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@ larger percentage

Ives find out to their|

slogan, “Drink more

r their ears. A few

ithe lduxury of whole milk

@8 napure‘intended, but most of them |
-must be content to have theirs serv-'
ed without cream, whereas many find |
even skim milk denied them after a|
few weeks of age. For the calf it
is a gloomy outlook;- for many dairy-
- it is a perplexing problem.
® is a real need for a more prac-

Fable mothod of raising calves in
he fluid-mi‘k territory where there
is no skim milk.

Some dairymen who sell their pro-
duct as fluid milk, skim enough of it
to raise their caives. This requires)

~extra labor and trouble and means |
that there must be a market for the
cream, and this is ruled out as im-]
practicable on most farms, ,

The most common practice is to]
start the calf on who'e milk and
change as sooh as possible to grain!
and hay only. This may be the most |
practicable method, provided enough!
whole mik is used to give, the ca-l'f;
a good start and provided the change
is made gradually enough to keep the
calf growing regularly and avoid
serious digestive troubles, With vig“
orous calves that quickly develop an
appetite for hay and grain the milk
can be gradually withdrawn begin-
ning at forty-five to sixty days of|
age; with others the milk-feedin.g]
period may nced to be extended a |
month longer. At least 400 pounds}
of whole mik will be required by this
method and most calves should have
600 pounds or more to give them the
right start,

The use of dried skim milk by dis-
solving one part of it in eight parts
of warm water makes a very good |
substitute for skim milk. Production
of dried skim milk is increasing; we
need careful studies to determine how

it can best be used and how much’
the dairyman can afford to pay for
it.

WASHING MILK UTENSILS

In almost every cagse when we are
troubled with high bacteria counts in,
our milk we eventually trace the
cause to dirty milk utensils. The
trouble may be in the
the cooler.

Pails and cans with wide-openl
seams in them give the most trouble.'
It is our practice to take such uten-
sils to a tinsmith at once and to have!
everything soldered over smooth. Itg
is' then possible to wash them effici- |
ently, because there are no crevices
to catch and hold dirt.

We wash utensiis by first rinsing

cold water, and then scrubbing
with a brush in hot water into which
cleaning soda has been put, then
rinsing again in cold water, and ﬁn,-,
ally scalding with live steam or veryj
hot water. The water must be so
hot that the utensils will dry without
wiping.

In order to retain their brightness |
the utensils are gone over regularly
with scouring powder. Such utensils
as we can get in secamless form we
buy in that way, as it obviates a lot
of soldering.

FOUR PER CENT. BUTTERFAT

- There is much being said now to

increase the use of fluid™milk and
thus encourage and make better the
lot of the dairyman. The first thing
that we as dairymen must do is to
make that milk palatable. I believe
that one of the things that will in-
crease the public taste for mik as
much as anyhing is a fair percent‘age'
of cream in it. Four per cent. but-
ter fat should be the standard. This
makes the milk creamy enough to be
attractive and palatable even when
pasteurized, and I believe that con-!
sumers will be glad to pay for such
a miik.

!

Home Market Pays.

We live on a 225-acre farm, have
75 peach trees, and
peaches. We usually arrange to givef
a sale once a week, generally on Sat-!
urday, when people quit work to go‘i
to town. The sale is advertised, and '
a few posters put up, giving the'
names and prices of what we have tx)'
sell. We always serve milk and other |
farm dainties to the little chiidren
while their mothers are busy select-|
ing their products. We generally |
have peaches, me'ons, green peppors,}
tomatoes, roasting ears, cucumbers, |
honey, butter and nice fresh eggs.

We arrange things nicely on a long
table, or kind of bench with two steps
putting the peaches and vegetub’.es]
in half-bushe: and bushe! baskets. Wc‘
try to get a good price, yet give good
weight and more for the money than |
they could buy elsewhere, The ladies |
from town find it a pleasure to drive |
out to our home to buy their produce |
fresh.

