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Contributors are asked to  have
their articles at this office early each
week, as only a short emergency
item can be handled as late as one
p. m. Wednesday. All received after
that hour cannot appear . wuntil the
following week.

Farmers and ofhers interested are

The grass seed may then bo sown
over the bare spaces, or as many peo-
ple prefer, spread a little .over the
whole area. The seed should then be
rolled in.

Dolng this work early is essential,
as it requires moisture. Any light
sncws -that we have from then  on,
will in no way injure the seed.

A good lawn mixture may be pur-
chased, or the seed may be purchased
separately and mixed. A good mix-
ture is one part white clover to three
parts of Kentucky bluegrass.

invited to contribute to  The Famm,
The Dairy, The Turi, and
Roads Departments of The Guardian!
either by question. correspondence or
otherwise, Answers will be given by !
oxperts to all questions of geneial|
Interest and space will be given 10
any article that will in any way help
to advance Prince Edward Island in-
terests,
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THE FLOWER GARDEN.
Stm;ting Early Vegetables.

such as potatoes, .pep
plants that ordinarily

worm season than
we norigially . should slarted
in hotbeds or inside somewhere dur
ing the first thMge weeks in March,
in ¢rder to have them ready for trans
planting to the field at the proper
time. :

Early cabbago early cauliffower
and head lettuce. vegotables that re
quire a relatively long, cool season,
and which may mature before the
heat of summer, should also be start-
ed at the same time so that they can
be put into the field in.suflficient time
to mature before hot weather.

The methed of seeding is  simple
Any good soil which contains a 1jb-
aeral amount ¢ sand may be used for
seeding. It is not desirable to have
too much manure in the seed-boxes,
as the geedlings are apt to “damp
off,” The seed may be sown either
broadcast or in rows and. covered
lightly, pressing the soil firmly upon
them. Only an amount of scil suffi-
cient to prevent the seeds from wash
ing when watcring, or protection a-
gainst drying out by the sun is nec-
essary. )

Three to four weeks from the time
¢f sowing the seed the plants will
have started their true leaves,and at
this stage they should be transplant:
ed from the secd-box to give them
more room. Later transplantings will
be necessary particularly with toma-
toes eggplants and peppers.

Celery is handled in practically the
same way, except that the seed need
not be' sewn until the last of March or
the first ol April, and the seeds are
always sown bhroadcast, covered very
lightly and protested from drying out
until the young plants have come up.
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CARE FOR LAWNS IN SPRING.

With the opening ¢f spring many
people fing their lawns in poor cond-i
{lon, dug to winter Xilling and  the
heaving caused by freezing and thaw-
ing throughout the winter months.
The trouble may be easily remedied
if taken in time. In this part ¢f the
country, it iy necessary that any work
done -on the lawn  should be done
very early in order to have the hest
results, otherwise, the seed is likely
to fail to germinate.

‘When the g round is first free from
snow, it will contain a considerable
amount of moisture, and at this time

Good {-

A SKIRT RACK.

readers of the Guardian
whe are crowded for closet  rxoom
way he glad to know of the skirt
rack which holds eight skirts and
may bhe attached to the inside of the
closet door. This rack is an obloig
fratee, a little longer than half ‘the
length of the docr, and a little nar-
nower than the width of the door.
in this frame are fastened eight rods
The lower edge of the frame is
fastened to the door with hinges, and
a ccrq is attached to the upper end’
of a pulley fastened near the top and
centre of the door, thus making it
oasy to raise and lower the rack. The
rack is dropped to a horizontal posi-
ticn, ‘the skirts are folded and laid
over the rods, and the rack is then
pulled up against the door.

Manw

HINTS FOR HOUSEKEEPING.

Ants in the pantry: Spread a thin
coating ol larq over a plate and set
it on shelf near their entrance. Stir
it up and spread again the next day.

Ants hills on the lawn: Get a four-
ounce bottle cf bisulphite carbon,
bore holes in 'and about the hill pour
a few drops into each hole, and cover
with earth.

MEAT LOAF.

