AUGUST 14, 1943

TIMELY NOTES ON TOPICS
CONNECTED WITH

Silver Fox Farming

suthoratitive article ~pointing aut

sons during a period of meat

rcity as is now being experi-

d, may be justified, but it is

hazardous practice. During
periods when meat from healthy
living animals was available at
reasonable prices the well-inform-
ed rancher wisely refused to use
the meat of any animal that had
died by any means, other than
approved slaughter and  butcher

should be dressed

eerator the better,
safety rules should be used whe
thers

of any f:

taking a carcass or dead animal.

mals that had died due to drown-
ing, lightning stroke, Dbloating.
choke, or illness due to diseases of
various kinds. Conditions of sup-
ply hlnve changed me‘z;ts for 1qu'
animals are scarce and expensive

today and will be for some time; mg.. l;evered conditlon,
in fact, we may never again see
the low prices experienced previ-
ous to 1940. With the prevailing
high prices of today and the pros-
peat of eontinued high price levels
for protein foods following the ces-
ration of hostilities, ranchers must
now consider using to some extent
what they have declined to use in
the past. The dwindiing animal
protein supply can be supplement-
ed by careful selection and hand-
ling of the carcasses of animals
that have died for reasons other
than approved butchering vprae-
tice.

3. Do not consider using

abscessed areas.
4. Do not - consider using

tagious and infectious
are known to exist.

6, Do not consider using
;asses from animals that
een

for fur animals.

meat from each dead animal car
cass to be used.

The carcasses of animals that
have died due to drowning, light-
ning stroke, bloating, choke or
mechanical accident can be used
1 secured and cut up at once. The
meat or fiesh of the unbled ani-
mal spoils quickly in warm weath-
er so no time can be lost in re-
covering, cutting up, ‘or grinding
up and quick freezing such meats.
Every hour of delay between the
minute the anjmal mets its death
and the time when the meat Is

young animals that can be
for meat food testing.

cass in question
These composite
consist of tissue from all parts o
the emrcass.
be watched closely;
any ailment whatsoever

can

or ar

tha warmth of the stable or the
cutdoors is the great stimulus to
protein-destroying action by bac-
wria. Also keep in mind that low

ough cooking of a rejected car

fed iIn a large way.

. 9. Cook well an(rzcst, before us
ing any meats
sources.
in sufficien:

long enough and

boiling than small pieces.
10. The viscera trom dead ani

mals should be thoroughly cook
ed in all cases.

at 212 degress F.
forming bacteria that are disease
producing will survive baking tem
perature.

Clostridium botulinum in under

Home canned goods will,
on the fur animal ranch. Meats

contaminated before or

danger of botulism in their field
The danger is now confined,

is inadequately equipped to
cess f 3

Tha

fur-bearing animals until it
subjected to a very
ing at a temperature of 248

grees F. for one hour.

MAKE 1
A COMBINATION
HARD TO BEAT!

eed
ety HEXITE

RATION « CUBES © PELLETS

spring and early

mals .are calling for more
Thorough cooking is the
test has®been made on a
unit. The sym
are lassitude,

double vision etc.
of botulism is at best unsatisfae-
torv. ¥
Control of Botulism — The na-
tural habitat of clostridium botu-
1'num s the soil
as a common soil
may be found anywhere at any
time. The spores are very re-
sstant to heat (248 degrees F)
but the toxin is more easily des-
troved (158 degrees F.) Avoid all
feeds that 'show definite physical
signs of spoilage, such as, adour
FEED DEPARTMENT and gas prpduction.
KELLOGG COMPANY Staphylococcus . — The most
of Canada common type of food poisoning
in man and domestic animals ls
caused by the formation of an
entero toxin by the action of stap-
hylococcus organisms growing in
. lfoods that. are. satisfactory to.the

