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DO THEY LIKE ICE CREAM? WHY ASK?

.
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This Frozen Dairy Product Is One Way of Using Nature's Chosen Food.

DAIRY PRODUCTS
ARE OVERLOOKED

Dairymen May Help to Increase
Production by Insuring High-
er Quality.

KNOWLEDGE OF MILK VALUE

Average Quantity Y Milk Used Each
Day Is Hardly More Than Mouth-
ful—Start Well-Organized
Gampalgn of Education.

[] —_—

Take a blg tablespoon. Place in it
about three-fourths of an ounce of but-
ter and about one-sixth of an ounce of
checse, together with slightly less than
balf an o%nce of ice cream. Swallow
the contents of the spoon, and wash
them down with milk of a quantity
Just under a plnt. When you have
done this you will have partaken of
the dally average portion of dalry
products to the inhabltants of the
United States, based on the produe-
tion records of 1017,

“It would be laughable were it not
80 pltiful,” writes a dairy specialist of
the U, 8. department of agriculture,
“Something llke a dose of medicine to
be gulped down In one dose!

“American people do not begln to eat
enough dairy products for thelr own
good. Let's get together, produce the
very best goods possible and then start
such a well-organized campaign of edu-
cation that all may have the correct
knowledge of milk value., Itemember,
it took the farmers to fire ‘the shot
heard round the world.)"

Nature’'s Chosen Food.

Mother Nature gave milk and milk
products to the world, She supplies
milk to tbhe helpless Infant, struggling
for strength, and as well to the octo-
genarian, trying to retain or regain It
The value of milk as a producer of
health and strength is recognized ev-
erywhere, but despite this the guan-
tity of mllk and milk products avall-
able dally for the average Inhabltant
of thls country would be far less than
enough to meet the specifieations for a
good squaore men! with round corners.

Granted that some people drink a
quart or two of milk every day, use fur
more than three-fourths of an ounce
of butter on thelr hot biscults or toast
or sweet - potatoes or whatnot, eat
twenty or more tlmes as much cheese
as I8 coming to them on the basls of
avernges, and are regulur patrons of
the lce cream man, They are hardly
to be blamed for that. They llke miik
and its products, and doubtlegs they
never stop to think that they are eat-
ing the shares of other people. And
they are to be biamed not at all when
it 18 known that the demand for dalry
products In this country hns never
been 80 continnously great that there
has been a lasiing shortage In produc-
tion.

The department of agriculture I8 en-
gnged not only In encouraging the pro-
ductlon of milk and milk products, but
their use. It hopes, through this dou-
ble-barreled cnmpaign, to save more of
the meat noeded for shipment over-
seas, and also to make It sure that at
the end of the war dalry production
and use of dalry products will be great-
¢r lp this country than evar before,

Much Skim Milk Baved.

A# an lnstance, take cottage cheese,
which provides a valuable use for the
millions of goallons of skim milk (hat
in past years have been thrown away
or fed to nplmals, In a few months
414090 persons have been encournged
to take up the manufacture of cottuge
and hundreds of thousands
have heen convineed that they should
eat 1t, not only bocause it will save
meat, bat beenunse thelr palates, thelr
sloanachs
will lhe i1,

cheese,

and thelr bodles In geperal |

a large part of the task of increasing
consumption, rests with the dalrymen
themselves, says the department of
sgriculture, Dairymen are advised to
maintain thelr products at the highest
standard of quality, so that first buy-
ers will come agaln and agaln and
never leave the ranks of milk consum-
ers because of dissatisfaction or dis-
trust; to sell thelr products at nefther
less nor more than a falr price, but at
prices as low a8 are consistent with
quality and reasonable profits; and to
advertise, not only the lndividaal busl
ness, but the value of milk and milk
products to every person, why dalry
products are desirable, why the bal-
onced dlet demands the growth-pro-
moting elements In milk, why mlilk
cannot be displaced by substitutes,
why milk and Its products are worth
all they cost,
e

.

MILK FOR CHILDREN

Don’t skim the milk for chll-
dren, Clean, rich, fresh milk
and plenty of It makes them
grow. It glves them rosy cheeks,
bright eyes, strong bodies, and
good brains. Each child can
readily use a quart a day. Re-
fuse the chlldren tea and coffee

but always glve them milk. En-
courage them to drink it. Put
it on thelr cereals, Pour It on

the tonst. Make it Into pud-
dings. Mix It Into custards.
And stir it into soups, Yes, use
milk and use It freely, Beono-
mize on other foods, but don't
economize on milk,

Pasturing Improves Land.