We have tried this method for two
summers, and -also in the fall when |
we had potatoes and turnips, pears |
and other late fruits that ripen in
September. A sale just b{\fm'(\:
Christmas, say about December 16,
should bring a nice profit. This sa’e |
should consist of fruits—dried, can-
ned, preserved or fresh; nuts, suchl
as peanuts, pecans and hickory nuts;
fruit cakes; young fall”chickens;
keys; butter and eggs.

We always realize good profits, and
I am sure almost any one else wil,
too, if they have just a little ratience
and time. We find it a peasurable
work as well as profitable. A sale|
such as this is fine for the children,
if you let them help and share in the,’
profits. —M. M.

————
Cutworms in the Garden.

Cutworms rank among the worst
insect pests of garden and field crop.
They are general feeders, -attacking
all kinds of garden plants, particu-
larly when they are young and suec-
culent in the early part of the sea-
son. As a rule, they cease to be
troublesome after the end of June,
A bul’etin on cutworms and their
control, distributed free by the Pub-
lications Branch, Department of Ag-|
riculture, Ottawa, gives detal’ed in- |
formation on this pest and describes
the means of control, Poisoned bran
is the best remedy for cutworms,
and it should be applied as soon as
their presence indicated. For
small gardens one quart of bran, one
teaspconful of Paris green, and one
tablespoonful of molasses, with suffi-
cient water to moisten the mixture,
is sufficient. When large quantities !
are needed use 20 pounds of bran, |
%4 pound Paris green, 1 quart of |
molasses and 2 to 3 gallons of water, |
Mix the bran and Paris green thor-!
oughly while dry, dissolve the
molasses in the water, and pour it
on the mixture, stirring well.

The cutworms hide in the soil dur-
ing the day and come out to feed |
at  night; therefore, the mixture
should be applied immediately after
sundown to get the best results. In|

gardens or ficlds containing rows ofj

is

|

vegetables, it should be scattered
thinly along the rows on either sides.‘
Flowering plants may be protected
placing a small quantity of the
oned bran around, but not touch-
each plant,
— e
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Best Varieties to Grow.
Mangels.—In the last seven years

g 5 ! P t
raise lots of three varieties of mangels have been

tested-in a co-operative way through-‘,
out Ontario and fifty good reports of‘I
successfully conducted experiments |
have been received. The average
vield in tons per acre per annum of’1
these fifty tests are as follows: Sut—[
ton’s Mammoth Long Red, 30.2; Yel-
low Leviathan (0.A.C. No.
Keith’s Prize Taker, 28.6.
varieties represent three |
types of mangels, first the long, sec-
ond the intermediate and third the !
globe.

Sugar Mange's.—The class of roots
sometimes referred to as sugar beets
for stock feeding, but which are more
accurately termed sugar mang{‘fs,[
have, in recent years, been grown |
considerably as a feed for farm stock, |
especially for dairy cattle, They m'e“
intermediate between sugar beets andJ
mange’s and usually contain about!
ten per cent of sugar. In the average
of eleven years resu'ts through the
co-operative experiments, in whiuhf
there were 59 good reports, the
Bruce’s Giant White Feeding gave an!
average yicld per acre per annum of |
25.1 tons and the Rennie’s Tankard |
Cream 24.5 tons.

Swede Turnips.—There has been a!
good deal of interest in the produc- |

2), 29.5;
These’
different

2 s 5 o+ | the soil gods to the sea.
jtion of swede turnips in Ontario in|, g B
| ; | iet water run away into streams so
tur- | the last few years, not only for the| s

production of feed for farm stock, but
also for table use, and pnnicu]arly“
for export to American cities. The |
variety which has made the highvst'
score for shipping purposes as deter-|

mined in the experiments at Gueiph |

lis the Perfsct Model, which has beem’vatmn.