BINDLNG

Now that meat are be- | tures retar

coming scarce there a - | ehemical action, il
o o e O ur foxes.” Thers | e _au :

sble for feel 3 e differenc -
are dangers in this course and for | some food and %Jﬁ.‘éf&'éml’h&’ffa
that reason we are publishing an |can be measured frequently by the

delays or eiowness in getting per-

tnece uangers. It 1s entmed__ “The | ishable meats un .
vtilization of Dead Animals,” and |ence of treezhxd"tergl};:eerastrllxg:s
was contributéed by ~Dr. Lionel (During warm weather not one
Stevenson, Ontario Veterinary Col- | minute can be lost in salvaging the
lege, Guelph. g\eudt dlron’; carcasses of animals
—_— ead due to an; v

The utilization of the meat car- | All meats sp:uyqﬁ:li(l’;l. w:ﬂte;:{:
casses of animals that have died |mals dead due to slaughtering
for any one of a number of rea- | methods, accident or diseas2

(eviscerated or
gutted) at once if the temperature
is much above freezing. The soon-
er it can be landed in the refri-
The following

is any question as to the

1. Make careful inquiry before

practice, - (o Use on},y fresh carcasses,
r eyes a
We have always in the past op- determli,\e), 1u:¥?x‘§§ no::dwlllrrlgz;g !
posed or refused to recom- | the meat at once. Delavs add to
nena the use of meat from ani- | the risk,

car-
casses that are discolored or show

car-
casses of animals that have died

/ 0 not consider using car-
casses from sections where con-
diseases

saturated with Dpoisonous

8.
7. Trust only those you know tn
be honest when buying meat foond

8 It is imneratl;; in most cases
that a safety test be made on the

A test unit of
four mink or of four foxes, de-
pending on which species it is in-
tended to feed the meat to should
be arranged. Select four of the
least valuable animals, preferably
used
To the test
unit composite samples of the car-
be given.
samples should

Test animals should
if they show

slow in eating the meat under test

subject to freczing temperature + _
increases _the chance of it being g;s;e?rlni‘:néobe:‘ :g'je'é}t]:g 'g‘re "l;‘;b
unwholesome. Keep in mind that | yeq in the raw condition. Thor-

cass may render it safe, but a scc-
ond safety test chould be under-
taken before the cooked meat is

from doubtful
Heat will destroy micre-
organisims provided it is applied

amounts to every particle of food.
j.arge masses of food heat slowly
in the interior and require longer

11. Be sure of the diagnosis as
to cause of death and cook all

found in the meat recovered from
dead animals are very resistant to
heat and may withstand one hour
Many sporc-

The toxins produced by

toxin produced by the growth of

processed canned toods is always
a source of danger to fur animals.
prob- Under
ably be used to a greater extent
than ever before in the effort to
supply the food necessary to_carry

fish, and vegetables are sometimes
during
the canning process, especially so
where no adequate heating equip-
ment is at hand to properly cook
or process the material that it is
desired to_save, Commercial pack-
ers have practically controlled the

sofar &s canned goods are concern-
ed, to the product of a ranch that
pro-

flesh of animals that have
died due to botulinus - toxin can
not be safely used as food rr;r
s
thorough cook-
de-
Horses
and cattle die due to botulinus
toxin, most frequently during the
summer the
esh of such animals may be of-
fered to the fur rancher during
this perlod when his young ani-
meat,
sfnfeé

, and then only after a fee
guard, an y feed
ptoms of botullsm
gastrointestinal dis-
turbance, difficulty in swallowing,
The treatment

there it persists
anaerobe and

n

7
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animals that have died due to
bacteria or virus infection. Spores , with procceds credited to the company.
of certain organisms sometimSs | weighing 4,316 pounds; 685 1

dozen eggs.

Under the eyes of R.C.M.P., Gzcrge L :
e 2.C.M.P, Ceerge Leduce, 2 ntre, enfore
ventory of the live chickens, assisted by an employee of the Modern Poultry and Egg Co.

live poultry

Black Market Violators Punished

In the first action of its kind to wipe out a “Black Mark:t", the Wartime Prices and Trade Board re-
cently cancAelled the business license of Medcrn Poultry and Egg Company, Montreal wholesale dealers in
poultry, buiter and eggs. The Board seized all the goods on hand and is selling them through the normal
trade channels at wholesale ceiling prices. The action was taken after an inquiry conducted by Mr. Justice
Joseph Archambeult, of the Quebec Superior Court
higher than celling prices by falsfying invoices and demanding extra payment on the side.

