
-?

«► ■~1*s

-f

GUIDE-ADVOCATE, WATFORD FRIDAY, NOVEMBER 11, 1921 I—W* IT»IT~r' ■- page gEYZÜ

Central
BusinessCollege

STRATFORD, ONTARIO

The leading commercial 
school where you can get 
thorough courses under 
competent instructors in 
Commercial, Shorthand and 
Telegraphy Departments. 
Students get individual in­
struction and may register 
at any time. Graduates are 
assisted to positions. Get 
our free catalogue.

D. A. McLaehlan, Principal

INCREASE YOUR EARNING 
POWER BY ATTENDING THE

, ELLIOTT,

Yonge and Charles sts., Toronto. 
Strictly first-class in all Departments 
Thousands of our former students 
now in business life. Write for Cat­

alogue. Enter at any itme.
W. J. ELLIOTT, Principal.

M RiHCAI.

JAMES NEWELL. PH. 8-, M.<
. L.R.C.P.&S., M.B.M.A., England 
I Coroner County of Lambton 

watlord. Ont 
Office—Comer Main and Front Sts. 
ftasidence—Front st., one block east 
mt Main st. . •

C. W. SAWERS, M. D.
Phone 13. Watford, Ontario. 

Office—Main st. Residence—Ontario 
street, east.

Office Hours—8.30 to 9.30 a.m.; 
1 to 4 and 7 to 8 p.m. Sundays by 
appointment.

W. Q. SIODALL, M. D- 
WATFORD - - ONTARIO

OFFICE—Next to Public Library.
Dry and Night cal let phone 26.

Office Honrs—8.30 to 9.80 a.m.; 
S to 4 and 7 to 8 p.m. Sundays by 
Appointment

DENTAL.

GEORGE HICKS,
D. D 8., TRINITY UNIVERSITY, I,. D. 8., 

Royal College of Dental Surgeons, Post graduate 
mi Bridge and Crown work. Orthodontia and 
Porcelain work. The best methods employed tc 
preserve the natural teeth.

OFFICE—Opposite Taylor fit Son's drug store 
■CAIN ST., Watford.

*t Queen's Hotel, Arkona, ist and 3rd ThurS- of each r----*Say,. 1 month

C. N. HOWDEN
d. 0. s. Xj. e>. a

RADUATB of the Royal College of Den ta’ 
““ * ’ " the Un"yi Surgeons, of Ontario, and the University of 

Toronto. Only the Latest and Most Approved 
Appliances and Methods used. Special attentior to Crown and Bridge Work.

Office—Over Dr. Sawers’, Main st, 
Watford.

Vetssrinerv Sureecn™

J. McCILLICUDDY 
Veterinary Surgeon,

YTONOR GRADUATE ONTARIO VBTBRLN 
1*1 ary College. Dentistry a Specialty. Al 

diseases of domestic animals treated on scientifl 
principles.

Office—Two doors south of the Guide-Advoc? > 
office. Residence—Main Street, one door ivrtb of Dr. Siddall’s office.

Auctioneer
J. F. ELLIOT.

Uoeneed Auctioneer
For the County of Lambtor.

rOMPT attention to all '•«ràers, reasonsbl«
^ - -■ -    J- n « W^k lofi ai ih A

KUmr 1 HI ICUL1V" IU ran 1 jv in, muuiiuvii
^ terms. Ordeal may be left at the Guide 
^Râvocate office

-SUMA NCB

J, H. HUME
Agent for 

I FIRf , A CCIDENT and
I «ICE BENEFIT COMPANIES
I Representing Five Old Reliable 
( Fire Insurance Companies.

You want your property insured— 
*all on J. H. HUME and get his rates. 
VICTORY BONDS AND OTHER 
GOOD SECURITIES FOR SALE 

TICKET AGENT FOR C.P.R. 
Tickets sold to all points in Mani­

toba,Northwest and British Columbia

THE LAMBTON
Runners’ Mutual Fire laser 

ance Company.
(Established in 1875)

JOHN W. KINGSTON Prksidbni 
IAMBS SMITH Vice-President 
ALBERT G. MJNIELLY Director 
THOMAS LITHGOW 
GUILFORD BUTLER 
JOHN PETER McVTCAR 
JOHN COWAN K. U.
J.*F. ELLIOT 
Ri

Director
Director
Directob
Solicitor

1 EIRE INSPECTORS

Auditors

lOBBRT J. WHITE }
ALEX. JAMIESON1 
F, J. McEWEN f 
W. G WILLOUGHBY, Manager and 

Watford. Sec.'TrhasurBB
PETER McfHEDRAN, Wanstead P. 

Agent tor Warwick and Plympton.

