# = 5

" IORIN ™ A

& Fne. TTURE
BUANCH OF THE LIV, “TOCK COMMISSIONER
POULTRY DIVISION

F. W. HOD3ON, F. C. ELFORD,
Live Btoock Commissionar Chief of Poultry Division

%

5 PROFITABLE POULTRY FARMING

(NIZW EDITION)

' BULLETIN No. 7

i

Published by direction of the Hon. SYDNEY A. FISHER, Minister of Agriculture, Ottawa, Ont.

MAY, 1005
fo bz N

\-\.



2

Orrawa, May 1, 19035,
To the IHoucurable

The Minister ot Agricnlture,

B~ beg to transmit herewith a now edition of the bulletin, * Profitable I ultry
rarming,’ by F. C. Elford, Chief of the Poultry Diviaion, and to recommend that it
be printed for distribution,

I have the honour te be, sir,

Your obedient servant,

F. W. IIODSON,

Live Sloel Commissioner,
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HATCHING, REARING AND MARKETING.
I INCUBATION.

1. ﬁd'flﬂ!‘.lg‘!l of an Ineubator.—More Linls con be hateled ot onen, thys lessen:
ing the titce nodd eost requiesd in louking aftee thein, and there is liss breakage of oppes
An inenbator eoquires Jess attention than severnl sitting Lens, The ehivks are fre
from vermin, ol thons have a b ter chanee of living, [t permits of carlicr hatelss
Tlens instead of sitting should b ' cpt layinge.

2. Buying an Incubator.—in purchasing an incubator do not rely solly on the
agent's recommemdation,  If possible, investigate for yonrself., Never buy leeanse it
ia cheap.,  Bny the best; it will prove to be the cheapest.  There weed be to dithenlty
in deciding ; there are o mnnber of good incubators on the morket,

3. Getting Ready to Operate.—If you have purciwsed a new machine, follow os
searly as possible the instructions for operating sent by the mammfacinrers.  1f you
anve operated your inenbator before, be enre it is perfeetly clean,  If you failed to attemd
to this when the hoatehing was finished last season, do eo now.  See that all the parts
are in workinz order, wash Jwe travs, &e., with hot water, into which a hbera! amount
of washing soidn has been mixed, When thoroughly dex, run it geveral duys to he sure
the regulator i3 in perfeet onder.

4. Operating an Incubator.—The inenbator shonbl be placed in o well-ventilated
roomt, preferably one unheated.  The chicks develeping i the cges require an almml-
unes of frosh air. A bright aiey evllar or a well ventiloted room having sn even tem-
pesature are the most desirable places; a damp, elose eellor will destroy the best hatehing
vgegs, The ventilation shoulid be =0 arranged that there will be ontzide air entering the
room at all times, but without o diceet deanght blowing on the machine,

(a) Turning the Egoe.—The eges ehould be ploced in the machine in the morning.
From the second till the nincteentl day, they should be eernoved from the incubator
every 12 hours and turned. The position of the cgg trays should be interchangud at
vach turning and the cees iu the middle of the egg chamber removed to the outside, so
that any variation in the temperature of the chamber will be equally df=tributed among
the emes,

ib) Temperature~—If the thermometer 13 suspended in the machine on a level with
the cgzs, the ineubator ehould be operated at a temperature of 1023° till the tenth day,

* and at 108® from the tenth day until the eggs commence to hateh, and doring the hateh-

ing time at a temperature of 105° to 100°, as your dircetions read At this time it ia
imperative that the machine door is closed till the hateh is well over, or antil the chicks
that were first hatehed are 24 hours oll. Tt is of the utmost importanee that the tem-
rerature and humidity of the ege ehamber remain constant during the hatehing, Tf
the door of the machine is opencd, the rapid cvaporation cools and dries the air in the
egz chamber at once, and many chicks just pipped stick to the shell and do net hateh.

{¢) VFentilalion—Ventilation iz required to supply fresh air to the embryos (ehicks
developing in the eggs) in the machine, and to remove the carbon dioxide or poisonous
gaz piven off by them. With an ineubator that forces warm fresh air through the ope
chamber, more fresh air will be foreed through the machine when it is operated in a cold
room than in a warm room. The geantity of air foreed throngh the machine in a eolid
ronin is nsually sufficient to remove the earbon dioxide from the ege chamber, and little
extra ventilation s required throngh the ordinary ventilators.

When the incubator is operated in a warm room, the amount of fresh air that is
necessary to sustain the temperature of the machine i= limited, Tn fact, the incubator
lamp is often removed for several consceutive honrs. Under these eonditions supple-
mentary ventilation should be supplied, or the vitality of the hatch will be lowercd,

b
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When the machine i+ running wnler warm, dey comditfons, i€ the ventilators are opens
thers will bs s geeat an evaporation of the ezgs.  However, the ventilators of 1)
teackinae shonkd be apensd and the undoe cvaporation of the eigs prevented by ineres
i the maisture of the ontabde air artitieintly,
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Fui, 1. Hne-made Egg Teater,

5. Home-made Egg Tester.— All ogga that are nlergoing ineubation shoubl e
exanined ot least twice during the hatehing perind. Fig. 1 shows how an cgie te<ter can
I made that will give goad reanlts,  One caed shoull be removed from a wowden box
of suitable size to place over a lamp. A large opening i3 wade in the otler cud of the
Fox to al'ow the fumes of the laup to escape. Thia opening ean be covered with a pieee
of tin havinz a hole punchod in it. On the front of the box amd on a level witk the
flatne of the lamp a 3-ineh hole is cut.  Over this hole a piece of telt ar heavy eloth is
tacked, A small oval hole is cut in the felt ngoinst which the cge ia pressel. Several
1-inch holes are required at the bottom of the box for ventilation,

In order to use the tester, it should be placed over a lamp in a dark reom, and each
rgE pressed against the hiole in the felt. The contenta af the cgz can be realdily apen,
Tneubstor ngga shoubl be tested in o warm room. one tray at a time.

8. First Testing.—When te<ting durk-shelled eggs on the ninth day, the fertile eggs
with live geris in thein will have a Jark spot (the germ) in the uwpper part of the ego
with veinz radiating from it (Fig. 2). These eggs are kept in the machine, Fggs that

-

g, wti P

Fic 3.—A ferlile egg &t the first Fio. 3.—An imperfectly fertilized egx at
testiong. the frpt testing. This egg is discarded
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s of th & clear =houkl be pemoved from the maehine,  They aee infertils and will not hateh;
ineres. Sl s having a renl piug (Fig. )1 or eges with a dark spot withant Llol vesls; or
el bl ogass (Fiz. 40,

-'L Bﬂﬂ'hd T::ting?.—-Thf' CEEA ATe m::.fnl tl-:dtv:'ll wit e sixterutl 1||L:-". At thia alngn
of ineulation a live chick darkena all tie ea exeept the air enll {Fig, 533 if the cag in
elosely watehed, a movement of the ehiek can often by ddeteeted,

I-"IIIIII ]H'

=ler ean

len box

| of the

a piece Fi. 4.—A stale or spolled egg at the Fra. 5—The appratance of the cgg at the
itk the first testing. This cgg 18 discanded. second testing.

cloth i 8. The Time for Hatching Chickens.—1he uwst rapis growth is made by chickens

Several that are hatehed in the month of May. llowever, the date of hatching ean estend to
the middle of June. The date at which the chickens are hatehed i3 not 8o inportant

;d each as i the eanaileration that they will mature rapidly after they are hatched
agoen.,

9. Care Required by Eggs for Hatching.—Two important facts relative to the
eare of eggs for hatching are these. (1) If an ege is subjected to a temperature below
_IQEEB"'"‘ freczing (52° T.) the germ is destroyed, and eonsequently the egg will not hateh, (2)
e e2r  Jpeubation iz commenend by a hen sitting on an egg over night, and if such an egy is
8 that removed from the nest the next day, the germ dies, and the eg beeomes putrid.
Eggs for hatching are best stored at o temperature of from 407 to 60° F. They
ghould be placed in a basket in this cool room, covered with a eloth to prevent undu:
evanoration, and need not be turned.  The more fresh the ecis are, the greater is the
witality of the germ, and the more chicks they will hateh; it is not mlvisable to use for
liatching cgzs over ten day. oll, In sclecting the eggs, it i2 weil to avold extra-long,
rough-shelled or sharp-pointed egms, and to retain for hatehing only the well-shaped,
smooth-shelled ogos.

_ (a) Resling Eggs afler Transit,—To nscertain if cggs should be rested aftor
sransit, the Maine Experiment Station had egms shippesd over several railroads and |

4 Lzek again, covering 514 miles. The time of the journcy, ineludiug stoppages, &e,

* wnz 36 hours. Upon their arrival, half of them were put inunediately into the ineu-
kator and the other half reste]l for 24 liours and then put in. The summary of tha
results was that out of the 85 that had been rested 35 hatehad, and of the 63 that wern
not rested, 22 hatched,

£ 10. To Insure Fertile Eggs.—We cannot have a large percentage of fertile oggs
from stock that is lacking in vigor. The conditions necessary to the fertilization of
t eges are those which will insure good health to the poultey from which such egzs are
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seeured. A free runge for brecding poultry is essentiel to healthy fertilization
strong vigorous germination, for the reason that such range always develops a st
muscular system in the fowls, Good whelesome food is also essential.

{a) Time requircd {o calablish ferlifily~The Tollowing experiment was un
taken by the Maine station to determine Low soou after moting the eges become =
ciently fertile to produee chicks.

