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FARM AND GARDEN,

DIRECTIONS FOR MAKING
TIE THAT WILL NOT

A BAG
SLIP.

Approved Methods of Making Cider Vine-

gar in Hoth Large and Small CGuantl-

Hos—How to PPrepare and Fack PFoultry

Dostined for IMstant Markets,

The m Is at hand when ponltry may
be salely packed for sending to distant
markets in adressed state; o few words of
wdvice on the saubject will therefors be
opputiune Lo many readers
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FIG. |1 —PACKING POULTRY.

To bogin with, let all poultry fast twelve
hours previo te killing it, to jmsure
emply erops.  As the highest prices
olher things being eqgunl, padd
pleked poultry, it goes without saving
IL pays to pick it dry In picking the
birds be and remove all the pin
feathers, us auy left in give an untidy np-
pearance that goes against the successfal
markeling of the birds, The best time to
pick poultry without scalding it is while
the birds are warm.

As some markets require the fowls to
be ‘‘drawn,"” while others prefer them
with the entrails undisturbed, each ship-
per ought to himself of the re-
quirements of his own market. As a rule,
New York and Philadelphin dealers prefer
dresscd poultry that has the feathers only
removed; head, feet and entrails remain.
Boston, Baltimore and Chicago markets
require that the fowls be “drewn Some
mar ki Chisago, for instance—give
prefercnce to dressed poultry that has
been relieved of the heads and which has
the skin drawn up and neatly tied oyer the
Biumj

Do not pack the birds (u:‘lrm,-clu.:-: ntion
until they are gquite cold. In cold weather
poualiry i ines "-?-:;;i"i in c¢lean
boxes without any packing
st - the usual plan is to plave
lnyers of long, eclean straw between each
layer of birds Rye straw will be found
good for the purpose. Begin with bover-
fog the bottom of the box with a laver of
SLraw Now pick up a fowl, bend the
head under and to one siile of the breast
bone, and lay it down flat on its breast,
back up, the legs extended straight out
behind, as shown in-Fig. 1 Lay the first
bird in the left hand corner. With this
beginning, luy a row aero=s the hox to the
richt, close, row by row, until
orily row is left: then reverse
Leads, laying them next the other end of
the box, the feet under the previous row
of heads, 1f there is u space left between
the last rows put in what birds will
fit sideways. Fig. 2 [llnstrates the man-
ner of packing in the box. Pack straw
eno I the layers so that the
fow )t touch, and so proceed until
the box is completely filled.
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F1G. 2-—PACKISG POULTEY.
The Stockman, which recommends the
above method, adds the following very
sensible ndvice; advice that if followed
will suve both shipper and consignee much
sunoyance and trouble: Having securely
nailed down the cover of the box mark
therson the name or initials of the packer,
the number of fowls and the variety: also
mark on, in legilile lstters, the full name
of the person or flrm to whom the box
and its contents are consigned, with street
and number. The receiver will know at
& glance what the hox cont and does
not have to unpack and handle its con-
teuts to find out.
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¥Yinegar Making.
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process, and when thu:
and free from all ] ritached
o the manufactured article and “never
disappoints the housekeeper by degener-
ating to msipidity or eating np her pickles
with extreme acidity. When made in
large quantities the making begins as soon
igh apples have fallen to furnish
& supply. These are ground in the cider
mill as for cider and may be pressed at
once, but better way is to keep the
pomace in large vats or casks to remain
until it has become guite sour, when the
cider is pressed out and again put into the
vals or ensks to be kept there until it is
well seitled, th ] LEguor isdrawn
off into barrels ]
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Lrrels « ‘on hooped and
pain . as it hough not in-
disp ihle, to expos: e sun in
the warm autumn days, and for large
gperators a vinegar house is an excellent
thing. But many keep their sour cider in
cellars or barns until spring, when it is
again exposed to the sun and a circulation
of air, for a ecllar is not a good place for
making vin The bung holes should
be covered with musquito net or anything
that will keep out flies without shutting
off the a out the bu must not be
used exe prnporarily until the vinegar
Is entix proper tredat-
ment grow stronger
until three years old.