Growing forage crops and grazing
them with hogs are very efiicient and
economical methods of lmproving run-
down land. This statement s based on
the opinlons and results of a large
vumber of hog raisers and experlment
statlon workers. Practically all the
fertilizing elements of the vegotation
produced on the land, except that
slored In animal bodies, goes back Into
the soll in the manure and ltter. The
lofs I8 more than offset where extra
grain Is fed to the hogs. The only
danger of Injury to the soil 18 In the
trampling by the animals on heavy
clnys when they are wet. Such injury
ls enslly avolded where a permapent
sod puasture is avallable,

As one of the great needs of most
solls 18 more vegetable matter, hog
grazing offers an opportunity of res
storlng the exhausted humus without
the expense of growing and using
grecn-manuring crops. Another bepefit
which §8 usually overlooked comes
from the hogs eating the weeds In the
pasture fields. There are many com-
mon plants, usually clossed as weeds,
which hogs relish, They frequently
clean these up first when turned Inte

| & new feld, 'This not only makes good

use of m number of waste plants, but
ilso tends to lessen the trouble from
these weeds In other crops.

Why Pork la Important.

Pork finds a ready sale because pack-
ers know many ways of placing it on
the market In attractlve and highly
pilatable form combined with excellent
keeping qualities, There Is no other
weat from which &0 many prodocts
are manufactured. Nearly 60 per cent
of the total value of the meat and
meat products slaughtered in the pack-
Ing houses of the United States Is de-
rived from the hog,

Our country leads all others in the
rroduction of meat and meat products,
Three-fourths of the world's Interna-
tlonul trade In pork and pork products
originates ln the United States in nor-
mal times, and the war greatly has Ins
creased this proportion,

If we expect to continge to provide
meat to forelgn peoples oy well ns our
own, every farmer must put forth his
pest effort to produce more hogs, They
can be kept profitably upon mony

Not oniy Incressed productlon, but | farms where they are not found today,
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REDFIELD'S PRIVATE SECRETARY

first woman to serve as private secre-
tnry to a eabinet officer, wns born in
Norway, July 13, 1888, Her parents,
Mr. and Mre., Jolin Olsen of 200
Treadwell avenue, Port Richmond,
8. L, enme to this country when ghe
was nine years old, settling on Staten
Islnnd, where they have since made
thelr home,

Mrs, Stewart was graduated from
publie school No. 20, Port Richmond,
and, after attending Curtls high
school at New Brighton for one year,
completed the commercinl course at
the evening school of public school
No, 20, following it with three months'
study of typewriting.

Eight years ago she took a posl-
tlon as stenographer with the Ameri-
ean Blower company, of which Wil
llam O, Redfield was vice president.
When Mr, Redficld was elected to
congress she went to Washington as

his confidentinl clerk, continuing in thot capacity after he was appolnted to

President Wilson's eabinet,

In 1916 she met ond married Th
department of labor und commerce,
Spanish-American war veteran,
New York and Mrs, Stewart expressed
Island to take up her dutles as a hom

So valunble had she becomne to B
upon to nccept the position of private
Washington. Mrs. Stewart has five sist
is a ship carpenter, speaks no English

omus K, Stewart, an Inspector In the
Mr, Stewart halls from Ohio and 18 a

Severnl months ago he was trangferred to

o degire to resign and return to Staten
¢ maker.

relury Redfield that she was prevalled
secretary and contlnue at her post In
ers and four brothers. Mer father, who

NITRATE WIZARD

At Musselshell shoals, on the Ten-
nessee river, near Sheflield, Ala, the
United States government Is erecting
nn immense nitrate and cyanide plant,
That nitrogen may here be drawn
from the alr for use In war and pence
Is due largely to the work of Charles
5. Bradley, the nltrate wizard,

Bradley Is a sclentifie symphony
In gray. His halr I8 gray, so are his
keen eyes, but there is nothing gray
or somber In them, for they are eyos
of youth which sixty-filve years have
not dulled nor dimmed, If someone
werg seeking a portralt of a typleal
American [nventor he would not have
to go further afleld than the desk of
the nitrnte wizurd., Born at Vietor,
Ontarlo county, N. Y., Mr, Bradiey 18
a descendant of six generations of
Yankee forbears, and he Inherited the
Ingenuity which i{s as indigenous to

| New Hngland as stone fences and
clock factories,

After taklng a speclal

course in chemistry at Rochester unlversity he was inspired with the possibill-
tles of the application of heat and electriclty to the work of the world by

reading the books of Tyndall, the English physicist.

