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KEEP THE COWS CLEAN

Pure Milk Cannot Be Secured
From a Filthy Animal.

Curry Comb and Brush as Essential in
Dairy Barn as In Horse Stable—
Remove Bedding From the
Stalls Every Day.

The curry comb and brush are just
as essential to the health, comfort and
appearance of the cow as they are to
the horse. Clean, pure milk cannot be
had from a fiithy cow. A well ar
ranged barn and plenty of bedding as
slst greatly in keeping the cow In
a sanitary condition at all times,

By the use of good stanchions the
cows are kept much cleaner than where
they are slmply tied with a rope or
halter, as by the use of stanchions the
cows are not able to back off and lie
down In the manure, as they do with
other methods of stabling. Straw is
usually cheap and plentiful on most
dalry farms, and It does not pay to
neglect to bed the cow well. The bed-
ding should be removed from the stalls
every day, and fresh litter provided.
The manure should be hauled from the
barn to the field or storage pit often,
every day or two If possible to prevent
it from being a breeding place about
the barn for flies, disease germs and
bad odors which taint the milk.

It 18 a good plan to disinfect the
stables ocecasionally, whether thero {8
any apparent reason for it or not. It
is not expensive, can do no harm
and does much good in the way of de-
stroying lice and disease germs.
Where enough cows are kept to make
it profitable it 1s advisable to use
milking machines, as we belleve milk
can be produced much cleaner in this
way than can possibly be done by hand
milking.

Where hand milking s necessary
seo that the hands are always clean
befere milking, and use a covered pail.
Curry and brush the hind parts of the
cow well each morning at least half

Well-Kept Dairy Cow.

an hour before milking time, which
should always be regular, and rub the
udder well with a brush or burlap
sack, to remove all dirt and dust that
might get into the milk.

Dry, well-drained and well-kept feed
lots mssist greatly In keeping the cows
clean, hence, algo In producing clean
millk,. Where cows are compelled to
stand all day in a wet or muddy feed
lot, unless much care is used, the eve-
ning milkk will be far from pure. A
naturally high, dry and well-drained
location is advisable for the feed lot
during winter and spring, and if it can
be graded and stoned it {8 much better.
It s preferable to have the feeding
pens provided with feed racks, In place
of feeding on the ground, as the cow
Is a very cleanly animal, and will not
readily eat soiled food if it can be
avolded.

INJURY BY CORN ROOTWORM

Insects Are More or Less Abundant In
Ali of Corn-Growing States of
Mississippl Valley.

—

(By J. TROOP, Purdue Experiment Ste-
tion.)

Numerous letters have been re-
celved by this station, concerning two
cornroot insects, viz, the corn root-
worm and the corn rootaphis. It Is
evident that these Insects are more or
less abundant In all of the corn-grow-
Ing states of the Mississippl valley.

The corn rootworm has destroyed
millions of dollars worth of corn dur-
Ing the last thirty years for farmers,
and yet it Is one of the easlest species
of insects to control, when once the
farmer becomes acquainted with its
habits. Like most Insects of this
class, it is useless to attempt to hold
It in check by the application of pol-
sons; it covers too much territory,
and, during the pericd when it does
Its Injury, Is concealed beneath the
surface of the soll. As one becomes
better acquainted with its life history,
therefore, the more evident it becomes
that the application of good, up-to-date
farming methods is the only remedy
oeeded,

As the larvae do not feed upon any-
thing but the corn roots, it Ia evident
that if a regular rotation of crops is
practiced, so that corn Is grown on
the same soll only once or twice in
three or four years, there will be no
chance for the Insects to Increase,

Water Supply for Cows.

In the matter of water supply for
the cows If it cannot be had from
running stream or spring It should
come from a deep well that Is kept
cleau at all times and not subject to
surface dralnage, and the water for
use In the barnyard or for washing
the dairy utensils should be kept free
from foreign matter and taints of all
kinds,

Life of Asparagus Roots.
Asparagus roots, properly planted,
tertilized and given good culture, will
continue to produce jarge spears for

struggles agalnst the enemy of frult
and tree. |

stroyers of weeds,
finches,

similar birds feed hungrily upon the

for fun.

