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BT RANDALL. R. HOWARD.
HE latest title that I have heard
applied to Astoria Is "the neck of
the bottle."

No this title does not carry any im-
plications as to the late primary elec-
tion for Governor, previous to which,
I understand, the city loaned her Mayor
a good deal to other parts of the state
that seemed to have professed an ad-
vance interest in a "mildly wet" cam-
paign. But "the great Harley," as he
Is familiarly called, returned back
home hearty and sound, which I trust
perfectly clarifies this point of possi-
ble

Nor does this new Astoria title which
I have heard carry any personal impl
cations. Or at least, I hope It does not,
when I admit that a good many times
In Astoria recently I have been re-
minded of ghosts jealous old historic
ghosts, permit me hastily to qualify.
In other words, the Astoria of today
industrially throbbing as never before
with her multiplied shipbuilding and
allied war reminds me most
of all vf the old, old times in Oregon
and on the Columbia River.

Early Days Are Recalled.
Permit me to explain and the ex-

planation will carry us far back. It
will take us back, in company withone of the proudest of the local ghosts,
even to that first ship ever launched
In Oregon. It will take us back to thatday, on October 2, 1811, when the"Dolly" slid down the ways at the
little Indian fur-tradi- post of Asto-
ria. The "Dolly" is proud of her birth-right; but, as is sometimes true, a
tracing back of parentage reveals an-
other ghost, a traditional inhabitant of
the family closet. However, I am per-
sonally inclined to believe that it was
no dishonor the fact that "Dolly"
reayy can't exactly prove that she is a
legitimate native of Astoria. She can
only prove that she was first "madeup" in Astoria, for her frame was
brought around the Horn by the "Ton-Quln- ,"

that noted pioneer ship sent out
from New York by the John Jacob
Astor Company.

The "Dolly," if we are permitted to
continue to pester this pioneer old
Astoria ghost, will have to admit that
nhe really wasn't "very much for size."
She was intended for sea trade. But
we are told that her modest 30 tons
proved entirely too lipht; so she was

.ml
FRIENDS: Today we will
of the transplanting of the i

and most tender plants of
all to our gardens and of the reseed-in- g

of most of our Spring vegetables,
which can be done at this time and
will secure us a succession of fine,
crisp vegetables all through the Sum-
mer and Fall. It is said that American
wastefulness is the by-wo- rd of Eu-
rope, and the American gardener is
no exception; he often uses four square
feet to produce the crops that a Eu-
ropean gardener would produce on one,
for the poor European peasant, who
has little land, makes every inch of it
produce every moment, from early
Spring until late in the Fall. Just as
soon as one crop is off another is in,
and he gets wonderful crops from a
small space. How about you and your
war garden? Are you planting succes-
sion crops, or do you only one-thi- rd

or one-four- th as much from your gar-
den as could and should? Try
succession planting this year, keeping
a record of all you raise, surprise
yourself and neighbors. With succes-
sion planting, canning all surplus vege-
tables as they come to perfect maturity
faster than you can use them on the
table, paying great attention to
planting all kinds of vegetables that
remain in the ground in your section
during the Winter and those that ma-
ture in the Winter and Spring, we shall
furnish half the family living the year
around, and so save vegetables that we
may not be able to buy in war times,
and above all else do our patriotic
duty in what our Government considers
the most essential service we who re-
main at home can render. It is now
time to plant in the garden peppers,
eggplant, cucumbers and melons.

Peppers.
In the East peppers are very seldom

raised in the family garden, as the
climate is often too severe for them,
and they are used very little on the
garden table. In Mexico hot peppers
are eaten raw as we eat radishes and
the large, hot chillies or "bell" peppers
are used as a base or flavoring for all
made dishes, as tamales and chili-con-carn- e.

