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ROMANCE AND DIVIDENDS IN AGRICULTURE

Subjects and Dates for Radio Broadcasts for Dominion
Department of Agriculture on Canadian Radio Broadcasting
Commission Coast to Coast network to be given fram
October 4, 1934 to April 25, 1935 inclusive at 8 Pem.
E.S.T. over Eastern and Midwest network and st 11,30 p.m.
Pacific time over B.C. network.

Subject

Romence in All Things - introduction to the series of talks.
Down the Garden and Orchard Paths - Clean up to Reduce Insect
Infestations.

Fine Feeds Make Fine Birds - The Art of Producing the Best
Poultry

Hallowe'en Apples

The Nutritional Value of Dairy Products

The lilky Way - What Clean Milk Production Means.

Boys' and Girls' Farm Clubs

What is Done to Assure Wholesome Meat - Meat Inspection in
Caneada.

Canada's Best in Beef.

Commercial Feeding Stuffs
Christmas Turkeys

Christmas Giving

A Review of the Year's lMarkets

The Agricultural Situation >
Canada's Femous Varieties of Grain
Among the Best of Foods - Cenmed Foods
Honey - One of Nature's Best Foods
Prices of Farm Produets

The Seed Cetalogue - Testing of Seeds for Purity
Bacon Grading - Its Value to Canada's Trade.
Grading Dairy Products

Protecting Canada from Dangerous Insects

The Battle Against Grasshoppers

Maple Syrup - One of Cenada's Most Delectable Crops
Lamb - One of the Best of Meats

Eggs for Easter

Succession of Crops in the Gerden
The Story of the Clothes loth
lMeorketing Services ‘
Concluding Summary.



INTRODUCTION FOR RADIO ANNOUNCER =

ROMANCE AND DIVIDENDS IN AGRICULTURE

This is the first of a series of five-minute talks
to be given every Thursday evening at this same time by
the Dominion Department of Agriculture over the Coast-to-
Coast network of the Cancdian Radio Commission, In this
series, which wiil be continued until the end of next
April, an outline of some of the activities of the

Department will be given.

Talk No. 1 - Introduction,

Ottawa, October 4, 1934,



ROMANCE AND DIVIDENDS IN AGRICULTURE
Ralk No., 1.

Romance! Without it, 1life in this fast-moving age would
certainly be dull and uninteresting. Not merely such romance as
is suggested by some of the leading luminaries of the silver screen,

nor the brand of romance of the days of so-called chivalry, when

the gartered and cockaded gallant injected himself into many a duel

over his erstwhile lady fair.

No: As the poet tells us, there is romance in the building
of a barn, in the green-sward and growing grain, in the very twist
of a pig's tail and the turn of a cow's horn. For this parent of
golden dreams, as Byron has described romence, is to be found in
Practically every condition of human life and activity. Even fruit
and vegetables have their moments. Certainly there is sonethipg
Very far removed from the commonplace in the development of the
great wheat-producing areas of Western Canada, a development that
caused the greatest raillway system in the world to be constructed,
that developed the greatest island po;ts, and earned for Canada
the title of "The granary of the Empire".

For the next 30 weeks Hon. Robert Weir, Dominion Minister of
Agriculture, has arranged through the courtesy and co-operation of
the Canadian Radio Commission to have a five-minute talk given each
Thursday evening at this time over a Coast-to-~Coast network on some
Phase of the work or service the Department extends both to the
Producer and the consumer. It is not intended to attempt to educate
those who follow these talks with us, so much as to interest them;
to give, as it were, in a popular way, some idea as to the relation
of certain phases of the great industry of agriculture to the
general public. These talks will deal with eggs, poultry, fruit,
Canned goods, dairy products; the inspection and grading of meats;
Pure geed for the farm and garden; the beneficial work of the
entomologists; boys' and girls' farm clubs; what Canada has done in

Produeing incomparable varieties of grain; and other subjects, all



of which have a relation to the life and well-being of every Canadian.
The work of the Domihion Department of Agriculture in co-

operation with the provinecisal departments and other related

organizations, has for many years been conducted on the broad basis

of service to the farmer, the consumer, and the industry. Modern

agriculture is now a highly diversified industry vastly different

from the industry the early Pioneers knew. It has been revolutionized

by improved methods, improved implements and materials and the
application of practical science.

Agricultural progress in Canada has not, however, been
merely by the expansion of erop acreages and production, nor by the
increase of 1live stock. Improvement in the methods of production
and decreasing the cost by attaining, through experiment and
research, commodities of the best quality, have been even more
important. The introduction of such standards as will best meet the
Téquirements of both the domestic and export markets, hasl also been
& significant feature. Many of the products of the field, of the
garden and of the orchard of this country are among the very best
of their kind in the world.

Down through the generations since de Monts and Hebert began
What is now the most important of all Canada's industries, for
8griculture today supports nearly five million persons in Canada
directly and many more indirectly, it has been,and still is, the
M08t essential of the Dominion's industries. Food is the chief need
°f life, and the primcipal comcern of agriculture is the production
and marketing of foodstuffs.

No activities of the Government seriice of Canada touch so
intimately or so vitally the life, the health, and the well-being
of the People as those of the Dominion and Provincial Departments of
A8riculture and the associated orgénizations and institutions, such as
the agricultural colleges and schools.

The Department of Agriculture hope you will enjoy the talks

to ve given each Thursday evening. A copy of each talk will be sent




on request, by writing to the Publicity Branch, Dominion Department

of Agriculture, Ottawa, and any observations you may care to make

will be appreciated.

We shall continue this series next Thursday evening at

this same time by inviting you to come with us for a walk "Down

-

the Garden and Orchard Pathg",
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ROMANCE AND DIVIDENDS IN AGRICULTURE
TAIK NO. 2

DOWN THE GARDEN AND ORCHARD PATHS

CLEAN UP TO REDUCE INSECT OUTBREAKS

e m et n s an s

The care and development of a successful garden is one of the most
enjoyable, permanent and satisfying hobbies within the reach of almost every
one. No Canadian home is considered to be complete unless it has one - be
it flower garden, vegetable garden or a combination of both. And ;10 garden,

- on the other hand, seems to be complete without its insects to plague the
gardener and devour the plants. Thus in thousands of Canadian homes with the
little wife well willed and a little land well tilled among the most annoying
and destructive flies in the damestic ointment, at least in the summer, are

- the insects in the garden. It is, therefore, comcerning these, and to the
protection of the plants on the little bits of land well tilled, we would call
your attention for a few minutes.

The recollection of the pleasures and disappointments of the gardening
8eason just passed may still be clearly in mind and should serve as a stimulant
to secure more perfect results next year. The simplest and most direet method
of protection against insects in any garden is to be found in the careful garden
¢lean-up, |

The insects attacking the garden plants must survive the winter and they
do this, by preference, in or about the garden. They oceur, in various stages
o development according to the characteristies of the inseet, in the cultivated
Plant or weed refuse, in the soil, in the piles of leaves or grassy head lands,
OF even in the cracks and erevices of the fencing, garden seats and trellis work.
In fact any spot in the garden may be serving as the winter quarters for insects
°f one kind or amother. If they remain undisturbed for the autumn and winter,
8Very emncouragement is given to the establishment of a flourishing outbreak
Bext year. Therefore, every gardener who wishes to protect his plants fram

insects should keep this in mind and do the major part of his imseet control

¥ork in the autumn with rake, fire and spede.
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Although it is much better to carry on the cleaning up process as
a continuous one throughout the season the last two weeks of October
mrovide the most effective period to get the maximum effect from the
minimmm of labour. The imsects by then have practically ceased their
activity for the year and are in their winter quarters. In this cool
weather there is an assurance that if disturbed they will not be able
again to seek out favourable locations and most of them will perish before
next spring.

The garden clean-up is a relatively simple task. The whole area should
be raked clean and all cultivated plant refuse and fallen leaves, as well as
all weeds and fallem fruit should be gathered and burmed or composted with
soil. The soil should be ploughed or spaded deeply and left as rough as
possible. The grassy borders of the plot should be burned over, the fence
corners cleaned out and if possible the weeds and refuse in the neighbouring
lot should also be disposed of to prevent cutworms end stalk borers migrating
into the garden in the spring. And finally, ridiculous as the operation may

appear, wooden fences, arbours and trellises should be brushed down with a

¢orn broom.

If you want a garden comparatively free from insect pests we know of
Do more effective way to accamplish this tham to follow the methods for
insect control we have briefly outlined. The Entamological Branch of the
Dominion Department of Agriculture, however, is at your service and will
be only too pleased to place at your disposal its fund of information in
solving any particular insect problem you may have.

The next talk in this series will be "Fine Feeds Make Fine Birds =
The Art of Producing the Best Poultry” and will be given at this same time

Dext Thursday evening.

o o v -




ROMANCE AND DIVIDENDS IN AGRICULTURE

TAIK NO. 3

FINE FEEDS MAKE FINE BIRDS =
THE ART OF PRODUCING THE BEST PQULTRY

There is nothing more delectable as the principal course on the dinner
menu than good poultry. The producer and the consumer both should realize that
it is poor business to sell or buy poultry that is thin in flesh. To sell a
bird not properly finished does not pay the producer for he misses his best
opportunity to make a profit and it is false economy for the consuﬁ;r to buy
such a bird even though the price per pound may be lower for he gets too little
flesh and too much waste for what he pays.

Take the two cases briefly. First, that of the buyer or consumer. There
are two main differences in the eating of the thin bird and the fleshed bird. =
One is the increased proportion of edible meat that the fat bird has over the
thin bird and the other is the quality of that flesh. An ordinary thin or range
bird at 10 cents a pound is dearer than a well fleshed bird at 15 cents, simply
because the difference in weight that the fleshed bird has is made up of flesh
almost entirely, the waste, such as bomes, head and feet, are practically the
same whether thin or fleshed. Also the difference in the guality of the flesh
is most marked - what flesh there is on the thin bird is tough and dry, and what
little oil or juice there may be has a tendency to dry out in cooking.

But what about the producer? TFor same unknown reason he is rather too
willing to market his poultry without finishing it and the consumer too often
has no choice in the matter, for there is not enough of the quality product to
€0 around. The producer is working against his own best interests every time
he markets an unfinished bird, for by so doing he fails to get out of his work
the profit that is there for him. It is this last pound or two that is the
cheapest to produce.

At the Central Experimental Farm, Ottawa, it has been shown that it takes
4% pounds of mixed grain to produce a pound of chicken. With grain at one cent
a pound, therefore the extra pound of flesh is developed at a cost of about five
¢ents counting the milk that is used, and fhis extra five cents means fram two

to five cents a pound more for the whole bird.




Incidentally the feeding of mixed grain to poultry provides a good
market for coarse grains. In recent years mixed grain has sold as low as 50
cents per 100 pounds at the elevators. Had this grain been fed to chickens of
good type and the chickens sold at even 10 cents per pound, 100 pounds of grain
instead of bringing the farmer 50 cents at the elevator would have brought him
over $2.00 per ewt. through the fat chicken route. -

The place for this extra feeding is before the birds leave the hands of the
producer. The lack of quality in much of Canada's dressed poultry is one reason
why Cenadians are comparatively small eaters of poultry, the per capita con-
sumption being about 10 pounds as against 18 pounds in the United States. The
Sooner producers are convineced that selling thin birds is false econamy the
sooner better market conditions will prevail.

Producers are urged to study the market requirements for poultry by reading
available literature on the subject. Informationm in this connection ean be
Obtained free by writing to the Publications Branch, Department of Agriculture,
Ottawa, or to any Dominion Experimental Famm.

This is the third talk in this series. The next will be Hallowe'en Apples

to which you are invited to listen in at this same time next Thursday evening.
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Hallowe'sn ipples iz she title of this evening's talk,
the fourth of the series of five-alnute talke to be given every
Thursisy eveaing at this seme time by the Depertment of
sgrieniture over the Unsst-lo-Cosst network of the Cenadian Zedio
Comalsaloa. Ia thies series, whioh will be continuwed until the
end of next &pril, en outiine of some of the prineipal sotivities
of the Department will be given,

TALK B0, & - HALLOWE'EE AFPLES
OPTAWA, DCTOBER 26, 1984




AUBANCE AND BIVALENDS IN AORLCULEURE
—s % T TS

HALLOWE'RN APPLES

After supper next Wednesday, children in Cenade, as in
1 other countries, will combine to celebrate the feast of
Hslliowe'ea with all ite happy gemes and mischievous pranke.
i fhough aow kaowa as Aittle clese than the eve of the Christian
festivel, 4il Saints' Day, Hallowe'sn perpetustes oustoms long
sate~dsting Chriutisnity. On she Druldie osremonics held each
fall in thenksgiving for the harvest were grafted some of She
charsotoristics of She Aoman festival in honour of Pomone,
Coddess of fruit end gerdens, held ebout the firet of Hovember,
ia which apples snd nuts, represestiag the winter store of
frults, played an lmportant part. The sport of “apple«duckinge=
atsenmpting to seize with the teesh an spple flosting in & tub of
water - and other similar gewes, sll have an aneient origin.

48 the use of apples in Hallowe'en festivities dates Dack
%0 early history, =0 dovn the apple industry in Cansda date back
to the esvly ploneer duys of this ccuntey. IHislory pesonds the
setablishaent of spple end pesr orehards in the first settlements
ia Nove Leotis over three huadred years ago by Freanch settlars,
sad She lend mede famous by lougfellow ia his lmmertel poem,
"Evangeline®, namely, he Ansapollis Valley, me for meny
generations been one of the wost widely known spple produeling
Seotions ia Horth smerice. .

is the Provines of wuebdee there are resords of spples
Erouing thres hundred yours sgo. ia Ontario the firet apple trecs
were planted abous A780, and ia British Columbia about 1880,

fhe Cepedian eiimste Lo well suited %o She production of
high quality appies, end she iadustey, oviginslly latended to
Provide apple eider sad vineger for home consumption has
develoyed to such as extent thet now Usaséien apples find thelr
l Way into many countries. Of the 1933 crop, approximately 2%

Millions of barrels were exported.




ia the early days of spple growing in Csnste little atteation
¥88 pald to varieties; apples were Just apples. Improveseat in :
treasportation and storage facilities, the development of export and
home markets, sud wore knowledge gasined of the merket demsnd, mede
Loeessary sxperimeatal and research work. There are now in Canads
8004 varieties of apples with Reeping qualities which ensdle them to
be glored and availsble for consuaption throughout preetically the
eatlire year.

