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Tenth Lesson—Sugar,
Cane sugar is the crystallized pro-|water, and readily dissolves in hot wa-

duct of the juice extracted from the ter. ’I_‘]1e digestion of sugar mi-:l-
Bugar cane. The cultivation and manu-| mences m.th: rrfnuth,_ and lslﬁﬂﬂ ¥
facturing- 'Df Sﬂgﬁ-r was intrﬂdﬁced into | CﬂmPIEtEd in iﬂ']lE' ]:ﬂtEEt’I“EE- T.IE pro-
Europe from the East early in the|cess of the digestion of sugar is com=

[

ers who pass half their time in the]
war zone, in and out, back and forth,
not knowing what moment a submar-
ine is going to come along and send
them to the bottom or a floating mine
will blow them into bits. It is their
business, 'and they seem to have no
fear,

The awful toll of lives at sea since
the Prussian submarine ecampaign
started seems to have made little im-
pression on the men who keep ocean
commerce open and carry supplies to
the Allies—foodstuffs and war ma-
terials. They sign up for voyvage after
voyage without hesitation; their “de-
votion to duty is one of the most re- |
markable instances of bravery of the
war.

Pure cane. “FINE®
granulation. High

ninth century. Venetian historians | paratively simple.
state that sugar was imported by their| When used in moderation, sugar
counirymen from Cicily in the twelfth | is beneficial, and a producer of heat
century. |and energy in the body. Pecause of
The first European plantation of|this it should be used sparingly dur-
note was at Valencia in Spain. Since ing the warm weather. This is one of
its cultivation at this time, it has been the reasons why lieavy rich I%ESEEI't:?
grown extensively in every semitropi-|are injurious to the health during the
cal country on the globe. heated secson of the vea: How-
The Manufacture of Stugar ever, it is valuable ‘n cold weather be-

- cause it quickly furnishes the required
The canes are gathered, freed from energy aqnd heat. Explorcrs in cold
all loose leaves, and then passed

egions carry large quantities of su-
thrnug:h heavy rollers, which erush ;ﬁ: % oS
them into a pulp, thereby extracting Sugar may be cooked by adding a
all the juice from the cane. This juice | so

: (certain percertage of water until it
is of a sweelish taste and muddy forms a hard, clear candy; this is cali-
brown in color. It is tlen collected

; ed barley sugar. Heated beyond this
in a reservoir, and there treated by | stage, it becomes carmel or burnt su-

special processes.  After this it is| gar.

run into large ealdrons, where the pro- | Mothers should pay particular at-
| tention to the source of supply of the

cess of obtaining the suzar com-
LR |candies that their small children buy.
Cheap and dangerous substitutes used

|

While the temperature of the juice
rises, as heat is applied, a thick scum in candies may prove fatal to the little
ccmes tofthe top. This secum is remov- It is very easy and pleasant
ed by running out all the cane juice to make at home the few simple can-
through a spigot. In' this way the|gies that the children crave.

They watch land out of sight with-
out a quiver, and then, at sea, they
set about with their work just as
they did in the days before the war,
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gers to navigation, Now icebergs are |
friends. The presence of one gives take the sailing wvessel. Two boats
to the seaman a feeling of reasonable | were lowered, one by the master, with
safety. Submarines, tfavelling sub- | nineteen of the crew, and the = other
merged, try to stay clear of the ice by the first mate and the remainder,
fields. ' | twenty perhaps.

At night the seamen, when not on| The submarine overhauled the mas-
watch, take off their clothes and go ter’s boat and seized him as a prison-
to bed as usual. They sleep soundly, ' er, taking him below. Lining the nine-i
too, confident that if anything hap- teen of the crew on the deck of the
pens they will be saved some way or | submarine, a party of Prussians took |

—— ———

ter. Fewer will be broken if the cul-
tivating is done during the middle of
the day. |

Early celery will be wanted the lat-
ter part of this month, or the first of
next. It should now be “handled”—
that is, straightened up and the soil
drawn to it with the hoe. If boards,
paper or other devices are to be used
for blanching, handling is not neces-

another. They think it best to con- the boat and went to'the barque, sink-
serve their physical energy for a cri-'ing her with 2 bomb. On . the way/|
sis. It is foolishness, they say, to sit back to the submarine they threw out
up waiting for submarines. | of the lifeboat ? the fresh drinking

