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The New York szats house has cost

THE ’HITIHID BURGLAR.

l::—rh-u Vilth & MNas
W he Hallooed

“‘‘iInce.” sail the retired burglar,
“] looked from the upper hall of &
house that I was in into & room that
was 80 dark that you literally couldn’t
see into it at ¢ll. It scemed as if they

must have hal the windows clos:d,

His Curloas

$20,000,0)0 up to da'e. noarly one- : e
third of which is believel to have been :;l:,ﬁ”m}: :.h‘?m::i E:ﬂ :hE:.ﬂ ul:
ly €pent on the bullding. Dl g st oMt UG
’rtu.nl I Lurped ay light in around ol the foo:*
Tﬂn' tlurlm illﬁ hL[thhUﬂ ar: still ::;_-::]E ti.:]t:i;t::ﬂ:fll::tﬁ.:unllt{:ﬁ :t?m;:
gathering in the foreign nobles —and | gyop gp ‘thing. Over by th? bed |
5 dl'ﬂpplﬂtﬂg the.n as ’ﬁﬂﬂ:‘ -n:h:}ir h?nk | saw & {‘l".uir. ard hanglns Josn from
; l.imt:ni ére no longer adequate t0 | 4y , pair of trousers legs. ‘Then, of
s B . | course. | knew there was a man in
ks : e T T i | the bea and that it was his clethes
-;" CHICAGO would dislike to l!pﬂll hi' that were stacked up on 'II:'-J ;.-huh*
. agara falls by drawing oif the water | there. I shut off my light and started.
o - in its drainage canal; but if the canal | | knew the way and | went very quiet-
g will have that cffeci—well the falls | 1y, but when I got about half  way
;_'_ . is not a l'hi{'lg'ﬂ inst tution. | weross the room the man in the bed

e = begun to holler.
4 A XNEW corset r“"'m:.'*: has becn «+ How he eould sece me I couldn’™t un-
¥ started in Aurora, Ill.  'The anti-cor- | derstand, but I just halted and waited.
b set movement, like the anti-cigarettc | He didn’t holler very lond, though he
A movement, 'IH ﬂhi&ﬂj‘ notable for the i was trying too, hard:; but he was so
- great work it doesn't accomplish. | scared that I was surprised to hear
- 3 e him holler at wll; it sounded as if it
A COLLEGE a.hletics, L‘ﬂlhgﬁ singing, | was all he could do to eatch his breath:
i college banjo playing, collcre whisker | 1 was afraid he'd scare himself to
A societies and college umuscments are | death right on the spot, [didn't dare
e still attracting a good deal of atten- | back out of the room for fear I'd m ot
e tion. One of the things which college | somebody coming in. | thought I
e students seem to dn also 15 to study. | could dodge 'em better after they got
P e in: o I just stood therve in the middle
> NEw 'fl.illl‘ﬂ new rﬂnaututmn abol- | of that dark room with that nan
R . ishes the ancient order of corvoners | hollerin’ the best he could., and I
and re them with medical ex- | wishing I was somewhere eclse and
aminers. Death in the Empire state | wondering what was going to turn up
: will be due to the same canses as here- | next.

p tofore, but they will be spelled differ- «Well, sir, In about hall a minute
: ently. he stopped hollerin’ aitogether, and
— for & mipute or two he did not
e W. D. Erxiss of Philadelphia makes | breathe. Then I was scared; but in
5 an offer of $5,000 as & prize for tho | ® minute more he began 6 ¥hore.
b best picture painted by an American | You ser? He wasn’t scared at me,
3 artist. The academy of fine arts will | What he was scared at was a night-
“ have ¢ of the arrangements. | mare: he didn’t know I was there at
Such & handsome offer s this ought | 8ll. But it was a mighty uncomfort-
b, to bring out some fine talent. | able position to be in all the same, be-
i o cause. of course. he was just as likely
T]'IEHE is nﬂthi“ﬂ' & successful man to wake up ml:lll:hodj’ hollerin® in his
sleep as he would ha’ been if he'd been

