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LE BOOKS 
A Farm Library of unequalled value—Practical, 

Up-to-date, Concise and Comprehensive—Hand- 
somely Printed and Beautifully Illustrated. 

By JACOB BIGGLE | 
No. 1—BIGGLE HORSE BOOK « 

Allabout Horses—a Common-Sense Treatise, with over | 74 illustrations ; a standard work. Price, 50 Cents. 
No. 2—BIGGLE BERRY BOOK 

Allabout growing Small Fruits—read and barn how : contains 43 colored life-like reproductions of all leading i varieties and 100 other illustrations. Price, 50 Cents. 
No. 3—BIGGLE POULTRY BOOK 

All about Poultry ; the best Poultry Book in existence 23 
tells everything : with23 colored life-like reproductions p of all the principal breeds; with 103 other illustrations, | Price, 50 Cents. ) 

No. 4—BIGGLE COW BOOK 
All about Cows and the Dairy Business : having a great sale; contains 8 colored life-like reproductions of each | breed, with 132 other illustrations. Price, 50 Cents. 

No. 5—BIGGLE SWINE BOOK 
Just out. All about i ram, Feeding, Butch- 
ery, Diseases, etc. Contains over beautiful half- tones and other engravings. Price, 50 Cents. 

The BIGGLE BOOKS are unique original ,useful—you never $ saw anything like them—so practical, so sensible. They 
are having an enormous sale—East, West, North and 1 South. Every one who keeps a Horse, Cow, Hog or Chicken, or grows Small Fruits, ought to send right 4 away for the BIGGLE BOOKS. The 

FARM JOURNAL | 3 
ur paper, made for you and not a misfit. It is 22 years t 1s the great boiled-down, hit-the-nail-on-the-head,— | uit-after-you-have-said-it, Farm and Household paper in the world—the biggest paper ofits size in the United States of America—having over a million and a-halfregular readers. 

Any ONE of the BIGGLE BOOKS, and the FARM JOURNAL 
Rlmgn, + cing sgn? ~ LERR ES 298, 1902 and 1903) will be sent by mail 

Sample of FARM JOURNAL and circular describing BIGGLE BOOKS free. } 
WILMER ATKINSON. Address FARM TRN : CHAS, F. JENKINS, ; ab BT visa 
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reat Clubbing Offer. 
The “Queens County Gazette” 

the “Vermont Farm J ournal,” 
clubbicg offer ever before heard 

  
  

'has made arrangements with the publishers of 
which enables us to make the most remarkable 
of in this section. Here it is: 

QUEENS COUNTY GAZETTE 1 YEAR. 
VERMONT FARM JOURNAL 1 YEAR. 
TORONTO WEEKLY GLOBE 1 YEAR. 
AMERICAN POULTRY ADVOCATE 1 YFAR. 
THE GENTLEWOMAN 1 YEAR. 
MARION HARLAN’S COOK BOOK. 
TEN NIGHTS IN A BAR ROOM. 

All for $1.75 Regular Price $5.00 
This great combination meets the wants of the entire household. The Queens County Gazette gives all the local and county news; it is your home paper and no member of the household can do without it. The Vermont Farm Journal and American Poultry Advocate should be in the hands of every up-to-date farmer or prey raiser. The “Gentlewoman” is the best paper we know of for the ladies, eng very similar in size. make up and quality to the “Ladies Home Journal.” The Toronto Weekly Globe gives you the condensed news of the world mn good, clean, readable form, the market reports and lots of other interesting matter. It will be eagerly read each week by every member of the family. Marion Harland’s Cook Book contains over 300 well printed pages and more than 1,000 practical recipes; there is no better cook book in print for practical, every day use among the common people than this; it advocates economy in cookin: *Ten N ights in a Bar Room” by T. S. Arthur is the greatest temperance novel of the age and the most intensely 

interesting book you ever read; the work is complete and unabridged, printed from 
new plates on good paper abd well bound —alone worth our price for the combination. Sample copies of papers for a two cent stamp. 

Address with the cash. 

QUEENS COUNTY GAZETTE, 
GAGETOWN, N."B. 

