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TO THE FARMEK §

Farmers and others interested are
jvited to contribute to The Farm,
The Dairy, ' The Turf. and Good

g departments of the Guardian
either by question, correspondence or
otherwise, Answers will be biven by
experts to all questions of general
interest and space will be given to
any article that will in any way
nelp to advance Prince Edward Island
interests.

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

THE SCHOOL
AND
THE HOME

Contributions  for this department
should be addressed to

President Teacher’s Assoclation,
. Guardlan’s School and Home,
P. O. Box 188 Charlottetown.

i WOMEN'S INSTITUTES %

To make Florida orange marmal-
ade icing, mix one fourth cup of mar-
malade with one cup of granulated
sugar, and moisten with sufficient
boiling water to make a thin paste,
cooking carefully till a teaspoonful
of the syrup will form a soft ball
when dropped into cold water. Re-
move then from the stove, and beat
till it is creamy, then spread on the
cake. In making any cake icing al-
ways add a pinch of salt.

COCOACNUT "KISSES

Beat whites of two eggs stiff, add
three dops vinegar, seven teaspoons
granulated sugar, half cup shredded
cocoanut, one teaspoon vanilla; drop
. hall teaspoon . mixture on buttered
"""" paper about one inch apart and bake
a light brown in a moderate oven.

GOLDEN NUGGETS
Beat yolks of two eggs lightly, add

six level teaspoons granulated sugar,
gix heaping teaspoons chopped wal-

nuts, half teaspoon vanilla; drop on|'

paper half teaspoon of mixture about
-~ two inches apart; bake in moderate
oven; remove from paper when cold.

VANILLA STRIPS

To s quarter pound almonds
ground through grinder (or a quarter
pound almond paste) add one pound
granulated sugar and whites of two
eggs beaten stiff, one tablespoon van-
illa; put powdered sugar On bread
board and knead mixture like bread
dough; roll out very thin, then cut
into strips about two inches long
and half an inch wide; bake in &
and half an inch wide; bake in a
moderate oven,

ALMOND DIAMONDS

Beat whites of four eggs stiff, add
yolks and beat again; then add four
ounces each of finely cut almonds
and citron, half ounce each of cinna-
mon and cloves; add flour enough to
make soft dough, roll out thin and
cut into diamond shapes about one
inch long and wide; bake slowly. Do
not use any baking powder

PEPPER NUTS

To half pound of sugar add half a
pound of flour, scant teaspoon of bak-
ing powder, two eggs, one teaspoon
each of cinnamon and cloves, & little
nutmeg and a quarter cup of citron
chopped fine; work with fingers, roll
into little balls using about one tea-
spoon of mixture; drop ‘on greused.,
floured pans and bake next morning;
frost if preferred with frosting made
of powdered sugar, moistened with
water and vanilla to a thin paste. Do
not boil frosting.

BACHELOR BUTTONS.

Rub four ounces of butter into five
ounces of sugar and ten ounces O
flour; add yolks of two eggs (or ons
whole egg), two teaspoons water an
lemon or vanilla flavoring and half a
cup cocoanut or a quarter chopped
walnuts; mix with hands, roll up
about a teaspoon of mixture into a
ball, roll in granulated sugar an
bake in a moderate oven on floured
pans,—San Francisco Call.

c—————
SOME GOOD PICKLES
Pickled Onions

Choose the small silver-skinned va-
riety. Peel and place overnight in o
brine that will float an egg. In the
morning drain. Put over the fire to
boll enough vinegar to cover the
onions and about 1 teaspoon each of
allspice and cloves to each quart of
onions, Fill the onions into the Jars,
adding a few small red peppers, then
pour over them the scalding hot vine:
gar and seal up. A teaspoon of sugar
added to each quart of onions will im-
prove these for many. Some perefer
to cook the onions until tender before
placing them in the jars. Either way
will make good pickles.

