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= - AVhRY the Bees put in storage from| The syrup is best made by ulh: Vs T ng. s :
-, - 7 heweon you.must give them. To win-!white granulated.sugar, two. parts \ \ §o T
- ter a colony successfully, see that @heyl sugar to one of water, by measure or wgq 3 %.U'LD'NG <, FlNAm'NQ,
haVeé plenty of food i the hive before weight. If those proportions are fair- NG . FURNISHING . GARDENING
Pputting them away for winter. Weigh iy exact and every granule of sugar v - Copyrght

h hive; a ten-frame Langstroth thoroughly dissoived by placing the! )

e-body ‘with bottom " board, inner!vessel in hot water and constantiy
cover awd bees will weigh approxi- | stirring, there wil? be little granula-
mately 20 pounds. ‘See that the scale tion of the syrup afterwards.
weight reads 70 pounds or more, the. With 50 pounds of honey in the
added_ 50, pounds being the required hive, the colony will be in good shape
food supply, without which the bees in so far as food is concerned, until
cannot lNve, N May of next year.

If the hives are not up to the re-| If your colonies have too few. bees
quired weight now, it is advisable to!or have oid failing queens, practice
make preparations for feeding at the following menagement - this
once. To feed sugar syrup for winter, autumn. Unite a!l colonies which,
inverted ten. pound honey paiis with‘when examined on a coo murning, do
fine perforations in the covers are not cover more than tw¢ frames on
the best feeders to use. If these are both sides. The simplest and best
not available, however, Mason fruit rlan to unite is to place one brood
jars with screw tops and two thick- | chamber directly on another, with a
nesses of cheese-cloth used in-placesingle sheet of newspaper between.

==L of the solid top will answer the pur.! Leave this way Yor one week and then

o

pose. These feeders are placed inside
an empty hive-body and are inverted
directly on top of the brood frames'
with a bag or quilt over the feeders,
to retain the heat while they arc on
the colony. The feeding is best done |
in the evening and the entmance of|
the colony shouid be reduced by at)

shake all bees into one brood chamber,
The two queens wil fight and the
stronger one invariably .survives, so
no notice need be taken of the queen
when uniting,

Do not unite colonies if American !
Foulbrood is present.

Strong colonies, ‘an abundance of

|
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least one-half. The best time to feed stores, and good winter protection are
is any time after October 15th. A good the three big factors that wiil make
colony wil: take down 30 to 40 pounds ' for success in gathering the nectar of

of syrup in one night, if so much is

1927.—Ontario Agricultural College,

I Tan My Own Hides.

Calfskins, I find, make the best all-
around leather for lacing and other!
odds-and-ends patching. I tan them
by the salt-acid method. |

Yon soak the skin until it is freed
from all flesh and grease. (I got the
best results by a‘ternately soaking and
fleshing.) After the flesh and grease
has been removed soak the skin in a
preparation of wood ashes and water
or staked lime and water. To make
the hair slip the skin must be left in
this preparation from one to three
weeks, depending on the weather. In
warmer weather it takes less time.

When the hair can be rubbed off
easily and a thin, cheesy layer is
removed with the hair, then the skin
is ready for graining. To grain, or
remove hair, I place the skin over a
wide flat board and scrape it with the
back of a knife. A corn knife will do
niceiy. If all the fine hairs do rot
come off soak again until they do
When all the hair is removed, as well
as flesh and grease, wash in strong
soapsuds, then scrape both sides uncil
the skin is clean and free from dirt,
hair, flesh and grease. Now the skin
is ready for tanning. |

To make the salt-acid solution, dis-
so've one%ound of common salt in one
gallon of water. Then pour one-half
cunce of concentrated sulphurie acid
s.owly into this, stirring all the while.f
When this solution has cooled sub-
merge the skin in this so that it is
completely covered and leave it for
about thirty-six hours, depending on
the thickness of the skin. To deter-
mine. whether the skin is tanned or
not cut off a smail piece. If it has a
stringy, tanned look it is ready to
be removed. !

