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HOW TC TELL WHEN VEGETABLES

ARE READY FOR USE ON TABLE

Vegetables Like These, Grown in the Summer and Stored Until Needed, Vary
Winter Diet.

SBuch vegetables as leaf lettuce, kale,

splnach, parsley, chard, turnip, mus-
tard, and any other used as a green or
salad may be gathered as soon ns
large enough to pay for the gathering
It 1s an excellent plan to make a proc-
tice of thinning these crops and using
the plants removed as greens or for
other purposes. Chard must be used
while young as It soon passes its best

stage. Kale should be used while rel-
atively young, ng when young It Is of
much better quality than when anllowed |
to become lnrge, It Is a far better
plan to make frequent successive
plantings of the follage crops so as to |
have a supply of tender, succulent
greens or salad materinl continually
avallable,

Globe artichokes are ready for use
as soon as the bur is formed and must
be gathered bhefore the blossoms ap-
pear. The bur Is the bud of the flower
and Is used In the game way as turnips
or kohl-rabl.

Jerusalem artichokes are used In the
same way as potatoes, They are ready
for use In the autumn and may remain
In the ground untll needed.

Asparagus Is rendy for use ns soon
a8 the young ghoots are three or four
Inches long. 1If allowed to grow too
long the shoots will become tough and
woody.

Beans (snap) are ready for use as
soon #s the bean i1s about half formed,
In the stringless varletles the pods
may be allowed to remaln on the plant
n little longer than the other sorts, but
in every case they should be gathered
while young and tender. Lima beans
should be gathered as soon a8 the pods
are well filled out, but before the pods
begin to turn yellow. They should be |
gathered while the beans themselves
still have a fresh, green appearance.
After the beans become white they
are past their prime,

Beets should be used while young |
and tender, The beets may be thinned |
as soon as they nre two or three inches
tall and the ones that are removed can
be used In greens. The entire crop
should be uzed before they are more
than two Inches in diameter, Succes.
glve plantings at Intervals of two
weeks are advisable so that a supply |
of tender beets will nlways be avall-
uble.

Brussels sgprouts are ready for use
us soon us the heads are well formed |
und begin to crowd each other, ‘

Cabbage 1s ready for use as soon as |
the heads are well formed and well |
bianched in the interior.

Chinese cabbage is ready for use as |
soon as well blanched.

Carrots may be used ns soon s they
reach a slze to Justifly pulllng them.
Many gardeners follow the practice of
thinning the carrots and using those
removed as vegetables or In soups.
They may be grownd as an nll-8eason
crop or as a late crop following some-
thing else. Slze 18 not lmportant, but
very large ones are Inclined to be
tough and pithy.

Cauliflower 1s ready for use ns goon
as the bleached heads are well filled
out with the mnasses of globular mate-
rial which if allowed to develop would
form seed. It Is lmportant that It be
cut before the heads become old,

Celery Is ready for use as soon us It
reaches a good slze and 18 blanched.
It may be used green for stews, soups,
ete,

Collards may be used as soon as the

osette of leaves which forms the head | Iy ripe
, )

developed and blanched.

Sweet corn should not be pulled un-
t1l the enrs are well filled out, This
|s about the time the silk begins to |
fle. When the milk becomes doughy
the corn 1s too old for table use,

Cucumbers are ready for use when-
pver large enough, und before they |
have begun to turn yellow.

Eggplants may be used at any time
after the frult Is large enough to jus-
tify picking. It should not be allowed

will set in.

[ past thelr prime

| dinmeter,

: remain on the bushes too long or

Endive should be used as goon ua

blanched.
plished by
as soon as the pluntg are well grown,
Kohl-rabl must be used while ten-
der, This may ensily be determined
by cutting the thickened stem which
constitutes  the edible portion. 1
tough and séringy, It I1s too old,
Muskmelons,—Color, slze and gener:
nl appearonce serve as guldes In tell-

Dlanching may ‘be accoms

[ Ing when they are rendy to pick. They

shoulidl not be allowed to remaln on
the vines until dead ripe, a8 they are
when fully ripened,

Watermelons.—Ripeness  is  deter-
fluned by sound, and by the general
appearnnce, A ripe melon whien struck
with the hand gives a dull sound,
which Is readily recognized after a
few trials.

Okra shiould be gnthered while the
pods are very young and tender und
while the seeds nre still soft,

Onlons may be pulled and used as
bunch onions when the bulbs are from
a quarter to a half Inch In dinmeter.
if for bolled onlons the bulbs may be
any slze,

Farsnips are not used until late in
the nutumn when the ground s froz.
en. Freezing lmproves thelr flavor; In
fact, It 18 not considered advisable to
use them ns n summer vegetable, Slze
Is of small Importance, but those from
134 to 2 inches In dlameter are consid-
ered best,

]
Pens are rendy for picking us soon

as the pods are well filled and while
the pens are #till green, yet before el-
ther the peas become hard or the pods
whitish or yellowlsh, Pens ghould
not be gathered when too young, and
If too old will be of poar quality.

