HOME rOOKkERY,

Some Hints of Value 1o the HHunses

P,
New England ™ Take millk b
ritltm and aoak In ol woter,  Tng b}
Ing dish plaee n Jas o af the L MW il
over  these sprinkie  relebme and sl

Tumps of Butter, wld another by or
biscue sl the it her of ralsi 1
LS o eter, nnd continge antil e | vl
I neerly fail Heat up three eles witl
one cupful of sugar. whd onough miltk o
cover the contents of the dishi, pour gves
thie biscults, vover witly o plate sl plivgee
in the oven to bak Vbl more MK us
it ke absarbed When taaely iliste femove
the plate and brown siighitls Chinamon
oF futmerg may e oped For Seasondne
Thin muy b ppriokled over e Lop Jist
before plaeing o the ovin

Macuronl  Waould 1ol womne n wromnd
it tender in somee mghely S ltod winle
nid. having stratoed off the Lguoy, iniy

it Q"'h A Mt ereams, o smudl pleeo of

Lttter sl =omie gfibod el bl
o press threoogh o wlove e oo,
rm tomatoes, hodf o legs onion wnld oy
mllee of raw ham o Dacon, eht 1o ity
mwo oMl Ry S, el s fivemr wWith o
furce” mude from sbioes of boiled meat,
moletoning of&amlonnily with i Tivele toe
mate Eanees et e dast lavel by une of
mncaroni Pirvush this pgver withh some
melted  buotter  mised with  wome eRg,
sprinkle with birewd combs and ke Tor
thiety minutes  Turn It out and sery
with & mauee,

Noodles=Fit one cupfl of Nour on o
ment platter or other tat dish, moke o
hollow In the conter awl drop o half o

tenspoonful of soft httter, quarter of i
teaspoonful of sait and the yolks of four
rnw exgs, Mix Lhe cggs with the lingers
drawing  gradun!ly  inte them the drey
four untll the whols lg mixed (o o irm
stift poste which wil nor stick te the
hiande.  Knead for ses vl minuates, then
divide Into six or elght pleces, roll each

ot until ame thin as paper, speead ogt on |

n board and 1ot rest for (ifteen or twenty
minuten, s as o drey the sarfaee.  Cut
enehl pleee Into strips about two inchos
wide, lay several of these steips inoo plle,
and with a sharp knife cut them down
tn fine mlices,

Sausages—No mwmeal preparation Is maore
appetiging than  properly-prepared  si-
mage, ond nothing, It may Le interpolated
is maore AIMcult 1o obtaln,  The safe plan
In to prepare sausage meat in the houses,
The begt of lean pork ecarefully telmmed
wo thn' all gristle, bone, ote, I8 remaovisl,
should e got: only o e fal I8 nesded

enough ustially comes with the leanopt
pork for the purposes, 0 not o smooal
quantity may e mdded Seagoning nl-
ready mixed g
name of pork-sausage seasoning, When
the meat =2 dinely chopped or groomd,
the first seasoning with pepper anl salt
to the taste I added,  Make up anly whot

Viz needed for one meal, In the mixing
o lttle water and a small guaniity of
corn flour are used ;. practive will ouofekiy
determine just how much of these and of
seasoning are needed; o small telal pleee
can be friend and tasted amd altered ac-
cordingly, 10 o grinding machine b= uaml
It shoulid be eleaned by belng put In o

can e et

mirong sobution of sodi amd balling water
nud afterwards horoughly
LU CTEN

Others
being diMeulr o clean I any opee
way, small particles of meatr may

rinsed,

i, decuy dmd cause sorfons puolson-

ing
ints About Cooking Ome of the maost
vexiug problems with which the yvoung
and  Inexperienced  hoaselieeper has to
Awrestle 18 the exact degree of hent re-
guired for cooking the various foods
which she muy have to prepore. A8 the

digestibliity us well as palatability of all
roasted, bBaked and Triend ishes depends
upon the proper wdjustment of the hent
used in cooking ta the reguireomenta of
the article to be coonked, 1t Ja absolutely
necessary for evers vonsclent lous  cook
or housewife to pay special attention to
this sybiect It I largely o matter of
Judgment arter all, for wihile general filva
are helpful in o certialn measure, they
tannot alweys be applied to partiealne
cases, and the experienced cook or houge-
k-‘r;n-r can tell at & glance whether here

