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Efficient Farming

THE v BREA ; - -
IN U%%LL%Q%FWEPT‘EMHG e : nfm. Fm.:: s m“ﬂtrﬁ Are You Kind to P““’T ‘cold weather, when : porkers are hours in boiling water. The -t::
The importance of a good 1.11 d- lIln'tIn fru: nmu:umﬂn:th, along Active crueity to an animal 18 8 yjjled But i;:ilnﬂt“lr!tﬂ“it:lhhmmﬂ canned. :
. - very dreadful thing. It is not only ¢}| this time for the meat canning! the feet and :

hlﬁ cannot be over estimated where| the top of which a hedge or fence is
Golonies of bees are wintered out of located. |

doors, since. for .
" - . protection f t P o
prevailing winds, it is a- e ‘:‘“I he| Artificial windbreaks may be tem

:Ihu:?n:r:na::?j: ';,&d tnf. heavy "ﬂ“d; intervening spaces of 1% to 2 inches.
have their tem ﬂt' ew hours "I“|Thﬂ‘.'i' may be permanent fences in
slderably: in fﬂu ulﬁ_ reduced con- ‘ll’!ﬂch the boards are placed vertically
b whiui; are e:‘ w:d packed colon-' with the above mentioned spacing be-
winds '@ €xposed to the cold tween them. The object of the open-
ki mai die while those having less ings between the boards is to allow
\:'Trii.n an'hetter protection from |some of the wind to pass through,

ol e an“;:ﬂ survive. When we think |thus preventing a tendency to rise and
and of the dll’;ﬁ'ﬂ l1n wlnd-sw&qt areas | roll over the fence top into the apiary.’
te ‘ Uity of keeping the |The height of these fences should be
I.'Id:'rs.|:n-::-r::.ture ip in the bgat construct- | approximately eight feet and if pos-
n!i?;.'lt ;f w.rr:::t"::i Appreciate the nec-[sible, plared on all four sides of the
Shon 8 P ‘ng adequate protec- |apiary. Buildings, as a rule, should
u{;’_ r-rTlm cold winds for our colonies, | not be relied on to break the wind,
& inc reaks may ’ma: natural or arti- | for they may only divert it and pos-
al:H and the artificial ones may be!sibly make matters worse. Apart from
:urnf;r“?_t:ﬂr:rn{]!' or permanent. Na- {il‘.s advantages in winter, a good wind-
B bette :n;? 5 are considered to be break facilitates examinations in the
" I": Ne ':*l' good natural protec- summer, when without it, strong

on t .aPlar} may be located in the winds would retard the work.
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it is a relatively simple matter to
'dress a goose. The bird should be
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TRAINING OUR
CHILDREN

Sir Gilbert Parker
Anglo-Canadian aunthor, who suffered
severe injurles when knocked down by
an automobile at Alken, South Cirn-l
lina.
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Progress in Hog Grading.
During the past fiscal year, it is
tated by the Hon. Mr. Motherwell,
Minister of Agriculture, in his report
of the work of his Dept., hog grading
in practice has been so well establish-
ed that packers’ buyers and live stock
commercial men of the various stock
yards have become definitely acquaint-
ed with the official hog grades. Ship-
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dreadful, but cowardly. We do not
believe that any of the buys and girls
who read this column would be guilty

' to bear.

Do you like having your hair pull-
ed? No? Well, your kitten does not,
either, Neither does he like having
his tail pulled, as the tail is a very
sensitive part of his body.

Would you like, when you are curled
up sound asleep in bed, having some-
one dump you roughly on the floor,
because he wanted the bed? Certainly
not! Then do not do it to the cat or

'dog. If you must have the chair or

cushion on which they are sleeping,
waken them gently, and place them on
the floor.

