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Home-Made Apple Cider.

Mixed Farmer, Oxford Co—We
have a large quantity of undersized
and imperfect apples. Please advise
me of the best way of converting
these into unfermented cider.

Answer—Unless there is a lange
Hlder mill in the neighborhood a small
hand cider mill may be used for grind-
ing the apples. Only clean, whol¢some
fruit should be selected. These may
include clean windfa bruised and|
soabby fruit, and small and poorly|
colored specimens. The Herticullural|
Division of the Experimental Farms
made a test of a small press of this
description.

After running the apples through
the grinder or pulper, the pulped
mass was pressed by hand and the
extracted juice run through a filter
of several thicknesses of clean sack-
ing and thin factory cottun, to take
out all seeds and pulpy matter. The
filtered liquid appeared reasonably
clear and was then stored in barrels
for a few days until fermentation had
eommenced. The cider was then run
into bottles and capped by a hand
capping machine and immediately
pasteurized to arrest fermentation.

After considerable experimentation
it was found that it was possible com-
pletely to arrest fermentation at any
stage without imparing its value.
Extreme care, however, is necessary
in this respect. It was found that
the temperature must be kept at from
185 to 140 deg F. If permitted to go
above 140 deg. a cooked flavor is im-
parted, and if below 135 deg. pasteur-
fsation is not complete. The length
of time required was found to be two
hours, and the method as follows:

After capping the bottles (having
filled them to within one inch of the
top) place them in a boiler of warm
water and heat up to 135 deg. F. Keep
ot this temperature for two hours,
taking care tha: at no time does the
temperature rise beyond 140 deg. F.
At the end of the two-hour period the
bottles may be removed and kept in-
definitely withcut fear of fermenta-
tion proceeding. Some sediment may
be noticed in the bottle after a.few
weeks or even days, but this is merely
the precipitation of the portion of the
fruit juices and should be shaken up
with the rest of the liquid before
drinking.

Grades For Apples.

Subscriber, Wellington Co.—Will
you please publish the definition of
grades of apples according to the re-
quirements of the Fruit Marks Act?

Answer—A barrel of No. 1's con-
tains no culls or unsound apples. Must
all be of not less than medium size
and good color for the variety, normal
shape, and not less than 90 per cent.
free from scab, worm holes, bruises
and other defects.

A barrel of “Orchard Run” contains
apples of one variety only, but of
various sizes—just as they come off
the trees, with all culls removed. An
average barrel will contain approxi-!
mately 70 per cent. one’s and two's—
balance “domestics” and three's. This
fs a very desirable grade for home
use. In view of the fact that there
are some No. 8's in the barrel, it has

“to be marked “Orchard Run No. 3.”

A barrel of No. 2's contains no <-ull‘n|

or unsound apples. Must all be of
not less than nearly medium size, and
with some color for the variety and
not less than 85 per cent. free from
the defects mentioned above

A barrvel of Domestic’s contains no
culls or unsound apples. Must all be
not less than medium size for the
variety (same as No. 1's), and not
less than 80 per cent. free from worm
holes (may be slightly affected with
scab and cther minor defects).

A barrel of No. 3's must contain no
culls. “Culls” mean fruit that is
either very small for the variety,
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Carn Substitutes for Silage.

X. ¥. Z., New Ontario—As a new-|
comer to this district I desire to grow
ensilage for winter feeding beef cat-|
tle. Corn cannot be depended on here
to give satisfactory crop. What other
crops can be used in its stead?

