Real Estate Transfers.

United States to Asa Taylor,
160 a near Bellefountain.

« United States to Grace T
Hodge, 160 a sw Philomath.

United States Martha J
B(‘.ﬂgf‘ 160 A =w of Prilematt

United Statve to Walter F
Nil’?l“ﬁlg' 16> ‘v Alse:

A Busht. C E Irsla- 4 tral’
of land in Berton Coj firzzn

C E Ireland ta M B Rapkin,
tract of land in Benton Co; $1.

United States to Albert leth-
row, 160 a in Alsea,

C E Dentler to City of Corval-
lis, right of way for water pipe:
$1.

State of Oregon 1o Virgil E
Watters, 1203 sof Philomath;
$15)»

Henrietta Randall to V E Wat.
ters, lots 1, 2, 7. 3, block 17,
Dixon'’s 2nd Add to Corvallis;
$10,

. United States tn George A
Wheeler, patent, 16> a sw of
Philomath.

United States to Edna Teth-
row, 160 a in Alsea.

A Wilhelm, Sr. to M Buck
ingham, 120 a near Bellefoun-
tain; £2000.

Moses Bros to R J Moses, lots
124, 97 in block 30, Philomath;
f10.

Ola Larson to W C Crawford,
8o a s of Philomath; $1500.

P Belle Sherwood to Park M
Ham, 10 a near Albanv,

L)

John Colmar to Monroe Lum
Co 162 a near Bellefountain;
f2200.

Ed a Cummings to J Everette,
lots 8 and g. block 1, Co Add
Corvallis; $1300.

WA Wells to H Harrison,
Ib0 a in Blodgett; $5.

J B Horner to Chas McHenry,

lot 4 and n 1.2 lot 2z in block 5, |

Y_Yi_ll:ins Add Corvallis; $roo.

W F Caldwell to Ruins B

Masnan, part of lot 57, block 13, |

Philomath; 650,

Elizabeth Arnault to Kather-
ine Miller, 20 a near Albany;
#2500,

George Howe to AnnieS Wil-

son, 348 acres west of Albany;
$8o00.

DEATH OF MRS. WASHBURNE.

In Portland Hospital, Sunday—
The Funeral Today.

Che sad news reached Corval-
lis, Sunday evening, of the death
in Good Samaritan hospital,
Portland, of Mrs. W. D. Wash-
burne, who died at six o’clock
that evening.

Mrs. Washburne went to Port-
land last Monday and Thursday
had an operation performed for
arpendicitis. Her sister, Mrs.
Strange, remained at the bedside
and the case was not known to
be serious, but peritonitis setin
and Sunday evening death came.

Deceased was in girlhood Miss
Ella Davis, daughter of Mr. and
Mrs. Caleb Davis, Sr., of this
city. She was born in Iowa, 48
years ago the 2nd of last Febru-
ary. She was married toW. D.
Washburne in March, about 27
or 28 years ago.

The only surviving child is
Mrs. Joseph Smith of northern
Benton county. Another daugh-
ter, Miss Elva Washburne, 15
yearsof age died about three years
ago, in exactly the same manner
in which the mother has now
been taken.

The funeral occurs in Browns-

ville this afternoon, the services'

to be conducted by the Christian
minister, deceased having been a
member of that church.
tives from this city left vesterday
to be present at the funeral.

Mrs. Washburne was an ami-

able, high minded woman and
had a wide circle of friends who
deeply mourn her untimely
death. The survivors have the
sympathy of the community in
their hour of affliction.

The Gazette
for Job Work

Rela-,

What Ails You?

Do you fesl weak. tired, despondent,
have frequent hevlaches, coated tongne,
bitier or bad tuste in moruing, "heart-
burn,” belching of gas, acid risings In
throat aiier eatins. swomach gouaw or

" burn, foul breath, dizzy speils, poor or
variable apyetite, nausea at times and
kindred svmptoms?

