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7 Wednesday
8 Thursday
19 Monday
24 Saturday
29-Dec. 1 |
22 Saturday, 1 p. m.
7 Monday, 8 a. m.
11-16
15 Friday

Registration in winter courses, be-
ginning at g a. m., at the office of
the Secretary, Roberts Hall.

Instruction begins in winter courses.

Fee cards issued at office of the
Secretary.

Last day for payment of fees at
office of the University Treasurer,
Morrill Hall.

Thanksgiving recess.

Instruction ends. } Christmas
Instruction resumed. recess.

Twenty-second Annual Farm and
Home Week.

Instruction ends in winter courses.
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NEW YORK STATE COLLEGE OF AGRICULTURE
THE WINTER COURSES

The winter courses will begin on November 7, 1928, and will close on
February 15, 1929. Instruction will begin at 8 a. m. on November 8.
The Thanksgiving Day recess includes November 29 to December 1
and the Christmas vacation extends from December 22, at 1 p. m., to
January 7, at 8 a. m.

Correspondence concerning these courses and other instruction in
the College of Agriculture may be addressed to The Secretary, College
of Agriculture, Cornell University, Ithaca, New York.

The winter courses have been part of the regular work of the College
of Agriculture since 1893, when a general course was established.
Certain lines of work soon became grouped into more or less fixed
professional courses for persons desiring to specialize in these fields.
As a result, there are now six courses listed:

General Agriculture.
Dairy Industry.
Poultry Husbandry.
Fruit Growing.
Flower Growing.
Vegetable Crops.

hn £ o D H

What is listed as the course in general agriculture is intended pri-
marily for those who are engaged in general farming or who expect
to take up farming. It is not a fixed curriculum; it is a large offering
of elective units of work (pages 14-19) out of which the student may
choose the combination most suited to his needs, with due regard to
making a workable time schedule. The professional courses (numn-
bers 2-6) are combinations arranged for those specializing in certain
fairly well-defined lines of agriculture. The student is asked to sub-
mit his choice of studies before the courses open, and after his arrival
he may discuss any remaining problems with his faculty adviser.

It is advised that students plan to spend at least two winters at
the Collcge in the first winter taking general courses in agriculture,
and in the second winter Spomah?mcr in the subjects in w thich they
are partlcularlv interested. The large number of elective subjects
ln the course in agriculture makes it 1309%11)1L for students to register
in that course for several years without duplication of specified sub-
jects of study. Even those planning to talx(, the professional courses
will do well to take preliminary work in general agriculture, and sug-
gestions toward this end will be found in Connectlon with the deSCI'lp-
tion of some of the special courses.

The College of Agriculture conducts each year various schools
and conferences for the training of special groups. Attention is called
to such a course for cow-testing-association supervisors given January
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WINTER COURSES

ROBERTS HALL, THE ADMINISTRATION BUILDING OF THE COLLEGE OF AGRICULTURE
Roberts Hall is the headquarters for the Winter Courses
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unable to gain admittance to the infirmary, by reason of lack of
accommodation, he is entitled to a refund of the fee. The infirmary
has no medical staff; students employ their own physicians among
practitioners in Ithaca or elsewhere.

A WiLLARD STrRAIGHT HAaLL MEMBERSHIP FEE of $3 1s required, at
the beginning of the term, of every winter-course student. Its pay-
ment entitles the student to a share in the common privileges afforded
by the operation of Willard Straight Hall, subject to regulations
approved by the Board of Managers of the Hall.

This requirement does not apply to students who attend the
special winter courses for periods not exceeding six weeks.

Fee Carps. All the winter-course students must call at the office
of the Secretary of the College of Agriculture on November 19, at
which time the fee cards will be issued with tuition fee, infirmary fee,
and laboratory fees charged. The cards must be presented at the
Treasurer’s office in Morrill Hall and payment made not later than
1 p. m., Saturday, November 24.

SELF-SurPORT. In the past, a few students have been obliged to
earn money during the course. This is never advisable unless abso-
lutely necessary. It is much better to borrow the necessary money
or to postpone the course of study until another year than to be thus
handicapped during the limited time spent at the University. All
energy should be concentrated on the work of the course.

SCHOLARSHIPS AND PRIZES

BeEATTY AGRICULTURAL SCHOLARSHIPS. By the will of the late
Harrison L. Beatty of Bainbridge, New York, the income of about
$5900 1s devoted to three equal scholarships in the winter courses to
be known as the Beatty Agricultural Scholarships. For the session of
1927—28 three scholarships of $100 each are available. These scholar-
ships are to be awarded to residents of Chenango County, one of
whom shall be a resident of the town of Bainbridge. In making the
award, equal consideration will be given to education and practical
experience. Competitive examinations are held annually in Norwich
and Bainbridge, New York, in the last week of September; the exact
dates are to be announced to those applying for the examinations.
The applications must be sent to the Secretary of the College of
Agriculture, Ithaca, New York, by September 1.

THE JEwIsH AGRICULTURAL SocieTy of New York instituted, in
1908, a system of free scholarships to enable the children of Jewish
farmers to attend the short winter courses offered by the agricultural
colleges in the States in which they reside. The scholarships are
awarded by competition, which consists in the writing of a brief essay
on an agricultural topic. Children of Jewish farmers living and work-
ing on the farms of their parents are eligible to compete for these
scholarships. The number of scholarships is not limited. For the
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ADMISSION

A satisfactory certificate of vaccination is required of all students
and is considered satisfactory only if it certifies to a successful vaccina-
tion within five years or certifies that at least three unsuccessful
attempts have been made within the same period. This require-
ment does not apply to students who attend the special unit courses
for periods not exceeding six weeks.

The winter courses are business and occupational courses, not
academic; hence there are no examinations for admission. However,
in order that the student may be able to make the best use of the
instruction it is necessary that he should have had a good common-
school education. Winter-course students are sometimes seriously
handicapped in their work by being deficient in arithmetic and in
English. Persons who are planning to take a winter course are
advised to review these subjects before coming to Ithaca.

Applicants for admission to the winter courses should, by way of
preparation, read carefully some of the best books, bulletins, and other
literature on the subject to which their attention will be chiefly
directed while at Cornell University.

Women who expect to attend one of the winter courses should
correspond with the office of the Dean of Women, Ithaca, New York,
in regard to rooms and accommodations. All women students
registered in any of the winter courses are under the supervision of the
Dean of Women during the period of the courses.

AGe. All the courses are open to both men and women of at least
eighteen years of age. There is no limit to the age above eighteen;
some of the best winter-course students have been mature men and
women, owners of farms or managers of dairy or poultry plants.

AprpLICATION. This circular contains an application blank for
admission to the winter courses and a schedule sheet for courses to be
taken. Both of these should be made out in full and forwarded to the
Secretary at once by any person who is considering, even though
indefinitely, attending any one of the winter courses. The filing of an
application for admission does not constitute an obligation to attend,
and applications may be withdrawn at any tiume.

Any one who has graduated from the common schools of the State,
or who hasan eighth-grade certificate, should be able to do the winter-
course work satisfactorily. When making application, candidates for
admission should give a description of their school training and, if
possible, should send a certificate or a statement from the teacher of
the school last attended.