The Fruit and Honey Act and the Hegulations preseribe the
Erade for apples when marketed. Kol oaly in the produetion of new
&84 Detter varietjes do lominion sad proviseial agrieulsural
Suthorities seck to provide better fruits for s discriminating publie
taste, but in the pecking, gradiag, transportation, snd sale of
8pples every effort is made %o assist the grower in plescing before
the comsumer an attrective and delsetabie fruit. Fhile under moderan
Bousing conditions in the sversge home thore mey be insuffieient cold
Storage spece for a unit such as & barrel, yet the smsller units such
88 the box, hemper, or basket, are guite suitable %o store. Unit
Purchase is advised as the buyer 1s assured of ¢ uniformly graded
Product, and the cost is such less then where smaller quantities sre
Purchased, There could certaisly be, for health and eajoyment, a
Bueh larger Mmﬂan of spples among Canuadisas, ag the frujr
€roen in their own countyy is unexoeliled in the world.

¥ith & inouledge of the varicties suited to the seagon,
Sonsumers who iasist on these varietiecs wilil obtain the greatest
VRiue for their ocutlsy and their greatest satisfactica in the
eajoyment of this fruit. The names of the verietiss best sulted to
the gesson should be learned by everybody. Hequests for and detsiled
iaformetion on this subject, @s well ss on the uses, season, grading,
Pecking and storing, will recelive prompt attention by the Sominjon
bepartment of igriculture in Ottawa.

The mext telk in this series will be The Hutritionsl Value
Of Lairy Products, to whieh you sre cordlally invited to listea at

$4is wemw time next Thursday evening.




HOMANCE AND DIVIDENDS IN AGRICULTURE
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THE NUTRITIONAL VALUE OF DAIRY PRODUCTS

Due to the remarkable discoveries made in recent years
regarding the close relationship of well-bealanced, adequate meals
%o bodily health, the old adage "one must eat to live" has been
J Superseded by the modern version "one must eat enough of the
right foods to live in good health". 3

Among the highly nutritive foods dairy products which
include milk, cheese, butter and ice cream hold a prominent place,
and although certain food properties are common to all, it 4PAe {;
well, from a nutritional standpoint, to consider each product
Separately.

Milk - the food'for which there is no substitute -

furnishes more to the body than any other single item in the diet.
Its proteins (or body-building material) are of the highest
quality; its fat is easily digested; it is the best source of
caleium (lime) and also contains a liberal amount of phosphorus -
the two minerals so necessary for the development of the bones and
teeth, In addition, milk contains‘séveral of the vitamins known
to play a part in normal health and growth and also, because of
its fat and sugar content, is imbortant as an energy producer.
Health and nutritional suthorities agreeing that milk is
the most indispensable food for the growing child, recommend a
quart for esch child every day and advise a pint for an adult.
How much are we using? The latest estimated figures indicate that

the per capita consumption of milk in Canada is.not more than one

pint which means that some, yes many, are going short. For human

nutrition milk is an ineomparable foody a—liberel-—suppty—of Which

Wi able adults to en

8 langez.-lease.of. bealihien—itifer
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k, is an economieal, healthful food. Its high
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food value is supported by the fact that a pound and a quarter of

Cheese contains f;é& as mpch prot in, ca eiu ~2££¢%2“§££
g€allon of J‘lhole‘ﬁllk /\ Many peo;{e raise a question about the s M
digestibility of cheese, but if this concentrated food is eateghiﬁ
Tather small amounts st=a time, served with bulky foods and
thoroughly chewed cheese is well digested. The method of cooking

also affects its digestibility - Cheese should be grated, mixed

Well with the other ingredients and cooked at a moderate temperature

for a ratner hort time - go ,tha} the protein wil t be toughened.
7 1un7 ; éiﬁ:«d ﬂhljﬁhlaiazeﬁntu-hum{;“‘ézldifibnmu&u 3 ?f
el S T, eﬁﬁéﬁgify product. / Butter. It is.not hard to

understand why butter is put on the table three times a day or why
the woman who prides herself in her cooking prefers it to other fats
for its delicious flavour appeals to every one. There is, however,

Teason to believe that, if the nutritive qualities of butter were

.

Valued as highly as its flavour, this wholesome food would be used

€ven more liberally in Canadlaq homes,. In-eddttiom-to-vermr =
AOMTCENT FaTE N ENErEy—pPoducer 1&utter contains vitamins which place

it first among fats.

Cream from which butter is made, and ice cream are likewise
important not only for their palatability, but for their eontribution
t0 health., Few people need to be coaxed to eat ice cream for its
Smooth texture and delicious flavdg:7g;?eal to ybung and old. Taking
into consideration, in addition, the food value of cream and other
ingredients used in its manufacture, it is not too much to say that
ice cream rightly deserves to become our national dessert.

The next talk in this series will be - The Milky Way - What

Clean Milk Production Means - to which you are invited to listen at

;% a2 ﬁi?%i; A %

Pl

M{ is sar&ezz% next Thursdz evening. k Ao
Kot ¢ amned 1&£¢ liacg
jgdbiaﬁﬁ‘qw. ‘Q?@ﬂvtzzgl ﬁ%ffz%qquduwé%;h’,.5&&:;;;;.~



ROMANCE Anp nxvmmngs IN AGRICULTURE
~———__ TALK NO.

THE MILKY WAY
" (WHAT CLEAN MILK PRODUCTION MIANS)

In view of the fact that milk is one of the most valuable human
foods, the importence of clean milk production can hardly be emphasized too
Strongly, Generally spesking, consumers in Canada demand milk of & very high
standard of ¢leanliness. How many consumers, however, have ever given a
thought o the problems involved in the production of clean milk d;vn on the
farn?

Clean milk may be defined as milk that is free from dirt and
foreign matter, containing comparatively few bacteria end certainly none of a
Usease-producing natures The first essential in producing milk of such a
Standard is to have healthy cows. They must be free from tuberculosis,
anthrax and other contagious diseases to which cattle are subject and which
8ffSet the milk indirectly. In addition, the udders of the cows must be free from
8uch digeases ag mastitis end cow pox which directly infect the milk with -~
Yacteria,  Tests have to be applied frequently to determine the diseased cows
and eliminate them from the herds, usually at = considerable Ross to the
farners,

Next to healthy cattle come the tw;.n factors of clean cattle and
olean barng, In summer time, these are comparatively simple mutters as the
®OWS are washed by the frequent showers and have clean fields on which to lie.
Dm\mg the seven months in which dairy cattle have to be stabled, however,
Cleanliness is & big problem. Warm, well-lighted, sanitary barns must be con-
Fructeq and these must be kept scrupulously clean. Proper ventilation must
b Provided, otherwise the cows will be unhealthy end the warm, freshly-drawn
W1k will ebsorb bern odours. Stables must be cleaned twice daily, cows must
w ¢lipped and brushed regularly and they must have their udders and teats
Vashed before each milkings Clean bedding, free from dust, put down before
milkins. and plemty of good, clean food, free from mustiness, served after
Milking, are prime essentials.

Milking cows by hand is an art and glean hand milking is a fine
%, involving a high degree of healthiness and cleanliness on the part of the
Milker, Maghine milking is a science, involving a knowledge of the physics of

electrie motors, internal combustion engines end vacuum pumps. In addition,




vit 18 necessary to have taken a minor course in the art of hand milking, the

1atter for use when the transformer burns out, the gas runs low or a gasket

_Popl.

! Clean milk production requires clean utensils as poorly washed

i rﬂ-en-n, form one of the most potent sources of bacteria in milk.

", Clean milk must be rapidly cooled if the number of bacteria is to
_jl"be kept down, This means the harvesting of large quantities of natural ice
bduring the winter months at & time when there is plenty of other work on the

i#lairy farm, The latest algernative is the installation of comparatively expensive

electric refrigerations

Finally,the milk must be promptly delivered to the distributor.
§ involves turning out at amywhere from 4.00 to 6.00 a.m. on a cold and frosty
3' WOrning iy order that the cows may be milked, the milk cooled and delivered to
“he early morning train, so that it may remeh the city and be bottled for delivew
/%94 congumption the following day. |
The foregoing brief resume of the factors involved in clean milk
Nd“‘tion on the farm should be sufficient to show that the "Milky way" is no
un”“r. for the farmer. He is therefore entitlecd to an adequate share of every
llar the consumer spends along the "milky way".
May we remind you that National Cheese Week, which is endorsed
the Dominion and Provineisl Ministers of Agriculture, will be held from
Vember 10th to 17the. Canadian cheese is not equalled in quality by any other

I.eoutrY!
»L The next talk in this series will be "Boys' and Girls' Farm Clubs".

®Ples of cach talk may be obtained by writing to the Publicity Branch,

Domingon Department of Agriculture, Ottawa.
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fhe title of thls evening's telk is "Boy's
and Girls' Fars Clubs®". It is the seveath in the
geries to be given every ZThursdey evealng et this
same time by the Dominion Depsriment of Agrieculture
over the Cosst-to~Coast network of the Canadian

isfio Comamisslon,.

PALK B0, 7 - "BOYS' AND CIRLS' FauM CLUBS"

DPTATA, HOVEMBER 1D, 1934.
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MABCE aND DIVIoEm 855 1N AGAICULIURS

BOYS' AND GIALS® PAKK CLUBS
4wong the mationsl organizations conneoted with Canadian
Ggrisulture she Boge® and Giris' Fsra Clubs with 26,000 mombders nay

SSsurediy be ilsted among the most eacoursging and hopeful.

She sovemsent was siarted Swenty-oune years ago for the purpose
91 developing emong the young poople in the rural disiriese of the
Somiaion a prectical interest is farmm work aad to provide a
Betsure of sgricoultuml educstion to those unable to attend schools
OF volleges of agricuiture. $ae ausber of the clubs and their
Bombersuip have grown stesdily ia the tweaty-one yesrs to & degree
Yeyondi th: most samguine expectations of the originsl promoters.
ma&,whmmwu@m in the clubs are aow working
Under a veriety of projects which inolutes ell clasees of live stook, :.
Pouliry, field orops, horticulture, snd for girls, home ccomomics. |
In the United Stetes enrolment in boys and girls furm olubs known ss
44 clubs totals over $00,000. Similar clubs are sstablished in the
Sritish lsles, ausiralie, New Zealsnd and other countries, where, as
OR this side of she world, they mugc advancemsnt ia sound
S&ricuitural praciices end a foree for charseter buildisg among the
Jouths in rursl distriots.

Boye' snd girls' Iorm clubs have decn wery apily desoribed ss
8 §reat sxisusion sehool of sgriculture in which the subjects for
Study are the clud projects sad the pupils sre the earolled elud
Benbers.

fhe fact that each elub member must carry om the clud project
OR the home farm is ome of the most importaat factors underiying the
Suecess thst has been schioved. ©he elub member with his oalf, psir
©f pigs, chiockeas, seed graia plot, or whatever the project oslile
for, develops an eavisble pride i ownership, ia achievement, sad
® keen ond heasltny inverest in the projecs, in the farm and in the
Gommuaisy. The keeping of secvounts and records, wiich is demended
of Svery membor, the possibility of soting as an officer of the ecliub




i o e i i

-"

OF 22 ehalrmen at meetiogs, the opportunily o prepare and present
PSpers, of giving cesonstrations of soms phase of work, the giving
% orel ressoms in judging eompetitions sad She working togethes
®ith othe s Joung people of the comsuaity all oonstitute a broad and
Veluable training for future eitisenship.

Ihe Domizion end Froviaeisl Jspartments of igrisulture inslude
Slud work in their extonsion progrumses, sad substantiel support hag
Yeen given in the form of telips, special prises, trophivs and
Seholarships by reilwsy compsales, bsaks, industrial institutions,

'ﬂjﬂes elubs, exhiditios associations, agricuiturel Bodies of verious }_.
kinds, sa¢ interested indivicuels. %hie wide recognition of the valus |
°f the work these clubs are dolag msy be teken ss evidence of Sheir
merig, |
in 1931 the Csandlan Council on Boys®' and Cirls' Clud Zork wae T
Tormed, with the object of developing and maiatainiug a constructive
Saticasl elub policy. Ihe membershipy of she Council issludes
Fepresoatetives of the Dominlon end Provimcisl Departacats of ‘
“8ricuiture snd a umusder of busizess organisstions thet are interested 3

t

ia the nstional growsh of the movement.

fhere are sow three phases of elub setivity, loeal, inter-glub
OF proviseisl, and ister-provimeisl or notionsi. One of the
ateresting reatures of the doysl Siater Zair to be held ia Toroato
fron Zovember 2lst to L9th will be the Netlomal Contosts of the Boys®
884 Girls' Farm Clubs conducted under the directioa of the Censdian
Couscil ia wiich Shiriy-one tesms of two members sash, seleeted ia
Proviseisl eliminetios contests, will eompete for Dominion
®hamplonships in six of the msjor live stook ead fleld orop projeets.

fhis growing rurel youth movemeat promiscas evea grester
Seonomie, sduestional end ehsreeter building possibilitiss for Csnade. |

The next talk In thie series will be "Uhat is Done %o Assure
"wlesoms Heat feats Inspeetion in Cpneda®™, and will be gilven at this
G4m6 time mext Thuredsy evening. Moy we sgain remiad you thet coples
Of these talxs msy be obtained by writiag %o the fublioity Braneh,
Pomlalon Departsent of agriculture, Ottewa.
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*hat 4 Jone t0 Lasure Yhelesdtne Heut - Haad
Inapestion in Ussade” 1s the title of this evening's
tslk gives by the Deainian Jepartasnt of griceliwre.
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; WHAT IS DONE TO ASSURE WHOLESOME MEAT
CANADIAN MEAT INSPECTION

That remantic and colorful persomality, Disraeli, for several years

- Prime Minister of Britain, once sagely remarked thet the happimess of the

i Ration depended upon health. Ome of the surest ways of safeguarding the
& Public health is by insisting upon e hygiemic meat supply, one that is

88suredly sound and wholesome, for meat is ome of the stapi; items in the

a‘ normal humen diet.
F The Mea$ Imspection Service administered by the Health of Animals

. Branch of the Deminion Department of Agri&ltufo may, therefore, be regarded

85 one of the most vitally importent of the services performed by the Govera-
Rent, for 14 has to do with health and without health there can be 1ittle

| Rappiness. This service functions under the Meat amd Canned Foods Aet with

- 1t supporting rognlafiom, and epplies to imterprovincial and export shipments

Of meat and meat food products, and to those which may be imported.

