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Plank-Frame Harn.

The evolution of the plank-frame
barn I8 the natural resplt of the scar-
clty of timber for building. A con-
slderable saving in lumber and ease of
bullding Is effected In the plank

PLANK-FRAME BARN,

frawme,

Less time and fewer men are
required In the erection, and there Is
little or nothing sacrificed In strength
ginee the excellent method of bracing
enables them to stand the pressure of
hay and grain within or strong winds
e bt ot A anliil  frame  fonndntion
mny be used or the eotire strocture
may be of plank. A good, firmly bullt
stoné and cement foundation 1s advis-
able. With this to rest the plank upon
the frame Is ralsed,

No sills are used and the upright
studs take the plice of posts. Two for
eqch post are sot on the foundation on
each slde. Detween these the cross-
plank is placed and spiked so that it
will extend the width of the barn and
tie the two sides together. The scant-
lings on ench slde of the barn floor,
forming center posts, are then ralsed
and spiked In place. Upon the outside
of each upright Is splked a plank of
the same slze as and parallel with the
first cross platk, This gives three 2x8
inches for ecrosa sllls through the cen-
ter of the barn, each joint or bard be-
Ing fixed in this way. End joints, using
boards Instead of plank on outside, give
the bedwork of the barn. At the sides,
between uprights In place of &lll, a
plank is firmly spiked; this holds the
uprights firmly In place and prevents
working sldeways while the thorough-
1y splked cross planks prevent all move-
ment in other directions. Throughout

CROSS-SECTION SHOWING BRACING.

there should be '11:)_R|l:1-:'|;lg of splke
nills, as these are an essential feature
to secure solldity.

Heviving 0ld Frult Treea.

A Maryland fruit grower has after
geveral years of experimenting discov-
eredd o way td revive old fruit trees
and keep them in Dbearing condition

* long after thelr supposed stuge of use-
fultess has passed,  As the cause of
decay in o tree Is Its inability to earry
the sap to all of Its branches, heading
the tree lessens the area to be travers-
ed, the amount of top to be removed,
varying acceording to the farmer's judg-
ment. HDone<dust and ashies muost then
be administered as a fertillzer, the iug-
ter In the autumn and the other In the
spring. This treatment will revive old
trees, the cutting off the branches, tend-
ing to increase the number of fruit
pbuds formed, and the ashes and bone-
dust tending to stimulate the ftree
growth.

Rean Poles,

As soon ns the llma beans start up
the pole, be sure to tle them up with
raffla.  If you are trying to use last
year's white birch poles, you are going
to have them rot off and fall down and
cause no end of trouble, There 18 noth-
Ing better than cedar bhean poles,

Tenting Sollw,

All solla are_formed from disinte
grated rocks and organle matter. Of
the latter, solls contain from 1 to more
than 70 per ceat; It 18, however, only
in bogs or beds of peat that the amount
jast named I8 ever present. The best
wheat lands contain only from 4 to ¢
per cent of organic matter; oats and
rye will grow In solls containing only
1 or 2. The Intelligent farmer should
endenvor to ascertain what 1s wanting
fn the soll and supply It, remembering
that he can make no possible mistake
with barnyard manure

Crop-HBound Fowls,

Every farmer ls famliliar with what
i1s called “crop-bound” In fowls. The
erop becomes packed with food that
has ceased to pass Into the gizzard
of the bird. If the contents of the
crop consist of graln only, the fowl
should be kept from food for some
days. In addition, the crop should be
manipulated with the bhands. This will
tend to loosen the grain and start [1s
passnge Into the glzzard

Sometimes the condition 18 caused by
feeding cut hay, dried nlfalfa or clover,
which have packed at the point where
the food should pass out of the crop.
One poultry ralser In cases of this kind
pours sweet oll down the throat of the
bird, and this loosens up the mass. In
bad cases he opens the crep by cut-
ting and removes the collected- food,
afterward sewlng up the crop. He says
that thls does appear to eause the bird
much paln. After this I8 done the bird
should be fed only mlk or other light
food for some days.

