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MUSHROOMS are the large, con
spicuous fungi. They are simp

ly organized plants, devoid of chloro
phyll or leaf green, and hence depend 
upon other plants for their food. 
Most mushrooms are saprophytic, that 
is, they depend upon dead organic 
matter for food. The fleshy, umbrella
like structure, which we commonly 
call the mushroom, is only the fruiting 
portion of the plant and bears some
what the same relation to the feeding 
or vegetative portion as an apple bears 
to an apple tree. If the soil around the 
base of a mushroom is carefully ex
amined, it will be found to be full of 
fine threads, usually white, which 
spread out in all directions. These 
threads form the mycelium or feeding 
portion of the plant. This mycelium 
grows through the soil in which t here is 
more or less organic matter and by 
giving off enzymes digest the wood, 
cellulose, etc., which is then absorbed 
and used in building up fungous mater
ial. The changes brought about in 
the organic matter we speak of as decay.

The fruit bodies begin as small knots 
of closely woven threads on the my
celium, and these knots then enlarge 
slowly under ground until the mush
room is nearly mature. This develop
ment lasts several weeks, in the case 
of the cultivated mushroom at least 
six weeks, under the best conditions. 
When the mushroom has been fully 
formed it expands rapidly and often 
pushes up out of the soil during the 
night. This has given rise to the idea 
that mushrooms grow in a night.

The terms " mushroom” and " toad
stool” are used more or less inter
changeably. Usually, however, the 
term toadstool is applied to umbrella
shaped fungi which are thought to be 
poisonous, while the term mushroom is 
applied to similar forms which are con
sidered as edible. Unfortunately there 
is no simple test by which the poisonous 
and edible forms can be distinguished. 
There are certain tests which are some
times used but these are unreliable. 
Such for example is the silver coin or 
silver spoon test. Some people think 
that the poisonous forms will turn 
silver black; this blackening of silver 
only indicates the presence of sulphur 
and has no connection with the pres
ence of the poisons. Another test of 
which we hear is the pealing test. It 
has been supposed that if the ''upper 
skin peals off” readily, the fungus is 
edible, but some of our most poisonous 
forms "p ea l” as readily as the culti
vated mushroom. Even taste cannot 
be relied upon, as the most virulently 
poisonous forms possess no warning 
taste, in fact are said to be delicious. 
It is only by learning to know the 
poisonous species and avoiding all 
those with which one is not intimately 
acquainted that danger can be avoided.

Since it is the fruit body that is eaten, 
it is from the structure of this part of 
the plant that we must learn to dis
tinguish the different kinds.

Let us examine the ordinary culti
vated mushroom (Agaricus campestris, 
Linn.) in order to gain an idea of one of 
the edible forms.
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This mushroom is umbrella-shaped 
with a cap or pileus corresponding to 
the cover of the umbrella. This cap 
is white with fine brownish threads over 
the surface. The cap is usually 2 to 
4 inches wide. On the under side of 
the cap are the gills, a series of thin 
plates standing on edge and radiating 
from the center and free from the stem. 
When young these gills are pink but, 
as the mushroom becomes old, they 
turn brown to blackish brown. The 
cap is supported by a stem or stipe, 
which is usually white or with a slight

which forms the ring when the mush
room is mature; gills at first pink and 
later becoming brown or blackish 
brown.

Any mushroom having these char
acters may be eaten with safety.

Figure 1 shows the common culti
vated mushroom.

Some D eadly Poisonous M ushrooms 
or T oadstools

The Fly Agaric (Amanita muscaria, 
Linn.)— Fig. 2.

Figure 2 shows one of the deadly

Fig. 1— Common C ultivated M ushroom. (Agaricus campestris, Linn.)

tinge of brown. The stipe is nearly 
solid or somewhat spongy within, from 

1/3 to 2/3 inches thick and 2 to 4 inches 
long. When the mushroom is young, 
the gills are hidden by a veil which 
stretches from the edge of the cap to 
the stipe. When the mushroom ex
pands this veil is broken from the edge 
of the cap and forms a ring on the stem. 
The plant grows in fields and lawns.

The main points to remember about 
this mushroom are: Cap and stem
white, with slight tinges of brown; 
when young the gills hidden by a veil

poisonous mushrooms, the Fly Agaric. 
At first sight it looks much like the 
common mushroom. It has a cap, 
stipe, gills, ring, but there are these 
differences: In the Fly Agaric the cap
is usually yellow or orange with many 
loose scales on the top. The scales 
may be easily brushed away or may 
be washed off by light showers. The 
gills are White and remain white when 
the mushroom is mature. The stipe 
is white, as is also the large conspicuous 
ring. At the base of the stipe or stem 
there is a large shaggy or scaly bulb
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which is not found in the common 
mushroom. The cap is from 3 to 5 
inches broad, strongly convex at first, 
later becoming flat. The stem is 4 
to 6 inches long and becomes hollow 
in age. This mushroom grows in the 
woods or along the borders.

This mushroom is very poisonous and 
a single plant contains enough poison to 
kill a whole family. The poison is 
muscarin and its effect may be counter
acted by atropin.

The Fly Agaric has been known since

moist with sometimes a few loose 
scales on the top and varies in color 
from white to olive. The gills are white 
and remain so. The stem or stipe is 
white with a ring high up just under 
the gills. At the base of the stem is an 
abrupt bulb usually with a free rim 
standing up around the stem forming the 
so called poison cup.

The cap is from 3 to 5 inches broad 
and the stem 4 to 8 inches high. The 
plant usually grows in the woods but has 
been known to grow on lawns.

Fig. 2— T he Fly  Agaric. (Amanita muscaria. Linn.)

ancient times and used as a poison. It 
is undoubtedly with this species that 
Nero used to rid himself of unwelcome 
members of his court.

T he Deadly A garic 
(.Amanita phalloides, Fr.)

Another deadly poisonous mushroom 
occurring in this region is the Deadly 
Agaric. This mushroom varies very much 
in color, from pure white through yellow 
to olive color. The cap is smooth and

This plant, especially the white form, 
has been responsible for many cases of 
mushroom poisoning. The poison is 
phallin and there is no known antidote 
for it.

The two poisonous forms just de
scribed are the cause of nearly all the 
cases of mushroom poisoning. There 
are some other poisonous forms but 
they are less dangerous. By keeping 
in mind these two forms and by follow
ing the set of rules given below, there
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should be little danger of poisoning 
from mushrooms.

Rules to Follow in Gathering 
W ild M ushrooms

Always examine the whole mush
room, especially the base of the stem, 
and reject the following forms:

1. Do not take mushrooms in the 
button or unexpanded stage as it is 
often difficult to distinguish the differ
ent kinds in this stage.

2. Do not take mushrooms that show 
the least sign of decay or of insect 
work as under these conditions even 
edible forms develop poisons.

3. Do not take mushrooms which 
have White gills, a ring on the stem and 
a shaggy bulb at the base of the stem 
and loose scales on the cap, or with an 
abrupt bulb or cup at the base of the 
stem.

4. Do not take mushrooms having 
a milky juice unless the milk is red.

5. Do not take mushrooms having 
brittle gills of nearly equal length, 
especially if the cap is bright colored.

6. Do not take mushrooms having 
tubes instead of gills, especially if the

mouths of the tubes are red or if the 
flesh changes color when broken.

7. Do not take mushrooms with clay 
colored gills, especially if they have a 
cobwebby veil.

8. In case of doubt as to the edibility 
of a mushroom always leave it alone.

M an y people would like to know 
more about mushrooms and the foll
owing list of books is given to enable 
them to learn more about them.

Identification of M ushrooms

Atkinson, Geo. F.— Mushrooms Edi
ble, Poisonous, etc.; Andrus & Church, 
Ithaca, N.Y.

Clements, F. E.— Minnesota Mush
rooms; University of Minnesota, Min
neapolis, Minn.