Do you mind the day you had a
bilious headache from eating too much
eandy? How would you have liked
daddy to have pulled yru off the sofa,
tossed you in the air, insisted on pull-
ing you about, and making you play?
Why, he wouldn't do such a thing!
No, but vou do it to poor Muff some-
times, Cats have their off days when
they do not want to play. Perhaps
their little tummies feel sick and up-
set, and they want to fust be quiet
and gleep. Do not make them play, or

The butchering season on the farm

supply. Fried chicken out of the can

Is quite as good as the freshly prepar-
ed, and it Is certalnly desirable to

Fryers are at their best for \".-I.I:mllzlgI
when weighing from three to four
pounds, although they may be canned
much younger, according to family
tastes and traditions. F

Chicken for canning la prepared in’
much the same way as for immediate
serving, except that the stick end of
the drumstick is cut off to facilitate
packing in the jar. The breast bone
is cut In two crosswise if large. Roll|
in flour and brown well on both sides. |
A tablespoonful of butter added to'
the fryings will give the meat a de-|
lectable golden brown color. Season
with salt and pepper and pack hot

oughly sterilized for sixty minutes

Cook bocks
Er:ﬂllthi meat drops from
There should be just enough
water to cover at the beginning. When
cooked remove the bones and add one

half an hour. Pack hot into cans and
cook forty minutes under ten pounds’
pressure or eighty minutes at boiling.
This is a deliclous meat dish sliced
and served cold. When canned in tin
cans this meat comes out in nice jell-
fed cylinders all ready for slicing.
Otherwise it can be heated and re-

molded.
PRESERVING BEEF.

The pressure cooker and the other
canning paraphernalia won't have a
chance to get rusty or even need dust-
ing off, for there's fresh beef in the
house by December or, at the latest,’

b In order to comrlete
the test, she was put in a sling, and
came through with hut a few pounds

: as porary fences or hurdles, such as are f deliberat 'ty to their pets, but
“ﬁ::ﬁu . |used by the railroads, in which the Lsﬁﬁﬁ&iﬁﬂfx is j:;p:- Savid :’f::"d the season of this famous flmi tablespoonful of mixed spices and a| Short of establishing a record.
K weu‘PﬁEkﬁd. colonies boards are ]ﬂlﬂﬂd hﬁr‘lmntlﬂy with i half cupfnl of 'hw and simmer fnr! That was IPP‘“‘“”F ]l.lﬂ a coincl-

dence, the breaking of the leg. But
when the cow was put on her feet
apgain after the leg healed, the other
leg broke. She was butchered and a
postmortem revealed that her bones

were honeycombed., They lacked the
lime to give them etrength and

stamina.
Her owners had fed her to force

every pound of milk and fat produe-
tion possible. But they forgot to in-

clude in the ration enough mineral
matter to replace the lime that the
production of milk took out. The lime
in her body was thus drewn upon with
serious results.

into the jars, pouring over any excess February. There’s no end to the list .. 4 just an indication of the

fat. Livers and necks are not canned.’

Quart jare or No. 8 tin cans are
cooked ninety minutes at fifteen
pounds’ steam pressure or three hours
in the bolling water bath. In the|
case of the latter the water should be
at a bubbling boll all the time.

of good things to be canned here, roast
beef in brown gravy, steak, meat rolls,

importance of diet. Every day investi-
gators are finding the relation of

beef birds, Swiss steak, beef M*Ifuu-dl and feeding to the normal and

croquettes and Irish stew.

The club and porterhouse steaks can
be canned with the bones left in, but
it is best to remove the large sirloin

- abnormal conditions of life. Just the

other day, the papers indicated that
tuberculosis was due to the lack of
certain vitamines in the food. The

Chicken fricassee may be made| bones. Sear steaks and without wait- 1,1 of jodine I8 known to cause poitre,
from the cockerels or year-old hens. ing for them to cook season and pack ynsufficlent mineral matter is ]f:nm
ﬂu'l- thﬁ ﬂ'li{'klh up as fﬂr fmn!. ﬂrrln‘m CANB l.l.'lﬂ pour on th. hﬂt pan to cause scurvy and other diﬂﬂﬂ“

the meat may be cut from the bones, |

gravy.

