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2-1 Pack.

This pack is started by placing two peaches, lips up, one in each
corner of the ease. This leaves a pocket in which the next peach is
placed, forming the 2-1 from which the pack gets its name. The layer
is then finished by placing the frnit in lines of two and one until
filled. The second layer is started by placing one peach in the first
pocket of the first layer (Plate 307) with the lips down. The second
layer is finished by placing two and one alternately in the pockets of
the first layer until it is finished. The same system of placing in the
pockets of the previous layer is adopted for the other layers until the
case is filled. 2-1 packs have four layers to the completed case.

e sl sia

= Scale //4 Ik, = [ lnch.

Plate 300.

Gtavee ¥or MpAsuriNg Fruir.—IHoles arve cut in a 1neca of three-ply
‘2, 21, 2%, 2%, and 3 inches in diameter.

Bringing the Pack to the Correct Height in the Case.

Peaches should be packed } ineh to 1 inch above the top of the
case, and ‘be gently eased into position before applying the lid. After
nailing, both the lid and bottom of the case should show a slight bulge.
Care should be taken that the bottom of the case, while nailing, is kept
clear of the floor or nailing-down stand. This, if a nailing-down rack
is not used, ean be done by placing a bloeck under one end of the case
while easing the fruit into position and nailing.

Knowing the number of layers in a case at any stage of packing is
a good guide to a packer. By caleulating the height the fruit will come
to in the case two or three layers before the top is reached, the packer, -
by applying the rule, ‘‘ The size of the pockets governs the helght of the
fruit in the ease,’”’ can bring the fruit either higher or lower, as neces-
gsary. Thig is done by making the pockets smaller by slightly inereasing
the size of the fruit, and bringing the fruit higher in the box to correct
a pack which will come too low, or, in the case of a pack that is coming
high, to open the pockets by reducmg slightly the size of the fruit.
Usually these faults are caused by a variation in sizing the fruit in the
subsequent layers after placing the first layer in position. Cases not
of the eorreet width are often the eause of trouble in bringing fruit to
the correct height, but by following the rule governing the size of the
.pockets this difficulty may be overcome. It should be remembered that
it is an offence against the Fruit and Vegetables Act to market fruit in
undersized cases.

26
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Packers observing the following rules should have no difficulty in
obtaining good results with their packing:—

1. All fruit should be placed with the lips in the pockets and
facing end to end in the case.

2. In the first layer the lips are placed facing up, whilst in
the second and subsequent layers the lips face downwards.

3. Reverse the last last two or three peaches, as the ease may be, in
each layer.

4. See that all fruit appears in straight lines from end to end in
the ecase, across and diagonally.

. No two peaches must rest directly one upon the other, but in
the pockets of the layer beneath.

6. The size of the pockets governs the height of the fruit in
the case.

o

Case Get-up.

After taking care in packing, growers should be careful to attend
to the outside appearance of the case. A well-chosen label is an attrac-
tion to buyers, being quite a cheap advertising medium, the average
coloured label costing very little. Growers not marketing fruit in
sufficient quantity to warrant an outlay on labels may still make their
cases look attractive by neat stencilling. Under the Fruit and Vege-
tables Act it is necessary for the packer to brand his initials, name, aned
address legibly and durably within a space measuring not less than
5 inches long by 2 inches wide. The name of the variety of fruit and
the size or count should also be branded in letters of not less than } inch
in length. Penecil or crayon markings on the ends of eases are unsightly,
and not to be recommended.

Wiring,

A machine for this purpose is obtainable commercially. Wiring
is recommended in all cases. Many country-order buyers pay extra to
obtain cases wired, as it saves them time and money when they can
procure the cases ready wired for long-distance transport. Two wires
should be used being placed around the ends of the case just inside the
inside edge. A single wire around the middle of the case is not recom-
mended, as when it is tightened around the bulge of the top and hottom
it will cause damage to the fruit through pressure,

Transport.

As the whole basis of suceessful marketing is care, growers should
follow this principle right to the finish of their share of the handling.
Remember, good packing, faney labels, wiring, or stencilling will not
sell bad fruit. All the care taken in putting up a first-grade, attractive
package will be of no avail if growers, while carting the fruit to the
station and loading into the trucks, do not handle it carefully. Too
often we see carters sitting in the middle of packed cases of fruit while
on the road. Keeping the fruit covered and protected from the hot
sun when on lorries and in railway trucks is necessary. Coolness at all
stages is essential. Even good packing will not stand abuse, so in closing
1 would urge every grower to handle his fruit from the tree to the rail or
market as earefully as he would handle a basket of eggs.
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HOW TO PACK THE DUMP HALF.-BUSHEL CASE.

2-2 Pack.
First Layer. Finished Case.
Side Top
2-2 Pack, 7 x 7 Layer Count, 140 Count.
5 Layers. 140 Count,
First Layer. Finished Case,
Side Top
2.2 Pack, 7 x 6 Layer Count. 130 Count.

5 Layers. 130 Count.

Observe the alignment of the fruit, from end to end, across, and diagonally

in the case.
Plate 301,
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PacriNg tHE Dump HALF-BUSHEL CASE.

2.2 Pack.
Finished Case.
First Layer. Top Side
N
1
|
;
= |
i
4
||
|
]
)
2-2 Pﬁ[!k, 6 x.6 LB)"EI‘ Count. 120 Count.
5 Layers.. 120 Count,
Finighed Case.
First Layer. Top Side
2-2 Pack, .6 x 5 Layer Count. 110 ‘Count.

5 Layers. 110 Count.

Observe the alignment of the fruit. '
Plate 302,
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PackixGg e Dump HALF-BUSHEL (ASE.

2-2 Pack,
Finished Case,
First Layer. Side Top
2.2 Pack, 5 x 5 Layer Count. 100 Count.
5 Layers. 100  Count.
Tinished Case.
Pirst Layer. Side Top

2-2 Pack, 5 x 4 Layer Count, 90 Count.
5 Layers. 90 Count. .

Observe the alignment of the fruit.
Plate 303.
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How 10 PAck muE Dump HALF-BUSHEL CASE,

2-1 Pack,

Finished Case.
First Layer. Top Side

2-1 Pack, 7 x 7 Layer Count. 84 Count,
4 Layers. 84 Count.

Finished Case.
! First Layer. Top Side

2-1 Pack, 7 x 6 Layer Count, 78 Count.
4 Layers, 78 Count.

Observe the alignment of the fruit, from end to end, across, and diagonally
in the ease.

Plate 304,



1Nov.,1986.] QUEENSLAND AGRICULTURAL JOURNAL. 691

How To PAck THE Dump HALY-BUSHEL CASE.

2-1 Pack,
First Layer. Finished Case.
L
2-1 Pack, 6 x 6 Layer Count, L i
4 Layers. 72 Count,

First Layer. | Finished Case.

2-1 Pack, 6 x 5 Layer Count. 66 Count.
4 Layers. 66 Count.

Observe the alignment of the fruit, from end to end, across, and diagonally in
the ease.

Plate 305.
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PACKING THE DUM? HALF-BUSHEL CASE.
First Layers, 2-1 Pack.

2.1 Pack, 5 x 5 Layer Count, 2-1 Pack, 5 x 4 Layer Count
4 Layers., 60 Count. 4 Layers.. 54 Connt,

2-1 Pack, 4 x 4 Layer Count,
4 Layers. 48 Count.

Plate 306.
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How to Start the Second Layer of the Diagonal Check Pack,

2-2 Pack,

2-1 Pack.

Plate 2307.
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Packing Peaches for Export in Trays.
18 inches long x 14} inches wide x 3 inches deep.

5-¢ Pack. Single Layer. 5-4 Pack., Single Layer.
36 Peaches. 32 Peaches,

4-4 Pack. Single Layer. 4-3 Pack. Bingle Layer.
24 Peaches. 21 Peaches.

A pack containing 28 peaches

can also be done with slightly
smaller fruit.

Note how the fruit is wrapped in sulphite wrappers and ‘‘nested’’ in pads of

woodwool.
Plate 308.
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3-8 Pack. Bingle Layer. Tray finished off by placing a
18 Pack. layer of woodwool on the top
of the packed case.

How to Pack the Dump Half-Bushel Case—3-2,

NEoTARINES PACEED 3-2,

Ft

3-2 Pack—6 Layers. Finished Case.

7 x 6 Layer Count. 195 Count.
195 Count.
Plate 309,
Acknowledgment.

Thanks are due to Mr. S. Smith, of Glen Aplin, for permitting
the use of his fruit for packing and photographing the packed cases
and trays illustrated.
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FRUIT MARKETING NOTES..
< JAB. H. GREGORY, Instructor in Iruit Culture.
AGA]“N’. unfortunately, we have to comment on the continued dry
weather. The quality of fruit has fallen off, causing big
diserepancies in prices, as with tomatoes, for instance, for which prices
are ranging from 1s. 6d. to 10s. Prices on the various markets during
the last week of October were:—

TROPICAL FRUIT SECTION.

