDING
BOXRS, FOB POOKET
AND ROMR USE.
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THE.E. B. EDDY CO., LIMITED, 22
% IT PAYS & « ¥

to insure in the CONFEDERATION LIFE
ASSOCIATION, because of its sound financial
position, its moderate premium rates and its
unexcelled profits to policy-holders —Policies

unconditional — Guaranteed extended Insur-
ance, paid up and cash surrender values —
All claims paid immediately upon receipt of
£ proof of death.
S. A, McLEOD, G. W. PARKER,
AN Agent at St. John.

Saint John Sunday-School Book Room,

HEADQUARTERS FOR

SUNDAY-SCHOOL LIBRARIES

And other Sunday-School Requisites.

Libraries sent to Schools on approval, Write for Cataloguesand Prices,
AMONG OUR SPECIALTIES PLEASE NOTE THE FOLLOWING :
Peloubet’s Notes on 8.8, Lessons, Hurlbut’s Illustrated Notes.
Hurlbut's Revised Normal Lessons. Collection Envelopes.
Blackboard Cloth,

‘We keep the Supply Department of the N. B. Sunday-School Association

E. G. NELSON & CO., -« - - .conom

and CHARLOTTE Sts
SAINT JOHN, N B.