Hard, M. E.— Mushrooms Edible 
and otherwise; Ohio Library Co., Col
umbus, Ohio.

Marshall, Nina L.—The Mushroom 
Book; William Briggs, Toronto, Ont.

Cultivation of M ushrooms

Various mushroom spawn companies 
send out literature on the growing of 
mushrooms, and their advertisements 
may be found in the leading horti
cultural magazines.
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Micro Organisms and Disease
By J. E. Simmons, B.S. in Agr.

AL L  diseases m ay be d iv ided  in to  
tw o  g rea t classes or g rou ps: th e  

organ ic o r physiological diseases due to 
w eakness or im proper w orking of some 
organ of th e  body, and  th e  com 
m un icab le  diseases w hich are due  to  the 
invasion  of th e  body by  som e m icro
organ ism , whose grow th causes th e  p ro 
d u c tio n  of harm ful p rod ucts  in the 
system . A com m unicable disease m ay 
be sp re a d  from  one ind iv idual to  a n o th 
er b y  th e  causal organism . Such is 
no t th e  case w ith th e  organic diseases. 
C o m m u nicab le  diseases m ight also be 
called p re v e n ta tiv e  ones because the 
p rev en tio n  of th e ir  spread can be 
accom plished  by stopp ing  th e  tra n s 
m ission of th e  organism . T h e  know 
ledge o f th e  transm ission  of som e of the 
com m on anim al diseases is so well 
know n an d  com plete th a t  if th e  farm ers 
and s to ck m en  could only be induced to 
p u t t h a t  know ledge in to  p ractice , some 
of o u r  m o st com m on diseases w ould be 
e x te rm in a te d  in a few years. The 
know ledge of some o th e r transm issib le  
d isease  is n o t sufficiently w orked o u t to 
p re v e n t th e ir  sp re a d ; how ever, they  
can be  con tro lled  to  a ce rta in  e x te n t by 
p re c a u tio n a ry  steps. Such diseases as 
tu b ercu lo sis , an th rax  and  contag ious 
a b o rtio n  b ring  enorm ous losses to  the 
fa rm ers  y ea rly  and since the  p reven tion  
of d isease  rests  en tire ly  w ith  th e  farm er, 
r a th e r  th a n  the  professional m an , it is 
he w h o  should know th e  fund am enta l 
fac ts  concerned  w ith  th e  transm ission  
of d isease  am ong th e  dom estic anim als.

In  o rd e r  to  produce a disease in an 
an im a l, th e  organism  m ust en te r  the 
tissu es , grow  there  and  produce b y 
p ro d u c ts  w hich exert a toxic or poison
ous effect upon th e  system . T his

series of changes is know n as in fection . 
T he  sev erity  of an a tta c k  of an y  com 
m unicable disease depends upon sever
al factors o r conditions. One of the 
m ost im p o rta n t factors is th e  con
d ition  of th e  host. If the  ho st is run 
dow n in h ea lth  due to  fatigue, hunger, 
th irs t, age or disease, th e  resistance 
offered is less and the  viru lence of the 
organism s is som ew hat increased.

T he organism s m ay en ter th e  body 
from  several different avenues, and 
m any of th e  com m on organism s have 
definite specific m ethods by  w hich th ey  
en te r the  body . T he an th rax  bacillus, 
for exam ple, usually  en ters th e  body 
th rough  w ounds, e ither on th e  ou te r 
surface of th e  body or th rough  abrasions 
in th e  m ucous m em branes of th e  th ro a t 
and in testines. Tuberculosis, on the 
o ther hand , en ters the  body by w ounds, 
by  ingestion  or by inhalation .

T he m icro-organism s m ay en te r  the 
body of th e  host and develop for a 
period b u t are soon overcom e b y  the  
body. A t a  la ter period the  organism s 
again invade  the  body and becom e very  
v iru len t, due  to  the fac t th a t  th e  first 
a tta c k  low ered the v ita lity  an d  re
sistance of th e  body.

M icro-organism s produce poisonous 
substances in the  body of th e  host, 
called toxins. These toxins are, in 
nearly  all cases, dead ly  poisonous. 
T he  disease caused by  a certa in  o rgan 
ism usually  a tta ck s  the  sam e tissues or 
p a r ts  of th e  body and it  is th is place of 
a t ta c k  w hich can be used for correct 
diagnosis. T etan us, for instance , a t 
tack s only th e  jaw s, while a n th ra x  
invades th e  entire  body. T hese evi
dences of th e  presence of the  disease 
are no t show n until some tim e a f te r  the
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organisms have entered the body. This 
period may vary from a few hours to 
several weeks according to the vir
ulence of the organism and the con
dition and kind of host.

When the organisms enter the body, 
they immediately commence to mul
tiply and soon there are countless 
numbers of them. Soon the blood 
corpuscles attack the organisms and 
a fight to a finish follows. If the host 
has been weakened from any other 
cause, the attack of the disease is much 
more severe.

When it has been found that the 
animal is sick, it is very essential that a 
correct diagnosis of the disease be made. 
This is very important because of the 
fact that we have serums and vaccines 
to prevent further spreading of many 
of our common diseases. Since these 
are specific for certain diseases, their 
use against any other disease is useless. 
Unless the farmer can diagnose the case 
properly, he should call a veterinarian 
to treat the case.

If the disease has become established 
on the farm, precaution should be 
taken to prevent the spread to all the 
herd and when the disease is con
quered, efforts should be made to pre
vent its introduction again.

Micro-organisms may be transmitted 
from place to place by a great many 
ways. The most common way, no 
doubt, is through the purchase of in
fected animals or infectious material, 
such as milk. The opportunity for the 
spread of the organisms depends on 
whether it produces spores or not. 
Most of the non-spore-forming organ
isms cannot withstand very long per
iods outside the body of the animal.

With spore-formers the opposite is true 
and the anthrax bacillus, which forms 
spores, lives for fifteen to twenty years 
in the soil.

The control of infectious diseases 
rests on the prevention of the passage 
of these organisms from the diseased to 
the healthy animal. The infected ani
mal should be isolated from all other 
animals. This will prevent contact 
with healthy animals. All discharges 
from the infected animal must be de
stroyed immediately so that it cannot 
be a source of contamination to the 
healthy animals. This can be accomp
lished by disinfectants or by burning. 
This process must be thorough as a 
single living organism can bring about 
the disease in a healthy animal. Heat 
and sunlight are the two natural agen
cies for destruction of micro-organisms 
but as these are not always avail
able, disinfecting must be done by 
means of chemicals. All the chemical 
disinfectants placed upon the market 
are not equally effective and many of 
them are valueless for disinfecting pur
poses.

The first step to be taken in dis
infecting stables is to clean thor
oughly the floor and walls. If this is 
not done, the action of the disinfectant 
is very materially decreased. Com
mon disinfectants which are available 
to the farmers at all times are coal-tar 
products and lime. The coal-tar pro
ducts are undoubtedly the best class 
of disinfectants for the farmer to use. 
Frequent and thorough application of 
disinfectants is a most economical pre
ventive of diseases of farm animals, 
requiring only a small amount of labor 
and equipment.
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Handling and Grading Eggs for American Markets
B y H . J. Sullivan, '1918

A. Candling
WI T H  th e  advance of science, we 

le a rn  m ore and  m ore of th ings 
which o u r  fore fa thers never d ream ed  of. 
New m e th o d s , new ideas an d  new 
th o u g h ts  hav e  so tu rn ed  th ings around  
th a t w e h e s ita te  in doing m any  th ings 
th a t o u r  ancesto rs would never have 
th o u g h t of a second tim e.

T o o u r  forefa thers, an  egg w as an 
egg. I f  i t  w as bad , i t  sm elled bad ; 
if it w as  good, it d id no t sm ell. T his 
p ractice  w orked fine un til som eone 
found t h a t  all bad eggs did n o t smell, 
and so a  new  m ethod had  to  be th o u g h t 
of to  d e te c t  w hether th e  egg w as unfit 
for food o r no t.