The loss by evaporation and leakage is
from a ! third of the whole
quantity; it a3 a compensation, pure
cider vine ; two and three years old
will bear an lition of r:

ez equsl to the loss and =

to meet all requirem

be stronz

Indeed,
the dilution with water is g 11y neces-
sary to some degree, as in many cases the
old vinegar is too acid to be agrecable,
and the cider in the first stages of making
is often slow in turning to the acid state
on rccount of an exeess of saccharine
masatter, which is corrected by a proper
additivn of soft water.

The natural process may be hastened
by occasionally turning the cider out of
one barrel into another, exposing it more
fully to the air, also by the addition of a
gallom of strong vinegar to each barrel,
and sometimes trickling it down through
bench chips or shavings s practiced for a
&nre rapid maklug, but people who have

large orchards and make lnrge gnantities
Never resort (o any of the l‘i‘l*"'i“!,‘.‘l}.-l"
methods sometimes naed by manufacturers
for making whet they call cider vinegar
Are content to wait on the
and fnd thelr compensa-
tion o the b value placed on thele
prodaets by thelr customers

Families withont cider mills and with
but few anpples may make thelr own vine-
the apples in a tub with
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Bran on the Farm.
ar Brown, of Outarvio Agri
cultural college at Guelph, Can., recently

vl un the

Profes the
fulness of bran to
arefully considered
its chemical composition;

1. Branis a ¢ wtrated food, swhich

. 1 4 '
though variable in composition, possesses

farmers, arce mvinge ¢
OCce:

high nutritive value.
2. Roller process bran is, on the aver-
age, richer than old process bran.
3. Its excess of ash or mineral matters
fits it for bone bunilding in
i and for supplementing
nineral matters in roots.
Its chemical con ition points to
mel that it is somewhat better
formation of fat and pro-
the formation of

eminently
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k of
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‘tion of heat than to
sele or of milk.

. Both its chemieal composition and its
sical form admirably as a
ementary foold to be used in connec
with peor and bulky fodder, such as

end roots.
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‘are of Newly Set Trees.
Iown, advises the
1 the fall of newly set trees
fur the first three years after
rotects from the
1s by mice and
the tender
ces of growth
and extension. In the ler portions of
nortld Iowa and i Dakota, Minnesota
and Manitoba it will pay to mound the
. well up to the branches for the
v years after setting. It should
otten that the newly set tree
re the dry freezing of winter
as it will when it has made a
of root; hence the mound-

sver be omitted.
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iHow to Tie a Bag.
rntion licre given shows a
jie which, according to The
riculturist, effectually pre-

ipping if properly adjusted.

\G TIE.
ord about eighteen
; herewith
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strong
and e

compls 1 a knot

or single bow knot and the

done. A very little experience

make expert and he can then
guarantee the bag not to come untied,
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Agricultural News.

Manitoba's crops this
eal reports, exceed all estin

The "";] crop is 1

ed, but not of extra qu
New York ponl
ced for Dec. 14-21.
estimate of the corncrop b=
Dodge was 1,500,000,000
1she

The government now estimates the
wheat crop 30,000,000 bushels,

s York syndicate, it is told, will
) invest $100,000 in the culture of
bacco in Florida.

More fodder corn has been cut through-
out the west this fail than ever before

The effort to do away with the extra
charge for peach baskets has found almaost
universal support in New York city dar-
ing the past season.

It is estimated that over 8,000 head cf
catile have been slaaghtered in Chicazo in
the efforts of the Iilinois live stock com-
missioners to stamp out pleuro pneumo-
uia in that state.

h N Y 1 ] N
FARM AND GARDEN.
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A SAFE AND EASY WAY TO SHOE

REFRACTORY MULES.