—says one who has risen to be the
manager of a big business house—is
so proud of as his eTorts at wit. To
crite an ad that will make his friends
wat him on the back and tell him how
plever he is, inflames his pride and
affords him a satisfaction that rcligion
canngt give,

e

Dr. Parxnursr lately remarked,
and, it is said, with tears in his eyes:
«J have vastly more respect—vastly
inore—f{or a political boss than I have
for the miserable apolories for mean
who will allow thems:lves to be
bossed.” ‘The dector reasons we!l,
and draws attention forcihly to a de-
plorable condition which is s'together
too prevalent in this conntry.

THE®RE appears to be a silver lining
to the clowd that went as far south as
Florida a few weeks ago with the

| blizzard that froze §5.000,000 worth of |
on the tress. ‘This =ame

d"? blizzard killed the white flies and
other pests with which the orango
growers have to contend. and it is
claimed that what oranses are left are
the better on account ol the visit of
the cold wave.
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Aﬁ'uu:h."rh. attended mth great loss
of life on the Mississippi and other
rivers, are not as common &s they
u-ed to be. ‘The reason is that there
is comparatively little travel by river
In the first ten years alter the

no*™,

way there “~as a preat deal of such
travel, especially on the lower
Mississippi, and several accidents,

accompanied with the los<s of many
lives, are recorded. .

It would not b: surprising if. b
fore long, both in this country anl
(ireat Hritain electric energy weora to
ba generated in the coal iiclds and
transmitied to groat industrial cen-
ters. A writer in an Eaglish roview
alvocates this plan ol supplving
power, and argues that by its alo
tion an immense waste of carrying

wer, as well as the wast: of coal in
transit, would be avoi led.
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It's all right to ‘‘scattor seols of
kindness” with the hop: of resxping a
reaward—In heaven: but the man who |
scattera his advertisements over every
church fair program. magie lantorn
glide, fence board and gutter smipo,
noed not expect his business rosults |
on earth. Concentration is the key-
note of modern success in every line,
eays Printer’s Ink: the recond hundred
‘dollars spent in any logitimate adver-

medium is worth threo times as
much as the first.
F — - -

TaE people of France need not be-
come excited over the idea that Ger-
many is represented by numerous

whose business it is to find out '
_mhl;m about Fremch military and
‘naval affairs. They should take thll.
| &8 w matter of course. France has its
w In Germany and doubtless they
t deal of valuable infor- |
p-mn. It is the policy of all such |
mmmllm much as pos-
» about what their rivals are do-
It is probable that Germany has
1 information in regard to military
| maval affairs in this country and
4. Itie cally impoasible
p such information from reach-
mation that is intorested in know-
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;':2 g the facts. ]
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'ik- "ﬁ‘ﬂ mtﬂnt rid of the
u.... B0 prempsly hade the mr
muar-

r whf: does the
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ease of this kind on
it Is to be hoped that
ﬁmﬂo !|
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‘with which the dis-
. ele bank ofMelal ex-
k*’:ﬂ_. t0 meet his
rom “the wroflection |
s mnql; it the
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a0 comparvi:on btween the two

¢ siere<sful doctor
L cumulate in the courss of a long life

- and not more than half a dozen men

- two doctors in the list whose ages

wide awake: he might have waked
himself up, as far as that's conoerncd.
But he didn’t, nor nobody else, appar-
ently, and when he'd got to snoring
again, und everything seemed quiet,
why, I just wert ahead and collared
his trousers."—-N. Y. Sun.

e -nllar il .

GOVERNMENT 'IhI'EEH IN.

Madison Manaseript for Which 830,000
Wait FPald

in 1837 congresd appropriated 30,
£30 to purchase from Mrs. Madison
the ‘‘manuscripts of the late Mr.
Madison.™ After the lapse of half a
century the genérat public is permit-
ted to know what was comprised in
that purchase, and No. 4 of the bulle-
tin of the burean cf rolls and library
of the department of state contains a
calendar of the manuscripts.