One o f th e  first m ethods of testing  
eggs o th e r  th a n  by  sm ell w as th a t  of 
p u tt in g  th e  egg in w ater. If i t  floated, 
it w as th ro w n  o u t; if it  sank , i t  w as all 
righ t. M a n y  o th e r m ethods w ere used, 
bu t n o n e  of them  gave sa tisfac tion  un til 
the use  o f lig h t for testing  cam e in to  use.

T h e  f irs t ligh t used for te s tin g  was 
d ay lig h t, b u t  it  was n o t certa in  enough 
as it  w a s  good only on sunsh iny  days. 
T hen cam e  th e  tallow  candle. This 
was in  tu rn  replaced by  th e  coal oil 
light, a n d  finally, by  th e  electric  light.

T h e  te rm  " c a n d lin g ” o rig inated  w ith 
the te s t in g  by  the  use of th e  candle.

T h e  e lec tric  ligh t is th e  best form  of 
candle fo r  testing . As m entioned  be
fore, su n lig h t is used in som e places, 
b u t i t  is so u n certa in  as to  cause it  to be 
d isca rd ed  b y  all big egg-candling es
ta b lish m e n ts . T he best form  of elec
tric eg g  cand le  is th e  one w orked ou t 
by M r . H . C. Pierce, of th e  Food 
R esearch  L ab o ra to ry , B ureau of C hem istry

istry , of th e  U nited  S ta tes  D e p a r t
m en t of A gricu ltu re.

T he  candle is a ven tila ted  can, h a v 
ing holes in th e  bo ttom  to th ro w  the  
ligh t in to  th e  cases, and a t  th e  to p  are 
hooded v en tila to rs  which allow  the  
h ea t to  escape, and also, to  help ligh t 
th e  in terio r of the  cases. T he  to p  is 
m ovable, an d  can be easily rem oved in 
order to clean the  bulb or to  clean ou t 
the  candle. T here  is an  a tta c h m e n t a t 
th e  back by  which the  candle m ay  or be 
raised or lowered to su it th e  cand ler. 
A spou t a t  th e  fron t facilita tes w orking, 
in th a t  it keeps the reflection from  sh in 
ing in th e  o p e ra to r’s eyes. T he  inside 
of the  candle, w ith th e  exception  of 
the  lower half of the spout, is left b rig h t. 
T he lower ha lf of the  spou t is p a in ted  
b lack to p rev en t the reflection of ligh t 
in to  the can d le r’s eyes. T he ou tsid e  is 
pain ted  black.

T o candle an  egg, th e  candler places 
th e  large end of the egg ob liquely over 
th e  hole in th e  spout. A t the large end 
of th e  egg, in  m ost cases, will be seen 
a space n o t filled by th e  egg m ateria l. 
T his space is found in all eggs, except 
those ju s t d ropped by  th e  hen. I t  is 
form ed betw een the tw o shell m em 
branes, by  th e  con traction  of th e  con
te n ts  of th e  shell, caused by  cooling, 
a fte r leav ing the h en ’s body. T he 
shell does n o t co n trac t as m uch as its 
con ten ts, hence, the  space. I t  m ight 
be well to  m ention here th a t  th e  air 
space does n o t alw ays occur a t  the  
large end of the  egg. I t  is som etim es 
found on th e  side, and the  w rite r has 
seen it in th e  small end of the  egg. T he 
sm aller th e  a ir  space the fresher th e  egg,
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and vice versa. This rule does not 
apply in all cases; exceptions are con
stantly coming up, but this occurs with 
such frequency that it is called a rule.

After ascertaining the size of the air 
cell, the candler gives the egg a sudden 
twist which moves the yolk and causes 
it to pass in front of the light. As the 
yolk moves, it casts a shadow on the 
shell of the egg. The different degrees 
of darkness of this shadow, together 
with the size of the air cell, are two of 
the principal internal factors taken into 
consideration in candling. The third 
is the speed at which the yolk moves. 
In a fresh egg the white is thick, but as 
the albumin breaks down, we have the 
so called “ watery white’ ’ formed. In 
turning a fresh egg, the white, being 
thick, opposes the movement of the 
yolk, which therefore moves more slow
ly than in a stale egg in which the 
“ watery white” has formed. The 
fourth factor is the position of the yolk. 
The yolk in a fresh egg will in most cases 
be found a little above the center of the 
shell, while the stale egg will have the 
yolk sunken down towards the bottom.

Besides the internal conditions, we 
must also observe the outward appear
ance of the shell in order to candle the 
egg and grade it correctly. In ex
amining the outside of the egg, we take 
into consideration: size, cleanliness, 
shape, freedom from cracks, and to 
some extent, color.

Size
When eggs are packed for shipment, 

they are put into cases, each case 
holding thirty dozen. Each egg has 
a separate compartment, made of 
straw board. The compartment is 
made for the average egg; so that one 
too small or too large will not fit.

If the egg is too small, it does not 
fill the cell, and consequently every 
shock causes it to roll back and forth. 
This is very liable to cause it to break,

and should it do so the contents, by 
wetting the wall of the cell, cause it to 
break down, and then the egg in the 
next cell is liable to be broken. Even 
if the egg next to it is not broken, it will 
roll in the broken yolk of the first, and 
become coated with dried yolk, which 
will cause it to be classed as a “ Dirty.”

Cleanliness
“ A dirty egg is an abomination unto 

the merchant. ”
A clean egg will sell quicker than 

a dirty one, although the quality of the 
“ dirty” may be better. On account 
of this, dealers, in grading eggs, usually 
make a grade called “ Dirties,” in 
which are placed all the dirty and 
stained eggs. These sell for from three 
to thirteen cents a dozen below those 
which are classed as first grade eggs.

Shape
Abnormal eggs never go as firsts.

Freedom from Cracks.
A cracked egg cannot go as a first 

or second grade product. If an egg is 
cracked, it is put into a special grade 
called “ Cracks” or “ Chex.” These 
sell very much cheaper than first grade 
products.

Color
This is discussed under, “ Require

ments of Markets.”
B. Clicking

In the spring, when the weather is 
fairly cool, and eggs are coming in 
fast, most candlers do not candle, but 
test by ‘ ‘ inspection ” or as it is common
ly called, “ clicking.” The operation 
is as follows:

The operator takes three eggs in each 
hand, allowing them to lie loosely; then 
with the middle finger manipulates 
them so as to cause them to strike a
gainst each other. If the egg is cracked 
a dead sound is given forth, but a 
sound egg has a ring to it.

The size, cleanliness, and shape are
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judged by the eye, and the eggs are then 
graded accordingly.

R equirements of the M arkets

Certain localities have preferences 
for certain kinds of eggs. The reason 
for this is that they have become used 
to seeing a certain kind of egg more than 
any other, because of the breeds of 
poultry kept in that community, or 
certain conditions which have an in
fluence on the eggs.

For example take New York City, 
which favors a white egg and will pay 
more for a white shelled egg than for a 
brown shell.

Boston, on the other hand, is directly 
opposite in her wants, paying more for, 
and demanding, brown shelled eggs.

South of the Mason and Dixon Line 
might well be called the “ American 
Egg D um p.” All colors, shapes, sizes, 
and conditions of eggs are sent to the 
South.

Chicago will take nearly any kind of 
an egg.

San Francisco favors a white shelled
egg.

In Cuba, due to a lack of care of 
stock, the eggs are nearly all dirty and 
small. One dealer in that country went 
so far as to ship a quantity of Cuban 
mud to the States. It was to be 
smeared on the shell of the eggs which 
he bought, in order to make them 
look like the home grown ..product 
thus enabling him to sell them more 
easily.

