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Improvement, If Slow, Is Sure,

With the sanction of the stock ex-
change, public deallngs in securities
have been resumed, all restrictions
removed, That Is one good sign. An-
other 18 (hat the figures quoted In this
“offioin]l” markel are considerably
higher than those prevalllng on the
memortble day when such transae-
tions were no longer permitted, which
{8 more partloularly the case with
what are known ns the oll shares,
They are in demand., A8 to exporis,
the tide continues to rise—Brooklyn
Engle,

U Cures While YouWalk, — ™

Atlon's Fool-Ense in neortnin cure tor hol
e tingg, eallis, nod kwollen, seling fset, Bal
Uy all Uryggiots Price 250, Din't Ao pl nny

stibstitote. Trinl poelks LK "
Allgns Ulmhh-.l.i.ell:‘:;..l.'l\!f,‘u’.“w" 5‘?"'“‘

Private Property at Sea.

Bteady progresg bns been made to
wird the position of the United States
for the last contury and a balt, Even-
tunlly it will become the law of na
tions, If maritime war {s still to con.
tinue, The earecrs of the Emden and
the Karlsruhe and Koningsberg show
the futility of efforts to destroy pri-
vate properly at sea, Certainly, they
prove how lttle effect on the final
sonteome of o titinle strugale such
rulding can have.—New York Post,

Who Is She?

Thers was & dame in our town,

And she was wondrous wise,

Bhe planned to shop quite early,

To every one's surprise,

But when her plans were finlshed,
With all her might and main,

8he shirked her Christmas shopping
And found it filled with pain.

“Fiddler's Green."

“Tddler's Green' I8 the Blysium of
the sullors; o land flowing with rum
und lime jules; n place of perpetusl
musle, mirth, daneing, drinking and
tobacco.

In Businesa,

Attention, appliontion, accuracy,
method, punctunlity and dispatoh are
the principal qualities required for the
efflclent conduct of business of any
sort,—85. Bmiles,

It cost n man $26 to beat up an al
loged homebrenker, The Interstate
commerce commigslon would probably
hold the rate fnst and reasonable,

The cotton ball {8 Intended to stim-
nlata the gals of cotten. Well, we've
been buying cotton for years In guar
pnteed all-wool sults.

On that skunk farm In California
even the most pronounced standpatter
will probably agree an elght-hour day
Is sufficlent.

The Germans are said to be making
bullets out of song plates, Let us
hope none of them are song hita.

Parls will again be the French capl
tal., The country seems to have been
overcapltalized,

If the minors are not allowed to
dance, it (s safe to say they will be
hopping mad.

Carranga puts It up teo Villa, says a
headline, Where, oh where, have we
beard thoss names before?

Glucose has hit the syrup men, but

they don't need to feel all stuck up
nbout it

Quick Relief When
Utterly Worn Out

Getting the Blood in Order
Is Required By Most
People.

It you think you have gone to mmash and
fit only for the diseard, try 8. 8. &, for the
blood 1t will surprise you to koow what
ean be dome for bealth once the bl In
reluasad of the exitess of body wastes that
keep It from exercluing Its full messure of

hﬂ”"“rmt jaged otit, go to any drug
Jou feel pia out, go 1o A
store and ask for & bottle of B B 8 Here
i & remedy that gets at work In & twink.
Mlog; It just naturally rushes right Inte
your blood, seniters germs right and lofe,
up and down and sldewayn

You feel better at once, not from o stim-
ulsnt, nmot from the metlon of drugs, but
from the ratlonal effect of & natural medi-
cla

o

The Ingeodients In 8. 8§, 8 serve the
active purpose of 5o stimulating the cellnlae
tisiucs of the body that they plek out from
the blood thelr own essential nutriment and
thus repalr work begloe at cnee. The rellef
s genetal pll over the kysiem,

Do mot megleet to get & bottle of 8. 8. 8.
todsy, It will make you feel better In Just
a few minutes, It i prepared only 1o the
Iaboratory of ‘The 8wift Epecifie Co, 530
mﬂ Iim‘..nulr:‘!a.mcl. wm‘:;u I::::

book telllng & meny M
ditlonn that afict ihe baman family by
reasen of Lapoverislied blood.
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AS TO MAKING CAKES
ST GFAAREOLYONG

Cases Where Rendered Deef or Veal
Fat May Be Substituted for But-
ter—Introducing Variety Into
the Confections.