revealed that the

e .
AT s s

nent

company was selling poultry at

concerned in providing ways
means for protecting the future in-
sofar as its fur prcduction is con-
cerned. Two
fox farms are operated. One, near
Winnipeg, being in particular one
of the most mcdern establishments
of its kind in Canada. The Company
at present is more concerned with
breeding a first—class product than
going in fer mass production,
we are expamding operations in this
department as rapidly as

sanctuaries have
where none may hunt and animals
may
been fortunate in possessing large
settlement and sufficientily remote
or difficult of access to conserve the
fur resources occuj
| modern methods of
ha.:e olpel;'ateid to
natural barries, and airplanes are
teing used to break into the last re-
maining breeding grounds The re-
sult is imevitable wunless
is unrelaxed and ihe cause of the
fur bearer and those
2dpon him is scrupulously safeguard-

wild fur resources of the country.

If the fur bearers are p d w
be wiped out, then the Indiang and
Eskimos will be left without means
of subsistence because they are not
suited to othier occupations,
mining or agriculture. They will
become & charge Gover-

rge on the

nment, which is a situation earnest-
ly to be avoided as being neither in
their own interets nor the Gover-
nmment's nor anyone else's. Proper
conservation methods will take care
of the situation, ensure a perpetual
supply of furs from the wild ,and
maintain the native population.

The various governments of
Canada, dominion and provincial
are keenly alive to the necessity of
conservation, and many mesures
have been undertaken to protect our
fur resources. Trapp 5eas0!
have been regulated for all valuable
animals, game Freservu have been
set up where only natives may hunt,
n set aside

breed in security. Canada has

pying them. But
transportatin
overcome these

vigilance
dependent

’i‘he Hudson's Bay Co. is deeply
and

fully modern silver

but
possible

W.P.T.B.

ofiicer of the in- |

7

All Jive and dressad pouitry and products are removed from the premises by the W.P.T.B. to be sold

The following stock was seized and removed: 1,176 dres:
ing & 2L sed v
weighting 3,174 pounds; 3,806 pounds poultry

of Dbutter, and 7,620

needs for quick growth.
- | hylococcus strains  of
are very common and found in

Stap-

bacteria in meat are fortunately | abundance everywhere; such ar:
killed by heat, commonly carried in the throat
on the body surface or in the

nasal discharges of most animals.

Clostridium  Botulinum  Food | also in pimples, boils and other in
Poisoning — Botulism The | fections. Food exposed to the air

soon becomes contaminated

with
- | staphylococcus and in many

in-
stances servés as a nutrient media.

favorable temperature
and moisture conditions staphylo-
coccus grow rapidly and produce
enterotoxin can be developed in
, | five hours or less, so fox and mink
food on the feed board can easily
become dangerous. To cause seri-
ous illness or death, there must
be sufficient contamination of the
food with stayphylococcus organ-
isms of an entero toxin-producing
strain—the food must be a good
medium for growth—and the tem-
. | perature must be favorable, as it
usually is in feed-mixing rooms on
fur animal ranches,

Lower temperatures in the refri-
gerator room and quick disposal
of the food after thawing is a
safeguard. All staphylococcus
strains do not produce dangerous
entero toxins sufficlent to cause
food poisoning, but some stralns
are very virulent. In stapylococcus
food poisoning the food causing
the trouble may contain sufficient
entero-toxin to cause violent {ll-
ness or death of mink or foxes and
yet contain no odour_ of spoilage
or abnormal taste. The rancher
may not susﬁ;ct, the food until he
finds sais animals sick or dead.
The entero toxin produced by
staphylococcus is extremely heat-
resistant, so suspected food must
be finely divided and boiled long
and hard to reduce its potency.
Foxes and mink that consume
food containing dangerous

ts taphy entero
toxin will show nausea, vomiting,
and acute prostration within one
to three hours. The time between
food contamination and illness
may be as short as six hours if
the staphylococcus are permitted
to grow on the food unchecked.
Low' temperature refrigeration
with care in sanitation and feed-
ing are the ranchers’ best practice
to prevent loss from this type of
food poisoning,

