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LAUNDRY STARCH.
HOUSEKEEPERS WHO HAVE
TRIED IT AND THEN OTHER
MAKES ALWAYS RETURN 10
“SILVER GLOSS.”

THOSE WHO HAVE NOT TRIED |
IT SHOU LD DO SO AT ONCEL.

ASX YOUR GROCER FOR IT. g
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éearches made by the Edwardsburg
sterch Co., L't'd., are
always reliable.
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Benson’s Canada )
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Prepared Corn i
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Why

should Yeu Ask For

Wilson's
Oid anlre Rye

1890°
" GOVERNMENT BUARANTEE:

BECAUSE:
1 It contains purely and only

MceDougall’'s V. G.
1S9¢ Whisky,

Jt is the best Rye Whisky un-
doubtedly ever distilled in this
country.

It was aged in Oak Casks under
Government supervision.

4 It is Golden in Color.

e

5. It is Nutty in Taste.

6 It is Fxquisite in Flavor.

7 It is Glorious in Effecs.

8 Its price is within uer\bodvs

reach.
9  An Official Government Excise
Stamp seals each Capsule.

| LRWRENCE A. WILSON & CO.,

Sole Controllers,
Montreal.
Sole Agents in Canada for

1 Gold Lack Sec Champagne,
; Vin Marizni. (Mariani Wine, ,
A The Ideal Tonic for Body and
/ e B rinese-

apr 9, 12, 14.
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SPRING "HEESEMAKH\G

Another l‘rufr-\-u" Takes It In Iland and
Speaks His Mind.

In cheesemaking, as in all other lines
of dairying, in order to gain the best re-
sults cleanliness must be observed in
every particular by patron and maker
alike, the cheesemaker being careful to
rejeet all tainted or soar milk, as first
ciass geods can be made only from first
class materials,

Fer early cheese heat the milk to 84
cr 86 degrees F. £tir the milk gently
while heating, for quick or rough stir-
ring at this stage causes a less of butter
fat. The rennet’test shoulld then be
made as soon as possible to ascertain the
degree of ripe ness. To mi: 11\ t" rest, to
8 ounces of milk at a temperature of 86
degrees ad d 1 dram nf ! m‘r (of
known streagth) and stir 1 'pu.]\ for 10
seconds. It coagulation takes place in
from 18 to 20 scconds, the milk is suffi-
cie ntl\ matured, and the rennet should
be added at once. If a ]Ai’. ce of match
one-half inch long be dropped in the
milk as the milk is started in motion
around the the instant coag-
ulation takes place can be readily noted
by the sudden stoppage of the piece of
stick. It may be necessary to vary the
test a few seconds to suit the conditions
of diffcrent localities, but with judg-
ment a few trials will enable the maker
to tell just when the milk is matured
sufficiently for setting.

Ripen the milk so that sufficient acid
for dipping will develop in 215 hours
after setting. When dipped, the curd
should not show more than cne-cighth
inch acid by the hot iron tesi. Great
care and watchfuluess should be exer-
cised at this stage, as the acid develops
very rapidly.

Use sufficient rennet (from 8 to 5
ounces per 1,000 pounds of milk) to
coagulate the milk fit for cutting in
from 15 to 20 minutes. The curd is then
cut by using first the horizental knife
and then th:e perpendicular one, cutting
continuously until completed. Com-
mence cutting early, taking plenty of
time to do it properly.

Stir the curd gently with the hands
for ten minutes before any sieam is
turned on and be sare that the curd is
frce from the sides of the vat before ap-
plring the stcam. Rough handling as
thisstage means a loss both in gquantity
and quality, s a greater perceniage of
butter fat will be lest in the whey.

Heat the curd slowly to 98 degrees,
taking fro:n about 30 to 835 minutes to
do so. After the heat is up to the de-
sircd point continue stirring for 15 or
20 minutes to insure uniform cocking.
Draw off a portion of the whey early,
stirring occasionally; then dip the curd
with a small acid, from one-sixteenth
to one-cighth inch, as shown by the hot
iron test. Stir well in the hmkto let the
whey escape before allowing mat.
When the curd is matted firm endugh
to stand handling without breaking, cut
into narrow strips, about 6 inches wide,
and turn every 10 or 15 minutes or
often-enough to prevent the whey from
gathering in pools on the curd. After
they are turned once or twice these
strips may be piled two deep. Keep the
temperature at from 90 to 94 degrees
until the curd is ready for milling. Mill
early —as soon as the curd becomes
flaky and shows three-quarters of an
inch acid by the hot iron test.

