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Plate 368.
Ox Bracksoin Country.—The Theodore-Cracow Road before. construction. A
formed and metalled all-weather highway mow ecarries the heavy traffic to the
goldfield.

Plate 369.
Causeway over Yowah Creek on the road from Cunmamulla to Thargomindah.
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Plate 370.

New Heat Treatment Machine (Irvine Process) at work on blacksoil counfry in
the West.

Plate 371.

Road ‘‘roasting’’ by the new Heat Treatment Machine between Bollon anf
Cunnamulla,



830 QUEENSLAND AGRICULTURAL JOURNAL. [1 Dmc., 1936.

THE SOUTHERN CROSS.

Subjoined are interesting extracts from a paper read by Mr. Dudley
Eglinton af the last meeting of the Queensland Astronomical Society.

IN my paper on the Southern Cross, which was read at a meeting of the

Queensland Astronomical Society on October 1, 1927, I did not deal
with the fact that the Cross appears to be more than an hour late in
arriving at its western elongation (position I1T as on the clock-face). In
the present paper, written as an addendum to the previous one, I give
further particulars on that subject.

In discussing the matter with Mr. Chapman he seemed to think that
he had arrived at a golution of the problem when he stated that it was
owing to the difference of angle from which the observations were made.
In his caleulations (made a few months ago at his residence, Ellerslie,
Munro street, Auchenflower), Mr, Chapman gives 92 minutes as the
amount of retardation in the Southern Cross reaching its western elonga-
tion. This tallies exactly with particulars given in Mr. Baracchi’s paper:
““The Stars on the Ensign of the Australian Commonwealth,”’

In accordance with the dictum of Lord Kelvin, that he was never
satisfied with each step in advance until he could prove it mathemati-
cally, I now supply the following caleulations eoncerning the Southern
Cross. The figures dealing with the rising and setting of it are derived
from caleulations made in working out the rising and setting of the
planets in' accordance with their relative positions with regard to the
sun. >

On September 23 this year the sun was at R.A. 12 Decl. 0-5 north.
For the Southern Cross as a whole I have taken R.A. 12.25, Decl. 60
degrees south. Let anyone observe the time at which the Cross arrives
at its western elongation. It will be found that it is an hour and a half
later than the time which ean be ealeulated for its arrival at that position
if he depends on the ordinary method that is employed in caleculating
the times of rising and setting of the planets.

In a letter from Dr. Baldwin, Government Astronomer, Victoria,
dated January 23, 1936, he says: If you allow for the difference in
longitude between Brishane and Melbourne the time agrees with that of
Mr. Baracchi.

Let us consider for simplicity (what is actually very nearly the
case) that the great cirecle through the pole and Alpha Cruecis passes also
through Gamma Crucis. This great circle crosses the meridian at the
time given. Six hours earlier it passes through the east point of the
horizon—that is, the line from Gamma Cruecis to Alpha Cruecis will be
sloping downwards somewhat. A little later Gamma Crucis and Alpha
Crucis will have the same altitude. TLater still, five hours before it
crosses the meridian, Alpha Crueis will be at its greatest elongation east.

Think of a circle on a plane with tangents drawn from a point out-
side. These tangents do not touch at the end of the same diameter, but
the angle included between the radii drawn to the points of contact is
less than two right angles. So in the present case Alpha Crueis is
describing a cirele about the pole as a centre. Vertical cireles drawn
through the zenith to touch this circle give the greatest elongation east
and west. The angle between the great cireles through the pole to these
points of contact is not two right angles, but (for Alpha Cruecis) about
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150 degrees, which corresponds to ten hours in time. Half of this, five
hours, is the time between greatest elongation and meridian passage.

This information, so courteously given by Dr. Baldwin, is of very
great importance to me.

Thirty-three years ago 1 was shown by Mr. Sapsford, a printer,
Adelaide street, Brishane, a paper on the Southern: Cross signed Pietro
Baracchi, which he had obtained for his almanac conditionally on supply-
ing Mr. Baracchi with a certain number of copies. 1 was much impressed
by that paper, which contained the most valuable information on the
Cross ever published. I asked Dr. Baldwin if he knew of any other paper
on the Southern Cross at all comparable with it. In reply Dr. Baldwin
wrote as late as January, 1936, that he knew of no other paper which
could compare with it. I therefore feel that I am in possession of the
best information on the Southern Cross that has been published.

For many years past I have made much use of that paper, especially
through the Education Department, notably in March, 1915, in giving'
information on the Cross in Queensland. Up to the present time the-
“‘Agricultural Journal’’ and other publicationg in Queensland have:
spread that information month by month.

Mr. Chapman has spread valuable information on astronomical sub-
jects in the past and still confinues to do so. His early training in eivil
engineering is of great value to him at the present time and thus his
monthly contributions are absolutely dependable, which is of great impor-
tance. Many must have noticed the inaccuracies in astronomieal state-
ments which are occasionally given to the public. When Mr. Chapman
gives ninety-two minutes as the time of retardation in the Cross arriving

at its extreme western elongation I acceept that statement without a
moment’s hesitation.

Fer the last fifty years T have been in touch with anyone in Queens-
land having special knowledge of astronomical matters, such as Rev. Mr.
Pringle, rector of Christ Church, Milton (who gave up astronomy to
become a Church of England minister), Mr. R. H. Roe, of the Brishane
Grammar School, who became Director of Edneation in Queensland,
Professor Priestley of the University, and many others in Queensland.
Mr. Curlewis, Government Astronomer of Western Australia, was also
one of those to whom I am indebted for valuable information on the
subjeet of the Southern Cross.

The admirable way in which Mr. Chapman dealt with Peltier’s
Comet recently made it clear that Brisbane is especially fortunate in
having his services.

- —

CASE TIMBER.

From observations made in the markets it is evident that some fruitgrowers are
not at all partieular about the class of ecase timber cut and supplied to them by
millers. The main faunlt emcountered is that the sides of the hoxes are cut too
thin. Thin side boards bulge outwards when thé cases are fully packed, and, as
fruit eases when in transit are stacked on their sides, it can readily be understood
that some of the fruit must be pressed and bruised. Badly-cut cases are often
bought by growers because they are cheap, and in this instance the miller is not
to be blamed, as the grower is fully aware of the quality of the cases when he
purchases them,

It is false economy to purchase thin-sided boxes, be they ever so cheap, and
in their own interests growers should insist upon millers cutting and supplying
the best quality. Why spoil the returns from the year’s labour through the gﬂe
economy of trying to save a few pence on case timberf J



PRODUCTION RECORDING.

List of eows and heifers officially tested by officers of the Department of Agriculture and Stock which have qualified for entry into the
Advance Register of the Herd Books of Australian INlawarra Shorthorn Society and Red Poll Cattle Society, production charts for which were
compiled during the month of October, 1836 (273 days unless otherwise stated). :

‘ Milk | Butter [
Name of Cow. ‘ Owner. Production. Fat. 8ire,
| I | |
| b Lb.
AUSTRALIAN TLLAWARRA SHORTHORNS.
MATURE COW (OVER 5 YEARS), STANDARD 350 Lm.
Dolly 4th of Sunnymeade e - .. | B. 0. Althouse, Cloyna, Murgon .. - .+ | 10,86516 | 872252 | Masterpiece of Oakdale
JUKNIOR, 2 YEARS (UNDER 2} YEARS), SBTANDARD 230 Lm.
Tairy Bower Sally .. A Pt = .+ | 0. B, Jeynes, Raceview .. 0, o .o [ 9,920:81 402081 | Blacklands Safeguard
Burnlands Glory .. o S i .+ | Burnett Bros., Brookfleld - s s 7,246:0 248:573 | Sunnyview Vain Prince
Highfield Pink 4th .. e s i i | J. A, Heading, Cloyna, vie Murgon i iy 577505 | 23683 Highfields Perfection
RED POLL.
JUNIOR, 2 YUARS (UNDER 2% YERARS), STANDARD 230 Lb.

Marshlands Ruby Far Eastern Springe .. .. | 0. B, McConnell, Marshlands, Mondure .. .. 6,181:056 | 232740 | Severn Springs Bulwark

(@8

CIYNHMA0L TTVEAIINOTEDY - ANVISNGEAL

'9g6T “0a T]
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ﬂ Answers to Correspondents @%

BOTANY.

Replies sclected from the outgoing mail of the Governméni Botanist, Mr,
C. T. White, F.L.S.

Darling Pea.

Inguirer (Bundaberg)—

The specimen represents Swainsona galogifolia, Darling pea or indigo. This
plant is found in several different forms in Queensland and New South
Wales, the one you send being very common in coastal loealities, usually
in forest country on hillsides. This plant has been proved poisonous to
stock by feeding fests, eausing paralytic symploms in sheep. Some time
elapses before the onset of definite symptoms, mostly three to four weeks,
Onee the paralytic symptoms are established the animal will not recover,
but if returned to proper feed will remain in the same eondition, becoming
neither better nor worse. We have seen cattle on the coast grazing on
country heavily infested with your form of the plant, and have never
noticed any ill effects, but of course the danger is there, The plant is a
legume and should be guite a useful green manure, but there are other
species, we should say, which are more easily handled and would give a
greater bulk of material for turning in.

Plants from the Lockyer Identified.

D.S. (Project Club, State School, Clarendon)—

1, Argemone mezicana, Mexican poppy or prickly poppy (family Papaveracem),
a native of the West Indies and tropieal America, reputedly harmfunl to
stock, but never eaten by them on account of its prickly mnature and
intensely bitter sap. It has been reported to us that calves have been
poisoned by the plants when they were cut, allowed to wilt, and subsequnently
fed in a softened condition.

2. Amaranthus viridis, green amaranth (family Amarantacem), This plant is
very widely spread over the warmer regions of the world. It is not
absolutely certain whether it is a native of Australia or nof, but it is
believed to be so, as it was collected so many years ago by early botanists.
Tt is not harmful or poisonous. The young shoots ean be used as a substi-
tute for spinach.