Papaws.
Brisbane: Locals, 2s. 6d. to 4s. a bushel; Yarwun, 6s. 6d. to
8s. 6d. a tropical fruit case.
Melbourne: 9s. to 12s, per tropical case ; special coloured higher.
Sydney : 6s. to 12s. per tropical case.
Only solid partly coloured fruit should be sent to southern markets.

I heard of a grower who has been picking his fruit green and
leaving it in the heat, covered with bags, to push forward the ripening.
This will only ruin the quality of the fruit so far as flavour, texture,
and keeping are concerned. If difficulty is found in handling the erop,
at least, keep the fruit cool if it is necessary to harvest fruit early.

Granadillas.

Few specimens of this fruit are being seen. The hot, dry weather
renders it necessary to exercise extreme care when sending from the far

north.
Mangoes.

These are coming on the market in inereasing quantities. Prices
have eased a ls. per case. There is still room for a big improvement
in harvesting and packing methods, in most cases no effort is made to
proteet the fruit. Growers considering sending mangoes to southern
markets must remember that buyers there do not want the common
type of fruit. Fruit removed from the trees with sticks, causing bruises
is not popular. Prices will quickly decline if growers continue to send
along green fruit.

Brishane Prices: 6s. to 8s. a bushel.

Pineapples.
There is a great demand for good pines as supplies to market
have been short.
Prices—
Brishane Smooths: Ts. to 11s. 6d. per case; 2s. to 8s. per dozen.
Ripleys, 10s. to 14s. per case; loose 3s. to 8s. per dozen,
Melhourne: 12s. to 16s. per case.
Sydney: 8s. to 12s. per case.

Selecting fruit a little less advaneed in maturity than for the last
few months when sending south is now necessary. Be sure to cool
all fruit before packing. Woodwool instead of grass is more than ever
necessary as a packing material.
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Bananas.
. The dry weather is affecting quality. Prices:—
Cavendish—

Brisbane : Nines and Eights 8s. to 12s. 6d. per ease; Sevens 4s, 3d.
to 11s. per case; Sixes 4s. 6d. to 9s. 6d. per case, 13d. to 6d.
per dozen; Lady Fingers 23d. to 53d. per dozen.

Melbourne: Eights and Nines 14s. to 15s.; Sevens 12s. to 13s.;
Sixes 10s. to 11s., a few lines higher,

Sydney: Nines and Eights 16s. to 19s.; Sevens 14s. to 16s.;
Sixes 12s. to 14s,

Growers are recommended to take as many precautions as possible
to keep the fruit covered and free from sunburn or bleaching. Cool
thoroughly before packing, and now the hot weather has arrived tear
the side papers to allow the fullest benefits from air cireulation.

Passion Fruif.

High values are ruling on all markets up to 20s. per half bushel
on the southern markets, and 18s. in Brisbane being realised during the
month.

Brishane: 06s. to 18s. per half bushel.
Sydney: 8s. to 20s. per half bushel,
Melbourne: 12s. to 18s. per half bushel.

Owing to the dry spell causing bad setting and dropping these
prices should be maintained for some considerable period.

CITRUS FRUITS.

Oranges.

Queensland growers have now practically finished marketing this
season’s crop of oranges. Supplies are now eoming in from New South

‘Wales.
Prices, Small, 4s. to 6s., Choice, Ts. to 8s.

Lemons.

Lemons are not selling as freely as the weather would indicate.
One is reluetantly compelled to conclude that the inerease in Malted
Milk consumption is having an effeet on the sales output. Only cured
lemons are wanted on the market. Local, 4s. to 8s. per bushel ; Gayndah,
YUs: to 1ls; 6d.

Tomatoes.

Supplies of good lines are short. A wide discrepaney in the prices
gives a good indieation of actual market conditions and the struggle
on the part of some growers to obtain a return for their labours.

Brishane: Ripe, 1s. 6d. to 4s.; Coloured, 4s. to 9s.; Green, 3s. to 6s.
There is still, by far, too much green fruit coming on to the market.

Melbourne: Large supplies of Adelaide and West Australian fruit
have dropped prices. Green, 6s, to 8s., repacked to 10s.

Sydney: Queensland fruit, 4s. to 9s.
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Brisbane is well worthy of consideration as the best market at
present as prices for good fruit compare more than favourably with
other markets and the risk of damage, to any extent, in transit is not
run.

Stone Fruits.

Cherries have made their appearance on the market and are selling
at good prices, up to 16s. per case being realised for Stanthorpe and
New England fruit. When packing these and other stone fruit every
care must be taken to guard against Brown Rot infection. Cool the
fruit in a clean place and use only new cases is sound advice.

Apples.

Southern apples are selling well on the Brisbane market :—Vietorian
Jon., 24-24, 11s. to 12s.; Rokewoods, 7s. to 10s.; G. Smith, 12s, to 15s.;
Democrat, 10s. to 12s.; Yates, 8s. to 12s. for 21.

Southern growers would do well to discontinue the sending of
Jonathans over 2} inches to Queensland. Rome Beauty are also now
a very risky variety to send. Many lines of fruit would arrive in better
condition if ecorrugated cardboard liners were used on top, bottom, and
sides of the cases.

Cucumbers.

Brishane, 6s. to 9s. Sydney, 6s. to 10s. Melbourne, 12s. to 16s. a
bushel.
Lettuce.
Five pence to 1s. 6d. per dozen. Greater use could be made of
boxes for marketing.
Beans.

Brisbane, 10s. to 16s. per sugar bag. Sydney, 9s. to 11s, a bushel
case.
There is a good demand in Brishane for all green vegetables.

FRUIT TRAIN CHANGES.

The Committee of Direction of Fruit Marketing has announced
that the fruit trains will commenee running on 23rd November, both
on the main line and the Amiens line, and the first Sunday train will
commence on 29th November on both lines. Fast fruit trains will run
each Tuesday from Roma Street to North Queensland until 29th Decem-
ber. Commencing in the New Year the Tuesday fast train to the North
will be cancelled, and in place of it two fast trains weekly will leave
Roma Street for Northern centres each Monday and Wednesday, com-
meneing on 4th January. The Amiens branch line will have four trains
a week,

The general manager of the Queensland Railways intends to use
only CLF .and Jumbe CLF wagons on the Northern fast fruit trains,
which will start from Roma Street and will not be sent to the Granite
Belt.



PRODUCTION RECORDING.

List of cows and heifers oﬂieialliy tested by officers of the Department of Agrieulture and Stock which have qualified for entry into the
the Australian Tllawarra Shorthorn Society and the Jersey Cattle Society, production charts for which

Advance Register of the Herd Books o
were compiled during the month of Sep

tember, 1936 (273 days unless otherwise stated).

Milk [ Butter
Name of Cow, Owner. Production. ‘ Fat. Sire,
‘ Lb, | Lb. |

Bpringleigh Primrose

Kelvingide Roseleaf

Kensington Fairy Queen

Blossom of Hilladale

AUSTRALTAN ILLAWARRA SHORTHORN.
MATURE Cow (OVER 5 YEARS), STANDARD 350 Lm,

. | Moller Bros., 8pringlelgh, Boonah o o [ I 2 G T 647641
JERSEY.
MATURE COW (OVER 5 YEARS), STANDARD 350 LB,
. | P.J. MeCantey, Neurum &3 5 | 6,082:85 | 370-057

SENIOR, 3 YEARS (OVER 3} YEARS), STANDARD 200 LB.
. | Migs, J, Nolan, Lindum .. S ok e | BOBTTO | 357451

JUNIOR, 2 YEARS (UNDER 24 YEARS), STANDARD 230 Lm.
. | F. W. Hohman, Gowrie Junction S .»] 54386 | 250048

| Kelston Warrior

| Benedietine’s Perfection of Kelvinside
[ Trinity Recompense

| E.C. of Rozedale

['986T “AON T

TIVNUOO0L  TVIALTIADINDY aNVISNTEIOd
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Answers to Correspondents

BOTANY.

Replies selected from the oulgoing mail of the Government Botanist, M,

C. T, White, F.L.S.

Berrigan.
A, M. H. (Chinehilla)—

The specimen represents Eremophila longifolia, the Berrigan, quite a handsome

shrub or small tree fairly widely distributed in New South Wales and
Queensland. It is not known to possess any poisonous or harmful properties,
and is generally looked upon as a useful fodder.

A Dangerous Plant—Cestrum Pargui.
IngUirEr (Booval),

The specimens you send from a paddoek in Booval have been determined as

from Cestrum Parqui, This plant is poisonous to stock. According to
Steyn in ‘“The Toxicology of Flants in South Afriea,’’ the leaves contain-
a toxic alkaloid parquin, which has a bitter taste. Steyn further states
that the actions of parquin are similar to those of strychnine and atriphine,
and that the course of the disease is rapid, with the result that treatment
is impossible, Cases of apparent poisoning by this plant have been recorded
in which the eows were normal at the night milking and were dead next
morning, : ?

Plants from the South-West Identified.
W. D. (Goondiwindi)—

The specimens have been determined as follows:—

(1) Agropyren seabrum, wheat grass.
(2) Thellungia advenaa, coolibah grass,
(3) Thellungia advena.

