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The ca ttlem en  aboard  th e  big trans- 
A tlan tic  liner looked w ith d isfavor 
upon the parties  of saloon passengers 
who com e betw een decks to  w atch 
them  feed and w ater th e  stee rs. They 
resen ted  th e  in trusion, and the evi­
den t curiosity  of these beings from a 
world wholly alien  from  th e ir  experi­
ence.

P erhaps it w as th e  look upon 
M ayne's face th a t s truck  th e  g irl who 
had lingered behind.

"You—you don’t  like us to  come 
h ere?” she asked tim idly.

H e shrugged his shoulders. "If the 
sigh t of our poverty and m enial labor 
affords you sa tisfac tion—yes, m adam .’’

“You speak like a  gen tlem an .” said 
the girl, looking a t  him  curiously.

“I used to be one,” he answ ered  In­
differently.

She still stood looking a t  him . He 
had a  refined face, but an  em bittered  
expression on it. He was perhaps 
th irty  years of age. She looked a t 
h is hands; they  w ere w hite, bu t h a rd ­
ened by toil. U ndoubtedly he had 
been a  gentlem an.

Mayne, for the first tim e, raised  his 
eyes to hers. She saw  now th a t 
th e re  was a furtive expression  in 
them , as though the m an w ished to 
hide som ething—as if he w ere 
asham ed of som ething. He saw a 
p re tty  girl of about twenty-five, fash ­
ionably dressed, bu t a  little  hard, he 
thought. They w atched each other, 
w hile the c a tt le  lowed and the w ran­
gling voices of th e  cattlem en In the 
fo’c’stle  seem ed to  blend into harm ony 
w ith the th robbing  screw  and plash 
of the waves.

"I t Is never too la te  to  change,” said 
the girl softly, placing h e r hand upon 
h is sleeve.

"N ot when th e  w ish rem ains," he 
answ ered. "B ut when hope is gone— ’’

“W hat th en ?” she  cried, and he 
saw  h e r  face m om entarily  d is to rted , 
as If she rem em bered som e te rrib le  
m isfortune.

“I t  would su rp rise  you,” he said, 
“if I w ere to  te ll you th a t I have

She Was Clinging to the Keel of an 
Upturned Boat.

she  asked. "O r you have  read  of 
them , a t  any ra te . And w hat one 
read s  is und eres tim a ted , no t exag­
g era ted . I have  n ev e r had a  m om ent's 
freedom  in my life, no t since I w as a 
litt le  g irl, p lay ing  w ith my dolls.

“ A t school I w as sm othered  w ith a t­
ten tions . A t hom e I w as suffocated 
w ith nu rses, com panions I hated , 
chosen  for th e ir  w ealth  and rank, 
loafer I w as decked out, se n t to  a 
fin ishing school, a ll my n a tu re  
cram ped and hardened  by luxury  and 
convention. And I alw ays longed for 
my em ancipation .

"D o you know w hat we women have 
to  look forw ard  to?  M arriage. T h a t 
is all. And we a re  no t free  to  choose. 
My fa th e r  is no t unkind  to  me, but 
he u n d e rs tan d s  nothing. It is no t he 
who trad ed  me, but convention again. 
It is th e  p re ssu re  of c ircum stances, 
of env ironm en t, m ore te r rib le  than  
physical force. So I am  trad ed  fo r the 
co rone t of a  v iscount. T h a t is why I 
am  going to  E ng land—to  m arry  him. 
And if I could be a  m an and  free  as 
you a re  free, then  only could I begin 
to live. Good-by.”

She tu rn ed  aw ay h u rried ly  and  he 
saw  th e  te a rs  s tre am in g  down her 
cheeks. He m ade no effo/L to  follow 
her, bu t stood w atch ing  her, like a 
m an In a  d ream .

H e d ream ed of h e r  d u ring  th e  long 
night, w hen th e  c a tt le  sh ip  p itched  
and tossed  heavily  in th e  trough  of 
th e  channel, and th e  blinding fog cam e 
down. T he tim bers  of th e  old ship 
groaned  as  the w aves buffeted her. 
At h is  post the  cap ta in  s tra in ed  to  
ca tch  s ig h t of the  F oreland  lights.

Suddenly , w ith a  c rash  th a t  sen t 
every  tim b er Jarring , th e  lin e r 
stopped, sh ivered , and keeled over. 
T he shock sen t the  ca ttlem en  flying 
from  th e ir  bunks. T hey ru shed  ou t 
into th e  open space betw een th e  pens 
From  th e  u pper deck  cam e cries  and 
the sound of seam en running. W om ­
en began  to scream . T hrough  the 
haze loom ed up th e  squa t form  o f a 
collier.