1
:

'

The object of the meat inspection service is to prevent the shipment to
other countries and from ome province to another im Canada of unwholesome and
’ Otherwise dangorm meats; to ensure thet the preparation and handling of meats
and meat food products conform with modern sanitary requirements; %o jumt
the use of harmful dyes and preservatives and chemicals, to enforce correct

i hopest labelling, and to ensure that the meat and meat food products are

Sound, wholesome and fit for humen consumption.

No meat, or meat food products, ean be shipped out of a provinee, nor

‘r |
. Out of the Dominion, unless and until those handling such products have fully

Complied with the requirements of the ict and regulatioms.

All establishments in the Dominiom, engaged in the export of meats and

Heat food products, irrespective as to whether this trade constitutes the major

Or minor portiom of their business, are subject %o the operations of this Act

and must come under Federal imspection or discontinue in this trade.
Inspection is not granted to amy establishment unless the plant meets

the requirements of sanitation in regard to construction, equipment and

Raintenance.
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When inspeetion is granted the entire premises, including the yards,
and stables, are placed under the eonstant supervision of officers of the
1th of Animals Braneh of the Dominion Department of Agrieulture.

property under imnspeetien. The first examination is known as ante-mortem

If no evidenee of disease is found upon slaughter, the eareass is

tted to pass out of the slaughtering department, and is then stamped
Canada Approved™ the Daminion Govermment's Inspection Legend, which is the

antee of freedom from disease and of wholesome food.

The completeness of the control exercised by the imspectiom staff must be
to be fully appreciated. Nothing is allowed to enter or leave the plant
thout the kmowledge, comsent and supervision of ah inspector; the same control
ng exercised continuously throughout every portion of the plant.

The claim, therefore, that Canadian Meat Inspection stands sec¢ond to nonme
the world is well supported. The Dominion Govermment, with the fullest
}mm.m and assurance, places its official mark "Canada Approved® om all meats
nq meat food products leavimg Canada, and issues the officlal govermment eertificate
[tertirying o' tns" Hed] thrulness and ¥holescmeness of the product.

While the Meat Imspection Serviee, which is rendered free of charge, can

t y be applied under the provisions of the Meat and Canned Foods Act to establish-

ts engaged in the export, or interprovineial trade, these establishmenits also

{"pply Tocal markets with "Canada Approved” meats. Comsumers can, therefors,

M'uaso marked wholesome meats in their locel markets and receive the
Wvantages of this service. :

"Canade's Best i Beef" will be the title of the mext talk in this series
Wi w111 be given &t this same time next Thursday evenimg.

- - o - -
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CANADA'S BEST IN BEEF

s s e S .,

Do you like good beef = beef that is tender, juiey and of fine

- flavour? If you do, it will be to your asdvantage to learn what the Daminien

Department of Agriculture is doing through its Beef Grading Service to make
it easier for those who enjoy and want good beef to be certain of getiing it.

It is no longer necessary for a person to be a judge of beef in
order to be sure of getting the quality desired. The juiging is now done for
You under Dominion Government supervision.

' For several years the two top grades of bgef have been branded to
identify quality. These identifying brands are placed on the beef in the
form of a narrow ribbon-like mark running the full lemgth of the side. When
the beef is cut up a portion of this brand mark appears on every important
Cut and definitely identifies it as graded or quality beef.

There are five principal reasons why graded beef is becoming so
Popular,

First, there is the QUALITY. The two official grades represent top
quality beef. The "Good" grade, whieh is identified by a blue brand, carries
the moderate amount of fat necessary to protect it in handling and cooking and
%o render it tender, juicy and of good flavour. This grade is in demand with
those who desire reasonably good eating quality without undue waste. The
"Choice" grade, identified by a red brand, carries a little more fat or
Tinish than does the "Good"™ grade. The choice grade appeals to those who
desire the very highest quality obtainable and to wham the question of price
B2y not be the most important consideratiom.

Second, there is DEPENDABILITY. When graded beef is purchased
there need be mo concern as to whether it will be good. You are practically
Certain of getting beef of good eating quality.

Third, there is CONVENIENCE. If you are purchasing graded beef it
Is not necessary to pay a persomal visit to your dealer for the purpose of
Selecting it, Femiliarity with the names and charscteristies of the different

Cuts enables you to order beef by telephone with every assurance of satisfaction.



Just ask for the desired cut of red brand or blue brand beef. The portion
©f the brand mark which appears om each cut when it is delivered is your
Safeguard and pretection.

Fourth, there are the advantages of HEAILTHFULNESS AND FREEDOM
FROM DISEASE. A1l graded beef must pass Dominion Government inspeetion for
Bealth before it can be branded. The round purple health inspection -stamp,
Which bears the words "Cenada Approved", should not be confused with the
ribbon-like brand marks of quality, as all beef which has been promounced
free from disease is not necessarily of good eating quality.

And, Fifth, there is the all-important question of VALUE. The
Purchase of graded beef emsures receiving umiformly good beef of the quality
for which you have paid. You run mo risk of substitution or misrepresentation.
Graded beef is the product of well-bred and properly-fed young animals of the
best bees type. On the other hand, poor quality beef ecannot possibly possess
®ither the attractiveness or food value of beef that has been properly fed
8nd finished. If your dealer does mot sell branded beef, ask him to get it
for you,

The popularity of beef, however, has a much deeper foundation than
Simply its appeal to the palate. Recent experiments have shown that man's
Datural fondness for meat is based upon a sound seientific foundation, as meat
2ot only contains many of the elements necessary for the proper growth and
dmh’ment of the human body, but it supplements and improves to a great
®Xtent the value of many of the mutrients found in grains and vegetables.
Beer is a very valuable sourece of protein, which is a tissue building and
TePairing food; the fat furnishes heat and energy; and the mineral salts, such
88 iron and phosphorus, as well as the vitamines, contained in beef are in a
form that is readily assimilated.

Further information on Graded Beef, also a coloured chart showing
the various cuts, and a valuable booklet on the choosing and cooking of beef,
MAY be obtained by writing to the Publicetions Branch, Dominion Department of
Acl“1"‘111:!1]1'9, Ottawa.

The next talk in this series entitled "Commereial Feeding Stuffs"

. L Be given at this same time next Thursday evening.
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COMMERCIAL FEEDING STUFFS

You may not be a farmer or a feed manufacturer, yet as a consumer of
milk, butter, eggs, beef, bacon, dressed poultry and other snimal products
You have an indirect interest in commercial feeding stuffs, because they
have a very definite influence on the quality of these foods. -

Scientists in animal nutrition recognize this faet and they now study
hot only how to combine feeds to secure economical production but also how to
8ive them in combination in order to produce foods that are healthful and
Palatable. Practical scientists even comsider the ocular appeal of certain
foods s for it is surprising the extent to which most of us eat with our eyes
Dowadays. And so we find these scientists consulting with the chefs in large
hotels ang restaurants and with the vendors of foods to ascertain consumers?
tastes ang prefer.ences.

In order to balanece and round out farm grown and other readily available
Teeds to secure the desired results, many and varied products are tested
SXperimentally. As a result of experiments some of the by-products from
Manufgeturing which were regarded as of little value or even worthless, have
Came to be recognized as highly nutritious foods. Among these are the by-
Products from the manufacture of flour, cornmeal, soup barley, rolled oats
and other table cersals, also the rich residues after oil has been extracted
fram flaxseed, cottonseed, soya beans, peanuts, cococanuts and other oil-bearing
Seeds. Dried or powdered skim milk and buttermilk have high feed values.

The meat trimmings in abattoirs are cooked, and after the removal of some of
the fat are dried and ground for feed. The residues from filleting or canning
Such fish as cod, salmon and haddock, and also whole fish such as herring

and pilehards, are similarly treated and used. Other ingredients used to
Supply nutrients, minerals or vitamins, to increase palatability or to impart
medieinal properties, include alfalfa meal, brewers' and distillers' grains,
dried sugar-beet pulp, cane and beet molasses, cod liver and other vitemin
Tich fish oils, dried kelp or seaweed, wheat germ, bone meal, salt, ground

limesteone, oyster shell, charcoal, iodine, sulphur, and many others.
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Primarily with a desire to convert otherwise waste materials into
Saleable products, industry has contributed substantially to present day
developments. It has employed technical and engineering skill in the
Processing of materials to retain the maximum feed value or potency. It
Utilizes expensive and elaborate machinery %o convert the raw materials into
Suitable condition for incorporation inte feeds, and to blend the various
ingradients into rations for different purposes. Every kind and age of
8nimel has its peculiar feed requirements; henece we find some firms man-
ufacturing thirty or more different feeds. There are feeds for baby chicks,
growing chicks and fattening chicks; feeds for hens, turkeys, ducks and
Piseons; feeds for cattle, horses, pigs and sheep; complete feeds and
highly concentrated feeds to supplement and balance farm grown grains; feeds
for winter ang feeds for summer; in short, feeds for all needs.

As a guide and protection to feeders, and to protect honest industrial
enterprise against unserupulous competitiom, menufacturers are required by
law to label these feeds with the guaranteed chemical composition and
ingredients, and these guarantees are checked by officers of the Seed Branch
of the Dominion Department of Agriculture.

And so, as the delicious flavour still lingers of that tender, toothsome
Toast you may have hed for dinner, or of the firm, uniformly streasked bacon
and quality eggs you had for breakfast, remember that these desirable
Characterigsties didn't just happen; they were "fed into" those products and
are the result of the combined efforts of science and industry, coupled with
the labour, experience and skill of the feeder.

With the approach of Christmas many of us are no doubt thinking of buying
8 graded Canadian turkey for the dinner on the great day. And so the next

talk in this series to be given at this same time next Thursday evening will

be Christmas Turkeys.



OMANCE AND DIVIDENDS IN AGRICULTURE
TALK NO. 11 - Aec 13/3%

CHRISTMAS TURKEYS

The turkey, king of birds in the poultry class, has for many
years become particularly identified with Christmas and other
festal occasions. In addition to millions of Canadian turkeys #
which will adorn tables at Christmas time in Canadian homes, many s
thousands of these noble birds from Canada will be served for ‘
Christmas dinner in homes in the 0ld Land, for largeiéhipments from
the Dominion have been sent to the British Market.

To most Canadians a Christmas dinner without a turkey would

\ hardly ve a Christmas dinner at all. A real Canadian graded turkey, k
When dressed, stuffed, and roasted to a rich brown will assist
Considerably in radiating the joyous spirit of Christmas and result
in such a feeling of satisfaction after dinner that will eiude
€xpression in mere words.

The turkey has its origin in North America and though there
are now many varieties throughout the world, all are descended ;
from the wild turkey of this continent. The principal course in
the first festal meal of the Pilgrim Fathers, 313 years ago, was
turkey and since then the bird has been glorified, and worthily 8o,

by epicures throughout the world, while in the United States and

Canada it has taken an almost saerificial place upon all oceasions
for national thanksgiving.

But, you may ask, if the turkey is a native of North Amerieca
how did it derive its name, which is the same as that historic
eountry in Europe. The scientific name for the Northern variety of
Wild turkey is Meleagris Americana. The origin of the name turkey
is said to be suggested by a supposed resemblance to the old
Turkish costume of a red fez coming down to the ears, with a dark
flowing robe beneath. Another suggestion is that the word is

1 ceorrupted from turquoise, supposed to be that bluish carunculation

about the head of the bird. The name "Turk" is often applied to
a@nyone notable for apparent domineering and pempous tendencies or

appearance, and it is possiblé this may have become attached to the

turkey cock, and gradually modified. Still others claim the name




+- derived from the Bebrew word Tukki, meaning peacock.

It is only within the last twenty or thirty years that turkeys
have come to be appreciated as one of the most satisfactory and
Profitable farm products in Canada. The Dominion has become a
Dotable turkey-producing country, and the quality of the birds |
raised in the different provinces is unexcelled.

Many farmers of an earlier generation in Canada were of the |
Opinion that turkeys were difficult to raise because ‘the mortality
@mong the young birdswas high. The principal cause of this was
found to be incorrect feeding and rearing and in recentuzf%rs, as
@ result of instruction in improved methods given by—the—Deminion A&
TRe—Provinsial-Departmeate—ef Agriculture, turkey raising has
increased substantially, with quality keeping in line with the
development.

There has also been great improvement in the methods of
Marketing. Farmers, in community groups, in order to get the best
Prices, now not only better finish and dress but properly grade and
attractively pack their birds, six or eight to a box, according to
Quality and weight. The housewife would be well advised when going
3 0 buy the Christmas turkey to ask for a government inspected and

graded bird, which should be tagged according to grade. There are

-PRlucked, free. from.def

1es,beuiseswaﬁéméisuutUﬁYﬁffﬁﬁTdﬁiéhly

Attractive-in-appearan

ST

Grade-IB"™; " adidebed by—a—blue-tag, Fama.

T'Sasonably -well flesl d--bird, but is-not so attractive in appearance

= With-the—-breast;baeky— p8y--and -pin-bones

well covered-with fat

I Qesfinieh-as Grade JA".. -Grade "C",marked with a-yellow tag, is a:

Lower-grade. hiva.
Of quality. The grading is done according to standards set by the

The grade, identified by the tag, is the indicatorg

Dominion Department of Agriculture.
For your Christmas and New Year's dinner you, of course, want
birds of assured quality and grading takes the guesswork out of

§ buying. ang so, when you with your family and friends gather around

the table to enjoy the graded Christmas turkey,
Christmas.

‘*—

we wish you a Happy




We invite you to listen to the next talk in this Series next
Thursday evening at this same time, which is appropriately entitled
"Christmas Giving".
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CHRISTMAS GIVING

Action is truly the interpreter of thought at this season of

Christmastide when the urge to give is universal. Every hand seems to be opening
@nd making ready to scatter its bounty over the land. It is the only time in the
Whole year when high and low, young and old go on a shopping spree, the intensity
O the extent of which is limited only by the number of ome's friends.” For weeks
Past gifts of every description have been carefully chosen and hidden away. And
BOw with only three shopping days left the finishing touches are being given and
Lists carefully checked against the possibility of forgetting anyone.

