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pleasure of noting its condition and 
whether there are any animals in the 
lot that appear unthrifty. We have 
often salted the cows on Sunday morn­
ing by throwing fine salt thinly over 
the grass, while it was covered with 
dew. Some of the salt might be lost, 
but we thought from the way the grass 
was eaten that not much would be 
wasted that way. When we salted 
sheep by throwing salt on wet grass 
they ate the grass down to the roots.

IMWi the snapdragon.
A big vase of creamy yellow antir­

rhinum, the snapdragon of our grand­
mother's gardens, in the window .of a 
city florist, attracted a good deal of 
attention when first placed in posi­
tion, and was much admired, for the 
size of the stems and the 

app'e, individual flowers. Many of the stalks 
In were covered with flowers for a length 

of six and a half inches, even ten in­
ches in some cases. " What is it »” was 
a query often put.

The snapdragon is usually ranked 
an annual—though if the plants 
not allowed to exhaust themselves by 
blooming too freely the first year they 
will endure the winter and bloom 

pears ond summer. The flowers of plants 
a pound of sugar meant to endure the winter should be 

cut freely and not allowed to form seed. 
A good method to employ is to short- 

use en the branches about midsummer ; 
cut away half or two-thirds and 
shoots will start that will blooln the 
second summer.

The seed of the snapdragon is fine 
an-7 r2?uUires on^ a slight covering of 
soil. The germination requires * ten 
days or two weeks. Once started well, 
they grow robustly and throw out 
many side branches that terminate in 
spikes of bloom. The coloring is espec­
ially rich m this plant. Rien and vel­
vety reds and yellows, cream, white, 
crimson and scarlet, with white throat, 
tor the antirrhinum, is always in 
colors or two shades of the

MINTS FOR
THE FARMER.

CARIBOU HUNT IN NEWFOUNDLAND,

HOUSEHOLD. "■* urn>‘*

The Newfoundland Legislature has 
just passed an act Which will be hailed 
With satisfaction by all sportsmen.
y it the hunting grounds of the is- 

land will be thrown open to men of 
moderate means and limited 
time.

CANNING, PRESERVING 
PICKLING.

. THE YOUNG OF THE HERD.
It is possible to ruin a good 

during the first six months of its 
Ther* is enough in the feed­

ing and i#re of the calves to 
mine

cow AND

life. It is time 
peach and

numerousto prepare tin 
pear for winter 

canning these larger fruits 
what is ripe and 
and throw into cold

»«:* Tbry Turned Out to Ce No Recon- discoloration 
ineml.-iifon After All.

deter-
the future quality of the 

This fact is nob suffi-

uxe.
holiday

Heretofore the fee exacted by 
the authorities for permission to shoot 
caribou has been *!0I) for 

five stags and two does, 
there has been substituted 
license,

u:e only 
sound; pa-3. coreTHREE LAMPS.whole herd.

ciently emphasized by those 
care te build up good herds, 
breed good cows to excellent bulls, 
and

who water to prevent
of fruit add, ^loZTotZJZT. 

quart of water, pome like the addition 
0/ emon juice. Bril until clear; put 
. the caas; cover well with the boil­
ing syrup and Real. In canning 
use a pint of water to 
to make the

seven head 
For t'hia

They
as

A somewhat vexations law in China 
compels every doctor, after dark, to 
hang up in front of his house as many 
lighted lamps as he has sent patients 
into th-2 next world. One evening a 
European, who was staying in Peking 
on business, set out in search of a 
doctor for his wife, who had been sud­
denly taken ill. He called at the

arepresumably secure good calves. 
But something -between 
and maturity of the 
seems to ruin them, 
turn

a graded
as follows:' For #40 a license 

® elated, good for one monfit, 
muting the holder

the birth
young animals 
They do not 

beginning 
the reason for 

be pos- 
question, but

per-
to kill two ‘stags 

•aud one doe; for *59 the number is in­
creased to three stage, and 
and the period is 
weeks ; while for #80