Green Tomato Pickle

Slice without peeling one gallon
green tomatoes, and peel and slice
one quart onions. Arrange the layers
n o crock, placing salt between each
layer, using about one cup salt for
this amount of tomatoes. Pour over
one quart water and let stand until
morning, then drain off the water in

5

the morning. Place in a sauce
kettle one quart vinegar, onemnc\?;
water, two cups sugar, one teaspoon
each ground mustard and pepper, half
teaspoon each allspice and cloyes—
or one tablespoon mixed spice can be
used—the spices tied up in a little
bag and boiled in the vinegar. Place
the tomatoes in this and boil until
tender, then fill into jars.

Sweet Cucumber Pickles

Take half peck small cucumbers—
they should be about two inches long
and as uniform  in size as possible.
Pour over enough brine to cover them,
using about one cup salt to one gallon
water. Let stand over night. In the
morning place in a bottle three pints
vinegar, one pint water, dne and a
half pounds granulated sugar, a quart-
er cup cinnamon broken into pieces,
one tablespoon cloves, a few tiny red
peppers, and one teaspoon mace—or,
if preferred, mixed spice, can he used
—but whatever kind is used, tie up in
little cheese cloth bags. Drain the cu-
cumbers, and wash in two or = three
waters to  freshen them up some,
then place them in the vinegar mix-

|ture, after it has boiled long enough

to get the spices extracted—about 20
minutes. Just bring to the boil again,
after the cucumbers have been put
in, and then take out the cucumbers
with a skimmer and pack into jars.
Boil the vinegar up again and  pour
gver the pickles in the jars and seal
p.

Sweet Pear Pickles

Small pears should be pickled whole
while the large ones should be halved
and cored, and all should be peeled.
Use to  each 5 pounds pears two
pounds sugar, one teaspoon each clov-
es, cinnamon and allspice, and  one

s [tablespoon ginger root. If you wish

these a little stronger with vinegar
use one quart vinegar and one pint
water. When the syrup has come to
tl.us boiling point, put the fruit in the
simmer slowly until tender, then fill
carefully into jars, pour the hot syrup
over them and seal.

Pickled Muskmelons

.'l‘ulm ripe muskmelons, cut off the
rind and remove the seeds and cut in-
to uniform  pieces. Tor every
five pounds melon use one quart vine-
gar, one pint water, three pounds su-
gar, one tablespoon each cloves and
cinnamon, and one half teaspoon all-
spice and mace. Tie the spices in a
bag and boil in the vinegar, place the
fruit in the syrup when it has come to
a boil, and boil until clear and tender.
Remove from the syrup with a’strain-
er or silver fork and place in. jars.
Boll the syrup a few minutes longer,
and poeur-over-the-pickles-—Seal up-

DIFFERENT WAYS OF
SERVING OYSTERS.

OYSTER POTPIE.

Put one pint oysters, with cup of
water, into saucepan. Put on stove
and heat slowly, adding one table-
spoonful of butter, one tablespoon of
lemon juice, salt, and cayenne.
Thicken with a little flour and allow
to cook six minutes, stirring gently.
Have ready light biscuit dough, cut
into small squares, drop them in and
boil until they are cooked through.
If preferred, this dish may be baked
in the oven, with a top crust.

OYSTER PIE.

Take one pint oysters. Line a bak-
ing dish with paste and put it in the
oysters, together with a small lump
of butter and a teaspoonful of very
finely chopped becon. Season with
salt and pepper, put on a top crust,
and bake three fourths of an hour.

YANKEE OYSTER PIE.

Put one pint oysters, with their
liquor, into deep baking dish; add
one and one-half tabespoonfuls but
ter, and heat enough to melt butter.
Stir in one tablespoonful corn-starch
dissolved in one half cup of cold wat-
er, salt and pepper to season, and a
dash of cayenne, also a teaspoonful of
lemon juice. Have ready a rather
rich biscuit dough, Pat to half inch
thickness and size of baking dish and
lay on ‘the top of oysters. Bake until
crust is done and lightly browned.

OYSTER AND CHICKEN PIE.

Parboil a chicken, cut up into small
pieces, and place in a deep baking
dish. Over thig place one pint oys-
ters. Add two hard boiled eggs cut
into small pieces, a tablespoonful of
butter, some celery chopped fine, salt,
and cayenne. Moisten with flour and
a gill of milk, put a puff paste on top,
and bake about 40 minutes in a mod-
erate oven. §

OYSTER DUMPLINGS.