Christmas giving has changed with the years as everything is
hanging, and all that is left of many of the old Christmas customs is the memory
Of them, Many will remember when the chief excitement was the hanging of the
Stockings, the holly and the mistletos. It was a very special time for young
People, particularly children, when apples, oranges, nuts, candy, raisins, and
Perhaps a book or a parlour geme were the extent of the gifts left by Santa
Claus. e older people did not let the season pass, however, without due
Tecognition and many were the roasts, chickens, turkeys, plum puddings, and mince
Ples which passed from home to home, just in that spirit of remembrance and giving
hich seems to be part of the Christmas season. Perhaps in those days people
th0°°8ht, as did Samel Johnson who expressed the opinion that 'a man seldom thinks
"ith more earnestness of anything than he does of his dinner', and we were anxious
that our friends should fare as well as we did. However that may have been it is
®ertain Christmas Day in many homes was made cheerful as a result of that method
of giving,

Three shopping days are left and\the million and one little
pers°na1 selections for presents have been made, and yet the stores seem just as
rull‘ In passing down the street ome wonders has anyone been forgotten, particularly
Maen the eye catches a glimpse of a scene similar to the one seen by Scrooge when

% sent off the boy to buy the big fat prize turkey. And hanging with that turkey
fag been other poultry, meat, suckling pigs, and fruits piled high, as Dickens puts

®s "that people®s mouths might water gratis as they passed".
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A little increase in the purchase of these good things, and

% Tew more mouths actually made to water with the anticipation of the enjoyment
of theip goodness will esuse the benefits from the ripples in the stream of
&lving %o extend far from the grocers' and the butchers® shop right out into the
¢ountry and emeirele the farms from which these good things come.

Few appreciate the big part played by the farmer in this
christmas festival, He realizes that the turkey must be plump, the chicken well-
fleshed’ the steer properly fed to produce the most tender beef, the hogs firm and
1 °T the rignt weight, the eggs fresh and of good size, and so om. He also realizes
the value of the teachings of the Dominion Department of Agriculture with regard
to the standardizing and grading of these farm products, because at this season
More than any other consumers demand and are prepared to pay for the best quality.
Christmas is a season when we all wish everybody in the wide

; vorld & Happy Christmas. It is a season of open hearts, and open pockets. It is
8 season when we may agree with Cato that "the best way to keep good acts in
WeMOry is to refresh them with new'. It is a day set apart to celebrate the

| birthdey of tne Cnrist Child, end in the eagernmess with which we look forward

%o the hopeful pramise of the day, we can perhaps copy Scrooge's example and give
= turkey, a chicken, apples, cheese, vegetables, or scmething that comes from a |
Canadian farm that will increase the happiness of some family, and make their
Christmas happy and complete. And with this thought we cannot do better than

| ®lose with thet time homoured greeting "A Merry Christmes to you all”.

The title of the talk to be given at this same time next

'Ihuraaay evening is "A Review of the Year's Markets".

~

—— . S . S "

Radio taik given December 20, 1934.
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A REVIEW OF THE YEAR'S MARKETS

In the economy of nations, whether producing a surplus of
Products for export or a volume below domestic needs, agriculture
is today, and indeed, always has been, the most important single
factor. During recent years, agriculture has been front page news,

particularly for producers in Canada since the meeting of the

Imperial Eeconomie Conference in Ottawa in 1932. From the

agreements made, pig producers and others have received substantial
benefits. But farmers and other citizens are aware of the trade

checking effects of national recovery programes in Buropean and

other countries, set up to improve the financial status of the

Community and the farmer.

It is some satisfaction therefore that insofar as Canada is
concerned, similar panaceas have not been demanded nor has it been
hecessary to resort to such drastic action toward industrial

recovery. And it is even more satisfactory that a comparison of

the rate of recovery and the returns from agriculture and its

allied industries in Canada with those from similar sources in other

countries is in the main favourable to the Dominion.

There is no doubt that any statement regarding price upturn
and increase in farm revenue will be news to some producers. Some

will hear it with mixed feelings, particularly those who, during the

Past year, have experienced much distress as a result of the drought

and grasshopper trouble. Many farmers in the western provinces were

¢
almost entirely deprived of returns from their 193¢ tilling and

Seeding, and there were sections in other provinces where, through

lack of moisture, crops were poor and returns from production smaller

than in 1933.

1f, however, we examine the condition of wholesale prices of

farm products and assume, as is reasonable, that the priees paid to

farmers are in the main a reflection of these prices, it will be

found that there has been a very considerable improvement. The

Upturn to wholesale prices of'farm commodities during the first ten

m°nth8 of 1924 amounted to about 15 per cent. Number one Manitoba
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Northern Wheat showed an upturn of 22 per cent in price; Number two

Canadian Western Oats, 27 per cent; Number two Timothy Hay, 70 per
Cent; good beef cattle, 21 per d;nt; bacon hogs,the present outstandi
Source of farm revenue in Canada, 61 per cent; Eastern Bright Wool,
49 per eent; fresh eggs, 13 per cent; milk, 9 per cent; butter and ,;
cheese, unfortunateliﬁgyper cent. Potatoes, of which there have been i
tremendous surpluses in some areas, were down 17 per cent.

These improved prices are, of course, since 195%, a year of

record low levels, but they are improvements, and in the main very

encouraging, except that in some instances they are the product of a

)

shortage,

It is not, however, the farmer's income, but his purchasing
Power, that is of chief importance to further national recovery. If
the things which the farmer has to buy increase in price faster than

the things which he has to sell, then his last state is worse than

his first. Fortunately, however, the price of manufactured goods

has pot been moving forward as rapidly as the price of primary
Products, and the producer has been able to buy a larger supply of

the things he needs this year than was the case in 1933. A pig buys

MOore binder twine; a dozen eggsy more bread; a load of barley, more

ileements; a good beef steer, more boots and shoes; and a ton of hay,

More taple necessaries.

Higher market values for grains are causing some dereliction

from ljve stock. The brightest spot in the 1934 market was provided &

Y the bacon hog and despite occasional lapses from grace, it is

deserVing of permanent adherence on the farm. An appropriate

@gricultural coat of arms for Canade might show well finished live

Stock rampant on a field of golden grain.

The outlook is promising. Conditions during the last quarter

Of 1934 were ideal for live stock, and there was a maximum amount of

fall work done on the farm. Live stock went into winter guarters in

®Xeellent conaition, and the open‘season ereatly aided the feed supply.

Price

The farmer is well prepared for the 1925 farm operations.

Prospects have their encouraging features, and we may wish, with every

Rope o fulfilment, for a prosperous new year for Canadian agriculture.




The talk for next Thursday evening to be given at this same

time is entitled "The Agricultural Situation'.

RADIO TALK NO. 13, Broadcast DECEMBER 27/34.
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THE AGRICULTURAL SITUATION

The beginning of a new year is always a good time to take stock of the

Posi ¢
ion of an industry and to start plans for production and marketing the output.

nli.
is now true of the agricultural industry just as it is true of any large

1ndu -
Strial enterprise. Agriculture provides employment for a large propeortion of

the 2
Population of Canada; it provides the food for the nation and a surplus for

e
Xport trade. Those engaged im agriculture and related industries, therefore, are

e

Ohcerned not only with the condition and requirements of domestic markets but
a

150 with those of export.

It is also important that they should know something about the nature and

2
Tbent of competition to be met in both domestic and foreign markets. It is with

t
Rese factors in mind that again & Conmi ttee representative of Dominion and

Pr
ovineial Governments and Colleges of Agriculture has reviewed the position of

C
“hadian agriculture for 1934 and the prospects for jt in 1935. The findings of

thi
18 Committee are about to be issued in a few days in pamphlet form under the

1
tle of "The Agricul tural Situation and Outlook". This publication, as its title

lmplies, will present in concise and interesting form a summary of essential

Inrmﬁon and statisties relating to agriculture that will serve as & helpful

Slde to those engaged in agriculture and the associated industries in order that

th
8y may be assisted to plan intelligently to meet the demands of the best markets

at
hame and abroad. It is believed that the information compiled will also assist :

th
¢ farmer in adapting his farm operations to synchronize more closely with changing
\'

co
Mditions, While the events of the coming year cannot be forecast with positive t

as
Surance or acecuracy, it is felt that a reasonable measure of direction and

&u
dance wil1 ve given by the reports that have been compiled from information

s
SCured, and from what are considered the most reliable sources.

Looking back over 1934 the situation of the farmer showed some improvement

e
“Mpared with 1933, True, income was not evenly distributed among all groups of

fram drought conditions and the ravages of the
|

farme
TS; some suffered severely

&ra,
Sshoppers but on the whole further progress was made toward recovery. The

{ndex o Canadian farm products £luctuated within narrow limits fram 55.5 in

i
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ifanuary to 60.0 in October. There has been a tendency toward lower taxes and
Le&si" credit conditions both of which aid the farmer. The movement of wheat,

though not as large as anticipated earlier jn the season, has taken place at more

G‘atilfactory prices than a year ago. Hog production has been fairly stable and

Prices of butter and cheese advanced approximately 2 per cent up to the end of

*October‘ Insofar as the outlook for 1935 is concerned, it may be emphasized that

Improvement in business activity, reduction of unemployment, higher wholesale

Prices and easier credit conditions make the prospects more reassuring then they

"eTe a year ago. Trade restrictions still hamper the movement of fam products

in export markets and there seems little likelihood of widespread relaxation of

!such barriers in 1935. On the whole, however, conditions im Great Britain, the

fm%t important export market for Canada, have improved and the prospect is

brighter than at the begimning of 1934.

Fran this rather brief summary it is evident that the prospects for the

farmer in Canada are more encouraging than they have been for the past few years

80d when farming presents a more hopeful outlook, it is reasonable to assume that

tondi tiong generally in the Dominion will be better, for agriculture is the basic
indu'tl'y of the country.

On Thursday evening, January 10th at 9.15, Dr. G. H. Barton, Deputy

¥inigtep of Agriculture, will speak more fully on the Agricultural Situation and

%t ook and you are invited to 1isten in at that time.

The mext talk in the Romance and Dividends inm Agriculfurs series will be

8lven at this same time next Thursday evening and is entitled "Canada's Famous

vn‘ieties of Grain®".
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CANADA'S FAMOUS VARIETIES OF GRAIN

The imperative need for more desirable varieties of grain to meet
‘j the Tequirements of fammers in Canada was one of the principal reasons for the i
|*Teation in 1886, of the Deminion Experimental Farms. The first Director of this LI
“Imp"l‘t&nt organization, Dr. Williem Ssunders, was quick to realize, smong other

| thiy
S, that if that vast tract of country now known as Canada's Theat Belt was ever

= 8ttain a position of prominence in the agricultural world it must have a variety
% Wheat capable of maturing earlier than Red Fife which was the variety then ’
'Ae%om_y grown.

And thus began a world-wide search for the ideal variety which, ‘
ending in failure, led to the introduction of a programme of plant breeding the

[Tesul s having proved of incalculable value to Canada. “ :

The most famous variety of any crop produced in Canada thus far by

Miricial means undoubtedly is Marquis wheat. While meny varieties have sought to

: *throne this epoch-making variety none thus far has entirely succeeded, Marquis is

111 entitled to be regarded as the King of Canadian Wheats.

Other Canadian varietic-;a which are entitled to be included under

t
‘ te title of this address are Reward, Garnet, Bobs and Huren, the latter being valued

th
‘ 1etly in Eastern Canada.
Reward which was produced at Ottawa from a cross between Marquis and

lude, has attained fame chiefly on account of its earliness coupled with its

4
kable ability to produce at least reasonably good quality in areas where high ‘]‘

|78ty 35 not expected.
Introduced in 1928 it spread rapidly especially in the so-called
arts of which it has became quite

Belt of the Prairie Provinces, in certain p

1 |
% established. ! |

Garnet, another variety of wheat originated at the Central Experimental

T at Ottawa, was developed fram a CIross between Preston and Riga. This variety

H%“&l]w ripens a little ahead of Reward and in many places yields considerably more.

in@ Somewhat different in milling and baking characteristics it will be graded by




t
tselr appen August 1st, 1935.
Bobs, developed by Dr., Seager Wheeler, of Rosthern, Saskatchewan, is

Other early ripening wheat which has come to occupy a fairly important place among
® leading varieties - especially in garts of Alberta. While nomelly a high yielder

%8 proneness to suffer in quality and grade in the north has retarded its spread

PPrecianly throughout that section.

Huron was one of the first cros
PWOR Experimental Farms. While a high yielder it lacks somewhat in quality for
Hhre&d‘making and consequently is confined chiefly to Eastern Ontario and Quebec where
1% 1s 54111 ome of the leading wheats.
Mindum, a durum wheat, and Ceres a bread wheat, both introduced fram
the United States in recent years, are deserving of special mention as both have won
laces of 3istinetion in Southern Manitobe and Saskatchewan particularly.
Among the sutumn-sown wheats produced in Ontario Dawson's Golden Chaff,

% Variety originated in 1881 by Robert Dawson, Paris, Ontarfo, stands out pre-eminently.

“mﬂ variety is regarded as the Standard of perfection for the production of pastry and

Heﬁke flour.
In Southern Alberta where Fall Wheat is growm to a limited extent a

'hamier variety originating in Russia and known as Kharkov is the leading variety.

In the case of oats, the leading varieties in Cenada thus far have

R Originated outside of the Daminion, although certain Canadian creations are

| “"dually caming to take the place of some of these nPoreigners"”.

The most outstanding varieties grown in Canada at present are Banmmer,

Q"h and Gopher, all of which have come from the United States, and Vietory, which

B ™® fntroduced from Sweden.

In barley, as in oats, ecertain foreign importations or selections

| the’-‘afrcm have taken first place. Among these the variety 0.A.C. 21 selected out of

| %d‘&uri at the Agricultural College, Guelph, Ontario, is the most outstanding.

In the Maritime Provinces a two-rowed variety kmown as Charlottetown

- Selected by the Dominion Experimental Farm at Charlottetown, Prince Edward Island,

by
S held the lead for mamy years.

Rt e - s - RS

1 e

s-bred varieties to be introduced by the
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Several excellent varieties other than those referred to might
© have been mentioned but this brief talk has been limited to those varieties

1k up to the present have proven the most outstanding in Canada.

The next talk in this series is entitled "Among the Best of Foods =

®d Foods" and will be given at this same time next Thursday evening.

-
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“u'-.mamm.umn Canned Fools possess these qualities

% Very high degree, consequently they are entitled to s place ssong the best of
Sods,

mm.nnammmtmuuwmum
on the tress, bushes or vizes $o ripsn to perfection. They are thenm harvested,

graded snd safely processed in hormeticelly sealed containers, thus giving
Spportunity for deteriorstion.

