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Prepared in Numerous Tempt-
i 2507 T e Ang Forms, ‘
: M,un\-éndlmnumber of mavory

~ dishes can ‘be prepared from cheese which

etilton, ‘ grayere, rocquefort, gumem'beh :\t
end! parmesmn. - The parmesan 18 af S0~
jan, cheess sud is modtly used grated for
cooking. The, vi 'of our Caandian
¢heese are well | l;‘qun pobeice i
Nouse-wiife., - The u ‘chéese sandwich,
which s delicious. Me@ with salad, con
wists dﬁiﬂ’ﬁfﬂe petween slices of
_butitered or buttered . toast.

thin :
More - delicaite, er, is the sandwi
smude of mashed cheese mixed aith cream

) peste “seasoned with paprika and
‘6."&"“ 'lle’ bread in thin pieces and
spread with ‘the. cheese. P&t the s:;:d;
atiches together and press them 80 af
j ':-m sily fall apart. Melt two
- of ¢ im a pan, and when it 18
-sandwich sli 1
be served immediately.
be’ mixed with finely
and spread between
b

read.
tablespoonfuls of
of flour, one-half
a dash of cayenne,
ul of grated cheese. Put
the butter, and when it is
the flour; let it cook a
ng all the time, so that it
- Add onehalf cupful of
stir until smooth, then
cayenne. Remove from
stirting constantly, the
ree eggs and a cupful of
. Wither Afmérican or Par-
n be used, Replace it on
gir until'the cheese is melted
naste sooth and eonsistent. Pour
a-buttered dich and eet
When ready to use stir
the wellibeaten whites of
it into a pudding dish,
n 25 minutes. Do not open
door for,10 minutes. The souffle
 orvad: ab once wwhen it is baked.

Melt one cupful of grated
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e 3 doublé boiler. Add one scant
? ol of salt, a little cayenme, two
tablespoonfuls of . milk. “When smooth

g o+ of bread which have
g_wad_it onigmesvmd ) atad
' - s&nﬁntbewmforﬁve“
@ix: miputes nad serve very. hot. X

Pout itto individual ‘molds and set awny
I»Mni‘:: Serve with French salad dress:
ing or crisp leaves of Jettuce. A second
o fior cheese balls is made of one-balf

i ,v&é'&;e,._onqquute:i_ c\lll'.pfu}
crumbe; two eggs, a dash of

5 ' . and cheese
er and add the beaten

. When welt blended add

: tén to a stiff frdtfh. ){al_(e
inibo amall balls, and if too soft put in
s wimbs, Fry in fat-and serve

a Mﬁ cayenne and a very little salt.

i

of flour;
cheese, a dash
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h.:fs'e sufficiently consis-
Place it on a board and roll
+ of an inch thick. Cut it
, and roll so each piece

Hi
I

b

Piace them.in a baking tin and
each end on the pan o they will not

Bake to a light brown in a
oven. Serve with salad.
soup—One-half cupful of flour,
- of mich cream, four tablespoon-

i four of grated parmesan
of cayenne, two eggs, thres
soup stock. Mix flour,
cheese and pepper together.
o into enother of hot water
the mixture becomes a
v ste. Break into it the two
- quickly . and thoroughly.
s longer and set away to
roll into little balls about
-walnut.  When the balls are
rop them into boiling water

tly for five minutes. Then

em in-the soup tureen and: pour the
ing . stock on them. Pass a plate of
‘finely grated parmesan cheese with the

“Chease patties—Cut bread from which
the crust has been removed into picces
$wo and onehalf inches thick, two and
(onehalf inches wide and three and one-
half inches long. Then with a pointed
kuife cut a line around the inside one-half

!

i

]

"
Sa.g‘
il

b
g
i

g
3

i
it
£

g;
3
g

en

H
H
ad

-

15
5%
]

g

san inch from the edge and carefully re-

the crumbe, leaving a box with the
eides and bottom onehalf inch in thick-
ness. Dip them in butter and toast them
in the oven to a delicate brown. Fill the
center with a mixture of two ounces of
grated cheese, one-half tablespoonful of
melted butter, one tablespoonful of milk,
& Eitle salt and pepper. Place in thd
oven gnd after filling it melt the cheese.

e Vi

RKerve very hot.
PQTATOES. e
Ways in Which Cold Ones; May Be' Made
- Appetizing.

