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Sour or Yellow Grass.

0.1 AR. (Caloundra)—

The specimen represents Paspalum econgugatum, generally known in Queensland
as Sour Grass or Yellow Grass, This grass is spread very widely over the
tropical regions of the world and has been established in North Queensland
for a number of years. More vecently it has travelled south, and is now
found in various localities and in the Northern Rivers of New South Wales,
but does not seem to spread to any thing like the extent it does in the
North, TFarmers in North Queensland are very perturbed about the grass
owing to its invading paspalum pastures, very much reducing their value
from a dairying standpoint. We have, however, in New Guinea seen mules
feed largely on it and work quite well, although, of course, they were
supplied with other fodder.

A"Common Tropical Legume—A Chickweed.
JAP. (Kairi, N.Q.)—

The specimen represents Alysicarpus vaginalis, a common fropical legume quite
abundant in parts of North Queensland and North Australia. It is palat-
able to stock, and we should say a valnable addition to the native pasture,
We have not heard the loecal name given to it.

The other specimen represents Drymaria cordate, a plant of the Chickweed
family, It is spread widely over the Tropies, and is thought to be a native
of Central America, Tt is a very common weed of rice fields in the East,
but in Queensland and New Guinea seems to be confined to rather damp
situations, as along creelt banks, and rather wet serub cdges. It is not
known to possess any poisonous or harmful properties, and ite allies in
cooler parts of the world are quite useful fodder herbs, particularly as
green stuff for birds and pounliry.

Prickly Poppy.
M.0. (Townson)—

The speecimen represents Argemone Mewicana—Prickly poppy. This  plant
possesses poisonous properties, but having a very bitter sap stock generally
leave it alome. The only record that has come under our notice of stock
having been poisoned by the plant is where the weeds have been cut,
allowed to wilt, and the subscquently softened plants eaten hy calves.

Elephant Grass.
HIL.ES., (Harlin, Brishane Valley)—

The specimen represents elephant grass—Pennisetwmn purpurewm. This grass
strikes very readily from cuttings which may be put in any time during
the spring or summer. Tn the taller plants the canes beeome very hard
and woody, but if the plant is kept down it makes a bulk of quite good
forage for eattle, either for chaffing or feeding off.

A Common Weed in the North.
JLO'N, (Richmond, N.Q.)—

The gpecimen represents Plerocaulon sphacelatus, a fairly common weed in
North Queensland, but for which we have not heard a distinetive local
name. It is sometimes called stink weed, sometimes rag weed, These
names, however, are applied to a number of different plants in Queensland.
It is not known to possess any poisonous or harmful properties, hut seems
to be left untouched by stoek. It is not new to the North-west, as we
have a number of specimens from various localities in Western Queensland,
and we have eollected it ourselves along Julia Creek.

Burr Medic.

JRM. (Goondiwindi)—

The specimen is Medicago laciniata, a species of burr medie or burr trefoil,
naturalised in Queensland and some of the north-western and western
distriets of New South Wales. It is nothing like as common as the common
burr trefoil (Medicago denficulate), It is said to be earlier than the
ordinary burr trefoil, and Brakewell, in his ‘‘Grasses and Forage Plants
of New South Wales,”’ says it is more nutritions, but it does not seem fo
us to bear the same amount of leafy forage.
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E General Notes | i‘?ﬁﬁ

Staff Changes and Appointments,

The following officers of the Department of Agriculture and Stock have heen
transferred:—

Messrs. O, L. Hassell, Senior Instruetor in Agrieulturs, from Townsville to
Atherton; T. G. Graham, Instruetor in Agriculture, from Dimbulal to
Townsville; E. W, Baird, Field Assistant, from Townsville to Mareeba;
and M. MeNee, Cadet, from Mareeba to Dimbulah,

Mr, T. Herbert, Fairymead Sugar Mill, has been appointed an Assistant Cane
Tester for the remainder of the season.

Mr, James Pureell, Toowoomba, has been appointed Chairman of the Duivy
Produets Stabilisation Board until .'.j.lst December, 1938,

Mr. A. 8, Nicolson, Lindeman Island, has been appointed an Honorary Ranger
under the Animals and Birds Acts and tiua'Na.tivc Plants Proteetion Aet,

Mr, 8. Theodore, eare of Tully Sugar Mill, has been appointed Millowners®
Representative on the Tully Loeal Sugar Cane Prices Board, viee Mr, F. N, King,
resigned, g

The following transfers of Inspectors of Stoek, Slaughter-houses, and Dairies
have been approved:—>Messrs. R, J. O’Sullivan, from Maryvale to Allorn; A, R,
Betts, from U %er Pilton to West Haldon; 8. C. Allan, from Crow's Nest to
Grantham ; andp . Pusey, from Grantham to Crow’s Nest.

Messrs, A. Fordyce (North Side, Mackay) and J. Trevaskis (Farleigh) have
been appointed Canegrowers’ Represenfatives on the Farleigh Local Sugar Cane
Prices Board.

Mr. Hurry Hooper, A.F.LA., Department of Agriculture and Stoek, has been
appointed also an Inspeetor of Accounts under the Pig Industry Act.

Constable J. H. Clay, Dobbyn, has been appointed also an Inspector under the
Slaughtering Act

Mr, A. MeDowall, Slanghtering Inspeetor, has heen transferred from Mary-
borough to Coolangatfa.

Constable B, H. Porter, Wandoan, has been appointed also an Inspector under
the Brands Acts and the Slaughtering Act.

Mr, W. Peterson, S8outh Bundaberg, has been appointed an Honorary Ranger
under the Animals and Birds Aets and the Native Plants Protection Aect.

My, A. Canty (Red Hill), a qualified eandidate, hag been appointed an Inspeetor
on probation under the Dairy Produee Aets, the Diszeases in Stock Acts, and the
Slaughtering Aets, Department of Agriculture and Stock.

The Officer in Charge of Police, Dayboro, has been appointed also an aeting
inspeetor of stock.

Mesgrs. L. J. Pritehard and W. H. Bawford, of the Austinville Banana Hettle-
ment, have been appointed honorary rangers under the Animals and Birds Acts
and the Native Plants Protection Act.

Mr, W, A, Winchester, of Bundaberg, has tendered his resignation as au honorary
ranger under the abovementioned Aets. 3

The Egg Board.

An Ordoer in Counell has been igsued under the Primary Producers’ Organisation
and Marketing Aets, modifying and adding to the Orders in Counecil constituting
the Egg Board, in respect of the aceceptance by the Board of the commodity, the
payment for eggs, equalisation deductions, the delivery of epgs elsewhere than at
Brisbane, the freight on eggs, and the Board’s decision regarding the quality of
eggs.

The amount of levies heretofore made by the Egg Board may be assigned by
way of security fo any bank or institution to which the Egg Board may be imdebted
for financial accommodation for the cost of acquiring land or construeting depota
or buildings, The Board may invest the proceeds of any levies or funds of the
Board in any approved investment,

Regulations have also been issued under fhe abovementioned Acts empowering
the Board to expend the amount of any levies for the purpose of acquiring land and
erecting buildings, or for administrative purposes; and to assign the amount of any
levies ﬁ way of security to any financial institution to which fhe Board may be -
indebted for financial accommodation for the cost of erecting buildings or sequiring
land.
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Peanut Board.

The election of a growers’ representative for Distriet No, 1 (Weinholt and
Nanango) of the Peanut Board tock place at the Department of Agriculture and
Stoek, on the 21st August, with the rvesult that the present member, Mr. Young, was
returned by a majority of 130 votes.

The voting was—
Leslie V. Young, Woorcolin ., Sie 54 i .. 253 votes.
Norman J. Christiansen, Wooroolin .. - o .o 123 votes.

Mr. Albert George Whiting, of Atherfon, was refurned unopposed for the
Northern District of the Peanut Board.

Bingera Mill Levy.

Regulations have been issued under the Primary Produeers’ Orgamisation and
Marketing Acts empowering the Bingera Mill Suppliers’ Commiftee to make a
levy of ome-farthing per ton on growers whose sugar-cane is loaded aft Uping,
Alellwraith, Maroondan, and Delan railway sidings, and supplied to the Bingera
Mill, sueh levy to he used for administrative purposes by the Maroondan Branch
of the Bingera Mill Suppliers’ Committee. Fifty per cent. of the growers con-
cerned may, on or before the 21st) September next, lodge a petfition for a poll un
the question of whether or not the levy should be made.

Banana Levy.

Existing regulations under the Fruit Marketing Organisation Aects covering
hanana levies have heen reseinded, and a new regulation has been issued in lien
thereof, empowering the Committee of Diretion of I'ruit Marketing to make a levy
on all growers of bananas in Queensland for the period from 8th August, 1936,
to 31st December, 1839.

The levy shall be at the following rates:—

On all bananas sold or econsigned, whether by rail, road, or boat to any agent
or company in the Greater Brishane Avea, at the rate of #d. per case
containing 1% bushelz or less; or when marketed in fthe bunch at the
rate of 1d. for every £1 or part thereof of the gross amount realised.

On all bananas consigned by rail, road, or boat, to any agent or company
in Queensland to any centre other than the Greater Brisbane Arvea at
the rate of 1s. per ton of cased bananas containing 14 bushels or less;
or when marketed in the buneh at the rate of 10d. per fon, and in
either instanee a proportionate part of sueh amount for any fraction
of a ton with a minimum of 1d. for any one consignment,

The levy on all bananas railed from any Queensland railway station (execept
Warwick, Toowoomba, Cairns, Townsville, Mackay, Rockhampton, Central, Roma
Street, Brunswick Street, Woolloongabba, and South Brishane may be colleeted
by the Commissioner of Railways to the extemt of 1s. per ton on cased bananas
containing 12 busheds or less, and to the extent of 10d. per ton on bunch bananas,

Slaughtering Licenses.

Regulations Noz. 6 aud 7 under the Slaughtering Act have been amended to
provide that, in cascs where an applieation for the grant, remewal, or transfer of a
license of a slaughter-house is adjourned to enable the applicant to provide suit-
able premises elsewhere, a provisional license to slaughter stock in his present
premises during sueh time as is reasonably nceessary to enable him to obfain such
suitable premises elsewhere, may be issued.

Levy for Banana Indusiry Protection Board.