T h ere  w as no possib ility  of m is tak ­
ing w hat had happened. T he liner, 
ru sh in g  a t  full speed th rough  th e  
fog, had  s tru ck  th e  collier, no t w ith  
h e r  bow, bu t am idsh ips, a  g lancing  
blow w hich had ripped  h e r  o u te r 
sh ea th  nearly  halfw ay  from  th e  bow. 
She w as keeling  low er—she would 
go u n d e r  w ith in  a  few m inutes. T h ere  
w ere no w ater-tigh t p a rtitio n s  on th e  
old ship, and. if th e re  had been, they  
would have been of little  aid  in such 
a  s itua tion .

A fte r th e  first confusion th e  c a tt le ­
m en g a th e red  betw een  decks and 
w aited. O u tcasts  a s  these  m en w ere, 
th ey  had  th e  d iscip line of th e  sea.

T hey  did no t know th a t M ayne w as 
ly ing unconscious upon th e  fo’c’s tle  
floor, w here  he had been  flung by th e  
shock. T hey  w aited  qu ietly  enough, 
lis ten in g  to  th e  ra c k e t overhead . T h e  
seam en  w ere try in g  to  low er th e  
boats. B u t those  on th e  p o rt side 
w ere  n e a r  th e  w ate r, th o se  on th e  
s ta rb o a rd  unable  to  be launched  ow­
ing  to  th e  ang le  of th e  vessel.

T he p assen g ers  had  been assem ­
bled. T he  s tew ard s  w ere  ru n n in g  
h ith e r  and  th i th e r  w ith  lifebelts. T he 
grim y faces of th e  s to k e rs  appeared  
above th e  ladder. T he fires had a l­
ready  been flooded.

F o rtu n a te ly  th e  c a tt le  ship ca rried  
few  passengers. Even th e  p o rt boats 
sufficed to  con ta in  them . T he co llie r 
had backed aw ay and  m egaphoned 
th rough  th e  fog. O rd er was re s to red  
ou t o f chaos. E ven th e  ca ttlem en  
w ere rem em bered .

Only, before  all could be tak en  
aw ay, th e  ship keeled over and  d is­
appeared  in th e  sw irling  w aters .

As sh e  w ent down th e  tilt in g  deck 
slid M ayne in to  th e  w ater. T he shock 
of th e  im m ersion  rev ived  h im ; he 
found h im se lf gasp ing  and b a ttlin g  fo r 
life in a w hirlpool of bellow ing ca t­
tle  and floating p lanks from  the  pens. 
H e m anaged  to  ca tch  one and sup­
ported  him self. O ver th e  inv isib le  
w ate r cam e cries  and  scream s, w hich 
g radually  grew  fa in te r.

chosen th is life deliberately . Yet such 
la the case. I used to  be qu ite  a  dif­
fe ren t sort of man. In fact. I was 
w hat is called a ’college m an,’ I be­
lieve, though th e  w ords aw aken no 
p ride In me now. Yes, I chose de­
liberately  to herd w ith m en of this 
stam p, because—h ere  alone I find 
frankness, loynlty, friendship. I—”

He broke off suddenly and looked 
moodily at her.

"Tell me," the girl whispered.
"H e was my friend, and she— well, 

we had known each o th e r all ou r lives 
and w ere engaged to  be m arried. 
I cam e homo unexpectedly  and 
found th a t he had betrayed  me. 
T h a t Is all. It happened five years 
ago. But about the  sam e tim e my 
tru s te e  robbed mo o f my fortune. 
T hat was why she w as false. If tt 
had  been love for him  I could have 
forgotten. So I d isappeared from  my 
world and chose th is one Now run 
aw ay to  your friends, little  g irl, and 
play,” he sneered brutally .

He might a s  well have sneered at 
one of the patien t ca ttle , fo r nil the 
cfToct It had.

"And yon th ink  th a t yon a re  free?" 
she  asked. "You have no sense  of 
law , of citizenship, of pulille du ty?"

"H ardly ," he said, scoffing. "Yes. 
w-e a re  free equally, you In your gild­
ed luxury, and I In my com radeship  
w ith the ou tcasts of th e  w orld.”

“I free?" she cried, beginning to  
laugh. He heard  th e  ca tch  in  her 
th ro a t and his eyes softened mo­
m entarily . "L isten , then  W e shall 
never m eet again, and I can te ll you 
w hat I cannot te ll anybody else. My 
fa th e r Is many tim es a m illionaire.”

"Yes, th a t can  be seen.” he said, 
looking a t  h e r d ress, h e r  jew els. He 
saw  th e  flush creep  up u nder her 
•kin H is p ene tra ting  glance seem ed 
lo d issec t her.

