™ ™™ el "Leaal™ o el T ST T e

LTER MR R

.
N e R i S D s bl R L Y B T~ 5 Pl T,

e At R i,

-,
o
= = =5
L

h =
gwjagimnﬂnﬂlﬂuﬁiaﬂﬂllﬂ
e
s FOR ™E HOME ¢
‘ *99 5
©
3] o
; Recipes for the Kitchen. E
P Hygiene and Other Notes o
v for the Housekeeper. ot~
e L]
0e@cBoBoBecB80oB8°B°B 0B

HOT PUDDINGS.

Swiss Pudding—One 1b pared and
sliced apples, 4 Ib bread crumbs, 2
oz suet, 3 oz sugar. Mix bread
crumbs, suet and sugar together.
Butter a pudding dish and put lay-
ers of apple and mixture till dish is
full. Then pour _sauce over and
bake three-quarters of an hour in
moderate oven. Sauce—Two oz flour
= oz butter, 1 pt milk, 2 eggs. Melt
hulter in pan, stir in flour. Add
milk and let it boil. Allow to cool.
Mix in yolks of eggs. Pour this over
pudding and bake. Beat whites stifi
and sweeten. Put on top of pud-
ding and brown slightly.

Apple Tapioca—Soak 1 cup tapiocy
in 3 cups warm water four hours.
Pare and remove cores from 6 or 8
apples that will cook easily. Place
in pudding dish that has been well
buttered, and put sugar and a
sprinkling of cinnamon ‘in  each
apple. Beat 3 eggs very light, add
1 pt sweet milk, 3 tablespoons sug-
ar. Mix v-ith tapioca and pour over
apples. Dake slowly until apples are
doft. Eat with sweetened cream.

=now Balls—Wash 2 teacups rice
and boil until tender. Pare and
coreé 12 large sour apples, leaving
them whole. T'ill the apples with
the cooked rice, and put it around

the outside. Tie each one in a
separate cloth and drop in boiling
water. Cook until soft. Serve with

this sauce : One cup sugar, 1 table-
spoon flour, mixed thoroughly. Add
a small piece of butter. Put on the
stove and turn on boiling water un-
til thick and clear. Ilavor with
nutmeg or cinnamon.

Apple Indian Pudding—Take 1 qt
boiling milk, stir into it 1 cup corn
meal. Add to this 1 qt sliced sweet
apples, 1 cup molasses or sugar, 1
teaspoon salt and 2 qts milk. Pour
into large pudding dish and ‘bake
slowly four hours. May be eaten hot
or cold. When cold, a clear, amber
oolored jelly will be formed through-
out the pudding.

Chartreuse—Boil 1 teacup rice in 1
qt milk until soft. Pare and core 8
apples. Put them in a buttered pud-
ding dish, and place some red cur-
rant jelly and coarsely-chopped Eng-
lish walnut meats in the center of
each apple. TFill the spaces between
the apples with the cooked rice, and
put a layer of it over the top.
Brush with the whipped white of an
egg, and sprinkle with powdered
sugar. Bake in g moderate oven for
three-quarters of an hour. Delicious
with plain  or whipped cream  and
sugar,

APPLE DELICACIES.

Whipple—Beat the whites of 2 CEEs
to a stifll froth, add 8 tablespoons
powdered sugar, 1 large tart apple
grated, 1  teaspoon grated lemon
rind. Whip 1 cup sweet ecream stifl,
add a pinch of salt, 1-8 cup sugar,
and spread over bottom of glass
digh. Drop spoonfuls of the apple
mixture over the cream. Serve very
cold.

Pudding—Upon alternate layers of
sponge cake slice apples very thin,
after they have been first pared, and
then steamed until soft. Pour over
this - a custard made as follows :
Scald 1 pt new milk; remove from
stove - and add vyolks of 4 eggs
(beaten . with 1 cup sugar if apples
are sour). Set again over ihe fire,
ritd  allow to thicken. Cool and
flavor to taste. Beat the whites of
the eges stili  ana heap over the
whole. :

Apple Sherbet—Pare 6 medium-
sized apples {(they must be mellow
and nice). Mash them with g heavy
spoon, and when sugar has been
added to help beat them, it must be
used according to the tartness of
the apples. Pour over the apples
1 qt sweet cream flavored to taste.
Freoze and allow to set a fow min-
utes before serving.