When the skin is tanned rinse well
in clean water. Then work it for about
ten minutes in a solution made by
using one ounce of powdered borax to
the. gailon of water. Remove and
equeeze (do not wring) the water out
of the skin and place it over the board
again and scrape with the back of a
Knife; this removes most of the water.,
Apply a thin coating of butter, neat’s-
foot oil or any other animal oil to the
flesh side and hang out to dry. When
near.y dry werk the skin over the back
of a round-backed chair. In order to
get a soft, pliable skin as a finished
product it must be worked while it is
drying and not after it is dry. If the
skin is not soft enough when dry it
must be evenly dampened again and
worked over. To remove any remain-
ing grease give it a hasty bath in,
gasoline.

1f the above directions are followed
a very serviceable leather wili be the
result,

———— =n

Tuberculosis Safeguards. - |
{
When the herd is brought into win-'
ter quarters, if there is any tubercul-

Beotis present it undoubted'y will in-

"\ se during the winter. This is be-
caudse of the ciose contact of the cattle, '
<A tuberculosis test should be made at
this time and all reactors climinated.
At this time the chickens should be
carefully examined and some tests |
made for tuberculosis among them. If

any considerable amonnt im fesnd, tha - - -

entire flock should be disposed of. It
is ».most impossible to keep the chick- !
ens from mingling with the cows, !
Since it is easy to replace a flock of |
chickens, and so difficult to repiace a
good herd of cattle, this is a wise !
precaution. ,
The dairy barn should ba thmuugh-‘
iy cleaned and disinfected after the,
catt.e are tested. If milk from an|
urknown source, or mi.k that has b(*?n’
viixed with unknown milk in separat-
ing, is fed to the calves, it should be
heated to 145 deg. F. and heid at this!
‘ature for thirty minutes.
s tuberculin-tested cattle should
wght, and they shduld be kept '
ely away from the herd for from !
thirty to days, and a retest!
made.
If these precautions are taken, ¢
tuberculosis wiil cease.to be a disturb- !
ing ractor on y.u

sixty

Vacum\;Clemed CWS.

There is nothing which strikes the
visitors to our dairy barns quite as
quickly as the beautiful white fluffy
tails of the cows. That and the im-
maculate grooming of the whole cow.
Of course we are producing milk at
a fancy price where absolute cleanli-
ness is essential,

In the first place, we do not wash
the whole cow. We did at first, turn-
ing the hose on Bossy daily; but even-

SMART COAT FOR GIRLS.

Sturdy, durable and correct, with a
free and easy smartness. Nutria fur

makes’ the ecollar of this double-

breasted straight-line coat, fashioned
of cinnamon-brown chinchil.a and
lined throughout with flannel. Deep
cuffs of the cloth trim the plain
sleeves, and patch pockets proclaim
their - usefulness on cool days. The
diagram pictures the simple design or
the partly finished coat,  No. 1215,

tually we came to the conclusion that
this was not conducive to good skin
health, and that it subjected the cow
to severe exposure in winter. For
some years we have been doing dry
cleaning from the hips forward.

In the morning, before milking, the
herdsmen go over the whole herd with
a brush, washing only those cows
which have accidentally gotten them-
selves dirty. After mi:king, the cows

which is in sizes 4, 6, 8, _10 end 12
years. Size 8 years requires 21 yards
of 36-inch, or 1% yards of 54-inch ma-
terial. The lining requires the same
amount of material as ths coat. Price
20 cents.

You will be surprised to see how
quickly the garments shown in our
new Fashion Book may be made by the
home .dressmaker. No expense has
been spared to make our styles as
represented in our ratterns, the very

are washed from the flanks back, care
being taken to remove all traces of |
manure. Warm water, soap chips und{
8 common scrubbing brush do the
business. The taiis are washed with
soapy water and then curried out with
a combination of bristle and wire
brush. The back and body of -the
cow are rubbed up wel with a fairly
stiff wire brush and the loose matter
removed by a softer, wide bristle
brush., Y

In the afternoon the cows are mere-

best that can be produced by the most
competent designers and cutters.
These designers originate their pat-
terns in the very heart of the style
centres, so that their creations are
those of tested popu'arity brought
within the means of the average we-
man. Priee of the book 10c the copy.

HOW TO ORDER PATTERNS,

Write your name and address plain.
ly, giving number and size of such
patterns as you want. Enclose 20¢ in

ly dusted off, unless some manure has
become attached. We are now trying
out a vacuum cleaner to follow up the
brushing and are we!! pleased with the
result.

