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THE LARGEST HORSE FARM
EAST OF MANITOBA

(Experimental Farm- Note)

It is not generally known that the
most important ‘horse hreeding es-
tablishment east of Manitoba is sit-
uated at 8t. Joachim, County of
Montmoreney, Provinee of Quebec.
This Farm was stasted by the uni-
ted efforts of the Dominion Depart-
ment of Agriculture, the ucbee De-
partment of Agriculture, and the
French Canadian tiorse Breeders’
Association, The work is being car
ried on by the first-uamed and is
under the direct supervision of My,
Gus Langelier who is also Superin-
tendent of the Dominion Experi-
mental Station, ' Cap Rouge, Que.
There are at present, on the Horse-
Farm, over ninety horses, all
purebred French Canadians; an
idea of tae scale on which breed-
ing operations are conducted can
be had when it is known that twen-
ty-two mares have youngsters this
year ‘whilst thirty-four are due to
toal in 1923.

It is fully admitted that part of
the work is to improve French Can-
adian horses, but it is also clear
that most of the problems of horse
breeding, feeding,  housing, = and
management can be investigated
as well with this breed as with any
other. These problems are quite
numerous; in breeding, close, in
line, and outcrossing; in feeding
rougaages, concentrates, pastures;
in housing, the big special barn,
part of the cattle barn partitioned
off cheap single-boarded shelters;
in management, work or no work
for breeding-animals, prevention of
diseases in youngsters, raising au-
tumn colts. These in themselves
show the advisability of having
started such a Farm.

What will be the future of the
place? From an investigational
pcint of view it is assured, as even
a quarter of a century is not near
long enough to solve many of the
problems.' As to the effects of any
improvement of the French Canad-
ian horse accompilsaed thereby and
the scope of the distribution of im-
proved breeding stock, the future ot
that enterprise is really in the
handg of the farmers of the Prov-
ince of Quebec. If they show en-
‘cugh interest, no doubt French
- Canadian horses will continue to be
bred at St. Joachim; bat if it is
found outf, which'is improbable, that
French-Canadian  stallions and

coal oil will kill mites but as it ev-
aporates quickly its effects are not
lasting. A good disinfectant mixture
may be made by adding crude car-

ants such as zenoleum or paenoc-
line,

The reader will readily ses how
desirable it is to have all nests,
roosts and dropping boards made
movable to facilitate cleaning and
disinfecting  operations. If yours
are stationary at present, you will
find it a good day job to change
them and make them movable. It
will be time well spent.

— —

NEW FARM MACHINERY

The innovations of the new age
of farm machine invention. should
serve as a most effective contra-
diction to the idea that in ' any-
thing we have reached a per-
manent type of farm machine.
Twenty years ago at & time when
the binder had really just reach-
ed its stage of perfected and stan.
darized form, and olq -experience
farmer predicted that the extre-
me development of farm machin-
ery had been reached. *“No fur-
ther invention to lighten the work
of the farmer could bé made,”
said he, “this making of machines
has gone so fay as it can—there
will never be anything more.”

‘What would that old ‘fellow say
should he see the farm machinery
of today—a tractor for example
He would probably be embittred
and bewildered as are all those
of his kind who have outlived
their day. For understand this—
if such a thing as a permanent
type of farm implement is possi.

with a half cen'tury of evolution
behind it, yet in the past year or
two there have been brought out
two distinctly new and improved
designs that the use of tractor
power has occasioned. A large
special tractor driven and hauled
design. Begides, this, notice 'the
minor refinements that have been
made in this mqst standard of
farm machines in the ' common
horse-drawn .types, the large size
ten-foot cut machine, the increas.
ing use of high.grade anti-friction

breeding stock are not in demand,
then it will. surely be in order to
look into tne question.of using an-
other breéed for the experimental
werk, of St. Joachim.

|
|
|

|
In the meantime, old Quebec can

. boast of having the most important,
_horsé ' breeding establishment in
“Eastern Canada. &3t
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GUARD AGAINST LICE AND
MITES

(Experimental Farms Note)
*

No man keeping poultry, either
upon a large or small scale, can ex:
pect a profit. from his operations if
his flock and his poaliry house are
infested with lice and mites. Both
are easily brought upon perfectly
clean premises, possibly by tae in-|
troduction of fowl purchased else-,

where, Sparrows are dlso a fre-
quent spreader of these troubles,
and there are numerous cases

where no apparent source can be
thought of, yet lice and mites are
found to be in pogsession. The for-
mer may be readily controlled by
providing a gocd dust bath and by
the mse of Blue Ointment or one
of the many lice powders that are
on the market.