Two pounds of lean beef, one-half
pound of pork, one tablespoonful of
chepped parsley, one-half cup of
bread crumbs, one-half cupful of
strained tomato, two teaspoonfuls of
salt, one-half teaspoonful of onion
juice, and one-quarter teaspoonful of
pepper. Grind the meat very fine.
Add the other ingredients and press
into a firm roll. Bake thirty minutes.
Have a hot cven to sear the surface
then cook more solwly. Baste with a
liguiqg of one tablespoonful of butter
and a half a cupful of hot water.
Serve. with tomaty sauce.

CHEESE DISHES.
By The Housewife.

Now that meat is becoming both
scarce and expensive the economical
housewife will find that the use of
cheese as a substitute will be econo-
mical. One pound of cheese is worth
apprcximately two pounds of meat in
food value and should he the country
woman's standby. Any of the recipes
below will be found delicious substi-
tutes for meat.

1 cuptul rice, 2 quarts water, 1 tea-
spoonful salt 14 cupful grcund cheese,
1 cupful medium white. sauce, 1 pime-
nto. C'ook the rice in the rapidly
boiling salted.water for thirty minu-
tes. 'Drain and set in a hot oven a-few
minites to drive off the moisture.
Bach kernell shculd . be whole and
dry. Butter a baking dish, put in a
layer of rice cover with slices of
pimento, then with grated cheese.
Add one-half the white sauce. Repeat
with another layer of rice, pimento
and grated cheese. Cover the top
with fine crumbs, dot with bits of
butter and bake half an _hcur in a
moderate oven. Either macaroni or
spaghetti may he used
rice.

9

CHEESE SOUFFLE.

8 tablespoonfuls bulter, 3 table-
spoonfuls flour, 1% cupfuls milk, %

should g thoroughly raked to remove
all the dead grass and refuse from it

! and gradually the

Impure Blood
ll_!_!_he Sprirg

The Passing of Winter Ledves People |
Weak and Dspressed.

As winter passes away it leaves|
many people feeling weak, depresesd
and easily tired. The body lacksi
that vital force and energy.  which|
pure blood aloune can give.

Dr. Williams' Pink Piils Pale |
People are an all-yearrcund blood
builder and nerve tonic, but they are
especially useful in the spring. Kvery
dose helps to make new, rvich red
blood. Returning strength com-
mences with their use and the vigor
and cheerfulness of good health quick:
ly follews,

There i8 just one cure for lack of
« blood and that is more blood. Food
is the material from which blood is
made, but Dr. Williams' Pink Pills
double the value of the food we eal.
They give strength, fone up (he
stomach and weak digestion, clear
the complexion of pimples. erup-
tions and boils, and drive out rheu-
matic poisons. :

It you arg pale and sallow, if you
feel continually tired out, breathloss
after glight exertion, if you have
headches or backaches, if ycu are
irritable and nervouz, if your joints
ache, if your appetite fails and food
does not nourish nor sleep  refresh
you. Dr. Willlams' Piak Pills  will
make ycu well and strong. To build
up the blood is the special purpose
of Dr. Willlams' Pink Pills, and that
is why they are the best spring
-medicine. If you Jeel the need of a
tonic at this season give Dr. Wil
lams’ Pink Pills a fair trial and you
will rejoice in new  health, new
strength and new energy. Do not let
the trying weather of summer find
you weak and alling. Build yourself
up now with Dr. Willams’ Pink
Pills—the pills that strengthen.

Ask for Dr. Willlams’ Pink Pills
for Pale Péople and do not be per-
suaded to take something. else. If
your dealer does nct keep these Pills
ﬂmxowm he sent by mail, post paid,
at cents a box or six boxes for
$2.50
M

for

by writing The Dr. Williams'
edicine Co., Brockville, Ont.

{ whites of eggs very carefully,

teaspoonful salt, 1" cupful grated

i cheese, 3 eggs, dash c¢f cayenne pep-

Melt the butter, add the flour
hot milk, When
thickened (in three or four minutes)
remove from fire, add salt, cayenne
and cheese. Beat the egg yolks and
add to the mixture. Set aside to coot
When cold fold in the stiffi beaten
pour
into a greased baking dish and bake
one-half hour in a moderate  oven.

| Serve at once,

CHEESE ROLL.

