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An Old Man's Story.
The folios inj- storv 

Mihscnher. vho
Il nuy ?<- the means of curing some boys 

,Bf ,h**,r «-wily to dogs Of course,
none «»f you ‘Reader ' Ik>vs are cruel. 
>Hil * V 1 n«e* some- I toy who is. you 

rnicfî» hiss lhe story on to him j 

A h lf-d«»z« n U'vs

I st r ii under which 
d«*e hal taken refuge from their
HI? allé I l«»fi«-

's ne

as sent ‘is by a 
says. 'I*lease print this

ere gathered about
a defenceless

torment-

l> ne flat 

^•nie 

t hex could r»-ach;

on the «round, 
were hurlihg missiles 

whi e two

l^eering under

i;i«*nr enterprising still, 
me to pull up a hoard in the floor

‘■'ere try-

Am»d tb^ir excited shouts of “There he 
I ve him’ “Hold on. there; I’ll fix 

him -*nd kindred exclamations, they did 
not

is '

h**.ir earn »ge 
di*sty road. t»r

•rnels in the soft, 
the occupant until a

quaint x e said

two si. nk away in a sharne- 
hut two or three others 

r' .*11 toi.t-i ln*r to te|| him what their

faced si*.» fi n- r

‘ :cr >m ».e

He ha Hi t r*«»iH »*î x «log.’" said one
d »*- think h«- s got hydrophobia.” 

not h*-r, while a third added: He's 

anyhow. *nd if we git him 

to t»** a st on»* to his reck 
nd dr<>wn him o\»-r in Simuiond's pon<l.”

" Has he nift«-n 

\«»tee impiired again

n«*-‘c«*ur.t d«*g
• »ut w•- r»- g«»m

any « d you"**' the if met

II*- s,,rt snapped at Walli.-’s hand.

me if I hadn’t been too 

the largest hoy. 
his dirty fingers

nd h«- d a hit

"tnart for him. said 

while Willie examined 
with a martvrlike

- '-uppose you h-\s were quiet |y play- 
and the dog pitched intoing s«-ne w h*r*-

y<Mi **'

T re-re w a> .» profound silence for a few 

m«>enent<. when one hright-eyed little fel- 
low said manfully

N«». mister, he didn’t 
down by th< t,r»-w"r\ 

gnawing it. you know
g«*t to pleggin* and |^-^t#*rin" him, nd 

t w a' when W alii»- sn.it* h»-<J t h»* h«»ne that 
te- snapf*e«J

Ha'e you time t«. Ji-f.-n r 
man's story

i n-? ant ly stick*, and <t • ui*-> w • • r»- d r* ip|N-d. 
t h«»f»gh t w <» of the .««Is t mil t.» put on 

an ir.d if!*-r*-nt front
Prix ini. h:s h«*rse into th- «.had»- of a

He was lyin’ 
with a bone just 

nd we sort o’

build ng. the st ranger lei'.m
1 on te<\- do not realize it. any more

»han I did when I was a boy. but n»-\er-
» bel li true that every day of our-
liw-*- w - Wf.te O it a page m the Book of 

ar.d * h- n on*- is «»l«i he has a great 
? ‘ .n*e m w hi< h h»* must !«*ok back 

.nd w n«-n I 

^inerting * ' h l-v« dog. it 
* g-r s a i ft 1\ 

If.- '* • t r k a* a

-ad » - ' T? »-----

f
- "i uld

The Beaver Circle.
U1 -iudnre it pen and srr,.nd hooks.

* r:;. for Ifcr Jiakw B-a«rrs" Ilrpartment 
* **— ■» tfcird aoJ fo«nh hooks, also tbos- 
-fco k»r Mt srfcool. or irr in llieh Sr*,, t 
t-t»w= ik, a-.-- ,4 h lod |5 inHasivr- win 
*T,,r S-an- B-ar-rs' Kindlv stair hook
at srk.-4. „r. ,1 >oa havr Irft s.h.s.1 in

Irttrr Ml to I hr BraTrr Cirri r . ]

» di

*
x i

V

t * » ma t oe— an-J put in a gram: <• ket 11*
4 oxer with an equal amount of -uga- 

and let stand over night 

ore ;n the morning and

sa.* j t<-«>>|'(»on t» 1,i< ~ 
f cayenr** .

sr * 11s

pepp.-r. nd «1 d 

i> <«! d P «T .
: ng and iobber.ng ethers dex e — p
-tr< ng. unpleasant odors; while yet 

oT her- cause a s. rr.x or ropy consist 

Hence it w ; b* seen that serup- 
ulou- ejean ine>< ab-at - x er> t hzng which 

in contact with milk is of fir-'

Mix thomijr
1 -a \ on t < »p <•! * 

< f b-.con. und bakecook slow I V 
,r,111 rath»-r thick, then add the toma

t hr

}•* mirrit'S.

