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Co-operate in Selling
7'. V>. fount/, Peter boro Co., Ont.

I peas, or broken corn. About this time 
they begin to run shout and pick up 

Luga and w 
crow* and O.K. CANADIAN 4 ROW SPRAYER• “v 11 "we anu hawks are quite an 

annoyance to our voting turkeys and 
occasionally raid our coops. ”

Another turkey raiser told the 
writer to keep a lantern burning at 
night near the coop. This will fright­
en away all destroyers of young tur­
keys. The early morning is when the 

hawks are the
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. T° fur milk by weight is not 
just. It is much fairer however, than 
the way in which ,ggs are paid for. 
I he milk poorest in fat is worth some­
thing hut in the case of eggs, if my 
neighbor has 12 rotten ones, he will 
get the same price for them as I will 
get for 12 good ones.

We haie always felt the injustice 
of such a system of selling eggs. We 
had no remedy heretofore, but an al­
ternative is in sight. Le* us all co­
operate and get the right price for a 
",<>od article.

Methods of Handling Turkeys
Jamn K. (hr, Middlesex Co., (hit.
A lady of this place, who is clever 

in the art of turkey raising, told the 
writer her inode of work, which is 
herewith passed on for the benefit of
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Water Glass for Preserving Eggs
The Connecticut experiment station 

has issued a bulletin which gives 
very comprehensive direction, 

for preserving eggs, and a number of 
excellent hints relative to the care of 
the egg-laying flock, which are as fol-
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sgPiyiF1 Keep the whole flock as nea 

Perfect state of health as possible.
'£. (Jive enough shell-forming food to 

that the shells will bethe lions
rong and uniform in thickness.
3. Make proper nesting places and 

keep them clean, so that the eggs inuv 
not be infected while in the nests.

4. (lather the eggs each day.
5. Keep the gathered egg» in a dry, 

cool room or cellar where the sun’s 
rH.ya do not fall directly upon them.

(i. Use only the clean eggs and place 
them in the preservative within 24 
hours after the time they are laid.

I his bulletin says that while stor­
ing eggs at a temperature of about 31 
degrees is the best wav to keep eggs 
commercially, tills plan is not practic- 
able tor the farmer. Immersing in 
waterglass (sodium silicate) is the best 
pUn for farmers to use. Waterglass 
can be bought at the drug store for 
from $1 to $1.25 a gallon and one gal­
lon of waterglass will make 10 gallons 
of preserving fluid.

Kggs in waterglass for as long as 
ears are still good ; they have no 
sant taste or smell, and the 

w mie coagulates in the usual manner 
"I cooking. The white has changed to 
pinkish color, however, and is very 
•quid. The change takes place slow­

ly, however, and at one year no chamie 
is easily noticeable.

For the

in
1 am aiming to raise 100 mature 

turkeys this season. 1 have now, the 
last of May, fifty progressing nicely, 

others will be coming out soon 
Much care is required with the 

little chaps at first as they are ex­
tremely sensitive to cold and wet 
weather. Keep them dry. For the 
first six weeks I feed the turkey» hard
boiled eggs bread and ........ oats.
The egg shells act as grit, which the 
poults require from the first. 1 always 
{Jive this feed dry. Never give tur­
keys sloppy feed of any kind. 1 give 
them clear water in „ clean vessel. 
Ihe dry feed appears to give them 
strength ami sets their digestive 
organs at work quietly and naturally.

When they are about six weeks old 
I begin to give small grain, wheat,

The Full Percentage ol Cream
Getting the full percentage of cream from milk 

depends as much upon the oil used to lubricate the 
separator as upon the separator itself. Gummy oil 
will cut the hne bearings of your machine, spoil its 
balance and waste good cream in the skim-milk pail.

5 STANDARD
I Hand Separator OU
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Elm Grove Poultry Farm never gum», never rusb, never corrodes. It 

feeds freely into the closest bearings and insures 
the perfect lubrication that is essential to the free 
spinning of the bowl and the complete separa- 
tion of cream from milk. It lessens the driving 
effort ®nd lengthens the life of your separator. 

