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THE IMPORTANCE OF EARLY 
HATCHING 

Hatch early. pe rp every effort to get 

your chicks out this spring before the! 
24th. of May.. The lighter breeds may be! 

hatched up to the first of June, but asa 

the 24th. of May are not satisfactory. At} 
least 90% of the pullets in Canada were | 
not laying during November and Decem- 

ber the past winter, becduse théy were 

hatched too late. 
If you. are depending upon your own 

flock tor breeding eggs, mate ten to fifteen 
days before setting. Test the eggs for 

/ fertility so that you will be sure you are 

/ not setting many, without good fertility. 

If you-are using incubators set early, but | 
do not couston more than three hatches; 

If you can’ get’ all the chicks out in one 

hatch, so much the better: If hens are 
used, use some system. (See Exhibition 
Circular No: 1. Experimental Farm, Otta: 
wa.) If the hens are too slow in becoming 
broody, seeif you can get some custom 

hatching done or purchase day-old chicks. 

Get in touch with good breeders in your 

vicinity, or write your nearest pe: 

tal Farm. 

There is more money wasted a year 

because of late .hatched pullets than is 

often made from the rest of the flock. 
No late hatches. Do not be mis- 

informed. Late hatched chickens a 
rule do not pay.. "One more hatch” will 

not help the Empire. Better ‘to sell the 

eggs and save the feeds. 

8 Think this winter will ever end?” "1 
see signs,” said the rural editor. = “ A few 
timid poems on spring are beginning to 
seep in.” —Louisville Courier-Journal. 

. ¢ A es cant of apoor demand for the! 
: product, or the quality may have been 

= below standard. 

rule, the heavier breeds hatched later than 

(Eperimental Faria Note) 

At some time or other during their 
most dairy farmers have experi- 

enced difficulty in marketing their produce 

The troublé may have 

The Bley Weise: triad the Beptriian 
oF BRE, ARID. C.| béen sold in 
a number of different ways, one of the 
most satisfactory of which isin the form 

{of “cream cheese. The cream cheese 
appears to be the most popular soft cheese: 
I¢ 18 easily made on the farm; and requires 
very little special ‘apparatus. The labor 

J | and cost of making and packing are small, 
| 30 that the manufacture is welf suited for 
any producer within a distance 
from a market. Itis a suitable and re- 

1 munerative method of marketing cream. 
| During cool weather we have been ‘able to 
keep this cheese for a week or ten days 
without any appreciable deterioration in 
flavor, but, as evaporation is going on 

, | continually, the cheese, unless originally 
made overweight, ‘wilt not. beup to the 
standard weight at the end. of this time. 
It'is therefore advisable to place it on the 
market as soon as possible after comple” 

tion: 

The market as yet is limited, but the 

desiand appears to be increasing. We 
have sold during ‘the past twelve months 
5420 of these cheese in the city of Van- 

16¢ each, which amounts to $813.00 for. 

mately ten dozen are now being manufac- 
tured weekly from* 170 pounds of twelve 
per cent. creamy. ‘This brings a return of 
ninety cents. per pound butterfat for the 
cream, with the whey retained for feed- 

ing purposes. 

The shape of the cheese is cylindrical, 
from one to one and a half inches deep 
and three inches in diameter. When 
moulding; the cheese is pressed into a 

shipment is incased- in a neat cardboard 
carton. . It is a cheap cheese and a con: 
venient size for: table’ use.’ ‘Picnickers 
have found-it a suitable -substitute for 
meat as a filling for sandwiches. It is 
also found to be very delicious. and palat. 
able when served ‘with lettuce, celery, or 
any of the various kinds of vegetable 

‘salad. 

The method: of manufacture is concisely 

described in Exhibition Circular No. 23, 

which may be obtained for the asking 
from any of the Ld Farms. 

trol our desfinjes. What is “your birth. 
stone?” * Judging from my experiences; 

"Y should say it was a brickbat.”— Balti- 

more American. 

'couver. The wholesale price obtained is} 

the product during the past year. Bach, In 

cheesecloth cover, and when ready for | 

~“ Our birthstones are supposed to con-| 

Ouramirs Brrr” 
2 cups cooked oatmeal 
4 apples, chopped fine 

% cup raisins 
¥ cup cot syrup. f 
} teaspoon cinnamon 

Mix. all the ingredients 

a‘moderate oven. gieiirbasscemaii: 

ground peanuts instead of peanuts. 

"OATMEAL MACAROONS 
1 teaspoon fat 
3 cup ‘corn ‘syrup or molasses 

* 1 tablespoons rice flour or cornmeal 

’ 

Cd ft a the well-beaten 
egg and ‘the molasses, Stir in the rice 
flour or cornmeal with which the salt and 
baking-powder have been thoroughly 
mixed, and the oatmeal. Drop the mix- 
ture on a greased pan, and bake in a 
riders overr for about fifteen minutes. 