The control of mites, however, is

§ le. Unlike the hen :
;lo(zllq:oth:ql:‘p:\m not, as a rule,|reaching the apex of efficiency in
found upon the fowl, neitaer are harvesting ume!lmdsm tthen;elh:::"(;
they killed by dusting.” They are ather {’"“ IOFIS O'N‘r'lI:lan lh';i
found usually in eracks around the ﬁ}:‘gu;lrl;m ;(:wgr lixlncilillpq.' L
00818 1 ¢ ad-- 28
roosts and nests and will be read T el

ily detected upon examination of
these localities. At night, when the
fowls are on thie roosts, these mites
may reoadily be seen issuing from
cracks and running along the
roosts.  The only method of con
trol i3 thorough cleaning and dis-
infecting of the premises., Remove
all droppings, litter and  nesting
material, scrape and sweep out ev-
ery particle of dirt, .and glvg the
house a taorough soakimg with a
good strong disinfectant, forcing it
by means of a spray pump into the
cracks. Whether mites are known
to be present or not, the roosting
and  nesting: quarters should be
treated weekly during the summer,
since the mites breed very rapidly
during the hot weather. Ordinary

ding largly on the type of shock

one cannot regard this system ag

derricks or the grain pitching ma-
ching greatly facilates operations

ang the crop is not
any such weather
case with the binder method.

ten-foot cut tractor binder and a.

grain and puts it up in small
stacks which are dumped and left
Standing in the fleld. This means.
that in place of from twenty to

bolic to the coal oil, about a quart ithirty  shocks of bound grain
to a gallon of the latter, or by ad-|there Wwill be one of these small
ding one of the coal tar disinfect-|stacks. These small stacks are

earnied to the threshing machine
In there entirdy by means of a
specially designeq push or sweep
rake. It would certainly seeth
that the grain pitching machine
could be used to advantage with
this method, as the hand pitching
of loose grain into a thresher
feeder is a hard job.

Approaching very close  to the
limit of, efficiency in harvesting
methods is the use of the com-
bined harvester thresher describ-
ed in these columns a year ago
—the familiarly termed “combine’
originally of the Californian
plains—now being  employed. to
an increasing extent throughout
the Western grain fields. These
machines cut. and thresh the grain
in a single operation and they
range in ‘size ' from thirty-four
down Ito'a npine-foot cut. It is
very probable that within the
next few years we will see devel.
oped combined harvesters small
enough to be used anywhere it {s
feasible to work a binder. There
are fivefoot cut harvester-thresh-
ers of the “stripper” type in use
In Australia now. A still further
improvement will be a machine
that not only puts the grain in
the sack but puts the gtraw in the
bale, or even tied up into a thatch
as well,

This outline is merely ‘indicat-
Ive of the trend of harvest. meth-
od developement. In all other
branches of farm work mechanic-
al improvements and inventions

ble, its realization is to say the|are transforming farming meth-
least, extremly remote. ods It ‘is possible that the
In the binder there is a machine plough and its attendant tilling

and seeding machines and imple-
ments may yet be very °largely
superseded by combined soil till-
ing, fertilizing, and seeding ma-
chines that will reduce the plant-
ing of most all crops to a single
operation, Likewise as great
changes are about due in the
handling of the hay crop. There
Is now a combined loader:baler
that puts the hay girectly from
the swath of windrow into a
round bale of artifically. curing
or drying the hay crop for behind.
Nor is ‘the corn crop husker,

caution often saleguards the flock
from a serious outbreak of chicken
Pex. In introducing new breeding
stock, even it from  reputabie

is a safe plan to follow.

turning from shows; the elimina
tion of spoiled feeds and
drinking water, the sacrifice

profitable enterprise.
——————t
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. SOFT-SHELLED EGGS.