(4) No seed heads.

(5) Daueus brachiatus, native earrot.
(6) Panicum prolutum, eoolah grass.
(7) Dichanthium sericeum, blue grass.
(8) Astrebla lappacea, curly mitehell grass.
(9) Geranium dissectwm, wild geranium,
(10) Eragrostis setifolia, a love grass.
(11) Owzalis corniculata, sorrel.

Daucus brachiatus (5), is the.true native earrot as it belongs to the same genus,

Daueus, as the cultivated carrot. The name native carrot or wild earvof
is applied to a number of weeds with finely divided leaves in Queensland.

Geraniwm dissectum (9), the wild geranium, is often called wild carrot. It

possesses a large fleshy root mueh relished by sheep.

Eragrostis setifolia (10), love grass, is also called ‘‘never fail,’’ a name, how-

ever, applied to several grasses in Queensland.

Ozalis corniculata (11), sorrel, is sometimes confused, particularly in its young

stages with the trefoils. It possesses a very acidulous flavour, and. we
do not think it is of much value as a fodder.

Periwinkle.
H. P. L. (Toowoomba)—

The plant forwarded is Vinea major, the periwinkle. The name periwinkle is

more often applied to this than it is {o the pink or white varviety that
was mentioned in this Journal, namely Vinca rosea. Vineo magjor, ags ‘far as
known, does not possess any of the properties of the other species, It—
the blue species—is common in cooler elimates, the pink in warm,
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General Notes @%

Staff Changes and Appointments.

My, ¢. R. Mulhearn, B.V.Se,, Government Veterinary Surgeon, Department of
Agriculture and Stock, has been appointed Aecting Director, Animal Health Station,
Townsville.

Mr. E. C. Olive, Dairy Instructor, has been transferred from Maryborough to
Toowoomba, and Mr, C. L. Moran, Dairy Instructor, from Toowoomba to Mary-
borough.

Constables C, H. Coop, B. W. G. Lake, and L. McErlean, of Jondaryan, Gilliat,
and (toodna, have been appointed also Inspectors under the Slaughtering Act.

Mr. R. W. Mungomery, Assistant Entomologist, Bureau of Sugar Experiment
Stations, has been appointed Entomologist, Bureau of Sugar Experiment Stations,
Department of Agriculture and Stock,

The following transfers of inspectors under the Stock, Dairy, and Slaughtering
Acts; Department of Agrieulture and Stoek, have been approved:—Messrs., J. T.
Smallhorn, from Miles to Coolangatta; H. B, Ford, from Ravensbourne to Miles;
T. K. Kelly, from Toowoomba to Ravensbourne; J. W. Moy, from Brisbane to
Toowoomba; C. C. Sewell, from Willowburn to Ayr; A. Dick, from Ayr to
Willowburn.

Mr, T, Mee, Court House, Ayr, has been appointed Chairman of the Inkerman,
Invieta, Kalamia, and Pioncer Loeal Sugar Cane Prices Board, viee My, A, M.
Taylor, transferred.

© Mr. D, J. Kéarney, Mining Registrar, Cloneurry, has been appointed also an
Acting Stock Imspector.

Messrs. H. G, Selb; f J. H, Edgerton, O. Denaro, . Oliveri, J R, Gill, P, Riordan,
L Ballini, jun,, and E, Beececaris, of Mourilyan, have been appointed Honorary
Rangers under the Animals and Birds Acts

Mr. R. H. Allen, Innisfail, has been appointed Chairman of the Goondi,
Mourilyan, South Johnstone, and Tully Loeal Sugar Cane Prices Boards, vice
Mr. W. Rillie, transferred.

Constable T. W. O’Brien, Millan Millaa, has been appointed also an Inspector
under the Slaughtering Act.

Bureau of Sugar Experiment Stations Advisory Board.

Regulations have been issued under the Sugar Experiment Stations Acts fixing
the remuneration payable to members of the Sugar Experiment Stations Advisory
Board, other than the two Government representatives, at £8 6s. 8d. per month, and
providing for the appointment of a suceessor when the office of a member of such
Board hecomes vacant.

My, N, H. Wellard (Mossman), representative of sugar-cane growers, has heen
appointed a member of the Sugar Experiment Stations Advisory Board, vice
Mr. W. D, Davies, resigned.

Canary Seed Hail Insurance.

A regulation has been issned under the Primary Producers’ Orgamisation and
Marketing Aets providing that the Canary Seed Board Hail Insurance Regulations
shall have no force or effeet in respect of canary seed planted during the year 1936.

Plywood and Veneer Board.

Regulations have been issued under the Primary Producers’ Organigation and
Marketing Acts increasing the levy for the administrative expenses of the Plywood
and Vencer Board from 23d. to 3d. per hundred feet face measurement of plywood
and veneer delivered between the 17th Oetober, 1936, and the 2nd May, 1939,

Pm§isioml Maize Board.

An Order in Couneil has been passed under the Primary Producers’ Organisation
and Marketing Aects further extending the term of the Provisional Maize Board for
twelve months. The present term expived on the 14th Oectoer.
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Rural Topics @gl

The Living Future.

And she said: ‘I have heard it said that it was our duty to sacrifice ourselves
for the men and women living in the world at the same time as ourselves; but
I never before heard that we had to sacrifice ourselves for people that are not
born. What are they to you? You will be dust, and lying in your grave, before
that time comes.”” ‘If you believe in God,’’ she said, ‘‘why cannot you leave it
to Him to bring good out of all this evil? Does He nced you to be made &
martyr of? or will the world be lost without you?”’

He said: ‘‘Wife, if my right hand be in a fire, shall T not pull it out? Shall
T say, ‘God may bring good out of this evil,’ and let it burn? That Unknown that
lies heyond us we know of mo otherwise than through its manifestation in our
hearts; it works no otherwise upon the sons of men than through man. And shall
I feel no bond binding me to the men to come, and desire no- good of beauty for
them—I, who am what I am, and enjoy what I enjoy, because for countless ages
in the past men have lived and laboured, who lived not for themselves alone, and
counted no costs? Would the great statue, the great poem, the great reform ever
be accomplished if men counted the cost, and created for their own lives alone?
And no man liveth to himself, and no man dieth to himself. You eannof tell me
not to love the men who shall be after me; a soft voice within me—I know not
what—cries out ever, ‘Live for them, as for your own children.” When in the
circle of my own small life all is dark and I despair, hope springs up in me when
I remember that something nobler and fairer may spring up in the spot where I
now stand.’’—Schreiner, Olive, the South African novelist, in ‘‘Trooper Peter
Halket of Mashonaland’’ (Boston, 1897), pp. 63-4.

Rural and Urban Philosophies.

Deeper, in my opinion, than the differences between individualistic or lamissez-
faire economies and soeialism, deeper even than the differemces between capitalism
and communism, are those between rural and urban attitudes toward life. The
farmer tends to think in terms of plants and animals, of birth and growth and
death. The city man, on the other hand, tends to think in terms of wheels and
levers and machines, or of buying or selling, Whereas agriculture is founded on
life processes, particularly as influenced by soil and weather and the laws of

*inheritance, urban oecupations are founded on mannfacturing and commerce, and
the activities are mostly carried on indoors. To the city child milk is associated with
a bottle, not with a cow; an apple eomes from a box, not fromr a tree; and these
early impressions influence, I believe, the ideas of later life.

As a consequence the farmer’s philosophy of life is primarily organie, whereas
the city man’s philosophy usually is mechanistic. The farmer lives in a natural
world, the city man in an artificial world. Because of his oceupation the farmer’s
thoughts are largely biological, whereas the eity man’s thoughts are largely physical
or economic. In farming the family is the economic and social unit—it is diffieult,
almost impossible, to farm without a wife, and children ean help with the work
from about ten years of age onward. In the ecifties, on the other hand, the
individual is the economic unit—a wife adds little, if anything, to the family
ineome unless she works outside the home, in which case it is difficult to rear a
family, and children involve expense, with little, if any, return, from birth till
marriage. It costs generally two or three times as much to rear a child in the
city as it does on the farm.

Perhaps because of the open air, and the eontact with nature, perhaps because
the farmer sees the stars at might and observes the progress of the seasoms, perhaps
also because of stronger family ties, farmers and farm women tend to think of the
past and the future; city people, it seems to me, tend to think more about the
present. Thrift has been called into question by many ecity people to-day; the
workday, it is urged, should be shortened to six hours so that everyone will be
employed, and children by some are considered a luxury to be indulged in only by
people of ample means., Granting that parents should feel a keen sense of
responsibility in bringing children into the world, the faet remains that the
philosophy of life which is popular in the cities to-day leads to the disintegration
of the family and to national and social decay.—From ‘‘Farming as a Life Work,””
U.8.D.A. Ext. Ser. Cir. 244, by Baker, O. E., Oectober, 1935, p. 6.
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Treatment for Milk Fever.