Applicants for the professional course in poultry husbandry must
have had at least six months active and consecutive work on an
approved farm or poultry plant. A statement signed by the employer
stating the kind, amount, and quality of work done, must accompany
the application for admission.
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ARRIVAL AT ITHACA. Students who desire advice concerning lodg-
ings and boarding places are invited to come directly to the College of
Agriculture on their arrival in Ithaca. It is desirable that all housing
arrangements should be completed before registration day.

REGISTRATION

On Wednesday, November 7, beginning at 9 a. m., all students
must report for registration at the office of the Secretary of the College
of Agriculture, Roberts Hall. After registering here, students will go
at once to the headquarters of their particular winter course or to their
faculty supervisor, as assigned. The headquarters of the several
professional winter courses are as follows:

Course in dairy industry, Dairy Building, department office; course
in poultry husbandry, Poultry Building, room 325 (third floor);
course in fruit growing, East Roberts, room 109 (first floor); course in
flower growing, Roberts Hall, room 222 (second floor) ; course in vege-
table crops, Poultry Building, room 253 (second floor). Students in
the course in agriculture will be assigned to their faculty supervisors
at the time of their registration.

Stupy Carps. After the student has registered he may not change
his schedule of courses in any respect, except on the recommendation
of the head of the winter course concerned or of his faculty supervisor,
and with the approval of the Secretary. The schedule sheet, which
the applicant fills out in advance, may subsequently be changed at the
request of the applicant, and is not to be confused with the study card,
which 1s made out when the student registers.

METHODS OF INSTRUCTION

Instruction in the winter courses is given by lectures, by such
practical work (laboratory practice) in the various agricultural
operations as can be conducted at that time of the year, and some-
times by trips or excursions to points of special interest.

THe LECTURES are given in large part by the regular staff of the
College of Agriculture. So far as possible, collected material is used
for illustrating the subjects; when this is impossible, lantern views are
often used. Free discussion by the students of the subject under
consideration 1is encouraged. Further opportunity for general
discussions is afforded in the meetings of the winter-course clubs.

The winter-course students are welcomed at the various addresses
given by eminent men before the University in general.

Pracricar Work is made a special feature in the winter courses.
The student is expected to perform all the various operations as
carefully as if he were working at home as a practical farmer. In the
courses in dairy industry and poultry husbandry, the instruction is in
large part practical, and the students have an opportunity of becom-
Ing familiar with all the essential operations in these enterprises. In
the courses in agriculture, fruit growing, flower growing, and vegetable
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gardening, there is necessarily a smaller amount of practical work:
advantage is taken, however, of the greenhouses, the barns, and the
laboratories, in demonstrating to the students some of the operations
that would naturally be conducted in the summer season. Whenever
possible, the aim is to make the practical work take up as large a part
of the student’s time as do the lectures.

ExcursIions to points of special interest have been made a feature
of the course in poultry husbandry. Such excursions are conducted in
other courses also whenever practicable.

The word hour in the following schedules means one lecture of one
hour each week, or one period of two and one-half hours of laboratory
or practice each week during the term.

CERTIFICATES

Students who complete a schedule of at least fifteen hours with
grades of D or better will be given certificates of record. Students
desiring such certificates must notify the Secretary’s office before the
close of the course.

THE CITY AND THE UNIVERSITY

Ithaca is situated in Tompkins County, at the head of Cayuga Lake.
It 1s a city of about seventeen thousand inhabitants. It is reached by
the Lehigh Valley and the Delaware, Lackawanna and Western Rail-
roads. There are, in addition, auto bus lines between Ithaca and
Syracuse, Auburn, Elmira, and other neighboring cities. The
University stands on a plateau about four hundred feet above the
lake. The officers of instruction and administration at Cornell
University number nearly eight hundred. The campus and farms
cover 1436 acres.

The buildings of the University are more than thirty-five in number,
providing quarters for the several colleges of the University. These
are Agriculture, Architecture, Arts and Sciences, Engineering,
Graduate School, Law, Medicine, Veterinary Medicine, and Home
Economics.

The New York State College of Agriculture at Cornell University
occupies buildings erected by the State subsequent to 1goq. These
buildings are large and well equipped, and afford an attractive home
for the College.

SOCIAL AND RELIGIOUS ADVANTAGES

Every year the students in each of the several winter courses have
formed clubs. The societies meet once a week and debate subjects
of special interest, discuss various problems, sing college songs and
indulge in other forms of social enjoyment. Every winter-course
student 1s urged to attend these meetings.

The winter-course students are welcomed at the meetings of the
Agricultural Association, the Dairy Club, the Poultry Association,
the Round-up Club, and the other organizations of students in the
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DESCRIPTION OF THE WINTER COURSES
1. COURSES IN AGRICULTURE

Most of the young men who come for a winter course expect to
engage in general farming or hope to obtain positions as superintend-
ents of farms on which diversified agriculture is practiced. It is
for these that the general course in agriculture is especially designed,
Persons who plan to specialize, and whose experience justifies it, will
register in one of the professional courses or groups.

Whether or not the student plans to take one of the professional
courses outlined hereinafter (pages 19-34), he is advised to attend
more than one winter course and should definitely plan the work
ahead for two years. Since a large number of winter-course students
desire to prepare themselves to operate dairy farms, the following two-
years program is suggested for them, though the second year may be
modified in the light of the student’s experience.

FIRST YEAR

Agricultural Economics and Farm Management 1 (page 14).... H %
Agricultural Economics and Farm Management 2 (page 14)... .. 3
ASTonomy: & (PagerTs)s o o o e o ML S 3
APTONOMY . (DATE T it el it R B e 4
Adimal Husbandry 1 (page 15).  cos mih s o unl ok o o s LIS 3
Animal Husbandryie (page aisit 3 Nt S U Bal ) SRS S 3
SECOND YEAR

Hours
Agricultural Economics 1o/ (Dagerns) . st sieitsale sibts sttt 3
Dairy. Industry 8/(Page T6): se, o wus sor vos v vrs s e s 4
Meteorolagy T ADa0e L) it e i srare e Ofr | A St E 2
Rural Engineerifig T (DAZe E8). ot ice e by e hiie i oanii et 3
Veterinary Medicine T (DAEE-EB) . vius o s torioicts misre soirsimntorefoccis sth 1
Optional (chosen in line with the student’s major interest). .. ... 5

Similar combinations may be made by the student himself, and the
one determined upon may be submitted in his application. No stu-
dent may take less than twelve or more than eighteen hours without
special permission, and sixteen hours is as much as the average
student can carry satisfactorily.

AGRICULTURAL ECONOMICS AND FARM MANAGEMENT

1. Farm Records and Accounts. Two hours a week. Lecture, W 3. Roberts
292. Laboratory, M 10-12.30. East Roberts 232. Assistant Professor HARRIOTT.

Farm inventories; cash accounts; income-tax reports; single-enterprise cost
accounts; complete farm cost accounts; other farm records. Special emphasis is
given to the interpretation of results and their application in the organization
and management of farms. Laboratory fee, $2.