Kggplant. I rt .* K > 1»- Bob 

eggplant until t*-nd- ;
*-moot h. season i rig with 
and «ait. ari<l a lit:!*- thyme 
hard-lroih-d I'ggs anil ti «if 
- tabif-spoons bn-adi ru:n!i> 
the eggplant, put into a butte, ed dish 
put breadcrumbs ox«-r th*- top with bits 
of butter, and bak*- m .« *jui< k ox «n nnt i

i <e-*, and 1Î oz>. preserved or green gin 
ger. and '1

t bin with se *ds retnox e;l. 
until tomatoes are clear.

I '»'•-! ami mash
lemons washed and sliced 

(’< >ok «low ! \
,r. jM.rtanc*-.

but t»*r. \ epper
'hop 2 

an onion. Add 
Mix w it h

In g*-n« ra! a w - 1: f»-d cow g.xes more 

arid l«ot ter milk : hau if poorly !<exi. bu*. 
T h»* r.-iative proport »*n^ of fat. ca-^ir. 
and sugar in t h» mi.k are not so great- 
I y influenced by ! he composition of the 

food a« is the quantity *»f mdk.

XI k should aiway- t*e strained directiy 

the milking i« over or. better still, it 
-hould lie lira w n :nt o j-arl- cox ered with 
st ra :ning cloths a ml -ubse pi* nt 1\ strain-^d 

It >hould t»e L j»t m pure air 

fr**-- from odors of any kacd and great 

< are -hould l>e taken that the water 
"- -d for wa-hing t h»- n»-v ssara vessels is 

a box»- suspicion - h-»-as»- has often Iwr, 
i omrnur.icated b\ u- ng water containing 

di-e is- g -ru-s

I'ear- may lx? done th** same vx ay , ex 
* *-pt that they are cut into small piece-.

Any kind <*f marmalade may b*- made 
into a good pickle to use vx it h meats by 

adding spices and vinegar

hraham Nut Bread. Silt some graham 
Then sift together three times. 

3 ruf-s graham flour, hah a cup white 
flour, 1 teasjkoon salt, and 3 rounding

Add 1 cup

< reamed < "abbag*- < imp on*- small c«il»- 
bage fine, cover with boiling water, add 

soda si/e of a pea. boil 1" or lu min
utes, and drain off th.- vvat*-r 

cabbage to one sub- of th** k* ttl*-, melt in 
the space 1 tablespoon 

tablespoon flour, mix until -mo -th t h*-n 

-t ir m a cup of milk, and « lit-n it all 

boils, season, mix with t h<- cab rage, a ml

teaspoons baking powder

-ugar. 1 cup nut meats chopj>ed fine. 2 \ 
cuj»s milk
arid bake about an hour 

inz Scho*»! )

I* raw the

Mix the whob- to a dough.
I 1 to -1 on Cook

butter, add 1

Salad Have |K»ta 
toes and t*e,-ts boiled; cut t hem in thin

Potato and Ik^t

bacterta d*» no- develop in a low 
t etn|*erat ure. n.iik -h.-uid fnwded a- 

-<»on a« | possible, and k^pt as cold a- 

pr-*x ent souring

slices, an*l season with salt and j>epj»er 

< rumble
Wash without 1 r<.iking lhe 

sk’n, boil tender, slid*, and fry in butter 

Season, and serve very hot

Kn*-d Beets
yolk

and chop some parsley, 

salad bo w 1 alternate layers <if |K>tat oes. 
beets, egg. parsley and dressing. b*aving 

a generous amount of egg and parsley 
for the tôp
may f>e ad<led to this salad if liked

th of hard-t*>iled eggs 

X rrange in th*-
pos-ibl.-. in ord»-r 

I h*- application of heat, by pa-teuri/ing 

,.r sterilizing will ai«o k»-ep . t sweet but 

h.-a t unfortunatelv causes <«»me change- 
i n «hernical n*ni|*osition and flavor 
t h,- two processes. paste*iri/at son is th- 

To pasteurize, place the milk 
m 1k>î t les stoppered with -tenlized rot 

ton. immerse to the neck in hot wata 
149" F for half an hour.