There are, generally spesking, only
two kinds of cake made by the Amerl:
can housewife; namely, sponge cakes
nnd butter cakes, The former never
huve butter in them and are [requent-
ly ralsed entirely by means of eggs.
The eggs usually provide the only
molsture used, but when eges are ex-
pensive, economy sometimes demands
that water be added and baking pow-
der used. In the latter kind, butter
{8 generally used on account of its
flavor. Tts effect on dough is to make
it tender and brittle instead of tough

hnd elastio.

Sponge cakes are mixed differently
from butter cakes and should be
baked In a cooler oven and about
tne ond onefourth times as long.
I"he tests and rules for baking are
e gume lor sponge cikes and butter
tihes,

Gingerbread and other highly spleed
rakes may be classed as “but
oy cakes,” but for economy's auke
fure rendered beef or veal fat may
| & substituted for butter as the favor
of the fat will not be so evident as in
pther kinds of cake.

A cooky also comes under the
vlase of “butter cakes,"” any butter
jale recipe betng applicable to cookies
It ‘only onethird to onehalf the
imount of milk called for I8 used.
I'he dough should be rolled out on a
floured board. Cookles should bake
1t o glow oven for 8 to 10 minutes,

Much varlety can be made {n cnkes
Iy introdueing fruits, nuts, splces or
lifferent flavoring extracts into the
lough, or by using only the whites of

fgs for white cales, or o larger num:

er of yolks than whites for yellow
whes, Brown sugar may be used for
lurle frolt cake,

Pastry foir will make lighter and
qore tender ¢ake than standard flour.
t standard flour 1s used take two
uhlespuonfulg legs for each oupful
ncasured. 1o making cake only flue
rranulated or powdered sugar should
2o used as a rule. One the best of
thess materlals in sny case should
be employed.

In preparing the pans for cake they
should be greased well with butter or
lard or lined with parafiin paper
Bright, new pans will not need to be
buttered for sponge cakes and (f left
unbuttered a more delicate crust e
lormed.

It & wood or conl fire s used there
should be & small or moderalesized
fira; but one that wiil last without
much addition through the baking
Megulate the oven long enough be
fore the eake I8 to go in to have the
dampers adjusted ag they are to re
maln throughout the baking. If thix
{8 not done the dampers must be
changed to regulite the heat during
the baking, &nd the cake will not be
#0o. well baked. Mot cakes can be l
onoe removed from the pan when
bakiad, but very rich cakesa and dark
frult cake will be lable to bredk un
lees allowed to stund about five min
"tes.

Nutmeat Bisque.

One pint sealded milk, one and &
quarter cupfuls sugnr, ona egg one
scant tablespoonful flour, onequarte!
teaspoonful salt, ona quart thin cream,
one tablespoonful vanilla, one tea-
spoonful almond extract, one-half cup
ful of macaroons, almonds and pem
nuts, Mix the sugar, flour and salt,
add the egg (slightly beaten) and the
soalded milk; cook In a double bolle:
20 minutes, stirring constantly at first;
cool, add the cream, vanillg and al
mond extract; strain and color with
leaf green; add the macaroons broken
in small pleces, add nuta chopped fine
and freese.

Dresden Oysters.

Chop two dozen large oysters with n
tablespoonful of melted butter, an un-
beaten egg, one-thind the bulk of bread
crumbs, a tablespoonful of parsley, and
a little onlon juice if llked. Beason
with salt and paprike, form (nto balls,
and bake ten or fifteen minutes in a
hot oven, until the outsjde s well
browned. Serve on half oyster shalls
with o parsley garnlsh.

First Love Klssea.

Best together the whites of twa
eggs, Add to these a teacupful ol
sugar and stir until it 1s so thick It
will not slip from the spoon. 8tir in
three tablespoonfuls of grated cocon:
nut. Drop teaspoonfuls of the mix-
turs on buttered paper and bake lo @
kot oven until lght brown.

For Thoss Who Wear Glasses.

To prevent steam from settling on
your eyeglasses, when out of doors in
cold weather, rub both sides of the
lenses with soap, afterward rubblog
tho soap off with a soft cloth and pol
ghing with tlssus paper.

To Curl Ostrich Feathers,

To curl an cetrich fenther that has
becoms damaged with rain, eprinkle
it thickly with common salt and shake
it before a bright fire until it is dry,
This will bring the eurl back Into It
again.

To Pravent Clasa From Cracking.