roust, fish or chicken s recelving  just
the  proper degres uf heit T
regards roasts, the hottost oven §8 res
ulred for beef nnd midton-hot enough

to form at on's a crust on the outside

Of the meat sn that none of the rich
Julces may escape.  The old role of i
tren minutes to the poumd ol tifteen

minutes over I8 o good one Lo fillow In
cooking these meats unless they are pres
ferred well done, when a longer time
will be needed,  Lamb, requiring  full
twenty minutes 1o the pound, necds @
hot fire, thougn more steady than for
beef and mutton and not as hot at the

start,  Veal or pork, on the contrary,
sahoulidl be roonsted In o moderdte oven,
80 Lhat the heat may pass through the

outer skin to the very henrt of the meat,
l*aving no particle of the tiber uncooked
mad on that account inalgestible.  The
time of cooking Is the same as that for
Iamby, and the same rule may be followed
with poultry. Yastry |8 best baked In a
yery hot oven, but the heat must b»
largely at the bottom that the undererust
may bie drey and corisp, not sogEY. - New
York Post.

Strawberry Bhortcake It Is 0 gasirono-
mic disappolntment to ask for o straws
berry shortvake ond  recelve o cheap
awedit cake In Its place.  This happens
most freguently o oo restaurant, for the
homo cook I8 ot apl 1o make the subsli-
tutlon. The best shortcake = mads with
eream, the next s shortencd with but-
ter, and that made with bard is the least
tesirihie If mixed with sweel, tThick
’l"ulrl. use baking powder; if the oream
ld sour use one<hall teaspoon of poada (o
vich cup ol sour vream,

Make the dough with one ol p of Hweet
cream, two cups ol Hour, one-half teas-
apoan of salt and four level tonsgeians
of baking powder, Turn out on to w boned
and roll out Inte two parts 1o 0t aroind

tin ple plater.  When baked tear each
eake apart after parthaliy cooling, soreal
with butter sod then with  sweotenml

mashed berries, cover the tep with whipe-

ped eream il Rarnlsh with whinis
beories, 1T tour thin cnkes are muade do
not split them. A plitcher of gonwhipped
oream Is sexcellent servedd with short-
cake, but IF oream I8 wearee B0 goos fur
wer 0 whipped.

Berries should be well rlpened for o
Fhertcake, For o variery bake adiydiduat
shortoukes, cutting them out whth «

blgeult entter, sproad o Httle butter by
tweon and bal e In pairs

Boef Leoaf—Bacon Curls-1lave  two
ounde of raw bBeof chopped In o meat
choppey: there should be ane et of fal
to three of lean; the rounid la exeelient
for this dish. Make a suuec from one

level tablespoon each of Hour and Lulter
and one cup of bholllng witer, season with
salt und pepper.  Put into s brlek-shapmd
pan in layers On vach layer of meat
ot o little of the ®auce and a fuw thin
shavings of onion. =ot in the oven for

the !

| e

L dinner, bwing
P Laoe o buttered mola about an inch thick,
Cusing o Knile o the back of a spoon; 1l

I the center

| the mold into
| Lo Keep Lot

| ing water and the kettle set divectly on

| the gtarch will be lost) to Keep the grains
’ distinet

[llu- I eooked,

tad,
! Prhinece

W bacan very
LU O ' el Fasten with ik
" Wiy Rew | " | LT m n
I I ght risp, ke
It hiow | i it rends
r i
foo e it platier
L 1 il pl
! vl of | T YHs e o
 : I.1I ¥ LI sl el e harely
L Vilriets o e of hiyremd dramlnse
A e mbsod with el ey il Lhe sy
I Noning virlod to syit the taste 1 i dix
| VKo i he s oy also e made
with =tralned totanto Borve with thin
} vt potato thal hos Deen mashod,  seq -
soned ek thon beggton Hghi
LT R Bl Hrvad-- Noveltlin in
AT ST T Piw woadveptable a1 this swen
| AL bl e e gnore et hsoame  anil
vtraetive thin oo golide Bt oo soyiuisly
bread, Mix ioat night in oold w e, and
WA Wonlther use TWHee the pmount of
SUoca et mx i thie morning. Heat
e ol milk and pismie o beoone cupp
o sewell and =il sguasty nne guarter
iy of botrer, et e of sugie and
A Tl YoM of sl Stir wll togeth-
v it wWhen likewarm add oneshalf
Vst i ke sred o cugme of gITLed Biread
|r‘---- Caver and el fiee over pight, In
thie morning oot the gt dough down
With o Knife and 00 o brewd pan or <muli
| muthin tins balf foll Wihon Pleen to the
Lo of thee s 0 b ready o bake
b 1he brousd will b orf a lwight vollow
eolor and W good eaten freosh or cold
Mixed dn the mornbng wod boked at noon
the mtng are acveptabite for tunchenn,
| werved with jetl 1E Wikedd I onie ool
s o wetlopesd calie e or tark s hend