Cold M«-at —Twn cups cold roast meat
«bopped fine. 1 teaspoon mustard, 1 hard 

boiled egg chopped, salt and pepper 

taste, vinegar to moisten
Slice when cold.

t 4 »
X lit tie t hinly -siic**d onion Put in a dish Of

and pr**««
Tomato and C "ticumlrer Sabul. 

tomatoes and chill Slice 
cucundiers, and soak in salt water. 
When needed, make a 1h*<1 of lettuce in 
a l»ow l and arrange cucumbers and toma 
toes slued. in layers 

small onions thinly slice*! Pour over 

all a French dressing.
French Pressing —M ix \ teaspoon salt. 

i teaspoon fiepper and 3 tablesj»oons 
salad oil together. amJ slowly add 1 
tablespoon vinegar. stirring constantly 
until thick I >*ss oil and more vinegar 

may l»e us*'d if preferred.
Cheese Custard Pie, -Stir into a smooth 

flatter 1 cupful of curd. 1 cupful of 
sweet milk. * a cupful of >ugar, 2 eggs, 

and a grating of nutmeg Pour this 

into 2 pie-pa ns that have been lined 

wirib frzr&i rv, and bake until t h«- custard 
is thick

Cold Slaw 
Stalks celery
mix tog-ther S**ason with 

j*et*i*er. and mix in salad «Ir »*ssing, or

Peel 4

Milk as Food.
and heat at

[Condensed from Farmers’ Bulletin 

363. I S ï*>pt of Agr ]

The chief bulk of milk is water. the 

amount of which may vary, even in 
ordinary unadulterated milk, from 90 per 

c ent in a very poor product. to R4 per 

rent in very rich milk, t he average

or at 167e F for 15 minutes, th^n quick 

ly cool to 50* F or less 

the milk is actually boiled

Add also 2 In steril'./inc
Boiled milk

will remain sweet in a warm place If 
than pasteurized milk, 
able as food.

but is less desir 

In either case keep in 

sterilized, air-tight bottles or sealer*-

fine small cabbage. or #*> 
Chop t»< »t h very fine*- and 

salt and

-imply j pint go*>d vinegar 

St.-red < w rc*»-n Corn Half dozen m**dium 
Split down «h*- c*-nl*-r of th** 

grains ancl scrape off the cobs, 
uncovered, m a cjuarr 

Ad.l silt.
f.utter, and $ cup milk.
.'es and s»*rvc*

'•ars corn
Boil

water for ’ 
pc*pp«r, 2 tablespoons 

Boil five* mm

-d

Kric*d Tomatoes < nt six large* toma 

without pec-11 ng
i hern in a pan with skin side down,

, large table-spoonful melted butter 

liemove the t«una

put
halv

a rid fry until tender 

t « h-s t.» a hot 
t he i-an wit li

«lirdi, thicken the gravy in 
flour, «mdr.» bb--poon

pint milk, 
ever t h*- oma t <»**-

X*
p., :j1.111 

ri'l
rt h**n ia rP - k;.- ^ I U *•

six large oni<»n« 
sal t

-, g r »-»*n t « un
h<i | «i * r o' *-r th**m 1 cup 

-f and 2 1 ho'ir- and «1 r.« m.
111- sugar t 1!».

Sik h sw ift r»*d tong»ie- *•> ki— v*»u 

Sue h sprawling, rushloriv fe. r *
^uch soft, warm l»«*di**s t o ruddle. 

Such i|iu*c»r lift l«* h»*a rt s to beat.
* 1

I>*t
Add 1 cjuart 

white* m u s- 

ground cloves.
• of must a r i, 1 of cay enne

The* solids of MILK FOR (HlLMkKNbeing about per cent
milk vary from lb to Tb per cent , arnlrd secsj 11 tea -l •<»• »ii physicians consider thaï infants 

I«*<1 for a long tune on boiled milk -how 

a greater tendency 14i scurvy, rickets and 
other diseases of malnutrition than w hen

Fortu

are made* up of protein, fats, carbo 

hy drates and mire rai matter, all valu 
In milk the principal 

casein, the part

f
»k -biw!\ for 1 ”> minutes

lutter, add 1 

Mix 2 level tea

,:.*! -

Sill »w ; ,a Is I r • .1 in - 'Ip
-ugar mi :»*-.it

;. > a . 1 • • r with 2 cups flour, 
-ugar alternately with 

X-ld th*» stiffly - treaten 
just folding t hem in 

ups halfway, and steam t 
iowd**r»*d sugar and serve

p- ; -p* r
able in food, 

protein compound is 
- hiefly utilized m cheesc-making 

? he fa t huit er

- *(' or pasteurized milk is us^d.
nately , most h*-alth> children thrive 
good pure cow’s milk, 
simply modified 

require sp**cial 
nereis vary so

or cow s milk 
It is tbv sirkfy mb., 

preparations., and t h*eir 
greatly that only the 

physician acquainted with the cas*-, and 
not always he. can say what change is

hiefi r-d The• hi
is lactose or milk sugar

const it uent s milk
mib 4 arbohydrat

Beside t he above 

also contains large 
pew of t h«*s*- are in

1
numbers of bacteria 

f h** milk when it is 

t he row . but they are
penally about th • 

< ; mg in such numbers to t he 
that t hey sjieedily 

nt o the milk pails, w he re

poli in

.<bi tig draw n from
abundant m the air, es 
-table-, and
bodies of the row .8
find th*-ir way 
• h»-v reproduce with astonishing rapidity.