When pouring hot drinks nto a thig
glass, if a sll'er spoon la placed In
the glags first it will prevent it from
oracking.
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PROPER USE OF WASTE FATS|

8aved From Any Kind of Meat They
Are Valued by the Economical
Housewife.

.

Have you ever notlead how enticing
sweat potatoes are when served with
Maryland pork and beans? Somehow
the pork groases moke them seom
more ke & dessert than o plaln vege-
table,

Nelther cream,
beaf can take the place of pork fat
for sweet potatoes, Pork fat also
gives a tang to beets, parsnips and
carrots which cannot be duplicated in
any other way.

The waste fat from beef mokes o
better cake, a better ple crust and
better candies than the highest priced
butter. Cookies, puddings and cakes
have a savoriness so entlolng when
made of beef drippings that not even
the most delinquenl appetite can eay
them nay.

The fats, olls and greases (rom
lamb or veal all lend themselves Lo
the economical housewife as n great
fmprovement over costly butters and
clieap lards for [rying, broiling and
preparing food In all sorts of other
ways. One part of these fata will
glve a happler flavor to fish, beans,
cnrrots and peas than ten times as
much butter. Indesd, a spoonful of it
will do the work of a whole pound of
butter,

Then there are the “grube” w0
culled by the Jewlsh cooks who re-
move the fat and grease from geess
and fry It with the goose flesh into
crisp, brittle flat cakes, The greass
from the geese and other fowl I8 wide-
Iy used In Jewlgh homes. Some stu-
dents think its uée has much to do
with the relative nbsence of wasting
distempers among the people of this
ancient nation.

IDEAS FOR THE HOUSEKEEPER

Seven Little Things of Moment With
Which All of Them May Not
Be Acquainted,

When It i necessary to holl a
craclod egg add a little vinegar to the
water. This will prevent the white
from bolling out.

It you have dificulty in cleaning
the candle grease from metal candle:
sticks try setting the candlesticks in
a hot oven for a few minutes. This
will melt the grease, Of course, care
must be taken not to leave them in
too long or the candlesticks will mell
as well ag the grease,

If you wet a spoon before using it
to serve Jelly you will find the jelly
will not stiek to it and the serying 1s
more ensily accomplished.

To clean fly specks from varnished
waod, wipe with o soft cloth dipped In
equal parts of skim milk and water,

To plek up little pleces of broken
glass, wet a woolen cloth; lay it on
the floor where the fragments are and
pat it. The lttle particles will nd:
here to the damp cloth.

The skin of new potatoes ls more
eastly removed by rubbing with a stift
little brush than by scraping with s
knife,

It curtaln rods or poles are rubbed
with hard soap before being put up,
the curtains will alip on them easlly,

Homemade Wall Paper Cleanar.

The following mixture is more sasily
applied, and does the work more effeo
tively than any of the baked preparp
tions that are sold at a good price for
a small quantity—one generally paying
the sum for the label and tin, to box
it up for egale. Take one part sal am
moniae, four parts rye flour, and water
wnough to form a dough, then use on
the solled parts as {f the mixtnre was
a sponge. As the dirt is transferred
from the wall to the cleaner, turn the
#oll in, and work out a clean part of
the mixture. A little practice will soon
ghow how easily this Is nccomplished
without wasta to the mixture. Nevet
continue rubbing the solled surface o
the cleaner into the wall.

Canning Hint.

A vegotable soup I8 one of the best
eanned helps to the housakeeper. Cut
into emall pleces some tomatoes,
onlons, parsley, carrots, sweet pep
pers, okra, ete. Stew together unti
thorougly done. To each pint jar add
halt a teaspoonful of salt. Flavor with
celery. These soup vegetables are 8o
dellcions that jost the addition of
bolling water makes n very palatable
soup. Two large tesspoonfuls of beel
extract to a quirt of bolling water and
B jar of the canned vegetables make
& dellclous soup.

Polnsettia Salad,

Scald and peel small round toma
toes. With a sharp knife cut each one
through from the top down to the bot
tom, making the tomato to look liks n
poinsettia blossom, Take yolk of hard-
bolled egg and add to firm mayonnalse.
Fill conter with this mixture and
gprinkle top with more ege yolk. Use
shaving of cucuniber rind to represent
leaf or stalk. A few powdered pls
tachio nuts can also be sprinkled on
the center of the tomato,

Baking Caks in Gas Stove.