"You know th e  lives of ua w om en? '

H e w as aw ake now. H e knew  w hat 
had  occurred . I t w as s tran g e  th a t a t 
th a t m om ent he though t, not of h is 
past love so d ishonored , bu t of the  
g irl he had  seen.

And. as he p ic tu red  her, he saw  h e r 
face pain ted  upon th e  d riftin g  haze. 
A nother in s tan t and he  w as s ta rin g
in to  h e r  eyes.

She w as c ling ing  to  th e  keel o f an  
up tu rned  boat, w hich had been sw ept 
down in to  th e  rap ids, ca rry in g  its  In­
m ates to  destru c tio n  in th e  sw am p 
of th e  liner. How she  had lived 
th rough  th o se  m om ents of agony she 
never knew ; she th o u g h t a fte rw ard  
it was because  M ayne w as so near, 
because th e re  w as a  life  for bo th  of 
them , to  be  lived together.

Ho saw  h e r  up tu rned  face and 
sw am  tow ard  her. A m om ent la te r  
he w as c ling ing  to th e  boat beside 
h er, suppo rting  her. H e clim bed 
upon th e  keel and pulled h e r  up a f te r  
him. She sank  back in to  h is a rm s

Day b roke and the  fog d rifted  away. 
Upon th e  horizon appeared  th e  w hite 
sa ils of a  fishing schooner. She w as 
bearing  dow n upon them . T he g irl 
lifted h e r  hag g ard  face.

"All my past, a ll I have, my fam ily, 
my friends w ere on th e  sh ip—In th e  
boat th a t w ent dow n.” she  said.

"And m y p as t—” h e  began.
"L is ten !"  he  cried  fiercely. ”1 w ant 
to  live again , a new  life, un troubled  
by any th o u g h ts  of th e  past. I have 
money In my c lo th es—enough to  help 
me to  begin th a t life. And I w an t to 
help you to  begin your»."

"O urs," she said  g rave ly—fo r one 
does not speak  lightly  In such a m o­
m ent. "P e rh ap s, ou t o f o u r sh ip ­
w recked past a fa ire r  fu tu re  m ay a rise  
for each of us.”

4 ----
More Chance to Win.

N ever bet on a  su re  th in g  w hen you 
can tak e  a  c h a n c e ..

AS NAMED IN HAWAII

NOMENCLATURE O FT H E  NATIVES 
SINGULARLY PICTURESQUE.

Mrs. Oyster, Atlantic Ocean and Stom­
ach Are Example»— Male Infant 

Christened “Mrs. Tompkins,”
Girl Named “Samson."

T h e  na tives of H aw aii a re  s in g u la r­
ly  p ic tu resque  in  th e ir  choice of 
nam es. Mrs. Scissors, T he T hief, T he 
G host, T he Fool. T he Man W ho 
W ashes H is D im ples, Mrs. O yster, T he 
W eary  Lizard, T h e  H usband  of 
K aneia  (a  m ale  dog), T he G reat K et­
tle, T he Nose, T he  A tlan tic  O cean, The 
S tom ach, Poor P ussy , M rs. T urkey , 
T he T en th  H eaven, a re  a ll nam es th a t  
have  ap p eared  in th e  city  d irec to ry .

T hey  a re  often  care less of th e  gen­
der o r  ap p ro p ria ten ess  of th e  nam es 
they  take . A householder on Bere- 
ta n ia  s tree t, H onolulu, is called  T he 
P re tty  W om an (W ahlne M alka i); a 
m ale  Infant w as la te ly  ch ris tened  
M rs. T om pkins; one li t t le  g irl is 
nam ed S am son; ano ther, T he  M an; 
S usan  (K ukena) is a  boy; so a re  
Polly  Sarah , Jan e  P e te r and  H enry  
Ann. A p re tty  little  maid h as been 
nam ed by h e r  fond p a ren ts  T he P ig  
S ty  (H ale  P u a). F o r som e unknow n 
reason—or fo r no reason  a t a ll—one 
boy is nam ed T he R at E a te r  (K am ea 
Oi 1 O le).

R everend  D octor Coan of H aw aii 
possessed  th e  love of h is flock. One 
m orn ing  a child  w as p resen ted  for 
bap tism  w hose nam e w as g iven by 
th e  p aren ts , M lkia; when th e  ce re ­
m ony w as finished th e  p a ren ts  assu red  
th e  doc to r th a t  they  had nam ed th e  
baby for him.

“B u t my nam e is n o t M ichael,” said  
th e  doctor, supposing  M ikia to  be 
a im ed th e rea t.