2 cupfule mashed potato, 1 tea-
spoonful salt, 1§ pcund grated Par-
mesan cheese, 1 tablespoonful pars-
ley cut very fine, 2 egg yolks. Beat
the egg yolks and add to the mashed
potatocs. Add the salt, cheesg and

the parsley.
‘RICE AND CHEESE.

Stir in a pan over a‘low fire until
the mixture bhinds together. Remcve
from the fire, shape in a roll like a
meat loaf, brush with milk roll in fine
bread crumbs, put in a greased pan
and bake about twenty minutes or
until smoking hot,

Remove Lo a hot serving platter
and pour around it one cupful of med-
ium whitg sauce one cupful of rice
may be added to the sauce.

CHEESE WELSH RAREBIT.

One tablespoon of butter, one table-
spoon of flour, one cup of milk, cne
package of cheese, one egg, white and
yolk beaten separate, add small one-
half teaspoon cof mustard, one-fourth
teaspoon of salt, pinch of pepper to
the beaten yolk and stir in white lagt.
Mix in order given.

POTTED CHEESE,

One-half pound cheese, 3 table-
spoonfulg butter, red pepper, powder-
ed mace, made mustard, vinegar,
Worcestershire sauce. Any scraps of
good cheese may be used for potting;
it is a good way of using up remnants.
Remove rind, and either chop or grate
the pieces, which will make the
pounding easier. Pound the cheese
with the butter. If the cheese is very
dry, it may he necessary to use more
than three tablespoonfuls of butter.
Sometimes olive oll is used instead of
butter. Then season to taste and
pound until a smooth paste is formed.

-it-is—a-much—cheaper-sourceof-nut-

in place of |

PDD,
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Pack this into small pots and cover
with clarified butter.

CHEESE AND MACARONI.

Take one-half pound of cocked mac-
aroni, add to it a little white pepper|
and from two to four cunces of grat-|
ed cheese. Place in alternate layers
in a greased bag, pour over enough
milk to moisten. Slip in a. het oveu
for 10 minutes. Slip on tg a hot plate
and serve at once.

TO CLEAN SILVER.

Put four quarts of boiling water in
an agate pan and place ¢n the stove.
Put a small plece each of zine and
aluminum in the water. Use an old
Mason fruit-jar cover and an old
aluminum drinking-cup. Add two. ta-
blespoonfuls of salt and one table-
spoonful ¢f baking-soda. Put in the
silver to be cleaned and let it remain
from three to five minutes, or until
it looks bright, then take it out and
wash in hot, soapy 'water, and dry.
Your silver will 1cok like new.

This is especially good for engrav-
ed silver, as it cleans all the little
places much better than a polish, and
does not in any way injure the silver.

This should not be used on plated
ware.,

SUCCESS WITH BEGONIAS.

Set the begonia in a box c¢r pot fill
ed with rich soil and sand mixed, put
ting gravel and charcoal at the bot-
tom. Water freely to make nice thrif-
ty plants. Keep in a warm, partially
shady situation, on an east or north
porch. Never let a begcnia set out
where beating rains can strike it, as
the stalks and leaves are tender and
easily broken and the plants do ol |
thrive when not under shelter. In
cold weather koep the plant in
house where as even temprature
possible can be had, where it
not get chilled or frozen.

I now bhave a hegenia four years old
called “President Carnot,” seven feet
high, that I have handled as above
described. Carefully reset every spring
in fresh soil. It is a remarkable
strong. growing variety, foliage very
large, flowers beautiful coral red in
large pendant panicles similar to
Rubra, hut very much larger—Mrs.
W. A. Owen.

as
will

CHEESE.

Cheese is the curd of milk, drained
salted anq pressed. Cheese  made
from tunskimmed milk is abcut one-
half fat, the fat globules being en-
tangled in the curd. Skimmed milk
cheese is sometimes “filled”” by hav-
ing lard or other cheap fat added to
it.  “Filled” cheese is greasy when
warm, has little flavor, and does not
keep well.

Food Value of Cheese.—C(heese, like
cggs is a food containing much nour-
ishment in small hulk,—a concentrat-
ed food. 1t should be used more com-
monly than it is. Alse it is a good
substitute for meat, macaroni ccoked
with cheese being heartly enough to
form the main dish of a meal. . One
pound of cheese containg as much
nutriment as two pounds of meat.
So as far as food value is ccncerned

rition than meat. Unfortunately it is
somewhat difficult of digestion, and
for this reason should not be eaten
by delicate persons cr by young chil-
dren. It is much more easily digested
if grafted or melted. For healthy peo-
ple, particularly for men engaged in
active work, it is one of the best of
foods. 5

Cheese Relish.