TOADS ARE OF GREAT VALUE

that each toad on a farm is worth sev.
eral dollars a season to the land own-
er.
value on any beneficlal specles, but
we are learning more and more to ap-

and numbers of them are killed by

SUMMER TROUBLES OF SHEEP
Warm Season Worries Flockmaster
and Discourages Inexperienced
Farmer—Grubs Are Nulsance.
'éhla Is the season which troubles
the flockmaster and discourages the

Inexperienced farmer,

Grubs in the head of sheep produce
great inflammation, difficult breath-
Ing, sneezing, nasal discharges, In
fact drives the sheep almost crazy;

Choice Bunch of Spring Lambs.

the animals fall off in weight and oc
casionally one diea,

During the warm season the fly
lays its eggs on the edge of the
sheep's nostrils and the larvae, mov
ing up through the nasal cavities to
the organs above, produce inflamma.
tion and sometimes death,

After the larvae has become fully
developed It loosens Its hold and falld
to the ground and passes Into the
pupa stage and later becomes & full-
grown fly, This fly then deposits
its eggs just as the parent did, and
this process i{s repeated until the pest
is multiplled milllons of times,

If the sheeps’ noses are rubbed with
tar the parasite will give little or
no trouble. Some flockmasters pro-
vide very narrow troughs at the bot-
tom, smearing the sides of the trough
with tar so that the sheep in seek-
ing the troughs will anoint them-
selves,

It the sheep are provided with
darkened sheds in which to lie during
the heat of the day they will suffer
very little annoyance,

PROTECT LITTLE SONG BIRDS

Best Helper Farmer Can Have s Host
of Feathered Songsters—Devour
Many Weed Seoeds,

Birds are the chief protectors of
our trees. Who ever heard of cod-
lilng moth and San Jose and other
scales when the orchards were full of
birds? Now that these feathered help-
ers have been driven out of wood and
fleld, man {s compelled to resort to
all sorts of vexatious and difficult

The birds are the very best de-
Native sparrows,
grosbeaks, redpolls, long-
spurs, catbirds, mourning doves and

The Robin.

fall weed seeds at a time when the
crops have been gathered and then
can do no harm to It

The best helper a farmer can have
is a host of birds, Dut instead of
recognizing these efMclent helpers. so
generously provided by nature, we
wantonly slay them by the hundreds

Farmers Learning More and More te
Appreciate Natural Enemies of
Destructive Insects,

We have heard the st;wmenl made
It 1s diMcult to place an exact

preciate the natural enemies of our
destructive insects, and when one of
them shows such distinetly beneficlal
hablits as does the toad, it deserves
speclal consideration.

Snalls, grasshoppers, ericketa, ants,
wireworms, potato beetles, cutworms,
army worms, tent caterpillars and
many others of equal importance have
been found In the stomachs of toads
Toads have many natural ememies
such as snakes, hawks aud the like,

lawn mowers and farm machinery ol
various kinds. We can well afford
to study toads, with a view to giving
them protection. They should not be
killed for sport, as many auimals are,
for they are too valuable

Make Honey Anywhere,

There are few places In the country
where one’ or more colonles of bees
sannot make honey. It is true that
‘he natural surroundings may be un-
favorable to the bees, but one who
has no experience is often aston-
shed at the distance bees will go In

@Gfteen to twenty years in succession.

wearch of nectar of the Sowers,

NoProblem to
Solve

By H. M. EGBERT

(Copyright, 1915,

Some men at the elub had brought
up the old problem of wife versus
mother. Which should a man save,
if he were struggling with them In
the water? Then it was that Merrill
told this story.

“Sotheby had been out boating
with his fiancee, Evelyn, and her lit-
tle crippled sister, Mollle,” he sald.
“I think that problem was still harder.
Ordinarily, of course, his duty would
have been to save his fiancee, but Mol-
le was lame—had been so from birth.
She could walk, after a fashion, but
she couldn't have swam, and she was
far too frall and delicate to swim for
her life In such a tide as Eight Mile
race.