Of the 8 cgers LurI h Ye pou the 2ud day nftur mating, 2 hatehed chicks,

k 14 e nh'(] g =
aE IU i Wi L\t.h Wk 'L 1!
4k 10 i i SHI c 1! S (1
g “ “  10th -

& lu L L1 ]:-j!h 1 3 i

This list go2s to show that cggs become fertile very soon after mating commen

(U) Continvance of forlilily of hens eyys after maling ceases~Table glhowi
the number of oggs sceurad from the hieus cach day after the removal of the cocke
the night of May 24, aud the number of chicks hatched from them :—

li‘trhlghl?;kdg::ﬂt':l. Eggs lald. CPicks hatched
B i b wi sm =ane aeew sews se pess AN 11 4
4] R AR o e T, — 11/ 4
I8 e frimas mamams meesesaies «us. XS B0 2
Y ... saeaaewa T T - fataroi B = 4
L T ¥ e H H

1I. TIIE BROODER.

There are gom] brooders on the ket as well as good incubatars, For the ben
fit of these wishing to make their vwn, below will be foumd dicections for making ti
brooder anid colony house naed by the Pouliry Division at its stations.

A bromlor 15 2 necessary mijuvet to the inenbator amid the spme care must b
taken in Lawdling it to get the best resubts,  Have it rendy for some time before th
chickens are to be put in it

The brooder is a war, ventilated box in which chickens can be reared withouwt
hen, The brooder (6) is warmed by means of a lamp; the fumes of the lamp are w
nermitted to enter the chick cowpartment. Warm fresh aiv mululuul!} flows in
the brooder and ventilates it. The management of the broader is gimple. It show!
be placed i the movable honse (15-16) or in a vacant room or e, It is not intends
for outdoor use. The brooder ean be sntisfactorily constructed at home; the heat:
and lamp con be made by any tinsmith; the cost of the complete brooder is nomine

11.—Brooder Constroction.—Bor.—The box that forms the brooder iz 34 inely
square and B inches deep, inside mensureinent. It is made of -inch lumber planed o
both sides. A 5 by 10 inch chick door should be sawed in one of the sides of the by
the eliick door should be hinged at the top.

The floor is J-inch matched lumber, At centre of the floor a round lole {(dinmet
61 inches) should be sawed. The lienter is placed in this opening and rests on
galvanized iron rim (inside dimmneter 54 inches.)

Four legs,] by 2 ineh, shoull be attached to the box; they should project 83 ined
below it

The roof iz a light wooden frame eovered on both sides with heavy ecotton. |
ghould fit ineide the box level with the top, amd be supported on 3-inch cleats. Tl
roof frame i3 84 inches square and one inch deep, outside dimensions. There should b
a 4-it v board seross the middle of the frame. At the eentre of this baned a 2-ine
hole is required for the upper smoke pipe of the heater,
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amelr Fi1G. 6.—The Indoor brooder.,
§ on & A. Upper smuke plpe to carry off the fumes of the lamp D, Cotton-covercd frame, or rool
of brooder. C. Heat-refloctor. D. Heatlng chambeor. E. Two-ply flannel to form the warm
el hover for the chicks. F. Fresh alr chamber. G, Lower sntoke plpe, H. Galvanized lron rim
= on which the heater rests. 1. Warm fresh alr entering the hover.
m. T; § Run—The ron iz 2 fect Ly 3 feet. It should be hinged to the fromt of the bromles
The on g level with the brooder four, A three scction hinged frame 6 inches high should be
ulil be & placed around the outside of the run to confine the chicks for the first fow doys, The
Bainel | floor of the run can then be lowered to the ground, and will form a runway into the

brooder.
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Heater.—The lwater is eomplete in itself amd ean be sucecssfully operated in a box
of any size. No reparate hover is requireid, ad the ehicks are eontinually supplied
with warmed fresh air. In cleauing the brooder if the beater and lemp are removes],
and a pan is placed beneath the lole in the Qoor of the brooder, the litter can be caugh
aned removed in the pan,

The leater is made of galvawized iron with the exception of the heat-refloctor.
This should be eut fromn bright tin, The dimensions of the different parta of the heater
are as foll war—

Lawer smoke pipe:  diameter, 3 inches; length, 53 inehes,

Fresh air ehamber: dismeter, 6 inches; loneth, 5 inelws, The fresh air ehamber
i» attached to the smoke pipe at the bottom. In the flaor of the fresh nir chamber 3
ineh holes should be punched for the ingresa of fresh air. The fresh air chamber is
apen at the top.

Heating chamber: dinmeter. 20 incles; depth, 2 inehes. A heat-reflector {inverte }
vone) is placed in the heativg ehamber. The (diameter of the cone is 18 inches; depth,
11 inelies. The npper edge of the coune is } inch below the top of the heating ehamber,
The apex of the eone i3 § inch above the bottom of the heating chamber. The cone 13
rivotedd to the heating chamber by three elips at the top.  The upper and lower surfaces
of the Lheating ehamber shonld be rigid; they ean be stayod to the cone, or held by
two wire nails driven throngh the chamber aud soldored. ;

Upper smoke pipe: diameter, one inel; lengti, 4 inches.  The uoper smoke pipe
sliould be soldered 3 inch inside the lieating chamber.

To eamplete the heater two strips of Hanuel should be placed around the outside of
the heating chamber and tied with o cord to it, The flaunel strips should extend 4
inclirs Lelow the hieater.  They reneli ts within one inch of the floor of the brooder, and
form o warm lover for the ehicks, The strips should be cut every 4 inelws, and alter-
nately. sn as to prevent the cseape of leat

Lamp.~Dimensions : diameter of the oil fount, 73 inches; depth, 2 inches; total
height of lamp (ivelwling chimnes), 8 inches. There should bo a small handle on
the oil fount. and a serew cap for filling with oil. A large size burner can be used,
or a specinl water-cooled burner ;the bumier serews into an ordinary lamp eollar
soldered to the oil fount. ‘The iron chinmey is about 3 inches high; the diametsr
of the top of the chimney is 24 inchies; the bottom diameter is 3 inchea. A 1% inch
hole should be punched in the ehimney and eoversd inside with mica in order to ses
the flame. The top of the chimney is ploced over the lower smoke pipe,

ITeaf Circulation—The fumes of the lamp enter the lower smoke pip2 and ascend
to the centre of the lower part of the heating chamber. The heat-icfleetor compels
their circulating to the outer edgn of the heating chamber, They then nscend to the
upper part of the chamber, flow back to the centre of the heater, and are ecarried off by
the upper smoke pipe, Fuel i3 saved by this foreed eirculation of the lamp fumes:
th hover is warmer at the outside than towarnds the centre, so that erowding of the
chicks is materially prevented.

Warmed fresh air is supplied to the hover by means af the fresh air ehamber,
Fresh air enters at the bottom of the chamber, It is warmed by contact with the Lot
smoke pipe, and flows into the hover below the heating chomber and above the henls
of the chicka.

12. Situation of Brooder.—When the chicks commence hatehing the brooder
shoulil be placed in position, and the brooder floor covered with one ineh of earth and
gravel. The brooder ran should be raised and the run floor covered with earth aml
gravel also. The lanp should bhe lit, and tRe brooder warmed to 100°F. under the hover.

When the brooder is operated in the movable house (15), or in a warm bright
pen, the floor of the pen should be dry carth and gravel; this soil shonld be coverni
with short straw or clover chaff. The chicks should be fod their dry food scattered
through the chaff. As soon as the weather is suitable, the chicks should be allowed
outside.
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i rearing carly chickens ,the brooder shoull be placed in a bright, artificially
heatel room. If an unoecupied room in a hwuse is used, the fAoor should be first
eovored with builling paper.  Earth snd chaff should cover the building paper.

L 4

13. Operation of Broeder.—The chivks should not ke reinoved from the ineubator

til they are dry and strong, or until the ehicks first Titelied are 20 honrs oll, The
ilkas should be eonveyed to the bromler in lusketz coversd with warm clotha, Tle
brooder must be thorouglly warin (12) before the chicks are plamw] in it. Not more
than 75 chicks zhould be housed in o bromder,

The first weal should conaist of stale bhrond erumbs senttored on thin boards placed
jn the hrooder run. When the chivks appear cold, they shoull be placed under the
Bover ol the ohick door eloseid.  They shoukl] be agin called for foeling in two hours:
tapping with the finger on the foedd boards will eall them, They require to be confined in
the Lover for a day or two afier hatching.  When the ohicks beoome strong and lively
ghey sbould not In contived in the hover, but permitted to cujoy the run. After a
$ew more days the run should be Towered mul the chicks given the libty of the P,
£ The ehivks shoulill rest quietly in the browder ot night. When comfortahle they
will be found with their heads popping ont from umler the flannel. Tt is advisabls
#0 have the hover temporature too warm rather than too eolil; if the hover is overheated,
the chicks will zcenre a suitable temperature outside it.  The wperator shoulid ascertain
from the appearance of the chicks whether it i3 necessary to inerease or decrense the
femperature. When the chicks are huddling togethor and are crowding, additional
beat is required.  In warm weather when the chicks are a few weeks old the lamp ean
be extinguished doring the day. The lamp should be filled with ail daily and the
gharred portion removed from the wick., The brooder should be eleanad out twico
& week and fresh earth placed on the floor.,

£

14. Feeding Chickens.—The chicks should be fed a little several times a day. -
ft sloppy nashes do not give as good results as the dry system, and they have a
mdency to produce diarrhea. The chick lias a gizzard, and if mashes are fed this

®rgay i# idle, and finally causes trouble, The chick is also liable to over-eat, which
ults in indigestion,

Keep the chickens busy. Do not fred too much at onee; a hungry chick is a
calthy ¢hick. If you do not use a mixed dry ration, change the feed slightly every

Flg. 7.—Feed Trough for Chicks.

moal. Hard boiled ogg is good for chicks if fod in conjunction with other feed. Dry

ea's and grain, such as rolled oats, pinlicad oatmeal, broken rice or millet sead,
acked wheat or cracked corn, scattered through the litter induce exereize, and, used
uliciously in the different meals throughout the day, give good results. A johnny
ke well baked may be used as a variety. Deef sorap and grit should be kept in hop-
rs conslantly before thom,

Let the young chick on the ground as soon as possible, and when a week old, if
lie weather iz favourable, give free range.

