
f OF INTEREST TO FARMERS 

WINTER CARE OF CALVES 
Every producer of beef cattle is 

interested in converting the largest 
possible amount of grain and rough- 
age into beef, and doing it in the 
most economical manner. Low cost 
production is uppermost in the 
minds of all farmers today. Most 
feeders admit that he who is so 

situated as to raise his own calves 
tinds it most economical to fatten 
them as baby beeves, because it 
takes less feed to produce a pound 
of gain on a calf than on a year- 
ling or a two-.vear-old. Besides, the 
sooner the calf is ready for the 
market, the lower the risk and the 
shorter the turnover, both of which 
are important considerations. For 
the last three years, one experiment 
station has been conducting some 

valuable calf feeding tests that 
have checked very closely with each 

other, and may, therefore, be looked 
upon as reliable guides by the man 

on the farm. One very interesting 
fact about these tests is that re- 

sults have been figured on the acre 

oasis, that is, they show how many 
pounds of beef were secured from 
an acre of corn, fed as shelled corn 

with alfalfa, as silage fed with al- 
falfa or other protein feed, as 

ground corn fodder properly supple- 
mented, etc. Thus when fourteen 
365-pound calves (Lot 1) were full 
fed on shelled corn and alfalfa hay. 
a standard ration in many sections, 
from weaning on for 150 days, they 
made an average daily gain of two 
pounds per head and produced 334 
pounds of beef per acre of corn 

consumed. On the other hand, when 
the same kind of calves (Lot 3) 
were full fed on silage with three 
pounds of alfalfa per day. which 
was a wintering rather than a fat- 

tening ration, they gained one and 
one-half pounds per head per day 
and produced 598 pounds of beef 
per acre of corn. And again, when 
Lot 4 was fed the same as Lot 3. 
except that one pound of cotton- 
seed cake per head per day was 

substituted for three pounds of al- 
falfa, the daily gain was 1.77 pounds 
per head with a production of 672 

pounds of beef per acre of corn 

consumed, or over twice as much as 

when shelled corn was full-fed. Lot 
5 was fed ground corn fodder (that 
is, ears and fodder ground together 
coarsely) and two pounds of alfalfa 
per day. on tnis ration, me caives 

made a daily gain of 1.58 pounds 
and produced 547 pounds of beef 
per acre. Let 6 was fed like Lot 5, 
except that one pound of cotton- 
seed meal was fed per day in place 
of two pounds of alfalfa. These 
calves made an average daily gain 
of 1.73 pounds and produced 576 

pounds of beef per acre of corn 

consumed. While Lot 1, on a fatten- 

ing ration, is not strictly compara- 
ble with Lots 3. 4. 5 and 6, on win- 

tering rations, still the results show 

clearly that much more beef can be 
secured from an acre of corn when 
it is fed either as silage or as 

ground corn fodder than when fed 
as shelled corn and a lot of the 
stalks are wasted or partially 
wasted. Here are some additional 
facts bearing upon this subject: 
During two feeding seasons prior 
to last winter, the calves that were 

wintered like those of Lots 3 and 4 

were finished for the market in 
60 days after the wintering period, 
and when they were ready for the 
block they had consumed 26 bu- 
shels of corn per calf, whereas, 
those that were full-fed on shelled 
corn and alfalfa consumed 46 
bushels per calf. Furthermore the 
calves that were wintered on sil- 

age and alfalfa, after 60 days of 
additional feeding on a fattening 
ration, weighed just as much as 

those which were full fed on com 

and alfalfa from the beginning; 
and they also brought the same 

price on the hoof and yielded just 
as well on the hooks. Better evi- 
dence than the above could scarcely 
be found in favor of the use of 

su.age and ground corn fodder, when 
fed in connection with alfalfa hay 
or cottonseed meal for the wintering 
of beef calves. It makes a very eco- 

nomical combination, and In a 

number- of instances it will no 

doubt prove to be a better prac- 
tice than the supplying of a full 
fattening ration of corn and al- 

falfa hay from weaning time on. 