3. Helichrysum ramosissimum, small everlasting (family Composite), a native
plant. Tt is mot poisonous.

4, Euphorbia Drummondii, caustic creeper (l;family Euphorbiacem). The milky
sap of this plant is sometimes used by bushmen for applying to sores, and
is said to have healing properties. The sap is rather blistering. The
plant is reported poisomous to stoek, partieularly hungry sheep that feed
on it heavily on an empty stomach. Ordinary paddoek or resting stock
do not seem to be affected, or at least are affected very little by the plant.
It is a native of Australia.

G, Chenopodium eristatum (family Chenopodiacem), a small plant of the salt
bush or goose foot family, for which we have not heard a common name.

6. This looks like Chenopodium triangulare, fish weed, but fruits are necessary
to be certain, as superfieially it resembles another plant of the same family
(Chenopodiaces).

7. Lepidium sp., a wild eress (family Cruciferm). There are several species
of lepidium native and naturalised in Queensland. They are commonly
known as turnip weeds or mustard weeds, and although good fodder, give
an exceedingly objectionable flavour to milk and eream. The genus is
rather in meed of revision, and we find difficulty in supplying specifie
names to speeimens. ;

8. Lepidium ruderale, pepper cress (family Cruciferm). Mueh the same remarks
apply as to No. 7.

9. Daucus brachiatus, native carrot (family Umbellifer®), a native plant.



834 QUEENSLAND AGRICULTURAL JOURNAL. [1 Dro., 1936,

Caustic Bush,
W.AK. (Clermont)—

The specimen represents a very drawn-up form of caustic bush (Euphorbia
eremophila), a fairly common plant in Queensland, distributed from the
coast, where it grows right on the sea-beach, to the far inland. Generally
it is left untouched by stock, but competent observers state that death
has followed eating it in any quantity, the symptoms being similar to
poisoning by caustic creeper (Huphorbie Drummondii). The head and
neck of affected animals swell up to a considerable size, particularly with
sheep, and if the swelling be pierced an amber-colouved fluid exudes amd
the life of the animal may be saved.

Plants from the North Identified.

T.H.C. (Townsville)—

1. Raphanus Raphamistrum, wild turnip, yellow flower, and Raphanus
Raphanistrum, wild turnip, blue flower. Wild turnip is fairly eommon
as a farm weed in Southern Queensland, and is seen oceasionally on vacant
allotments in North Queensland. It is quite a useful fodder, but like other
members of the turnip or mustard family taints milk and cream rather
badly.

9. Eragrostis cilianensis; stink grass. This is a small grass, mostly of annual
duration, palatable enough in the young stage, but usually rejected by
gtock in the older. We have been informed, however, that at times horses
will eat it readily enough. It has rather a peeuliar odour, not objectionable
to all, people, but sufficient to make it apparently unpalatable to animals.

3. Eleusine indica, crow-foot grass. This is a grass very widely spread over the
warm regions of the world. It is very common in coastal Queensland,
particularly around cow-sheds and yards, vacant allotments, old eultivation
lands, and, in fact, anywhere where the ground has been disturbed. Tt is
quite palatable to stock, but, like sorghums and some other plants, if
contains in its young and more luxuriant stages a considerable amount of
a prussie acid-yielding glucoside. Very little trouble has been experienced
with the grass in Queensland, but oceasionally losses have occurred from
stock eating this grass heavily on an empty stomach. Ordinary browsing
stoek do mot seem to be affected to any great extent.

4. Euphorbia heterophylla, dwarf poinsettia. This plant is very common in
coastal Queensland. The genus Buphorbia is a large one, and poinsettia
is simply a seetion of it, The ordinary garden poinsettia is K. pulcher-
rima, a native of Mexico. The dwarf poinsettia is very widely spread as
a weed in most tropieal and sub-tropical countries, and is generally
regarded as poisonous.

Plants from the Brisbane Valley Identified.

D.C. (Toogoolawah)— !
1. (Plant with red flowers) Asclepias curassavies, red head. The cesirum, a
plant you associated with it has greenish or greenish-brown flowers. The
red head or milky cotton bush is also poisonous, but rarely seems to be

eaten in suffieient quantity to eause trouble.

2. (Plant like a thistle) Argemone mexzicana, Mexican poppy, a thistle-like
plant very common in many parts of Queensland. TIf is very rarely eaten
by stock owing to its intensely bitter sap, but is reputed fo be poisonous.
The only cases that have come under our notice have been where the
plants have been cut, allowed to wilt, and the subsequently softened plants
eaten by calves.

3. Polygonum hydropiper, smart weed, a very eommon weed in swampy country
and in low-lying plaees in South-Eastern Queensland. It is not lmown tfo
be poisonous.

4, Verbena bonariensis, purple top, a verbena, a native of South America, now
naturalised in many warm countries. If is not known to possess any
poisonous or harmful properties.

If any of these plants were responsible for the trouble we should say
No. 1 was the most likely ecause.

Bitter Blue Grass.

HE.A. (Calen, North Coast Line)—
The specimen represents the bitter blue grass, Botlhriochloa decipiens (var.
cloncurriensis), a large grass very common in Queensland. So far as we
have observed, stoek do mot seem to eare for it to any extent, although, of

course, they will eat it in the absence of other fodder.
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General Notes Jﬁg

Staff Changes and Appointments.

Mr. C. I. Mudd, East Brisbane, has been appointed an Inspector under the
Disenses in Stock Aects, the Slaughtering Act, and the Dairy Produce Aets, Depart-
ment of Agriculture and Stock.

Messrs, A. R, Nott and P. T. A, Hardman, Government Veterinary Surgeons,
Department of Agriculture and Stock, have been transferred from Blackall to Gympie
and Gympie to Blackall respectively.

Mr. J. E. Ladewig, Inspector under the Stock, Slaughtering, and Dairy Produce
Acts, Department of Agriculture and Stock, has been transferred from Oxley to
Monto,

Mr, F. C. Jorss, Inspecting Cane Tester, has been appointed also Cane Tester
for the remainder of the sugar season at the Mounnt Bauple Mill,

Mr, 8. B. Best has been appointed Millowners’ Representative on the Tully
Local SBugar Cane Prices Board, in lieu of Mr, . P. Kemmis, resigned.

My, Thomas Mee has been appointed.Chairman of the Inkerman, Invieta,
Kalamia, and Pioneer Local Sugar Cane Prices Boards, vice Mr. A. M. Taylor,
transferred. Mr, L, H. Roles has béen appointed Chairman of the Isis Loeal Board
vice Mr, J. G, Fitzsimon, fransferred, and Mr, J. G, Fitzsimon has been s.ppointeti
Chairman of the Moreton Loeal Board, Messrs. Mee, Roles, and Fitzsimon have
also been appointed Agents of the Central Sugar Cane Prices Board for the purpose
of making enquiries under section 5 (2A) of the Regulation of Sugar Cane Prices
Acts in regard to sales and leases of assigned lands.

Constables 8. W. Flewell-Smith (Mirani), V. J. Buckley (Walkerston), and
Q. F. W. Danford (Kynuna) have been appointed also Inspectors under the
Slaughtering Act.

Constable A. J. Sharp, Kajabbi, has been appointed also an Inspeetor under the
Slaughtering Aect.

Mrs. Nancy Yaun, Numinbah Valley, Upper Nerang, has been appointed an
Honorary Ranger under the Native Plants Protection Act.

Mr.* William Williamson, Canungra, has been appointed an Inspeetor under the
Slaughtering Act, the Diseases in Stock Aets, and the Dairy Prodnece Aects, Depart-
ment of Agriculture and Stoek,

Mr, P. ¥, Tierney, Innisfail, has been appointed Canegrowers’ Representative
on the Goondi Loecal Sugar Cane Prices Board, vice Mr. W. D. Davies, resigned.

Mr. Gordon Lindsay, Maryvale, has been appointed an Acting Inspector of
Stock.

Constable J, V. MeErlean, Goodna, has been appointed also an Inspector of
Slaughterhouses.

Mr. J. G. Binclair, Torquay, has been appointed an Honorary Ranger under the
Animals and Birds Acts.

My, J. H. 8mith, Entomologist, Department of Agriculture and Stock, has heen
transferred from Nambour to Brisbane.

The Officer in Charge of Police, Sherwood, has been appointed also an Acting
Inspector of Stoek,

Acting Sergeant C. T, Doherty, Jundah, has been appointed also an Inspector
under the Brands Aets,

Mr. T. W, Kear, Bast Feluga, has been appointed an Honorary Ranger under
the Animals and Birds Aets, The Rev, W. P. ¥, Morris, Headmaster of the Church
of England Grammar School, East Brisbane, and Mr. M. J. Farrington, East

Brishane, have also been appointed Honorary Rangers under the abovementioned
Acts.

Hail Insurance.

A regulation has been issued under the Primary Producers’ Organisation and
Marketing Acts, empowering the Committee of Direction of Fruit Marketing to
make a levy on fruitgrowers in the Granite Belt to raise moneys to be applied in
establishing and maintaining a Fund for effecting insurance against damage or
loss by hail of fruits grown in such area, subjeet to a poll of growers on the
question of the establishment of such Fund. )
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Animals and Birds Sanctuary at Maryvale.

Timber Reserve No. 402, near Maryvale, has been declared a sanctuary under
the Animals and Birds Acts,

Fruit Fly Control in the Stanthorpe District.

A Proclamation and Regulation under the Diseases in Plants Aects have been
approved declaring the Stanthorpe, Killarney, and Warwick Distriets to be
a quarantine area on account of fruit fly for the current season, and prescribing
the nature of the quarantine to be imposed in such area. This action is similar
to that taken in the previous two seasons, and provides for the placing of traps
charged with fruit-fly lure approved by an inspector,

Sugar Indusiry Ballots.

