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Il e 11 anadîn Standards define poulry qualityIl by cLasei and grades
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il Iho Grade ",A" denotesa bird which is weI[ifatted,
weiI-fleshed and welI-finished



The two general classes are: Milk-fed, or white.
fatted; atnd Selected, or yellow-fatted
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The Grade "B"' denotes a bird reasonably weil-
fleshed but lacking the fat and finish of Grade "A"
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T'he fitiest quality ini dressed pcîîtltry i-s found ii
the mîlik-fed bird
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T'he Grade ' denotes bïrds lacking the fat.
fltc-'hing and finish requîrcd by the higher grades
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Facts about Poultry Quality
"'The hi n r the qu. lits of the bird the more sat'i.f-"' ltr, ill

lit the resuits front ils ul st R. Allie Rlia, ('lief i niin
of thle Roy al York Ite Ia Cnotîni. anadian attiority on
gastroinoies.

Tihe qtiality Ii dI - 1 puit ry lepenils directiy upo~n Ih-

mi iner i n w h kh it bas- e[d anidh n i sbed. The fin ,ii.t
te xtuire oi '-kini a nd tic-1i iîîg, a iti] t lie lit ,itcit fa t uf tht rmiikb'i
birtiiss id ti e ni t h ru igh sjiii, iai b d i ii era tes for a ut
cient buniî h uf ie to suiten. or lziloiii nt stbu-ringy tougiin,s uf
ii u- eil.ir iiire; auil tii bu ilul up t iny farti les ail thirouth th,
in- tI uar t îssi, li !ii i building up t ha tecnder suc, etil rit nu ead

il, it it cyu iaotr si liard tii fi ndl anil aiwa 's iiidmn db
thle ýii ieiinnatiinz Ciatelaiiii

\\iii tht t ,rade A i n t ut t la ss "cliiie rc npre.eii- ;hlt aii
bi-ge <if fat, flesliiîig andl f-irih as ini the t las MiIK [t il, thu iai

dîffi renteý is iii tht t îiiîur i( texture ut e ifatý Wliil, t'h Miii'
I << lîîrld ij' usuaiiy dt bu i i îiee," Ir,,rti- andîîi ,itiwi, !, tis n
fot ryi tht' lirîl of tfý hi'ý meeit els iý ofti prî'terr, d for

iriiu te asrl andî gei il al t' ut l oi) îî' ilie tv'us
I her, s- sornething aboiut ciîke îî tii r il a i listi ni tive ipîa
i t i- lîglhly nttritiuius, casîly assiii l îe,i lveitient of eîaatiîi
and amnîable to an ever charngiiig s'riety of uises

The respieetive grades are îiusgntd lîy iitîjl'î-in
official"' t oours, as foiitiw-: , 8l 1 \l, ltirpie; tRA\DE A--

ted; (;RAI E Ifiulu anti (RADL) - iliow. 'ile i 1 c iX
is a coiuiiiuerci.lly fielfeet speeiiin, a- vet prouitii in îjuaîititîe
too iinîited tu bu geiseraily availabît. The GaRADLE A represenm-'
the biîik of ,utpply of weý1iiiishei] birds, andt ensures comjîlete
satisfaciîon for ail occasions and purpiose'.

Siteciai mntîîion shoull bie made tif turkevs. l'li turkey is
no) lonîger 'Monareh of the Meu"i' abute, tht' feature of hoitiay
feasts, but is iîîw aîvaiiaile generaiiy tiirtugiiiut the year. 'IiT're
is no ehoit et iîuutry mueat titan tuîrkey andi it is rapiîily growîiig
in populat favouir for its ei'înomniy, as weil as for ilis QI ber buný
qualities.

When îxiîltry ns îffered for sale by Goviserilîuelt, oftitr% ise

officiai," grade, voit i alu be sure oft gel tinig abstîlute a lii
your money. Look for the grade tag wien btiving îumutry, diii

he sure of satisfaction. \Vhere inilivitînai hirils are flot taggeil,,
the official grade mark may bc accu oit te boxes in whîeî the
jiuultry ïs dispiayed for saitý Don't gues'i about quality.

Buyj by Government Grade



Dressed POU ttry is Graded

Under Official Standards

W HF poultry is ofered for sale oI goverfmun grae-
the gr,wiing mnust onomto the Caflddîan standard,; fIJÇ
dressed poultry, 'tout in the regulations for tbeu

grading and nîarkiiîg ofdr -epultry iiade 00(1er the provisions~
mf the[jctok îd Live Stock andduLi\ Act (Chap. 120, R.S.'
1927)

Grading is donc E)v quj,îlituý di eîplne-,3 of poues raia
11011-,, whoIesdIers, or diý,îribmoî-,s of red p(utr in ;i- ord-

aice wlitli thes e standards,. 'i e federil gýoYc rruen, througi1
a staîff of ins-pec tors operaîting uoder tEe supervisîionï oi tEe, PoiîlUry
I)ivisioluf fliEc I)eîxi ent of Agriculture at Ottawa, maintain,

a chec k inspection -,er-vi(e tu en-,ure that tradiig i, low, in accord-
ance with thu. andrd

The Grade Tag is Vour Guide
\Vhen Buying Dressed Poultry
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