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HINTS ON HEALTH OF LIVE STOCK

Treating Hog With Antihog Cholera Serum.

FARMER BROWN A
PRACTICAL MAN

Knows He Must Keep in Touch
With Agricultural Publications
to Be Up-to-Date,

DOES NOT NEGLECT ANIMALS

Takes Advantage of Advice and Help
Offered by Federal and State Ag-
ricultural Agencies—instruc-
tions to His Son.

Old man Brown I8 known as a man
of ripe experience and scund Judg-
ment. He is a successful fuormer of
the practical rather than the “hook”
type, yet he knows the value of books
in his business and that to be up to
date he must keep in touch with agrl-
cultural publications. He is also wide
awake enough to know that the Unl-
ted States departtnent of agriculture
and the state und county agrienltural
agencles are not mere academic losti-
tutions, but are in the business pri-
marily to help the practical former,
Hence he keeps himscelf informed of
what they are doing and frequently

tnkes advantage of the advice and
help they offer.
At this particnlpr time the old

wan's thoughts bhad been running on
the health of his live stock, and none
knows better than he the lmportance
of having such matters strietly attend-
ed to. So it happened that one morn-
ing after breakfust he gave the fol-
lowing Instructions to his son who was
about to motor into town to do a bateh
of errands, The incldent is here men-
tioned because there may be others
who might get o profitable hint or two
from Farmer Brown's directions. His
directions were:

(1) “"First of all, fix that-leaky car-
buretor In the machine so you won't
more gnsollne hefore you start
than it takes to carry you to town and
back, You might get stalled the
way, and that wanld put you in a nice
Hx

]li.‘-"

H

‘{_".l 'i-‘-u.l forget to stop ot the post
fice for my department of agricul-

ture Farmers' Bulletin 057, as 1 am
anxious to learn whit csoses those
Httle warts on the heads of our pul-

lets s they are not Just rlght and, be-
ides, the bulletin containg much other
information about chicken discuases.

(3) “Stop at the drug store and get
new necdles and washers for your
old blackleg yacelne syringe, or buy
4 new syringe, and don't walt for the
County te do rour vaceinating
work for you, even though he Is kind
enough to offer to do the Job; you
know how ta do the Injecting as well
ias he, and, besldes, that is not his
work, he {4 only supposed to demnon-
strate how the work should be done.
And while vou are at the droggist's It
wouldn't be a bad (dea to get that
prescription filled for our
stock, as Veterinarian Spath told you
to do, then yvou woulda't be obliged to
Al him gway out here In the middl
if the night to treat a shople case of
nellyache,

agent

(4) “If you should huppn to wmeel
Will Sliomons o town and he says
inything to von about your shooting
it his sheep-kiling dog, tell him, ‘Yes
I shot ot It and If the act s re
peated It will e déue ngnln.’

(5) “Hy the way, you might stop

seer Doctoar  Spath and find ow
whether the microscopie examibuiian
the muscle sample which he ok
from the dead Heroford calf proved i
bg fust binckleg or that authrax
sepse, us he sald It was lmpossible
Y B0V finitely which diseuse it was
v |I;."'.- ue o niked evex gre no bet
than Wis own; moreover, he ought
kunow boetter than we

(3 “Just one maore thing [ Dt
spiath savs the disens unthrux
‘r‘n:h-.: ¢ other than Dbluckleg, you
'-t'!-'-l:' tell him W come out here and
take churge of the doctoring, #Ss

colleky |
| |s generally better to keep them away

are not supposed to dgbble In things
we don't know about; you know thes
eny that anthrax ean be token by hu
man belngs as well a8 animals, and
the more quickly we get it stopped the
better for all concerned.”
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AVOID TROUBLE