“W e alw ays h e a r  your w ife call 
you “M ik ia!” answ ered  th e  m other. 
She had  m istaken  Mrs. C oan’s fam il­
ia r  “my d e a r” fo r h e r  h usband 's  given 
nam e.

An old se rv a n t in  D octor W igh t's  
fam ily, a t  K ohala, caused h e r  g ran d ­
child  to  be bap tized  in church . T he 
doc to r (K au k a ); th a t  w as its  only 
nam e. By w ay of com plim ent to  th e  
early  physicians, m any ch ild ren  w ere 
nam ed a f te r  th e ir  d rugs, a s  Jo seph  
Squills, M iss R hubarb , T he  E m etic, 
T he D octor W ho Peeps in  a t  a  Door.

N am es uncom plim entary , o r even 
d isgusting , a re  w illingly b o rne  by 
th e ir  ow ners; o th e rs  convey a  p leas­
ing  and  g racefu l sen tim en t. Am ong 
th e  la t te r  a re  th e  A rch of H eaven  (K a 
R ia  L an i), T he R iver of T w iligh t (K a 
W ia L in la ), T he  D elica te W rea th  (K a 
Lei m a L il). T he  nam e of L iliu  O 
K alan i, th e  queen  now in re tire m en t, 
m eans A L ily in  th e  Sky.— Y outh’s 
C om panion.

Under False Pretenses.
M any persons a re  u n d er th e  im pres­

sion th a t  A m erica has few, if any, n a ­
tiv e  p lan ts  w orthy  of cu ltiva tion  in  
th e  hom e garden . T hey  have been 
accustom ed to  look upon them  as 
w eeds and  w ild th ings, and  so un fa­
m iliar a re  th ey  w ith  na tive  flowers 
th a t they  fail to  recognize them  w hen 
they  m eet them  ou ts ide  th e ir  na tive  
h au n ts . A w rite r  te lls  how he  tr a n s ­
p lan ted  a  s ta lk  of goldenrod from  a  
fence  co rn e r in  th e  p a s tu re  to  a  p lace 
in  h is garden . I t  flourished luxuri­
an tly , and  s e n t up m any s ta lk s  a s  
h igh as  a  m an ’s head , each crow ned 
w ith a  g re a t p lum e of b rillian t flow­
ers.

A n e ighbo r w as a ttra c te d  by th e  
beau ty  of th e  p lan t, and  declared  it  
m ust h ave  co s t its  ow ner som e dol­
la rs . W hen to ld , how ever, th a t  num ­
bers of th e  sam e p lan t w ere flourish­
ing  beh ind  h is  barn , he  exclaim ed: 
"W hat! You m ean to  te ll m e i t ’s 
y a lle rw eed !” And be w ent aw ay w ith 
th e  a ir  of one who had been Im posed 
upon.—C ountry  G entlem an.

Marks Historic German Spot.
S tand ing  approx im ately  on th e  ex ­

ac t sp o t w here in  1414 F rederick  of 
H ohenzollern , co u n t of N urem burg, 
w ith  a heavy cannon  partly  destroyed  
FYiesack, G erm any, today re s ts  a  cu­
riously  bu ilt m onum ent in th e  shape 
of a  w ar piece m ade of log w heels, 
m illstones and wood. T he tow n lies 
on a  b ranch  of th e  R hine in P ru ssia  
n e a r Potsdam . C lose to  i t  is a  la rge  
e s ta te  bearing  th e  sam e nam e, whose 
fortified ca s tle  w as cap tu red  by F red ­
erick  a f te r  a  b it te r  fight aga in s t the 
rebellious kn ig h t D ietrich  von Qult- 
zow. I t  w as below  th e  p lace w here 
th e  cannon  now s tan d s  th a t th e  Quit- 
sow s w ere  in trenched .— P opu lar Me­
chanics.

Accepted the Apology.
A young p rac titio n e r appeared  be­

fore  a  pom pous old Judge, w ho took 
offense a t a  rem ark  th e  law yer m ade 
critic iz ing  h is decision.

"If you do n o t in s tan tly  apologise 
for th a t  rem ark ,” said  th e  Judge, “I 
sha ll com m it you for con tem pt of 
court."

“U pon reco llection , y o u r honor,” in­
s tan tly  rep lied  th e  young a tto rn ey . “I 
find th a t your honor w as rig h t and  I 
w as w rong, as you r honor a lw ays is."

T he judge looked dubious, bu t finally 
said  he  would accep t th e  apology.

Voice of Experience.
"I’m learn ing  to  m ake fudge and 

taffy," sa id  th e  p rospective  bride, "so 
th a t  I can  p lease  my husband  w ith 
som e a f te r  we a re  w edded."