2. Farm Management. Three hoursa week. Lectures, M F 3. Roberts 292.
Laboratory, S 10-12.30. Farm Management Building 102. Mr, ———,

Farming as a business; types of farming; balance and size of business; rates of
production; farm layout; building arrangement; ways of starting farming; choos-
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ing and buying a farm; use of capital and credit; planning, organization, and
management of specific farms. Laboratory fee, $2.

10. Marketing. Three hours a week. Lectures, T Th 8. Roberts 292, Lab-
oratory, Th 3—5. Marketing Building. Professor SPENCER.

Margins and costs involved in marketing milk, apples, potatoes, cabbage, and
other products; reasons for differences in costs of individual dealers and of co-
operative associations; when to sell potatoes, cabbage, and other products; how
to economize in buying farm supplies; status of cooperative marketing in New
York State; cooperative laws; financing associations engaged in different types of
business; business policies of the more important associations.

144. Marketing. Without credit. Lectures and discussions, F ¢, 12. Farm
Management Building 102. Course in charge of Professor SPENCER.

Lectures on marketiag by nonresident persons including the executives of both
private and cooperative business organizations.

AGRONOMY

2. Soil Fertility. Three hours a week. Lectures, M W Th F 2. Caldwell
100. Professor BuckmaN and Extension Professor GUSTAFSON.

An elementary course dealing with those physical, chemical, and biological
properties of the soil that have special practical applications. The use of lime,
manures, and fertilizers will be an important phase of the work.

4. Field Crop Production. Four hours a week. Lectures, M W F 8. Caldwell
143. Laboratory, Th 11—1. Caldwell 250. Assistant Professor COOPER.

A course dealing with the principal field crops grown in New York State.
Cultural methods, crop rotations, fertilizer practices, soil and climatic adaptation,
and the better varieties of the important crops are considered. Laboratory fee, $1.

ANIMAL HUSBANDRY

1. Feeds and Feeding. Three hours a week. Lectures, M W 9. Animal Hus-
bandry Building B. Practice, T 11-1. Professor SAVAGE and Mr. HARRISON.

The principles and practices of compounding rations and of feeding farm ani-
mals,

2. Principles of Breeding Dairy Cattle. Three hours a week. Lectures, T
Th 9. Animal Husbandry Building A. Practice, W 11-1. Assistant Professor
C. L. ALLEN and Mr. MAXWELL,

Origin and development of the dairy breeds of cattle; care and management of
the dairy herd; milk production; practice in judging and scoring.

3. Swine. Credit, one and one-half hours. Lectures, second six weeks of the
winter course, T Th 11. Animal Husbandry Building. Practice, W;2-4.30.
Animal Husbandry Pavilion. Assistant Professor HINMAN and assistants.

Types of swine, with their adaptations and breeds; the care and management
of the farm herd; fattening for market; housing; range and forage crops; practice
in judging, with carcass work.

4. Sheep. Credit, one and one-half hours. Lectures, first six weeks of the
winter course, T Th 11. Animal Husbandry Building. Practice, W 2-4.30.
Animal Husbandry Pavilion. Assistant Professor HINMAN and assistants.

Selection, breeding, feeding, and management of the farm flock throughout the
vear; the breeds, with their special features; fattening lambs and wethers; simple
features of sanitation and building; wool grading.

5. Beef Cattle. Credit, one and one-half hours. Lectures, second six weeks
of the winter course, T Th 10. Animal Husbandry Building. Practice, F 1-3.
Animal Husbandry Pavilion. Assistant Professor HINMAN and assistants.

Breeds of beef cattle, with adaptations of each; the place of beef cattle in
mixed farming; the management of a breeding herd throughout the year; se-

lection, buying, feeding, and marketing of feeders; judging animals on foot and as
carcasses,
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6. Horses. Credit, one and one-half hours. Lectures, first six weeks of the
winter course, T Th 10. Animal Husbandry Building. Practice, F 1-3. Animal
Husbandry Pavilion. Professor HARPER and assistants.

Breeding, feeding, and care of farm work horses; breeds of draft horses, their
characteristics and adaptations; judging; common unsoundnesses.

DAIRY INDUSTRY

. Students wishing to specialize in the manufacture of dairy products should enroll
wn the professional dairy course outlined on pages 19 to 23.

A MODERN COW BARN HOUSES THE COLLEGE HERD

The herd has been carefully bred and selected for nearly half a century

[8. Farm Dairying. For students in general agriculture only. Four hours a
week. Lecture and recitation, F 3—5. Dairy Building 120. Laboratory practice,
S 8-1. Dairy Building 209 and 133. Professor ————.] Not given in 1928-29.

Composition and secretion of milk; the Babcock test for fat in milk and its
products; the care and handling of milk; the manufacture of farm dairy products,
including the operation of cream separators, the making of butter, starters, some
of the farm cheeses, and ice cream; dairy arithmetic; ice harvesting; judging dairy
products; scoring dairy barns. Laboratory fee, $5.

ENTOMOLOGY

1. Injurious Insects. Two hours a week. Lectures, T Th 3. Roberts 292.
Professor HERRICK.

The common insect pests of farm, garden, orchard, and greenhouse, and of farm
animals are discussed, and measures of control are carefully considered. Speci-
mens of the insects discussed, together with examples of their work, are shown to
members of the class whenever possible. Opportunity is given for questions and
discussions, with the hope of clearing up obscure points and the various phases
of the problems. The lectures and discussions are illustrated by lantern slides
and by charts.
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EXTENSION TEACHING

1. Oral Expression. Two hours a week. Lectures and discussions, M W 4.
Roberts 131. Criticism by appointment, daily, 81 and 2—5. Professor EVERETT
and Assistant Professor PEABODY,

Practice in oral and written presentation of topics in agriculture, with criticism
and individual conferences on the technic of public speech. The course is designed
to acquaint students with parliamentary practice, to encourage interest in public
affairs, and to train for effective self-expression in public. Open to all students in
the winter courses.

(Special training will be given to competitors for the winter-course prize-speak-
ing contest and debate. Competition is open to all winter-course students.)

FLORICULTURE AND ORNAMENTAL HORTICULTURE

3. Planning and Planting Rural Properties. Four hours a week. Lectures and
practice, M F 2—5, W 10-1. Caldwell 400. Assistant Professor PORTER.

A discussion of the principles underlying simple arrangements and planting in
home grounds, school grounds, and village-improvement work.

The course will consist of lectures to illustrate fundamental principles, and of
practice and field trips to observe land conditions; making small surveys; pre-
paring simple plans; learning the common plants, and utilizing them in planting
practice. Laboratory fee, $1.50.

4. Woody Plant Materials. Two hours a week. Lecture, T 9. Practice,
T 10-1. East Roberts 7. Professor R. W. CuURTIS.

A brief study of the characteristics and requirements of trees, shrubs, and vines
for landscape planting.

6. Gardening and Garden Flowers. Three hours a week. Lectures, M W
F 8. Countryman Building. Miss MinNs.

A course designed to study the methods of propagation and growing of outdoor
annuals and herbaceous perennials. Studies will be made, so far as possible, of
individual garden problems. The culture of outdoor roses, asters, peonies, phlox,
iris, and bulbous plants will be considered.