Animal Food.—If the chicks cannot scoure worms, bugs or similar insects, animal

food (48) must be supplied them.  Animal food is neesssary for the rapid growth of

lLickens. When the chicks are fed a wide ration, or o ration that contains a larze
roportion of earbohydrates and fats they droop and dic. A grain ration is not suf-

—cicnt, there must be animal food inelpded.

Waler—The chicks should have aceess to fresh water after they are one week old.
At first a cup or tin can be filled with water and inverted over a saucer. A small piecs
ot wood should be inserted under one edge of the cup to allow the water to pscape, This
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improvised water fountain will prevent the chicks becoming wet. Later the large wate
fountains should be used.

Grit.—Chicks at liberty should find sufficient grit to digest their food. Chick
rearcd indoors require to have grit supplied them,
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15. Housing Chickens.—Movable Houses.—Beside forming practical chicken
houses, movable liouses are used for housing other stock, The house deseribed iz in u=e
at the IMlustration Rearing Stations conducted by thiz department, and i3 quite satis-
factory. In cach house one brooder (6) is placed, and our men have found that the
chickens require little attention in inclement weather; the house is bright and cheerfnl
during the day and when the chicks cannot be allowed outside they seratel for grain
smong the litter on the floor.

The house will last for years and should prove a profitable investment. One howse
and brooder will rear 75 chickens to the market age.  The brooder can be removed from
the house when the chieks are a month or six weeks ald and used for a later hateh.

16. Movable Hous= Construction.—Two pieces of 4 by 4-inch ecdar shonld he cut
10 fect long; both ends of the picces should be bevelled, and cither rings placed at the
ends or 1-inch holes bored through the sills and a chain and eclevis used for hiauling
These sills are placed 3 feet apart and on them a 6 by B feet floor is nailed. The beyellad |
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ge water 5 onds of the sills should project 12 inches boyond the fluor. The floor boarnds shoull be

' (ut 6 feet long of -inch matehed lumbter planed on one side. At each of the 8 ff_-i‘t.'

Chickg o eides of the floor a 2 by 4-inch seantling should be nailed. These two scantlings reqnire
T ta have their outer edges bevelled ; they must be well eceured to the floor,

The slanting sides should be covered with (1) dressed j-inch lumber with § by 2-
inch battens over the joints; or (2) matehed siding; or (3) half-cut siding. The dressed
awnd the matehed siding should be Iaid vertically; the half-eut siding horizontally, and
when used 4 pair of light rafters are required.

When the dressed or matched siding is used the boards should be eut 8 feet long.
Twao boards are fastened in position at ench end of the house, and the triangular picec
at the peak set in. The sides ean then be boarded. The upper ends of the boands on

% one siide of the house are bevelled; the ends of the boards on the other side are nailed
©  on the face of the bevelled ende. _

One ineh inside each end of the house, four picees I-inch thick and 3 inches wiile

E J rre nailed the full length of the slanting sides. The end boards of the house are nailed
¥ 1o these picees.

There is a hinged window, 2 feet 6 inches long aml 2 feet wide, opening outwands,
in the front end of the house; the bottom of the window is 10 inches from the floor,
In the rear or north end of the house there is a door 2 feet wide and 4 feet ¢ inches
high., Above and below the window and on a level with the top of the door are 11 by
3-inch cross picees. Two G-inch holes should be sawed in the front and rear ends of the
house near the peak for ventilation. In the front of the house there shonld also be n
emall elick door,

III. THE CHICKEN TRADE.

17. Crate-fatted Chickens.—The busincss of erate-fattening ehickens for market
haz made substantial progress in Canada during the last fow years; it is a business that
can be carried on with profit by almest any farmer. The work conneeied with the
fattening of chickens is simple; the clickens gain in live weight from 13 to 3 pounds
each during the fattening, and they ean be sold in Canada or Great Britain for a much
higher price than lean chickens,

Reasan for Imcreased Price.—Fatted chickens are sgld for an inereas: 1 price per
pound, beeauze they supply weight for weight three times as much edible meat as do
lcan chickens; all the fleeh of the fatted chicken is of a superior quality to that of the
lean chicken.

Market Requirements.—Fatted chickens when marketed in Canada or Great Britain
ghould conform to the following market requirements :(—

Breast.—The shape of the breast shonld be long and broad, so that when the ek
iz dressed the breast will present a plump, meaty appearance. The breast meat 1 »
most palatable part of the chicken. Larpe-framed chickens with prominent breast bones
eannot be satisfactorily fatted.
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Legs—~The legs of a fowl are largely composed of sinews, of which the meat is
inferior, and this of eourse should form as small a proportion of the weight az is prae-
ticalle. Feathers on the leg: are an objeetion, nlse black or dark-coloured shanks aud
any development of the spur in male chickens.

Flesh.—The eolour of the flesh of the chicken should be white, and the flesh shonld
Le of fine grain. The eolowr of the flesh is governed by the nature of the fosd con-
sumed. To seeure a white-coloured flesh, mashes should be fod of which ground oats
and skim-milk are the main parts; if an excess of whole or ground Indian eorn is fed,
the chickens will have a yellow flesh. The flesh of an oat-fed chicken is of a superior
quality to that of a corn-fed chicken.
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ithng. Bone and Offal.—Smallnes: of bone ,and minimum quantity of offal are two im-
relled 2 portant requirements, The head and comb should be of amall size,
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Weight.—The preferrad plucke] weight for fatted chickens is 4 pounds. Plump
chickens of any weight up to 5 pounda cach are more readily disposed of than large
fatted chickens,

With reforence to the dressal weight of chickens a report from a Iiritish produce
merchant statea:—

‘Tha 2 to & pound bied (s the right thing. 1 hawve noticed glgantic chickens. 7 and 8
pounds |n welght; these birds approach nearly to the hen turkey in welght. The houss-
holders much prefer the latter bird ithe Beo twurkey), when the conditions as to weight and
alze are on a par.’

18, Lean Chickens.—The market price received for a lean chicken allows a small
profit to the farmer. As from 60 to 80 per cont of the live weight of the lean chicken
is offal or waste matter, the lean chicken is gonerally au unprofitable ehicken to purchase
even at a low price per pounl,

19. Early Chickens.—There is n growing demand in Canada for early chickens for
broiling or rossting. The early chickenas should be marketed cither as broilers or roast-
era, The broilers should weigh from 1 o 13 ponnds each, and the ruasters from 3 to 4
pounds each, Iigh prices are generally paid for early chickens, and at present these
trades will return o goad income to farmers who supply then,

IV. SELECTION OF A SUITABLE BREED.

20. Pure Bred vs. Serub Chickens.—VWhen pure bhred and serub chickens wera
reared under similar conditions at the Tlustration Poultry Stations comducted by this
Department, pure brevl ehickens of the utility type made a more rapid and economical
gain in live weight than did serub clickens. In the erate-fattening of chickens the pure
bred chickens made a greater gain in live weight than the sernbs; tha cost of feed per
pound of gain in live weight was less with the pure bred chickens. At the age of four
months the pure hred chickens were fatted azd ready for market; they were of uniform
quality and appearanee. At no age were the serub chickens as saleable as the pure
breds. For mecting the demanids of the higher class local markets, or for exporting to
Great Britain, serul chickens are ot satisfactory.

Fia, 10.—White Wyandotles,



13

Tump
largn

el

and K
haumea-
it and

small
icken
chase

18 for
ronst-
} o 4
these

wors
r this
nical
pure
d per
four
form
pure
ng to

Fra. 2—Barred Plymouth Rocka.

21. Utility Type of Fowl.—For poultry farming the utility type of breeding fowl
ghaulil he seleeted.  This type of fowl can be hiad in the popular breeds, Plymouth Rocks,
W eandoites and Buoff Orpingtons, or. if preferred, in o medinm size fancier’s bread,
Xt is possible to buy Plymouth Rocks or Wyanidottes that are not satisfaetory for

'trmltr,\' farming on account of their great size, heavy bone, longth of leg, or narrow-
r2z of bady. For this reazon it iz of primary importance that the farmer has a definite
eoncoption of the proper type of fowl ta seloet for his flack. The breed of poultry from
which ntility type breeding fowls are acleeted i3 of secondary importanece.
ITtility type fowls shonll eonform to the following standard :—

Mature Weight.—Cock, 7 to 81 b ; hen, 53 to 7 Tha,
Shape of Rody~—Droad, blocky and of medinm length.

Breast—Carried well forwanl, full and broad, of medium dopth. Brepst bone,
long, straight. not deep or pointed at the front.

ST e i A I ST v it

Legs—Set well apart, short, stout. white or yellow in eolour, without leg or foot-
feathering.

=

Head —Medium in size. Large eombs and watiles ure not desirable.

i Plumage and Flesh.—Close-feathered fowls are preferable. The eolour of plumage
~and flesh is not important. They must possess, besides the compact blocky appearance
da good strong constitution.




13

Fura. 11.—D0uff Orplogtons,

V. FATTEXING CIIICKENS IN CRATES,

17. The Fattening Crates.—The futtening crates in use at the Tlustratio
Stations are 6 feet long, 16 inches wide and 20 inches high, inside measurement-
Each crate is divided by two tight wooden partitions into three compartments, and ead
compartment holds four chickens. The frame picees are two inelies wide and { inc
thick. This frame (Fig. 12) is covered with slntz. The glats are placed lengthwi:
on three sides—bottom, back and top—and up wud down in front. The slats for th
bottom are ] inch wide and § inch thick; the back, top, ond front slats are the sam
width, but only § inch thick. The =paces between the slats in front are two inelw
wide to enable the chickens to feed from the trough. The bottom slats are put o
1} inches apart, and the slat nearest the back of the erate is 2} inches from the conw
piece. The bottom elats are placed upon the top of the bottom cross pieces of th
frame. to prevent the chickeus' fvet being bruised when the erate is placed on th
ground. The top slats are 2 inches apart and the back slata 13 inch., The top slats ar
cut above cach partition, and six strips 2 inches wide are nailed under them. Th
three doors so formed are hinged to the rear eorner picce.