If voirizsvoe ary ennsiderable nnmber of
the. Loy
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Joagent ST
Etoty s iz I is & ot
jee= oy L orater, stomach tonle,
. Wowed regulaior o o nerve sticozthener,
| The "Golden Medieal Msecovery = s not
| ™ patent m WOr secret nnslru_m. a
full lizt of irredients being printed
on its bot pper and nttested under
! at its formula will show
| that It em ns no aivohel, or barminl
| habit-forming drogs. It is a fluld extract
made with pure triple-relined glycerine,
of proper strength, from the roots of the
following native American forest planig
viz.. Golden Seal root, Stone root, Bl
| Cherey bieric, Queen's root, Dloodreot, and

Mandrake root
The foliow!sg leading medical authoritie

.o g
ptm
-

P |
SO ]
i

among a hi== of othdss eaxtol the foregd!
riots for the cur~ of jast sach allments as
abovesymptonis adi-ate: Prof B Bartho!
AL Do, of Jetfusson Med, College, Phoda: ¥
H.C Wood, ¥ D., of Univiof Pa: Poof Fi
M. Hale, M.}, of Hahnemann Med. Cill
Chicngo: Pro” Jobn King., M. D., Authu
Awerican TV ensatory: Prof. Jno. Al S
der, M. Dy, Auoorod Specific Medicines: P
Laurence Jobison, M. D, Med. 1» 5t Unir
N Y. Prof b Ellingwood. . Autl ..

Y HL s
of Materia Me "lea and Prof. In Bennett M =
| cal Collese, “hicago, Send name and -
dross on Puste! Card to Dr. R V. Pierce, Buf-
falo, N. Y. ard recelve freg bookler giving
extracts from wrirings of all the above meit
cal authors ana many others endorsing. ln e
strongest poaslble terms each and every in-

gredient of - rh "Golden Medical Discov=
ery " is composed.
Dr. Plarca’ Pleasant Pellets regulate snd

invigorate stemach, liver and bowels.  They
may be used In conjunction with "Gold-n
Medical Dise vory " If bowels are much con-
stipated. Th y're tiny and sugar-coated

TURKEY GROWING.

Wise Hinta From Wiliet Handall In
Farm Journnl of Plhiliadelphin.
The turkey business is one of the

foremost branches of the poultry in-

dustry, aud the prices paid for Hrsc
class stock this year are betier and the
demand Is greater tuo tor sole years.

The problem thuat conronts the be-
ginner Is that turkeys wure bard ©

raise. 'Tis troe there ure obstucles o

overcome, butr such is the case in all

branches of pouliry viliuse
A start cun be waue with a few

;!nIl'n.l:l std the Bock ook dsed us means

land experience will perail.  Secure i

| trio for a beginain:s ‘This is a goodl

| time to buy. Do w wilt until sprineg;
the chances lor zoud hirmis d:e Leiter

now than they will be west Auril
The holiday trace in all the leading
cities was large, lnr o thau ever bhe-

fore, and it was hard worl ) et
enough tards to su,ply the Cemaod.
In consequence very few hods weunt
Into cold stora:re.

Some are uskinz why hi~h prices
previil more of late thau was the cus-
tom in past years, to which I cuan give
but one ressop—increased consump-
tlon.

In many locallties turkeys are ot
ralsed so extensively as they were
three or four years azZo, Some gaie

fallure. Disease In the flock drove oth-
ers out of husiness,

Before yon sell your stock plck ont
the best for your own breeding, then
get rid of the rest. Don't be like Pe-
ter Tumbledown. He always gets rid
of his choicest fowls and keeps the
gcrubs for his own breeding.

The Beautiful Ancona.