Coocking .enthusiasts declare that cold
potatoes may be made up into a number
of appetizing ways, and recently one of
the pumber gave practical illustration of
how jt might be done.

' The most striking in the list was an ex-
perimental dish in which cold potatoes, cut
into small dice, scraps of bacon, butter,
salt and pepper figured, with milk or water
to moisten. The bacon gave an odd flavor
which appealed to the appetite. A little
white stock would undoubtedly have im-
proved the mixture, and scraps of pork, so
small that they would quickly cook,
would be almost as good as bacon. There
are a few other unusual dishes to add to
the housekeepers’ list, and in all white
potatoes are used as the foundation. . They
are not always cooked and cooled before
being used, however.

) Potatoes—Usg hot baked: pota-
thisdish | Serageithie pulp - care-
full the eavé - um-

proken, and press it through siee. Add
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a tablespoonful of grated cheese and salt
and pepper to taste. Melt two ounces of
butter in a stew pan, put in the potatoes,
heat thoroughly. Stuff this into the skins,
heat in the oven and serve immediately.

Stewed Potatoes—Cold boiled or raw po-
tatoes can be used for stewing. The time
must be regulated to the condition of the
vegetable. Cut the potatoes into pieces to
suit the fancy, put them into the stew
pan with salt, pepper and a piece of
fresh butter. Pour in milk enough to
keep the potatoes from burning, cover the
pan and stew until thoroughly soft. .

Fried Potatoes with Eggs—Slice cold
boiled potatoes neatly and fry them with
pieces of salt pork or in butter. When
brown break up two ar three eggs and stir
into them and serve at once. If these are
allowed to cool, the egg will harden and
the dish is spoiled.

Steamed Potatoes—fn English homes
potatoes are often steamed instead of boil-
ed. They are pared thin and thrown in-
to cold water for about five minutes, and
then placed in a strainer over a saucepan
of boiling water. . They should steam from
20 to 40 minutes, or until a fork can be
put through them with ease. Serve them
quickly, or they will lose their flavor,
is the warning from English cooks.

Maitre d’Hotel Potatoes—Wash, pare
and shape potatoes in balls by means of
a vegetable cutter. Cook one cupful ' of
these in boiling salted water until tender,
drain and add a tablespoonful and a half
of butter, creamed and seasoned with one-
fourth teaspoonful of salt, a few grains
of cayenne and half a teaspoonfubl of
lemon juice. If the flavor of parsley is
liked, add one teaspoonful of it after be-
ing finely chopped.

Potato Crust for Meat Pies—Use one
cupful of cold mashed potato with two
cups of flour sifted with a teaspoonful of
salt and two level teawpoonfuls of baking
powder. Working' half a cup of shorten-
ing and then add the potato, and milk
enough to make a soft dough. Turn it
on to a board and roll it out to fit the pie
dish.

HOW TO INDUCE SLEEP." *

A St. John Doctor Gives Simple Rules by
¥ Which to Woo Refreshing Sleep.'

Said a local physician on Wednesday:
“The wear and tear of nerve and tissue
through the day cannot be repaired with-
out genuine sleep at night and though
mild narcotics are a blessing at times they
should not be used tfll every means to
induce natural sleep has failed.

“In the beginning, before the trouble has
become serious, one should consider care-
fully the possible causes of insomnia. It
may be the result of indigestion or lack
of ventilation in the sleeping room, or too
light or heavy bed covering. If the first,
the article of food that disagrees with one
must be discovered and avoided. A mo-
ment’s thought will enlighten her if it be
the second, and it is easily remedied- It
is true that many rooms are so constructed
that ventilation seems impossible without
throwing a draught upon the sleepers; but
there is no case in which the placing of
a high screne will not do away with this.
A substitute for a screen can often be de-
vised Ly hanging a shawl or sheet from
one article of furniture to another or to
a tack driven into the wall. But fresh air
the one troubled with sleeplessness must
have above all things.