For Welghing Lamhbns,

Mr. John Spears, of British Colum-
bin, gends to the Montreal Star a sketeh
of a confrivance for weighing live
lambs. Farmers who have lambs to sell
are ln need of some such method of
ascortaining their welght. It consists
of an ordinary wheat sack, having two
suitable sticks attached to top and
bottom. A stout plece of rope Is at-
tachpd to the ends of each of these
gtlcks. The whole forms a sling. By
this method the lambs do not wriggle

HOW TO WEIGH THE LAMB.

and they can't get out when once in,
and it is very quick, bumane and ef-
fective,

The Farm Garden.

No farmer ean afford to do without
a good garden. It is not to be expectod
that every one will be n fancy gur-
dener, but every one should give suifi-
clent attention to the subiject so as to
produce all staple vegetables enrlier
than can be produced in the fAeld. It
Is not only essentiul to the health and
proper enjeyment of the fulully.' but
it Is actually a matter of profit, Could
your whole farm be made as smooth,
dry, rich and as well cultivated as a
good garden, the Increased product
would pay a large per cent of profit
upon the outlay. In the garden, or in
. separate compartment, may be cultl-
vated strawberries, raspberries, block-
berrles, currants, grapes and dwarf
pears. They can all be had at a very
sl cost of money or labor, and will
ndd fmmensely to the enjoyment of
the household.

Feeding Ment to Pouliry,

That fowls and especially laying pus
lets and hens require a certaln amwount
of animal feod I8 admitted by
one who understands poultry, but It
Is an extremely nlee point to know
just how to feed them and not overdo
it There Is much danger in feoding
ment for, to be valuable and do the
fowls no harm; it should be perfectly
fresh and fed in small quantities, The
local butcher is tempted to work off his
putrid meat on the customers who want
it for feeding fowls and such meat will
mean trouble for the bivds, bewel trou-
ble of a #erlous nature,

PYeE)

Collnr and Soaddle Golls,

Gulls on horses arve due to severnl
causes, but frequently to saddles and
harness that press unevenly on the
body. The collar should fit the horse
perfectly, and it cannot be too good. A
loose girth to a snddle may allow it to
shift. When a gall I8 notleed there Is
something wrong with the saddle or
harness, and no remedy will be avall-
able untll the cause of the gall Is re-
moved. An exnmination of the haruess
should be made whenever the horse ia
brought up from work at night, and It
should be kept in good condltion or the
horse will suffer,

In a current Callfornia report It is
asserted that a new process for pre
serving perishable fruit and food prod-
ucts bas been discovered and tested
with success in California. It is sald
that by the use of & vacuum fresh fruit
may be kept from spoiling, and the
promoters of the new process say thut
by this means fresh fruit can be ke
perfectly fresh for three months. De-
eny 18 sald to be wurded off in the most
remarkable mamer, It I8 claimed that
this new vacuum process will revoln
tionlze the transportation of fruits and

vegetubles from California,

‘|and eggs, then flavoring, mixing all to-

Unsetul to Homsewlife.
Handling bolling clothes with an ors
dlnary pole was pot dunsiderad auupy-
tn-dnhe method by an lowa inventor.
He therefore evolv-
ed the apparatus
sown here—a pair
of rforceps so
shaped as to firmly
and positively grip
the clothes =0 that
they can be handled
without tearing. It
resembles very
much a palr of
scissors, having two
levers intermedl-
One end of the levers

voR HOT CLOTHES.
ately plvoted,
is shaped to form a handle nod the

other into spoons. These spoons are
hollowed out to form a recess, the back
belng slotted, which reduces the welght
and also gffords a firm grip. Between
the handles 18 n spring. It 4s the In-
tentlon of the Inventor to munufucture
these forceps ofs aluminum.

Spiced Crabapples.