Most people are vmtufnlly under
the impression that soft-shelled

cient supply of oyster shells, but
this impression is wrong. Flocke
of hens may have an abundance of
oyster shells and etill lay soft-
shelled eggs. A lack of oyster

ber of eggs produced, but soft
shelly are  usually - produced by
hens ‘which are too fat or ihrough
a deficiency of soluble lime in the
water or regular fooq supply.
Lime {s necessary for the forma-
tion of the caleium in the egg-shall,
The more eggs a hen lays the more

plenty of oyster shells or lime in

up maximum production,
cufficient supply may

An

cularly if they are laying heavily.
The remarks above

soft-shelled eggs apply to normal
conditions inasmuch
usually - enough solw
for normal producti
Production,
need more lime - than is given in
the food, I oyster shells and iime
n all other
not given and if
ficlent in lime th

on,

€r extreme conditions

e T te—
SAVE THE MOISTURE

EGGS AS FO

Eggs have recently been describ-

oD,

of dairy cattle, and before this
Province makes that advance. in

dairying which we are naturally

have an economical producing class

sources, the practice of quarantine

(The proper disinfection of fowl
bouses, etc., the guarantine of re-
cently imported fowls or those re-

impure
of
alling birds to determine the  na-'stand between
ture cf the disorder, as well as the[while their intrinsic worth is far
burning of all dead fowls, are mea-|ahove that at whjch they are or-
sures, which if carefully followed
will do mpch to keep the flock in a
healthy, vigorous state and make
the keeping of poultry a pleasan,

eggs are due to a lack of a suffi-

shells tends to decrease the numi

lime she requires. Give the hens

Some. other form in order to keep
in-
tempt the
heny to become egg. eaters, partl-

about lack
of lime in some form not causing

as tiere Is
ble lime daily
For heavy
however, hens seem tc

accessory forms are
the grains are de-
en the number of
“BBs produced is affecteq and und-
the sheils
may be fragile or even soft.--'M, A,

ed as the ‘“Universal Breakfast
Dish.”  The slogan is good, but
not sufficiently wide in its applica-
tion. Bggs are one of the most
palatable, nourishing and conveni-
ent of foods. ‘They can be made
up in innumerable ways, and in
chemical composition closely resem-
ible meat. In nutritive value they
cheese and milk,

dinarily rated. iInvestigations con-’
ducted according to a new nutri-
tion theory classify foods on the
basis of their growth-promoting
and disease-resisting power, In
tihis only a limited number of nat-
ural foods are found, such as milk
and eggs, ithat contain those vita-
mines absolutely essential to the
proper growth and development of

e human body, and the repair of
tissue essential in the resistance of
disease,

{Eggs contain all the elemenl(s
for the growth of the young. A
chick hatches from and will live
for days upon the content of the
origifdl egg. On account of the
elements they contain, aggs and
milk are essential to that high de
‘gree of health which is a nation’s
greatest’ asset,

‘Eggdarelaid as a good food, but
under unfavorable conditions they
are subject to a rapid detenioration
In quality, Consixmption varies in
direct proportion to the quality of
©eggs offered for sale, and the uni-
formity of the quality received.

'The ideal would be to have only
one grade of eggs—the grade nat-
ure gives us, and a weight ‘grada-
tion something like the Danish sys3-
tem. The. widely varying ‘condi-
tions found in an extensive produc-
ing district such as ‘Canada seem
té make this impracticable, Cana-
a¥an eggs are standardized, but the
grading has not been generally ad-
opted in domestic trading, ‘The re-
lative suitability of the different
grades for culinary purposes is de-
sorlbed in ILive Stock Branch Leaf-
let No. 6, entitled “Standardized
Grades of Bggs,” and the ‘way to
determine the grade of an egg by
candling is described in IPamphlet
‘No. 3, entitled “Candling of Eggs.”
Candling appliances may be had
free on application to the Dominion
[Live Stock Branch, Ottawa.

Some retail stores

qualified to make we will have to
greatly improve the rank and file
of the cattle used for producing
milk, This may be easily and caeap-
ly brought about by the use of pure
bred and improved sires of the
dairy breeds. On account of the de-
pression in cattle prices quite a
number of good young animals of
superior breeding whose ancestors
have proved to be profitable pro-
ducers of milk are now offered for
sale at very little above beet pric-
es. No district in the Province can
actually afford to be without the
services of a pure bred animal of
this description at any time, much
less at the present since prices
have ‘been considerably reduced.
The Department of Agriculture has
listed a number of good young bulls
of the different dairy breeds, sev-
eral of''which may be purchased on
extendt;d payments, and we will as
sist Institutes to organize for tae
purchase of these bulls. Their ped!
grees, breeding and records have
been carefully examined and every
agsistance will be given to any who
wish to have a good animal placed
in their community.

