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' "Practical Autumn Hints in Poultry-keep
PROGRESS AND NON-PROGRESS—CULLING OUT ANj
. | PREPARING FOR —FATTENING OLD AND:‘
. YOUNG BIRDS— ARING BIRDS FOR MAR-
KET--PACKING AY EGGS—A LIQUID
.+ | POR PRESERVING EGGS,

-BY A, @ GILBERT, POULTRY MANAGER, OBNTRAL EXPERIs
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.~ Said a farmer to me not long since: ] see
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« s there any department of farm work
‘'you can make :omunmuvo without thorov
understanding the details of management ?
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«No,” sald he, ‘I guess you have to know w!
you are at.” t
There is no dodging this fact. The up-to-
farmer must be expert in the lines of workils:
handles or he will not be to the fore. Live agsis
cultural journals, cultural colleges and expe
nd.hl work are ,_

branch of
cussed the charact
breeds and their varieties. In
No. 1 makes his poultry pay.
of z‘.lodptl a:txd mogpondit.un. ‘His e
oughbreds, proper age, well ‘housed
- during last winter. As a res
early sitters and his chickens were.
At this date his cockerels are .

: nearly so, for market, and his pullets
economic value of good “early layers. His hens are well it-
Kiungston, (1) Tubercu- | well over, their moult and will begin winter

studies and obser- | in November when the price of eggs is going
No. 2 has a mixed lot of birds. He~has
no account of their operations and cannot
t- | whether they pay or not. His hens bad &
of | habitation last winter and did not lay, but b
to do so in the spring when everybody’s hens
laying and were at low figures. In o
quence, he had late sitters and his chickens
late. Being nondescripts, his cockerels will
invited will be ex-Governor Hord, make the weight of thoroughbreds and his pul
" Robertson, Ottawa: Dr. Connell and Mr. J. will likely be caught by winter weather before |
Ruddick, Kingston ; Prof. Dean, Guelph ; and the | are matured. His old hens will drag f.hroT !
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R PR and few of his floc ay at the per: !
Hints to Buttermakers. ; gicee. Ask him about hiuyhenhmmltz.e he Pointl"
e corner of a shed or barn.

CULLING OUT AND PREPARING FOR WINTER.

Quite a contrast in the mode of operations of tl
two parties above, is there not? But what is N
2 to do to improve his condition? His plan istoad
once cull out his flock. Select his largest and k
shaped hens of two years and under. If any are.
known to be poor layers get rid of them. Iaw ]
up the old hens before they begin to moult and
or market them, Sell them for such and nothl

a else. Feed the younger stock [as outlined in “E
:.imniof ice thmh::tnd ts. %on:%vil;?:lolgliligna Moulting ” in your issue of 15th Aug.] so as to ha!
will come to the creamery in them winter layers. House them fairly well

sell the winter eggs at the highest price to be
obtained in the best market. I have not presumes
that either of the above parties use incubators, &8
some progressive farmers do in order to have early
chickens of the same age. 4 :
FATTENING OF OLD AND YOUNG BIRDS FOR MARKET.
with must be of the same nature whose goods sell at western high prices right I think I hear some one exclaim on
in the Old Country. Last winter h th:{ur, July and August as well as May | the above: *‘Just fancy! He advises the fat
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ve Dr. Connell ece of a and June, ailways send out ice with the haulers | of the old birds to sell on the market. How
made atthe Ex ental Dairy at | this way. ful!” Not so bad as you think. Take a Ero
Guelph, wherein a starter was used that had been «Second: Those buttermakers who have ele- | fattened three-year-old Plymouth Rock hen
repared from & sample of mottled cheese sent in vated water tanks in their creameries, and use open let it slowly simmer in boiling water for an hour for
gom one of the factories. Dr. Connell se butter-workers, can render their labor in cmmerg every year of its age. Then stuff it; let it brown
out a certain germ from this cheese, with which we | mach more comfortzble and their butter much | for half an hour, and when dished up jt makes & &
inoculated some milk as it was made into cheese, | more salable by the use of one of those brass | good dinner. After being boiled tender it maybe
with the result that mottled appearance came om, instruments known as an electric fan. Said fan | preferred in the shape of pie. *Tried it your .
accompanied by the characteristic flavor when the | can be obtained at tno!nin;l cost to the creamery, | self ?” Yes, dozens of times, and so have m::x ;
cheese began to cure & little. The maker who sent | and by run a half-inch pipe from your water others who are up in poultry breeding. A fri
the original sample to Piof. Dean afterwards saw | tank above to the turbine wheel of this fan you can | came to me some years ago when I kept Plymouth =
these iﬁ,w which we made at the Dairy School, by means of a globe valve turn on a very small | Rocks on my own account and said in a confidential -
and pronounced them to be exactly the same in re- stream of water (a small stream is sufficient if | mauner, “What do you do with your old
ards to mottles and flavor as those which gave | pressure menough).and operate the fan over your hens?” * Kat them,” T replied. «Oh.” said he, -
ﬁim trouble at his factory. This proves the trouble worker mrwhem in the working room you may did not think you were so well up. When 1 wan
the fans I have seen in operation in | to enjoy the fully developed pou})t,ry favor I have.

to have been of bacterial origin. desire. Al