From Mexico their use has
spread into California and from there
up to us, so that many peppers, green
and red both, are bought on our
markets and served in some form on
nearly all our tables. We can buy
fine plants of our local seed men, they
grow well here and it is time now to
Bet them out in our garden, if you

. have not already done so. There are
two kinds, called the hot, or fiery, and
the sweet. The first is used very ex
tensively as a condiment. I find the
old Oregonians always use a little
dried hot pepper in their baked beans,
stews, soups, etc., instead of the

.boughten ground pepper. The fiery
"bird pepper" may be dried and made
into tobasco sauce, or ground to make
cayenne pepper. Tobasco oil Is made
by soaking "bird peppers" in olive oil.
It forma an exceedingly pleasant sea

used mostly on the Columbia, until the
day of the final pricking of the Astoria
fur-tradi- ng bubble.

"Dolly" First Ship Launched.
The "Dolly," to continue our pursuit

of this now slinking ghost, then ap-
parently attempted to hide her identity
by unfurling a new flag, the "Union
Jt.jk," and changing her name to the
"Columbia" and departing forever some-
where to the south along the California
coast.

The second Astoria shipbuilding
ghost that we meet, though not so hal-
lowed by nearly 40 years, likewise
wishes to be addressed as Miss "Co-
lumbia." She walks the Astoria streets
proudly, not to say defiantly, seeming-
ly intent upon an everlasting existence
merely to exonerate the name under
which the "Dolly" had absconded. The
boast of this second Astoria shipbuild-
ing ghost is that she is the original
and only first steamship ever built in
Oregon. This old ghost is still lumin-
ous with the pride of her public honors
of that day.

It was on July 3, 1850, that she was
launched at Upper Astoria. She im-
mediately started on her triumphant
trial trip up the Columbia, and on the
evening of the "Fourth" she was the
center of a great public reception at
Oregon City, then a rival as the metro-
polis of the Willamette Valley.

This is not to imply that the "Co-
lumbia" was at all over-mode- st, in
the financial capitalization of herself,
during her later regular runs between
Astoria and Vancouver, and Portland
and Oregon City. Nor did it make a
particle of difference to the "Colum-
bia" whether you were a mere pass-
enger or a mere ton of freight, her
charges being an even $25 on either
case. She could be indifferent because
she was immensely popular, her docksmany times crowded for Btanding
room.

Astoria Indnatry Renewed.
"We might continue indefinitely, for

Astoria today is haunted with Innumer-
able lesser shipbuilding ghosts, their
lights gradually fading down to thepresent times. In other words, Astoria
has been building boats almost continu-
ously since the beginning of Western
history. Astoria has built thousands
of fishing boats many of which, by the
way, every-da- during the Ashing sea-
son go far out over the bar into the
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old Pacific: and a few of which have,
in record instances, gone even as far
as China. Astoria has built a number

soning for cream sauce or salad dress- -
in

The large sweet varieties, or "bull
nose," are very different. They are
not fiery at all, but have a delightful,
appetizing flavor, and are used eithergreen or ripe, in salads, cooked with
other dishes as we would tomatoes or
used as cups for serving chopped meats,
etc. They are pickled (when they are
called mangoes), by cutting off the top
and removing the seeds and filling with
chow-cho- w pickle, then pickling all to-
gether. They are canned or dried for
winter use. If dried they must be soak-
ed in water before cooking. Paprika is
made from a brilliant red, sweet chilli,
dried and ground, and is used as a col
oring and flavoring for sauces, soups
and salads.

The kinds recommended to be grown
here are:

Sweet peppers (1) Bull Nose, or im
proved large bell, the standard sweet-flavor- ed

scarlet sort, especially good
for mangoes, salad cups, etc., on ac
count of their shape. (2) Crimson
Giant, extra large, extra early and
most prolific. (3) Royal King, very
productive, with "meat as thick again
as any other variety." (4) Pimento
Perfection, for salad, fresh or canned;very thick and especially fine flavor.

Fiery, or hot peppers (1) Cayenne,
small, long-pointe- d pods, very strong,
used for pepper sauce, flavoring, etc
May not ripen, but can be used green.
(2)Tabasco. very large plant, three or
four feet high; may not ripen.

Culture Buy good, strong plants,
three inches or more high. Plant in a
warm, mellow, rich soil, in rows IS
inches apart, and a foot apart in the
rows. Guano, hen manure, or any bird
manure, hoed into the surface soil
when the plants are about six Inches
high, will wonderfully increase produc-
tion, and also improve the quality of
the fruit. Try a few peppers this year,
at least two or three plants of a kind.