To get good results when baking
cake in the gas stove, put two quarts
of water In the dripping pan. Put
cake on upper shelf and after oven s
hot turn back burner out and bake
with front burger—~Homes Depart
ment, {a Natlonal Magazine,

Egg Plant Fritters,

Boil the egg plant in hot water un
til tender, Wash, then add one beaten
egg. seasoning, minced onlon, milk and
flour enough to muke a st batter,
Form inlo cakes and fry on Loth aldes

lard, butter, nor |

TAFFORD house, the fine old
manslon overlooking St. James'
park and The Mall, which was
for so many years the town
house of the dukes of Suther

land, hns been thrown open to the
public as the London museum.

The lofty rooms are fiooded with
light even on a dull day, and they form
an admirable setting for the valuable
exhibita that have been assembled and
arranged under the careful supervi:
slon of Guy Laking, the director, and
his colleagues,

There are three great features of the
new museum—tha collection of early
seventeenth century jewelry (buried,
perhiaps, at the tine of the great fire
or the plague, and found under a Lon.
don house at the time of its demoli
tlon two years ago), the greatest col-
leotion of Ctomwelllan relica ever as
gembled, and the equally lmportant
collection of costumes, chiefly of the
Georgian period, which 11 two of tha
state roome on the first fopr,

Gold and Silver Room.

One of the princlpal attractions is
the gold and sllver room. It contalns
& unlgue gurvival of the early part of
the seventeenth century in the shape
of a collection of jewelry discovered
in the city, This treasure was found
buried in & box and was part of a Jew-
eler's stock. There are many dupll-
cates and some of the articles are in
an unfinished condition. P

Altogether 340 plecea were discov-
ared, including rings, pendants, chains,
seent bottles, pomanders, and watches,
and part of n communlon get In crys-
tal and goid. The delicicy mnd ele-
gance of the deglgns and workman-
ship are remarknble and in one or two
instancea It is curious to recvgnize
the resemblance of the ornaments
fashloned In Jucobenn times to the art
nouvenu of the day.

One of the most [nteresting of the
rescued relles I8 o enmeo portralt of
Queen Ellzabeth, evidently carved by
the same hand as that which execut-
ed n precisely similar portroit pre-
served al Windsor castle,

Rich In Paleolithic Implements,

The museum is rich in paleolithie
implements—a wonderful celt was dis.
covered within the lust three weeks in
Pleeadilly circus—in neolithie imple
ments, and In weapons of the bronze
nge. BSome admirable bronze swords
have been found In Slon Rench, Mill-
wall, and Wandsworth, and are here
displayed to indicate the civillzation
which had been sttzlned before the
advent of the Romans, to whom the
visitor I8 Introduced by a natural tran.
sition.

The former dining room of Stafford
houge has been converted Into “Lon-
dinfum."” Here are writing materials,
artistic trifles, tollet applinnces, per-
fume, and manfcure boxes und toys
From Roman London the itinerary
leads to the Saxan, Danlsh, and Anglo-
Baxon collections, whence phe paises
to the advent of the Normans, At the
end of the corridor Is & room contain
Ing medieval relies dating from 1200
to 1500,

It Is perhaps when the stolrcase ls
ascended and the time of the Tudors
is reached that the pomance und color
of London in old tlmes ara most for
oibly broughi home to the mind. The
arms of Henry VIII, Edward VI, Mary,
and Blizabeth are effectively displayed,
and many curfous and [Huminating sur-
vivals of their relgus are to be sden.

Relics of Sixteenth Century.

Here, for instance, {8 the eluborate
and handsome steelyurd of 8ir Thom-
08 Gresham. Varlous domestie uten-
slls, examples of metal work, n fow
samples of costumes, (luminptions,
and landscapes holp the visitor to vig
uallze lfe In the sixteenth century.
The proclamation for the resumption
of relations with Spain after the de
fent of the Armade and the warrant
for the arrest and executlon of the
earl of Northumberland, both elgned
by Queen Elzabeth, afford a vivid
glimpse of the character of that poten-
tate, from whose presdnce one paskes
into the room contalning relles of
James I and Charles I.

A crucifix found in Goswell road
strikes the note of the ecclesianticul
tendenctes of Charles’ Ume.  Stuart
badges, symbols, personal ornnments,
furniture and many documents are to
be scen here before one reaches the

STATFORD HOUSE

remarkable collection of Cromwellians
formerly in the possession of Sir R
Tangye, presented by hig son, 8ir H
Tangye.