Take a pint of oysters and put over
them some lemon juice, salt and pep-
per, then put the dish aside in some
cool place while you make the pastry.
Roll nice puff paste very thin and cut
in squares, with a pastry wheel, at
least four inches  square, Brush
them over with a beaten egg (both
yolk and white). Place upon each
square three or four oysters and put a
small piece of butter over them. Br-
ing the four corners of the paste to-
gether and fasten “with wooden tooth:
picks. Bake, brown in a biscuit pan,
Remove picks before serving.

OYSTER SHORT CAKE.

Make a good shortcake dough, us-
ing two cupfuls sifted flour, two heap:
ing teaspoonfuls baking powder, one
half teaspoonful salt, two tables:
gpoons butter, one well-beaten egg,
and one half cup milk. Spread on
greased biscuit tin and bake in hot
oven. Split and spread with butter.
For the filling: Secald one quart oyst-
erg in their liquor, skim, remove oys-
ters and keep hot. Strain broth and
return one cupful of it to saucepan.
Mix together with two tablespoon-
fuls butter and one tablespoonful
flour, stir into bolling liquor and
geason to taste with salt, pepper, and
celery salt. Let this just come to

oint, then add three table-
m::m cream and the oysters, Stir

a moment until well heated, then fill
into shortcake and serve at once.

OYSTER PATES.

Take one quart, oysters and chop
fine. Make one half pint rich drawn
butter seasoned with salt and cay-
enne, Stir in the oysters and allow to
boil five minutes. Pour into pastry
shapes baked in pate pans, put in the
oven and cook two minutes. Serve
immediately.

HOW TO KEEP WELL.

By Chas. G. Percival, M. D.

(Enquiries on health subjects may
be directed to Dr. Percival, of this
paper, and will be answered in these
columns, He will not give medical
advice.)

GRAPE JUICE AS A BEVERAGE.

It is a deplorable fact that the aver-
age individual always believes that
the more expensive an article the
more valuable it becomes. In the mat-
ter of food and drink the ‘opposite
condition really prevails in many
cases. Take the various drinks, for
instance; pure water is unquestion-
ably the best drink under nearly all
circumstances. Next to ‘the water,
however, in value for drinking pur-
poses are the various unfermented
fruit juices. These could be supplied
very cheaply, but usually they are
extremely difficult to secure. Take
cider, for instance, about the easiest
and cheapest fruit juice to manufac-
ture, and one will ordinarily have
to go to considerable trouble in order
to secure this healthful drink and if
you dare to ask for it where expens-
ive drinks are served, the tone and
manner of those in charge will quick-
ly indicate that ‘they consider it a
“cheap” drink, and do not keep it.
It is a cheap drink, but that does not
prevent it being the best. Unferment-
ed apple juice is one of the most be-
neficial drinks. In many cases it has
been known to remedy very serious
troubles. It is almost a certain means
of arousing a torpid liver to activity,
and if one's stomach does not furnish
a sufficient supply of acids to proper-
ly digest food, it is of special ad-
vantage. It is well, however, to re-
member that what is sold for cider
on the market at the present time is
usually a mixture of water and acids.
Those drinks are of course deleter-
jous in ‘their influence. Be sure that
you secure good cider. It is a drink
that can be specially recommended.
Grape Juice is also especially valu-
able, and ig really as much of a food
as a drink when pure and properly
hottled to prevent fermentation. The
nourishing qualities it contains are
almost equal to milk. It is especially
valuable to weak stomachs and for in-
valids, but anyone can be benefited
by using grape juice when a fruit
juice of some - kind is needed. Tt
would be well to note, however, that
one cannot drink grape juice as free-
ly as water, even though our friend
Wm. J. Bryan did much to bring it be
fore the public.

FOOD VALUE OF VEGETABLES.