“The matter of clothing is even more
easily regulated. Many people use much
more clothing than is necessary or desir-
able, A pair of light blankets over the
sheet, or one blanket and an extremely
light comfortable are sufficient for warmth
in any city house where there is a general
distribution of heat. The pillow should be
low, or entirely dispensed with. High
pillows induce crows’ feet and: other
wrinkles and are not desirable from any
point of view.

“If these causes fail to explain the in-

somnia, one must look for the seat in®

some nervous derangement. It is as well
to try a few simple remedies before con-
sulting a physician, who, as a rule, pre-
scribes a narcotic. First, just before go-

ing to bed, the insomniast should take a |

hot drink of some kind, preferably thin
cornmeal gruel. If poor circulation causes
cold feet, it is a help to wear knitted slip-
pers to bed. This of itself tends to induce
sleep.

“On getting into bed one must assume
an attitude of utter relaxation and always
lie straight. Many find that to lie face
downward, with the arms stretched at
the sides, will bring sleep. Still another
way i8 to lie extended at full length on
the back and to draw deep, long breaths.
If the air be pure, as it ought to be, this
fills the lungs and sends a current of fresh
life to every cell of the body and brain
that soon relieves the nerve tension and
induces sleep.

“If none of these suggestions make you
sleep it is probable that the nervous sys-
tem is too deeply impaired for ordinary
treatment and a physician should be con-
sulted without further delay.”

Smart Velveteen Models.

Velveteens, always advocated for little
folks and their elders, makes up prettily
in grays and browns for street suits in
skivts and Etons or in belted postillion
basques with plaits in the back
including skirt also. The simplest and most
modish trimming for them is made of
taffeta, cut into long strips of the same
whade, then lined with a soft crimoline
and stitcheds with the smallest space be-
tween the rows. These bands need not
be much over one inch in width when
comp'eted. Nothing is easler to put on,
and a very few yards will suffice.

Skints are often modishly left without
trimming, a fitted flounce in itself being
considered quite a good finishing to any
skirt. A gray or brown felt hat harmon-
izing with the cloth Jooks best with a
chiou of white or colored silk or panne,
or ithose ever beautiful autumn Jeaves or
flowers, which exceed all previous ones. in
their perfection. Black velveteen skints
are mudh to the fore and so well liked

£4ai one hears nothing but their praise.
They may be found in some of the shops,

" | eledt their own :
§ tpd?.y ;m.y.‘xo mauch petter ﬁr tl? same
£ ¢ ¥
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FASHION NOTES.

ftems Comcerning Winter Styles and
Materials.

Gloves of kid in very light shades are
worn for calling and dress occasions. The
tints are all very pale, but white has been
abandoned. Dark tones of kid or dogskin
are used for morning and general service.

Double skirts are still worn, but less
than single ones, although for some thin
materials they are attractive.

Cloth is the material of the winter and

.‘.’)

WEDDING GOWN,

any means a novelty. however. A newer
style of material is thick wool goods of a
coarse weave, bristling with hairy fibers.

Printed panne is immensely used for
trimming and comes in all sorts of colors
and designs. It is also employed for sep-
arate bodices elaborately trimmed with
lace and spangles or jeweled effects and
guipure.

The picture shows a wedding gown of
satin moire. The skirt has a long train,
and at either side of the tablier is a fan
of plaited mousseline de soie held at the
top by a tiny spray of orange blossoms.
The bodice is of satin, veiled in plaited
mousseline de soie, the plaits held down
by two bands of guipure insertion which
simulate a round bolero. The soft collar
and belt are of satin moire, and clusters
of orange blossoms arc placed at the
throat and left side of the belt. The three-
quarter length sleeves are bordered with
guipure, and below them are sleeves of
plaited mousseline de soie over satin, with
a puff at the wrist. Jupic CHOLLET.

ELEGANT WRAPPERS.

