Stop Cough

Stop coughing! Coughing rasps
and tears. Stopit! Coughing
prepares the throat and lungs
for more trouble. Stop it!
Ayer’s Cherry Pectoral is made
for coughs and colds. Ask your
;doctor about it. >

. 7. ©. Ayer Co.
Montreal, Canada.

WUMAN SUFFERE:
TEN YEARS

From Female Ills — Restored
to Health by Lydia E.
Pinkham’s Vegetable
Compo‘"!dn

Belleville, N.S., Canada. — I doctored
for ten years for femaje troubles and
did not get well. I resad‘in the paper
about Lydia E. Pinkham’s Vegetable
Compound and decided to tryit. I write
now to tell you that I am cured. You
can publish my letter as a testimonial.”’
— Mrs. SUVRINE BABINE, Balleville,
Nova Scotia, Canada.

Another Woman Recovers.

Auburn, N. Y.—“I suffered from
nervousness for ten years, and had such
organic pains that sometimes I would lie
in bed four days at a time, could not eat
or sleep and did not want anyone to talk
to me or bother me at all. Sometimes
I would suffer for seven hours at a time.
Different doctors did the best they could |
for me until four months ago I began |
giving Lydia E. Pinkham’s Vegetable |
Compound a trial and now I am in good |
health.””—Mrs. WiLLIAM H. GiuL,No. 15 |
Pleasant Street, Auburn, New York. |

The above are only two of the thou- ‘
sands of grateful letters which are con- |
stantly being received by the Pinkham
Medicine Company of Lynn, Mass,,
which show clearly what great things
Lydia E. Pinkham’s Vegetable Com
pound does for those who suffer from
woman’s ills.

If you want spe-
cial advice write to
Lydia E. Pinkham
Medicine Co. (confi-
dential)Lynn,Mass.
Your letter will be
opened, read and
answered by a wo-
man and held in
strict corfidence.

|
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JOHNSON'S

ANODYNE

LINIMENTZ

Countless thousands |

plaint—internal and
external ailments,

103 YEARS

its long-continued use is the highest
prooiol its merits. Sold everywhere,

25¢ and 50c Bottigs

Parsons’ Pills
keep the bowels regular

1.5.JOHNSON & CO,, Ino.
- Boston, Mass.
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Successful Production Of Milk For City Consumption

_The ever-increasing consumption: of
milk and cream in the cities of Mon-
treal and Ottawa, to say nothing of

our towns and villages, and is creat-|as it is delivered to these cities, From

ing a vast change in the output of;
dairy products in eastern On¢avio and |
Quebec. A few years ago

the creamery and cheesery were the |

only markets for our cream and milk|determined by bacterial count, sedi-

outside of a comparatively few
ducers within easy reach of
cities.
and cheesery have been closed; espec-|
ially is this true of sectioms through
which a railroad passes, the milk now |
going to the city where a higher price
is realized. Montreal's milk supply|
was not so many years ago all pro-|
duced ow the island. With a city push-/
ing its boundaries on ‘thre sides and|
incr 12 her population at the rate!

pro-|
these |

of ov 50,000 per year, much of the

and used formerly for milk produc-imilk. This is true to a certain ex-lily absorbs all foreign odors, and
tion is now sold for building and other|tent. Ottawa dealers pay a higher [ heavy feeding of wtrong smelling
purposes. Consequently the city hasjprice than the dealers in Montreal,|stuffs immediately before milking,

to go further afield for its milk sup-|
ply and to depend largely on the rail-
to bring in the milk and cream

red for distribution. The eity of

Montreal consumes daily 60,000 gal-
lons of milk, 75 per cent of which is
brought in Dby rail. This is supple-

mented by over 4000 gallons of cream,
ream, and for the mak-

used as sweet

ng of ice-cream and butter This re-
presents the production of 1800 one-
hundred-acre farms, situafed within

a radius of 100 miles of Montreal
The City of Ottawa consumes daily
10,000 gallons of milk and about 500
gallons of cream, only four per cent of
rail This rrm(‘-!
ut of 300 one-hundred-
acre farms. hus Montreal and Otta
wa take the output of milk and cream
farms
It would be
18t now mw

sents the out

to know '
of these]
sfu milk

interesting
of the D

rms could t

producer

ber as we W

me to define wha
¢ 1

I mean by
producer.”