ARE YOU A MOTHER?
Mrs. Dalton tell. of a Well-known 

Doctor’s Prescription that is safe 
for Young Mothers to take as a 

Tonic and Nervine because it 
contains no harmful in­

gredient.
London, Ont.—“Dr. Pierce’s Favor­

ite Prescription saved my life years 
ago and for that

V

reason I am most 
enthusiastic in my 
recommendation 
of it to women 
who are ailing and 
weak. I was taken 
with the measles 
when In an ex­
pectant condition; 
then blood poison­
ing set In and my 
family became 

greatly alarmed. The doctor advised 
them to give me Dr. Pierce’s Favor­
ite Prescription and I took several 
bottles of It and was restored to 
absolutely perfect health. I later 
took Favorite Prescription as a tonic 
and nervine and received great bene­
fit from it. As a woman’s medicine 
It Is unequalled.” — Mrs. Jennie Dal­
ton, 767 York St.

HEALTH BRINGS BEAUTY 
Your Health u Vital to You 

Barrie, Ont.—"I was suffering from 
a rundown system some time ago, 
was unfit to perform my dally duties, 
and was advised to try Dr. Pierce’s 
Favorite Prescription. I tried it, 
took two bottles, and was restored 
to my natural strength. I cannot 
praise Dr. Pierce’s medicine too 
highly and will be willing to write 
to any one sending stamped envel­
ope.”—Mrs. A H. Bishop, R. R. No. 1.

You’ll soon feel better if you ob­
tain this "Prescription” of Dr. 
Pierce’s at your nearest drug store, 
in tablets or liquid, or send 10c 
to Dr. Pierce’s Laboratory in Bridge- 
burg, Ont., for trial pkg. tablets and 
write for free medical advice.

PAINTER AND DECORATOR 
PAPER HANGING

WATFORD ONTARIO •

GOOD WORK 
PROMPT ATTENTION 

REASONABLE PRICES ■ 
ESTIMATED FURNISHED « 

SATISFACTION GUARANTEED -

RESIDFMCE—ST CLAIR ST. *

CHANTRY FARM 
Shorthorn Cattle, Lincoln Sheep 

Silver Grey Dorkings 
Black Leghorns

An extra good “Roan Lady” 
bull calf, good enough for any 
pure bred herd and priced 
right, also 1 ram 3 years old,
4 shearlings, and a number of 
lambs, both sexes. Now is the 
time to invest in a few sheep. 
Can spare a few nice cockerels. 

ED. DE GEX
KERWOOD ONTARIO

ACCIDENTS 
1 WILL HAPPEN !

—and for the safe speedy healing 
of cuts, scalds and bums, or clearing 
the skin of eruptions and sores 
Zam-Buk is indispensable. Scient i' 
fically prepared from rich herbal 
oils and essences Zam-Buk is en­
dowed with extraordinary sooth' 
ing, healing and disease'dispelling 
powers. It saves doctors' bills 1

V

50 c. box

SELLING FARM PRODUCE
Standardization Is Necessary for 

the Best Results.

Graded Fruits or Vegetables Attract 
While Mixed Grades Repel—The 

. Satisfied Consumer Will Come 
Again—Quality Pays.

inert
Agriculture, Toronto.)

Will the consumer pay for quality? 
Yes, and Jlberally if he understands

LOOK AT YOUR LABEL 
How does your Subscription stand?

what standardization means.’ Criti­
cism Is frequently directed at the 
farmer, producer for the lack of 
attention given to grading and. pack­
ing of the product of his farm. Fruits 
In different stages of ripeness, differ­
ent sizes, shapes and colors are fre­
quently seen In the same package. 
Chickens of various breeds, sizes, 
types and degree of plumpness are 
Jumbled together In the same drate 
and form a marked contrast when 
placed beside a crate containing birds 
of the same sex, size, plumpness and 
color. To the well ordered mind uni­
formity always appeals, while mix­
tures and Jumbles repel as so much 
Junk. It a child goes Into à candy 
store It will soon learn that mix­
tures are sold at a lower figure than 
standard confections. And so It goes 
through life — a mental attitude is 
developed by the great majority of 
consumers to regard those products 
that are not standardized aa being 
less attractive and having a lower 
value. The percentage of particular 
consumers has increased much tast­
ier than the percentage of agricul­
tural producers who standardize 
their products. In the old days the 
wormy apple, the misshapen potato 
and the old hen may not have lost 
their attractiveness, but times have 
changed, more people have more 
money to spend on foods than ever 
before. With the Increase of the 
family income or wealth during the 
past twenty years the attitude of the 
younger generation towards the 
foods that they eat has changed very 
considerably. If we refer to the good 
old days when oatmeal was the 
standard breakfast food and citrus 
fruits were only seen at Christmas 
time, we will realize what present 
day attitude toward quality In food­
stuffs means when compared with the 
past. With this advance In- tastes 
for foods which may be largely flavor 
and of little value when considered 
from the standpoint of hourlsnment, 
the demands for foods that appeal 
to the eye and to the sense of taste 
have increased very greatly during 
the past five years.
People Will Pay for Quality.