Fortunately the number of ani:
mals that die is small compared
to the numbers that become ill
and recover. The control of stan-
hylococcus will always be a prob-
‘em where meat-eating animals
are kept and the rancher must
be on his toes all the time to pro-
dtect the & -t

organism '
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BY MR, LUDLOW JENKINS

Canada, Representing Fur

Sermmissioner, Hudson's Bay
Winnineg  Socaling ai  North
American Wildlife Conference says

HUDSON'S BAY CO. AND FUR
CONSERVATION

Mr Chairman, ladies and gentle-
men, I xxave the honcr to recpresc
the “Governor and company of ad-
ventures of England trading into
Hudson Bay", ccmmonly know as
the Hudson's Bay Co., and I have
come here from Winnipeg in
Manitoba, to have the benefit of
listening to what you * gentlemen
have heard of the Hudsen’s Bay Co.
and seme of you may cven know
something of its history. Anyway,1
it is the same company which came
to the shore$ of the Hudson Bay in
1675 to trade and which has carried
on {hat trada ever since. Until a few
years ago wo were also charged with
the government and administration
of a large part of Canada, but with
the advance of settlement these
rights were surrendered to the
Canac¢ian Goverment. Previous
thereto te company had maintain-
ed peace in the wilderness, conduct=
ed trade without violence, establish-
ed principles of justice and carried
out the exoloraticn of the country
in a way that has been of the ut-
most service to Canada ever since.

The Hudson's Bay Co. is still
primarily a fur—trading corporat-
jon. Even in these days of strenuous
competition on all sides we control
more than one—half of the total

produces the finest furs in the
world. Thus, as you can readily ap-
preciate, the perpetuation of = wild
fur—bearing animals for the future
is a matter of prime importance to
us. We view with alarm the steady
decrease in many vartieties of val-
uable furs: In come casps these can
be taken care of by fur farming.
Silver fox and mink ranching has
already been placed on a firm basis
and has proved that the decline in
wild resources can te more than
mede good by the breading of these
animals in captivity. We know that
muskrats can conserved and

raised fully in large

raw fur output of Canada which 3

R
R. H. G. Bonnycastle, Winnipeg: through the cqntrol of marsh areas
Trade | suited to their hatits. In time there
Co.,  is no doubt many other animals will

te added to the list ¢f those which
can be bred successfully in captivity.

The Hudson's Bay Co., however,
has a tremendous investment three
oughout the entire northern part of
Canada, right from the Atlantic to
the Pacific and from the transcont-
inental railroads north to 500 miles
within the Actic Circle. And not
only have a tremendous financial
investment which, properly handled,
is expected to return dividends to
our sharetiolders, but we have a very
great interest in the welfare of the

have lived in peace for 266 years.
These people are dependent on the
Wwildlife Restoration

1irg mink, while experiments are ke-
mn7

and the rats protected for several
years now with eminently satisfact-

ed to

ectzd against any diminution in the
supt::ly of rats from the trading
rosts.

and interest is

of James Bay. where our ships first
landed in 1670. As you know,
teaver has played a great part in the
history of our country. For hundreds
of years it was the stanle fur,
bread and buttsr of all parts
Canada . The beaver is splended as
a fur beaning animals and pssesses
great food value, but his habits and

while his slow rate of reproduction
has marked him out as a
object of extermination.

HOUSEHOLD FLY

home or its swrroundings, cr in off-

native population with whom we of Some Common Species of House-

l

and : Department of Agriculture.

consistent with the quality of
| product. We are

our
also breed
conducted with marten and
fisher. '

A muskrat marsh has been leased
from the Manitoba Government

cry results. Negotiations are under
way with severzl provincial gover-
nments for the securing of other
larze marsh areas which are expect-
keep the company's great
auction sales in Lcndon fully prot-

But the subject of our greater pride
€ our big beaver
conssrvation scheme on the thores

the | ©

the
of

nature render him enasilv cantured
ready
TO BE CONTINUED

DISEASE CARRIER

Because it is one of the most
active agents in the spread of dis-
ease and one of the greatest enemies
of public health, the common house
fly should not be tolerated in the

ering human food and fruit for sale.
It breeds in filth, and passes direct!
from this filth to human fooc{
carrying bacteria and particle of
decomposing organic matter on its
hairy body and legs and on sticky
feet and mouth, It may light on the
face of a sleeping child, and this
common {ly is notorious for the part
it plays in spreading infantile diarr-
toea, typhoid, tuberculosis, cholera,
dysentery, and other diseases. It is
strongly suspected of being a carrier
of the virus causing infantile par-
alysis, and already the case has been
almost proved by the finding of the
virus in a mixed collection of flies
taken in districts where infantile
paralysis had occurred.