FORESTRY

1. The Farm Woodlot. One hour a week. Lecture, M 10. Fernow 210.
Three field trips or laboratory periods will bearranged. Assistant Professor G UISE.

This course is designed to present certain phases of forestry that are of value in
farm work. The course covers the methods of identifying the principal trees of
this region; the care of the woodlot, including tree planting for timber and wind-
breaks; thinning; cutting mature timber; methods of measuring the amount of
standing and felled timber; protection from fire and other enemies; preservative
treatment of posts; the making of maple sugar.

METEOROLOGY

1. Elementary Meteorology. Two hoursa week. Lecture, M 9. Laboratory,
W o-11. East Roberts 341. Professor MORDOFF.

‘This course is designed to present the more essential phases of meteorology and
climatology and their relations to agriculture. Some time will be spent in study-
ing the principles and methods of practical weather forecasting from weather
maps and local observations.

PLANT BREEDING

1. Plant Breeding. Three hours a week. Lectures and discussions, M g—11
and F 9. Fernow 212. Extension Professor BUSSELL.

The better-known facts of variation and heredity will be considered. Methods
of practical plant breeding, including selection and hybridization will be dis-
cussed. A portion of the time will be devoted to practicums. Greenhouse
material will be used in acquainting the student with methods and results of
breeding work.
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PLANT PATHOLOGY

1. Plant Diseases. Three hours a week. Lecture, S 9. Roberts 292. Prac-
tice, T or W 11-1, and Th or F 10-1. Bailey West Basement. Extension Pro-
fessor BARRUS and Extension Assistant Professor FERNOW,

A course designed to give the student a better understanding of the nature and
cause of plant diseases and how these are related to intelligent control. Certain
typical diseases of economic importance will be studied in detail and the student
will then be given the opportunity of applying what he has learned to the study
of diseases in which he 1s especially interested. Laboratory fee, $1.50; breakage
deposit, $3.

POMOLOGY

2. General Fruit Growing. Four hours a week. Lectures, M T W Th 8,
East Roberts 108. Professor MAacDANIELS or Professor HEINICKE.

This lecture course is designed for students who desire a general knowledge of
fruit growing. It covers practically the same topics as course I in fruit growing
(page 27), but includes no laboratory work.

POULTRY HUSBANDRY

11. Farm Poultry. Four hours a week. Lectures, M T Th 4-5. Poultry
Building 375. Laboratory practice, T 10.30-1. Poultry Building 300. Pro-
fessors RicE and HEusgEr, Extension Professor BoTsrorp, Assistant Professor
HaLL, and Messrs. HUTTAR and MARBLE.

A discussion of the domestic breeds of poultry; hatching and rearing; the
principles of breeding, feeding, and management; marketing; diseases of poultry;
poultry houses; related matters. Laboratory fee, $3.

RURAL ENGINEERING

1. Farm Mechanics. Three hours a week. Lectures, T Th 2. Dairy Building
218. Practice, Th or S 10-1. Rural Engineering Laboratory. Professor RoBB
and Mr. CHADWICK.

A course dealing with knots and splices of ropes; shafts, pulleys, belts, pulley
speeds and belt lacing; gasoline engines; pumps and water systems; care and
adjustment of farm machinery. Laboratory fee, $2.

5. Farm Shop Work. Two hoursa week. Lectures, demonstrations, and prac-
tice, T F 10-1. Rural Engineering Laboratory. Assistant Professor ROEHL and
Mr., CHADWICK.

Practice in carpentry, saw filing, tool sharpening, fitting handles, soldering,
and cold-metal work. Study will be made of the plan and interior arrangement of
the farm shop and of the selection, care, and use of the tools necessary for farm
construction and general repair work. Laboratory fee, $2.

VEGETABLE CROPS

2. General Vegetable Growing. Three hours a week. Lectures, T Th 4.
Poultry Building 325. Laboratory, S 8-10.30. Vegetable Greenhouses. Pro-
fessor HARDENBURG.

This course is designed for students who desire a general knowledge of vege-
table growing in the home garden and especially for those interested in the more
extensive production of a few special vegetable crops on the general farm.
The lectures deal with the planning and general management of the vegetable gar-
den, soils and fertilizers, growing early plants, choice of varieties, and special
requirements of the more important vegetables. Laboratory work consists
chiefly in plant growing in the greenhouse, seed testing and seed identification,
and variety studies. Laboratory fee, $1.50.

VETERINARY MEDICINE

1. Diseases of Dairy Cattle, and Veterinary Hygiene. One hour a week.
Lecture, F 9. Veterinary College, Small Lecture Room. Doctor HAYDEN.
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WINTER COURSES I9

This course includes a discussion of the commonest diseases of dairy cattle, the
prevention and cure of these diseases, ventilation of stables, and general questions
of animal hygiene.

2. COURSE IN DAIRY INDUSTRY

The course in dairy industry is intended especially for persons who
plan to operate commercial dairy plants, and students expecting to
enter this field professionally should register in this course. The
work of the course requires the student’s entire time. This course is
not intended for persons who plan to follow dairy farming. Neither
is it intended for persons preparing to occupy positions as herdsmen,
or as testers in advanced registry work. Students wishing to qualify
themselves for such work should take dairy industry course 8, animal
husbandry courses 1 and 2 (page 15), and such other subjects as
may be recommended by the faculty adviser.

A meeting of all winter-course students in dairy industry will be
held at four o’clock on the afternoon of registration day, November 7,
in the Dairy Building, room 119.

In addition to the general expenses listed on page 6, students in
dairy industry must meet the following charges:

SPECIAL EXPENSES
Laboratory fee, to pay in part for materials used and to cover laun-
(¢ E e 283 8 o3 ez S e e $35.00

(Less than the full term: First period only, $20; second
period only, $7.50 for each manufacturing subject taken.)

OIS o Ll v e s e ealh e e e $15.00-$25.00
BRSO OVETallS, AbOUE. . . . nr sion e bioiein & it s wim o e e $ 3.00
Two white suits, with caps, a8bott. .« « :uwiwn o ien s coais ona $ 8.00
Onerubber apron; ADOUT. . . v siiboi oo s sioiss s i isie e sah $ 1.00

Waterproof footwear is necessary for work in the dairy laboratories.
Books, notebooks, and the special clothing listed above can be pur-
chased in Ithaca.

METHODS OF INSTRUCTION

Instruction is given largely by means of actual practice in the differ-.
ent kinds of dairy work. This is supplemented by lectures, recitations,
and reading assignments in dairy literature. Brief written examina-
tions, and informal discussions of topics previously assigned for study,
are frequently introduced. _

The term is divided into two periods, the first occupying the six
weeks preceding the Christmas recess, and the second including the
time from the reopening of College after the Christmas recess until
the close of the term. The first period is devoted to acquiring a
knowledge of those subjects fundamental to a study of any dairy
manufacturing process. On this foundation the student, during the
latter half of the course, develops his understanding of the various
factors involved in the actual making or processing of dairy products.
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WINTER COURSES 21

FIRST PERIOD
November 7 to December 13, inclusive

The following lecture and practice courses are required during the
first half of the term:

200. Testing and Composition of Dairy Products. Credit three hours. Pro-
fessor TrRoOyY and Assistant Professor MCINERNEY.