°btainable' "ith the right 
to till five stags and two does. These 
licenses can be obtained from 
istrate, justice

a sec-
out what their 

promised. What is 
this! It 
slble to

TSP- one doe, 
extended to six

syrup.
In preserving follow the same dlrec- 

tiens as for
may not always 

answer the 
in very many instances the

a two months'canning, except to 
aqua! quantities of fruitcause is

found in the neglect of the oalves dur- louses of a gooJ many« but was filter­
ing their tender age of six months or I red by the Iarge number of lamps ex­

hibited before each. At length, after 
tramping about for several hours, he

, ,, and sugar,
and allow half, a pint of water to one 
pound of sugar. Weigh fruit and 
suitar accurately and cook until trans­
parent.
-Æ!1*, mad* of apples is delicious. 
Pieces-^‘P® tart apples and, cut into 

are going to 11 iff Ht over the entrance. Our happy with water tMjh toweT"'»* m
raise beet cows the food of the calves f^ropean1,d\8hed lnto, the, h«use tl‘ y«.ry tender and strain." To a pint

tins excellent mm, wakened him, and of juice add a pint of sugar and boilthat hook him off to his lodgings. until it jellies. Put in gUsses cove,
. Heef calves "I presume you are the best practi- and put in a cool dark Iplace ’

require food that will make muscle Itloner in this city?" he said to his com- Crab apples make the 
•nd fat. The animals must first get a i>a"xV?" ,as tbey went a!°“8. joilies prepared in the same way
good foundation of muscle and then al mak®8 you thmk so? “ luinces are scarce, the parings
fat can h. i.u ' ' ™ tben Because you have only three lan- and cores of quinces with good tart
end valuable d lV‘at.,W,il 1,6 firm terns hung over your door, while all -apples make an excellent jelly and\he
these animals 41® cl|aracters of your colleagues have dozens displayed quinces may be used for preserves
verfyouZ !..-h" detfrminBd when on their house fronts.» For pickling pears, anoîes ind
ducinu fraid’m,°u muace and fat-pro- Ah! is that the reason!" calmly re- peaches, make a iryrup of one nuart of pumoLÎ no m dHrU‘n TV £or da“y plicd . Ih« Pi8-tailed Celestial. "The vinegar and threats ofTrown su* 
were her parents fact is. I only lately set up in prac- ar Î season to the taste with cinna
in the land Ü The^i ^6St dalry herd Uce, and have had butr three patients." “on and cloves. When the syi uD
emZvly a nervous ^ “T*3, prd  -----—*--------- boils add the fruit and cdbk untiHen-
îtafwd“on“p“omotirthindhhoJ ^ 'tfo-odl ETIQUETTE OF MOURNING. of fruit and^ti tig'gtly^^ ‘° * ““

than the8abe v^orry*ng apd excitement English sisters, and in the matter of 
of nerves it* ^‘.“Ç a bundle | mourning cur customs are almost iden-
i.s milk suppÆ^^r^f I tU:al]Witb theira‘ 0f ”, no one 
checked. The dairy cow is never a can £ay down an absolute rule as to
a cow. The two never gd together. | tb® length of time one will wear crape

Health and climate
Either the foeod8isTo'hr “fr * d° WUb tbat' and the 

advice of friends and physicians often

any mag- 
°r game warden on 

a registration fee of *1 
subscribing to an oath or affirma- 

tion not to violate' 
ionn of tins

less.
lo feed the calves properly 

decide beforehand, and
payment of 
andone must

came to the house of a doctor wherevery early, too,
whether they are to be reared intolOD,y three lamps shed a melancholy 
dairy or beef cows. If wo

any of the provis- 
game laws of the island. 

These are in brief : Not. , to kill deer
out of season; not to have in one's pos- 
aeesKm nog to sell or buy an, portion 
°f a deer out of season; not to kill 
more deer than provided b, the license; 
not to snare, trap or pit caribou, nor, 
to hunt them with dogs, nor with any 
contrivance or 
aims.
dent guides, bearers or laborers is 
prohibited except under a special lio- 

. far wlbiah 825 is charged, but as 
“I ^ competent local guides 

and ether attendants can be had at 
«* wages this should not 

operate as a hardship upon any visit­
ing sportsman. In any hunting part,« “WXSrcwmu

settlement wit tin ten days. 
The reason for this is that a few years 
froma \ZtJ °f'™h naval officers 
slaughtered WarShlpa “ lbe> -tation

must be quite different from 
given to the dairy

two
___ same color,
are among the colors it makes its own. 
The plants grow eight to twelve and 
fifteen inches in height and as they 
are branching in habit make a brave 
show m the garden. There is a dwarf 
variety—the Tom Thumb, growing six 
inches high. The foliage is clean, dark, 
glossy green, somewhat like the myr- 
tie leaf, and the flowers need no other 
setting than their own leaves. They 
are very lasting, also. The vaseful 
mentioned above was in the flor­
ists window for more than a week, 
yet in good condition.