The common house fly is one of
the most serious corrupters of food.
In the home, control of flies is com-
paratively easy. They can be tem-
porary and effective covering of the
temporary garbage will prevent the
flies from finding a breeding place.

The most effective method of con-
trol consists in eliminating or re-
ducing their breeding places out:
side by the proper treatment and
disposal of such materials as man-
ura and garbage. One neglect man-
ure and garbage. One neglected
manure heap or garbage dump is
often sufficlent to infect the whole
neighbourhood, and therefore in
the control of flies it is necessary
to enlist the active co-operation of<
the whole Community. Practical in-
formation_on this subject will be
found in Bulletin No. 637 “Control

which may be ob-

hold Insects,”
writing to Dominion

tained free by

accept orders.
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GROUND_EI_MESTONE

Due to the difficulty of getting supplies
ground limestone we would strongly advise the
farmers to secure their requirements immedi-
ately while a supply is available.

We are prepared to make immediate shipment
in bulk, delivered to any station in the Province
in minimum carload lots at a cost of not over
$2.00 per ton, your station. Guaranteed analysis
94-98 per cent calcium carbonate. ’

This offer is good only up to the end of Sep-
{ember, after which it will not be possible to

DRAPEAU
Bonnyenture County, P.Q.

of

J. J. LeCLERC §

| noners: which

merchant, was d
wealth, for
as in Cana

officer,

the whole

do:

it, husband!
Ted “Go
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By AGRICOLA

THE LITTLE TABLE (3)

Simon Eyer,

Mrs

ountry

Mrs. Simon I suspect thad the het-

ter of the argument, since
closed it, man-like, by—“Thou dost
bold me here with prittle-prattie
while the time passeth on! ‘Tis kigh
time I were gone to Guild-Hall and
not cause my Lord Malor to stay
my leisure.”

As he made off, his wife called
after him and holding up her fin-
ger, said: “Husband, remember, you
know what I have said:
” To which he respond-

too, go too, get you in a-
bout your business,” and so away
he went.

When he came to the Guild-Hell,
the Lord Mayor and his brethren
in office, gave him a hearty wel-
come and told him that, having a
good opinion of him,
chosen him Sheriff for that year;
but he requested a postponement for
another year, and pleaded that his
wealth was less than his good will.
these words a grave com-
moner of the city stood up, and af-
ter due reverence to the Mayor, said,
“My good Lord, this is but a slend-
er excuse for Master Eyer to make;
for I have often heard him say, and
so0 have divers others, that he hath
a table in his house whereon he
breaks his fast every.day, that he
will not give (eel) for a thousand
pounds; and I think he that is able
to spare a thousand pounds in such
a dead commodity is very sufficient
to be Sheriff of London.”

The Lord Mayor agreed that Sim-
on had made a very lame excuse,
for the commons of
very searching eyes and seldom
were they deceived in their opin-
Jons—"and therefore looke what is
done, you must stand to it.”

Simon protested that his fancy
to the table was a matter of senti-
ment: that doubtless no man there
would give him a thousand shillings
for it when he saw it.

The Lord Mayor took him up:
“All is one for that (quoth he) yet

At

shoemaker
aily increashing in
in the London of 1434
da Of 1943, the saying
“To him that hath shall be given,”
is everlastingly true.
Simon invited to sup with all the
gentry, for, as a writer (Hall Calne,
I think it was) grossly says

are many who like to
rump of the fat pig,
rustic wit born of a
ence. He was. asked at last to the
Lord Mayor's Feast, along with his
wife; and the good lady seems to
have enjoyed the
than Simon did. However, the cou-
ple comported themse
modesty that won the favor of the
“worshipful guests” and brought a-
out the further advancement of
the erstwhile shoemaker.