Michael T. Goholan, 

~ Merchant Tailor, 

        

MANKS & CO. 
65 Charlotte St. 

WE BUY RAW SKINS 

Wanted now—Bear, Raccoon and 
Skunk. 

WE SELL 

All kinds of Hats 

All kinds of Caps ! 

126 MILL STREET, ST. JOHN, N. B. 

0 
Jv 

A Ful Line of Cloths in stock, 

  

  

A COME AND TRY US. Perfect Fit Guaranteed, 
RY 

John McCann, 
INDIANTOWN, N. B. 

Still keeps up his stock of 

FANCY GROCERIES 

  

CALL AND SEE US. 

WANTED AGENTS. 
To represent us in Cities, Towns and 
Country Districts. 

    Red CONSISTING OF. ..... Those who are not 8 earning big money will do well to cor- FLOUR, respond with us. It costs you nothing to MEAL. start. We have 
FISH, 

SALT. OVER 600 ACRES 
MOLASSES, under cultivation. A complete list of PORK, Hardy Stock grown expressly for New 

Brunswick. We hold certificate issued 
Government Inspector, pronouncing our 
Nurseries free from San Jose Scale. 
Agents supplied with copy. 

PELHAM NURSERY CO. 
Toronto, Ont. 

John Harvey, 
PROTOARTIST 

164 Queen St., redericton 

Other articles too numerous to mention. 

Oils American and Canadian. 
CREAM TARTAR LOW AS USUAL. 

Prices to suit the times 
  

  

MONCTON 

1899 Woolen Mills 1899 
————X-(-X 

  
‘I have much pleasure in announcing to 

my customers and the general public that 
I will make them my annual call with a 
full line of goods from the above mills 
which will consist of 

YARNS, SHIRTINGS, FLANNELS, 

BLANKETING, RUGGING, HOME- 

SPUNS, TWEEDS, OVERCOAT- 

INGS, AND DRESS GOODS. 

  

  

All the Latest Styles of 

PHOTOES 

NOTICE. 

The Subscriber writes to inform the 
many patrons of 

GOLDEN STAR, JR. 
that the great success of last vear (his first 
season), induces him to place this favorite 
Stallion on same route during the Coming 
Season. 

S. T WORDEN, 
OWNER. 

  These goods need no introduction to 
you as for the past ten years I have called 
upon you. You have seen that great im- 
provements have been made each year in 
the style, coloring and finish and this year 
is no exception. I am confident that I 
can offer you goods not excelled by any 
mills in the maritime provinces, and as 
this will be the last season T will call on 
you in this century I trust you will con- 
tinue to give me the patronage you have 
80 generously bestowed in the past and as- 
sist me to make my sales the largest of 
any year I have had the pleasure of deal- 
ing with you. I am, 

Yours very truly, 

#. D. McLEAN. 
CAMBRIDGE, April 7 .h, 1899,   

All kinds of Furs! 1 

  

farm and RKousehold. 
  
  

Prunes. 
— ae. cms 

The wholesomeness of prunes is gener- 
ally acknowledged, and for those appeti- 
tes which soon weary of stewed prunes, 
here is a baked puding which is delicious: 
Cook until very tender and mash through 
a colander one quart of prunes. Add a 
pinch of salt and one tablespoon of granu- 
lated sugar, and set aside until eold. 
Beat to a froth with one-half cup powder- 
ed sugar, the whites of six eggs, mix with 
the fruit, and bake in a buttered dish for 
fifteen or twenty minutes. The secret of 
the delicacy of this pudding lies in tke 
baking—in having the oven just right 
and in so timing it that it will be done 
only the moment before of serving. It 
wili not be so nice if it stands after it is 
done. Whipped cream ls the best sauee 
for this dessert. 

The Hog Crop Short. 