Standardization ot food products 
will put the rosy cheeked, clean, uni­
form, sound apples In one basket and 
it will put the wormy, scabey, mis­
shapen product in another. People 
are willing to pay for quality pro­
viding they have a guarantee that 
they will be handed a quality pro­
duct In exchange for their money. 
How many householders have had 
the all too frequent experience of 
putting one-third of their purchase in 
the garbage can? Inferior materials 
should be directed into channels 
where they would be used to the best 
advantage instead of being a mill­
stone or dead weight in occupying 
space, increasing carrying costs in 
transportation and reducing tne at­
tractiveness of the superior portion 
of the commodify.

In seasons of food shortage mixed 
and lower grades of food products 
will usually sell and show a margin 
of profit, but when fqod products are 
abundant the more attractive grades 
sell most readily and create a want 
for more high-class produce, which 
demand frequently must be filled 
from the lower grade. This substi­
tution of a low grade for a high or 
standard product kills the incentive 
to buy. Stung once, the particular 
purchaser consumer will hesitate to 
buy. They look, but do not buy. 
Grading Best for Perishable Foods.

The amount of perishable food in 
the fruit, -vegetable and poultry pro­
duct classes that is now consumed, 
while very large, is not as great as 
it would be under standardization. 
Experiences with mixed grades, poor 
quality and poor packing leave an 
Impression on the mind of the aver­
age purchaser that will take some 
time to erase. When the perishable 
food product of Ontario is standard­
ized and marketed in a way that will 
command the confidence ot the con­
suming public an increased demand 
is bound to follow.
The Satisfied Consumer Is an Asset.

If all the food produce offered for 
sale could be standardized and mar­
keted In such a way as to develop 
the market for future crops much 
benefit would result. Satisfied con­
sumers of this year’s product will 
look to the same source again next 
year. Consumers know or should 
know what they want, and if given 
a 'standardized packet of food pro­
duct in exchange for their money 
will, if suited, go on patronizing 
standard products. Salesmanship 
has been too frequently used to sell 
a consumer something that he did 
not want, material sold with the one 
idea of getting rid of it and no 
thought of the future.

If the farm end of the food pro­
ducts industry is to develop to the 
fullness it merits, all produce grown 
for. sale will have to be marketed

tnrougn co-upci-uin-v marsetmg 01- 
gannations. Standard, honesty pre­
pared, packed and delivered produce 
is the only course to pursue in de­
veloping a worthwhile market for 
form'produce.in opr,Canadian cities
ot abroad. Any food producing com­
munity that Is withoutTf co-operative
marketing organization should con­
sider the establishment ot such. 
Those districts that "have such should 
consider expansion by amalgamating 
with similar organizations, stan­
dardized products, common honesty, 
any industry will make for success 
in producing and disposing of farm 
products.—L. Stevenson, Secretary, 
Denartment of Agriculture. Toronto.

WINTERING OF PULLETS
If Possible Separate From All 

Hens and Cockerels.

Prepare Quarters Early and Transfer 
by November — Good light and 
Ventilation Necessary — Winter 
Care of Pregnant Mares.

(Contributed by Ontario Department of 
Agriculture. Toronto.)

Many times the failure of securing 
a satisfafetory winter egg yield is 
due to neglect of the pullets dhriy in 
the fall. The ordinary pullets begin 
laying at from six to seven months 
of gge, and many farmers get a few 
pullet eggs in October and November, 
followed by little or no production in 
December or early January. This 
frequently is due to a change in 
roosting quarters or being over­
crowded and underfed in the poultry 
house.
Place In Winter Quarters Early.

To get the best results the pullets 
should be placed in winter quarters 
by November 1st. Before that time 
the henhouse should be thoroughly 
cleaned, thé walls, ceiling, etc., 
brushed down, and all old cobwebs, 
etc., removed. Then give the house 
a good whitewashing, and if the floor 
is earth or sand at least four inches 
of it should be renewed.
Separate Pallets From Young Hens.