It is
conditions im-
who furnishes his
cream of |

Siiind|
the |
{

ots the

milk or

rm quality,

In other words it|
Whatever may

is no easy

i milk
e contrary, it

E in winter, to produce|ment that leads to the sucessful pro

To do so mears an addi-|duction of milk
tional outlay of time & money and| How may the farmer produce a
to meet this extra expense an exiraclean wholesome milk that will keep
price should be paid | well until delivered, possibly 24 or 36
Clean milk should gell for more than | hours after it is milked? By observ-
nelean milk, and any factor which | ing two things. Cleanliness and Cold.

a good market for q'.mn(ixivs!
€ weet milk tends towards the |
jon of the sanitary plane in xln-{
tion of all milk. With this end

ilations, which over
exac governing the
ransportation and distribution of milk |
They have inspectors whose duty it.'}

are ngt

]

enforced

%‘:ﬁrg:h&zhnvii?ggg | high-handed, but rather educational,

‘ui%k;st r:r?x‘;d for land+it is only when the producer re-

3uts Wounds, Ysme 1!"%»5 to meet the conditions demand-
» y | S won] Al o

48 led and continues to supply inferior|

Throat, Bowel Com | milk that the city authorities |

or dirty
1 to allow his milk to be sold|
nsumption

In the two cities previously rs-fm'r(‘dl

In many places the creamery a showing.

Ihigh class milk with the result that a

[ewt. in summer and $2.20 in winter at

{be paid according to its quality
| alent

to, let us see how the producers are
meeting the conditions called for, judgs
ing from the output of their dairies

reliable information as to the quality

of the milk supplied to Ottawa, I have|the enemy of tuberculosis.
next essential is a clean stable. Mod-

reason to believe grades nearly all the
milk distributed grades first class, as

ment test and also a test for butter
fat. Montreal camnot make as good
Information secured from
a reliable source gives 40 per cent.
as second class. When we realize
that milk is one of the most widely
used articles of diet, and the chief
food of many a delicate babe or in-
valid struggling for life, who is to
blame for this state of affairs? Sure-
ly the producer. Methinks I hear him
say, 1 am not paid a price sufficient
to enable me to produce high class

which encourages the production of

greater per cent of high class milk is
supplied. Leading Montreal dealers
have refused to pay the price for high
class milk and this has tended to dis-
hearten the producers who have gone
to much trouble and expense in fitting
their stables, and dairies to meet the
régulations imposed.

Montreal dealers say that $1.30 per
cwt. in summer and $1.90 in winter
delivered at the station should satis-
fy the producer. Leading Ottawa
dealers say that it is worth $1.70 per

the dairy, and they pay accordingly:
Which city is the morelikely to re-
ceive the better milk? You may draw
your own conclusions. The Montreal
Milk Shippers’ Association, compris-
ing the leading milk and cream ship-
pers from the district surrounding
Montreal, fixes a maximum price for
milk -and cream and its members en-
deavor to maintain that price, but all
do not get it. Even many of its mem-
bers who produce a first class article
have difficulty in getting a price equiv-
alent to the product delivered 1t
hounld not be expected that poor milk
would sell for the same price as a

and from which{

a return for his product|zood article. Therefore milk should be |seal the cans so that milk cannot be
v 1im a reasonable pro- ied by the city authorities into}tampered withw hile in in transit or

sbor or investment. Wh hree classes, sanitary, or certified,! wagon or car. 2
demands of the custon ;standard, and market milk. The lat Between the producer and the city-
hed w ni ecter, to safeguard the health of the|dealer there is a factor sometimes lost
le flavo \d { people, should be pasteurized before | sight of,—the railway companies.
nd cor : a fair amountlit is delivered. This grading would | Their arrangements for the care of
and a comparatively low |be an incentive to the farmer to pro-|milk at stations and in transit are

duce milk of high grade, as he would
Equiv-
first ele-

remuneration is the

Of course in this article we presume|
that the producer has healthy cows.!|
A certain writer on this subject hnsl
said “All animals from which milkj

city authorities have adopt-|is produced for human use should b(‘h)lt'(l(}l\. and yet miserably fail as re-

certified by a veterinary surgeon as

production, | healthy, sound internally and extern-{iness herd of cawsd

ally, free from anything o¥jectionable
in the way of skin or teat trouble”

lis to see that these regulations are!I believe in testing the herd at least|individual cow in the herd does not
Their work usually is not|once a year with tuberculin, and if!give a large and steady flow of milk

any reactors are found disposing of
them to the butcher, In other words
have clean cows phy

While nearly all y regulations
require not less than 500 cubic feet of
air space for each animal in a dairy
barn, yet it is not essential in our
rigorous climate that each animal be

there is good ventilation in the stable

than those erected a generation ago.

floors and as few places to gather

or badly ventilated, is responsible for

|quickly as po

given this amount of space, provided

and it is well lighted, with at-least
3 square feet of glass per cow. Sun
light is & great microbe killer and I8
The next

ern stables are more easily cleaned

They should have easily cleaned

®

dust as possible. A new stable can-
not always be obtained but is is pos-
sible to keep the existing one cleans
With a clean stable there should be
a clean animal, and grooming is also
necessary to keep the cow clean and
healthy. No other animals should be
kept in the same stabie with the cows,
as offensive smelis will arise which
will affect the flavor of the milk
Newly drawn milk in open pails read-

especially should the stable be warm

many complaints of off-flavored or
gassy milk. Thenefore, observe clean-
liness and care in every detail in the
cow stable. The stable should be well
ventilated before milking if a clean,
delicate flavored milk is desired, as
no amount of filtering or straining
will ever make a constaminated sup-
ply quite the ‘same as one which has
been clean from the very first.

