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come amiss to say a few words concerning the modes a. suitable slit at one end, or a cup inverted in a
by which farmers may ensure the purity of the milk saucer, leaving but a narrow rim of milk, are home- 
yielded by the cow. If the milk yielded by the cow made applications of that principle on which patent 
is impure, no subsequent amount of care can make drinking dishes are constructed to prevent the soil- 
it pure. Very often, if tainted milk be traced to its ing of their contents For very little chicks, no 
source, it will be found in something affecting the food excels bread and milk, varied with oatmeal 
animal. Foul odors breathed by the cow will moistened by milk, custard and milk curd a pro­
affect the milk, so will poor food and bid water, the gramme wherein this lacteal fluid is basis and staple 
latter two more especially. More than one farmer, all the way through. Of course, meal puddings, 
puzzled by tainted inilk. Ifter taking every possible wheat, and all other suitable things are worked in 
care of milk vessels, etc., has found the source of the early, but carefully Milk freezes less readily than 
impurity in the water drunk by the cow. Hence water does, hence the former is a superior winter 
the importance of supplying only the purest water drink. And if there be any panacea for apfcejlls 
for the cow to drink. She uses the water she drinks lien-flesh is lien- to, bread and milk furnishes it. I 
as a conveyance to carry the food she eats to the once read, however, of a poultry man with a surplus 
different parts of her body, and if the water is tainted of oats and milk, who for several wctks kept his 
the milk cannot fail to be so. Now who would dare fowls exclusively on that monotonous diet, till they 
to dream, for one moment, that pure, wholesome began to droop and die from bowel complaint. But, 
cheese or butter could be made from milk obtained of course, poultry culture calls for the usual exercise 
under such conditions ? Let the food given lie pure, of common sense and judgment, 
wholesome and succulent, and the water pure and There may be a question whether this valuable 
plentiful, and give the same care a good father gives milk shall be given hens or reserved for other stin k, 
his children, and every farmer is assured of success But some who have watched and recorded compara- 
in the dairy business. ' tive results, declare a pound of chicken or eggs is

J ___ ___ ____ _______________ I produced more cheaply than a pound of pork. We
--------------------------------w-rviz know the former product is certainly several times

POULTRY. I as nourishing and sells higher. The Chicago market
report of Jan. 21,1898, quotes live pork 7.8oc. per lb. ; 
dressed, 8c. to 9c. ; live poultry, 10c. ; dressed, 13c. ; 
and eggs, 28c. to 32c. per doz. It takes a dozen large 

I eggs to make a pound, some kinds would fall below,
.. , , , , ... . and these are not unusual prices for poultry products,
Poultry and larger stock very fitly combine, lx*- wjlde .)org js at, almost unprecedented figures, so 

cause their diet and care have so much m common, ^he advantage is clearly with our hens. Theodore 
Ensilage, roots and clover hay do the same work j^mjs the Wisconsin writer on swine, tells of an In­
for all. The bulk of green food and its small pro- st jtute where the following mottoes appealed on the 
portion of solid matter dilute a concentrated gram wans:_«*The horse is king,” “The cow is queen,” 
ration, and satisfy without overworking the diges- --The sheep has a silver hoof,” to which he suggested 
tive apparatus. That variety of meals and grains ^ ad(lp(l {his : “The pig is bmker, because he dis- 
prolific layers need is already planned for where ,.(mngs the othere.” I will now contribute another 
good milkers or growing pigs are kept. The same motto : “ Poultry can crow over them all.” 
crops, purchases and storage answer in both cases.
One-third each bran, shorts, and corn meal is a fine , Word About Incubators
pudding for hens, and any combination suitable to A * u v i ‘ i i-
other stock can form at least the basis of our The practicability of hatching chickens by arti- 
ooultrv food. For example, oil meal glosses biddy’s ficial means is no longer a matter of experiment or 
mat, and in the quantitv fed is only restricted by dispute. The incubator and Imxxer has proved its 
its laxative nature. ' efficiency beyond a shadow of doubt. Enterprising

Perhaps animal food is most, indispensable of all,o breeders long ago discovered that chickens could be 
if we are to have a constant supply of eggs. In produced by the incubator in greater quantities, 
summer on a wide range, fowls make insects a with less time, trouble and expense ; and there are 
great part of their living. Our northern year is but few extensive poultry raisere to-day who are 
more than half winter, however. Fowls are some- not using the incubator in preference to the methods
times confined, too, while gardens are starting or of nature. ...  „
berries ripening • and when thev have gone over and The advantages of artificial incubation are many, 
over a piece of land, the insect crop does yearly First, there is no waiting for a broody hen ; an m-
diminish, not enough old bugs being left to replenish cubator is always ready to set, never deserts its
the farm The meat supply becomes a serious ques- nest, does noteat the eggs nor clumsily break them, 
tion. Lard scraps, or cracklings as they are called. Another advantage of the incubator is that it en- 
are excellent but not obtainable at every place, and allies the breeder to always have his chickens ready 
they are rich, needing care in use. It is also difficult early in the season, and obtain the liest market 
to secure them early enough in the fall, and I have | prices, 
failed to keep them over summer satisfactorily. If
oS!ynmthsUrtie So BreMive^/and heàrto I LEGAL QUESTIONS AND ANSWERS.