A cursory exmnination of its con-
tents gives us an exslted ides of the
simplicity of the government officials
who performed the transaction. ‘I'ne
‘swold brick™ ane ‘‘green goods” ex-
changes are pearly slmilar, considered
frow the standpoint of the purchaser.

We do not mean to assert that the
sale was a job. but the government
was certainly takon in.  'The attorney
gueneral decided many years after that
Mrs. Madison was entitlel to what
she retained, but we marvel at the
blindness of the ofMcial who dealt with
her.

The real Mudison lefters wern <eat-
tered at auction iwo years ago. ‘There
is only one series of letters to Madison
in the department calendar worthy of
note-—the noble series of Jefferson
lettors,

Turning to Washington, savs the
Netion, we find copies of five or six
l-tters. The originals of many (noarly
Ay usvally long and interesting let-
ters from Washington. Pendleton, Ed-
mund, KRandoiph, Joseph Jones, John
Armstrong and others were scattorod
ut the sale just mentioned, and counld
have been purchasml for one-ha!l the
sum pald for the colleetion obtained in
18:147.

In historical value theroe ¢osuld

ha
lots,
ancl vet the government malr no ef-
fowrt to secnre the more valaable lete
ters sold in 14901,

e B e

‘“nrl‘r Made hy llnrlnfﬂ
Some jdea of how much monoy a
in England may a+-

is shown by the sworn stalements
made to the probate offic- of Lthe per-
sonal property they leave  In the last
tive years sixty-five doct rs have left
£3.509,000, an average of £50.000),
or $251,000 each. This Is in part due
to eareful investments by Sir William
Gull, whe was physician in ordinary
to the gueen and prince of Wales, and
when he died, at the age of 74, loft a I
fortune of §1,720,0 . He onee spoke
of making over $65,000 in & single
year. Seventy-five thousand dollars
is probably as much as any doctor o
lawjyer can possibly make in Enrland,

probably in each profession average

| FOR WOMAN ANDHOME

INTERESTING GOSSIP FOR THE
FAMILY CIRCLE.

Eome Fea and Ink Eketches of Popalar
Costumes —For a Widow—A Tea Gowan ™
ofr What ?— The VPajama - -Blichen
Htt-ilrr-. '

FOMAN [IAS MADE
¥ another invasion in-
to the provinee of
dress herctofore ex-
elusively #+ monopol-
izedl by man, and her
great desire to avail
herself of every op-
portunity to appro-
priate  cach  and
every article of his
wardrobe to her nse
is shown again in a feminine adapta-
tion of the useful pajama. To be sure,
this neglige cossume appears in a new
puise, transformed into a thing of
beauty, to gratify her more wsthetie
taste. by the use of lave, vards of satin
ribbon, and a blouse waist of the latest
Parisian proportions, but it is a
pajama still, with all the elements of
comfort possessed by its more severe

P

SOME ASTYLISH

- LLEFE T £
e TR e

nud unattractive prototype. It may
be made of silk or 2 new mmterial of
silk and wool, white striped w.th pale
hlue. and tied in at the waist. ankles,
wrists amd neck with bLlone satin rib-
bon. lace frills give it a feminine
toneh of daintiness, and altogether it

has muach to recommemd it for real
serviee, especinlly  in taking longs
journeys

e s n ——

Thia for n Widow.
Fvery woman in the opera house
longeil to be a widow in the “‘emerg-

BLACK SATIN AND WHITE CORDED BILK.
img"” period wnen she saw that opera
cloak. There was a yoke of black
satin heavily embroidered in pearls
and finished with a ecollar of ostrich
feathers Ostrich feathers also
trimmed the bottom of the voke. From
this yolkte a long, full cloak of white
eorded silk fell to the ground. Two
deep shoulder flounces of ithe white
finished the ecloak, one reaching the

more than §50,000 a year. OF thirty-

were given one was 93, eight more
wara N0 or over and eleven were he-
tween 76 and 80. Sir Andrew (lark,

waist line, the other half as long.
Hoth of these were outlined by a nar-
row band of jet embroidery. The
cloak itself and the shounlder ruffles
were lined with pale lavender.—Kew
York World

president of the college of physicians,
left over a million: Sir (scar Clayton,
$:50,000: Dr. Armitage, & blind man,
over & million, Dr. Morell Mac'en-
rie, who was 656 when he died, left
only £110,000, Seven estates only
out of sixty-Ave exceeded $50,000,