Since the discovery of udder inflation for the treatment of milk fever, this
disease has had few terrors for the dairy farmer, but it is considered that a few
notes on it, deseribing the preeautions to be observed in udder inflation, some
of the undesirable eonsequences that may follow, and recent advances in treatment,
may be of interest.

Usually the eondition has been presemt some time before treatment is applied,
and the affected beast will be down and more or less unconscious.

The udder should be wiped clean with a elean damp rag, and then a eclean towel
should be placed under the udder to prevent contamination of the organ from the
soil. The beast should then be propped up on its breast hone in as natural a
position as possible, taking care that the hind legs are in a normal position and
not causing undue pressure to be exerted on the udder. In very advanced eases,
this may not always be possible but it should be attempted.

Strip the udder of any milk present and then commence inflation with a teat
syphon, Each quarter is inflated firmly and the teats are tied off at the bottom
with clean tapes to prevent the eseape of air. The udder should then be gently
massaged to fully distribute the air throughout the organ. The tapes should be
removed about half-an-hour after their application, If mo improvement is noted
after three hours the inflation should be repeated. The most undesirable after
effect that may follow treatment by udder inflation is mammitis. To avoid this
the following precautions must be obgerved:—

(1) The teat syphon used should be thoroughly sterilized hefore use by boiling.

(2) Takq every precaution during inflation that the teat syphon does not come
in contaet with any contamination; should it oecur, immerse the syphon in
boiling water before continuing its use.

The ahove precautions are against the possibility of introducing any infeetion
into the healthy udder,

(3) If a quarter of a cow being treated with milk fever is affected with
mammitis, or has been so affected at any time, that quarter should be the Ilast
inflated, and following use on that quarter, the teat syphon must be thoroughly
sterilized by boiling before being used again.

The necessity for such a precaution is obvious.

Despite the faet that the majority of beasts treated by udder inflation reeord
an uneventful recovery, it has been found that better results are obtained by the
subeutaneous (under the skin) injections of a substance known as caleium boro
gluconate. It is well known that in milk fever the caleium content of the blood
drops eonsiderably and the injection of ealeium boro gluconate aims af restoring
the lost ealeium balance. In addition to being a more convenient treatment, other
advantages it possesses over udder inflation are that there is no risk of introducing
or spreading mammitis, recovery is more rapid, relapses are less likely to oceur, and
the method may also be used as a preventive. The drug is put up in convenient
form commereially, and the loeal chemist will be able to advise where to get it.

The drug is usually issued in cartons containing 2% oz, the contents are
dissolved in 10 oz. of hot water recently boiled and then allowed to cool to body
temperature before use,

The dose given is sufficient for one treatment, and should be injeected under
the skin at various parts of the body—de not injeet all the solution in ome
place. The usual precantions are taken regarding sterilization of the syringe and
needles, and antiseptic precautions at injection.

It has been found that repetition of the dose is rarely necessary.

Some cows are known to be more subjeet to milk fever than others, and in
such cases it has been found advisable to give an injection immediately after
calving, followed by a second in.]e(!tion about twenty hours later. For these
injections, the dose should be half that used for curative treatment.

Whatever the method of treatment adopted, it is advisable to cover the
animal with a rug, and in no circumstances should the beast be drenched, as,
owing to the paralysis extending to the throat, the cow is unable to swallow, and
any lquid foreibly given will find its way to the lungs and set up a penumonia
that almost invariably proves fatal.

When the treated cow gets to her feet, it is advisable that some definite
form of after treatment should be adopted. The udder should not be interfered
with for at least twelve hours after the eow has risen, and milking ‘‘dry’’ must
be avoided. Small quantities of milk should be drawn off at frequent intervals
on the following day, and the diet should be restricted.
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Sheep Nasal Fly.

During the spring and summer months, graziers in many parts of the State may
be puzzled for an explanation as to why their sheep, for no accountable reasen,
suddenly gallop round the paddock or stand in Dbunches with their faces buried
in each other’s wool or held very closely to the ground. If such a group is elosely
watehed the attitude of the animals will be seen to be due to the presence of a
somewhat drab, stout, greyish fly, which is frequently to be observed during this
time of the year resting on the if_)r sereens and water tanks around the homesfead.
This is the sheep nasal fly, which lays its maggots on the edges of the mostrils
of the sheep. The reason for the animal’s endeavour to profect its mose by burying
it in its neighbour’s wool or in the soil is therefore readily understood.

These maggots, after they have been laid by the female, crawl up the sheep’s
nostrils and into the communieating eavities. Here they remain for several
months. Being provided with a pair of stout hooks in the region of the mouth,
they attach themselves to the lining of the mnosfrils and cause the secretion of
much pus-charged mueous, on which they feed. The condifion in sheep knows as
“‘snotty nose’’ is due to the presence of these maggots, which may also be respon-
sible for sueh a severe irritation that the infested animal loses condition.

Control of the sheep mnasal fly is not at present very effective, but much good
ean be done by daubing the animals’ noses at frequent intervals with stoekholm
tar. This procedure should be especially carried out during the period October to
January, when the flies are most numerous.

Field Peas Sold as Peas for Human Consumption,

Following complaints made to the Department of Health and Home Affairs
with respect to the faet that certain peas sold for human consumption turned black
on cooking, investigational work was earried out and the following summarises
the coneclusions arrived at,

Eating peas, when boiled in water containing bicarbonate of soda—apparently
a common practice—may be partially disintegrated if very young, but they do
not ehange colour.

Field peas, when boiled in water containing bicarbonate of soda, furn black
or nearly black in eolour,

Pea growers are therefore warned mot to forward to market, for human
consumption, any peag picked from plants bearing coloured flowers (field peas).
Only peas picked from plants bearing white Howers (eating peas) are likely to
meet with approval for this purpose.

Control of White Louse of Citrus.

White louse of ecitrus oceurs throughout the State, and although temperature
does not appear to be an important factor determining itz abundance, there
seems to be reason for believing that it prefers dry climatic conditions. All
portions of the tree are subject to attack, but infestation generally starts on the
trunk near ground level and spreads upwards. The male scales are a very
conspicuous white colour, and as they are much more numerous than the female
seales, o colony of this species produces a white appearance on the infested
surface which has led fo its being given the quite appropriate name of white louse.

It is not a difficult insect to econtrol, but growers should remember that
vigorously growing «trees are mueh less susceptible to attack than frees in poor
health. The health of infested trees should, therefore, be attended to in order
to reduce susceptibility, and whatever adverse factor is impairing their health
ghould be eliminated so far as practieable.

Spraying with lime sulphur or resin-caustic soda-fish oil gives a very good
control of white louse, Confrol iz generally best aseomplished by spraying
in the late winter just before blossoming, using lime-sulphur at a strength of one
to twelve. The preference for lime-sulphur is based very largely on the faet
that ifs application is attended by other beneficial results in addition to establishing
control of white louse,

‘When the eorrect fime for spraying hag arrived certain late-maturing varieties,
e.g., the Valencia Late, may still be earrying fruit, This does not really matter
very much becaunse usually only the inside parts of the free require spraying.
However, should the harvesting of the crop have been completed, then it is desirable
that the whole tree he sprayed.

Fumigation with hydroeyanie acid gas also gives a good control of the white
louse, and can be employed against it when conditions render fumigation practicable.



1Nov., 1936.] QUEENSLAND AGRICULTURAL JOURNAL, 705

“The Brown Vegetable Weevil. L :

During the months of July, August, and September mainly, the plants in
market and home gardens ave liable to attack by a small inseet known as the
hrown vegetable weevil. The plants principally affected are the vegetables, in-
cluding beetroot, carrot, lettuce, mint, potato, radish, tomato, turnips, and water-
eress; tobaecco seedlings and cineraria have also been recorded as hosts and
among the weeds the insect feeds mainly on the cape weed. Both the larval or
grub stage and also the adult weeyil feed on the plant tissue, while the pupal stage
oceurs in the soil, The larva, when full grown, is pale green in eolour with a
brown lead, soft bodied, and about half an inch in lemgth. The adult is a small
weevil about ome third of an inch long, brownish in colour, usually with a paler
oblique stripe on each wing cover, forming a wide V-shaped mark on the back.
The head is produced into a trunk or snout typical of the weevils.

The adults feed mainly by night, sheltering in the soil during the day, bui
the grub stage remains on the foliage, usually on the under side of the leaves,
or sheltered at the leaf bases. The insects injure plants such as potato, tomato,
tobacco, and lettuce by chewing holes into the leaves, and in ecases of extreme
infestation eause complete defoliation. On the tuberous root erops, such as
carrots, turnips, and radishes, as well as the ordinary foliage injury, the insects
feed on the young cenire growth, and also burrow into the fops of the fleshy
roots. Where infestation is heavy the tuberous roots may be riddled.