Tomatoes contain iron and assist
to rouse ‘torpid liber. Lettuce has a
soothing, quieting effect upon the
nerves and is a remedy for insomnia.
Celery is an acknowledgeed nerve
tonic. Onions are also a tonic for the
nerves. Potatoes shcould be eschewed
by those who “have a horror for get-
ting fat.”” Spinach  has medicinal
properties equal to the most indigo of
all blue pills ever made. Parsnips, it
is contended by scientists, possess al-
most the virtues claimed for sarsa-
parilla. Asparagus is efficacious in
kidney ailments. Cucumbers contain
an acid that is helpful in some cases
of dyspepsia, but beware of them if
not fresh. Cabbage in Holland is re-
garded as something of a blood purifi-
er. Parsley will assist good digestion
like cheese and nuts. Pumpkins are
an ingredient in a certain patent
medicine that is guaranteed to cure
quite ‘a variety of the ailments that
flesh is heir to, but the world is in-
creasing in inhabitants who do not
believe all they hear. Rhubarb, cel-
ery, lemons, sour oranges and all oth-
er tart fruits are especially benefici-
al to those suffering from rheumat-
tic troubles. Onions, celery and tur-
nips relieve nervous disorders, on-
jons being accounted the best nervine
known. Digestion is promoted by the
use of onions, tomatoes, olives, garlic
and peanuts. Elderberries are con-

sidered beneficial to those suffering |?

from dropsy. Spinish and onions re-
lieve gravel, Carrots are good for as-
thmatic patients. Turnips, onions and
salt relieve scurvy. And there is sca-
rcely anything better than lemons to
break a cold, to relieve feverish
thirst, billiousness, law fevers, liver
troubles and rheumatism,

FOR THE NURSERY TABLE.

Blackberry mould will be a surprise
for the nursery supper table. Stew
and mash a quart of berries with a
little water. Stir into this a small cup
of farina and a pinch of salt, Cook
for an hour in a double boiler and put
into wet moulds to harden. Turn out
on individual dishes and serve with a
little thin cream.

Another delightful digh that can be
prepared in the morning and eaten at
night s blackberry and apple fool, To
make it take one pint each of the ber
ries and nice juicy apples. Peel, core,
and slice the latter, then put them
with the berries into a saucepan with
a quarter cup of water and one cup of
sugar. Cook gently until the fruit is
tender, then rub through a sieve. If
not sweet enough add more sugar and
stir into the fruit pulp one pint of
thick boiled custard. Pour into a glass
dish, the one it will be served in. Whe|
ready to serve, whip cream to a sti
froth, sweeten and flavor. Heap in
mtluamds over the fool. Serve very
cold.

Raspberry cream is the queen of
dainty desserts. Soak half a box of
gelatin in cold water to cover for half
an hour. Stand over bolling water until
dissolved. Add half a cup of sugar
and a pint of strained raspberry juice.
Str until thickened over cracked ice.
JThen add one pint of whipped cream
and mix thoroughly. Pour into a mold
and set away to harden.
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FOR CHICKENS.

sary for utility, Single boards well

ground floor, and instead of a tight
ceiling merely strips or poles, and a
layer of straw about a foot thick on
top. On ordinary days open the door
or windows, but so as to avoid drafts.
It is a mistake to think we must make
summer conditions in our coops to

in an open shed, if other conditions
are correct. Of course, if kept very
cold it takes more feed. Don't crowd

60 in a flock.

litter to scratch in, and keep them

vet my hens lay.

shells should be supplied. Another

KKK KPP PEPRPRPKPKPKPK | mistake js the idea thar a fat hen
My experience is that a

% THE MARKETS ? hen in poor condition will not lay.
PRoR 2w T oS o8 2 o8 20 on 28 8 2

won't lay.
Plenty of feed, exercise, light and
|fresh air keeps them in a healthy con-
dition.—L.
Farmer.