Regulations have been approved under the Primary Producers’ Organisation
and Marketing Aets providing for the compilation of rolls to be used in the
conduet of ballots for particular levies by the Queensland Cane Growers’ Council,
Mill Suppliers’ Committees, and Distriet Cane Growers’ Executives, and for the
purpose of the election of Mill Suppliers’ Committees and Distriet Cane Growers’
Executives.

Cane Growers’ Council,

Executive approval has been given to the issue of an Order in Couneil under
the Primary Producers’ Organisation and Marketing Acls empowering the Queens-
land Cane Growers’ Couneil to grant such retiving allowances, pensions, honuses,
or gratuities as it may determine,

Butter Board as a Manufacturer.

An Order in Couneil has been issued under the Dairy Products Stabilisation
Aect whiel will provide that on and after the 26th October, 1936, the Buiter Board,
constituted under the Primary Producers’ Organisation and Marketing Aets, shall
be deemed to be the manufacturer of all butfer manufactured in Queensland, but
not to the exelusion of fhe actual manufacturer thereof, and shall be bound by the
provisions of all quotas from fime to time promulgated under the Dairy Produets
Btabilisation Aect.

Control of Brumbies.

A Proelamation has heen issued under the Diseases in Stock Aets declaring the
Petty Sessions Distriet of Collingville, eomprising part of the Bowen Stock District,
to be a distriet for the control of ‘‘bhrumbies’’ for the period from I1st November,
1936, to 28th IMebruary, 1937,

The Central Sugar Cane Prices Board.

Executive Couneil approval has been given to the comstitution of a Central
Bugar Cane Prices Board for a period of three years from the 13th November,
1936, to consist of the following members:—

Hig Honour Mr. Justice W. F. Webb (Chairman), Mr. T. A, Powell (Cane-
growers’ Representative), Mr. B, 8, Smith (Millowners’ Representative),
Mr J. M. MacGibbon (Qualified Sugar Chemist), and Mr. A. R. Henry
(Secretary).

“Three-day Sickness’’ a Disease under Stock Acts,

An Order in Couneil has been issued under the Diseases in Stock Acts
declaring Ephemeral Fever or *‘Three-day Sickness’’ to be a disease under and for
the purposes of such Acts.

.

Wild Life Preservation.

Pienic Point Reserve, near Rockhampton, has been declared a sanetuary for the
protection of native animals and birds,

Stanthorpe Co-operative Hail Insurance Fund.

Exeeutive approval has been given to an amendment of the Regulation made
on the 5th November last covering the Stanthorpe Fruit Co-operative Hail Insur-
ance Fund, to provide that notice of damage or loss by hail of fruit in the Stanthorpe
aren shall be delivered to the Seeretary of the Board of Control at Stanthorpe within
ninety-six hours instead of seventy-two hours, as previously provided.
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Rural Topics

The Carob Bean—A Stock Feed in Drought,

The high value of the Carob hean as a fodder has been emphasised from time
to time. The beans are imported inte Britain from Mediterranean couniries as
food for stock, the tree being a native of these countries, and also cultivated there.
The tree is econsidered drought-resisting, and does not appear to be particular as
to soil eondifions. Trees are thriving on the red voleanie soil of Toowoomba, the
black soil of the northern downs, mear Moola, and the marly soil north of Miles,
Western Queensland,

The seedlings are tender for the first year or two, and require protection from
rodents and other animals. Seeds should be sown in a box or bed in the house
garden, and when a few inches high the plants may be planted in a permanent
position. The roofs should not be disturbed more than possible, and care should
be taken in transplanting, and the plants protected with wirenetting guards or
Iight hessian,

The virtues of the Carob appear fo Dbe becoming known among pastoralists,
for requests from local murserymen for seed to maintain their stocks have been
received at the Toowoomba office of the departmenf. Young trees of a fair size
in pots are available at loeal nurseries, and now or up to the end of September is
a good time to plant.

Points in Harrowing,

The entire absence of rain during the last few weeks has not been conflned to
one section of the State; consequently mot only are the resultant dry eonditions
acting adversely upon the winter cereal and other crops already above ground, but
are delaying the planting of sugar-came, potatoes, maize, and other staples, as well
as preventing the preparation of further areas intended for summer cropping., On
holdings where the latter has not already been aecomplished, all energies will be
concentrated on the carrying out of such work when rain ecomes, and care should
be exereised at the same time in seeing that the loss of soil moisture, which is more
or less inevitable fo some extent, is reduced to a minimum. This ean be accomplished
economically and effectively through the use of the tine harrows, running them to
and fro over the field in the same direction after the ploughing or other eultural
operation has been dome at the close of each day’s work. On areas which have
already reeeived their final preparation, but which for some reason cannot be zown
after rain, it is advisable to adopt the same procedure to restore the surface mulch
and prevent the loss of moisture.

Tt must be realised that tine harrows will produce satisfactory results only on
friable soils, so should the soil be of a elayey nmature and inelined to run together,
a cultivator, tined for preference, should be used for stirring the surface, for on
such soils it is inimical to the best result if the mulch is made too fine.

Growing crops—such as wheat, oats, barley, and maize—derive considerable
benefit through being harrowed during the early stages of their growth but in all
instances the operation should be carried out af right angles to the direetion which
the erop was sown—that is, across the drills. The harrow should mot be allowed
to colleet rubbish, otherwise many of the young plants, will be destroyed,

Growers should nof fail to realise that maize is one of the erops on which
harrowing can be practised with very heneficial results, although of necessity it can
be only carried out during the heat of the day, when the plants are tough and not
so likely to suffer injury. ;

The first harrowing may be given three or four days after sowing, and may be
eontinued until the plants are 6 inches high, resulting in the conservation of moisture
and the control of new weed growth both between and in the rows, thereby reducing
seuffling and chipping to a minimum, with a commensurate reduction in production
costs.

When the all-round benefits acerning from the use of the tine harrows comes
to be realised, they will not continue to be the least used implements of a farmer’s
outfit. They are seen all too frequently propped up carelessly somewhere or lost
temporarily in some corner of the eultivation. They should be the most used and
highly valued implements in the farm equipment.
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Castration of Colis.

The best time of the year to perform this important operation is the spring,
when rain has fallen and green feed is available, and before the hot weather has
set in,

The colts to be gelded having been yarded over might, it is desirable, before
proceeding with the operation, to take precautions against losses through infection
of wounds, and to this end the spraying of the grounds and swrroundings of the
yard where the operation is to be performed should be carried out. Crude earbolic
acid or phenol in a solution of 7 ounces to 1 gallon is a suitable disinfectant, and
should be sprayed over the ground and rails of the yard.

All instruments used should be sterilized by boiling for at least ten minutes,
and should be wrapped in a sterile towel and kept in a box at the yard until
required.

After each eolt is done the instruments and hands of the operator should be
washed in a weak solution of ecarbolie acid, this solution being kept in a separate
vessel, and only sufficient for each disinfection being poured into a dish for the
purpose, and then thrown away. The practice of using a petrol tin filled with
disinfectant to wash instruments and hands time after fime is dangerous.

Tor unbroken eolts the rough and ready methods of roping, choking, and
throwing as practised on many stations, is responsible for the loss of many valuable
animals. These losses may be minimised if a crush with side gates is available,
so that the colt can be haltered and side lines used on him before the gate is
opened to cast him.

The colt, having been cast on his left side, the hind legs drawn up tfo the
shoulders and made fast with half hitches; the fore legs can mow be secured with
the knees bent to the hind feet.

The serotum, sheath, and penis should be washed with warm water and soap,
care being taken to remove any suety deposit from the penis and the cavity at the
end of the pemis. The left or lower testicle (the eolt being on his left side) is
seized in the left hand, and pressed until the skin is tight over it; a bold ineision
from front to back, parallel with the median line is now made, penetrating the
outer skin and the tunica, laying the testicle bare. As the ineision is made, the
cord should be grasped firmly in the left hand to prevent the retraction of the
testicle upwards through the eanal, When this happens it is sometimes difficult
to recover, and the subsequent manipulation in an attempt to bring it down delays
the operation, and causes unnecessary shock to the patient. The knife is mnow
glipped between the anterior and posterior portions of the eord, and the latter
(posterior), which the musele retracts, is cut completely through.

The testicle now lies inert, connected by the anterior portion of the cord, which
is composed of blood vessels, and should be drawn out until it is taut, without
using force, when the emasculator (if that method is being used) should be used
close to the belly, with a slow squeezing movement, taking care that the crushing
part is nearest to the belly, and the cutting part to the testicle. The cord should
he severed as short as possible so that it may not hang below the wound, and so
cause complications.

The remaining testicle may now be removed in a similar way.

Tt is advisable to swab the wound with a solution—I1. to 2,000—of chloride of
mereury. The ropes may now be removed, and the eolt allowed to rise and walk
out of the yard, so as to be away from dust.

If the operation has been performed carefully, and all antiseptic precautions
taken; recovery should be rapid and no further freatment is necessary, but if undue
swelling is noted, the wound should be opened with the fingers, after washing the
hands with carbolie solution, so that there may be free drainage, and the wound
swabbed with disinfectant.

Some bleeding always occurs, but rarely lasts for more than half an hour, but
if copious bleeding persists after that time—as is the ecase when emasculators have
been used ecarelessly—the sfump must be found, and the artery tied with silk
thread. If the stump of the cord camnot be found, the canal should be plugged
with pledgets of tow or wool soaked in muriate of iron of the same strength as
obtained from the chemist, which helps to form clots, and so closes the artery.
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Sudan Grass in the Maranoa.

Some excellent quality Sudan grass hay was harvested in the Roma and
Wallumbilla districts during the autumn of this year. This plant is outstanding as
a hay and grazing crop for the drier farming areas, as is indicated by its
popularity on the Darling Downs and in the Maranoa. Lack of harvesting machinery
and implements, such as the reaper and binder, or mower and rake, on many
stock farms, is the retarding factor so far as the conservation of hay is coneerned.

