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TEADILY growing in signifi-
casce year by yvear and in the
fame of lts appetizing attri-
Lutes the American Thanks-
gtving dinner has become
very wuach of an institution.
It might almost be sald that
1! has twcome more of an in-
stitution than the American
Thanksgiving At least
i the fevasi doss nut over-
rhadow the holidary a: howme
¥ does in foreign parts. For,

itrelf

be Is known the American
Thanksgiviag diener s now
eaten “around the world”
and iu these delached realms
of American sof! or seatlinent
e Jlaper is decidedly ibe most imporant {ea-
ture of the pregram. lor, of course, there is no
fertimll gatoe 28d no malines such a: many
Amseri ans rely upen lor Thanksgiving diver-lon,
and u (e case of many of the exiles who ob-
setve Thanksgiving oversess there is not even a
Thanlsgziviag religious service such as is uni
vernal a2 homye
L et mpers el be e officers and
meh eur arwy and uavy have atroduced the
Yaabes Thanksgiving dinne bepizhted lunds
Lng ipnorance of s delights. To be sure the
picrurean bloelachels an bhe lads In kbkaki
have been respomsible for wuch of this Basiro
[ T T3 misshumary wmork b it Is alsp a fact
fhat Lmerican diplomatic and consular oMicials,
and ‘ndeed all classes Awericans resident
abivad, bave done their share 1o preserve all
the 'raditions of the Thanksg ving dinner as a
ra’lty In every wransplanted home Especially,
where there is a Mitle “Amedean colony™ ip an
als *aviroomenat |. ! IMeuksgiving diuner
£0' Jealoes!y guaried
whereas 'he Ame| banksgiving din
Let bas boen winniug its way around the worid
¥ bhas HEewise come 1o o1 oy more and nore
e ige 3l bowe The one jurring note in any
rresent-day ewdogy of the Tha: L»Ziving dinner il-
&t~ 1 found s Hs zreail Bireased cos! over
“T 1t nvolved (or rrespotdies menu
& Tew vears sinoe No erson wheo gErnsped the
limport of the “high cost of living” lssue in the
Ffecent political campalgn cay (20l eaitze
aa? the malier s a v ¥ Erave one to the aver
age houwsekeeper, gnd especially when It
irudes Paelfl e connertion wiih a boltday repast

*Blch ought to be ar occasion (or care-free {eas:
Ing insleac of domestic perplexities

The one comnsalatioa. if not compenssation. in
fais sjuation Is 19 be lound in the knowledge
that our Thasksgiviag dinpers in this day and
Eeneration are vastly better than the I.L-: boli-
da> spread of years gone b It Is not so much

"hat the dishes that go to make up the bill of

fare for the

Krealls

November holiday have heen
increased in number or variety. Your
searty diser demands on Thanksgiving the es
Gentials sech as turkey and celers and cran
LerryY smece and pumpiia ple. which were Lthe
and bys of the feast in the days of his (ather
st bis grandiather before Lim. The point is
"Sal some of the ealables are unguestionably
ore RAavory thas were i(beir counterparis of
reveral decades ago. and — with all due respect
the kind that mother used to make 3
! ihe modern recipes seem o put it all over
w oidiimers in garnishes and the prepara-
won of puddings and pastry, ete
And speaking f the changes that have
moe shout, ‘ake the case of the toothsowe
turker, headliner of the whole hollday menu
it would be futile t> try to convinece the high
Liver of the twentisth century who revels n
Lis milkfed or chestuut-fed turkey from Rhode
Island or the middle west. that his forefathers

SO

ever eajored anything so delicious. Certainly
turkeys bave locreased in size, 100. judging
by the avernge weight those that find thei:

*ay to market. However, this latter develop
ment Is clearly traceable (o the tendency of
turkey raisers 1o devole 1hemselves almost
exsciusively to the Bromze. the larges!: of the
sl standard varieties of turke:s

However, there are two sides to this turkey
, and the housewives who preside over
families are the ones who have had

bome to them the disadvantageous
this boom In the size of turkeys. With
bronze birds welghing from 16 to 56
usually nearer the latier
thas the former figure—crowding the market
# Is becoming every jear more difficult for
the buyer of & family of iwo or three people

i
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begins to look as though the
be driven to hotels on
be compellied 1o lake In
entertain 3!l thelr friends at the

oo, Is the phase of the
marketing where the increased

severely pinches the man
income. A dweller In any

:
:

Nlinoig, Indi-
ana, Ohio and
other siates
along the
backbone of
the country
are the great
centers of the

i ﬁ turkey Indus-

e X try, although
R TS Al it wil! doubt-
7 o lese  surbrise
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some of our
readers tv
learn that Texas loads ail the other states 1o

be Union iz the number of inrkeys produced.
Proxtmity of the market to the rural dis-
trict whence It draws its supply of hollday

fowls is a highly important consideration pow-
adays. because the mistress of a city home
~an no longer purchase her Thanksgiving tur-
key from s farmer who drives up to her door
marketing the products of bis own farm. AR
the turkeys are handled nowdays through com-
wission werchants, which means, of course,
ihat *bere is a middleman's profit to be pald
v the witimate consumer. Another secret of
‘he present high prices of turkeys is found
in the fser that the live birds are shipped long
distances.  If they are transported by express
the expense is considerable, and if they make
the journey by [reight the trip i= nearly as
co#tly. inasmuch as the live birds are sent
by freight only in carload lots, which tnvolves

What did our Puritan ancestors dive on at
thetr first Thanksgiving feast? Surely they
did not =et the standard which is helng fol-
lowed today on the Thanskgiving dinner
menus.

We kpow that some things were lacking that
they must bave greatly missed. There could
have heen no butter, cream, milk, cheese, or
any dish that is principally made with milk.
becanse there were mo cows in New England
antil 1623, when John Winthrop, later their
worshipful governor, brought over four cows
from England. The butter and cheese that
they took with them on the Mayflower were
long since covsumed. [ bardly think they had
chicken pie for the feast, for the fowls were
served as a rare dellcacy for the sick. They
could have had eggs for their ples and pud-
dings. Since they raised pumpkins they might
have had pumpkin ples, If they made them
with water.

In the ocean 'here was great abundance of
fish. oysiers, and other shellfish. Of course,
there was none of their pational dish, prime
1nast beef, no veal, lamb, mutton' or pork.
There wa= plenty of deer, which would be &
good substitute in vension. But they had one
thing that we llke better than aaything else
on Thanksgiving day. Wild turkeys were very
abundant in the woods and flelds about Ply-
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the rental of a special
type of car for the jour-
ney and pay for the
services of a man who is
sent along to feed the
birds en route.

Owing to the mount-
ing prices of turkey and
an occasional shortage
of supply — although
there is mo prospect of
a turkey famine this
vear—has induced an io-
creasing number of fam-
jlies all over the coun-
try to substitute chicken,
duck or goose for the regulation Thanksgiving
fowl. The cost is much less and the satisfac
tion equally great—once a householder has
freed himself from the tradition that Thanks-
ziving without turkey would not be Thanks-
glving. Then. too, the increasing number of
vegetarians and persons who have adopted &
diet of nuts or other meat substitutes, have
devised some very ingenious proxies for the -
Thanksgiving dinner—non-meat dishes that
even simulate the appearance of a tnrkey.
However, these new-fangled dishes can scarce-
Iy be recommended as cheap, owing to the
smounts of puts and the number of eggs the
recipes call for.

In the face of soaring prices In so many
food lines, it is gratilying to note one Thanks-
giving indispensable, the cost of which re
mains virtually unchanged. This Is our old
friend, the pumpkin, dear to youth and old
age alike, in the form of the pumpkin ple. No
person has ever attempted to “vormer” the
pumpkin crop, and probably meo person ever
will undertake such a miracle. The fact that
the great golden globes with their lusclous
“fillin’ " can be ralsed im every sectiom of the
United States, and that, too, without any
trouble, once the vines are planted, is doubt-
less responsible for the moderate prices tbat
always prevail. Probably there is no town or
2ity in the country where a 3 pump-

kin cannot be purchased for 50 cests, and =
most American markets one may bay & small
pompkin—an erb of joy with ammunition suf-

wotth, end the Indlans went out apd shot &
targe number of them, and made them their
contribution to the feast. Governor Bradiord
eays in his history that they were dellcious
to eat. How fitting It is that the bird that 1a
the crowning glory of our Thanksglving hoard
should have been the favorite meat of that his-
toric first Thanksgivig dinner!

There were, doubtless, onions, bLeets, pars-
nips, ‘cabbage or colewort, squash, and perhaps

have for dessert, | wonder? 1 think they may
bave had some sort of pudding Wwith huckle-
berries for plums. 1 doubt if they had much
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ficlent for at least a couple of
pies—for the modest sum of four
or five cents. The newspapers
have given prominence this year

er who has raised a pumpkin as
large around as a wagon wheel
and weighing 150 pounds. How-
ever, the record in pumpkin
growing is claimed by a Colorado
planter, who gets credit for pro-
ducing a few years ago a pump-
kin weighing more than 200
pounds.