[Lnnk of certain elements in food ls

. = /) 'rliigt:i:t::tlm ":1; ;h“d ;i::l“ :E‘; Pi“f} ﬂi‘; nis ﬂé{d dr';"h";;;h‘;““ﬁhmzt; drag them about. They hate it just Roll In flour, season and cover withi Cook fifty-five minutes under fifteen gqid to cause cancer. Time will un-
’ As Bobby and Mother reached the in the back :‘fl'lh mmeth ju:;: - iﬂﬂ“ e E’;“ mzh" ] - "d the 88 much as you would. water in the bottom of the pressure pounds' steam pressure or two hours 4ouhtedly indicate that practically all
onclusion of a confidential talk, Aunt chicken is killed, jghta and types of hogs designated! 0%, "ould you liks to walt and:cooker er tn & kettls This s cosked|in the water beth. |of the abnormal conditions of life have
Ellen came into the dining s ‘;h"“ :h "-h- b e i o :"“i ts ”: types -::lﬂ ':'E.’ E'*“'m“t wait when yvou were thirsty, or have ‘until the flour and Hquid have made a| Round steak, cut in inch-thick slices, their foundations in what we eat,

caught a few words of the -":}T'H‘l_-r'ﬂ; di admt mu?ﬂl Ing, IE ir ?1 ﬁ}:rnr ous grac e;‘s.b armﬂl';lﬂ Hmﬂ'ﬂv what was left of this morning’s break- gravy over the meat, which takes {s used for making the meat rolls. One phreathe or drink.
tio he looked mildly disapprovin " SRS TR SSMENg Waue Sor & mﬁ through contact with buyer and Ship- faq¢ served up to-morrow, after it had about ten minutes in the pressure cut will make four pieces for rolling. Bo, apparently, to the farmer's wife,
- ey & ment, and wrapped in a sack until per and through the medium of meet- o oom quite sour and nasty? How dis- cooker or a half hour at boiling. Pack | Finely minced onlon and a &lice of who has the health snd happiness of

hnd won as Bobby was off .or the steam penetrates the feathers,
-_h-- o remonstrated with her which should then come off without
ﬂ‘-‘"1 _ difficulty.

“When | was young, Alice, children| The goose to be picked is hung up
w-l-r ever allowed to bring home by the legs at a convenient height,
ts ~hool and the teacher.” ' which leaves both hands free. The

don't you, that they coarse feathers are dropped on the
vere never aldowed to repeat them to floor. The down and fine feathers

- ders? 1"l warrant the chil- should be saved, as they meet a ready
dren discussed the day's events ame ng sale,
th wes and not always to the, A handy arrangement for saving
teacher's credit, either.™ feathers is a tall bushel hamper from

“Oh, weil, of course children will—", which the bottom has been removed,

1 j re they will,” laughed and placed upside down on the floor

' mother. “As long as they are near the picker. A clean cotton grain

ings and demonstrations, have come
to realize more and more what ls re-
quired in the select bacon hog both,
from the standpeint of type and fin-
ish. This knowledge on the part of
trade has permitted of steps being
taken to simplify the grading methods
at stock yards and packing plants.
Similarly the fact that farmers and
drovers are now acquainted with the
grades of hogs has permitted of the
buying and selling at many country
points on a graded basis with general
satisfaction to producer and buver,
The grading svstem has proved itself

gusting! Yes, of course, but did youn
wash out the cat and dog’s dish and
give them fresh food this morning?
And did you put fresh wager in thelr:
drinking cup? How would you anjﬂrl
it, on a very cold day, to be sent out
to play in the yard, then to have
mother lock the door and go upstalrs,
forgetting all about you, while you
shivered and erfed at the door for a
couple of hours? Mother never does
such a thing! No, but that is what youn
did to poor little Fluffy. You took him
from a warm cushion and put him out
in the yard. Then you forgot all

into the cans at onece and cook the
same length of time as for fried
chicken.
DPELICIOUB PORK RECIPES,
Plain bofled chicken iz pu? into the
jars uncooked but Is not at ald plain
when opened and served up hot with
dumplings and creem gravy. This
sort of canned chicken makes delieious
salad and Is also usable in sandwiches
and chicken pies. Salt and pepper are
added to the meat and the jars II‘E:
filled with boiling water or stock made
by cooking the feet and perhaps the
tips of the wings. This will form a|

'bacon s placed on each and the whole

rolled up and tied irmly with a string.