811k Gowns, Dressing Jackets and
Long Petticoats.

Dressing gowns and dressing jackets
were mever more elaborate<than now.
The latter, of surah, foulard or broche
silk, are lavishly trimmed with guipure
and lace, plaitings, ruflles and ribbons,
and the sleeves of many consist of bands
of insertion, straight or forming a design,
alternating with bands of ribbon. IKor
the gowns silk crepon and.crepe de chine
are also employed, and the variety of
forms and designs defies description. Ap-
plications, lace and gold effects in partic-
ular, are a favorite resource, and very
charming gowns are the result.

Some of the newest silk petticoats have
a deep flounce of gauze or mousseline de

CLOTH TOILET.

joie over other flounces of the sille. The
zauze flounce is heavily embroidered with
shenille, often in a contrasting color, and
there is additional decoration of guipure
and lace. A recent example in pink silk
had a flounce of white mousseline de soie
embroidered with black chenille.

A picture is given of a costume of soft,
thin cloth. The skirt has a deep flounce,
plaited for the upper half of its extent
and headed by a band of oriental applica-
tion. The bodice is arranged with clus-
ters of plaits to form bretelles and is
open in front to show a narrow plastrop
of velvet matching the cloth. The collar
is also of velvet, and oriental bands out-
line the plastron. The tight slceves have
a cluster of plaits at the top and a small
puff at the wrist, with an oriental band.
The belt is of velvet. The felt hat is lift-
ed at the side by a chou of panne and i
trimmed with ostrich plumes.

Jupc CHOLLET.

“Yeady-made i necessary, but those WHo'

i{s shown in many varieties. It is not by

5 WINTER WRAPS. ™
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ﬂ,yw.{ﬁurﬁentn Fo ﬂig Approache
L %4 iIng Cold Wedthers 4
fhe long’ sack is welll répresented
among advance winter models, and one
of the newest ideas is to have it cut de-
cidedly shorter at the back than in front.
The lower edge sometimes forms large,
deep scallops, sometimes is plain. Stitch-
ed straps, lines of stitching and applica-
ticns form the decoration as hitherto, but
the sleeves show a decided change. In
one case they flare toward the wrist and
have wide revers, like those on the
sleeves "of the habit of certain religious
orders. Again, the sleeve of cloth termi-

A

LONG COAT.

nates a little below the elbow, with a
slight flare, and there is either a full un-
dersleeve emerging from it and passing
into a- close band at the wrist or the
sleeve of the gown bodice is allowed to
serve as undersleeve.

Long jackets, fitted at the back and
straight in freont, are again to be worn.
Pelerines and superimposed capes are
used with this class of jacket as well as
with the straight saek.

The illustration given today shows a
long, loose coat of satin cloth. If is laid
in stitched plaits, which are left free near
the foot, and thg edge has many rows of
stitching. An empire belt of velvet comes
from under the arms, following the line
of the yoke, and fastens with a rosette
and stecel buckle in front. The wide col-
Jar and the revers are faced with velvet,
and {here are lines of stitching and velvet
applications at the wrists of the plain
gleeves. The lining is of satin through-
out. Jubpic CHOLLET,

Leng Scarfs Much Employed—New
Neck Chains.

Long scarfs of 44¢é or of mousseline de
soie or crepe de chine incrusted with lace
are among the prettiest of fashionable ac-
cessories. They are draped upon the
bodice in all sorts of fashions or form a
wrinkled corselet with long ends hanging
upon the skirt. i

Neck chains of éxcessive length are
still worn. The newest are rather heavy,
and the jewels, whi¢h are placed at inter-
vals, are set in little square medallions.
Two shades of gold-er gold and platinum
are oftep combined.

Silk crocheted or knitted bags embroid-
ered with steel, jet or gold beads and

TEA GOWN.

*fnished with a fringe of the same kind
are again carried, for the fashionablé
skirt does not really admit a pocket—ix
fact, it is hardly possible to so place a
pocket mow that it will be invisible,
which is, of course, essential. These
bags are often worn at the belt, suspend:
ed by a chain.

