tea, and urge them upon you as '

of this wem-rmvel reme:

of habit-lorming or i a
ve American roots,

A Few Choice Farms

out of three bhundred and fifty we
have listed In the Wlillamette vailey

240 acres, woll lmproved and In eultivation, 1% mile west of Mon

mouth, Oregon, Price §60L  por acro Terms

56% ncres, 3% miles north-west of Independence; all in cultivation;

Al bulldings. A suap ut $6600,

|
| 8% acres, In high state of cultivation; good lmprovements and plen-
| of fruit; 1% miles west of Monmouth Price $2500,

10 ncres weoll improved land; 3 &ores orchard and berries, balance
| in orop; @good water, good bulldings, good fences, 2 miles north-

| went of Monmouth, Price §25600

| 85 nerew. 1 mile north of Monmouth; fine black soll, small house and

large barn; plenty of water, FPriee $86 per acre

DImsted Land Go.

Hotel Monmouth

Branch Offic

Monmouth, Oregon

The Willamette Valley Company

Light, Power & Water at Very Reasonable Rates
L))" gy T LW

WATER RATES-«(Water by meter appliea to resi-

donces only,) Residonce rote on moter applies to cus-
tomners only who poy $2.00 and over at the mie of 200
per 1,000 gallons; minimim 1.0 per o bl

ELECTRIC LIGHT AND POWER RATE« I

Residence, 16 cents per K, W,
Dusiness houses, 20 cents per drop and b cents per K. w.

-y

Power, rates on applieation,

OFFICE AT WATERWORKS PHONE MAIN 41

M B LA S

A non-dntoxicant; pure and refresh-
ing hevera_) I-ewed from cholos
malt and hops, Those whe

UsSsE MELAS

pronounce It absolutely the best mild,
non-intoxicating drink em the market.
Ask your druggist for it. Alse for
sale at the local soft drink establish-
ments, For prices write

Salem Brewety fssociation

SALEM, - GREGON,

HAUSER BROS. SALEN,
Props. of Salem Gun Store QREGON

We now have on display a very fine and complete line of

Base Ball Goods, Lawn Tennis Sup-
plies and also Fine Fishing Tackle

Send for Catalogue of Base Ball Uniformas

Farmers’ Feed and Sales Stable

H. EICHEL, Proprietor
Graln and Hay for Sale.
Horses boarded by day, week or month, at reasonable rates. SEUE
INDEPENDENCE, OREGON.

|

A HOME COURSE
IN AGRICUL
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X |—Bactena—How They Affect the Farmer
By C. V. GREGORY
Agricultural Division JYowa State College

We hear & groat deal about bac
torin, or germs, as they are more
popularly called, but few people know
what they really are. Although they
are so small that It would take sev-
eral thousand together (o make o
spot large enough to be seen with
the naked oye, yet thelr lmportance
1o the farmer s not measured by
thelr slse.

Bacterin are tiny plants, each com
posed of & sngle cell. Thene cells
are of various shapes and slaes. Bome
are round, some Jong and sowme shaped
corkscrew. BSome are found

ke &
singly and some in groups. Some
cannot move at xll, some move by |

twisting themselves about, and still
npot move At AN, sifmie move Dy
twisting themselves about, and still
olhers have long, talliike Hagella by
which they move themselves ulong
Bacteria are made up of a clear,
Jellylke juaterinl cullad protoplasm
This protoplan Is surrounded by o
barder Thers n gredal
diferepnor In thickness of (hese
¢oll walls, and on this
pends o a large extent the ability of
the germy 1o withsiand unlfavorable
conditions. Those with thin cell walls
can be killed easily, while the thieker

ell  wall In
the

thivkness de

willed kinds are very difficult 10 ex
terminnte,
Hacterin propagale themselves by

dividing. Omne cel]l divides oo two
Ench of thess two grows to full sbee
and divides agnin, and so on.  Ubder
favorable conditions this process may
be repested half hour At thi
e (he descepdants of one gero
would In ten hours number more than
a millian

At times the part of the protopinsm
of a germ will gather Into a round
comparativei) TS,
The rest of the ¢ell then erun

every

hard enllivd \

spore
bles away. This spore Is Inactiye, but
possessos much greater powers of re
sistnnee then when In the netive st
These spores often remain alive to
stnrt the mafeciion afresh aftér the
setlve baeterts bave all been killed by
dininfection