“He knew Evelyn could swim like
a fish, too. The girls were staying at
North CHIf when he went to see them.
He had met Evelyn a few weeks be-
fore, in town. He knew she and her
slster were orphans, They had hard-
ly a relative in the world. Sotheby had
become engaged a week or two before,
and he was madly in love with Eve-
lyn, and the envy of all the other
men who admired her dashing teauty.

“I think his predicament was worse.
It was about half a mile to the land,
and Evelyn could probably have made
it. Mollie was helpless. Sotheby did
not know what to do. He acted on
impulse, He saved Mollie.

“He never knew how the boat had
overturced. He was trying to bring
the tiller aroun? and let the boom go
when they found themselves in the
water, and clinging to the overturned
boat, which was drifting rapidly out
to sea.

“He saw Evelyn struggling beside
him, and Mollie sinking. Quick as a
flash Sotheby grabbed Mollle by the
hair. He lost sight cf Evelyn. He
knew he could not save both girls, and
he could not let Mollie go, Alternate-
ly swimming and treading water, he
managed, In utter exhaustion, to get
Mollle ashore. Then he falnted.

“He awakened in a fisherman's cot-
tage. Mollle was upstairs and doing
well. The next day he saw her. He

He Lost Sight of Evelyn.

had not dared to ask about his flancee;
everybody knew she was drowned. To
his astonishment Mollle seemed al-
most unconcerned,

“It was a tiny fishing village, and
the tragedy, though it stirred the
place, was not widely reperted. After
Mollie and he had recovered the girl
gave up the lMttle cottage and went
home,

“‘You must let me come an gee
you, for Evelyn's sake,’ sald Sctheby.

“He was rather astonished when
Mollia resolutely refused. ‘1 bear you
no {1l will, Jack, and I owe you my

lfe,’ she sald. ‘But ] ieel that it
would be impossible after—what has
happened.’

“The girl's uncanny calmness
shocked John, However, there was

nothizng to do but acquiesce. It was a
year before he saw Mcllie igain, They
met on Fifth avenue, “nd the recogui-
tlon was mutual. Mollle told Jack
Sothedy that she was livicg with an
cld au=t in aa apartmeni uptown.

“Thag had been a aarc perfod for
Sotheby. He knew .hat he shadow
over his life wauld deepen rather than
disappear, as the years went on. And
yet, strangely enough, he began fto
realize that he had not truly loved
Evelyn. Their meeting and engage
ment had bdeen rapid, and there had
been no communion of tastes between
them. It kad been infatuation, and,
in spite of the tragedy, Jack thought
of Evelyn as an episcde in his life,
rather than his lost leve,

“When he looked at Mcllle he was
conscious of a sudden awakening of

| interest in the frall girl, whose beauty

had developed until she seemed a
replica cf Evelyn—Iless dashing, less

| vivaclous, but the Evelyn whom he
, would have loved rather than the one

he kad known.
“‘1 am coming to see you, Msllle,’

3 | he sald. And this time the girl did not

refuse,

"Weeks passed. Their intimacy deep-
ened. The girl was becoming very dear
to Sotheby. At last the day arrived
when he felt that the shadow which
hung over them ought to be lifted

“*Mollle,’ he said, taking the girl's
bands in his. ‘I want to tell you, dear,
that I love you. [ want to ask you
to be my wife. I feel tLat you and I
have gpomething inseparable, some-
thing that makes our lives one. R is
Evelyn, and yet I never cared for Eve-
lyn as I love you.'

“The girl looked at him, and then, to
Sotheby's amazement, she burst Into
passionate weeping.

“‘l can never marry you, Jack,’ she
cried: *You do not know—Oh, you do
not know, and I cannot bring myself
to tell you.'

“‘But you love me, Molly? he cried.

“He took her in Lis arms, and for an
Instant her head lay on his shoulder.

“*Yes, 1 love you,' she said. But I
cannot marry you." She raised her
head and looked him frankly in the
eyes. 'Listen, Jack,’ she'said. 'l have
loved you since 1 first saw you, and
I have never loved anyone else. That
is why I must send you away. It is
because of Evelyn.'