Control of the insect on crops such as potatoes may be obfained by the use of
arsenate of lead, applied either as a spray or as a dust. Similarly, young tuberous
erops may be so treated in the early stages. Difficulty, however, arises with the
tuberous erops as they grow, and likewise at any stage in the growth of plants sueh
as lettuce, owing to the danger from any poisonous residue of the insecticide.
A generall practice in these cases is to apply a bait, the attractant being the cut
tops of plants such as tomatoes that have passed the productive stage, or eape
weed. This plant fissue may be dipped in an arsenate of lead solution or dusted
with arsenate of lead powder, and it is then distributed among the plants to be
protected. Preferably, the cut tops should be partly buried at intervals between
the erop rows, the distribution taking place in the late afterncon. Old plants or
weed growth in which the insects are breeding or sheltering should be cleaned up and
destroyed, and infested ground should be cultivated during the winter and spring
at a fime chosen so as to disturb and destroy as many pupwe as possible,

Farmers® Wool Scheme.

It is felt that the benefits to be derived by the owner of small flocks from the
farmers’ wool scheme are not sufficiently recognised and made use of. Briefly
deseribed, it is an endeavour to get full market values on behalf of the farmer for
parcels of wool which, if sent straight to the brokers in bags, butts, and bales
would be sold either as star lots, or, in the ease of bags, by private freaty. The
Department receives wool from farmers owning less than 1,500 sheep, and for a
small charge eclasses it into lines of similar wool, thus getting the farmers’
lines into the big eatalogues and participating in the competition of all buyers.

At last February’s sale in Brisbane the average price for 50,000 bales was 14.9
pence per lb., a consignment of farmers’ wools numbering 107 bales, classed and
sold by the Department, averaged 14.8 pence per Ib. When it is understood that
wool arrives in bags, butts, fadges, &e., the value of this scheme to the small
grower should be readily realised. As it is sometimes necessary to hold wool for con-
siderable periods, an advance of 60 per cent. of the estimated value of the wool
is paid to farmers, without interest, on receipt into store. With the exception of
removing wet stains and keeping locks and bellies separate, no treatment of the
wool by the farmer is necessary. The whole of the skirting and elassing is done
by the Department.

Banana Marketing,

In the fruit market at present it is noticeable that immature bananas are
being sent from many centres. The higher prices prevailing just now, no doubt,
are an inducement to market immature fruit. Growers are advised during the cooler
weather to allow their bunches to hang as long as possible before eutting, in order
to give the fruit every chance of filling satisfactorily.

Persimmon Varieties,

Persimmons grow and fruit exceptionally well on the Upper Tableland of
North Queensland. Care should, however, be exercised in selecting suitable varieties.
Whilst “‘Tanenashi’’ is undoubtedly of outstanding quality in the distriet its
early ripening renders it suseeptible to fruit fly attack. ‘‘Dia dia maru,’’ which
ripens in May, is probably one of the most suitable varieties, as in normal seasons
it is sufficiently late to eseape the worst period of fly ineidence,
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Orchard Notes

DECEMBER.

THE COASTAL DISTRICTS.

TI—_[E planting of pineapples and bananas may be continued, taking care that the

ground is properly prepared and suckers carefully selected, as advised previously
in these Notes. Keep the plantations well worked and free from weeds of all kinds,
especially if the season is dry. New plantations require constant attention, in order
to give young plants every chance to get a good sfart; if checked when young they
take a long time to pull up and the fruiting period is comsiderably retarded. Small
areas well worked are more profitable than large areas indifferently looked after, as
the fruit they produce is of very muech better quality. This is a very important
matter in the ease of both of these fruits, as with the great inerease in the area
under erop there is not likely to be a profitable market for inferior fruit. Canners
only want first-class pines of a size that will fill a can, and eannot utilise small or
inferior fruit, exeept in very limited quantities, and even then at a very low price.
Small, badly filled bananas are always hard to quit, and with a well-supplied market
they become unsaleable. Pineapple growers, especially those who have a quantity of
the Ripley Queen variety, are warned that the sending of very immature fruit fo the
Southern markets is most unwise, as there is no surer way of spoiling the market for
the main crop. Immature pineapples are not fit for human consumption, and should
be condemned by the health authorities of the States to which they are sent.

Citrus orchards require constant attention; the land must be kept well worked
and all weed growth destroyed. Spraying for scale insects should be earried out
where necessary., Spraying with fungicides should have already been carried out
where necessary, and, except in the ease of a heavy infestation with black spot or
brown spot of the Emperor mandarin, no further applications of copper sprays
should be required. A eclose lookout must be kept for the first indications of
“‘maori,”’ and as soon as it is discovered the trees should either be dusted with
gulphur or sprayed with lime sulphur. Borer should be looked for and destroyed
wherever seen.

Farly grapes will be ready for cutting. Handle earefully, and get them on to
the market in the best possible eondition. A bunch with the bloom on and every
berry perfect will always look and sell well, even on a full market, when erushed
and ill-packed lines are hard to quit.

Peaches, plums, papaws, and lemons will be in season during the month. See
that they are properly handled. TLook out for fruit fly in all early-ripening stone
fruit, and see that none is left to lic under the trees to rot and thus breed a hig
erop of flies to destroy the mango crop when it ripens.

Look out for Irish blight in potatoes and tomatoes, and downy and powdery
mildew on melons and kindred plants. TUse Bordeaux or Burgundy mixture for
Trish blight and downy mildew, and sulphur dust or lime sulphur spray for powdery
mildew.

THE' GRANITE BELT, SOUTHERN AND CENTRAL TABLELANDS,

EABLY ripening apples, ploms, apricots, peaches, and nectarines will be ready for
marketing during the month. They are unsatisfactory lines to handle, as the old
saw ‘‘Barly ripe, early rotten’’ applies to all of them; in faet, the season of any
partienlar variety is so short that it must be marketed and consumed as quickly as
possible. All early ripening deciduous fruits are poor carriers and bad keepers, as
their flesh is soft and watery, defleient in firmness and sugar, and cannot, therefore,
be sent to any distant market. The available markets are quickly over-supplied with
this elass of fruit, and a glut takes place in consequence. Merchants frequently
make the serious mistake of trying to hold sueh fruits, in the hope of the market
improving, with the result that, instead of improving, the market frequently becomes
more and more eongested, and held-over lines have to be sent to the tip. There is
only one way to deal with this class of fruit, and that is to clear the markets daily,
no matter what the price, and get it distributed and infto consumption as rapidily as
possible by means of barrowmen and hawkers. Most early ripening fruits are useless
for preserving in any way, their only value heing what they will bring for consump-
tion whilst fresh. This being so, it is only a waste of time and money to forward
immature, undersize, and inferior fruit to market, as it is not wanted, and there is
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no sale for if, It should never have been grown, as it is frequently only an expense
to the producer, besides which, unless the fallen or over-ripe fruit is regularly and
systematically gathered and destroyed in the orchard, it becomes a breeding ground
for fruit fly and codlin moth, as well as of fungi, such as those producing the brown
and ripe rots, Karly ripening fruits should, therefore, be carefully graded for size
and quality, handled and packed with great care, and nothing but choice fruit sent
to market, If thisis done, a good price will be secured, but if the whole crop—good,
bad, and indifferent—is rushed in to the local markets, a serious congestion is bound
to take place and large quantities will go to waste.

Orchards and vineyards must be kept in a state of perfeet tilth, especially if the
weather is dry, so as to retain the moisture necessary for the development of the later
ripening fruits. Where ecitrus fruits are grown, an irrigation should be given during
the month if water is available for this purpose, exeepting, of course, there is a good
fall of rain sufficient to provide an ample supply of moisture.

Codlin moth and fruit fly must receive constant attention and be kept under
control, otherwise the later-ripening fruits are likely to suffer severely from the
depredations of these serious pests.

Grape vines must be carefully attended to and sprayed where necessary for black
spot or downy mildew or sulphured for oidium,

WIDE GATES—MOVEABLE CENTRE POST.

On farms where implements of unusual width have to be moved from paddock
to paddoek the ordinary gate is mot wide enough, to get them through. To provide
extra wide gates everywhere would be inconvenient, owing to the trouble of handling
such heavy gates at all times. The necessary width may be secured, however, by
having two gates of ordinary width with a centre post between. This centre post,
in place of being planted immovably in the ground, is so fitted that it ean be taken
away easily when required, and replaced in a few minutes after the implement has
passed through.

SET FLUSH 4
WITH GROUMD

Plate 310.

Instead of a sunken oil drum filled with conerete, and with a socket moulded
in the concrete to receive the post, the American farmer plants two stub posts with
the tops flush with the surface of the ground, as illustrated. The centre post is
squared off at the bottom and fitbed with an angle hook, which hooks into an eye
on the top of one of the stub posts. A heavy iron brace is fastened to the top of
the movable post with a bolt and a steady-pin, the other end of the brace heing
curved to fit into an eye on top of the second stud post. When it is desired to open
the gate to the full double width the bolt is unserewed, when it is easy to bend the
post over and unhook it from its supports. This idea was contributed by a corres-
pondent to ‘‘The Prairie Farmer’’ (U.8.A.).
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Farm Notes %?%E

DECEMBER.

LTHOUGH November is regarded generally as the best period for planting the

main maize erop, on aceount of the tasseling period harmonising later on with

the summer raing, December planting may he carried out in distriets where early frosts
are not prevalent, provided a known quick maturing variety of maize is sown.

