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Farm Poultry Competition.

In order to develop the splendid possibilities ol

Noriolk County, Ont., in poultry and egg produc-
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which S100 in prizes been divided
into ten prizes, from $25, down to $5 No entr)
tee will be charged, and any farmer in the County
who will comiply with the following rules is eli-
gible for entry in the competition, under the fol-
lowing rules
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3. Each farmer entering the competition will
keep a linancial statement, showing the Kkinds,
amount and cost of food fed to his flock, and the
total receipts from the same during the six months
between the first day of December, 1910, and the
31st or May 1911

i ltach farmer
sign a written

lor

first

competition will
allidavit affirming
that the record of the e¢gg vield and financial
statement of his flock, referred to in rules 3 and
4. and made by him, arc correct statements of the
truth, and that he will forward the same to the
secretary of the association later than the
third dax of June, 1911

o Any competitor who keening
the records referred to in rules 3 and 4  at  any
time during the competition will he disqualified

6. All entries made with the secretary
ol the association, 1. (o (ibson, Simcoe,
or hefore the 20th of November, 1910

The udees appointed by the association
visit the farm of each competitor at least
and oftener if deemed necessary, <ome time during
the competition, in order the flocks and to
obtain infornation regarding the flocks and their
management their

The computition will be jndged 1n

entering the
declaration or

not

discontinues

must he
on

will
once

to see

Irom owners
score-card on

the

following hasis

Flock 250
150
450

150

(A)
“w o
) rouse

(B Management of
(h) lpg

{ Flocks
yvield
Total

possinle 1,000

Fertility and Hatching of Eggs.
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 THE DARRY.

Gervais Cream Cheese.
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Care of Milk in the Household.
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One of Perth County’s Mode]
Factories.
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