Egg Plant.
Our climate is rather cool for egg-

plant, which is really a hot climate
crop, but when carefully tended it ma
tures here in a war Summer. It needs a
long season, sunny exposure, and a
warm, loose and rather dry soli. It
is treated Just like tomatoes, except
that it needs even greater care that the
young plants are not checked in their
growth. That is the reason they could
not be set out until all cold, wet
weather was over. It is such a finicky
crop that if the plants are crowded or
stunted the yield is seriously reduced.
Perfect tillage is necessary for them,
from first to last, and any fertilizer ap-
plied must be quickly available. They
do not need so much moisture as peas
or cool season crops. Set them In rows
3 feet apart and 18 inches to two feetapart in the row. The variety recom
mended for us by most growers is
Black Beauty, as earliest and best. Im-
proved Spineless is also recommended.

The fruits are fit to eat- - when they
have reached one-thi- rd their full size,
and are desirable until they are fully
ripe, when they-los- e their .value aa food.

fHE OREG ONIAN. JUNE 16, 1918

'?f

industries

of lumber schooners and a fleet of
Alaska salmon carriers.

Astoria, in fact, was the home of one
of the half dozen yards that were the
means of preserving the wood ship-
building industry on the Pacific Coast,
after the omniverous steel ship had
driven wood shipbuilding successively
from England, from the continent of
Europe, from the Atlantic Coast and
from the Great Lakes. What is now
the Wilson Shipyard at Astoria de-
serves its full share of credit for itspart in the perpetuation on the Pa-
cific Coast of the art of wood ship-
building. This was one of the yards
ready to supply our small nucleus of
trained workers, when our allies began
shouting that they must have ships
more and more wood ships!

Payroll Lamest In History.
Astoria, in common with other fa-

vored locations, heard this appeal of
world civilization. Astoria today has
three yards building standard Govern-
ment wood ships. The Wilson yard
employs about 600 ,men. and has four
shipways. This reorganized yard has
launched two private ships, and re-
cently a 3500-to- n Government wood
ship, the "Quoque." I

The largest of the three Astoria ship- - I

Picking when young also insures a
larger crop. They are sliced and fried
and used as a meat substitute.

Cucumbers and Melons.
May 5th we discussed the soil and

seeding of cucumbers, muskmelons and
watermelons, and recommended thatthey be sown in prepared soil in berry
boxes or on inverted sods. Now they
can be set out in the garden, if you
have not yet done so, in especially pre-
pared hills as desired. They all require
a light, rich, warm porous soil, heavily
fertilized. They should have attained

height of eight or 10 inches and be
about rjady to vine when set out in the
ground. it is difficult here to make
them mature all their fruit before be-
ing killed by frost in the Fall, and they
must be forced in every way possible,
particularly melons. Set them in thewarmest, sunniest location you have,
on the south side of a building, wherethey, will get reflected sunlight is a
good place. A fine way to plant them
is to make holes in the bottom of a
wooden key or large bucket ora large
tin pail, etc., and set it in the ground
so that its top is Just level with theground, filling it full of water often.
Around this plant your vines. They
should be set a little deeDer In theground than they were in the berry
box, etc., and after danger from beetlesis passed, cucumbers are thinned to
three plants to the hill and melons to
four plants, but the hills of melons are
farther apart. If you have your cu-
cumbers and melons planted already,
sink two or three tin cans with nailholes driven in the bottom, near eachhill, and fill the cans with water twoor three times a week. This is alsogooa ior squasn and other vines, andinoeeo, ior otner plants as well. Re- -
mem Der, aDove all, never to water cu-
cumbers or melons directly with coldwater. The sun and soil warm th wa
ter in the cans and the ground warmsthe water when you irrigate with lit-tle trenches, but when you turn thehose on them you apply Mi. Hmhed snow water to warm tender plantsnu jvu ui oureiy stunt tnem, if notkill them. I have a friend who gtth.nher garden hose to her hot water faucetand by throwing the spray up in theair, it came down Just warm enough onher cucumbers, melons, tomatoes andpeppers, but none of these four hn.,iM'ever be watered with cold wstr.for cucumDer Dugs, Mr. Cooter rec-ommended that we put black pepper onthe vines in the middle of the day. andsoot is also recommended for them" To-bacco dust will drive away cucumberand melon beetles if liberally appliedand will lessen the ravages of the flea-beetl- e.

