BN

N

i

THE BEMIWEEKLY TRIIU!:_I. NORTH PLATTE, NEBRABKA.

Anybody can lead the “simple lfe'"
it be has plenty of money and all the
modern convenlences.—R, W, Helms

FOR THE WHEATLESS DAY.

There are many ways of serving the
ordinary cornreal mush, but few real-
Ige the wariations
which may be car-
ried out with 1t

The custom of
packing hasty pud-
ding In granite for
molding, cutting in
alices, and frylng
It, I8 so well known
and practiced that
It ueed but be mentioned. A batter

pudding similar to Yorkshire, but pre-
pared from cornmenl 1s froquently
served with ronst pork. Put a cupful
of milk, a fourth of a cupful of corn-
menl and a half a teaspoonful of salt |
in A double boller until the milk :m{l]
medl has made a thick mixture, Cool |
and  stir In two  well-henten eggs.
Girenige the gem pan ‘well, allowing to
nch pan n teaspoonful of the fot
from the ronst Bake in a modernte
wons, basting oconsionally with the fat
fromy the roast,

Corn Mush With Fruit.—Wnsh rn'h“
Ins, Uates or figs, nnd dry in o slow
oven, This softens the frult and drys |
it of the outside, Add to the hot
mush and serve with sugar nnd ¢ream.

There I8 no limit to the amount of
cheeze to be pdded, and it needs no
hutter or cream (o season it

Buttermllk Cornmeal Mush.—\White
corpmenl cooked in buttermilk makes
n dish whieh resembles a  cottage
chesse In flavor. It may be eaten hot,
but Is especlally palutable served cold
with eream, In cooking, allow one
part of cornmenl to six parts of but-
termilk ond a teaspoonful of salt to
enth eapful of cornmenl.

Cornmeal Mush With Pork.—Cook
n pound of lean pork, part meat, part
hiéme, In a lttle water untll the meat
may be ensily removed from the bones.
Remove the ment, et ln bits, cool the
broth and remove the fat, Reduce the
broth to a quart, or add water to make
this amonnt, and cook u cupful of
cornmenl in (t. Add the finely chop-
ped meat, and senson well, Poack In
n granite pan to cool. Cut In slices
to fry. Beef or any kind of meat mny
be used in place of pork.

A cupful of sonked, shredded codfish
ndded to mush and egg, and made Into
balls, and fried o deep fat, takes the
pince of the potato in the balls, Use
two cupfuls of mush to one of codfish,

Obgervation more than books, experi-
ence rather than persons, are the prize
educators—A. Bronson Alcott.

WHAT SHALL WE HAVE FOR
BREAKFAST?

To most housekeepers the first meal
of the day presents the most perplex-
ing problems. The go-
ing without breakfust
has much to recommend
it, it saves trouble, saves
food, and often suves a
few more minutes in bed,
which few of us need, AS
the breakfast habit Is
falrly well established In
most homes it behooves
us to start the famlily
cheerlly on Its way well
fed and happy. The avernge Ameri-
can breakfast Is a simple ope, which
is sensible, us few people are hungry
in the morning and a hearty breakfast
iy unwise. It Is better far to par-
tnke of a meal that has not overtaxed
the cook to prepare or the Individual
to digest. "No dinner however beau-
tifully cooked and served, no fine ral-
ment however costly and becoming,
ean ever atone, in the memory of man,
for the wild and untamed morning
whileh g0 often prevalls in the Amer-
fenn household,” says Olive Green,
The right kind of breakfust begins the
dny before ns all good meals do.

Corn menl mush fried in o little fat
i% galng to be very popular among our
patriotie familles, It Is most nourish-

ing, nnd will take the pluce of brend
in n large measure, By ndding chop-
ped ment to the mush before

molding 1t to cut In alices, It
willl more valuable as food.
There I8 no reason that the morn-
tng meal shoold not be varied In its
menyy, as there are countless wnys of
perving the common things In uncom-
mon ways, A hot bread will take the
place of the toast, wallles and griddle
enkes are digested by the active child
a8 well as the older person, but are
not wholesome for those who take lit-
tle exercise. When one feels slug-
glsh and stupld an hour or two after
eating breakfast It Is advisable to
sliminate the offending food. There
are those who Insist upon meat and
potatoes for breakfast, and If the fam-
ily are active enough to digest such
food well, there should be no reason to
chinnge the hiablt, although we all
know that meat once u day I8 plenty
for heolth, and we will be richer In
purse a8 well as health to eat less of
the more expensive protein foods,
As most people enjoy and are able
to digest fruit well, a dish of season-
ahle fruit is always a good begluning.
A bit of bacon as nn appetizer, and
some erisp, well-made toast to follow
n dish of cereal, a doughnut or a
eooky or two will be sufficlently sat-

becomes

Isfying for most people. [Eggs and

omelet are popular as breakfast
tdishes, are quickly prepared, and
when the price Is not prohibitive, most
commonly served,

"There Is no earthly allment but
somewhere God hath an herb for ita
henling,” snys n quaint writer. The
trouble Is that we think the herb has
& hard, forelgn name. We aseck It In
far lands, but at last, fnd it tn our
own garden plot.