1% cups ccoked rice, %% cup grated
cheegse, 1 cup white sauce, 1 cup but-
tered crumbs.

Cook rice, add to white sauce, add |
cheese, place in buttereq baking dish,
cover with crumbs and brown. Two
cups cooked cabbage may be used. in
place of the rice and makes a delic®
ious scallop.

Cheese Saucq on Toast.

%

1-3

2 tbsp. butter, 2 tbsp. flour,
tbsp. salt, cayenne, 1 cup milk,
cup grated checse.

Make white sauce, add cheese. Stir
until melted and serve on toast or
wafers.

e r——————————

Hurrah !__ﬂ(_)_w's This

Cincinnati authority says corns
dry up and lift out
with fingers.

Hospital records show that every
time you cut a corn you invite lock-
Jaw or blood poison, which is needless
says a Cincinnati authority, who
tells you that a quarter ounce of a
drug called freezone can he obtained
at little cost from the durg store but
is sufficient to rid one’s feet of every
hard or soft corn or callus,

You simply dpply a few drops of
freezone on a tender, aching corn and
goreness is instantly relieved. Short
ly .the entire corn can be lifted ont
root and all, without pain.

This durg is sticky but dries at once
and is claimed to just shrivel up any
corn without inflaming or even irri-
tating the surrounding tissue of skin.

If your wife wears high heels she
will be glad to know of this.

LEG SORE

A huge sore—very
foul discharge. Agony all day; no
resi at hight., Then—just a few
drops of the gentle, cooling liquid, D.
D. D. [Irritation and pain  gone.
Sweet, refreshing sleep at night. In
due time, complete cure. We guar-
antee D. D. D. E. A. Foster, Central
Drugstcre, Charlottetown. ¢
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Get Ready for Prunbng‘

Some pruning has already been
done, but the majority of the pruning
will not be commenced until in Feb:
ruary or March Although there still
seems to be plenty of time, it is a good
idea to have the pruning tools ready
and in good shape for clean, quick
work when the proper time arrives.

Very few orchards, particularly ap
ple onchard4 on general farms are
found with really good pruning tools.
Five dollars spent in purchasing a
good set of toolg woulc not only make
the work easier and quicker, bul
would save many unnecessary cuts
bruiscs, and injuries ro ihe parts o'
the tree whizh are not pruned off, and
would, in many cases, be the means of
securing- for the orchard a more regu
lar pruning in future, and would. sti)
up in the owner's mind a_healthy re
spect for the orchard.

A pair of hand clippers, a good
swivel-bladed saw, and a pair of long-
handled pruners, of a cutting rather
than of a sawing nature, will take
care of any or all limbs, up te three
inches or more in diameter. Limbs
larger than this should be the excep
tion rather than the rule by all
means. In an orchard in fairly good
shape, it is surprising how much of
the pruning can be done with the hand
clippers.” Too often the crosscut hanc
saw, or the axe are callel into play
and pruning is either a dread or a
source of firewood.

Dchorning High Trees

One very frequently sees orchards:

which have been “dehorned” by thei
owners,  Dehorning  consists  merely
in cutting back the tall upright grow
ing branches of trces, so as to lowe:
the top and create greater conveni
ence in pruning, spraying or other or
chard operations. Some large tree:
can be safely dehorned to the exten:
of ten or even fiftecn feot.  This does
not mean that one can start in at one
side of a tree fiftecen feet below the
topmost twig, and cut off all the toy
on a level with that point.
it mean that one can measure for fif
teen feet from.the top of a very tal’
growing branch, and cut it off whei
ever the fifteen foot mark happens tc
come, Either practice would in al)
probability prove disastrous for both
owner and tree.