EVERY POULTRY KEEPER
SHOULD STRIVE
FOR AN INCREASE

The profit possible per fowl is main-
ly dependent upon the caretaker.
is up to him to care for the fowls in
his charge so as to reap best results.
He must apply his intelligence to the
study of details that are essneial
egg production. The hen is a machine
and properly adjusted
and the caretaker must become fam
iliar with this egg machine in order
veve s 228790 [t secure the greatest profit.
The variety kept has very little to do
Cattle .... eese oo veees. «» 826 |with the possible profits. A flock of
LAambs .... seeee sees oevs 176 |Cochins may be made to yield greater
returns than a like number of Leg-
herns per capita.
-?90 some varieties are better egg produc-
2| .+.+..30C  Jers than others, but it is also true that
Cheese (1arge) .... .. «s +++..166 lsome varieties are better meat pro-
ducers than others, and bring a very
handsome price after they are through
Hogs Fed and Watered ......38-530 their usefulness as 1ayers. No parti-
veveess 936 Jcular breed seems to hold the mono-
LAamb8 .... eo esse sse oo oo 910 lqualities. What one man fails
another makes good with, and
It's the caretaker altogether.

Cheese (large) .. .... .. ....14%c | jcaly puilt

NEW YORK. versa.
veer ee wsee eees w027 TSome men could take the best strains
Eggs ...... vees vo ee esssssss86C lin the world and make a miserable

.o+ «es +.14% |tailure with them; some farm women
have been known to equal world's re-
cords with scrubs.
there is no variety without some re-
deeming features that can, be so man-

Top price at Jaged by the skilful poultry keeper as
Local Boards. |to bring returns. But believe in blood
This WeeK .... sceveevns ....1413-16 |in all things, particularly in pdultry.
Last week ..... SEleE erano LY It tells the story in the long run.
There are opportunities for profit in
Same week 19114 ... .... . ..1513-16 lall branches of poultry keeping—eggs,
........ 131 meat and fancy stock. The ordinary
e....13 B-16 profit secured in any one of these un-
dertakings may be doubled, or thribl-
ed by the skill and intelligence of the
carctaker.
The ordinary profit of $1 per hen
Farmers' Creamery |secms to gatisfy many poultry keepers
Separator. Prints. )This is wreng for no one should
This week ...... .... .25 27% |satisfied in any line of work, but con-
SO 27 stantly striving for better and higher
26 results and larger profits, which na-
27% |turally follow.
256 per fowl is & possible profit, and i Dhe-
26 ing attained on many farms.
lies in the human
Let us all study more care-
fully the rules and principles that gov-
New-Laid Jern poultry culture. Let us strive to
increase the profit in our flocks, and
thus each year set up a new standard
for the succeeding year. By thought,
perseverance and
—tthings-—may-be-ateomplished with the
poultry.—Michigan Farmer.

brain.

persistence great

R R P PR I LT B S e e
THE FARM

vivnvdi06 58 | WKEKEKEKIKI KKKk kKo
ONION HARVEST.

Onions are ready to harvest when
the majority of the tops have fallen
and the ends have started to dry.
Owing to the excessive amount of
molsttlxlre which has fallen this sum-
mer the onions are liable to continue,
This weell(( OO0 "$Z;'Og growing later this year than
Last week .... ...... St ot ’ll‘oo late growth is undesirable and if
i the tops do not begin to go down nat-
Same week 1914 .%.. .... ....9.90 urally late in August or early in Sep-
tember they should be crushed down
650 by rolling a barrel or light roller over
TOLL o0 s aviae el eiiee O the field with the rows.
. ' check grow
Sheep Market. g 8 th and cause the onions to
When the area planted to onions is
large every facility must be had for
handling the crop, as it is desirable
to get the bulbs under cover as soon
Same week 1914 ..... 650 826 |45 possible after they have reached
i 4 the harvesting stage.
remains unsettled only a few of the
onions should be pulled at a time,
preventing exposing the pulled bulbs
In harvesting the work of
Top rrice | gathering is hastened by running a
off. Cars | wheel hoe with the scraper teeth in-
verted beneath the bulbs to loosen.
This will admit of the onions being

Hog Market. to rain,

Two Weeks 880 ...... «. .. 9.65 gathered with the tops
Same week 1914 ....

ol e Loy without injuring the skin.

In harvesting the crop six or eight
rows should be pulled at a time and
the onions thrown
windrow. If the weather is warm
and bright, white bulbs may be left |7
for two or three days if the bulbs are
uncertain weather

SRR | colored.