Manmumuwmmtumumu-
mmm:mua-mwdmhmwbu
Yegetanles, &mﬂm.ﬁbrﬁnm-ﬂunmw.mm
Peserving ageney being sterilization. The degree of heat used for this steriliz-
“H‘Wﬂﬁﬁdmﬁmuhm. is this sterilisation takes
N-Mmtmmmmmmummmmmuu~
H%uﬁcmxmw»mu-mmm

Canned Foods are sanitary. There are sbout 530 canning, jem and pickle

Netorias and evaporetors in Canada operating under permit fram the Fruit Dranch

| * %y sominton Depertuent of igriculture. There are, iz sdditioa quite & mmber
!"Nnmmummnnmquntmwmmmmm

A1l factories shich operate under Pruit Branch, Deminiom Department of
| “rlonture, mgmmznmww.m-amamum
Yapeotors and rigld senitery requiremeats are snforced. The help sust be free
vhwuwmmumamawmmmmun

“oanliness required in the modern hame.
memmmtd‘rw. The only precsution the

| Yuneyire neods to take 18 to imspest sach ean bsfore she opens it. If it is

““”anmumnpefmmmmumu

"9 grocsr from wham she bought it for replacement. The canners sre always ready

’hhmﬂw«muw”.
mu-mmmaumummmttm

ez, humm«.mot,wumnwnﬂ!ﬁuma-

L

A
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Of canned fruits or vegetables.
mrummmmmcm. The real economy,

+ 1n using canued foods comes with the knouledge of deing able to buy the
grade she mey wish to use. 70 assist the buyer in this, the Frull
N«mm;uwtammtmmuuwmm
_"‘uv.mmmmmm.

| These grades are kmow as Fancy Qulity, Choles Guality, Standard
x““hmsuu-,gmw: quality asd sve bassd largely en perfection of
| “Phearance and rlavour rather than setusl food value.

Faney ‘mality represeants perfection in unifomity of size, maturity,

1"""&-“:1“.

cholee Guality is the grade which, while mot as perfectly selceted for

’Muumm,um-mmmmmmm:mu

o |

| Stantard uality 1s good everylay fool shich may be irreguler in size,

”%um,.mmmnzmmuwcmm

ihu Seconds (Jubstandard) Quality is perfestly sound food lacking finish
of good walue in ite om place.

mmqtmmmuumuumuw

f‘“-mumnmdm.m.wcm

vam:::»u;u«mu&-m&wnmu

| Mentarg quatity costing 18 conts would meet every requirement for that dish.

On the other hand it would be very unsstisfectory sconcmy for her to

| *M Mxtymwmm.msammmw

| ™04 b o considersble factor, shes for seven sents move she could get Famey

1
‘ Nvmxumumumw

um.mamu-mdswwmuumu. Cholece
‘ W‘rummm,nummmum than Standard
| N“?ﬂmnpﬁnmmm.
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Yor the ressons cutlimed im this talk we believe that imong the
of Foods = Canned Foods are entitled to an honourable position.
Inquiries sbout ceaned fools will be gladly snswered bty spplying to
¥ruit Brench, Dominion Department of igrieulturs, Ottawa.
The next talk in this series is eutitled "Hemey - One of Hature's
% Foods”, ‘
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HONEY - ONE OF NATURE'S BEST FOODS

- v

Honey has always stood for superlative sweetness. Before the
1ntroduction of cane sugar, honey was apparently the only sweet available for
human yse, It is not known, however, just when it was that man first discovered
the bees habit of storing within their nests large quantities of a sweet and
deIEGtable substance that could be taken from them and used by man as food.

That this discovery was made centuries ago is disclosed by the faect that the
h°neybee and her products were highly extolled in the most ancient literature of
the world. The Vedic poet sang of honey amd the dawn at the same moment, and the
Philosophers of ancient Greece admired the work of the bee, while in Egypt, nearly
four thousand years before the Christian era, the bee stood as a symbol of kingly
PoWwer., In those ancient times the bee was looked upon as a special creation of

the gods and honey as being endowed with wondrous virtues, one supposition being
that to eat homey brought strength, wealth, knowledge and offspring to man. Such

QUalities, however, may be doubted at the present time, even though the wise King

Solomon admitted its strength-giving properties.

Honey is the nectar of flowers gathered and ripened by the bees
Within their hives. The ripening process consists of evaporating the excess

Woisture from the neetar and of certain changes in the chemical constitution of

the sugar it contains.

At the heart of almost every flower is a tiny organ that secretes

% weak, sugary solution called nectar. This solution is eagerly sought after by

the bees and is the reward offered by the flower for certain services rendered

to 1t by the bee (eross pollination). The drop of nectar secured from each

flower is very small, and many have to be visited before the bee obtains a load

large enough to carry back to her hive. Bees travel from two or even three miles

in search of nectar and the average flight of a bee in its search for nectar is

from one mile or two miles for the return trip, which means that the one pound

lar of honey whiech may have been on your meal table today represented thousands

°f flowers visited, and at least 40,000 miles of travel, not to say anything of
o
*he mumber of busy lives that were lost in securing it.




o

high percentage of sucrose, the same kind of

Fresh nectar contains a

Sugar with whieh you fill the sugar bowl, but if this sugar remained unchanged in

“ %Yn then honey would be little or no better than the ordinary sugar of commerce.

8
Mmewhere between the time the nectar is teken from the flower and the time it is

$%epositeq in the cell of the homey camb, certain enzymes are added to it and these

&
2ymes digest or break down the sugar of the nectar into the two simple sugars

d d in honey, namely, Levulose and Dextrose. Levulose is a non-granulating sugar

134 15 said to be the sweetest sugar found in Nature. Dextrose is less sweet and

11
§ the predominant sugar found in commercial syrups. Apprbximately 75 per cent of

e honey consists of these two sugars. There is also found in honey a small
| *Teentage of those minerals that are essential to the well-being of the human

Yy, Vhile the emount present may be very small, it is not to be ignored, for

; theyy very presence, together with the enzymes that invert the sugars, immediately
i “"‘PB honey as a food direct from Nature. Flavour is essent

! = food and there is no sweet or food in which such a variety of flavours can be

£ sunshine and flowers containing all the health-

ial to the enjoyment.

foung a5 in honey. A product o

| Slving powers of the former and the arams aend flavours of th
unchanged and unadulterated by

e latter, it comes

Ureet from Nature through the hive to the table,

% agency. The ancient proverb still holds good, My Son eat fhou honey becauae

it i
8 good.
The next taﬁk in s series will be given aj this same time next

\\Prices or Fam I)"oducta"
/

h1“1'5(183 evening and will be entitle
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PRICES OF FARM PRODUCTS

The level of prices of farm products is a matter of great importance

to the people of Canada. It affects the purchasing power of the largest single

group and thereby limits the merket for large quantities of industrial goodse

To compare prices over & period of time, it is rather difficult to establish

exact relationships; therefore, statigticians use a device known as an index

number which represents the relative position of prices at a given time as

compared with those in a period when conditions were fairly stable and prices

of the different groups of commodities occupied a reasonably satisfactory

relationshipe

Prices in the year 1926 have been used by many statisticians as a base

periods With this in mind, perheps, comparative price changes may be discussed

more readily. Using round figures, we observe thet in 1929 the index number of

wholesale prices of 14 Canadian farm products computed by the Dominion Bureau

of Stetistics was 101, end in 1932, it dropped to 48+ Conditions had so im=

proved, however, that in February 1933, prices of farm products began to rise

and have on the whole gontinued an upward trend to the present time. In fact

in 1934, it was estimated that wholesale prices of Canadian farm products were

15 per cent above those in 1933 This gein was, however, not fully represented

in increased purchasing power because prices of goods which farmers buy advanced

though not in proportion to the rise in prices of farm productse In consider- %'

it should be remembered that comparatively rigid

ing wholesale quotations,

merketing charges must be deducted pefore the price paid to the farmer can be |
i

obtained and this has been one of the causes of hardship during recent yearse

If we examine the two main groups of farm products for which indexes !

have been consgtructed, it will be found that pricoa of field crops fell more

rapidly than those of animal products. Thus in 1929, the index of field crops

was 94 compared with 100 in 1926, whereas in 1932, this index had dropped to {

41 and in January 1933 was as low as 35. During 1933, however, grains and

vegetable products advanced in price, the index rising to 46, and in 1934, it

Animal products on the other hand were well above

ranged between 48 and 6.

the average in 1929, the index being 112 but prices declined more slowly then




-a
those of field products reaching a low yearly average of 60 in 1933, although it i
3

was down to 55 in February of that year. Since that time, this index has been ;
rising almost continuously and stood at Tl in Decembers
|
1

Prices of farm products fell more rapidly during the depression

than wholesale prices in general and very often prices of farm products rise
more rapidly during the period of recovery than those of wholesale prices in
general. Thus we observe that the index of wholesale prices was 64 in February

1933 and rose to 72 in August 1934, declining to 71 in November and Decembers

-~

The farm products price index rose from 43 to 62 in the corresponding period.
Thus, while the index of all commodities at wholesale rose about seven points,

that of farm products rose 19 points. The prices of farm products are, of

course, determined by the conditions of supply and demand in the domestic and
export markets. Regularity of supply, evenness of distribution of the product

and standardized quality adapted to the meedspf the market are importamt
factors in realizing satisfactory prices. Another factor which exercises an i

influence is the monetary policy, although there will not be general agreement

regarding the extent to which this is truee. It is nevertheless a factor which

should be considered.

The Dominion Govermment recognizes the importance of price in-

formation and provides a regular service in the collect:}qn apd “Mmt,éen

of date respecting prices of farm products through the Live Stock Markets

Intelligence Service, the Dairy Market Service and the _Vh?uit Branch in the

Dominion Department of Agriculture and other services of the Govermmente :

The best infomation gleaned from these sources ind{catee that

the situation with respect to prices of farm products in the immediate future :

appears to be somewhat brighter although severe competition and trade restric=-

tions continue to affect world trade im agricultural productse !
The talk to be given at this same time next Thursday evening

is entitled "The Seed Catalogue = The Testing of Seeds for Purity."
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THE SEED CATALOGUE - TESTING OF SEEDS FOR PURITY

Notwithetanding the fact that the outvard and visible signs of spring
throughout the greater part of Caneda may mot bo"'pn:‘lny evident just mow, we are
Peminded that winter is im the lap of spring, for the 1935 Seed Catalogues are
Off the press and being distributed. Of all the seasonal publications issued

Bone seems ﬁ-tmhhmhoimmmhmm ﬂaimufhouolumoqnc:.
Itmmumunyno-tntmndnnmﬁr-horm..

Wture, through its Seed Branch, exercises comtrol over these catalogues issued

ia Canada. This cmtmlaammt”lm; In that year the Seeds Act was
Smended to provide a clause reqiirh( truth in ndmtiihg and made pimhim

for controlling the variety names used. A ucf of about twelve thousand names of

Warieties of seeds, to be regarded as an established list eligible for use in

Cansda, was prepared from the prineipal seed catalogues issued in the Dominionm,

Great Britain and the United States.
Canadian seedsmen complained that British and foreign seed catalogues

ere permitted distribution in Canada contaiming new variety names which
Canadians were mot permitted $o 1ist until tested end licemsed for sale. Not
Yishing to prohibit distribution of outside seed catalogues, a compromise was put
lato effect that permitted the listing of mew varieties of field root and garden
Yegotable seeds the year of introlution on the understanding thet samples would
b submitted to the Dominion Agrostologist or to the Demimion Horticulturist to
ihmnummmtaﬁomlh. If the growing tests were

found to be satisfactory, the mew varieties would be licemsed for sale while 1f

Wnagtisfactory they were to be withdrawn from future sals.
The application of the law to mew varieties of cereal grains is,

Yowever, somewhat differemt. The importance to Canada of keeping the number of

Varieties, particularly of wheat, cats and barley, to a mialmm, and prohiditing

of undesirsble omes, must be apparent to om. New
Dominion Cerealist and no licemces

the distribution and use

'Iuotinofmlndnufowwm
“"Wmmu'mutiumsﬁ-rit that if mixed with present

Yarieties in Conads the value of Canadien graim will mot be impaired om the

World's markets.

e .
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~ Seed catalogues are expensive publications to produce. The claim
has been made that those who spend money for this kind of advertising sheould be

Permitted to use variety names that will identify them with the product sold.

This has resulted in the practice followed by many seedsmen of placing the fim's

h.lnﬁmtot-uctﬁﬂmiﬁiunmmmtmnw

uammwmmruunmums-mt»mum

Supply the following year.
Tochokuthoprityotnrlﬁyofnodsdnm‘durnh,m

samples of certain kinds of field root and garden vegetable seeds imported into

 Canade are tekem ammually at ports of emtry and tested. Reports of these tests

mau’;mmm.mnuoummm"wmmmtm«
seed to this .émq. It is interesting to note the improved quality of seed
mmnmmmnaunu.mnnmmugwumnm
tests. Wﬂohﬂtupﬂt&t}ﬂfﬂgﬁ.‘“!ﬂﬂﬂ to maintain it

mknp}nct»quntyormz;-mdmnw-w!&o#ﬂe It is well
to remember that nouuuynm_z.wmw,pﬁuit_huw,m
c-uutygrnmawnnqutmh,mwm“mmmn
umpnuotmnaumwgmq;uwmam- It

‘ hmo_ynntemn-ul that high prices paid for new and untried verieties

may prove equally diseppointing. The best advice that can be given at this
mdmmqnmmmcutqhthcmmﬁMIudtmr

seed supplies for the coming season, is to buy from reliable scurces the old

Standard varieties that are known to be suitable to the loeality.