To ensure a supply of late autumn and winter feed, dairymen are advised to
make successive sowings of maize and sorghums, to be ultimately used either as green
feed or in the form of ensilage. The necessity for such provision eannot be too
strongly urged. Farmers who have not had any experience in building an ensilage
stack ean rest assured that, if they produce a erop for this purpose, information and
instruetion on the matter will be given on application to the Under Secretary for
Agriculture and Stock; also that, whenever possible, the services of an instructor
will be made available for carrying out a demonstration in ensilage-making for the
benefit of the farmer concerned and his immediate neighbours.

Tn distriets and localities where supplies of lucerne are not available, sowings of
cowpeas should be made, particularly by dairymen, as the lack of protein-yielding
foods for mileh cows is a common cause of diminished milk supplies and of unthrifti-
ness of animals in dairy herds. Cowpeas and lucerne ean be depended upon to supply
the deficiency. The former crop is hardy and drought-resisting. When plants are
to be used as a fodder, it iz customary to commence fo feed them to stock when the
pods have formed. Animals are not fond of cowpeas in a fresh, green state; conse-
quently the plants should be cut a day or two before use. Eeonomy is effected by
chaffing beforehand, but the plants ean also be fed whole. Chaffed in fhe mamner
indicated, and fed in eonjunetion with green maize, or gorghum, when in head, in the
proportion of one-third of the former to two-thirds of the latter, a well-balaneed
ration is obtainable. Animals with access to grass land will consume from 40 to
50 1b. per head per day; a good inerease in the milk flow is promoted by this
sueenlent diet. The plant has other excellent attributes as a soil renovator. Pig-
raisers will find it invaluable also.

A great varviety of quick-growing cateh crops, suitable for green fodder and
ensilage purposes, may also be sown this month, notably Sudan grass, white panicum,
giant panicum (liberty millet), Japanese millet, red and white French millet. Well
prepared land, however, is required for crops of this deseription, which make their
growth within a very limited period of time. French millet is particularly valuable
as a birdseed erop, the white variety being more in favour for this purpose.

Successive sowings may be made of pumpkins, melons, and plants of this
deseription.

Cotton areas which were subjected to a thorough initial preparation, thereby
congerving a sufficiency of moisture for the young plants, should now be making good
headway and sending their taproots well down, Keep down all weed growth by
searifying as long as the growth will admit of horse work.

—_— e

Publication Received—¢The Internal Parasites and Parasitic Diseases of Sheep‘:
Their Treatment and Control,”” by I. Clunnies Ross, D.V.Sc., and H. M. L.
Gordon, B.V.Sc.; Angus and Robertson, 25s.

The appearance of this book will be gladly welecomed by all of those interested
in the sheep industry in Australia. Both the authors are well known and are
recognised as the ftwo foremost anthorities on worm diseases in sheep in this
country. The matter is well put together, very up-fto-date, and well printed and
ig chiefly concerned with the life histories and control of the various species of
worms under such conditions as exist in Australia. The book is amply. illustrated
and the nmumerous photographs of the various species of worms, all natural size,
greatly assist the authors’ endeavour to make the matter understandable to the
layman. Both the authors and the publisher ave to be congratulated on the produe-
tion of an excellent work swhich ghould prove a very valuable acquisition to the
library of every veterinarian, stork inspeetor, and sheep owner.—F.H.5.E.
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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 in the hope of mainiaining their health, increasing
their happiness, and decreasing the number of avoidable deaths.

HANDLING BABIES AND ‘ GOOD MOTHERCRAFT."

T_HE writer was travelling in a publie carriage and could not help
ohserving a young mother earrying a baby, and was distressed with
what she observed. The mother was accompanied by an older woman,
apparently a friend. During the journey I sat near the two, so was
able to wateh the way the mother handled the baby, and eould not avoid
overhearing some remarks passed between the mother and her friend.

The baby was obviously very young; it looked to be only two or
three weeks of age, and it crossed my mind the mother and baby might
just then have been discharged from the nursing home; otherwise I
wondered why one so young was being taken about at that hour. Also,
it was a little baby; by that I mean it appeared to be smaller than
the infant of average size, and might have been about 6 lb. or so in
weight. What caught my attention and distressed me on the baby’s
behalf was the fact that the mother evidently knew so little about holding
ithe baby or allowing it to rest. She held it upright against her, and
patted it vigorously without ceasing. After many futile attempts to
close its eyes and sleep, the babhy protested (rather feebly, I thought),
80 its position was changed, but the patting continued. Fortunately
for the little one, it feel asleep in spite of the treatment, and was
allowed at last to rest in a comfortable position reclining on its mother’s
arm, when I was relieved to see that at last the patting had ceased.

It is not my intention to be eritical of the young mother. She no
doubt loved the baby, and the patting and caressing she bestowed upon
it were the means she used to express her feeling for her infant. But
she was sadly in need of some teaching in mothereraft.
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No woman is a natural-born mother; she must learn her profession
just as any other individual must learn the profession which they
intend to follow. And why should not a mother, whose profession is
above all others, learn it perfeetly, and not experiment on her first
baby (probably at the expense of the child’s welfare), when she can
so easily obtain skilled help and advice from women who have made a
study of the ““care of baby’’? How many little babies might be spared
the unnecessary sufferings inflicted upon them through ignorance under
the false name of love!

‘When the older woman was saying good-bye to the mother ag she
prepared to leave the tram, after discussing how long the delay had
been in getting the baby to sleep during the afternoon, she advised the
mother to ‘““pop baby right into bed when she got home and allow her
to have her sleep out.” As it was then after 5.30 p.m. I wondered when
the tired-looking little mite would wake for her food, and if she would
have to wait for it until she did wake up.

‘‘Rest and sleep’’ are certainly included in baby’s essential needs,
and baby must have enough of both if he or she is to grow to adult life
with a sound nervous system. Remember there are 11 other essentials
as well. ““Food’’ is one and ‘‘regularity’’ another, and ‘‘judicious
handling’’ yet another.

Baby must have ‘‘food’” if she is to grow, and if she is small, as
this baby was, and does not get sufficient food she will become more and
more sleepy, with consequent loss of vitality through lack of food.
Now the importance of ‘‘regularity’’ is that baby is trained to sleep for
a definite length of time at the same hours each day, and so a rhythm
is established in the daily life. The same applies to ‘‘feeding times’’
and all other times for doing things. Baby either wakes or is wakened
for feeding at the same time each day, and so a certain number of feeds
are ensured each day and a regular space of time between to allow
the digestive organs to do their work and rest a little before another
meal has to be dealt with.

I cannot help hoping that this article may come under the eye of
the mother for whose baby I have been moved to write it, and that her
love is great enough to help her appreciate the few points I have tried
to make clear.

IN THE FARM KITCHEN.

RHUBARB AS DESSERT.
Rhubarb Jellies.

Half-fill some large glasses with steamed or stewed rhubarb, well chilled.
Cover with a layer of custard sauece. When set, decorate with sliced banana. Make
a milk rhubarb jelly from a packet of lemon jelly erystals, mixed according to
instrucfions on packet, but using half a pint of rhubarb juice and water and half a
pint of custard saunce instead of a pint of water. Turn out. Fill centre with
stewed or steamed rhubarh.

Rhubarb and Sago Mould.

Take # 1b. rhubarb, 6 oz. sugar, } 1b. sago, 2 cupfuls water,

First simmer the rhubarb in one eupful of water for ten minutes. Then soak the
sago in the remaining cupful of water for the same time. Add sago and sugar to

rhubarb, and simmer ten minutes longer. Pour into wet moulds. Turn out when
set, and serve with eustard sauee or whipped cream.
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Rhubarb Cream.

Take 1 1b. rhubarb, 3 eloves, l-inch length stick einnamon, 1} ecupfuls sugar,
I cupful whipped cream, grated rind and juice 1 lemon,

Wipe and chop rhubarb, then add lemon rind and juice, cloves, and cinnamon.
Place in a pan and cook until tender. Remove cloves and einnamon, Add sugar,
and continue to simmer until reduced to a thick puree. Allow to cool, then fold
in the whipped cream., Serve in glasses lined with sponge fingers and place a glace
cherry and leaves of angelica on top for decoration.

Sussex Rhubarb Tart.

Take 3 cupfuls rhubarb, 1 teaspoonful butter, 1 eupful eastor sugar, 1 oz. flour,
3 1b, plain pastry.

Wipe and ehop rhubarb into equal-sized pieces. Sift sugar and flour into a
basin, Line a low pie-dish with plain pastry, and spread it evenly with half the
flour and sugar. All rhubarb. Pour over remainder of flour and sugar. Dab
with butter. Brush edges of pastry with cold wafer, then place pastry cover on top.
Decorate and bake from forty to forty-five minutes in a quick oven.

Rhubarb Flan.

Take 6 oz short pastry, 3 eupfuls sliced rhubarb, 1 cupful eastor sugar, § oz
gelatine, 2 tablespoonfuls eornflour.