Answer—The results of experi-
ments carried on by the Dominion Ex-
perimentdl Farms System go to show |
that there are several crops that can
be used for ensil where corn can-|
not be depended on ‘

Probably chief of these, at least
from a tonnage standpoint, is the sun-|
flower. It is a comparatively new
silage crop which is gaining rapid|
favor in the West, it will grow|
where corn will not grow and ylelds
a heavy tonnage of fairly pelatable)
silage, though, in the latter respeﬂ.]
it does not equal corn silage or even
good pea and oat silage. It takes the!
same place as corn in the rotation and|
is planted, cultivated and harvested in|
the same way, the cutting being done|
when the sunflowers are about 20 bnr
30 per cent. in bloom. If left till a
larger percentage in bloom, the
palatability of the silage is not ®o
good as it is believed to be the heads
which cause the rather rancid taste
and odor peculiar to sunflower silage.
At the Central Experimental Farm in
1921 sunflowers gave the same ton-
nage, and cost practically the same
per ton in the silo as did corn. In a
feeding test with dairy cows, they|
gave almost equal resuits, thouzh1
corn had the advantage in every res-
pect. They should be equally well
suited to feeding beef cattle |

Other outstanding crops for silage
in place of corn are green oats or
peas, oats and: vetch mixture, or in
fact a mixture cf any of the cereals
such as wheat, oats, rye and barley.
Even the clovers, including red clover
and. sweet clover, and alfslfa have
been used when the season was such
that they could not be used as hay
or pasture. They are not, however,
as suitable as are the cereals. Pos-
sibly sweet clover, being the least
suitable for hay and yielding a heavy
tormage, is best suited for silage pur
poses. Cut sufficiently green and well

as

is

| tramped into the silo, these crops, par-

ticularly the cereals, make an excel-
lent class of silage much relished by
the cattle, being more palatable than
sunflower silage. In districts suited
to corn or sunflowers, the cereals and
legumes mentioned would hardly yield
sufficiently heavy to compete with
the former, but in most districts
where corn and sunflowers can not be
grown, the cereals or sweet. clover
would grow sufficiently heavy to yield
an economical crop. At the Central|
Experimental Farm, Ottawa, a c-mp’
of peas, oats and vetches sown at the
rate of 2 bushels oats, % bushel peas
and % bushel vetches gave a yield of
6.14 tons per acre at a cost, stored in|
the silo, of $3.92 per ton. This silage
was relished very much by the cattle.|
Any cereals cr legumes used for sil-
age purposes can be grown in their
regular place in the rotation. They
should he cut when just heading out
while the stalks are still juicy, then
be put into the silo immediately. Be
ing hollow-stemmed crops, they re-
quire extra tramping in the silo to
| exclude the air in the stems and may
even require the addition of water if
]:\ah)ral moisture is lacking

From Siil:gie _a;;m to Three
Hundred Million Bushels
in Sixteen Years.

A iribute was paid to the value of
| Marquis wheat in an article in “The
'()utlinea of Science” recently publish-
ed under the editorship of Dr. J
Arthur Thomson, Professor of Natur-
al History of Aberdeen University.
An extract from Dr. Thomson’s article
follows: |
“One of the factors that assisted|
the Allies in overcoming the food
crisis in the darkest period of the war
was the virtue of Marquis wheat, a!
very prolific, early ripening, hard red
spring wheat, with excellent milling
and baking qualities. It is now ¢he
dominant spring wheat in Canada and
the United States and has enormously |
increased the real wealth of the world
in the last ten years. Now our point
is simply that the Marquis wheat is'
a fine example of evolution going on.
In 1917 upwards of 250,000,000 bush-
els of this wheat were raised in North
America, and in 1918 upwands of
300,000,000 bushels, yet the whole
originated from a\ingle grain planted
in an experimental plot at Ottawa by

as the spring of 1903,

“Out of experiments, selections and
rejections, Marquis wheat emerged
rich in constructive possibilities and
probably the most valuable food plant
in the world. The first crop of wheat
that was destined within a dozen years
to overtax the mightiest elevators of
the land was stored away in the win-
ter of 1904-5 in & paper packet no
larger than an envelope.”
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“Distant pastures look the green-
e3t” because the idealistic future al-

j reality of the present.