3 or where space is available the bulbs

A POULTRY 4| should be dried under cover where

3| they can have

g 3 When cover drying is practised

placed in baskets as

AN ECONOMICAL WAY OF CARING | soon as pulled and transported to the

barn floor or other suitable place to

be spread out thinly to dry.

drying causes the tops and bulbs to

Regarding the chicken coop, my ex- lose some of the moisture and

perience has taught me that a very dtlrtlto dry, insuring clean onions for
oop is not neces- | storing.

warm and expensiva, 8000 hWh‘:enl%ver possible the curing’ of

ttened on the outside and tar paper | the bulbs under cover

2: the inside is suficient, a dry|practised,

crop may be

onions generally
bring the best price in the market.
This also prevents
gplattering mud over the onions and
spoiling their bright appearance.
ter the tops have dried either in the
field or under cover, topping
;J‘r(}?r. ’Th: t%pa sllllould be cut %ﬂ
alf an inch above the apex of the
have hens lay. Hens will lay If kept bulb, either with a pair
shears or a sharp knife.
be careful to make the cut
and not tear or otherwise mutilate
o hWhlle onlonls a;)ppear hard
! and solid, they are easily bruised and
Give 'them a mixture of 3':?71 mg must be very carefully handled or
middlings in the form of a 8 OUgh | 44 0ir appearance and keeping qualities
in the morning. Give them plenty of | iy 'y o impaired.
When the tops dry naturally they
busy by making them work for every |..., pe removed before the bulbs are
kernel during the day, such as wheat, | zathered, but this is impossible when
buckwheat, millet or anything that}ths tops remain in a green condition
they like, and that does not fill them | ynti] Jate in the season.
up fast. In the evening give them|powever, the tops are not likely to
corn, either on the cob or scattered in| g5 down of their own accord,
deep litter chopped in short pieces.|topping before harvesting will be im-
If L. W.. will follow my instructions | pogsible in most cases.
as briefly stated, he will find eggs|onions are to be sold immediately or
within eight or ten days. I tried meat|gtored they should be graded at har-
scraps and found them all right, but | est time.
if the meat scraps were absolutely|removed pass the bulbs over a slat-
necessary to make hens lay, and|hottomed table.
everybody who kept chickens wanted | tom should be wide enough to allow
to use them, I fear we would be 1p | the little onions to fall through and
against it. 1 do not use them, and | the large bulbs to pass along into the
Crushed oyster | boxes or bags at the end of the sorter.
Grading onions is imporiant,

them, and keep no more than about the skit.

After the tops have been
The slats in the bot-

best to market at least a portion of
cially if the price is at all profitable.

the necessity for extensive storage.
Yellow and other colored onions
should be marketed in bags which
hold a barrel each, while white
onions bring the best prices when
packed in slatted bushel crates.
White onions sunburn readily and
should not be left in the field longer
than a day after pulling In storage
they must be kept away from strong
light. When sunburned or when a
greenish cast develops their appear-
az;ce and edible qualities are. impair-
ed.

‘While onions can stand freezing in
storage, it is not advisable to allow
this to happen, especially in the case
of large mature bulbs. They should
be stored in a cool, airy compart-
ment. When many bulbs are to be
handled open bins should be used
These should be slatted like the bins
in which corn is kept. If the circu-
lation of air is good the onions may
be piled several feet high. The corn-
crib makes an excellent temporary
storage for the colored varieties.
Home gardeners should make use of
attics or other airy lofts.—Newark
Evening News.

DISINFECTANTS IN THE STABLE.

The use of disinfectants in the
stable {s happily becoming much
more common on the average farm
than in former years. This practice
should become still more general. In
fact, the emergency medicine chest
on every farm should be supplied
with a suitable disinfectant which
will serve either as a germicide or an
insecticide. One of the standard coal
tar dips and disinfectants is most suit-
able for ithis purpose for the reason
that these preparations are standard-
jzed and must be up to the Govern-
ment requirements, This is a guar-
antee that these preparations will give
the same results in use at all times,
which fact, in addition to their con-
venience and safety, makes them
peculiarly adapted to fill the need
for which they are specially manufac-
tured.