' Brown in hot fat on all sides and pack
Into cans with the pan fryings. Cook

in the cans the same length of time
as for steaks,

Peef birds are made like veal birds
with dressing rolled and tied up in-
side. Round steak is used for this,
and the method of handling is the
game ag for meat rolls,

The round is also used for Swiss
steak. Place meat on a board and
pound flour well into it with the edge
of a saucer. Sear on both sides and

her family at heart, the study of diet
is most important. And to the farmer,
who has any kind of live stock to feed,
the study of feeds and feeding is a
vital matter In the success he has
with his stock. Even the man who
grows “Just crops,” the study of plant
feeding is & very important subject.
S0 it seems that all who live should
make this a subject of consideration
and study. And all who have living
things under their domain have a
double duty to themselves and the liv-
ing things they control, to learn how
to feed them right Even from a

neg 4 e I_'f".'f;"fh“-“ are go- bag ls :‘““-“f ‘“"""h*hf h“"".ﬁr- h““d o T:I"“i‘:“l:;"‘ T?:th;‘d j‘]: :"“*31”_“-' In "“ﬂ'; about him, while he wailed pitifully to jelly on the meat and can be used as just cover with water and allow to selfish, dollar-and.cents standpoint a
it ‘nk about what happens in fastened open at the top with three anc % has the furtnrer advantage of get in, Never forget that animals an aspic jelly or for gravy or broth.! simmer for half an hour. study of feeding will pay, for it will
3 . ong as they think, they or four clothespins. greatly improving the quality of the who lve with people grow like people, Thie requires ninety minutes cooking| Finely chopped onlon may be spread result in more profitable animals and '
are ¢ to talk to somebody about| - T"'}H ft‘ﬂl_l'lﬂ'ﬂ to be !'ﬂ'-"_!d are drop- hogs ‘ff this country. _H“E grading on4 dislike discomfort as much as yvou under pressure or three hours in boll-| on the meat at the beginning of the a healthler family with fewer doctor &
the things they are thinking of. Re-' ped into this, and the bag is T:hﬂn hung statistics, it is claimed in the report, do. You are to them what mother and ing water. 1glmrmertln,g‘ process and tomato juice bills to pay.
fu | T :H-;... to a child’s comments out in the wind and sun until its con- show the percentage of :_-v!e;-r;l hacon 4ad are to you. They depend on you With corn husking well under way| and pulp may be used instead of Apparently, it would be helter to
and questions does not stop his think- | tents are thoroughly dried and aired. hogs to be 14.97 per cent. in 1923. But 51 sare, Do not be a plker and fail the first pork butchering takes place,| water. This is processed the same break a leg in -he search for facts on
b only leaves him to draw his| T these Ht'}tiﬂtifs- it is further stated, ypom. | for huskers require plenty of meat.| length of time as for steaks. feeding essentials, than to break one
own fauity conclusions.” ; PI‘ESEWI.HE Pﬂ“ltl‘]’ Manure. | do not tell the whole story in so far as | There are almost as many ways to cani Flank steaks may be rolled with through ignorance of them.

analyzing the flgures pertaining to

She Did a Good Job.