Despite the excellent growth of native grasses, dairy production declined con-
siderably from April onwards, as dry, mature grass is unsuifable for milking
cows. With the more extensive use of blue panic and Rhodes grass, the conser-
vation of Sudan grass as hay and silage, and the more widespread utilisation of
winter fodders, such as wheat and barley, it should be possible to carry on
dairying in the drier country away from the coast right through the winter,
even in the Maranoa, Many dairy farmers in those regions dry the cows off
during the autumn, and may not milk again until the spring.

In recommending Sudan grass as a grazing crop, the risk of fatalities as a
result of hydroeyamic acid poisoning must be kept in mind. This subject has
been fully discussed in the Queensland Agrioultural Jouwrnal, and, as mentioned
therein, many farmers have utilised Sudan grass in all stages of growth as a
grazing ecrop without ill effects. An effort should be made to Frocnra pure
seed, free from admixture with sorghum or Johnson %rass hybrids. ¥wll informa-
tion regarding the eultivation of Sudan grass can be obtained from the Department
of Agrieulture and Stock, Brisbane,

Overripe Milk and Cream.

The only desirable change in milk or eream for cheese-making or butter-making
iz the produetion of laetie acid, which is derived from the breaking down of the
milk sugar by the lactie acid baeterin, However, the development of too much
acidity is not desired, as it causes difficulty in manufacturing choice quality
cheese and butter. Setting overripe milk with rennet gives trouble in the subse-
quent stages of cheese-making., Ixcessive acidity in eream to be used for
butter-making gives rise to meutraliser flavours in the butter and there is also
the possibility of more serious faults developing in overripe eream, such as cheesy
and eurdy flavours.

The most important factor in the development of overripeness is undoubtedly
holding the raw material at too high a temperafure and where there is infrequent
delivery to the factory this defect will yearly cause considerable loss of revenue
to suppliers through failure to control the activities of the causal bacteria.

To overcome the effeet of seasonal conditions much more could be attempted by
progressive farmers than is done at present, The most favourable temperature
range at which the proper changes take place in cream for butter-making is
between 60 and 70 deg. Fahrenheit. The use of cooling devices, which are procurable
for about £2, makes such temperatures attainable even in the hottest weather,
The perusal of records kept by farmers who have installed such coolers has diselosed
that even on the hottest days their cream was cooled after separation to within a
few degrees of 70 deg. Fahrenheit. Furthermore, they have not had second grade
cream since adopting the method.

A concrete water trough about 2 feet wide by about 8 inches deep at the
sonthern end of the dairyhouse is another aid when filled to cooling and-keeping
eream cool; but the trough must be emptied and refilled regularly or it will become
a menace.

Another way of preventing overripeness is to deliver the eream to the factory
as frequently as possible. Also, do not separate eream to contain less than 38 per
cent. butterfat between October and March, inclusive, as a cream of low butterfat
test is prone to develop inereased acidity in the summer months,

Varilegated Thistle Poisonous to Stock.

On the Darling Downs recently, a dairy farmer reported the sudden death of
three cows in his herd. Unfortunately, the carcases had been destroyed by burning,
8o it was impossible to conduct post-mortem examinations. A visit to the property
disclosed that the evening preceding the mortalities, a quantity of variegated
thistle had been cut, and on the following morning it was eaten by the affected
cows. It had been expressly eut to provide feed, because of the dry times. Within
a few hours, three head showed marked symptoms of wobbly gait and distress, and
eventnally timy died. Animals in other paddocks were not affected.

Many plants are poisonous in certain stages of development. A warning is
issued to beware of variegated thistle, and to refrain from ecutting it as %aed
for hungry stock. This plant has been reported upon by New South Wales
authorities as being extremely poisonous at times, and more particularly in respeet
ef travelling and hungry stock.
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Orchard Notes

JANUARY.

THE COASTAL DISTRICTS.

LL orchards and plantations should be earrying a good cover crop—in the first
A place, to help to check erosion during the coming heavy raiuy season; and
secondly, to maintain the soil in good physical condition when eut down and turned
under. This advice is especially applicable to ecitrus orchards and hillside hanana
plantations, which frequenily suffer from severe losses of valuable top soil.

Pineapple plantations must be kept well worked to assist the main summer crop
later on. .

Keep pineapple plantations of all ages weed-free by shallow Dutch hoe eulti-
vation,

Pineapple growers who have missed the spring planting will usually find it better
to delay activities until the end of Febrnary. The idea is to wait until the main
monsoonal rains have ceased. Then the ground will still be warm and moist; while
there still remains a sufficiently long growing period to enable young plants to make
a good development before the eold weather checks growth,

PBananas and pineapples may still be planted, though it is somewhat late for
the former in the more southern parts of the State, Keep a good lookouf for pests
of all kinds, such ns Maori on eifrus trees, scale insects of all kinds, all leaf-eating
ingeets, borers, and fungus pests gemerally, using the remedies recommended in
Departmental publications. Bunchy Top in bananas will be most severe during
Tebruary, March, and April in those distriets in whieh if exists and growers should
make regular patrols of plantations.

TFruit fly should receive special attention, and on no account should infested
fruit of any kind be allowed to lie about on the ground to become the, means of
breeding this serious pest. If this is neglected, when the main mango crop in the
South and the early-ripening eitrus fruits are ready, there will be an army of flies
waiting to destroy them,

Be very careful in handling and marketing of all kinds of fruit, as it soon
spoils in hot weather, even when given the most careful treatment. Further, as
during January, there is generally more or less of a glut of fresh fruit, only the best
will meet with & ready sale at a satisfactory priee.

Grapes are in full season, and in order that they may be sold to advantage
they must be very earefully handled, graded and packed, as their value depends
very much on the condition in which they reach the market and open up for sale.
Well-coloured fruit, with the bloom on and without & blemish, always sells well,
whereas hadly eoloured, immature, or bruised fruit is hard to quit.

One of the greatest mistakes in marketing grapes is to send the fruit to market
before it is properly ripe, and there is no better way to spoil itg sale than to try
and force it on the gemeral public when it is sour and unfit to eat.

Bananas for sending to the Southern States require to be cut on the green side,
but not when they are so immature as to be only partially filled. The fruit must be
well filled but show no sign of ripening; it must he carefully graded and packed and
the cases marked in accordance with the regulations under the Fruit Cascs Aets and
forwarded to its destination with as little delay as possible.

Pincapples should be packed when they are fully developed, which means {hat
they contain sufficient sugar to enable the fruit to mature properly. Immafure fruit
must not he marketed, and if an attempt is made to do so the fruit is liable to
seizure and the sender of the fruit to proseeution under the abovenamed regulations.
Turther, the fruit must be graded to size and the number of fruit contained in a
case must be marked thereon. Tmmature fruit must not be sent. For canning,
the fruit should be partly eoloured; immature fruit is useless; and over-ripe fruif
is just as bad. The former iz deficient in ecolour and flavour and the latter is
“winey?’ and of poor texture, so that it will not stand the necessary preparation
and cooking.

Should there be a glut of bananas, growers are advised fo try and convert any
thoroughly ripe fruit into banana figs.
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The fruit must be thoroughly ripe, so that it will peel easily and it should be
Taid in a single layer on wooden trays and placed in the sun to dry. If the weather
is settled, there is little trouble, but if there is any sign of rain the trays must be
stacked fill the weather is again fine, and the top of the stack protected from the
rain. To facilitate drying, the fruit may be eut in half lenghtways. It should be
dried till a small portion rubbed between the finger and thumb shows no sign of
moisture. It ean be placed in a suitable box to sweat for a few days, after whieca if
can be dipped in boiling water to destroy any moth or insect eggs that may have Leen
laid on it during the process of drying and sweating, It is then placed in the sun
to dry off any moisture, and when quite dry it should be at onee packed into boxes
lined with clean white paper. It must be firmly packed, when, if it has been
properly dried, it will keep a considerable time, It can be used in many ways, a1d
forms an excellent substitute for raising, sultanas eurrants, or other dried fruits nsed
in making fruit cakes and other comestibles. Banana figs will be found useful for
home comsumption, and it is possible that a trade may be built up that will absorb
a quantity of fruit that would otherwise go to waste.

THE GRANiTE BELT, SOUTHERN AND CENTRAL TABLELANDS.

ANUARY is a busy month in the Granite Belt, and orchardists are fully occupied
gathering, packing, and marketing the erop of midseason fruils, eonsisting of
plums of several kinds, peaches, nectarines, pears, and apples. The majority of these
fruits are better kecpers and carriers than those that ripen earlier in the season; at
the same time, the period of usefulness of any particular fruit is very limited, and it
must be marketed and disposed of with as little delay as possible.

With the great inerease in produetion, owing to the large area of new orchards
eoming into bearing and the increasing yields of those orchards that have not come
into full profit, there is not likely to be any market for immatore or inferior fruit.
There will be ample good fruit to fully supply the markets that are available and
accessible. Mueh of the froit will not earry far beyond the mefropolitan market, but
firm-fleshod ploms clingstone peaches, and good firm apples should stand the journey
to the Central District, and, if they are very carefully selected, handled in a manner
to prevent any bruising, and properly graded and packed, they should carry as far as
Townsville, Growers must remember that, given a market fully supplied with fruit,
only such fruit as reaches that market in first-class condition is likely to bring a price
that will pay them; consequently the grower who takes the trouble to send nothing
but perfect fruit; to grade it for size and ecolour, to pack it carefully and honestly,
placing only one-gized fruit, of even quality aund even colour, in a ease and packing
it so that it will earry without bruising, and, when opened up for sale, will show
to the best advantage, is pretty certain of making good. On the other hand, the
careless grower who sends inferior hadly graded, or badly packed fruit is very likely
to find when the returns for the sale of this fruit are to hand that after paying
expenses there is little, if anything, left. The expense of marketing the fruit is
practically the same in both cases.