If at all possible, separate the pul­
lets from the old hens and cockerels. 
In order to lay well, they should be 
fed all they will eat, particularly of 
ground grains and green foods, and 
should not be' overcrowded. About 
twenty-five to thirty-five pullets is 
plenty for a pen twelve feet square; 
in fact in many cases twenty-five pul­
lets in the pen will lay almost as 
many eggs as the thirty-five. Should 
you be fortunate in having too many 
pullets, or where you can make a se­
lection, get the earliest and best 
matured ones into the pen first. If 
you have to crowd or sell some, get 
rid of the small, weak ones and those 
that are slow to develop.

Well Lighted andHave the Pen 
Ventilated.

The pen should be light and well 
ventilated. Have all the ventilators 
or openings on one side of the 
house and close together. Do not 
have an opening In one end of the 
house and another in the other end. 
These cause drafts which are very 
apt to produce colds and sickness. It 
usually takes a pullet at least three 
weeks to get over a cold, and she 
seldom lays while she has a cold. 
Keep the house dry, and use plenty 
of dry straw In which the birds can 
scratch for the feed.
Give Laying Hens Plenty of Food.

Remember a laying hen needs 
plenty of food, grit, and shell ma­
terial. Also there should be a var­
iety to the food; that Is green food 
such as clover leaves, cabbage, 
or sprouted oats, or If none of these 
can be had some roots. She also 
needs some form of meat food—sour 
milk is the best, nut beef scrap, or 
other meat offal, it untainted, will 
answer. Usually about one-third of 
the grain should be ground or even 
up to one-half. The whole grain 
makes exercise in hunting for it In 
the straw. Always remember the pen 
should be clean, dry, and sweet.— 
R. W. Graham, O. A. College, Guelph.

Winter Care of Pregnant Mares.
The pregnant mare should be well 

fed and given regular exercise or 
light work. All food and water given 
should be of first-class quality. She 
should Be given more grain than the 
non-pregnant mare, as she has the 
foetus to support All possible care 
should be observed to avoid digestive 
derangements; hence, everything 
consumed should be of good quality, 
easily digested, fed In proportion to 
the amount of work performed aad 
at regular Intervals. In addition to 
hay and oats she should be given a 
fqw raw roots daily, and a feed of 
bran with a cupful of linseed meal 
at least twice weekly.

Work that requires excessive mus­
cular or respiratory effort should be 
avoided, so also should plunging 
through deep snow, slipping, etc. All 
nervous excitement should be avoid­
ed; so also should sights which 
frighten her; also offensive odors; 
and operations.

The use of drugs should not be 
tolerated, except upon the advice of 
a. veterinarian. It necessary to give

IMS NEVER FELT 
THE RHEMII
Since Taking “Fnilt-a-llves” 
The Famous Fruit Medicine

P.O. Box 123, Pakesboho, N.S, 
“I suffered wilh Rheumatism for 

five years, having it so badly at times 
I was unable to get up.

I tried medicines I saw advertised, 
and was treated by doctors but the 
Rheumatism always camo back.

In 1916,1 saw in an advertisement 
that “Fruit-a-tires” would stop Rheuma­
tism and took a box, and got relief; 
then took “Fruit-a-tives" right along 
for abfiut six months and I have 
never felt my Rheumatism since”.

JOHN E. GUILDERSON.
60c a box, 6 for $2.50, trial size25e. 

At dealers or sent postpaid by 
Fruit-a-tives Limited. Ottawa.

a Purgative, It is mmm saier lu give 
raw linseed oil than aloes. Towards 
the end of pregnancy, still greater 
care should be observed; and, 
while dally exercise up to the very 
last is advisable, it should be gives 
more carefully and less ot it when 
she becomes somewhat clumsy on 
account of size and weight

While It is better to allow her s 
box stall when In the stable at all 
times. It Is practically necessary af­
ter about the tenth month of gesta­
tion; as the period of gestation is 
irregular and the foal may be born, 
without any well-marked premoni­
tory symptoms, any time after ten 
months.

After the foal is born the mare 
should be given at least two weeks' 
Idleness, and If she can be allowed 
to run Idle until weaning time, It will 
be all the better for both herself and 
the foal.—J. H. Reed, V.8., 0. A. 
College, Guelph.

The manufacturer’s success is due 
largely to his ability to buy raw ma­
terial at the lowest prices, to sell the 
finished products through an efficient 
distribution system, and to take ad­
vantage of more economic methods 
of production. He builds up a sys­
tem to eliminate waste, inefficiency, 
and extravagance. Every farmer 
should do the same.

Children Cr^
FOR FLETCHER’S

CASTORIA

It’s part of every meal ! 
Good from the outside 
crust to the inside 
crumb. No meal 
or lunch is com­

plete without 
it !

14- lb. Loaf 10c

WcMmg

ANNOUNCEMENTS 
INVITATIONS 
CAKE BOXES 

CARDS

Newest Designs 
Finest Quality

The Guide-Advocate
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