! udder

Dr. Charles E. Saunders, so recently|

From Poland to Canada Alone

Frank Tutak, aged 2, and his sister,
Leanora Tutak, aged 10, were left de-
fenceless in Poland on the death of
their mother. The Canadian National
Railways, through their agent, M. C.
Dunn, at Kingston, arranged for their
passage to that city, and they made

the long trip alone, but safely.
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Every dairyman
perience in breaking heifers to milk.!|
Many good cows have been partially
ruined through improper handling the |
first few months following frwht-nins.;

It requires a great deal of tact nnd|
patience to a heifer contract-|
ing noti ts when breaking her
in to milk. laid
down. Heifers vary quite widely in|
temperament and disposition. 1 have
always found it a good plan to mal

reful study of the character
sh heifer long before she comes

|
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are very likely
It has been

is a good prac-!

heifer
should be handle
and abusive mea
to intensify the
my experience that
tice to be andling heifers several
months be th They
should be trained to take their place
the stable. If stabled regularly it
easy mat to work around
W the udc thould be rubbed
so the heifer will become ac-
to being handled.
has been accustom-
ed previous to fresh
ening does not become
when the udder becomes inflamed, and
she can be treated with less irritation
ed, 1 have found that by keeping
the udder well greased before fresh
ening, inflammation may be kept out|
and the udder free from caking. |

I believe in treating heifers very,
kindly while being broke to milk.
However, it has also been my ex-
perience that kindness is not n}wa.\'s!
appreciated. I do not believe in se-:
vere methods in training heifers to
milk, although at times punishment]|
wisely administered omplish
a great deal mere than other kind
of treatment. The u the
eight on the hind legs will sometimes
accomplish good resuits A  rope
around the body just in front of the
and drawn tightly also effects
good results.

Some cows produce well, but (hv_\':
pessess chronic habits that makes it|
rather disagreeable to milk them. 1|
practice keeping heifers front gerile|
cows that stand well and give their|
milk down freely There are cows in
e¢very herd, however, that are good
prcducers, but Ik hard and slow
Heifers that posscss such qualities are
very likely to zive great dea' of
trouble when beirg broke to milk,
as they frequently be
chronie kickers
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Recipes for Whitewash for ’
Interior Use.

1. Sixty-two pounds (one bushel) !
of quickkime, slake with fifteen gal
lons of water. Keep barrel covered
until steam ceases to Trise. Stir oc-|
castonally to prevent scorching. i

2. Two and one-half pounds of rye
flour, beat up in half a gallon of cold|

sposit

re freshen

ey

mn

80 nervous

will ac
1y

¢
se of

|
m1

a
e

a re<uit

water, then add two gallons of beiling cottonseed-meal and milk produ\'u.i back to the production of a larger pro-

water.

3. Two and one-half pounds of com-
mon rock salt, dissolve in two and one-
half gallcns of hot water,

Mix iwo and three, then pour into'clude (1) a scratch mixture and (2)|present economical situation of the

one and stir until all is well mixed.
For exterior use:
Slake half a bushel of unslaked
lime with boiling water, keeping it
covered during the process. Strain it
and add a peck of salt, dissolved in
{ warm water and boiled to a thin
paste; haif @ pound of powdered Span-
ish whiting and a pound of clear glue,
! dissolved in warm water; mix these
 well together and %et the mixture
|nund for several days. Keep the
| w thus prepared in a kettle or
!partxb!e furnace, and when used, put
as hot as possible, with painters’

| it on
hitewash brushes.
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Think first, act next, then rejoice.’
Act first, think next, then regret.

The mixing of ppor potatoes with

ways seems more rosy than the grim| fancy -ones ‘“degrade” the latter in their bedies for future use.