‘Then why “‘spoil the ship for a ha’porth of tar’’ after you have gone to the
expense of pruning, spraying, manuring, and cultivating your orchard? Why not
try and get a maximum return for your labour by marketing your fruit properlyf
The packing of all kinds of fruit is a fairly simple matter, provided you will
remember—

(1.) That the fruit must be fully developed, but yet quite firm when
gathered. ;

(2.) That it must be handled like eggs, as a bruised fruit is a spoilt fruit,
ahd, when packed with sound fruit, spoils them also.

(3.) That only one-sized fruit, of an even degree of ripeness and colour,
must be packed in a ecase.

(4.) That the fruit must be so packed that it will not shift, for if it is
loosely packed it will be so hruised when it reaches its destination that
it will be of little value. At the same time, it must not be packed so
tightly as to erush the fruit.

If these simple rules are borne in mind, growers will find that much of the blame
they frequently attribute to the fruit merchants or middlemen is aetually the resnlt
of their own lack of eare. Fruit that opens up in the pink of condition sells itself,
whereas any froit that opens up indifferently is hard to sell on any except a bare
market, and on a glutted market is either unsaleable or realises such a poor price thaf
the grower is frequently out of pocket, and would have been better off had he not
attempted to market it.
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If spraying with arsenate of lead and systematic bandaging has been properly
carried, out, there will be edmparatively few codlin moths to destroy the later ripening
pip fruits; but if these essential operations have been neglected or carelessly carried
out a number of moths will hateh out and the eggs laid by them will turn fo larve
that will do much damage, in some cases even more than that caused by the first
broods that attack the fruit as soon as it is formed. Where there is any' likelihood,
therefore, of a late crop of moths, spraying with arsenate of lead must be continued
if the late crop of pip fruits is to be kept free from this serious pest.

Froit fly must be systematically fought, and on no account must any fly-infected
fruit be allowed to lie about on the ground and breed this pest, to do further damage
to the later ripening fruits.

Citrus orchards will need to be kept well cultivated in the drier and warmer parts
of the State, and_ where necessary, the trees should be irrigated. If scale insects are
present, the trees should be either sprayed or, better still, treated with hydrocyanic
acid gas. _

Western, grapes are in full season, and if they are to be sent long distances by
rail then they are all the better to be eut some hours before they are packed, as this
tends to wilt the stems and keep the berries from falling off in fransit. The fruit
must be perfeetly dry when packed, and should be as cool as possible. It must be
firmly packed, as a slack-packed case always earries badly and the fruit opens up in
a more or less broised condition,

THE BLENDING OF CREAM.

The great importance of the operation of blending cream is evidently mot well
understood by many farmers, judging by the condition in which much cream reaches
the hutter factories. Lack of proper attention to this vital matter is often the
cause of undesirable fermentations, which detract from the bright, aromatic flavour
desired in choiee eream, and results in the consignment being graded down.

The practice of holding the eream from each separation in a separate utensil
encourages the development of faults like sfaleness and over-ripeness in the portions
which are kept longest on the farm, and the mixing of these portions with the other
separations just before despatching to the faetory gives a bulk cream of inferior
flavour. Adding the eream straight from the separator, without in any way reducing
the animal heat, to a partly-filled can of cream from a previous separation is
another praetiee which merits the severest condemmation,

The correct procedure to follow is to mix each batch with the bulk after the
heat has been reduced, which usually takes about an hour, unless ecooling devices
are used, when the different portions can be mixed immediately. It is much easier
to prevent off flavours from developing by keeping the eream in larger quantities
than by retaining each separation in a separate container.

Some farmers consider that by keeping each separation apart the risk of
getting second-grade cream is minimised or, at any rate, that only part of the
supply is likely to be graded low. However, modern methods have demonstrated
very definitely that correet blending of eream, by ensuring an even souring, helps
to achieve choice quality.

Stirring of the cream at regular intervals throughout the day may be regarded
as an essential point in the correct blending of eream. It assists to obtain even
ripening and even consistency. Finally, it should always be the rule to deliver to
the factory as frequently as tramsport arrangements will permit, for the lomger
that cream is kept on the farm the more difficult control of ripening becomes.
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'1 Farm Notes

JANUARY.

T IELD.—The main business of the field during this month will be ploughing and

preparing the land for the potato and other future crops, and keeping all
growing crops clean. Great care must he exercised in the seleetion of seed potatoes
‘to ensure their not being affected by the Irish blight. Never allow weeds to seed.
This may be unavoidable in the event of long-continued heavy rains, but every effort
should be made to prevent the weeds coming to maturity. A little maize may still be
sown for a late crop. Sow sorghums, Setaria Sp. (panicum), teosinte, and cowpeas.
In gome very early localities, potatoes may be sown, but there is considerable risk in
sowing during this month, and it may be looked upon merely as an experiment.
Plant potatoes whole. FEarly-sown cotton will be in bloom,

On coastal and intercoastal sernb districts, where recently burnt-off serub lands
are ready for the reception of seed of summer-growing grasses, sowing may commence
as soon as suitable weather is experienced. Much disappointment may be saved, and
subsequent expenditure obviated, by ensuring that only good germinable grass seed
is sown, of kinds and in quantities to suit loeal conditions, the eirenmstances being
kept in mind fhat a good stand of grass is the principal factor in keeping down
weeds and undergrowth.

In all distriets where wheat barley, oats, canary seed, and similar crops have
recently been harvested, the practice of breaking up the surface soil on the eropped
areas should invariably be adopted. Soil put into fit condition in this way will
“‘trap’’ moisture and admit of the rains percolating into the subsoil, where the
moisture necessary for the production of a succeeding erop ean be held, provided
attention is given to the maintenance of a surfaece muleh, and to the removal, by
regular cultivation, of volunteer growths of all kinds. TIf mot already seen to, all
harvesting machinery should be put under eover, overhauled, and the woodwork
painted where required.

Where maize and all summer-growing ‘‘hoed’’ crops are not too far advanced
for the purpose, they should be kept in a well-cultivated condition with the horse hoe.
Young maize and sorghum erops will derive much benefit by harrowing them, in the
aame direction ng the rows are running, uging light lever harrows with the tines set
back at an angle to obviate dragging out of plants, but the work should not be done
in the heat of the day.

Quick-maturing varicties of maize and sorghum may still be sown in the early
part of the month in coastal areas where early frosts are not expected.

Succession sowings may be made of a number of quick-growing summer fodder
crops—~Sudan grass, Japanese and French millet, white panicum, and liberty millet
(panicum). In favourable situations, both ‘‘grain’’ and ‘‘saccharine’’ sorghums
may still be grown; also maize, for fodder purposes.

Fodder conservation should be the aim of everyone who derives a living from
stock, particularly the dairyman; the present is an important period to plan eropping
arrangements, Exelusive of the main crops for feeding-off (when fodder is suitable
for this purpose), ample provision should be made for ensilage crops to be conserved
in gilo or stack. As natural and summer-growing artifieial grasses may be expeeted
to lose some of their suceulence in autumn, and more of it in winter and early spring,
the eropping ‘‘layout’’ to provide a continuity of suceulent green fodder throughout
the season calls for thorough and deep eultivation and the building up of the fertility
and moisture-holding eapacity of the soil. Planter’s friend (sorghum) may be sown
as a broadeast crop at the latter end of the month for cutting and feeding to cattle
in the autumn and early winter. Strips of land should be prepared also for a
succession sowing about the second week in February, and for winter-growing fodder
CTOPS.
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OUR BABIES.

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

A WISE MOTHER,

HOW fortunate are the children of a good mother! Of her more than

of anyone else it may be said that her work lives after her. Very
seldom does she discuss her methods in print. We therefore do not
hesitate to reprint the following article.*

Freedom and Discipline.

“I am a firm believer in discipline for baby from the earliest cradle
days. By that I mean that baby must be taught automatic obedience
and must learn to respond to a regular rhythm, and not find that, by
the power of the lungs, he can bring himself extra attention or other
delights. But, while discipline is one side of the picture (and a very
important side), and while it is my helief that if obedienee has not heen
taught by the second birthday it will be very, very hard for it ever to
be taught, yet I would plead with mothers to give their children the
maximum amount of freedom possible.

““Children are not small replicas of their mothers, nor are they
miniature adults, and we must always beware of seeking to regulate
their lives from an adult standpoint. Nothing to so likely to blight and
spoil a budding personality as a too rigid and unimaginative authority.

““Make the question of freedom in physical action. Almost inces-
sant movement on the part of the pre-school child is both right and

* From a New Zealand paper, whielh reprinted it from the ‘*Women’s Pietorial’’
eight years ago. The name of the writer was not given. i
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necessary. The law of growth and eo-ordination of the musecles depends
almost entirely on such movement, and every natural activity and
impulse gives practice to the muscular and sensory systems, enabling
them to develop to the full.

‘¢ Any training which cuts across this natural law is both cruel and
foolish. If you cannot have both flowers and children in your garden,
sacrifice the flowers.

Legitimate Outlets.

““When legitimate outlets are provided for this activity, there will
be no need for endless strings of ‘Don’ts’ from morning to night, which
are so wearing to both mother and child. The best outlay a mother can
make is to erect in some way an outside shelter or veranda, to provide
outdoor tables, chairs, and sleeping places, and to install a large sand
pile, while a see-saw and a box of wooden bricks are excellent outdoor
equipment. With such simple arrangement the toddlers will be happy,
healthy, and content, and the garden a far more radiant place than
any number of flowers could ever make it.

““Even when activity is directed into some dangerous channel, it
should not be sternly repressed, but merely redirected into an equally
delightful but harmless one. All commands should be, as far as possible,
positive, not negative, and with a little imagination, many of the child’s
natural desires can be legitimately satisfied. For instance, all children
love playing with scissors, and there is no reason why round-topped,
bluntish ones should not be provided, and the child carefully taught
how to use them.

“With regard to freedom of choice of action, experience shows that
it is usunally more kind to the child to allow this, but rarely. A child
has so little experience, and often takes life so seriously, that he will
exhaust his supply of nervous energy in trying to decide for himself
which of two pleasures he would choose.