Tha Navelty of It

«“There's only one game that's moere
wonderful than base ball.™ zail 1ne
umpira, ©and that's foothall.”

«Do you like it better?"

[ can’t exartly say that [ like i
better, but it is astonishing to sta |
and watch ‘em play, and soe romeho |y
getting the worst of it besidos 1he
umnire,”

Illlull gently stir into them half a

Almond Mararoons.

Pound four ounces of blanched al-
monds fine in a mortar, with one table-
spoonfal of rose water. Heat the
whites of four eggs to a stiff froth and

pound of powdered sugar and the
pounded almonds. Drop them by the
teaspoonful upon buttered pans or on
white paper, dast them lightly with
powdered sugar and bake them slowly
for about Ltwenty minutes in & rather

EVENING

A Bavieg Instance.

“Tell me, honestly,” said the novel
reader to the mnovel writer, *'did you
ever sce & woman who stood and
tapped the Soor impatiently with her
toe for several moments, as you des-
cribe? *“Yes,” was the thoughtful
reply; “I did once.” **Who wasshe”®
“She was a clog dancer.”—Washing-
ton Star,

T —— i

A Fractical Dress Reform.

Mrs. Ruchel Foster Avery is a prae-
tical dress reformer. For her three
little girls she invented garments
called *‘trouserloons,” and during Lheir
early youth kept them attired in them. |
I dress them in trouserloons,” she
said, **because it is so0 much safer.
They play about the floor a great deal
at home, and among the draughts that
prevail in couvntry houses they would
catch cold all the time were it not for
the trouserloons. It's the most splen-
did way ever invented to dress child-
ren. 1 suppose 1 shall have to
give it up, though, when they enter
school and mix with other children
who are dressced dilferently,”’

Cabbage Fried with Cream.
Chop a guart of cold boiled cabbage,
fry it five minutes with suflicient but-
ter or drippings 1o prevent barniog.
Season it lightly with pepper or salt
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OWXNE,

ke s e 1

and stir into it a haifa cepful of cream
or of mill:, with a teaspoonful of Hour
mixed with it, then et the cabbage -
eook live minutes loagrer and serve

hot.

American DPachesana.

There are two American duchesses |
in the Hridsh peerage, her grace of
Manchester and her grace of Marl-
borougrh., Both are widows, both are
voung enongh to marry agnin, and
both are of attractive person. Now
comes the rumor that one of them is to
wed o voung New Yorker., rich, haned-
some, and of good position, I have no
idea how mueh truih there is in the
statement, but 1 do know who are
meant by this mysterious deseription. |
Who is the man, do yon think?
not tell sou pow, nor If 1 did would
vom be able from that to guess which
c 0f thie duchesses It is.  Hnt I will say
that ! 2 not satisticd that the event
bs Likely to come off soon. On the
cemtrary, | am very sheptienl about the
whole :iﬁ.u: Either of theswe
would e weleome azain amons s,
and as it Is to be expected that a New
York hushand womld persunde  his
biride. even thongh a duchess, to live
here, | trast the tale mayv come Lroe,-
New York Mail and Expross,

A Ten Gown or What ?

The madiste, being a person of ex-
pansive ideas, eallidd it o tea gown. |
To every one clse it appeared to be a |
particularly magniticent frock for a |
hostess to wear st any parficalarly |
magnificent funetion except, perhaps, |
a ball. It was made of old rose crepe

e - v

I will |

O1L.D RNOAE CRETE AND LACR.
and very keavy cream lace A deep
round yoke of the lace formed the top
of the bodiee. From it in the baclk

ecool oven. Almonds are blanched by
letting them lie in bolling water for a
few moments until the skins rub off
easily with a cloth.

the ecrepe fell away ' in a Wattean
train—one of those triple Wattean
traina  with reinforcements.—New
York World.