The

cream of all

weapon other than fire- 
The employment of non-resi-

ense,

tie. In many of the details of social and 
formal life we follow the usages of snapdragon will grow readily 

from cuttings, treated like geranium 
slips, and thus, when any exceptional­
ly fine color is grown from seed It 
is possible to reproduce it. We see no 
reason why the snapdragon should not 
make a good bloomer for the window 
garden.

our I ABOUT GREEN PEPPERS. 
There are two ways of preparing 

green peppers for the table as a vege­
table. Select for this purpose sweet 
Spanish peppers. This is a pepper 
similar to the old-fashioned, bull-nos­
ed pepper, but it is larger and milder 
in flavor. It is used

iac cow.
When „ U.7— """ Bu together. | “«■ <-
it mav he inu CtT.1ua7a on fat rapidly or full black, 
it may be judged that there ia I u________ u .
fa n®JrODg — toe iooq IS
ture »^i“*’ °r tb® a”imal is by na- I ------------------------ ----------------
been *ri»r !l7' and should never have materially shortens it or makes thé 
preaen e in fh« u any,thin8 else. ns somber robes much less the reminder T^mUtâli^Zd'iua‘lb mifLkeJ°£ °Ur 1083 tbaa a£rict observance of

' ’■ “r apparenfin tbe“a^|CUat0m Would hava £t‘ i
ihe heaviest mourning worn is the 

It remains practically un-
®J“y wili'ôfrV^‘TOtiin'lTeaKtotDde“sofa'ii|aUered £°r “ year and a day' and then
through the rest of n.„;, >:___80 a ! I she can give up creoe. but as a ml.
they are practically 
«ry work they

green, both to 
serve as a stuffed vegetable and for 
stuffed pickles or " mangoes."

A simple and satisfactory 
prepare these pickles-m-, 
is to plunge them in hot 
let them simmer for about ten 
utes. Drain them, cut off the stems, 
cut a slice out of the stem end, and 
scoop out the seeds and inside of the 
peppers. Stuff the peppers with good 
sausage meat, or prepare a forcemeat 
of lean vepl and fat pork, in about the 
proportion of one-quarter pound of fat 
salt pork and three-quarters of a 
pound of lean veal all ground togeth­
er. Add an even tablespoonful of salt, 
a scant teaspoonful of

THE BRITISH HEN.
OVER 100 CARIBOU

atelerH"'1 "“he Teada'Tnl

ult that the deer have cctomletely abandoned that region. ThtTw rj
reœtltiten ^“tS the Possibility of a

unsportsmanlike
Jnlv m S,talkln« seaaon opens on 
when 1t5h„and- °ontlnues un.il Oct. 1, 
dah ” ‘rI™ ,? a? mterval of twenty^■JSS5r.t,r%“lo&5
** barrens, untrodden except by the

more poultry and eggs, countless herds, and ttewe^' the "co'l” 
and so a poultry conference met at !7y. ^o have most closely observed 
Reading to talk the matter over. bU* *ay that with Proper safe.

Mr. Walter Long, Preaident of the no re^Twte, ^ U
British Board of Agrioulture, told the tinue to provide thé finest* s^rt foi 
delegates that forty-three eggs were !^lti1UnterS 01 BuroPe and Americi 
imported each year for every man, wo- araxim^^^ber accessible huniini 
man and child in the United Kingdom, Ês^^r^.tMo00?p.»? 
and every one of these eggs might just "ho inhabit Newfoundland live rouni 
as well be raised at home. He would fta P°'a8tiiae and that three miles fr»a 
do all he could to facilitate this de- U “mentit ^ a Befc
stra b le result. Some of the delegates miles at the isl w ; tb 42-°°° «quart
«aid that the poultry farmer might -f tari
reasonably expect a profit of five wtilree, foxes, lynx, caribou red 
shillings a year from the eggs of each The beet time fa? 
hen, and there was no reason why the the island is the month of 
home production should not be largely The best route is that by rail to Norfi 
ncreased. Various ways of encouFag- Sydney, Cape Bre (on” where U,e steal 