“He could find no answer to make.
He bowed his head and went away.
It was another year before he saw
Mollie again. Then he was at Atlantie
City.

“He was seated In a secluded corner
by the Boardwalk when he saw Mol
lie coming toward him, At first he
thought, so striking was the resem-
blance, that she was Evelyn hersslf.
Then, as he watched her, he saw Eve-
lyn in the flesh, at her side, and, be-
gide Evelyn a man,

“The trio were advancing toward
him, and Evelyn and the man were
engaged in animated conversation.
Evelyn had grown stouter and flesh-
fer; she was still the dashing beauly
of old times, but the dashingness could
not carry itself so well under that ac-
cumulated load of flesh. It was over-
done, and the woman was obvlously
too artificial. The hair was too light,
the eyus too dark. Sotheby stared.
He could not be mistaken. It was
Evelyn.,

“Sotheby was not superstitious. He
knew that Evelyn was at Mollie's side,
and he rose and followed them to
their hotel. He watched them enter,
and all that day he waited until he
was rewarded at last by seeing Mollie
come cut alone, She walked, with her
limping gait, along the Boardwalk un-
til she came to the same place where
Sotheby had sat that morning. There
she sat down, and there he accosted
her.

“The terror in the girl's eyes almost
unnerved him. She glanced at him
fearfully, an1 saw that he knew all

“‘You have seen her? she crled,
with a quick intake of breath.

“Sotheby nodded. ‘Tell me the
truth, Mollie," ke said, taking her hand
in his. And he knew then that, al-
though it was not the same Evelyn
whom he had loved, it was just the
same Mollle who had been so dear
to him, who had always been Iin his
thoughts, night and day, since he had
learned to love her.

“‘She Is not dead, said Sotheby.
‘But—Mollle, tell me the truth, and
trust me.'

“‘Yes, I will tell you the truth,’ an-
swered the girl. ‘When you became
Engaged to Evelyn you looked on it
as a serious matter. But to Evelyn
it was just a joke, a summer flirta-
tion. She gets engaged at least two
or three times every summer. When
you looked on it as something lasting
Evelyn was—well, just plain scared.
She llked you well enough to become
engaged to you, but she never loved
you, Jack. Why, Evelyn couldn't love
anytady. The man she is engaged to
now Is rich, and she will probably
marry him; but she never intended to
MArry you.

“*You frighteaed her, Jack, and be-
cause she really did care for you in
a way, she was afraid that she might
not be able to help marrying you.
And you were not a rich man, not
rich enough for Evelyn. 1 didn't know
what she was going to do, but I knew
that she was planning te do some-
thing, because she was mad with fear
when you cama down to North CIHfT.

““You know she can swim. She told
me afterwards—she sent me a letter
while | was in the fisherman’s house,
befors you came up to see me. She
had upset the boat, knowing that you
would take care of me, because I
could not swim. When the boat upset
Evelyn dived and climbed out and
hid tehind the rocks. She waited there
until she saw that we were safe, and
then she ran home and changed her
dress, packed up and ran away, That’
was ‘o prevent your knowing that she
was alive. She wanted you to think
her dead, so as to escape marrying
you.

‘‘And you knew all that, Mollie?
And that was why you forbade me to
sea you?

“'Yes,' cried the girl. ‘And when
1 was living with my aunt 1 could
gee you, because Evelyn had gone
West. But 1 dared not let you love
me.

“‘But 1 have always loved you, Mol
le,' sald Jack. 'l love you now, dear.’

“He took her in his arms and kissed

her, And this time they knew that
there was no obstacle to their happ!-
ness,
s “‘Jack, dear,’ sald Molile presently,
‘it Evelyn marries that man they wiil
go West to live. You won't want to
see her again. Can you walt two weeks
longer until I send for you to come
to me?™

“He laughed. ‘T have walted two
years, Mollie,” he answered. ‘I think
1 can wait two weeks longer—for you,
mot Evelyn.'"™

GOT REALISM HE WANTED
Film Director Went After Substantlal
Thrills, and Pictured Show He
Obtained Them.