Bneteria fite. higher plauts; have
defintte requlrements for growth
of Al mportanut of these s mols
thire,  Drying il not kil ba 1
E" i thede multiplieat o An
i ' bacterial it h
n | L il s dryness, wi 1
ki | Iysit | wtop them fr
! Ixing This Is the reason thit
the sourl ' Lhe ne
meat, | 1 by Dbacteri

¢ on moch more siowly orf not at
all when they pee kept in o 1 plie
One of the principal  luet
eln Is nitrogen. Without it they on
not Myve, T e of this 1 A Phadl
aud lard, which contuin ne nitrogey
nevar spoll. Bacterd ] i
thoueh only oM

-‘.:--‘-r'l\--l'f ot the nir 1 ren Iy
(e of these Is tha tlint cpuse
ment and vegotnliles Tt Mhis |
WIHYV l'."l""il 1Tl nig il
i 1 The DhactesT brop T
killed angd ¢ 0x3 o dlr ) Ly
honting. The garn hi
before (he can i& senl d up can (L |
volop for ncl If 1 1 |
aly tight, howoever, some oXyaen wil
find Its way In, (he germs will mult!

ply, and the contents will spoll.

Not all baeteria are Injurious. Al
though some of man's most deadly en
emies are found among these Invigible
micro-orgunlsms, yetl many them
are hls best friends. Wo have already
ledrned abont the bacteria that Hve on
the roots of legumes and change the

ol

nitrogen of the alr into o form In
0_Q
00630 = A
o
o D U
jf"’j-//\.o
=

FiG. XXI—BOME TYPES OF BACTERIA,
which It ean be used by plants., The
rotting of manure and trash to make
humus and of humus to make the ele-
ments of plant food avallable is also
due to the nction of bacterla. In this
way bacteria, by making animal
wastes avallable for plant food, com-
plete the circle of plant and animal
life.

The putrefying bacteria, or those
which cause rotting, are more benefl-
cinl than harmful. By thelr action
dead animals and other refuse matter
are quickly reduced to the elements
from which they were made. Hven the
odor given off during the process is
also beneficlal as a reminder that the
matter of burying or burning has been
neglected.

Other mlero-organisms in the form
of yeast are a necessary help in bread-
mnking. The veast plants, growing in
the dough, set free considerable
amounts of carbon dioxide.
In trying to escape fills the dough with
holes and spaces, making It “rlse.”

The bacteria which capse milk and

This gas |

| often found In milk that are not. The
fBrst variety will always be plentiful
| enough anyway, and the others should
| be kept down to as amall & number as
ponsible.
Oue of the most Important methods
| of dolng thin is by cleanliness. The
milk palls and strainers and the sepa-
rator should be thoroughly cleaned
every time they are used, Mere rins
|ing with cold water Is not enobgh.
Following the ordinary wuashing by
scalding with bolling water ls the only
sure way of killing all the germa. In
cleaning diahes & bruah ls much better
than a rag, since it enn be more ausily
cloaned fltself, A dish rag remalns
damp for & long time after It hin been
used and furnishes an excellent place
for bacteria to grow. The “diab rag
fiavor” caused by these can often be
detected In butter
After the dishes have been sealded
they should be plnced In the wsun for
hours. There aliould be on

several
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HOW BPORES ARE FORMED
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muech sunshine ns possible In the milk
room and eow stable also, Sunlight,
which Is so necessary to the growth of
the higher plants, Is fatal to bacterin,
ia

I'he stable where the milking
done shonld be clenned and aired
every day. A coat of whitewnsh

nld be applied ocensionally, ns in
addition to belng n good germ Killer it
1lso makes the stable much lighter
Hay shomld not be fed immedintely
before milking, as the dust from It is
eovered bacteria, The udders
and flanks of the cows should be kept
y clean. A little dirt falling

from them into the will take
with It thousands of germs. The mil
hould not be left In the harn after it

with

perfectly

miia

I drnwn, but taken immedlately to
the mllk room
AMany erenmeriea and oty milk deal
ors practlee pasteurization. This shn-
My couslats in he r the milk to as
high = lure &8s | hie with
ot i il of the
ho e . loft wil
not  develop ripldly gh to |
nuch harm. 1o creameries o starter
thnt I a portion of milk which cor
tinlus o particulnr kind of bacterin—I
added after pasteurigation and the
vin then “ripened"” for twelve hour
or so, By thus supplyiog getms whi

are Ilknown to produce desirable fa
vors and kllling 'the othéers bwmtter of
very HWigh quallty may be made.