One g.lloa esas. All dealers. Or write to
The Imperial Oil Company, Limited

Ontario Agents i The Queen City Oil Co„ Ltd.

11 n pica mi
J.M. RUTHERFORD, Box 62, Caledon 6„ Ont.

Telephone Bolton.

rtir tnc preservation 
tcrglass a cellar or room 
where the temperature is even, and 
docs not go over GO degrees. Any 
c ean watertight r.ceptacle will do, 
though stone jars are commonly used, 
or barrels when larger numbers of 
eggs are to be preserved. The recep­
tacle should be scalded two or three 
times to make sure it is perfectly

F0« SALE AND WANT ADVERTISING
TWO CENTS A WORD CASH WITH ORDER

of eggs in wa- 
sliould be used

IF A NTED—Cheese makers the coming sea 
■on to sell subscriptions to Farm and

e-:e3o~£:-e
DU„. P*i,rboro. O.t , l„, Mpl„

Samples sent free on
LOUDEN S SANITARY STALLS AND STANCHIONS

for your patrons, 
application. fr ftu / j cimutr (dimiriE

„iXhe,M‘ 8tul1* and rtlan-
I . are made of tho
JScjMf hest steelpl|m with malie-

I able Iron coui.llngs. There
are no threaded joints to 
weaken the pipe and no 
wood I" used to hold Kerin• 
eto. The round pi™ |h 
easily kept clean and le
the strongest stall mad,-.

X AHie preserving fluid should he made 
from water that has been boil, 1 and 
allowed to cool, and to every nine 
parts of this water add one part of 
waterglass, stirring thoroughly to in­
sure a proper mixing of the two If 
^ggs are to be stored in several recep­
tacles prepare the mixture for each 
receptacle separately and do not try 
to make enough in one receptacle to 

ones, for in pouring 
ther the correct pro-

's 1111 ........ meHeaeed ma for tin-
a von bank cheese and butter factory, for 
u b“la,,oe of the year. Apply T. J. 
Humphrey, maker, Avonhank. Out.

'•■'Œ ssr
enough for the season, six milk route . 
if sold before August 1st, $1260; bargain
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Hrih for particulars to
LOUDEN MACHINIRV 
COMPANY; Cue

i
mtwo smaller 

one to a no Iph,
Ont.

1011 Sill CHEAP, either separately or 
together, one Simplex combined churn 
und worker; 600 I be. capacity, nearly 
new. One 12 H.P. Boiler, one 8 II P. En­
glue (Waterouei in first -lass condition. 
Apply James Crawford. Liquidator for 
the Dunkeld Cheese and Butter Co., Ltd.. 
Dunkeld P.O., Ont.

portions may not he ■
See that no cracked eggs are placed 

m the waterglass. Keep the v,«sel 
«hero the sun s rays do not fall di­
rectly on them, and cover by laying 
boards loosely over them. From time 
to time water should he added where 
there is a loss by evaporation, keeping 
tho eggs wholly submerged, but the 
preservative should not be stirred.

If the young turkey begins to droop, 
refuses to eat and arts depressed, at 
once examine the head for lice. If 
they are present remove them and rub 
the head with sweet oil, or fresh lard
S, c‘h, ‘nT™' K E' °»1-

1«»»l«cl.rtr» ol H«> T»o|,. ig L|,ttf ç,ff|mi
He*|tn Hardware Specialties.
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Anti-Trust Prices KttUJEg
on FARM and TOWN
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proposition for good agon!,.
■>*»» ». Waterford.

W INTI;li—A < heesemaker with experience 
and good recommendations as to charac­
ter and ability, for our vat factory. 
Building and equipment in Aral clans coii- 
dllion. State wages, experience and ref­
erences. A drees Box C.. Farm and Dairy,

BOOS OIVEN AWAY In return 
for new subscriptions. A set 
ting of egg* of any standard 
variety of fowl, given away 
for two new subscription* to 
Farm and Dairy. Bend to Olr

Hay you forgotten to renew your 
eubeoription to Farm and Dairy F

eula'lon Manager. Farm

June ifi, igio.
FARM AND DAIRY 9
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