This preference for a certain kind 
of egg led to some writers saying that 
one kind of egg had more value as a 
food than another. Brown and white 
shelled eggs were examined for bacteria, 
amount of food, thickness of shell, and 
germinating power, and the only diff
erence found was, that the brown egg is 
a little thicker shelled than the 
white.

G rades of Eggs * 
Extras

Eggs weighing over 24 oz. to the doz
en, shell clean, not cracked, air space 
not larger than a dime; white, thick, 
translucent; yolk, a light, slow moving, 
dimly visible shadow.

F irsts. (N o . 1's)
Eggs weighing '24 oz. to the dozen, 

(other classification same as Extras.) 
Seconds. (N o . 2's)

Eggs weighing 22 oz. to the dozen, 
shell fairly clean, not cracked; air space 
not larger than a quarter; white; 
may be slightly thinner or more 
watery than a No. 1, translucent; yolk 
may show signs of heat, and be slightly 
heavier than a No. 1, and it may move 
faster.

N o te : A second grade egg does not
have to show all the above given 
characteristics. Any one of them will 
cause an otherwise first grade egg to 
drop into the seconds.

T hirds. (N o. 3 ’s) (Breaker ’s)
Eggs are fit for food, but will not 

class as any of the above mentioned 
grades. They are usually of very poor 
quality, and are distinctly inferior 
eggs.

N o te : None of the following grades
are fit for food.
M ixed R ot (Red Rot or A ddled Egg)

Caused by the yolk breaking and 
allowing its contents to mix with the 
white, giving it a muddy appearance be
fore the candle.

W hite Rot
A mixed rot in an advanced stage, 

the yolk and white so thoroughly mixed 
together as to give it a clear appearance, 
which makes it difficult to distinguish 
from a fresh egg.

Black Rot
The egg shows black or a brownish 

color before the candle, due to either a 
dead embryo or mould. Hydrogen
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sulphide can generally be sm elled if th e  
egg is handled.

Spot Rot (M ouldy E gg)
Spots of mould on the inside of th e  

shell. Can be seen very easily.
Green W hite

A bacterial con tam ination  of the  
w hite  of the egg, giving i t  a greenish 
cast. (N ot noticeable in th e  egg before 
the candle.)

B lood R ing
A ring of blood on th e  yolk of th e  

egg, caused by the  em bryo dying afte r 
hav ing reached a blood stage. T he 
yolk generally assum es a crescent 
shape, and the blood ring  is seen ju s t  
above its lowest point.

Cracks (Chex) Leakers, D ents
Good for food, b u t can n o t be shipped 

safely unless in a frozen condition.
Cracks.— W here shell is cracked, b u t 

shell m em branes are in tac t.
Dents. W here shell is den ted , b u t 

shell m em bran es are in tac t.
Leakers. W here shell an d  shell m em 

branes are bo th  broken, allow ing escape 
of th e  contents.

W e find th a t  every egg handling

estab lish m en t has slight variations to 
th e  foregoing grades, b u t as a general 
rule, th e y  are fairly well followed. 
Som e graders allow light blood rings 
to  go in to  the T hirds; o thers do not 
m ake a  grade of T hirds. Armour 
m akes tw o grades of E xtras, etc.

T he  ob jec t of th is article is, to give 
th e  reader, in a short sketch, the  grad
ing of eggs, the different grades, the 
m eth ods used, and the requirem ents of 
th e  A m erican  m arkets in the egg trade.

I t  h as been said th a t  m ost of the 
large egg handling estab lishm ents grade 
th e ir  eggs. T he w riter would like 
to  see every  farm er who owns chickens 
g rad ing  his own eggs before bringing 
them  to  m arket. T he reason th a t the 
farm er does no t receive more for his 
eggs is ju s t  because he does not grade 
them , an d  therefore cannot tell the 
m ark e t price, and hence, alw ays comes 
o u t th e  loser.

W hen  we have buyer, seller, middle
m an an d  farm er, all grading their pro
d u c t before selling it, then , and not 
un til th en , will we have a b e tte r  article 
on th e  m ark e t, and a b e tte r  price for all 
concerned.

the Country Fair and the Agricultural
Exhibit

B y William H. H ill , '1916
T h a t “ it pays to  a d v e r t is e ” is a 

tru ism  which is fully d em o n stra ted  
in every  phase of in du stria l life.

T he  fundam ental in d u s try  of th is  
coun try , nam ely, A gricu ltu re , is no t 
exem pted from th e  favorab le  results 
which follow the  d ifferen t form s of 
advertisem ent.

T here  is no d o u b t of th e  g rea t im 
portance of ag ricu ltu ra l in s titu tio n s  
m aking use of every possible m eans for

im p rov in g  and encouraging agriculture 
in C an ad a .

F o r over half a cen tury  th e  Agri
cu ltu ra l College, E xperim ental Farm s 
and  S ta tio n s  and D epartm ents of Agri
cu ltu re  th ro ug hou t C anada have  been 
in v estig a tin g  questions of m ateria l and 
p rac tica l in terest to the farm er of the 
co u n try .

T hey have accumulated a vast store 
of information, which if it could be
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engrafted to the practice of modern 
Canadian Agriculture would undoubt
edly result in a great increase of our 
material prosperity, not only through 
a larger production per acre but by an 
increased net return to the individual 
farmer.

Now that the better utilization of or
ganized agencies for the improvement 
of agriculture is being generally con
sidered, attention is naturally directed 
to the country Fair, a force, which if 
properly directed, developed and assist
ed might be of great service, since it 
provides a local agency in its own 
district that is directly interested in the 
development of its agriculture.

As the Agricultural Fair can be justly 
considered to be the foster parent of the 
Agricultural Exhibit, it will be of in
terest to briefly trace the origin of the 
Country Fairs on this continent.

The idea of the agricultural fair, in 
America, as generally exemplified, by 
the country fair, had its origin in the 
occasional assembling of traders and 
producers in the ancient world; for the 
purposes of selling their wares to the 
customers who assembled to meet them.

In the course of time, the ancient 
fair was changed into a fair at which 
there were competitive exhibitions of 
domestic animals and various domestic 
products; with an underlying purpose 
of sale of the article exhibited.

However, the fair as an educational 
institution and as a place of amuse
ment, rather than a market place, is 
distinctly American— it is now the 
social climax of the rural year and it 
should typify the progressive agri
cultural spirit of the community.

W ith the establishment of the agri
cultural colleges and experiment stat
ions, there began a change in the char
acter o f the country fair.

The indirect influence of these in

institutions was first felt through their 
increased interest stimulated by them in 
improved live stock and better farm 
products; so that some of these colleges 
and stations soon saw an opportunity 
for educational and demonstrative ex
hibits at these fairs, which now repre
sents so vital a part of many of them.

There are nineteen Dominion Ex
perimental Farms and Stations in 
Canada besides the Agricultural Coll
eges and Departments of Agriculture in 
nearly every province. It can readily 
be seen that the workshops of exper
imental agriculture have a wide dis
tribution throughout this Dominion, 
so that by their co-operation with the 
old established agricultural societies of 
the country, the valuable material they 
produce should be given to the farmer 
in the best possible form.

The country fair has already been 
found to be a most valuable assistant 
to the colleges and stations, wherever 
its services have been utilized. These 
institutions, in turn, have greatly 
strengthened the fair through their 
support in furnishing educational ex
hibits and skilled demonstrators and 
judges at annual exhibitions, thus sett
ing a high standard along all lines of 
rural betterment.

Agricultural authorities are rapidly 
realizing the limitations of the bulletin 
and report. That they are not suffi
cient has been proven; that they lack 
the psychological effect of a well pre
pared exhibit is certain.

They also realize that the exhibit is 
one of the most efficient forms of agri
cultural advertising, and one with a 
strong stimulating power for better 
agriculture.

In conclusion, the advantages gained 
by the Agricultural institutions from 
their exhibits at country fairs, are that 
they give:

1 An opportunity to meet farmers
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personally and explain the work of their 
institution.