You are invited to write to the Publications Branch, Dominion Departwent

of Agriculture, Ottawa, for Booklet No. 111 dealing with the subject of this

talk.
11 be entitled "Bacon Grading - Its

this same time next Thursday

h!u:thlkhﬁhl!_ﬂ‘"i
Value to Canada's Trade" and will be given at

I . 3 R e P TR T Tre e
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BACON GRADING e ITS VALUE TO CANADA'S TRADE

agricultural products that go to make up the

is more in the lime-light than bacon. It

0f all the variety of

1y menu in every hame, none just mnow

e of the principal items of export of Canadian foodstuffs and to maintain the

ian bacon trade with Great Britain js of direct and vital importance not only

the swine producer but to a very large number of people engaged in the processing

L:A ¥ransportation of the product before it leaves Canada. Ilast year, our exports

®%e hunired and twenty million pounds brought twenty million dollars of new money

» this country and yet the total amount of bacon exported was not half of the quota

Further, our

Otted Canada by the Bupire Trade Agreement made in Ottawa in 1932.

buity to export the product of one million hogs increased the value of the

inder and gave an impetus to an industry from yhieh farmers derived an income

{%tinateq at botween ninety end one hundred mil
nt of Agriculture maintains a number of services

lion dollars in 1934,

The Dominion Departime

P Support this important branch of agriculture. These gervices cover the breeding,

1t
Mine and marketing of hogs and bacon and when considered collectively form a
e industry. Bacon grading is one

ﬁhe~1’“’°hem.’o1ve policy embracing every phase of th

*f these services and standardizing as it does the quality,
of the cornerstomes of the improve-

grade and appearance

o
the product exported to Creat Britain is one
The object of bacon grading is to raise the general

[ ent Poliey of the Department.

| lhal of the exported product and to establish a
and to consolidate our position for the

pasis of merchandizing Canada‘'s

\“‘ as a National product future on a

{dhm’ competitive market.
Most of the bacon exported is in the form of wWiltshire sides. It is

" this product only that grading is applied. 4 Wiltshire side is the entire side

i pig, cured, and with the feet, head, backbone and shoulder-blade removed. The ]

| Ning is complicated by the fact that the quanty\ of the sides cannot be altered

by Mechanical means depending as they do for their quality upon the breeding, type,
@ht ang gemeral finish or conditiom of the pig from which they ere made.

| There are three grades, mpn  "B" and "C". Grade "A" represents the

i N‘t of our product and jpneludes only sides of such conformation that when made into




i

Tetail cuts in Britain will yield a high proportion of high priced bacon from

the middles and hind quarters and & correspondingly low percentage of cheaper

lanks. The general quality, of course, must be
the national brand "Canada".

cuts from the shoulders and 4

high because it is this grade %o whieh is applied

This supersedes all other brands end marks which may appear on the side and

intended to be a mark of quality. The best Canada can produce. *

Grade "B" bacon, although of good quality from the standpoints of

taste and general appearance, is made up largely of sides, the product of hogs

of non-bacon type and for that reasca bacon in this grade does not possess in

the same degree the ideal type and conformation
at of the firm producing it only,

of the Grade "A" product. Its

distinguishing brand is th to which cannot be

added the national mark of highest quality.

Grade "Ct provides a place for bacon which in the process of
manufacture has developed certain undesirable features. It is an unbranded

product and the amount exported is negligible and at the present time con-

tributes less than five per cent to our export volume.

has been in operation for a 1ittle over a year. The

Bacon grading

conditions imposed under the regulations are compulsory and in addition to
prescribing the standards for the various grades and the basis of marking and
branding they require that all exporters must operate under licence secured

upon application to the Daminion Department of Agriculture. The Department has

had from the beginning the confidence, support and co-operation of the trade in

this important piece of work and during the short time that bacon grading has

been in effect a very noticeable difference is apparent in Cenada's bacon as
it leaves the packing house and upon arrivel in Great Britain.

The talk to be given at this same time next Thursday evening is

entitled "Grading Dairy Products"”.
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GRADING DAIRY PRODUCTS
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The grading of dairy preducts under the direction of the Dairy

and Cold Storsge Breach, Dominion Depertment of Agriculture, has been

in offect for the past twelve years. The reguleilons authorizing the

grade stendards provide for the grading of expert cheese and butler,

but éo not cover the grading of these comnoditics for domestic

consumption. However, at the session of Perliapent held in 1934, the

Dairy Industry iet snd Reguletions were revised and provision made

that if amy provimce pessed enabling legislation, making the grading

of butter for domestic consumption compulsory, the Federal Department

would assume the respomsibility of enforeing this legislation.
Alberts is the only provimce which hes passed the neceseary

legislation up to the presemt time, but it 1s expected that British

Columbia, Saskatchewan, Henitobsz and Quebec will also pass legislation

shortly whereby zll butier must be graded vhen 1%t is offered for ssle

to the consumers.
It is believed that when the consumer has the privilege of

buying butter on grsde, there will be a decided preference for the best

gErade and this imcreased demand will meke selling prices more in

guslity of the different gredes than is the case at

el i g

keeping with the

present. It iz also expecied that when putter is sold on grade, there

will be & marked improvement in quality amd this in turn will increase
Consuaption.

The grade marks which must be uped sre Firet Grade, Second Grade,

Third Grade and No Grade.

First Grade butter should be gell made snd have a muild clean

which is pleasant to the teste snd which induces one to

butter sroma,

spread the butier on thick and then ask for more.

Second Grade butter is usually somevhat defective inm flavour,

which may be either slightly sbjectionable, or so objectionable that it

is juite @issgresable. The general character of this butter nay alse

be defective with greasy or stieky texture, motiled or uneven cvolour, @

or goatain too much salt.

to Second Grade, while

Third Grade butter is decidedly imferier
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No Grade butter in many cases is almost unfit for human consumption.
Portunately, however, only a emsll percentage of this butter is made
in Cenada.

You can understand thet if certain proviances sdopt grading of
butter for domestic consumption and other provimees fail to de so, it
may be expected that low grade butter will be shipped into those
provinces where grading is not compulsory sné where butter can be seold
wnder brands which do mot slwsys indicste the guelity. In other words,
some of the provinces are likely to become a dumping ground for second
and third grade butter.

As previously stated gradiag of chgese and butter has bsen in

effeet for twelve years. A4 very large proportion - about 95 per cent

of the totel cheese manufactured im Canads - has been greded and a
recognized differentein price peid under the different grades. The
result has been that cheese made im Canada during 1934 greded 95} per

tent first grade compared with 78 per ceat in 19235, The improvement im
quality has beem remarkable snd Cenadian checse 1s rated as the finest
Cheddar cheese imported to the British marketa.

Last sesson 96 million pounds of ereamery butter were graded.
This represented about 42 per cent of the total production in the
Doninion, which was approximately 251 miliionm pounds. Almost 85 per
cent of the graded butter was classed as firat grade, but it cannot be
Stated thet this represented the average quality, as some proyzgn.. g
which have good loesl markets for their emtire ntput '“ui.;
part of the total make. It follows, thercfore, that if low grade butt.ri
tan be seold to adventage under various ?ruatl whiech do not indicate the
Guality, there is no inducement to have butter graded.

On the other hané, the gradiamg records jndicate that provinces

vhiech have s proper cream gradimg service in eonjusction with butter

8rading have mot only made & marked improvemeant im cuslity, but turam out

& large proportion of high class butter.
In comelusion it may be said that if the grading of butter for

domestic consumption were made compulsory throughout the Dominion and
the grade marks shown on all butter wrappers, consumers would be
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| Protected against misrepresentation of second and third grade butter.
The talk to be given in this series next Thursday evealng 1s

 entitled "Protecting Canade from Dangerous Insects”.
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February is almost over, sSpring is on its way and during the past

few weeks seed and plant catalogues have been literally pouring ine. The

| gardener sitting in his chair at home turns over the pages and.gazes at

the begutifully coloured illustrations of the flowers, fruits and; f

Vegetables and has wondrous visions of what he hopes to produce.a few

Bonths hence. Gone are the thoughts of the battles he waged last summer

&nd_ the summer,before that, against the beetles, caterpillars, borers,

bugs and_other imsect forms which endeavoured %o destroy all that _he

grew. -He thinks only that nis efforts this year will surpass the

glories of the illustrations, but alas! his dreams may not be.realized

unless he lives in.a region far remote from civilization, for where,.man

is, there also will insects be found to prey on what he producesS.:

. .Freguently those who grow crops say that years ago they were not

R O TR

bothered bto the.same extent by invasions and attacks of these.imsidious

and destructive foes, and this is largely. true, for unfortunate.as‘it may

be @he,majority of the most serious insect pests in Canada are invaders

from other lamds, or in the case of native insects have changed “their

habits from feeding on native plants to attacking the cultivated. ones

Which man has furnished in abundance. in example of this latter class

is the potato beetle, known to all-in Canada cast of the Rocky Mountaing,

The original home of this imsect was the foothills of the Rockies where

it fed on native plants of the potato family. With the arrival .of the

White settlers and the planting of potatoes it turned its attention to
the potato plant. T -
: 2t |

Quing to the .abundance of good it jnereased in mumbers and .spread i

Mith amssing ranbidin oaetyavda matil it ARcneYaRTaaentiaNeR the greater

Portion of the continent. The Mexican beetle is another example. It |

Was deseribed from Mexico in 1850. For many years it remained in the

Southwest f£hen started its migrations for some unexplained reason. In

1920 it was found in Alabama and by 19856 it had reached southwestern

Ontario. These are examples of native insects which have changed their

habits. But let us examine some of the foreign foes. The San José'

s "
cale originally came from China and spread so rapidly that it was
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believed that.the.deciduous fruit industry in Canada would be ruined.

The codling moth, the worm frecguently found in apples came from Europe.

The Oriental fruit worm which attacks peaches came from Japan. The

g¥psy and brown tail moths which are serious forest defoliators in the

Sastern United States are of European origin, as are also the Satin moth,

n the Pacific coast, and a host of

and the earwig, which is present 0

others such as the Hessian fly, cabbage Worm, carrot rugt fly, and the g
Pine shoot moth. How did these insects come to this continent? Many of ;
them were brought in on plants of various kinds, whereas others were é

é

Carried by commodities of different sorts. The problem we have to face

is to prevent further introductions of economic insects, for experts tell%

Us that there are at least three thousand other species which have not

Yet reached this land. To meet this serious situation a system of

inspection has been organized by the Entomological Branch of the
vioEwps 1IN aGF,Q‘.r'"‘T"'

Dominion Department of A~rlcu1ture which rerulres that all plants

imported into Canada shall be inspected in the country of origin but

To give an ides of the

e Daartnent of
n one year, over fifty-

8lso shall be re-examined on arrival here.

extent of this work it may be mentioned that i

y 2 *“Ta
Seven million plants and two million packages of plan% progucts were

examined. In sixteen hundred shlpments insect peats or plant diseases

were found. Thus the silent war of protecting Canada from dangerous

ed on, and although the gardener in his chair may not

st assured that steps are being

ingects is carri

realize his dream, at least he can T€

taken to assist in protecting his crops from other insect foes which

are awaiting the opportunity to make their home in Canada.

The next talk in this series is entitled "The Battle Against

Grasshoppers" and will be given at this same time next Thursday evening.

o
bt
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PILK WO, L& ~ THE BATT AT SRASEHOPEE

OFTa%4, UANADA, WAREH T, 1388,

——— R




INTRODUCTION FOR RADIO ANNOUNCER

————— ——— -

ROMANCE AND DIVIDENDS IN AGRICULTURE

. —————————— -~

Presented by the Dominion Department of

Agriculture and this evening featuring “The

Battle Against Grasshoppers®.

TLLK B0, 25 - THE BATTLE AGAINST GRASSHOPEERS

OPTANA, CANADA, MARCH 7, 1935.




E-I---l; ~ B e R

ROMANGE AND DIVIDENDS IN AGRICULTURE ’ |

TALK NO. 23, MARCH 7, 1935. |
Y

THE BATTLE AGAINST GRASSHOPPERS

The word battle used in the title of this address implying a
war may seem rather out of place in reference to the relation between

man and an insect. There seems, however, to be no term more suitable

with which to describe the activity involved in defending prairie
crops from destruction Dby grasshoppers. The scale of operations in
dealing with these insects 1is so vast, the area involved is so
extensive, the number of persons concerned is so greaf, and the threati

to the agriculture of Canada is so definitely of national importance,

that to any one engaged in grasshopper control work the words battle,
campaign and war seem particularly appropriate in describing the

activity.

The grasshopper outbreak, at present in couree in Western - i
Canada, involves practically the entire open plains area of the |
Provinces of Manitoba, Saskatchewan and Alberta. It began to be of
serious economic concern in 1931. It increased in intensity and
extent with an astounding rapidity and reached its greatest severity

in 1934. In that year it involved over two-thirds of the wheat

growing area of the prairies and threatened the destruction of at

least 50 per cent of the grain and feed crops grown in an area of
over 40,000,000 acres. The agricultural authoritics of the Prairie

of the serious nature of the

Provinces, however, were acutely aware

gresshopper situation and with the co-operation of the officers of i

the Entomological Branch of the Dominion Department of Agriculture,

from 1932 onward, organized their respective provinces for the

protection of the various crops.

The practices utilized in the killing of the grasshoppers are

comparatively simple and consist chiefly in poisoning them with a

mixture of bran, sawdust, sodium arsenite and water, accompanied,

in certain areas, by special cultural practices. The preparation for

the battle reguired the organization of tens of thousands of farmers

for the protection of millions of acres of crop in each of the three

provinces. The areas in which outbreaks were to be expected were

surveyed and mapped. The danger of the situation was made clear to

the farmers in the threatened districts by the holding of thousands of
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public meetings in town and country, reinforced by the use of every

svenue of propaganda and publicity. In the preparation of supplies

with which to carry on the fight, tens of thousands of tons of bran,

thousands of carloads df sawdust and literally hundreds of thousands

of gallons of poison were purchased by the provincial governments and I

delivered in each threatened locality in amounts adjusted to the

probable need. At the points of delivery the materials for the

campaign were taken over by the municipal authorities _who mixed them :

for use and distributed them to the farmers. Q

In the 1934 campaign, for example, there were 468 central 11

mixing stations with 1,098 additionsl distribution points, while a

totzal of some 2,981 officials and local assistants were recuired

to supervise the work. In all, about 77,000 tons or 154,000,000
pounds poisoned bait were delivered to farmers, at a total outlay,
including costs of materials and feed with which to carry on the

special cultural control programme for grasshopper control in the

relief areas of approximately §1,173,000.