FIGS FOR DESSERT.
Figs nre one of our most valuable
fruits and when reasonable In price
should often find a pluce

on our tihles, As a con-
fection those who are
not distressed by the

seeds, they are excellent,
especiully so for people
of sedentary hablts,

Stuffed Figs.—Cut a
smnll glit in the stem
end of each flg and work
in two or more hlanched
nlmonds,  Another mix-
ture well Hked Is ¢ mixture of almonrd
paste, walnut and hickory nuts, to
which hns been added enough cresn
or orange Julee to hold the mixture to-
gether. A portlon of the soft ment of
the flg I8 removed, using a pointed
spoon or knife, and the fig 18 filled
with the puste. Press the opening to-
gether and rvoll In granulated sugsr.
This combination will be found espe-
clally dellietous,

Figs cooked tender in bolllng water
or frult julee, a little sugnr added Just
at the end of the cooking, are good
served cold with cream. Figs with
lemon or orange jelly and whipped
erenm muke o more elabornte (dessert,

Flg Whip.—Cook four or five
until soft, then cut In smull pleces,
Bent the whites of five eggs until drey ;
gradually beat in three tahlespoonfuls
of sugar and a half teaspoonful of
salt, then fold In the whites of the
eges and the prepared figs. Turn the
mixture Into a buttered pudding dish
and bake 25 minutes. Bake in a dish
of hot water with several folds of
paper under the baking dish, Two of
the yolks may be used with sugnr and
a pint of milk, To mnke n custard to
eat with the pudding, leaving three
yolks to use In some other dish,

Fig Paste.—Chop very fine one
pound of figs and a half pound of nut
meats v n mixture of equal parts of
dates, s and nats, mix tharoughly,
dredge n board with powdered sugar
und roll the mixture Inte n sheet, cut
In squares and roll In the sugar, These
may be dipped in chocolate, making a
most dellcions confection. The paste
may be packed In layers, In powdered
sugar, in o tin box, kept in a cool
pluce for weeks,

We spend our days and dollars on
the clothes
Our homes and bodles woar,
And then we plek up any sort of shab-
by vulgar thing
To clothe our thoughts—nalthough we
know
That matter {8 inferfor to mind—

Althoughh we know that pence and
Joy

Depend upon our thoughts and thelr
expression.

PIES AND PASTRY,

Good pastry should bhe flaky, dell-
ente nnd rich enough to hold its shape.

Pastry making s
an art and must
never be made
with =a heavy
hand, Lard o
shortening used
should be cold,
flour as well as

water, so that the
crust will be cold
when it goes into the oven, giving it
more opportunity for expansion. In
making pastry use six tnblespoonfuls
of lard to & cupful and a holf of floor,
a half teaspoonful of =alt, and just
enough cold water to handle and roll,
If the fat Is cut In with two

Cnse

the fngers, the pastry wlill be

flaky.

Sour Cream Pie.—Mix together one |

cupful of sugar, one cupful of chopped
ralsing, one cupful of sour cream, and
one egg well beatep, one-half tea-
spoanful each of elnndmon, nutmeg,
and salt, one-fourth of a teaspoonful
of cloves and s teaspoonful of vine-
gar. DBake this filling In two crosts,

Pecan Ple.—Cook In a double boller
one cupful of milk, and n cupful of
sugar. Thicken with one tablespoon-
ful of flonr and the yolks of two
eges, add the julce of a lemon. Hake
a erust as for lemon ple, and when
doue i1l with a custard, adding n half
cupful of pecan nut meats. Cover with
u meringue, using the whites of the
eges and brown In ¢ moderate oven,

Apple Custard Ple—Add a cupful
of sugar to a cupful of gratéd apple,
two well-beaten eggs, one cupful of
sweet cream, nnd the grated rind of
o lemon. Pour into a pastry-lined tin
and bake.