  

  

The corn crop throughout the West 
was generally light last year, and as a re- 
sult a good many farmers unloaded their 
hogs as rapidly as possible, the younger 
ones to cattle feeders and the others as 
fast as they could be gotten passable were 
sent to market. A little later after 
the scare that corn was going to 40c or 
50c., had subsided and it became evident 

that they could be fed without loss, those 
who still owned hogs fed them to a rea- 
sonable marketable weight. As the sea- 
son advanced the corn market became 

firmer, mill feed became to high to use to 
advagtage, pasture was scarce on account 

of the late draught and early advent of 

winter, hogs would only just about sell 
for enough to pay for the corn they had 
consumed, leaving no margin for the labor 
and risk. Under the aforesaid conditions 

farmers generally became discouraged, or 

at least indifferent, and lost all interest in 

hogs, those who had no brood sows would 

not buy any, and those who still owned a 

bunch sold them off much closer than us- 

ual, and the result was that perhaps Jess 
than two thirds the usual number of 

brood sows were kept over. 

To still further aid in the work of de- 

cimation, February and March brought 

us unusually severe weather for starting 

the little pig on his journey toward the 
pork barrel, and a very large per cent of 
those farrowed during those two months 

perished. 
The fact that receipts at market cen- 

tres continue large argues nothing against 

the above cenclusions, but we think only 

proves that a great many sows and giles 

are being sent to market that would have 

been retained on the tarms if feeding con- 

ditions had been more favorable.—West- 
ern Breeders’ Journal. 

The Best Way to Use Hen Manure. 
  

A young farmer who has had a few 

years success in the poultry business, 
asks how he can best use hen manure on 

the land he cultivates. He has used it in 
various ways, but never with satisfactory 
results. In most cases the crops to which 
it has been applied have been injured 
rather than beneflted. Tt seems to be so 
strong as to burn the roots of all plants 
coming in contact with it. Last year he 
used it on potatoes, but did not dare to 
put it in the hill; he spread it on the sur- 
face along the rows after the crop was 
nearly grown, leaving it without cultiva- 
ting it in. It did not injure the crop, 
nor did it seem to do any good, He is 
now tempted to abandon its use as a fer- 
tilizer, which would be a very foolsh thing 
to do. 

Poultry manure is one of the mest val- 
uable by-products of the farm. It is 
more concentrated than most farm man- 
ares, for it is usually made from richer 
material, and contains both the solid and 
liquid parts. TI have several times in- 
jured crops when hen wanure has been 
put in che hill or drill. It will even des- 
troy potatoes if applied freely in the hill. 
It is rich in ammonia, which is poison to 
vegetables or animal life if not greatly 
diluted. 

I find the safest as well as the most. 
economical method is to spread it broad- 
cast, and cultivate it into the soil with a 
cultivator running from three to five 
inches deep. Nor is there danger of cul- 
tivating the ground too much. The more 
thoroughly the manure is mingled with 
the soil the better, and if the work is 

{ done at intervals of a few days it will be 
better still, as the hard lumps, if there be 
any, will have tine to soften so they will 
get pulverized and spread about in the 
soil. 

Uuless one realizes the strength of 
poultry manure as compared to other 
kinds, one is likely to apply it to plenti- 
fully, even broadcast. A cartload should 
cover considerably more surface than the 
same bulk of most other kinds of farm 
manure. As it is specially rich in nitro- 
gen, it would pay well to spread it in 
connection with poorer manure, if one has 
it. To use it as top-dressing for grass is 
not often recommended, but I once used 
some that way with the best results. Tt 
changed a thin sod to a thick one, and 
lasted much longer than 1 expected. It 
1s not exhausted in a single season. 

The manure from a poultry yard ought 
to be made to produce all the green stuff 
the flock can use, such as clover, cabbage, 
and beet root for winter, and besides a 

large portion of the grain. In New Eng- 
1 

land it pays to purchase wheat and bran | 
for hens, but the corn can be grown at a 

profit by properly using the droppings 
and sweepings collected in the houses, 

  

  

Dry soil or sifted coal ashes should be 
used freely to preserve the manure with- 
out waste.—N. W. Cheever, in New Eng- 
land Farmer. 
  

Poultry Notes. 
—— ee 

Leghorns, Minoreas, Spanish, Andalus- 
ians and Hamburgs are the fowls with the 
big egg producing records, but they are 
not the best table fowls. 