Jellied Apples—Pare and core 10

l.n:t'p,‘i_!. firm  apples. Till the holes
with red currant jelly, sprinkle all
over with  lemon juice, and dust

with granulated sugar. Add g little
water to  the pan, and bake until
candied but not broken up. Preserv-
cd ginger may be substituted for the
currant jelly.

A Breakfast Dish—Pare and slice
several apples. Put them inte g
baking dish, cover with cream, and
bake for 20 minutes. Another way
is to cover them with well-cooked
oatmeal and bake 15 minutes or un-
til tender. Serve with milk, or we
profer cream.

NEEDLEWORK.

To enjoy ncedlework thoroughly
one needs proper tools, writes B, .J.
Mackenzie. The large frame, which
can be screwed to g table is, of
course, the best for holding the
work; but the large-sized hand hoop
15 all that is really necessary. Iixtra
fine pointed, polish, cast steel, che-
nille needles are the best; and, when
once used, they would never willing-
lv be exchanged for any others.
cotton goods, excepting Turk satin,
which, though expensive, is always
Hafiﬁfactﬂr:,n will fade agnd soon
bring disappointment. Woollens
keep color better; but the relent]ess
moth is apt to claim them for . her
oW amwd is sure to choose our fﬁ-
vorite treasures. Many silk fabrics
are enduring; Lut, when one wishes

soda.

board

Leeper,

inquiring of

All.

left as an heir-
loom for coming generations to ad-
mire, she had better seleet a linen At
the present day there is an almost
endless variety, in color and quality,
of linens—Irish, German and Japan-
ese. I'or threads there are silks,
crewels, chenilles, Scotch, flourishing
threads, and the German cotton
flosses. All are excellent, alone or
in combination. Choose the Russian,
the Byzantine, the old Englizh, and

the tapestry stitches. With these
the design is executed rapidly, and
the thread is all upon the upper

side.
Do not waste time in braiding o
drawing skeins of silk into g book or
case., It simply means ‘‘much weari-
ness to the flesh.’”” Such precautions
call for 1ittle, tinicky split-thread
bits which overtax the eyes and
wear out the patience. Choose  de-

signs and stitches in which a whole
strand can be

used as a needleful.
The work can be just as well shaded.
I have in mind a flight of sea-gulls,
where the lights and shade in plum-
age match natures own, and the
strand was used throughout.

THREE CAKLES.

Cape Cod TIruit Caoke.—One cup
supar, one-half cup molasses, one
cup sour milk, 2-3 cup shortening,
one cup secded raisins, one teaspoon
All kinds of spice and flour
to make stiffi dough. This makes
two loaves.

Buttermilk Cake.—One cup sugar,

one cup buttermilk, two cups flour
with small teaspoon soda sifted in ;
a little nutmeg or other spice to
suit taste, and pinch salt. This caa
be made with one-half cup cleaned
currants or not.
- Cream Cake Without Epggs—Three
tablespoons sweet cream and one
cup sugar creamed together, one cup
milk, one teaspoon wvanilla, two cups
flour, two teaspoons baking powder.
Beat well and bake in two round
tins. Put whipped cream- between
the layers and on top.

BREAD CUTTING.
housewives use - the bread
on the table. These hoards
are made attractive by poker dec-
orations of wheat heads, cat sprays
and rve tops. These decorations are
only put upon the beveled edge, the
top being leit clear and white for
use. It requires some practice to cut
the bread neatly, thus offering a
new gceccomplishment to the lady pre-
siding at the table.
+
BERIDGES IMADE OF BARRELS,

Spme

Will Carry Field Guns and
riages of an Army Corps.