For some
Ancona (with the exceptions of the
White Faced Black Spanish and the
Blue Andalusian) is the least popular
of the family of fowls known as the
Maditerraneans. There has been a
good deal of discussion as to the orlgin
of the Ancona, but,it is generally con-
ceded now that the best of the Lireed
hiave been made by crosses between
White Minorcas and Black Leghorns,

L

ANCONA COUE AND HEN.

although most breeders have reversed
this, crossing the Black Minorea with
the White Leghorn, By the latter plan
It I certnaln that better established
blood lines and breed characteristics
are obtained., The Ancona Is & mot-
tled fowl of larger size than the Leg-
horn. It is a veritalle egz machine
and should be more popular than It Is.
In the early days of the breed the col-
oring was anything but uniform, but
now this fowl has been line bred to
such an extent that its feather char-
acteristics are as well defined as those
of many breeds which are much older.

What an Egg Is.

The average weight of a hen's egg is
two ounces, containing nearly 200
grains of solids, divided as follows:
Ten parts shell, sixty parts white, thir-
ty parts yolk. White of egg consists of
about 14 per cent egg albumen and 88
per cent water. There Is some fat in
it; also salt, chiefily chlorides. Egg al-
bumen and the albumen of meat coag-
ulate at the temperature of 163 de-
grees F. The yolk consists principally
of fat, coloring matter and water: 52
per cent is water. It contains also
grape sugar and salis, chiefly phos-
l phates and iron compounds.

up the weork on account of a season’s |

unexplained reason the

T LEAF BLIGHT. T T

#t Frequently Causes Much Damage tao
the Strawberry Crop. |

Strawberry leaf blight frequently
causes great damage to the straw-
berry crop, as explained by a grower
in Rural New Yorker, who says that
ft makes its appearance sbout 'the
time the fruit sets and begins its de-,
structive ravages as the berries begin
to ripen. It Arst manifests itself by’
turning the leaves n brownish red: it
will then attack the fruit stems and
hnlls, eutting off the supply of nourish-
ment from the berries; the calyx be-
gins to wither and dry up, and the
berries become soft and insipid and are
of little value,

As the Berry Season Advances.

It usually grows mpore destructive as
the Derry season advances, The condi-
tions condueive to the development of
the disease appear 4o be a general
weakness of the plants. This may be
brought about from wvarious canses,
suach as old and wornout beds, im-
poverishetl soll, plants with a heavy
set of fruit with Insnfficlent mourish-
ment, plants exposed doring winter
without protection orjunmulched beds
during hot, dry weather. Any one of
these conditions will have a tendency
to weaken the econstitution of the
plants, making them an easy prey to
rust. blizht and other-diseases,

Kinds Susceptible to Blight.

Durlng the time we have been en-
gaged in growing strawberries we
have found some varletles so consti-
tutionally strong In thelr vegetative
parts and so vigorous In their fruit
organs that they will do well almost
anywhere, while other sorts are con-
stitutionally weak In folinge, Fet
strong in froit bearing propensities.
They set n great quantity of berries
with little or no vitality to mature the
frult. Soch varieties are very suscept-
Ible to blizht and should not be culti-
vated except by those who are well
acqualnted with their natural requlre-
ments, Tt requires a healthy, vigorous
foliage to digest the wvarious plant
fond=z fonnd in the different solls, and
probably the safest method of protect-
Ing the plants from blight and other
funzous diseases Is to conserve mols-
tore by thorongh cultivation while the
plants are rrowing, protecting them
we!l dnrine the winter with a lberal
muleh of horee manure. This material
If left on the nlnnt during the snmmer
prevents the escape of molsture at a
time It Is most needed. and It keeps
the sofl eoal—in fact, it iz to the bear-
Ine had ~hat the enltivation Is to the
newlv nianted field. |

THE LINCOLN PLUM. |

A Variety of Rare Beauty and Excel-
lent For Market.

The Lincoln plum here shown is de- |
scribed by the Ohlo experhinent station
as being a variety of rare beauty and
excellent for market, one of the best
second early plums; qulte free from
rot In some seasous; first blossoms
May 7. full bloom May 10, last blos-
soms May 15; in full fruitage Aug. 15.