Canned  mignash s conveniont when w
| Sl quantity I8 peeded and what (s left
atter making the bread will make two

pes = Philladelphin Preas
SELFCTED HPCLPES,

Rhubart  Jelly--Sponge  Drope—Cut a
| slogen stalks of rhubarb fnto inch and a
bl Iengths, put Lpto @ double boller with
pordshalf cup of water and cook until
Ctetider dradn off e Julee, Make a Jelly
|I'r-nm anc<hnlt box of gelatine sonked In
ane-half cun of cold waler and dissolved
I the rhubarb Jolee pod enough bolling
| water to nake two amd a half cups. Add
a little red color, or the colaring that
comes with several Kinda of gelatine, one
and one<half cups of sugar and the julee
| of one wmon. Kinse an carthen mold
with ecold water pour in o poart of the
Plelly mnd rhinbarb atd when It 18 partly
sof turn o the  venuinder.  Berve with
wirkimed cream IF Tiked and small cakos,
Fhix ig a more delicate amd attrmetive way
o serve vhubarb than i the form of
Lopantry IFor the sponge drops =il
teaapoon of baking powder with one cup
of Hour,  teat three eggs, add one cap of
e grabulated sugoar, one-half teaspooi
of flavoring, one tablespoon of hot water

and fold In the flour et well then
drop In small teawpoontfils from buttered
et After the drops are haked put two

together with leing and lee the top
I HBwectheart
while of miny

This shmple desdgert I8 cap-
varhintboniss, The outside may
rive or cornstarch wmd the “heart © of
any frult that combines well, 1L I% expres
chally adapted for the family of nurdery
Inexpensive yor attractive,
vive untit tender amd drey.

oll  mome

vouked frult marmalade
cover with more rieeo, Sot
Kkettle of botling water
Berve with eteam or a Hgald
pudding sauee.

Elee that ks old requires longer cooking
than If o new crop, I 1t s put into boll-

with

ur Jum wnd

the runge it will cook fust and some of
vooks advice turning it
Into o stedner and  pouring cold water
theaoagh; ot I8 then (o b relieatod, 1t
voakaed non double boller with Just enough
witer the gralns will remuln whole; do
ot BUIE after it has comimencsd (o coolk,
as thia mukes I sty It Httle walter
1% added  the graing will not swell  and

woften sutliclently no matter how long the

Ho e

Gritledd Chivkens—8elect  small  spring
ohlekens  for  this purpose; sphit them
down the buvk and, 010 rather large, cut

Into Jolnts,  Muake a dressing of oll, salt,
pepper, minesd parsley, anlon dnd lemon
Julees poue this over the chicken nnd et
stund for an hour, basting  frequently.
Then dust Hghtly with bread crumbs and
cook on o grill, Warm up some Madelra
sanee with o #llee of onlon, fried brown
with o Hitle mineed hom; straln this over
the ehicken and serve,

Egg  Snow-Cover a box of gelatine
with cold water amd soak until gelatine
in tender. Then pour over It & pint of
bolling water; add julee of three lemons
and sugar to taste,  Sirain through a
fine slevo into o basin set in cracked lee,
As soon as the mixture s cold and be-
gins to (hicken beat with an egg whip
until white s snow, then add the whites
of four eggs which hiave been bedten to
a stiff froth. Mix lightly but thoroughly
and turn Into a4 mold and stand in o cold
plice to stiffen,  Turn out of mold and
serve  with o siuce or eream poured
uround it

Sulnds~The salad of lima beans mixed
with apples I8 distinetly a fall salad, It
muy, however, be slde o the winter of
vanned Hmas The bwans should b
cooked U tender in water slightly salts
draln them, and after they are cold
them o @ slad bowl with an
egiia) quantity of tart appleos cut in small
pleces.  Burround them with a fringe of
Jettuce leaves, guartor two or throe hard-

[WILL POTATORS BRCO!