_} OATMEAL: PRUNE’ BREAD 

1 heaping cup prines 
1 quart oatmeal flour 
1 pint graham flour 

1 teaspooiy salt 

1 tablespoon sugar 
1 yeast cake 
Warm water and milk 

Wash the prunes and sodk' them over 

night in just enough water to cover them. 
the morning remove the stones and’ 

Sjrun the prunes through the food’ chopper: 

with the fine knife in place; mix with 

them the oatmeal, graham flour, salt, and 
sugar. Add. the yeast: cake which has! 
been dissolved in a little; warm: water, and’ 
enough’ lukewarin milk to make a soft! 
dough’of the mixture.’ Allow it to rise. 

ly and pour-into a greased pan. After it 
has’ risen sufficiently" the second _ 
bake it in a moderate oven, 

Corn-MBAL BiscuiTs 

1 cup corn-meal 

- 1 cup rye meal; 
1 teaspoon salt 

4 teaspoons baking-powder 
2 tablespoons shortening 

Water or milk 
Mix togethér the dry ingredients. Add 

the shortening, cut into'small pieces, and 
make a soft dough by adding sufficient’ of 
the liquid. ' Roll out on a floured board to 
one-half inch in” thickness. - Cut. out and 
bake in a hot oven for twelve to fifteen 
minutes. ; 

CoRN-MEAL OAT WAFERS 

1 cup corn-meal 

1 cup rolled oats 
1 cup sour milk or buttermilk 
% cup shortening 

3 cup flour 
1 teaspoon salt 

4 teaspoon soda 

4 teaspoon nutmeg = | 
1 teaspoon ginger 3 

Mix the corn-meal, oats, sugar, and 

milk, and cook in. a saucepan until the 
mixture forms a thick paste. Remove 
from the: fire and add the shortening. 

Sift in the flour, salt, soda, and spices, and 
mix thoroughly. 

bake in a2 moderate oven until goldef in 
color. 

BAKED VEGETABLE MusH 

3 cups 'corn-meal 

1 tablespoon ‘salt 

2 quarts water 

Cheese 

Potato 

Carrot 
Onion { \ ; 

Cook the corn meal, salt, and water jn 
[| {a double-boiler until thé corn-meal is 

|done.. Pour into a damp, cold mould. 

A
G
P
 
T
B
 
4 
L
T
 B
r
e
 
3
 

ir 

Dunlop Tires—"“ Traction,” 

“Special "_ episment doing . 

best what other ‘tires may 

hese een trying to do well ¢ 

When cold, slice thin. Grease a baking 
pan and cover the bottom with the sliced’ 
mush. ‘Dust with cheese, and cover with 
a layer of cooked potatoes, carrots; and 
onions. Repeat the layers until the dish 
is full. Bake for one and a half hours. 

Hog CAKE 

2 cups corn-meal 

Salt one teaspoon 

Water 

Mix the salt and corn-meal to a stiff 

batter with boiling water. Drop , by. 

spoonfuls on a greased griddle. Bake in 
a hot oven. Brown on both sides. Serve 
with syrup. ; 

OATMEAL Biscuits 

2 cups rolled oats | 

1 teaspoon salt 

4 teaspoons baking-powder 

2.tablespoons butter subgtitute 
Sweet milk or water. 

Put the rolled oats through the meat 
grinder, and mix in the salt and’ baking- 

water in equal parts to make a very soft 
mixture. Turn it out onto a board ands 
without kneading it, pat the dough into 

the thickness of half an inch. Cut it out 
isk with a small biscuit cutter, and bake in a 

5 have such poor repu 

duick oven. Raisins may be, added if 

i- 

Hokus—" 1 ht why artists’ Hr 
ations.” Pokus—I'm 

sure I'don’t Saou They are seldom as 
! bad as they are painted. —~Life. 