"Fudge and taffy a re  w hat th e  men 
like,* responded th e  old m arried  wom­
an. "T h a t su its  'em . w h eth er you 
m ake  It o r w h eth er you ta lk  it, my 
dear.”

BEGINNERS WITH BEES FULL ACC0UNT °F ,0° HENS

Healthful, Interesting and Profit­
able Occupation.

Selection of 8lte for Apiary of Much 
Importance— Experiments Have 

Proved That Low Stand Is 
Always Preferable.

B eekeeping m ay be conducted 
profitably  w hen m anaged carefu lly  by 
p u ttin g  in to  p rac tice  w hat has been 
found o u t by experts  in  th e  m anage­
m en t and  use  of m odern appliances 
E m phasis, how ever, should be placed 
upon th e  im portance  of beginning in 
a sm all way and developing as  one’s 
In te re s t increases.

T he  equ ipm en t n ecessary , while 
sim ple, is  pecu liarly  adap ted  to  the 
business. U se no th ing  bu t a  m odem  
h ive; one th a t you m ay open from 
tim e  to tim e, p erm ittin g  a  study  of the 
condition  of th e  bees.

T he  se lec tion  of th e  s ite  fo r the 
ap ia ry  is of Im portance. T he apiary 
m ay be placed in th e  dooryard , in  the 
o rchard , in  th e  m eadow , a t  th e  edge

Woman Gives Her Experience With 
Flock of Mixed Fowls— Profit 

for Year Was *103.

M any s ta tem en ts  a re  m ade as  to 
th e  profits in th e  poultry  business, 
b u t few of them  give m uch rea l ligh t 
as they  a re  seldom  com plete. All 
g ive a s ta tem en t of receip ts , b u t few 
say any th ing  about cost o r  expense 
of production , w hich leaves one in 
th e  d a rk  a s  to  w hat can  o r  cannot 
be m ade in th e  business. H ere  is a 
s ta te m e n t o f th e  experience of a lad) 
who w rites to  an  ag ricu ltu ra l paper 
of th e  Southw est, w ith  100 hens, some 
W h ite  L eghorns, B lack M inorcas and 
R hode Island  R eds, a ll rang ing  to ­
g e th e r:
E xpenses;

100 hens a t  50 c e n ts ...........$ 50.00
4 cocks a t  50 c e n ts ...........  2.00
Feed ............................................125.40
E ggs fo r h a tc h in g ...............  5.25

T o ta l ..................................... *182.65

C red it:
844 dozen eggs s o l d ............. *209.35
C hickens s o l d ........................  18.15
Jh ickens on h a n d ...............  59.00

SOME KITCHEN HINTS

DISPOSITION OF INGREDIENTS IN 
THE PANTRY.

T o ta l .................................... *286.50
P rofit fo r y e a r ............... *103.85

T h e  hens averaged  119 eggs each 
th a t  b rough t an  average  p rice  of 25 
cen ts  a dozen.

Bees Carrying Pollen.

of woodland, o r  on a  h illside. If  the 
h illside be  chosen and  th e  hill be oi 
considerab le  heigh t, it  is w ell to  have 
th e  ap ia ry  located  about h a lf w ay up 
B ees m ay be successfu lly  k ep t in 
houses hav ing  e n tran ces  th rough  the 
sides of th e  building. Bees m ay also 
be kep t upon roofs of high buildings.

S everal experim en ts w ith  hive 
s tan d s  a t  vary ing  he igh ts have proved 
th a t a  low stan d  is p referab le . If the 
h ives a re  e igh t, ten  o r tw elve inches 
above th e  ground th e  heavily  laden 
bees re tu rn in g  from  th e  field will 
o ften  drop to  the  ground before reach ­
ing th e  en trance , losing considerable 
tim e, if th ey  gain  th e  en tran ce  a t  all. 
If  h ives a re  on ra th e r  high s tan d s i t  is 
w ell to  have  a  sloping en tran ce  reach ­
ing  n early  to  th e  ground. T he hives 
m ay be a rran g ed  sep ara te ly  o r in 
pa irs. W e a re  using a low stand  con­
ta in in g  tw o hives w ith about e igh t or 
ten  inches betw een. Many of th e  b e t­
te r  beekeepers a re  keeping bees a fter 
th is  m ethod  and  severa l have the 
s tan d s  single w ith from  five to  ten  feet 
betw een.

T he h ives should all face in  the 
sam e direction , and  betw eu th e  rows 
th e re  should be sufficient room  for 
th e  bees to  rise  up ou t of th e  way oi 
th e  opera to r.

T he  h ive should be placed on a  stand 
n early  level from  side to  side, w ith  a 
very  slig h t ti lt fo rw ard  to  allow  w ater 
to  run  ou t in case  of a  beating  ra in

Buckwheat Flowers, Fine for Bees.