Prepare the apples as for preserves,
Make a syrup of one pint of vinegar
to three and a half pints of spgar.
Ponr aver tha frait and et stand over
night. Boll the fruit, a Httle at a time,
in the syrup till render. Pack the frult
In jars. Add mixed spices to the vine-

A WONDERFUL GROWTH,

Curions Detalls of Human Halr as

Revealed by Mlieroscope,
A study of the halr will afford novel-
ty to many. It Is so common a sub-
stance, and exhiblts such n menger in-
formation to the unalded vision, that
few people suspect it to be worthy of
prolonged attention, Yet each balr of
the human body Is a wonderful growth,
full of curfous detalls,

The halrs of anlmals differ so con-

the other, thut a
pruttloed microscoplst can  determine,
upon viewing a single halr handed to
him for Inspectlon, from what crea-
ture it had been plucked. The hair
of the hunnn speclmen sprouts from
o tiny pit formed in the skin. 1ts go-
called root 18 really a greasy bulb, oe-
cupylng the cavity referred to, llke
an egg-shaped ball of fat, from which
arlses a tube with a sharp and well-
defined shell, as It were, terminating at
Its utmost extremity in o point. This
tube 1s filled for the greater part of its
length with n pulpy matter, which may
be compared with pith in plant stalks,
nlthough, sclentifically regarded, it 18
of a totnlly different nature, The va-
rled color of halr I8 due to Interlor de
posits in the form of invisible grains
of plgment, or natural palnt, and it Is
through the loss of this matter that
halr becomes gray, In which cage the
halr may be llkened to a seml-trans
parent, glassy tube,

A very marvelous clreamstance In
connectlon with buman halr Hes In the
fact that It outer surfoce 18  not
emooth, a8 genernlly supposed. It |s
netially eamnplotely coversd  with in-
credibly minite scales in a  slinllar
manner to the wlngs of butterfiles and

gar to sult the taste, boil down to
enough to jost cover the frult, pour
over |t and seal. Crabapples can be
carefully gathered and stored away
till the throng of other frults Is over.
In faect, tlie above recipes ure those
used with wild ecabapples, which were
formerly burled In the ground to ripen;
but these formulag can be used suoc-
cessfully with the cultivated varleties,

Deviled Eggw.

Boll as many eggs us are required
for ten minutes, put them In  eold
water, and when cold shell them, Cuot
In halves lengthwlse, remove the yolks,
and rub them to & smooth paste with
a tablespoonful of chopped tongue to
slx eggs, a dessertspoonful of salad oll,
salt and eayenne to taste, n few drops
of onion Julee, and half a teaspoonful
of French mustard. Cut a tiny slice
off the bottom of each half of the white
so that It will stand on the dish, fil
with the prepared mixture, and serve,
garnishing with wutercress,

Cr-l.mpple Plekles,

Remove the stems and flowers, but
leave the fruit whole: wipe with a
damp cloth uud simmer very gently
until tender but not broken; drain in
i colander; make safficient syrup to
cover the fruit in the proportion of one
plnt of vinegar to two pounds of gran-
ulated sogar. Use only the best clder
vinegar. Put the frmt in the syrup
and keep at the bolling point, but not
boillng, for ten minntes, then seal boll-
Ing hot in self-seilers or jurs, These
may be spiced If preferred.

Swins Tartlets,

Take one egg, its weight In stale
ke crumbs and fresh butter, a table-
spoonful of sugar, and o little fAavor-
Ing. Beat up the butter to a cream
with the sugar, wll the enke ermubs

gether.  Line some patty pans  with
puff paste, and then w layer of apricot
jum and a thick layer of the mixture,
Bake about a quarler of an hour M1 a
sharp oven,

ﬁlrnwbrr-:&' Iee Cream,

Put a pint of cream In a saucepan
with halt a pounid of sugar, and set
over the fire to heats.  When the sugar
I8 dissolved stand nside to cool: ndd a
pint of crewm. Mash u quurt and a
half of ripe strawberries with three-
quarters of o> pound of sugar and let
stand one hour, then straln the juice
off, pour into the cream, mix well, turn
Into a freezer amd freeze,

Almond Cakes,

Rub two ounces of butter Into five
ounces flour, five ounces powderad lump
sugar, beat an egg with half the sugar,
then put it to tIu other Ingredients.
Add one ounce blinched almonds and
a lttle almond flavor, roll them In
your hand to the slze of a nutmweg, and
sprinkle with fine lump sugar. They
should be llghtly bhaked.

To Choose Apples,

In choosing apples be gulded by the
welght ; the heaviest are the best, and
those should always be selected which,
on belng pressed by the thumb, wield
to It with a slight cracging nolse. With
large apples waste Is saved in peeling
and coring them.