During the past season many
animals of undesirable breeding
have been sent to the iblock and it
was hoped in this way that the
scrub bull would be in'a measure
eliminated and in as many instanc-
es as possible pure bred improved
animals placed in their stead.

Dairying, hog and poultry rais-
ing are lines of farming  -that it
would be safe to tie to. These lines
of live stock farming work well in
unison, and we may confidently
look tor paying prices for all of
these products that we can raise
The cost of transportation on these
finished products is low and we
can better compete on the open
market with these finished products
of the farm than others of a more
bulky natur2, but to get the most
possible out of these lines we must
first select a suitable animal that
hag been carefully bred and select-
ed and then produce the best pos-
sible product of the kind taat the
market demands. We have reached
an age of discrimination am_l all
|markets will pay a premium for a
guperior article in any line. Good
quality costs nothing more than
knowledge and a little care to pro-

the freezing process
that even  the bug-bear of extra
work is removed. Indeed, if time

ice and salt, is entailed. ;

The following frozen dainty will
appeal to those who have an eye
as well as a cultivated taste for
food harmony:

Dry-whip a quart of thick eweet
cream and add sugar to make quite
sweet, as freezing extracts the
sweetness as well  as the flavor
from any mixture. Chop a cupful
of maraschino cherries very fine,
then add them together with their
liquor to  ‘the cream, Turn the
mixture into a mould, cover close
ly and bind around the opening
with a strip of buttered muelin to
prevent any salt finding itg way
inside. Bury in  ecrushed ice and
salt for six ‘houre. Dish for indivi-
dual serving, musking each serving
with whipped cream and garnish-
ing'it with split ‘blanzhed almonde:

Créamed Pineapple.

Unlike peaches = pinmeapple does
not suggest cream; yet nothing in
the way of a gweet concoction is
more delicions than creamed :pine-
apple, if properly prepared.

{For the dish to ‘be at its hest,
the fresh fruit is essential. Peel
and grate fine one medium-seized
ripe pineapple; then to  the pulp
thus obtained add the juice of one
lemon, which by the way, is an es-
sential addition to pineapple, no
matter in what  form it is served,
It develops latent flavors in the
fruit in addition to imparting
piquancy to it.

Have ready half a box of gela-
tine dissolved in cold water.
Strain into the fruit and sweeten
to taste. Turn into a mould that
hae been rinsed out with cold wat-
er, and stand on ice to congeal
partly. Meanwhile dry whip a
pint of rich cream. When the fruit
and gelatine mixture  hegins to
thicken. folg in the cream and re-
turn to the ice to become firn,
Remold, and serve with crcam and
sugar,

A more simple but most tempt-
ing pineapple-cream dish {e made
by slicing pineapple very thin,
eweetening to taste and garnishing
with whipped cream . heaped high

bearings “overhead” packers, the,and a more recent invention, the! When spring opens there are al-|Canadian cities are 111?)w va[ill(l)us duce it. A lueif‘:nlre‘ e glmll)nd. De::lor'
quick turn tongue trucks, the de-|ensilage harvester, a machine|Ways many acres of land lying withi[eggs on grade, and a dlﬂerpx?vtel'al?g DEPT. OF AGRICULTURE. e l-n b mal ey nﬁ
velopement of - combination” head-'that converts the standing «corn|2 crust over the surface. Land|price is mvad’e The ho‘mq lf" mnra;(.xno cherries - round on
er binders and push-binders andiinto silage and delivers it to an|Which was fal] plowed and lang|should acqual‘nlt herself wilfle“;}e ey ol TRTHCMEE oS t o

the use of attached binder engin-faccompanying waggon at oneWaich was in corn the year before|uifferent: grades ac(x;rdl‘ng to lllxz i bbbl 00 )

es. ; ‘passage over the fleld. become crusted over during the{Candian standards, and she will GROWING GOOSEBERRIES.