T he g ra ss  should be kep t sho rt around 
th e  h ive  so th a t  th e  bees m ay have 
free  access to  th e  en trance .

As in  th e  case of th e  s ite  fo r the 
hives, every  step  of bee cu ltu re  should 
be carefu lly  studied . D on’t  go too 
fasL  F irs t, “be su re  you a re  right, 
th en  go ah ead .”

Dr. E . F. P h illip s of th e  U nited 
S ta te s  d ep a rtm en t o f ag ricu ltu re  say9 
th a t  it  is  a  conservative  estim a te  to 
claim  th a t  th e  honey bee does more 
good to  ag ricu ltu re  in  its  office as a 
cross-po llina to r th an  i t  does a s  a 
honey g a th e re r. M any o rchard is ts  
rea lize  th is , and  keep  bees solely for 
th e  benefits derived  from  cross-fertili­
za tion  of th e  fru it blossom s.

COW MUST BE COMFORTABLE
Fact Must Be Borne in Mind In Con­

struction of Stalls, Stanchions and 
Mangers In Barns.

(B y W . D. N IC H O L S .)
T h e  fac t th a t th e  cow m u s t be 

com fortab le  m ust be borne in 
m ind in th e  construction  of s ta lls , 
s tanch ions and m angers in  dairy  
barns. U sually , too little  th o u g h t is 
given to  the construction  of dairy  
buildings, and m any m istakes a re  
m ade w hich a re  no t d iscovered until 
it  is too  la te  to  co rrec t them . By 
carefu l p lanning and  study, th e  cow 's
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Steel Swinging Stanchions Set In
Homemade Wooden Frame, Used by
Kentucky Experiment Station.

h ea lth  and com fort m ay be prom oted, 
and  th e  re su lts  quickly show in th e  
increased  profits from  th e  business.

T ake, for in stance , th e  item  of 
stanch ions and s ta lls . Many p a ten t 
stanch ions and s ta lls  have been placed 
upon th e  m ark e t and  som e of these  
possess points o f m erit. T he principal 
objection  to  them  is th e ir  expensive- 
ness. Many of them  se ll a t  from  *5 
to  *10 each.

W hile th is pa ten ted  equipm ent adds 
to  th e  n ea tn e ss  and beauty  of th e  in ­
te r io r  of th e  stab le , i t  is by no m eans 
ind ispensable.

A sim ple chain  tie  costing  20 cen ts 
is ju s t as com fortable for th e  cows 
and  will an sw er all p rac tica l pu r­
poses. Such a  tie  should appeal to 
those  w ho a re  Just beginning in  the 
dairy  business and do no t w ish to  in­
cu r  th e  heavy expense of in stalling  
high priced equipm ent.

T h e  old sty le  rig id  stanch ion  is  still 
used by m any dairies, and th e ir  use 
ind icate«  litt le  o r no bad effects re­
su lting  from  th e ir  use, bu t undoubted­
ly sw inging  stanch ions a re  m ore com ­
fo rtab le , and  a re  g rea tly  to  be p re­
ferred .

T h e  K entucky experim en t sta tio n  
uses a m ost excellen t stanch ion , w ith­
ou t tn e  iron  fram ew ork. T hese can 
be pu rchased  for about *1.35 each and 
can  be hung  in a  hom e-constructed 
w ooden fram e w ith  en tire ly  sa tisfac  
to ry  re su lts  and a t  low cost.

CORRECT SETTING OF TREES

Flour Must Be Sifted Several Times to
Secure the Best Results— Use of 

Bread Crumbs— Tin Cake 
Boxes.

Flour.—Flour should alw ays be s if t­
ed severa l tim es, as th is adds to  th e  
ligh tness of b read  o r cake. W hen 
so u r m ilk is to  be em ployed w ith  th e  
Hour, cream  of ta r ta r  o r baking pow­
d er 1b om itted  and  only soda jsed . 
T ea  b iscu its, m ade w ith  soda and  so u r 
m ilk, a re  delicious sou thern  delicacies 
A q u a rte r  of a  teaspoonful of soda is 
sufficient fo r a  q u a rt of flour.

Bread Crumbs.—C rum bs th a t  a re  to  
be k ep t fo r any tim e should be pu t in  
g lass ja rs . J a r s  w ith  th e  tig h t screw  
tops used  for p reserves a re  ex ce l'en t 
fo r th e  purpose. T he crum bs w ill 
keep  b e tte r  if th e  b read  is firs t d ried  
in th e  stove, th en  g ra ted  and  bottled  
w hen en tire ly  cold. All scalloped 
dishes include crum bs in th e  m ix tu re  
and a d ry  d u st of them  on top  W ith  
the  add ition  of th e  crum bs, and  prop­
e r  seasoning, a l  fragm en ts  of fresh  
m eat, fish and pou ltry  m ay be used  
up.