But Bordeauy mixture, well ap-plied, will do the same, and if kept onhand in stock solution, as suggested1"t week, is the easiest and surest
ft IV 14 DC,

xveseeainnj cany vegetables Now isthe time to reseed all our early Springvegetables which we want to continueto have fresh in our gardens afternave growing now are gone
cenUy. ".What is the moat helpful thins
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yards is McEachern's, with six ways
and employing about 1200 men. Only
a few months ago McEachern's was the
largest wood shipyard in the United
States, and this yard is still one. of
the largest, having launched eight
private ships and two Government
ships, the "Astoria" and the "Salmon."
The newest among the Astoria ship-
yards is Rodgers, now with four ship-wa- ys

and employing about 400 men.
In summary, the three Astoria ship-

yards are today working on a pro-
gramme for the construction of some 30
contracted Government wood ships,
three of which have already been
launched. And this summary ' neces-
sarily implies another fact, for a
launched wood hull is far from being
a completed ship. There is a final link
in the chain that has anchored the As-
toria district, as a district unit on our
Government cy wood ship
shipbuilding programme. The Gov-
ernment has recently commandeered a
local plant for the final fitting up of
.the Government wood ships launched
on the lower Columbia. This plant, the
Astorian Marine Iron Works, though
only a few months old, already em
ploys about 150 men.

Closely related to the war programme

I can tell the people now?" and he re-
plied, "Tell them about insect de-
stroyers, and tell them that they can
plant all their early vegetables now for
a Summer crop. So many people plant
everything once in the Spring and let
that end it. not realizing that they can
just as well plant their garden all over
again, as the early crop matures, and
have nice, fresh vegetables in mid-
summer and in the Fall In this cli
mate."

So just as soon as you harvest any
crop now, get another right in in Its
place. Spade up the ground and work
it over so it is soft and fine, adding
manure to it if possible. If not, buy
some good, reasonably priced commer
cial fertilizer from your seedsman, who
will advise you what is best to use on
your soil. Remember to be sure to
save all your wood ashes to use or buy
the incinerator ashes, as they are not
only such a good fertilizer, but also a
most effective protection against In-

sects. Of course your must not sow
your ashes too thick anywhere, as we
all know that nothing will grow In an
ash-hea- p, but a modern amount of
ashes is very beneficial to our heavy
clay soils in particular. In selecting
varieties to plant now. if you buy new
seeds, remember to buy those recom
mended as particularly hardy, especial-
ly those said to withstand heat and
drought; but our summers here locally
are never very hot. and we can Irrigate our crops if they are suffering
for water, so we can grow nearly all
our Spring vegetables again in Sum-
mer, with good care and cultivation.
Next week we will talk fully about
the best methods of irrigating, or ap-
plying water to plants In any way.

Beets need a good deal of water. If
the ground is as dry as it has been for
some time, it should be thoroughly Irri
gated, and the water allowed to pene-
trate the ground and equalize the mois-
ture for a day or two and make a dust
mulch on top as soon as possible and
maintain it. Then, if seed are sown in
this damp, well-prepar- seedbed, they
will grow and do well as they do in
the Spring. This applies, of course,
to all tender plants, or those needing
much water.

Here are some varieties of early
crops which should have matured now
(except beets) with suggestions In re
gard to a new planting of each at this
time.

Table and Sugar Beets.
The round, or turnip table beets are

grown for Summer use. The long va
rleties are grown for Winter use. and
on the Pacific Coast may be left in the
ground all Winter and pulled from time
to time as needed. This is important
information, and something many do
not know, but can their early beets for
Winter use. Beets planted early ma-
ture about July 1, but the young beets.
pulled to thin the crop, makes finegreens cooked tops- and all. Seed should
be planted in succession every two or
three weeks until the middle of July
so you have time for a sowing now and
two later ones. With good thinning,
weeding and cultivation they will do
well if they have moisture enough to
make a quick growth.