Why Not Try Itt
Place an apple in the bread and ecake
boes to keep bread and cake molst.
Add one or two tablespoons of sugar
to strong turnips when cooking.
Try rubbing tough meat with a cut
lemon to make It tender,
Sprinkle clothes with a whisk broom
and hot water.

the bodles of filshes—that I8 tg say,
(these Invislble slnbs overlle one dn-
[orlmr precisely as do the tiles of &
house. This statement may be verl
fled readily by detnching a halr from
g8 lady's head—by preference—and
while holding the opposite ends In both
hands, so that it becomes stretehed and
taut, dragging It across the tender sur-
face of one's ps, When drawn In the
directlon In which the =enles le the
hair feels quite smooth; but If moyved
In the opposlte direction a distinetly
notlceable rasping I8 felt as the edges
of the scales hitell agninst the flesh,

Men.

“Insurance adjusters are about ns
clever and ‘sgiooth’ a8 nny class of men
to be found,” sald nn old-time merchant
the other day. “"Thelr logle Is nlwuys
olled and ready to run without the
lenst friction. . Ouce, however, one of
the tribe got slipped up on. 1lis logle
fm:t sidetracked on a deralling swlitch,

I was running o country store which
wns destroyved by fire. The adjuster
came along and then came the battle to
get a settlement satisfactory to both
sldes, We were golng over the Items
burned In the basement. ‘Now, what
else was there? asked the wdjuster,

““There were twenty bushels of po-
tatoes which I pald 25 cents a bushel
for, but at the time they were worth
80 cents n bushel!

“*‘Hold on, sald the Insurance man,
‘We're only paying you for what you
lost. No inflated values go. They cost
vou &5. What else?

““There were four barrels of applea
which had rotted on my hands and I
wns going to throw out that day. The
fire prevented It. They weren't worth
1 cent, but they cost me §3 a barrel

e adjuster saw he was caught.
Without batting an eye, he wrote, ‘Four
barrels of apples at 83 a barrel, §12,
Whnt else? "—Kansas Clty Times,

Scores on lnsurance

Dogs and Men,

“The average dog s better than the
averige man,” says the Greenleaf Sen-
tinel. Do a dog a favor and he will
never forget 1. He will be your life-
long friend thereafter. This does not
apply to one dog or two dogs, but to
all dogs. Do a man a favor nnd he
may remember It amd be your Hielong
friend thereafter. Some will go back
on you and do you dirt In flve minutes
nfter you have done them a favor, Some
are only your friends =0 long s you
dare In shape to do them favors  Get
into drouble and muny will verbally
sympathize with you, but only a few
will show thelr friendship In 2 sub-
stantlal manner. If a man Is not a
trne friend, there |s very little real
nobility In his makeup, “I'lie more we
gee of some men, the more we think
of dogs,' as Mndame de Stael sald.'—
Kansas City Journal,

An A_cl\'antuo of the System.

“Julla," sald the mormon hushand
to his better half, “1 proposed to the
took the other day.”
“0Oh, John, how sweet and thought-
ful of you!" she exclalmed, dellghtful-
ly. “Now, we can keep her In the fam-
lly without ralsing her wages."—Bal-
timore Amerlean.

Condolences,

Migs Braggltt—I get so much atten-
tion that positively sometimes 1 feel
thut soclal duty Is a perfect elephant
on my hands.

Miss Sharp—At least, dear, it's a
comfort to know the poor beast hns
plenty of r:mm—lt-llilmnrn Amerlean

Some people nr{- su unfortunate that
thelr troubles make people laugh 1o

stead of cry.

OUR ARMY IN GRAY,

UNCLE SBAM'S LETTER CARRIER'S
NUMBER 22,000,

They Work In 1,200 Citles and
Towns—FPresent System Due to
Sunset Cox's HEfforts—Carrying
the Mall In Skyscrapers,

The most rapldly Increasing army the
United States government has |8 an
army in 4ray. It staried with hardly
a bandful of men
over forty years
ngo, Its ranks
have grown stead-
|ly, never thinning
In times of pro-
found peace, Now
these men in gray
are quite a  third
as many as the
government’s regu-
lar military estab-
lisbment on land.