Farmers and anlmal hushand-
ieen often ean avold serious trou-
ble nmong thelr animalsg by mnk-
ing careful inquiries relative to
the history of the anlmals they
contemplate purchonsing for in-
troduction Into their herds or
flocks, The purchase of an anl
mnl lacking & ¢lean bill of health
from [t2 birth untll the time it is
offered for sale, or of an animul
from o herd or flock In which an
Infectious disease I8 known to
have occurred, should be regard-
ed as courting trouble.
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Animals Spread Disease,

The medical profession has known
for a long time that oue of the men
aces to which health is exposed Is the
infectious material often carrled and
unconsclously expelled by seemingly
healthy peraons and animals, but the
true importunce of this fact has begun
to recelve the wide recognition it
merits only In recont vears.,

Today we know that many persons
nfter recovery from typhoid fever con-
tinue to discharge typhold germs from
their bodleg and that such
cause nmerous enses of typhold fever
unless they are properly controlled, and
we know thuat exposure to diphtherin,
even when It does not lead to the de-
velopment of digsense, means that the
exposed individual a

often becomes

persons

carrier of diphtheria germs, which are |

located Inhis throat, a reglon from
wlich they are expelled in o way dan-
gerous to the health of susceptible per-
sons. And we also that this
same problem of scemingly healthy
carrlers and digscuinators of discase

kunow

germs must be given eareful consliders |

avon because of Its beyring on the
hoalth of our domestic animals,
The possibility that snimaels may be-

come persistent carriers of discase

germs Is not Hmited to uny one or any |

dnd of dizense,

Management of Calves.

With good pasturage the roughage
portion of the culves' ratlon may be
ellminated. The graln portion of the
ration in some cases may be slightly
reduced, although ns a rule the calves
shouid he given all the grain they will
eat while on pasture. 1t seldom
ndvisable to corry cnlves through the
entire finishing period ou grass, A
better finish is obtained when
ure dry fed during the latter portion
of the period. It is never adyisable to
change cilves from the dry lot to pas
tures when on full feed,

15

they |

It Is safe, |

however, to change from pastures to |

the dry lot during this period.

When pastures sre very good some |

trouble may be experienced in getting
the calves to consnme enough gralp
for the best results. In such «

ses It

from the grass during a portlon of
vnch day,
In sections where winter pastures

un be grown the feeder should make

g strong effort to provide such pasture
]

wring the cold season, ns the green
fevds greatly reduce the ecost of both
growing the «<plves and  fattening |
them,

Gluten Meal and Gluten Feed.

Digestible Nutrients—Gluten mesl
Protein, 302 per cent; carbohvdrates
end fat, 518 per cent, Ginten feed :
Protein, 216 per cent; corbohydrntes
mul fat, 501 per cent,

Glaten meal 18 a by-product of the
munufacture of starch from corn.  ‘The

isls of the meal I1s the germ part of

the corn kernel.  Gluten foed s
posed of the _gluten meal plus a o0
nin quantty of corn bhran, whiel
nkes It lghter than the meal, Bot)
feeds are falrly palatable and ar

usunlly among the chenpest gources of
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PERSISTENCE,

——

THY NAME IS LIPTON

plished o nach os
Lipton spirit that won the great war.

have Sir Thomas und his Shamrocks,

Sir Thomas Lipton, P. P, . (por
sistence,  pertinnelty, perseverance),
has again ehallenged for the Americn's
cips For 19 years the Irish baronet
lng been trylng 4o 1t that cap. He
hits bullt and brought over four Shnm
rocks, ‘Three of them have been e
f

ted by our defenders. Shamrock
IV was on lts way across when wor
broke out. She Hes In a Brooklyn
ipvard. The New York Yaeht club

cms Inclined to wait ti 1020 as o
more ftting thme nnd hus 50 adviged

Thomns,

Sir Thomas snys it s the ambition
of hir life to Jift the cup from the
\tnerienns, “the best gports In the
world,"  Amerlcans  veciprocate  his
sentimonts and beg to assure him of
the contlnunnce of thelr distinguished
onsiderntlon. Many of dreat Brit
uin's biggest meén hiave come bhore to
bring John Ball and Unele 8am closer
Pogsibly none of them fecom:
Moreover, it's the
The whole world turned agnainst the