MAKING DAIRY TAY 
The backbone of economical 

dairying, outside of the productiv- 
ity of the cow's themselves, is good 
roughage and plenty of it. Economy 
in production depends more upon 
the nature of the roughage supplied 
to the cows than upon the grain 
fed. Too many farmers consider it 
to be the other way around. That 
is, they stress the need of a well 
balanced grain ration — one that 
contains a relatively high percent- 
age of protein. Roughage is often 
considered as a filler rather than 
a carrier of valuable nutrient mat- 
ter. Corn stalks, especially when 
the ears have just been removed, 
are often looked upon as that much 
clear gain in dairy cow feed, where- 

as, it is questionable if a good milk 
producer should ever be allowed to 
cat dry stalks. There is nothing 
wrong with good, clean cornstalks 
as roughage for a milk cow% pro- 
vided their lack of protein is com- 

pensated for by an excess of that 
constituent in the grain mixture. 

That, however, costs money, and 
therefore increases the cost of pro- 
duction. The dairyman should try 
to always provide some legume hay 

for his cows. Other things being 
equal, the more clover or alfalfa he 
gives them, the less protein he 
needs to purchase fc : balancing his 
grain mixture. There are two classes 
of roughage to which the dairyman J 
in the corn belt should pay special 
attention — corn silage and legume 
hay. The man who atempts to pro- 
duce milk without these two feeds 
is greatly handicapping himself 
Silage is not only an excellent feed 
because of its nutrient content, but 
also because of its laxative effect 
on the digestive system of the cow. 
Alfalfa, on the other hand, is valu- 
able because of its relatively high 
protein content, its vitamins and 
mineral matter. In these respects, 
clover and soybean hay are close 
seconds to alfalfa. Every dairyman 
should provide at least 30 pounds 
of silage and 12 pounds of legume 
hay per day for each cow for about 
seven months a year, or a little 
over four tons of silage and one 
and one fourth tons of alfalfa or 
other legume hay. Most farmers 
should grow more legume hay and 
supply more pasture, for. under 
favorable conditions, good pasture 
furnishes the cheapest cow feed 
that can be supplied. 

SHIPPING YOUR TURKEYS 
Certain precautions must be taken 

in dressing and shipping turkeys 
for the Thanksgiving market. The 
birds should be carefully bled and 
the scalding done in water heated 
to from 123 to 126 degrees F. Do 
not break the skin or cut it in re- 

moving pinfeathers. Rubbing off 
feathers is done occasionally and 
this causes a dark brown discolor- 
ation. Many turkeys arrive in poor 
condition, especially if there is a 

spell of mild weather at shipping 
time. Cool the birds thoroughly be- 
fore packing, and if shipped in ice 
be sure to use enough so that they 
will carry through in good condi- 
tion. Failure to cool and keep the 
birds cool is one of the most com- 
mon causes of loss. Do not pack 
old and young birds together or 

put hens and toms in the same 

package. Each class will bring much 
better returns if packed separately, 
regardless of how good the individual 
birds may be. Buyers are busy at 
holiday time and cannot use un- 

graded birds to advantage. Select 
substantial and attractive packages. 
cneap or ainy containers maice a 

bad impression on buyers, partic- 
ularly in large markets where there 
is ample opportunity to compare 
packs. Overloading barrel packs by 
crowding in too many turkeys is i 
bad practice. Fill the barrels with- 
out overcrowding. Cull birds should 
be left at home. With prospects of 
a gooji turkey crop there will ba 
little room for culls in the big mar- 
kets. They can be sold to better 
advantage locally. Ship in plenty of 
time so that the receiver or com- 

mission merchant will have an op- 
portunity to sell before the rush of 
holiday buying is over. Buying for 
Thanksgiving slackens perceptibly 
after Monday preceding the holi- 
day. When shipping on consignment 
to a commission house, be sure tc 
look up the rating of the firm 
before shipping. Holiday periods 
are the time when fake operators 
have their greatest opportunity 
much to the discomfiture of both 
shippers and receivers of good 
standing. 