INo. 12,—The frame of the fattening crate.
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The craies aro placed on stands 16 inches from the ground. Tho droppings from
ehickens are received on sand or other absorbent material. A light * V' trough 24
hos inside, is placed in front of each crate, and is carried on two bradkets pailed to

onds of the crate, The bottom of the trough is 4 inches above the floor, and the
per inside edge is 2 inches from the erate.

¢ 23 Sitoation of Crates.—In warm weather the crates should be placed outdoors
n sheltered positien.

Tn unseliled weather it ia advisable to conrtruet a rough board shelter above tha

ates 8o a8 to shed the rain; »r tho fattening should be carried on insido a shed or

L )

%
-
¥

a“—a——.— L

it

Fio. 13,—The fattening crate
During cold weather tho crates should be placed in & warm building. Abundang
ventilation is required at all timesa.
In order to have the chickens plump and well fitted for the market when ther arc

Bt the most profitable age, they should be placed in the iattening crates when they are

hree to four months old, It is not ‘meant by this that clickens cannot be fatted
profitably when they are more than four months old. Suitable market chickens of any
ge will elow gains in the crates, In selecting chickens for fattening, those should ba
atted that are of medium size, and are of a broad square shape, with short, straight
egs st well apart and above all with a good strong constitution.

24, Equipment for Fattening.—In fattening chickens for market, it is advisable

o use the fattening crates desoribed in this builetin (17). If only a small number of

hickens are to be fatted, packing boxes of suitable dimensions can be adspted for the
purpose. The open top of the box should become the bottom of the erate, and one sida

§should bo removed for tho front. Laths should be nailed up and down the front, and

also lengthways of the erate to form the floor. The laths are placed the same distance

W apart as recommended in the construction of the fattening erate (17). A board should

be loosened in the top of the crate to remove the chickens, and a feed trough arranged
in front. A zhapingz board and shipping boxes are also reguired.

25. Coet of Feed and Gain in Weight.— Taking the vesults from five lots at
four of the Fattering Stations where the men managed the work best and had good
chickens of large breeds, I find that 3€5 chickens in five lots gained on the average

9862—2



18

2.35 pounds cach; and the average cost for fuod consumed was 5.27 couts per
of inerease in live weight. That shows & great increase, uearly two and a half por
per chivken, and the eost for food waa five and o hinlf cents eents per ponnid of ine
in live weight.,) The ground grain wos valued at $1.20 per 100 pounds and the sl
wilk ut 15 cents pee 100 pounds.)

26. Fattening Rations.—A satisfactory fattening ration ia ouno that is palat
ami that will produce a white-coloured flesh. Groumd oats, finely ground nr with
eogr=er hulls sifted out, should form the baais of all the grain mixtures. Ground ¢
fiul in execas will resnlt in a yellow-coloured] flesh of inferior quality; ground pease
part a harineas to the flesh that is not desirnble. Ground oats, ground buckwh
srnnml barley, and low grade flour are the mnat suitable meals for futtening.

Satisfactory Meal Mixtures:—

{1} Ground oats (coarse hulls removed),

{2) Siftings from rolled oats (no hulling dust should be included).

{3} Two parts ground cats, two parts grouwd buckwleat, one part ground eo

{4} Equal parts ground oats, ground barley, and grouud buekwheat,

(5) Two parts ground harley, two parts low grado flour, one part wheat bran.

The ground wneal should bo mixed to a thin porridge with thick sour skim-milk
buttermilk, On the average, 10 pounds of meal require from 15 to 17 pounds of so
skim-milk, A small quantity of salt should be added to the mash.

When sufficient akim-milk or buttermilk eannot be obtained for mixing the mash
a quontity of animal and raw vegetable food should be added to tho fattening ratio

27. Duration of the Fattening.—The chickens should remain in the fattenis
crates for o pericd not execeding 24 days. Some chicks will fotten more readily the
others, These should be picked out a week before finished and during this last wes
it ia well to foed a little beef tallow, shaved into their trough along with tho mas
about one pound tallow to 50 or 60 chickens per dagy.

28. Killing the Lice.—Before the chickens are placed in the crates they should |
well dieted with sulphur to kill the lice. They shiould be again sulphured thr
daya before thex are killed.

29. The First Week.—It is neceasary to feed the chickens lightly the first we
they are in the crates. A small quantity of the fattening food ahould be spread alo
the troughs, and as this is eaten more food is added, but not as much as the chicke:
would consume. The food should be given three times a day, and after feeding
troughs shonld bo eleaned and turned over. The chickens should receive fresh wat
twice a day, and grit two or three times during the week.

30. Balance of the Time.—The chickena should he given twice a day as much fa
a8 they will eat. ITnlf an hour after feeding the feed troughs should be eleaned ar
turned over. TWater and grit should also be supplied as in the first week.

31. Feather-plucking.—Chickens that are fattening in erates sometimes pluck tl
feathera from one another. Thia habit is cauzed by an irritation at the roota of 1
foathiers, and which results from either over-heated blood or parasites,

The remedy i3 to remove the chickens that are affeeted; to fred the others mo
skimemilk in their mashes, or to add animal food and vegetable fool to the fatteni:
ration.

If the tronble ia eaused by parasites, the mites can be found amongst the whi
powdery matter at the base of the quill. A sulphur and lard ointment should be applic
to the affectedd porta.

i« pPatienlog of Chickens,” Evidence of 1301, by Prof. Jas. W. Roberison.
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half poun-t VI PREPARING CHICKENS FOR MARKET.

of increas 9 giarying.—The chickens should be starved 24 hours befure killing. This will

d the skin, 28+ food remaining in the erop and intestines, which would decompase snd spoil
ho @k vour of tho hirds, Several hours after'the last fewd allow the chickens what water
heswish to drink. Thoy should then Liave a complete fast until they are killad,

ig palatall

or with th 3. Killing.—(n) For chickens going into iminedinte consnmption on the lueal

round cort alet it will ko founid most convenient to kill by Jdisloeating the week, With the left ;
1 pease ol Lol the ehicken's lege anil wings in ono firm grasp,  Place the firmt finger of the 2
huck'ﬁhﬂl‘

-ighl howdd on the right side of the nweck, and the vewnining tiugers ou the left sile.
k. 3 tho head in the hollow of the hand, with the furk of the fingers behind the head !
vhelo it joins the acck. The back of the chicken beiug npwarls, hold the legs againat
e ft Lip, and the head near the right thigh or kner.  Bend the head bockwanda as
‘aeile possible, nod ot the same timo streteh the neck, when it is disloente] immediately ;
aund corryultic liead about 13 inchea from the neck. Hold the wings firmly atter killing, and

Jles the ehicken's head to hang down, so that the blood can eollect in the neck; the |
 bran,  1ead is attached to tho body simply by the skin of the neck.
im-milk or & (V) Chicks that are to be exporteld or put into eold storage must be killedd by atick- {
il of gon R0 the mouth. Cut the largo arteri-  at the sides of the neck, just below the eara,
can he done by introduecing the k(e into the throat and giving a eouple of quick
lie mashea ons up and down, When bleedin- .reely drive the blade at an engle with the bird's
ng ration sillflinto tho back part of the roof of ae mouth. Do fure the blade i3 throu" tha bony
stemcture and has entered the brain, then zive a quiek half-turn to th +, This
fatteni, cambes paralysis which loosens the feathers, making them much easier to| . Allow
adily tha.thelbird to hang by its feet until plucked.
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Fio. 14.—The chicken as it is held preparatory to killing
§Rs2—2)
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34. Plucking.~—{a) When the neck in dislocated dry plucking should be &
menced as soon as the chicken's neck is dislocated :(—

Dircctions for Plueking.—~While stili holdiug the ehicken in the left hand, exts
the tail feathers and the quill feathers of the wing. Allow the chicken's head to hu
down, and commence plucking the feathers on the back and wings: then pluck

breast and lower part of the neck, and work back on the body to the tail, and turn
tbe bird over again, finizh the back and wings.

Leave the feathers on the neck for 3 inchos from the head. Leave, also, & rivg

{eathers around the lege at the hoek joints, and the small feathers on the outside jo
of coch wing.

Clean pluck the rest of the chicken. Remove all pinfeathers, and make the chick
as attrnetive us possible, Useo care in plucking so as not to tear the skin. If a tear
miade have the flesh brought together with white thread.

(L) Plucking the chick that ia Dbled.—As the bLird is hanging on a level with t
operator’s elst, grasp the wing between the thumb and first two fingers of the k
haund, holding the neck between the thind and little finger. This gives the opernt
control of the bird,

Remove the large wing feathers with the right hund and also the stiff fenthe
at the shoulder joints, Remove tail feathers with one quick twisting motion. FPa
the right hand rapidly down the back, from rump to neck, removing the feathers wi
thumb and forefinger. 8hift the bird then to the right hand and use the left band i
picking the soft feathers from the breast,

If the sticking has been done properly, the feathers will all eome out easily ar
without Janger of tearing. The bird is again held in the left hand while the fenthe
are quickly stripped, the neck wing and hoek feather are left the same as in (a).

35, Shaping.—Chickens fattened for market should be properly shaped. This giv
them a eompaet, plump appearanee, and the returns reecived for shaped ehidkens ar
gronter than when they are shipped in a rough, unprepared condition,

The ehaper (Fig.15) is made by nailing two J inch planed boards together at rigl
angles, so ns to form a trough of 8 inches, inside measurement, This trough ean '
made 6 fect long and neiled in a frame (Fig. 18), or 12 feet long with ends on it, an
placed on the top of two barrels; the trough should lean slightly backwards.