The batile resulted in a victory of which agriculture as a
whole can be justly proud. From the point of view of the country as
a whole, victory in the grasshopper war averted an assured destructioalg

of crop upon the scale of a national ealamity. From the agricultural
point of view the success of the campaign reduced a threatened loss of

65 per cent of the grain and feed crop in the badly infested districts

T
RTE1 g

of the west to not more than 15 per cent and is estimated to have
saved a total of at least 70,000,000 bushels of grain. From the
human point of view the local skirmishes in the battle by farmers |
throughout the entire open prairie area of Western Canada saved the ﬁ
greater proportion of the grain and feed erop upon tens of thousands
of farms and thereby averted widespread financial ruin, and enabled

thousands to carry on without the necessity of recourse to publie

relief. .
The prospect for 1935 is for a greatly reduced outbreak of these

pests. The preparations for the campaign of 1955 are already well

advanced. The outlay is expééted to be materially below that in 1934

and the proportion of the crop saved is confidentially expected to be




higher.
The next talk in this series is entitled "Maple Syrup -~ One

of Canada's Most Delectable Crops” end will be given at this same

time next Thursday evening.
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THE MAPLE SUGAR INDUSTRY
Of all agricultural activities practised on the North American

continent, that of extracting sap from the maple tree and conecentrating it into
gyrup or sugar, is probably the oldest. The discovery of the art is shrouded in
many legendary Indian stories among them the discovery of the sweeiness of the
sap through the accidental bresking of a branch in the Spring and the use of the
"sweet water” of the maple in which venison was bolled. The Indians are known to
have made maple sugar prior to the year 1673. Their method of tal;ping trees was
to maks a diagonal ineision in the trunk of a maple probably with a tomahewk intoe
the lower end of which was inserted a reed or concave piece of bark through which
the sap was conveyed to a bark trough or other receptacle. Hot stones plunged
repeatedly into the sap conecentrated it into a thick dark syrup.

The early white settlers followed this method to a considerable extent
but during a long period of years they improved upon this by substituting wooden
spiles, or spouts, for the reed or bark spouts, and iron or copper kettles for
bark receptacles in which to reduce the sap. Under modern methods the auger has
replaced the axe or tomahawk, metal spouts and covered metal pails fer wood spouts
and wood pails and evaporating pans built over an arch or furnace in a cabin have
taken the place of kettles over an open fire. The use of clean utensils, frequent
collection of sap in the bush, straining or filtering of sap before evaporating
and shallow and rapid boiling in the evaporator is now the approved method of
manufacturing quality maple products.

While methods of production have shown great development in the last
half eentury the romantic side of sugar making has not been interfered with very
seriously. The expression 'up'n running” in Spring still mrovides a joyous
thrill to rural dwellers and "sugaring off" still is a feature of the annual make,
The tremp to the woods on a mild spring day, the arame of escaping steam, the
sampling of the hot syrup, the eating of wax that has been allowed to harden

mthoelou-no'allmjeylofsmr&utntappultoym;mald.
In the early days of the industry there was little traffic in maple

products, but with the migration of sons and daughters from the farms to the

ecities and towns and their desire for the well-remembered delicacies there

gradually has developed a trade in maple products. In 1851 production amounted



to 13,500,000 pounds of sugar; im 1891, 22,500,000 pounds. Notwithstanding
unfavourable elimatie conditions during the past few years production has
averaged approximately 23,000,000 pounds annually of which Quebee has produced
75 per cent_ Ontario 24 per cent and the Maritime Provinees the remainder.

The Maple Sugar Industry Aet was passed in 19350 effectively to
control the industry; to prevent the practice of adulteration and to provide
standards for maple products. Maple syrup must weigh not less than 13 lbs. 2 oz,
per gallon nor contain more than 35 per cent water. Maple sugar must contain
not more than 10 per cent water; maple butter, msple eream and maple wax not
more than 15 per cent water. The use of the word "Maple” is restricted %o
pure maple products.

Maple syrup carefully producad by modern methods is light amber in
eolour and of s delicate maple flavour. Naple syrup and maple sugar are
delicacies of unsurpessed flavour and in addition to thelr uses on the tadle
they make an exeellent flavour for fce cream, cakes, eake ilcings and other foods.
M¥aple products are rich in earbohydrates in a quieckly assimilative form,
possibly eloying to the taste if eaten to excess but delieious if used in
moderation.

A large proportion of the consumers of mapls produets are of the
opinion that pure meple products can be purchased only im the Spring of the
year. This is incorreet as groeery stores throughout the country have maple
products available to them throughout the emtire year.

The next talk in this series will be entitled "Lamb ~ One of the
Best of Meats” and will be given at tiis seme time next Thursday.
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LAMB - ONE OF THE BEST OF MEATS

Lamb in Canada dates back almost to the days of Christopher
Columbus. During pioneer days along the shores of the St. Lawrence
énd the Ottawa rivers at logging bees, barn raisings and hmusking bees
farm killed lamb was one of the most favoured meats. From these early
days on to the present, sheep flocks in Canada huve been steadily
improved and the industry has been organized with a view to providing
the Canadian people with a regular supply of choice lamb at all seasons
of the year.

In recent years lambs grown on the ranges of the prairie provinces
and the interior of British Columbia have been put into feedlots on
irrigated‘farms in Alberta, on grain farms in the West and with
selected farmers inanstern Canada. The Dominion Department of
Agriculture; under ité Lamb Feeding Project, has further encouraged the
feeding and fiﬁishing of these range lambs so that today all over the
Dominion city markets are amply supplied with fresh-killed lamb
carcasses which combine all the delicious flavour of good lambé¢ with
the necessary tenderness and juiﬁiness. Furthermore, these carcasses |
are of the most desirable weights so that legs of lamb and roasts of
lamb may be cut in sizes and weights to suit the needs and pocket-
books of the Canadian purchasers.

Easter lamb or hothouse lamb, as it is commonly called, has always
been considered as a meat delicacy. Lamb at Easter has the sanme
significance as turkey at Christmas time. Improvement of farm builaings
has made it possible for a rapidly increasing number of farmers to
undertake successfully the rearing of ?hese early lambs so that from
Easter forward into the spring and summer months there is a steadily
increasing volume of these baby lamb carcasses available for the retail
trade. Tourists coming to Canada have been favourably impressed with
the quality of Canadian lamb and this, no doubt, has to some extent
accounted for its growing populhrity with our own people for general
use along with beef and pork.

The fall and early winter are the periods of the year when the

great bulk of milk-fed, grass-fattened lambs go to market. These lambs

A
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usually reach most desirable weights during the months of September,
October and November. Owing to the liberal supply of lamb at this time
of the year, the price is most reasonable and consumption reaches its
highest point. Any surplus of milk-fed, grass-fattened lambs are put

into storage and are available for winter and spring use to supplement

the supply of range feedlot lambs. The high quality of lamb put into ,

storage accounts for the high quality of storage lambi'as sold
throughout Canada. x

Lamb in Canada is largely a Canadian product produced exclusively
for the Canadian market. In 1934, imports of lamb were only 37,764
pounds. Exports of lamb in 1934 were ten times the volume of imports,
again reflecting the saleability of the Canadian product.

Price is always a factor in deciding what will be bought in the
form of meat. The "New Deal Policy" in the United States has caused a
rapid rise in the price of beef, with the result that there is a demand
from buyers in the United States. Likewise exports of bacon to Great
Britain have had a stimulating effeet on the price of pork products.

Lamb is very much an all Canadian product and in relation to other meats

!

i

8

is very reasonable in price. Selection of lamb cuts may be made to suit
any pocket-book. Stewing lamb, which is the cheapest portion of the
carcass, can be made inﬁo lamb stew and other appetizing dishes. Lamb
chops are quickly and easily cooked, thus effecting a saving in both
the cost of fuel and labour. Legs of lamb and roasts of lamb are both
readily prepared for the table and can be served in a variety of ways,
all of which combine attractiveness with appetizing qualities. It is
safe to say that lamb is one of the easiest meats to cook. Pamphlet
No. 142 published by the Dominion Department of Agriculture, Ottawa,
entitled "Selection of Lamb Cuts" contains direction for cooking, and
this pamphlet may be obtained by writing to the Publicity and Extension
Branch, Dominion Department of Agriculture, Ottawa.

The next talk in this series is entitled "Eggs for Easter" and

will be given at this same time next Thursday evening.

A 7 =
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et the Spriag Festivale 1In sceordanes with this trofitiom the Persisn

" Baster Bgg, however, has beea zeintalned dscause of fts popular ngacgl,'ﬁ

BGCE TOR BASTER

- -

On Sunday, 4pril teeaty-first, ehildren end adulte in Christisn
countries will Belp to saistsls & tradition older thes any history,
the traodition of the EBaster Egg.

Iveryvheore, i3 sll sges, therc hes Bsen & Syriag festivel which
hae been eslebratad wiih egis Decause they sre a syadsl of 1ife sad
of the birth of Syring after the death of Fianter. .

The Egyptiesns regerded the ege sr the coblem of re-ereation, of
the renovation of the haumsa ruce after the dsiuges 7The sselent
Persiasne celabrated fectivals marked dy the prescantatioa of ysinted

egge. Ia Persisa legead the uwniverse wus h:tched frem ss eg: at the
tize of the wernal oquimox snd today iIn Persis egge sve piven as gifte

asw gear 1s et by the verasl esuimox, as is the Christisn Bsater.
The eustom of giving eg:s st this time has come down through the ages
preetically uaslitered, i
Thus the sscociation of eggs with Ssster, lizs meny other eustone ??
aveng Christisne, 1o of jsgen srigin, sad begss far dack ia the atsts of
aaticnity, shen 2up rstition ruleds In moders times, of course, the J
practice hos become lurgely the followimg of am sefsdlished tradition.
Under improved neibods of bushandry egge are se longer the ,roiset euly :
of the spring sonths dul asre produged the yeur roundy Lizewice thelp |
pogularily la Cenade 12 motl lisdted %o any seasom. Canadlane, i Fuety |

consuse perhape Wovs egEs per caplits thea any other peoyle, a ea.d:taga;f
#hich is due im large mesgurs %o the efficient srstes of gr«diag i
iatreduced by the Doaianlen Pepurtssnt of kgriculture, whieh hss bBowa ga'f
eifect in this comatry for & suadsr of years., The tradéitfon of Lhe

particulsrly to ehlldres, and yrodsbly will coatiswe to live throughout |
ihe yearue 4 |

Shether the homoured jositlon bald by eggs among esclieont peoples
had any dssie 1q‘thalr velse as a food, Bi:ztery doss got elsarly reves f 

The 8indus abstain from eggs i; food boessse they are & syabel of the
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origin of 1ife. Grecisn philoseghers alse tricé to lanemleate come guch
sstisne. “m the other Bhuad, 9.7# Buve beem & Tavorite food throughout :
811 the sges becanse they comtsim 1l the elements of 18fe,

Our kmowledye of ithe ascoclialion of the rabdbit with EZEC an an !
Easter sysbol goes dack oaly as far e¢ o .story told to Grrasn ebiléren i
thut 47 they are good, ; *hite Bere will ercep imts the Bowse an Eas |
eve saé hide egus for them 1a nsste which they have pPepared,

| Ia sncleat, as s# sodera tines, the ogee weed st Zaster huve
variad Prom simple tints to erestions of gorgeous lﬂil‘?&gl c¢1¢.'u‘
ezgs sre & dalisghl to every ehild st Easter. Eyee for Qaloavzng g,g.
sy be vealily wttgiptc, ory iI they ars ast evsilable, there spe s
suaber of other simple weye to achisve s simdlar effsct, Bsdllag cgue
ia esffes gives the ohell o delightful drows, Bolliag thes in best
juiee or roillng Dot belled ezzs im bust vineger vill give @ piak or
msgeste colowrs Skfas of smloms rolled srousé the egs sné bsth bolied i
together will give skades of yellow, Tiny stuars, cresesats or vletures f
eas b pasied on the egy shells. &1 buly te lead selouwr to the lutint‘f
dieplay oad to msintein $he truditica of the Baster ¥gge |

ifter the Eester Egg has beva caten, of €ouren, the shell should

s eruaded, ar ey oMells, sroordisg to ametemt supsrsiition, srs
witehes' goblets sud say De wsed to Burs him who ate the egge Before
the Christisn ere the bresking of egs shells wasr srectised by the 01¢
Romans as & proventive of evil. If the crashed thells ens be dreyped
iato a slress of woter after the old Itelisn Feshien ke sffeet s sven E
aere som;lels, for witehes abhor the spoll of ronaning wstor, |

For the hisforicsl sspects of thig revier the Dosinton Bepsrtmest
of igrttull&ri io imdebied to em wansmed Canesden Biotorian, who, in
1716, arsesdled snd rosorded the fuols of the origla of the Baster Ege
tradition under the simple ialtlals *Suy BeDaT " A

The mext tslk $n thie series is sntitled *Sucesseion of Urops ia
the Gerden® 2nd will Be gives st this s-ue tlse sext Thursday evealag.
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SUCCESSION OF CROPS IN THE GARDEN

A vegetable garden whether small or large can be made a source of real
profit and pleasure if proper thought is put into the preparation of a plan
for such an undertakinge.

Provision should be made to start indoors such crops as lettuce, cabbage,
cauliflower, tomato, pepper and eggplant in window boxes or a hotbed and to
take care of these plants under glass until the danger of freezing is past,
when they may be planted in the field. Stocky, well grown plant‘a are most desir=-
ablee.

As a rule the seed of such crops as lettuce, radish and spinach is sown
outdoors as soon as the soil is sufficiently dry to work. Lettuce and radish
can be grown in a mild hotbed if real early crops are desired. The outdoor
sowings are made so as to follow after the hotbed crop. Two or three sowings
of these made at intervals of ten to fifteen days apart in the garden will
succeed quite well, before the dry hot weather arrives with the usual insect
pests. Sowings should be made again in early or mid-August to provide a supply
for the autumn and late fall.

Onions are important for salads and other purposes. Sets planted as early
in the spring as the soil will permit followed by seed sowing will give a good
succession for summer use and winter storage.

Garden peas of the smooth and dimpled types can be sown as soon as soil
and seasonal conditions will permite When the soil warms up the wrinkled
varieties can be sown with safetye.

Beans of the bush varieties may be sown at the same time as the wrinkled
peas, using Round Pod Kidney Wax or Stringless Green Pod for three or four sowings
or the following two varieties may be sown with the former, Stringless Refugee
Wax and Hodson Wax. This will give an extended season for snap pod beans. The
pale bean is also of great value for extending the season. Kentucky Wonder Wax
or the green pod type will be found very useful. The seed must be planted at the
same time as the early maturing bush varietiese

The usual way for beets and carrots is to sow the seed in the garden on

raiged drills for the early crop and on the level for the late sown seed.
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Raised drills give the plants the benefit of the soil heat and drainage, while
the level sowing for the later crops allows better utilization of the limited
goil moisture. Beet and carrot seed sown around June 15th will produce nice
sized roote of the finest quality for winter storagee

Cabbage and cauliflower are divided naturally into early mid-season
end late or winter varieties. To obtein early cabbage and cauliflower for
mark et early sowing of such varieties as Golden Acre, Early Jersey Wakefield
 and Copenhagen Market cabbage and Early Dwarf Erfurt and Early Snowball cauli-
flower are recommended. For first early, sow the seed in a hotbed in mid=March
and another sowing in the first week in April and at intervals of fifteen days
apart in the open garden until mid-June. The seed of the late cabbage Danish
Ballhead should be sown during the latter part of Maye.