Then too we ‘have ithe work of|. Everything considered it is|Winter months, It thig same land then be able to protect herself in Given a smooth, rich custard as
the binder completed by the mec-(very plain that' we are very far[got into similar conditfon during |the purchases she makes, ', - i do not kncw of any crop that|a basis, numbers of - deliclous and
hanical grain shocker this s turn-'from an age of permanent forms|the summer and while crops were{When buying ask for eggs graded|one can set out that will bring as|attractive desserts are possible.
ed by various form of ‘shock|of farm machinery, or even .one growing, farmers would be putting(according to the Canadian stand.|quick returns—excepting strawber-| Nuts of any kind dut especially
loaders, ~shpck = “buckers” andlof quiescence in its developement forth their most strenuous efforts|ards — Specials; Extras: Fl,.“,: nies They do not require any blanched almonds, ' ground fine
sweep rakes, and shock gatherers|and it is probable thdt the ]"vor-ltq bulverize the surface and savelSeconds. . ; ; 1;6sis and wire and the initial in-Ithen added to the custard, and the

and carrying trucks, and finally
the chain of mechanical procesces
in the harvest field is completed
by -the mechanical -grain pitcher [a
and thresher feeder,

It is doubtful if any farmer has
ever yet ‘assembled and used in
conjunction all this group of ma-
chinery to the exclusion of hand
labor in his harvest but it would
be easily possible.

With a four-machine system,. a
binder, shock shocker loader or
gatherer and the grain pitcher
the farmer gets his grain to the
thresher cylinder with practially
no hard manual labor.

The man with the pitchfork
becomes almost a thing
of the past—but the investment
in “machinery is considerable,
ranging from a minimum of $1,5600
to over double this figure, depen-

lcader or gatherer seleoted. But

secure the safety of the crop.
‘There is the header method
either stacking he grain or under
favourable conditions threshing
it directly from the header barge
In either case net slings and

and eliminates. hand labor.
There is further the stacker-
harvester method, which with the
grain  pitcher would bet a
(hree machine system. With
this there is little or no expense
for twine, less waste of grain,
exposed  to
risk ag is the

The stacker harvester cuts the
N
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WITH PROPER CARE MOST

COMMON POULTRY DISEASES
CAN BE PREVENTED :

(Experimental Farm Note)

During the past few years the
increasing demand for eggs of a
standard quality and the high pric-
eg' prevailing for this commodity,
have led to an  effort amongst
Poultry Instructors and Pioneers in
poultry raising, to stimulate this
indutsry by advocating the use of
backyards in cities and waswc
ground in rural districts for main:
taining a small flock of fowls. It has
been shown that a declded profit
can be made where ordinary pre
cautions are taken in regard . to
feeding, cleanliness and selectlon
of breeding stock.

With proper care most common:
diseases can be prevented and of
all the measures directed towards
this end, sanitation plays the most
important part. °

This is" especially true on small
holdsags where the runs are limit-
ed and must of necessity be used
year after year. Where it is not
possible to rotate the rans, the
entire surface after being coverea
with a good coating of air slaked
lime should be ploughed or spaded
This precaution sérvés - to keep
parasites such as tapeworms, round.
worms, gapeworms, etc. in check
by destroying the eggs which are
nearly always present in the soil
Droppings from fowls should never
be spréad on land to which chicks
huve access and during the  fly-
breeding sensa‘g. all manure should
be kept in covered hoxes or treat-
ed with some good disinfectant be:
fore being put upon the land. This
applies more particularly to.small
holdings and to plants devoted ex-
clusively to raising poultry. Al
chicks which die should be burned
and it is @ good plan to kil @il
weaklings and digpose. of them In
a similiay manner, (‘lose = observa
tien is essential to pick out ailing
chicks or fowls and these should
be igolated from the remainder
until the exact nature of the disor
der is determined. Particular at

and drinking  water and . where
young chicks are concerned a daily

moisture.
land is pen
crusted condition for six weeks or
more in the s
have been
ithat time moisture  is
Which the crop needs at some time
in almost every season, The mois-
ture which is stored in tae soil at
the time a crop is planted in the
spring provides a large percentage
of the moisture required by the
crop' during its growth, For that
reason it ig almost, if not quite, as
important to save moisture befors
the crop is planted as it is while
the crop is growing.

By means of the disc. and har-
row the crust which has formad
during winter can be rapidly brok-
en on both fal plowed
stalk ‘land.  Nor is the saving of
moisture the only good tnat is ac-
complished by pulverizing the sur-

being lost

can make a start and in the ecase
of land which is to be plowed and
put into corn the surface is broker
up before it is turned to the bottom
of the harrow. If the land is plowed
without dis¢ing the surface is turn-
ed under.in a lumpy condition and
neither the disc gor harrow or culti-
vator can reach afterward. Tne
coarse soil and rash at the bottom
of the furrow cuts off the rise of
moisture and the crop frequently
suffers before it gets its roots inte
the solid soil below furrow depth.
e el - e

TELLING THE HORSE'S AGE

To tell the age of any horse,

inspect the lower jaw, of course;
The six front teeth the tale will tell
And every doubt and fear dispell.