T, 15.—The poaition of the chicken In the sbaper, with a brick om top to thape it
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Rdot Directiona for Shaping.—As scon aa the chivken ia plucked, place its legs alongeide

fi« hroast: then with its breast downward, foree the chicien down into the angle of the
i, extruc oghaper. Cover the chicken with paper and place a brick on top to shape it, also one
d to han; < g.uiust it to hold it in position. Continuo this same process na the other chickens are
pluck th: 2
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¥ ﬁ‘;“h(" Fia. 18.—A number of chickcns In & shaplng frame.

 (a)- Jluckel, placing each chicken in the shaper close to the lest, and moving the lower
This give lirick along to held the row in position. Allow the chivkens to remnain in the haper
B for at least six hours,

e ot righ 36. Packing.—After being thoroughly cooled, ' Lkens ehould be packed inta
& bl ‘Wi shipping cases, The chickens must be cocled an .. the *ina before packing.
& TEan "ulees the chickens are artificially cooled, they shou. . b+ pocked into the cascs

ntil 20 hours after killing.

The Shipping Case.~Each case holds one layer of 12 chickens. The cases are
nnde of basswood or spruce, and the cormers are lock-jointed. The different sizis
Aare ns follows.

i Thickness of

wood,

& Toside Measurement in Inches, —
E ‘ Sides, | Enda.
-

H_I‘J]!:lhﬁ ¥ o baoast0as 0GtGNA0I0EHECaSUONENANA 0 O U A00Cas. MPs oG Eaat . e
TR T o e e L DR O SSCI RS, (R * &
slﬂlﬂ.xman,-........_h T L Tyt SN " - &
- R b | R e SR YL I oty A
L . B . P B = | &
Cpae No, 0 is for 12 chickens weighing (plucked) from 2} to 3 lbe. ench.

“ Neo. 1 - . L 3 to 3% 1%

“ No. 2 " * s 33 1o 4 L

“ No. 3 " L T3 4 1'-041 o




-
apaar

N> e

7 - =

Fia. 17.—The ehipplag case—The first row of chickens packed apd two chickers do the
second row.

On one end of the shipping case should be stencilled the name and address of the
shipper, the word Canadian, the number of chickens, snd the space for their net weight.

As the bottom of the ease is romoved for packing the chickens. the steneil marka
will be upside down until the ease is elosed and turned over to ita corroct position..
Care must therefore be taken that the stencilling is placed carrectly to ensure that the
case will be opened properly on the market.

Directions for Packing.—The chickens should be graded in size, and each chicken
packed into the proper size shipping ease. Small chickens should not be packed in a

large case. The ease should be lined with parelment paper' before the chickens are
placed in it.
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Fia. 18.—The shipping case—The appearance of the chickeas when the rasze 13 gpaned,

' 8ix sheets of lght-welght parchment or butter paper are required; two sheeta 1§ by 26
Inches, two sheots 10 by 2¢ [oches, and iwo abeots 10 by 1% (nches.
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8 The parchment paper ghould be ueatly tucked around the ease, and before the cover

is Bailed down, the upper (18 by 26 inch) sheet of parchment paper should be placed
jna 25 per cent solution of formalin, This will prevent the development of mould.
The box of chickens should be weighed i the net weight stencilled or plainly
kel Fractions of a pound should not be given.
The chickens are packed with their breasta up (Fig. 17), but the ease is so maia
it opens with the chiekens" bavks up (Fig. 18). The heads of the first row (6) of
kena are placel straight out on the bottom of the box, and the backs of the row of
kens packed last are placed against them.  The heads of the row of chickens pack~d
may ho arrangeld in the centre of the ensn

VII. MARKETING CHICKENS.

37. The Equivalent Market Prices of Chickens.—The following table shiows the
[ts of an experiment condueted by this Department of Agriculture at the Glen-
wan, PLIELL, INustration Chicken Fattening Station to aseertain the loss in weight of
ted ehickens (1) when starved 56 hours and ready to killy (2) when killed by disloea-
or breaking the neek, dry-plucked and eonled 20 hours; (3) when drawn and pre-
ol for roasting.

In order to secure on accurate live weight of the ehiekens before the experiment
commeneed, the chickens were weighed two hours after their last feed and thia
ght is given in the firsst column:—

Loss in Weight of Twelve Falled Chickens.

— — e — St — S —— —

r When killed, | When druwn
Nuwher of Chicken. Live weight. | W *.;;?'} starved | plucked and | and prepared
melbins coobd 20 hovrs. | for roasting.
ILis. o= Lis, o=n Lla. o= Lba, oz
| 5] B 4 12 4 T 2 15
94 12 4 3 13 2 G
5 T 4 12 4 7 3
i 3 ] T 1] 2 3 B
......... 4 12 4 3 12 2 B
b B 4 13 4 # ! 3 3
........ n 3 4 ] 4 3 2 14
] 1p 4 14 4 ] 2 15
fl 3 B & 13 1 3 7
] 4 3 3 13 r | T
[ B ] 14 ] ] 3 12
; [ 14 ] 3 4. 14... 3 [i]
el [ S
Totald..ooivoiimmnns woee | G608 | BF L | &0 W4

Resulis of the Experiment.—(1) As a result of the 36 hours starving there woa an
erage losz of three-quarters of n pound in the live weight of each chicken. (2) There
15 a losa in weight of five ounces due to the killing, plucking and ecooling of the
picken, Thia small loss would represent the weight of the feathers: there is no ap-
peiable loss in weiglit owing to the 20 hours eooling.

Combined Resulls of (1) and (2).—The total loss in weight of the ehickens when
vy were prepared for market by sfarving 30 hours, by bnving their necka broken, diy-
ucked and not bled or deawn, avernged one pound ar 20 per cont from the live weight.

b many Canadian cities and on the smaller markets where the improved quality
f undrawn fatted chickens is recognized, a plucked chicken is more readily hought
an one that has been drawn. A chicken that is not drawn until required for the oven,
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is more juicy in flesh than one that has been drawn as soon as killed ond exposed to
atinosphere,

(3} In order to complee this experiment and to ascertain the loss in weight w
chickens are prepared for the oven, the twelve chickens were drawn, and their he
legs and outer joints of the wings were removed. There was an average loss in wei
of one pound and one-half on each chicken, or 334 per cent; 54 per cent of the |
weight of the ehicken was the drawn weight,

(4) To ascertain the prices per pound at which the chickens could have been &
iy drawn weight, plucked weight or live weight, and realize the some amount of mon
the chickens were sold in a regular way on the Charlotietown, P.EI. market. 1
eclling price was £5.05, and the price per pound was 10} ets. This price per pound v
for drawn chickens. If the chickens had been sold for 11 ets. a pound after killis
plucking and cooling, or by plucked weight, they would have realized £5.03 also. (
if the chickens had been sold for 9 ets. a pound live weight, they would have realiz
$3.05. So that in this experiment a selling price per pound of 9 ets. live weight equ
led 11 ets. plucked weight and egualled 18% ets. drawn weight, These figures n
cquivalent to the weiglits of the chickens. A value has not been placed on the tiy
necessary to kill, pluck or draw the chickens.

liy estimating equivalent values for the different selling prices the following tal
bas Leen ealenlated:—

Equal Prices in Cents per Pound for Selling Falted Chickens by Live Weight, Pluck:
Weight or Drawn Weight,

Live weightt, .. .. .. .. & T 8 0 10 11 12 13 ects. per poun
Ilucked weight.. .. .. .. T4 86 0011 124 136 148 16 ecis. per poun
Drawn weight.. .. .. .. 11 128 147 165 184 20 22  23.8 cfs. per poun

38. Home Markets.—At present the local demand for properly fntted chickens
unsupplied. Dealers in the small towns are asking for them, while the large deale
and exporters must have them as their customers demand a fat chicken.

This Division reccives inquiries alinost every day before and throughout the foo
ing seazon, nsking where fot chickens can be purchased,

Mr. Ilenry Gatehouse, Montreal, one of the largest handlers of dressed poultr
in a letter says: ¢ Qur customers are much pleased with the birds and are anxious
get more; they always bring o higher price. If the farmer will only give a little tin
to extra feeding he will find it very profitable. The price will be increased & een
per pound in almost every eaze!

Mr. Gatebouse, in writing to the manager of one of the stations, says: ‘I a
Lighly pleased with your shipments of chickens this season. I ean find no fault wha
ever with them. I hope your neighbours will take advantage of your work so that
can buy a larger quantity of the same stock.’

Messrs. Westage & Lewis, Montreal, also large dealers say: “We are pleased |
give expression to our appreciation of the good work the government has done throus
vour department, in the great improvement in the chickens produced through tl
conntry. Three or four years ago we were obliged to take chickens that were stunt:
and ill-bred, badly and insufficiently fed, killed with crops and stomachs full of foe
and most of them spolit in getting off the feathers, either by being scalded or the ski