Frult large to very large, ronndish
nblong. blunt at apex, slightly necked;

THE LINCOLN FLUM.

stem Jong and strong and set at an
angle; suture distinct, slightly depress-
ed; color light greenish yellow, over-
spread with a beautiful shade of erim-
son; dots many, very minute and in-
distinet; bloom, thin lllac; flesh light
yellow, firm; pit rather large, free;
quality only falr; tree only a mod-
erate grower, but healthy, and forms
a round, shapely head; foliage very
luxuriant; leaves large; quite prolific,
but not s0 much so as to require thin-
ning of the fruif.

Rough Feeds.

Rough feeds, including pasture, are
usually so plentiful that frequently we
feed them without any Mdea as to what
and how much will produce the de-
slred results. Muoch rough feed 1Is
wasted In careless feeding. The cow
will eat the best of her menu first and
if given too much will pick the most
desirable morseis, leaving what might
be called passably good, which too
frequently is treated as waste and
thrown underfoot. No moré hay should |
be given an animal than it will eat up
clean. This refers to first class quali-

i feat tor each hen.

ihem good exercise, which all Ilnying

ty, howerver, as we could not expect a
cow to eat up clean a poor quality of
hay.

Poultry Products and Wheat.

The values of poultry products now
reach an annoal figure of balf a bil-
lion dollars or more, or an amount
about egual to the value of the wheat
crop. The price of eggs has been high
and growing higher for several years,
because consumers have wanted more
eggs than have been produced. The|
exports are not worth meationing. Ap-
parently there Is no limit to the con-
sumption of fresh eggs at a moderate
price.—G. XK. Holmes,

'~ EGGS IN WINTER.

How Biddy May BHe Made to “Shell
Out”™ During the Cold Weaiher,
1o order to obtain the best results

from hens in winter it is necessary to

give them regular feed and care, says

Thomus Thornley in American Poultry

Journal, aud be then proceeds as fol-

lows:

We always have plenty of eggs to
sell In winter.

Cur heas are kept In good, comfart-
able guarters with never over thirty
hens in one flock. '

Our hous=e I8 seventy feet long by
fouricen feet wide, divided into seven
dpartinenis, giving 140 feet floor space
{2+ eqch thirty heus, nearly five square
This zives ample |
Mediterranean class

ronm  for the
sluch we breed.

The ground floor is yellow clay, on
wliieh Is kept one foot of straw.

e first thing in the morning our
aens are given & feed of whole grain,
0 ling of one part corn. oune part
T it and one part clipped oats.
Aboput two quuarts of this, thrown In
fie ltter, to each thirty hens will give

hoens should have when coimiag fram
the roost to keep them heaithy and in
good laying coaditipn. This feed will
koep the bnsiness hen busy most of

the forencon.

At noon we feed a warm mnsh of

c¢oarse Lran, oune-balf bushel, loose
measure, nto which are mixel one-half
peck of small potatoes, cooked soit, ta-
ble seraps and two pommuds of ground
boune, using some good poultry food ev-
ery other day.
, This mash Is fed in troughs, which
are hung up out of the way as soon us |
emptied. which never requires over five
minutes.

At night they are fed one-half the
same feed as in the mornlnyg, this be-
inz warmed on cold days. "We often
parch the corn black, and thls takes
the place of charcoal to a certain ex- |
tent.

Fresh, not cold, water and plenty of
grit are kept before the hens all the
time, Our grit hoxes are made on the
gell feeding hopper plan, so there is
oo waste,

After the coarse grit has been picked
out we screen what remains for small
chicks In the spring.

For animal food we give plenty of
skim milk and pork eracklings, which
we find just as good as green bone and
wueh cheaper, We buy the eracklings
from the buteher at 1 cent per pomud,
ponnding them up and feeding in the
mash or separate.