Cambiridge Muss, May o8 1) 0f
there ahould b Bo more suger canie in
the worbil, beets might be cultivated ta

ke i place ontirely, but I thete were
e donger any  potatocs, the  domestie
thousands of humble homes
wWirtild be meviousty derangod, aid the des

sonomy  of

privation wouald e consideralue evin on
The most Taxuriouns table, ot the sugie
it andd the potato are In dunger of bes
coming Jdegenerate and Dnally oxtinet has
for somv e been rvecogniacd in bitan-
il daboravorios gl ovey the world In
this dornteys the Botanlonl department of
Harvard unversity has gons  Inte the
matbor with & good deal of thoroughness,
al exporiments have been undertaken

Lo perpetunte these vluable specles

The records of rocks unearthied by the

gealogisl show that In former ages there
Were many  plante, Just as theres woere
ety andmals which hoave stnce become

Y VI
ENT
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Bolanists Say That Danger Threatens the Sugar Cane
as Well—After Constant Budding These Plants
No l.nm‘]ur Bear Seeds—Work of Har-

vard Univorr-tily in Cuba

and Java.

of animile, acd Uhat, unless some arid
el mivans of reatoration coubd be vme
plovesl,  the Ao e WL LRI |
run o Phiee hiighest  anlmals  gre s
chivrsities) B ey L i Tharat
apiipgied for the perpetuntion  of  heir
gpecies, amd the Intelleel of man plieos
Wim above  othior  anlmuds Do) i
equipe Wim bo maintaln the e of e
e utsler ol sort of unfoavorablo eles
cumsinneres An the Dbroewsd of om0

MmNt amd improsesd by the constant
eroveing of by idoads, adding Inte et
merength o physical strengt b atel courigo
to gentleness soo b the plant Bfe o simi
e crossing is ossential te the madnten

Lanee of 0 speeles vt arve elumsiil
Iill high or low an they possess (oo o
I“l""‘il‘!" or lews degree the eapacity e
perpetoating thete Kimdo "The baaty ol
|t|u- Hower, Ity bright  color pod aweo
perfume, and oflen s peculinr arvang:

netsdll 2 "m""“?

'.ru “'3-'- ':i:?ﬁ'

THE POTA

the
Plants ourished and died in
the carboniferous period, for instance,
have been preserved  for thousands of
yveurs ns potentiul agencies for the coms-
fort and convenlence of mankind, The
glant ferns and other forms of plant life
which nye now found In the form of coal
had aerved thelr purpose, and n the ac-
tlon of notural laws It was fitting that
they should become extinet.  HBut the de-
cadence of the sugar cane and the potato
I# not natural, but rather results from
the clreumstances of  thelr cultivation,
The dapger lies in the fact that both
hive been propagated for so many gen-
erations from buds-the sugar cane from
the joints of the stalk, and the potuto
from the eyves of the tuber—that they
have almost lost the power of producing
fruftful mecdas For a ecentury or more,
during which peproduction from buds can
be succeessfully continaged, the fact that
the seeds themselvea become sterile or
dwindle away and disappeur, does not
govm  particularly  important, Finally,
however, thers comes a time, llke the
prexent, when a whole species shows slgns
of the deterioration which precedes ox.
tinction; and It is then only by crossing
one plant with another plant, or one va-
rioty with another variety, that the life
of the species can be renewed,  Hut if
the plant hoas lost e seodsproducing facs
wlty, such crossing Is evidently Vimpossl-
be, and the degeneration must continue
to Its logioal reanit
SBugar cune 8, of coarae, of tha
most valuable and tmpoitant of agricul-

extingt,

nne

botled  eggs and o lemon, decorate IhuI
top, cover the whole with o stiff mayan-
|1..¢1~.- dressing und seryve |

|

An oxcellent salad i made of erisp |

| white eelery, eut  In half-ineh  dices, |

mixed with an eqgual smount of |.'|l‘-'l‘i'l‘l
apples Halt the mixture well

of sour
|;1|||I dress it with a mayonnaise the same
| o the Hma bean and apple salad,

| In muking o ohleken  salad, if the
‘n-m'lu-n rins short, ns it often does, It
may b vkKed ool without any one's lw-l
ing the wiser by wdding o third os mm-h!
por kK o vend cut in smadl bits,
Corn mufling which  aecord !
amicably with the morning cup of coffea
are oxcellent mnde in this way: Beparate |
iwo ergs, jnting the yvolks In a I.|r|¢rl
bowl, Bt wildd p cupful of
milk, one eup of cornmenl and o hall-
cupful of Bour and beat thoroughly. Add
| o tablegpooanful of melted butter, a well-
tepspoonful of heking powder