hus

Hun in part becnuse of hig Inek of sportsmanship and his failure to “play the
game
Agunin: Yachting ceased while Ameriean yachizmen did thelr bit Nivw

with the eyes of the nation turned seawnrd
people embarked upon a

ting play of n

vachting becomes agnin the fe
huge adventure in shipping and

resolved upon o great navy to help malotuin the world's peace,

DISTINGUISHED SERVICE MEDALIST

To a San Francisean, Col. L. Mer-
vin Maus, medieal corps, 1, 8, A, de
piartment surgeon of the western mili-
tary department, has come the honor
of being awnrded what I8 snid to be
the first IMstinguished Service medal
to be bestowed in the United States,
though o few uwarded to <on-
spicuons leaders In Franee during the
war. Here Is the citation :

“A Distingulshed Service medal
has been awnrded to you for speclnlly
merltorious service on Belle Fourche
river, North Dakotn, November 0§,
I8TT, at which time you were first
lientenant  and  assistunt  surgeon,
United States army—in that, while
serving with a detachment suddenly
surrounded by a hostile force of Sloux
Indigny, you succeeded in extricating
the party from a most perilous posis
tlon."

Maus' aet jg unique, "Three hun
dred Sioux charged upon the white
men, who reserved thelr fire,
velling like mad.
averted bloodshed, A
It took a regiment to subdue them,

Werae

Muaus ran out on foot directly at the Indinns,
They turned and rode off without firlng a shot,
few dnys later

A parley
the Tndinng began o murderous rald.

FIRST AMERICAN JEWISH CONGRESS

shull Le Ineorporated in the organle |
be established, The bil of rights i

All eltizens of (name of nation)
ality or ereed skall enjoy equal elvil

The principle of minority represer
the various natls
ol nution) shall be accarded autonons
lopstitutiongs whether they he rellgion

The members of

ides thiess

The recent American
Rress in Phlladelphia was
s Kindd, It charncterized u
“most  momentous  epoch In Jewlsh
HEeS" There wepe 400 delegiateg repri
senting 3000000 Jews Amerion,
Judge Julian W, Mack Chleago,
president of the congress, =ald it was
the first time In Amerlean history thit
Jews of 4l) cloesos, all groups and all
fuctlons into Americun Jewry
has been Jdivided hnve come togethier
to deliberate solemnly and hopefully

Jewlsh ¢on-
the first of

WHS s

in

w hich

for the rights and the welfsare of thelr
Flece,

The congress declured Tor a Jew
sl corpnonwenith In Palestine under

the trostesshilp of Great Britain, oot
Ing on behalf of such lewgue of nntions
ag may he formed,

A delegation of nine, lucluding
Tudge Muck, wos elected 1o present
ta the Vorsallles pesnee conlerencs o
LI of rights which It |# |-|'n1’)nt—u-1l

W8 of pew or enlnrged stutes thine may

purtieulirs ;

distinetion nitlon-
religions nnd nationsl rlghts
intlon shall be provided for by lnw,

without
politienl,

6l s well as religious hodles of (nnme
us munugement of thelr own communns)

educationnl, charituble or otherwise,

iN CHARGE OF NATIONAL PARKS

Stephen 1. Mather, director of the
itional park service, prediets an Ip
crefised attendance In the npationo
parks next season now that Pece hin
The sttendance of the 101
senson fell off from HN0.700 to 454,84
owing to the Increase o rollrond fares

COme.

pod the discourngement by the gos
eropment of pleasure travel. The hull
of tourdst travel to the pational pari
I8 by private autamobdle nnd held !
awn, the tgures for 1017 amd 108 |
the 11 parks in which recopds nre ki
belng 65,200 and 0d4,0dM) onrs