Death in Many Forms. water, all the tifned beef and all the|

Those in the greatest danger aboard Piscuits it contained, together with)|

of a torpedo if one is fired, or ithin |

scum 13 left in the kettle. The juice Beet Supar

Is furthe il i i
urther processed until the sugar In the middle of the eigkteenth

crystals begin to form, when it is run :
into pr.epatlid vessels ’and allowed to century it was found that sugar could |

| ; : e
cool. The surplus syrup ic drained Pe ©btained from beets. Ah{:ut 1'?{.39.
off, the residue remaining is the rﬂw:the first factory was established in

sugar of commerce, which must be re. | Austria for the purpose of manufac-
fined before it can be used. turing beet sugar.  The beet from

From every hundred pounds. . of | j-.vhu:h the sugar is nhtame-:;l flﬂlil‘lﬂhes
sugar cane, about sixty to s venty- | in moderate climates and is not hard

i fruit sugar, which is found in fruit;
The Use of*Sugar in the Body |

. ' sugar of milk, found in milk; corn su-
Sugar is an important energy-giv- gar, obtained from corn, and maple
ing or fuel food.

It is soluble in cold | sugar from the sap of the maple tree.

|

Home Canning | peeling in a pan of water to keep
September is the best-month of the it from discoloring, until the entire
year for the forehanded housewife.  2mount of pears is preparec. Cook |
This is the real canning season. Nuwi he pears unti] soft in clear water.F
1s the time of preparedness for winter. | Drain and use one quart of this water, |
Green Tomato I’reserve.—-ﬂne-quar..ithﬂ water in which the pears were
ter peck of green tomatoes, three cooked, and also two pounds of sugar, |
lemons, Scald the tomatoes and then | thinly pared rind n_f two lemons, 1_:wu|
remove the skins. Cut into duarters ounces of white ginger. ~ Cook fnri
and put in a preserving kettle, Cut)ten minutes and then add eight pounds |
the lemons in half and then remuva?ﬂf prepared pears and cook unti% t,hei
all the seeds. Chop fine and then|bPears are transparent. Seal in |
add to the tomatoes and also the fol-/|sterilized jars and then store in a cool |
lowing: two cups of water, three Place. All ginger root used in pickl-
pounds of sugar, one tablespm;ufu] of |InZ and preserving should be well
ginger, one tablespoonful of cinnamon, | Washed and then sliced very thin.
one.cup of I:aisins.l Cool until very | Peach Jam.—Use soft ripe peaches
thick. Sea? in sterilized jars. Cover  of the yellow variety. —Peel, slice thin
with paraffin and then store in a cool |and thew put in a preserving kettle.l!

dry place. Paiboil lemon until ten- Add two cupfuls of water and ten
der before adding to the tomato mix- | pounds of prepared peaches, Cook |
ture. ‘ until very soft. Mash with a potato

Spiced Plums.—Rinse the plums
plenty of cold water ard then remo
the stems. Prick severa
a fork to prevent burstin

:n masher and then rub through a fine
ve sieve. Measure and return to the
I times with | kettle and add one cupful of sugar to
_ g. Cook fnr!ev&r}r two cupfuls of prepared pulp. |
twenty minutes in a syrup made of iCﬂﬂk very slowly, stirring -:ﬂnstantlyi
four pounds of sugar, one quart of wa- to prevent scorching, for one hour. |
ter, one-half ounce of white ginger[Try a little of it in a saucer. It it
root, one-half ounce of stick cinnamon, | holds, that is if it does not spread and |
one-quarter ounce of whole cloves, run, then fill it-into sterilized glasses
one-quarter ounce of allspice, one ard cover with paraffin, Store in
tablespoonful of blade mace. Tie the the usual manner for jellies. Use |
spices in a bag and cook the syrup an asbestos mat under the kettle to |
for ten minutes before adding the prevent burning. This jam should be
plums. Bring, to a boil and cook!a beautiful golden color. It is a de-
gently for twenty minutes. Sea] in |licious accompaniment to hot or cold
sterilized jars. Test for leaks -and 'roast fowl or game and is equally de-
store in a cool, dry place, licious with chicken salad. It is most