2. An opportunity to conduct lect
ures and demonstrations while the fair 
is in progress.

3. An opportunity to initiate new 
movements for improvement of agri
culture.

4. An opportunity for the collection 
into one place of the results of field ex
periments and demonstrations for the 
inspection of the public.

5. An opportunity to secure co
operation in demonstration work.

6. An opportunity to enable the 
college or station to secure the names 
and addresses of representative farmers 
and young people, with whom to corres
pond in order to help disseminate in
formation and secure co-operation in 
projects for rural improvements.

With all the above opportunities, the 
agricultural exhibit at the country fair 
will not fail in future to have a large 
and permanent field for educational 
and instructive purposes, and so sub
stantiate the truth to the claim that 
“ it pays to advertise.”

The Women's Industrial farm
By Pearl M. Gray '1915

THE Women’s Industrial Farm at 
Concord, Ontario, was established 

on December 1st, 1914.
Does this interest you Review readers 

—a women’s farm? The City of Tor
onto has nearly one thousand acres of 
farm land twelve miles north of Tor
onto. It is in two sections— the men’s 
farm on Yonge Street and the women’s 
between Bathurst and Dufferin Streets. 
They are the result of new ideas and 
methods in the treating of prisoners, 
sentenced by the court for offence 
against the civic laws.

The old system was that of breaking 
the spirit by confinement, poor food 
and harsh treatment— control by fear. 
On these farms, we try to build, from 
these wrecks of lives, something worthy, 
something useful and good. Most of 
the prisoners have been cheated at 
birth, with inheritance and bad en
vironment, which were conducive to 
the formation of evil habits. We hope, 
by the free country life, good food and 
useful work, to strengthen their bodies 
and minds and by kindness and per
sonal interest to give them hope and

courage to take up the battle of life 
with a determination to win.

We feel that the work is big and 
worth while if only for the term of 
sentence they are kept from evil and 
are made useful citizens. Many are 
mentally deficient and irresponsible 
and should always be cared for by the 
state, as if left at large they are a moral 
menace to the community. Many are 
old and homeless. One old inmate, 
aged eighty years, was sentenced by 
the court before the jail on the Don 
River was built.

Their records show that we have some 
of the most vile women of Toronto, 
but there is no cause for alarm, as 
they are perfectly human and very 
responsive to kindness.

Their lives have been beyond de
scription— not one but is filled with 
such tragedy that you or I might break 
under its weight.

The two farms are under the super
intendance of Rev. W. B. Lindley. 
Mr. G. Scott is farm manager and Miss 
M. M. Carson is in charge of the 
women’s work. The farms are inter-
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interdependent. The men do the work 
upon the land, putting in and harvest
ing the field crops. The women at
tend to the gardening and fruit, care 
for the stock— horses, cattle, sheep, 
pigs, chickens, ducks, geese— do the 
milking and make butter. They also 
care for the lawn and flowers. All of 
the housework is assigned so that each 
woman has her own special work, the 
schedule being changed from time to 
time to give each her turn at every 
task. All the cooking is done by the 
women, also the laundry. They make 
all their own clothes and the institution
al supplies. Besides this they make 
all the clothing for the inmates of the 
men’s farm, except boots — shirts, 
smo cks, overalls, socks—and do their 
mending. The men, in turn, make the 
boots.

Each long term inmate, who is 
paroled for service, is given two com
plete sets of clothes at the minimum 
cost of material. For those sentenced 
for two years but whose conduct is 
good and who are willing and able to 
work, places are secured and their 
wages collected and banked so that 
when their sentence is completed they 
may have some capital with which to 
begin anew. Several have over one 
hundred dollars to their credit. Miss 
Soady, a member of our staff, visits 
them once a week to encourage or 
exhort to good work, or to adjust 
difficulties or to take them visiting or 
shopping. They are still under sen
tence and have not the liberty to go 
about alone. In this way they are 
costing the city nothing and are work
ing steadily, which is more than many 
of them ever did in their lives before.

Very few of these women have ever 
lived in the country, so must be taught 
the A. B. C’s of farm life. The major
ity like it and all think it much better 
than the old jail in which they have,

for the most part, served a term or 
two. We believe that plenty of fresh 
air and sunshine and outdoor work 
help to heal and sweeten both the 
physical and mental condition . We 
give an abundance of carefully prepared 
wholesome, appetizing food. For any 
special work they are allowed an extra 
bit of tea, which pleases them very 
much. When I tell you that our staff 
consists of four women— three for day 
and one for night duty,— that we have 
absolutely no way of punishing but 
must control by moral suasion and 
human kindness, you will realize some
thing of the difficulty of the work, as 
most of the inmates are used to bars, 
bolts and dungeons. If you were to 
arrive in the midst of a wordy argument 
you would think that murder was 
imminent, but in ten minutes all is 
serene and forgotten. Their gener
osity to one another is a lesson for 
everyone as they would give their all 
to help another in greater need.

We have three religious services a 
week, on Sunday afternoon, the Sal
vation Army, on Thursday, the Angli
cans, and on Saturday morning, the 
Roman Catholics. In the evenings, 
there is time for recreation and as we 
have a piano, there is music and danc
ing as well as games, fancy work or 
reading.

In passing, you would admire the 
prosperous, well kept farm and never 
dream that the old-fashioned red brick 
house was the home of from forty to 
fifty women. Or to see some of them 
about, you might even mistake them, 
in their blue denim dresses, for Mac
donald girls. Drive down the beauti
ful avenue of maples and they appear 
mysteriously, with the curiosity of 
children, to inspect you. One old 
lady has knit ninety-seven pairs of 
socks. I wonder if any Mac. girls 
have knit as many for the Red Cross.
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At present, a new cottage is under 
construction. When completed it will 
help materially with the work. We 
have wonderful dreams and visions of 
what our work will some day develop 
to be, and for the present are making

the best of the equipment at hand.

N o t e : Miss Gray is a graduate of
the Macdonald Housekeeper Class of 
1915, and is the dietitian at the Wo
men’s Industrial Farm. Ed.

THE THOUSANDTH MAN

One man in a thousand, Solomon says, 
Will stick more close than a brother. 
And it’s worth while seeking him half 

your days
If you find him before the other.
Nine hundred and ninety-nine depend 
On what the world sees in you,
But the thousandth man will stand your 

friend
With the whole round world agin you.

’Tis neither promise nor prayer nor 
show,

Will settle the finding for ’ee.
Nine hundred and ninety-nine of ’em

go.
By your looks or your acts or your 

glory.
But if he finds you and you find him, 
The rest of the world don’t matter; 
For the Thousandth Man will sink or 

swim,
With you in any water.

You can use his purse with no more 
talk,

Than he uses yours for his spendings,
And laugh and meet in your daily walk
As though there had been no lendings.
Nine hundred and ninety-nine of ’em 

call,
For silver and gold in their dealings;
But the Thousandth Man he’s worth 

’em all,
Because you can show him your feelings

His wrong’s your wrong, and his right’s 
your right,

In season or out of season.
Stand up and back it in all men’s sight,
With that for your only reason!
Nine hundred and ninety-nine can’t 

bide
The shame or mocking or laughter,
But the Thousandth Man will stand by 

your side,
To the gallows-foot—and after!
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EDITORIAL
T he Passing of a Leader .

W ith the death of the late Dr. C. C. 
James, Canada sustained the loss of 
one of her greater sons. To Canadian 
Agriculture, is the shock most par
ticularly keen for Dr. James was un
questionably one of its foremost leaders.

His work in Agriculture definitely 
began in 1886 when he came to the 
O .A .C , as Professor in Chemistry. 
This position he occupied for five years, 
leaving in 1891 to accept the joint 
position of Deputy Minister of Agri
culture for Ontario and Secretary of 
the Ontario Bureau of Industries.