HONEY STORAGE 
Tests show that honey stored at 

40 degrees F. keeps in good condi- 
tion for an indefinite period ot 
years. In experiments conducted, 
16 samples of honey were stored 
at. four different temperatures, 40 
60, 80 and 100 degrees F. Some of 
the honey came from wholly un- 
sealed or from partly capped combs 
other samples from completely 
sealed combs Moisture tests and 
color gradings were made for each 
sample. These tests show that 
honey preserved at 40 degrees F 
remains in virtually perfect condi- 
tion indefinitely. In the 60 degre? 
F. chamber, ail but two of the sam- 

ples fermented in less than one 

year regardless of whether thej 
were taken from partially sealed oi 

completely sealed combs. In the 8C 
degree F. chamber, the samples ex- 
tracted from completely sealed 
combs indicated no fermentation 
at the end of two years while sam- 

ples from partially sealed comb! 
were all fermented at the end oi 
that period. Samples in the 100 de- 
gree F. chamber did not ferment 
but this temperature is entirely too 
high for storege, for the suger de 
composes and produces a scorched 
flavor. Laboratory tests showed that 
yeasts and their spores that caus« 

honey fermentation were presen! 
in all the honey samples. It was 

found that these yeasts do not grom 
at temperatures below 50 degrees F. 
but they will grow at temperature! 
frotp 55 to 80 degrees. They arc 

most active between 60 an 70 de- 
grees. At 80 degrees or more, chang 
es in the color cf the honey increasi 
and its flaior is injured, tasting 
as if it had been burned. Appar- 
ently apiarists will do well to stor* 
tlicir honey at a temperature of 5C 

degrees or less if it is to be kepi 
for one or two years. 

-.— ♦ • — 

VEGETABLE STORAGE 
In storing vegetables lor wintei 

remember that potatoes must bi 

kept cool and moist; onions anc 

dried beans, cool and dry; pump 
kins and aquash, warm and dry. 

VISITOR TO ALAMO 
GETS REAL THRILL 

Historic Structure Filled With 
Relics. 

Perhaps the best known of alt 
places of interest in San Antonio, 
Texas, is the Alamo. This famous 

building faces Alamo plaza, a park- 
way two blocks long by a block wide, 
in which grow palms and various 
other semi-tropical trees and plants. 
The Alamo is a small building of 

adobe, surrounded by a court, in- 
closed with a h'gh stone wall. 

The thrill of tho Alamo comes a< 

you first place foot on Us floor. The 
very atmosphere of the place—the 
recollection of the deeds of valor 

enacted within it—quickeus the 
blood. 

To stand In the small room, where 

Colonel Bowie lay III when the fort 
w as surrounded, brings the si niggle 
for Texas independence very close 

to the present day—to see the line 
across which (he defenders stepped 
to indicate their choice when the 
question of defense or abandonment 
of the mission was put to them by 
their commander—to go into the 
room In which Davy Crockett was 

slain—ail these give the stranger a 

clear conception of why the Sons 
and Daughters of (tie Texas Revolu- 
tion are justly proud of their slate, 

their history, their distinguished an- 

cestors and its shrines. 
The Alamo is filled with relics of 

early Texas history—each with an 

explanatory card. A half day can 

he spent in the Alamo inspecting the 

mementoes of that period of Texas 

history, American history and world 

history too often unnoticed In the 
busy work a day world. 

Another interesting sight in down, 

town San Antonio is San Fernando 
cathedral. This remarkable old 

1 church was built in 1731. It Is In 

an excellent stale of preservation 

and services conducted In Sp.;:ilsh 
are hold In It every Sunday. 

Next door to it is n modern struc- 
ture of twelve stories, and ns one 

stands across the square and con- 

templates the two, one cannot l til !<• 

he struck with the contrast between 
the busy, thriving city of today aud 
the Spanish world that flourished 
once at San Antonio and is gone for- 
ever. 

Corn Borer's Enemy 
A tiny wasp, a parasite that lives 

on and eventually kills the larvae of 
(lie European corn borer, has been 
discovered in Italy and is being in 
vestigated by entomologists of Unit- 
ed States Department of Agriculture 
with a view to its Introduction Into 
(lie borer-infested area In this conn 

try. The iusect belongs to the group 
known as the bracouids. which lay 
their eggs within the bodies of other 
insects. The wasp larvae feed with- 
in the bodies of their unwilling 
hosts, literally ealing them to hol- 
low shells. 'I lion they spin cocoons, 
from which adult insects emerge, 
ready to hunt out other victims for 
their fatal eggs. 