' to “‘reoop the board.”

 and half cheddars,
~ half Young Amerieas,
+ the cheddars the bLayer

laddies .-

- not

INTERESTING CHAPTERS FOR
CUR RURAL READERS.

How BSoceessful Farmers Operante This
Department of the llomestead—Hints
as lo the Care ef Live Steck and

Foultry.

Checse from a Wiscousin Siandpeint.

Recently 1 went to Chicago to learn
what I could about Wisconsin cheese
from the Chicago buyers’ standpoint. I
soon formulated a list of questions
that I put to the different men inde-
pendently, and 1 was surprised to find
such a uniformity in their answers.
writes J. W. Deckerin lloards Dairy-
man. The filled cheese business nat-
urally came into the discussion. The
leading tirms said, *"We handle filled
goods, not because we want to, bat be-
cause we are forced to. We kept out
of it as long as we could. but we have
been obliged to handle the «tufl or go
out of the cheese business ultogether,
for other firms guote cheese al a lower
price than we can sell full eream goods
for, and we have to meet their prices,
or not s¢ll any cheese. Une tirm, how-
ever, has gone into the manufacture of
filled cheese and is operating some
thirty factories, eight atleast of which
are in Wisconsin.” (I hope the farmers
will instruer their legislators to shut
them up without delay.) When asked
what wus going to be the result if the
filled business was not stopped. the
unanimous reply was: ‘The ruina-
tion of the cheese business,” Are the
farmers of Wisconsin poing to
stand by and allow this® We need na-
tional as well as state legislation on the
subject. We have ten men in congress
who can and will make things pretiy
hot on the subject at Washington. i
the farmers of the state will oniy in-
sist on it. One Chicago dealer said:
“I have spent about £:.000 in the
last few years to tight the oleo bnsi-
ness and | am getting tired of giv-
ing money for that purpose. when the
farmers who take their milk to the fac-
tories take home ULutterine instead of
butter.” (e mentioned a certain dis-
trict where that was guite penerally
done.) If we are going to down this
filled business, the farmers must unite
in the effort to down it, and as soon as
they are united to a man, the lepisia-
tors will not dare go agopinst tihe will
of the farmers, for they wonld rather
be sure of their positions than the oleo
men’s money. So much for the “tilled”
business, The replies to my questions
showed that there has been a decrease
in the make of cheese in Wisconsin
in the last decade.

that eight or nine yvecars ago i

| DAIRY AND POULTRY.|

b

| sy .t

Fiavor of Ripe Cream.

At the Kansas Dairy meeting Mr. A
W. Orner read a paper on “Ri
Cream.” We give a portion of it and &
portion of the discussion, as reported
by the National Dairyman:

Three reasons are given for ripeninl
cream. First, o get flavor in butter;
second, to secure thorough churning;
third, to immprove th: keeping quality.
The first reason is sound. It is impos~
sible to get the fine, nutty flavor ex-
cept from ripened cream. Secoand
reason is also sound, and third reason
is in scme doubt Some experiments
scem to show that sweet cream butter
keeps best, while others Indicate that
ripened cream butter keeps best; there
is probably not much difference.

The ripeuned cream butter seems to

keep best at a temperature of 312 de-
grees or less, but when the butter is
kept at a temperature of 47 or 50 de-
grees, th-n the swert cream butter
¢:as to kep better,
The crecia should be stirred often
while ripening— for two reasons. First,
to keep an even temperature; second,
to prevent the surface from thickening.
11 the temperature is Tt uniform the
warmer parts ripen fester, and the
wwill be an extra loss of fat in
the butter milk, This loss vecurs be-
cause the best temperature for ehurn-
ing ripe c¢ream is not best for eream
not ripe. and if c¢ream is unevenly
ripened it is impossible to secure tem-
perature that is best for all of it.