Peppers muy be gathered at any
time until they begin to turn red. For
some purposes they are allowed to ri.
pen, but usually are pleked green,

Early potatoes may be used at any
time during thelr growth, An old-
time rule 18 to bhegin digging them
when they have reached the size of n
hen's egg, Tt 18 ndvieable to begin ns-
ing them when they have renched thin
slze, digging the supply from day to
duy as needed, allowing the bulk of
the crop to grow until needed or until
they mature, Late potatoes should
be allowed to grow until the vines die
or nre killed by frost,

Sweet potatoes are of poor qunlity
unless allowed to reach maturity.
simplest test 18 to break one of the po-
tntoes. If drops of water collect on

tying the leaves together

The |

the broken surfuce the crop 1= not mn- |

fure, This orop grows until frost
kills the vines, but it is permissible to
use them quite o while before the
end of the growlng seiason.

Radishes may be used as goon as
large enough, A common practice |8
to begin thinning them ns soon as lnrge
enough. They should all be used while
young and tender.

Salsify 1s grown and handled In the
shne wny as parsnips and the snme
rules may be followed In 118 use,

Summer squashes are ready for use
as soon a8 large enough. They, how
ever, should not be picked when vers
small, as when young they are water:
und of poor quality, As soon as th:
shell hardens they are too old for ts-
ble ll'(

Wi squnshes should he allowed
to grow until the vines dle or unt}
frost kills them, but the squashes
should be stored before being frosted.

Tomatoes should be picked when ful- |

but should not be allowed to
remain on the vines untll soft. It 1
not a good practice to plek them while
partly ripe, as the fluvor 1s Injured by
this practice,

Furnips for greens-may be used ns
soon us the follage Is large enough to
Justify picking; If for the roots, when
the rootg ure from 1% to 2 lnches in
When planted as a late
summer crop for roots for storage,
they should be allowed to grow until
hard freezing occurs. Those from 2 to
8 Inches In diameter are best, Larger
ones may be used for stock feed.

‘Suit of Jer.sey for Summer

Bometimes we gee n sult or dross
vhich has been presented by Its design.
ir without any attempt to depart from
jood, accepted stundards of siyle In fis
onstruction. The charm of such n de-
ign lles In other things than orlginal-
1y or startling novelty. It Is embodied
n the best use of nll the means at
jand to make n perfect garment of its
tind. A lovely example of this con-
jervative and elegunt designing Is
thown in the sult of embroldered jer-
ley—made for wear in midsummer—
dictured here. It Is In French gray
v¥ith embroldery In white and will
dMease every discerning woman,

There Is nothing to say of lis deslgn
that 18 not told by the pleture. The
ikirt and coat are both cut on the
implest lines and embellished with n
wvide band of embroldery. The belt,
f the materinl, Is narrower than 18
1sual In this season’s sults and Anished
vith a small, prim bhow ur the front
ind the fastenlng of the cout at the

.‘.\‘H

bust o0 walstline Is mannged clovep
Iy. 1t 5 n formal sult to be developed
In elther «lik or wool jersey with silh

having certain advantages, The skirt
worn  with &  pretty  blouse of
georgatte erepe In the same color

makes o semldress costume equal te
any requirement, in war times, and the
cont will do service with uny frock Ip
place of n hundsome swenter coat, Its
collur |« partly white, In the fnahlnn
of st new swenlers and swep ul
conts. rud 1ts color makes 1t look wenl?
with nny frock.

For patriotlie rensons many women
will not buy wool.  In this sult silk Is
not ofMered ns n substitute for wool,
but ns n more approprinte materinl
for the character of the ruit. A gay
parasol, minde of flowered chiffon, 18 o
keeplng with It und correspondingly
dressy footwear I8 provided for it in
black Kid pumps and gray silk stock-
ings. No other material would do just
ns well s Jorsey for thes sult,

Girl’s Jac_léé_;_-ﬁ_}'é.s:s of Voile

One set of ingredients that have been

used with great success for children's |
wash |

summer frocks includea volle,
satin, colored embroldery sllks for

fancy stitching, and little crochet but- |

tons. They have been put together In

many ways In frocks for little girls 1"

from three to eleven or twelve years
old. Distribute n set to ench of a half-
dozen designers, or designing mothers,
and the result will he another half-
dozen fetching lttle dresses, each
worked out according to the age of the
little one who s to wear It and the
fancy of its maker. A coatee, or Jack-
et effect, 1s llkely to make its appear-
ance among them,

Anywhere, from the time she steps
beyond the limit of bubyhood until she
is about to enter the flapper stuge,
contee dresses are among the prized
possessions of the little girl, Here I»
one of them for a llttle miss of eleven,
made of the before-mentioned set of
fogredients. If any one ts able to cown-
bine them in better proportion, to bet-
ter or as good effect, let her send In
her recipe for the benefit of a walting
multitude of mothers,