~_ |
grown at the Colege for about a|

dozen years. In 1924 in nine success-
fully conducted experiments the Per-
fect Model surpassed the Ditmar’s

pails, the cans,f Vhiaen
[that is warm an

How I Delouse My Hens,
Experience has taughtme that the
casy methods of treating hens for
ven_m'n are more or less jinefficient,
I dip my hens. in a“ sodium fluoride
solution, using thre tablespoonfuls of
t:he. Powder to.a galion of water. Ex-
amining the hens after using this
treatment I have never found a single
living louse,
I shut the hens in the henhouse
the evening before the day I treat'
- I pick a day for the dipping I'
d bright so that the
uickly and not chill. |
opening with a siide |
oor in a corner of my'
-henhouse, I put a catching pen
there, with some feed in it.
The}xens fight to get into the, pen.
When it is fu] I close the sl'ide ;il(:gr,
then take them, one at g time,
through a door in the top and im-
rdqerse them in a tub containing the
ip.
I hold their

hens will dry q
There is an
door near the fi

heads up and ruffle
their feathers back so that the dip
penctrates to the gkin,

J‘ust before releasing them I hold

eir bills shut and give the head a
quick dip, then place them in an
empty tub to drain,

They soon hop off to find @ break-
fgst that they won’t have to share
with a lot of goodAfor»hothing lice.

This method requires quite a lot of |
time, but it igs almost 100 per cent.:

efficient and does not need to be re-

peated very soon. — ]
Old n Sllage' has two straps at the back which cross
M.old in silage is the result of or.;each other and button onto the bib in
g{z‘:msms which work in the presence’fmﬂt- Worn over a dress, the cover-
of air. The natural fermentation | up apron (upper right) is quite a pro-
which occurs in corn cut slightly | tection when 'a little girl is at play.
green uses up the air imprisoned in|It is made from unbleached cotton
:.;:e si‘_‘?gre asnd chec::s t?e growth of'agd siips or;) ove-é' th_{xthheaq. ﬁllbt.he
© mo.d. Silage, therefore, must be|® ges are bound with colored bias
thoroughly packed and settled in or- ‘bindmg, which can be bought all ready
der to keep well. The taller the silo|Mmade up in the stores. The ties at the
the better”the silagg will keep. Thor-|Sides are of the cotton. The apron
ough settling of silage is facilitated | worn by the wee maid (at upper left)

by the observance of the following | S1iPs on over the head, and ties at the
£ back in sash effect. It is a’so made

ints: First, i i i
?:om one~ha11§ t‘)m:)t':xen;?"c}xlnt;:l lgf;te;if.mm unbleached cotton and has two
and keeping the knives sharp at all 't)py set-in pockets that any .‘{ttle girl
times. Dull knives and ragged cut-|Will vat?ore. ’I_'he e(?gves of th|§ apron
ing, so that sta’ks and husk go into | 2re m.nshed with colored wool in b:ap-
the silo in chunks, are respbnsible'k?t, stitch. We k‘now,mothers of litt’e
for many mo:dy spots. Second, mak. | Bitls are busy folk, 'an many a dress
ing sure that the corn contains pﬁentyipmbl‘f)mom:tz. [;f .‘QO.‘VQdA fro;n ;)attem
of moisture, either in the stalk or by NO‘ 128 3 Whlc ‘Iisln‘sngs. 52 ,and 6
the addition of water. Third thor—'b(\a.rs' ghEe ¢ yeaos Teduires % yard
ough tramping whi'e the si‘o iq' bcingi32_m¢h. material foy‘ Views A and C;
filled. i and 1% yards for V iew B. Price 20e,

Our Fashion Book, iliustrating the
newest and most practical styles, will
be of interest to every home dress-

prices maker. Price of the book 1Cc the copy.
HOW TO ORDER PATTERNS.
Write your name and address p.ain-
andly, giving numter and size of such
his | ratterns as you want. Enc.ose 20c in
ftamps or coin (coin preferred; wra:
it carefully) for each number, and
with a sharp knife cuts the tail one tddress your order to Pattern Dept.,
inch or co from the body. At that | Wilson Publishing Co., 73 West Ade
distance the skin of the body merges, laide St., Toronto. Pattern: gent by
into the tail on the under side. Cut' return mail.
between the joints. If docking is
done when the lamb is not more than
a week old, it will not suffer from
the loss of blood. Hot pincers ars
often used to cut off the tail and
when used the searing prevents bleed-
ing. Do not dock lambs in tha hot
seascn when flies are numerous.
Loss of Top-Soil.

When the timber goes to the mil],'

Bare hills

THREE LITTLE PINArORES.

