
no that it may be stopped with a
corn cob); bury an old box or bar-
rel a short distance from the vat,
and make a drain from the hole in
vat to it, and there will be no dan-
ger of chickens or other stock drink-
ingit'

? ~ ?
In Fig. 3 I give an inside view ot

the vat, and in Fig. 4 a side eleva-
tion before before being let into the
ground or floor. From the exit
end of the vat extends the draiuing-
table, which should be about 4 feet
wide and of any desired length,
with the outer end elevated sd as to
drain back into the vat with a
strainer to catch any filth that might
accumulate on the table.

"Iillustrate in Figs. 5 and 6 how-
to build the draining-table. Use
for sills Ix6inch at intervals of 2

feet to nail the floor to. Say you
make the first section 14 feet; you
can let the next lap on the first and

RANCHK AND RANOK.

dipped. I have never found in
spring at shearing time a tick or
louse on a sheep that had been
dipped in the fall with Cooper dip,
and the improved condition of the
wool and sheep will pay many times
the cost of dipping.

FLOCK NOTES.

Coffin Bros, bought 50 bags of
wool of M. Finnigan for 7>£e.

Thomas Carstens bought 700
mutton sheep of Donnell & Simp-
son.

James Biggam and T. H. Smith,
Yakima, each sold 20,000 pounds
wool to C. Carmichael for 7c.

Charles Porter informs us that
the law passed by the last legisla-
ture, excluding Oregon sheep from
entering this state without first be-
ing under quarantine sixty days, is

7

condition. The experiment was a
costly one, and, it is claimed, will
lose the owner $ i per head. ? Chi-
cago Gazette.

The wool clip of Yakima county
has all teen sold, with the excep-
tion of three clips at North Yak-
ima and four at Mabton.

A few sales are made at The
Dalles almost every day at prices
ranging at from 7^ to 9c, but as
yet no large clips have been dis-
posed of.

John Halstead takes issue with
Charles McAllister's views as ex-
pressed in our last issue, regarding
the variety of sheep adapted to this
country. He favors the Shrop-
shire and the Cotswold, for the rea-
son that in his experience he has
found them heartier, stronger, bet-
ter mutton sheep. They weigh
more, he says, and the young lambs
are not so susceptible to the changes
in the weather, and a greater per-
centage can be raised.

A. V. Wilson, one of Central
Washington's popular and well-
to-do sheep owners, writes an in-
teresting letter under date of June
20 from Rochelle, 111., where he is
pasturing a trainload of sheep, pre-
paratory to putting on the Chicago
market. In part he says: "I am
pining to peruse Ranchk and
Range. Please send all back copies.
We had quite a hail storm here the
other night, some of the stones he-
ing as large as marbles."

THE YAKIMA BAKERY.

extend as far as you desire. Shape
the sills as shown in Fig. 5, and
regulate the pitch by the length of
the legs as shown in Fig. 6. Set
the sills in line, nail temporary
strips on end to hold in position
and proceed to floor, taking care to
paint well the tongues and grooves,
and when done give two good coats
of paint to prevent shrinking and
swelling. The legs may extend
upward for posts to nail planks to
prevent the sheep jumping off. A
small gate or bar at the end to let
them out when they cease to drip
completes the drain ing-table. Fig.
7 shows draining surface of the
table. We find 14 feet of draining
table is sufficient for our use. We
do not consider it any great job to
dip our little flock of 100 to 150
sheep. I am convinced that no
sheep owner is rich enough to af-
ford to allow his sheep to go un-

proving a splendid act for the sheep-
owners who are permanently lo-
cated here.

James Wright, ofYakima.Wash.,
had 600 spring lambs here Tuesday.
The lambs were shipped entirely
too early and being too young to
eat arrived in rather a famished

Ice cream, soda water, ice cream
soda, refreshments of all kinds.

Fanners' and business men's lunches
served at all hours. A specialty of

putting up lunches for picnics.
Try our cherry phosphates. Take a

bottle home. The greatest drink of
the season.

All kinds of fresh breads, pies,
cakes, confectionery, etc.
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W. A. BANKS COMPANY.
Jobbers and Commission Merchants, n

Fruits and Produce.
Established trade with all wholesale grocers, fruit and produce dealer* in 22 markets be-

Idea our own. Large storage facilities at low rates. References: Mercantile ; ;:, ~Agencies, German American Bank, Wholesale trade In general.

Northwestern Green and Dried Fruits, and Produce of All
Kinds in Car Lots a Specialty.

42-44 Broadway, 607-609 Ontario St.,

Cleveland ----- Ohio._
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