Date and Apple Pie.~Line a ple
pinte with pastry and fiil it with a
mixture of chopped dates and 1art
npples,  Sprinkle over the frult three-
fourths of u cupful of sugur, & tea-
spoonful of grated nutmeg, dot with
bits of butter and cover with an up-
per erust. Boke 30 winutes and serve
cold with cream,

Nerie WMagwae

figs '
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SAVE FARM MACHINERY

Word Is belng sent out to
farmers over the country to take
gpecial paing this fall and winter
to protect thelir machines, Prices
have ndvanced greatly, and care
of farm machinery will pay dou-
bly well this year. So the word
18 golng out—-

To put machines under cover
ns soon a8 the senson’s work
with them Is over,

To go over every machine
enrefully as soon ns oppartunity
will permit, tighten bolts, replac-
Ing broken parts, and olling
carefully to prevent rusting,

To palnt machines, as palnting
lengthens the Life of a machine,
Bridge pnint I8 suggested as best
for iron parts,
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BENEFITS OF CHICK FEEDER

Advantages Claimed Are That Birds
Are Prevented From Overfeeding
and Crowding.

—

L]

The Veshaped bottom of this feed
opper s made of woven wire and
the trny beneath Is shallow, The ad-
vantuges clnlmed for this arrange-

Chick Feeder.

ment are that the chicks are prevent-
eod from overfeoding noud crowding.—
Wiseonsin Agriculturist,

BEST PLACE FOR SEED CORN

Well Ventilated Room With Artificlal
Heat, If Needed, Should Be Had
for Curing.

Word is being sent to the farmers
of Minpesotn to take special pains In
trying and storing thelr seed corn this
fall. O, P, Bull, university favm, St.
Puul, secretary of the state commit-
tee of food productlon and conserva-
tlon, snys:

“The amount of molsture to be re-
moved from the corn this fall 1s larger
than usual, A well ventilated room
wiih artificial beat, If needed, should
be provided for curing. Care should
be taken, however, not to dry the
carn too rapidly. The tempernture of
the drylng room should be kept some-
where between 60 and 70 degrees. The
enrs should be hung up by the double
string method or should be put on
hangers or trees; it should not be
dumped in a pile in & bin.

“A double allowance, if it can be
hud, should be saved, in order to ads
mit of a more rigid selection next
spring.

“The present Indlcations are that
there will be n good demand for seed
corn,”

LAYING HENS REQUIRE LIME

Shell Forming Material Necessary in
Egg Production—Oyster Shell
Most Suitable.

Lime for shell-forming material 1s
necossury In egg production, Some
ldea of the extent of the need I8 ob-
tained from the fact that an average
flock of 1060 hens will produce 137
pounds of egg shells In a year, The
graing fed supply a portilon of this
llme, but the supply 18 too small In
proportion to the number of eggs n
hen shonld be able to produce,

Oyster -shell Is most sultable for
dhell muking, Old piaster muy be used
a8 a subsatitute. Egg shell may be
saved, broken up fine and fed, Dy
hones may be broken up and fed. The
habit of egg eating often Is caused
by o lack of shell-formulng food,

| FEED AND WATER FOR COWS

kulves Instead of belug rubbed In with |
more
|

Attention Should Be Given to Taste
and Nesds of Each Individual
in Dairy Merd.

Do not feed the dniry hepd ns n
herd, for cows differ (n thelr food re-
nuirements just ns human belngs do,
By feeding 21l cows In the herd nlike,
some are sure not to get enough to
the grentest profit and others will get
more than they can use to ndvantage.
Cows need much water aud should
b induced to drink two or three times
i day If possible. The svernge milk
cow  requires npearly 10 gallons of
water a day and more than two-thirds
of that must come as drink und the
bmlunce l'rnm wuter In the feed.

WATER SUPPLY FOR POULTRY

In Winter It wm Ba Nlcuury to Re-
new Four or Five Times Dally—
Use Common Utensils.

The hens need & good supply of
clean water, and In winter It will be
necessury to renew the water four or
five times n day, There nre devices on
the murket which the sellers profess
will keep the water from freezing, but
it present poultry men, both large and
small, sgree that the best way Is to
put the water o ordinary utensils and
renew the supply with sufficlent fre-
guency to preveat the birds golng
tulrsty.

ROUGHAGE FOR SHEEP

Legume Hays Stand at Fore-
front in Feeding Value,

Not Only Is Timothy Unpalatable te
Animals, but It Causes Serlous
Cases of Constipation—Much
Graln le Saved,

(Prepared by the United Htates Depart
ment of Agriculture.)