These adorab
of the simplest

‘e little pinafores are
construction, with an
ch makes for comfort

The quaint little pina-
fore with the big pocket (at lower
centre) is made from checked ging-
ham, with al the edges bound and

——

Dock the Lambs,

Docked ambs bring better
than those which are rot docked. An|
easy way to dock is for one man toi
gather the four iegs together
press the lamb tightly against
body, with its head up and feet out.
When in that position, a second man

swiftly that thg rich top-soil goes
along. Two things that help check
this terrible loss of fertile top-soil
are reforesting rough land, and keep-'
ing roling land in some kind of farm
crops that do not require any cuiti-

R
Get Rid of Ticks. ‘
If ticks have bothered the 4\(':*;:.[ Dumb and Satisfied.
try this: About a week after shear-| “Jack is having a lot of trouble with
P his neuritis again.”’

“Well, say what vou [lease but my

o5 SRS srfect [ el or tank of some kind if no dip-
lative. Tn 1925, however, the Perfect sweetio’s flivver is good encugh for

Mode! held an intermediate position | Ping vat is dvailable, When 1]:(‘ Swes =i
in yield of roots per acre, the highest | have "N," ciipped the ticks can't h?nf}:’ ;
Jbeing the. Gaiton’s Superlative |0 any longer and all that are le t

ich i ricl s e I »- By dip-
| (which is of the elephant type) and| Wi:l soon be on the lamhs ) A
| 5 v | pi 5 1 s ail r T s—“The best way
Ithe lowest the Canadian Gem, in the | Ping l'h(_ lambs the main brood of | ..Hmn'mus : I'vn est w 1,\"
| i its ‘olleg: ticks is destrcyed before they mul- friend is to lend him money.
|experiments at the College. The | U ) ; i . PDids e
| Canadian Gem is a we:l formed root | tiPly and get back on the cld sheep.i Watson—"Dig you ( at o ¥
A 1 ! —W. |lending or borrowing?”

jand comes next to the Perfect Model |

Bronze Top and the Garton's Super-  ing the ewes, dip the lambs in a bar |
\
|

|

|
——e e

How He Knew.

to lose a

TASTY DISHES | NAKE FRON WILD GREENS

e S
By NELL B. NICHOLS ¢

My first experience in- preparing cultivat,ad‘ 23
tasty dishes from wiid greens was | France, There
not many seasons a; . 'R confess, | weeks Just as
too, that it was quite accidental. I i
Was on my way to a meadow on our
farm, Oak Hil's, in search of the first
wiid flowers, Along the path I noticed
many green shoots lifting * their
heads. T began to wonder how many |
different kinds of edible gresns were |
on the place. I decided to find oilt/,
and from that day many common
weeds were served on my table.

I have employed the following
greens in the making of appetizing
dishes: watercress, lecks, dandelions,
curlyleaf dock, field sorrel, horse-
radish, chicory, cinnamon fern, bur-
dock; milkwed, purslane and parsley.

Home economics schools are agreed
on the health properties .of green
foodstuffs. As an aid in reviving the
jaded appetite they have no substi-
tutes. These common weeds contain
large amounts of vitamins and they
are rich sources of the minerals which
make red blood and energy.

Much, of the success g housewife
has in introducing greens into her
menus depends on the method of pre-
paration, I find it is essential to
have these foods well seasoned and | T 4
garnished. Only young, tender plants:-pe}.]per' I£ celery sa.t‘ 28 avnl{able
can be used. The older ones are' 5 18 uneld, or & fow Sprigs (?f ooy,
likely to be tough; their flavors are;chqpped, are good'. The mixture is
l'too stvong, mmstened. wnth_ salad dressing,

‘ Sorrel is enjoyed by children who
PREPARING GREENS like to eat nature’s gifts. Its ap-