Air well by stirring and salt the curd
when it becomes mellow, feeis like vel-
vet and smells Jike newly made butter.
Use some brand of pure dairy salt, salt-
ing at the rate of 114 to 2 pounds of
salt per 1,000 pounds of milk., At the
time of salting the temperature of the
curd should be from 83 to 86 degrees,
and when the sealt is thoroughly dis-
golved put to press, having the temper-
ature about 80 degrees.

Apply the pressure gently at first un-
til the whey begins to run clear, then
gradually increase the pressure. After
the cheeses have been in the press 45
minutes; or rather longer take them out,
pare off all shoulders and bandage prop-
erly by pulling up the bandage neafe
ly, leaving no wrinkles on the side and
trimming the ends so as to leave about
three-quarters of an inch of bandage on
each end. Turn them in the hoops in the
morning, allow them to remain in the
press at least 20 hours and see that each
cheese i§ finished perfectly before allow-
ing it to be taken to the curing room.
The curing room should be kept at an
even temperature of from 65 to 70 de-
grees and should be well ventilated.

Note.—When quick curing cheese is
not desired, use less rennet and more
salt.—T. B. Miller, Guelph Dairy
School Bulletin.
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Big Bargain Given
For Thirty -Days

I have decided to sell my stock of Clecks,
Watches, Aln\vrhy. Spc‘ tacles, &c., &c., at
a big discount for cash for !‘nr) days. Al
persons baying ten dollars worth of g goods in
that time will receive a pruv nt worth mm dol-
lar or In‘\L it deducted off the article they
Any person 1..1\i1':g \\.‘.’.chc\' or
c r«.\w ut of order will do we n to ll’l\L them
repaired and put in good running order by me,
and regulated by Town Time.
entrusted to me will receive my personal at
tention.

Store open from 8a. m, to 8 p. m.

G. G JURY,
Notth Side Queen Square,

Opposite Post Office,
v &w Om.

The articles

——

MESSAGE TO MEN,

Proving that True ¥ westy anl True Phil-
antiophy Still Exist,

If anv man who is weuk,

debilitate,

and
any
f=om

nervons
or who 18 suftervr v f em
of the variong troub'es resalting

vonthful follv, excesses or gverworl-, wiil

take heart and write to me, I wi.. send

him confidentislly and free of charge the !

plan pureued by which I wss  conpletely
restored to periect health and manhood,
ffer vears of #1 flering from Nervous De
tlity, Loss of Vigor and Organic Weak
Ness,

Ih ve nothing 10 seil. and therefore
want Do money. l.- v as | know thirongh my
own experience how th ~\m1uth'/-‘ wiih
<snch suff' rers; [ am giad to be able .to
assist any felow-heings toacnre., I am
weil aware of the pevalence of quackery,
for I my-elf was ceceived and impored
upon until { nearly lost faith in mank »d
out I rejoice to sav 1hat I amnow perfecdy
well and happv once more and am desirons
theretore to make this certain means of
cure known to all. If yon will write to
me yoa eanr ly upen being enred and the
prond sat'stuction of having Leen of great
service toove in nred will be sufficient
reward for my trouble. Absolute secredy
as-ured. Serd Se silver to cover post age
and adaress Mr. Geo. G. Sirong. Norib
135&w.

Roekwood, Mich
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“gl The above make of Wheels {'l'
I are the cream of the Bieycle !-‘
"“!I Factories, and are honest “l"'
4||“ Wheels at honest prices. ullu-

| INSTAL- .