An Order in Counecil has been issued under “‘ The Banana Industry Protection
Aet of 192977 providing for a levy on hanana growers to be used for the mainten-
anee of the Banana Industry Proteetion Board. The levy is similar to that of last
year, and ig at the rate of 1id., per case containing one and a-half bushels or less,
and 2d. in the £1 on the proceeds of sales of bananas marketed in the hunch,

Pineapple Levy.
Executive approval has been given to the extension for a further period of
twelve months from the 20th August next of the Pineapple Levy Regulation.

‘Clifford Park a Sanctuary.
The Clifford Park racecourse and an adjoining property, Westwood, Toowoomba,
have been declared a sanctuary under the Animals and BRirds Aets.
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Snakebite and its Treatment.

The marks of a snakebite were two punetures, sometimes with two or more
seratches. In treating a bite on the hand the first thing was to apply a ligature
above the elbow without a second’s delay. Next, the place should be wiped and the
punetures eut through (along and never across the limh) with a piece of broken
glass or a sharp blade. Crystals or permanganate of potash should then be rubbed
freely into the cut. After an hour the ligature (which should be twisted with a
stick very tightly) must be loosened for 30 seconds. This allowed fresh blood to
flow, and unless it was done the flesh might mortify, The loosening and retying
of the ligature should be repeated every 15 minutes for another hour, When the
ligature was put on within half a minute of being bitten recover_; was practically
assured—J, R. Kinghorn (Australian Museum) in the ‘‘Sydney Moming Herald.”’

Plywood and Veneer Board.

An Order in Couneil has been issued under the Primary Producers' Organisation
and Marketing Acts, emgowering the Plywood and Veneer Board to obtain from
manufacturers of plywood and veneer information relating to such commodities, and
authorising suech Board to appoint persons to inspeet the books and aeceounts of
manufacturers or agents.

Plywood and Veneer Board Levies.

Executive approval has been given to the issue of Regulations under the
Primary Producers’ Organisation and Marketing Aets extending the Plywood and
Veneer Board Levy Regulations empowering the Board to make a levy to provide for
its administrative expenses; and further empowering the Board to make a levy at
the rate of 3d, per 100 ft. face measurement on all pine plywood delivered between
the 3rd May, 1936, and the 2nd May, 1939, for subsidising overSeas shipments,

Membership of a District Cane Growers® Executive.

The regulation under the Primary Producers’ Organisation and Marketing
Acts relative to the qualification and disqualification of persons for election as
members of a distriet cane growers' executive has been amended to provide that
an officer of a district exeentive who receives any payment or remuncration at a rate
greater than £75 per annum shall be disqualified from being elected to or from
continuing to be a member of any executive.

Atherton Maize Board Levy.

Regulations have been issued under the Primary Producers' Organisation and
Marketing Acts empowering the Atherton Tableland Maize Board to make a levy
on growers of maize at the rate of £1 5s. per ton of maize to provide for the
administrative expenses of the Board and for the yearly instalment of interest and
redemption due and payable to His Majesty the King.

Members of the Council of Agriculture.

A regulation has been issued under the Primary Producers’ Organisation and
Marketing Acts preseribing the members of ecommodity boards who shall be
members of the Council of Agrieulture. These are:—

Messrs, J, McRobert (Maryborough) and W. J. Sloan (Malanda), the Butter
_ Board; D. G. 0’Shea (Southbrook), the Cheese Board; H, R. Brake
gWGWan), the Cotton Board; P. (G, Martin (Kairi), the Atherton Maize
oard; (. Brumm (Woongoolba), the Arrowroot Board; A. G, Whiting
(Atherton), the Peanut Board; R. V. Woodrow (Woodford), the Honey
Board; H. Kessler (Cambooya), the Barley Board; M. H. Campbell
(Albany Creek), the Eg%Bﬂa:d; S, Zisehke (Hatfon Vale), the Broom
Millet Board; G, D, O’Neill (Allora), the Canary Seed Board; J. E,
Foxwell (Kureen), the Northern Pig Board; K. R. Hack (Nerang), the
Committee of Direction of Fruit Marketing; G. Johnsen (Mirani,
Mackay), the Queensland Cane Growers’ Council; W. J. Brimblecombe
(Pirrinuan), the Wheat Board; G. A. Duffy (Chairman, Timber
Advisory Committee), the Plywood and Veneer Board and the Northern
Plywood and Veneer Board.

The following representafives of districts embracing Local Producers’ Associa-
tions have also been appointed members of the Couneil of Agrieulture:—

Messrs, R, R. Nnth]iuﬁi (Hut Creek, via Ambrose), Central Queensland;
R. H. Jamieson (Monto), Burnett; W. L. Osborne (Wondai), South
Burneft; P. Dnla¥‘ (Maleny), Wide Bay; C. Bateman (Nundah), Bast
Moreton; W. A. Fielding (Laidley), West Moreton; J. Cameron (Mill-
merran), Darling Downs; W. E. Ashford (Hannaford), Western Downs;
J. P. McCarthy (Tolga), Atherton Tableland.
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Rural Topics @gi

Premature Calving.

Premature calving is prevalent in many parts of the State, more particularly
in the coastal areas, where the rainfall diminishes towards the end of oach year,
and where there are no introduced grasses,

The trouble is more frequent in dairy herds, which is attributed to restrieted
pastures and lack of feed eontaining sufficient nutriment., Other factors predisposing
to its ineidence are exposunre to cold and wet weather,

Premature ealving is frequently mistaken for contagious abortion, Many
valuable cows—and ealves—are lost annually fthrough this trouble, principally for
the want of knowledge on the part of owners.

Ag a measure of prevention, stoek owners should conserve fodder—Ilucerne
for choice—chaff it up as required, and feed it as soon as the cows commence fo
lose condition. Even bush hay will do if nothing else iz available.

To ensure that each animal gefs its share the ehaffed feed should be sup-
plied in separale boxes—the stronger beasts cannot then rob the weaker ones.
Damp the mixture before feedlng, thus preventing the beast from blowing it
about when hreathing, Hand feed in this way af least cvery second day.

Pineapple Marketing.

A substantial percentage of cased pines arrvive at the market hruised, of whieh
the eause is the use of unsuitable packing material or none at all. It is generally
agreed in the markets that good pines packed in woodwool realise at least 6d.
per ease above the same quality paeked in grass or without any packing, Also,
a case so packed is more suitable for despatech up country.

Another point is that pines packed in old eases arrive at market at a distinet
disadvantage. Buyers definitely prefer new eases. TFurther—and this, obviously,
is very important—old cases cannot be despatehed to New South Wales buyvers,
and so one gooid market for them is elosed.

The old mistake of sending insufficiently eoloured pineapples to marvkef is
still being made, and good returns are consequently being saerificed by certain
suppliers who would do mueh better to realise that the market will not pay for
what it does not want.

Black Spot of Plums.

In the Stanthorpe distriet, a number of varieties of Japanese plum Liave, for
the past few seasons, been affected with black spot. This is a bacterial disease
which disfigures ihe froit and causes a shot-hole effect on the leaves and eankers
on the stems. Large limbs or even whole trees may be lost from the eanker stage,
and the fruit :-.pnt often renders a econsgiderable portion of the erop unsaleable.
The disease is worse in low-lying and poorly-drained situations, but is by mno
means confined to sueh places, -

Spraying experiments have been conducted for several years in an attempt
to cheek the trouble. At first, summer cover sprays with zine lime were tried,
as suceessful results had been reported from Ameriea with this spray used
against a similar disense. The only result of these experiments was to prove
conclusively that sine lime was without effect on the discase.

Last season, a number of other sprays were tried. The results indieated that
copper sprays, such as Bordeaux mixture, will control the disease. Sulphur sprays,
such as lime sulphur and colloidal sulphur, have no effect. Unfortunately, Bordeaux
mixture eannot be used en plum trees after blossoming. Dormant spraying alone
does not give full protection, and it is not yet certain that the ddisease ean be
adequately controlled by sprays prior to blossoming. Experiments to determine
the best schedule of sprays are now under way. In the meantinie, growers aro
advigsed to spray suseeptible varieties of plum, such as October T‘m'ple‘ Doris,
Shire, and Santa Rosn, with Bordeanx mixture at bud burst and again hefween
bud burst and the u;mniug of the blossoms. The first application ean he made
at full strength, namely 6:4:40, but for the sceond, it may be advisable to reduce
fhe strength to 3:2:40.
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Picking Bags and their Pitfalls. :

How often do fruit growers, whem harvesting fruit, think of the amount of
damage eaused by the use of picking bags?  Observation has shown that the
amount of stalk injury to fruit when handled is much greater when picking
bags are used.

Asg it takes twelve months to produce a erop of fruit, surely the exercising of
eaution by using picking tins and handling each individual fruit should more
than repay the little extra time involved.

‘With ecitrus, the grower protecis the stalk end from fractures by elipping all
fruit, and then rolls the fruit through the picking bag, allowing the buttons to
damage the cheeks of the fruit,

Observations in the apple packing sheds disclosed that stalk damage for which
the packing was often blamed took place before the fruit reached the sizing
ma 8.

These observations give rise to the thought, ** Ave picking bags worth while? "

Mammitis Milk.

There is undoubtedly need for a fuller appreciation of the losses that may
acerne from mammitis milk.

Many dairy farmers are well aware of the seriousness of such infected cows, bub
perhaps do not realise the full significance from an economie standpoint.

Sueh udder infections must be regarded as of outstanding importance, which
result in great annual finaneial losses.

The loss of cows, loss of supply, deerease in quality of milk and eream, and
diminution in nutrifive wvalue illustrate briefly the eonsequences involved, Acute
mammitis has been known to ecause the death of dairy cows. However, of equal
importanee is the lower milk yield whieh inevitably follows the loss of the milking
funetion in a quarter.

Compared with normal milk, mammitis milk contains less easein, fat, and sugar,
with inereased alkalinity and salt, and also possesses a disagreeable flavour.
Buch properties make mammitis milk entirely unsuitable for hutter and cheese
manufacture,

Unknowingly, the farmer loses many pounds per annum from defective milk
and cream being graded down.

This illustrates the need for early action, and the following advice will prove
helpful to the farmer in detection and control of this defect:—

1. Look out for lowered milk yield, and especially loss of the milking funetion
in a quarter of the undder. At the same time examine the foremilk for clots or
flakes.

2. The curd remaining after straining each cow’s milk through fine black silk
will also give a rough indication of infected cows.

