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The Agricultural College

Is a Friend to the Farmer|

Bulletins and News Notes From the Staff at Pullman,

VIEW OF WASHINGTON AGHICULTURAL COLLEGE AT PULLMAN, WASIL

IS SOLE AIM I8 TO

ALD AGRICELTUIISTS,

County Argiculturists
Have Interesting Work

NTERESTING roports are being

recelved of the work of the county
agricnlturists In different paris ol
the state. In Okenogan County J. H.
Hughes co-operated with the schools
and, at Brewster, December 8§ was
declared “Potato Day," 60 studenis
of the high school partielpasing. Mr,
Hughes gove an address on the his
tory and habitat of the poiato. A
prize was glven for the largest num-
ber of words formed from the word
potito, Ninety-two  words  were
formed by the winnef, In a judging
contest between the boys and girls,
the girls won the prize. At the close
of the afternoon’s work, a “'Belter
Pouto™” elub was formed.

J. R. Shinn, of Spokane County,
Is glving Mustrated lectures In the
wohool houses of his county, These
lectures are given In the evening,
giving Mr. Shinn an opportunity to
visit the farmers the following day,
glving practical work to the farmers,
Mr. Shinn useos B0 slides In his loc-
tures, sghowing farm scones, the grow«
Ing of vavious Kinds of crops suila-
ble for the vicinity, the best methods
of growing these crops, and kindred
toples,

Vetevinarians' School.

A new feature In the way of n
gradunte course for veterionrciaug
and stockmen, will be Introduced In
the Vaterinary Department of the
State College, Thig course will be
given during the term of the Winter
School for Farmers and will be the
woek beginning January 25, The
lectures and demonstrations will be
given by the diferent membera of
the faculty of the Veterinary Depart-
mant,

Daley Cows At School,
A herd of 23 dalry cows will be

used for practical lessons for the
dalryoen  attending the  Winter
S8chool at the Staite College, Those

viglting the herd at feeding thne will
find each cow in a stanchion stall
with her peme printed on n card,
Angel, a Holsteln, Is giving 656
pounds of milk per day. The heavy
producing vows wre milked three
thmes datly, at 8 in the morning, 4
in the ovening and at midnight.

Noon Lunch Club,

Under the ausplees of the Y. W, C,
A. of the Buate College, a noon lunch
viubh has been formed among the
voung women who bring thelr
lunches, A rooin adjoluing the Y.
W, C. A, parlor will be fltted with
elicirie stove and convenlences [oy
peiting u simple hot Junch, ' The
maotto of the elub Is “Love, Hoealth
and Borvies'

Miss Hdna Michaelson and Erpest
Fllzalmmons have recontly returned
From Germany and have wrltten ar-
Helesa for the alumnl magazine of the
Stuie College, glving thelr very Inters
eeiing  oxpurlences In that country
during the past few months.

Boys' and Girls' Clubs,
.0, Newbll], stute Jeador of Boys'
. Glrels’ clubs, has formed 46
¢hilin this Fal) In different portions
i the state,  (F this number 28 are
garden and cuoning clubs; 10 are
pig and pouliry; four are corn and
nlialfe; O are graln and miscellan-
eoting one Is thrift and marketiug,
s tmigossdble o estlmate the
wmioint of good which will be the
resith of these ciuhsd It will brfag n
nuw thought and n pew impetus 1o
the work of the farm,
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A page of Isleresiing Hems Pram
the tregon  Agriculiwral College =t
Corviellis will sliernate o the fanm
weekly wiih & page of mews Boles
fram the Wushiluglon Stale Celloge
b Pullmas,  This will afferd an lo-
terehange of slews (rom the twa big
agriculturdl colleges of (e North-
west thut should prove of beoeflt to
ihe vemder, far the institutbens deal
with similar problesmas,

Methods of Preparing
Supply of Summer Meat

8 the time of yoar approdches
A when farmers prepave thely Sum-
mer meat supply, the following ree
ipea Tor curing and smoking are of
special Interest,

Professor Wihillam Hislop, anfwal
husbaudman of the 8iate Experlimont
Statlon at Pullman, states that it 's
highly essentia]l that meat Intended
for enring be thoroughly conled, be-
cause {f the surface of meat comes In
contact with =alt before all the ani-
mal heat {s removed, It will have a
tendency to shrink the muscles and
form a voatlng on the outklde which
will not allow the generating gases
to escape. Meat, however, should
never be frozen when salted booause
the brine will not penetrate uniform-
ly and uneven curing will result, The
homg and sides should he trimmed
smoothly and no tag e¢nda left, care
belng (aken to expose as Hitle lean
meat ns possible, Mor best resolis,
the ment must be fresh, Earthep-
ware jars give good satfsfuction, but
onk barrels with wooden hoops ard
loss cumbersome (o handle,