This little frock Is of white volle
with fancy stitching and smocking In
blue. Blue wash satin 18 used for the

collar and cuffs und for the narrow
belt, and tiny white erochet buttons
finlsh them off. Smockipg takes care
of the fullness of the frock at the
front and provides, ot the same time
i decorntion that outlines the jacket
nther stitching nppears at the tog
of the hem and at the neck and acrons
the smocked front of the dress. The
sleeves are three-quarter length, For
n tiny girl of four to slx or seven yeart
the blue satin may be left out and
volle used for belt, collar and cuffs—
ontlined  with  leather stitching Ic
hilue,

White lsle stockings and low bhlachk
slippers are appropriately worn witk
this nttractive lttle dress, It {8 dur
able and Inexpensive and it 18 not a!
all difficult to maoke, All these are
good points that will recommend 1t te
pensible mothers,

Brightening Sweaters.
Dark-colored gllk eweaters are b
many Instances brightened by grouped
stripes of gay and pleasantly contrast:

lng colory

l Made No Profit

The cattle raiser would receive only |
1/g cent a pound more for his cattle |
|

i‘ If Swift & Company
|

e e —

So small is Swift & Company's
profit on any single transaction
that if it were turned over to the
cattle raisers of the country, they
would receive only Y8 cent a
pound more for cattle than they
receive now.

about 90% of the amount received for |
dressed meat and by-products. The |
remaining 10% pays for packing-house ol
expense, freight to market, operation li

Swift & Company pays for live cattle , |
|
|
|
|

of distributing houses and profit. Swilt g
& Company's actual figures per head |
for 1917 on over two million cattle q I
were as follows: i..“
; |
Receipts Payments | l!
il ]
$5.61 e g :t;’h
From 9% | 312 Drecaing il
By products il
$24.00 HH!'
Paid
for
From Live
Meat Cattle
$68.97 $64.45
74% 91%
Total Total
$93.06 $93.06

® This net profit of $1.29 per head
averages ' cent a pound live weight.

And out of this small net profit divi-
dends must be paid to shareholders.

Year Book of interesting and
instructive facts sent on reguest.

Address Swift & Company,
Union Stock Yards, Chicago, Illinois

Swift & Company, U.S. A.
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Conscientious Cuss.
“Enos Dubiblehook is the most cons
wlentions gent In town,” reluted the
landlord of the Petunia tavern, “The

Riches in England. !
In munitlon centers In England |
where there has been such u nmrkmli
Increase In wages since the heginning
of the war, the demnnd for second- | other evening the fellers here in the
hand pinnos 18 ko grent thnt second- | office were telling funny stories, and
hand baby grand planos sell rendily at | Enos got off one shout a drunken man
80510, and ol secondhand upright | meeting o ghost, e strung the yarn
grand plunos that were formerly sold | out quite o distnnee, and then, ofter he
new at about £120 now bring 82560, | ho ) got through and we had all lnughed
Unfortunately, restrictions forbid the | palitely, he recollected that a drunken
importation of second-hand plands Into | wnn always says ‘Hiel'  And so, 48 he

Englund from the Unpited Stutes,— | wanted to be perfectly aceurate, hie told
Boston Globe, | the whole story over again, putting in
the missing hlecoughs at the proper in-

We Think So. [ tervals, 1 sometlmes think that with

o Htte different eduention Epos would

have made o fArst-cluss German spy."==

mntler—ain't men | Knneas City Biar,

these dnys? | g —
Another Mrs. Malaprop,

#le she elever ' “She cun =it ot the

She—Oh,
were bhold.,
He—What's the
bold enough

for the days when I(uls:h!h

Bmile, smile, beautiful clear whi te
clothes. Red Cross Ball Blue, American Plate for hours and compromise hee
made, therefore best, All grocers, Adv. own musie”

A mnan 15 niwave telling his wife
fhul his househaold gxpenses are higher
Ilmn nny other mun's 11| town,

A womnn never forgets her tirst love |
—nor forgives hevself If she murries
him.

Where in Western Canada you can buy at from

$15 to $30 per acre good farm land that will raise

:o to 45 bushels to (he acre of $2 wheat — its

asy to figure the profits. Many Western Canadian

farmers (scores of tlum lrom the u. S) have paid for their land from a
single crop. Such an opportunity for 1007, prefit on labor and investment
is worth investigation.

Canada extends to you a hearty invitation to settle on her

Free Homestead Lands of 160 Acres Eacll

secure some of the low priced lands in Manitoba, Saskatchewan or

or
Alberta. Think what you can make with wheat at $2 a bushel and land so
Tyields algo of Oﬂl. Barley and _

easy to t. Wonderf
Flax. farming and cattle raising, ;
The elimate is bulthful and E‘ouble. railway fa- §
cllities excellent; good schools and churches convenient.
Write for literature and particulars as to reduced railway
rates to Supt. Immigration, Ottawa, Canada, or to
W. V. BENNETT
Room 4, Dee Bldg., Omaha. Neb,

Canadlan Covernment Agent