He went to New York

and for several years was assoclated with Thomns A. Edison,

Although Mr, Bradley has done m

uch as a physicist his chief labor has

been along chemical lines. The most far reaching of the Bradley researches

had to do with the making of nitric ael
of the atmosphere,

d through the fixation of the nitrogren

_CALLS ON SYRIANS

TO FIGHT

“Every ablebodled Syrlan who
will not don the milltary costume must
be either a coward or a traitor, for
every one of us knows that the par-
ticipation of the United States In the
world war means the salvation of the
whole oppressed. world."

These were the sentiments cx-
pressed in Detrolt by the wvenerabie
Archblshop Germanos, metropolitan of
the Belephkias at Baalbek, Syria, and
acting bishop of the Syrlan antlochan
orthodox church in North Americn,
who officlated at the laying of the
corner stone of 8t. George's Syrian
orthodox church.

Archbishop Germanos left Tur-
key just a few days prior to the doce
laratlon of war. He came to the Unll-
ed States and hns sinee been elevntvd
to the head of hls denomination here,

“The civilized nations of the
world have looked upon our counity
with pity and remorse. The United

.'i
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States has champloned our enuse, ns Well ns the couse of the smaller nutlons,
“Sloce we have come to this country we have acqulred wealth, knowledge

and democratic principles and now It
country ; now is the time to sucrifice
cowanrds and ungrateful.”

Is time to be grateful to our adopted
and be brave, lest we be branded ag

WOMAN SEEKS A TOGA

B Wertera Newspaper L 1lvn

Columbin and at Cambitdge, Bnglond.
champlonship of her state for throo y

Reno, Nev., Is famous for two
things. The other one s Miss Aune
Martln, commonly known throughout
the state as “CGovernor Anne” And
it looks now aus though the voters of
Nevada might change her tile to
“United States Senator Anne” when
the fall elections come around; so that
they may boust of sending the first
woman to the United Btutes senste,

Aune Muartin's race for the sen-
ate s not n wild goose chase, She
has been earefully prepared to meet
and discuss the problems which con-
front the nation, and she knows the
constituency which may send her to
Whashington, Bhe was born In Nevada
and grew up there, and scarcely a
person exists in the stote who doesn't
know “litle Anne Martin.”

After she wus graduated from the
Unlversity of Nevadua she took a high-
er degree at Btunford, usnd later
studied government and polities at
In the meantime she held the tennls
eéara, had a mountain vass In Nevada

Bamed for her in honor of her huving ellmbed the peak fn the dead of winter,
nnd wos professor of constitutionsl history In the Unlversity of Nevada for

three yeura.

(Bpecial Information Bervice, United

Hintes Department of Agriculture.)

MAKE CIDER VINEGAR AT HOME.

Apples for Vinegar May Be Run Through a Food Chopper.

MAKING VINEGAR
ON SMALL SCALE

Important for Housewife to Pre-
pare Her Own Supply forn
Use.This Year. e

USE SOUND AND RIPE FRUIT

Contaln More Sugar Than When Green
or Underripe and Consequently
Produce Stronger Article—
Kegs Should Be Clean,

Since war Industries aro using great
quantities of acotie acld, the ncid pres-
ent In vinegar, In the manufacture of
alrplane wings, and in many other
ways In munitions of war, the demand
on the commercial vinegar plants ren-
ders the making of vinegar In the home
more important than ever before,

The directions given below are for
making vinegar on a small scale for
household use, While the principle is
the same in manufacturing on & com-
merclal scale, different methods are
employed in handling large quantities,

The frult used for making vinegar
should be sound end fully ripe. Par-
tlally decnyed frult is no belter for
vinegnr making than for eating and
should not be used. Fruits, when ripe,
contaln more sugar than when gresn
or underripe and consequently produce
& stronger vinegar,

Cider Mill or Food Chopper.

For these resnsons select gound, ripe
fruit. Wash thoroughly nnd remove
all decayed portlons. Crush elther in
a machine made for this purpose, such
as & cider mill, or, for small quanti-
ties, run through a food chopper.
Sgueeze out the julce In a press nnd
pot into & clean barrel, keg or erock
for fermentation, If press (s not avall-
able, allow the mass to ferment for two
or three days and then squeeze by hand
through cheesecloth, More julce Is ob-
talned in this way, Great care should
be taken to have all the utensils thor-
oughly clean and to handle the fruit in
i cleanly manner, If old kegs or bar-
rels, especinlly old vinegar barrels, ure
used, they should be cleansed thor-
onghly and all traces of the old vinegar
removed. If this Is not done, the old
vinegar will lnterfere with the alco-
holle fermentation and possibly spoll
the product. Afier the julce has been
squeezed out, add a fresh compressed
yeast cake to every five gallons of the
Julce,