100 Pounds by Sugur Cure Reclpe,

Eight poundes of salt, two pounds
of brown sugar, two ounces of salts
peter,

IMasolve the ingredlents in four
gallons of water, and boll the hrine,
but always pour the bring eold on
the meat.  Ovdinarily, meat takes
from six to elght weeks o cure, de.
pending upon Its fatness and quality

Before the meat is piaced In the
barrels, rub ench plece with galtpeter,
and pile them up, In this way, sono
bhlood Is drawn out, The next dav
pack them tightly In barrels, pous
in the brine and welght down. Al
ways pack the hams and shoulders
on the bottom of the barrel,  If the
brine sours, take out the meat, wush
It thoroughly and ponr in new hyine
After the necessary time has elapsed,
tnke out the meat, wash It and hang
It up to drip for two dave previous
1o Iis going Into the smokehouse,

Dry Cure for 1000 Mounds,

Forty pounds of salt; 10 pounds
of Now Orleans or brown sugar; foux
pounds of black pepper; one snd one-
half pounds of saltpeter; oue-balf
pound of cayeune pepper,

Mix the above lagredients sory
thoroughly and appl¥ half of the mils-
ture to the meat, rabbing It all over
very carefully, but sspeefally around
the hip, hock and stifle foints, Lot
it lie In the barrel for 10 davs to
two weeks, then resrub the mear with
the remainder of the mixture and
leuve It for four to elght weeks In o
vool, diy place when It will he peady
to smoke, The slow cure will glve
better results than the fast eure.

Salt Cure for 100 Pounds,

Ten pounds of salt, two ounces of
micltpeter, four gallons of water,

Cht the carcass [nto smsller parts
than for the brine cure, Pirces ahont
KX Inches square will e bhest. Pour
the brine over the meat. When cold,
cover and welght down to keep them
under the brine. The pork should
b Kept ln the brine unil] used,

Suwwking the Meats,

Plekled and cured meats are
sioked to ald In thelr preservation
The smoke seals up the POres, nots
as o vermifuge, alds In drying, and
adds rflavor to the produet,

The smokehouse should be six to
elght feet high for ordinary farm lise,
Smull openings under the EAVER, OF
a chimney o the roof will provide
the esvential free elrculaifon, A fire-
pot bullt outside of the house propey,
with a flue through which the sloke
may be conducted to (e meat cham-
ber, gives the best results, A fire
way be bullt on the flows of the house
when the former method canpor be
udopted,

Briek houses are hest, but large
drykoods boxes and even barrels ay
bo made to serve as suolichouses
wWhere ouly small amounts of meat
are 1o be smoked, However, the cur-
Ing of meat o such subgtitures |s
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Winter School Now On
at Washington College

INTER school at the Siate Col-

lege began January 4, to con-
tinue six weeks, Among the gub-
Jeeta 1o be consldered are  Dry
Land Farming, Soll Managemvent and
Crop  Produetion, Ponltry  Ralsing,
Farm Dairying, Animal Husbandry,
Foresivy, Farm Mechanies, ele.  1n
the women's department are lossous
on  Foods and Cookery, Home
Decoration, Home Management,
Drossmaking, Sanitation, ole,

Farmers' and Hoysekoepors' Week
has been changed from the weelk of
February 8 1o the week bogiuning
February 1. Among the apeclal at-
tractions for thin week will be the
talks given by five of the highest nu-
thorftles fn the United Stalos on
thelr respective subjecis, Dr. J. W.
T, Duval will speak on firain Stand-
ardization; Charles E. Bassetl,
Marketing; O. H. Bengon, Boya” and
Glrle® Clubh Work; €, B, Smith, Farm
Demonstration: D, A, Brodle, Farm
Management.  These men are from
the Bureaun of Plant Industry, U, 8,
Department of Agricalture,

The ¥, M, C, A, nnd Y. W. C. A
hre making the swtay of the Winter
School students as pleasant as pos-
sible, and are areanging soclnl even-
Ings for thelr henelit, Through
these  organlzatlons, rooming  und
bonrding places dre obinined,

mors difflendt and the results  less
Uniform,

Green  Mekory  or  maple  wood
smothered with sawdust of the same
Miaterial gives the best results, Hard
woods are always proferable (o soft
woods, Resinons woods tpines, firs,
spraces) should nover be used, b
viause they wre Hlely 1o impare byd
flavors 1o the product.  In the pro-
duction of Wesiphalin hims, Juniper
wood and berries nre used.