A fowl that is inclined to fatten rapid- 
ly is rarely a good layer. The flesh it 
carries makes it lazy, and this never pro- 
motes laying. 

Even in winter it is best to change the 
material in the nests occasionally. 

Scald cut the drinking vessels regularly 
at least once a week. 

Rolled oats or pinhead oatmeal is an 
excellent food to start chickens on. After 
the first week change gradually to cracked 
wheat: 

There are two advantages in the large 
breeds—they are easily confined and 
when ready for market they bring more 
on account of their weight. 

Rapid eating is one of the worst evils 
in young fowls. Wet meal is thrown to 
them, they gorge themselves until sur- 
feited and then die. 

Mark the chickens each year so that 
you can know their age. Kill or sell 
them after the third year. 

The food trough that is kept full is the 
lazy man’s method of feeding poultry. It 
is not only expensive but unhealthful. 
When feeding grain to hens, scatter it. 

This not only keeps the greedy hens from 
securing more than their share, but com- 
pels all to hunt for it. 

Turkeys are capable of rapid digestion 
and are apparently always hungry. If 
allowed to forage they can be kept at 
small expense, if contined they will eat 
more than hens. 

One advantage of the woven wire fence 
is that it need not be so high as fences 
made of other material. For some reas- 
on fowls will rarely try to fly over it. 

Too much stimulating food causes over 
ego production. The result from such 
treatment will be poor hatching, weak 
chickens and inferior fowls. A good varie- 
ty of sound, nourishing food is much bet- 
ter. 

  

Butter Making on the Farm. 

  

June and September are of course the 
best months of the year for making butter 
upon the farm, or in the factory either, 
and July and August two of the most dif- 
ficult. July will now’ soon be upon us 
and to sustain our reputation as butter 
makers we must make especial provision 
against undue heat through all the stages 
of the business. Our first work is to 
have the milk aired. The practice of 
straining the milk directly into the 
creamers, then covering these more or 
less tightly and submerging immediately 
in cold water, cannot produce the best 
quality of butter, because the various lit- 
tle taints from the food and the dust fal- 
ling into the pail will be retained in the 
milk and cream and condensed as the 
milk cools. On the other hand, it will 
not do to cool milk before setting it in 
creamers, as the cream will not separate 
nearly so readily. The best practice is 
to air the milk and warm it slightly at 
the same time, then net only will the 
flavors be largely removed but by putting 
it in water at a little over 100 degrees 
Fah. the separation of the cream will be 
more complete than if set at 90 degrees, 
which will be about the temperature 
when ordinarily strained. An aerator 
such as the ‘‘Sussex,” where the milk 
may be cooled or warmed as it is aired, is 
the best contrivance to put milk in pro- 
per condition for deep setting cooling. 
Water for deep setting cans should al- 
ways be below 45 degrees Fah., other- 
wise cleam skimming cannot be had. 

The reason that open pans are said to 
give a better flavored cream than deep 
setting cans is due to the opportunity 
which is afforded the milk of being thor- 
oughly aired. It is very necessary with 
open pans, however, that the dairy room 

shall be cool and the air pure. For best 
results the temperature must be below 
60 degrees Fah. 

The care of the cream is all important 
in making good butter. It must not be 
over ripened before churning nor ripened 
at too high a temperature; 60 degrees 
Fah. is, as a rule, the best temperture for 
ripening. If cream is to held for three 
or four days it should be cooled to 45 de- 
grees and kept there until within 18 to 
24 honrs before churning and then warm- 
ed to 60 degrees. In July and August 
the churning temperature of cream will 
have to be comparatively low. Do not 
have the butter come inside of 30 min- 
utes. Cool down the buttermilk with ice 
or cold water. Wash the butter with 
water at such a temperature as will leave 
it in the condition you find best for work- 
mg. If the day is warm and you wish to 
leave the butter some little time before 
working, the temperature may be as low 
as ice will make it. Salt the butter in 
granulated form in the churn and work it 
in a cool room. Sprinkling an “abun- 
dance of water on the floor will give a 
comparative coolness to the air. Ice may 
be set up on arock or a galvanized cylin- 
der can be filled with salt and ice. This 

in a small room, will keep the tempera- 
ture away down. 