May we suggest that the study of

"' same,” the older woman| [t often ls necessary to hold poultry th keti g fa] | pork as there are methods of cooking dressing on the inside or smothered .
N protested, “I think it is wrong to en-' manure for a considerable length of TI: T’}r i fﬂb commercial hogs.| wn .. o wonderfully complete job it The loin and rib chops are fried in the following fashion: Sprinkle the feeding will make a very profitable
———— child to find fault with his time before it can be applied to the b "t” .L:r?'gnn‘:' acon hog breeding nature did when she Invented and brown on both sides and canne’ with bottom of a well-greased baking pan and interesting winter's occupation.
ten - land. How to hold it with a minimum - tip]; o : o "Fpi ?rl the thl':k' manufactured milk. So far as our the pan gravy and grease pﬂurtﬂ over. with onion and parsley and on it pl;r:-! s S e k
: o 1, ar d I am sure I have losg in fertilizing value is important. "¢ :ﬁ! “’}":';r ed degree. Quite knowledre goes, it appears to be the Quart-size cans and jars are cooked the flank steaks. Brush over the meat Jllﬂlplllﬂ at Conclusions.
never heen gullty of tif,gnr‘thlr1 But| The quantity of manure which can ® PET]:F“ ﬂf}:’ o : Ff“; R e S| product she made solely as a Sixty minutes under fifteen pounds’ with a Mttle egg olightly beaten with) This s a true story that shows how -
wl ee that some problem Is puz- phe collected and saved varles with the pr;nr ing the seiect bacon standard g 4 “pe wiseacres have fallen far pressure or two and a half hours in water, and then spread some more of dangerous it is to jump at conclusions,
alin r Bobby I do try to help him solve hreed, age and sex of the birds as well *" }:"b':;”“’i“*‘““ﬂ “'*E"E%LFT“’!“W 8 short of reproducing it artificlally. |belling water. !t.hu chopped onlon and parsley on top.) A member ¢f & St. Louis church came
i, whether It concerna school or other gy with the ration fed. Available data Emlch d s ht“r'}ﬂ::: h th @ Averas®  In this wonder-work she seems to! Canned spareribs served up with Add stock from boiled meat or boues 'to her pastor with the following prob-
thins." seem to Indicate that it is safe to esti- "'n.3ne dw:’ﬁ; - ; ;. 8 “’;"“E ba-!y ve gone 8o far into the endless #auerkraut are tantalizing to smell just barely covering the meat. Place lem:
“This noon he told me that Miss mate a hen's night droppings at from :]I:nt ’;" : ” "mﬂ'}t_l “ﬂ?’ indicate realm of her creation when blending and better to eat. Cut the ribe in in a hot oven, uncovered, and bake, She was going down towu one morn.
I had | nfa I suspected thirty to forty pounds a year. t 8 mﬂ::“ftﬂ .nra pay ;"{ﬂ' close E:»HE"' so delicately all the elements of this #ections, two or three ribs to a sec- thirty minutes. The stock may be ing to do a little shopping, and she put
one of those cases in which a c¢hild, On the basis of a hundred-hen flock “'°R e correct market welghts. | .. 0 din anac tion, or roll them to fit the cans. Add thickened now or when the cans are & ten-dollar bill in her bag, She hur
€ panacea for making
does T e | that lies back of this means an annual poultry yield of . : ‘_f'_ L strong and revitalizing the human Seasoning and fill the jars with boll- used. Small new potatoes cooked and ried off as soon as breakfast was over
a punishment or reprimand, so 1 en-| pearly two tons of fresh manure, AFH’E EI'.]“EUIlhEr Mﬂy Sl\"ﬂ body, that her strength and skill could ing water. Process eighty minutes added to the thickened gravy and in order to get an early sireet car and i
- | Bobby to tell me the whole| which is by no means an incohsider- Your Home. not compound another equally nutri- under pressure or three hours at boil- poured over the steak will make this to do her shopping before the stores £
