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;nitary Engineer
Addresses P.E.L
(amping __Ass'n.

Mr. Wallace Sharpe, Provincial
ganitary Engineer was the guest
aker 8t & recent meeting of the
prince Edward Island Camping
jation. The members of the
Assoclation gained much knowledge
from Mr. Sharpe's eddress.

In his discourse Mr. Sherpe
touched on many important points.

sald: - K
H?'A happy camper is & healthy
camper. Let us first consider
disease 8and illness as related to
camping. We ‘may compare the
spread of disease to planting a
seed in the soll where the disease
or seed is the sick person or the
carrier and the soil the -well per-
son. In sanitation we are parti-
cularly interested in the mechanical
transportation of the seed to the
soil, whether by means of droplets
in the air, dust, insects, eating
utensils, personal hygiene, im-
proper  disposal methods or food
and water.

“with water and milk we have
fluids which most everyone par-
takes of each day. Thus if any
disease organisms were to be pre-
sent we gwould expect almost a
1007 expoSure amongst the camp-
ers. This Is the reason for so much
emphasis being placed on the
water and milk supply. The Sani-
tary Engineering Division of your
Health Department is most willing
to test both of these supplies for
you and to offer suggestions for
their improvement.

The Camp Kitchen

“Next let us consider the camp
kitchen. If one cannot keep food
hot keep it cold! This is sound
advice around ' a kitchen. Disease
organisms may be considered to
be at any optimum temperature
for growth at 98.6 degrees Fahren-
heit, in other words, at body temper-
ature. Bacteria will not multiply in
a temperature range of less than
50 degrees F. whereas at 170 de-
grees Fahrenheit for two minutes
sterilization will be accomplished.
The danger area for bacterial
growth is between 60 degrees F
and 120 degrees F and if food
w kept on ice the bacteria will
tend to be dormant and not grow
until exposed to a more preferred
temperature.

“Let us next consider camp
dishwashing procedure. We know
that any infection contained on
eating utensils have a very good
chance for general distribution
amongst the campers. It is, there-
tore, important to disinfect by
sconomical means all the dishes
and eating utensils, It is suggested
that a three tub set-up be used
where a good detergent such as
Surf, Vel, Tide, etc, is used in
the first tub, a 110 degrees F, rinse
In the second and a 110 degrees F,
100 p.pm. chlorine solution be
used in the third for the sterilizat-
fon of the dishes and utensils. It
1s considered good practice to Te-
move all food particles by scraping
before washing the dishes as these

Prairie Soils
Extremel_y_ Dry

OTTAWA, May 19 — (OP) —
Prairie soils are “extremely dry,”
particularly over wide areas of Al-
berta and Saskatchewan, with
rainfall “far below mnommal,” the
Bureau of Statistics reported today
in its first 1949 summary of trans-
Canada crop conditions,

The Bureau said it was evident
that there would be “significant”
increases in wheat acreages on the
Prairies this year, with sharp de-
clines ip sowings of flaxseed and

rye.

However, immediate rains are
needed in many Prairie districts,

Reporting om conditions across
Canada generally, the Bureau said
the spring season, with few ex-
ceptions, considerably advanced,
as compared with a year ago.

The growing season in the
Maritime  Provinces is from
10 days to two weeks In ad-
vance of last year. The Iland
is drying rapidly and spring
work is getting under way in some
areas, Seeding is expected to be
general within the next week or
two.

Livestock appears to have come
through the winter in good shape
and are being put out to pasture
in some of the southern districts.
Fruit trees have wintered well and
the blossom prospect is good. Early
potato plantings have been started
and truck crop planting is ad-
vancing.

organics cut down the efficlency
of all three compartments which
would necessitate frequent chang-
ing of solutions. Also in place of
100 p.p.m. chlorine solutiop 170 de-
grees F water with a two minute
contact period will accomplish the
same Tresult.

“With regard to waste disposal
from the kitchen this may be
divided, into three separate pro-
ducts. (1) cans; (2) liquid wastes
and grease; (3) solids.