Where a limb is to be shortened, it
should be ecut back to a vigorous side
branch !eading in a desirable direction
This tends to prevent thc production
of too many young sprouts near the
cut, and also throws an abundance o'
sap into the most useful hranch

Pruners frequently make the mis
take of cutting back or dehorning 2
tree all in-one year, and giving very
“little regular pruning. The commor
belief is that the tree can not stand &
regular pruning and a severe dehorn
ing at the same time. Whether that it

5001 not,-the-writer-helieves—in—ecut-

ting back one, or perhaps two of the
large limbs to where it is wanted, and
giving the 1egular pruning besices
confining it principally, however, tc
thinning out smaller branches. The
effect of cutting out any one limb is
not felt over very much of the tge
and consequently cutting back one
large limb for even fifteen feet will

i only affect the tree in the neighbor-
| hood of the cut, so that the regular
{ pruning should not be dispensed with.

The dehorning had rather be extend:
ed over a period of two or viiree yearg

——

Fertilizers for Strawberrics,
Potatoes, Corn and Clover.

Early

To 'The Canadian Countryman:—

“As an old subscriber I would like
to ask advice re fertilizers. My crop
Is strawberrics, carly potatoes, corn
for silage, and clover. 1 have order
ed a quantity of basic slag. Will it
be any benefit to the strawbeiry
crop? When ghould I use it . Ou the
vines that are bhearing this prescnt
year, or on vines that I will set for
¥918 crop? Any directions for fts

‘use will be thankfully received. Also

can you inform me where I could get
a quantity of gypsum, or land plaster
we used to call it? Will bhasic slag
burn foliage?"-—T. V.. Campbellford.
Ont.

The fertilizers for the strawberry
vines that are sol for the 1918 crop
should consgist of 200 s, ground bone
200 s, acid phosphate (or basic slag)
per acre, and if the land is not in
good condition, 100 1bs. of sulphate
of ammonia per acre should be appli
el ag well. These fertilizers should
be applied in the spring before the
crop is put in. For the crop that will
boar fruit this season 200 1Ibs. of
ground bone, 200 Ibs. of acid phosph
ate per acre (or basic slag) should be
applied as carly in the spring as pos
sible, and about ten days later a lop
dressing of 100 s, per acre of nitrate
of soda should be given.

For early potatoes a dressing of
about 10 or 15 tons of barnyard man-
ure por acre should bo. given, and
about 400 Ibs. of acid phosphate, and
100 Ibs. per acre of sulphate of am-
monia. When the potatoes are a few
inches up a top dressing of 100 Mhs.
per acre of nitrate of roda should he
given. Carc must be taken in giving
the top dressing of nitrate of soda, for
if any of it comes in contact with the
leaves of {he plants it will burn them.

IPor corn for silage about 300 Ibs. of
basic slag and 100 s, of sulphate of
ammonia per acre should he applied a
few days beforc the crop is put it. A
good dressing of manuie should also
be given. As a matter of fact if lots
of manure is8 available and the land is
in good condition, no artficial fer-
tilizer will probably he required.

For clover basic slag should be up- | &

plied at the rate of about 300 Ms. per
acre.  Clover, like other leguminous
plants, is able to gather its nitrogen
from the air, and therefore does not
require any manure or nitrogenous
foertilizer, Basic slag, unlike nitrate
of goda, w''' not burn the leaves,

Nor does’

Teachers, Parents, Pupils, =
Farmers, Dairymen,
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AMONG THE

HORSES

g

A new pacer of sensational speod
recently brought out at the Sackville,
N.B., ice races, is Baron Hartshorn,
a son of Baron Duncan, dam by Kick-
apoo. The Baron reeled off three
heats in 1.063%, 1.07 and 1.0635—!J0ks
good for the slow paces next sum-
mer. :

A fast, well-gaited pacing mare pos-
sessed of natural speed is certainly
more likely to produce a trotter ‘vhen
mated with a successful sire than a
Jmare with little or mo speed at the
trot, and in all probability many of
the best matvons of the future will
either be pacers or by pacing sires.

i

Simpson Bros.,, of Amherst, havei
Bob Mac, 2.13%, Arkola, 2.18%, and
Rexina, 2-year-old, full.sister to Rex-
light, 2.17'%. in their string for the
coming scason. Bob Mac is big and
fleshy, and we may expect to see an-
other cut in his 1record this coming
season

E. C. Leg, of Springfield, Mass, has
sold the pacing stallion, Great Scott,
2.24%, by Esperanto McKinney, to
Charles Thrasher, of the same c¢ity.
The horse is considered a good pros
pect for tho slow classcs this yoar.
having pacod several heats in 2,15
or better last season . ;

There will he a meeting soon of the
Charlottetown Driving Club, in order
to arrange classes for the June 3rd
races, which have become s0.popular
the past few ye: The Club intends
making somo valuable suggestions tc
oulside racing - associations regarding
classes, and entrance fees which ig iy
hoped will be acted upon Lo the satis-
faction of all concerned.

