J & § A\

‘lv'i

sdhnarﬁ
comes the preparation of a bed.
On what will you slesp? Burely you
& spring mattresg or a cot along with youl
v, s P ; ey i 5 . It I & couch of boughs for you-and
o 0 G VR - SRR el e gt e e 4 fortable you'll find §t after & day's
e R e 3 QP v s oo o] e s : : e i X e el __ the woods.
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another layer croAswise, and so on until it
enough. Over this you can place small

A wstill better msttress is made by pli
boughs fn layers, one layer overlapping the oths
the mattress is a foot or two in depth. | Over.
place your ollskin blanket, letting It extend from.
80 you can pull it over you after the cloth :
1ald,

With four yards of unbleached double-width. ing
you can make a first-class ofled blanket by rubbIRE MR=
soed ofl mto the fabric. As it is water-prosf, 4.
will prove so comfortable and satisfactory on n i

Well, you have alept your first night under ey
or evergreen lean-to, It is morning. You feel AR APDSSS
tits. Appetites rage in the woods like FEVEROUS WEIES
and & place to cook bacomes of utmost importance.
how are you going to cook? o ¥

If you have built a lean-to, with one -side “

. 'will find It comfortable on cool, orisp mornings o
camp fire just outsidsa your dwelling. ¥

A good place for the fire s made In this ways
flat stoned and pile them In &. row along the fr
your forest resldence {o the height of three feets ™
sach end put & strong pole in the ground, and Bt fhe '
of these fasten another pole, from which you -l
pend your pots and boflers over the fire.

Pefore the stones, which forms the back of your
place, you can place your wood. Begin the fre il
birch bark end dry chips. Mix dry and green logs, &N
use both hard and soft wood mixed. 'm-m-
fire. It will probsbly bwn all night, should lu
be cool.

Bometimes, for cooking purposss, you can find l

in the cleft of which you can bufld a fire. All ﬂ
tv do Is to place a plece ut shoet l:;:; over the

» g [ } o b 4 : I : | s . As good a stove can be
| | } il y \ $AY r logs about six to t inches in thlcknm
) A . e . g | B of dry hard wood, fotting it burn down ustl it
L w U ' : 4 - of ﬂwln;mhm:m of your bhat.

two n ! m Ince one on re,
! . abou ¥ .1.rl.nl w-ﬁa .
B ' : W e 4 Y dlmtm: °§:t:t'uu & plece of tin or |

. £ B el - 8 nd begin cooking your mn.l ‘rou must m

W ; ! ; groun f P " - ui : rom time to time with Mitle
16 . N il : _ o Y I . blowiu( through the logs, will keep it burning b
a2 T » the moun 0 0 0 .y 4 7 AR - ,. ! | xy-:mhur-u:m:np!lro lh.c!urnd
: middle : . b : : ; ( . SN . ! ! and pine knots will maks an ideal aoo[
0 . g : : ! : i $ o en-s ; let your fire burn to coals before you A
& . , ’ : - 8 . . v AR SD . flaming fire is unsatisfactory.
[ > B be Yo : oy o) o o e ety S by - - A Never dulld your fire agninst a tree, for thes
, pengs st Agen TR plac : ;vwr blowuuln-tthotnomﬂnum -
; "y : ; Ay M"L,"" ialee oirrdunu:tl;m?-.m 'ﬂl
w . eV here 0 : A ] = ! . _ s »y 0 . cooking, If your wife n r
0 3 have nowle _ : g, - 5 X e =iy : LMD direations, 1f several men go out l:’om e ¥
roma of baisam bouy - : nlth b one o of ', M : e ; AL i g moolofthotuauulathdrlhmlnl
: 1 the mnkés 108! i R (i , ! ¢ . PN Burnt potatoes and overdone Detiey
_ oh 3 . o » PN - ] than the well-cookad wumwlhﬂﬂm‘
0 g p d vo T - . v ey Apa T e ; fotmlppetllalnuu tb!ll s
D most e pared W : o Ty T : _ WP _ ) 1 like & goat—fit to eat paper
A Soacked vo ¥ nhine ; : A M : . It has become common for
f > ak ch own oF ©0 i S : 3 - S g - anlumluutnfuumvmtﬂ ‘
il 7 4 . ; : hothe: h @ : ; : gt T i g & co-operative p
& ho ox > slate th - : R hs and hor turm st kitchen work.
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