This course includes the composition and secretion of milk; the Babcock test
for fat in milk and its products, acid tests, salt tests, moisture tests; use of the
lactometer; calculating milk solids; some of the simple tests for preservatives and
adulterations. A thorough drill will be given in making all these determinations.
The testing laboratory is furnished with all necessary equipment.

A limited amount of laboratory practice in the analysis of dairy products by
the Mojonnier method will also be given. Special attention will be paid to the use
of chemical balances and other laboratory apparatus.

201. Dairy Bacteriology. Credit two hours. Professor BREw and Mr.

The course considers the relation of bacteria to dairy work, their action on milk
and its products, and methods of controlling their growth.

Studies are made of the various bacteria commonly found in milk. Exercises
are given in plating samples, counting organisms, and making microscopic ex-
aminations. Practical application of cultural methods will be made through
the preparation and development of starters such as are used in butter- and cheese-
making, in the preparation of cultured milk drinks, and the like.

This work is intended to acquaint the student with the important part played
by bacteria in dairy products, rather than to train him in scientific procedure.

202. Dairy Chemistry. Credit one hour. Professor Trov.

The elementary principles of chemistry are explained in order that the student
may better understand the composition of dairy products and the chemical
changes connected with and influencing dairy operations.,

203. Dairy Arithmetic. Credit one hour. Professor A

A thorough drill is provided in such problems as are constantly arising in all
kinds of dairy work and in the keeping of factory accounts.

204. Dairy Mechanics. Credit three hours. Extension Assistant Professor
Ayres and Mr.———. ‘ _

Students receive practice in the firing, care, and operation of boilers, and in the
care and operation of steam engines, cream separators, refrigeration machinery,
and other dairy equipment. Practical work is also given in the installation of
shafts and pulleys, pipe fitting, belt lacing, and soldering.

ELIGIBILITY FOR THE SECOND PERIOD

During the last half of the term, laboratory courses in the manu-
facture of various dairy products will be conducted as listed sub-
sequently. .

Any student whose work in the first period has been of satisfactory
grade, may enroll in any of the courses offered which do not conflict
as to time. :

These courses are open also to former students who have satis-
factorily completed the work of the first half, and who vx_*1sh to return
and obtain additional training in dairy manufacturing lines.

This privilege is extended also to persons who may already have
received training elsewhere equivalent to the work of the first half
of this course. Such persons will be expected to pass an entrance
examination covering the subjects listed in the first half, as evidence
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of their fitness for admission; and a complete understanding between
the candidate and the dairy department should be accomplished by
correspondence before any move is made toward coming to Ithaca.

Fees covering enrollment of those not registered for the first half
of the term are stated on pages 6 and 19.

SECOND PERIOD

The following elective courses are offered, subject to the require-
ment that at least five students register for any desired course.

No student may take more than three subjects, as the work of any
one course will occupy his entire time during the period scheduled.

January 7 to 19 inclusive

205, Market Milk. Credit three hours. Professor Ross and Mr ————,

This course covers the sanitary construction of dairy barns; score cards for
dairy barns and market milk; food value of milk; standardizing milk and cream;
legal standards for milk and cream; dairy utensils; the general production and
handling of clean milk.

The laboratory work includes botthing; milk pasteurization; different methods
of cooling milk; clarification; standardization of milk and cream; judging milk
and cream for sanitarv quality; the use of the sanitary score card in judging
dairy barns and dairy plants,

January 21 to February 2 inclusive

206. Condensed and Powdered Milk., Credit three hours. Professor PRICE
and Mr, .

This course considers the principles and practices of making condensed and
powdered milk. Students will make sweetened condensed, evaporated, and super-
heated milk; and powdered whole milk, skimmilk, and buttermilk.

The laboratory is equipped with two types of condensing pans, sweetened-
condensed-milk coolers, copper- and glass-lined jacketed hot wells, homogenizer,
filler, sterilizer, and shaker; and the necessary equipment for laboratory work
connected with condensing.

207. Cheese. Credit three hours. Professor PRrICE.

Instruction will be given in the principles underlying the making of the common
types of both hard and soft cheeses; the commercial possibilities of these products
and the marketing methods will be discussed. The making and use of starters,
the judging of cheese, and the construction and equipment of cheese factories will
also be considered.

The students will make a variety of these cheeses, including Cheddar, cream,
bakers', cottage, club, and the like. '

The cheese room is equipped with all necessary apparatus, and all work is
performed by students under direction of the instructor. Every detail of the
methods employed is carefully observed and recorded by them on blank forms
provided for the purpose.

February 4 to 16 inclusive

208. Butter. Credit three hours. Assistant Professor AYRES and Mr.

This course deals with the principles involved in butter-making processes,
and the practices followed in modern creameries. g '

Training is given in judging and grading cream; standardizing acidity of
cream; pasteurization; and the manufacture of butter from both sweet and
ripened cream. This involves also the making and use of starters, and a study of
cream-ripening methods.

Practice in scoring and grading butter is included, and consideration is given to
the marketing of the finished product.
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209. Ice Cream. Credit three hours. Professor PricE and Mr.

The sub]ect matter covered in the lectures consists of the successive steps in the
making of ice cream; it will include, also, allied subjects, such as types of machines;
refrigeration; quality of materials used; marketing; business management;
factory construction and equipment.

The laboratory is equipped with both hand and power freezers. There are
three types of power freezers, one using ice for freezing and hardening, and two
using mechanical refrigeration. Various kinds of ice cream are made, including
custards and puddings. In the laboratory the student becomes familiar with the
actual commercial business.

3. COURSE IN POULTRY HUSBANDRY

The winter course in poultry husbandry is one of the means by
which the College of Agriculture attempts to meet the needs of
farmers. The course is intended also to assist in supplying the large
and growing demand for trained poultrymen to take charge of poultry
plants owned by others. Although it is manifestly impossible in
twelve weeks to give full preparation for so exacting a business as
poultry keeping, this course will start the student in the right direc-
tion, enable him to avoid many mistakes, and offer him facts and
principles of value gleaned from the 11felon0' experience, study, and
observation of others. Persons expecting to take up poultry raising
professionally should register in the course in poultry husband_ry
not in the course in agriculture. Applicants must furnish satisfactory
evidence of having had at least six-months experience in working on
an approved farm or poultry plant.

Prospective students who have not had experience may well plan
to take a preliminary year in general agriculture, spending the inter-
vening period in work on a poultry faml The following is suggested
as a program for the preliminary year, though it may in some instances
be well to substitute vegetable gardening in place of pomology:

B OO0 2 (DAEE T E) e bt i 8 b oo 8 aal  siam oalo o 5 atalle 3V 3
Agricultural Economics and Farm Management 1 (page 15).. 2
Agricultural Economics and Farm Management 2 (pages 1 5) 3
B T O OOy R D A T N o iy s i oo o s et o e r 4
Poultry Husbandey 11 (Page T8):ax & = oo o coie sins sl s sraiiats s s 4

A meeting of all winter-course students in poultry husbandry with
the staff of the department will be held at five o’clock on the afternoon
of registration day, November 7, in Poultry Building 375.

