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BET THIS NOBBY SUIT

ALl of goup friveds wer chibiog; ONI !
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will be surprised how ssay tiste
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wraret end faboes—the swellost,
flumt sorts over made bW oy
Wires srdars and your profe will pay
W for youi veen suid Esey Lo take muas
W mres wilh our vestructions. W for
P ush a porifolie contaiming 60 band
:ml‘ |.;m|r‘.u M‘ M" diffseen
vle of omals, and all neosesary s
Hsivery mnd informdtwn  That wl
slart you &1 oooe in & priwBlabde.
plessant l=sine Wa

|
e Am otdur Eor p suid for M Weu |

e an we an

AND

T

FARM

ORCHARD

CHEESE-MAKING ON THE FARM.

(Prof, P, L. Kent, Oregon Agricoltural
College. )
The purpose of this article Is to

give simple directions for the making

Qu you & parfort 88 You ron no mik
'® slup on approwal. suhject to ¥
houn’ esmwiesbug  Yeur customsen
Y ook oo sstio B wuth shyin B amd qual
i'y before pasing  Jod doa’s ferest—

\ mrwthhmontuy&‘h;
Bopd un yuur agplicston teduy |

o wanl W represent us. Dah’y
delay or eotneins ol will lakead,
watars of thow yread oppoctunigy

PARAGON TRILORING COMPAXY, Dept. 34, CHICACC
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E&RE AT HAHVAHD IN 1E50

Rreakfast at Daybreak and Boiled
Dinner Two Days In the
Week.

The students lodged In tha dorm!
tories and ate at the commons. The
food then partaken of with thankful-
ness would now be looked upon as
pricon fare. At breakfast, which was
served at sunrise In summer and at
daybreak In winter, there were doled
out to each student a small can of un-
settled coffee, a slze of biscult, and a
size of butter, weighing generally
about an ounce, Dinner was the sta-
pla manl and ot thiz asch atndent
was rogaled with a pound of meat.
Two days in the week, Monday and
Thureday, the meat was bolled, and,
In college langunge, these were known
as bolllng days. On the remaining
days the meat was roasted, and to
them the nickname of roasting days
was fastened. With the flesh went al-
ways two potatoes. When bolling
days came rotind, pudding and cab-
bage, wild peas and dandellons were
added.

The only delleacy to which no stint
was applied was the cider, a beverage
then fast supplanting the small beer
of  the colonial days. This was
brought to the mess in pewter cans
which were passed from mputh to
mouth, and, when emptied, were again
replenished. For supper thers was a
bowl of milk snd a slze of bread.
The hungry Oliver who wished for
more was forced to order, or, as tne
phrase went, “seize it,” from the
kitchen—McMaster's History of the
People of *" - 2
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Fouce o woainmerisge

Not only have some of the peaks
aear Pontresina been ascended thls
winter, but also some of the highesj
mountains In Switzerland, Including
the Jungfrau. Feats In winter elimb-
Ing are now often performed which a
few years ago would have been consld-
ered imporrih's,

Raising Black Fox,

On Prince Edward Island ahout 25,
000 muskrats, 500 minks, 1,000 red
foxes and a few wensels are killed
each year. The black fox is bred there
by people who keep thelr methods se
cret. A good black fox skin s worth
$1,800,

ESCAPES
OPERATION

WasCured byLydiaE.Pink-
ham’sVegetable Compound

Elwood, Ind—*Your remedies have
cured me tngmlﬁui;ria l?‘:ﬁy I;nl\}en Bti::
ttles of Ly . Plnkham's Ve
2 s.g. J ble Com u.nd?e
P, 1w |was sic

three

Fiiilconld not get well
il without an oparn-
tion, for I could
Ihardlr stand the
Iraing {4 my sldesl
* specially my righ
one, and down my
- right leg. I began
to feel batter when I taken only
one bottiw of Compound, but kept on
ns I was afraid tostop too soon.' —Mrs,
Bapie MuLLex, 2728 N. L. 8t, El
wood, Ind,
Why will women take chances with
an operation or drag out a sickly,
half-bearted existence, missing three-
fourths of tha joy of living, when they
can find health in Lydia E. Pinkham’s
table Compound ?
r8 it has been the
y for female ills, and
of women who

% | of cheese In the farm home with the

appliances which will usually be
found on the farm. A rellable dairy
thermometer will be necessary, for
success in cheese-making depends to
a large extent upon the proper control
of temperature, and the “rule of
thumb"” is not sufficiently accurate.