Sugar Beets I hope you all read a
recent article In The Oregonian advis
lng the planting of sugar beets forsyrup. Washington. D. C, experiments
established this method as reliable, and
it is certainly most important that we
make our own syrup and brown sugar
at this time if we can. 1 hope you will
all try a row of these beets.

Full directions lor preparing; the

of the above industries are the activi-
ties of the Port of Astoria municipal
docks and I am reminded, just here, of
my original reference to Astoria as
'.'the neck of the bottle." At least.
Astoria is one end of the neck of the
bottle of the great shipbuilding indus-
try of the state, for the Columbia River,
as the Oregonians already know, has
achieved the enviable record of having
already launched more wood ships than
any other shipbuilding district of the
United States. And permit me to add
that I do not rare in the least to de-

bate the question whether "the nerk
of the bottle" is 10 miles long, or 120
miles long. For my part I am willing
to leave this question for the respective
rival ghosts and patron gods of Astoria
and Portland to weave out in their own
way.

But I am concerned with present
facts; hence I mention the work of the
Port of Astoria as among the war ac-
tivities at the mouth of the Columbia.
The Port of Astoria warehouse, some
90 feet wide and more than a quarter
of a mile long, is handling great quan-
tities of war goods of various kinds.
Their coal bunkers are among the larg
est and most complete on the North
Pacific Coast, holding 3000 tons of coal
and being able to handle and weigh
coal at the rate of 175 tons per hour.
Their million-bush- el concrete grain ele

beets and making the syrup will be
given in the Fall. Besides, sugar beets
are good beets for table use for pickles,
etc.. and worth raising for these usea

Sweet Corn We should surely plant
more sweet corn at this time so as to
have it maturing in succession. Golden
Bantam Is probably the most delicious,
but the ears are small and it is not a
heavy ylelder. Portland Market, while
a dwarf corn, has ears often a foot
long, and is, very highly recommended
as to quality. The Evergreen corn is
the heaviest producer, but not so sweet.
One authority says: "To have the fin
est sweet corn, it must be picked in
just the right condition that is. when
the skin of the grain breaks at the
slightest puncture, and planting should
be made frequently enough always to
have a supply at this stage. The qual
ity will be inferior if it is either a few
days too old or too young."

Lettuce. Our first lettuce should ba
all harvested, and other crops we have
planted in succession coming on finely
with the cool damp weather we have
been having. One "trick" that you
may not think of, if you planted too
much lettuce and have more than you
can use, you can use it in place of
spinacli as the most delicious "greens"
you ever ate. Do not think it is too
late now to sow lettuce. The New York
or Los Angeles market is guaranteed
to produce fine heads, even In the heat
of Summer, and is recommended by all
our seedsmen as the very finest sort
we can raise. Each plant should be
set four inches, or big heads. 6 inches
apart, and they grow according to the
amount of plant food in the soil. An
application of nitrate of potash moist-
ened with water near each plant near
each plant, well worked Into the soil,
helps them very much at this time.
Another "trick" in raising lettuce is.
if you only have a little you can pick
off the bottom leaves and use them as
you need, and the plant will grow for
some time before going to seed. In
this climate we may keep planting let-
tuce in succession, and have It in our
own garden practically the year
around, instead of paying five cents to
lu cents per head for it on the market.
It matures from 40 to 60 days after it
is planted.

Onion Sets.
The first green onions we raised

have all been eaten, but we have others
coming on in succession. It is very
little work to plant a row of onion sets
now along by your cabbage, tomatoes,
etc They will be pulled and eaten be-
fore your Fall vegetables need the
room, and your seed onions will not
be ready for thinning for some time
yet. When they are. you will have
them to use for green onions.

Peas.
Our early peas are ready for use now,

or should be. They will not last long,
but we have four or five other seed-ing- s

planted, and it is not too late to
sow another double row now. Be sure
to select seed of varieties described aa
"hardy." or of strong robust growth.
as it Is harder to grow peas in hot
weather than other vegetables. Plant
them in rich soil in the coolest part of
the garden. If possible, where they will
be shaded from the hottest afternoonsun; do not manure them, but irrigate
them occasionally, aa needed, and you
can have delicious green peas all Sum
mer.