By using the right kind of hay lo-
stend of graln, sheep can be wintered
succesfully and much graln saved for
other purposes, Sheep require less
concentrated feed during the winter
than other live stock. If they are
in good condition at the bhegloning of
the winter and If lambs are not ex-
pected before the epring pastures come

on, the gralnless ratlon Is to be ad-
vised,

Legume hays stand at the forefront
a8 & roughage for sheep. No other
roughnges appronch them in feeding
vitlues,  The conrse-stemmed hays,
ke timothy, red top and blue grass
have very few leaves and therefore
are poor sheep feeds Hays having
u Inrge amount of timothy in them also
nre undesirable.  Not only is timo-
thy unpalatable to the sheep, but It
causes gerlous cases of constipation.
The dry timothy hends work Into the
wool, eausing irritation to the skin,
lessening the value of the ollp and
making shearing difficult.  When tim-
othy or other conrse-stemmed hay Is
fed to sheep In winter quarters it be-
comes necessary to use some supple-
mentary feed to keep the gheep in con-
ditlon,

If any nonlegume hay Is fed, sup-
plementary protein feed is needed. Lin-
seed menl I8 good since in addition to
furnighing protein It counterncts the
constipating effect of timothy hay.
From one-quarter to onehalf pound
of lingeed meal per ewe dally should
he usged, depending on the size and
condition of the animal, and the other
feed used,

In an cxperiment conducted at the
Missourl statlon and reported in bul-
letin No, 120, the relatlve values of
clover and timothy hays for wintering
ewes were determined,

Fifteen ewes fed 2.0 pounds timothy
hay and 035 pounds grain per head
daily lost 7.6 pounds ench during the
sume time that another lot recelving
the same welght of graln and clover
hay gnined 6.5 pounds. The 14 ewes
fed clover hay dropped 18 strong
lnmbs, while those fed timothy drop-
ped 11 strong and 5§ weak lambs,
The Inmbs from the ewes fed clover
hay galned more rapldly durlng the
first 80 days thun did those from the
ewes fed thnothy hay.

WEIGHING DEVICE IS HANDY

Farmer Enabled to Read Record aft
His Leisure and Comfort—Bur.
den Taken From Hands.
Many times farmers welgh heavy an
ticles by holding the scales and thelr
lond by one or both hands, while try

Weighing Convenlence,

ing to read the wavering record on the
fuce—n burden at arms length. Note
the easier wny, As one holds the
lever down he reads at lelsare, and
with comfort, the welght which the
sefiles The
senleg onn be used In the
Orunge Judd Former.

whosw,

same way

Live 8tock Cruih Partlclu Together,
Drive Air Away and Induce For-
mation of Clods.

A great Injury
when Hve stoek
freedom over It

s done every soll
18 given lberty nnd
and especinlly when
fall, winter and spring are on with
wetness und cold. They crush the soll
particles together, drive the alr away,
induce the formation of clods uand
holes, anid deaden the soll and drive
life nway,

Cattle have no place in fields, cultl-
vated or grass lands, when the soll
conditions nre such that they tramp
the felds. Place stock during such
periods in feeding lots.

TIME FOR MAKING REPAIRS

List of Jobs Required Should Bs Made
and Work Completed Before Cold
Wuther Sets In

Are there r.-pnlru thu: ought to be
made In the dalry barn before winter:
Better spend an bhalf-hour making o
Hst of them ; and then fix ench one as
quickly us possible, This will save
time and trouble later om.

“henn-nnd-peo” |

| chusetts lnst season,

HAULING CROPS TO MARKET

Average Farmer Must Haul His Prod-
ucts Six and One-MHalf Miles—
Other Points,

. —

How far must the average farmer
in the Unlted States haul his erop
to market? Exactly slx and a half
miles, it can be answered, for the bu-
reau of crop estimates of the depart-
ment of agriculture has completed an
Inguiry Into the whole matter of farm
hauling throughout the country., Ine
cidentully, the results of the Ingulry
show that If only one wagon were
avullnble to hnul erops it would re-
quire about 10,747,000 days for It to
&mpl‘h the Job for only the mare

ted portion of three most prominent
farm products—wheat, corn and cot-
ton.