In considering contrel methods, it must be borne in mind that sueh an udder
infection is contagious, so that by far the most important consideration consists
of :—

1. Segregation of infeeted cows and increased hygiene,

(a) If cows are being machine milked, it is advisable to hand milk for a
period in order to pick out the infected cows and then isolate these.
(b) The use of weak Condy’s or potassium permanganate as a disinfectant

and striet eleanliness will prevent the spread to other cows.

(¢) Before milking, wash hands in weak Condy’s and repeat with each cow.
2. Cows that show abnormal milk or any signs of udder infeetion should be
milked last.
3. Cloths used in wiping their udders should not be nsed on mormal cows,
4. The foremilk should not he milked on to the floor,
5. Use milking machines only on healthy cows.
6. Older eows are more commonly infected.

With these few considerations, we see the need for early defection of such a
disease in your herd, and also the immediate application of control measures.

Such a matfer urgently requires attention in order that losses may be reduced
to a minimum.
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Green Cestrum—A Dangerous Weed.

Several cases of a poisoning of cows aund poultry by the green cestrnm have
been brought under the motice of the Department within recenf months. Horses
seem rarvely fo toueh the plant, but cows will eat it if fresh feed is scarce, even if,
as in the case of many town cows, they are fed on chaff and are in first-class
condition, They seem to have a particular liking for the plant at this time of the
year.

The poisoning by the plant is vapid, the symptoms at first being constipation with
blood-stained feees, This is rapidly followed by a general paralysis, and death
in great pain. As the plant is very much on the inerease, and suckers very hadly,
it should be eradieated immediately on introduction into a Ioeality.

For the purposes of identification, it may be said that the plant is a shrub
4 to 5 feet high, with dull-green leaves; and yellowish-green or brownish-green
flowers in bunches at the ends of the branches. The plant rather prefers shady
gitnations, though it is by no means confined fo them. Cases of poisoning of
poultry have oceurred where the plant has been growing against netting fences, and
fowls have picked at the green leaves, .

The plant is a native of Chili and the Argentine, South America, and the
poisonous prineiple is dne to an alkaloid, and is not destroyed by drying.

Farmers suspecting they have the plant in their districts are advised to send
specimens to the Department for correct identification,

The Feeding and Management of Pouliry Breeding Stock.

The development of the embryo chicken during the process of incubation
depends to some extent on the mutrients in the egg, and, of eourse, it is readily
understood that the quality of the contents of an egg is in accordance with the
food eonsumed by the fowl. For the embryo to develop into a strong vigorous
chicken, the egg should be rich in vitamin A; therefore it is necessary to supply
to the breeding stock foodstuffs containing this vitamin, Without it the growth
of the young will stop and death will eventuate.

Foods that are rich in vitamin A are green food, yellow maize, milk, and cod
liver oil, whilst meat or protein meals, wheat, bran, and pollard are deficient.

Having o knowledge that this vitamin is so essential to the life of the embryo,
and knowing the foods that contain if, consideration musi now be given to the
most economical method to adopt in supplying it. Without doubt the best and
cheapest method of supplying vitamin A is by feeding ample freshly cut green feed.
Tn addition, greenstuft is rich in vitamins C, E, and G, and also contains minerals,
Tt might be pointed ouf that vitamin B aids fertility, whilst G is another valuable
aid to the growth and development of the embryo and young, In the feeding of
greenstuff supply the birds with as much as they will consume. TIf wet magh
is fed, greenstuff could ecomprise to upwards of ome-third by measure of the bulk
of the mash; when the system of feeding is dry mash, moisten the greens, if mnot
moist, and add a few handfuls of mash to the greems, mixing thoroughly, and
give as a mid-day meal; the addition of the mash will increase the palatability
of the greems. Green lueerne chaff could be soaked in cold water overnight, if fresh
green feed is mol available.

Maize is an excellent food, and it would be an advantage to feed this grain
to breeding birds even thougl it is more costly at present than wheat. Milk,
unless available on the farm, would probably be too costly, whilst {he cost of cod
liver oil is prohibitive compared with greenstuff,

In feeding breeding birds it is an advantage for fhem to consume more grain
than mash, as the grain will have the effect of reducing any tendeney to the stimula-
tion of egg production; therefore always feed as much grain as the birds will eat.

In the management of breeding birds do not tolerate broody hens on the nests.
Get them away, otherwise germination may! take place and the eggs will he spoilt
for ineubation purposes. The eggs should be gathered frequenfly, at least twice
daily. The eggs should be cleaned by seraping if soiled and stored in a cool place,
but not in draughts. Draughts cause a rapid evaporation of the contents whieh
is detrimental to the hatehing quality of eggs.

Make regular inspeetions of the perches for mites, as these parasites are suck-
ing blood from the birds, weakening their vitality, with the natural sequence of
poor hatehes and weak chickens. Oceasionally examing male birds for body lice,
and if necessary give them a dusting with some insecticide so as to relieve them of
these pests.
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The Mons Marie Banana.

Many inquiries are being received from various centres throughonf the
banana-growing areas in Queensland as to the possibility of planting the Mons.
Marie. variety of bananas during the coming planting season. Such inquiries
embody a request for information as to where clean plants are available and the
price that would be asked for same per hundred.

For the benefit of those growers who have not produced this variety of fruif
previously, it is advised that certain conditions must he strietly observed if
satisfactory retwrns are to be obtained from the planting of the Mons Marie.

Tivstly, there are two distinet types listed under the heading of Mons Marie.
The first is a tall-growing variety possessing very many characteristics tha
definitely ally it with the variety Gros Michel. This partieular type has a
definite charaeteristic inasmuch as the lower portion of the buneh stem diseards
every trace of the small immature fingers so typical of the Cavendish variety,
and from the actunal flower np to the last hand of mature fruit there remains an
absolutely hare stem.

The second type is more dwarfed, Dbeing taller than the Cavendish but
possessing many characteristics which definitely ally it with this variety. The
bunches are of Cavendish type, but whereas in the first type mentioned the
hared stem is so noticeable, in the mecond type this stem earries the small jmmature
fingers az does the Ca.veuciish.

Both types produce fruit that is absolutely similar in appearance and guality,
but favour is given the more squat growth owing to the greater amount of wind
vegistance that this particular type possesses.

Another feature to be considered is that this variety generally is not as hardy
in its growing habits as is the Cavendish, and therefore requires to be grown on
vich land in a gheltered position, the shelter being essential because of the
somewhat weak character that this variety possesses; that is, the breaking-off of the
bunches when possibly three parts matured, the actual break always oceurring
just inside the pseudo-stem.  Propping under such econditions iz a diffienlt
task owing to the seetion that appears so weak in this plant. and also on account
of the leight that the plants attain. Observations indicate that land that wiil
produce Cavendish fruit of fair quality would in many instances be imeapable of
producing fair quality Mons Marie. As mentioned before, rich land, a good rainfall,
and abundance of shelter arve positive essentials for the production of the latter
variety. Aftempts made to produce Mons Marie on land other than that mentioned
above have resulted in failure, the bunches being very small, the plants of
a wind-stricken and stunted nature, and an excessive leaf fall always being
moticeable.

Growers would be well advised fo seek the adviece of the Department prior to
planting this wvariety mot only for guidamee in respect to the loeality in which
it is desired to plant, but also to definitely ascertain a reliable source from
which plants of this variety may be obtained.

Sweet Potatoes as a Pig Feed.

Sweet potatoes have a high value as pig feed; Doth fhe roots and vines are
very palatable to pigs, and it is not necessary to boil the roots before feeding;
in fact, the most economical way to feed this erop is by allowing pigs to do the
harvesting.

Where the paddock system of pig raising is adopted, a pig paddoek may be
planted in sweet potatees, then by erecting a temporary fence across the paddoclk, the
pigs may be turned on to the erop when it is veady to harvest, the temporary
fenee being moved along as eneh seetion of the erop is eleaned up by the pigs.

SBweet potatoes may satisfactorily replace a large part of the grain in a pig’s
diet, provided sufficient separated milk or meat meal is fed in conjunction.

Approximately 34 1b. of sweet potofoes are equal in feeding value fo 1 Ib. of
maize, and when the vines ave fed also, it may be estimated that about 3 1b. of
sweet potatoes and their vines are equal to 1 Th. of maize, which means fhat a
3 toms-per-acre crop is required to give the same pig food as a 40-bushel erop of
maize, Under conditions which would produce a 40-bushel erop of maize in the
Queensland coastal distriets, at least a 6-ton erop of sweet potafoes may he
expeeted, which means that sweet potatoes may be expected to give twice as much
pig feed per aere ag maize grain.

Although it is elaimed thaf sweet potato vines are good cattle food, eaution
is necessary as cases of supposed stock poisoning as a result of eabing the vines
have been reported from time fo time.
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Poultry—How to Cull.

Very definite charaeters arc associated with high egg produetion, and the breeder
who is to make a sucecess of poultry raising must aequaint himself with these
characters, disearding from his flock all hirds which do not possess them. Thers
are birds, however, which are exceptionally good layers that do mot look the
part, They are the exception to the rule, and it is better to lose a few good birds
in the process of culling than to retain a Jot of indifferent omes by not making
an effort to get rid of the undesirable,

The good producer in the first place will be active, alert, aid strong in
appearance. Cull the sluggish and the weak. The sluggish will invariably be over-
fatf, indicating for what purpose she has been using her food; and the weak thin,
suggestive of her inability for sustained produection.

The body of a good layer ghould have length, depth, and width proportionate to
the breed. Females are usually deeper at the rear than in front, but the bird
laeking in front is to be avoided. Took for the female with a back wide through-
out ifs enfire length, avoiding birds which have not well sprung ribs and narrow to
the base of the tail. Judge the width of back by running the hand down the
entire Jength, thumb one side and fingers the other.” Width can also be judged by
the distanee the legs are apart.

Many of these features cam be judged while the bird is at liberty in the pen,
and those appearing undesirables canght with a eatehing hook for further examina-
fion. As the catehing of birds frequently disturbs the whole flock, with a conse-
quent fall in produetion, it is suggested that a lot of the examination of pouliry
can be done at might when the bird is on the pereh, Tt i possible to ascertain
the excepfionally fat and those not in good enough condition. Such birds can
definitely be marketed with advantage. It is possible also to ascertain at night
if a bird is laying or mot by the eondition of the pelvic bones and the distance
between the pelvic bones and the keel.