Horsemen and -farmers in gencral
regret the sudden calling of the late
Hon. John Richards, owner  of  the
good sire Captain Aubrey, 2.0714,
Mundy ., 2.09%, Baron Kelvin, the
great Clydesdale, winner, ctle. Mr.
Richards was founding what we think
would soon become a regular stand-
ard bred stock farm, on the same lin-
©3 as the larger hrecling tablish
ments  of  the United States,—just
what will be done with Capt. Aubrey
2.07%, and others in the string has
not been announced, but it has heen
said he will be offered for sule at a
future Old Glory sale. *

There are quite a few horses for
the cifferent classes that will be put
on at the many Island tracks the
coming summer and fall. For f[ree-
for-alls, there are, Helan R., 2.164,
Hilda S. 2.16, Sister Patch 2.1834, Cor-
win Hal 2.1314, Rexheart 214. A
2.18 trot would include, Orwell Bello,
2.18%, The British - Soldier 2.19%,
Brenton H. Seymour  Dillon
2.20, Dunholm 9%, Devilish - Dor-
othy 2.1714, Dr. Sharpér 2.184, Kelty
2.20. A 2.30 pace would fill well with
The Abegweit, Derby, Moth Miller
FAngus- Diltard;BeltmontMilter;
Johnson, Oma, Patola, Cascy
ug, Electric Patch and Queenig f
For a 2.21 class mixed, we may sec2,
Princess Etta, 2.2214, Lillian Patchen
2.20%4. Queen Catherine 2.241%, Miss
Alcyone 21815, and several of the
trotters named above. There could
also be a big 2.30 trot with Cap Cres:
ceus, Jellicoe. Kitchener, Baby
George, Picton S., Dusty Miller, Queen
Fashfon, Upton Prince and several
others. Altogether horsemen may
expebt “some hoss” racing the com-
ing summer.

There is every apparent reason why
the dam should have a marked influ
ence over the temperament of her off-
spring as well as the instinct to trot
and the determiination to stick to his
gait for in almost all formg of animal
life nerve force is controlled by the
female. History shows that, in  the
human race, women of force, intellect
and spirit have been the mothers of
great men of the world, men who have
accomplised much through their men-
tality, and il menfal characteristics
are trnasmitted, if the nervous organ-
ization ol the female influences the
offspring, surcly anything that is noy
merely physical may we controlled by
the dam in the reproduciion of horses
intended for speod. A sluggish,
phelgmatic mare rarely produces a
foal lacking in these characteristics,
while high strung marcs have been
the rule rather than the exception am-
ong the groat matrons. The fact that
S0 many trotters of note are (rom
mares with some degree of  spoci
would seem to indicate that capacily
in this direction is most desirable,
and it is probably true that few, if
any, of the latter day champions have
becn produced from interior mares.

HORSE NOTE.

New London is represented by an
own scn, and is ‘therefore a half-bro-
ther tp the famous Bingara, noted as
being the premier young sive of stand
ard performers. This horse is Casco
A., that Hammond Kelly selected at
the Old Glory sale last year, and was
hought from him by Walter Found with
a view to racing him the coming sea-
son, but unfortunately for horse hreod
ing interests, M. Found accepled a
business proposition in Nebraska, U,

. A., and sold him t¢ his brother
Harlan whe is admittedly one of the
best feeders and fitters in the country
but does not care to campaign this
winter, and the bhoys want to sce him
in action, sc it is likely that he will
have one of the best local “jocks"
give him a brush on one of the cluh
race days. On breeding and individu
ality this horse deserves the patron-
age of breeders and Noew London ig
favored by having a horse of this class
in the community . —K,
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PICKINGS FROM CORRESPON-
y DPENTS.