If the eream is ailowed to stand
wiithout stirring. the richer parts rise
to the surface. and the upper inch or
two becomes thick., being exposed to
airand moisture. cvaporates, and clots
of cream form. [If it takes several
days to get cream enough to churn, it
shouldd Le kept sweet. Sometimes
creain wiil not ripen of itself in time
for next dav's churning, Then it be-
Cvomes necessary to use g starter.

Tl > starter is simply ripened milk of
some kind, When it is added to cream
and well stirred in. the ripening germs
Legin to grow rapidiy, and in this way
begins to ripen, The starter most
often used is butter milk, This will do
if butter of that chiurning was of good
favar. If the butter was off in flavor,
butter miiik should not be used. A
better method is to take skim millkk as
s«oun as it is separated. set it in a can

Ume buver -a.mt I

'ln a heating vat and rauise temperature

‘1o 150 degrees.

i Hold at this for ten or fifteen min-
nies. theén cool down and add to it 10

por 15 per vent of butter milk; keep in
ciean can, well ¢overed, at a tempera-
ture of vt to 65 rlf;g*ﬂ'ﬂ. This is used
far next dovy’s vream. The amount of
starter gdepemds upon  condition of

eream, temperature of ecream and
length of tiime eream has to stand,
trenerally trom eirhteen to twenty

Cihours is recunired for cream to ripen.

fier ORTC 1 4,-
offerings on the Fond du lLac b e il Grsaat Bk A VEEE 08, Grasi
would be 5000 boxes and if lLie! (af Svbekranie Emd 5 bt ncld
wanted - ﬂll"ll boxes he vould get thew, Etﬁh‘v L ' . slignt.y
fiﬂ.';."u":r“ o e A, | Mr. llofman--1 underand from
. =k L H AR 3 .y ;
2,009, he can nnt.l {1. -.:'hat *'!nn wante, | 1h€ paper that the miost important ob.
" : Bk : ; ‘]It’ in tipr-uin;: erentn was to obtain

I asked him if the canse of smallerof-

ferings was not in the greater number |
said no. that he |
know lh.ﬂ '

*of boards of trade: he
could not get the cheese,
quite often a buyer has orders to bny
as many or more eheese than are of-
fered on a board, amd if he goesin
the other buvers
will run the price up on him. Our

home consumption has been  decreas.

ing. We ought to make cheese enouph |
. 1o supply not only our home trade.
! the foreign as well.

Wisconsin farmcers not ~hare the kan-
glish cheese moncy that Capada gers?
A dealer told me that he «hi Py E T
boxes to England and canceivd arders
for 4.000 more becanse he conid pe
get the cheese. One tronble the Luy
ers meet is that our factores are
emall and they ean not get large
even lots., To make a bad wmatter
worse, a factory will malie balf Cats
or ha'f Hatls and
In order to gt
has 1o lake

the fluts, whick he does nost wan?. and
he probabiy ents on the price to voue
out even. When the chevse are sent
to England, the dealer over tnere
writes back. “Yon sent as » ‘ot of en’)

that yim had on hind, Vit waie even
Iots. Don't sepd ns any more enils, fo-
we can gel even lots from Canada,’

The buyers wese nnanimons in sa;
that (" Dbest nutty

come from northeastern and northern | : ]
5 i Mann's acid test,

Wisconsin. winithwestern Wiseons!

has better equipped factories and inore

. xM1fe! makers. but the more northern
. district seems to be endovwed vwith the

naturally fine, nntty flavors which can
he surpassedd anywhere in the
world. Creameries have been crowding
the cheese factories ont of this distriet,
1 asked the buyers if any finer flavored
butter could be made there than else-
where, and they said no. 1 then
asked where the finest butter came