Radish.
These also do better in cool weather.

so plant your new row in a shady place,
or where they, will be shaded by. other
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vators are 95 per cent complete and
will be ready for grain by August 1.

Tents Pitched la Streets.
Pier No. 2, of the port docks, where

is located the Astoria Marine Iron
Works, is equipped with a traveling
railroad crane which lifts 50 tons. The
Port of Astoria has recently acquired
250 acres of additional land, with 7000
feet of water frontage, as the site for
the nine additional piers of the planned
completed municipal docks. The port
is constructing, this Summer, one link
of their complete waterfront paved
highway, this new link to cost about
1100.000 and to connect the Wilson and
the McEachern shipyards.

Because of these various war activi-
ties, Astoria is today passing through
the busiest stage of her existence.
Frenzied, one almost might say. As-
toria is one of the few cities of the
Pacific Coast where the housing prob-
lem is really acute. The wonderful
thing is that the town is still able,
some way. to absorb more and more
people. The war activities continue to
grow and more people continue to
come. Some of these people bring
their own tents, and scores of tents
are staked out in the streets. Rooms
are at a premium and every Saturday
night a straggling few of the soldier
boys from the nearby forts and spruce- -

vegetables, there will be plenty of
room on the north side of your cab-
bages, etc. Radishes take up so little
room they can be planted almost any
place, but it should be by vegetables
that need much water, so they will be
kept growing and crisp. The great en-
emy of radishes, aa of turnips, etc.. is
the root maggot. One of our seeds-
men tells me that a preparation called
Carco Is on sale at various seed stores.
which he guarantees to be an abso-
lutely sure preventative of the root
maggot. It Is applied by watering the
young plants with it diluted, according
to directions on the bottle. It is very
cheap, 1 pint selling for 50 cents and

pint for 30c, and the latter being
enough to go all over an ordinary
sized garden. This la surely good news
to all lovers of radishes, as the mag-
gots have made It almost Impossible
to raise the finest kind, the white icicle
at alL

Spinach and Chant.
Spinach Is a Spring crop and a Fall

crop, because Spring and Fall give the
cool moist temperature it needs to come
to perfection. What was sown last
Spring should all be cut before hot
weather, as - they are apt to become
tough and stringy, unless planted In a
partially shaded and damp location.
Usually we do not care much for
"greens" In Summer anyway, or can
get them from other vegetable tops If
needed.

Swiss chard is just maturing, and
may be made to last a long time by
picking the large . bottom leaves and
letting the-top-s grow. Remember that
the big white mid-rib-- Is fine cut out
of the green leaf, and prepared like
asparagus for one meal, the leaf part
being used for "greens" for the next.
In order to keep the plants tender and
crisp they must be well watered and
fertilized, and shaded If possible.

Tnralpa and1 Kohl-Rab- t.

Our early turnips should have been
ready for use June 1 and kohl-ra- bi

June 10. so both will soon be gone.
They should all be used before hot
weather, as that causes them to become
tough and bitter. We will sow seed
again in late July, or August, for Fall
crops, both of which are Just as good
as the Spring crop. As turnips can be
kept fresh all Winter there is no need
to can or dry them in our climate.
Remember If you are troubled with
root maggot in raising turnips, the
preparation called "Carco" sold by our
local seed firms is guaranteed to be a
sure remedy.

Parsnips and salsify require the
whole season to mature, and what we
planted this Spring will not be ready
to use until next Winter and Spring.
Celery culture wilt be discussed fully
next week, as the plants should not be
set in the ground until the latter part
of this month.

Very cordially,
TOUR GARDEN NEIGHBOR.