rinist ol
MufMins

mame i,

roumaded

and o hulf=teaspoontful of salt, wnd beat |
again. When woll blended and puffy fold |
in the well-heaten whites of the oggs.
Hive ready twelve greased gom  pans,
piptdng hot Pour the milxture Into them
and bake HUNeen or tweaty minutes In o |

hot oven, ‘

turn!l products, Acrording to botanleal
Nistary ft waa Nest known in Indla,
wheneo it was brought by the Venetlans

to Barvope durlng the twelfth century and
cultivated to some extent In the islnnds
of the Meditorranean, Later, It was ine
troduced Joto Spadn and fnally into Amers

fen, where §t bhecame fiemdy  ext iblished
during  the  sixtesidth century, Hotapl-
Cally Kuown am Jacchrom oMelnnrl-
e oo mort of strong, cane-stommisd
gErass, ten or twelve feet high, with o
lurge eathery plume of Nowers. 1L 4 At
present grown In all warm  countries,
wnd the ants for 1ty or 100 plant
wenerations have heen started from the
binds, which spring from the Joints of
the cuno A section of the stk con-

talning ane of these gonerative
planted  and o new stock or group of
slalks wprings up, the plantation being
thus madntained by a portion of its prod-
uets.  Meanwhile, as the plants mnature,
they put forth blossoms, which, though
beautitul s they ever wore, perhaps, are
mesningloss and unfraittul

When It was discovered by the botans
I¥ts thul the sugey cane was losing Ite
power Lo produce frultful seeds, It was
realized that such a loss meant Inbreeds
Ing., ax It would be called In the case

folits 1

TO IN 1588,

Repraduction of a Unique Waler Color Drawing of the Sixteenth Pontury, 8Bhowling
Mower and Heed-producing ¥Fruit

meit, are all for the purpose of atir l_i-
Ing Insects so that the fractifying pollen
My be currvied from plaont (o plant, cross-
Ing Individual with indiyvidaal and
vuriety with another

There Is o Hitle fable, popular among
butanists, which Hustrates the paint very

one

neatly,  Two seeds of the same plant
were sepurated In thele youth, one belng
dropped on a mountaln shde  from the

beak of w bird and the other beoing car-
ried Into the heart of o swamp by the
current of a stream.  Both brought forth
similur plants, Lut In the course of many
generations the mountadn plant
wtrong and hardy, while the swamp plant
became woft and waters. The time came
when the swamp was  dried  up sl
changed  to meadowlond,  The  swamp
plant  was  not fued  for this
chiunge of conditlon, wnd would speedily
have become extinet  had  not n bee
hrought pollen from the mountain side
and  orossed the weank plant with the
strong.  Thus the meadow pliant wus the
child of the mountaln and the swamp,
but was different from them both w new
variety,

Interesting aw the hotanical theory s,
it did not appeal at Nest o the sunge
plunters who were  ralging crops  from

many centuries, Among  the planters,
however, there wan notahle exeep-
tion, 1. ", Atklns of Hoston, the owner
of one of the most Important plantatlons
In Cubi, who was intetested sufMolently
to give to the botannleal department of
Harvard $2,000 for u s holarship to e de-
voted to thig particolar study,  This gift
resilted In a serles of investigations in
the Islond of Jave., where 8 was found
thiat by erosring sool o SUgHroane was
produced which  econtained constdierahly
tmore sugnr than (et ordinae il
[t Following uwpr the work whivh
heen made possible by Mr, Atkins
oxity, Oakes Ames. the assistant
of the IMarverd Lotanlew)
the heiad gardener of hils own pelvato og.
tite Lo Cubi to soe 1P By artitiolal pelletins
tlon he conld not secure o sagguy of fralt-
ful sugareane seed

to b obtoained n the
pomewhnt  extendad Kol
poadd wamr olitindned, ns was proved by mi-
examination Bome of It was
uba ol some of It In the
gurden In Cambiridg. whieri
Ames mnkes o spectil offort to pros
duce successful hybride of orehtds and
other Interosting plant®.  In Cubn, the
platiters reported, the seeod come up us
Ygrus,” an It ought w have, and wos
rooted up and thrown uway But the
focundily of this sevd In alroady demon-
wirated, and it ouly ®mainy 1o be soen
whit wort of o plant will be developed
Mr. Atkins Is very desirous that Harvard