Cranberries are a Thanksgiv-
ing commodity the price of which
fluctuates widely in different
years. And yet we feel that we
must have them, almost without
regard to price, for if Thanks-
giving is incomplete without the
turkey, certainly the turkey is
incomplete without the cranber-
ry sauce. Cranberries are cuitl-
vated to any extent in only three
states, namely, Massachusetts,
Wisconsin and New Jersey, and

stricted it naturally follows that
when there comes a lean Yyear
the shortage of the ruddy ber-
ries is quickly reflected in the price. However,
cranberries are mever so very much of an ex-
travagance because it requires such a modest
portion to make up a batch of cranberry sauce.
When cranberries are plentiful they sell whole-
gale as Jow ms 32 per barrel, but a few years
ago. when there was a cranberry famine, the
price went as high as $20 per barrel.
The business side of the problem of supplying
a Thanksgiving dinner for the American people
f8 by no means the least interesting phase of
this subject. The city of Chicago alone re-
celves during the week or ten days before
Thanksgiving as many as half a million turkeys,
valued in the aggregate, at wholesale prices, at
much more than a millions dollars. From Cape
Cod, Mass., the greatest cranberry growing dis-
trict, there are shipped each autumn more thanm
one-third of a million car loads of crgnberries,
and the major portion of this harvest finds its
way to Thanksgiving dinner tables. Many ear
loads of celery from Michigan and other states
swell the total cost of our Thanksgiving dinner
to mliilions.

I'm just about tired of waiting
For wmy Thanksgiving treat;
1 see them about the table,
And they eat, and eat, and eat.
They 3o not think of poor pussy,
Who bas had so long to walt;
Why doean’t some one remember
i That it's growing very late.

And haven't I smelt that turkey
Since Into the oven it went?

It they'd give just one druaastick,
Why, then I'd be content.

But no, they sit there talking
And laughing aloud with glee;

1 wish that some one among them
Would throw. down a bone to me.

There's that greedy little Teddy,
Three times he's passed his plate;

And that turkey’'s growing smaller
At a very rapid rate.

And see Jack's face! 'Tis shining
With gravy up to his eyes.

1 wonder they take no notice
When they hear my hungry cries.

Oh, dear! There's dessert to follow,
The puddings and pumpkin pies

And the fruits and nuts and candy,
And oh, how fast times files!

Ah, there's gentle little Ethel,
She’s so loving and so kind,

She’s bringing me some turkey bones
And a grateful cat she'll find.

FRANK H. SWEET.

THANKSGIVING

1 thank thee, Life, for many, many gifts;

For wealth of bloom and tender song that lift.
My life the heated highway’s p2th above;

Fut wost of all I thank thee, Life, for Love!

| thank thee for the body's he:L; for frisnds;
The dally bread thy kindly bounty sends;

For all the goodly thinge that are or were;

“But most ot 'all. 4 thank thee, Life, for-Her!

For Her | couni of good thine utter store
That surfelts avarice. Thou hast no more,
No boon to win one covert sigh from me
When 1 have that whose giving beggars thee.
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tenant, getting £3 bere and £1¢
 there. When he had collected money
enough he would return and pay the
canal laborers their weekly wages. In
.uwmw.uudm‘len-
als pald him an annual revenue of
£80,000.

; Lose Their Fresdom.

~ “All men are born free and equal”

- *]_know,” saild the matterof-fact
“But some of ‘em get married

M

to the exploit of an Indlana farm- |

the producing area being thus re- |

AN S VING PO l

COMBINATION TANK ANDTROUG
FOR SHEEP, HORSES AND CATTLE

Illustration Shows Convenient Addition Which Will Elimin«
ate One Great Difficulty and Will be Found of Much
Value Where Water Is Pumped by Hand,
Engine or Wind Mil1.

Frequently a simple method of wa-
tering stock will mean much on
many farms, especially where horses,
cattle and sheep drink from the same
trough. Large tanks do not permit
sheep to drink unless the tank is full,
therefrom, if cattle and horses lower
the water in the tank so it is only a
quarter of half full, the sheep will be
unable to reach it. The illustration
shows a convenient addition, says the
Orange Judd Farmer. This will be

found of great value where either wa- |a couple of hydraulic rams.

—

ience it would be necessary to pump
the tank nearly full in order that
sheep might reach the water, whereas
by this method they will he able to
drink at once. The same is true in
the use of wind power. As soon as the
pump begins to work, the sheep have
access to the water.

