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AND EGGS

DISEASES OF TURKEYS. opeu air
Blackhead Is One of the Most Destruc­

tive of the Common Ailments.
[P repared  by United S ta tes d ep artm en t of 

agricu ltu re .]
Turkeys are subject to most of the 

diseases and ailm ents affecting fowls. 
Of these the most common infectious 
diseases are blackhead, chicken pox 
(sore head» and roup. Limber neck 
and impaction of the crop are non- 
infections ailm ents quite often found 
among turkeys. Of the parasites lice 
are the most injurious, especially 
among young turkeys, and unless some 
effective means has been taken to de­
stroy them they can usually be found 
on every turkey in the flock.

Of the Infectious diseases, blackhead 
is the most destructive among tur­
keys. This disease first became seri-

The Illustration  shows a  m ethod 
of p reven ting  tu rk ey s from flying 
over fences. A th in  piece of wood 
is placed across th e  baok and tied 
under tne
cloth

he wings w ith so ft strip s  of
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ous in the New England sta tes about 
twenty-five years ago. It has now 
spread to a greater or less extent 
throughout the middle west and is oc­
casionally found in the south and on 
the F’ni'lfie coast. Blackhead occasion 
ally affects grown turkeys, but it most­
ly occurs among young turkeys be­
tween tire ages of six toeeks and four 
months. When a flock becomes in­
fected and nothing is done to prevent 
its spread 50 per cent or more of the 
turkeys in the flock usually die.

The symptoms of blackhead are such 
that unless the bird is killed and an 
examination of the Internal organs 
made It is difficult to tell w hether the 
disease is blackhead or some other all 
meut. The bird drinks a g reat deal, 
hut refuses to eat and grows steadily 
weaker until its death, which usually 
occurs a few days or a week afte r the 
weakness is first noted. D iarrhea 
commonly occurs, and the droppings 
vary in color from white to brown, but 
are Usually a bright yellow. The head 
of the turkey sometimes tu rns dark, 
and it is from th is symptom th a t the 
nam e blackhead originated. This Is an 
unfortunate term, as the bead often 
does not turn dark, and even though 
it does it merely indicates th a t the 
lord is sick from some ailm ent that 
may or may not be blackhead. On 
opening a turkey tha t has died of 
blackhead one or both of the ceca. or 
‘‘blind guts.” are found to  be enlarged 
mid plugged with a cheesy material, 
and the liver is more or less covered 
with spots, varying In color from gray, 
ish w hite to yellow.

No positive cure for blackhead has 
been found. As In the case of all o th­
er Infectious diseases, the sick bird 
should immediately be removed from 
the flock to  prevent-a fu rther spread 
of the disease, and if very sick it is 
best to kill it and burn the body. Clean 
out the roosting place and spread lime 
in places most frequented by the tu r­
keys. Keep a disinfectant In the 
drinking w ater. Potassium  perm anga 
nate is a good antiseptic, a sufficient 
quantity  of the crysta ls lielng added to 
give the w ater a wine color, which for 
every gallon of w ater will take about 
as much of the chemical as can be 
placed on a dime. I f  the turkeys are 
being fed heavily their ration should 
be reduced, as overfeeding predisposes 
to  the disease. The feeding of sour 
milk has been found of advantage in 
keeping turkeys In good health end In

A Queen Who Resigned.
One queen who got tired of ruling 

over her nation and resigned was Queen 
Christina, daughter of the great Gus­
tavus Adolphus II. of Sweden, whom 
she succeeded in 1(532. Growing tired 
of reigning a t the age of twenty-eight, 
she passed the crown over to  her cous­
in, Charles Gustavus, and went to

. . - -  ------- , Borne, which city she Is said to have
reducing the activities of the organism  i entered in the costume of au amazon, 
causing blackhead. ; Later she tried to  regain her throne,

but failed. She died at Rome in 1GS9.
Liver Trouble In Poultry.