Hocky Mountaln Natlonal park
l' rado led all the seenle parks |
il il MHrgin with 1] 7
M t Rulnder In Washlngton wus

L with 430401 Yosemilte in o
nim Wy third, with e H
springs in Arkapsas hilch (=
ratheér than scen e, Dl 1 AW
fors. Yellowstone fn Wy e el
ahout 14,006 Vhere are now 1d
tional ]-u."b.- Csn Girands Ari
mationnl monument. Bills nre Iw
wdditlomal parks, ineluding the Grat
Lafuyotte Nutionnl park on the
Mather reocomiends Iarge additlm

fornin., The natlonn] parks econt

Mils year & $1,008.200,

|
|
|

(Bpecin] Information Bervice, United Btaten Department of Agriculture.)

CANS—GOOD PLACES FOR SURPLUS PORK

Cutting Up the Pors—Placing Cooked Meat in Cans Ready to Sterilize,

600D SUPPLY OF

CANNED MEATS

Of Great Importance to Use
Nothing but Absoluteiy Fresh
and Clean Produect,

CARE 1S NEEDED WITH PORK

Directions Given for Preserving Sur.
plus in Jars for Future Emergen-
cles—Preservatives of Any
Kind Are Not Required,

Meat 18 too expensive to be allowed
to spoll or to be “2aved" by the famlly
over-eating. The solutlon Is to put
the surplus at butchering time Iinto
jars for future use. In this way the

||-:|."|nynmnt und food wvalue lg distrib-

|m-'d throughout the year.

A more
varled dlet [s possible for the family
with a supply of canned ments, and a
pulatable meal can be served on short
nollice,

It is of ntmost importance that only
ment known to he nhsolutely fresh and
clean ean be uxed for eanning, Canning
will not moke “safe” meat out of meat
in which putrefaction has begun., No
preservatives of any kind are needed

| if the aecompunying directions are fol-

lowed, Salt may be added or the
ment mey bhe smoked for flavoring, bat
nelther Is necessary for preservation,
These [nstructions require the use
of n stenm-pressure  canner
ghiould he able to develop nt lenst 15
to 20 pounds of stenm pressure, and
ghould text for a consldernbly higher
progsure to Insure the safety of the

L aperator,

Mente are ready for preparation for
the eanner #s ng the animal
hept hans disappeared, They must be

BOON

| sharp

e S

well senred sprinkle with salt and pej
per to tnste.  Add some bolling water
to the grease in the roasting pno
Baste frequently.  Torn the meat fron
time to time nnd ronst wo it §2 nleely
browned. Cook until meat I8 done (It
should not be red In the coenter) with
out cooking 1t entirely tender. SHee
und pack In cans to within one-hal!
inch from top of can,  Add the gravs
from the roasting pan, with bolting wa
ter, 8o It barely covers the mem
(Leave at least one-gquarter fnch b
tween gravy and top of can,)

If ham 18 used and skin is left on
cut with point of knife just through
skin, so a8 to dice and trim with cloven
and little turts of parsley (If desired), .
Add two small turnips to ronsting pan
Leave skinslde up (do not turn)
baste frequently, and cook untll skin
18 nleely browned and orlsp.

Cap (exhaust five minutes i meat
and gravy have cooled: If eold, ex-
hnust ten minutes; If hot, exhausting
I8 not necessnry), tip, and process In
stenm-pressure canner:

No, 1 cans 40 minutes st 250 degrees |
or 15 pounds of steam presgure.