Salt and Pepper.—T able sa lt should 
be fine— in fact, a lm ost as sm ooth  a s  
pow der. B lack pepper has m ore ta s te  
*nd pungency if g round fresh ly  in  a 
li t t le  pepper mill a t  th e  tim e  of using.

Heating the Bread Knife.—W hen 
you a re  cu ttin g  new  b read  fo r th e  ta ­
ble did you ever try  pu tting  th e  knife 
In ho t w a te r?  T ry  i t  som e tim e  and  
see  if you don’t  find it  cu ts m uch 
easier.

Tin Bread and Cake Boxes.— A lw ays 
keep  cake and bread in  tin  boxes, as 
w ooden boxes, un less well seasoned , 
a re  ap t to  give them  a d isag reeab le  
ta s te , and  w rapping  them  in brow n 
p ap er should be avoided for th e  sam e 
reason.

Pork Chops and Spaghetti.
F ry  pork  chops brow n w ith  th re e  

sliced  onions and a tin y  clove of g a r­
lic, peeled and sliced. T hen  pour a 
can  o f tom atoes over th e  m eat; se a ­
son w ell w ith  pepper and  sa lt and a 
li t t le  paprika, and add a  chopped 
g reen  pepper. Cook slowly for an  
hour. M eanw hile boil a package of 
sp ag h e tti In p len ty  o f sa lted  w ater, 
leav ing  it  w hole If possib le Cook till 
ten d er, th en  d rain  and  rin se  w ith  cold 
w ater, and again  w ith  boiling w ater. 
P lace  th e  pork  chops on a la rg e  p la t­
te r  and  s tra in  th e  gravy, w hich should 
have  cooked till r a th e r  th ick , over 
them , and  b o rder w ith  spaghetti. O ver 
th e  la t te r  sp rink le  g ra ted  cheese ra th ­
e r th ick ly  and pass a  d ish of th e  sam e 
fo r those  who like a  m ore decided 
cheese  flavor. M ushroom s, e ith e r  th e  
fresh  o r dried, m ay  be cooked w ith  
th e  sp ag h e tti and  It w ill Im prove th e  
dish grea tly .

French Toast With Marmalade.
A fancy to a s t rem inds one o f w hat 

is som etim es called “F rench  to a s t."  
P lain  w hite  b read  is cu t in ra th e r  
generous slices, b rushed  ligh tly  w ith a 
m ix tu re  o f egg and m ilk, no t enough 
being used  to  m oisten  m ore th an  th e  
ac tu a l su rface  of th e  b read . T he d i­
re c t h e a t o f to as tin g  quickly d ries  
th is, and  w hen th e  b read  so tre a te d  is 
carefu lly  brow ned It Is difficult to  
guess w herein  lies th e  secre t of th is  
p a rtic u la r b rand  of toas t. W ith  a 
spoonful of jam  o r m arm alade  th is  
m akes an  ideal novelty  fo r th e  a f te r­
noon te a  table.

Smothered Mutton.
Cut in  sm all p ieces a s  m uch raw , 

lean m utton  as desired . S lice seven 
sm all po ta toes th in , peel four large 
onions. In a  baking dish pu t a  lay e r 
of m utton, sp rink le  w ith  onion, salt, 
p ep p er and  do ts of b u tte r. (B u tte r  
m ay be om itted .) C ut b read  in dice, 
d ry  in oven and use fo r nex t layer, 
o r u se  only potatoes. F ill th e  d ish 
w ith  layers, m aking th e  top one of 
bread. It is nice to  use b read only 
for th e  top. Onion e x tra c t m ay be 
su b s titu ted  fo r th e  vegetable. T u rn  
over a ll one and one-half cupfuls of 
ho t w ater. Bake slow ly

APPLE CROP BROKE RECORDS
Estimated Production for 1914 Placed 

at 259,000.000 Bushels— Largest 
Ever Raised.

T he app le  crop of 1914 Is probably 
th e  la rg e s t ev er produced in  the 
U nited  S ta te s , being estim ated  a t  259,- 
000,000 bushels, as com pared w ith  145,- 
000,000 bushels In 1913; about 235.000.- 
000 bushels in  1912; 214,000,000 in 
1911; 142.000,000 in  1910, and 146,000,- 
000 in  1909, a s  rep o rted  by th e  census. 
T h ese  figures re p re se n t th e  to ta l ”ag- 
r ic u itu ra l"  crop  and  should n o t be 
confused  w ith  figures rep resen tin g  es­
tim a te s  o f th e  "com m ercial" crop, 
w hich com prises only th e  m arketed  
po rtion  of th e  to ta l production.

