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Oxford Chancellor Range
Wben equipped for bard coal. burning the Oxford

Chancellor Range Is fitted with a patent duplex grate.

This grate is composed of
a fru3e containing two seper-
ate grate bars. A. slight
turn of the handie cuts off
ail dead ashes and leaves the
fire dlear. When it is desired
to dump the grate a com-
plete turn of the handie does
it. The duplex grate may
be removed from the range,
when repaira are reqUired
without disturbing the fire-
box linings, thus greatly
prolonging their life.

We would like to send you
Oxford Chancellor Range and
Drop us a post card.

full particulars about the
where you can se k.
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ABOUT T!
The Same Old Place

Far out beyond the city's lights,

Away f rom the din and roar.
The cricket chirps of summer nights

Beneath the country store.
The dry gooda boxe.4 ricked about,

Afford a welconie seat
For weary tillers of the ground,

Who here of evenings meet.

A swinging sign of ancient make,
And one above the door,

Prociaim that William Henry Blake
Is owner of the store.

Here everything, froni jeans to tweed,
From silks to ginghams bright,

Is spread before the folk who need
From early morn tili night.

Tea, ginger, coffee (brown or green),
Molasses, grindstones, tar,

Suspenders, peanuts, navy beana
And bome-made vinegar*

Fine combs, wasb wringera, rakes,
false bair,

Paints, rice and looking glasses.
Sidesaddes, hominy, crockeryware,

And seeds for garden grasses;

Umbrellas, candies, scythes and bats,
Caps, boots and shoes and bacon,

Thread, nutmegs, pins and rough on
rats

For cash or produce taken.
Birdseed, face powder, matches, files,

Ink, onion sets and more
Are found in beaps and stacks .and

,PilesWithin the country store.

Dairy Notes.

Many"Cows kick because they have
been kicked.

Be a good friend to your cow; she
is a true friend to you.

A man should flot attempt to keep
better cows than be is a dairyman.

It is the folks that do flot takeIc ins to make their butter right, that
ave a bard tîme selling it.
The man who doesn't like to take

care of the cows will flot be as suc-
cessful in the dairy business as the
man who enjoys the work.

No matter how dlean you wasbed
the churn when you last used it,
scald it out well before putting cream
into it next time.

Queer what makes your butter -so
bitter? Quite likeiyy ou kept the
cream too long be fore churning.
That will do it every time.

Wheat may fail and flax may fail,
but the farmer who is making dairy-
ing a feature of bis farming opera-
tions has something he can rely
upon.

The good dairyman knows it does
not pay to keep scrub cows; the
scrub dairyman will find out that it
doesn't pay even to keep good cows.
Good cows must have good care.

Salt 1 thorough!y rubbed ali round
on the inside of the churn after it
bas been rinsed with hot water, is a
first-rate way to make it clean and
sweet. Rinse the saît out with water.
Then how nice the churn wiIl smelli
And it is nice, too.

Wind will flot make a good band
separator any more than it will make
any article of machinery on the farm
better than it really is. Before buy-
ing a hand separator give it a thor-
ough trial and have it tested by a
disinterested expert.

Most folks think that tbey know
how to wash a churn, but a great
many of these very people use a
cloth when wi ping the inside. Th.y
mîght feel ha d if they were to be
tod that this was flot rigbt; and yet,
wvhen they stop to think about it,
eau they flot see that some bits of
the cloth sure]' wilI stick to the
Wood? Rinse, but neyer use a clotb.

Cleanliness is next to godlinessn;
this applies at much to the cow stable
as thle front parlor.

SaIt yonr butter; frot according to
vour ts but according to that of

i.the f-Iks tilat are to eat it-if you can
ouy iînd rt 't !t

r Nevur t( îamTni mithiat your butter
prî ,ýl't " wlitc 1() ooiias uulthbL
lime. Ijîltnkeanîy 1ihbutter.

i Luct ~ u\r\, cdi *.lg bc the bcest yet.
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Home Buttermaing.

Il! making good butter on the fva.n
te firât requisite is cleaniness,. AU
iilking utensils should be ke-pt tibcr.
ughly clean. The milk upon ben
rawn from the cow should becime.
îiat'ely strairned and removed froni
te barn, and either be separated with.te farm separator or placed in cool
water for separatiAg the cream frorL
le milk.
The cream should be kept cold, bc-

lw 50 if possiible, until enough is se-.
ured for a churning. It should thèea
ie warmed up to from 65 to 70 ani

Leid until it becomes sour and ha& a
fleasant acid taste; occasionallyittie igher temperature may be
needed. If the cream is sweet it wdil,
usually require 18 to 24 bours to Sour-
t. No cream shouid be added to thet

to be churned for at least 12 to ja
hours previous to churliihg; durip,
bhis period it should be stirred kf-
eral times to ifisure iiniform ripenù&-
vVhen cream of unequal degrees «S
ripeness is churned, ia requireS Jý '
longer time to churn and thereis s.4
much larger loss of buatter fat i the
buttermilk. At icast two hours 1*.
fore the cream is cburned it aho":
bc cooled 50 to 56 deg. If flot toir
ripe it may be held at this low tom-
perature for 12 hours.

The only rule which can be glvoe
in regard to temperattire of chuniiag
is to churn at as low a temperati»u
as possible and bave the butter cem
in reasonable time. Most cream cip
bct aatisfactorily churned in 20 toe 4»
minutes, at some temperature'~
tween 50 and 60 degrees F.

Stop cburning when the granmt4.
of butter.are about the size of
of wbeat. Draw off the butter
from the cburn, permitting it ta o
through the cheese cloth, or strait~,
which w!il catch the crumbs of buttIý-
that would otherwise be lost T1ý
wasb the butter by putting in abMi
as much cold water as there 'Vas
termilk. This wash water shoutq
a little below cburning temperatU,*.
It is salted at the rate of about oM
ounce to the pound of unworkol
butter.

Poultry Notes.

May is a good month for getting
out tMhe chicks.

The May hatched pullet with goo4
care will sheli out the eggs that
bring the fancy price next wintet.,

Yes, chicks aie a lot of botherAp
peopie who do flot want to bc bo*-'
ered with them.

Chîcks should flot be fed for 24* te
38 hours after hatching. SomegoI
atithorities advocate waiting 72 bout&

Good air, clean quarters and '
*water are as important as good r
ing for the growin gcbicks.

Eggs laid in April and May are t
favorites for putting in cold storal!
They are said to keep better thià
those batched later.

Do flot be afraid of liberal feedlig
for young chicks. They can hardi7-
be fed too much if the food be of tbc
right sort.

if you have neyer tried the 4q7
feeding system for your chick.;tfY t
this season. Most people who ha*
tried dry feeding cannot be indue*
to go back to the old wet M9iiA
systefl.

You can certaingy afford a
ciass maIe bird.e repre3ents Ofl*
balf the fiock, and it will not taks.
much improvemnent upon each chîctý-
en of which he is the sire to PSY tht
difference in price between him 04t

fa poor inferior bird, unworthl
stand in any breeding yard.

Ear th en d inking founitains are tht
c:ýeanest and most conveniCflt wIIU
water must be carried to a flock Of
fowls. Water remains cooler ~
summner and warmer in wiiiter S

fearthen vessels than ini tin.
n To keep chickens from scratchig
Fasten a littie stick to each leg.II

r a piece of clotb or leather. V an
they walk, the stick wi*U drag 011 tibe

*grouind: wben tbey try to scratéb
the stick is in the way.

April, 1906.
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