By using bedding to excess it is pos-
sible to reduce the work of cleaning,
but the cost of herd maintenance rises.
Cut straw, baled shavings, anything"
short, are better bedding than long
straw which the cows sweep out into
the gutter too easily, The careful
man will be liberal with bedding, but
will watch to prevent unused material'
being sent to the manure pit. The
gutters are cleaned out at least twice

a day.
Brood-Sow Ration.

Sows should be kept adding slight
weight aii through gestation, and
there are any number of rations that
will suit them and will bring good re-

stamps or coin (coin preferred; wrap
it carefully) for, each number and
address your order to Pattern Dept.,
Wilson Publishing Co., 73 West Ade-
laide St., Toronto. Patterns sent by
titurn mail i
D
Why the CormePops.

BY JULIA W. WOLFE.

It was one of those cold autumn
evenings when one likes to sit around
a big blazing fire. And it surely was
cozy with a cheerful blaze burning and

| lighting up a group of happy faces.

Theé wind surging through the trees
outside made it seem all the more cozy
inside. = !

Christine was popping corn over a
bed of red cinders that lay in front of
the logs. How good it looked as she
emptied the - snowflakes into a big
bowl, stirred in some butter and some

OTITAVA - ONT.

This s a splendid design for a home
of moderate size. “"Pleasing appear
ance and roomy accommodation are
combined with . thrifty construction
which is really a modest way of sug-
gesting proximity to maximum value
for minimum cost. Though this may
seem rather a superlative endorsation
it is thoroughly vindicated by the fact
that similar plans, Incorporating the
8ame general principles, have become
a popular standard with many"archi-
tects and builders.

The perspective shows that extsrior
attractiveness has been very carefully
considered. ' The entrance door har
monizes in architectural detail with
the casement windows and-the dormer
which provides the light for the front
bedrooms has been carrled out in de-
lightfully good, not grotesque, taste.
The side view is featured by a bay |
window and well proportioned chim-
ney.

Looking at tha foor plans and -be-
ginnlng, downstairs at the front en-
trance, the small vestibule is a valu-
able asset in winter. It is really a par-
tial and non-mechanical means of tem-
perature control.

The living room is 12 ft. x 18 ft. and
has a firepiace with tile hearth and an
inviting recess craated by the bay win-

KICKARDS &~ ABKA - Axcirs -

By Richards and Abra, Architects.

not the ficor plan. In the dining room
there is another bay window and two
built in corner china closets. The
kitchen is well supplied with conveni-
ently erranged cupboard space and has
a built in refrigerator for outside
icing. Taking into consideration the
grade entranoe this floor plan is very
‘commendable and will be found par-
ticulariy desirable from a woman’s
point of view.

With regard- to comstruction, the
square plan 28 ft. x 30 ft. exclusive of
the verandahs i{s an important ocon-

o

ROOMY ACCOMMODATION WITH THRIFTY CONSTRUCTION

. 8ideration from the viewpoint of econ-
jomy. The foundation is of concrete
{with the upper walls a pebble dash
stucco finish appled on metal lath.
Hardwood ‘floors and stairs; good
plumbing fixtures and hot air heating
j&re included for a coat of from $6,600
to $7,000.

Reeders desiring further irftorma-
tion regarding the plans and specifica-
tions of this house should “communi
jcate with the architect direct. Address
Messrs. Richards and Abra,.126 Sparks

'St., Ottawa, Ont.

Kivcata

146" X8'D" [

Liviia Koos
170X 80"

dow. There is also an effective win-
dow treatment at either side of the
fireplace, shown in th perspective but
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minute grains packed tightly togethe*:'
with granules of starch. This tight |
packing is what makes the grain of |
corn g0 very hard. |

“Weil, when the kernel bursts, thesei'
little granules are blown up into tinyi
balloons. The steam goes tearing ifs)
way out to the air, splitting and rip-
ping everything round it. As the heat;
increases the moisture softens the!
particles, the starch expands in every|
direction. Then as it gets hotter and |
hotter the kerne! becomes brittle, So:
Mthere’s your white, puffy mass instead
of your hard, heavy kernel.” {
Father and the children talked and

“THE PROOF OF THE PUDDING”

BAKED INDIAN PUDDING.

One quart of milk, 4 eggs, 6 large
teaspoonfuls of Indian mea:, nutmeg
and sugar to taste.