mg the industry were approved. ®r Bruce is taken acr<»« ih* „it 7
Among the diversions of the con- miles of water soparalb™ thU tioTtl 

ference was a trip to Baynards in frota the cootlnenti Landtia t P„s 
-.‘Urrey. where the delegates were con- aux-Basques in five or six i£L,r„ 7 
dieted over the great poultry-fallen- hunter boards a train andiron 
mg establishment of Mr. c. E. Brooke, twelve houre plaoe, hbn ,?n tte mbu

annually sends 36,000 fowls to th» deer tb<* roilUI
the London market. This market has 
scene peculiarities which the poultry 
farmer must t alee into account. The 
chicken must be sent to market with
its head on, for the buyer will not in- September is the best month .. 
reT 7 a £owl bead has been visit the island, because tT»n ts
cutoff. The idea is that chickens that »!> rtsman can vary his caribou hnn*?*
kf,]JUh aled m:ly- piribly haTe been lug with other sport, such âs angina killed by some animal. It is also im- for trout or salmon ÎF 8
ixxrtant that the chicken should have noted by the colony for anv form6** rob„ltL°Vt le,ast U«bt yellow legs, as «Port except deer huXa the ^m?
Lha £K,u, 'ry huyters object to black and salmon rivers are freé’to all 
hf Jb“7° no 8-»d ground for the gome birds can be shirt bv

have t£rr7 aud th^wS mTrt

season the forcemeat with an eren ^ére feced^^Ue^rkel bthCk ^ «l''al'y avaUabte

sri&ïsusTtsu as at «v- - «-“sX AS tisssss; Sr.yp sura. ,x,-sr
»bv 8,uff,n8 18 exposed, and that are willing to supply her wants 

nf b't80f butter Put Ihe peppers Canada is now trying to g ,t ^ Part 
„ |bu, "wl and 'et them hake of the trade. If Chin? might only be 

brownedft Senr»m'tn|,Ute8, °r unlil .we" econctnically tapped for poultry and 
,nc4 . Se,rve these peppers with a eggs that country could beat all créa 

Ire a ,vhn7r'f' °r 'Tl,h ebicken. They tion in the quantity supplied, for t hat 
are a 'vholesome and excellent summer empire has more fowls than anv mh.r 
vegetable, s imulating digestion in the country in the world. y

HISSING TO APPLAUSE enervating heat.
n. . There is now- a mild red pepper of
Hissing means different things, ac- about the sire of the hull nosed pep- 

oording to where you happen to be at "[bich is used as salad with salt
the time. In West Africa ih« „ ,rlnd V|negar, like cucumbers, or may
hiss whew IK he n:ltlvcs be used in meat salads, where it makes

h n they are astonished; in the an ornamental decoration All the old 
New Hebrides when they see anything varieties of peppers were fiery in 
beautiful. The Basutos applaud a d'Ja,,ty a,|er they had ripened. Even 
popular orator in the assembl es In Lh? îWRel m:,nntnln PePPer becomes too 

make it hissing at him. The Japanese again bnt f°,r rom£o,;t after !t '«rns red, and 
show their reverence by a hiss' which’ 1- nwlaya e-oked when green Some­

th- has probably somewhat the force of the a ,!ash «f favor ts given hv a
, bush" with which we command sh 8,n8le. P^PP" chopped fine and added

and ence. , Jn this country the hiss „„i„ t0 a r>.lq.uant atew ?r sn»P, a"d a sweet 
the I has one meaning-disapprolal y I mountaln PePPer 18 chosen for this

VA Conference In Ki.-land to Improve the 
Poultry liaising Industry.