In 1913 th e  com m ercial crop w as es­
tim a ted  a t  40 per cen t of th e  to ta l ag 
ricu itu ra l production. T he census re­
p o rt o f 146,000.000 bushels in  1909 is 
th e  basis of yearly  e s tim a te s  of to ta l 
p roduction , be ing  used  in  connection 
with crop  rep o rte rs ' e s tim a te s  of per 
cen ta g e  of a  full crop  produced each 
year.

P lace fo r F ru it T rees.
T he Ideal p lace for th e  peach, plum, 

and  ch erry  is th e  pou ltry  yard. H ere 
som e shade  is  needed fo r th e  fowls, 
and  th e  fe r tility  of th e  soil favors the 
tre e s , and  in sec t in fested  fru it is de­
voured as  i t  fa lls  w ith  th e  la rv a  or 
o th e r  fo rm s of destru c tiv e  Ufa

Nurseryman Gets Big End of Blame 
for Losses— Great Care Must Be 

Exercised by Buyer.

O ne h as bu t to  becom e a  fru it tree  
agen t in o rd e r to  realize  w hat a very 
sm all percen tage  of th e  trees  s e t out 
every sp ring  survive, even th rough  the 
first season. T he nurserym en  g e t th e  
big end of th e  blam e for these  losses, 
w hen it  is m ore often  th e  fau lt o f the 
p arty  who se ts  ou t th e  tree .

G rea t ca re  m ust be exercised  In 
handling  trees  th a t a re  to  be p lanted , 
o r se t out. T he packing should no t be 
rem oved from  around  them  till one is 
ready to  se t them  o u t o r  heel them  in, 
as it  tak es  bu t a  very  sh o rt tim e  for 
exposure to  sun and wind to  ru in  th e  
roots. If  fo r any  reason  th e  trees  have 
been unpacked  o r th e  packing seem s 
inefficient, th e  trees  m ay be carefully  
rem oved and heeled In. T his is accom ­
plished by placing th e  tre e s  on a 
sligh tly  sloping spot, a  shallow  trench  
being dug fo r th e  roots. P lace th e  
trees  in th in  layers, covering them  
well above th e  roots w ith m oist ea rth  
A th in  clo th  o r  lay e r of s traw  over th e  
b ranches for the first day will fu rn ish  
protection  from sudden exposure to  
th e  sun  a f te r  th e  trees  have been con­
fined in  th e  shade  so  long.

Silo Insures Great Profit.
T h e  eilo increases th e  li re  stock  ca­

pacity  of every farm , and It m eans b e t­
te r  m ethods of feeding w hich m eans 
g re a te r  p rod t to  th e  sUo owner.

Strawberry Mousse.
Pick and w ash tw o q u a rts  o f s traw ­

berries o r use  th e  p reserved  fru it. Put 
th rough  a sieve w ith a po ta to  m asher. 
D issolve one-half box g e la tin  in a  cup­
ful cold w ater. S tra in  th rough  a 
cheeseclo th  and add tw o cupfuls of 
su g a r S tir  w ell over s traw b e rry  m ix­
tu re . W hip a p in t of c ream  until stiff. 
Add Juice of one-fourth  lem on, mix 
w ith straw b errie s . P u t in  a form  and  
stand  on ice fo r tw o hours. T u rn  out 
•tn p la tte r  and  serve w ith  w hipped 
cream  and  pow dered sugar.

Mountain Muffins.
Scald a  cupful of corn  m eal w ith  one 

znd one-quarter cap fu ls o f h o t m ilk 
snd le t it  s tand  for five m inutes. T hen 
add a  cupful of boiled ric e  and  one 
cupful o f flour, in to  w hich you have 
stirred  tw o teaspoonfu ls of baking 
powder, a  teaspoonful of s a lt  and one- 
lu a r te r  cupfu l of sugar. S tir  In th e  
yolks o f tw o eggs beaten  well, a  tab le ­
spoonful of m elted b u tte r, and las tly  
the w hipped w hites of th e  eggs. Bake 
J5 m inu tes in  hot g reased  gem  pans.

Creamed Fish.
F lake  any  fish th a t m ay have been 

left from  a previous d in n e r w ith  a  
fork; cover w ith cream  sauce and  
serve. T he sauce m ay have as a foun­
dation any  of th e  draw n b u tte r  sauce  
th a t m ay have been left over from  th e  
sam e m eal Add m ilk and  th icken  to  
desired consistency.