After the greens are gathered they petizing flavor, which is siightly acid,
are looked over carefully and washed. | adds an appeal to many dishes. One
I always discard the coarse leaves of my recipes that gives good results
and stems, I prefer to wash the|is as follows: Cook two and one-half
leaves in warm water first, then they | cups sorrel leaves, which have been
are plunged into cold water. This|washed and ‘chopped very fine, in a
process is continued until all the sand{pan containing three tablespoons but.
and grit is removed. I either place | ter, one chopped onion, a few sprigs
the plants in cold water or wrap|of parsley and four or five lettuce
them in a damp cloth and set them |leaves. Stir constantly- during a few
in a cool place. Either treatment|minutes of cooking. Stir in two and
aids_in making them crisp. one-half tablespoons flour. Then add
I My family is fond of & mixture of | two and one-half quarts of boiling
{ horseradish, dandelions and dock. If|water while stirring constantly. Cook
I am going to serve plain greens I|twenty-five minutes. Add three cups
ichop the cooked leaves and season|hot mik and one cup mashed potat-
them with sa’t and pepper. Then I[oes. Season with salt and pepper.
{place them in a skillet centaining a | Serve this soup piping hot.

{little melted butter or bacon fat.| All greens may be used in making
; Onions are relished in our household, | wholesome soups. I have a standard
so a little minced onion is added.|recipe which is satisfactory.  Two
After simmering a few minutes the|cups milk are thickened with tweo
greens are ready for the table. tablespoons flour and season with one

Leeks,  frequently called wild tabiespoon butter. Then two thin
|onions, are adaptable foods. Chopped |slices of bacon are cut in small
fine they are delicious in sa’ads. | pieces and cooked in a skillet unti]
'When they are ccoked in a small light brown in color. One  small
amount of water containing a pinch |onion, chopped, -is added and cooked
lof soda this wild vegetable may be|until brown. Then the thickened i
"served on foast with butter in true|and one cup cooked greens, 'ﬂg
| French fashion. Cooked with a few|have been rubbed to & pulp, are add-.
ta'ks of celery and made into cream|ed.  StiF well during the cooking.
soup, leeks are delectable. I remem—'Just before serving .add one hard.
| ber having tasted such a soup in a, cooked egg -yolk which has been rub-
! fashionable restaurant in Paris.

ed through a sieve.
| Cheese combines nicely with leeks, SERVE ON TOAST
‘()nne of the recipes I use calls for a

L : Cooked greens of a’l kinds may be
dozen ieeks, six rotatoes and one-half
cup grated cheese. The leeks are boil- | ser‘-le](: o onst ~I ﬁn‘d they are es-
ed, as are the sliced potatoes. The ! FPecialy Tappropr!ate in the supper
vegetables are arranged in a butt‘erq':lznt'ho p:;(? ;:gs '1(:12 c}?:.k:% g TS
ed baking dish. One cup milk thick. | bt st cnohall tas 9
ened with two tablespoons flour ig| ‘he S - ! P
| % onion  juice and two tablespoons
i poured over the mixture. Then the ; z, fehiss
cheese is added. Bread crumbe 'mdyhors-eradlsh are added. Four table-
i i SR i = | spoons of sour cream are stirred in
feasonings of salt and pepper are ith fici
cprinkled on top. The dish is baked With sufficient salt and pepper to
about twenty minutes suit the taste. This mixture is spread

]evenly on slices of warm buttered
BURDOCKS AND MILKWEED }
|

K""S
girdens  throughout
it is sown every few
We SOW peas, 7.
marner of preparing
ook the young shoots
in a little water until they are ten-
der. * Then they are drained and
seasoned with salt. I place a layer
of the milkweed in a buttered casse-
role and sprinkle it with dots of
butter and grated cheese. | repeat
this process unt}l all the mikweed
fs used. Then grated cheese and’
buttered crumbs are spread over the
top. The baking dish is set in the
oven until the crumbs are browned.
Another happy use for cooked milk-
weed stalks is to ehop them fine and
add them to eggs that are being
scrambled.s Milkweed salagd also-.is
toothsome. The French combine the
cooked stalks with strips of piimento °
and serve them on lettuee leaves with
salad dressing to which tomato cgt-
sup has been added.
DANDELION SANDWICH & b
Dandelions as a rule are served -
as plain greens, A delicious sand-
wich filling may be fashioned from
the uncooked leaves and stalks. I
chop them and season with salt and