Next morning (says our historian)
“they heard one knocking hastily at
doore, whereupon he sent Florence
to see who it was; the maiden, com-
ing again, told her master that it
was one of my Lord Maiors officers
that would speake with him.” This
after due reverence,
him that the Mayor, Aldermen and
“communalitie”
city, wished him to become Sheriff,
and desired him to come and certify
his mind therein, whether he would
be contented to hold the place or
no. Simon replied that
come to his honor and their wor-
<hips incontinent (i. e. immediately)
and say what he was minded to
and o the man departed.
Simon had listened to this
and had alreay made up her mind
what he should do.
about the neck with a louing Xisse,
she said: Master Sheriffe, God giue,
thee ioy of thy name and place!| the ferce

Simcn put up all kinds of argu-/
ments against this cajolery.”
man (quoth he), soft fire makes
sweet malt; for such as take things
in hand rashly, repent as sudden-
lv: to be Sheriffe of London s no
little cost " Then he brcke into a
list of the house and finery he
must provide, and what a train of
cervants and officers he must keep
up, and a hundred other expenes
certain to be incurred if he accepted
the office. Thus the argument went
on, the woman urging that his fail-
ure to accept would be looked on as
a sign of an unwortliy subject who
lacked goodwill to his King and

privilege

turned

Behold then

‘“There

grease the

" g plece of
long experi-

more

lves with a

told

of the

he would

“Taking L:im

Wo-!

Simon

look to

they had

London had

my harangue.
Death, which struck at England in

tion of between

of these were dead.
structuie
were hundreds of masters without
serfs and thousands of serfs with-

(quoth they) herein you have utter-
1y deceived our expectation.

Even 50 did you mind in making
me Sheriffe (quoth he): but you are
all right welccme and Itell you true,
had I not thought wondrous well
of you, you had not seen my table

now: and I think, did my Lord
Malor see it as you do, he would
repent his bargain so hastily made

Notwithstanding 1 account of my
table never the worse,

Nor have you any cause (quoth
they) and after much pleasant talk
they departed, spreading the {ame
of Master Sheriff's little table ove®
the whole city .

There remumg o!mtéus plea&a::

-world sto! ut e more
ol v Master Eyer

coming Mayor.

Concerning_Slav!
Gt L e e e
We were talking about the St
of clavery to which Hitler had re-

quced Europe and the talk drifted
round to the institution of slavery

{tself. “Did  you know that

slavery was the general lot of the
common man
centuries after
quest? If )
th» good old times we
been slaves: :
didn't like that word, the law would
have called
late as 1511,
English Bible used the word slave
but twice, preferring
word servang.
was as muc ]
master as his ox or his ass or any-
thing that was

in England for some

the Norman Con-
you and I had lived in
should have
only, since the Englich

" (Even as

us “serfs
the

the translaters of
to use the
The serf, however
the property of his

his, He coudl be

nded, mutilated or hanged at
gff master's pleasure, and against
Y ity of the times he had

‘ut one protector— the Church. It
hu;.k a nI;tional calamity to do a-
way with such
of affalrs
ed my friend,

an iniquitous state
" “What was ttlllatf?“fnski
to my relief, for
Yy i
Black

eared he was
fca “Tt was the

1348 England had then a popula-
three and four
a few months half
The whole
of society fell apart: there

millions and in

out masters. The consequent dis-
organization of society led up to
the “Peasant’s Revolt” (1377-1381),
This was ruthlessly put down, but
<rom that time onward the system
of villeinage or serfdom rapidly de-
cayed, and the laborer worked
where he pleased, fgr such wages
as the times afforded.”

