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without it I do not tEtok I understanding the detail» of management 
ved by toe use of I aakedj^^ ^ ^ « j guess you have to know i

_ __________ 1Thereto no dodging this fact The up-to;

cultural journals, agricultural colleges and 
mental work are sal valuable means to a pi 
end. Coming back, then, to the trite remark of 

_. « _____ aj__A| fW|| Western I fsrniBr frionfl, you hsvo cortainly KOt» to lu
Oo2SoSMSWMtoaj^*^2S woïk^In ÎLtiseûe ^
at Gods on Tuesday, WedneedajMmd^ineiay, I towato^f of certain of the stai
i^^SvSi^iÆadSL^^B^ I b£d. «dtori? varieties. In this issue we

uKTbS. to<™5toS M.Tthê'îrop.r «•“'■“Si,
many of the taintsand othw j prove toe Sub-earth duct tor curing I they laid well during last winter. As h reeulfLySiûûi—.►». ttjiliwM, jL£?*TÎL,RiidSkDHliKi I htidSu 7 tithta St. tu. cockerel. «Ç. tt

-jgSwMggaBgtf ss.’sgr.s^ st & sf A ?»
M LtoïÏLln Bnghmd, has given us some valu- BeachviUe. PsL!£%5k of haMtotionhit wfnter and did not lay, but l
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CL,. .fis, ^r^rSuVhtsagass^Bk at»rJft4 fes^.stesr&^Minister of Agriculture.________ Sd tow of his flock WiU lay at the period of W
Hints to Buttermakers. prices. Ask him about his henhouse, he points

A writer in the New For* Produce Review I toe corner of a shed or barn.
the following suggestions to creamerymen I cclung out and preparing for winter. .

who are operating on the gathered «earn system : Quite a contrast in the mode of operations of toe.
••I man bolcT to augrat two things : ^Firet, ^wo parties above, is there not ? But what is Ito» 

those makers of gathsred-creem butter, who are 2 to do to improve his condition ? His plan is to M 
not already doing eo, will do well to put a chunk of once cuU out his flock. Select his largest and beg 
lee about the rise of a man’s head on top of toe Bhaped hens of two years and under. If any art 

|n each gathering can before the haulers start hnown to be poor layers get rid of them. Fatten 
off in the morning, and continue to do so as long ^ old hen8 before they begin to moult and eat 
m this extremely not weather lasts. The ice will or market them. Sell them for such and nothing 
then be on top of toe creem and below the can ejge peed the younger stock [as outlined in “Bar 
cover, and you will be surprised to find how long a Moulting >• |n your issue of 15th Aug.] so as to ha 
chunk of ioe tone treated lasts. You will also find them winter layers. House them fairly well ai 
that your cream will come to the creame*^ in mj| ^ winter eggs at the highest price to to ; 
much better condition than it does without the ice. obtained in the best market. I have not presumed 
Don’t put the ioe under the float, for then it will ejther of the above parties use incubators, as
mult too quickly from continuous contact with the gome progressive farmers do in order to have cany 
cream and may otherwise injuretoe cream bv chickensof the same age.
^tn2t6to£T «to^r^L bitiermikerB fattening of old and young birds for marbR. 
find thattnoee gm ... nrjcee riuht I think I hear some one exclaim on reading
whose goods sell August as*well as May the above : “ Just fancy! He advises the fattoniim
th^>l^hn.thl]:Cr^ ^d out tol wito toe haulers of the old birds to sell on the market. How dre^ 
and June, always send out ice witn me nau.eis fun„ ^ gQ bad M yolJ think- Take a proper» =

•• - Those buttermakers who have ele- fattened three-year-old Plymouth Rock hen and
^ntodtSSitanii in toeir creameries, and use open let it slowly simmer in bo.lmg water for an hour tor g 
î^S«vwoikerè can render their labor in creamery every year of its age. Then stuff it ; let it brown 
îütîîfcT Zcaecomfort* ble and their butter much for half an hour, and when dished up jt makes » 

JSaMe by toe use of one of those brass good dinner. After being boiled tender lt may to 
P00.1^ w-own as an electric fan. Said fan preferred in the shape of pie. “Tried it your-
!^!^beobtrined at a nominal coet to the creamery, self?” Yes, dozens of times, and so have many 

h» riinnine a half-inch pipe from your water others who are up in poultry breeding. A fneto 
unkkboveto^e turbine wheel of this fan you can came to me some years ago when I kept plym05ft 
£?Ï£Î£I of a globe valve turn on a very small Rocks on my own account and said in a confident^ 
^"Tof water (a small stream is sufficient if manner, “What do you do with your oU Bo« 
^marti is enmigh) and operate the fan over your heus ? ” “ Eat them,” I replied. “ Oh. said he, I 
Linker tnvwhws io the working room you may did not think you were so well up. When I want 
dwire. All the fans I have seen in operation iu to enjoy the fully developed poultry flavor I have
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"9?1- BgS-j in the milk or cheem. An ex-

SfSEStSÏSÏffigî
HB-jftn Rudenais (fully explained in a bulletin on ^Dteoriora^Tof Cheiee," tamed by the Dairy
.. ......... iminnnr Ottawa). In England and Scotland
tiïïîhïSbwm troubled with colored cheese turn- 
tne^tehtor TOtered in spots, and the çauee haa been

Sr,£5S2ï5ES%.*^SrSE‘SK»l
SSySkwlthout a etarter gave
fttU Sto the germs which produce the red

sgSaa^Jsssf^sast
aSSE&stvssasas

Prof DeSn gave Dr. Connell a piece of a 
-Wdi hehadmade at the KxperimentalDairy at

I^mWiM by the characteristSTflavor when the 
*f^Pbegan to cure a little. The maker who sent 
?hHririnal sample to Pi of. Dean aftorwairi. eaw 
a!j!Xoiic Which we made at the Dairy School. 
Sdpmn^ddtoem to be exactly the same tore- 
“iHo mottles and flavor as those which gave 
him trouble at his factory. This proves the trouble 
to have been of bacterial origin.
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