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iSJiS £J."* ^A '^"^^^ of onions, turnips, or similar strong

SSSX^' "^"^"^ "•*" *" "^ ^' *°"'^ »^^b "o« or less of

flavo?Ae*!j^'*'Sfi
»>« ~««"™e» very materially aflfects theSv JLon-hJ^SoiJ^" *^" ^, '^^'^ **»''y demonstrated by feeding

S^f^S ^*^5'"' °'"
^'''i''^ ^*^«^« quantities of pulped onions inl

hSl J^; ^°°* demonstration will convince anyoSe that eggs havebeen scorched, or taste of onions no matter how cooked.
^^

forced ^rhiTfnfi,''"*,-'"'*
«'^*" ^°^ ^''""^ the summer and are

yoiK will become abnost red m color. These eees make the rnn«im..r

JS?. ^'J''''^U^ **«** ^""'^ *an suSr e^s. FreJSy
i^S^fl?

**^
k' ft**"""' * *'" ^**"y ^hite, and the l|g has SS onWa bad flavor, but has poor keeping qualities, and. mo??over

"
s iS

If- *",^ " ,*, ^"i' P'*="*=** °' ^oW storage egg.
'

> fiv. ifZ^t
^'^'^

^'l''- ^ "^^'^-^•d «W '"^^ans an egg that is under

'Z &ieSruJ/li^Stn"°*
°^" °"^ -^^'^ °^^- ^^^.-'^ ^ "->

frmn^on?^?*^ "lu
""^^ '*?'^*^ *° *'*^^"«- ^ith some they mean eggs

Whebe and How to Keep Eggs.

.'^'j* ".««ts «° which the hens lay should be clean These usually

^Ivint'""'"^
'"°"' ''* '^'^^ *"^* '"^**^"^' "^ havrused for'nesJs iJ

baske^rpatKc.-""
-"*'"' *"'*=^ ''''' ^^^^ ^"^ P'-^^ in clean

.^A T^t "^"l ^'L^"'** ^ *=°o'' "ot higher than 60 degrees if oossible

T.fi'?,"^
^ ^'K ^ '^°°'' ^^y ""^^ w»' answer nSely

'^ '

be Ja f^^k ''"^"y^'^''*
'I'F' *"^ f°""d "ests of eggs should not

sman^anH^Srt?""
^*

*'T'' ^'If
^"^^ °"" *"-^«k in shijpin? and ?he

e^ at%?prices'"
"°' "'"''^' °" *'^ '"^'•'^^*- These 'sSll Ihe good

„u S**"*^-?".^
is trying to supp'.y private customers, or a select whole-

name ofUVL™' Tv'"'"P *'' '^^ ^''^ y^"*- °*" '"'^'"^'^ o'thename 01 your farm. This is some guarantee to the buyer.

Never Try to Deceive the Dealer.

dUfr,vi?'!.^!^*'^-l''/1,*^^ *°,** «^°""' b"t the honest people in thedistrict do not get full value for their good eggs

fi,.« ?!?''^*E~P'f ''°'^ their September and early October eggs andthen ship them later in the year to a dealer as fresh eggs' fhey, "f