Is salt injurious to poultry” There
is a popular belief in this pary of the

»

. parg of the country from: which the
i correspondenti writes,

| way

' chick:

*

country that salt is a poison to fowl.
angd that it should never be fed.”
This idea is.not only common in the

but ‘in many
other parts of the country as’well. Salt
fed in limited quantities is no; only
not injurious, but it is very benefitial.
It stimulates the appetitvs and in-
creases the flow of digestive juices.’
What farmer has not seen cattle that
have been left too. long without g .sup-
ply of salt, devour it eagerly wi
offered  it, and take o much as to
causo severe scouring. An overdose of
salt will affect fowl in just the same
and sometimes to such an  ex-
tent as to prove fatal, However, that
is no reason for not feeding it in limit-
ed quantities.

“Which is the most profitable fowl,
the Barred Rock or the White Lez-
horn ?”

That is a very broad question, and
any answer that could be given would
need ‘to be qualified. The Barred Rock
is essentially a farmer’'s fowl, a bird
that will produce a goodly supply of
eggs at all times of the year, and at
any age will give a tempting carcass
for the table. The Leghorn on the
other hand, is primarily an “egg ma-
chine,” “a specialist’s fowl.” Bach in
itg respective field is the superior of
the other. ' So that it will depend al-
together on the person keeping them,
or the purpese fop which they are
kept, which would proves the most
profitable.

POULTRY.

THE BlIRTH OF A CHICKEN.

(Reprinted by Request.)

An infertile egg, or rather ong with
out o 'germ, is termeqd “clear.’”” A fer,
tile ogg becomes “addled” or retien
when the germ dies before the chick
is formed.

Life is perceptible in about a day
after incubation begins. The first ap-
pearancesct red blood is found on the
yolk-bag toward the closc of the sce
ond day. The heart appears on the
thirg day. The pupil of the eye can
he distinguished on the fourth day.
The lungs begin to form on the fifth
day. The gall-bDladder is first seen ¢n
the sixth day. The bill is noticeable
on the seventh day. The brain, wings
thighs and legs are formed on the
cighth day. The bones are shaped on
the ninth day. The muscles of the
wingy are completely formed on the
tenth day. The arteries begin to  he
distinet on the eleventh day.

On the twelfth ¢ thirteenth days,
if the membrane enveloping the white
of the egg be examined very cautious-
ly by opening the shell, it will pres-
ent, Blumenback says, without any
artificial injection, one .of the most
splendid spectacles that occurs in the
whole crganic crcation— the most
simple, yet the most perfect substi-
tute for the lungs. It exhibits a. sur-
face covered with countless blood
vessels, venous and arterial, branch-
ing through its texture. The veins
are of hright scarlet, - rying oxy-
genated blood to the chick, while the
arteries, ¢n the other hand, arc of a
deep erimson or livid “red, bringing
the carbonated Dblood frem the body
cmbryo. The functions of the two are
thus the reverse of those they per-
form after the chick respires.

On the fourteenth day, the feathers
appear, weil develcped. Day after
day then the growth goes on, and by
the nineteenth day the embryo fre-
quently utters a sound. On the twen«
ty-first day, the shell breaks and the
chick is born. :

There used to be a belietf that the
chick was freed by the mother break-
ing the shell. The use of artificial
metnods for hatching has clearly |
proved that belief to. be wrong.

Present-day poultry science gives
these facts in thy development of the

Twelve hours after incubation has
‘begun, the lineaments of the head
and body are discovered. Close ob-
servation has feund the heart to heat!
by the close of the day. Al ,the (‘,Illl‘
of forty-cight hours, two vehicles of
blood are distinguished, and pulsa-
ticn of which are visible. At the fil-
tieth hout, an auricle of the heart ap-

pears, At the cnd of seventy hours,
undistinguished  wings, and on (lm“
head twgo bubbles for the brain, one