one
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bl sl Iwcing Rilamim nigram

e potate s boen foted wild in Mex
e el Houth Smertens nnd o wins tiken
e Eombtnmd by 8Bie Waltor Halvigh
Woarmal thee elose of the sixtoenth senliry
s unnecessnry to refer to the enot
i AN e o peabatoss annm iy sal
oo Burogs wied Americn It In sufli-
ik by omay thit when the potato olis
COs pmsered i 1SS I prodigeed 0 Tames
1 Vv It (GBI LR O partiontarly  in
evhiomd, where Tor veses potntoes il
Vo thee elide ! avtivle of foml amaong the
L W S A e

hee potto ds gmong the chwapest  of
Wothee onttivated towsls, pod o whille it is
ey Kneewn thoat 10 ks vepeoniigeel by
Tndding, pleves ot the tulwr contalning
NN Debnse plnced e the groaind, moast
remders witl e sueprised (o learn that

POt seedd e o nlmost anheseid of curl
amity In the museuim of coonomic bal
any e Pl there are mmodels of poti-
too plants including the pink aond white
bloswoms and the grape-lke frof, bt
thise seed-containing feolt his beeome s
nearly extinet that few peoaple, even from
the sgeloaltural distriois of the conntgs,
have over meen 1 o the models, hiow
ever, It In clearly shown that the potato
I closely relanted to the tomato, wnd ths
twoeolled arrangement of mesds I very
shmllar I the ol fralt of  both
plants

From time to time pew vavietles of the
potaty have been developed by the croas-
Ing of the secd, but this requives o some-
wWhat eontly  experiment, which s quite
s likely to prove g fallure pe o SUCeeoss
The Hrst yeur's crop of Lubers (rom o
planting of sesdd I8 generally  too small
for commereinl 20 thut the seeding
process hns of Lite venrs hivon almost one-

e,

tively discontinimt The badding met sl
of propagution has bwen carvisd on o
aneh an extent that 0 s the ride for

the Blossoms to wither withont fractifens

o, aml even b the exceptionnl ciases
where ferolt appears It s generally  seed.
ferke and baven, I Is dargely due beoan

enthusiwatic  horticaltarist,  Mr. Luther
of Bonta Rosi, Oal, that the
el of Lhe potuto In tosday belng et
Me Dorbank hoas produced moany
nied  vadoalle varieties  of  plarms,
and  strawberries by crossing,
and whom it becsme known that the po.
it wor  deteriotating and  becoming
hal-witted,” am Mr. Dundens of  the
s apily
went to great panins Lo
sectire secds Lo use I the restoaration of
the species. Am o rule the small amonnt
of seed which now survives the degenera-
tlon of the plant e HKely ta rot away
Immedintely, s that the greatest care
and skl nre  veguired o mecure the
growth of seod plants,  However, an In
the came of Lthe sugar cane, as the com-
mon varietles are shown, by contrast with
the hy brids, to be less valuabile, the warn-
Ing of the botinis's ix being heeded, and,
nm has been peen, sclence I8 being onlled
upon to point out the means of rellef,

n'w

exproased 1, he

tnre of Partarvient Cows,

T conshder that nothing shows the skill
of w o datrymon more Lhion the manney In
which he hapdies hig cows during thejr
paarturient period. o be Indifferent 1o
the miloh antmals then means o Inviie
partlal or perhiaps complete fallure  for
the rest of they sweuamon I nbones cnses oal
of ten where the cow does not doowell in
calving il sabseguently, the dalrymnn,
il ol eBunee or ek ks to Blaome, 1 n
not tht o mman shoukd be u
velorinarban in ordor Lo have suecess wilh
vows ot sieh o time. Moadn, practionl comes
mon  sense,  eoupled o with o i Kindly,
thorough spbeit, Wowll that I8 Becessinry
In avernge casen. Bee thet cach pregnant
cow shortly befoure calving i« put into o
box stall, where she can be ubisolutely uns
trammieled I her  movements These
winlls shonld be welt Hghted wod ventilated
wind mhiouhd e dry and warm, with plenty
of besbding  poros ided A vow Gt enlving
time weeks seclusion, which she cannol
Wevure i ruming ot large.  “This seclusion
cin be vouchsufed ta her I the stihile
by the cmployment of the box stall, and
at the same time she can be ander the
direct  mupervision of hor  owner,  The