Today’s illustration shows a tea gown
of broche silk. “It is of the princess form,
a little loose in front and fastened at the
side under coquilles of lace. Around the
foot are three bands of embroidered in-
sertion. The yoke is of silk covered with

guipure applications and bordered with |

a double bertha of mousseline de soic.
The short sleeves of broche silk are cut
away to show undersleeves of plaited
mousseline de soie finished with a double
rufile of the same goods.

- Jupic CHOLLET, |
PN S Ry

Rather Strong.

’An old colonel while engaged on a
glice of mutton at a restaurant had his
appetite disturbed by an extremely
pungent and disagreeable odor.

“Waiter,” he exclaimed, “where does
that smell come from?”

“Perhaps monsieur refers to the
shrimps? They have only just arrived
trom Cherbourg.”

“Sapristi! Then they must have walk-
ed!”—Chronique du Temps.

/

In the Ornamental Class,
“That old brass lamp you
home won’t burn a little bit, Amelia.”

“Burn, Edgar? Who expects it to
burn? . That isn’t a working class lamp;

it'a a curio.””—Indianapolis Journal

Domestic—“There’s a gentleman wants te

Master—'“Well, ask
Domestic—*‘He's

see yer on business.”
him to take a chair.”

taking ‘em all, 2nd the table too, Ie come® |

from the furniture-shop!”—Iunch.

.as to be available for the next
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LOADING HOGS.

& % & h.u__h-
nzw uT Workiinithe Lpt Miy Be Made

asier. & It

Srdslt g i ( L5 3

Lbn(]mg hogs is usually a disagrece-
able task. 'Lhis job is greatly sim-
plified where an clevated pen . With
a floor on a level with the wagon
bed is available; but there are few
farmers whose feed lots are thus ar-
ranged. 'The only way to load the
porkers is with an improvised chute,
which is always more or less of a
nuisance.

A substantial chute with an in-
clined floor—the longer the floor
the better, as the ascent will be less
stecep—is made of 4-inch fencing
spiked to a frame of 2x4 inches with
posts of 4x4 stuff. To add to the
solidity of the affair, the 2x4 and

CHUTE FOR LOADING HOGS.

4x4 should be bolted together, Mhe
floor can be made of plank or rough
lumber of any kind, It is necessary
to nail cleats upon the floor to pte-
vent the hogs from slipping. One
end of the chute rests on the ground,
while the other is on & level with
the wagon bed floory This chute
should be made of as light material
as stability will allow, for it 18
often convenient to change its loca-
tion. The rest of the arrangement
is two. sections of slat fencing, to be
used as wings: One end of each sect

tion is fastened to a side of the
chute and unrolled. When set up
the two wings will make a large

V, of which the point is the chute.
The hogs can be easily driven inside
‘the V; then the two ends of the slat-
ting can be brought together. The
hogs will thus be confined in a swall
pen to be loaded.

-

Xeeping Up Soil Fert!lltﬁ ﬁ,ﬂ?
Thae first thing in keeping dp fefs
tility is the saving and proper applis
'cation of manure. Thousands of farm-
ers are letting the manure waste in
their barnyards, and are using com-
mercial fertilizers. Fertility can be
kept up in this way, but a lack of
humus will soon follow. Soil deficient
in humus will dry .out in dry weather
and a seeding of clover will be next
to impossible. Do not flatter your-
selves with the idea that you can
keep up your fertility on commercial
manures alone. You must save and
use all your farm manure, Spread the

‘manure on the higher portions of the

field. Save everything, Do not let a
thing go to waste, but put it on the
land. It makes little difference when
you put it on, only see that it goes
on.

Plow under all the clover you cany
Rye will do to plow under very well.
Any green crop wil¥ answer. Da not
let the ground lie bare during fall
and winter. Sow your corn stubble
to rye. This can be done at the last
cultivation. It will not only save
fertility by the roots taking up fer-
tility and storing it in the plant, so
erop
to follow, but it will make excellent
pasture for your sheep and hogs dur=
ing the fall and far into the winter.