Boil the milk and scald meal in it,
then let it cool before adding the eggs.
Bake three-quarters of an hour.

APPLE SAGO PUDDING.

One cupful of sago and water
enough to swell it (about 6 cupfuls).
Put it on the stove and let the sago

“figure, as the aim of all pork produc-

)i farm,—C. M. L, ‘l

sults. Cost of these f&8ds wiil cut alsalt and passed it around to the other
lchi!dren and their father.
ers must be to get production of l!it-| “What* makes corn pop, Father?”
ters and production of pounds on tho: o| asked Robert, as he watched Christine
litters at the very lowest cost. | put in the popper enough hard yellow
A pound and a half of shelled corn,! kornels to tover the bottom of the
haif a pound of ground barley or oats | popper. o
and half a pound or more of skim; “Wel, Robert, that is a very good
milk or buttermiik is suggested. This
is based on 100 pounds of live weight! himself to a generous supply of the
of the animals. Sheiled corn, ground | corn. “I will try my 1
barley and alfafa hay wil be as good | or rather, to give you :
and in most scctions about as cheap of what happens when
as you can use. Fifty per cent. ground! First, I want you all
corn, 50 per cent. ground oats, alfalfa popper closely, and see if you can sece|
hay and skim milk makes a good ra- anything unsual i
tion for these expectant mothers. 1t “Why, I see somathing,”
brood sows put on from a pound to a!tine, clowly, aftar a while.
pound and a quarter each day during! “What do you see, Christine
gestation the coming litter wili be|
stronger and mcre apt to survive the smoke
trials of young pighcod. | Father.”
“Good! Splendid,
what you saw was not smoka. Tt wos! s
vapor rising from the corn; moisture
[ which comes frem the inside ;
t kerne! when it is exvosad to ox?.r-:'me!
}hea! The poprar full of popned corn in
fi.«' dghter than it was befcre popping. an
i The vapor
eseape took with it this
| weight.” |
“But why doesn’t tha kevne! how all
| to. pieces. ‘then?” asked Robert, stii. to
| puzzied. “I do not see why there 'ste
!Fhou!d ke arything left
{at all when it exnlodes like that.”
“That is another good question,” | clo
aid Father White, “and T will try to
i tell you the reason why.”
, He cut a thin slice from
jand got a hand-lens for the children ! to
| to look through at the sliced kernel.
 Then he continued:

corn  pogs.

a

rising fl'(rln the
i to

Christine!

¢
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Wheat and Rye.

“Soakly says half his diet consists
of wheat."” !
“Then the ofher half congists

-

“Can you sae the litt'e sections \\'Ithj
boundaries distinctly marked between|
o them Thesec are sacks or hap
= jceis. Each cell confains thousands of

follow the methods
when washing their white lace cur- me-asses, 2 cupfuls of milk; 2 tea-

| soaking.
“Well, it lcoked like a puff of white!are mads.
FUPP*-‘T,' disappears,

of *he kernel: not .
Gather the curtains into a table- size) and with & sharp knife split

This
curtains.—K. C.

ate pop-corn tiil it was almost dark.!swell.
And now we know why the corn pops.|12 apples. Mix with the swelled sago

—————
Cleaning the Curtains.

Most housewives might profitably
of the cleaner

question!” said his father, helping | tains.

n the so-called wet-cieaning pro-

to tell you,| cess, the curteins are roaked over-
1 slight notion | night in cold water in a meta’
weoden tub. The next morning they sas pound cake. Add salt
to watch the!are rinsed thoroughly in warm water. of spices,

A gentle fifteen-minute washing in

sudsy hrth—follows the overnight
SC\'CI‘&: warm-water rinses
until a’l evidence of soap

Boiling is naver resorted
unless proved necessary, and then

But, for only a five-minute period. Bluing

added to the last rinse.