We find mangzel wurzels, hung on
splkes two. feet from the ground, the
best green food obtainable. Cabbnge
or potatoes fed in the same manner
make an acceptable change.

Movable Brood and Colony House.

The illusfration shows one of the
movable brood and colony houses used
on the famous Go Well Poultry farm |
condueted by Professor Gowell In con-
nection with, or at any rate in close
harmony with, the Maine agricultural |
experiment station and the United

States experimental farm. The shoes |
I ‘
|
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MOVABLE BROODER.

beneath the house enable the caretak-
er to move it to new ground with Iit-
tle trouble, and the economy and wis-
dom of covering the sides with tarred
felt are obvious, as It makes the house
cool in summer and warm In winter.
The arrangement of windows, too, Is
admirable. This house is designed to |
contain two brooders and after the
hatehing season may be converted Into
a colony coop in which to carry pullets
to full maturity.

Green Food For Winter.

In order to keep fowis healthy during
the winter months, also to promote egg
production, green food must be provid-
ed. Small potatoes, turnips, inferior
enbbages—in fact, vegetables of any
and all kinds not quite good enough for
table use—will prove excellent food for
the fowls In winter. Clover, If It can
be obtained, |s an Ideal green food for
winter. In order to do their best fowls
must have an varlety as well as an
abundance of food.

Where Geese Thrive.

Geese are most valuable in ridding
the ground of grass. This Is undoubt-
edly true, for they are great grazers
and will ganin their own living almost
entirely off herbage If It is in strong.
rich growth and In quantities sufficient
to satisfy them. Geese will do remark-
ably well on a spot of rough wooded
ground that has a pond thereon. In
such n loeality they will thrive from
early spring until winter approachea,

Culling Out Old Hens.

Two years is the orthodox age when
hens should be culled out and sold or
killed where they are kept chiefly for
egg production, and this should be done
as soon as they slacken laying and be-
fore the molt comes on; otherwise they
will lose weight and becomwe unsalable
except at a redoced fgure.

No Danger of Overproduction.

There I8 no danger whatever of hav-
ing an overproduction of good. whole-
some food products in this land. We
are buvers and not sellers of eggs to
forelgn countries. So long as we must
buy abroad to satisfy home consump-
tien it is folly to even consider over-
production bere.

| on the floor of a clean, dry, airy loft

| tightly as possible Into clean cotton or

' charges.

MARKET THE FEATHERS. l

Some Facin About a Much Negleeted
Soarce of Revenue. |

The prices paid for hen feathers vary
considerably, according to the murket,
says Dr. P. T. Wowmds ia Heliable Fonl-
try Journal Hen feathers range from
3% to T cents a pound, with an average
price of abuvut 5 ceats for the best
quality. Solid white feathers bring
higher prices than mixed or dark eolor-

| ed feathers. Duck feathers bring from

25 to 30 cents a pound, the white bring-
lng the highest prico. White dack
feathers wouid sell for as high a price
as goose feathers were It not for the
faet thnt they have an odor that can-
not be removed by auy known method,
Best white goose feathers bring from
45 to oD cents a pound, while mixed
and colored goose feathers are quoted
at from 355 to 45 ecents. Goose feathers
can usually be depended upon to aver-
age about 35 cents a pound the year
round. Turkey feathers, for the ordi-
nary body feathers, bring from 3 to €
conts a pound, while the stiff feathers
from the wings and talls bring from 8
to> 10 ¢ents a pound when c¢lean and
dry. Clear turkey tall feathers, clean .
and dry, sometimes bring as hizh ans |
17 cents a pound, while mixed turkey
feathers containing wing, tail and
pointers will usually average about 6

| ceats a pound.