We will assume that 100 pounds,
which is about. 12 gallons, of milk is
to be used. Bhould a greater or a
less quantity of milk be used the
maker must govern his work accord-
fngly, using color, salt, and rennet
prewrtiou__a_tgly.
Directions.

Coloring—It is not absolutely nec-
essary to color the cheese, but the
appearance will be considerably fm-
proved by the*use of color. Remem-
ber that butter color will not do for
cheese. Probably the most satisfac-
tory form in which to buy the cheese
color for our purpose 18 In the dry
form. Both color and rennet can be
Hd rom che daliy supply Louses i
dry form, and in this form does not
readlly deteriorate, an important point
to consider where cheese {8 made for
family purposes only, which means
making probably not oftener than
once a week. The dry color Is dis
solved according to directions, and
the proper amount to use s diluted
with about a half glass of water and
added to the milk before the addition
of the rennet. The amount of color
to e will depend upon the shade
desired in the finlshed product, as
well as upon the character of feed
the animals are getting, The breed
of cows also make some difference.
Rennet—The most satisfactory form
of rennet for use in farm cheese-
making is rennet tablets. They are
not quite so convenient to use as the
liquid extract, for they should be dis-
solved two or three hours before time
to use them, but they will keep al-
most indefinitely, which is not true
of the extract when once opened.
Preparing the Milk—Take about six
gallons of the evening's milk and
leave it covered with a ecloth at a
temperature of 65 to 70 degrees until
morning, and then pour it with an-
other six gallons of the morning's
milk Into & large wash boller or
wooden tub, If a wooden tub Is used
conslderable care will be necessary In
keeping It properly cleaned. All the
nrillk I8 then heated to 86 to 88 de-
grees, Perhapg the safest and eim-
plest way for heating is to hang a
deep can filled with water at aboul
160 . degrees down In the milk and
move it around. If the can Is sus-
pended from the ceiling it is a wvery
easy matter to swing it back and
forth In the milk, and it can be raised
out as soon as the desired tempera-
ture has been reached. The milk
should not be exposed to cool drafts
and it Is well, after the heating s
done, to cover with a cloth.

Selting — Having previously dis
gsolved one rennet tablet In about a
half glass of cold water, add this solu:
tion to the milk previously heated tn
86 to 88 degrees, and stir well for
about two minutes, then pass the
back of the stirring dipper over the
surface of the milk to stop any move
ment. While the curdling is taking
place it s Important that there
be no jarring of the milk, otherwisa
the coagulation will not be so per
fect. Some makers prefer to use two
rennet tablets, thereby saving tipe in
the making, and the resulting cheese
will algso cure quicker.

Cutting—Rennet curdles the milk
and if one tablet I8 used the ourd

thirty minutes,

forefinger into the milk, bend the

1 finger to a 45-degree angle, and raise
If the curd breaks clean

It gently.
across the finger It is ready to cut.