A military bridge of barrels is
made by ‘‘piers,” each consisting of
seven cagks placed in a line with a
long baulk, called p gunnel, twenty-
one feet in length, running through-
out on the top of each barrel near
the head, a sling (of 24 inch rope,
w6 feet long) running from one end
of the gunnel +to the other, and
underncath the barrels. By an in-
genious  principle of lashing, the
“picr’’ is made taut, and then
launchet! by means of ways—poles or
baulks sloping to the water. Iight
men  construct this part of the
bridge as many ‘‘piers’’ being made,
of course, as the width of river de-

Car-

termined, ten sufficing for a hundred.

feet.

The piers of casks are connected
to each other by means of baulks,
then floored by cheeses—planks 13
inches to 2 inches thick. Though
not good for horse traffic, hurdles
could be wused. A handrail or rope

runs each side of the structure and
an excellent military bridge of sufhi-
cient stability for g large armyv to
cross over can be constructed at
practically no cost, and in less than
half an hour. It can also be - dis-
mantled equally quickly, so that in
the ease of a retirement the un-
bridged river may he speedily placed
between the force and the enciny.
IFor transport, although the casks
are not very portable, vet they are
of but little weight in comparison
with their actual buoyancy.

A Dbridge of barrels will carry in-
fantry in fours crowded, and, con-
sequently, are of more than sufii-
cient stability for any of the field
guns and carrianges of an army
corps,

The use of petroleun being so pen-
eral in almost all countries the
means of obtaining casks are now
much greater than in years gone
by, and the fact of their being
proof by percolation of paraflin ren-
ders them admirably watcr tight.

<

DONALD COMPLIED.

A gentleman having an estate in
the Highlands, as he was going
uhrnu_cl for some time, advertised the
shootings to let, and told his game-
Donald, who was to show
the ground, to give it a good char-

acter to any one who called to see

it.

An Englishman came down, and,
Donald as to how it
was stocked with game, first asked if
it had any deer.

Denald’s reply was, ““Thoosands of

them.'’

“Any grouse?'

“Thoosands of them, too."

“Any partridges?'’

‘“Thoosands of them, too..’

““Any woodcock?”’

“"Thoosands of them, too."

The Englishman, thinking Donald

was drawing the long bow, asked if
thern
‘drew himself up.

were any gorillas. Donald

“Well, they are no’ so plentifu’;

they jist come occasionally, noo and
idgain, like yoursel’.””

nr:-therwisa not be reached.
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PUTTING CORN INTO THE SILO.

Placing corn in the silo usually in-
creases the digestibility of the crude
fiber. On the other hand, there is
always some loss from fermentation
and a slight decrease in the digesti-
bility of other food ingredients. This
partially offsets the benefit. Silage,
however, is better than cured corn
fodder, as field curing decreases the
digestibility of many substances, par-
ticularly of the fiber. Numerous ex-
periments show that the decrease in
digestibility is about the same in
some elements in field cured fodder,
but the digestibility of the fiber is
greatly increased in siloge and de-
creased in fodder.

Corn is conveyed to the machine
and there cut into 1% inch lengths.
Some feeders prefer half and  three-
quarter-inch lengths, hut these are-li-
able to cause soreness of the mouth
in cattle, particularly if the mater-
ial is hard. The cut corn is elevated
and run into the silo. Care must be
taken to have it evenly distributed.
If » conical heap is allowed to form
in the centre, the heavier portions,
such as the butts and pieces of ears,
roll to the outide and lighter por-
tions remain in the middle. This re-
sults in an uneven distribution of the
grain, which i3 wvery undesirable.
Keep this heap raked down, or by
means of a flexible tube of some kind
attached +to the end of the carrier,
direct the material to all parts of
the silo,

If this is carefully done and it is
tramped down compactly, the re-
sults will be most satisfactory. In
many cases, in fact in most, it is de-
sirable to fill about halfl full, allow
to scttle for a day or two, then fill
to the top, allow to settle for sewv-
eral more days, then complete, This
may he easily accomplished where
two or more silog are being filled on
the same farm. Work one or two
days on one, then move to the other
and work for a day or two. Do the
greater part of the tramping

AROUND THE EDGE.