His term of office in this capacity 
was marked by the many improvements 
which were made in the interests of 
Ontario farmers, one of the chief being 
the establishment, in 1906, of the 
present system of district representa
tives. He was also influential in bring
ing the Ontario Veterinary College into

affiliation with the University of Toron
to.

In 1912, his appointment as Agricul
tural Commissioner for Canada opened 
up a still larger sphere of activities. 
Here he was enabled to carry on much 
important investigational work, and 
since 1913 has had the administration 
of the Agricultural Instruction Act 
under his direct supervision,— this act 
providing for the expenditure of $10,
000,000 in ten years for purposes of 
instruction and demonstration in agri
culture, in the various provinces of the 
Dominion.

In 1914 he was appointed as a mem
ber of the Board of Inquiry into the 
High Cost of Living and since the out
break of the war, has been actively 
connected with the campaigns for 
Patriotism and Production and Pro
duction and Thrift.

At all times, Dr. James was a student

The O. A. C. Review
Review Staff
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and besides his various activities in 
agriculture, was able to give a certain 
amount of his time to other things, par
ticularly to literature and history. 
He wrote many books, historical and 
scientific, and very recently compiled 
two agricultural war books which are 
proving of great value. Early in life, 
in 1886, he received his M. A. degree 
and in 1912 was granted the honorary 
degree of Doctor of Law by the Univer
sity of Toronto. In 1911 the title of 
C.M.G. was conferred upon him by the 
King.

So passes one of Canada’s undis
puted leaders, and just at the prime of 
his life. Few men have crowded into 
study which he has done and few have 
been more greatly honored But his 
a brief life the amount of work and 
influence has ,not passed with him. 
His work has been such that its effects 
will continue to be felt by the succeed
ing generations, and upon the founda
tion laid by him will much of the sup
er-structure of Canadian agriculture 
be built.

Omega
This is not really the end but it is 

the final issue of the current volume 
of the Review. Our next issue, in 
September, will be Alpha,— the be
ginning of a new year’s work.

The Review has had a prosperous 
year, despite the unfavorable con
ditions which have prevailed. Next 
year, we hope to do even better.

Just here, the Editor wishes to thank 
most heartily the members of the 1915 
—-16 staff, who have so ably and so 
faithfully fulfilled their various duties. 
Without the co-operation of its entire 
staff, no magazine may hope to prove 
a success— especially a College publi
cation where those in charge have but 
a limited amount of time to spend in 
the work of preparation. Hence, the

success of the past year evidences a 
unity of purpose as well as diligent 
application on the part of those who 
have been responsible for the material 
for the various departments.

Four members of the staff are now 
in khaki, being members of the 56th 
(O.A.C.) Battery, C. F. A.— Messrs. D. 
M. McLennan, C. C. Duncan, C. M. 
Nixon and D. C. McArthur. To these 
men, we extend especial thanks, and 
sincere wishes for a safe return to their 
Alma Mater, from the battle-fronts of 
E u r o p e . ________

Y ear ’1919— ’Sh u n /
From present indications, it would 

appear that the Freshman Class of ’20 
will be considerably smaller, numer
ically, than any of the Freshman Class
es of the past several years. Here is 
a chance for the Sophomores of 1919 
to introduce something new in the way 
of initiation. Since the prohibition of 
night initiations, each successive class 
has received much the same type of 
“ informal reception.” Perhaps this 
has been due partly to the large number 
of men to be put through their “ per
formances” in the short space of one 
afternoon. But with a decrease in the 
number cannot some new “ stunts” be 
devised that will have a more definite 
object than merely to cause the new
comers to resemble a dilapidated min
strel chorus? Ye genii of 1919, who 
propose to return next Fall, allow your 
thoughts to turn initiation ward occas
ionally between now and September 
15th, that the Faculty may be amply 
rewarded for the precious lecture time 
given up for this purpose, that the 
Juniors and Seniors will be forced to 
admit— grudgingly of course— that it 
was ‘ ‘ almost as good as we gave the 
Freshies when we were Sophomores,” 
and that the Freshmen may look upon 
you with awe and envy as they re-
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member the originality and executive 
ability which characterized the rites 
of their admittance to membership in 
the O.A.C, student body.

O ur  S upplem entary  H onor R oll

We are pleased to have evidence 
of the interest which our readers 
are taking in the O. A. C. Honor 
Roll. We have received from various 
sources, a considerable number of

names which had been omitted, and 
which are appearing in this number as 
a “ Supplementary Honor Roll.”  It 
is our purpose to publish in the Septem
ber issue a complete, revised list of the 
men who have enlisted. In order that 
no person may be missed we ask you 
again to co-operate with us and send 
in the names of any of O.A.C, men of 
whom you may know, who have gone 
or are going overseas, and whose names 
we have not as yet published.

A lu m n i
S u pplem en tar y  H onor R oll 

Atkinson, H. 1917 
Blayney, Lieut. Clarence, 1914 
Brown, Sergt. J. 1914 
Carpenter, Fred. 1910 
Clemens, Leon, 1916 
Cumming, R. E. 1915 
Dickie, C. M. 1915 
Dunlop, J. 1914 
Fitzpatrick, A. C. 1917 
Good, C. A. (Lieut.) 1914 
Gravely, C. H. 1914 
Hales, J. P. 1915 
Harding, P. S. D. 1913 
Hinman, R. B. 1915 
Hurndall, J. 1914 
Keirstead, R. M. 1917 
Light, J. 1916
McKenzie, N. D. (Capt.) 1910 
Pawley, Lieut. N. H. 1915 
Robertson, Sergt. A. 1906 
Stewart, Lieut. Pat. 1914 
Sutton, R. G. 1917 
Taylor, E. J. 1919 
Vining, Lieut, R. L. 1914 
W alker, Clinton 1912 
Waterhouse, P. 1914 
W inslow, J. H. 1915 
W right, Lieut. W. H. 1911

N o t e : If any of our readers know
of an O.A.C, man who has enlisted, and 
whose name does not appear above,

will they kindly notify us, giving name 
and college year, that we may publish 
a complete “ Honor Roll” in a future 
issue.— Ed.

O. A. C. CASUALTIES 
N ot S eriously W ounded

The many friends of Private Ralph 
W. Donaldson, Port Williams, P.P.- 
C.L.I., officially reported as wounded 
May 14th, will be pleased to learn with 
thankfulness that his wound is not 
dangerous and he is doing well at a 
hospital in Oxford, England, after 
two weeks' treatment in a British Red 
Cross hospital in Staples, France.

A letter received from him and 
dated May 16th gives the follow
ing particulars: “ My wound received,
May 12th, which is of the most pleas
ant type possible, was caused by 
shrapnel ball passing through lower 
part of right shoulder muscle, leaving 
the bone uninjured. Under X-Ray 
examination yesterday, a small piece of 
shell was found, and in a few days will 
be removed. My arm is stiff and sore, 
but not painful. In reaching this fine
ly equipped hospital, we wounded, 
after receiving first aid, passed success
fully through three different dressing
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stations and a clearing hospital. Every 
possible attention is shown, and it is 
surprising the skill and despatch with 
which cases are handled. Many men 
in our platoon were seriously wounded, 
others suffered shell shock, others 
burned and bruised with high explosive 
“ sausages,’ ’ other fine men have made 
the “ supreme sacrifice.” Things were 
hot all the time we had been holding 
this line and one had constantly to 
expect something unpleasant to happen.

Since enlisting a year ago last April, 
and ten months of it spent in trench 
life in France, this is the first sickness or 
accident even for a day.

(R. W. Donaldson was a T5 graduate)

Capt. J. E. Lattimer, whose name 
was given out at Ottawa as among 
the officers missing with Generals 
Mercer and Williams after the battle 
of June 3, is a native of Burford, near 
Brantford. He was representative of 
the Department of Agriculture at Port 
Arthur until his enlistment, and join
ed a Brant county corps. He was af
terward transferred to the Toronto 
unit with which he was serving on the 
firing line. His parents are living in 
London with his sister, Mrs. Alfred 
Raymond of Cove road.