Ginger Pears.—Use your favorite | important to use a porcelain kettle
variety of pears.  Peel and then cut | that is in good condition for all pickl-
them into quarters if large and int.u!iug and an aluminum or agate kettle
halves is small. Put the fruit while | for preserving jams.

i
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THE MEN WHO
MAN THE SHIPS %5 =2 2 <

| tel, in Liverpool, calmly waiting a
'passenger steamship that was to carry |
| him to the United States—through the |
' submarine zone again. He was a
- pudey, rolly-polly British sea captain
| of the type always being described in
fiction. His face was weather beaten;
he was at least fifty-five, and maybe
sixty. |
| ] “I've been going to sea for forty
“When the Germans torpedoed us Vears,” he continued, “and I never had |
the first time we got away-—smashed | 8ny trouble at all, except once, when
up some, but able to make port again |l Was a second mate aboard a sailing |
uinder our own steam. Then on this | ship, we piled up on the rocks around |
last trip they got us, and the ship & lighthouse. Then this submarine |
went to the bottom with 5,000 tons of | Warfare came along, and now its '.
sugar aboard and two men killed in|trouble 3_]] the time. e |
the engine room. We had twenty- | “But I'm not dc-vtvnhearter_a. !fm
goven hours in the open boats, but the | 1ng to keep on going to sea till the
British patrol picked ws up finally. iL'E"mE‘nﬂ_EEt me or till I die in my |
“I'm going 'over to the States for | bunk or in bed dc':-wn at my home in |
another ship.. I hope to have better | Southampton. It's my job to go to |
luck next time.” | sea, submarines or no submarines’
Then he laughed—one of those| Devotion to Duty.
whole-hearted fat man's laughs—and| This skippers attitude is typical of
shook all over. He was a British| that of the thousands of ships’ officers,
skippesr without a vessel. His ship, of seamen, sailors, engineers, and stok-

i T—

7,000 tons registry, had been sunk a
few. days before by a Prussian sub-
marine about two hundred miles off |
the English coast.

SAILORS WHO TAKE CARGOES
ACROSS THE SEAS.
Show High Type of Bravery and Are
Doing Their Part in the Win-
- ning of the War,

O ()=
g0
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Hardly a steamship is hit that there l lifeboat as best they could. Luckily,
is not loss of life in the engine room | they succeeded, and after a few hours,
or one of the stoke holes. There (is|by mere chance—for they had no
always a chance for the passengers,iwﬂ"?‘]‘-‘ﬂﬁs to summon help—a mine
deck erews and officers to get away in | SWeeper came along and took them
lifeboats, to be picked up by naval | aboard.
patrok vessels or to  find their way
back to land. But it is different with
those below the decks,.

Aside from the danger of being
killed or wounded by the explosion of
a torpedo or mine there is the peril
of being shelled in a lifeboat, as has
been done many times by the Prus-
sians; of dying from exposure after ok
days ’and nights at sea in rough Gea- Won't take long to throw old blan-
ther, and of intense suffering from, kets, cloths or papers over the toma-

lack of food and water and the possi- | toes in the garden when it looks like
bility of being taken prisoner. frost, and may save them for a num-

Survivors fortunate enough to be |Per of days. o
picked up by patrol vessels or passing| We have had good Tuck ripening
steamships or to make their own way | late tmn_mtﬂea by _pul{mg the VIIEes
back to port tell constantly of com-|and letting them lie with the fruit on
rades killed by being shelled in open It 2n old cool shed. A great many
boats and of innumerable other in-|©f the tomatoes turned out fine.

humanities of the Huns. There are' Late celery should be cultivated
seores of instances in which lifeboats | throughout the month or as long as it

have been sunk and their occupants|1S possible to get through without
drowned. damaging the plants. But, remem-

: : | ber, the roots are near the surface,
;;;z’r:;t‘lz_‘-‘tl':;’gufsi;h; T;f | and deep tillage will do more harm

: than good.
terrorize merchant crews who dare to Spinach for the early spring market
brave the kaiser’s edict that vessels

i can be sown now, either broadcast, or
must not enter or leave British, |, drills twelve to fifteen inches apart
French or Italian ports. The Prus-|,4 one inch deep on well-manured
sians hope that the news of torture

: | ground,
will spread about the docks and that|iho Jand too rich for spinach.
seamen will stay ashore, where they|
are sdfe.