With a bird in lay, it should be possible to place two fingers between the pelvie
bones and three or more between the pelvie hones and the keel. The good layer
should have a soft, pliable abdomen, full, but not hard, If she is a good producer,
she should have a full erop, indicating her appetite. As all good fowls of suitable
age should mow be in a production stage, those not showing these qualities eould
be vemoved from the pen for markel purposes or at least for further examination.
As the measurement of pelvic bones and distance between pelvic and keel are
variable in mature, it eannot he used as an accurate method of culling, exeept
during the period when all birds should be in a production stage.

The head of the hird is one of the best means of culling, provided it is
associated with a bird carrying the body characters referred to.

The comb and wattles should be of medium size, fine and waxy in texture.
High producers generally have a head of good width, flat on top and width
carried well back. The eye bright, round, and prominent, and placed high in the
head. The bird with the sunken eye, and one lacking expression or brightness,
is to be avoided. The face should be bright, skin of fine texture, and as free
from feathers as possible. Beak strong and slightly curved.

In all directions look for quality, but aveid building up an over-refined class,
as strength is essential to produetion.

Kookaburras and Snakes,
Thus, Alee Chisholm, in ‘‘The Australasian’’:—

In reply to JM.T., of Bendigo (V.), I suggest that kookaburras rarely attack
large snakes sinee their poor equipment would not allow them to do so with safety.
A Vietorian bushman some years ago told a good story on the subject:—A kookahurra
hnd grabbed a snake aboub 8 feet long, and his mate rallied to his assistance,

One bird had the snake gripped behind the head and the other near the tail.
The bird halding it near the liead was silent, and trying every now and then to knoek
the snake’s head against the ground, the hen bird at the ‘tail end making all the
flapping and noise. When the observer tried to get closer the birds carried off
the snake for ahout 200 yards, the male bird getting on to a limb, but the other
one could not get her end up, and she and the snake were dangling beneath the
Hmhb,

Tinally they dropped it, and running up lest the snake should get away, the
man found that the snake’s head had been almost bitten off. He left it to the birds
to finigh the job,




1 SEPT,, 1936.] QUEENSLAND AGRICULTURAL JOURNAL. 429

) Orchard Notes @

OCTOBER.

THE COASTAL DISTRICTS.

CTOBER is frequently a dry month over the greater part of Queensland,
consequently the adviee that has been given in the notes for August and
Beptember regarding the necessity of thorough cultivation to retain moisture is
again emphasised. Thorough cultivation of all orchards, vineyards, and plantations
ig therefore imperative if the weather is dry, as the soil must be kept in a state of
perfect tilth, and no weeds of any kind must be allowed to grow, as they only act
as pumps to draw out the moisture from the soil that is required by the trees or
fruit-yielding plants.

All newly planted trees should he carefully attended to, and if they show the
slightest sign of scale insects or other pests they should receive attention at once.

Bananas,

In the warmer distriets banana planting may be continued. All winter frash
should be removed and the stools cleaned up. If not already done, hefore the
winter, young plantations planted the previous season should be desuclered without
delay. Those desuckered last autumn should be gone over again, and alse old
plantations should be attended to. Grow to each stool the number of stems which
experience proves to be permissible, but only allow each stem to grow a single
follower. DBorers will soon be aective again, and trapping sghould be intensified
towards the end of the month and supplies of Paris green and flour (one part to
six by weight) made up in readiness. Caferpillar and grasshopper plagues often
ocenr from the end of the month onwards, and it is wise to lay in a stock of a
few lb. of arsenate of lead for use in the preparation of bran ‘baits. Wateh the
plantation carefully for hunchy top, and kerosene and destroy any affected plants
without delay. The season of vigorous growth is now commencing, and it will pay
well in more and hetter fruit and in stronger suckers for the next erop to apply
a dressing of a complete ferfilizer to each stool. Cultivate well to retain moisture,
aerate the soil, and kill weeds hefore they seed. This will alse prepare the soil
for the planting next month of a green cover erop such as Crofalaria goreensis,
thus shading the soil, preventing erosion on slopes, and enviching the soil with
nitrogen and humaus,

Clean out all banana refuse from the packing shed, and resolve not to allow
it to acenmulate in future. This will reduce the risk of the development of many
fungous rots in the paeked fruit.

Pineapples.

Trom now onwards pineapples may be planted in most distriets. Plough
thoronghly, remembering always that in the life of a plantation will be several
years during which it will not be possible nor desirable to do more than disturb
the surface layer. Obtain adviee from the Department of Agriculturs and Stoek
as to whether the soil is sufficiently aecid, and, if mof, how much sulphur to apply.
Care must be taken in the layout of the rows fo save time and labour in enltivation
and harvesting, and minimise erosion. Seleet planting material with diserimination
from healthy and vigorous plants of a good bearing type. DBeware of planting
““eollars of slips.”” Always sfrip off the base leaves and dry in the sun for a
few days, and plant shallow. As soon as the roots form, apply 3 ewt. of 10-6-10
fertilizer to the acre. All established plantations are due for their spring fertilizer
at not less than 5 ewh. per aere. Keep down weeds with the Dutel hoe; but
do mot disturb the soil deeply, always remembering that the pineapple is shallow-
rooted and receives a sharp setback if the roofs are interfered with hy the use
of horse-drawn implements. Clean out all pineapple refuse from the packing shed
and surroundings, and thus eliminate much fungous trouble in the summer pack.
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THE GRANITE BELT, SOUTHERN AND CENTRAL TABLELANDS.

UCH of the matter contained under the heading of “‘The Coastal Districts®’
applies equally to these parts of the State; for on the spring treatmens: thatg
the orchard and vineyard receives the succeeding erop of fruit is very largely
dependent, All orchards and vineyards must be kept in a state of perfeet tilth, and
no weed growth of any kind should be allowed. In the western districts, irrigation
should be given whencver necessary, but growers should not depend on irrigation
alone, but should combine it with the thorough cultivation of the land so as to form
and keep a fine soil muleh that will prevent surface evaporation.

All newly plauted frees should be carefully looked after, and only permitted to
grow the branches vequired to form the future tree. All others should he removed
as soon as they make their appearance. Tf there is any sign of woolly aphis, peach
aphis, or scale insects, or of any fungus disease on the young trees, these diseases
should be dealt with at once by the use of sueh remedies as black leaf forty,
Bordeaux mixture, or a weak oil emulsion. In older trees, similar pests should he
systematically fought, as if kept in eheck at the beginning of the season the crop
of fruif will not suffer to any appreciable extent. Where hrown rot has heen present
in previous years, the trees should be sprayed with Bordeaux mixture and lime
sulphur according to the schedule recommended by this Department. All pear,
apple, and quince trees should be sprayed with arsenate of lead—first when the
blogsom is falling, and at intervals of about three weeks. Spraying for eodlin moth
is eompulsory in the fruit distriet of Stanfhorpe, and wherever pomaceous fruit is
grown if must be attended to if this inseef is to be kept in check.

In the warmer parts a earefal check should be kept for any appearance of the
fruit fly, and, should it be found, every effort should be made to trap the mature
insect and to gather and destroy any affected fruit, If this is done, there is a
zood chance of saving the earlier ripening summer fruit, if not the bulk of the
c¢rop. Tomato and potato erops will require spraying with Bordeaux mixture, as
also will grape vines. Keep a very strict watch on all grape vines, and, if they
have not alveady Deen treated, don’t delay a day in spraying if any sign of an oil
spot, the first indication of downy mildew, appears on the top surface of the leat.
Spraying with Bordeaux mixture at onee, and following the first spraying up with
subsequent gprayings, if necessary, will save the crop, but if this is not done and
the geason is favourable for the development of the partieular fungus ecausing this
disease, growers can rest assured thai their grape erop won't take long to harvest,

Where new vineyards have been planted, spraying is also very mecessary, as if
this is not done the young leaves and growth arve apt to be so badly affected that
the planf dies,

Farm Notes

Ao

OCTOBER.

IELD,—With the advent of warmer weather and the consequent inerease in the
soil temperature, weeds will make great headway if not checked; thereforse, our
advice for last month holds good with even greater foree for the coming month.
Earth up any erops which may require it, and keep the soil loose among them. BSow
maize, cowpeas, sorghums, millet, panicums, pumpking, melons, eucumbers, marrows.
Plant sweet potatoes, yams, peanuts, arrowroot, turmerie, chicory, and ginger., Coffee
plants may he planted out. There are voluminous articles in previous journals
giving full insfruetions how to manage coffee plants from preparing the ground to
harvesting the erop, to which our readers arve referred.
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OUR BABIES.

Under this heading a series of short articles by the Medical and Nursing
Staffs of the Queensland Baby Clinics, dealing with the care and general welfare
of babies, has been planned wm the hope of maintaining their health, inereasing
their happiness, and decreasing the number of avoidable deaths.

MOTHERCRAFT.

HE term ‘‘mothereraft’’ implies the simple science of the art of
good mothering—the essentials in regard to feeding and environ-
ment for the child—the hygiene of body and mind. We still shy at the
word ‘‘seience,”’ but seience really means simplification—it is just
erystallised common sense.

One would urge every mother to prepare herself beforehand, not
only for the birth of the baby, but in the matter of motherceraft
generally. Knowledge applied in time would prevent the great majority
of early weanings and many tragedies. A great French doetor has
pointed out that premature separation of mother and child by early
weaning or by premature birth is the greatest cause of infant death.
But the ideal scheme of mothereraft commences even earlier than this
““with the girls in their teens, the potential mothers of the next genera-
tion—thus providing education and supervision over the whole cyele
from the expectant mother to the infant and pre-sechool child, and thus
to the schoolgirl, and so to the mother again.

““Mothercraft’’ is a word to eonjure with. If it is not allowed fo
become vague and shadowy, it serves a very useful purpose in reminding
us that mothering must be learnt like any other ecraft. What an
extraordinary thing it is that girls are trained for almost every pro-
fession and occupation nnder the sun exeept the most important of all!
No profession, public or private, can mateh it. Motherhood may not
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bring women before the public gaze as other outlets for their energies
may do, but the mother should be competent to rear and nurture her
children, and every mother who fulfils these duties well has played her
part in the public health service of the country.

The human infant remains helpless for a longer period than any
other living creature. How stupid and how ecruel it is that we should
allow the helpless baby to be the subject of experiment—make it the
material on which the mother learns the job she should have learnt
before, with the risk of “‘spoiling’ if, or worse, in the process!