Cromwell's Bible, bearing his sigon
ture, and other personal possesslons
of great interest are shown among the
relicas of the commonwealth, together
with the journal of the house of com:
monn from July 4, 1663, to March 16,
1660, A gruesome object relating to
thia time 18 the skull of Charlea Brao-
don, the reputed exeoutloner of
Charles 1.

Riches in Costume Exhibit.

One ean only hint in passing at the
rich collections of Lambeth delft, of
Bow and Chelsea porcelain, and of
Battersen enamel which have been
lent or presented. The museum I8
rich In costumes of all periods from
James 1 downwards, Mr. Jolcey hus
glven 48 or 49 complete sets and some
admirably preserved hats of the time
of Jumes I.

Mrs, Abbey has presented the.com:
plete collection formerly owned by the
late Bdwin A. Abbey, R. A., and nsed
by him in his studies for his historl
cal pictures. Mentlon fs also to be
made of the attractivencss of the con
tume galleries,

The more sordid side of London life
is Mlusrated in the basement of Btal:
ford house, where are collected exam
plea of the prison cells formerly ex:

Newgate when hanging was the rule
for small offenses, and similar things

The Roman boat discovered on 'the
glte of the new county council hall
has boen socommodated with a shelter
here, though it was necessary to pull
down a part of a wall to introduce 1t

And, finally, a8 an Instance of the
ontholivity of the musenm, It may be
added that the postchalge used by the
dike of Welllngton 6t the battle of
Waterloo is here preserved,

WAR ADDS TO CITIZENSHIP

Large Increase Noted in Appllcation
for Naturalization Papers In
This Country,

—

An Ingrease in the citizenship of this
country was not among the many and
multifarious predictions made at the
outbrenk of the Europesn war, but
such has occurred, especially In the
anthrucite reglony of Pennsylvania,
tiecording to reports from that section,
the New York Times romarks. It la
suid that n great number of applica.
tiony for first cltizenship papers have
been filed since the war began by for
eigners, who for one reason or anoth:
er wish to be allled with a neutral na-
tion. None of the mining companies
in the reglon, aceording to report, had
complained pf the loas of many labon
ers by the return of reservists, and
somoe mines are earrylng more men an
thelr pay rolls thun ot this time lasl
year,

The Inborers in the mines represen!
many different countries, One ¢om
mpany recently revorted that s aver
nge number of employees last year wad
12,782 men. of whom 6,284 wore Rus
sluns, 2141 Poles, 1,166 Tyroleans, 801
Augtrians, 701 Lithuanians, 599 Ital
lang, 022 Blavs, 247 Hungarians, 10
Greeks and 5,284 American bora o1
nnturalized.

It Is the English employees holding
the higher positiong in the mines whe
ire golng home because of the war, il
I8 sald, and it js these who are dlfM:
cult ta replace, beonuse most of them
hold positions requiring a miner's eor
tifiente, which, under the lnws of Penn
sylvania, ittakes a man throe yents L4
obtaln, The Engllsh are golng homi
fn greater proportion than the mon ol
othar natlona because they have mory
money and can more cuslly reach theit
country,

Argentina Needs Electrical Supplies

A ol for elactricid supplies hos
come from Duencs Alres, Argentinn
Owing to the war, (he stock of elee
trioul goude has been groatly dimin
ished, and there is an immediate do
mand for new supplles. The eall
éomes from a representative of (he
Chleage  Assoclation of Commercs,
whigh, maintains an axhibition of ar
tieles manufactured by Its members,
In Duenos Alres—Sulentiflc Atmerk
can.

isting in Old London, many records of
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Price Changes of a cﬁ,l!u!y.

A subscriber to the Weekly ‘Blade,
Hying In Pennsylvanip, has sent us an
ficeount of & dayhook kept in 1814 by
oo of his forebears, the keeper of
general store In  Amity ‘Township,
Berka County., JFrom this daybook
one catches & glimpse not only of
what 100 years ngo it cost the Penn-
sylvania cltzen to live, but also a
glimpse of how he lived. For instancs,
“with nearly every bill of goods
‘charged would be attached one gullon
of whisky, rum or brandy, price 26
gents.”” Homes were lighted with can.
dles “costing nnywhere from B87%
cents to 87% conts a pound”

“Calico waa 7% cenla to 756 conta

por yard.

“Tea wns §1 a pound.

“In ome charge & man bought one
quarter of vei! nt 4 cents & pound,

“Kgga were noveér more than 10
cents per dogen, with 6 to 8 cents the
commaoner price.