Work the yeast up thoroughly In
about one-half cup of the julce and
add to the expressed julce, stirving it
thoroughly. Cover with a cloth to
keep Insects awny and allow to fer-
ment. The best temperature for fee-
mentation is between B0 and 00 degrees
F, Do not put In a cold cellar, us
is the custom In many locallties, or the
fermentatlon will be too slow. At 80
to B0 degrees F. alcoholic fermentation
will usually be complete In from three
to four days to a week, In other
words, 1t will stop “working,” as indl-
ciated by the cessatlon of bubbling. It
Is now ready for the acetic acld fer-
mentation, during which the alcohol is
changed Into acetle acid,

Add Some Btrong Vinegar.

After the aetive aleoholle fermenta-
tion (bubbling) stops, it will be found
advantageous to add some good, strong,
fresh vinegar in the proportion of one
gullon of vinegar to three gallons of
fermented julce.

Instead of the vinegar one can add
a good quantity of the so-called “moth-
er.” If “mother” |8 used, however, one
should use only that growing on the
surface of the vinegar, and not that
which bas gone to the bottom. Vine-
gar mother which has fallen to the
bottom 18 no longer producing scetle
acld,

After adding the vinegar, cover with

tween 70 and 80 degrees V., prefen
ably at 80 to 85 degrees F. Do not
disturb the film that forms, for this is
the true mother, the acetic acld bae-
terin which turn the fermented julce
to vinegar, Do not exclude the alr,
The acetic acld bacterla must have
alr for growth, Taste the julee every
week, and when It 18 sour, as 1t will be-
come—that {8, doesn't Increase In acld,
or when It Is as sour as desired—
syphon off and store In kegs, jugs or
bottles, filled full and stoppered tight,
If this is not done after reaching the
maximum acldity, the acld will grade-
ally disappear and the vinegur will
“turn to water, If stored in welk
stoppered, full receptacles, this ennpot
huappen, for the absence of ulr prevents
this change.

It the directiong are followed, eepe
clally as regards temperature, the
process will usually be completed in
slx weoks to two months In cases
where only @ few gallons of julce are
used,

Apple vinegar may eclarify Itseld
spontanenusly, but If It should remaln
cloudy and turbld, must be clarifled to
make a nicc-appeaving product. A
common method I8 to store the vinegar
in barrels, undisturbed for a consid: .
erable time, gpud then “rack off ;* that
is, draw off carefully, so n8 not to dis
turb the sediment, This s repeated
soveral times, and usually glves o
falrly clear product.

VINEGAR DON'TS

1. Don't put the freshly ex-
pressed Julea Into old vinegar
kegs or barrels without thor
oughly clennsing and sealding.

2, Don't add “mother” to

freshly pressed julce,

8, Don't add old “mother™
from the bottomn of an old vine-
gur barrel,

4, Don't put in a cold collar,

6. Don't stere In full barrels
and expect it to make vinegar,

0. Don't put In too warm a
piace or expose to sunlight In
summer to hasten fermentation,

7. Don't expose to bright light
after adding vinegar,

8. Don't leave vinegar ex-
posed to the alr after it {8 made.

Tomato Vinegar,

In attempting to utilize the tomate
in as many ways as possible, it is not
uncommon practice, especlally with
“tomato club” glrls, to make what le
termed “tomato vinegar,” This prod
uct 18 not a vinegur, although it has
& sour taste and to a certuln extent, ay
in salads and for table purposes, can
be used as a substitute for vinegar
It Is really a lactiec ncld fermentation
Instead of acetle acld and for this reu
#on 18 more like sour milk and sauer
kraut fuice. It spolls rapldly after
fermentntion nnl2sg it s put into bot:
tles, fllled as foll as possible, and
corked tight. After openlng and ex
posure to the alr the produet will spoll
unless kept very cold, In making this
product the julee I8 collected and al-
lowed to stand in a warm place for a
few days. After It becomes sour it
ghould be fltered or strained and
#lored in bottles filled full and corked
tight. It is sald that products of this
type are belng used as substitutes for
vinegar in Austria. There appenrs to
be no reason why such a product could
not be used in salad nod meat dress-
ings with entire satisfuction.

Try washing the wristbands and
collars of the men's shirts with a
small, stiff scrubbing brush. Lay
them fiat on the board, wet the brush
and rub It meross the bar of soap,
then scrub the eloth with short strokes
of the bruosh,

Two dishpans Instead of one make
dishwashing much easier., The sec-
ond should bo Alled with hot water,
and when the dishes are drained they

1 cloth and keep In o dork place be-

need only a touck of the cloth to dry
them.