Unless a postmortem exam ination is 
m ade the symptoms of th is ailm ent 
are misleading. A bird so afflicted is 
unm istakably sick, but it is difficult to 
distinguish this trouble from otheru i s u n g u i s a  m is trouble rrotn other u u u u r iu , uinue vi u u /
form s of disease When examined j P°uud blooms welded together. This 

pillar, It to suggested, may be regarded 
as the doyen among products of th« 
heavy iron Industry.

a fte r death the liver Is found to be 
greatly enlarged and filled with blood 
and so tender th a t it is easily torn. It 
is caused by overfeeding, too rich a 
diet o r a ration unsuited to conditions 
If It is suspected that the other birds 
In the flock are similarly nffected cor­
rect the ration, give plenty of green 
food and encourage exercise in the

Provide Lime For Hens.
When the ration lacks mineral mat-

tar the eggshells are tender. Hens 
fiea become ravenously hungry for 

lime. They begin to eat their eggs to 
get more lime for making eggshells 
Lack of mineral m atter in the food is 
the principal reason why hens eat 
eggs. Cracked oyster shells, m ortar, 
boues. etc., should be accessible to 
fowls at a!! times.

GROW FEED FOR COWS.
Roughages Must Largely Take the 

Place of Concentrates This Year.
Grow an abundance of feed for the 

cow this season, advises A. 8. Neale, 
specialist in dairy husbandry, division 
of extension, K ansas S tate Agricul­
tu ral college.

Already the price of concentrates is 
‘‘out of sight.” Prices will continue 
high unless these concentrates are re­
placed by the cheaper roughages. Ev. 
ery farm er should plan to grow plenty 
of alfalfa or clover and silage. If a l­
falfa or elover cannot be grown in your 
section substitute another leguminous 
crop, such as cowpeas.

During the next twelve m onths the 
production of dairy products will he 
due largely to the feeding of roughages 
instead of concentrates, as has former 
ly been the case.

D airy cows of quality receiving noth­
ing but roughages cnn produce 200 to 
250 pounds of butter fa t annually, pro­
vided the roughage is fed in abundance 
and is composed of a combination of 
silage and a leguminous hay. Of 
course poor cows will not do so well on 
this ration.

Knee Rest For Milk Pail
Becoming tired of h o ld in „ __ ____

pail between m.v knees while milking, 
I I made a contrivance of strap  iron to 

overcome this, w rites a correspondent 
of Popular Mechanics. It is arranged 
so tha t the milk pail will Just fit Inside,

the milk

THE SANDY MEAT 
MARKET

Fresh and Cured Aleats 
Sausage of A ll Kinds.

A Stock of Groceries kept 
Stock. Best Bread in the State 

of Oregon.
'resh Fish every Friday. W il 

pay the highest cash price h r
Hides, Veal, Pork, Eggs &c.

L. E. HOFFMAN
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FRAME FOB PAIL.

the curved straps supporting the weight 
of the pail on the knees. The holder 
may be made of wood, with the pos­
sible exception of the curved arms, 
which should be made of pieces of iron 
one-eighth of an inch thick and about 
tu o  inches wide. The circular fram e 
can be made adjustable to various 
pails by bolts set in holes in the bands.

Growing Silago Corn.
Although planting corn four Inches 

apart in the row for silage has given 
the g rea ter yields, the Ohio agricul­
tu ral experim ent station recommends 
spacing the plants ten Inches upart be­
cause of greater convenience in han­
dling the crop. As a five year average 
the four inch spacing has yielded 
alwitit two tuns of green corn per acre 
more than the thinner plunting, but 
the stalks arp often so slender that 
they fall easily In storm s and are diffi­
cult to harvest when so crowded.

IN T IIE J Ol NTY COURT OF THE 
STATE OF OREGON FOR THE 
COUNTY OF CLACKAMAS.

In the m utter of the estab* of Michael 
McCoimick, Deceased. Notice fcr 
heating Final Account.

notice is hereby given chat 
the  undersigned, as the adm inistra tor 
o f the E sta teo f Michael McCormick. De­
ceased, has filed his noal account in the 

County Court of the S tate of Oregon, 
for Clackamas County, and tha t on S at­
urday th e  28th day of July, I!'I7, a t the 
honi of 9.30 o ’clock, in the forenoon of 
the said day has liven fixed as the  time, 
ai-d the Court Room of* the County 
Court ol Clackamas Countv, S ta te  of 
Oregon, in Oregon City, Oregon, has 
1**11 fixed for the place for the hearing 
of objections to said Final Account, and 
settling and allowing the same.