The time will surely come when we shall look back with amazement
on the sehool eurriculum for girls, so erowded that no time could he
spared for the teaching of the rudiments of child-care.

- The Mothercraft Home.

We hope to have a Mothercraft Home in Brisbane, where the
mother whose milk supply has failed or is failing may come in for
treatment, which in the great majority of cases results in the complete
or partial restoration of the supply in a short time. In many cases
natural feeding can be re-established after days or even weeks of
complete weaning.

Mothers and babies can also be admitted for twenty-four hours’
observation and test-weighing in order to ascertain just how much milk
the baby is getting from the breast, with a view to aceurate adjustment
and correct adviee. The nurses in charge of the mothereraft homes
will have had wide experience in the management of difficulties in con-
nection with natural feeding. Tt will he their aim to make the mother
feel “‘at home’’—that she and her baby will be considered as individuals
with individual problems for solution, not “‘cases’ in for treatment.

The second fortnight or so of bahy’s life is apt to be a little eritical,
especially in the case of a first baby. The mother, perhaps young and
inexperienced, is apt to find herself unexpectedly weak, nervous, and
easily upset when she returns from the nursing home or when she is
left by her nurse. Unskilled in the management of the baby, possibly
harassed by conflicting adviee from her well-meaning friends and rela-
tions, and worried by her baby crying, the mother may lose her milk
or overfeed her baby under the impression that the baby is hungry.
Tn a very short time this sort of thing can cause the young mother to
become anxious, nervy, and exhausted, and transform the beautiful,
lealthy, breast-fed baby into an ailing bottle-fed one. This, no doubt,
is citing an extreme case, but in some form or degree the story is all
too common and all too true. The mistakes are not due to carelessness,
hut to lack of knowledge. Only knowledge, properly applied, can correct
the results and prevent recurrences.

Premature Babies.

The care of premature babies is another important part of the
mothercraft homes. These tiny mites can be admitted to the home
within a few hours or days of birth, if necessary. In most eases the
mother will be admitted with her baby as soon as she is fit to come in.
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IN THE FARM KITCHEN,

BEEF RECIPES,
| Continued from p. 303, August, 1936.] *
Broiled Steak,

The best cuts for broiling are from the loin—porterhouse, short cut or club,
and sirloin. Choose a tender steak at least 1 ineh thick. Wipe meat with a clean,
damp eloth and place on a broiler which has been oiled by rubbing with a piece
of fat. If a small amount of water is put in broiling pan there is less odour and
spattering of fat. The broiler should be placed 2 to 3 inches below flame. If g gas
oven is used, do not elose the door.

Sear meat on one side, using u high temperature (500 deg. T.), then turn
and gear other side. Reduce heat and continue cooking until steak is puffy, Lrown,
and gufficiently cooked, After steak is seared do not turn until done on one
side. Avoid punciuring steak with a fork while cooking, as it permits juices to .
escape. Allow thirty to forfy minutes for a 2-inch steak according to whether
it is to be rare or well done. Remove to a hot serving dish, spread with butter,
and season with salt and pepper.

Pan-Broiled Steak.

Prepare as for broiled steak. Rub a bit of fat over bottom of a smoking-
hot frying pan. (An iron pan is desirable, as it retains heat well.) Place stoak
in pan and sear first one side, then the other. Reduee heat and cook to desived
degree, turning as needed. Pour off fat as it acenmulates in pan. Serve as for
broiled steak.

Oven Roast of Beef.

For an oven roast a tender eut, as prime ribs or loin of beef, is best. Chuck,
rump, or round may algo be used. Wipe, trim into a neat shape, tying or skewering
if needed. Place en a rack in a roasting pan and cook at a constant temperature
in slow oven. Allow fifteen minutes per pound for rare, eighteen minutes for medium,
twenty to twenty-five minutes for well-done beef. With these cuts no water or
{at need be added, as meat will cook in its own juices and fat. If roast is seared
either at the beginning or the end of the eooking process flavour, avoma, and ecolour
are more pleasing, but there are greater losses. Sear in a hot oven for ten to
twenty minutes, and then reduce heat to a slow oven and complete cooking.

Pot Roast of Beef.

Good cuts for pot roast are vound, rump, eross-arm, or chuek, Wipe, trin,
tic, or skewer into a compaet shape. Dredge with salt, pepper, and flour, rubbing
mixture well into ent surfaeces. Brown in some of meat fat in a hot frying pan
or kettl= in which meat is to be cooked. Place in a kettle, if not already there;
add hot water to one-fourth depth of meat; cover tightly; simmer slowly until
tender. The time cannot be stated definitely, Tt will probably require at least
three hours for a 4-1b. roast, Turn several times during cooking. Remove menl,
thicken liquid with gravy, allowing two tablespoons flour for each cup broth,

Shiced carrots, onions, celery, or other desired vegetables may be added during
the last hour of cooking. This allows time for blending of flavour. Potatoes are
added later, as they need only to be cooked until tender,

Spanish Steak.

Seleet a thick steak and pound into it with a hammer all of the flour possible.
Melt one-fourth eup of bacon fat in a pan, and when hot add the steak. Brown
well on both sides, then pour over it one eup of water and one-half can of tomatoes,
a eouple of medinm onions chopped fine with a mineed green pepper and seasoning.
Turn the flame low and simmer gently until tender, or hake in a moderate oven,
A fireless cooker is excellent for prepaving this dish.

Short Ribs of Beef en Casserole.

Take 3 1h. short ribs, 6 small onions, 1 earrof, 4 tablespoons fat, § teaspoon
pepper, 1} teaspoons salt, 1 teaspoon sugar, 2 cups eanned tomatoes, 1 cup riee,
uncooked.

Melt fat in a frying pan, add onions and beef, and brown well. Put into
a cassercle, Mix tomatoes, rice, sliced carrots, and sugar, and pour over the
beef. Add enough hot water to cover all ingredients, cover and cook in a slow
oven for three hours.
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Braised Beef.

Take | cup each of diced carvots, turnips, and eelery, I cup chopped onion,
salt and pepper to taste, flour, 3 Ib. meat (ehuek, brisket, or lower round), 2
small, thin slices fat salt pork (drippings may be used), 3 cups boiling water,

Try out pork, strain if desived. Wipe meat, rub with salt and pepper, dredge
with flour, brown in hot fat. Place in a casserole, cover with the vegetables, add
water, eover, and bake slowly until tender—ahbout four hours. IEight servings.

Flank Steak en Casserole.
Take 1 flank steak, well scored, bread stuffing, salt, pepper.

Wipe steak, season with salt and pepper, spread with stufiing. Roll steak with
grain of meat and skewer or tie. Brown in a litfle hot fat. Plaee in a casserole,
add water or stock to half its depth in pan. Cover, bake slowly about fwo hours
or until tender. Remove fto serving dish, thieken stoek, and pour over meat. If
desired, the meat may be cooked on a bed of diced earrots, turnips, and celery, and
tomatoes may be added for part of the liguid.

Broiled Hamburg Steak on Onion Rings.

Take 2 cups ground lean raw beef, 1 ecup ground suet, 1 eup sofi fine bread-
erumbs, 7 strips bacon, 7 slices Spanish onion 3 ineh thick, 1 tablespoon ehopped

parsley, 3 tablespoons butter, 2 teaspoons onion juice, i teaspoon salt, § feaspoon
pepper, 1 tablespoon water.

Liay the slices of onion in a buttered shallow baking dish. Pour over them
two tablespoons of melted butfer, sprinkle with salt and pepper, add the water,
cover closely, and bake in a moderate oven for thirty minutes, or unfil tender.
In the meantime cook the echopped parsley in one tablespoon of bufter, and combine
with the beef, suet, erumbs, and seagoning. Knead until thoroughly mixed, Mould
into seven flat cakes and wrap each with a slice of bacon. Place each cake on
an onion slice in the balking dish, and broil under direet heat for five minutes on
each side. Baste oceasionally with the drippings. Serve at onee from the baking
dish, If it is mot eonvenient to broil the meat eakes by direct heat pan-broil them
in a hot skillet and serve on the onion slices.

Chuck Stew. -

Take 4 1b. echuck, cut up, 2 tablespoons bacon fat, 1 Spanish onion, minced, 2
green peppers, cut fine, 2 eups stewed tomatoes, 1 eup earrots, chopped 1 cup celery,
chopped, 2 teaspoons salt, 2 cups waler.

Have the heef eut up as for stew; dredge with flour and brown well in the
bacon drippings. Place in a kettle with the other ingredients, cover closely and
cook slowly on top of stove for about three hours, Thicken the gravy with flour
rubbed smooth in a little cold water. :

Braised Round Steak.

Take rvound of beef, 4 tablespoons fat, 1 onion, mineed, 13 green peppers,
sliced, 3 tops of celery stalks, 3 sprigs parsley, minced, 2 carrots, sliced, 6 medium-
sized potatoes, 2 cups milly, 1 teaspoon salt, 3 fteaspoon pepper, 1 cup flour.

Season {lour with salt and pepper and rub thoroughly into the steak. Mell
fat in a frying pan and brown steak over a slow fire. Pour milk over steak and
arrange vegetables around it. Cover and cook in a slow oven until the milk is
practically absorbed.

Liver Loaf.,

Take 13 1h. liver, 13 cups stale breaderumbs soaked in 1 enp milk, 2 eggs, beaten,
1 cup stoek, 2 tablespoons fat, 1} teaspoons salt, & teaspoon pepper, 1 tablespoon
parsley, 1 tablespoon onion, 1 tablespoon ecelery, 3 green pepper, if desired.

Run liver and vegetables through echopper. Combine with other ingredients
and mix well, Pour into an oiled baking dish, set in pan of hot water, bake one
and one-half hours in a slow oven (300 deg, fo 350 deg. F.). TIf a soft erust is
desired, cover until_ lgst fifteen minmites of baking,
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Brain Oysters.

Take 1 brain, 2 eggs; 1 tablespoon milk, salt, Lreaderumbs, parsiey.

After the brain has been parboiled, separate into pieces about the size of
large oysters. Dip into slightly beaten egg to which ome tablespoonful of milk
has been added, roll in seagoned erumbs, then dip into egg and roll again in the
crumbs.  Fry in deep fat nntil a golden brown. Serve lot, garnished with slices
of hard-boiled egg and parsley.

Sweethreads may be prepared in the same manner,

Beef Kidney, Creole Style.