'

more than one sense of the word.
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The Art of Feeding for Eggs

Any one can throw feed to hens, but
that is not feeding. Too much feed,
and the hens berome stalled; too little,
and they have not sufficient material
f making eggs.
1

prod

or
In egg uction, feeding is one
f the most important factors. It is
not so much what is fed as how it is
fed, although quality must be care-
fully considered. Hens may keep in
fair health on poor rations, but they
will not lay the eggs they would if
the rations well balancefl and
p: table

were

re can be no fixed rule as to the
quantity of food hens should receive
Ordinarily, a big spoonful (I use an
iron spoon) of mash is about ht
for every two or three fowls in the
flock, and & handful of grain for each

|bird at the night feeding. But there

will be some days when this amount
is too much and on -other days when
it is not enough.  So the important
thing to do is to note the appetites,
and if the mash is not cleaned up by
the time the grain mesl comes around,
less grain be given; if the
grain is all eaten, give the hens more
the next time. For small breeds like
Leghorns a mash feed composed
of sixteen parts of cornmeal, six and
a quarter parts of

one part each of brar :
for scratch feed, three parts of crack
ed corn, two parts of cats and one parl

should

| of wheat.

For heavy breeds like Plymouth
Rocks, Wyandottes, etc., the mash is
conposed of one part each of bran
and middlings, three parts of corn-|
meal, two parts of ground oats, and|
one and a half parts meat scrap; for
scratch feed, two parts of ked |
corn, and one part each of oats and
wheat. Al parts are by weight.

A successful ration is one that con
tains ugh food material adapted
to the desired obje A balanced
egg-laying ration is a combination of
feeds which furnish just the necessary
amount of nutrients (protein, nitro-|
gen-free extract and fat) to produce
| the highest and most economical egg
yields. Protein is a nitrogenous nu-
trient which supplies material for|
body structure, while nitrogen-free|
extract consists of the starches and
sugars, and supphies heat, energy and
fat. Feeds used primarily to supply
protein are meat scraps, fish-meal,

o

Feeds especially high in n'mouen-freei
extract are corn, wheat, oats and)

their by-products. 1
A good egg-laying ration should in-!

a mash composed of palatable feeds
containing some animal-protein feed,
considerable bulk and supplying rough- |
ly about one part of prgtein to four|
and a half or five parts’of nitrogen-|
free extract and fat. The fat is
changvd to terms of nitrogen-free
extract by multiplying the fat by two
and a quarter. The proportion of pro-|
tein to the total nitrogen-free extract’
is called the nutritive ratio.

Hens that are underfed, and have|
no surplus fat on their bodies, gan|
not be expected to do any more YHan !
provide for the actual maintenance of |
their bedies. It is imperative that
laying hens receive an abundance of |
feeding material—if anything, a Httle!
in excess of th: exact amount requir:|
ed; this exce:s will be stored up in’

A succuient feed is one which con-

{back to his breakfast with his

tains an ebundance of vegetable
juices; for instance, mangel beets,
bbage, sprouted oats, etc. The ra-
tions fed should be palatable, induc
ing the is to eat more, thus en-
couraging assimilation, and a heavier
production. The palatability of a food
not only increases the amount eaten,
but also increases the proportion]|
which the birds can assimilate. It thus’
makes the ration more economical.
The object of feeding green food to
fowls is to furnish succulence. Suc

| culent stuff is relatively of as much

value in the laying ration as is grain
Green grass, young clover and insects
add color to the yolk of the egg. If
deprived of green food or substitutes,
poultry when confined to limited quar-
ters are apt to become sick, especially
in the spring of the year. Succulence
also provides plenty of water, an es-
sential requirement in the production
of eggs. Green food aids in the di-!
gestion of other foods, and this means!
good health and more eggs.

Clover is probably the most valu-
able green food. It supplies material
required in the manufacture of
shell, besides furnishing needed
In 1,000 pounds of clover sci
tell us there are thirty pounds of

Geoww Moo Adudis.