Only a moderate starching is given
of the the materials.
The cleaner (oes not use a wringer

either wet or dry cleaning. Instead,
extractor—a high-speed, revolving

or steam which you saw bowi—whips all excess sovent out of Suet, chopped fine;

difference in, the garments by centrifuga: fore-.
Unless she has a wringerless wash- |

ing machine, the housewife, will have -

resort to her hands for the next
p. Squeeze the fabric gently so as
to injure the delicat> lace.

th

thesline.

and hang, baglike, from gho
A pentla tossing on a

stretch.
eatment gives us spotless

Cire

called ‘Lurns the humus which acts as a fer- 'a pudding dish. If in custard

»er,

In thé meantime stew 10 or

and bake three-quarters of an hour.
Eat with cream sauce.
WEDDING CAKE PUDDING,
Four cupfuls of butter, 1 cupful of

;spoonfu‘ls of soda; 4 eggs; 2 pounds
.of raisins (stoned and chopped); 1
. pound of currants; %4 pound-of cit-
and all sorts

! Béi. or steam five hours. Eai with

= {hot, soft water—to which has been some sauce.
said Chris- added enov h high-grade soap to make,

SALEM PUDDING.
Or> cupful of suet,«chopped fine;
1 cupful of molasses; 1 cupful of

mik; 1 teaspoonful of soda; 3% cup- |

fuls of flour; 2 teaspoonfuls of cream
of tartar; 1 cupful of raisins; 1 tea-
epconful of clovesy a tittts cat—
! Stear three hours. Eat with como
. sauce.
! CARROT PUDDING.

Ialf a pound of grated carrot, 14
pound of grated potato, % pound of
}2 pound of flour;
spices of all sorts; salt, raisins and
citron to {aste.

Steam five hours.
sauce,

i
Eat with ‘some

'
! GREEN CORN: PUDDING,
! Take 6 ears of sweet corn (good

each row of kernels and scrape from
ear. Mix with this pulp 2-eggs well

| breezy, warm day will soon leave the beaten; 2 tabiespoonfuls of sugar, 1|
a_kernel' cortaing in a damp enough condition tablespconful of butter; 1 teaspoonfui!

of salt; % pint of sweet cream (milk
~may be substituted with an extra
| spoonful of butter); and 1

{ crackers grated or pounded fine.© Mix

destroys young growth and , well together and bake three hours in

cups,

bake two hours. Use the corn raw.

/‘

dozen |

MRS. MEACHAM’S BOILED INDIAN
i PUDDING.

Two teacupfuls of Indian mea’; 2
cupfuls of flour; 1 egg; % cupful of
jmo:asses; 1 teaspoonful of soda; 2
teaspoonfuls of cream of tartar.. Wet
with milk till about as thick as a cake.
Steam three hours. Never lift the
cover whie it is cooking or it will not
be light. Serve with some sauce.

! GERMAN PUFFS,

I One pint of milk; 6 eggs; 2 ounces

'of butter; 10 teaspoonfuls of flour.

Bake in cups. Serve with some sauce.
A SAUCE FOR BOILED PUDDINGS,

Beat together well equal parts of
butter and white sugar till the mix-
Itum becomes ‘light, then season with
nutmeg or any flavoring desired.

A SAUCE FOR BAKED PUDDINGS

Teke 1 pint of water; a large tea-

-free ron; flour to make a batter as thick ' cubfui of sugur; a piscs of butter tho

‘size of an egg; a little nutmez a

| essence of icmon and bring them to a
"boil. Then take a little flour or corn-
starch and boat it into ‘a thin paste
{ with water. Stir the pa#te In th~ in-
| gredients previously Lot¥ed /till® the
mixture. is of the consistency of cream.
 Then add a tablespeguful of vinogar,
! JELLY PUDDING.

! “This is realy a_sp it
“bread pudding that makas a

ing deéssert to be served to

| First remove the crust frem a
jium-gized loaf of bread. Break
centre part into bits, and put the:
into 6 cupfuls of mik. Set thei
jaside to soak for an hour or o, T
stir in one cupfu’ of granulated

jand the wel-beaten yolks of 3 ezgs

Beat this mixture thoroughly; pou
’into a buttered baking dish: sét in a
{ pan of water and bake as one weuld
‘a custard. When the silver knife test
shows it is done, pour a glassfu! of
jelly over the pudding, spreading it
,weil. Over this heap the stiffly-hmngn
; whites of the 3 eggs.

Return to the oven, and bake until
the meringue is golden hrown. Serve
immediately.

vl i 3
| Races in Hawaii.
Scme thirty distinct. naicnalizés
“are represanted among the 300,000 peo
r‘e of tho territory of Hawald,