oto: [ do not think he felt that he ghle quantity. The method of preser- “Now, where are you golng : tious and health-restoring product. |ing temperature. an excellent one-dish meal. Carrots were crowded. On the way to town
was being encouraged in fault finding. | vation should be almed at prE‘L'EﬁtiﬂE lt"": qul'!d the fir }t' F.'E Lﬂ' o Put Fortunately, we find the lear[ing" Hams and ghoulders may be roasted and turnips may also be used. ' she npoticed that her bag lay open at !
“It was as | had suspected. While 5 larpe loss of nitrogen, converting H;e hn:ti s Hl}ﬁr:i?;e-,lgngufs S RPN | nsen of  waon depending more and or boiled and then sliced and canned,| Beef stew may be made from the ope side of her lap near the other oc
I could zee the reasons for Miss Lar- the prndurt into a mora nearly com- try roads. car ﬂl:ked. “:.‘;:';:rt;ur ':m;nft more upen this oldest of foods. But Or the meat may be first cut into slz- lower part of the rﬁund, the shank nr rup:_mf. of her seat. She took It up and
son’s action, Bobby in his inexperience| plete fertilizer, and so improving its . g0 0" th.]: beginning of ;'u? " the maximum of its usefulness is still able pieces before cooking. This is bet- | the less choice but very nutritious cuts &nxiously looked into it. Her ten-do!
gould not pessibly be expected to. If mechanical condition that it ecan be but he l"l.;l.li left nnﬁ urntiru l!thnjl’. a long way off; and it will require ter when the meat is roasted than as the brisket, neck, plate or nm.fl__]nr bill waa gone! Glancing furtively
he noticed the Incident at all, he could applied with a manure spreader. in almost everv farmh o T hﬁt? more and more of education and pro-' When bolled, as so much more of the This is packed in the jars cold in round, she saw a Dbill In the apron
not huve done otherwise than mis-| As has often been pointed out, hen Aed atv -d} rmiouse at WhlCh motion to attain the fullest benefit of meat juice is lost in the water. This chunks or cubes, seasoning added and Pocket of the woman beside her. It
judge his teacher. | talked with him manure is a one-slded nitrogenous fﬂr'. On ml:,r 122‘” Iha S s | snbarats gseeming excess when she I8 canned in the pan gravy or stock.' a bay leaf placed across the top and had evidently been thrust in hastily;
a long time about it and at last his' tillzer. Furthermore, as usually man- paper. soaked it with Fii mms put milk into the mouths of men. There is usually enough of this to the jare filled with boiling water, Cook It Was crumpled and protruded far
manly little soul caught the larger vi- aged, perhaps half or more of its had t;:-u}:-h‘ed . kel tﬂg?:l} ';'t ltI]‘; i cover the ment If water has been three hours In boiling water bath or enough to let its l;]l':l..n'l._’rljj.l'lil.”f?[l e
don. For the first time he has sensed pitrogen is lost before it is applied to Binie Slace st 3 i b SRS Kegpm_g Fresh Meat in added during the roasting, but it will ninety minutes under fifteen pounds' 5¢€0. It Was a ten-dollar bill and «
the truth that there ls something big- the land. This waste can be prevented e “:F r-iwin: = th:;a i ;mr:aﬂcs Winter. keep without being covered if thor- pressure, []::: Lo uth;r thail.'llh‘: “_"."' H'I:H:n! Ifr-.l:::
ger and more important than the indi- by storing the manure in a dry place @ ‘ : l ST AT ST R T . m— | 06 ODen DAE. H‘il — "' P
1 vidual that i=, the welfare of the' and mixing with it something that :;:ttililgt;f.ﬂz]:ﬂ$::i;::‘ilz;dﬂﬂlﬂ?en I am wondering If some of the read- = suggest what one should do with hiE[ The woman studied her rnuiphn.lr
» group. He went back to school satis- will hold the nitrogen and some dry v:un'l.r!;nred it cHed. 1 was ary of F“‘“rhpﬂp"'r would be interested | time this winter, but we write this She was of the ihhnrlug— class, neal