Where butter is held upon the farm it 

must either be submerged in pickle or 
kept at a low temperature by some cool- 

ing method. The cylinder system above 

mentioned is advised by the Dominion 

Department of Agriculture wherever a 
sufficient amount of business is done to 
justify the expense. 

| estate of the late Henry J. DuVernet, of 

  

July and August butter cannot be well 
and easily made without either an abund- 
ance of pure cold water or ice.  Fortun- 

ately, in this country both are generally 
available. Ice can be dispensed with on- 
ly when quantities of water at 40 degrees 
can be secured. The dairy room should 

always be near the water supply or where 

the water can be easily taken.—Co-Opera- 
tive Farmer. 

Why is it 
that of all the preparations of Cod 
Liver Oil in the market 

WILEY'S  EMUSION. 
is the most satisfactory and getting 
the largest sale? 

  

  

Because 

it is one half Pure Cod Liver Oil, 
full dose of Hopophosphites, readily 
taken by children as well as adults. 

Cures Coughs, Colds, and Builds up 
the System. Maze from the 

Most approved formula 
after years of ex- 

perience. 

For Sale by Dealers Everywhere, 

C. L. SCOTT, 
MANUFACTURER AND DEALER IN 

CARRIAGE, CARTS AND SLEICHS. 
——ALSO HEAD QUARTERS FOR—— 

  

Massey - Harris Farm Machinery. 
—SUCH AS— 

PLOWS, HARROWS, REAPERS, 
MOWERS, SOWERS, CULTI- 

VATORS, ETC., ETC. 

Norice. —All persons desiring to have 
their sleighs or carriages repaired, paint- 
ed or upholstered will kindly send same 
by boat. Orders will receive prompt at- 
tention. 

Orders by mail promptly attended to 

C. L. SCOTT, 
MAIN ST. GAGETOWN N B. 
  

Farming in the 
Maritime Provinces 

Differs materially from farming in 
Ontario and the West. Condit- 
ions are different and our markets 
nct the same. A product profit- 
able in those sections would not 
pay the tillage here, and a sugges- 
tion valuable to a westner, would 
prove disastrous if followed by our 
farmers. In subscribing for a 
agricultural publication it is well 
to bear this in mind. There's 
only one paper that treats of farm- 
ing from a Maritine Province 
standpoint. It is the 

Co-operative Farmer 
PUBLISHED SEMI-MONTHLY AT 

SUSSEX, N. B. 

Sixteen handsomely printed pages 
every issue, with frequent illustra- 
tions of local interest, and oft 
times with several additional 
pages. Free sample copies from 
the publishers. 
“R. D. ROBINSON & CO., 

SUSSEX, N. B. 

NOTICE. 
All persons having claims against the 

estate of the late William Bates, of Cam- | 
bridge, Queens County, are requested to 
present the same, duly attested, to the un- 
dersigned within one month of the date 
hereof and all persons indebted to said 
estate are requested to make immediate 
payment. 

  

  

ROBERT F. DAVIS, 

Administrator. 
Dated at Gagetown, Queens County, this 

15th day of May, A. D. 1899, 

NOTICE. 
All persons having claims against the 

  

  

Gagetown, Queens County, are requested 
to esenon the same, duly attested, to the 
undersigned within one month of the date 
hereof, and all persons indebted to said 
estate are requested to make immediate 
payment. 

ROBERT F. DAVIS, 

Administrator. 
Dated at Gagetown, Queens County, this 

15th day of May, A. D. 1899, 

FOR SALE. 
THE EFFECTS OF RICHARD HAMILTON, 

  

Including 1 Barber Chair, 1 beveled 
edged plate glass Mirror 32x20 inches, 1 
Cooking Range, Chairs, Tables, Ice Cream 
Freezers, Oil Stove, Sett of Dishes and 
many other articles. Apply to 

J. W. DICKIE, 
Gagetown, May 1st 1899, 

  

NEW AND STYLISH 
1s our summer assortment of 

Hats, Flowers and Ribbons. 
The Best Variety of Sailor Hats in the 

City at Lowest Prices. 
ALSO A FULL LINE OF 

General Dry Goods. 