Sweet corn is essentially a warm season crop and cannot be planted
mach before May 24th. By using an early maturing variety like Banting, an
origination of the Horticulturel Division, gentral Experimental Farm, Ottawa,
green corn can be grown to maturity in 64 to 73 days from planting. Two or
three plantings of this variety made at intervals of ten days apart and two or
three plantings of Golden Bantam made at the same intervals will give an extended
geason for sweet corn of high quality.

The early maturing Abel and Alacrity tamatoes, originated in the
Division of Horticulture, Central Experimental Farm, are very desirable for
the early crop, while Bonny Best and John Baer are good main crop varieties.

Infomeation dealing with vegetable crops will be given on request
40 the Horticultural Division, Central Experimental Farm, Ottawa, or upon
spplication to the Publicity and Extension Branch, Dominion Department of Agri-
culture, Ottawae.

The next talk in this series is entitled "The Sbory of the Clothes

Moth® and will be given at this same time next Thursday evening.
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THE STORY OF THE CLOTHES MOTH

- -

For thousands ofryears clothes moths have caused‘incalculable
losses and inconvéniengg to man by damaging or dgstroying his worldly
éoods. Undoubtedly the extent of this damage has increased during
moderg times owing to the more widespread use of fursy woollen goods,
rﬁgs, upholstered furniture and similar materials of animal origin.

Dominion entomologists tell ué that two species of these . %
destructive ingsects occur in Cagada; namely, the webbin; clothes moth,. 3
which is the more common, and the casefmaking elothes moth. The adults 1
of both species are small, bﬁff—coloured moths. They may be seen in
dwellings‘aﬁ any,season‘qf the year, but arg more numerous in spring
and summer. zThe moths are harmless but lay the tiny pearly-white eggs
from which, after a peridd of a week or ten days, hatch the injurious
larvae or caterpillars.

The caterp;llars as well as the moths seek out dark protected
places in fur and woongn g?ods or_in upholstered furniture, on which
they(feed, causing damage to the materials. Thgse,paterpillarsulive
from a few weeks to more than two years and may be found in all stéges
of development throughout the year. |

The larvae of the two species differ in hgbits.‘ Those of the
webbing clothes moth move about freely and spin-silken threads om _
infesteg fabrics, often forming unsightly webs,_ They‘cqnstruct flimsy }
shelters of silk into which»tﬁey often ret;re'and where they eventually ‘
pupate and transform into the winged moths. ‘On,the other hand, larvae
of the case-making specles make small cylindrical casesrpf tightly
woven siik and_fyagmepts‘of the materia1§ onvwhich they feed.,

Clothing and other méte;ials subjeét to attack, shoqlé'not,$§vl§£t
for long periods, particularly dufing summer, in cupboards, attics and
similar places, unless ﬁrecautions have beep taken to protect them.
Afterthnrqgghly brushing and‘beating them éreferably in stfongrsunlight,
thgy_spould be placed in txunks or éhests, cotton or paper bags, or in
cardbogrd boxesrsegled_yith paper strips. Wrapping clothes in ¥w§

thickngsses;of_stpong paper,_taking care to see that the edges are

turgeg_so(ﬁhgt no mothg may gain entrance is also recommended One |

pound of fresh naphthalene flakes scattered among the garments in an l
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ordinary sized trunk assures protection from moth injury. When using
moth bags or similar containéré several ounces of naphthalene flakes
placed in each will give additional protection.’ Clothing not protected
in' this way should'be examined and carefully burshed at frequent

intervals, and valusble artieles.as far eoats, should be placed in'Gold i

storage.

When clothes 'moths are seen flying in the home it is important to
discover and remove thé source of infestation. "0Often mofhé*will”be

found issuing from neglected trunks and forgotten pieces of ‘clothing in

S S S A ST e iy

atticsy-bésements or closetsy or from furniture; and Sometimes frol”

—

colleetions of 'lint in' floor cracks &and behind baseboards, of even from

=ty

the'eold air shafts of hot-air furnaces. All these should be cleaned
out perioedically. Frequent use Gf:awiaeuun-cleaﬁéfhdn’carpets'dﬁd
furniture and other articles that areé objects o6f attack has definite-
control value. kegne ' 6f Dergalming powsr,

When 'the "house “is ‘to ‘be-closéd £6r s time “in summer, it is“a wise
precaution to secatter naphthalene ‘flakes liberally over rugs éﬁd-éarpets%
afterwards rolling‘then.tightly«andﬁiyingfﬁhamkﬁpfii“sﬁout'bfbwufpéper. E
Upholstered furniture may also be' treated with naphthdlene ‘and then

tightly covered with paper or cotton sheets.

To rid upholstered furniture of moths is often difficult. 'There

are three methods ‘that give good results. These include ‘the use of sub-
sero temperature, 'superheating and fumigants. The use of heat, or"
superheating,as it is called, and fumigation with certain gaseg are “c”
methods also applicable to the treatment of entire iufested buildings.
Sprays containing pyrethrum extract in a mineral oil such as ¢ f

refined kerosene are useful for destroying. the life stages of clothes

e e

moths. To beieffective, such sprays must come ‘in direct contact with

"L

the insects. - In recent years various moth proofing substances have '« c i
developed and certain of these ara«ﬁn,usefby~mahufadture§s, dyers, dry ”y
cleaners and others. ' Further information on this subject may be Bas,
secured by writing to the Publieity and Exteansion Branch of the Dominion

Department of Agriculture. -~ - market

The. next: tedlk dm- this series is entitled "Marketing Services" and

will be given at this same time neierhﬁrsday. e e aninslly
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MARKETING SERVICES

Approximately 700 words are about the limit of intelligible
utterancé in five minutes, and are not, of course; sufficient in which
to deal, except in general terms, with the marketing services of the.
Dominion Departmént of Agrieulture, since, like a well-known paint,
thsy'fyver the country. "7 22 ' . R ;

//fr&etieally every ‘farm product is served in some definite way

through the medium of & markeéting plan./ If one enumerates in one's
mind “the farm products of "domestic and export importance; it will be
apparent how multitudinous are the problems, 'and how wide the fisld ' ;
to be ecovered. = e lLast

‘-//ﬁarketiﬁg'iS‘oﬁé of “thé oldest of 'arts. 'Throughout the ages,
bargaining power has been the strength of individuals and of natiens.”
If Esau had had a keener sense ‘of bargaining ‘power, he would not have
Sold his birth-right for a mess of pottage. "Well, the purpose of the

marketing services of the Dominion Department of 'Agriculture is to' -

incresse the farmers! bargsaining poweri 'In a very real sense, most !
policies in agriculturé sre marketing pélicies. The ultimate end of
a1l farm produetion is the marketv/“

‘The most widely known legislative aid to agriculture at the. »
présent time is the Natural Products Marketing Act. In dealing tonight
with marketing services, however, we are not referring to this special
machinery, but to specific commodity enactments in effect for. a number
of yea¥®s, 'such aq/éhe,LiVe Stoek and Live Stock Produets Aet, which
deals with supervision of the marketing of live stock and live 8tock
produets; the Dairy end“Cold Storage Aet, -the Seeds, Feed and
Fertilizers Acts, dealing with the elass of commoditieS mentioned; the-
Animal Contagious Diseases Act; and the well-known Meét“and'canneﬂ‘roods;
Aets “And’ there is other legislation, such as is direetly concerned with
the marketing of fruit, of honey, of tobacco, of potatoes, beans, peas, 3
eteéetera, In fact, no one of the agricultural products of Canada,
important ' in the domestic and export market) is without Dominion
éb#érnhent7assistaﬁceak/ bt will b

“9Y 7 Many projects have been set up, and these projects are actually
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the marketing services. The legislation is the author of their being
but only that. i

</£mong the better known marketing scrvices of the Dominion
Department of Agriculture are: hog greding; egg and poultry grading;
seed ‘certificationy; cheese and butter grading; agricultural commodity
demonstrations; market standards of -guality, branding and sale of.the
two top grades of beef, now the criterion of guality and known as Red
Brand and Blue Brand Beef. : ———

In 211 these projects, the consumer plays a most important rol;&
It is no seeret that in the United Kingdomis heroic and far-reaching
efforts to rehabilitate her‘agriéulture, every recognition is given to
the fact that in the last analysis it is thevcqnsumer-whp.decides,phe
success or: failureof the most important of  the.projects.. And the same
is ‘true of the success of policies in Canada,//&f the consumer were to
remain indifferent as to the quality for price of his purchases, and
ceased to demand quality guarenteed, then much of the effort of the
Dominion Department of Agriculture would become of no benefit to the
producer. Therefore, the chancellor of the home excheguer should
realize that din demanding graded products, cleanly handled and
efficiently merchangized, she is very wisely economizing and as well is
helping the producer of first-class commodities. ‘Therefa;ey‘glwagg,
ask for the gradediproductmy;

Full information rega;ding all these policies can be secured on
application: to the Dominion Department of Agriculture, Ottawa.

And now we-have just a moment in which to deal with the markets
intelligence services of the Department.  These services provide
unbiassed, up-to-date, and regular news on supply and demand of{all
¢lasses of farm production. How great the.han@igap,lthepl in remaining
blind, often deliberately so,; in regard to the sale of butter, cheese,
live stoeck, tobaccoy; eggs, fruits, etc. And how foq;ishl This service,
as-well as other services, is a public service, free gﬁ gpplication to
allk direectly intereeted in production. \r

«The next. telk in. this series will be the last and will be entltled
"The End of the Series".. It will be given‘at this_same tipe next

Thursday .evening.
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. m- is tho last of t!n fiva-nimto talkl in the Bomoo tlll Dividudo
1n Agr!.wlwro Soriu for this mlon. ‘!hon hn'n been g,m ‘V thn Mnion
;‘”Depurtnnt ot Agrimﬂt.un over t.h. mat 1'» coast utwork of t.he Gmdhn hdio
Ooniuia suum at thh sume tua overy !’hurnt!v ommg. 'l'hue who have : 1
| hnrd the previm tmty—a.tn- talka, which bogm on October ;, 1954, ti.ll. no 5

o §ak |}
|

doubt, reudﬂ.y agres that tho nature ef the mhjeotu deslt vd.th hu Jutiﬁod
tha titlo of t.ho uriu.

|

The oldut, the mctnt and the nohlest of all inﬂutriu - agriculturo -

i 4
4

auuredh is charged with romance and ccrtninly rut\u-u div!.dudu .von though :.hou

ny no'c alvaya be in spoch or nom to the extent du;lrod. It is otill true,
as Da.niel Iobatcr sald 95 years lgo, "lhn u.u;ge b-giu, othcr u-f.a rellov !'ho
tmora, therorm, are the founders of eivm:ation. ‘ £ o oy
S mobjntofmhuummMattwthmbﬂ.ofspncoofﬂvo
-muotogiutothouwhouatmdhfrumlmnuccout mrosqth-u- .
tgpaj.“ apun of land and intorvaning nt-ora t.o tho Paciﬁ.a Om, an htcrevtiu
lu-u-y of some phase of the work or urd.ca t.ho Da-mon Department of Agriculture
has avaihblo pth to tho prodmr and ﬂu consumer. !‘hc subjecte hnn marad a
wid.mdvuﬂ.odﬁoldmhnmtmlogywrehudtothorm, t.hogudnudtlu
hoqo; poultry ud egge, rruite, dairy productl. Boyl' and Qirlc' !ar- Glubt. nut
_'hapocﬂu and tho p'ndi.ng of beel and bacon; corenln, canned foods; a reviu of
; tho lgricnlturll oituntd.on in Ouu.dl at tho dawn of the lov Year; honoy, la.plo
“ syrup, seed catalogues and gardnnhg. ﬂ,l of th&n have a very resl place in the
1life and genersl well beiuvt MW
The series was suggested Yy Hon. Robert Weir, Dominion Minister of
Agriculture, who desired to make more widely kmown the broad besi® of ‘sérvice
“‘his Department, in co-operstion with the Provineisl Departments of Agriculture
“and the Agricultural Oplléges and Schools, has to offer to the farmer, to the
consumer and to those engaged in the many industries closely related to agrieculture,
When the suggestion was conveyed to the Cenadisn Radio Commission 4t was readily
accepted and 1ts network was placed st the disposal of the Dominion Department of
Agriculture without charge. Throughout the 50 weeks the Commigsioners amd thelr
staff have given invaluable oo-opirctién and to a most encouraging degree. This
the Departaent desires gratefully to acknowledge,
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It is evident that the talks have been sppreciated, for many of those
who have heard them while sitting at their radigs in wrban eentres, in rural
dlstriets, and in ipolated dwellings somewhat remote from established communities
have written for coples of the talks or for literature lssued by the Department
dealing with the subject of the talk, We recall that the firgt request came from
Kerrobert, Saskatchewan, the second from Sydmey, Novae Scotia, snd the third from
New Westainster, British Columbia, which indicates the far flung scope of the radio,
one of the most marvellous of modern inventions. The radlo is sn inecomparable link
of contact; it hse virtually eliminated lsolution for it transmits sdund through the
alr at the same speed as light travels from the sun, This means that the redio
mmhthothuttlmntofmmxmorwomrpnofmmu‘
can hear a programae at the precise moment at which it is broadcast from a station
hundreds of thousande of miles away,

Since the first three requests for coples of the talks and inecidental
literature were received, there has come each week & stesady stream of similar
requests, OSometimes, following a talk on some subject »ith & more or less popular
eppesl, such as Boys' and G4irls' Farm Clubs, Hallowe'en Apples, Canadsa's Best in
Beef, Maple Syrup, Eggs for Baster, we received heavy msils from all parts of the
country .

But the conclusion of this serles of redlo talks to-night does not imply

 amy slackening of the activities of the Dominion Department of Agricultire. The
service of its varied brenches will continue to be meintained amd extended to 111
the people of the Dominion, All are direetly effected by its work, though its
prineipal interest 1s the farmer, and the cause of good Masbendry, for —
To g3 MAh Tt BSRE
Good husbandry baggeth
Up gold 1n his chest,

8o we wish our listeners Au Revolr with the hope to be with you
again mext autumm when the farmers of Canada hn\quit their flelds after

what Wwe trust will be a profitable harvest,

11525
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