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[ LACTIFER

— THE BEST CALF MEAL
IN THE WORLD
=| AND A PERFECTLY COOKED FOOD
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Baby to Calf : Don't you miss your Mother?
Calf. Not a bit—I'm fed on LACTIFER
J.THORLEY LT® KINGS CROSS. LONDON.




Is a perfectly Cooked Calf Meal, and
specially adapted to suit the delicate
stomachs of Young Calves

DIRECTIONS FOR USE.

Mix one pint of Lactifer, dry, with Cold Water,
until it is as thick as cream. Stir free from
lumps ; let it stand three or four hours, then add
sufficient BOILING WATER to make it one
gallon of gruel; keep stirring while adding the
BOILING WATER. Let it remain until Milk
warm, or cool down with Skim or &._parvated Milk.

Lactifer must always be mixed w**h BOILING
WATER before the Milk is added. Sti*L.iskly
before giving to the Calves. They should ¢ ive
the same quantity as they would of Miix; his
varies with the age of the animal.

Calves should not be taken suddenly off New
Milk and put on Lactifer. Care should be taken
to change gradually, thus:—When a week old,
~ give them a little Lactifer Gruel in their Milk, then
gradually less Milk and more Lactifer Gruel. It is
of the utmost importance that the WATER added

to Lactifer BOILS, and that all utensils be scalded
and kept thoroughly clean and sweet.

In case of Scour in delicate Calves the
Lactifer Gruel may be boiled, and half a

Packet of THORLEY’S FOOD added.
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