«But I thought England didn’t
abolish slavery till just before .the
American Civil war?” “That nhad
to do with the British colonies, such
as Jamalca, where the nstitution
still flourished. The British Parlia-
ment had forbidden trading in
slaves in 1807, but it took another
quarter of a century before publie
opinion was gufficlently alive to the
evil to authorize the spending of
£20,000,000 in freeing the slaves. In
the year 1833 that amount was pald
over to the slave owners and the
slaves were freed. The American
Civil War you speak of, lasted from
1861 to 1865, with the same ie
sult as far as the slaves In Am=
erica were concerned, ‘There was
never any doubt, in my mind, that
the British slave-owners acted in &
more astute fashion than did their
American cousins. Consider: these
men had to buy their slaves, or atl
the least “raise” them; they had tq
provide shelter, food, and olothe
and posstbly some medical atbenti
if the slave were a valuable one
When the slave was freed, the o
of providing all these things
on himself. He had to be
his labor, of course; but it was
easy matter to keep his wages d
by promoting competition. It by
any chance he became 8 produced
1t was still possible to call in the law
of supply and demand, or the bogey
of “overproduction,” to out hif
prices. It was a good arramgemenj
for the slaveowner —even wit!
the twenty milllons pocketmoney!

Daisles and Potatoes !

Daisies have long been a nuism
in the hayfielde, but a graver charg
is made against them in the ocu
rent issue of “Horticulture I

dare I give you as much wine as|jsirated” U. S. A. magazine. Th
you will spend this year in vour ¢
Shrivalitie to let me have it!" Sim-| ;otatoes was known to be carrie

on agreed to hold office on thosel . the clover-

terms and the meeting broke up.
One of the aldermen and a cou-| jy the New York cxperimental stai

ple of wealthy esmmoners (one

be-

ing he that svoke of the- table)

walked down the street

with the

new Sheriff, who, coming to his own

door, invited them in to sup
fhim. Then he said

with

to his wife:

Bring forth the pasty of venison and

set me here my little table

that

these gentlemen may eat a bit with

me before they go.
His wife excused the matter
ing “The little table! Good Lo

say-

husband, I pray you contente _\'aur-'
self and sit at this great table this
once:” and shie whispered him in

the eare:
shame ourselves "

“What, man

shall  we

“What shame? (quoth he) do as
thou art bidden. We are but four,
then what do we troubling the great
table?” To which she answered that
the little table was not ready and
besought him to leave it alone

Trust

me we are
guests (said the alderman), but
we would fain see your little tabl

troublessme
et

becase it is said to be of such prize.

Yes, and it is my mind youn

prevare it for these

vie

was wont, and _setting
down on a low stoole,

brake

virs of yellow dwarf disease
leafhopper into t
potato-fields, and recent resears]

tion has shown that the hor_ipa
can precure its supply of virus fro
45 different kinds of weeds. But t
chief culnrit was the common dais
Chrysanthemum leucanthemum
meadow exzmined gave counts d
30 to 60 per cent of virus-infectel
calsies whence the leafhopper cat
ries the disease to the potatoes i
dry season or after haying, whel
other food is scarce. Green Moun
tain vpotatoes are quoted as mol
susceptible, and Katahdin and Sel
ago most resistant to the virus.

What we have to fear on W,
I<land this v late blighvy
growth is v v from the gret
and almost doi) ine. which more
over wash off v almest as <00
as they d. There is. how
ever a scavcity of insect pests th
summer in the northern sdction ¢
the Province,

WITH A STOP WATCH?

The moon comvletes a  cired
shall | around the ecrth in 27  days,
(quotfa Master Ever), therefore he | hours and 43.2 mirvtes.
told his wife again to dispatch and PR
genilemen to PLENTY RATTON TICKETU
W . Canada prodr-cd 283,000,0
Whereupon his wife, seeing him 50 | pounds of but lagt vear.
earnest, came in according as she il bt i b
her  selfe [}
laid a fair F s
cloth over her knees and set the or erv‘ce
nlatter of venison thereuvon, while TG
Simon brought a chair for master First prize and junior champiq
alderman, and stools for the ccm-|poar at Charlottefown Exhibitiq
they heho'dine. | from proven ancestry and eai
into sudden and heartv | feeding back ground.
Why, Master

laughter, saying:

Sheriff, 1s this the table you hold
(quoth he), Now, verily 8-13-11.

50 _deare?
Yee, truly

NEIL MacNEILL
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