““To plan the day so that there is no hesitation will make for
restfulness.

“The wise mother will refrain from speaking until any plan that
is in her mind is quite matured and settled, while undoubtedly the fewer
changes which are made in the everyday routine the better it is for
character and content. We should find sueh a routine boring, but a
small child delights in law and order, and in frequent repetition—as any
nursery story-teller can witness!

Example Counts.

“When we come to the question of character and morals, the
erux of the whole situation is the atmosphere which we ourselves are
creating. Baby’s sharp eyes are ever watching and striving to imitate
the beloved adult, and he can have no experience of any moral tone except
that which is in his own home. Hence the importance of self-control
in home life, and of being serupulously careful in the choice of any
deputy who is much with the child. Sometimes daddy, tired from the
office, is a stumbling block to his little one, for it is useless to speak of
the value of politeness, chivalry, cheerfulness, and so on if the man of
the house lolls at table or permits himself to be grumpy or disagreeable.
One of the most important of childish instinets is the longing ‘to be big,’
and if virtues which are instilled into him are connected solely with the
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nursery, he will, sooner or later, desire to show his emancipation by
practising the opposite. If virtues, however, are the adult things, and
wilfulness, rebellion, untidiness, and so on, signs of babyhood, then we
have a powerful incentive to help him to acquire the former and out-
grow the latter.”’

COMMON DANGERS ON REEF AND SHORE.

T is especially desirable that children and adults should be warned of
the dangers awaiting the unwary on sandy beaches or on the reefs
along the seashore, for with the coming of the warmer season and the
holidays of Christmas and New Year the beaches and coastal waters
will be thronged with many thousands of people to whom such a warning
might come very opportunely.

Some of these dangers are listed as follows:—

TaE PorTUGUESE MAN-0F-WAR.

Blue-tinted sausage-balloon often found in the water or on the
beach near the edge. It has several long blue strands which may sting
a person so severely that paralysis and even death may follow.

Cure—Apply sal volatile as quickly as possible to the affected
parts. Sal volatile may be used also for jelly-fish stings.

Cone-SHELL (GEOGRAPHUS).
Usually found under large boulders. It is a pretty shell, which

should never be handled except with tweezers. It was one of these shells
that caused the death of a man some time ago.

Cone-SEHELL (TEXTILE).

This textile cone is the commoner of the two cones and is considersd
not quite so deadly.
STONEFISH.

Sluggish in habit. When danger threatens it raises its thirteen
dorsal spines. Usually hidden among weed and sand. Causes exeru-
ciating pain, relieved only by morphia, and lasting in effect for as long as
six months. Sometimes found in Moreton Bay.

Cure—Relief may be obtained by applying heated onion. Medical
aid should be summoned immediately,

CursHELL (0R RAZOR SHELL).

Usually so embedded in the muddy sand as to have its sharp razor
edges just level with the surface. If a wound has been inflicted by a
razor shell (or an oyster), care should be taken to clean the wound of
all pieces of shell and then cover with collodion, which will form a seal
over the injured part.

GENERAL ADVICE.

Never go wading unless stout shoes with thick leather soles are
worn ; sandshoes are not a really suitable covering.

Never touch any strange object in the water or on the beach.
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IN THE FARM KI1TCHEN.
USES OF MACARONI

Maearoni provides a welecome change from the vsual meabt dishes, and can be
combined with other foods to form an appetising course.

To Boil Macaroni,

Place the macaroni in a sancepan containing enough boiling water to cover it
well. Boil uneovered for about twenty minutes. Turn into a colander. Run the
cold tap on it for a second or so, then drain again, and use as required.

Macaroni and Cheese Scallops.

Take 4 oz. maearoni, £ pint milk, 2 oz. cooked ham, 2 oz. grated cheese, 2 eggs,
1% oz. bufter, stale breaderumbs, pepper, and salt to faste.

Boil maearoni, drain well, and e¢hop. Stir in half of the butter, melted cheese,
chopped ham, beaten eggos, mﬂk, pepper and salt to taste. Butter as many scallop
shells as are required. Sprinkle them with stale breaderumbs. Fill with the
mixture. Sprinkle lightly with stale breaderumbs. Place small pieces of the
remaining butter on top, and bake till erisp and brown.

Tomatoes with Maearoni Stuffing.

Take 6 large tomatoes, 4 oz. cooked macaroni, 4 large tablespoonfuls grated
cheese, 1 egg, 1 teaspoonful chopped parsley, breaderumbs, i cupful tinned tomato
soup, 2 tablespoonfuls butter, pepper, salt to taste.

Put the soup into a saueepan. Cut up and add macaroni. Bring to boil, cook
for a few minutes, then cool and drain, Add parsley, pepper, ana salt to taste.
Beat the egg lightly, add cheese, mix well, and stir into the maearoni. Remove a
slice from blossom end of tomatoes, and carefully scoop out pulp. Fill fomatoes
with mixture, cover with a layer of breaderumbs. Dab with tiny pats of butter.
Bake till brown,

Spinach and Macaroni.

Take % 1b. macaroni, 2 tablespoonfuls melted butter, 2 tablespoonfuls meat
gravy, grated nutmeg, 2 bunches English spinach, 1 oz. flour, 1 gill white sauce,
pepper and salt.

Cook maearoni in boiling water till fender. Meanwhile, boil the spinach. Drain,
chop, and sieve. Return spinach fo pan, Season fo taste with salt, pepper, and
grafed nutmeg, if liked. Stir flour into the melted butter, then add gravy Bring
to the boil and add spinach. Btir hot white sauce into drained macaroni, and place
in a border round a hot fireproof dish. Pack the spinach in the centre. Garnish
spinach with chopped maecaroni.

Macaroni Eggs.

Take 2 eggs , 1 onion, 4 1b. tomatoes, 4 oz. butter, 3 gill water, sprig parsley
and thyme, % c¢love garlie, 1 teaspoonful cornﬂour 2 oz. maearoni,

Peel and minee the onion, cook it for a few minutes in the butter, but do not
let it brown. Add fhe sliced tomatoes, also the water, herbs, and garlic, and cook
them gently till tender. When ready, remove the herbs and garlic, and rub sauce
through a sieve, then thicken it with the eornflour smoothed in a little ecold water,
and add seasoning to faste. Meanwhile, break up the macaroni, leaving two long
pieces. 'Wash it and cook it in boiling water with salt, drain it when tender, and mix
with half the tomato sauce. Turn this into a fireproof dish, make fwo hollows and
break an egg into each, season them well, pour the rema.mder of the sauce carefully
over them, and put the dish in the oven long enough to cook the eggs. Garnish the
digh with the two long pieces of maearoni.

Baked Macaroni and Tomatoes.

Take % 1b. maecaroni, 2 Tb. tin fomatoes, 1 oz butter, 3 tablespoonfuls bread-
erumbs, 1 small onion, pepper, and salf.

Arrange boiled and drained maearoni in a greased, fireproof baking dish, season
to taste with salt and pepper, and sprinkle with half the c¢hopped onion. Cover with
the tomatoes, the remainder of the onion, season with pepper and salf, then cover
with the crumbs, Place tiny pats of butter on top. Bake in a moderate oven on the
top shelf for half an hour.
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Macaroni and Oysters.

Take 2 oz. macaroni, 4 oz, butter, # oz flour, 1 gill milk, 1 dozen oysters, juice
% lemom, salt and eayenne.

Break the maearoni into pieces an inch long, and boil till tender in fast-boiling
water, to which a little salt has been added; then strain, melt the butter in a
saucepan, add the flour, and mix well. SBtir in the milk with the pan off the gas.
Replace over the heat, and stir till it boils. Beason with lemon juice, salt, and
cayenne. Remove the beards from the oysters, and put the oyster liquor into the
sauce with the macaroni. Cul six of the oysters in half, and add them to the
macaroni mixture, Pour inte a fireproof dish, and lightly brown in a hot over for
five minutes, Put six whole oysters on top, and serve.

Italian Macaroni Pie.

Take 4 1b. to & Ih. eold cooked beef or mutton, 4 onion, 3 firm, ripe tomatoes,
4 1b macaroni, salt, pepper, nutmeg, a little sauce or stock, breaderumbs, cheese.

Cut the meat into thin slices, peel and slice thinly half an onion, and the
tomatoes. Boil the macaroni till tender in slightly salted water. Drain and cool
the macaroni, and cut it up rather small. Line a buttered baking dish with maearoni,
and range the meat, onion, and tomato glices on the baking dish. Season with salt,
pepper, and nutmeg; pour over a little sanee or stock, and cover top with maearoni.
Sprinkle over some breaderumbs and grated cheese, and bake for about half an
hour in a hot oven.

PUMPKIN PIE.
Here are three ways of making pumpkin pie:—

1. 1% grammas or a very dry, ordinary pumpkin (steamed); 4 cup sugar; juiee
of two lemons; 4 packet of spice; 3 Ib. eurrants,

When the pumpkin is cold, mash it well. Add sugar, lemon, juice, spice, and
currants. Cover with a flaky crust and bake till golden brown.

2. 1 large gramma (steamed); 3 cup sugar; juice of 1 lemon; juice of three
passionfruit; an ounce of butter.

Mash the pumpkin with butter and sugar. Add lemon and passionfruit juices.
Cover with a good shorf erust. Bake until golden brown. Serve with whipped and
sweetened eresm.

8. One large cup mashed, cooked pumpkin; ome cup hot milk, % teaspoon
nutmeg; 4 feaspoon cinnamon; % teaspoon ginger, %+ ecup brown sugar; one
slightly beaten egg.

Mix all together. Have ready two pieces of good pastry. Lay one on round
pie-dish. Spread mixture evenly, cover with second piece of pastry, mark for slicing,
brush with white of egg, sprinkle with sugar, and bake about half an hour in a
moderate oven. Serve hot, with custard or eream. \

FACTS ABOUT THE PAPAW.