M. A. DEATON, A dm r. 
J . HENNESSY Ml, RRHY.
Attorney for A dm inistrator,
Date of first publication. June 28 1917. 
Dale of last publication, Ju iy  26th,l!iJ7.

Delhi*» Iron Pillar.
A t Delhi there still exists an Iron 

pillar fifty feet high and sixteen 
inches in diam eter, made of fifty

Notice

Notice is hereby g iv tn  th a t  the Board 
of directors o f  M in d y , ooi District no. 
46 will receive bids tor the Luilbit g of a 
Woodshed. The sncceraftii bidder must 
furnish bonds for ihe erection of the 
same The board reserves the right 
to reject any or all bids, fo r  inform 
ation and spe< ificati<>:.s apply to

Ciias, Mharuke. Clerk, 
jul 5 2i

BUSINESS DIRECTORY
W. L. COOPER 

Attorney-At-Law 

Probate and Real Estate Law 
Abstracts and Titles Examined. 
926 Chamber of Commerce Bldg 

Portland. Oregon.

DIPLOM ATIC FORMS.

MONEY TO LOAN
On Improved Property. Large 

and Small Amounts. 
DIMICK & DIMICK AND 

W. L. MULVEY,
A ndresen  Building, O regon City, Ore.

The “Protocol” Is “the Code of Inter­
national Politeness.”

In  these days of. oii'.eiul notes and
replies the public is becoming fam iliar 
with the language of the diplomatic 
document, and even those who never 
heard of the fam ous protocol, which 
lies in the archives of the foreign office 
in Paris, must have noticed the simi­
larity  of form which characterizes such 
expressions. T he “protocole diploma­
tique, which was probably draw n up 
in the time of I.ouis XIV., is u body 
of ceremonial rules to be observed in 
»11 w ritten or iiersonal official in ter­
course between the heads of different 
states or their ministers. It goes into 
the m inutest detail as to  the styles and 
title to l e  given to  states, their heads 
mil their public ministers, anil indi­
cates "tile fez .is  and courtesies to lie 
observed In all international acts.”

The pro'oeol is, in fact, w hat M.
: Pradier-Fodere, a well known authority  
' on tlie su'ijei t, has described it, “the 

code of in ternational politeness,” for, 
as time went on, all nations gradually 
began to adopt the same forms, until 
today the code may be said to be prac­
tically universal in Its application. It 
devotes special attention Io such m at­
ters ns the ending of a letter. Thus, 
as a recent w riter has pointed out, 
when the B ritish foreign m inister eon 
eludes a le tter to the British am bassa­
dor at W ashington with the words, "I 
am. with great tru th  and respect, sir, 
your excellency's most obedient, hum ­
ble servant." he is governed by prece­
dent even in such a detail as giving 
‘‘sir” a line to itself. — Christian Science 
Monitor. •

HAMMOND & HAMMOND 

Lawyers

Loans • ■ • Abstracts

Oregon City, Oregon 

At the Clackamas County Bank, 

Sandy, Every Wednesday.

Geo. W. Beers 
Instructor of Violin Dealer in 

\  Musical Sundries.

Violins, Violin Strings, Instruction 
Books, Music and Musical Instrum ents 
Music furnished for all occasions iron  
1 to 10 pieces.

FIGHTS TO THE LAST GASP.
1 The Peccary Is a Vicious Pig, and la 

Without Fear or Morey.
An old “A rkansaw  razorback" is con 

sldered by native hunters as no less 
dangerous than a bear and as fa r more 
likely to attack  a human being w ith­
out provocation; the wild boar of Eng­
land und the continent w as renowned 
In sport because it would fight und 
fight hard; the African v.art hog. which 
weighs 300 pouqds and has tusks eight 
Inches long, shows little tea r of any an ­
tagonist m eaner than a lion, hut of all 
tho hog tribe the most vicious, “stick 
at nothin daredevil Is the Juvelina.

, Not only does It light to Its last breath 
with a berserker rage, but is a disci­
plined w an  lor that never was known 
to ignore the “battle cry” of its elan.