SR ul..
3 memr B
PLAN

3100 Wheels, 25 cash,and
$10 per month.

Crawford and Crescernts,
“lf 2315 cash and $6 per month
dlff Every Wheel warranted 12
| months.
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Spectacles

Just received another lot,

selling at 50 aud 70eca
pair.case included. Also
the newest in gold frames

OPERA GLASSES TO LOMN.

E.W. TAYLOR

CAMERON BLOCK

PITY ISN'T IT

That we have added an
up-to-to-date

Job Printing ¢ffice

to our Bookbinding busi-
ness? Since doing so we
have been so rushed thbat
it has been necessary for
us to work day and night

SEE THE PGINT?

Patrcnize the men who
can save you some money
on your printing

J. D. TAYLOR,

FPriNTER & BOOKBINDER
Queen St....

WANTED.

A machine operator at once. Alro,
paot and vest makers wanted.  None but
first -class workers need apply.

J. T. McKENZIE,

TO TLET.—The southern half of the l»te
Chief Justice Falmer’s hovse on Queen Street,
Can be Inspected at any time, Apply to Mrs
E, Palmer, or at office of H. James Palmer
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Dairy and Crezmery.

The New York State Dairymen’s as-
sociation has had the good sense to re-
fuse to ask the legisizture to make an
appropriation fer thic yurpese of “‘stamp-
ing out tubercuiceis,”’ whereupon a re-
porter of the Flhil.celyhia Ledger very
truthfully remarks, **..0 appropriaticn,
no tuberculosis.”” Exactly so. Many
veterinarians and government officials
have feathered their nests and made a
reputation cut of the tuberculosis scare.
When they do not get well paid for their
work, they will no longer find so much
tuberculesis, which iswell. Nine-tenths
of this discase was pure scare and the
desire to make either meney or a sensa-
tion or both. The dairyman who ties
his cow up 12 a stable the year rcund
and gorges her will be sure in time to
have a beautiful case of tuberculosis on
his bhands. The dairyman, on the con-
trary, who lets his cows out in the air
and svnshine as often as’ possible, even
in the winter, o that they may stretch
their muscles and get scme of the earth’s
eleetricity, who at the same time, while
feeding the animals 2ll they can digcest
comfortably, does not gorge them to ex-
cees, who keeps their stables perfeetly
clean and gives them only pure water
to drink, is not geing to have consump-
tion brezk out among his cows, and ycu
just mind that,

Lx-Goverror Heoard may have the sat-
isfacticn, of knowing that thousands of
practical farmers, live stcck men and
dairymen petiticned for his appointment
as secretary cof agriculture. How he
would have made things hum ., up there
in the dull official atmosphere of Wash-
ington!

Skimmilk is worth 10 cents a hun-
dred pounds as a fertilizer and 25 cents a
hundred for feeding poultry and ani-

mals.

Remember what Major Alvord says:
‘‘A can of milk, box of cheese or tub‘of
butter has a purchasing power today
more nearly that of the good old times
people so often refer to than has either
a bushel of wheat, a barrel of flour, a
carcass of beef or pork a bale of cotton
or a cask of tobacco.’

Butter churned at a high temperature
seems somehow to have its fat globules
either burst cr they are changed in some
way, and they lose the mnatural butter
color.

- . .- s ey i A

Dairy and Creamery.

There are 10,000 creameries and 25,-
000 cream separators in operation in
the United States. The factory makes it
possible for butter to be made as success-
fully in the south as in the north.

Skimmilk is an excellent human food.
It makes muscle, If the milkman can
sell it for 2 cents a quart, that will be
ecqual to §1 per 100 pounds for it, and
at such a price he will realize good
profit. The progressive milkman might
educate his customers gradually to a
realization of the value of skimmilk
feod.

Another way in which skimmilk may
be used up is to mix bread with it in-
stead of with water. Milk bread—skim-
milk bread—is whiter, sweeter and more
nourishing than bread made with wa-
ter. A recent writer on this subject rec-
crmmends that prizes be offered by all
agricultural sccieties for the best sam-
plcs of skimmilk bread.

It has been ascertained by chemical
analycis that the cheapest of all animal
fcods is skimmilk,

On a seale of 100 points the prize but-
ter at the Massachusetts Agriculeural
society ranged as follows: Creamery,
9714 ; dairy, 9714.