What is more inspiring to a farmer
than to go to the barn in the morning,
throw down a bunch of green alfalfa
hay, put a wee forkful into each man-
ger, fill the racks and then watch the
animals go after it. The enthusiasm
of the dumb beasts seems to be radiat-
ed to -the farmer himself and he goes
head
a little higher and his step firmer.

And then, as he thinks of how much

| more of this hay he can produce on

an acre of land than of other kinds,
of the saving effected in grain, the
high percentage of protein and min
eral elements which it contains, and of
the better health that his animals en-
joy when they have a portion of al-
falfa, can you wonder, when he thinks
of all these things, at the active inter-

| st he and others take as they view

To Please the Housewife.

If you have a housewife on your
Christmas list, give her something for
her kitchen. Such a gift will be more
appreciated than almost anything else
you might give, for it can be used
every day in the year. Let your gift
be one of the modern kitchen devices
that save time and work.

Remarkable for its time and work-
saving qualities is a digh drier. With
this device, dishes may be dried per-
fectly and in a sanitary way without
the use of towels. The article con-
sists of a draining pan fitted with a
wire rack. After the dishes are wash-
ed they are arranged upon the rack,
and boiling water is poured over them
into the pan below. The heat of the
water dries the china perfectly, leav-
ing a beautiful gloss.

Where there are floors porches
to be mopped, a mop-wringer wil. save
the back, the knees and the hands,
Such wringers are easily fastened to
the side of a pail and used with e!ther
hot or cold water, clear water or a
strong suds. By the simplest of move-
ments the mop can be squeezed as dry
as you want it, without wetting the
hands.
~How our grandmothers would have
welcomed an aluminum teakettle, can
be imagined only those who can
remember the back-breaking iron
ones, once in use. Aluminum ware is
3 1 weight and so easily clean-

v kitchen utensil le of
has the qualities which one
seeks in a gift.

A steam pressure cooker would be
most welcome, for it is useful all the
year round, and invaluable at canning
time

Then there is the glass ovenware

fireproof dishes in which the food
can be cocked and served, thereby re-
ducing the task of dishwashing.

Linoleum for the kitchen floor,
piece of zinc fitted over the top of one
of the kitchen tables if one can not
afford a porcelain-topped one, a kit-
chen cahinet, a stool or a comfortable
rocking chair which - would tempt,
“mother” to sit down whenever pos-
sible, or so small an item as a good|
paring-knife or can opener would|
No one need be in doubt

or

Wintering Perennial

Flowers

The- great majority of our perenaial
flowers require winter protection in
Canada. These plants are usually
hardy in their own individual dlimates.
Our perennial wild flowers, under na-
tural conditions, before the forests
were remcved, had a perennial cover-
ing of smow throughout ‘the winter.
Such a blanket of snow is, probably
the very best protection for perennial
flowers. Under our conditions to-day,
however, when one or more thews
occur during the winter, and when
there is frequently considerable
freezing and thawing of the sofl of the
garden in the early spring, it is nee-
essary to give practically all of our
perennial flowers some protection. For
example, shallow rooted plants are
often lifted out of the ground in
clayey-soils, by the freezing and
thawing. This damage might be pre-
vented by placing sods over the
plants.

Winter covering reta
activity in the spring, which is one
of the greatest benefits to many of
our perennials. It is quite as essential
to keep the flower ing tempor-
ary warm is to protect
them from excessive frost during the
severe part of the winter. More dam-
age is done during March and April in
Canadathan early in the winter

Perennials with bulbous roots, like
dahiias, should be prepared for winter
immediately after the first killing
frost. The tops may be cut off and
laid over the roots to protect them,
and then, about the middle of October,
on a good dry day, the roots should be
lifted and allowed to dry out. They
are then taken, with as much clay as
will adhere to them, and set in a cool,
dry cellar, with a light covering of
seaweed or| sand

The corms of the gladiolus should
be lifted in October, dried out and
kept from frost in a dry place for the
winter. They do better if the corms
are not allowed to get too dry.