badly torn. We have had hundreds of pounds of chickens gent to us quite unfit for foo
never baving been bled at all and shipped in dirty barrels or boxes, without paper
keep them clean. We were really ashamed to offer even the best stock we could get -
our customers, During the last two or three years, in addition to the chickens v
have purchased from the depariment, we have received a great many small consig
ments from the farmers from all parts of the country, and most of these direct shij
ments from the farms have been well bred, mostly Plymouth Rocks, well fed and
good size before getting too old. They have been fasted before being killed, proper
bled and plucked, and shipped to us in a clean and ereditable condition. We cann
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oscd to ¢ aunt for the ehauge, except it be through the efforts of the governmeut to inatroet
nl direet the farmers in raising and handling their chickens. We are now able to get
pight whe ough of this kind and quality of stock, to so cut the prico of any that have been
heir beas properly fed or prepared for market, that farmers must foel the neecssity of im-
 in weig' @roving or going out of the chicken business.
of the li:
i 39, Export Marketing.—The chickens can be shipped to Great DBritain as soon as
wey are fatted in the foll, or they can be held in eold storage and forwarded betwecn
coruary and May of the following year. The shipment should go forward by refii-
rator car or express to the port, and should be placed in the eold storage chamber of
o steamer. It i8 advisable for several neighbouring farmers to fatten their chickens
t one time, or have one farmer fatten for all, so that a large number of chickens ena
e shipped togetker. The price per pound realized in CGrent Dritain is from 12 to 16
pents, plucked weight.
1 A. W. Grindley, agent at Liverpool for the Canadian Department of Agrieulture,
rites as follows eoncerning the poultry industry:—
¢ \fodium-sized birds, well set up and fleshy, but young, always sell well, and there
5is n uimited deniand for large heavy birds; but there is always o glut of undersizel,
erc . ed or short breasted, seraggy-locking birds. It is good poliey therefore to ship
choice birds ouly, keoping the poorer grades for lome markets. All poultry should
be graded; that is, birds of the same weight should be packed together. All poultry
{, Pluck: ‘w@should be thoroughly coeled before being packed.
i ¢ (pre must be taken not to codl too quickly; if warm poultry i3 placed in a refri-
or poun iR gerator at A low temperature {below 28 degrees) it qui-_:l-:Iy becomes chilled and frozen
s p:mn..' i n‘tha putside, the remaining heat can not escape nn:d is finally Triven into the bones,
er pound thich become dark coloured, and as soon as the birds are th..ed out they become
‘Wputrid next the bone. Nearly ulways, when poultry is dizcharged at Dritizh ports
in a damaged or partially damaged condition, the exporters blame poor transportation
facilitics, while as a matter of fact, the damage has often been done before the poultry
left the exporter's hands. Too much attention therefore can not be paid to the prorer
cooling of poultry before it is packed. Ship regular supplies over as long a period as
possible; it is a mistake to ship heavily for the Chriztmas markets as there is nearly
always o glut at that season. Poultry should be frozer hard before being shipped.
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ruI:I 0'; ; T't" "W The ideal method is t chilling,’ which means a uniform temperature of about 28 degrees,
lttle tim but under present conditions of transportation that uniform temperature can not be
'| g mnintained throughout; while we have a very good system of refrigeration in Canada

and aercss the ocean, the dnmage is sustained after ponltry is landed in Great Britair,
wher: the shipment may be expored to a high temperature for severe' days while being
taken in railway cars from scaport to destination. It is during this period that damage
is done to chilled poultry, whieh, if frozen hard, would bave been placed in cold storage
again before being injured. :
S 3 G Siﬁ-pmenta from the United States and Russia are frozen hard and give gencral
throc satisfaction provided the poultry is preperly defrosted, which means taking about three
agk i o four days to gl'!ldunﬂy thaw th? birds, ‘

S ".b.{s:m,v Cnnndmn_ exporters ship pmflucc not ocly to towns in the same district
of focd but to different firms in the same town. with the result that the I?uycra play one aghinst
e skl the other and very often get the goods at much less than their real value, the loss
= f"jm, Lhaving to be snsti_nn('d by the C:m_m]mn exnorter.

Mmper o ‘ Large fﬂlmrfeﬁp CONCEITS W_llmh have made a close study of exporting food pro-
T got 108 []l.if'tﬂ to G:_'ont Britain, clioose reliable firms to }n_.nml‘lc- their produce, giving each a dis-
sen o trict in which thf'r have the sole agency, ﬂim distriets being of such size that they do
sl not compete agninst each other. This poliey appears to give general satis ™ etion.’

o il'}r.;'r- . The mistake iz still rrtmlr! of ennsigning poult ry,.ﬁpﬂﬁ:ally turlzers at Christinas
| undln time, to firma that are not in the poultry trade, who either turn the consignment over
e to a poultry dealr to scll and deduct two eommiissions from the returns, or else have
cannat the birds old at publie avetion. often at a saerifice in price.  The better plan is to ship

to a poultry denler who controls cold storage. The shipment can then be held back

P I m
1t what
i that
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in the event of glutted markets, and in ease of warm weather, foreed sales would not
be neecssary.

“ In order to show the demand in Great Britain for poultry, the value of pou_try
and gome imported into the United Kingdom for the year ending December 31, 1903,
amounted to a total of £5,846,007.98, while the value of poultry exported from Canada
to Great Britain for the year ending June 30, 1203, amounted to a total of only
%IESEI,ODEI. the chicf supplies last year being imported from Russia, Belgium and

anee.”

£gg Markets, (by George F. Johnson, Government Statistician, from Dominion
Poultry Keeper).

The home market with a production of 84,000,000 dozens, is short of eggs.

In 1902, wn exported 12,000,000 dozena and had, say, 72,000,000 dozena for home
consumption. We needed quite a lot to put under hens and into incubators. We have
probably an annual home consumption of 68,000,000 dozens; say 12 dozens, making
allowance for addled eggs, per hend of the population. That looks large, but it is not
one ogg in two dags for each person, and then consider how many eggs are used in
houschold coocking, eonfectionery shops, bakeries, and other businesses, arts and
Bcicnees,

The British Isle imported last year 198,500,000 dozens, Russia sending 68,000,000,
Denmark 38,000,000, Germany 31,000,000, Belgium 23,000,000, France 16,000,000 and
Canada 7,333,000 dozens. We sent fewer dozens last year than in the preceding year,
though while the average price of the 198,500,000 dozens was 16 1-5 cents per dov. .,
Canada’s eggs had a value of 19 conts.

We are being beaten by the Russion hens, which are contributing more and mora
to the wants of the British consumer, Shall we let the Russian hen continue to earry
off one-third of this business, valued at $32.000,000 or £33,000,000 yearly, while we send
but one-twenty-cighth—Russia one dozen in every three, Canadn one dozen in every
twenty-cight ¥ The Russian hen does not produes as good an ezz as the Canadian
hen.

VIII. SOME STATION WORK IN 1004

40. Becord of Fattening Results Carriel on at the Bowmanville (Ont.) Station.

rd | | Number
Number| Weight Cost of oabof | Cost ol Total Cﬁt! of Divsiasad Amoant Profit

C | )
of ks ; fod. | ML of : Received |_
Chicks. | Chicks. Chicka. |:'I-[m1 Fue t|,|.\[11k Fed! o1ids, | 1]‘5.:::‘ Weight. | “4 II:; over Coat,

Lba, $ cta.] # cta,
11 1T 13 |
11 48 Len |
1155 2 10
10 22 1 96

2 cta.| B8 cta. § cta.| B cta.
0 T0 977 43 18 8
0 85 13 83 T6 194 o 22 11 20
110 14 T5 B0 =22
1 00 13 18 G4 22 49

| 1365 210 0 37 16 62 106 o4 60
G0 185 12 95 l 170 070 | 153 | B3 210 27.30 | 11 95
62 200 14 00 180 0 & 16 67 b8 200 2 65 0

72 166 11 62 3T 125 B0 | Woa | 1341

93m| 16 31 784 | 11689 M | L5T3 m;ul 87 50

SR N
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The abovo statement doea not shiow the nctual profit, as most of the birds were sold
for 18 cents, but as 13 cents f.o.b. was offered for all the output of the Division, it is
taken as the priee,

These chicks wero a good type, pure-bred Barred HRocks and Buff Orpingtons,
The feed waa mostly oat ehop tinely ground amd buttermilk. Similar results may be
obtained by any person having the proper ehickens and fod judiciously on a pafatabla
ration.

IX. THE EGG TRADE.

41, Fresh Eggs.—Fgas to be palatable should be caten in a striotly fresh condi-
tion; therefore they should reaeli the consumer without unnecessary delay. This re-
squired {1} that the ogzgs be eolleeted regularly every day and stored in a eocl room
(temp. 407 to 50 F.) until a sufficient number are on hand to deliver to a dealer; (2)
that the dealer forward the ezgs to the merchant at least onee a week; and (3) that the
merchant should protect the ezgs from deterioration while in his possession.

Some farmera are 2o situated that they ean cstablish o eity trade in fresh egos
throughout the year. Strietly fresh eggs shipped from the farm to the eity merchant
weekly, are usually bought at a premium of several conts a dozen.

For all farmers o most profitable branch of the business is tho trade in fresh winter
cggs. ‘Every winter there ia a great demand for new-laid eggs; the supply of new-laid
egrs is limited, and high prices per dozen are paid. Exporting firms buy great quanti-
ties of eggs during the spring and summer months,

Market Requiremen{s.—There is o growing preference on the homo markets for

: brown-shelled cggs. The shells of the eggs should be wiped clean if t.cessary, and the

egzs graded in size. For shipment to the merchant the eggs should be packed into coses
holding 12 dozena or 30 dozens each.

42, Egg Preservation.—While no process of preservation will retain the fine flavour
nf a newly laid egg, so that later it can honestly be so0ld as such, yet for enlinary pur-
poses when the supply of new-laid eggs is limited, preserved eggs meet the demand,

The erea aro placed in the prescrvative during the spring and summer. None but
fresh cggs should be packed' ; stale or cracked eggs are not only bad in themselves, but
they will affect those packed with them. The ogezs must be fairly clean 08 egos that re-
quire washing are poor ‘ packers.’ '

Egzs ean be preserved in lime-water, or placed in cold storage.

Lime-waler Preservation.—The lime-water is prepared by adding one pound of new
lime to 4 gallons of water. The mixture should be well stirred and the liguid portion,
which is *saturated lime-water,! poured into a erock or water-tight barrel; the vessel
containing the lime-water should be placed in a cool room,

Az exposure to the air tends to weaken the preservative, the vessel should be covered
with a piece of burlap upon which a paste of lime is spread.

The eggs ean be placed in the preservative every day; they shv 1 be pocked closely
in the vossel, but no part of any egg should be above the surface or the liguid. After-
wards the exg should be examined oeensionally, and if necrssary fresh lime-water added
to keep the eggs always covered.