The papaw free takes a prominent place among the many tropical fruits that
thrive in Queensland. The papaw originally came from Central America and is
known there by the matives as the ‘‘papaya’’ or “‘mamai’’ (father and mother)
tree, according to the sex of the plant., Introduced many years ago, the papaw
gradually became aecelimatised until it found conditions so congenial that it mow
thrives on the coastal areas of QQueensland,

Papaw trees grow from seeds. The freec is & small one seldom exceeding
twenty feet in height, is of spongy texture and is usually hollow in the middle.
It resembles a bamboo in this respeet, It is practically branchless, and is surmounted
by a crown of large palmate leaves, at the base of which fruit is produced. Of
late years some growers have adopted the practice of stopping the growth of the
main stem and forcing the tree to throw two or more branches. By this means, the
tree bears a far greater quantity of fruit close to the ground than is the case if
it is allowed to develop maturally. g

The trees are sexed. The male tree flowers profusely. bearing flowers at the
end of long stems which hang down and suspend vertically any fruit if formed.
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As the fruit borne by male trees is small and of no commercial value, the trees are
usually cut out as soon as the sex can be determined, a few only being left
for the purposes of ferfilization of the seeds in the fruit of the female trees.

The female tree bears flowers at the base of the stem of each leaf and a profusion
of fruit forms close to the stem. The fruit are often so thick on the stem of the
tree that many of the papaws are crushed as they develop, and ripen in a mis-
shapen condition,

The papaw tree, being of tropical origin, is particularly liable to damage from
frost, and must be grown in positions gheltered from heavy winds and frost.

Seeds are planted in beds in the spring and early summer, and the small
seedlings transplanted to the field when from six to twelve inches in height, In
order to make full allowance for the cutting out of the male trees, two and at
times even three seedlings are planted to each stool, but of these not more than
one tree is allowed to bear fruit. Trees are spaced from eight to ten feet square.
The youug plant develops rapidly and, given suitable growing conditions, the
temale will at times commence to bear fruit within two feet of the ground. Particu-
larly vigorous trees will at the one time have from four to six feet of the stem literally
covered with fruit. Trees will bear in approximately twelve months, and although
their ecommercial bearing life is short, seldom execeeding four years, the actual
weight of fruit produced per tree is higfl. The fruoit ripens from the base upwards,
and nmo part of the stem ever bears more than one erop. As the tree ages the
fruit is developed higher and higher from the ground, and it is a eommon sight to sce
branchless trees so high that ladders must be used for picking.

The erop usually eommences to mature in April, and continues heavily until
Christmas, with light supplies available through January. The papaw has thick
yellow flesh with a small cavity in the centre, which usually contains a number of
black seeds.

The skin of the papaw is very thin and partienlarly delicate when the fruit
ig fully ripe. The thinness of the skin makes it peeuliarly susceptible to outside
influences, and accounts for go many of the ripe papaws showing blemishes. These,
however, do not detract from the eating quality of the fruit.

Gradually the health-giving properties of the papaw are receiving wider
recognition, and the aereage under papaws is increasing. The papaw is grown
throughout coastal Queensland.

Ag a table fruit the papaw ig delicious and wholesome. Some palates may not
appreciate the favour at fivst, but the papaw habit is well worth aequiring in such
cases, The addition of a liftle orange or lemon juice or passion fruit greatly
improves the flavour.. Tor salads, papaws are especially valuable., The size of fruit
varies on eaeh tree, but most fruit marketed will provide from 1 to 5 1b. of sucenlent
flesh  which, by the addition of sliced oranges and pineapple, quickly makes a
delightful salad, and one that will allow generous helpings. Papaws are in season
from April to December. Every fruit shop in Queensland sells papaws, and eafes
serve them daily during the season, Ieed papaw is very popular. Papaws should
not to be eaten until the flegh is goft,

The papaw is used in various forms:—

(a) In its ripe state as a breakfast fruit, for which purpose it is eut length-
wise into individual portions, and the seeds are removed. It is flavoured
to suit the taste by the addition of lemon or orange juice and sugar—or
with sugar only.

(b) As a dessert fruit, when it is sliced and eaten with sugar and erushed ice,
or diced and incorporated with other fruits as a fruit salad.

(c) As a salad ecombined with lettuce or in mayonnaise; or served with green
celery and onions.

(d) The green fruit may be boiled or baked and served as a vegetable.

(e) As a crystallised fruit, and it is sometimes made into pickles, marmalade,
jelly, pie, jam, ice eream, and sherbet.

() As the main constituent of the following commercial lines: Tropical
Fruit Salad and Papaw Chutney.

Nearly all parts of the papaw have some medicinal value. The most important

medieinal properties are said to be found in the milky juice which oceurs most
abundantly in the green fruit. These properties of the juice are due to the active
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principle ealled ‘‘papain,’’ which has been long recognised as of considerable value
in dyspepsia‘and kindred ailments. Its digestive action is undoubted, and it is a not:
uneommon praetice to rub a slice of green juicy papaw on tough meat to make it
tender. Amnother praetice is fo wrap the meat in erushed papaw leaves over-night
preparatory to eooking if.

The papaw is a valuable aid fo digestion, and many sufferers from dyspepsia.
have obtained relief by eating this fruit. Papaw juice containg papain, a powerful
digestive ferment, which is often used instead of pepsin. For dysentery the ripe fruit
is a sovereign remedy. The seeds have the flavour of watercress, and are an efficient.
vermifuge. :

The late Lord Harris, who visited the West Indies with a team of English
cricketers a few years ago, was a sufferer from digestive troubles. Such was the
relief that he obtained from the eating of papaws, that he subsequently wrote in a
loeal journal, urging that greater attention should be paid to the medicinal value of
the papaw, and stressing his view that the importance of this wonderful fruit should
be far more widely recognised,

In a recent report of the proceedings of the Agrienltural Society of Trinidad,
a contributor of a paper on the papaw said: ‘I have no greater authority than
myself who am a constant sufferer of stomach troubles for which medical science
has proved to be of very little use. Persnaded by a friend, I am now making use of
the papaw in all reeognised forms together with a tonic bearing the following:
recipe:— ‘To a bottle of wine use about two green thinly skinned grated papaws,
allow the composition to soak for a period of four days, after which it is strained
and then used by taking a wineglass full before meals.” I am, indeed, gratified with
the results.’’

Papaws contain no sucrose, but contain lmvulose, which is specially suitable for
diabetics.

HOUSING COCKERELS.

The housing of a large flock of cockerels, which are being reared either for
stud or for table purposes, causes some concern, owing to the number which are
injured through fighting. Fighting is more prevalent among light breeds, such
as white leghorns, than among heavy breeds, such as australorps.

The rearing of a large mumber of cockerels in one unit eould be arranged
to great advantage by the provision of a speeial house, rather than making use of
the usnal type of fowlhouse. Cockerels of the same age should be placed in the
same unit. The type of house recommended is one in which the walls do not
reach the ground, thereby eliminating ecorners, TFor efficiency, economy, and
simplicity of construction, a building of the gable-end type should meet requirements,
The size, naturally, will depend on the number of birds to be acecommodated.
A building 12 feet long by 8 feet wide will accommodate, as a maximum, 100 white
leghorns or 80 australorps. It will be noticed that, approximately, 1 square foot of
floor space is allowed each bird. It is essential, however, that hens should be
provided with double that area under the same system. Such a small floor space
allowanee is practicable, because the cockerels only oecupy the house for a short
period.

In the construction of such a building, the four corner posts may be 3 feet,
and the two centre posts 7 feet high, By using 8-feet iron for the roof, it would
extend to within 2 feet of the ground. The gable-end should face to a point
between north and east. This will permit of the front being left uncovered,
while the rear or westerly end should be covered with iron to within 2 feet of the
ground. Perches are the only fittings mnecessary. These should be all on the
same level, and 3 feet above the floor, run lengthwise, and spaced 2 feet apart.
Such spaeing will obviate fighting on the perches.

It ig essential for a building of this type to be erected in the gentre of a large
netted run, or a distance from other buildings if the hirds are to be reared
on free range. In addition, it is advisable to erect a mumber of perches in
different parts of the run. Such perches should be 3 feet high and situated away
from boundary fences.

The advantages of this system of handling cockerels are that there are no
corners or walls in the building, and on being chased the bird ean escape easily
by getiing on a perch, An old cock bird placed in the pen, before the cockerels
are three months of age, will materially assist in preventing the young birds
fighting.
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RAINFALL IN THE AGRICULTURAL DISTRICTS.

TABLE SHOWING THE AVERAGE RAINFALL FOR THE MONTH OF OCTOBER IN THE AGRICULTURAL

DISTRICTS, TOGETHER WITH TOTAL RAINTALL DURING 1936 AND 1935, FOR COMPARISON.

851

AVERAGE | TOTAL AVIRAGE TOTAL
RAINFALL, | RAINFALL, RAINFALL, RAINFALL,
Diyisions and ] Divisions and
tations, No. of | | tations. No.of
Oct. | Years’| Oct., | Oct., || Oct. | Years'| Oct., | Oct.,
Re- | 1936, | 1935. Re- | 1034, | 1935,
cords. cords.

North Coast. In. In, In. Central Highlands. In, In. In.
Atherton . vo | 095 35 071 | 1.6 || Clermont .. e 33 65 0:32 | 104
Cairns ek | 217 54 016 | 547 || Gindie e ol I 7 5 § a7 Nil 1-41
Cardwell ol . | 208 64 0-18 | 2-99 ! Springsure .. i I 67 0:32 | 214
Cooktown 3 we | 1406 a0 0-15 | 0-77 || |
Herberton v «e | 0009 50 0-87 | 146 |
Ingham iy Le | 104 | 44 006 | 1-73
Innisfail on we | 338 bb 0-19 | 9-94
Mossman Mill .s | 816 | 28 011 | 565 | Darling Douns.