The matter of covering the silage
is still in dispute. Some cover with
hay or straw, others with some kind
of ecloth, still others with boards or
straw, wet down well, while. a few
londs of very green cron very line,
put on top and sprinkle with water.
A mold soon develops and forms =a
dense mass which completely  ex-
cludes the air. In many places no
covering at all is used. The upper
8 or 10 inches molds and seals the
silo and in this way prevents the
entrance of the air. In some neigh-
borhoods, - corn is put into the silo
without cutting. Those who prac-
tice this method claim that silage is
sweeter and much more palatable, es-
pecially for horses, than when the
stalk is cut,

The cost of putting up silage will
depend upon the distance from  the
ficld, implements wused, etec. As
a general rule and with ordinary ap-

plinneces, silage can be put up for 40

cents per ton. Some farmers have
done this work for 20 to 25 cenis
per ton and some have paid 60 to 80
cents. :

The preserving of {feed in the =silo
makes it possible not only to secure
succulent forage in winter, when
green crops are not awvailable, but
also provides green fodder during the
drouths in summer and autumn. A
number of experiment stations have
tesfed silage two or three years old,
and found that where it kept well it
was just as good as when only six
months old. Practical farmers have
had the same experience, and find it
much the cheapest method of supply-
ing succulent feed during that part
of the year when pastures are short.
IT not needed the first summer, it
can be held until the next winter or
even the next summer. Many are
coming to believe that soiling and
the silo are Imore economical than
trying to provide pasturage for larm
animals.

THINNING FRUIT.

The praclice of thinning fruit has
long been known to the fruit grower
in Kurope, and ofi vears in fruit
with them are almost unknown. In
Lhis country where the desire is to
produce quantity rather than qual-
ity,—the practice is generally looked
upon with disfavor. Dut the most
successfiul  grower nowadays is not
Lthe one who raises Lhe largest quan-
tity, but the one who produces the
finest cuality. Superior fruit can-
not be obtained from a tree that is
overloaded. - If many fruits are set
and allowed to remain, the energies
of the tree are spread out over the
larger number, and few, if anv, will

reach -the limit of their possible
growth. If on the other hand, one-
half or two-thirds of the young

fruits are removed, the remaining
ones will have an opportunity to de-
velop to a normal size. Morecover
the vitality of the tree is greatly
preserved by such reduction. Judi-
cious thinning makes it possible in
many cases to produce a crop of
fruit every year, and still keep the
tree in better state of health. Thin-
ning also tends .to produce better
colored fruit, as it permits the sun
to reach many places, which would
It also
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permits a freer circulation of the air.
Thinning will in a large measure les-
sen the heavy losses occasioned by
rotting of the fruit. Thinning pre-
vents the breaking down of the tree
and tends to keep the shape of the
trees in orchards

MORIE UNIFORM.

One of the greatest objections to
thinning is the seeming cost of the
operation. This  objection is more
imaginary than real. Ii allowed to
remain the fruit would have to be
picked in the fall, when labor is
higher and the rush of work is great-
er. Desides the cost of removal of
small fruit is much less than remov-
ing them after they are ripe. An-

other objection is that the total
bulk' will be less, if half or more
than half of the fruit is taken off
while  young. IExperiments have

proven the contrary.
ing equal, the bulk will be equal,
not greater,
thinned. The question of time is oi-
ten a problem with some growers,
but usually at that time of the year,
labor is abundant., Little difficulty
should be expericnced on this score.
Besides the work can he easily
efficiently done by women and child-
ren. In fact they are better adapt-
ed to this kind of work than are
grown men. Another great obstacle
to thinning is found in the fact that
few people are willing to take off the
young fruit. It secems to the man
unnecessary waste,
also plays a part with many people
in preventing them from doing what
they ought to do. The sentiment,
however, should be all on the other

if

side, for is it n : ! i
for it not better that g few ,!Ecntn_ulgr_

fruits should come to perfection ra- |

ther than all should suffer from the
lack of suflicient nourishment?
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OATS IN THE MILKY STAGE.