Wind Carried Off Hay 
A whirlwind near ttie home of 

Stanley Mucha, In Ware. Mass., 
caused several men working in his 

hnyfleld to gaze In wonder when a 

pile of lia.v they had raked up, ready 
to he loaded on n truck, was seeu to 
rise in the air and sail along for 
some distance, apparently without 
any reason. The haypile was car- 

ried up in Hie air about, 2tK> feet nud 
remained in a compact mass for a 

considerable distance before drop- 
ping to Hie ground. 

The Suprcma Tait 
“I might as well admit it,” re 

marked Cactus Joe. As a cowboy 
l‘m a failure.” 

"What makes you think so?” 
“I've never hart a single offer from 

a moving picture studio.” 

It Is queer how people who enjoy 
li.ish.v reaiting may have perfect 
l te In music or art. 

Daughter sometimes loses her hi 
terest in the kitchen at about tba 
age of nine. 

CUTTING TIMOTHY 
Most of our timothy is cut for 

hay alter the biossoms have fallen 

and the seed is beginning to ripen. 
At that stage, the hay contains a 

very low percentage of protein. 
When, however, it is cut in early 
bloom, it carries a much higher 
percentage of protein and begins 
to approach clover in that respect. 
For three yeai3, one station has 
fed timothy, cut at different stages 
of growth, to pregnant ewes during 
the winter season and through the 
lambing period. Each year, sub- 
stantially the same results have 
Ittca obtained. When timothy 3 

cut for hay just as the hcadt 
emerge, it was found to be nearlj 
equal in feeding value to second 
cutting alfalfa. Of course, when it 
is cut that early, the yield is greatli 
reduced, hence this is scarcely prac- 
tical. However, if it is cut reason 

ably early, the quality is much bet- 
ter and the yield reduced little. 

LOOK TO PASTURE 
From the standpoint of feed pro- 

duction, the pasture is commonli 
the most important field on tin 
farm. Don’t ovelook the permanent 
pasture whan applying this winter'! 
manui* 
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Stronger than He Was at Twenty 

I^IFTY-FIVE years old, and still 
going strong! 

Do you want the secret nf such 
vitality? It isn't what you cal. or 

any tonic you take. It’s something 
anyone can do—something you can 
atari today and see results in a 

v 'ck! All you do is give your vital 
organs the right stimulant. 

A famous doctor discovered the 
v ay to stimulate a sluggish system 
to new energy. It brings fresh vigor 
l> rvery organ. Hcing a physician’s 
prescription, it’s quite harmless, 
'jdl your druggist you want a bottle 
nl Dr. Caldwell’s syrup pepsin. Get 
the benefit of its fresh laxative 
ii.ubs, active senna, and that pure 
pepsin. Get that lazy liver to work, 
those stagnant bowuds into action. 
Get rid of waste matter that is slow 

poison so long as it is permitted to 
remain in the system. 

The new energy men and women 
ferl before one botile of Dr. Caldwell’* 
syrup pepsin has been used up is 
proof of how much the system needs 
this help. 

Get a bottle of this delirious 
syrup and lei it end that constant 
worry about the condition of tho 
bowels. Spare the children those 
bilious days that make them miser- 
able. Save your household from tbs 
use of cathartics which lead to 
chronic constipation. And guard 
agumst auto-intoxication as you 
grow older. 

Dr. Caldwell’s syrup pepsin ia 
such a well known preparation you 
can grt it wherever drugs arc sold 
and it isn't expensive. 

NO. 4 IN THK «OLB MEDAL NATIONAL EXHIBITION OP POODS MEN LIKE 

MEN SIMPLY GO FOR 

Say 407 Out of 409 Wives Who Recently Tried It On Their Husbands 

Accept FREE the SIMPLIFIED Recipe 
for It and 14 Others Now Given 

Inside Every Sack of Gold Medal 

Flour. Or, Send 10c With Coupon 
Below 

Due to a New Milling Development 
— Gold Medal ”Kitchen tested” 

Flour — It’s Very Easy To Make 

IF yw would like to hear your husband say 

—“Mij wife is the greatest cook in the world” 
—then you are urged to try the remarkable 
new set of 15 Simplified Recipes For Foods 
Men Like, now given free inside every sack 
of famous Gold Medal Flour. Or—sent for 
10c and the coupon below. 