Ned Finley, one of the Vitagraph
directors, believes in realism and al
ways makes every effort to injeet
substantial thrills in his pictures,
often going to the extreme limit of
caution. In a very recent film story
on which he was at work, he en-
gaged the services of a sharpshooter,
whose duty was to make a “hit” as
close to the director as he dared.
The scene of the picture shows Mr,
Finley shooting from a dismantled
barn with bullets splintering the
wood within a few inches of his body.
In the same picture, Mr. Finley falls
from a horse and rolls down an em-
bankment. The first time he essayed
the fall, it was so realistic that a
new camera man became so Interest-
ed in |ts sensational realism he neg-
lected to film the scene. A second
attempt, the next day, was spoiled
by a spectator, who, thinking Mr.
Finley was hurt, rushed in front of
the camera. The third time was
successful, so far as the actual tak-
ing of the scene was concerned, but
Mr. Finley, in his headlong descent
down the embankment, failed to no-
tice a tree stump and a collision re-
sulted In a very much bruised direc-
tor, but a happy one, because of his
realistic ambitions being fully real-
ized,

Stars In a New Play.

Blanche Sweet is featured in “For
Her Father's Sins,” a two-reel film
play produced by Jack O'Brien. In
the production i{s told how a college
girl, daughter of a wealthy, miserly
department store owner, leaves her
home and works under an assumed

Al Filison.

name to learn how the wunderpald
clerlis live.

As the result of her Investigations,
she forces her father to Increase the
wages of his employees and incldent-
ally saves him from being killed by a
dissatisfied workman. A pretty ro-
mance {8 woven into the production.
Wallace Reid, Billle West and Al
Fillson have prominent parts. The
scenario was written by Anita Doos.

New Series of Plays.

Four new series of photoplays by
prominent authors are announced for
future presentation. Each play will
be complete in itself, treating an ind}
vidual (ncident. “Below the Dead
Line,” by Scott Campbell, will be a
detective serfes; “Young Lord Stran-
leigh,” adapted from the stories by
Robert Barr, which appeared In a
well-known weekly, will be produced
in four two-reel subjects; “Olive’'s Op-
portunities,” written especially for
motion pietures by Mrs. Wilson Wood-
row, and “The Girl Who Earns Her
Own Living,” by Mark Swan, are the
other future serial plays.

Novel Moving Pleture.

A novelty In motion pleture presen-
tation Is promised in the forthcoming
moving pleture, entitled “The Bache
lor's Baby,” a comedy drama, In
which two tiny children take the lead-
ing parts. The story deals with a
wealthy girl's financial ruin, her fight
to support herself as a governess, and
her final reconciliation to her former
sweetheart through the children she
cares for.

Hoosier Poet Seen In Films.

An interesting future Selig produc-
tion is a drama based on James Whit
comb Riley's famous first poem, “The
Ole Swimmin' Hole.” The noted poet
will himseif be seen on the screenm in
a prologue.

Bernstein’s Play to Be Filmed.

Henr{ Bernstein's dramatic success,
“The Thief.” which was produced in
this country by Charles Frohman, is
now Leing adapted for pictures, and
will soon be “filmed.”

MANY WAYS TO USE COFFEE

Wise Housekeeper Will Not Allow
Left-Over Material to Be
Thrown Away.

It you have coffee left over from
breakfast or dinner by no means al-
low it to be thrown cway, but see that
it is saved from day to day and kept
in a bottle, as it can be used in many
different ways. One of the best ways
of using coffee Is in making coffea
jelly., But there are other equally
ag nlece. For Instance, there is cof+
fee souffle, the recipe for which L
stumbled upon quite by accident not
so long ago, and which I have used
many times since, always with good
success, Take a half cupful of milk,
one and a half cupfuls of colfes, two-
thirds of a cupful of sugar, one table-
spoonful of gelatin, a good pinch of
salt and three eggs. First, soak the
gelatin for an hour in cold water.
Then, mix with the coffee, milk and
half of the sugar. Heat in a double
boller. Beat the yolks of the egg
slightly, add what is left of the sugar
and the salt and pour slowly into the
coffee mixture. Cook until the mix-
ture becomes thick and then add the
whites of the eggs, beaten stifly, and
half a teaspoonful of wvanilla.
the whole thoroughly and turn into a