Too often the use of such disinfec-
tants is limited to the combating of |
insect pests. If the sheep are infest-
ed with ticks or the hogs or other
stock with lice, the average farmer
worthy of the name will take steps
to eradicate them by using a suitable
insecticide. The chances are that the
same disinfectant may be quite as
profitably used on the same farm as
a germicide, but the farmer is far
less apt to use it, as the need does
not appeal to him until the time for
effective disinfection has passed.
Many a valuable colt might have
been saved had the dam’s stall been
suitably disinfected before she foaled,
thus forestalling the dreaded naval
infection. Many a calf might be
started more thriftily on the road to
baby beef by proper disinfection of
pens and stables. And besides the

‘ saving of loss from the spreading of

infectious diseases among the live
stock the use of a disinfectant will
generally prevent the serious disinfec-
tion of wounds in accident and emer-
gency cases and is an invaluable safe-
guard in performing the minor sur-
gery incident to the conduct of every
farm.

In fadt, there are 8o many uses for
an efficient and cheap disinfectant
about the stable, that no farmer can
afford to be without some such pre-
paration especially during the hot
summer season, Wwhen germ life
abounds.—Michigan Farmer,

DRAG THE ROADS
“When the smiles of spring appear,
Drag the roads:

When the summer time is here,
Drag the roads:

When the corn is in the ear,

In the winter cold and drear,

Every season of the year

Drag the roads.

“When you've nothing else to do,
Drag the roads:

If but for an hour or two,

Drag the roads;

It will keep them good as new;
With a purpose firm and true,
Fall in line; it's up to you—
Drag the roads.”

—The Kansas industrialist.

THE TURF
FEEDING AN ORPHAND FOAL.

Occasionally one has the misfortune
to lose a mare that has a young foal
and has to bring the foal up by hands
on cow's milk. It should be remember-
ed in a case of thig kind that mare's
milk is normally sweeter than cow’s
milk, but has only about haif the a-
mount of fat and other solids that 1s
found in the average cow’s milk, con-
sequently it is usual to add sugar to
diluted cow’s milk for feeding orphand
foals.

A method of feeding is suggested by
J. H. S. Johnson, of Breeders' Gazette
which is about as follows: Use an old
teapot for feeding, with the thumb of
an old kid glove, having a few holes
punched in it, fastened over the spout.
For a very young foal, feed not more
than a cupful of milk*five times a day.
A desertspoonful of sugar to a pint of
milk is about the right proportion.
Three tablespoonfuls of lime water
added to this ration will correct acid-
ity in the stomach. The milk should
be perfectly sweet, the utensil should
be kept clean, and the milk should be
fed at normal body temperature. It
should be obtained from a somewhat
fresh cow that does not test too high
in butter fat. The milk may be dilut-
ed with warm water or skim milk.

After it is two months old, the foal
will do very well on skim milk alone.
to whech may be added a tablespoonful
of lingeed meal. The foal should have
comfortable quarters, pasture and
fresh water. As soon as it is willing
to eat, it should have a grain mixture
put in front of it,a little at a time,con-
sisting of possibly one part of wheat
bran to one part crushed oats, corn
chop or crushed barley. A little alfal-
fa hay will also be of benefit, especi-
ally if the colt does not have much
pasture,

the crop as soon as gathered, espe- |4

If the crop is large this plan reduces |;

MONG THE °
HORSES

Trampfast, 2.12%, is one of the best
of the younger sires. )

Branham {$Baughman, 2.04%, has
been turned over to Frank Fox.

Worthy Prince is beginning to loom
up as the best in sight for the 1916
campaign.

The Eel, 2.02%, has a place in the
list of 2,10 sires by virtue of the 2.09%
of Eel Direct.

M(;m than 100 trotters have won
heats in 2,15 or faster over the half
mile tracks this year,

Arkola and Bob Mac were Lo
“class” of the races here on the ope.i-
ing day of the fall fair,

Mayor Todd and Helen R. have it
in them to go miles in 2,156 or a shade
faster if forced to do so.

Grand Rapids with its 2.06% i3
pretty sure to have the honor of the
fastest meeting of the year.