NeCeESITS

Dudder and teals of @ cow should be dally

|t wllow
budding just as they had been ralaed for :

|
cultivae-

examined Immediately before calving aw
woll ng during the parturient state. s
Mumed  wdders and Josks of funetion  in
teatls can thus be averted,  The heeonuelies
ment of hils andmals whonld be carefolly
wipweryised by every doaleryman, aw Thus,
retudoned plocentas with resaltant sepsia
and tover may be obviatsd Abovee all
things never e so eroel and unwise as
cow 1o chilve contlned beside
her Tellows I stanohlon, as s too often
done  on many  so=called  est-class  (7)
dindlry furme Doring the months of March
wnd April more cows become new mlich
thun at any other period of the year,
Wil o northern tarms the gpring weather
1% cold and Inclement. Thin of el on.
Jolps  the wmost  stricy care bt hy
mother and calf, or there will be no full
milk pudl or fat veal o show durlng the
RUMer I know that It chrry
cows, parteularly toward whien
lune  conlinement in
stablos causor the bl
amd matiedd Phe catdle
keopse  the functions of
Thus

nyveg

pays Lo
Hprhng
Lhe
o becomee
endoy Bt and it
the skin ™o
secihiring invrsasisd vigor at
when  tull andmel strength s
In closing et me mdyvise that It s
o s ve thie winth milking

" | TR} 0

Fodigh

aeLive,
W RraRon
neredeed

MU pmares sl

wfter calving, for cither cheose aor butter
muking,. than the geventh It the uldder
i ot wl) oM even the phathe shaild
not b retadned  for dadey  purposes
Gearge 1, Neowwell i Jourmil of Agricul-
Lure,
KWing Menrey's Debits,

Duke Hoenty =My dear, why are ol

those royul carcvipges standing out in

front of the palace?

Queen Wilhelmino T wonder thit you
usk, They are standing there o pre-
vent the wretched collection agoney
from stopping it dead wagon In frong
of the door. 'Thot's why.—«Cleveland
Plain Diealer

CLEIN AR SHLLGLEBS Y0NS,

hivas Whilvh May Prove to I o

What Yan Seou, i
Stamd year mdd o lee watee 71 i
hour Lefore weing
A e men of ool bomesod ol o i Nt
hing 1o ] L]
LRLIT O " e best grivn v tahjes,
awve midneach Yl i (U TP T B (TR
Meais ol mtoamvee'h rather than
vunlons, No one will e the wiser M v
et Bl ondots weth eromm siaey, pro
viding In bodling  them von Keop thom
It Delow the Loiling poder vidon jile s

rauresn biv wll s tes

It i not whnt we oot
i

A cconamical and Apsty Hnner vons
sista of o whonlder of mutton with bhread

It how we voolg

il tomatoes Lt the swtufling be of
bread wnd evlory

The vemnins will sorve In on matlon
] tomte pley Fhe eeanomiben! shonlder

I well conkad e dellolons

Bliced acd buked  apples  shondd s
morved with goose, duel or pork. Thst s,
oy ever eat the labter

Ham takes five hours to digest
b o phert o pasn v
fum

o et
CF sensaning

nndd e
hours digesting
by eelory seed mlsed with ot
Ax Tar measonings, Mres. Iorer save the
weurlen are 0 fow bay loaves, pack.
e of mised splees, eolery mecd, onlons,
gartle wmd asafetida, OF goartle you only
b o clove o the  spoon, while of
nmafetide n vory eareful porson may I
teuwted 1o stle'c the thp of a0 fork inta
I then e e over the mixture, DIf-
feront peppers and st aboundd also e
umeilt with diseretion

A tough meringie
U

The dusting of pulverised sugar  just
aE it goes in the oven 1o brown proevenis
It frome shvinking. e wagar meltn and
forma i erust

O i wys Do wouldn't glve up ia
knowledge of cookery for all his collegs

L TRR

menns  ton Ntts

tearning.