In the southw est a hunter before 
firing into a drove of javelinas careful­
ly inspects the trees for one th a t he 
can easily eiimh. How ever skillful lie 
was w ith a ride, he could hardly ex­
pect to stop the charge of u dozen or 
more javelinas, and If they reached 
him he would have no chance. Once 
tho peccaries got him down they would 
n e te r  cease their shrill, fighting squeals 
until they had torn him to shreds; 
hence the rule In the Juielhin country 
Is to climb your tree first and shoot 
your pig a l t e r  a id—shout it so dead 
that it cannot emit a single squeal; 
otherw ise you i iu - t  be prepared to 
roost in the ti< ■ f o r  half u day or so.— 
Youth s C o m . , , i .

NEGLECTED FOODS.

T heir More Liberal U.ie Would Ge e 
Help In Heme Cconomy,

Among the food tiiX , th a t American
housekcejiet's h a v e  s 'u r r e i y  t i l th  *cd a re  
tu rn ip  toils, mil sh lops, m ustard  plants, 
sorrel and chick peas am ong the vege­
tab les and  th e  i-h cesc  product ttia t can 
lie ex trac ted  from whey

T he greens m entioned may all be 
cooked like s p in a c h  o r  th e y  may be 
made Into delicious crc.iiii soups, as 
they have been for rc ii.u iie s  by Euro- 
pi*au hdusewives. E n o g ..- ii s o r r e l  grows 
in the average vacant tot In ev e ry  city 
to m ake m a n y  p u re e s  o r  e re u iii  so u p s .

Chick pen- a i  • a s  n u tr itio u s  as beans 
and when served tn a bro th  a re  Just us 
tasty . They a lso  can l>e m ade In to  a 
puree.

R adish  tops and m ustard  leave« make 
a cheap uml appetizing  salad.

P ro fesso r Mary F. Rausch In a lec­
tu re  a t the I 'lilverslty  of W ashington 
gave som e h in ts  about home economies, 
one o f which w as th a t fissls  in shallow 
pans cook m o re  rapidly than  In <leep 
[inns, th u s saving gas. A nother w as 
th a t not a sc rap  of fa t o f uny sort need 
tie th row n away lait fill should go Into 
a double la f . , und he tried  out for use 
In fry ing  dr us shorten ing  for puatry.— 
New York W orld.

First tnyhsh Newspaper.
T he first new spaper p rin ted  In the 

E nglish  lungunge. w ith Its old English 
type  and Its qu a in t account o f even ts 
111 foreign countries. was a pam phlet 
Issued In 11121. Its title . “L orraiit or 
N evves from ita lic . <ieru ian le . F rance. 

*111 o th er p II es,” |s  as curious as Its 
gAenta. For m any years  It tuid Is-cn 

anp|«>seil th a t no copy if th e  C urran t
w as tn ex is ten  e. lint th e re  Is In Lon 
Ion a copy o f  fill»  < t e n - s t i n g  diwu- 
nen t w hich Is carefully preserved.— 
Lund“ U Mail

1
; DAIRYING AND 
j SOIL CULTURE

KEEPING M ILK SW EET.
Absolute Cleanliness and Quick Cool­

ing Must Be Practiced.
Milk is a food product and m ust tie

cared for ns such. Its value ns food is 
very largely dependent upon the care 
It receives ufter it is draw n from  the 
cow. says the Kansas Farm er. The 
cow may lie depended upon to do her 
share in helping out on the w orld's 
food supply, but the care and preserva­
tion of milk are as essential as its pro­
duction. it is valueless, both to the 
producer and the consumer, if It sours 

i before it can be used.
Io r lake milk safe it is necessary to 

prevent disease germs from getting 
into it: therefore the cows should lie 
kept healthful, it is also im portant 
thut the men who work with the cows 

| he healthy and th a t pure w ater from 
( a protected well or spring he used, 
j F urther precautions are the use of 

clean utensils, keeping tlie cows clean 
and using partly  covered palls in milk­
ing.