The five heat race won by Don
Densmore at Des Moines, Ia., averaged
2.07%, the record for a half mile track,

George Gano, #02, who recently
reduced his record under saddle to
2.10%, is expected to be even better
before the season is over.

Lucky Baldwin won the 2.15 trot at
St. Stephen the other day, in three
straight, his best time being 2.19%
made in the second heat,

Margaret Draien, 2.04%, does not
get a race every week, but the star of
the Cox atable gets all there is to be

had when she turns out for the word.

Spriggan, 2.08%4, wirner of the
$20,000 trot at San “rancisco in June,
topped a summary in Hamline, Minn.
the other dav, stepping two heats in
2.08%.

The veteran, Afton L. 2.13%, is
still winning races, his owner, Dr.
Fraser, of New Glasgow, N. 8., driv-
ing him to victory in a race at Pictou
the other day.

The two Canadian pacers, Billy
Brino, 2.08%,and Eel Direct, 2.0914,
locked horns the other day at Toledo
Ohio, the first-named winning after a
four heat scrap. .

A monument will mark the grave of
Nancy Hanks, which is in the plot at
the Madden Farm, where Major Del-
mar, Hamburg Belle and other noted
turf performers are buried. —

Irving Pottle, whose stable won
so many races down in Maine, is not
a professional trainer in the sense
that he gets his livelihood handling
horses. - He is one of Portland’s suc-
cessful business men and gives about
five months to training just for ‘the
love of racing.

Arkola, the handsome bay stallion,
which got away with the 2.40 trot
stake so handsomely on the opening
day of the big fair here, has been sold
to A. S. Etter, of Amherst, and brought
$1,000. Arkola carries a mark of
2.181%4, but it is freely predicted that
in fast company he can go the route
in 2,15, He is by Aquiri.

Napoleon Direct got away with the
2.03 pace at Syracuse last week after
it had gone four heats. He took the
first, second and fourth heats, the
third going to Earl Jr. The winner
crossed the mile in the second heat in
2.02. I.ee Axworthy won the 2.08
pace the same day, taking two out of
the three heats raced. His best time
was 2,061,

William, the world's champion flve
year old pacing stallion, created a sen-
gation at the Grand Circuit meeting
at Syracuse last week by pacing a
mile 1n 1.59%, breaking the world’s
record to wagon by nearly two sec-
onds. The former record was 2.01%
held by Little Boy. William was
driven by his owner C. K. G. Billings,
of New York City. The track and
weather conditions were ideal,

Two world's records for trotting on
half mile race courses were broken in
trials against time at the Kentucky
State Fair at Louisville last week.
The -mark of 2.18% for a two year old
trotting colt was lowered more than
five seconds to 2.13%4 by Suldine, a
bay colt by Worthy McKinney-Carlet-
ta. The colt was driven by H.
Moody, of Lebanon, Ky., his owner.
The other record to fall was that of
2,28 for a yearling when Moody's
Ygrbcna Angel went the distance in
2.26.

The thirtieth renewal of the Char-
ter Oak Stake, the feature of the
irand Circuit meeting at Hartford
each year, this time for 2.08 trotters
and a purse of $5,000, one half the
amount of previous years, was the
tamest race in the history of this clas-
sic of the trotting turf this year. Pet-
er Scott, Murphy's bay stallion was
an easy first in straight heats, having
no contenders in the small field of four
horses that started the race. Of twelve
horses eligible, eight were scratched,

among them Lee Axworthy.
r

A very thrifty old lady is Gipsy Mar-
grave, 2.0914, for not only is she out
earning a living and putting away a
competency for a rainy day, but two
of her sons are also building up bank
accounts, There was never another
case like this of Gipsey and her fam-
ily, and perhaps never again will be.
At five years of age she took a record
of 2.11% over a half mile track; her
bldest son, Hedgewood Lad, 6, by
Hedgewood Boy, 1.01, has scored in
the same time over a half mile track,
and her three year old offspring, Gyp-
wood, took a record recently of
2.08% in his winning race at Daven-
port. She herself has taken a new
mark this year of 2.09%.
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