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In* the apples from a basket nr pall Hat. Prteee are f. a b. Ontario pointa,
The receptacle should not hold m«r« ana are aucn inai proouccm mu uuu- __ —^ ^rww am am^'m. ^
than a haU bushel and smaller sites numéro will share equally In the bene- §JE Æ MI § E Vf

en secure greater freedom from flU „f their cooperative effort The eo-
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end of poles It la far bqtter to uae c#nt of the value of all Invoices re- ^_______^MKSi uKi
a good ladder to get up to the apples ce|Ted will be remitted, the remain- 
than to bother with a pole and Picker, ing 16 per cent, to be held until bust 

After picking, the apples should be neee ftnally cleaned up and all ad- ■■
taken immediately to a oool, well justments made for losses In shipment, 
ventilated cellar or shed where grad- poo, quality, etc The Fruit Growers' 
ing and packing can be done conven Association undertakes that the apples 
iently. Leaving the fruit in piles in wjjj arr|W at their destination in good 
the orchard ripens them too rapidly condition, and the growers must ac-
and often causes shrivelling or early the decision of the central board îviE believe that poultry waa créai-
decay of this organisation as to the grading Xa/ ed for food as well as for eggs.

-------------------------  of the fruit. Should differences of TT We cannot see how that fact
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(Continued from page 1.) talnlng to the buslnees. It will be sub healthful. Althought many hens are
Oct 1st It will be replaced by a per- mltted to a committee, which has al kept solely for egg production, the cmiy

for the table.
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Poultry for Food
Michael K. Beyer.
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There la a notable ai ■ 
composition of the white an 
meat. The former hsa mm 
and a correspondingly larg quaaUta 
of protein. The quantity 4 
water la not very differ.m In tb; 
two classes, although there is a «light, 
ly less quantity In the dark meat. Tie 

a much larger proportbe 4 
bases, but as these bases m 

n considered of little valued

haslatter

sometimes degenerate Into poIsomw 
consUtuents. It is seen from this point 
of view that the white mea- Is lots 
preferred to the dark men and"teats a
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the start It appealed tew 
as a dangerous act, and It is gratify 
ing to know I hat expenn 
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thus In rites decomposition

The IndMon In a drawn fowl read* 
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Ideal conditions for rapid inultlpUcM 
Mot The cavity Is dark, .lamp, ml 
not easily accessible, ana fr.-quen j| 
drawn bird which outward I v app»ur 
all right, * really unfit for food

The city health office of Nashville 
Tennessee, made a test to .Mwmlw 
whether poultry drawn and packed it 
Ice would last longer than poultry » 
drawn and carried under the same eon 
dit ton* A half-dozen drawn chicken 
and an equal number of rhirk*7/Mfl 
drawn were placed on Ice for Yjfl 
days and then examined The/ae 
of the experiment showed that ttaj 
poultry packed undrawn kept bett*.' 
hfdng In good condition, whereas tta 
drawn poultry had deteriorated 1»

The French poulterer kills his lowkj 
by dislocating the neck with a swift 
back chuck, given cloee to the bed. 
At once dressing begins so that It wf 
be completed before the body ee* 
The leei and wings are tucked dew 
to the body, which la placed km* 
downwards against a board Aw* 
cloth Is spread on the back 0 H 
a fine grain appearance to then 
A weight la next applied 1 ■ con 11 
secure the required mark, 
and when thoroughly cold 
are removed, packed car«*| 
cloeely, in crates 
Intended for the home
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The 1917 Ford Touring Car »

•"THE old, reliable Ford Chassis—Stream line 
* effect —crown fenders — tapered hood — 

with increased cooling surface.new radiator

$695$450 CoupeletChassis 
Runabout - 
Touring Car
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ou IdFord Motor Company of Canada,
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Ford, Ontario
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A very good block for décapita® 
fowls Is made by driving two 
or nails along one aide of a waff 
block of wood, far enough apart W| 
allow the fowl's neck (0 slip briwfl 
them This holds It In placfi 
make* K easy to complete the work sj

Assembly end Service Branches at St Jebn, N.B.; Montreal.Que.; Toronto, Ont; Hamilton, 
Ont; 1 ondon, Ont; Winnipeg, Men.; Saskatoon, Saak.; Calgary, Alta.; Vancouver, B.C.t \
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