To secure a market for his feathers
the poultryman should ascertain the
pames of the bedding manufacturers in
his nearest large city and write to
them for quotations, All feathers
should be dry picked and should be
kept free from blood. Tail and wing
feathers should be kept separate from
the body feathers, It ls not pecessary
to dry or bake the feathers; in fact, if
this is done they will not be salable.
They may, however, be spread out thin

and turned over occasionally for a few
days to get rid of any excess of mols-
ture, Feathers should be packed as

burlap bags, and shipments should be
of oot less than 100 ponuds at a time
in order to save [freight or express

Boyer's Poultry Philosophy.
Michael K. Boyer, one of the nestors
of pouliry journalism, has the follow- |

| ing nuggets of wisdom In the Farm

Journal:

tegularity in the performance of
the work is important,

Eystem simpliies the work and
brings erder out of c¢haos.

A reputation for honest goods and
honest dealing is Lound to bring suc- |
CUss.

Close attention and thorough work
will prevent disaster and save time,
labor and money. |
The pouliry ralser who ls constantly ‘

|
|
|

complaining about “bad luck” Is ad-
vertizlng the fact that his methods are
at fault. 1
Take *“volunteered advice” with “a |
grain of salt.” Wise men do not need |
to advertise thelr wisdom. No one '

| knows it all,

Some one once sald, and truthfully, |
too, that pouliry culture is made up of

| & chain of little things, one link out of |

place making a bad kink in the whole
chain.

Inereane In Average Egg Yield.

Tweunty-five years ago the census of
the country showed the egg yleld of
the country to be thirty-five egzs to
each hen per year, the last census sev- |
enty eggs for each hen per year. It is
pow thought that that average has
been increased to between eighty and
eighty-five eggs for each hen per year.
The number of hens has wonderfully
increased, Instead of $115,000,000
worth of poultry products of twenty
years ago $500.000,000 worth of poul- |
try and egg products is credited to the
country, and yet pouliry and eggs nev-
er sold higher than they bave within
the last twelve months.

Geese on the Farm,

Geese can be kept on grass and wa-
ter from spring until late fall. Nearly
every farm has some meadow which
could be utilized to very good advan-
tage by devoting it to goose culture,
The only time it Is really gecessary to
feed grain is in winter, and then only |
enouzh is required to keep the geese in
good breeding condlition. Feed n little |
onts, cut clover and green cornstalk
lenves, oyster shell and plenty of wa-
ter, with a little corn at night on very
cold days, and the geese will be [n the
best condition when the breeding sea-
son arrivea,

Green Bone and Granulated Bone.

Green cut bone Is fresh bone from a
meat shop run through a bone cutter
and cut into small particles. Granulat-
ed bone is dry bone that hasg been
ground up fine by the manufacturers.
It is not as good as green cut bone,
but answers the purpose very well as
carbonated lime produect for the poul-
try, but it lacks the meat and protein
of the cut green bone. :

Don't Force the Pullets.

A great many make the too common
error of forcing the pullets for egg
production from their birth on, regard-
less of the fact that such forcing Is
detrimental to well matured fowls. A
pullet that has been forced for egg pro-
duoection from the <tart Invariably makes
i pour breeder.

fieep Houses Tight and Clenn.

See that houses have tight roofs and
are clean. Given a clean house, the
roof of which does not leak, and much
may be done with it. The sides may
have several layers of newspapers
tacked on in lleu of something better.
The main thing !s to avold drafts.

Raw and Cooked Meat For Fowls.
There is very little difference notice-
able between raw and cooked meat in

growth results. Both are good. Feed !
that which is more convenlent.

All Danish creamerin« [ssue rules for
the general treatment and milking of
cows. That econcerning mllking is in-
teresting. At the top of the card are
the words, “Gaad Advice,” beneath
which are a drawing of the ndler and
teats of a cow, with the hand of the
milker placed in proper position. On
elther side of the card are columus
shnded to indicate the percentage of
fat prezent In the first milk drawn
from the cow and in the last mllk
drawn. The rules on the cow are aa
follows:

The cow is a living machine, Kindly
treatment entails less labor and gives
more milk. Good work improves the
living machine.