Townsville .. senl gk 65 Wil 0.19 ||
| Dalby we  wu| 206 | 68 | 080 | 172
Central Coast. Emu Vale .. oo | 220 40 0:53 | 2:17
Hermitage .. | 162 | 80 5 2-156
AYE . 3 oo | 084 49 il 0:08 || Jimbour .. .o | 100 48 075 | 2:32
Bowen i1 wel] 1402 65 il 0:05 || Miles FiE | 2-06 61 0-28 | 2-34
Charters Towers 0-73 b4 30 1:563 || Stanthorpe .. .. | 2:56 63 1-73 | 1-89
Mackay ok Eell I W 65 2:00 | 2:53 || Toowoomba .| 258 | 64 0-25 | 3-89
Proserpine .. ool X200 33 0-156 | 0-12 ek .. oo | 2:32 71 0-47 | 2-91
8t. Lawrence v |0 ARTE 65 66 | 273
South Coast.
Blggenden . i 245 | &7 061 | 844 Maranoa.
Bundaberg .. o | 2031 63 093 | 1-40
Brisbane ~r ool 2rDY g4 014 | 493 || Boma .k v | AT 62 036 | 272
Caboolture .. vo| 2e64 49 0-51 | 4-18
Childers . P A 41 1:32 | 819
Crohamhurst, . oo | B:81( 43 1-53 | 402
s i .| 264 49 0-22 | 361
Gayndah = e G | 85 1-62 | 2:20
G e - | 2072 66 092 | 38-34 State Farma, &,
van e oo | 2-62 57 2:34 | 1-88
Maryborough v | 278 85 110 | 1-04 | Bungeworgoral .. | 1-50 | 22 Nil ..
Nambour .. 8-12 40 106 | 564 || Gatton College e | 201 37 0-15 | 281
Nanango 3 2:28 64 0:72 | 424 || Eairi on we | 102 22 o e
ckhampton 1-79 | 65 0-86 | 0-74 | Mackay Sugar Ex-
Woodford .. 2:58 40 0-42 | 460 periment Station 144 39 247 | 2-62

A, 8. RICHARDS, Divisional Meteorologist. -
CLIMATOLOGICAL TABLE—OCTOBER, 1936.

COMPILED FROM TELEGRAPHIO REPORTS.

% SHADE TEMPERATURE. RAINFALL.
L
=
Districts and Stations, B od Means, Extremes,
E =5 ‘ Wet
E% = Total. | Days.
BAS | Max. | Min, | Max, | Date.| Min. | Date.
=
Coastal. In. Deg. | Deg. | Deg. Deg. Polnte.
Cooktown .. aia .o | 29:81 85 72 91 30 16 15 1
Herberton .. ale .e .e 83 57 91 13 14 87 5
Rockhampton e .. | 29-98 90 a6 101 27 i § 86 4
Brishane .. i .o | 8000 83 63 20 28 1 16 4
Darling Downs.
Dalby 3 fa | 29-97 88 b6 99 13 14, 20 50 3
Stanthorpe e ils ath e 47 86 18 a1 T b
Toowoomba o o e 82 53 02 18 42 14 25 3
Mid-Interior.
Georgetown o .| 2992 97 67 103 11 58 3 11% 3
Longreach .. o & 29.94 95 63 102 1?,213, 14 13 3
T
Mitchell .. ¥k .o | 29.96 89 53 99 18 46 1?5’,’ %‘e{, 25 4
Burketown ] LT 93 w | 102 21 63 i | i )
Boulia Vie i .| 20:94 95 65 105 17 b7 1 6 1
Thargomindah .. o | 2995 87 59 102 8 50 12 60 1
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ASTRONOMICAL DATA FOR QUEENSLAND.
Tmrs CoMpurep By D. EGLINTON anp A. C. EGLINTON.

TIMES OF SUNRISE, SUNSET, Phases of the Moon, Occultations, &ec.
AND MOONRISE. 6 Dec. D Last Quarter 4 20 a.m.

14, @ New Moon 9 25 a.m.

AT WARWICK. .1 I ¢ First Quarter 9 30 p.m.
MOONRISE, 28 . O Full Moon 20 p.m.

Apogee, 10th December, at 6.6 a.m.

Decomber, S Dec,, | Tan, Perigee, Z6th December, at 6.836 a.m,

. | On the 22nd, the day of the Australian sum-
il Lt 1080. | 1957, | oy salstics, the Sun will reach 1ty furthest

distance, 23% degrees south of the points due
Sets, | tlses.| Sets. | Rises, | Rises. | east and due west, and it will be found useful
to note these points carefully on the horizon.

In all places 2384 degrees south of the celestial

p.m. DI | eguator the Sun will be directly overhead at

4:49 | 8:31 | 50 650 910 9-32 | noon, and a telegraph-pole will cast no shadow.

Rises,
Bl

3

2| 449 | 632 | 51 850 P54 | 1021 On the 2Tth Jupiter will rise and set with
= : | the Sun, and be lost to .the evening sky.
3| 440 6-33 | 52 6:50 | 10-85 | 1045 | Qpservers may remember the interesting sight
4| 4-50 | 6-34 | 53 .| 6:51 | 11-8 11:16 | afforded when, in April last, the great, wonder-
5| 450 | 635 | 64 651 | 11-42 @ 11-51 | fully luminous planet had risen above the
| eastern horizon and the curves of Scorpio
stretched out above it. Watching the planets
6 | 450 | €36 | 556 | G561 ] rising and selting night after night with this
am. | am. nné;a.g::}a ;:enstellalicn 1[c1thet r;-agult of tl;g EM;,U]I;'S
! ' y > 1 A rotation), many would a e same time take
7| 450 | 637 | 56 652 | 12-15 | 1227 note of its own proper motion by its increasing
8| 4-50 | 6-38 | 57 652 | 1240 12 distance eastward from Alpha Beorpii (Antares)
9| 251 | 38| 57 | 652 117 1.47 | until it crossed the border of Bagittarius about

10 | 451 | 630 | 5.8 | 652 | 14| g.95 | the middle of November.
On the 289th Mercury will reach ils greatest
11 | 461 | 639 | 50 | 661 2:20.| 328 | glongation, 20 desrees eastward of the Sun,
12 | 4-51 | 640 | 59 6-51 3-8 4.24 | and on that date remain above the horizon

¥ Y = . 5 3 for mearly an hour and a-half,
12 il :ﬂ b0 g:l 558 B128 Mercury rises at 5.13 a.m., 24 minutes after
1 4:52 { 641 | 5-10 1| 443 | 621 | the Sun, and sets at 7.5 p.m., 34 minutes
15 | 4-52 | 6-41 | 511 | 651 537 7-21 nrlyir 3 or;_gtheilsﬁ; onft thahlstsl‘z it ris{sjes %t
“ ’ v . . v 5.6l a.m., 59 minutes after the Sun, and =sets

:2 i:g g:g g.i: 223 ggz 3312. at 7.48 p.m., 1 hour 7 minutes after it.
Venus rises at 7.22 a.m., 2 hours 43 minutes
18 | 4-53 | 6-43 | 5-14 | 650 8:30 | 10+82 | after the Sun, and sets at 9.24 p.m., 2 hours
19 | 4-b8 | 6-48 | 56-14 | 650 930 | 11-26 | 63 mintul:resagtter it,3 oﬂl the 315it v Ul‘; thet}mhtét
90 | 464 | 644 | 515 | 660 | 1020 | 1220 | Tises al T.55 am., ours 3 minutes after the
Sun, and sets at 9.36 p.m., 2 hours 56 minutes

91 | 4:54 | 644 | 510 | 640 | 11-26 | 195 | hiter 1b o o Ry

pam. : g\inrstlfisec? at 1.3{3 a..tm., t3 211!1\.1:‘8 10 Eliillzutaa
' . i g 2 3 efore the Sun, and sets at 2.1 p.m., ours
_22 LU 4? 5.17 049 12:28 | © 240 30 minutes before it, on the Ist; on the 16th
28 | 4-56 | 645 | 5418 | 640 1-32 8:42 | it rises at 1.8 a.m., 3 hours 44 minutes hefore
24 | 4-56 | 646 | 519 | 6-49 2:38 4+40 | the Sun, and sets at 1.43 p.m., 5 hours 1

- 7 i 5 5 r.nq | minute before it
25| 4:56 | 6-46 | 5119 | 648 3:48 he34 Saturn rises at 12.2 p.m. and sets at 12,44

26 | 4-57 | 6:47 | 520 | G48 454 6-17 | a.m. on the 1st; on the 15th it rises at 11.11

27 | 458 | 648 | 5-21 | 648 5-65 6:59 | a.m.. and sets at 11.50 p.m, )
Although the Southern Cross will be absent

28 | 4+68 | 6-48 | 5-22 | 648 655 7436 : B

3 | from the evening sky, Orion, the Hyades and
29 | 4-50 | 640 | 523 | 647 | 744 | 810 | Pleiades, Sirius and Canopus, with Jupiter and
30 | 459 | 6:40 | 524 | 647 8-27 844 | Venus, will form a most wonderful pleture at

81|50 | 650 | 525| &a7| 97 | gqs | Christmas time.

4 Jan., ) Last Quarter 12 22 am.
13 ., @ New Moon 2 47 am.
20 ,, ( First Quarter 6 2 a.m.
27 ,, O Full Moon 3 15 a.m.

Apogee, 7th January, at 1.0 am. .
Perigee, 22nd Janvary, at 1.0 pm- /5

For places west of Warwick and nearly in the same latitude, 28 degrees 12 minutes 8.
add 4 minutes for each degree of longitude. For example, at Inglewood, add 4 minutes to the
times given abm:e for Warwick ; at Goondiwindi, add 8 minutes; at St. George, 14 minutes;
at Cunnamulla, 25 minutes; at Thargomindah, 33 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 about 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 hefare
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 J 1,
wreproduced without acknowledgmentp.]ge -f 2 i ST, SRt ShuWd ek b