Keeping milk sweet is entirely a m a t­
ter of cleanliness and tem perature reg­
ulation. Cows free from m anure and 
dirt, especially In the region of the ud­
der and flanks; utensils th a t a re  care­
fully cleansed, scalded or dried and 
careful protection of the milk from 
flies and d ir t a f te r  production will pre­
vent tiff* entrance of bacteria into milk.

The milk sours as a result of tho 
rapid increase and development o f the 
bacteria which get into it in the proc­
ess of handling. I t is Impossible to 
prevent some of these organism s from 
getting into milk. Bacteria cannot re­
produce fast enough to sour milk In 
tw enty-four hours if It is kept below 
a tem perature of 55 degrees F. There­
fore milk should be cooled as soon a f t­
er production ns possible. The easiest 
and most practical plan of cooling is 
to sink the cans to tlie level of the 
milk in a tub or running spring of 
cold w ater and to stir tlie milk fre­
quently for five or ten m inutes until 
cool. It should tie held a t or below 53 
degrees F. if  possible until used. The 
same m ethods are effective in keeping 
cream. It is impossible to make good 
butter from poor cream.

The essentials for keeping up the 
quality of milk and cream  might be 
summed up ns follows: H ealthy cows 
and men, clean cows and men, clean 
cans and palls, covered milking palls 
and finally cooling the milk or cream 
to the tem perature of cold well w ater 
within an hour a fte r It Is draw n and 
holding it nt as low n tem perature as 
possible until delivered.

FEED FOR DAIRY COWS.
Silo tho Best and Cheapest Method of 

Handling Corn.
Every fa rm er who keeps m ilk cows 

should have a silo.
Tlu* f<s*d question  Is tin* m ost serious 

problem th a t da irym en  mid fa rm er w ill 
have to  face th is  year. W ith fissls 
steadily  increasing  In price every  bf- 
ort should la- m ade to  preserve all tho 

home grow n fissls possible.
T he silo  offers H ie  best possible m eans 

<f fu rn ish ing  a s icculent am i pa la tab le  
'eed for th • cows d u ring  tlu* w in te r sea­
son. Milk cows will pro luce m ore 
r.ilk when receiving silage limn they 
vill on dry  feist. W1 eu corn or Kaffir 
s  put Into tin* silo  Instead of tini vest­
ing It iu tii<* o rd in ary  w ay a g rea t snv- 
u:: o f  feed Is effected. W hen corn Is 
cl lu io  ihe s 'b , in place o f being ban- 
bs! in tiie usual ■■ ay a saving of 3(1 to  
• per i-ent Is ri*allZ(*d.
T he pr!n■ ipal requ irem ent of n silo 

. th a t It be a ir  tigh t a t the  bottom  nml 
liles Aliy l i i 'le i la l  th a t will fulfill 

'h is  requlri inent will hi—p silage. T he 
•Ilea; t and um l p rac tica l type to  
mild Is the jilt i!b> in regions w here 

’v e te r would not Intel fere  w ith in  tho  
first tw enty-live o r  th ir ty  feet from tlie 
surface. T his f.V|a* of silo Is bu ilt on 
the sam e plan as tic* o rd in ary  cistern . 
In m any p h u es  In th is  s ta te  th e  w alls 
of the pit silo can be built by simply 
p lastering  Hie w alls w ith a coating  of 
cement.

Farmers In Derran-t.
So short a re  th e  to o l • ' s in F i-

’ rope th a t If the  w a r Were to i ud tb  i 
■ u in iner It w ould be n • e a r  o r  m o re
I.c '„r<, the ...... I „,„,1,, U|,

1 and conditions brought back to  those  
w here dem ands fo r A m erican food 
supplies w ere norm al. In o th er w ords, 
th e  fa rm ers  and foisl p rislucers o f tl | 
L u lled  S tates, so fa r  as cnn be dls- 
' ern i'd  here, may reasonab ly  e i |s * it  
heavy dem ands for foodstuffs for ex ­
port tills year, w h eth er the  w ar goes 
on o r not. T hey m ay expect It n ex t 

a r  even if (mace comes. And If tho 
w ar goes on Indefinitely  th e re  w ill be 
a dem and for m ore than  th is  country 
can produce.—F a rm  und Fireside.