Milk elean. Clean. milking developa
the ndder and increases the quantity of
milk, and you receive richer milk. Re-
member that the miik last deawn Is by
far the most valuable. Yon should
wear tidy and clean clothes. Have the
pall elean as well as the creamery can,
Thoroughly clean the udder by rubbing
with n piece of linen. Wash the hands
thoroughly before milking. Let the
udder be quite dry before you begin to
milk. .

Milk with dry hands. Beize the teats
with the whole hand. Keep a gentle
pressure on the udder. Mllk as fast aa
Fou ean, and never cease working until
the milk is wholly drawn. Don't strain
the teat beyond its natural length. Re-
member the value of the Inst drops.

If there be soreness or lumps in ud-
der or teats, stoppage In milk canal or
unnatural colored milk, don't mix that
milk with any other, and don't send to
the creamery.

Begin milking always at fixed time,
Milk the same cows In the same order,
Regnrd this excellent work as one of
honor. Clean the cows, Have good aip
in the stalls. Light should be freely
admitted,

A Grand Holstein Bull,

The Holstein bull shown In the il-
Iustration was recently sold to a Syra-
cuse (N. Y.) firm for $10.000, The Hol-
stein-IFriesian Register says of him:
“His dam, Mercedes Julip's Pletertje,
was the world’'s record cow of 1001,
The dam of his sire, Ageie Cornn-
copinn Panline, now holds the world's
A. R, (), record of 34 pounds 3.2 ounces
of butter In seven days and of 137
poumdds In thirty days and of 040

THE MILE AND BUTTER KING.

ounces of milk in one day, 650.2 pounds
of milk In seven days; average, 4.17 per
cent of fat, 2640.3 pounds of milk in
thirty days. The average daily record
of these two dams ls 100.0 ounces In
one day. The avernge percentage of
butter fat in their milk is 4.005 per cent,

Thelr averige butter record Is 81
pounds 13.45 ounces in one week,
There is no other animal, living or

dend, whose dam and sire’'s dam have
g0 high a combined record of milk, but-
ter fat and butter as this young bull,
and it is doubtful if one will ever be
born that can equnl it His rights
therefore to the title of the ‘Milk and
Butter King of the World' cannot be
successfully assailed.”

The Pedigree.

When one of my good pedigreed
cows drops me a strong heifer calf,
gired by a pure bred bull, whose sire
wias from & good cow and whose dom
was & good cow, with many other good
cows lending the glory of good work
to the pedigree—when 1 have a royal
calf from such an ancestral line and 1
feed ber well and care for her properly
and breed her wisely, I know I can be
almost absolutely sure that she will be
a good cow, a profitable cow. She will
be a source of pride to me, a fruition
of my labor, & reward to my Intelli-
gence, f proof that I have bullded
wisely and well. And in a cow thua
bred In the only way In which I know
it Is possible to breed a cow with any
degree of certalnty as to what ghe
shall be 1 bhave such an abounding
faith that I do not adjudge her as un-
worthy her breeding and my keeping
until she shall have freshened at least
three times. When you put the right
kind of dalry breeding and knowledge
into the making of a cow you have a
tegitimate right to bank on the kind of
a cow she shall be.—W. I". McSparren
in Farm and Fireside.

Milking the Cow.

H. G, Van Pelt, a man of wide dairy
experience and an authority on the
care of cows, says: “An all important
factor in caring for the dairy cow Is
the process of milking. Upon the regu-
larity, gentleness and stick-to-ltivenesa
of the milker greatly depend the quan-
tity and quality of the milk given and
the persistency of the flow. On one
oceasion, after failing In every other
method to Impress upon the milkee
the Importance of extracting every
possible drop of milk from the cow'a
ndder at each milking, I induced him
to milk the first few strips In one sam-
ple bottle and the last In another. The
first tested 2 per cent and the latter

152 per esct of butter fot."”
-