The main crop of oats is usually

seeded early, but it is customary in|

some sections, where hay is not ex-
tensively grown, to sow oats as late
as the first of June, cutting the crop
when the seed is in the milky stage.
The nutritious matter in the stalks
is thus arrested on its way to fill
out the heads, and as stalks will be
green when cut they will also be
more digestible than the straw of
oats grown for seed. The odts are
cured in the same manner as hay,
with the exception that the larmor
may, if preferred, use the harvester
and binder, which will bundle the
onts when the crop is eut. All kinds
of live stock relish oats thus cured,
and the bundles are passed through
the feed cutter, and the cut feed,
consisting of the grain and stalks,
will be in o more palatable form
than many other kinds of food. The
farmer thus utilizes to the best ad-
vantage a large mass of digestible
material, and he avoids the expense
of threshing and cleaning the grain.
It 13 an advantage to grow such a
crop where there secems to he a pro-
bability of a short hay supply, and
the oats will give good results on
sandy soils on which no profitable
hay crop can be grown. All: Kinds
of weeds will also be lessened, as
oatls grow rapidly
down. While it is not maintained
that oats grown and eut in the
milky stage should be substituted for
the matured oat crop, vet it. will
pay any farmer who has a field to
spare to sow it to oatls and try the
food on his cows as a variety in
winter. The result will be that less
grain will be required and the cows
will respond liberally, in yiclds of
millkk compared with some foods
which are not produced at such lit-
tle expense,

DAIRY vs. GIRIAIN.

An important difference bhetween
dairy furming and grain farming is
the amount of the farm that is sold
with the product, that is, of the fer-
tility of the farm. The man who
sells a ton of wheat sells in it about
57 worth of fertilizing elements, and
if he does not buy something to re-
place them his farm is so much poor-
er. The dairyman who sells a ton
of butter has sold but fifty cents
worth of fertilizing material, and
he is a good dairyman he has prob-
ably added much more than that, or
twenty times that, to the value of
the farm in the bran, meal or other
food that he fed while feeding his
cows for making that ton of butter.
It is in this way  that the dairy-
man’'s farm is continually growing
more productive and if he does not
make much from his dairy he should
from the erops that he can  pgrow

.01 his muech enriched soil.
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CHEATING THE JEWELELR.
A manufacturing jeweler recently

remarked that some of his empioyes
had begun to wear their hair unusu-

ally long. e watched them more
closely, and discovered that they
frequently greased their hands, rub-

bed them over with gold filings and
diamond chips, and then carefully

passed their hands through their
hair. It was their custom at night
to cleanse  their hair with fine

combs, and-collect and sell the zold
particles and diamond dust stolen in
the manner above described,

4

THRER YEARS TN MAKING.
In the treasure-room of the . Ma-

harajah of Baroda is stored a piece
of woven work which cost -£200,000.

It is only 10 by U feet in size, but-

it is  woven from strings of pure
pearls, with a centre and corner
circles of diamonds. It took three

years to make,

%

to do a piece to be

CANADA'S FUTURE IN OIL

NORTHWEST SAID TO
GREAT OIL STOREHOUSE.

—

Dr. M. S. Churchell, Vancouver,
Has Studied the Subject for
Thirty Years.

Dr. Marion S. Churchell, of Van-
couver, . C., is one of the best
known chemists on the Pacific Coast,
and is renowned as an expert in fuel
oils, determining their varying qual-

BE

ities as heat generators. He haw
Just returned from the oil fields of
Southern Texas, where he made an

exhaustive investigation of the qual=-
ities of the Beaumont oil gushers.
He is an enthusiastic advocate of tha
use of oil as fuel, and thinks it is

All things' be- :
& !greut colnmercial nations.

if the fruit is pr "1y : = :
1 tae AT 43, Properly !an oil-producing country within the
(next few years,’’ says Mr. Churchell.
| ““The fact is

ﬂnd‘]lﬁl}'ing the whole continent with fuei

for the life of

sentimentality |

foon  to replace coal among the

““Canada will be a great factor as

not generally known,
except  through comumercial circles,
that the Canadian Northwest is a
great oil storchouse, capable of sup-

several generations,

but such is the fact. Of course the
oil wells of the Southern Pacific
coast line of the United States have
Leen exploited several yvears ago, but

the line has not been followed fur-
jther north to any considerable ex-
'tent. I know, however, that tha

vein of oil which has been uncovered
in Texas and -along in California on
the Pacific coast extends into tha

Canadian territory, which, in fact,
in my opinion, the real
source of all the great oil supply of
thé United States.’’