Roll pastry to one-eighth of an inch thickness, and line a greased pie plate, or
sandwich tin, neatly. Ornament the edges and prick bottom with a fork. Mix the
cornflour lightly with rhubarb, then stir in sugar. Cook in a double boiler till
tender. Drain and arrange in pastry case. Bake in a hot oven for fifteen to
twenty minutes, then reduce the heat and finish cooking. Disgolve gelatine in syrup.
When beginning to set, pour over the fruit.

Rhubarb Meringue.
Take 1 1b. rhubarb, 8 oz, castor sugar, 4 eggs, 1 lemon.

Steam chopped rhubarb with half the eastor sugar umtil tender. Strain off
the juice into a bowl, and rub through a wire sieve. Refurn juice fo pan and
simmer down to a gill, then add to the rhubarb puree. Mix in the lightly-beaten
egg-yolks, and add grated lemon rind. Pour the mixture into a fireproof dish, and
bake for half an hour. Beat the egg-whites to a stiff froth, fold in remainder of
castor sugar, and spread this evenly over the baked sweet. Return dish to the
oven until the meringue is setf.

Scalloped Rhubarb

Take 3 cupfuls rhubarb, 1 cupful castor sugar, 2 eupfuls soft breaderumbs,
1 lemon, % teaspoonful grated nutmeg, 1 eupful water, 2 tablespoonfuls fresh butter,
1 teaspoonful ground cinnmamon, grated orange rind fo faste.

Melt the butter and mix with the erumbs, mix sugar, spice, grated lemon rind,
and orange to taste. Put quarter of a cupful of erumbs in the bottom of a fireproof
dish, then add half the rhubarb. Sprinkle with half the spiced sugar, then cover
with another quarter of crumbs. Puf in remainder of rhubarb, sprinkle with
remainder of spiced sugar, mix together lemon juice and water or half lemon juice
and half orange juice and water, sprinkle over dish, put remainder of buttered
crumbs on top, cover elosely. Cook three-quarters of an hour in a moderately hot
oven, then uneover and brown quickly.

Rhubarb Custard Pasty.

Take 4 1b. shorterust, 2 level tablespoonfuls cornflour, 4 teaspoonful salt, 2 table-
spoonfuls cold water, 2 cupfuls rhubarb, 1 cupful boiling water, 1 egg, 1 eupful
sugar.

Mix the eornflour to a smooth paste with the cold water, Add boiling water.
Cook until mixture thickens, Stir in rhubarb, chopped very fine, and stir oceasionally
until mixture boils. Cover and allow to eool. Line a deep pie-dish with the short
crust. Beat an egg until light, then beat in sugar and salt, Stir into rhubarb
mixture. Pour mixture into prepared pie-dish. Bake until erust is done—in
about half an hour. The lighter the egg is beaten the better, If liked, the rhubarb
mixture ean be flavoured with lemon juice or a litfle preserved ginger.
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Rhubarb Betty
Take 1 pint rhubarb, 1 lemon, 1 ovange, 7 oz sugar, 2 tablespoonfuls dessicated

cocoanut, 5 oz breaderumbs, 2 oz butter,

Wipe some rhubarb and cut it in small pieces, then measure it. Melt the
butter, and mix it with the breadernmbs. Grate the rinds of the orange and
lemon and squeeze out the juice and mix it with the cocoanut. PPlace about one-third
of the breaderumbs in o buttered dish, add half the rhubarb and sprinkle it with
half the sugar. Add half the cocoanut with the fruit rind and juice. Add another
portion of breaderumbs, and remainder of fruit, sugar, and cocoanut, then cover
it with remainder of the crumbs. Cover the pudding with a buttered paper and
bake it in a moderately hot oven until the rhubarb is soft, then decorate it with
pieces of lightly-cooked rhubarb.

Rhubarb Ginger Pudding.

Take % Ib, self-raising flonr, 2 level teaspoonfuls ground ginger, 4 oz suet,
water to mix, 4 bundle rhubarb (or sufficient to fill the basgin), 2 tablespoonfuls
brown sugar, 1 level teaspoonful ground ginger.

‘Wipe rhubarb sticks, remove the green leaves and tips, and cut the rhubarb
into short lengths. Sift the flour with 2 level teaspoonfuls of ginger, Chop the
suet finely and add it, then mix all to a plinble dough with eold water. Put
barely one-third of this dough aside for the top of the pudding, the remainder
roll to & round shape about one and a-half times as large as the top of the pudding
bagin. Grease this and line it with erust. Put in half the rhubarb, then add the
sugar, mixed with 1 level teaspoonful of ginger. Till up with rhubarb, and add a
little water. Roll out the remaining piece of erust and eover the pudding, dampening
the edge to make it adhere. Cover it with a greased paper and floured pudding
eloth. Put it into a pan of boiling water and boil for about two and a-half hours.

HAVE YOU ANY SPARE TIME ?

The day's work is done, dinner is over, and you’re tired. There is still an
hour or so before bedtime, What will you do? Switeh on the radio maybe, but
sometimes you’re not just in that mood. You prefer a book or something, anything,
to pass the time. You pick up a magazine—light fiction, but perhaps you throw it
down, with ‘‘Umph! there’s nothing in that.”’ You want to read, but still you
want something that isn’t a sheer waste of time. Well now, here’s just the very
thing that you want. Here's a series of articles brightly written that will interest you,
and at the same time give you some ugeful information. Now isn’t that what
you’re looking for? “‘What sort of information?’’ you say. Well, about all sorts
of things. What about some history? That ean be very interesting, you know, or
some articles abont some of the things that farmers grow—wheat, cotton, sugar-cane,
and so on—and not only the things that Queensland farmers grow, but those that
are grown in other countries as well. Where they are grown, how they are grown,
and how they are sent to market, and where they are used. That is to say, a series
of talks on what one might call, say, economic geography. Or it maybe you might
like to read all about the science of hortieunlture,

Then what about your boy and girl just growing up, thinking of looking for
a job? They would get on so much better, you know, if they eould express them-
selves well, no matter what job they are going to take on. It wounld be well worth
their while reading up a series of papers on ‘“How to Speak’’ or ‘‘How to Write.”’

On all these subjects, and many others, you can obtain sets of typewritten
papers, 21 on each subject, whiech will be posted to you two each fortnight. Along
with the papers, too, you ecan obtain books on the same subject, and all for the
cost of only 8s, Gd. Seize this opportunity, and write to-night for further informa-
tion to—The Director of Tutorial Classes, corner of BEdward and Ann streets,
Brisbane.
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RAINFALL IN THE AGRICULTURAL DISTRICTS.

'CABLE SHOWING THE AVERAGE RAINFALL FOR THE MOKTH OF SEPTEMBER IN THE AGRICULTURAY
DISTRIOTS, TOGETHER WITH TOTAL RAINFALL DURING 1936 AND 1935, TOR COMPARISON,

AVERAGE TOTAL AVERAGE | TOTAL
[ RAINFALL, | RAINFALL RAINFALL, i RAINPALL,
Divislons and Divisions and | {
Stations. No.of Stations. No.of
Sept., | Years'| Sept., | Sept., Sept., | Years'| Sept., | Sept.,
| Re- | 1936, | 1935. Re- | 19306. | 1035,
eords. cords. |
North Coast. In. In. In. Central Highlands. In. In. In.
Atherton e .o | 0-689 36 1-89 | Nil || Clermont .. e | A3 65 006 | 061
Cairns P, 1-64 o4 4-22 | 0:08 || Gindie 5 7o R T 37 &3 122
Cardwell y oo | 152 | B4 2:41 | 0-28 || Bpringsure .. OO B . L 7 026 | 300
Cooktown .. oo | BT 80 068 Nil
Herberton .. ..| 0556 | 50 | 085 | 0:03 [
ng i - 1-65 44 3:75 | 0-15 |
Innisfail i vs | 847 | b5 694 | 020
Mossman Mill o | 100 |28 7.0 | 002 Darling Downs,
Townsvilla .. “o| 078 | 85 021 | 003
|| Dalby s .| 170 | 68 107 | 306
Central Coast. || Emu Vale .. o I R 40 1-59 | 2.80
Hermitage .. ws | 1460 | 30 - 2:09
AYE ot s .| 186 | 49 | 011 | 017 || Jimbour .. .+ | 1:50 | 48 | 1-25 | 3-00
Bowen 5 .| 0-82 85 0-068 | 0-68 || Miles ek 1-37 51 0-80 | 2:07
Chartera Towers .. | 0:83 | 54 0-11 | 0-47 || Stanthorpe .. wo | 282 | 63 1-50 | 4:16
Mackay fei sel| 1:68 65 1-08 | 250 || Toowoomba S O 64 170 | 3-36
Proserpine .. vivy | ZETH 33 2:28 [ 0:79 | Warwick .. oo | 1:BE 71 1-60 | 318
8t. Lawrence Fl A 4t 65 0-08 | 1-00
South Coast.
Biggenden .. e X0 37 0-69 | 338 Maranoa.
Bundaberg .. «a| 161 | B3 1:24 | 2-20
Brisbane v o | 204 85 0-84 | 8-49 || Roma or . | 1744 62 04l | 2-84
Caboolture .. oo | 1:89 | 49 0-73 | 307
Childers .k o hALEE 41 0:48 | 2-93
Crohamhurst. . e | 272 | 43 109 | 8-81 |
. e o |l 2D 49 1-09 | 4-18
Gayndah . s | 1+80 65 0:55 | 2-01
Gympie o oe | 315 |1 66 007 | 410 State Farmas, d:c.
Kilkivan . .| 1:78 57 1.13 | 2:64
Maryborough .. | 1-88 65 0-18 | 3-33 | Bungeworgoral .. | 097 | 22 0-25 3a
Nambour .. oo | 2068 [ 40 064 | 4-08 | Gatton College .. | 1:560 | 37 1-27 | 200
Nanango i .. | 1'85 | b4 099 | 264 || Kairi e .| D68 | 22 £ i
Rockhampton oo | 1:88 {1133 0-13 | 1-42 || Mackay Sugar Hx-
Woodford .. - | 2:22 49 0-43 | 2:88 periment Station 1:61 30 004 | 304

I Ll
A, 8. RICHARDS, Divisional Meteorologist.
CLIMATOLOGICAL TABLE—SEPTEMBER, 1936.