toaster, a plece of sufficiently coarse
wire netting, or even with a long
knife. First cut slowly lengthwise,
then crosswise until the curd I8 in
nearly
half-inch cubs. If two tablets are
cutting In about fifteen minutes. If
the evenings milk used should be
pretty close to the souring point when
the morning's milk s added, the
curdling will take place somewhat
more quickly, but the quality of the
cheese 18 liable to suffer. The fac
tory cheese-maker uses an accurate
test to determine the condition of the
milk as to [ts approach to sourness,
but this {s hardly practical for the
ordinary farm cheese-maker,
Cooking—This |s rather a mislead
Ing term slnes the temperature
reached {s only about 100 degrees,
but the term s in common use among
the factory makers, hence is used
here. After cotlting leave the curd
alone for five minutes, then ralse the
temperature slowly, about 2 degrees
in five minutes, to 98 to 100 degrees
by the use of the heating can, stirring
gently all the time while heating.
Then cover with a cloth and keep the
temperature about 98 degreeas for

ttep | About forty minutes, or until the curd

I8 sufficlently “cooked,” stirring occa-

O .t

slonally to prevent the ocurd from

ghould be ready to cut in twenty to|Without an accurate
To tell when the|Don't fall to keep the utensils clean
curd is firm enough to ‘cut, push the|and sweet.

The cutting ¢an be done with a wire

uniform pleces of about a

used the milk should be ready for|
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sticking together. If the temperature
falls too low the heating can will
have to be used again. Another way
of heating the curd is to draw off u
part of the whey, heat It to 130 to 140
degrees and pour it back. It I8 im-
portant that no particle of ecurd
gots Into the whey that is belng
heated. To determine when the curd
s ready, take a handful and squeeze
it hard in the hand for a moment; if
It feels elastic and does nol stick to-
gether it has been cooked enough,
If the milk was good the eurd should
have a pleasant, very slightly acid
odor. As soon as the curd Is cooked,
draw off the whey. If a tub Is used
this can be done by letting the whey
out through a hole In the bottom, or
all the curd can be dipped out with a
sleve and placed in another vessel,

Balting — After the curd is well
drained and before it gets a chance
to stick together, add one-fourth
pound of fine salt and mix well
After salting, leave the curd to cool
for about fifteen minutes, stirring it
occasionally,. When properly cooled
the curd should have a temperature
of about 76 to 80 degrees. It Is then
ready for the final step in the making,
namely:

Molding and Pressing—The cheesa
hoop generally used is made of tinned
or galvanized fron, and is seven to
10 inchos in dlamoptar and ahont nine
inches deep. But a wooden box, six
by elght inches and ten inches deep,
without top or bottom, will serve the
purpoge fairly well. If the box is
used it would be advisable to have
some small holes bored in the wood
to' permit dralnage for the whey
But if several cheeses are to be made
|during the season we would strongly
| recommeénd the purchase of a regula
tion cheese hop and regular seamless
bandage. A very simple press can be
made by using a pole about twelva
feet long as a lever. One end of the
pole Is supported by a slat nailed to
the wall, the cheese hoop being placed
80 that its center is about three feel
from the wall. The weight on the
long arm of the lever can be a pall
partly filled with stones, and the
pressure Is applied to the cheese
through a block of wood that fits the
hoop. Before the curd is placed In
the hoop, the hoop is lined on the
inslde with cheese ¢loth, Cul a plecu
of cloth and place it in the bottom,
then tke another place large enough
to line the inside and one inch longe:
at the top and hottom. The lower
end of the cloth {s turned in over the
cloth at the bottom and the upper end
is turned back over the edge of the
hoop. After the curd is packed fairly
tight, it I8 covered with another place
of cloth and the upper end of the
bandage {8 turned over it. A slight
pressure ls first applied by hanging
the pail on the lever close to the
mold and after about an hour the
cheese Is taken out and the cloth re-
arranged, by pulllng it up and trim.
ming off so that it will project over
the cheese ends about an inch. Whew
placed in the mold again the pressure
Is gradually Increased by moving the
pall toward the end of the lever, and
the cheese will be ready for the
curing room the next day. .