mold,

Then there {s another: Take seven
lump of sugar, half a cupful of col-
fee, half a cupful ¢f Santa Cruz rum.
Heat the coffee, mix the rum and
sugar with it and allow it to stand un-
til cold. You have made a most de-
liclous cordial, which may be served
after dinner—Exchange,

CHICKEN IN SPANISH STYLE

Variatien From Accepted Method
Which |s Familiar to the House-
wives of America.

It will be noticed that in Spanish
cookery white onlons, tomatoes and
olive oil play a prominent part. Lit-
tle butter is used for frying. If good
olive oil is not obtalnable they pre-
fer a vegetable fat,

This way of stewing a chicken is
delicious and makes a pleasant varia-
tion from any American style.

Put one large cooking spoonful of
olive oil in a frying pan; cook in it
until tender one large peeled and
sliced onion and one tomato (or half
a cupful of canned ones), and half
a banana. Pour this boiling hot over
the chicken in a stew pan. To a
four-pound bird add one and a quar-
ter quarts of boiling water, one table-
spoonful of salt and an eighth of a
saltspoonful of white pepper. When
the meat is done stir in the thicken-
ing, cook and stir for two minutes
and drop in ono tablespoonful of
minced parsley. You may require a
little more salt and pepper; that is
left to individual taste,

Serve in a deep dish with the sauce
poured around it,

Sometimes half a cupful of rice is
used (uncooked of course), then
boiled in it for the last 20 minutes.
In this case omit the thickening.

Two Ways to Use Up Cold Ham.

Cup Omelets.—Butter halt dozen
custard cupfuls and fill lightly with
equal quantities of stale (soft) bread
erumbs and cold ham chopped fine
and seasoned well.

among the cups—adding more milk if
necessary. Set cups in pan of hot
water and bake In moderate oven un-
til irm in ecemter. Turn on platter
and serve with white sauce.

These can be made with cold roast
meat and served with a tomato sauce
and are equally as good as the others.

A QGood Breakfast Dish.—Take
deep oatmeal dishes and put a small
quantity of cold chopped ham in each,
making a hollow in center. Drop an
egg in each, season with salt and pep-
per and a small piece of butter on
each. Bake in a moderate oven until
whites are firm.

Meat Succotash.

Hera is a recipe for succotash:
Four to flve pounds of lean corned
beef, a small fowl, four quarts of
hulled corn, one largs turnip, six or
seven fair-sized potatoes, one quart of
white beans. Cook beans alone until
they are real mushy and strain. Cook
meat and fow]l together and when
partly done add turnips. Take meat
out when cooked. Then add your po-
tatoes as you would for a stew and
when done add your strained beans
and hulled corn and keep stirring.
Season to taste.

Corned Beef Hash,

Take corned beef without gristle or
skin and equal parts of hot baked po-
tatoes (I use cold boiled), wet them
up with beef stock if you have It if
not take milk, just a flavor of onion
and nutmeg. After you put it in your
frying pan never stir. Puwt milk or
stock in pan firs. with a genercus
piece of butter or drippings. Now
turn in hash and simmer till liquid is
absorbed, brown and fold. For a
change use bits of celery or pieces of
bacon instead of butter.—Exchange.

Baked Beets.
Beets retain their sugary, delicate

Beat

Beat three eggs
and add one cupful milk and divide |

flavor to perfection if they are bakedig

instead of beoiled; turn them frequent-
ly while in the oven, using a knife, as
a fork allows the juice to run out.
When done remove the skin and serve
with butter, salt and pepper on the
slices.

For Colored Goods.

To wash delicately colored goods so
that they will not fade grate raw po-
tatoes into the water and wash with-
out soap.

|
|