Two middle “nippers” you behold
Before the colt is two weeks old.
Before eight weeks two more will

come; :
Eight months the “corners” cut the
gum,

The outside grooves will disappear
From middle two in just one year
In two years from the second pair;
In three, the corners too are bare.

At two the middle “nippers” drop;
At taree, the second pair can’t stop,
When four years old the third pair

goes,
At five a full new set he shows.

Deep blacl& spots will pass from
view

At six years from the middle two;
The second pair at seven years

At eight the spot  each ‘“corner”
clears.

such affort. Tubereulosis is a dis-
eane of adult fowls and {s leas
frequentlv ohgerved in pullets than’
fn older birds. Tuberculosis s
usually introduced by buying pul
lets or stock from outside sources
and such a practice is to  be dis-
ccuraged evcept when putchhsine

| trom ‘vanutable ponltrymen. Where(The oval teeta three-sides grow;

exhibition atock' is kept all show
hirds ghoul? ha congrepated for at
16ast tw~ woakg upon their return

from exhibitions, as such a pre-

From middle “nippers” upper jaw,
t nine the black spots  will with
draw.
hé second pair at ten are white;
[Eleven finds the corners light.”
fhorsemen

As time goes on the

In too many cases the
mitted to remain in this

(Leatlet Npo. 7,

Fggs as F
Dominjon Live | R Load

vestment s not high.

In rich soil|

ies of the leaf]

Stock Branch, Cop-

plant them at least six by six l‘ee!,
S cultivated botit

pring after it might
pulverized and during all

and corn-|

face. Weeds are killed before theyl

et are available for

dmgtll;lbutkm, and may be had on

application to the Lj

Branch, Ottawa.) dadais
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DAIRY FARMING

~The amount of profit
from dairy farming depends on sev.
eral factors which are influenced
principally by the amount of milk
food that ean be produced per acre
at the lowest cost; the ability of
the cows used for converting this
food into milk or its products, and
the knowledge that the farmer has
of mixing these feeds 80 as to get
the greatest possible amount of
milk out of them. In other words,
it is tae amount of feed that will
,produce the milk and very muach de.
pends on the ability of the animal
consuming it to produce the largest
amount of milk or its products out
of any given quantity, and the few-
er animals that can consume and
assimflate a given quantity of feed
the more profit will be ' made, as an
added number of cows or units
means added cost In maintaining
them. For this reason the effort of
the live stock breeders has
‘been directed towards breeding a
class of animal of great digestive
capacity, who for generations were
selected for the purpose of convert-
ing their food into milk rather than
into flesh, and by ‘careful selection
for many generations taese special
breeds of dairy cattle have now
the ability: to. convert the largest
and heaviest producing crops into
milk at a very much lesser cost
than the native cows of indiscimin-
ate breeding,

It has been repeatedly proven be-
yond the shadow of a doubt by
careful experiments that the hedv-
lest class of milkers are the cheap-
est and most economical producers.
It has also beén demonstrated that
a great variation exists in rows of
the same breeding, which may only
be detenmined by careful weigaing
their milk and testing regularly for
butter fat and raiging the offspring
from those who by means have
proven to be the most economical
producers of milk,

The dairyman’s profits therefere
largely depend on how cheaply he
may produce his roughages, and tho
'class of dairy cattle he is using to
convert these feeds into milk, This
is why it requires a greater degree
of inteligence to make a success
of dairy farming than to grow fleld
crops for sale, and as men are in-
clined to follow the line of least re-
sistance tiere is always a tempta-
tion to sell raw products on the
open market rather than endeavor
to secure a second’ profit byfeeding
them on the farm,

'‘Our Agrioultural prosperity de-
pends largely on our live stock in:

{

|

|

|

i

know

They longer get, project be(ore
Till twenty, whén we know ' no
more. ‘
~C. H.