Do not hesittate to draw the man-
ure as fast g3 made during the win-
ter, and spread as fast as drawn. It
vour land is too hilly this may not
be the best plan provided you have
a good way to save the manure at
the barn. But as the manure is usu-
ally kept around harns, the loss from
washing down the hills will be mno
greater than the loss around  the
barns. Manure drawn out in winter
saves that much from the spring’'s

work. Qften in the spring the
ground is soft, and I have scen
ground injured as much . by the
trampling and cutting up by the
wheels as the manure did good.

A wise rotation of crops is also

necessary in keeping up fertility. No
rotation should be longer than four
yvears. Three years will be better. But
a four-year rotation will do very
well provided clover is given an im-
portant place.

A Two-Story House.

Hens could often be kept in the
second floor of a building, if access
to the ground could be secured. The
cut shows an easy grade up to an

RUNWAY TO SECOND STORY.
The top and bottom

elevated door.
bhoards are shown in place, but the
entire front should be covered with
slats. These can extend from the
top board down to the bottom
board. The grade is so easy that
fowls will readily pass up or down.
By this plan a building can often be
made to hold two flocks instead of
oneg

To Impfove Beadows.

Where meadows show indications
of failing <ive an application of ma-
nure this winter, leaving it on the
surface. In the spring apply 50
pounds. of nitrate of soda, 100
pounds sulphate of potash and 200
pounds acidulated phosplrate rock.
"'his should be done in April, the
bare places to be seeded with seeds
of & Mariety of grasses. Weep the
cattle off until the grass makes con-
siderable growth. ;

A Pointer Abount Sheep.’

Sheep will not thrive on all kinds
of soil. Some breeds are very aclive
and will thrive in large flocks, but
the large mutton breeds require good
pasturage, and will not give satis-
factory results if compelled to work
large areas for all they get.
All sheep showld have dry soils. Foot
rot will always occur in a flock that
is kept constaatly on wet lands, -

Detpetageaionyiel S BUACS - v IR

An Atcheson man says he does not object
e e et g~ e T —
to his wife attending afternoon curd parties.
but it makes him mid when she;goes off
without her key and he has to stop cooking
the supper to go to the door nd let her in,
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BIRDS ALL WINTER:
e 17y BeEgr  LIXT
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a'questiondas
at first scems to be, whether we may
be able to have birds with us quite
freely all winter, and to increase the
number of species that will give up
migrating. I believe, writes Rev. I.
P. Powell, that it is pretty well un-
derstood that birds do not leave the
north on account of the climate, so
much as because of a decreage of the
food = supply. Those varieties of
birds which can live upon the eggs
of insects, and weed sceds, have ad-
justed themselves to a permanent
home with us by changing coat and
color. We have found that the
thrushes are also quite willing to
stay all winter. At least a few rob-
ins remain wherever there are warm
shelters and plenty of food.

It is worth our while to consider
the conditions essential to the in-
ccrease of these. winter neighbors. I
find that the food most relished by
the thrushes. is the berries of the
mountain = ash. Other species of
birds drop down in flocks, on their
way north or:south, and dine from
the same trees. It is astonishing
how much food a single tree can fur-
nish. And yet almost any farmer
can easily find room for a half dozen

or dozen of these trees. Tor the
pine grosheak the high-bush cran-
berry is preferable. 1 suggest the

planting of evergreen windbreaks,
and ®e larger snpply of the trees
and shrubs that I have named as an
experiment. I have had robins with
me aH winter. But other winter
birds have been more scarce than
usual.

A Handy Stable Cabinet,

Many a stable could be kept more
tidy, and much valuable time saved

some handy position for the keeping

of bottles, brushes, combs, cloths,
sponges, buckles, pieces of straps,
ote. One may readily be made by

fixing to the wall or on a stand a
dry goods box of,the required shape
and size. A convenient height is to
have it fastened or rest about five
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CABINET FOB STABLE.

foet from the floor. If screwed to-the
side of the barn, the open top will
become the side. Put in shelves,
compartments, straps, as tool hold-
ers, etc. To.close the box, a drop-
leaf side is put on by hinging at the
bottom and fastening supporting
straps from the upper corner of the
box to the outer corner of the leaf.
This will make a table before  the
closet when open. If this is not de-
sired, put a screw eye in each upper
corner, connect With a wire and
hang over the wire a thick cloth for
a cover, :

..
To Dress and Ship Poultry.