Take 1 beef kidney, 1 (hick slice bacon, 2 tallespoons chopped suet, 4 tahle-
spoons flour, 1 sweet pepper, 1 pint canned tomatoes, 1 teaspoon salt, & feaspoon
cayemne pepper, § teaspoon curry powder, 4 onions,

Trim the fat from a fresh kidney and eut in $-ineh slices. Dredge with flour,
Fry the chopped bacon and suet in a deep saucepan, add the kidney, chopped onions,
and pepper, and torn until the meat is (horoughly seared and coated with a rieh
brown gravy. Add the tomatoes and seasoning cover closely and simmer three-
quarters of an hour. Serve very hot on narrow strips of buttered toast.

Canning of Beef.

Meaf is regarded as one of the more diffieult foods to ean sinee the hotulinus
organism may develop in it. The pressure cooker is ideal for use in eanning all
meaf ginee it insures better sterilisation of the produet.

Choose any cub of fresh, clean Deef which lhas been cooled at least twenty-
four hours after kiliing, wipe with a clean cloth, bone if desired, and then cuf
into neat pieces of a suitable size to fit the jar or for serving.

Method I. (Cooked Meat).—The meat is partially cooked before packing it
into jars in order to shrink it and insuring thorough proeessing. Cut {he meat
into pieces one-fourth to one-third larger than that desired for packing, as this
allows for shrinkage. Then roast, broil, or cook in a small amount of fat until
about half done. Season, then pack into jars, filling to within $ inch of
the fop. Add pan liquor in the quantity desired, adjust the cover, and partially
seal,  Proeess about filfy minutes for pints and sixty minutes for quarts at 15 1b.
of pressure, or allow ninety minutes at 10 Ibh. pressure. Remove jars from the
canner and seal immediately.

Method IT. (Raw Meat) —This method gives a produet with a less desirable
colonr and flavour than that cooked before eanning, so iz geldom recommended, Tt
is also more diffienlt fo process, and shrinkage is greater.

Pack raw meat into jars rather tightly, as meaf will shrink in proeessing, hut
allow for the cireulation of heat and liquid, TUse one teaspoon of salt for each
quart. Adjust the cover, partially seal. It is hest not to add water, as the meat
will make its own liguor. Process one and threefourths hours at 10 1. pressure.
Remove jarg and seal.

Processing Beef for Home Use.

Curing beef at home is not extensively practised by those who buteher. One
hundred and thirty reporters say no euring is done, while eighty parties process
some meat for home consumption. Efforts seem to be rather largely centered on
canning. Cold packing is general in these homes, and the pressure cooker is also
utilized.

Where nearvby cold-storage facilities ave available many carvcasses ave kept
under refrigeration for future use. When so handled it is eustomary to cut beef
into pieces which can be cooked and used within a short time after taking them
from the cooler. Charges made for storing meat in this way are nominal, and a
minimum amount of preparation is involved—the caveass is quartered or further
subdivided, the pieces wrapped in muslin, and then taken to the storage plant.

Comments on home practices follow:—

Dicleinson County—VPieces of hindquarters weighing 8 to 15 1b. are salted,
packed in salt in large jars, and allowed te remain five to six weeks., Chunks are
then ready to smoke.

Gove County—Large-sized chunks are cured in brine five weeks. Brine com-
posed of 3 gallons water, 6 1b, salt, 2 1b. brown sugar, # oz. saltpeter is hoiled,
then cooled and poured over meat. After five weeks hang up to dry. Smoke lightly
and lhang in dry place to keep for summer use, i

Harvey County.—Can, cold-pack method. Place in cold glass jars, seal and
boil three hours, then tighten, seal and put away.
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Utilising Seraps.
In reply to the question of how scrap pieces of a heef ecareass are handled
to prevent waste, the following suggestions are made:—

1. Make hamburger or else ean poorer cuts and trimmings.

9. Flanks are seasoned with hickory smoked salt and pepper, then volled,
tied and eooked until done, nsed as cold sliced beef.

3. Suet is used for puddings or for soap.
4. Bones arve used in making stoek soup which may be eanned for subsequent

nse,
5. Seraps are ground, seasonedl, cold-packed, and eanned for use in eroquettes

and sandwiches.
G. Tongue boiled and pickled.

7. Seraps and wastage used in licu of tankage.

Bologna Style Sausage.
Ingredients: Take 60 Ib. cured heet, 40 1b. pork, 20 Th. water, 1} to 2 1b. salt,
2 oz. maee, 1 oz corriander, 4 oz. black pepper.

The beef should be ground, seasoning added, and the bulk stored away for
thirty-six to forty-eight hours before using it for sausage. Tresh meat stuffed
into ecasings and smoked invariably spoils. After this preliminary step the heef
should again be put through the grinder, using the fing plate. Put the pork throngh
the grinder only onee, using the medium plate. Then put the beef and pork
togetlier in a eontainer and add the spices and water. Mix thoroughly until if
takes on a dull colour and becomes sticky. Stuff in weasands, large beef casings,
or in beef rounds., Allow it to hang about twenty minutes in a cool place. This
sausage can also be stuffed into muslin bags and paraffined. Tt will keep perfectly
prepared in this way. Smoke for about two hours, or until a good ecolour is
obtained, at a temperature not to exceed 140 deg. F, (After the bologna is smoked
it should be boiled, the weasands and rounds about thirty minutes and the larger
bolognas about one and one-half hours, at a temperature of 160 deg. F. To tell
when bologna is cooked enough, squeeze it in the hand, and if dome it will
squeak when the pressure is released. Place in cold water for about thirky minutes,
and then hang it up in a eool place to keep.

Frankfort or Vienna Style Sausage.
Ingredients: Take 70 1b. beef, 30 1b pork (not too lean), 20 Ib. water; 1% to
2 1h. salt, 2 oz nutmeg, 1 oz. black pepper; 1 to 2 oz red pepper.

Ot the beef into small pieces and salt and allow it to eure for forty-eight
hours in a cool place. Cut the pork into small picces and put the beef and porlk
through the grinder together. * Put into a container and add the water and spices.
After it is all mixed, put it through the grinder again, using the fine plate. Stufl
into sheep casings. After the saunsage is stuffed into the easings by means of
the thumb and forefinger; press the casing together about 4 inches apart. Twist
the link ftwo or three times. The next link should he fwisted in the opposite
direction to keep the easing from untwisting. After it is twisted into links hang
it in the smokehouse for about two hours at a temperature not to exceed 125 deg,
F. After it is smoked, boil it for five or fen minutes and then plunge it into
cold water and hang it in a cool place.

The following directions for corning and drying are taken from Farmers’
Bulletin 183, U.S.D.A.:— -

Corned Beef.

The pieces commonly used for corning are the plate, rump, eross ribs, and
brisket, or, in ofher words, the cheaper cuts of meat. The loin, ribs, and other
faney cuts are more often used fresh. The pieces for corning should be eut into
convenient gize joints, say, 5 or 6 inches square. It should be the aim to euf them
all about the same thickness so that they will make an even layer in the barrel.

Meat from fat animals makes choicer corned beef than that from poor
animals. When the meat is thoronghly cooled it should be eorned as soon as
possible, as any decay in the meat is likely to spoil the brine during the eorning
process. Under no cireumstances should meat be brined while it is frozen. Weigh
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out the meat and allow 8 1lb. of salt to each 100 lb.; sprinkle a layer of sali
3 inch in bottom of barrel, pack in as closely as possible the cuts of meat, making
a layer 5 or 6 inches thick; then put on a layer of salt and follow with a layer of
meat; repeat until the meat and salt have all been packed in the barrel, care heing
uged to reserve salt enough for a good layer on top. After the package has stood
overnight add for every 100 1b. of meat 4 1b, of sugar, 2 oz of baking soda, and
4 oz, of saltpeter dissolved in a gallon of tepid water. Three gallons more of water
should be sufficient to cover this quantity. In case more or less than 100 1b. of
meat is to be cured, make the brine in proportion. A loose board eover weighted
down with a heavy stone should be put on the meat to keep all of it under hrine.
In ease any should projeet rust would start and the brine be spoiled.

't is not necessary to boil the brine exeept during warm weather, If the meab
has been corned during the winter and must be kept into the summer season,
the brine should be watehed as spring approaches, as it is more likely to spoil at
this time. If the brine appears to be ropy or does not drip freely from the
finger it should be turned off and new brine added after carefully washing the
meat, Meat should be kept in the brine from twenty-eight to forty days to seeure
a good corning.

Dried Beef.

The round is commoenly used for dried beef, the inside of the thigh being
considered the choieest piece, as it is slightly more tender than the outside. The
round should be eut lengthwise of the grain of the meat in preparing. for dried
beef, so that the muscle fibres may be ent crosswise when sliced for the table.
A tight jar or cask is necegsary for curing., The process is as follows:—To each
100 1b. of meat weigh out 5 1b, of salt, 3 Ib. of granulated sugar and 2 oz. of
saltpeter; mix thoroughly together. Rub the meat on all surfaces with a third
of the mixture and pack it in the jar as tightly as possible. Allow it to remain
three days, when it should be removed and robbed again with another third of the
mixture. In repacking put at the bottom the pieces that were on top the first
time. Let stand for three days, when the pieces should be removed and vubbed
with the remaining third of the mixture and allowed to stand for three days more.
The meat is then ready to be removed from the pickle. The liquid forming in
the jar should mot be removed, but the meat repacked in the liquid each time.
After being removed from the pickle the meat should be smoked and hung in a
dry atlic or mear the kitchen fire, where the water will evaporate from it. Tt
may be used any time after smoking, although the longer it hangs in the dry
atmosphere the drier it will get. -

IN THE FARM GARDEN.
THE GARDEN COMPOST HEAP.

HE giarden compost heap is a cheap means of converting garden and household

vegetable refuse into valnable fertilizing material. Materials such as lawn

clippings, spent crops free of disease, vegetable tops, &ec., should all be used in this
manner, hut the coarse, woody stalks of strong-growing plants should not be used.

The production of artificial manure from garden waste, straw, &ec., consists
in the deconnposition, by fungi and bacteria, of much of the plant material, The
nitrogen in the process is converted from an inorganic to an organie form, and is
present in inereused amount in the material finally produced. The rapidity with
which the process goes on is influenced by the type of material, its degree of
maturity and chemieal composition, and by the presence of nutrients sueh as lime,
phosphate, nitrogen, and potash, for the organisms earrying on the decomposition
are much akin {o plants in their requirements.