(J. E. Lattimer is a graduate of year 
T4).

Pte Geo. Raynor K illed in Action 
Word has been received of the death 

of Pte. George T. Raynor, only son 
of Mr. T. G. Raynor, representative 
for eastern and northern Ontario of 
the seed branch of the department of 
agriculture, and Mrs. Raynor, of 9 
Regent Street, Ottawa. Pte. Raynor 
was killed in action between the 2nd 
and 4th of June in the recent heavy 
fighting around Ypres. He was 22 
years of age and enlisted in January, 
1915, going overseas with a draft from

the 8th C.M.R. He had been in the 
trenches since the end of last October. 
He was a student and attended at 
different times Elgin and Cartier public 
schools, the Ottawa collegiate institute 
and the Ontario Agricultural College 
at Guelph. He had recently been on 
survey work. He was an active mem
ber of the Excelsior Club of McLeod 
Street Methodist church. Born at 
Rose Hall, Prince Edward County, On
tario, he came from United Empire 
Loyalist stock and fully upheld the 
traditions of those who long ago 
came to Canada to live under the 
flag for which Pte. Raynor has now 
paid the last sacrifice.

(Geo. Raynor belonged to year 1915).

ANNOUNCEMENTS 
W oltz-— Kohler

A quiet wedding took place at the 
Methodist parsonage, Cayuga, on June 
13th, when Emma, youngest daughter 
of Mr. and Mrs. Kohler was married to 
Geo. L. Woltz B.S.A., District Repre
sentative of the Department of Agri
culture for the County of Haldimand.

The ceremony was conducted by 
the Rev. Thos. Voaden and only 
immediate relatives of the family were 
present. The happy couple left for a 
ten-day trip down the St. Lawrence 
and on their return they will take up 
residence in Cayuga.

Mr. and Mrs. Beverly McDonald, 
Picton, Ont., announce the engage
ment of their daughter, Sidna Beverly, 
to Major Clifford Bennett Nourse, 
168th Battalion, London, Ont., son of 
the late Gordon H. P. Nourse, Eden
burg, O.R.C., South Africa, the mar
riage to take place very quietly in 
June.

Mr. and Mrs. Thomas Stanley of 
“  Maplehurst, ” Metcalfe, Ont., an-
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announce the engagement of their only 
daughter Lillian Constance May, to J. 
Edmund McRostie, B.S.A., of Kempt
ville, Ont., youngest son of Mr, and 
Mrs. John McRostie of Blenheim, 
Ont. The marriage will take place 
quietly in June.

The engagement is announced of 
Janet Olave, eldest daughter of Rear- 
Admiral W. Oswald Story, Admiral- 
Superintendent Esquimalt Dockyard, 
and Mrs. Story, Crossdoney, Guelph, 
to Sergeant Alfred Christian Cleeves, 
4th Brigade C. F. A., youngest son of 
Mr. F. Cleeves, Penmanmwr, North 
Wales, the marriage to take place in 
England early in August.

Dr. and Mrs. H. A. Wilson of 
Wardsville, Ont., announce the en
gagement of their daughter, Elizabeth 
Winifred, to Mr. John E. McLarty, B. 
S. A., of Rodney, the marriage to take 
place on June 28th.

M r. and Mrs. H. Hanham, Port Col
borne, announce the engagement of 
their youngest daughter, Zella Eliza
beth, to Mr. John Lome Dougherty, 
B. S. A., of Chatham, Ont., son of Mr. 
and Mrs. A. J. Dougherty, Pembroke, 
Ont. The marriage will take place late 
in June.

W inter—  Battell 
A quiet but very pretty house wed

ding was solemnized Wednesday eve
ning at 7.30 o ’clock, at the home of Mr. 
and Mrs. J. E. Battell, 1030 First Ave
nue N. E., when their daughter Edna 
Grace was married to Mathew Horace 
W inter, B.S.A., Renfrew. Rev. H. C. 
Speller, assisted by Rev. W. Hancock 
W awota, Sask., brother-in-law of the 
groom , officiated at the ceremony.

The bride was attended by her sister 
Cora, and Miss Leila Woodley, Victoria

toria, B. C., Carl Battell, brother of 
the bride attended the groom.

Croskery — Hilliard 
A very pretty June wedding took 

place yesterday afternoon at the resi
dence of Mr. and Mrs. Frank B. 
Hilliard, 11 Tiffany Street, when their 
second daughter, Maud Bradley, was 
united in marriage to Mr. William 
MacLaren Croskery, B. S. A., of Kin
burn, Ont., son of Mr. and Mrs. David 
Croskery. The ceremony was perform
ed in the presence of a large number of 
invited guests, by Rev. Dr. A. J. 
MacGillivray, pastor of Knox Church. 
The bride, who was given away by her 
father, looked exceedingly winsome and 
girlish as she entered the room to the 
strains of the wedding march played by 
Mrs. W. A. Knowles. She was hand
somely attired in a gown of white 
delector satin, trimmed with baby 
Irish lace, and wearing her moth
er’s wedding veil, trimmed with sea 
pearls, lillies of the valley and rose buds, 
and carrying a shower bouquet of 
white roses and lillies of the valley. 
The bridesmaid was Miss Edna H. 
Hilliard, sister of the bride, who looked 
very charming in her dress of pink 
moire silk, trimmed with baby Irish 
lace, and carrying a bouquet of Amer
ican Beauty roses. Mr. Harold V. 
Binkley, B.S.A., of Hamilton, acted as 
groomsman. The groom’s present to 
the bride was a very handsome gold 
wrist watch, to the bridesmaid, a pen
dant, and to the groomsman, gold cuff 
links. The bride was also the recipient 
of many other costly and beautiful 
presents. After the ceremony a dainty 
buffet luncheon was served, after which 
the happy couple left on the 6.20 train 
for points east, the bride wearing a navy 
blue suit and Panama hat. They will 
reside at Kinburn, where the groom 
conducts a large dairy farm.
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Am ong the guests from  ou t of 
tow n were Mrs. C linton H ew lett, of 
New Y ork; g randm other of the bride; 
Miss Phoebe Brooks, of New Y ork ; 
M rs. E id t and Miss B. E id t, of S tr a t
ford; Misses Tye, Miss M arjo ry  W alker 
M iss Jan ie  Brown and F red  W alker, of 
Hayseville, O nt.; Miss Florence P u d d
icom be, of New H am burg ; Miss M a r
gare t Ballingal, of G alt. T he house 
decorations were pink and  white. Be
fore th e  newly wedded couple departed  
Dr. M acG illivray proposed th ree toasts, 
to  th e  bride and groom, th e  bridesm aid 
and groom sm an, and to  the  b rid e’s 
paren ts, all of which were responded to  
by th e  parties concerned. T he bride 
is one of G uelph’s popular young ladies, 
while the groom is a well know n grad 
uate  of the O.A.C., and th e ir m any 
friends will wish them  m uch happiness 
in th e ir  wedded life.

Canadians at P urdue U niversity
G raduates of the  O.A.C, and o ther 

C anadian  in stitu tions hold m any  prom 
inent positions a t P u rdu e  U niversity  
as th e  following will show.