are good but expensive, and all raw meat is very | Answers to legal questions of subscribers, by a practicing 
laxative. Beef tames boiled till their meat comes 1 barrister and solicitor, are published for our subscribers free.)
off are admirable, but the labor is great, for its re- , Allansville, 29th Jail., 1893.
sulks. Several years in wlnci m> icns; < s - Dear Sir,—Kindly answer these questions :— 
flower seeds and sufficient milk, but no meat what- 1Is there any horse condition powder or
ever, gave some of their b.‘st egg records. Milk £ ^ • pfttented or registered in Canada? 2.
not so forcing as meat, but is a steady, tnnving \ . nrotertion does a natent give1diet, and takes the place even of green food, when the Also, w bat pr otection do, s a pat, nt |,je^CRmER
latter cannot, lie supplied regularly. \. 1.—There probably is a formula or description
growing fow^x'tj^ebest of. foodsaking ^m, composition of matter for several different con- 
and muscle. According to oui modem d.uiy sys .... ‘w,iprs registered in the natent office
tem, skim milk is usually sweek often n**a'-ly «« ^ Ottawa, but in older to ascertain what they are 
®n.d “n hand most or quite Jt».« TjM»«gh ite what ^nts thereon have lieen issued, it
faks have been take ' vcrv mater l would be necessary to obtain the information by
111 ic*‘ of albumen and salts of lime, the \, l >in. >< sean.ht,s i„ the Patent Office, at Ottawa, and these 
f»!:'building frames or producing eggs. Skimmtd I,-arches could most conveniently lx- made by 
milk in any form is relished, am pi c Ç them engaging the services of some person at Ottawa, or
alxive everything else, yet fowls nevei gorge th, i- K communicating with the Commissioner of 
selves as they do with P»dd'»gsL"YhSît mi.Hav n Patents, who would furnish the information on 
the hot months ^ | \ payment of the usual fees. 2. Assuming a patent
it alone because milk, being comhim «»' - <1 gl.anttal, the bolder of the patent is en-

supphes than anything else H<m tin n a s, validity of the patent itself is always a question
buttermilk, diluted with a little vatei, \\ huh " <h.« |)(, a<5ciJed, and the holder of the patent then
turn is sometmies needMl b> new <)i i , • ( , not unfrequently finds that a patent is no nrotec-
termilk has its little glib - , ,f d!geste,I tion to him whatever, as it may lx- declared void,
churning, and ,h’ f01'’fji ferment,-,! either in whole or in part. Great care is requisites
L nlike the nat ural a, id f j . . in taking out a patent, in order to afford the protec-
sour is poisonous, lienee som milk la tinnina> ti(m mmiml, to lx* sure that the alleged invention 
produce Wei complaint. W ben so mm h < "nll< 1 is n(.w alld to have the patent accurately defined.

acid, or of the consistency of Ixiiled custard, is not 
so bad, but its effects must lx- watched, esix-cially 
in hot weather, and rather than do so 1 usually cor­
rect by a little soda. Most poulterers withhold 
water from chicks the first few ,lays of their lives, 
in order that they may get the start of those para­
sitic germs found in all but the purest water. .Milk, 
if sweet, can be supplied freely at once, provided a 
proper drinking dish!; and without the latter, need 
be withheld onlv long enough for the chicks to get 
steady on their feet, so they will not tumble around 
and in it, wetting their delicate down. A sardine 

. with most of its cover remaining, showing only

carefully noted, or too frequently repeated. The 
best method for cleaning milk utensils is to rinse the 
articles in use with cold water first, as cold water 
removes all stickiness of the milk from the sides of 
the vessels ; afterwards use water as hot as the 
hands can bear and wash thoroughly, using a little 
Pearline in the water. Look well to the seams of 
the milk cans and pitils, and any crevices where filth 
is apt to collect. Thd jittle places sometimes left by 
the tinsmith in finishing his work are very danger­
ous, as they are apt to be passed over by the dairy­
maid, and the tiny particles of milk gathering there 
from day to day begin to decay and raise havoc 
with the whole can of milk. In these small places 
the germs of decomposition are created, and the 
result is tainted milk.

After the articles have been thoroughly 
boiling water only should be used for scalding pur­
poses as a finishing touch to the cleansing. The 
vessels should then lie placed in the open air, that 
they may become thoroughly aired before the next 
milking time.