Actual damage can be done to erops, other than some legumes, by the addition
of uneomposted, poor-quality material to the soil. This damage is due largely
to a lack of available nitrogen in the soil. Such poor-quality materials as bush
serapings, dry mature grass or straw, offer a good source of emergy for the soil
bacteria and fungi, which rapidly increase in numbers, and in so doing consume
all the available nitrogen. This competition for soil nitrates results in the nitrogen
starvation of crop plants.
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The usnal process of allowing plant refuse to decay without any chemieal
treatment results in a very acid product, providing no immediately available nitrogen.
With nitrogen-poor plant residues it hecomes necessary to add available nitrogen
to the heap, as well as lime, which prevents the development of acidity, and phosphate,
which is required in the nutrition of the orgamisms. With nifrogen and mineral-
rich materials such as legumes (peas, beans, &ec.), green vegetable tops, and other
green zuceulent material, the use of lime alome should be sufficient to enable rapid
decomposition,

With general refuse or poor-gualify material, n heap ean be made on a square
base, and of such size that the final height is about 3 feet. Spread the chopped-up
material in layers several inches deep, treating each layer in the following manner:—

Snow over with ground limestone (5 1b. per 100 Ib. material), fork in loosely,
give a sprinkling of superphosphate, and then add sulphate of ammonia at the
rate of 14 Ib. per 100 1bh. material. The material should be moistened hefore
building up the layers, if not already moist. Ammonia may be given off slowly,
so that it is necessary to keep Duilding up and treating the successive layers
quickly, so that it will not be lost. The final layer is not treated, and may be
given a covering of an ineh of soil. When next the heap i added to, the untreated
layer ean be moistened and treated.

When the heap is at the full height, after subsidence due fo compaction and
loss of material by bacterial action, the heap ean ferment under the untreated
eapping, which ecan be used as a base for the next heap. The heap should he kept
damp, but water should not he added in gquantity sufficient to cause drainage from
the heap. !

Tn summer the material should he ready for nse after two months, bub in cold
weather the process is muel slower. ] -t

Artificial manure properly prepared is very similar in chemienl composition to
composted horse manure, and gives equally good results in promoting plant growth.

FERTILITY OF THE HOME GARDEN.

Intensive gardening demands a higher degree of soil fertility than does ordinary
field erop eculture. An efficient system of soil management should not oniy make
allowance for the present erop, but should aim at an ever-increasing reserve of
fertility, It shounld determine the nceessity and value for the particular soil of
organic matter, how most economically to apply this maferial, then attempt to
supplement this where necessary, by liming and the addition of artificial fertilizers.

Organie matter has an important funetion in the growth of plants as a source
of carbon dioxide, in improving the physical condition of the soil, in' inereasing
the water-holding ecapacity, allowing root penetration, and modifying extremes of
soil temperature. In addition to providing some of the mineral constituents required
in greatest amount, organic matter provides certain rave, and little understood
elements, usually not considered in the preparation of artificial fertilizers. Heavy
soils in which the fine partieles accumulate in large masses, and crack badly on
drying, can only be improved in texture DLy liming when aecid, and the addition of
organie matfer to prevent the clods from cementing.

In general, the richer the food of amimals in fertilizing substances the richer
their exereta, partienlarly the liquid portion. This containg most of the potash
and a great deai of the nitrogen, but only a small amount of the phosphate
which passes through their bodies; further, it containg thege substances in a form
ready for the immediate use of the plant., It is therefore imporfant to vealise that
unless precantions have heen taken to include it with the solid exereta, mast of the
valuable fertilizing comstituents have been lost.

The kind of animal affects the fertilizing value of manure. Horse manure
is vicher and more readily decomposed than cow manure, sinee the mineral requive-
ments of the milking ecow ate much greater than those of the horse. Poultry
manure, when fresh, is a rich fertilizer eompared with horse or cow manure; it
contains more than twice as muech nitrogen and phosphate, but has only about the
same amount of potash. The bulk of its nitrogen is present in an easily available
form, hence it ig a quick-acting or forcing nitrogenous manure.

Animal manure as commonly procurable has mot been earvefully conserved
against the loss of ferfilizing constituents, and unless the liguid portion has heen
included, a considerable portion of the nitrogen present is not of use to plants.
It must be regarded as an unbalanced fertilizer, and the fertilizer balanee can be
greatly improved by the separate use of superphosphate, and sulphate or chloride
of potash, -

Where the organic matter of the soil is maintained by using manure, a degree
of fertility will be maintained, but an annual application of 100 to 150 Ib. per 100
square feet will be necessary.




1 Sger., 1986.] QUEENSLAND AGRICULTURAL JOURNAL, 439

LIME FOR THE GARDEN.

Lime fulfils many funetions which are essential to soil fertility. Its miost
useful action is in neutralising the acidity of strongly aeid soils, for with the
removal of acidity the other valuable effects of liming follow. Lime improves the
physieal condition of heavy acid soils, ensuring better d}-n.inagc and aeration, :t]}d
maling cultivation easier, and is an essential plant nutrient, and when present in
sufficient amount promotes many phases of bacterial activity, especially those
ultimately bringing the reserves of nitrogenous material in the soil into the soluble
ferms of nitrogen which plants utilise.

There is nmo foundation for the common statement that exposure of acid soil
to sun and air ‘‘sweetens’’ or reduces its aecidity. Acidity is developed through
an insuffieiency of lime in the original soil-forming material, or by the loss of lime,
throngh leaching, and absorption by plants. Acidity thus developed can only be
counteracted in field or garden practice by the use of some form of lime, The forms
of lime uged for counteracting soil acidity are hydrated or slaked lime, and ground
limestone v earbonate of lime.

Slaked lime is formed by the action of wabter on buint or stone lime, and forms
i very fine powder which can be efficiently spread. Ground limestone is a cheaper
and more pleasant material to handle than slaked lime, and can nearly always be
relied on to give as quick and good results as slaked lime, provided the material
is sufficiently fine and well distributed, and that equivalenf dressings ave applied.
In the last respect, 4 lb. of carbonate of lime are required to supply as mueh
“feffective’ Time as 3 1b. of slaked lime contains. .

The soil to he limed should he dug over and reduced to good tilth, the lime
uniformiy spread, and ihen lightly worked inte the top several inches of soil. The
amount of lime to be used depends on the degree of acidity of the soil, its textuve,
organic matter content, and the type of plant to be grown. Unless all these features
ean be determined, suggestions on fhe amount of lime that it is necessary to add
to o soil can only be approximate.

On loums and heavier soils, dressings may range from 1 b, of slaked lime,
or 14 Ib. ground limestone, per square yard on loams, fo double these quantities on
clay loams and clays. Sandy loams or still more sandy soils ean veccive lighter
dressings of approximately half the amount for loams. "Lime is lost most rapidly
from sandy soils, which are usually more acid than heavier soils under the same
conditions. Under garden conditions, with frequent waterings, lime is continnally
being lost, especially from the sandier types of soil. After the initial liming, which
may need to be heavy to counteract strong aeidity, it is preferable to add light
dressings ench season, rather than oceasional heavy dressings,

It is mot always necessary to add sufficient lime to eompletely mentralise soil
acidity, as most garden plants grow well on slightly aeid soils. This slightly
acid condition will only result in the majority of garden soils after liming. Only
for those plants listed below as very sensitive to aeidity is it advisable to completely
neutralise aeidity, Whilst many plants grow hest on neutral soils or on slightly
alkaline (opposite of aeid) soils, a considerable number of plants will tolerate
fairly acid soils. The latter are not adversely affected by being grown in limed
soils, thongh many plints which require a good lime supply may fail on acid soils.

By eareful planning of the garden ervopping scheme, portion of the avea may
be set apart and only lightly limed, if af all, for certain plants (as indicated helow),
2ud the remainder limed for those erops with a higher lime requirement, Potatoes,
whieh will grow on acid soils, do best an slightly acid soils, and in gardens where
dry eonditions are not experienced the danger from scab diseases in slightly aeid
soils ig small,

The following statement shows the relative sensitiveness of a number of garden
and evop plants to acid s=oil conditions:—

Very Tolerant.—Parsley, potato, radish, strawberry, sweet potato, tomato, cow-
pea, maize, millet, oats, rye.

Tolerant.—Bean, Brussels sprouts, earrot, choko, eucumber, endive, kohl rabi,
pea, pumpkin, rhubarb, squash, turnip, watermelon, crimson clover, vetch,

Sensitive.—DBroceoli, cabbage, cauliflower, eggplant, sweet corn, barley, rape,
red clover, sweet clover, wheat, white elover,
i Very Sensitive—Asparagus, beet, celery, lettuee, onion, parsnip, spinach,
neeIrne.
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Evidence is available to show that excess of lime under certain conditions may
depress plant growth, Ovyerliming may result when the caleulated amount of lime
is applied to the surface zones of soil, and not worked to the proper depth. Over-
liming injury is iroducad only on heavily-limed acid soils, and not on non-acid
soils, or soils which have previously been limed. This injury is not permanent and
is usually overcome by the time the first erop is removed. Lettuce and lucerne are
erops which may suffer from bad lime distribution,

Large additions of organic matter such as compost, manure, &e., are very
effective in redueing overliming injury, and this fact is of importance in indieating
that a liberal addition of green or stable manure should be applied to the soil if
immediate liming and seeding are necessary. Where very heavy dressings of lime
are necessary, it may be advisable to apply lime in fwo successive seasonal applica-
tions. After the preliminary liming, the lime added in a well-made eompost will
go far to eountevact natural losses of lime from the soil.

FEED REQUIREMENTS OF DAIRY COWS.

Owing to the dry season experienced in some of the dairying districts an extreme
shortage of both pasture and eultivated fodder erops has oceurred, and this short-
age should emphasise the great value of comserving fodder in the form of hay
or ensilage,

A certain quantity of food is required to maintain the animal in a healthy,
normal gondition, and for milk production feed over and above the quantity useil
for maintenance is required.

The indigestibility of the nutrients in the different foodstuffs varies very con-
siderably, and all young plant life contains a higher quantity of protein than
does matured growth, and also all nutrient matter is in a much more digestibie
condition in the younger stages of plant growth.