(feeding :our

dustry, ‘on enriching our acres by
heaviest producing
crops which can be profitably ‘con-
verted fnto milk. It is impossible,
Jhowever, to 'meet competition of
the best dwiry countries unless we

secufedl

so they can be
way s,

Use
plants

| cspecial care in getting the
out early. They are’ one
of the earliest to bud out In the
Isvpring. (The fall is the best lu‘me
to plant, but spring will do. Cul-
tivating should be done early. It
you delay too late !
you will have trouble in stripping
oft the small berries. One cf the
most. important
plow too deep next to the hills,
veny close to the top of the soil,
because the gooseberry roots are
especially close to the hill,

Liberal appications of harnyard
manure help very much in crop
production as well as in {he foliage.
It is very important tohave plenty
of foliage, Nitrate cf soda, 100
pounds to the acre, 13 worth the in-
vestment,

Pruning is very important In
handling gooseberries, The old
wood should be cut out regularly
from the very etart. .ICut off the
small branches which lie near the
ground to try to force a more up-
night  growth. The old wood
should he removed: and it should
never remain on the bush more
than four years. By doing that
you will keep your wood renewed
so that you should grow good sized
‘berries. You will have  small
berries on wood over four yeans
old, as a rnule.

In harvestmg the crop, a good
plan is for pickers with leather
gloves to strip the bernies on to
burlap blankets about six to ight
feet square, stit up to about the
centre, then spread on the ground
underneath the bush. The leaves
may be separated from the berries
in a fanning mill. A. B. C.

—- G-

WARM WEATHER DESERTS

Heavy desserts are being elimim
ated  from the family  menu.
Housekeepers . are realizing that
aithough not an entirely superflu-
oug course, as some  people who
have no sweet tooth: would have us
belleve the real purpsse of the
degsert i3 merely to put a period
to the meul :

For this thiy reagon itz prepar
ation demands more than a passing
thought. (ts miseion ig two fold;
it must be of such a nature thut,
for the time being, nothing {s left
to be desired. At the eame time
it must furnish the gastronomic
motif which will stimulate the flag-
ging appetite in  order that in il
turn the dessert may be rélished.

It is particularly true in summer
time, when dainty desserts that
appeal to the eye will also temypt
the appetite. (A groat many house.
keepers have an  expensive and
troublesome dessert.

Frozen Dainties.

in the epring,!

things is not to!

mixture frozen ig all it promises to
1be in the way of a palpatable de-
tiight. ‘To serve, heap high in cher-
ibet gasses and garnish with Eng-
1lish walnut meats.

{Another custard variation is thel
ifollowing: Dip macaroone into
idissalved gelatine that has been
istrained; then iet them beccme;
leligntly congealed.  Put together
.to form a cup standing together in
a pretty fruit saucer. Stand on
ice until thoroughly get, then fill
each with custard and garnish with
whipped cream or  chocolate
meringue.

Any of the succulent fruits may
be cut small and added to the cus-
tard, provided the latter is quite
cold before the fruit ig stirred in,
otherwise there is danger of curdl-
ing. |Pruit custard f& a most ac-
ceptable change. A garnish of
whipped cream is alwayg a pleas-
ing touch to any custard d!sh, alen
stiffly beaten egg white,

sauce or whipped cream, it is
transformed from an interesting

sHee of cake into a culnary joy.
‘Another sponge-cake transform-
ation, not so familiar but most cer.
tainly worthy of a more intimate
Acquaintance. {s wrought as fol-
lows: Cut thin horizontal elices
of the cake; then spread each slice
with chopped and sweetened fruit
or with preserves. Pile the elices
one on top of the other layer cake
fashion, and cover the whole with
a kind of white icing which though
it hardens on the surface, is eoft
in consistency underneath. Cut

into squares and eat with a fork.
Almond Souffle,

yolks of two eggs, 1 1-2 ctips of
milk, two tablespoons of sugar.
Into this €tir 1-2 cup chopped dates
and one tablespoon of finely cut
ulmonds. Drop a spoonful of this
mixture in the bottom of butterel
rameskins, heap them with etitfly
beaten egg whites that have been
Sweetened and  flavored with al-
mond extract, decorate with whole
biancheq almonds and candied
violets. Place in * moderate oven
until nicely puffed and browned,
terve immediately  with whipped
cream,
Chocolate Timbales.