Professor A. T . W iancko, Chief of the  
A gronom y D ep artm en t, hails from  
M uskoka. A fter g rad u a tio n  a t  th e  
O.A.C, in 1895 several m on ths were 
spen t in the Chem ical D ep a rtm en t a t  
dairy  investigational w ork . T h e  year 1896 
was spen t on a M inneso ta S tock  F arm  
an d  1897 a t home. In  1898 he was 
app o in ted  A ssistant L ib ra rian  a t the  
O.A.C, and later In s tru c to r  in G erm an 
also. 1901 was spen t a t  experim ental 
w ork w ith  com m ercial firm s a t  Ames, 
N eb. In  the fall of th e  sam e year 
Prof. W iancko accepted th e  position 
of In s tru c to r  in A gricu ltu ra l C hem istry  
and A ssistan t A g ricu ltu ra list in the  
N ebraska College of A griculture. For 
two years Prof. W iancko stay ed  a t  N e
braska b u t in 1903 received th e  ap p o in t
m ent of Associate Professor of A griculture

cu ltu re  a t  P urdue U niversity  and 
A ssociate A griculturalist a t  the  Ex
p erim en t S tation . In two years Prof. 
W iancko  was prom oted to A gricu ltu r
a lis t of th e  S ta tion  and in 1907 to 
P rofessor of Agronomy. W hen Prof. 
W iancko  w en t to P urdue he d id all the 
College and  S ta tion  w ork alone. Now 
he has charge of a staff of 22 including 
several of professional rank.

P rofessor G. I. C hristie, S uperin ten
d en t of th e  D ep artm en t of A gricultural 
E x tension  was born a t  W inchester, 
D u n d as C ounty , O ntario . A fter a t
ten d in g  public school a t  W inchester he 
en te red  th e  O.A.C, and was graduated  
w ith  honors in 1902. In  1901 he was a 
m em ber of the Live S tock  Judging 
T eam  a t  Chicago and carried off many 
honors. In  the fall of 1902 he w ent to 
th e  Iow a S ta te  College a t  Am es re
ceiv ing a degree from  there  in 1903. 
A fter spending  two years in th e  D ept, of 
A gronom y Prof. C hristie  w en t to  Pur
due w here he has b u ilt up th e  D epart
ment* of A gricultural E xtension. Some 
idea of th e  scope of th is dep artm en t 
m ay be ob tained from the  fac t th a t in 
1915 m ore th an  one million people were 
reached  th rough its various activities. 
In  1913 Prof. C hristie was m ade State 
L eader of C ounty  A gents or D istrict 
R ep resen ta tiv es as th ey  are called in 
O n tario . Each agen t is th us under his 
d irec t con tro l.

P rof. C hristie  has for his r ig h t hand 
m an, M r. G. M. Frier. A fter a pre
lim inary  education  in his n a tiv e  town 
of S hed iac, N .B ., and a t  the Provincial 
N o rm al School a t  F r e d e r i c to n , M r. 
F rie r ta u g h t  school for some tim e before 
en te rin g  th e  O.A.C, in 1904. D uring 
his college career he was much in te res t
ed in L ite ra ry  and Y .M .C .A , w ork and 
was P re s id en t of the Jun io r year. In 
1908 M r. F rier was graduated , a special
is t in A gricu ltu ra l Biology. A fter a 
year as D ean of Residence and  In-
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instructor in English he came to Purdue 
as Prof. Christie’s assistant. Here his 
rise has been rapid. At present Mr. 
Frier is in charge of the Division 
of Short Courses and Exhibits, a branch 
of the Extension Department. He has 
done much in co-operation with the 
rural church to improve the social 
conditions in the country communities.

Miss Roberta McNeill is another 
member of the Extension Department. 
She is from Ottawa and is a daughter of 
the late Alex. McNeill, Chief of the 
Fruit Division. After graduating from 
MacDonald Institute with honors in 
1912, Miss McNeill went to Purdue and 
entered the Extension work. At pres
ent she has charge of Women’s Clubs, 
where her work is chiefly giving de
monstrations and talks throughout the 
State.

M r. C. W. Stanley is an Instructor 
in Agricultural Chemistry. After 
attending Stratford Collegiate Institute 
Mr. Stanley entered the O.A.C, in the 
fall of 1908 but after 3 years with Class 
’1913 was compelled, owing to illness, 
to finish with T4. A short period was 
then spent in the Chemical Depart
ment. In September of 1914 Mr. 
Stan ley accepted his present position 
a t Purdue but at the close of the present 
school year he expects to come back to 
Guelph as a soil analyst.

Other Canadians at Purdue are:
Professor W. K. Hatt, Head of the

School of Civil Engineering, Professor 
of Civil Engineering, Director of the 
Materials Testing Laboratory. Prof. 
Hatt received his A.B. degree from the 
University of New Brunswick in 1887, 
C.E. from Cornell in 1891, A.M. from 
University of N.B. in 1898 and Ph.D. 
from Cornell in 1903.

Professor P. N. Evans, Head of the 
Department of Chemistry, Professor 
of Chemistry, Director of the Chemical 
Laboratory, Prof. Evans received his 
B.S. degree from McGill in 1890, and 
a Ph.D. from Leipsic University in 
1893.

Professor J . A. Estey, Assistant Pro
fessor of History and Economics. Re
ceived his B.A. degree at Acadia College 
and a B.A. from Oxford in 1909.

W. M. Hepburn, University Librarian. 
Received M.A. degree from Dalhousie 
College in 1898 and a B.L.S. from the 
State Library School at Albany, N.Y. 
in 1903.

Obitu a r y

We regret to report the death by 
drowning, on June 3rd, of R. B. New
man 1917.

The accident occurred at Black River 
and burial was made at Spencerville, 
Ont., on June 7th.

The Review extends sincere sym
pathy to his relatives and friends, in 
their bereavement.
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The sun was sinking in the west, its 
bright orb shining in a subdued manner, 
as if it ’s dinner had not agreed with it. 
The wood was still. There was no 
sound to be heard except the drone of 
the bees, the whine of a saw mill, and 
the puff of a locomotive as it slowly 
laboured up the long incline to the 
town of Big Hollow.

Bill Bissett, our hero was sitting 
silently on a soft log beside Nellie 
Burns, daughter of the town detective, 
his arm carelessly thrown around her 
22 inch waist. Still, all was still. 
Suddenly a sound broke the still 
stillness. Bill’s arm tightened around 
Nellie’s 32 inch waist. She sighed. 
The sound came nearer, and Bill’s 
arm tightened. Nellie sighed. Again, 
and nearer the sound came. Bill’s 
arm tightened. Nellie sighed.

Suddenly, quite suddenly, before Bill 
had time to with draw his arm, a tall 
manly figure parted the bushes and 
stepped into view.

Nellie’s face grew blue, she blushed 
furiously. It grew blue because she 
was blue blooded.

Bill slowly withdrew his lunch hook 
from around her 42 inch waist and look
ing the intruder in the eye, said sternly:

“ Got any tobacco, Skinner?”
Skinner, for it was he, or him, looked 

quietly at the ground, and absent mind
edly chewed his beard.

“ Yes, I have some tobacco,” he 
said, “ but------ ! ”

“ What kind?” eagerly asked Bill.
“ Senator,” replied Skinner.
The air grew blue; Nellie had burst 

a blood vessel.

No that’s wrong, Bill had started to 
speak.

Unnoticed, Nellie slipped away— 
she wore slippers,— and climbed the 
long incline to Big Hollow. The sun 
had sunk. The air was bluer. Both 
Bill and Skinner were talking.

Hezra Judas Swife.

It Is Not Always E asy 
To apologize,
To begin over,
To take advice,
To be unselfish,
To admit error,
To face a sneer,
To be charitable,
To be considerate,
To avoid mistakes,
To keep on trying,
To forgive and forget,
To profit by mistakes,
To think and then act,
To keep out of the rut,
To make the best of little,
To shoulder deserved blame,
To subdue an unruly temper,
To maintain a high standard,
To recognize the silver lining,
To be a true Christian,

— But it always pays.

Tobacco is a dirty weed,
I like it.

It satisfies no normal need,
I like it.

It makes you thin, it makes you lean, 
It takes the hair right off your bean, 
I t ’s the worst darn stuff I ’ve ever seen, 

I like it.
(To be continued).
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