Toawbst wpon convenionces, 1 tn erlming)
o wlowipr over o table, Binee you ean't
sarink, st thot  the table be made
higher

Tl wha  consller  evervthing (oo

much teonble have been known, 1L sesms,
Py Lurn ont g can of tamatoes aml simply
eal them with vin

It we ate proverly, the phiysicinn would
lone his occoupntion, Al we can eal for
whatever we wanl 1o gel ol to get lean
to be nervous of phlegmatic, or to stop
or encourage the rnvagss of dimeasie. An
Topen doort awelis theme all Is It oo
much to hepes that the twentieth contury
will pee o law compelling cooks to take
n medicnl courme?

A vnpiul of cold bolled riee added 1o any
beeakbast mamn mixturs or pancake bat
ter farntsloes the voarlety whivh glves the
Wit Lo nppetite,

In bolllng peas, steing Deans oF asparn-
gus, muve every it of v water which
Nou pour O, Cr el Lo the soip pot, Wikh
the most ordinary care Iin uilliging the
Clefteovers, "t even Inow wmadl family, the
soup which “refolees the stombeh  aimd
ipromes I Lo recelve woed digest other
food™ need never b lnoking. "Thin with-
cut buying meat #peclally for this pur-
pose or using  (home  practicoy the food
from Ipdividual plates. From roasts and
#lenks there ure always pleces of bone
wned o wuppdeion of Julee 1oft on the plat-
1oy From lamb and  mutton  chops
Frenehed, come scrups enough to form
the basls for a tasty woup withoul any-
thing elne. If yvour butcher understunds
thut you would hke the bones and seraps
from your rousts and chops ment homo
with the ment, he s alwnys quite willine
to do g0, A suneer of baked beans, o cup
of tomato, o spoonful of peas, o half
dogen stalks of asparagus, 4 cabbage leaf,
n few onlon tops, a cup of gravy, the
skeleion of o roast chileken, or almost any
other feagment of o departed fenst, add
body, nourishment, flavor and varlety Lo
vour moup from day Lo day

While In winter the “stock pot' ean go

for severnl dovs withoat entire renewnl
and  eleansing, much eure s noeeded In
hot  weather o keep It from  spolling.

Never set it away covered untll perfoctly
It keeps better (o cool gquickly.
Tenting Cowne,

Wihth wll itw merits the Habeoek test s
wot Infullible under  cortadn conditions,
thinks the Amerlcan Cultivator. It points
ot that while It Ix one of the best
things for the Jdalry farmer, when the
test o properly and honestly  made, In
connection with the dally weighing of the

el

milk—-thut giving o record of the pers
formuanes of the cow ot the time It is
tuhen -nevertheless, there I8 one thing

thut muany huve seen but few have cared
to mentlon, lest It should prevent soms
of avallir themaclves of its benefits.
For instance, when two cows are tosted
at the  same time, the conditlons of
heslth, food and management may ba
more favorable to one than (o the other,

SBome have sald that if they were fod
alike the cow thot gave the best Lest
must e the best butter cow,  This, It is
contended, 18 not troe,  The fosd that
worlld be an much as une oow ooild eot
might be bt Hile more than  half
enough for another, In o test ol an ex-

periment station it was thought the most
profituble cow was one that consumed
ahout S0 worth a yenr, and the one *"at
consumed hetween 825 und 80 worth did
not produce enough to puy for what she
wte. Had the long beon for bolh the
cowsr what the poorer cow had eaten, it
I8 not thought that the other would have

done ax well,  The cow that gave the
poor tist should not be condemned until
whe had had as wouch good food as she

goomed capnble of eating amd digesting,
A gradial Ineroase o the amount and
an dmprovement I the guadity of the
food may chunge o poar cow Into o good

one,  Those who have been disappointed
In buying good cows huve learned that
they should have bought the commis-
marint o well ax the cow, which would

huve Included othier things bealdes the
patsture awed Che graniary Muake the con-
ditlons ecqued when desling with a cow
am well as when dealing with o man be-
fore you poass Judgmonk v vlthor,

w rml she Could Do,

Mra. Fitz-Brown thought she had
golyved the great sevvant guestion when
ghe employed a bright, voung Norwe-
glun girl, In attempting to acquaint
the girl with her new duties, however,
she war surprised ut her Ignorance,
Finally, in despalr, she asked:

"What cun you do?

The fuce of the new-found treasure
brightened, and she replied:

T enn mllk reindeer, —Exchange,

CWhat wo you think of this 1dea that
Mars I8 sending slgnals?’ asked Mr.

e e o lwondd
“There's nothing on earth in ! res
Homewosd, emphatically.

plied M:

—