Poultry should be well fed and
watered, then kept for 18 to 2
hours without food before Xkilling.
Never kill poultry by wringing the
neck. Kill by bleeding in the 1iouth
or opening the veins of the neck, and
hang by the feet until preperiy bied.
Leave head and feet on and Jdo not
renmove intestines or crop. Scalded
chickens sell best to the hone tiade
and dry picked to shippers. I'or

scalding, the water should be as
near boiling as possible, but not
boiling. Pick the legs dry, hold by

the head and legs, immerse and lift
up and down _ three times. If the
head is immersdd it turns ithe color
of the comb and gives the eyes a
shrunken appearance.

T'he feathers should be removed im-
mediately very cleanly without tear-
ing the skin. Then plump by dip-
ping 10 seconds in water nearly
hoiling and then in cold water. Hang
in a cool place until the animal heat
is ot of the  hody To dry-pick
chickens properly, the work should
ba done while the chicken is bleeding
and before the body is cold- Turkeys
should he prepared the same as chick-
ens. but always dry-picked. Indecav-
or to market all old and heavy gob-
blers before Jan. 1, as after the holi-
davs the demand is for small fat hen
turkeys.

Ducks and geese should be scalded,
but it requires more time for ‘the
wat:rr Lo penctrate and loosen  the
feathers. Some advise after scalding
to wrap them in a blanket to steani.
but they should
enough to cook the flesh. Do not
try to dry-pick before killing. Leave
the feathiers on the head and two or
three inches of the neck. Do not
singe or remove feathers or down, as
it gives the skin an oily look.

Before packing, poultry should be
thoroughly dry and cold, but not
frozen. Boxes holding 100 to 200
pounds are preferable to barrels.
Pack snugly, straighten out the body
and legs, and fill the package as full
as possible. Avoid, if possible, put-
ting more than one kind in the same
package. Mark kind, weight and
description  on the package, and
write shipping dircctions plainly on
the cover.

e i
General Purpose Farming.

The gencral purpose farmer who is
a good gardener gets a better living
for himself and family than the spe-
cial crop farmer, says The American
Agriculturist. He raisés his own
dairy products, beef, pork and mut-
ton, eggs and fowls, fruit and vege-
tables, and if he wants to eat them
he is not obliged to stop and count
the cost. IHe has no fear of starva-
tion through stoppage of railroads
or sirikes. He is not as badly af-
fected by a poor scason, for he has

he ustally sells more than he buys
it is an casy matter to keep out of
debt.

A group of the Cameron’Highlanders are

avout to be selected for the display at the
inauguration of the JAmstralian Federal’par-

liament.
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universal in, recent years with poul-
trymen as green cut bone. The ma-
jority of large poultry keepers who
keep hens for winter eggs oOr who
raise broilers or young ducks for
market, use green cut bone very
largely and consider it indispensable
for the greates® profit. It is a high-
Iv concentrated food and must be
used cautiously. The only danger
lies in fééding too much or in feed-
ing that which is sour or moldy.
The one results in forcing the chicks
of fowls *‘off their feed,” and in leg
troubles and the other in diarrhoei
and bowel. complaints. The maxi-
mumn ration for laying hems is 12 0Z. \
per days ;| - 0
The use ‘of green cut bore not only
increases egg production bhut lessens
the food cost of eggs.  'This is very
clearly shown by an experiment car-
ried out by the, Hatchi expo’rimemal
station of Massachusetts a few years
ago with two lots of hens and pul-
lets, 19 in cach lot, and continuing
79 davs from Feb. 9. The food: for
one lot was in pounds as follows:
Wholt wheat 99.5, oats 100, wheat
bran 18.5, wheat middlings 18.5,
Chicigo  gluten meal 18.5, ground
clover 18.5, green cut bone 10, to-
tal 283.5, cost S$3.25, nutritive rat-
io 1) to «4.8. The other lot received
essentially the same food, except
that in place of the green bone it