toast. As a garnish I use two slices
I learned by bitter experience ‘that | of crisp -bacon and a little mound
the juicy stems of burdock must be ! of minced cucumber Fickles on every
scraped or peelad carefully before| slice of the tcast, >
being eaten. Then they are good For Sunday’ evening suppers sand.-
served with salt like ce'ery stalks.| wiches are convenienigs My family
Or they may be cooked in a smali | welcomes a filing maae of “greens,
amount cf water and buttered. I To one cup of crisp greens, which are
always remove the wooly outer rov-!('hopped fine, one-half pimento,
ering of the cinnamon fern before ' minced, ono-ha'f cupful cottage
using the plant. cheese and six tablespoons of broken
In my neighborhood tha milk\ve-ed‘nut meats are added. Salad dress.
is not good to eat after the first|ing is used to moisten and a little
jpart of June. Some way the flavor ' sa't is added if desired. This filling
is not right after the blossoms ap-|is spread between buttered slices of
pear, and the plant becomes tough | bread. For' variation I frequently
{and fibrous. The milkweed, on ac-'substitute chopped raisins for the

count of its rare, delicate flavor, is'cheese in this sandwich filling.
Home]y Wi which the butter is covered. The cut
| will be straight and sure, and the

When cutting butter, wrap the knife free from grease, * '
knife with a strip of the tissue “’ith; Tie the strands of a new broom
firmly together, and allow the broom

B S S |

sdom.

{in shape and quality. for shipping, but

| seven
there were thirty-five good re

has invariably been a lighter _\'iefdf'r.[
Field Carrots.—In the average of
years’ experiments, in which |
porls.!
the Rennie’s Mammoth Short White |
gave 19.6 and the Bruce’s Mammoth |
Intermediate Smooth White, 19,1'
tons per acre. These carrots resembe
cach other closely and there is but
little choice between the two lots,
st ol - S

Why Valves Warp.

Never race an engine before water
and cran g are warm, for warped
exhaust valves are an almost N‘rtzlin!
result. Thus the engine is \vmk(\n('di‘

J
{
|
|

‘and there will be trouble in starting. !

Eventually an overhaul that might |
have been avoided becomes necessary.“
Aside from the danger of warped
valves and other strains and stresses
due to sudden and uneven heating of
cold metal parts, the warming up |
adds to the engine’s useful life be-
cause stiff, cold oil can not lubricate
bearings and other moving parts as
it is expected it should. —E. H.

= =

Sprung Aleak.

Little Harry cut his finger while at
ay, and screamed:
“Hurry up-—hurry up, mother!

pl
I'm

; to soak for an hour in a pai. of very

THE BADEN-BADEN ROROR SHIP SHOWN REACH

The first rotor ship to venture across the Atlantic has completed her
Flettner, awaited her in America. The trip took a trifle more than a month

a leakin':”

the wind and it is converted into power. The DudeuBadbn is propelled by

{ hot water, when the service and re-
siliency of the brecom will be much
increased.

To extract onion Jjuice, cut one
| slice from the root end and rub in
(& rotary motion upon a coarse
grater.

White si’k, when washed, should
{be rinsed in water containing one
’Leaspoonfui of alcohol to one quart
tof water. To stiffen or freshen silk
| ribbon rinse in a weak solution of
I:whito sugar and water.

|
|
|
[

In cutting rags for woven rugs,

| &vam up all straight pieces in tubular
| shapa, ieaving the ends m.smated by
the width of the strips to be cut.
Then, beginning at cne end, one may
[ tear one, continuous strip for a ball,
| needirg scissors oniy as one reaches
ths s 1m each time.

Bread crusts, if dried slowly In an
almost-cold oven and stowed away
for crumbs, will not mould.

Je'lies which have soured may be
utilized in mincemeat pie

To fasten screws into a hard wood,
first drive into the surface a nail
just a little smaller around than tha
I'screw.  When this is removed the
| screw will turn very easily In the
hole formed.

iNG NEW YORK

maiden voyage. The inventor, Anton
The two huge aluminum plllars caton
wind, but has no sail.