The Investigntion gshows that It re-
quires about half a day for the aver
age farmer to make a round trip to
market, and about two-thirds of a day
on the average for the farmers farth-
est from market to make a stmilar
trip. Thuat market distances are grow-
ing shorter is shown by the fact that
In 1006 It required almost B0 per cent
more time for the average round trip.
One reason for the fmproved condl-
tlong, 1t s pointed out, Is that since
1008 the stemm rallrond milenge in
the United States has Increased 106 per
cent and that many new frelght-car-
ryving electrie lines have been bullt,

Another point brought out by the
Inqegy 14 that there has been marked
Impiuvement in public roads since the

Concrete Road In Mississippl.

bureau's investigations in 1006, for
the size of the avernge load hauled
hug nearly doubled since then, A day's
haul of wheat in 1006 was 06 bushels ;
now it Is 112 bushels, In 1806 1,700
pounds of cotton wns hauled in a
day: now the average dally haul Is
8,000 pounds,

The Inquiry developed the fact that
the londs hauled o the cotton country
are the smallest but the most valu
nble. ‘Thus the average value of n
load of cotton was found to be $183,
wheat $43 and corn 828, The longest
hauls were found to be In the Rocky
mountaln states, where Nevadn holds
the record with an average haul for
all farmers of 18 miles. The shortest
hnuls were shown to be In the middle
West, Ohlo at the bottom of the list
with four miles.

BIG GOOD ROADS' DIVIDENDS

Motorists of Massachusctts Spent $26,.
000,000 Last Season, as Result
of Good Roads.

Motorlsts spen@S26,000,000 in Massa-
Inrgely ns n re-
| pult of the good ronds of that state,

MUCH IN]URY IS DUNE SOIL I Rather a fine dividend!

Great progress has been made (n fm-
prming the ronds In Minnesota, but
there are communities which as yet,
upparently, see but one side to the
goorl roads question, nnd that 18, cap-

| ital golng out nnd no dividends com-

Ing back, While
motor travel ure indirecet, neverthe.
legs they are certaln. It I8 ohvious
that any town is at least indirectly
benefited by having such good roads
that motorists delight In making it an
objective on thelr week-end tours.

Any district that has bad roads be-
comes just ae well konown, but of
course adversely, Unfortunately, too
many specifie cuses might be glven.—
Minneapolis Journal,

the returns from

QGreatly Improve Road.
By keeplng a road drag nnd drag-

ging the road along one's land after

heavy rulns the road may be gremily

improved, It I8 an easy matter to
have an agreement so each furmer
will drag the road in front of his

form, This would maintain the road
il the regular hands could be ealled
out at stated Intervals or till the com-
missloner could make the repalrs.

Bixteen-Foot Roadway.
Mulntain at
way.

least a 10-foot road-

ao?
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No More Light Cooking.
A socket for electrie Inmps has been
put on tho market which makes it im-
posaible o stenl electric Hght bulba or
to use the socket for nny purpose
which the owner does 1ot Intend. The
new sockets will be a blow to those
who live In furnished rooms and ses
erete an electrie toaster or an clectrie
iron in the bottom of thelr trunks to
use when the landiady Is asleep. The
safety socket is so made that you eéan
serew In any lnmp or attuchment plag,
but once In, It cannot be removed.
The socket only works one way.

$100 Reward, 8!00
Catarrh s a local disepse gr
enced by cunlmuunnll eomlll.lon..
therefore re
ment, HAL
!5 tal.n latemlllv
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Recognized Mis Sermon.

Two of Englund's most famous aet-
resses are “daughters of the manse’.
and Matheson Lang i# the brother of
the archbishop of York, Rt. Rev, Cos-
mo Lang. ' Barnsby Willlams, who
represents the charncters of Dickens
to the life, was educated for the
church and was only a youth whea he
became attached as a preacher to a
mission at Bow. Bo successful was
he, writes a correspondent, that many
of hig sermons were sold at a penny

n copy. He tells o good story of one
of them,
“'‘Mene, Mene, Tekel, Upharsin'

("T'hou are welghed In the ba'ance
and found wanting’) was my text,” he
agnys, “and as I dellvered the sermon
with all the deamatic fervor at my
command I created a sensation, Some
yenrs later I went to o certain church.
The preacher was a well-known church
dignitary, When he read out his text
I pricked up my ears. Still higher did
I prick them, till they nearly fell off
my hend, when, us the preacher read
his sermon, I recogonlzed my own Jju-
venlle effort.

Delicatessen Joke.
“There ure German's plea ln this
house,"
“The deuce you say—German splea
in this house?"
“Sure—we got ‘em from the dellen-
tessen store around the corner.™

All the Same,

First Nelghbor—My daughter 18 very
patriptic, Bhe lsn't going to play any
more German musle,

Second ' Neighbor--I'm afrnid that
won't help any. 8She will probably play
romething else in place of 1t7—Judge.

-

o GREAT WoRLD GRAINS

are combined in the
perfected ready-cooked

cereal =

Grape-Nuts

This tizing blend
of Wheat and Barley
is over 98 % Food.

ECONOMICAL
HEALTHFUL
DELIGHTFUL