Filling the Wouse,

Before  putting meat  loto ithe
smokehouse, 1ake 1t our of the brine
and let L drip for 1wo dosw, In
cases where the brine was st rotg, it
will b very advisable 1o souk the
ploces In eold water over nlght 1o
preveut a erust forming on the ont-
#lde when |t Is drained. Then sus-
pend wll the meat below the venti-
Iniors so that no two pleees cotan Into
contact, as this would prevent uni-
form smoking.

Kocping Up the Fhe,

A\ slow fire may then be Hghtod,
warming up the meal gradually. In
eold climates 1t (s best 1o keep the
fire golng at & wteads temperature
untkl the smoking is completed, In
feom 24 to 30 hours,

In Spring or Summer a fire mny
e staried every two or throe duyw
for two weeks, when the moar will
e sufficlently colored.

Smoke will not pepetrate frosen
raont,  Flies should e cacluded by
keeplog the houwse dack and the maat

eooled by opening the doors und
venilintors

Keeping Smoked Meats,

A dry, cool collay or attle with
free clronintlon will be  (he hest
Mace Iy which to keep Knoked moals
AL all sensons, provided i s
dark and the Mes e lnded It i
desired (o keep the moent for b loug
e, wrap It In waxed paper, then
o moslingd or canvas, and huug It in
a dry, afry, soo) place,

Kopt

1'q|r}\au|umd:mﬂ» Course in Agvienlture
The State Collego Bunounces the
fullowing correspondenes courses In
Agricuiture to be yeady during Jan-
uary: Cereal Crops, arranged by J2.
G, Schaler, professor of crops, State
College, and & course In Dry Farm-
ing, arranged by C. C. Thom, pro-
fessor of soils at the college, Infor-
matlon regarding these COMMIeS may
he obtalned by addressing the Extan-
slon Department, Stgie College,

Just dolng as orhers do without
knowing why is, nnd o b
mighty dull work, Uht e e
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Future for Cranberry
' Growers in Washington

HAT Washington will prove one

of the greatest eranberry pro-
ducing states of the Union 1s the be-
Hel of R, J, Dalton, of the Stuie Ag
rleultural Department, who, ot the
Instance of Governor Lister hay besy
Investignting the conditlons,

Dulton has found that Washingtoy
has eranborry bogs equal in area tg
one-fourth of all the eranbery marsh
of other states combined, and the
climutle conditlons on  the  Paelfle
Const are more fdeally adapted 10
cranberry culture than in any other
ulate,

“Of the G000 meres of eveellent
cranberry marsh In Washingion,”
sald Mr. Dalton yesterday, “hut 1000
ucres are under oultvation, The
Washington cranberry lu (he largest
offered In the market, being the sk
of a lurge Blng eherry and of ey
cellont fluvor, Tle culture offers big
ger returns, UHkely, than any other
character of farming, Oune acre of
eranberries will gupport a family, and
the productlon per aere in (his state
Is fur In exeesy of Kastern acreage
production, Where but 75 (v 100
barrels per acre are grown lu the
Enst from 130 to 175 Larrels per
acre are grown In Washington, The
market Is also vastly fn favor of the
Washington grower, The Kasters
prower gets from $4 to £5 por bar-
rel for his product while the Washe
Ington eranberry sells at from §9 o
$12 per barrel, Due also to the
very mild Winters here ihe Washing-
ton grower has & big advaniage in
the amount of work necessary (o proe
duce erops, The returns from cran-
boprry eulture are really tremendoos,
and the eranberry marsh now lying
Il In this state will (o no distant

timwo  he  producing  hundreds  of
thousunds of dollars anoually.”

A Mathemation) Spree.

A phllosopher has calonlated (hat
n single grain of wheat produces 60
gruing and that these (ity will sach
produce G0 gralos moro and so on.
Thus n galn would develop in the fol-
lowing way: In the second year, 2500
grains; o the third year, 125,000
pralng; In the alxth year, 15,625,000,
000 graing; In the 12th year, 2234
140,625,000,000 gralns, ‘I'ne thind
year's crop would gilve 300 mon one
meal, leaving onough bran to feed
olght plgs for one day. The produce
of a single grain in the 12th year
wonld suffice to supply all the world
with food.

All In all, diseing the wheat siub-
hle fmmediately after the binder I8
sitfe procedure, no matter what you
intend to put the stubble Into,

THE HINMAN

MILKER

Ix nolselons, lght, easlly cleansd
na vacuum in pall, no piping -
Just & wimple drvive 5.041: it 14
twWo moving paris, nys 15
per cent on Investment, Milks
200,000 cown mnmi“‘ and night.

Write for froe booklet
Belore you turn paxe.

OREGON AND CALIFORNIA
BRANCH HOUSE
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