The milkers should be scrupulously
clean bodily and in dress—there is
no excuse for dirt on hands or nails.
(lean water, a brush and towel, with
soap and a little energy, will remove
that.

The milking utensils should Dbe
faultless in construction, easily clean-
ed, and of good metal. On no account
use deep-seamed, old or rusty pails.
Use only the small-mouthed pail. The
Cow's udder should be wiped with a
damp cloth just before milking. The
milking should be done quickly andj
with dry hands. The milk should be
removed to the dairy as socn as drawn
from the cow, strained and cooled as
ible fo 50 degrees, put
for transportation, and
is safer to

in the vess
kept in a cool place, It

far from adequate. Milk is brought
in late in theh day and empties are
frequently one or more days on the
return journey, They never forget
to make the farmer do his part of the
work in loading or in any other pos-
sible way., Many of the employees of.
the companies and others seem to
think it their duty to sample cans of
milk passing through their hands,
thus infecting milk that was original-
ly clean.

The producer may have all the fore-
going worked out to a successful com-

gards profit, if he has not a good bus-
Clean milk and
big prices are alt very well, and
sound like profit making, but if each

at a minimum cost of feed the profits
are not what they should be! The|
day of the 4 or i-thousand-pound cow
is gone for the sucessful milk produc-
er. His herd must be composed of
cows havinz a .capacity of not less
than 7 to 10 thousand pounds of milk
per year.
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where frui

| appointment to fruit growers
‘ s quite evident that a want of info
mation on this matter is still a source

| of annoyance and loss to our farmers, | ditional winter varieties well worthy (sour)

‘;nul is also recording a great many
{black marks against fruit growing in
| this province, an endeavor here is
!nm.iw to give some sort of guidance
lin the selection of varieties, Itshould

ne im mind, however, that the
ion of varieties is by no means
easy task, for although we may
w that within a glven area, say,
| of this Province, certain varieties have
“.m\«'»d successful, yet there are sec-
tions of that area in which certain of
those varieties do better than others,
!.\Iormwvr. apart from the particular
section for which we may be asked

Gano.
Not to be planied on their own
roots: Northern Spy, American Bald-

when you buy table
silver for your home.
When your selection is

1847 ROGERS BROS.

“Silver Plate that Wears'*

win, Rhode Island Greening, King of
Tompkins, Gravenstein, Bishop Pip-
pin, Ribston Pippin, Blue Pearmain,
Blenheim Pippin, Ontario and Wagen

er.

In the best sections of Albert, Kings
Charlotte, Queens, Sunbury, West~
morland and York Counties, the Bis-
hop Pippin, Ribston Pippin and Blue
Pearmajn can be grown successfully
by top-grafting to hardier stocks, such
as Talman Sweet, Alexander and Mec-
Mahon's White, While very excellent

casioned-enormous loss and great dis-|
As it}

Vaneties Of Fruits---New Brunswick

Early

ll(ihsum Pippin (best top-grafted.)
Winter-—Bishop Pippin
jethel, Canada Baldwin,
weet and Pleewaukee. The last va-
| riety is not highly recommended. Ad-

jof trial are Milwaukee and North
| western ‘Greening. Scott's Winter
and Golden Russett have both proved
hardy, but the former bears large
crops of undersized apples, and needs
heavy thinning, while the latter, be-
ing a shy bearer, is only recommend-
ed for home use.

North of the same line the follow-
ing varieties are recommended:
Summer—Orimson Beauty, Yellow
Transparent.

Autumn—Duchess, New Brunswick-
er, Dudley (doing well in the illustra-
tion orchards on the North Shore.)

of |to recommend certain varieties, and| Early and Midwinteh—Wealthy,
of which we may be well mfu"m&;ld, Wolfe River, Fameuse, Alexander, Mc-
H 2 the question of soil formation, of the|Intosh Red.
lmltatlons‘nhjm"‘ of the orchard, whether for n\\'in!crw—Scol(’s Winter Canada
Solfi | e marketing, | galawin, Winter St. Lawrence, Mil-
and perhaps most important of all, the waukee.
‘mdi\'iduality of the intending planter Some. of the varieties mentioned in
on th? himself, are al! factors entering into the southern district may prove hardy
: the final selectiom. : enough for the northern section, but
Merits The recommendation following red-| oy have not been sufficiently tested
resent the result of personal observa- to vet 1 d them as reliabl
0' tions made during the past three For commercial apple growing,
yedrs, together with the life exper-) ..o the orchards will range larger,
Minard’s | of o0y leading SEOWETS. the Fameuse, Mcintosh Red, Bethel,
Apples. Bishop Pippin and Talman Sw?et will
N 3¢ ed at all: Ben Davis,|find a ready sale at good prices on
Un\ment. . the local market. For export pur-

poses from this list we would leave
out the Bishop Pippin and Talman
Sweet, and add the Duchess, Dudley,
Wealthy and Alexander or Wolfe Riv-
er.