OIL IN THE WEST.
_"I have lived in the Canadian
Northwest for the past 30 years,

and I have carcfully studied the oil
question in that time, especially as

couver. I
great basin between the two chains

jand

'I throughout DBritish

and keep weeds |

ip | acres.
sampled and analyzed, and it is of

it applies to the supply east of Van-
am convinced that the
10of mountains, the Sierra chain and
the Rockies, contains a lake of pe-
troleum of inexhaustible quantity.
This space takes in practically all of
British Columbia, as it is bounded
by these two ranges. On the ex-
|t.ren1e western border of Alberta tha
'0il field makes its first appearance,
ithe outcroppings continua
Columbia, near-

ly to Vancouver. My investigations
teach me that {wo branches lead
southward from this great natural
toil storchouse, one southeast, fol.
tlowing the line of the chain of the
Rockies and the other along  thd
coast line of 1mountains. These

%bl‘ﬂlmllﬂ.i converge as they reach the
lsm:thern part of the United States
‘and come together, in my opinion,
‘somewhere near the point in Texas
'where so many big wells have re
cently been discovered. All this oil
is of one quality, and while it car
never be refined to the point swherd
it will be wvaluable as the commor
kerosene of comumerce, its value as @
fuel and lubricant is priceless. All
lalong the Canadian Pacific can  be
'seen oil seeping from cracks and fis
sures through DBritish Columbia,
Many prospect holes have heen sunk,
and while no gushing well has beer
found, the investigations have beer
pushed far enough to uncover witl
little expense evidences indisputabl
of the presence of vast quantities a
oil.

STANDARD MONOPOLY.,

“In fact, I have every reason te
believe that the Standard 0Qil Com:
pany, that octupus of commerce,
with its head in the United States,
and its mauy branches in every civ
ilized country, has practically a grig
on the oil prospects of the Canadiar
Northwest right now. Either thal
‘or that company are tryving to stran-

Iglc any elfort to develop the oil
ficlds around Vancouver until theiy
agrents secure title to most of  the

desirable territory., I know Ameri-
cans, said to be apgents of some oil
companies, have been through thadi
part of the country this spring, buw
ing options on oil and mineral lands
by the hundreds of thousands o
Thia oil cropping I haw

the same quality as that in Texas
It will make fine fuel for steam en
gines, and I expect to see in Lhe
next few years trains operated fron
one end of Canada to.the other,
with oil as fuel. Turther. T expect
to see the boats of the Tacific equip
ped for utilizing this eil as fuel.
saw an emperiment recently with th
Mariposa, a big steamship of th
ocean-going type, in which oil was
used as fuel. The cost is infinitely
less than coal, and T believe coal has
s.en its best  days as a connmere
controller. Canada is destined, ii
my opinion, to %be the greatest oil
producing country in the world wit}
in the next decade.'

+

JOURNALISM IN FORMOSA.

Wherever the modern Japanes
goes he siarts a paper. I'ormosi
has been generously blessed in  this
respect, and its two dailies areewel
worth the subseription price te
those who  wish to keep in toucl
with the affairs in  the small bu
lively world for which they cater,
According to accepted notions, in
deed, it is not only a privilege, bw
also a duty, to subscribe. Those re
sidents who prefer to see the affain
of their neighbors rather than thei
own alTairs discussed in print los
nothing by subscribing several tima

—

over., Reminders t» that cficct. no
infrequently enliven the news co
uimnmn.
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