No. 2 cans 4 to B0 minutes at 250 O
grece T', or 15 pounds of steam pressure

No, 8 cann & to 60 minutes at 200 de
graes F'. or 16 pounds of steam pressure

In case meat is fat, time of processine
must be projonged 10 minules

Spare Ribs,

Roast the spare ribs In the usua)
way, senfoning to tuste. Cook untll
done, browning them nleoly, With »
kunife eut down the Inslde of
ench rib, remove the rib bone, and em
ment into pleces that ¢can pass through
the ean openings, Make gravy by add-
Ing water to the pan greape. Pack
meat e cans and add the bolling haot
graovy to within one-half Inch from top

, Oof can, Cap, tip, and process:

which |

handled In as cleanly moanner a8 pos- |

fible, For home canning, ments
should he conked first—fricd, brojled,
roasted, baked or stewed—Just as

would be done for Immediate serving,

to preserve nof only the meat, hut the |

home-conked flnvor ns well, The ment

18 sensoned according to taste, and Is

heated untll it s entirely cooked

! through without needing to be cooked

| reSpects

tender, before placing It In the eans,

All partg of the animal should be used,
Canning in Tin Cans,

For canning meat, tin eang in many

are Euperlor to glass The

| snme supplies are required for canning

meat in tin ecans as for vegetables or

frult, and the same care and dlrecs
tlons mny bhe nsed. Fuall directions
for dolng this may be had by writing
to the department of agriculture and

usking for the elrewlar on home cans |

ning of meats and =en foods with the
gtenm-pressure eanner, Mreetione are
nlen given for ennning In glass,

The followlng reclpes are given to
show how homebutchered pork may
be made Into palatable and econom.

lenl dishes and eanned for future Use
' The recipes are merely guldes and maj
he changed to #ult the lividual
taste,. The time and temperature for
aterflizing, however, should not @
chunged, The time given Ix for t
nns; pint Inrs require the same ¢
for processing a& the No, 2
nnd quart jare the sam.
No, B tln cans
Recipes for Canning Perk—Reoast Mezt
e T :I "k thié 1 s T ¥ 4 ’ | ¥
1 (] T. L] Y
1 (30 . '\
[l it i 1 *
arvdl (preventing the jks
ee i K oxing A s

No, £ cang 46 minutes at 50 degrecs |
i pounds of stewm pronsure

No, 3 oane 0 minutes at 200 degrees |

or 1b pounds of steam pressure.

Or

Pork Cakes.
1 4 pounds lean pork 1 clove of garlic,
2 pounds fat pork minced (mey b
< or 2 tablespoonfule omitted)
. salt, or salt to 2 bay leaves, pow
| taste dered or broke
| teaspoonful red in small pleces
pepper 1 tenwpoonful oalers
1 temspoonful chile #seed. orushed
pepper (to tania) {fmay be omitted
L teaspoonful alle @ to 12 tablespoon
| spice fuls dry, finely
< or 3 tenrpoonfuls crumbed hrend
mage (or ponitry cracker cdumbe
NoBsONINE) 2 PEE® Deaten to
W to 1 teaspoonful gether
thyme % to 1 cupful of
? large onlons, sweet milk
minoed

Knead well, form In cakes, fry o
deep fat untll nicely browned, poar off
excesy of grense, add water and make
gravy. Two or three cookings ma)
be made in one lot of grease. Pacl
lu cans, 1 with hot gravy to withh
'one-half inch of top of ean, Cap, e
hanust five minutes (exhausting le net
| necessary If packed hot In cans and
senled at once), tp, end process:

No. 2 cans 4§ minutes at 30 Jdegrets )
or 18 pounds f steam preasure

No. 3 cans 50 minutes st 30 degress P
or Ifi pounds 5f steam pressury
SNSRI

£ CANNING PRESERVATIVES
DANGEROUS

The use of

“commercial pre

s: servatives” of any kind in ¢an

5 ning 1s not only unpeceossary bot

%E may he dangerous The most

oo} :

& commonly Enown preservatives &
;’ ind “canning powders™ ususlly 3
g ntaln one or wore of the chem ;
S Is Kt n 4% borax, boric seid 2
® or salicylic acld  Hamaful re 2
i 5 R llkely to fol- &
.:, h ' 1 contuining g
n Y vs by the very &
A need and fechie, aa s
- digesnion—0 ;
nt of Agricnltore §
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