Great Britain is tihe largest egg­
importing country. No breakfast ta­
ble is well furnished without eggs, and 
British hens would give up in despair 
if it were intimated to them that they 
ought to supply all the eggs the popu­
lation can consume. In fact, the 
her of hens is so very inadequate that 
over 1.33J.OOO,COO of eggs, worth 820,- 
000,000, are imported 
make up the deficiency in the home 
supply. Nobody wonders more than 
the British do themselves why they 
don’t raise

way to 
a vegetable.wrong is more

?nte tti“Lî“ey °rthers- They once "get I Tb« *»< 
almost m makln8 £at. and it is widow s.
Th.,- 11sible to break them of it altered I

water and
min-

«st of their lives, , and Sbe caa gLve up creP®. but as a rule 
ruined for the women wear si* months longer.

rtÿsSSïIt xsUtSTU s: c «
three months, lessened crepe for the 

EXPERIMENTS WITH DAIRY COWS “elt tJuee' £ul1 black for the remain-
Prof. Brandt, of Germany conduct i? year',

•i three experiments witi/light a„ , A er a mourni”e for a brother or 
heavy dairy cows, each lasting f ‘S’ °repe £or Lbr»8 months, plain
weeks, the second commencin * £our black for two months and half mourn- 
davs afi.r ,V , comulonc“>g seventy mg for one month, 
the IM a o£ tb» first, and , ^ mother's mourning for a son or
,k! ,‘d 8 year aft#r the beginning of Mfffgble,r, to/b°ut a year, that period 

Thirty of the heaviest m!,k- a'onaT^fination6'* 

were
cows each.

The cows
conditions as

tore, 
is thus

every year to

occasionalpepper, a tea- 
spron ul of chopped parsley, and a scant 
teaspoonful of summer savory. Mix
well and use. After filling the 
with the forcemeat, replace the 
and oil the peppers well. Set them in 
a baking pan, and bake them thor­
oughly for about twenty five or thir­
ty minutes, and serve with a rich 
brown sauce around them.

A fair substitute for a Spanish sauce 
may be made of a good beef extract 
well seasoned with vegetables. Fry 
two chopped slices of carrots, one of 
onion, a bay leaf, a^stalk of celery a 
sprig of parsley and Ape of thyme all 
chopped together and well mixed. Fry 
with the vegetables a small teaspoon­
ful of ham ; stir in a tablespoonful of 
flour, and add gradually a pint of stock 
made from two tablespoonfuls of beef 
mixed with baling water. Let the saucé 
simmer slowly for about an hour, and 
?f fbe entd of that time strain it, and 
tt is ready to serve around the peppers.

ihe peppers may be boiled, stuffed 
or baked, and may be served without 
any sauce. Cut off the stems, and take 
out Ihe seeds and the inside. After 
this, put the peppers in boiling water 
and let them boil fifteen minutes.

good-sized sweet peppers will re­
quire aboutt hree cupfuls of stuffing.

J ake a pint of cooked meat, chopped 
fme; veal or chicken is better than 
anything else for the purpose. A 
mixture of half roast chicken and half 
veal is good. Add to the chopped meat 
a cupful of soft bread-crumbs. Moisten 
the whole with

peppers
coversto per-

, -, The Queen says,
separated into Deep crepe three months, slightly less 

sue months, black for three months,'* 
but the Lady has it “Crepe for six 
months, black for three months, half 

to mourning for three months.”
A niece’s mourning for an uncle or

com©tb in the herd 
lots of fifteen 
to live weight, 
kept under similar____-viv
fr„d“d C?:e d.U.rin* truant, be-____________ _____

the beginning of the ex- aunt ^ black for two months, half 
average weight of the 1 moD,th’ an4 ™ these

Pounds, and of
light cows 979 pounds. The leading 
elusions from the 

1. The milk of the 
richer in

according
were

ing bred after 
périment. The 
heavy cows points all English authorities agree.