! from, and they were unanimous
in saying. and that wilhout
hesitation, from the Elgin dis-

trict. When asked what the eause of
the better flavored butter was. they
were not so sure, but thoaght it wasin
the better feeding and eare of the cows.
Northeastern \Viseonsin is, then. pre-
eminent in the cheese belt. and we
need have no fear of the business being
overdone. The butter business can be,
but not so with the cheese business.
In the fall of "85 at the close of the
first season in a factory for myself, in
the **ledge” region, near Fond du Lae,
I sent cheese to the American Fat
Stock and Dairy show and won over
£200 in preminms, but | believe now [
did it through the fine flavored milk |
was getting, rather than in my skill as
a maker. | have been surprised since
to find out how little | knew abont
cheesemaking. Northern New York,
Canada, and northern Wisconsin are in
the cheese belt. We shonld not unly
drive out [frawd goods, but foster the
businoss as Canada has dome. [ hops
our farmers will realize that they have
been Lilling the goose that lays the
golden egg by making filled stuff,

singe |

et
Why should onr

ctaver. Do we understand that the
ﬂmu* s put into the hatter by ripew-
np‘ the eream vroverly and if so why
:u we often lavie kirh flavored butier
in hansas? :

i Mre. ¢trner—Hoth the tlavor 2and pro-
feess of churning  depends on ripn-ning
cthe eream at the same time. - 1f the
| L eream was pot ripe vau would not have
e Yoe fovor,

e, llotfman—1 ain 2ware that you
can -1'::-” the Maver, but can vou puta
ﬂ ivar im it that otherwise would not

hu:- in it, by & vertain process in ripen-
': izt | wade butter some year< ago,
tand repilv about the time Mre. Monrad
, began m king abont rvipening cream it

Csrrmes) very strange to ntll*lnpt it. 1
' believe that mest of the writers elaim
thiat the flavor Is fed into the cow,

':

Mr. Nisslev—Den't von notice the
fiavor in butter if you cnnrg ripened
leream?

Mr. loUman= 1 can not tell whern

the ¢reamn is just ripened enough. i

lean tell the av ity of the eream, but

f

van not tell jnst immediaiely when the

' point is ripeaed.  Hlow ean you teli
when it s 'm-f ripened”

Mre, Lewellen—1 will tell yon that
Creatn hus o L'I"I.IH--.':II' appearance and
p siphtly acwd taste

Mr, 'I*:l wr - Dipened eream can be
L ripencd, and. at the saae time, not be

finvaored cheese

Appearances, god sifghtly acid
 degrees acidity, by
“oe lowan bu!lletin 1.
Lewellen-—IY o man tries that
ne must try it teemorrow in
about it? Can he tell
it. or must he test each

sanph e,
taste ~show abont

r.
to-cay,
orider to know
by looking at
time?

Mr. trner Take vour test of the
cream in the afternoon and you can
tind out abont how it is and aftrer do-
ing it a few days you will know just
abont how to cool or warm it,

Mr. Moprad—If you will allow me
to go back eightren years ago when |
fir<t learned to make butter, the Danes
ripenecd their eream but did not know
anything about bacteriolagy or Mann s
acid test. The very last thing before
going to bed was to go down and see
how the cream was getting alomg, stir
it up, smell and taste it. Look at the
thermometer. It is pretty cool and
hardly acid enough to be ripe for
charning at 5 a. m., then heat it npa
little. While 1 I'E'Eﬂ'lll'l'llﬂﬂf‘l'!'l‘j' cream-
ery o have an acid test—it is only a
guide. If vou hare a cold and can not
smell or taste, the test Iy a great
heip to you. The experienced buiter
maker has no use for the acld test
every day and will know by smell,
taste and the look of the cream. Ilut
it is a great help to beginners- -to ge-
cnre nniform work —and it is invalua-

ble for experimental pnrm;,

CLOVER fome o ns fmm thr Indies
and take their name from the Latin
clavis, meaning a nail, to which they
hav> a rrn.s-mhhmcr

Tix onlon was almost an nh]f-ﬂ. of
worthip with the Egyptians 2 000 yonrs
before the Christian era. It first came

fium [I‘I‘"I.