Disposal of a Cans

“Cans are a simple material to
handle but if not handled correctly
they can be as offensive as most
other wastes. They should be rinsed
and cleaned and thus rendered free
from food materials. They are
then prepared for dumping with
little chance of being offensive.

“Liquid wastes and grease are a
problem which requires equipment
and planning. It is suggested that
the Public Health Department be
asked to co-operate in the setting
up of the liquid disposal system at
the camps. To do an adequate job
of liquid waste disposal a grease
trap is considered essential with
drainage into a tile field or cess-
pool. If this is done properly with
frequent inspections and skimming
of the grease trap the pores of the
soil will remain open and will not
require freqquent changing of the
system and expensive labour bills.

“Solid wastes from the kitchen
should be collected in covered con-
tainers and emptied at least once
a day. These wastes should be
thoroughly drained and disposed of
by burial with an adequate earth
aovering placed over each deposit
of garbage. Chloride of lime may
be used in the dump area to lesson
the fly and odour offense but
bu;lal if adequate should be suffici-
ent.

“Most camps on the Island are
using outdoor facilities. It is most
important to have these privies
fly tight and supplied with self
closing doors and seat covers. Also
the vault should be absolutely light
proof and never be filled too full.
Most well-managed camps find it
necessary to backfill the trenches
each year and re-locate over fresh-
ly dug pits.

“When you are preparing the
camping facilities this year I wish
that you would set aside time for
reviewing the water and milk
supply at your camp and also the
cooling and dishwashing facilities.
The disposal problem may be your
chief worry but whatever your
.problem is, please feel free to call
on your Health Department for
help In these matters.”

ADVERTISEMENT

The British American
Pipe Line Company

NOTICE 1is hereby given that
an application will be made to the
Parliament of Canada at the pre-
gent or mext following session
thereof for a Private Bill incorpor-
ating a company under the name
of The British American Pipe Line
Company for the purpose of ac-
quiring, constructing and operat-
ing pipe lines within and /or out-
side Canada for the transporta-
tion of oil. including liquid hydro-
carbons and liquid derivative pro-
ducts thereof, subject to the pro-
vialons of and with such additional
powers as may be conferred om
pipe line companies by any gen-
eral legislation respecting pipe

lines which may be enacted by
the Parliament of Canada. 'l;:we
he

applicants |will request that
company shall have all the pow-
ers, privileges and immunities con-
ferred by any general legislation
affecting such pipe lines which
may be enacted by the Parliament
of Canada and further will request
such other powers and corporate
provisions as may be deemed neoc-
essary for the carrying out of the
ob, of the company.
I,;A".';ln at Toronto, Ontarlo, this
1st day of April, 1949,
RAYMOND L. HUGHES,
Solicitor for the Applicant.
708 Royal Bank Bullding,
Toronto, Ontario.

\

When you've seen the attractive lines of Pontlac for '49, you
only know half the story. When you glance at the prices, you'll
know the climax — that Pontiac, the most beautiful thing ont
wheels, can be bought for much less than you expected.

All the integrity, all the fine features you deserve . . . like
thrift and power, dependability and comfort, safety and eases,
of-driving . . . they’re all built into Pontiac.

And yet — the price is so close — so vegy close — to the lowest
that it’s being applauded all over the country!

Because Pontiac offers such truly remarkable value, more and
more people, everywhere, are insisting that only Pontiac is
acceptable. Such popularity means, of course, that your Pontiac
dealer may not be able to make delivery without some delay,
But production lines are rolling as fast as Pontiac’s high standard
of quality will permit . .. so keep in touch with your dealer,
who is_anxious to add your name to the ever-growing list of
proud, enthusiastic Pontiac owners.

IN CHARLOTTETOWN
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Price includes Standard Factory
Equipment, Dominion Sales and Excise
Taxes amounting to $228.36 but not
including License Fee or Provincial and
Muriicipal Taxes where these apply.

Price Is subject to change without notice and outside
Charlottetown, varies according to transportation charges.
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