Ihe granddaughter’s mourning for a 
grandparent is widely discussed,
Lady a Pictorial deciding that the per- 
loci of mourning dress shall be nine 

fat than th .i r mouths—that la, crepe for three, black
large ones that o£ the without crepo three, and half mourning

2. Large cows eat „ , „ee ,moatha- The Queen advises
amount of feed than tm,if greater ®iepe for three months as sufficient.
thousand pounds Bre ^teht7k8; per L ' falIDg ™ourn™8 for a cousin is 
less. 8ht they eat I rarely seen here, but where there has

3 Small cows produce ■„ nf'klnft “nU8ual affection the English
than large cows atoohrtel. Jm,lk ?lack £or tJhree months is quite in 
lativeiy. al«olutely and re- good.form and excuses you from social

4. When in thin fleah ,? wb'ch you may take little in­
may produce more a small cows terest. ihe Queen, voicing the senti- 
grosa weight Than lter™°fSand pounda English Pe°P>e, declares, "You

5. Larue farrow *argti cows. should wear mourning for your hus-
«islent milkers; on^he^’oth^h1'®1’' bands rela:ion3, aa for your own." 
.mall cows show a g^terband
™talt®n °? Ule same feed, with
crease in the milk flow i Fr__ __b. The loss in selling ten of the I . ' 3 immemorial
cows amounted to i,v., ,ar8e been the inevitable
head on the average. afrertiiWnS , P”rU*f the
teTsiS!urrowsywis twhi|l0 tbB-lüaS £"”|gr6at attraction3 with auoh folk, and 
head. ' ‘ £ elve 8Uilden per when put up for sale generally bring a

respectable price. Thé seat used 
Shakespeare sold for *600, but

was

the
experiments are; 

small cows

. . , ccamtry. At Bay of I»lands, nbotutt twrethirds of the way 
guides, oanotes and all the other ac.
!aTr8ohtetierCeaafUl hUnliQg £r-P

tendency 
" - a de- FAMOUS CHAIRS.

there has 
collector of relics 

Chairs are <great deceased.

a cnpfnl of stock or 
one of water. It water is used melt 
in it a teaspoonful of beefby | 

that
of Lord Bulwer Lytton, the author of 
the "Last Days of Pompeii," only real­
ized SG5 An admirer of Mrs. Siddons 
purchased her favorite chair for 855 
while *a0 was the cost of a similar 
article used by Charles II. That on 
which Byron sac was knocked uown 
for $12,jO, while Thackeray's chair 
changed hands for 817.50. Ninety- 
five dollars was realized by the sale of 

k-,86^ on wh'ch Theodore II ole sat 
while Mrs. Browning's went for *25. ’

RTE SHOULD NOT
toes.

As a rule small grains do not 
well on a field which produced pota­
toes the previous season. Experiments 
have, dem nstrated that this is due, not

,lfUC? it° tU® mechanical conditions 
of the SOU as to the fact that the pota­
toes have used large amounts of avaih
re re “f TD Applications of nit­
rate of soda greatly benefit 
grown after potatoes.

FOLLOW POTA-

grow l.
l|

STAND UP TO FIT A SHOE,
Peoply would find less difficulty wit* 

ready made shoes," said the experience 
cd salesman, "if they would stand u* 
to fit them on instead of sitting down. 
Nine persons out of ten, particularly 
worn q want a comfoi table chair whilj

star moroauPHT. “* “ " *“

photography is one of the most th m to stand for a few minutes cved
tedious operations p'lawn. In some after the shoe is fitted. Then "when
cases the exposure of the plate must lb<'y >>e2in walking about, they woudâi 
last for several hours. Durine t',by. Iba bbj«s are not so comfortably 
an this time Ixrth the plate am. tele- foot r*S
scope must ho moved so that the site in a chair than wli-n she walk»
image of the star will ha stationary about. Exercise brings a largei
on the plate The exposure for a star quantity of blood into the feet rod 
of the sixteenth magnitude is two lh y swell appreciably The m e lea 
hours, and only the image of one at a also r quire cert,i n space In butina 
dm?, can be secured, unless those ad- shoes this fact should he home i«

I joimng happen to ba of the same size. | mind." M “ “

rye crops

SALTING COWS IN SUMMER.
The best way to salt, cows-is 

som- rock salt under a covered place 
where the stock oan lick is at will 
They will then never get more than ia 
good for them, but will

onoe «very day or 
XV e know farmers who 

their practice tb salt oowts every Sun­
day morning. It is net breaking 
•abbath to an.i serious extent 
tbs owner of the

to leave
you can getStar

►
8° up and lick►

• small quantity 
two.i

stock has\ purpose.
X

Ar