A submarine recently approached a
British=barque, whose master thought
he saw a chance to run away. After
a half hour’s chase it became apparent
that the submafine sdon would over-

s

GARDEN NOTES.

Madonna lily bulbs may be planted
this month, but most other bulbs
should not be set until October.

Protect caulifiower heads from the
hot sun, thus: Gather some of the out-
er leaves over them and tie in place.

[
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L or straw,

cultivated as long as possible.
broken off now and

ship now are the engineers and fire- | the sail—the hope of the sailors wthn.:
men, who work below the water line Might be compelled to drift for days :
in the engine room and stoke holes, |in the open sea. Then the Prussians|the dahlia, canna, tuberose, elephant

They do four and six hour shifts in craWled into the submarine and sub-]ear and Madeira vine should be taken

the dirt and heat, directly in the path mMmerged, Ie::.wing the sailors who hﬂdi
been standing on,the deck to flounder

striking distance of a mine expldsion.  a2round in the water and get to their |

sary. A week or ten days after hand-
ling more earth should be plowed up
to the plants, leaving only the tops
above the ridge. If banked too long
in warm weather celery is likely to
spoil, and it is safer to blanch only
as needed to fill orders.

 After the first slight frost bulbs of

up and stored. When the foliage of
the dahlia or canna is frost-bitten, cut
off the upper part and leave about six
or eight inches of the stem attached
to the roots. Aim to remove the roots
as a clump and with dirt attached,
This is the time the root should be
tagged if ‘color or varieties are to be
remembered. The best time to dig is
in the morning. Then the roots ean
be spread out in the sun and exposed
to the wind so that they will dry well
and cure. Be sure that the dirt at-

'tached to the bulbs is thoroughly

It is hardly possible to get
The |
| hardy prickly variety will winter bet- |
ter than other kinds. On the approach |
of freezing weather cover with leaves|and many others,

Like celery, late cabbage should be | tor,
A leaf !
then will not mﬂt-[ﬂrtiﬁ{rial selection,

dried before storing in a eool dry cel-
lar. They are best spread out on the
‘floor in one corner, or placed on-
' shelves where it is cool and the ventil-
ation good.
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A Unique Serviee

One of the most remarkable burial

services ever held om a European bat-
tlefield is described by the chaplain of
a Western Ontario battalion. It was
 that of an Indian killed by a bomb.
Sixty Indians, commanded by an In-
tdian Iigutnnant, attended the funeral.
| They represented the Mohawks, One-
‘1das, Onondagas, Cayugas, Missis-
,saugas, Delawares, Iroquois and Black-
]feet.

Ancestor of All Pigeons,

Our domestic pigeons are of many
varieties, remarkably different in
|shape and plumage—even, it might be
' said, in character and habits.

Yet all of them are descended from
a single Kind of pigeon—the “blue
rock.”

We have the “pouter,” the “fantail,”
the “tumbler,” the “homer”—these
But all of them are
e same original ances-
It just shows what marvels can
be accomplished by breeding through

derived from th
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Mator Kitchen, Latest “Chew Wagon” for Engineers.

The motor kitchen is the latest mode of “chow wagon” for the ATINY.

The 22nd Engineers’ “cook-house” will

follow them wherever they go and always will turn out well 2ooked grub for them. The motor kitchen has sev-

eral different departments. There is a refrigerator, a little store house for
a small oven besides the range. The “chow” turned out by this model kitchenett
The kitchen costs §7,000 and was presented to the Engineers by Louis Sher

absolute neceasities in cooking, and
& has more than satisfied the me

ry.