4 Average juries remind me of a Lit 
ing. vii “In Ay way?” 
y gO as soon as tl te charged, 

bak nobody knows where they're: going to} 
hit." — agri American. 

thoroughly, and bake for half an asgrd 

varied by ‘using fresh. fruits, dates, of[C 

: conference heid at Boston and Gloucester, 

Roll out very thin and [supplied with more than 70 per cent. of 
his estimated normal needs for the year |Maine food board, and Dr; Loomis; of 

powder. Then work in the butter sub- | 

¢ | stitute, and add enough sweet milk "and 

— as mie 

limbo le ho od 
held by the American-Canadian’ fisheries 

Mass, and at St. John, New Brunswick. 
“The meréhiant marine’ committee ‘has 

Conch 1 410 i List June.’ 
Rates lots on application. : 

NEW GARDE! 
200 Rooms  - 

THE RETHOND & DOHERTY CO. FROP: 

ST. JOHN, N. B. 
Conducted on European Plan in Most Modern and Approved Manner 

) RESTAURANT 
Led With Bath 

held hearings on the sobject in this city, 
and the other day decided to refer the 
‘matter to the governors of New York,’ 
Cannecticut, Rhode Tsland, Massachusetts, | 
New Hampshire, \and ‘Maine, who have 
been asked to ‘ascertain and report the’ 

sentiments among the fishermen. Pénd- 
ing that, committee will ‘defer action” 

on the bill, despite its - advocacy by the 
joint Rebiéries’ conferapice of the United | 
States and its northern neighbour and by, 
Secretary of Commerce Redfield. 
Chief Justice Hazen; of New Brunswick, 

according to Sécretary Redfield; contends 
that Canddian fishermen are irritated’ by 
the fact that while their laws’ prohibit: 
them froifi taking lobsters during’ the’ 
closed’ season, they have to stand by and’ 
watch Unitéd" Statés smacks’ catch’ the 
lobsters just dutsidé the Canadians waters 
and carry them’ back to the American’ 
market: 

In United States waters the dsberin 
aré conducted every day in ‘the year. In: 
someé counties of Nova Scotia ‘there is a 
protracted closed season’ which covers the 
time'whien the lobster eggs are’ hatching. 
“Thé objétt of the closed time regulations 
in Canada is to curtail thé citch’ duting 

| that pefiod. Most of the lobsters caught 
"| on thé'Nova Scotia and New Brurswitk 
"coasts have to be canned. © The’ com- 
mihities are remote from tratisportation’ 

sales.” “Theré is wrtually'no size limit of 
lobsters'that may’ Be caught for ‘canning. 
The lobster, are caught principally in 
shoal water, so that” most of the lobster 
grolind is in tettitoridl waters, but 'it ‘is 
possible to get them as far as twenty 

The closed seasonin Canada is about 
"half the year. It varies at different coast 
points but in most cases begins in June 

or July and continues to Nevember, 

December or January. 

The fisheries’ commission has advised 

the house committee that lobsters can be 
caught in water as deep as 250 fathoms, 
at least, although most - of ‘the lobsters 
caught on the United States and Canad- 
ian coasts come from water less than 100 

fathoms deep. ' 

BUY COAL EARLY 
———— 

Ottawa, poiat 19.—C. A. Magrath, pha 

controller for Canada, to-day made the 

following statement : 

“ The new fuel regulations went into 
effect on the 1st of April. Provision is 
made therein that no consumer may be 

ending 31st March, 1919. I desire to 

not in any way designed fo place obstacles 

in the way of consumers laying in. coal 

supplies during the 'summer time. It is 
merely intended to insure a more even 

distribution of coal receipts. 

“The regulations on this point are ex- 
tremely important, and provision is made 

increase the percentage that may be de- 

livered.in any way. he deems desirable. 

be in force at the time. Tt is well for the 

he | 
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There'is'still a deadlock between Can- 

adian packers and weirmen over the price 

of sardines for the’ coming: season. On 

Friday afternoon last a meeting was held’ 
id but it is hoped by all concerned ‘that at Calais, Me., which" was attended by 

' fishermen and packers, the object being 
to-fix upon a maximum price for the 

season. The meeting ‘began at 3 p. m. 
and did not'come to a conclusion ‘until 2 

‘o'clock -Saturddy morning, when the 

‘question was still unsettled. 

Six packing firms were represented at 
the meeting, and those representing the 
Canadian fishermen were Oscar Hanson 
and George Ellis, of Lepreau; George E. 
Frauley, of St. George; A. A. Stewart, of 

‘Deer Island, and Coleman Ingalls, of 
Grand Manan. 

At previous meeting held -in Bangor, 

at which ‘the matter, was discussed by |ca 
American fishermen and packers, a maxi: 
mum price of $25 was agreed upon’ to 
‘maintain until August 1. This price was, 

however, not considered satisfactory by 
the Canadian fishermen at the Calais 
meeting, but they would agree to. accept 

$25 as a maximum price per hogshead for 

sardines for the -entire. season. The 

packers; however, were not agreeable to 

such a fixing of price, and after a long 
and wearisome discussion the session 
closed without any progress being made. 