Lim~ emd Salt.—To cach pailiul of water, add two pints of fresh slacked lime and
one pint of eommon salt, mix well. TFill a barre] half full with this fluid, put your eggs
in it any time after June,

('old Storage.—~Fggs should be held in cold storage ot a temperature near 32* F.
Tha ai= of the room should be dry and pure, Unless the ogg cases have projecting
nicees that prevent close stacking, 1atha should be placed between the eases to allow the

e e ek —

! Eggs that sre purchased for preservation shduld be examined with the egz tester and the
cloudy or stale egga removed.
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mecessary circulation of air. The pores of the egg shell should not be coated with any

preservative, nor should the eggs be washed. The egg cases and fillers must be thor-

uthufhly dry before using. Beyond the fillers no packing of any kind should be used in
casca.

43. Export Eggs.—The following information concerning the requirements of the
British egg market is from the report of the late Dominion Commissioner of Agri-
eulture :— ‘

*The grade of ceg which is in good demand in Great Britain is voe weighing 15
pounds per great hundred, that is 15 pounds per 10 dozens, which is equal to two ounces
per egg or 1} pounds per dozen, A small quantity imported into Great Britain from
France go as high as 17 pounds per great hundred. For every half pound which egps
weigh less than 15 pounds per great bundred the value is lessened by about one cent
per dozen.

‘ Eges should be graded as to size. A higher value will be obtained for a given
quantity of eges graded into three sizes—large, medium and small,—than if they were
sent with the sizes mixed promiscuously, Eggs of a brown shade of eolour are preferred.

f The preferred size of egr case for export is a wooden case holding thirty dozen
exps, paper-filled—that is baving pasteboard frames with a separate space for each egzg.
These cases, holding thirty dozen each, measure about 28 inches long, 123 inches wide,
and 13 inv s high, outside dimensions.

f For vae safe carriage of the eggs, it is important that they should not be stored in
a warehouse, on the ears, or on board the steamship, in proximity to any carge from
waich they would acquire a flavour. The carrying of eggs with a eargo of apples has
i becu known to impart to them a flavour which impaired their value. |
i * They ehould be carried on the cars and on the steamship at o temperature of from

33° to 42° ¥. When cases containing eggs are remcved from the cold storage chambers
they should not be opened at once in an atmosphere where the temperature is warm.
il They chould be left for two days unopened, so that the eggs may become gradually
warmed to the temperature of the room where they have been deposited. Otherwise
a condensation of moisture from the atmosphere will appear on the shell, and give them
the appearance of sweating. This so-called ‘ sweating’ is not an exudation through the
shell of the egp, and can be entirely prevented in the manner indicated.

Eggs that are placed in cold storage from April till July are shipped to Great
Rritain for the September and October trades. Eggs that go into cold etorage in the fall
g are exported during the winter months. Cold storage eggs are sold in Great Britain as
i ¢ Qanadian fresh eggs,’ and the prices las. vear ranged from Ta. 8d. to Bs. 6d, per long
hundred (120) eggs) during September an< October, and from 7, §d. to Bs, 6d. per long
hundred during November and December.

Pickled eggs should be exported to Great Britain so as to rerch there during Novem-
ber and December. The eggs that were eold in November and December last year
realized from 7s. 8d. to Bs. 2d. per long hundred.

A report from a Liverpool, England, provision merchant, states:—

* There s undoubtetdly a growing Inclinatlon among consumers to glve a preferenca to
Canadisn eggs for winter trade, and the shipments to the Unlted Kingdom may be very largely
jnereased without Injuring consumption, provided always lo the firs: place that the gquality s

malntalned up to last year's standard; and secondly (a most jmportant one for Canadian ship-
pers), that the price Is not prohibitive,

X. THE ¥LOCE.

44, Grading up a Flock.—(1) By Hatching Pure Bred Epgs.~In April or May
several sitlings of eggs from pure bred utility type fowls should be bought; 25 or 30
chickens should be reared. The cockerels should be fatted in the fall and disposed of, |
and the pure bred pullets retained for the following year's breeding ped. By this
means & farmer can stock his farm with pure bred poultry in two yeurs |
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(2) By Introducing Pure Bred Cockerels,.—When the flock of poultry is large and
has unlimited range, s utility type cockerel should be sceured for every 15 hens. The
othier male birds of the flock should be disposed of; also the heus over two aud a-half
years old and any fowls not in an active or healthy condition. It is preferable, how-
ever, to obtain the eggs*for hatching from a breeding pen of a pure bred malo and 10
of the best hens of the flock (46), rather than from all the layers indiseriminately.

(3) By Buying Pure Bred Chickens.—A puro bred utility eockerel and 10 pullets
sliould be bought in the fall and should constitute the next year's breeding pen.

In buying eggs for hatchiug or pure bred fowls for poultry farming, a prefercuco
should be given to flocks of poultry that have been bred for winter layiug.

45. Profits from the Chickens.—(1) Cockerels.—The cockerels should Le sold in
the early fall, Unless they sro housed in the ficlds and require little attention or extra
feel, the most profitablo ago for marketing is four mouths, After this age the cost of
feed per pound of gain in live weight of the cockercls rapidly iucreases. When cock-
crels are kept on the farm until they are six or seven months old the profits are wate-
riully reduced.

(2) Pullets,—The winter production of cggs is the most valuable asset of tho
pullets.  Early winter laying demands liberal feeding, which includes in nddition tu
the grain, waste meat or animal food, and vegetable food. The pullets should Le com-
fortably and permanently housed in the fall: transferring mature pullets to a strauge
pen defers egg-production.

46, Pullets more Profitable Egg-producers than Hens.—At the agricultural ex-
periment station at Utah, United States, experiments showed that the profit from young
hens or pullets was about five {imes grealer than that of the old hens.  Not only did the
old hens lay considerably fewer eggs, but the eggs were worth less per dozen, This is
nccounted for by the fact that the pullets laid a larger proportion of their cggs in
carly winter, when the price was good. The old hens were three to four years ol
The results of this experiment have been accomplished with fowls kept in confinement.
During the winter months, a period of between three and four months, they were not
putside of the building.

With many poultrymen and farmers the idea is prevalent that if a hen lays but
fow egpa the first year she is more likely to do well the sccond yenr. Whenever experi-
ments have been earried on the results go to prove that hens that yield 100 egos or
less the first year are very light layers the second, On the other hand, those that pro-
duse 130 to 200 and more eggs the first year also yield very satisfactory the second.

The results of a vumber of experiments carried on in Maine showed that 10 pullets
in egg produetion equalled 17 year-olds or 24 two-year olds.

Selection of Breeding Specimens,—The farmer should scleet from the flodk of
pullets the 10 best winter layers. A regular leg band or a piecc of wire should heo
placed around the leg of each of the 10 pullets. The next winter the 10 pulleta (which
are now yearling hens) should be separated from the laying hens and kept in good
health and medinm flesh. They are not fed for winter laying. In February or March
they are mated with n suitable cockerel, their rations are inereased and they are
brought into laying at the time their eggs are required for hatehing, Male birds uzed
for breeding purposes should not be alluwed with the female execept during the breeding
ECOs00.

{a) To Promole Moulling.—The carlier birds arc out of their moult and in full
plumage the sconer they will begin to lay in the autumn. The pullets usually begin
to lay as soon as they are completely plumed snd become adult fowls. Tt iz worth
while, therefore, to encourage moulting in every way, giving them excreise, insect
food, meat in their rations, with ground bone or oyster shell and sound grain, Sun-
flower seeds, or linseed meal in tkeir food, promote moulting. A teaspoonful of fins
salt in the soft foods given daily to a flock of twenty hens should be allowed., Fowls
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-
do not depend upon this for the salt which their bodies and feathers contain, for either
the material itself or the elements of which it is composed exists to & greater or less

extent in almost all the fond they eat. What we do by giving them the salt is simply
to incrense the supply.
L

XI. FEEDS FOR POULTRY.

47. Food Composition.—Five compounds are found in the foods of poultry, viz.,
water, protein, fat, earhohydrates and ash.

Water.—All foodstuffs, no matter how dry they may seein, contain a considerable
amount of water. In grains and dried meat the water averages 10 per cent of the
material, in raw meats 50 per cent, while in some vegetables it amonnts to 90 per cent.

Protein.—The protoin of food is characterized by contnining nit ogen. The terms
nifrogenous maffer and the albumenoids are frequently vsed to dewignate this group.
The function of the protein is to build up and repair the working organs and parts of the
body, and to supply material for the produetion of eggs, feathers, &e. No other food
eonttituent ean (o this, -

Fats and Carbohydrates—Sinee the carbobydrates nml fats serve nearly the samo
purpose in the animal ceomomy, they may be grouped togother. Txperiments have
enown thot fat is about 2} times more effeetive ns a food than are the carbohydrates.
Fat in the food may cither be slored in the Lody as fat, or burned to produee heat and
cnergy. Carbohydrates constitute a largo purt of vegetable foods. In the animal body
they are converied into fat or used (burned) to produce heat and energy,

Ash.—The nsh of the food is the source of the mineral matter of the animal body,
and 3 such is of importonce. Ordinary feeding stuffs, however, do not contain sufficient
lime for sbell-formation, and an extra supply of this material is required.

48. Animal Food.—The term animal food is used to denote a number of highly
nitrogenons substances fed to poultry. The most important are waste mest, ground raw
Iones, dried blood, fresh fish and skim-milk.

To obtain the best results in egg-production from eonfined laying or breeding stock,
sume form o* animal fead should be supplicd every doy. The following table® shows the
average composition of one pound of eges and one pound of meat. The analysis of the
czes and sirloin steak reprezent the eges and stenk as they are purchased. The refuse
matter in the case of eggs would be shell-material and for the steak. bone or other
inedible mntter :—

—_— , Fefume, Water. | Peestein, Fut. ll}%ll:;:;- Axh,
| S — S Hd
Mirown shelled ezies o.o.oooooeeenn...| 108 64'8 11°9 112 . 7
White shelled egas. ..., ...en annt 107 056 118 10°8 6
Sirlain steak........ G I LR '

It is noted that the eggs and meat contain similar proportions of the different nutri-
enta—protein and fat. However, in an equal weight of meat and eggs there is less water
int the meat, 5o that three-quarters of a pound of lean ment equals in nutritive value one
pound of eggs. Another fact bronght out by the table is that in both eggs and meat
thore are no carbohydrates.