fied with his beloved Miss Larson material to act as an absorbent. | “CUgi®Lr Lo oL ?:“ s Moo= kefﬁiﬂg gl THE USE OF suggestion regarding the use of leis-| Uit PO, Ter face howed the tnes -
agnin and with something added to his  The Maine Experiment Statlon has .. = “wf’ 4o oo bon E N[ IR 13 me can be us 'ure as a reminder that !t can be °f & bard, joyless life. It would u b 4
1 it . d . e kitchen, I think. It's al-' only when there is snow. This is how ' wasted. it e h | be right to expose the poor creaturs 1
ideals. If he and the other children recommended acid phosphate and . .4 4, only place where a fire would I do it: LEISURE e "L NI N RS TR WG e though she had stooped to -1
discuss the incident of the morning kainit as materials which will pr?t'ent be likely to start, now that we have| First, I see that the meat is frozen f?rmlt ca? g g md!hnueat:r. But she must have the "
ong themselves Bobby will, | am the loss of nitrogen and also help to | P T e ! : |in ng. Your use of it will de-| M
among S Mies Lassca’s side of the Dalencs the fortiflasr se thet it Is the E-E::trm hR’hEF. Why noet hang it hard. Then, in the bottom of a barrel, Jl!term{na what you get out of it. back. Bhe needed It, and pesids J TI
gure, present Misa LATSODN S : L T ne t i " , i glle ¥ 10 a '
eation and stoutly defend her. So. more nearly complete. ' nr-:r oo P “ |1 Iay & thick layer of clean mow sad It is sald that one of the seven >— by .m s 4 ..t e & A
e W : $_ a3 ! BF no means!” he told me. You on it & la:.rer of the meat. Care is o wrong. At last she declded upou what A
?“um well pleased that Bobby brought For example, it is pointed out that a . 0% " o0one hook to hang it from, taken to keep the meat away from SNk sijectivs In. aducalion. is S} Dust Bath in Winter. seemed the only possible course. She 3
his little grievance to me, and if Miss mixture of thirty pounds of hen ma- _ o you want it close to the door bk | Shi shovas o0 s Lt o a e a ! training in a worthy use of Eelsuﬁ.l Leaves make light scratching o | would oliy the BN out of the aproe \
lar=on could know the whu‘.p story, nure, ten pounds of a::l'dﬂﬂt:;i!fra‘;:: ing Into the kitchen. The best plug'.pm with well-packed snow. Anuthur‘Thh is becoming an u::im:tlﬂd n:-hrill better than straw, and It {s' pocket and say nothing. That he did I
[ am sure she would agree w;,th.lllf'. pounds of uifd_llhﬁnpldtu. an E‘Iigut is right on the door-frame. You see, layer of the snow Is then added md';rutar I:i'npurtancs ns tmtr;:_l o | surprising how large a quantity of dry| After & morning in the shops she :
\unt Ellen was only half ""”"""“'*“il pounds of kainit wou ;"."ri Ewnt if it's near the stove, and fat boils on this goes the second layer of meat. ;Ednﬂ : lt?war i Fﬂhli 'mur:'}leﬂel can be stored in a couple of returned home, took off her hat and -
but hesitated to say so __| 1.5 per .“E“L-,d““mgﬂﬂ' o ?.. rt : t: over and catches fire, or a coal falls This process is continued till the meat do Jrntm:: “"frf lt:nn { “fhﬂn;ﬁ ? barrels or a large box. | started to lay it on the bed. There on .
“Well,” she remarked at last, “I phosphoric acid, and = per C®nt PO™ o4 anq sets the floor afire, you have is all down, or the barrel is nearly full 8 tasks quicker Lhan ‘n the CAYS| Some farmers save dry earth for|the white counterpene. looming large
don’t think you have a very easy task ash, which used at the rate of two tons . = b @ e burning yourself before you when a gt;ud thisk laysr of Anow il"of erude methods. Thus, thﬂ_ working | 4o hens’ winter dust bath. This igknnd green, was & ten-dollar bill' The
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