Roses and other tender shrubs may
for winter ards the

of November, or just previous to

freeze-up for the year They
should be banked with from 8 to 12
inches of clay, and the stems wrapped
with a covering of straw. It is best,
in  protecting shrubs that require
either straw or leaves for protection,
to leave them quite late, so that field
mice may have be driven to other
winter quarters the work is
done. Clumps of shrubs may be pro-
tected by running a wire netting about
them, and filling this with dry autumn
leaves. Perennial flowers, iris, peon-
ies, golden glow, perennial asters and
a great many of the hardy perennials
may be protected by a good applica-
tion of strawy barn.yard manure
This can be spaded in in the spring,
and will add to the fertility of the
soil, as well as give satisfactory win-
ter protection.

The nymphae, or many tender water
lilies may rot d by raising the
pond by damming the outlet, so that
at least 4 feet of water is over them. _
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The Air-Cooled Storage
Practical.

Much study has led to the general
conclusion that the air-cooled storage
house is the most prac
the average r
storage house is s«
utilize the air in ¢
compilished by provid
cold air which
distance under T
coming through ntake i3 cooled
before entering the storage house.

The plan of taking in air during the
night when it is cocl outside and then
closing the storage h
daytime is also a practi
followed by many who
houses for keeping per
ducts.

A further practice nct
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| employed is to leave the products out
during the night to thoroughly cool off

and then put them in storage carly n
the morning. This avoids much heat-
ing that often mresults from piling
large quantities of fru't, potatces, or
other products in the storage befcre
there is opportunity for the natura
heat to escape. '
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Time Required to Popularize

. ; . please her.
exhibits of this crop at fairs and other

as to gifts for a housewife,
places ?

 SPOHN'S

DISTEMPER
COMPOUND

LGS

@

} Are your horses cough-
in= or running at the
nose? If so, give them
A valuable remedy for

'olds, Distemper, Influenza,

and Worms amons horses

A An occaslonal dose

“tones” them up. At all drug stores

Then, when this farmer further re-|
alizes that our present transportation
situation, farm labor conditions, the
ration of exchange between grain and
live stock, all seem bound to force us

portion of animal products, he is al-
most certain to look upon this great,
plant as a God-send and through it
he sees hope of some relief to the

farmer
gl
The uncertainties of life are what
make it interesting.

SACRIFICE SALE
WHEELOCK ENGINE VATV wono

VALVE MOTION
In good operating condition. Engine 18"'x42”

Fly-wheel 15’ diameterx 26" face.
NO REASONABLE OFFER REFUSED
WE MUST HAVE THIS SPACE FOR OTHER PURPOSES

REAL ESTATES CORPORATION, LIMTIED
73 West Adelaide St., Toronto. "Phone Adelaide 3100

| a New Variety of Apple.
|  The Dominion Horticulturist gives
| the following as the stages regarding
| time through which a new variety of
| apple must pass from the sowing of
| the seed until it becomes a popular
| sort: From sowing seed to planting
| trees, 3 years; from planting to bear-
ing, 5 years; from bearing to confirm-
| ing characteristics of fruit, b years;
ilrom propagation to planting in orch-
;lrd, 8 years; from planting propagat-
| ed trees in orchard to-fruiting of the
| same, 6 years; if approved by nursery-
! man, time for nurseryman to build up
'n stock for sale, 8 years; from time
|uf sale until trees are in full bearing
|in fruit orchard, 10 years; to popu-
larize fruit after is available, &
years. This makes a period of forty
years in all which surely indieates the
work and patience that are required
| for the marketable production -of a
| good apple.
|‘ - %
|
|
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London's annual dish of meat is

inbout 400,000 tons.

Sooner or later the aulomobile owi-
er leams that to get service out of
! his machine every part must functiom.
This same principle obtains in aN
;wak! of life, includin;, the business
of farming.