SPECIAL EXPENSES

Laboratory fee (to pay in part for material used)........... $12.00
T T e T T T Tt e T e S e P 12.00
SO A T Sl e r o Sy o B B e it @ gt e 4 e o 50.00

Besides these expenses, about $5 worth of books are usually bought
and retained by the student. For the cost of board and other ex-
penses, see page 6. If the prospective student owns a set of drawing
instruments, drawing board, triangles, and rulers, he should bring
them and thereby save part of the expense for general supplies.
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WINTER COURSES 25

REQUIRED SUBJECTS

Instruction in these courses will be given by Professors RickE and HEUSER,
Extension Professor BoTsrorp, Assistant Professors BRUNETT and HaLL, and
Messrs. HUTTAR, MARBLE, and ANDREWS.

1. Poultry Husbandry. Six hours a week. Open only to students in the pro-
fessional course. Lectures, M T W Th S g, F 8.15, and by appointment. Poul-
try Building 375. Examination, W 2-4.

The lectures include discussions of subjects of special interest to poultrymen;
opportunities in poultry husbandry; advantages and disadvantages of various
types of poultry keeping; laying out and estimating the cost of poultry plants;
poultry-farm management; history and characteristics of breeds; feeding for egg
production and for flesh; feeding young chickens; incubating and brooding;
principles of poultry-house construction; capons and caponizing; diseases; pre-
paring eggs and poultry for market; marketing poultry products. Assignments
for reading will be announced.

2. Special Lectures. Two hours a week. Open only to students in the pro-
fessional course. T Th 4.45-5.45, and M W F 4.45-5.45 for a period of approxi-
mately two weeks. Poultry Building 375, and elsewhere by appointment.

A course of lectures, not limited to the subject of poultry husbandry, given by
members of the staff of many of the departments of the College of Agriculture and
of the Cornell Medical College and by men of experience outside of the University.

3. Laboratory Practice. Four hours a week. Open only to students in the
professional course. T W Th F S 10-12.30; M F 2-4. Poultry Building 300.

This course includes the designing and drawing of plans for poultry buildings
and colony houses; laying out poultry plants; selecting fowls tor mating; killing,
dressing, picking, and marketing poultry; testing, grading, and packing eggs;
study of the formation and structure of the egg; anatomy of poultry; caponizing;
study of poultry feeds, mixing rations; balancing rations; judging and scoring for
fancy points and for production; sanitation.

5. Flock Management. One hour a week. Practice periods and extra time
arranged by appointment. Practice, reporting three times daily (including
Sunday) for four weeks 7.45-8.15, 12.30-1, 4-4.30.

Practice in record keeping and management of fowls for egg production and for
fattening.

6. Study of Poultry Literature. One hour a week. Hours to be arranged.
Library and outside reading. Reports by students and round-table discussions.

7. Incubator Practice. One hour a week. Practice, reporting three times
daily (including Sunday) for four weeks, 7.45-8.15, 12.30-1, 4—4.30.

Practice in operating incubators, testing eggs, keeping records of incubation,
and comparison of results.

8. Brooder Practice. One hour a week. Practice, reporting three times
daily (including Sunday) for four weeks, 7.45-8.15, 12.30-1, 4—4.30.

Practice in the management of a brooder and a flock of chickens; keeping of
temperature, food, and growth records.

9. Poultry Accounts. One hour a week. Open only to students in the pro-
fessional course. M, 10-12.30. Poultry Building 300. )

Comparison of various methods of poultrv-farm accounting, and practice in
recording a set of transactions. A study will be made of the summarized results to
determine the profit or loss in the various poultry-farm operations.

Excursions. One three-day trip will be taken, during the days immediately
following the Christmas vacation, to visit successful New York State farms and
the New York City markets. This trip is required, and every student must take
it in order to receive full credit for the course. The total expense is approxi-
mately $5o0.
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WINTER COURSES 2.7

4. COURSE IN FRUIT GROWING

The course is intended to meet the requirements of persons engaged
in commercial fruit growing. Lectures will cover the relation of the
fundamental sciences to the various orchard operations, and a digest
of experimental work bearing on fruit growing. Special emphasis
will be placed on the interpretation of experimental work with
reference to New York conditions. In the laboratory exercises each
student will be given opportunity to perform all the orchard opera-
tions which the season will permit. The course should be of value
to men who are preparing to become managers or foremen of fruit
farms. Unless the student has had considerable previous experience,
the course will not equip him for such a position.

Not more than twenty-five students can be admitted to this course
unless some of the applicants have previously had the work in plant
pathology.

REQUIRED SUBJECTS

Students planning to attend but one winter session are required to
take the subjects that follow. Those without experience in fruit
growing had best plan a two-years program.

1. Commercial Fruit Growing. Six hours a week. Lectures, M T W Th 8.
East Roberts 108. Practice, W F 10-1. East Roberts 108. Professor MAcDAN-
IELS OR Professor HEINICKE.

This course includes a study of varieties and methods of propagation; principles
of budding and grafting; soils, and planting plans for the orchard; cultivation;
cover crops, fertilization, pruning, and thinning, as practiced in orchard manage-
ment; picking, grading, packing, storing, and marketing fruit. The course con-
siders the apple, pear, quince, cherry, plum, peach, grape, raspberry, blackberry,
currant, gooseberry, and strawberry. Laboratory fee, $2.

Hours
RRUIREEROIODYIT (DAEE T8\ oo s wisanis assisioiiin i3 4% §laiasissiaiaansls s o5 o s5a 3
i R U 2 0 2 S N S S RO RO S S PR R 2
gt (TR S R R R A R S e AL RV DRl e 3
Agricultural Economics and Farm Management 2 (page 14).............. 3

Students who can possibly do so should supplement these courses with the
following courses in general agriculture in a preliminary or in a succeeding session:

Hours

Agricultural Economics and Farm Management 1 (page I4).............. 2
R B OMIEEring T (DAZE I8)51: oo se s soe s oos as b oo ol wimialainialsrwniato s vis o 3
e CHODE 2 (DA T8) s e v sicresimiras s it v sua 2813 G W wa b e w5 3
BUBIIE B Sharidry 11 (DAge T8) .. <« s sisosmme ns sis siaeisiesisiniosin n vis » 4
T G 2 T8 b S S U SRS G 2
BRI DoINeering 5 (DAZE T8) ... oo - v o e e wiesis o oo a/d S0 isasssanens oo 2

Those who have had little or no experience in fruit growing are advised to take
thi§ work in a preliminary winter course, substituting Pomology 2 (page 18) in
their schedules for one of the subjects here listed. By so doing, they will get a
needed introduction to the subject and be better able to judge whether they
desire the lahoratory course.