Curing—The curing is best done Iu
a slightly molst air at & temperature
of about 60 degrees. A good cellar
will be quite satlafactory. During the
first few days the cheese should be
turned daily., Tt Is well to rub the
cheese once a week for a few weeks
with butter or cheese grease and also
with salt if it shows signs of mold.
The cheese will be eatable in three to
four weeks, but will improve If kept
for a longer time. The 12 gallous
of milk will make about ten pounds
tof cheese, varying somewhat accord-
ing to the richness of the milk,

Don’t let the evening’s milk get
sour. Don't overheat at the various
steps In the process. Don't use too

much salt. Don't try to get along
thermometer.

FASHION HINTS

Separate fancy waists hold a very
impertant pln:ey in the wardrobe of
the well dressed woman.

Semi-barbaric tendencies show in
many models, £y
Bead-work isa r trimming, in

colors and in bmwhue.

The nccompanying sketch shows an
attractive waist of chiffon cloth, with
just a little beading on the vest.
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A Greek Joke.

A citizen of Cumas, on & domew,
passed by am orchard, and sesing a
branch of a fig tree loaded with de
liclons fruit he lald hold of It, but
the donkey went on, leaving bim sus
pended. Just then the gardener came
up and nsked him what he did there.
The man replied, “T fell off the don
key."—Clouston's “A Book of Noo
dies.™

TRY MURINE EYE REMEDY

for Red, Weak, Weary, Watery Eyes

and Granulated Eyelids. Murine Doesn't
t

Smart-—8oothes Eye Paln.

Sell Murifie Eye Remedy, Liguid, 26c,

60c, $1.00, Murine Eye Salve in

Aseptic Tubes, 25c, $1.00. Eye Books

and Eye Advice Free by Mail
durine Eye Remedy Co., Chicago.

Dairying In Sweden,
Bweden has sgricultural soctetles
which uessist the dalryirg business by
uppointing Itnerant teachers, glving
grants to schools and support to ex-
hibitions

APPETITE POOR?|

Then you surely need the
I beneficial aid of

Hostetter’s
Stomach

SEE L~
iLvca o

It streng thens the entire
digestive system, regulates
the apjetite, keeps the bow-
els open, #znd makes the
liver active.

Try a bottle today and
see what an excellent medi-
cine it is.

IT ALWAYS GIVES SATISFACTION

AVOID SUBSTITUTES -

—_—

GOOD CAUSE FOR REJECTION

Author Forgot to Make His Detective
a Dope Flend According to
the Formula.

"This detective story will not do™
mid the magazine editor, handing
back the manuseript.

"T'd liks to know why,” responded
the author, with a show of heat. “It
bas color, atmosphere—all the regular
business. The detective can sea
around a corner or through a wall
Hs needs no clue save & lock of the
murdered man's halr, He s able to
read human minds and motives as an
ordinary sleuth reads a placard offer-
ing $5,000 reward. His deductions are
utterly absurd, irrevelant and prepos-
terous, yet crowned with success
What's the matter?”

“Do you state anywhers that ha
drinks a quart of absinthe neat?"

HNMﬂ 4

“Do you have him partaking of
hasheesh,  oplum, morphine or other
familiar tid-bits upon which the de
tective of fiction subslats?

“I forgot that.”

“Where |z the admiring friend to
whom the detectlve lays bare the
blatant Idiocy of his intellectual work-

e

“Left his out, by Georgs!” admitted
the amuthor, and vanished with hia
amateurish effort.—Phlladelphia Led

=‘err Arnold and the American Lady.

Matthew Arnold was sitting In his
study one morning when the butler
showed in an American lady and a
small boy. The lady sald, “Glad to
make your acquaintance, Mr. Arnold.
I bave often heard of you. No don't
trouble to speak, sir: I know how
valuable your time (8" Then turning
to the boy she sald: "“This is him,
Lenny, the leading ecritic and poet.
Scmewhat fleshier than we had been
led to expect!"—A. C. Benson, {n the
Atlantie.

Mirrors Uscu o neiiect Street.
In continental towns one frequently
sees & mirror at the side of a window
so placed that people In the room may
#ee reflected therein the view up or
down the gtreet. In soms bygone perl-
ods of English street architeoture it
was customary to bay almost all the
windows at least enough to enable the
occupants of the houses to look along
the streets.—Craftaman,

Woiy wocay.
Cypress water tanks have been

known to defy decay for more than &
auarter of a century.