Supposing the time for milking has arrived, the 
milkers should go to the milking place with clean 
hands, and should be equipped with some clean, 
warm water and a clean flannel cloth to wash and 
brush the cows’ udders before beginning to milk. 
This should be the invariable practice of every dairy­
man at all times in the year. It is one very impor­
tant part of the care of milk.

When the milk is first drawn (not half an hour 
afterwards, as some dairymen I know of persist in 
doing), it should lie strained through a clean strainer.
A cloth strainer is far superior to any other, for 
several reasons :—1st, It can lie cleanofi pmch easier; 
2nd, Can lie easily exchanged when worn out ; 3rd,
It will arrest the very smallest particles, and prevent 
them going into the milk ; 4th, It is cheaper than 
any other.

There is no reasonable excuse for a patron send­
ing milk to a factory unstrained, as the cloth suffi­
cient to last a whole year would not cost more than 
twenty cents.

Immediately after the milk is strained it should 
lie thoroughly aerated by means of dipping, stirring 
or pouring, to expose it to the pure air.

The most efficient method of airing 
procure a good aerator, which costs a paltry sum of 
money, and will pay for itself twice over in one 

The aerator is placed on top of the can 
with a cloth strainer inside of the receiving bowl, 
and it is ready to do its work. Thus the milk is 
both strained and aerated at once, saving time. 
Milk treated in this way does not require putting 
down in cold water, except in extremely hot, close 
nights. The surrounding atmosphere should always 
be pure, and the milk should not be cooled down 
lielow the temperature of the atmosphere, but should 
lie just two or three degrees above, in order to keep 
up a slight evaporation. On the other hand, if the 
milk is colder than the atmosphere, it will absorb 
any impurities from it that may lie afloat.

The night’s and morning’s milk should always be 
trented the same, viz., thoroughly strained and 
aerated before being carted to the factory.

The cream should not be removed or any part of 
it, nor the strippings kept back. This reminds me 
of an incident that occurred at a certain factory in 
which it fell to my lot to hold a meeting. The 
cheesemaker had instructed the patrons not to 
strain their milk, and when I asked why he had 
done such an outrageous thing, he said that if the 
milk was dirty the patrons would not be so apt to 
Lake any cream off. I assured him that he needed 
to issue better laws than that, and see that they 
were enforced. That man was making the poorest 
lot of cheese I found while making that tour.

The eheesemakers do not require green, itnma­
tured milk, as is generally supposed by the average 
farmer ; rather he desires his raw material matin 1, 
for if it is not so he has the trouble of maturing ?v- 
whole bulk of milk receiv ed, a work which is tx*tter 
to be done by the farmer himself.

In summer the milk is generally in a proper stage 
of maturity. It is in the autumn, when the cold 
nights come in, that the patrons should look more 
carefully to the condition of the milk.

After the proper straining and aerating, the can 
of milk should be taken to the kitchen, where the 
temperature should he alxnit seventy degrees. If 
milk is thus treated, it will lx- in proper condition 
when it arrives at the factory. Consequently the 
cheesemaker is enabled to perform his work better 
and exercise his skill more thoroughly.

Milk should never bo allowed to become frosted 
or chilled, hence the reason for conveying it to a 
moderately warm place in cold weather. Frosted 
milk has a bitter flavor, and will impart it to the 
cheese or butter; so it is most important that far­
mers furnishing milk to a factory should study milk, 
i" r what it is, what it is to lx- converted into, and 
the"’best ways to care for it, and give every assistance 
in his power to make the finest article possible. It 
should be the aim of the patrons, one and all, to 
furnish pure, sweet, wholesome milk to the factories. 
\s the farmers are the first who have to deal with 
the raw material, a great deal depends on their treat­
ment of it as to what the quality of the manufactur­
ed article is to lx*. The farmer’s aim with regard to 
the factory should be to make it the Ix-st. not only 
in the county, but. the Ix-st in the Dominion, by a 
heartv co-operation with the cheese or butter maker. 
They,'too, should study one another’s interests, and 
together strive to establish a ftfbminertt 
the factory they are connected with.

I have hitherto spoken onlv of milk as taken from 
the cow and conveyed to the factory, but it may not
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Poultry on the Farm.
BY IDA E. TIUSON, WEST SALEM, WI8.
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A. No; the fence is not absolutely necessary. 
The law surrounds every man’s property with an 
imaginary fence, and any person trespassing, even 
on unfenced land, after notice warning him not to 
do so, is punishable. As to the means of giving the 

matter for the owner to decidenotice, that is a 
upon in considering the circumstances of each case, 

that the trespasser shall receive the notice. 
It may lx- given either in writing or verbally, per­
sonally or bv placing either written or printed 
notices so that they will come to the- notice of Hu­
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