In a double boiler cook together
two cups of milk, tree tablespoons
of cornstarch, and sugar to taste.
When smooth and  thick remove
from theé fireadd the stiffly whip
ped whites of two  ezga ang ome
cup of grated cocosnut, peur into

timbale molds. ' Garnish with
On the contrary, almost all froz| bright dots of jelty 'yt binehen)
en mixtures are much - cheaper|ulmonds = and'serve  with eithor

than piés, puddings, and similar

caramel or chocolate sauge, Serv-

sweets; and with a modern freezer
of 4 size guited to the family needs

ed in this way cocoanut {s especial:
ly delicious,

is so simple

enough for eelf freezing ig allowed,

no labor, save the packing down of

|

Make a €oft = custard using the v

Strawherry Ambrosia,

This delicious beverage, which ig
as delectable to the eye as to the
palate, is ‘prépared - by removiug
the milk from a large fresh cocod-
nut and placing it where it will be.
come very cold. Press through &
sieve a ‘square of strawberrieq’ (re-
serving a few of  the largest for
decorative  purposes), Add to
these a-small cup of sugar  (con-
fectioner's), and place directly om
the ice.

At serving time add to the frait
the mérest pinch of baking soda,
one cup of etiffly whippeq cream,
the cocoanut milk, and sufficient
iced milk to form three pints of
dquid. ‘Serve in 4  high gliss
piteher in which has béen placed a
cup of shaved fce and pomr into
small epiral glasses, ' garnishing
with large, luscious strawbernies.

Peach Flambee,

Peel and stone eix peaches, fili
with candied cherries, roll in nut
‘neats, place on ice and when very
cold cover with the following
custard. Scald 2 ¢. milk and stir
into it 3 well heaten egg yolks imix.
ed ‘with 1-4 c. sugar and 1 thsp.
cornstarch. Cook until it coats a
silver spoon, remove from fire, adq '
1-2 tsp vanila, cool _and pour over
peaches. 4

Another method is to arrange
alternate layers of cake and sec-
tions of canned peaches in a glass
and pour custard over it.

Mafshmatlow Dessgert,

Mix  together 1pt. whipped
cream, 1 doz. macaroons powdered
and 1 1b  marshwallows, cut in

cubes. , Sweeten with 1 LbSp. sugar
and stand in a cold place for sev-

eral hcurs. Serve  with chopped
nuts on top.

Mashed Peaches.

Turn a can of peaches into a
glass dish,  withoat julee; cover
With whipped  cream ornamenteg
Wwith candied cherries;

—————

Rhubarb.and-Raisin Jam,
Two quarts of cut
cuplfuls of seeded ra
fuls of granulated
ful of orange juice,

Cut the rhubarb into small pieces
but do not remove  the skin, and
put it into 4 poncelain-lined kettle,
Add the sugar, mix  well, dnd- Jet
stand for from three to four houts:
Bring to u boll gilickly and add the
raisins, which have been waslied,
dnied and put through a food chop-
per. (Simmer slowly for one hour,
and add the orange juice.  Fill
sterilized jelly glasses. or jars, dnd
cover with parafin,

rhubarb, two
ising, two cup-
ugar, one cup-

Rhubarb Cons®rve,

Five Ibs  rhubamh, eight cups
sugar, three cups  weak vinegar,
two cupy  weak vinegar, {wo

oranges, half teaspoon cloves, one
teagpoon cinnamon, two cups sded-
less raiisins, two cups walhnt
melats,

Wash the rhubarb, cut in piedes,
and pour boiling water over it. Al
low to stand tireeé  minutes and
drain. Add sugar, vinegar, spices,
grated rind and jiice of oranges,
and the raifing cut {n pieces. Cook
clowly till thick, add chopped nuts
and pour finto  starilized glasses.
When cold seal with parattin.

Rhubarb Jelly,

Half cup cold water, two fable
“poons gelatine, tyo cups diced
rhubarh, one cup water, one lemon
(juice), two-thirds cup sugar,

Soak gelatine in old water,

Sponge Cake Transformation. |C00k rhubarl and — suagr in one
cup water until tender, dissotve

Sponge-cake, fresh or stale ig al-|8elatine, ~and a lemon juice.
ways stock in trade to the house-| Add enough more water to make
wife of resourceful mind.  Serve| 0D quart  of jelly.  Pour into
with a  mash custard, = rich fruit|™M0ld, chill. ISefve plain or with

soft custard or créam,

Rhubdrb Jam,

Six pounds rhubatb,| two lemohs

ffive pounds sugar, one pound figs

Cut rhubarb in emidll pleces with
skin on, mix with _ sugar and let
stand over night. {ih the moruing
cut figs and lenfond in small piaces
add to rhubarh dand cook very
slowly for ahout four hours, or un-
til thick and jelly-like,

‘A good sire is the beginning ot
4 goodherd; a bad one is the eni
of any herd. :