The stardu-d for judging butter adopt-
ed by the Massachusetts Agricultural
gocicty is & verr geed cune for others to
follow. It is this: Flaver, 45; grain,
25; color, 15; salt, 16; packing, 5. The
standard of flavor was that cf June but-
ter.

Auction Sale.

Of Valuable Farm FProperty
in Chtown Royalty.

The subscriber will sell Iy Public Auction
on the premises, Mount Edward Rouid, on
Wednesday, the 14th day of April, next, at
the hour of 12 .o clock, noon, his valuable
Farm, comprising about 80 acres, nearly all
of which is cleared and in a high state of cul-
tivation.  Upon the premises there is a good
farm house, three large barns, 1oot house, etc

This property is situated within one mile of
the city and is especially adapted either for
Dairying, Market Gardening or Fruit Grow-
ing.

Easy terms of purchase will be given. Fuli
particulars made known on application to the
undersigned.

BRENTON F. LONGWORTI

Ch’tcwn March 10-°97—59dy14, wky.

Mt Edgecombe Farm

FOR SALE.

The subsecriber offers for sale this vala-
able farm, coutaining about 66 acres,
which areall cleared and in 2 high etate of
cultivation,

On the premises there ina fine dwelling
house and &1x out buildirgs, sui‘able for
all farming purposes.

This propenv i3 situated on Mt Edward
Road, about 1} miles from the city, and
300 yds from Sl Dunstan’s College, and
adapted for modern tarming. For fuller
particulars apply to

C. BENOIT,
Eureka Hote!, Water St
Ch’town, P.EX1—175 25 w.
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AVegetable Preparationfor As-
similating theFood and Regula-
Eng the Stomachs and Bowels of

Promeics ngcshon Cheerful- || ¥
ness and Rest.Contains neither
Opium, Morphine nor Mineral.
Nor NarCOTIC.

IS ON THE

WRAPPER

OF EVERY

P o I,;c o Cld Dy ST ITEIR

Fempian Seed =

AixScuna +

i Lochelle Saits =

Arnise Seed +

Fegpermint -

Lt Curbenar Sodz ¢

Fiarm Sced -

S'uln/otl Jugar
l.awym ldarvaer

AT AR

Apcrfect Remedy for Conslipa-
fion, Sour Stomach,Diarrhoea,
Worms Convulsxoas Feverish-
ness and LOSS OF SLEEP.

M,,_
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2c Simile Slgnature of

VA 7 |

NEW YORK.

8| Castorla is put up ia ovo-size bottles caly., It
i | B8 is not sold ia bulk, Don't allow axycoo to sell
¥#! you anything elso on the plea. or promiso that it
b gl is “‘just as good” and “will enswer every pur.
%l pose.”” &F~ Ece that you get C-A-8-T-0-B-I-A,

8 Tho fac-

a1 timile fses

%Y signatare M{ cvery
4 of 9 A

EXACT COPY OF WRAPPER.

AL ey

wrapper.
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BRANTFORD Red Bird

Chain with CEZ\'TRE HArDENED Pins—it dces not wear
or stretch. Improved Humbar pattern bottom bracket. Solid
steel centre pedusls with patent oilers.

Call and see them at the agency, where our bicycle ex-
pert will tell you all about them.

82—246 A. HORNE & CO

qumd Paint

THE BENT
MADE

Half a cent buys enough
SueERWIN - WILLIAMS PAI\T'I'
for 7wo coats on one
square foot of surface. « -

V9% 9999V ee

SIMON W CRABBE

Walker’s Corner 134 STOVES HARDWARE

. - g - e e g |

Commercial Union Assurance Co-, Ltd
Capital $ 12.500.000

I beg to notify the insuring public that I have been ap-
pointed agent for this province, and by power of attorney have
authority to bind and transact all business, legal or otherwise,

for the company. o
Horace Haszard,

Charlottetown, March 5,97 Imo.
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ENGLISH
MIXED PAINT

If you don’t use all the paint, you can
(,1()80 the package and save the remain-
der for further use,

For sale only by

FENNELL&CHANDLER
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