HAMUEI B, COX.
They nre the letter earriers in nlmost
1,200 eltles and large towns of the Unl-

tdd States, Thelr number 18 now ap-
proximarely 22000, To be exact, nc-
cording to the last ofMeial count, they
were 21778, They bave doubled nu-
merleally In the last ifteen years. In
the very lasl year—which in postoffice
parlance means the last fiseal year—
they Increased almost § per cent, which
I8 a very large Increase, Could they all
be marshalled on Boston Common from
thelr 1,200 (owns and eitles they would
be as lmposing a force, perhaps, ns ever
neeombilod an that hletarle erorndd

“Sunset” Cox, lawyer, editor and leg-
islator, a graduate of Brown Unlyer-
sity, who served several terms In Con-
gress, first from Ohio and then from
New York, was known as the futher of
the carrler service, 1t s, In congider-
alle part, due to hls efforts that the
free dully ery of mall was developed. It
wias during the Fiftleth Congress, cover-
ing the latter hall of the frst Cleve-
land administration, that the letter car-
rler service began Ity modern growth,
Jumping 10.3 per cent In one year and
20,1 per cent the following year, till
It comprisad 8,267 men in 401 towns and
cltles on June 30, 1880, just after Ben-
Jamin Harr'son bhad entered the White
“Ullﬁ(‘.

But while those proportions seemed
lurge for those duyg, they were gmall
us compared with the present day. For
the fiseal year that ended June 30, 1880,

the carrler service was costing the
trensary 3695742, The cost had
grown by leaps and bounds till last

yenr It was $20,010,078,
varrler thon was $843 ;
PG,
Ex-Representative Eugene F.' Loud,
of California, who was long ehalrman
of the House Committee on Postoffcey
and Post Roads, told recently how he
remembered the penny post In Boston
when 8 young man befors the Civil
War, Indlviduals delivered letters for
o penny ench, the recipients paying for
the serviee, There was o similar ser-
vice elsewhere, It led eventually to the
Postolflee Department taking over the
work, At first postmasters hired the
carriers and made the arrangements for
thelr salary. The present clvil seyice
exuminniions for ndmission, and the
gradiag of sularles nnd the preseribing
of the strict eight-lionr law, for which
Iepresentative Cox was chlefly respon-
sible, and other latter-day laws and
regulations for the diselpline and main-
tennuce of the big foree wers unknown.
It Is n freguent say!ng that postof-
flea receipts form a good gnuge of loeal
prosperiiy. The gross recelpts of free
delivery oilices have been climbing very
stendily. With few exceptions, the to-
tol has been larger every year, which
means that the earriers have had more
mall mutter to collect and also to de-
liver. ‘The gross receipts of $100,801,-
335 In the 1,114 free dellvery oflices lnst
yvear were by far the largest ever
known. ‘Uhe number of carriers was
inerensed by 1,020 and the number of
freo delivery offices that year Increased
by 44.
L'ue esiimated population of the citles
andd towns having free dellvery was i6,-
402,958, nlmost half of the entire popu-
latlon of the Un:led Stutes. Each of
these 21,778 earriers scrved nn average
of 1,675 people, who had thelr mall put
down at the door from two to nine
times every weekday, actording as they
recelveld it In a small or large ety and
In the business or resldence section,
The consolidation of service and the
taking of towns adjacent to large cen-
ters of populiation bave helped  swell
the army of carrlers In gray to a de-
gree. Thus the area covered by the car-
rlers {rom a glven office 18 generally
lnrger now than It was ten years ago.
The largest area Is that In Chleago,
where the carriers, numbering 1,818,
traverse 100 square miles, Before Bel-
mont and Waverly were added, tae free
dellvery area in Doston was 05 square
miles, covered by 1,022 carrlers, al
most a twenileth of the o tire free de-
llvery carrier foree. The addition of
Belmout and Waverly gitew the free de-
lvery districe of Boston, comprising 88
statlons, un area of approxlmately 100
square miles,  New Yok Clty's 1,083
letter carviers cover a d'strict of only
32 3-5 square miles.

The cost per
last year nt wos
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