Suggestions Abhout Fattening Poultry and
Dressing It According to Mothods i'rac-
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Fattening Fowls for the Table.
There is room for improvement in the
matter of fattening fowls 1
this country. The Fronch d
3 very superior to cur el it
is due largely to three th - "irst
e great care exercised in breeding fowls
i of flesh; second, the admir-
1wods of fattening; and, thi
manuner in which the bir
cssed when offered for sale.
As {

for table

ive

varietias
neither time
them. In a general
that birds which havi
the breast and not
best for fattening.

ds that have been well fed from the
ime they are hatched regnire but
wreparation for the table. Th
which fowls may be f:
Iderably with the
three weeks is the time usuz
for the ‘“fattening process' i

Fresh sweet ludian barle
buckwheat meal, mixed wit
in which alittle fat of some
dropped, makes admirable fatte

Any of these meals are good v
separately, but Beale advises am
equal parts of each, to which a Iit
has been added just Lefore stirring
with milk. He thinks, and many of
foremost breeders believe, that it pa
boil the milk with which the me
mixed. This food is best given t«
fowls while warm. Such special feodi
shows in the unusual
filech of the birds when
succulent sweet flavor.
quickly fattened in confinen
practicable place in pens sufficientiy Iarge
for moving room, but no more. Observe
scrupulons cleanliness in the pens and
provide clean water each « Remember
that the birds must fast for at least twelve
honrs previous to killing them. This is
an important point.

As has been intimated, French po
ers lay great stress on the dressing
ponltry after it is killed. >
birds § tely, and while ¢
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either end which support the neck
rump. While the bird is warm it
nipulated, first bending in

bones, the knee

back, inward:
fastening the breast s«
as to keep it in its place. A wet cloth is
fastened tightly down over the bird and
around The
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How to Shoe Refractory Mules,

SOImMe-
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within conve
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SHOEIXNG MULE,

JEING A REFRIACTORY

he cut represents a device ills
and described criginally in
smith and Wheelwr :
of spring steel 1 34 inches wide, and
enough to m goodl =i ;
Lames,; bLenc n to fit a collar and
punch holes in the top to let a sgap pass
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COUORES

Seratches,
Spraius,
Strains,
Stitches,
Etiff Joints,
Backache,
Galla,
Bores,

Sciatica,
Lumbago,
BRheumatism,
Burns,
Scalds,
Stings,

Bites,
Bruises,
Bunions, Spavin
Corns, Cracks,

THIS COOD OLD STAND-BY
accomplishes for everybody exactly what fgclaim:
forit. Oneof the reasons for the great popularity of
the Mustang Liniment Is found inits univ
applicability, Everybodyneedssuch a me

The Lumbermnn needs it in case of sccldent.

The Housewlfe needs it for general family nse,

The Canaler needs it for histeamsand his men,

The Mechuaic needs It always oo his waosk
beneh.

The Miner necds It in ease of emergency.

The Pioneer neadsit—can’t get along withont {

The Farmer needs It In his house, Lis stalle,
and his stock yard.

The Steamboat man or the Boatman necds
it in Hberal supply afloat and ashore.

The Hoerse-fancier needs 18— §s his Less
friend and safest rellance,

The Stock-grower needs [{—It wiii ssve Lim
thousands of dollars and a world of trouble,

The Rafilroad man needs It and will need 1t 5o
long as his Iife Is a round of accldentsand dangers,

The Backwoodsman needs it. There Is noth.
inglike it as an antidote for the dangers to life,
limb and comfort which surround the ploneer,

The Merchant needs it about his storeamong
his employeas. Accidents will happen, and when
thess come the Mustang Liniment {s wanted at once.

HKHeepa Bottieluthe Honse, 'Tis the beat of
economy.

Keepa Bottlein the Factory,. Itsimmediats

Bwinney,
Baddle Galls,
Piles,

L

HKeep a Bottle Always in the Stable for
use when wanted.
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