hopped<al.i*i —On-* teaspoonI'of ato rw-c.-ssary
XX h*-n raw milk i- u-*-d gr-at ins

should i>e taken not only to obtain 
fresh, clean niilk. but alsc> in caring for

l it hr-rw l«-

-hopped cold potatoes, 3 

hopp.-.l hard-boile<i eggs, 2 head- 

M i x til with following
«uglily

«- s h r < -c 1 c b *« 1
cup sour 

t c-a spoon 
pepper,

v in*'gar, all 

intil it thickens 

and t h»* «pian 
two salad-

X -«Iks it scrupulously until u-*-d 

<lia rrhe-a and «if h* r s-rious d: -orders may 

Is* occasioned.

gtvu-n age of 

1 he conditions.
with freshly - washed 

w el 1 -raided pails, in

1 h»- number in milk « >f a 

course* v a ries with 
from c lea n < « » w s 
udeh-r-, milk ed into 

a r lean pia«**, f
w it h

h-vel tal.i*'«!'"‘>n 
mustard 

-alt.

1 Milkj tea«p‘*on 

* cup best 

boiler
k«-**ps Well .

a«l"*on 
- -k <-d in doubl

XIII k AS Kj»»I»

• from air current s by 
lc-on hands ami clothes.

1 dm pared with other fc>od materia «. 
milk furnishes the nutritive mgredsent - 

in forms in which they may be easily and 

thoroughly digested by the norma' 

healthy pers4in. and oft*-n by th<«se 

impaired health It has s<*m*-' irii.es t
called a J*erfecT fcn*d 

contains too rij'ich water 

that. iT « solid- 'urmsh a

<1 r c-M-ing
t-iiif i»*!it f-*r of t he jeersons

and «gun k I \ c ,ol.-d and car.dullx handled
w hile milk from•s- ufT* -d Cut an 

t h**
nested i

untidily handled,
1. g gpl 1 n t 

plant . n t o halv
may contain v«ry 
i il-kept animals, 

d i rt v place, may 
t it jr-s

X great man v kind*

..rid scoop out 
thick enough to hold■ . b-a v ing a rind enormous quan

( h*»p the il*—h fine and
of breadcrumb-. 2

X - fc ugh
of bactc-ria ha vu* 

Soin*- c,i u«e -ciOr
*-*pial amount

melted butter. 1 lie n found in milkt ea-p< ■« -ne -1 * uns
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spray 
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11 y air- 
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Jk1 ov * r 
at«le to
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Lem f ic - r 
of t he

Jfit "

i-

M* a -

1 Mt

lb-i
3 tea - 

. ey a nd

to t he 

1 it if* 
n lent 1 
How îr.g

I ound 

ling a 

h t*-a-
rue.if 

he' 

cold*-!

f:«‘

... I

%
*

ies-f

prot»-;r. » h *
**od c.ater : . 

n cooking 
with r»»:lk 
bread made with 

• xceücr.t ft -od-

h v r r - : h-

t r- *. i made
■’ iT • in n * : han

f <»r :n-T.-n --

ai-o pure*-> «>: 
to which milk has be-r-n ad-hsl

i- ral l -- 

Xlilk or
•> ar<- also valuable 

ic*-s m which

« ream same

niilk or 

-1 *i-" h^re 
t hat nu : k as a 

ea-i \ tiigested if taken 

such as bread or 

• •ne ; t should he

puddings and 

cr -am fill a pr*»mment place 
I**- n>-nii4»n»xi

h=-\ erace i- more* 

w*tfc vt‘me* oth r ftN>.i 
Tac» I : t a k* n a
-«f»f»ed \ ery -.lowly 
coagulation into K.iils m th- stomach 

X ir.ong Hal. - prtt luct s.
Wxonshinp < t»t tevi

in «»rd.-r to prevent

but t«-r -hec'se.
and cottagecream, 

are ali x aluahle 
unket. hut term lk 

are part ryi,.r!x
and koumiss, which 

suifal-J»- for in'ahd diet
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