MISSES MAHER, 
447 Main St., St. John, (North End). 

FOR SALE. 
The subscriber o 

  

srs for sale the lot 
adjoining the one cccupied by his resid- 
ence known as the “tockfort Lot. 

Wil. HAMILTON, 
Gagetown, Apri! 26.   

* 

      TRADE MARKS 4 
Designs 
YRIGHTS &c. | 

Anyone sending a sketch and description may qulekly ascertain our opinion free whether an invention is probably patentable. Communieca- tions strictly confidential. Handbook on Patents sent free. Oldest agency for securing patents, Patents taken through Munn & Co. receive special notice, without charge, in the 

Scientific American, 
A handsomely illustrated weekly. Iargest cir- culation of any scientific journal, Terms, $3 a ; four months, $1. Sold by all newsdealers, 

MONN & Co, 21srcsiwer. New York Branch Office, 625 F St., Washington, D. C. 

T. F. Granville, 
IMPORTER AND DEALER IN 

Geenral Groceries and po: | sions, 
Flour, Meal, Tea, Sugar, Mo sses, 

Pork, Fish, Farming Imple 

ments, ete. 

Country Produce consigned to me sold 
at highest market prices and quick return 
made. Consignments solicited. Produce 
of all kinds taken in exchange for goods. 

Robertson's Wharf, Indiantown. 

  

  

ESTABLISHED 1791. 

A. CHIPMAN SMITH. STRUAN ROBERTSON, 

A. Chipman Smith & Co, 
Druggists and Apothecaries, 

No. 1 City Market, Building, Charlotte St., 

Saint John, N. B. 

  

KEEP CONSTANTLY ON HAND 

Fine Drugs and Chemicals, Materia 
Medica, Druggists’ Sundries, 

Dye Stuffs, Perfumery, 

Soaps, Brushes Combs, Etc., Ete. 

CROTHERS BROS.’ 

STEAM SAW MILL, 
Upper Gagetown. 

  

  

Local Sawing done in First Class 
Shape and at Reasonable Rates. 

150 CORDS 4-FOOT SLAB WOOD FOR 

SALE VERY LOW. 
  — 
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Blo gh 
f. A. YOUNG, 

IMPORTER AND DEALER IN 

General Hardware. 

Agent for Sherwin-Williams’ Paint 

SPECIALTIES : 

OILS, PAINTS AND GLASS. 

  

BRICK BUILDING, 

36 MAIN ST., ort ST. JOHN, N. B 

John Chamberlain, 
UNDERTAKER and EMBALMER 

All Orders Executed with Neatness and 
Despatch, Day or Night. Terms 

Reasonable. Telephone 89, 
Communication at all Hours. 

164 MILL STREET, ST. JOHN, N. B. 

RESIDENCE, 166 MILL ST. 

Wm. Hillman, 

GOLD AND SILVER PLATER 
000 

All kinds of Old Silver Ware replated 
and repaired and made to look as good as 
new at reasonable prices. Orders by 
mail promptly attended to. All kinds of 
Carriage Irons plated with Gold or 
Silver. 

  

  

  

  

NO. 11 GERMAIN STREET, 

ST. JO#N, N. B. 

NOTICE. 
Notice is hereby given that I have been 

appointed Executor of the estate of Jane 
amilton, late of the Parish of Hampstead 

deceased, and all parties indebted to said 
estate are requested to make payment to 
me forthwith and all creditors to render 
their accounts, duly attested, within one 
month from date. 

ANDREW DONALD, Executor. 

Dated at Hampstead, this 9th Jan. 1899, 

Farm for Sale. 

  

  

  

  

The Farm on Maquapit Lake, Queens 
County, known as Deiiton’s Point, con- 
taining 80 acres. more or less, good dwel- 
ling House, barns and outhouses. Never 
failing well of water, good orchard and 
other fruit, farm well fenced with Cedar. 
For particulars apply to, 

JACOB BALMAIN, 

Scotchtown, Queens Co., N, B.