Professor W. C. Kierstead, of’ Frederic- 

ton, and R."E. Armstrong, of this city, 

were present representing the Canada 
Food Board, while Dr. Merrill, of the 

Washington, D. C., represented the United 
point out, however, that this provision is{ States food control interests. 

A meeting of the Weirmen’s Association 

will be held in St. George on Friday of 

this week, and it is understood that the 
purpose of ‘the meeting is to discuss the 

matter fully so that the fishermen ‘there 

may agree upon ‘some maximum price 

and it to the packers for their -consider- 
whereby (the moment the consumers in| ation. Meanwhile the sardine season 
any municipality Bave been supplied with | has opened, although the catch has been 
70 per cent. of their requirements, the practically nil owing to the fact that the 
provincial fuel administrator may, on the | severe weather conditions last winter 
advice of the local fuel commissioner, en-{ damaged and i do a large number 
tirely suspend the requirements, or may | of the weirs. 

At the first meeting held at Bangor the 

Canadian fishermen were not represented, 
* My advice to, consumers throughout | and it is pointed out that this may have 

Canada is to get in their coal supply at!been a rather tactless move on the part 
the earliest possible moment, and in as|of all interested, for the Canadian fisher- 
large quantities as they are able, to be {men felt that they should have had repre- 
consistent with apy restrictions that may | sentation at the initial meeting when a 

voice of 

maximum price of1$25 per fixed to main 
tain until August 1. 

In the meantime, pending the fixing ‘of 
a price, it is likely ‘that the compétitive 
method of buying and’ sélling’ sardines 
"will prevail in'the Néw Brunswick market, 

within a few days after the meeting of 

the Weirmén’s Association at St. George 
that somé amicable ment ‘will 

have been arrived at.—S7. fo Telegraph, 

April 22. 

A sliding scale, with $25 the maximum 
and $15 the minimum price per hogshead 

for sardines during the coming season, 

was the suggestion pyt forth by an im- 

portant weir owner and packer yesterday 
to The Telegraph when discussing the 
present deadlock between weirmen and 
packers over the standard prices of the 
catch. 

He pointed out that last year while $60 
and $70 had been paid in somé instances 

for fish per hogshead, that oy "the other 

hand he had purchased sardines at from 
$4 to $5. When averaging up the sea- 
son’s purchases he found that the price 

was about $18.50, which would make this 
season’s price, even if placed at $20, be- 

yond that of the previous year. 

"I realize that there is a great deal to 

be said in favor of the. weir owners this 
season,” he added, “ for the severe winter 
was such fhat many of the weirs were 

seriously damaged. In our own case it 

cost about $10,000 properly to reconstruct 

our weirs, and many of the weirs were 
wiped out entirely. This has been a 
heavy charge upon the weirmen and 

naturally they feel that they should get a 

good price for their fish this season.” 

He pointed out - that the packers were 
under the direct control of the food con- 

troller, and that would only ‘permit them 

a reasonable profit on their product; and 

under these circumstances efforts should 

be made to have an equitable price fixed 

for both weirmen and packers so that all 

might ply their business this season ‘with 

a degree of profit, at the same time keep- 

ing always before them the fact that the 
country was at war and every ‘considera- 
tion should be given the consumer: 
At the meeting in St. George on Friday 

next in all probability the unanimous 
weirmen will be heard in the 

matter of a standard price for the season, 
and it is the concurrence of opinion that 
this will be the first step toward effect- 
ually settling what is now a somewhat 
aggravated problem.—Sz%. Joh Telegraph, 
April =. 

are absolutely dependent upon the United ; 

States for the great bulk of our coal sup- 
ply. The United States fuel administra 
tion, in placing Canada on the same basis 

as the States of the Union with reference 
to coal shipments, has displayed a spirit. 

of fairness which Canada will duly appre- 
ciate. There is, however, the implied 

conserve her fuel supply and to assist the 
authorities to solve the common fuel pro- 
blem in any practical manner that may be 
identified. 

“ Owing to Canada’s difficult selbidsent 
position, and to the fact that our coal 
movement from the United States would 

be 8 specially heavy burden on; transport- 

ways, which are only avai 

applies: with even greater force in our 

will order their coal supply as early i in hal 

Hisbatao Fm ins you only, want five 
dollars to go sh: 

to have everything else charged I’ 

| people of Canada, to bear in mind that we} 

ation, unless we fully utilized our water} 
e during the v 

summer season, Dr. Garfield's argument| 

‘with to-day. ‘What | 
Rl oie going to get with it?” Wifé~ | 
be but luncheon, dear. I'm m going o 

Tr AIT EPR WR a TAUB SUR 

moral obligation resting on Canada to}. : 

case. Itis hoped that Canadian consume} 
| ers will follow the advice ‘tendered, 
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