954 ®
the fruit gently. This eliminates much
of the bruising which comes from pour-

ing the apples from a basket or pail. .
The le should not hold more
than & half bushel and smaller sizes
often secure greater freedom from
bruises. Picking by hand is much bet
ter than with patented devices on the
end of poles. It is far better to use
a good ladder to get up to the apples
than.to bother with a pole and picker.

After picking, the apples should be
taken immediately to a oool, well
ventilated cellar or shed where grad-
ing and packing can be done conven-
iently. Leaving the fruit in plles in
the orchard ripens them too rapidly
and often causes shrivelling or early
decay.

Ontario Apples DirecttoConsumers

(Continued from page 2.)
Oct. 1st it will be replaced by a per-
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manent one, whioh must not exceed 35

ready
cents above or under that of present will later be
list. Prices

are 1. 0. b. Ontario polnts,

celved will be remitted, the remain.
ing %6 per cent. to be hold until busi-
ness is finally cleaned up and al' ad
Justments made for losses in shipment,
poor quality, ete. The Fruit Growers'
Association undertakes that the apples
will arrive at their destination in good
condition, and the growers must ac-
cept the decision of the central board
of this organization as to the grading
of the fruit. Should differences of
opinion arise between the two organl-
zations, regarding any matters per-
taining to the business, it will be sub-
mitted to & committee, which has al

boen provided for and which
appointed.

i

Poultry for Food
Michael K. Boyer.

E believe that poultry was creat-
ed for food as well as for egys.
We cannot see how that fact

estimated that 2500,
000 chickens ard other kind: ox
try are annually consumed ‘“K
United States. Here, and in Furgy,
consiets of chickens 3
ducks, Guinea fowls, picons—yy
sometimes peafowls, pheasan!
and swans.

For tood purposes, chicken 1< egy
at various awes. The ve ¥
chicken—about elght ounces
welght—is known as sou
and when one and a quarl
pounds in weight, when dr(
are classified as broflers.
young, but full grown, the
best suited for food. As it

say that

can be 1

of all meats, poultry meat is the most
healthful. = Althought many hens are
kept solely for egg production, the
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the flesh loses its flavor and increu,
in There is n~ al Ll
fixing the division of chicken< into dg
ferent classes with respect o uce, iy
only criterion- being the nrice g

taste of the conrumer

There i8 a notable differe

composition of the white and the o
. The former has muc!

and

of  protein.
water is not very different in (i
two classes, although there - a slig.
ly less quantity in the dark ¢
Tatter has a much farger pr

meat bases, but as these

often considered of little
sometimes degenerate intc
constituents, It is seen from this poist
of view that the white mes to by
preferred to the dark mea!

A Chat on Fall Work
T one time there seem«!
move compelling poulirvme
draw all fowls dresscd (o

ing to kmow that experiments hm
since proved that it I8 a very unwis
act. Opening the body and removing
the viscera undoubtedly exposes i
internal surface to the air. which &
waye cortalns micro-organi-i

admits molds and germs of different
kinds to the body, where 'hey il
jdeal conditions for rapid multiplies
tlon. The cavity Is dark

not easily accessible, and frequen’y
drawn bird which outwardiv appes
all right, s really unfit for food

Tennegeee, made

whether poultry drawn and packed iy
feo would last longer than poultry
drawn and carried under the came om
ditions. A half-dozen drawn chickes
and an equal number of chickeys b
drawn were placed on lcc Lo
days and then examined

of the nt showe

poultry packed undrawn kept ‘better,
being In good condition, whereas i
drawn poultry had deteriorated me
terially. N

French poulterer kill< nis forl
dislocating the neck with a wilt
back chuck, Eiven close to ‘he heid
2t once dressing begine so (hat it map
‘oo before the body coolk
The lege and wings are tucked clow
1o the body, which is pla ~~1‘n=:

secure the required marke! flatmes
and when thoroughly cold the birh
are removed, packed carefully

, An crates or casee, is they AN
for the home or foreign man

.
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