got 9.7 pounds animal meal. The
total food was 287 pounds, cost

$3.26, nutritive rajio 1 to 4.9. The
lot, receiving green cut bone laid
269 eegs at a cost of .940 pound dry
maiter in food per egg and 1.2c for
food consumed, while the other lot
Jaid 145 eopgs at & cost of 1.796
pounds dry matter and 2.2¢ for food
consumed, This included the cost
of labor for cutting the bones. ;
Cut bone as a food has no equal.
Nothing will approach it in putting
on growth and weight, more par-
ticularly with ducklings than with
chicks. Ducklings without an abun-
dant supply of animal protein in the
ration, together with a liberal pro-
portian of mineral matter, seem un-
able to make any approximation to
their normally rapid and most pro-
fitable growth. /
Scrap bone in obtained at markets
or packing houses, and the short
bones with meat adhering to them
are preferred. These are ground up
in machines made on purpose, which ,
are not cxpensive. The cut bone may |
be mixed and fed in the mash, but |
it is preferable- to feed - it alone. |
I'owls and chicks are very fond of
it, and it is the best exerciser for -
them. Scatter it at noon in th
straw or litter on the floor and thera
will be such -a scratching for‘'it as"
you have seldom seen. 'It is‘'a good
practice to feed it three times & “Week
although a little may bé given daily.C
It should be fed at a regular - hour:
on certain days, for when the hens
get accustomed to. it theyare. un-
easy unless it is given them at the
expected time. The only precautions
necessary to observe are never - feed
too much, nor any Wwhich is tainted.

.YWarm Roosting Place. s 1

The cut explains itself, except 'as
to shelf on top of roosting space: A
hen delights to steal her nest away
on & haymow,. Hay on the top ef

this shelf tempts her to make a mest
therey

In this way there is lesg

COMBINED ROOST AND NEST BOX. !

likelihood of egg-eating. This ar-
rangement is especially designed  for
Leghorns, which can easily. {ly up on
to such inclosed roosts and a high
nesting place. The top should not be
so high as to be out of reach of one's
hand,

i
Fertilizer Experiments in Canada. i

A" gmall experiment was tried by'
some practical Ontario farmers last
season with different fertilizers
corn. Barnyard manure, mixed fer-
tilizers, muriate of potash, super-
phosphate, nitrate of soda and no
fertilizers ®at all were tried. The
best results were obtained from barn-
vard manure, Which gave a yield of
9.9 tons of the whole crop and 73
bushels of corn per acre; mixed fer- '
tilizers gave 9.7 tons and 64 bush-
cls, muriate of potash 9.6 tons and
66.7 bushels, superphosphate 9.3 tons
and 70.7 bushels, nitrate of soda
9.2 tons and 72.4 Dbushels, while
with no fertilizer the field was 814
tons and 61.8 bushels. The results,
while of course mostly favoring
barnyard manure, show a large pro-
{it from the use of commercial fertil-
izers. Every {farmer should make
the most use of what manure ig pro-
duced on the farm, then supplement
this with as much fertilizer. gag he
neceds or can afiord to buy,

The Boys bm;n the Farmi.

The boys on the farms crowd ¢o
the citics as soon as they are old
enough to do so, but this condition
of aflairs is due to the Tact that the
boy is not taught to take an inter-
est in farming. Ile must work
fore he goes’ to school,"and also on
his return howe. Give him a ponv
and some little bantam chickens, a4
well as a small patech of ground fol‘
his use, to be grown to anything he
prefers.  1f allowed to raise a pig
ard have the proceeds therefrom h:;
will appreciate it. The inen now in
the cities who enjoyved the farms
when boys will always go back to
farm life if they have the opportun--
ity,

be-
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A statue of: Peter Henlein, who is said to

have invented the watch towards the close
of the fifteenth century, is to be erected in

Nuremberg. St ;
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