Horsemen

for the bill, and two cthers for (he
‘orépart and hindpart of the head,
he liver appears toward the fifth day
At the end of cne hundred and thirty-
one hours. the first voluntary moticn
is observed. Seven hours later, the
lungs and stomach become visible,
and the intestines, the loins, and the
upper jaw was seen at the end of the
hundred and fc:ty-two hours, The
seventh day, the brain, whieh is slimy
the one hundred and nintieth hou, of
incubations the bill opens. and tho -
flesh appears in the bidast, JFour
heurs after that the sternum is seen,
that is to say, the breast hone. At
the two hundred and tenth hour, t he
ribs come out of the back, the hill iy
very visible, as well as the gall blad-
der: The bill becomes green at the
end of twe hundred and” thirty-six
hours.. About four hours later the
feathers begin to shoot out and the
skull beecmes gristly. The eyes ap-
pear at the twohundred - and sixty
fourth heur; and at the two bundred
and eighty-eighth hour the ribs  are
perfect. At the threg hundred and
thirty-first hour, the splcen draws
near to the stomach, and the lungs
to the chest. At the end ¢f three
hundreq and fittyfive hours, the bill
frequently “opens and “shuts,- and at
the end of four hundred and fifty-one

or the ecighteenth day, the

y*of the chick is heard.

it is by sc many different de-
grees that these creatures are
brought into life. All these pro
sions are made by rule, and there is
not one without sufficient reason. No
part ! its hody could appear sooner
or later without the whole. embro
suffering:” and each of its limbs ap-
pears at the proper moment. 3

How astonishing, says o ncted Ing-
lish writer, that all the parts of an
animal's body should he, concealed
within. the egg, and require nothing
hut heat to unfold and quicken them
inti: life-~that the whole formation of
the chick should be so constant and
rogular thiat at cxactly the same hour
all these changes will occur, in - the
gencrality of eggs, and that the mo-
ment it is hate is heavier than
the eggs was .— M. K. Boyer.

EIGHT EGG POINTS,

L. Grain (scrateh food) and ground
feetl (mash.)

2. Animal food, such as beefl scrap
or soup skim milk.

Grit and oyster sh
Green food.
('lean, [Iresh water.

( Liberal feeding.

7. Plenty of exercise,

8., Regular attention.

Hens eag from five to eight pounds
of food a month, or 6Q to 80 pounds
in a year. The daily food eaten by
a ben is frem three to four ounces.
The daily ration fop 100 hens i§ from
19 to 25 pounds. ; :
Hoens drink about six pounds of milk
2 month. One hundred hens drink
214 gallons of milk daily.

On linited range, a laying hen eatls
two pounds c¢f grit and three pnu‘nlﬂ
of oyster shell in a year. s

3 ell:
4, :
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Spend a Cent -
Raise the Ghiok

One cent a chick is all it cost
for three wecks' feeding with -

Pratts, "o

Chick
Food
A complete balanced ration, ensuring
healthy, rapid growth and vigorous chicks
Sold on a Money Back Guarantee.
14-1b, bag, $1.00 ; 6%-Ib. pkg.,
H0c.; 3-1b. pkg. 25c¢.
At your dealor’s.

'\\'rilt(e for FREE Baby Chiuk
j00k.

PRATT FOOD CO.,
of Canada, Limited

/iva Claremont §t.,

TORONTO. P-10
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Calis

broken uprighta and laterals,

Before you buy or even select your fencingt,
the way of REAL fence service.
particulars,

WiRE

F. J. Holman & Co, Selling
\ ;

W

Many farmers are surprised to f{ind Maritime fencing, even when
it has been up for a number of years, remarkably fiee from loose or
Examination shows, however, that the
Maritime "bull-dog™ lock holds the joints so rigidly that they cannot
dive or pull out of shape; and because we use nothing but large, strong,
“live" wire -No. 9, heavily galvanized--they are able to stand the:
daily stress of wear and tear without breaking.

Maritime fence is always sightly, always straight, and always efficient.
It’s bull-stror:g and hog-tight, because it is made to withstand far great-
er strains than any it is likely to endure.
expect in a wire fence at a reasonable price.

A postal brings our illustrated catalogue with

MARITIME

\

F”-"“‘_

They can’t slip with
the bull -c:log‘p grip

It gives you all that you can

lenrn first what the Maritime has lnoﬂel;l

FENCE

NEW BRUNSWICK WIRE FENCE €O, LTD., MONCTON, N.B., CANADA
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Agents in Charlcttetown