COMPILED FROM TELEGRAPHIC REPORTS.

g SHADE TEMPERATURE. RAINFALL,
)
E '
Districts and Stations. | B g Means, Extremes,
25 E Wet
E?‘é = Total, | Days.
EFMS | Max, | Min, | Max. | Date.| Min. | Date.
=
Coastal, In. Dg . | Deg. | Deg. Deg. Points,
Cooktown .. et atns h 2006 3 72 85 28 6l 22 3 6
Herberton .. o ve o 76 57 86 26 44 a7 85 9
Rockhampton .. .. | 8012 a2 50 02 | 21,24 | 50 10 13 6
Brisbane .. o .. | 3016 76 54.1| 87 12 50 | 4,23 84 5
Darling Downas, ]
Dalby i i .| 203 77 46 90 24 87 22 107 5
Stanthorpe v e ad 68 30 80 15 27 27 150 6
Toowoomba .. % 5% 72 46 85 15 36 27 170 6
Mid-Interior.
Georgetown ¥ .. | 29-90 91 64 97 25 57 26 76 1
Longreach .. 4 .| 3007 85 54 07 24 40 17 49 5
Mitchell .. i .| 8013 77 44 89 | 15,23 30 27 40 4
Western.
Burketown p .o | 20.98 a0 a6 95 | 11,22 56 28 Hil ot
Boulia e e .. | 20-09 85 54 99 14 45 1 28 1
Thargomindsh .. .| 8014 b 49 94 14 42 |9, 12?6 31 3
19,
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ASTRONOMICAL DATA FOR QUEENSLAND.
Times CompurEDp By D. EGLINTON Anp A. C. EGLINTON.

TIMES OF SUNRISE, SUNSET, Phases of the Moon, Occultations, &c.
AND MOONRISE. 6 Nov. ) Last Quarter 11 28 'p.m.

14 ,, @ New Moon 2 42 p.m.

AT WARWICE, 22 ,, q First Quarter 11 19 a.m.

MOONRISE., 29 T O Full Moon 2 12 B.m,
—— - | Apogee, 12th November, at 7.48 p.m.
Perigee, 28th November, at 12.24 a.m,

[ | |
| November. | December, 5 i 2
| :936 1036 L ?;;6, lDec On the 1T7th it will be interesting to see
. = | & 836. | the Moon in crescent shape near hoth planets
— during the evening hours, with the graceful
Rises.| Sets, Riml Sets. | Rises. | Rises, | Curves of Scorplo nearby. At the time of
| | conjunction—1 p.m.—Jupiter will be only one-
s | | tenth of a degree south of the Moon, while
p.an. p.m. | Venus will he separated from it by 2 degrees

1| 58 6.9 4+49 | 031 B.33 9-10 | at ® p.m., when the planet will be too near
2| 5.2 ‘ 8.10 ‘ 4-49 | 632 9.26 .=4 | the horizen to be visible.
. % : | = : 9:54 On the 18th Mercury will be in superior
8|51 | 611 | 449 6:33 | 10.33 | 10-35 | conjunction with the Sun, when it will be
4| 5.0 6.12 | 4-50 | 6-3¢ | 11,19 | 11-8 at a distanee of more than 137,000,000 miles
5| 5.0 812 | 450 | 6-35 1142 from the Rarth. Its brilliance will be con-
T £ . siderably less than it was about the middle
a.1m, of July. = 3
6| 4.50 | 6.13 | 4:50 | 6-36 | 12.1 it Saturn, in the eastern part of Aquarius,
| after a period of apparently retrograde motion,
= a.00. | wil) seem to become statiomary on the 20th,
7| 458 | 6.14 | 4:50 | 637 | 12.30 | 12-15 | after which it will again resume its eastward
8| 457 | 615 | 450 | 638 | 1-11 | 12:46 | course. At 9 p.m. on the 23{6 the Moor.é_willl
0| 457 | 6.15 | 451 | B-38 | 148 117 ?:strileg:gﬁg?\et.norm of this comparatively
10 | 4:56 | 6.16 | 451 | 6:39 | 2-16 | 149 Mercury rises at 4.35 a.m,, 28 minutes before
11 | 4-56 | 6.17 | 4-51 | 6-830 2+45 220 ;h? Sumn, andu:setsi ta.t il?h Dhlmﬁ.ih E_lé rgm;.lt:i
. . 4 7 5 efore it, on the 1st; on the it rise
12 | 4-55 | 6.18 | 4'51 | 640 318 3-8 4.47 am. 7 minutes before the Sun, and

13 | 455 | 6.18 | 4-52 | 6°40 | 352 | 3853 | gets at f.11 p.am., 9 minutes before it.
14 | 4-54 | 619 | 452 | 641 4-29 4-43 Venus rgsas at ﬂd.fiﬁ La.rn;;, %4%()“ 53 gnﬂggz
’ 3 v g : after the Sun, and sets a 5 p.am.,
156 | 4-54 | 6.20 | 4:52 | 641 5-11 537 31 minutes after 1, on the 1st; on the 15th
16 | 4-53 | 6.21 | 4-52 | 642 | 558 | 632 | it rises at 7.10 am., 2 hours 16 minutes
17 | 453 | 6.22 | 453 | 6-42 640 732 ziter the Sl.ll}.t anld'.: sets at 9.4 p.m., 2 hours
. .5 . % inutes after it.
18| 452 | 628 | 458 | 648 | 741 | g-g0 | *% THANSS AEL p8 oM., 2 hours 10 minutes
19 | 4-52 | 6.23 | 4563 | 6-43 B.36 930 | pefore the Sun, and sets at 2.35 p.m., 3 hours
20 | 4-52 | 6.24 | 4-54 | 642 9.87 | 10-20 | 34 };nluut,es2 g%f.om it,zullll the 3145{1;: _ontthah 1[55_1;
. . - B it rises at 2. a.m. ours minutes befo
21| 451 | 6.25 | 454 | 6-44 | 10.35 1)1\1?16 the Sun, and sets at 2.20 p.m., 4 hours before
il [ 1
22 | 4-51 | 6.28 | 465 | 6-45 | 11.34 | 12-28 Jupiter rvises at 7.52 a.m. and sets at 9.35
p.an p.om. pon the l.stt: E;:u%‘_,the 15th it rises at T.T
28| 451 | 627 | 455 | 6-45| 12.85 | 1.8 | B ARG Sote At B B and mets at 243
24 | 4-50 | 6-28 | 4-68 | 6-46 1:36 2:38 | a.m. on the 1st; nlniéhe 15th it rises at 1.8
95 | 4+50 | 6.28 4-56 | 6-46 2.41 3-48 | DL and sets at 1. a0, 4
The Southern Cross will be at position IIL.,
26 | 4.50 | 6.20 | 457 | 647 | 349 | 454 | o5 on the elock.face, on 1st November, &t
27 4-51)' 6.29 | 4-bB | 648 4-59 556 | 4 pm. At Shp.gn.. ptositgau th,M it v{%llwlialel
. . . 4 ton mnear the horizon to be visible,
i [ i 4,?8 e B B R e o st position, VI., before midnight
29 | 4.49 | 6.30 | 4-59 | 6-490 7.16 744 | §uring November, and will therefore be absent

30 | 4.49 | 6.31 | 459 | 640 8.17 827 | from the evening sky.
31 50 G50 9.7

6 Dec. 1 Last Quarter 4 20 a.m.
14 4, @ New Moon 9 25 a.n.
) IS €« First Quarter 9 30 p.m.
28 O Full Moon 20 pm.
Apogee, 10th December, at 6.6 a.m.
Perigee, 26th December, at 6.36 am.

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 hest 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 Tise
somewhat about the time the sun sets, and the moonlight then extends all through the night ;
when at the first gquarter 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.]