The following varieties are being
tested in the illustration orchards and
throughout the province generolly,
and it is hoped will provide us with
one or two good commercial sorts,

lome, Scarlet Pippin, Northwkstern
Greening, Peerless, Peter and Mil-
waukee.

specimens grown top-grafted of Norgh-
ern Spy, Gravenstein, American Bald-
win, King of Tompkins, Rhode Island
| Greening, and Blemheim Orange have
been shown, and they may be grown
for home use, they are recommended

for commercial plantings, except per-
haps to a certain extent in the seuth-
ern part of Albert and Charlotte
Counties, where the climate is mild-

conditions.

Hyslop.

Winter—Wealthy, Alexander,:been grown successfully in a number
all{ Wolfe River, Fameuse, McIntosh Rod.:of places. ]

top-grafted, | Flemish Beauty should do well if the
Talman | scab is kept under control with thor-

Rolfe, Windsor chief, La Salle, Sa-

In theh illustration orchards
the Milwaukee has proved quite hardy
up to the present time, is a vigorous
grower and is the earliest and heav-
‘ieat bearer of all. It should make a
good filler for commercial orchards
in this province and appea=s to be
well adapted to our soil and climate

Crab Apples—Martha, Whitney and
For Plums—Moor's Arctic, 'Yellow

The Ritsom and Kieffer are
| suggested as worthy of trial. The

ough spraying.
Cherries—Montmorency, Richmond

li Raspberries: —

|  Black—Oider, Hillborn, Cumber-
{land.

! Purple—Columbian.

|  Yellow—Golden Quéen.

| In the northern sections it is' recom-
| mended to plant only Herbert for a
|red raspberry, it being hardier than
the others.

BROKE 0UT ON
HEAD, NECK AND
| SHOULDERS

In Little Blotches. Scratching Caused
It to Spread, Hands Had to Be
Tied, Cried Dayand Night. Cuti-
cura Soap and Ointment Cured.

Enniskillen, N. B, — *"The trouble started
‘when my baby was four months old. Her
head, neck and shoulders were & mass of
sores. They broke out at first in little
blotches, only watery, which the child
seratched and .caused to spread and form
® mass of sores. Her hands had to be tied
1o keep her from scratching the sores. The

for the time she had it.
night from the frritation. Neighbors said,
she would never be cured.
“8he was given some medicine to take

or and they do well. Bgg, Lombard and Washington have
South of a straight line drawn east|proved hardy in the best sections with
and west from Woodstock to Shediac, | proper care. Additional varieties that
the following varieties have proved|are worthy of trial in these sections
hardy and valuable: are Glass Seedling, Monarch, Field and
nmer—Crimson ~ Beauty, Red|Gennii. In the ern sections only ;
Mn. Yellow Transparent. Moor's Arcand Yellow Egg are rec vd""" - e
Autumn—Duchess, New Brunswick-| ommended. i Post-card ‘to mu ‘m: Chem.
. | "For' Pesrs—Clagp’s’ Favorite . has' O+ Dwst. 1; Bastor, U
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Made in Canada

APitpe

= ~CANADIAN

THE MELCHERS
DISTILLERS
MONTREAL,

u know what you are getting when you buy

You know it’s made from best Canadian grain
T and choice juniper berries.

Y ou know it was matured
in bond for more than 2
years, before it reached ‘
the market. ‘

Keep on the safe side.

Buy Ked Cross Gin. |
That’s commonsense.

LOOK

for the date of Distil-
lation certified by the
Government Stamp
on each Bottle of
RED CROSS GIN.

For Sale Everywhere

BOIVIN, WILSON & COMPANY, LIMITED

' AGENTS

MONTREAL.

|

SCALLUM,

it

>

PRODUCE OF SCOTLAN

" No peat isemployed
in the curing of the malt for
McCallum’s Perfection Scotch,

and the “smoky"” taste, so objectionable in many
sco;ch whiskies, is noticeably absent. Perfection, .
with all the “elegance” of a distinctively high-class -
Scotch, is a mellow, epicurean beverage, with a distinot -
< appeal to the cultivated palate. . ;.- '
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