The recipes are the selection of famous maga- 
zine cooking editors collaborating with Betty 
Crocker, world-noted Gold Medal expert. 
Then given to wives throughout the United 
States to try on their husbands. 

For instance, Cranberry Roly Poly was voted 
“great” by 407 out of 409 husbands, accord- 
ing to their wives. 

Try this cake on your husband. What hap- 
pens will delight you both. And —you’ll find 
Cranberry Roly Poly surprisingly easy to 
make. 

Baking Now Greatly Simplified 

By the development of a new type of flour— 
Gold Medal “Kitchen-tested” Flour—bak- 
ing has been remarkably simplified for the 
housewife. And the cause, of most baking dis- 
appointments banished —lack of uniformity in 
the flour used; the chance of two sacks of the 
same brand varying greatly in results. 

Gold Medal “Kitchen-tested” Flour means 

flour that has been tested in an ordinary 
oven, just like yotirs, for uniformity of results, 
before it goes to you. Every batcli tested for 
baking of cakes, pies, pastries, breads, by 
a number of experts directed by the noted 
cooking authority, Betty Crocker. 

“Kitchen-tested” Recipes are likewise “Kitch- 
en-tested” scientifically the same way. Thus 

A PURE FOOD, HONESTLY ADVERTISED 

CThe 
Seal of Ac-eptanje of The Committee 

On Foods ol Ti i- Ameucan Medical 
Association is your best guarantee ot Uir 
quality of any product and the truthful 
ness of the advertising claims made lor it 
Look for i: on every lood you buy. Hoi t> 
Mkdai. "Kitckn * '•&" Flour was tlie 
Jtrsl all-purpose fl>m so accepted. 

PATRONIZE YOUR BAKER 

Wheat in its various forms is an essential part of a complete 
diet necessary to health. Eat wheat in the form of rolls, breads, 
cakes, pastries that you get from your baker. For with his 
scientific methods of control, his prolessional skill—your baker 
transforms wheat—our basic cereal food—from merely a nour- 

ishing, body-building grain into supremely delicious creations. 
Bakery goods are economical, time-saving ! So we say 

LIT YOUR BAKER DO YOUR BAKING 

Gold Medal “Farm-tested” Feeds arc high in digest- 
ibility, rich in vitamins and feed nutrients — they are 

guaranteed to satisfy. Ask your Gold Medal Dealer. 
— • —■ .... —.■■■— 

the flour acts the same way, the recipe tha 
same way every time you bake. No guess- 
work, no uncertainty. Results are unvarying. 
Baking simplified amazingly. 
For the Great Kitchen Thrill, try this way 
today. Get Gold Medal "Kilchen-teateif' 
Flour at any grocery store. The “Kilchen- 
tcsted” Recipes For Foods Men Like—includ- 
ing the one for Cranberry Roly Poly—aw 
inside the sack. 

Washburn Crosby Company 
Of Copr. 1M2, br Usntisl Mfila.I*> 

General Mills, Inc., Minneapolis, Minn. 

TUNE IN Betty Crocker's Cooking School over NBC 
Network. Wednesdays and Fridays, 10:45 A.M., E.S T4 
*J:t5C S.T.-Pacilic Coast. Columbia System, 9. JO P.Sf- 

• RINGS "IS WAVS TO A MAN’S HEART" 

INCLUDING RECIPE FOR 

> 1 m, rtt,p* of gii’tn FREE iU'idl rytry 

so,k Cold AD4.il •' K':‘cht*-lts!td" Flour 
Ji ou buy Cold Mrdal “Kilt h,u-ns',d’' 
Flour you do A OI utrd tkir 

Hetty Crocker, Cold Medal Flour, 
Minneapolis, Minn. 

Dear lielty Crocker: Enclosed please find 10c- for ttv 
“i:, VVaya To A Man’s Heart’’ Recipe Set containing 
1.1 simplified recipes. 

(OSer limiltJ U. S A. Only) 

.4 idnss, -..— ..- .. 

C/0’.———.— S'it..US9 