Don't Sprinkle Your Garden.
Grace Tabor writes in the Woman's

Home Companion for June:
"It has already been explained, but

it will bear repeating, that watering
a plant or a garden space by sprink-
ling In usually more harmful than
helpful.- inasmuch as it induces the
growth, up in the moistened area, of
fine feeding rootlets that should be
deep in the ground. These, reaching
in a network near the surface for the
moisture, find themselves exposed to
the tierce and baking; heat pX midsum

9

i
4

uYv'.,

S n irW ma mp Than jj

production camps beg for the oppor-
tunity even to sleep in the city JaiL

Astoria Is struggling to keep up
with her new war industries. Durlni?
the past few months the town has so
far outgrown its street railway system,
for instance, that if the Astorian is in
a hurry he never waits for a crowded
car. but walks. Likewise, the city elec-
tric lighting system; so much over-
worked that it must stop every one
in a while apparently to rest for ex-
ample, a ehort time ago, the circus en-
thusiasts of the town held their breath
several times during the evening when,
the lights went out while the woman
was in the lion's den.

But Astoria has a spirit. The housing
problem Is acute, but there are agencies
at work toward its solution. One of th
shipyards, for instance, has brought in
that famous old side-whecl- er of tha
Columbia, the T. J. Potter, as a rooming--
house for its men. The Port of
Astoria and civic bodies are active,
toward the encouragement of new
building. And Government housing;
aid Is possible, either in the takin&r
over and the refitting of some of thai
older buildings of the city, or In a
colony of new buildings. Astoria is
striving worthily toward doing her fullpart in our National cy

programme.

mer whenever the moisture dries out.
and dry out It will. They are unable
to bear this scorching, being extremely
tender and demanding cool earth
around them; and the result is either
death to the plant or so weakened and
miserable a condition that it might as
well die.

"This, surface watering by a hose or
hand bears no relation, of course, to
a thorough saturation such as a system
or Irrigation makes possible. But un
less cuch a system is installed. I wouldurge every gardener in the country to
pin his faith to the cultivator and his
own industry therewith, rather than toany method of watering by hand. Cer-
tain things may be 'watered In' whentransplanting: but otherwise eschew
the hose and watering can.

To Stop the Track Noe.
The problem of suppressing the

noise and shock of the streetcar in
passing over an intersection has been
attacked In a-- novel manner by a Phila-
delphia Inventor. Samuel L Meeker,
who accomplishes the object without
the use of any of the moving and in-
terlocking parts which characterize
most of the inventions for this purpose
and without making any great changes
in the design of the crossing Itself.
The latter is constructed in one piece
or unit and at a point slightly in ad-
vance of tho intersection of the rail
sections.

Each rail section Is formed with the
face of the rail cut away in an Incline
which allows the weight of the ve-
hicle to pass from the base of the wheel
to the fluuge on which it continues fora few feet, until the wheels have passed
entirely over the intersection, when theweight of the car again passes to the
base of the wheel. This change Is so
gradually accomplished that it is not
noticeable to ftie passengers and thecur passes over the crossing without
Jolt or noise. The latter is a matter ofgreat importance to persons living In
the vicinity of such intersections, forthe pounding of the cars over thetn atnilrht comprises a serious nnnoynnce.

Easy and Safe Way
to Tint Gray Hair

No Waiting. No Uncertainty No
Fear of Harmful Results Just

Apply "Brownatone.
Thfr la a TnsajE In this little rfrlfrfor every ' omuu who finda her attra --

tivenc? marred, or ho Is looking oi lerthan she thmlJ bee ji u o of c ry. tad edtrraked or bleached hair.
Kor Mie nd no lonjcer be dependent

on old - Turn ion d '"ha.tr dye" orrestorer. All she to do is toret a b.tt.e or- tho hair tlntinreparation "llrownntone" and devote afew minute to bringing back her youth-
ful appeitranre.

The d Irevt ions that come with every
bottle are so plain and easy to foilovy
that no previous -- xprinrr whatever isneestary. and "Hrowmtont" la guar-
anteed absolutely ha rime.You fan obtain any thade from llchts;oadn brown to th deepest brown or
black. He sure to mention shad desired,
when writinx or purchasing.

Sold by lead in m drug stores and toiletcounters every here, two at sea, 3oand IM.V
A sample and booklet will be mnt (di-

rect from manufacturers only) on receipt
of 10 cents.

Prepared only by The Kenton PhirmirtlCo., Suite u Coiiplu bid:.. Covin-ion- , Ky