5. COURSE IN FLOWER GROWING

. New York is distinctly a flower-growing State. The financial
Interests of the industry are greater in this than in any other State in
the Union. There is keen competition among flower growers, and
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progressive young men realize that they must equip themselves with
all the information possible if they are to make a success of the busi-
ness. Two courses are offered for those especially interested in com-
mercial floriculture, one in the production and the other in methods
of distribution of cut flowers and ornamental potted plants. These,
with other required subjects, should give the student a broad knowl-
edge of the subject and equip him well for his work.

Interest in flower growing, however, is not confined to men engaged
in the commercial industry. There is an increasing demand from
amateurs for information regarding the culture of plants to be used
about the home, in the ornamentation of rural public buildings, and
the school grounds. Courses have been arranged with a view to
meeting this demand. These courses are outlined on page 17.
Those following are planned especially for persons who intend to
engage in commercial floriculture.

REQUIRED SUBJECTS

1. Commercial Flower Production and Greenhouse Practice. Five hours a
week. Lectures, M 12, W 8, Th 11, F 8.- Marketing Building. Practice, S 10-12.30.
New Greenhouses. Professor WHITE and Mr. LONGLEY.

A study of the methods of growing standard florists' crops, such as roses, car-
nations, violets, sweet peas, orchids, and plants for bedding. So far as possible,
laboratory practice in growing these crops will be given. The course is designed
to familiarize the student with the ordinary work of the greenhouse. Laboratory
fee, %3.

REQUIRED SUBJECTS

Hours
Jo¥e3 <070 oy aaky e i oTokeyooh (o) W B ) ERE. o e R o o v o £ i 3
124 P25 1520 774 6 o6 (oo 0 GO T= E o= B Moy o) it ot Eo e s s ] D B x50 3
Entomology @ (Pageiti)s st s shir e i o e s G e 2
Plant Breeding 17 (DA 17 ) ris o taisis clzim s alass ora el taatalia o e s s e S tys 3

ELECTIVE SUBJECTS

Hours
Floriculture and Ornamental Horticulture 3 (page 17)........cooivinn.n 4
Floriculture and Ornamental Horticulture 4 (page 17).........covvnvunnn 2
Floriculture and Ornamental Horticulture 6 (page 17)........covvuvnenn. 3

2. The Distribution of Cut Flowers and Potted Plants and the Manage-
ment of Retail Flower Stores. Four hours a week. Lecture and laboratory
periods, M 2-6, Th 3-6, F 11-1. New Greenhouses. Occasional lectures by
outside speakers, W 3. Caldwell 100. Mr. FARNHAM.

A course designed particularly for training young men and women to become
expert store managers and assistants. All factors which concera flower store
work, including business administration, purchasing of supplies, salesmanship,
delivery, decorations, the artistic use of flowers, and similar topics, are dis-
cussed. Frequent lectures are given by practical men from various parts of the
United States who have made a pronounced success in their special lines. Labo-
ratory fee, $5.

REQUIRED SUBJECTS

Hours
Floriculture and Ornamental Horticulture 1 (page 28). . .....ccvvvivineenn 5
Floriculture and Ornamental Horticulture 4 (page 17). ... ovvivirevenen. 2
Floriculture and Ornamental Horticulture 6 (page 17).....c.cvvvnvneeenns 3

Plant Breeding T (DAge T7).. oloris wiebiaarhiom do/sbleh i b o iy i les s alaaitig 3
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6. COURSE IN VEGETABLE CROPS

With the rapid growth of cities and with vegetable food occupying
a place of constantly increasing importance, the demand for vege-
tables has increased greatly durmg the past few years. An ever-
increasing number of persons are looking to the growing of vegetables
as a source of their income, partmularly on specialized vegetable
farms and in connection with other types of agriculture.
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CLASS WORK IN A VEGETABLE GREENHOUSE

In view of this growing interest in vegetables, the Department of
Vegetable Gardening offers the following course. This course is
intended to meet the needs of persons who desire to obtain, in a short
time, a fundamental knowledge of the principles and practices of
commercial vegetable growing. The principles underlying successful
vegetable production, storage, and marketing are discussed. Methods
of applying these principles to different phases of vegetable gardening
are described.

This course is designed especially for students who have had some
farm experience. It should be of value to owners, and to those who
plan to become managers or superintendents of specialized vegetable
farms as well as to those who plan to grow or handle vegetables in a
commercial way in conjunction with some other phase of agriculture,
such as fruit growing or poultry husbandry.

Students without experience, but desiring some knowledge of either
home or commercial vegetable gardening, will find the course described
on page 18 suited to their needs.
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REQUIRED SUBJECTS

1. Commercial Vegetable Growing. Four hours a week. Lectures, M W F 4,
Poultry Building 325. Laboratorv, S 10.30-1. Vegetable Greenhouses. Pro-
fessor HARDENBURG.

A comprehensive survey is given of the vegetable industry as conducted in
New York State. The problems of the market gardener, the vegetable forcer,
the truck grower, the muck-land farmer, and the producer of canning crops, are
considered. Lectures are given on the principles of production and handling of
vegetables under New York State conditions.

The laboratory work includes exercises in plant growing, vegetable-variety
studies, hotbed and coldframe construction and management, and the grading and
handling of important vegetable crops. Members of the class who desire may
participate in a one-day excursion to Rochester, in January, to visit vegetable
greenhouses and packing houses; cost, about $9. Laboratory fee, $1.50.

Unless taken in a previous winter course, the following subjects should be in-
cluded in the student’s schedule:

Hours
AOTONONIY 2 (DATETS ) s s treia: sial stetaisnia e e dt s oene B aea s lohs st o Ve ia 2ot e elell 3
BRtomology: T i(DETEH IO roreieinens s myeas ot oayais olev ks Loisne e gerats et i ta 2
12 yokisl] 225 o) (oF a2 2N e 8 ol oyt i ol O S 51 ) C0t 9105 ot (1 e it 3

At least one of the following courses should also be taken:

Agricultural Economics and Farm Management 1 (page 14).............. 2
Bl G B reed i n e T (DA e 7 e oy i Bl ST S 3
Rural Engineeting 1 (DAgeir8) oot v s vt mimrrieiet s sl s 3
Meteorology it (DATE T s airinain i e asias oo b 208 et s @ i e eaa e 2

Those who expect to combine fruit growing with vegetable crops should take
the four required courses listed and should add Pomology 1 (page 27). Similarly,
those interested in poultry should add Poultry Husbandry 5, 7, 8, and 171 (pages
25 and 18).