The daily maintenance feed for a 1,000-1b. cow should contain 0.7 1b. of
digestible ernde protein and about 8 1b. of total digestible nufrients, and then
for every gallon of milk with 3.5 per cent. fat produced the cow will require
more feed containing about 3 1b. of digestible erude pi’oteiu, with from 2% IbL.
to 3 Ib. total digestible nutrients. The nutrients required in the daily feed for
maintenance of production of 1 gallon of milk will be practically 11 Ib. diges-
tible crude protein with a total nutrient content of 104 Ib. Briefly stated, feed-
stuffs may be said to be composed of water, organic dry matter, and mineral
matter. That eows can only consume a certain amount of dry matter must be
recognised, and a general rule is that dry matter up to 3 per cent. of the body
. weighit of the animal may be eaten daily—thus 30 1b. dry matter may he eaten
by a 1,000-1h. ¢ow. If mineral deficiency exists in fhe animal’s feed such ean he
remedied hy suitable stock licks.

Too great dependence for feeding is placed upon the natural grasses, for when
dry times oceur (unless some form of hay or silage has been conserved) the
stock are frequently unable to obtain sufficient food, even for maintenance, from
the old matured grass roughage of grazing paddocks.

In illustration—a sample of grass roughage upon which cows were feeding
was examined, and it was found {hat to obtain even the amount of digestible
erude protein required for maintenance 24 times the dry matter possible of being
comsumed would be required. Tn this case 25 lb. of the grass roughage with
3% 1b. Jucerne chaff, or with 1 1b. lucerne chaff and 1 Ib. cottonseed meal would be
sufficient to maintain the animals, but insufficient for both maintenanee and milk
production,

Regnrding paspalum, if not in the mature stage of growth 47 1h, would pro-
vide sufficient protein but not quite sufficient total nutrients for maintenance;
the nutrients ecould be supplemented- by maize meal. For maintenance and pro-
duction of 1 gallon of milk (this low production has been quoted purposely) 84
Ib. green paspalum would be sufficient,

Detailed information eoncerning feeds and rations for dairy cows are published
in ‘“Stock Foods’ and ‘‘Rations for Dairy Cows,’’ which pamEhlats are obtained
free upon applieation to the Department of Agricniture and Stock, Brisbane,
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RAINFALL IN THE AGRICULTURAL DISTRICTS.

TABLE BHOWING THE AVHRAGE RAINFALL FOR THE MONTH OF JULY IN THE AGRICULTURAL
DISTRIOTS, TOGETHER WITH TOTAL RAINVALL DURING 1936 AND 1035, FOR COMPARIBON. A

| |
| AvERAGE | ToTAL | AVERAGE TOTAL
RAINFALL. = RAINFALL RAINFALL, | RAINPALL.
Divislons and | 1 Divisions and
Stations. No.of ; | Stations. No.of
July. | Years' July, | July, || July. | Years’| July, | July,
Re- | 1930, | 1935. | Re- | 1936. | 1985,
{ | cords.
North Coast In. ‘ In. | In. | Central Highlands. | In. In. | In
Atherton 100 | 85 | 2:07 | 0:84 || Clermont .. .| 105 | 66 | 073 | a70
s 168 | 64 | 1-74 | 0441 || Gindie o | 14! 87 oo | 848
Cardwell 1-36 | 64 1+28 | 0-50 || Springsure .. 1-22 1-80 | 461
Cooktown 006 | 60 | 145 | 0-Go
Herberton .| 085 | B0 1-16 | 0:07 |
gham 1-62 | 44 1-19 | 3-94 |
Innisfail - 459 i) 718 | 881 | - |
Mossman Mill 1:26 | 28 1-20 | 1:82 Darling Downs,
Townsville .. | 062 65 | 027 | 050 . |
|| Dalby 5 173 | 66 | 2:00 | 162
Central Coast, Emu Vale .. 159 | 40 | 259 168
| Hermitage .. 1-76 | 30 o 144
Ayt 2 ., 060 | 4 | .. | 078 || Jimbour 153 | 48 | 205 104
Bowen e .| 094 | 65 L 0-34 || Miles A 165 | 51 | 260 | 1-B8
Charters Towers .. | 0656 | 54 | 0-30 | 1:75 | Stanthorpe .. 2:04 | 68 | 287 | 214
Mackay we  ..| 1:70| 65 | 0'65 | 146 |Toowoom 210 | 64 | 240 | 201
Proserpine .. ..| 156 | 83 | 1-38 | 0-52 | Warwlek .. 184 | 71 | 250 | 1-60
8t. Lawrence | 41| 65 | 023 | 313 |
South Coast. i 1 I .
Blggenden | 141 87 | 084 | 285 Maranoa.
Bundaberg 186 | &3 075 | 587
Brisbane 223 | 86 | 131 | 2206 | Roma i vo| 1448 | 02 1-69 | 192
Caboolture 2:20 | 40 | 1:28 | 2:59 || | |
Childers 172 | 41 | 054 | 399 |
Crohamh 301 | 48 | 180 | 511 | 1
Esk .. 198 | 49 | 196 | g4 | |
Gayndah 147 (i) 0-46 | 2-21 ‘
Gympie 219 | 66 | 117 | 2:82 || State Parms, &e. |
Kllkivan i 162 | 57 0-45 | 1+564 |
Maryborough 192 | 65 1+48 | 8-86 | Bungeworgoral .. | 143 | 22 1-20 L
Nambour .. 272 | 40 | 1-12 | 4:30 | Gatton College .. | 1-42 | 37 | 1-47 | 193
Nanango .. 167 | 54 | 124 | 1-49 | Kairl e io] Tt | 2% b e
Rockhampton 1-70 | 85 | 0:40 | 4:28 | Mackay Scgar HEx-
Woodfo 5 2:30 | 49 | 1:57 | 205 ‘ periment Station | 1-53 | 90 ‘ 0-45 | 1408

A, .;é."RIICHAHDS, Divisional Metenro]ugiut._
CLIMATOLOGICAL TABLE—JULY, 1936.

COMPILED FROM TELEGRAPHIO REPORTS,

% SHADE TEMPERATURE. RAINFALL,
H
Districts and Stations. | § 5 Means, Extremes,
287 Wet
§- o Total. | Days,
EA% | Max. | Min. | Max. | Date.| Min. | Date.
-
Coastal, In, Deg. | Deg. | Deg.
Cooktown . ¥ v | 2008 k) 69 82 ‘;1-'5 22%, Deg. Polnts.
"5 | 60 1| s 8
Herberton .. i 4 e 70 54 80 |27, 28 40 1 116 14
Rockhampton e .« | 80-16 73 i 82 28 43 1 40 8
Brishane .. G - | ‘3021 (i) 51 70 30 40 1 131 8
Darling Downs.
Dalby .. ‘e wa | BOYEL LEN) 43 73 15 29 10 200 7
Stanthorpe o e T b8 36 67 2 23 19, 20 287 14
Toowoomba e i A il 43 Livg 4 29 19 240 10
Alid-Interior.
Georgetown e .« | 80-02 82 50 a1 20 i3 1 a1 2
Lnnmch e A «. | 8013 78 47 51 11,28 3b 7.8 126 3
Mit 1 .y an oo | 80:20 67 40 76 24 26 19 157 b
Western
Burketown " .« | 80:01 82 58 00 27,28 40 1,8 Nil .
i v .| 80-10 74 o0 87 25 40 7 24 2
Tharromindah . .« | 8018 66 44 78 24 33 0 28 2
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ASTRONOMICAL DATA FOR QUEENSLAND.
Tmves ComeuTED BY D. EGLIN_TON aND A, C. EGLINTON,

TIMES OF SUNRISE, SUNSET, Phases of the Moon, Occultations, &c.
AND MOONRISE. 1 8ept. O Full Moon 10 37 pan.
B s D Last Quarter 1 13 p.m.
AT WARWICE. 16 ,, @ New Moon 3 41 a.m.
MOONRISE. 24 e q First Qum'ter 5 12 a.m.
= Perigee, 3rd September, at 8,48 p.m.
Apogee, 19th September, at 10.42 a.m,

September Oectober Bept. | Oct.,
| 1936, 19636, 1936. | 1036.  The swift planet Mercury, which since the begin-
| i | | nmgtolfh itspe. year( ]‘;us ltrta,vcll?d th:'_?f}];lgh fully eigillm

i _ constellations  (a niervals W apparently
| Rises. Sets. | Rises. Sets. Rises. | Rises. | retrograde motion) from Sagittarius to Virgo, will
—— 1 + become stationary on 18th SBeptember, after which
it will seem to move westward for nearly a month,

DI | DI | Gyt still remain in Vi,
7 |5 g 7 : ; £0.
- | 67 | 5:37 | 533 | 5 fl 523 | 0621 On the 19th Neptune will be in conjunction with
2 | 66 587 | b*81 | 551 628 7+31 | the Sun and therefore invisible for some weeks,
8 | 85 5-38 | 5-30 | 552 T84 | 8-l On the 23rd Jupiter and the Moon will be separated
4 | 6:3 | 5:38 | 529 | 553 845 0-48 | by only one degree, but again the phenomenon will
e - 1 S f ! aceur far below the horizon,
S B EEL OB e e O L ) n e ik B i e e
| = < . = - = i i
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50 7425 7 Oct., D Last Quarter 10 28 p.m.

‘ EB s ® New Moon 8 20 p.m.

23¢ iy @ First Quarter 10 53 p.m.

30/ © Full Moon 3 57 pm.
Apogee, 16th October, at 6.20 p.an.

Perigee, 2nd October, at 1.2 a.m.
Perigee, 318t October, at, 12,36 a.m.

For places west of Warwick and nearly in the same latitude, 28 degrees 12 minutes S.
add 4 minutes for each degree of longitude, For example, at Inglewood, add 4 minutes to the
times given above for Warwick; at Goondiwindi, add 8 minutes; at St. George, 14 minutes;
at Cunnamulla, 25 minutes; at Thargomindah, 23 minutes ; and at Oontoo, 43 minutes,

The moonlight nights for each month can best be ascertained by noticing the dates when
the moon will be in the first quarter and when full. In the latter case the moon will rise
somewhat alout the time the sun sets, and the moonlight then extends all through the night;
when at the first quarter the moon rises somewhat about six hours before the sun sets, and
it is moonlight only till about midnight. After full moon it will be later each evening before
it rises, and when in the last quarter it will not generally rise till after midnight.

It must be remembered that the times referred to are only roughly approximate, as the
relative positions of the sun and moon vary considerably.

[All the particulars on this page were computed for this Journal, and should not be
reproduced without acknowledgment.]