This method is used with great
success in Conedale farm in Winona
county, Minn. ' In this case the water

source is a large spring and the power
These

Drinking Trough for Sheep in Water Tank.

ter is pumped by hand, by gasoline en- | rams work night and day, year in and
| year out, and the inflow is adjusted as

gine or wind power.
A small trough is sent in the end in-

shown in the illustration. Of course.

to which the water is pumped, and as | there is a continual flow of water in

it overflows it runs into the

larger | to the tank, but there ig an

outliet

tank. A raised platform at this end fwhlch permits the water to run from

will make it possible for sheep
reach into the tank. Where

power is required and the tank

to | this 1ank into another one in another
hand | yard at a lower level.

: Though simple
In comstruction this attachment will

is nearly empty, without this conven- | mean a great deal in watering stock.

BEST WAY TO
TOP DRESS GRAIN

Should be Done During the Fall
Months to Afford Proper
Protection for Roots
of Crop.

If grain is to be top dressed, the
work should be done in the fall, as it
is very mnecessary to have the grain
deep-rooted with sufficient top to pro-
tect the roots. Haul and spread direct
frcm wagon or cart when the ground
is dry enough to haul over. The ma-
nure should be fine and well rotted.

Clean, mellow ground should be
seeded to grass at the time of drilling
and sown to clover in the spring. The
early seeded grain nearly always gives
the best yield. Rather thin Iland
drilled to grain should be top dressed
with long strawy manure. If manure
cannot be had spread straw or leaf
mold from the woods. A thin cover-
ing will protect the grain and grass,
and when rotted will help to keep the
soil moist and cool during the *hot
weather. Straw is_worth fully $1.50
to $2.00 per ton to spread over the
grain. All straw not wanted for feed-
ing and bedding should be used for
top-dressing grain and grass. Where
the land is not too rolling and the
snows are not too heavy, there is no
better way to use the winter manure
than to haul it out, and when the
weather is suitable and the ground is
in condition to haul over and spread
it on either the grain or grass fields.
Much of the value of manure is wast-
ed when it is piled in the yard, ex-
posed to heavy rains and snows
There is litttle loss when spread over
sod land.

SUPPORT FOR
CELLAR DOOR

Excellent Device IaShown in Illus-
tration for Use When Pass-
age-Way Is Wanted
Open.

The illustration shows a self-open-
Ing and self-closing support for a cellar
door. One-half of the door is shown
opened and resting on the support A.
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Support for Door.
The other half shows the support

fastened In place. It le very simple
to lnake and attach.

Use a strip of wood for the support,
seven-eighths by two inches. with the
required length to allow the door to
rest at the height wanted when open.
Fasten two blocks with screws, one
on each door as shown, and attach a
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support to each block with a tee
hinge. The [folding bracket B is
easily made of a piece of hoop iron.
The support will lie nat on the door

| when it is closed, according to the

Popular Mechanies, but will open up
to the right position for a support

as soon as the door is opened.

I

CROSSCUT SAW
IS VERY HANDY

Where Logs of Medium Size Are
to be Cut Implement Shown
Will be Found Con-
venient.

It is often convenient to have a
crosscut saw that one man can use
for cutting medium sized logs, says
the Orange Judd Farmer. The one
shown herewith fills the bill very
well. It consists of a blade, a handle,
set as shown, and a bow re-enforced
with wire around it at various points.

Preferably this bow should be of
well-seasoned hickory, ash or scme

Crosscut Saw.

other tough, but not too heavy, wood
It is not necessary to have very mach
spring in the bow, although some
spring adds rigidity and tension to
the saw, which can thus be run more
easily. The most important pointe
for the winding are toward the ends,
where the pole is split by sawing to
admit blade. The pole should be only
a few inches longer than the saw
when laid out straight

Sait the Feed.

Lambs often prove to be mincers at
the trough; sometimes the feed gets
“blowed over,” rained upon, or fouled
by the animals putting their feet into
the troughs; it then becomes neces
sary to clean the troughs often. Many
lambs take to ground feed very indif-
ferently. We have found a great deal
of advantage in salting the lambs’
feed, instead of keeping the salt be-
fore them at all times. Handled in
this way our lambs clean up their
grain and ground feed much better,
and keep the troughs licked out all
the time. But avoid over-salting.

Damage by Locusts.

In southern and central Mexico larg:«
swarms of locusts caused serious dam-
age during the present season. Young
banapa and rubber trees have been
completely stripped of leaves and
bark. On former visits these pests
have devastated only corn and other
field crops.

Orderliness on the Lawn.

Are we going to let the yard and
garden go through the winter with-
out a thorough cleaning up? If noe,
now is the time to do that sort ot
work. Mother and the girls will ap
preciate it.

B2

i

|

g
g ¥
§
2

it
s
i

E
E_

ik
3f
i

g
g

1)

-

]