FOR SALE

Trrigated truck, froit and alfalfa lands
J be watersd by thahNﬁ

saleaman wan
& TRUST CO., Las Cruces, New Mexico,

Is Highest Paint.
Hasleton clalma that the highest
Inhabited point in Pennsylvania Is in
that eity, at the corner of Thomas and
Kleventh streets, where the elevatiop

Is 1.885.7 feet above sea level

- | 4
Spring Humors *
Come to most people and cause many
troubles,—pimples, bolla and olher
eruptions, besldea loss of appetite, that
tired feeling,. billousness, Indigestion
and headache. i
The sooner you get rid of them the

better, and the way to get rid of them
and to bulld up the system Is to take

Hood’s Sarsaparilla

The Spring Medicine excellencs
&8 shown by unequaled, radical and
permanent cures,

/Get 1t today In usual llquld form or
chocolated tablets known as Sarsatabs.

MOHAIR V3oL
Write boday for Prices .
THE H. F NORTON CO.
312 and 315 Front St. PORTLAND, ORE,
AND KODAK

KODAK SUPPLIES

Write for eatalogues and literaturs, Developing
and printing. Mall orders given prompt attention
Fortiand vhoto Supply Co.

49 Thind Street PORTLAND. ORE,

i )
MOHABIR s

. BERNHE'M CO.
L 247 Ash 8t,, Portland, Ore, )

rM()I'IAIR We want all the good elips )

grown in the Northwest. Ship
us your clip or write for Information,
H&THOMM’ MOHAIR MILLS
- 712 Couch Buildiag, Portland, Or. J

OWARD E HURTUN — Asayor and Cheml
H ]Mvglu. Colorads,  Specimun ;’:lml: tli“um
ﬂil;;r. Load ﬂi'linlnld. ﬁlhe:lr. Thai dﬁ?ll Sﬂ." Zlam
or Dopper, n snveloped s 4 full prico
e o gelicotion,Gonirol aad. Oempipe ork s

BELONT AUTO SCHOOL

oem.
payments $I0 per week.
HELMONT AUTO SCHOOL &

I Guarantee All My Work.
If I Can't Guaraniee it, | Don’t Do It.
DR. ELOF T. HEDLUND,

DENTIST

Now located nt fourth floor Washinyton Bldg.
Corner Wash, and 4th Sta. PORTLAND, OR.

INSIST UPON

WESTERN 5™
xewess MJANTLES

L. A KLEIN & CD., loc., Distributers
28 Front Street Portland, Ore.

BOVNTON FURNACES

Most economical and effective for house
and school heating.

J. C. BAYER FURNACE CO.

Front and Market Sts.  Porttand, Or.
-

NO DUST
SWEEPING COMPOUND

Cleans and brightena Car-
gu. Ruga, Linoleums and
Absorbm the germ-
laden dunt. Saves dusting
and boating carpeta,
Per bbl,, 200 Ibs.., §5.00
Per bbl, 160 The;., 4.00
To-lb. metal drum 2.50

CHEMICAL CO.

520 Wanhington St., Portland, Or,

te

KELEY IgnTor, 71 L 11THA,

PORTLAND,OREGON.

Painless Dentistry

is our pride—our hobhy—our stady for years and
now our sucoses, and ours (s the beet painiess work
to oo found anywhare, no =istter how wuch you

pay, Compare our
- gfhhh lato and
] Jumll 'or ot
+lown |

ll.l.ﬂ'-ﬁ- Pulnfess Ext’tlon o
21 FLAS ETIOLOAES W PhATLAEY BEST METHODS
Al worl fully guarantesd for fifteen years,

‘_ w m Delltal COO’IIS.
tists

Painless Den
O e TR and Mg ogTuen e