A large amount of animal food shonld be fed fowls during the moulting season ;
for the reason that the growing feathers require the nitrogenous matter that meat
aupplies most readily and cheaply. .

*Dulletin 12£, U.5. Depariment of Agriculture.
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b Wasle Meal may consist of meat seraps, boef Leals or livers, and ean be fed cither
raw or boiled; if cooked, the water in which the meata are boiled should be fed in tho
I@uah. and the boiled portion of the meat either cut up and fed to the liens, or tied in the

Ground Baw Banes require the use of a special boue cutter for grinding. The bones
ro finely ent a0 the fowls con eat them, and form a nutritive fool that is relished.

Dried Binod is a moat coneentrated animal food; it should be fed in the mash in the
roprtion of one pounl of blood to 18 pounds of meal. At the 1llustration Chicken
il

P
L]

toaring Stations conducted by this Departruent last year the confined chickens were fed
eivdd blomd in thoir mash~a until they wers two months old, and made rapid develop-
unt., If fad in this way to laying hens, it would supply the neceraary protein.

" Fresh Fish.—Tnquiries have been received from the Maritime Provinces respeeting
the foeding value of fresh fish for poultry. For b.ceding fowls it would be satisfactory,
Tt for pulleta that were producing table eggs the tendency would be towsrds the fish

Stiavour in the egge.

Skim-milk, preferably well-soured, or buttermilk, have high feeding values for every
clnss of poultry. In the rearing and fattening of chickens their value cannot bo over-
ostimated,  In foet, in the crate-fattening of chickens no satisfactory substitute has as
vet been discovered.  Skimemilk or buttermilk should be employed, whenever they can

" ohtained at a reasonable price, for mixing with mashes fed to laying hens,

49, Grains.—The vost of the diffcrent cerenls in the locality should determine what

varieties of grain are to be fed to the fowls. When feeding fowls that are confined or

t liberty, nnimal food should supply the greater part of the protein or nitrogenous por-

ion of the ration. In that case, the grains are required more for maintaining the heat

of the fow!l's body, and it would not be profitable to purchasc expensive grains for this

Juse. Poultry will thrive better on a varicty of foodstuffs than they will on & single

“Hood of the same nutritive value. It is preferable to feed a number of prains, both

lrround for the mash and for feeding whole in the litter, rather than to limit the selec-

ion to one or two sorts. The palatability of the mash is another consideration ; ground
huckwheat, ground corn and ground oats are the grains that are most preferred.

] In the crate-fattening of chickens the most important factor is that the food pro-

‘Wduces a white, fine-grained flesh, so that in fattening chickens the suitable grains are

imited in number,

| 50. Vegetables and Green Food.—The value of vegetable foods such as clover,
mangel-wnrtzels, turnips or cabbages is attributed to the suceulency and also to their
lulky nature. The amount of digestible nutrients in them is ecomparatively small.
Tle roots may be cut in half and stuck on naila driven in the wall near the ground. The
clover is best uzed as litter. Cut clover often causes crop-impaction.

61. Lime.—Laying liens require lime for the formataion of egg-slells: it can be fed
in the form of egg-shells, broken oyster shells or broken plaster. If the egg-shells that
acenmulate during the spring and summer are dried in the oven and stored, they can be
fed with advantage to tie winter Inyers, Laying hena that arve eating their egge, began
Iy picking at the chell to secure the lime, If a flock of egg-cating fowls is given an
over-abundance of fresh cggs-shells, this habit may be disecontinued.

52, Grit.—All elusses of poultry masticate their fomd by o grinding process in the
gizcand. The gizzard is lined with o tough membrane or skin, and will not be injured
by a bard or sharp grinding ma‘erial, In fact, the more hard and insoluble the grit is,
the longer it will perform work. Lake shore or river gravel can be utilized, but small
sharp broken atones or conrse coal ashes are pieferable; broken crockery or granite ave
also guitable. Sharp grits are manufactured in different sizes for poultry and chickens,
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53. Water.—Plenty of water is indispensuble to the health of poultry, and it shoul
be pure and fresh. Laying heus especially require an abundont supply of fresh wate:
on account of the greut percentage of water in cggs (64 to 05 por cent). A galvanize
iron drinking fountain placed upon a small shelf where it will not become fille:
with litter, is the most satisfactory water arranzement,

B4. Advantages of Good Treatment.—A greater amount of food is required b
poultry to sustain their vitel forco in cold wenther than in warm weather, Ever
assistance that is given laying fowls in the winter months, by meking thom comfort
able at night, warming the mashes, or the water, simply reduces the amount of fooc
required for suatenamee, awd therefore, the cost of cgg-production.

86. Winter Feeding.—In the moruing each fowl should receive a small handful o
the emaller grains, such ns wheat, buckwheat or bariey, well distributed through the
litter: this feed of grain will corapel exereize. In the middle of the day a warm mask
of ground grain and sour skim-milk or water is smnatimes given. It is well to mis
this mash to a crumbly condition, and allow the fowls what they will consume quickly.
SBome advoeate feeding it dry. If tablo seraps ean be added to tho mash, it will
be improved. At night cach fowl should reccive a large liandful of whole grain, pre-
ferably corn, oats or barley, scaitered through the Hoor litter,

Vegetoble food should be before the fowls at all times. Animal food is required
dnily and except the blood meal, can be fed in unlimited quantities, also grit and Yimo.

58. Bummer Feeding.—Whan breeding fowls have unlimited range, the feed ean
be greatly reduced. The small grning should bo seattered through tho litter in the
morning, and the mash fed in the afternoon. Meat and vegetables are only necessary
when the supply of natural food is limited.

Breeding fowls, that are confined in pens during the summer, should be fed whole
grain (the smaller groins mentioned above) scattered through the litter, animal food
and -egetables. The mash should not be fed. The fowls should be compelled to ex-
ercisc, and kept in medium flesh,

XII-TRAF XNESTS.

One essential feature in poultry keeping to-dny is that the individual bird com-
prising the flock should mako a profit  While there are birds that lay 200 eggs and
upwards a year, there are many others which do not lay 5%, and very often there scems
to be no difference in appearance. By the use of the trap nest one can find which hen
or hens lay the eggs, aid by eetting eggs produced by such birds the profits from the
flock may be greatly increased.

Trap nests gre simple and casy of construction. The two plans hercin contained
are giving gunﬁi@ﬁﬂm?}hc poultry stations. Persons who wish to construct
trap nests after either J]ﬁﬁgeéuller instructions may obtain a model by
applying to the Chiof of the Poultry » Ottawa, and enclosing $2. This amount
will be refunded when the model is returned. The Poultry Division will pay postage
or express on the model both waya

To the person who considers cxtra attention given to poultry a burden, the use of
the trap nests is of no volue; but to those who are willing to give the necessary care
and ottention in order to incrense the profits, the trop nest i3 worth the extra labor
entailed.

The cuts ., osite represent the Maine trap nests, which is used with satisfaction
#t & number of the poultry stations, It is very sunple, inexpensive, casy to attend
and certain in its action,

It is & box-like structure without front end or cover, 28 inches long, 13 inches wide
and 16 inches deep, inside measure. A division board with a circular opening 7i
inches in dinmeter is placed acrosa the box, 12 inches from the rear end and 15 inches
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{rom the front end.  The rear rection is the neat proper. Instead of a close made do ¢
at the cutranee, o light frame of 1 by 1§ inch stuff is covered with wire netting of oue
inch mesh,  The door is 10 inches wide by 10 inches high, nnd doea not fill the entire
entranes, n spaee of two inches being left at the bottoni and one inch at the top, with
good mangin ut each side, to uvoid friction, It is hinged nt the top and opeus up
in the box. The hinges are placed on the front of the door rather than at the eentre
or rear, the botter to seenre eomplete closing netion, The trap consists of one picee of
stiff wire ubout three-sixteenths of an inch in dimneter and 22 inches long.  This pice
of wire is shaped so that o section of it, 11 inches long, rests directly nerosa the circula
opening in the division bonrd and is held in place by two elanips, one on either side of
the circulnr opening.  The elamps fit loosely and the alots are ang enough to alle
the wire to work up aud down about three inches, without m frietion. The nex
section of wire is eight inches long, ard it is bent so that it is at right angles with the
11 inch soction. It pnsses along the side of the box 11 inches above the floor, bae
toward the entrauce «door, and is fastened strougly to tho wall Ly staples, but yet loos:|
cuough &0 that the wire can roll easily. The reinaining section of tho wire, whie
ia three inches long, is bent toward tho eontre of the box, with an upward ineclinatio
so that it supports tho door when it is open and rests upon it. The end of the wi
is turnevl over sinoothly, forming a notch into which the door may slip when opened,

As the hen poasses in under the open door and then through tho eircular opening
the nest, she raises herself so that her keel wnoy pasa over the lower part of the divisi
board, and her back preases ngainst tho horizontal wire, as she passes it, and lifts
ciough, so that the end supporting tho door slides from under it, and the door awi
down nnd p .ses n wire spring, near the bottom of tho box, at the entrance, whieh loo
it and prevents the hen from eseaping and others from entering,

In the trop nest vsed ot the Bowmanville stution, the hen enters the round openiy
and when on the nest her weight bears the nest down, which pulls the wire from undd
the trap deor (B}, nllowing it to fall as shown; sce (z), The deor (a) is opened
rclense the hen,  This nest can be built singly or in seetions as desired. In balanci
the nest the nnils or sockets should be nhout 11 inches fror- the L .ok end w5 2= to all
the west to tip forward when set. The kaygth of the wire can pe regulated whe:
uest is built.

View of four (ndividual pests built to one section. Design of A. W. Foley, Bomanville, O
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