“Chickens, 1214 to 18 cents aplece;
geese, 45 cents to 47 cents aplece,

“Heef, 3 to 4 conts; wool, 10 cents

i | to 121 cents per pound; muslin, 50

gents per yard,

“The climax wos reached In one
charge—one bushel of salt, §16,"

We seem to have boxed the com-
poss. in the matter of the costs of lly-
ing. One hundred years ago It was
manufactured goods and commodities
ngainst  which transportation costs
were charged whioh wore high, food
that was cheap, Today factory prod-
it things ever will be so comfortably
uets are cheap, food dear. We wonder
arranged that food and manufnctured
gools und sommodities from far dis-
tuneces will nll be  cheap.—Toledo
Blnde,

RESINOL WILL SURELY :
STOP THAT ITCHING

What blessed rellef! The moment
resinol olntment touches ltching skin,
the ltching stops and healing begina
Thut ls why doctors have prescribed it
suocessfully for nineteen years in even
the severest, stubbornest cases of ec-
rema, tetter, ringworm, rashes and
other tormenting, unsightly skin-erup:
tions, With the help of warm baths
with resinol sonp, resinol olntment re-
stores the skin or sealp to perfect
health and comfort, quickly, easlly
and at little cost. At all drugglsts.—
Ady,

Toplos for French Editors,

The state of the thermometer and
the barometer; the gquantity of corn
necessary to fead a hen for B0 days;
the protection of editors from being
ghot by throwing around them the
ahield of n cloge season—the same a8
quail or partrldges—and the art of
growing giant cucumbers are the only
toples now treated In the editorial col-
umns of Fronch newspapers. The
preas  censors  oliminate everything
elsg,—Los Angeles Times.
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Nothing Doing.

“Lot me talk to you five minutes
and Il tell you how to get rieh.'

“You noeed n shave nnd your clothes
are shabby. Why don't you go and
got rlgh yoursell, Instead of wasting
your valunble tme on me?

"Beeause 1'm A natural born philan
thropist.”

“Well, I'm not a natural born fool.
Good day."—Blrmingham Age-Herald.

OUR OWN DRU WILL TELL YOU-
rylmrzu © Hem i’:r n..f’ Weak, Wattry
Eyved pnd Granulated Eyellds; ilu Himmnrtl
inls Eye Comfort, Write for Buok of e
y inadl Free. BMurine Eye Romedy Co., Chlosge.

Stampling Eggs.

While somé deanlers may have found
it benefioinl to stamp eggs, for the
purpose of showing the prospective
cugtomer the date on which they were
Inid, it Is doubtful thal the practice
meets with the general approval of
the buyers,

First, the datemaker may or may
not stamp the exnct dute on which the
oges were lnfd. The stamp may he
put on & number of days after the lay-
fng, when the aggs are received by the
dealer, or it mny be put on even a
number of days after the dealer re
calves the eges, which means thal the
mutter of dating the eggs ean be wr
ranged to eult the pleasure of the
Uealer.

Hecondly, the average huyer who
wighes cholee eggs—iml most buyers
fdo— objeet 1o hnving the eges defaced
by o stamp. Epgs thus marked do
nol make the appeal o customers that
they are expected to make,

The fnct that oggs for sale Lo prl
7hle buyers must appear as  belng
fresh and choloe, stands clear, and the
best way In whichi to sttain this appesl
fa for the produeer and the dealer to
co-opernle In placing before the cus
tomers eggs which flll these require
monis.  In ofher words, the opgs
should not be offered uniess they are
such ns are likely to fill the bill,

In order that such egge may be of.
fered, the producer has his duty Iaid
out for hia performance, as well as
the denler. A great deal depends upan
the manner In which eges are sorted,
8o far a8 thelr moking appeal s con-
cérned, This s o simple matier, how-
ever, which the producer may altend
to s the eggs come from the nesis,
About all thers I8 to It {8 for those
of uniform color and dize to be put
together. It 18 the producers’ duty,
alsn, Lo keep the roosters away from
the laylng hend; for It I8 a well-known
Inct that fertile eggn will become unfit
for use Kooner than unfertile ones will,

When the tousumer lns dous bis
duty, #o far as he cun, to pluce good,
wholesome pugd on the market, it g
the dealers’ duty to keep them ag newrs
1y 0 a& possiblo until sold; and If they
are not sald before losing theso qualk
Uos he has oo right to sell them &F
all. The prodocer must protect bo
the consumer and the dealer by not
holding egis long before placiog them

with the dealer—FPresno Herald,
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