bacterin everywhere—in
wnter

'here are

v the alr and In the

th
By t redter number of these
0 harmlazs Even disense gerums
|tk y obtaln o foothold In n
I tly healthy animal or person
v ™ otretlong of the mouth and thi
v |1I tlve orzansg nte faml to many of
[ th Even | v mucoesd In got
l'th Into the Llovd they are not yet
|l out of danger. 'The blegd contaln
| large hoers of white corpuscles
whiel 1 to bhave no duty Lo per
forig hut to selze and destroy these
invaders. It 18 only wheén an anlmal
becomes wenkened from one cause or

anotlhior
do thedr duty and the germs begin their
destructive work,

The first step in avolding Infection
by disease prodocing bacteria, then
iy to keep the animals healthy Dby
proper feed, exerclse and shelter. The
next point Is to do everything possi
ble to prevent the germs from getting
fnto the animnl’s body.

In cuse a contaglous disease of any
sort appears the slck animals should
be shut up by themselves as far as
possible from the rest of the herd.
Disinfectants, such as coal tar dips
and bichloride of mercury (one part
of the chemical, two parts salt and
1,000 parts water), should be used
freely. Care should be taken not to
carry the germs from the siek ani-
mals to the well ones while caring for
them.

Wounds, such a8 wire cuts, need es-
pecial care to preveat infectlon. Or-
dinary disinfectants are too irritating,
yet something must be done to keep
the bacterln from attacking the raw
surfaces. Keeping the wound bound
up tightly and sprinkling dally with
powdered lodoform Is.one of the best
ways of insuring rapid healing.

The germ problem, llke the problem
of weeds and insects, I8 easlly solved
if it 1s gone at in the right way
Cleanliness, sunlight and disinfection
will do much to hold the injurious
ones In check, and the others need
no encouragement to contlnue doing
| thelr invisible though none the less
renl work to help us. There 15 no espe-
ofal reason why the germ problem
| should be made a matter of constant
| uneasiness on the part of the farmer.
It requires n scientist to diseriminate
|betwnen bacterla that are Injurious

M. Hirschberg, Prea, A, Nelson, Vies Pres. C. W, Irvine, Cash.

The
Independence National Bank

Incorporated 1889

Transacts a General Banking Business

Interest Paid on Time Deposits

Direotors: H. Hirsohberg, A.Nelson, D.W.Bears, B.F.

Amith and J. E. Rhodea

THE NOBLE

D. A. MADISON, Prop.

Cornor Commercial

that these corpuscles fall to |

and State Sireet SALEM, OREGON

Dallas Steam Laundry

'Best Work Guaranteed

Basket leaves Tuesday 6 pm and returns Friday

Cleve Robinson Agent

IxnerespeNcE, OREGOX

MAGERS, Propretor TELEPHONE MAIN 175

Standard Liquor Co.

|
SALE DEALER IN l
I
|

A G

WHOLE

WINES, LIQUORS & CIGARS

148. 156 5. COMMERCIAL STREET

SALEM OREGON

x ' 3

COTTAGE HOTEL

Mizs. J. F. Staiger, Proprietor
Special attention to Commercial and
Collége Organizations.

Salem, Or.

Telophone and messenger service at hotel,

160 Count Street. Telephone 209 Main.

Ho. Ji'cjlr;é.r“len |
Wholesale Family Liquor Store

PHONE MAIN 103

144 Commercial Street, Salem’ Oregon

When You Sit Down To
a Meal

in this restaurant you are sure L will be
excellent as to food, cooking and seryice.
The surroundings speak for themnselves,
and the bill of gnre tells mutely of fine
eating at little prices, Come in and bring
a friend or two along, You will all be
be pleased.

White House Restaurant

Wm, McGilchnst & Son, Proprietors
SALEM OREGON

e

| Tom Cronise |

PHOT GRAPHER

Salem, Oregon

CAFE RESTAURANT

| Mesdames Hart and Raglin, Proprietorrs

eream to sour are also useful. Butter | and those that are necessary, and in
made from sweet cream fg Iacking In | ¢p, meantime it is sufficlent for the
favor, and there is not so much of i, | ordinary agriculturist to be dlligent in
since the globules of hutter fat do not | g unohing himself behind cleanliness.
collect as rendlly as in sour cream. | Thus fortified he will have little oces-
But, while the germs that cause milk slon to make a special stody of bac

to sour are harmless, there are others teria. Let the sclentists do that,

Board by Day, Week or Month. Meal Tickets Sold.

INDEPENDENCE, OREGON