] A two-years program in vegetable crops and fruit growing may be arranged as
ollows:

FIRST YEAR

Hours

AR TONOMIY 2 (DREC LG )l ey s torast vl pummiosrah s S BT e S N, ol S 3
Agricultural Economics and Farm Management I (page 14).............. 2
Pomology 2(PAge T8 i il simist st ssiters el 434 o pepeiots 02 ok e criohAada s laka s 4
Vegetable Zrops 2 (DAL T8, tea o hunl wreia byetsia <is s mis tataiocslyss o= sikstors sisisssmitcskatas 3
Rital Enpinecting T (Page l8)it. o oo simge s 25 st ihian 5 lsie oo sia it A sty 3

SECOND YEAR

Hours

Vegetable(Crops TI{Page 30) i wieissiie e aisians srsttsis i s naletniaive Sialejszniants 4
| 23 RV BE R oo Uogea 28 Gl B o e s e Dl S e e e e e s S0 D YA DR 3
L LA B0y 5t s ol A6 o Fd oI ) It O B AR AR N S AR e R o e 6
Entomology: T (DAge IO} s o vt iloiemlete w0 s e shalirs ey Kol ot arssuts & b Lot e 2

The three lines of work, vegetable crops, fruit growing, and poultry husbandry,
may also be brought together in a two-years program, as follows:

FIRST YEAR

Hours

ARTONOMY 2 (DAZE T xieix st aterbisviatoma S waolbis MR ST ST T ATt sy e e 3
Vegetable Crops 2 (PageiT8)i s s & il s sayenolselars ate s /o ataians sin siaperdionsigian 3
Poultry Husbandry T1 (DA T8) = cxeislise 4r-s sreiarmnss s 4izlemsatosa aisiasstaimtetei bisre 4
Poultry: Husbanidiy 5,7, 8 (DEEE.25) . v.vermie civisuin oia misiaisiniciaisib a1e siecsiabele ipii)s 3
Pomology 2 (DAgE T8).c s« mmesisismis sis s wloivisians s 85 visieiare shuns aiaie oieie soa eiomninls 4
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SECOND YEAR
Either Hours

i Ectable Crops T (DAYE 30 i o v s fe d ek iars o o o b 4
e R S R R Dl R L 6
T SR A o e e A s L 3
R T 0 Oy (e N e e e et X 2
Or
Boultry, Husbandry ' I,,2, 3,.6,0 (PAZE 25) 0 c.t/s siat st oo eiseios e e s e 14
with one of the following:
Rural Engineering F (PAge T8) <. o ris s o s isten de wa st s fimst s i s 3
Agricultural Economics and Farm Management 2 (page14). ............. 3

SPECIAL UNIT COURSES
HANDLING AND MARKETING POTATOES AND CABBAGE

Farmers and others interested in the problems incident to the
proper handling and marketing of farm produce may enroll for either
one or two weeks of intensive practical study of these problems.
Special attention will be given this year to both subject matter and
practice relating to potatoes and cabbage. These one-week courses
will be given independent of each other, and persons may register for
either or both courses.

These courses are intended for any one interested in the handling
and marketing of these commodities—for growers, shippers, inspec-
tors, buyers, county agricultural agents, teachers, and the like.

January 7 to 11 inclusive

Handling and Marketing Potatoes. Professors HARDENBURG and RASMUSSEN,

January 14 to 18 inclusive

Handling and Marketing Cabbage. Professors HARDENBURG and RASMUSSEN,

Lectures and discussions will accompany the practice laboratories. The
problems concerned in the handling of these commodities will include the study of
varieties and commercial types, United States grades, preparation and grading
for market, storage principles and construction, factors affecting market quality,
packing and containers, car-loading, shipping-point inspection, and inspection
reports.

Marketing problems to be discussed will include competition, distribution,
methods of buying and selling, how to use crop and market reports, market, prefer-
ences, marketing costs, relation of grade to price, and so forth.

RURAL ENGINEERING

Requirements for admission to the course in rural engineering are
the same as for the twelve-weeks winter courses. A laboratory fee of
$5 will be required.

This course is designed to meet the needs of those who wish to
come to the New York State College of Agriculture and study only
work in farm mechanics. One may start this course with the opening
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of the general Winter Course or he may start any Monday thereafter

until January 21, and continue as long as he desires until Farm and
Home Week.

It is expected that one registering in this course will have in mind a
definite problem or problems which he wishes to study. Each subject
may be studied as long as desired, at the end of which time a new
subject may be taken up.

It is understood that while a student is registered in this course he
is expected to be at work from 8 a.m. until 5 p.m. daily, except Satur-
day when the laboratory closes at noon.

All of the subjects listed are under the direct supervision of Pro-
fessor Robb and Mr. Chadwick, assisted, at times, by other members
of the staff.

Farm Carpentry and Tool Sharpening. This course includes study and practice
in planaing and laying out structures, in writing bills of material, and in cutting
and erecting frames and rafters. Arrangements may be made so that the student
may make for himself a set of whippletrees, a hay rack, or a small portable build-
ing.

It i1s recommended that a student bring with him as many as possible of his
own tools to sharpen, to put in new handles, and to otherwise condition.

Harness. In harness work the student will learn to cut and prepare straps
from a side of leather, to stitch leather, to select and put in buckles, and to use
repair parts suitable for different kinds of repair jobs. A stadent must bring
with him a harness in need of repair, if he desires practice in overhauling and
reconditioning a harness.

Gas Engines. The purpose of this course is to familiarize the student with the
principles of operation of gas engines. He will also learn to fit bearings and to
grind and time valves. In order to get the most out of the work a student should
bring with him a small one-cylinder engine to completely overhaul.

Dynamite and Explosives. Dynamite and explosives will be studied by actual
practice in blasting stumps and stones, and in blowing out ditches. This work
must be done before cold weather sets in.

Farm Blacksmithing. Farm blacksmithing will include horseshoeing and such
forging as is needed to be done on a farm. Practice will be given in making,
sharpening, and tempering cold chisels, punches, and other tools, and in welding
and shaping iron.

Knots, Splices, and Hitches. The student will learn to splice a hay rope and
to tie some of the knots that are useful on a farm.

Soldering. This course will include a study of the principles of soldering and the
preparation and use of fluxes. Practice will be given in fitiing and timing a
soldering copper and in soldering various metals.

_ Plumbing, Pumps, and Water Systems. The student will learn to plan and
install water systems. In installing such systems, he will practice cutting and
fitting pipes and placing fixtures. He will also learn to operate and repair pumps.

Concrete. This course includes a study of concrete and its uses. Practice
will be given in concrete construction, including the calculation of the amount
of materials needed for a specific job and the testing of sand. This work is best
done before the weather gets too cold.

Power Transmission. Calculation of the speed of a pulley, the size of pulley
needed in any definite place, the length and width of belt needed for a job, and
how to lace a belt, are the subjects studied in this course. Practice will be given
In putting up line shafting, in fitting pulleys, and in setting machinery.
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Tractors and Trucks. A tractor or a truck may be completely overhauled,
Instruction and practice will be given in reseating and timing valves, in scraping
and fitting bearings, and in timing ignition. Opportunity will be given to rebore
and hone cylinders and to fit pistoa rings where needed. The College will furnish
tools, a place to work, and small supplies; it does not furnish the tractor or the
truck to work on, or the repair parts used.

It is suggested that if, for example, a student has a truck and his neighbor has a
tractor, that the student load the tractor in the truck and take it to Ithaca,
As many as six men may work with one tractor and one truck.

Farm Machinery. In addition to the machinery already meationed, a student
may bring with him any farm implement which is out of repair, such as riding
cultivator, drill, mowing machine, or any other piece of farm equipment from a
pitch fork to a grain binder.
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