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HER FAMLY PELC

Story of Coonskin Cap Witk
Threa\IStrlpad Tails Behind.

By MARTHA MCULLOCH-WIL-
LIAMS.

(Copyright, 1014, by the MoClure Newspa-
per Byndicate )

“I pm not your Buby Bunting, but
1 do wish, dad, you'd cated me n it
tle rabbit alkln” Proe coaxed. "Sey-
orul rabbit sking, indeed. Mra Jessy
tany them begutiful—and says she'll
show me how.”

“What are they good for?" dad
questioned, wonderingly,  “Nobody
wenrs skin caps uny more. | doubt
it you coulil even glve away your
grandpap's coonkkin, though It's per
fectly mood. I've kept It packed In
tobnero becnuse he woro it through
the Jog cubin campuign baek In 1540,

“Oh! Please give It to me! Then—
1 won't bother you about the rabbit
gling,” Prue oried, exeitedly.

Her father looked at her over the
tops of his glassec, smiling shrewdly,
“1 hardly think you'll try to wear it—
when you gee it he sald. “Even
though It has three mighty fine talls
at the back and g lined with cop
perns homespun.”

“Get 1t! U'm wild for it Prue ull
but communded,

Bquire Hazen got up slghing—he
had sottled Wmself for a hall hour's
ense with the weekly paper, while
the men and teams rested. “Now,
where did'1 put 1t? In the cowhide
trunk?  Or the blg chiest? Or gome
of them plunderbarrels out in the
Inmber house? Blamed If I recollect.
Dut It certalply s somewhers. 1
don't beliave, though, you'll find It
worth the trouble of hunting up.”

“l know 1 shan't—not for me my-
gell," Prue admitted, “But say,
daddy=—do you know about sntlques?
Anid helrlooms? Some folks are wild

for them.  Oh, do make hasly haste!
1 cun bamlly wstand it—wulting to
gee"

“Oh, 1 rémémber now—It"s In the |
new hathox—the last one 1 gol—with
the bollerownwd hat, you know—the
yienr your mother dind” the sgquire
eald brlakly.

He mounted the atales slertly, and
after a bit of rummaging eama down
with ‘o ghapeless elimp of something
In Noafsugnr purple prper sl gave
out @ scenl of tobneco, tal pepper
and eamphior so pungent it made him
gueeko viplently.

“Indecd 1 won't sun 11" she pro-
tented; "won't even alr it, after one
good ook, The smell 18 1 certificate
of charnoter—proving we've had the
eajp sinte the yenr one—"

“No. Oply 1840, 1 thought T told
you," the aquive explained cnrefully.

Prue did not answer—she was too
busy mining for the cap, n8 she mined
noting each fold of the enveloping
papers, 8o she could put them back
{ust ns she found them. Presently
ghe drew out something splendidly
olumsy, a homesewn fur onp, with,
gure enough, three ringed tulls pen-
dant behind, The lning was as bril-
Hant as ever, marked fuintly in the
center with the beargrease Which
had subdued the too sbundant tocks
of the original wearer. There Wna no
visor—only o roll of rich fur for brow-
shnde. It had not lost a hair, albeit
the skin benenth was flinty. Prue
danced about, the cap high on her
right hand, crylng between steps:

“Don't  say U'm an extortioner,
daddy—but It I8 going to cost the
Dunton family just $100 to take back
home with them this ‘relle of o revo
lutfonary ancestor’ You know they're
here espocially to hunt relles. Can't
you remember, plense, that this went
to some of those tiresome Indlun
wara "

Uit might” the squire admitted.
“Bul I don't know any farther back
than the log-cablnand hardeidor time,
Sull, you surely sre joking about the
price,  Why two dollarg would ba lit-
tle short of highway robbery.”

"Your commertinl education 18 very
defielent, sir," Prue sald,, pursing her
lpe. “Where God goes and gives
money lke wool, I at least feel it
uy daty to do a lttle shearing.”

“You ask the Duntons for {t: they
onght o know what things nre worth
to them,” the squire sald, golng to
the lot where the men were getting
the mules.

Prue ran to the 'phone the mioute
the door shut on him, dld some very
diplomatic bt energetie talking, then
rushed upstales, Qung on her full suit,
lovked at Her lmage with sparkling
evok, seelng tn Imagination how she
would look when the cap had been
transmuted into stole amd wmuff; then
ran down, pteked up the hatbox in
which stie had carefully replaced the
citp, londed ft Into the buckbontd
which stood romdy at the stile aud
drove telumphantly away, sitting very
stralght, ehin in alr.

Day Molly, fal, fresh and speedy,
wits pining for exercise. She had bad
only onm soant jog In two dars. So
when another vehicle whirred up be
hlnd she lay down to her work Whke
a good Fellow. When she chose noth-
ing on four logs in the county could
give her lta dast. This was one of
her times for choozing not to take It

Before Prug renlized It she wan rac
ing over the dirt rond at a rate that
made the buckboard jounce wildly at
the rough spots and swing perilously
n rounding turns.  The other vehicle
had not come quite abreast—Prue
would not be so underbrad as to turn
und stare at It

Presently ahe heard It stop abort,

‘hor there was shouting—

then coma on faster than ever. As it
m

fust what sho did not make out. Molly
took It evidently for a further chal-
lenge, They were coming to a rochky
stretch, but she went over It full i,
with n result that hall away across
it o trace snnpped short off;

Molly did pot mind such a trifle—
but Prue wus wiser, Tugging hard
nt the reins she stopped the mare by
turning her into A fence corner. Ag
ghe sat there rucfully wondering if
after all ghe could not keep her solemn
engngement with the Duntons, pur-
silt beeame overtaking—a man sald,
“Young lady, this is providentinl, I
never should have enught up with you
1o glve you baek what you lost.”

“Lost,” Prue echoed, suddenly
loaking behind. The buckbonrd was
bare—and the man held out to her
the batbhox crushed out of all shape.
"Ran over It before 1 could stop,” he
explained, He had got down mnd
walked to her alde to add: "I hope
1 bave not broken mnything. Hat
boxes are go full of possibilities I
tremble at slght of them."

“Nothing's broken—unless maybe
my luck,” Prue answered giggling.
Then artlessly, ehe explalhed, wind-
fng up: "The Duntons are golng on
the down train tonight—so this is
my only onliest chance. Otherwise
Il have mude them come to me, Now
—maybe I ean get there In {lme—
it all depends on whether hetween us
we can mend that wretched trace.

"1 doubt It. You see, I'm o duffer
at sueh things,” the stranger ex-
plalngd.  "Hut suppose we do this:

let me drive you to the gate at the
parsonage—~vou gay the Duntons have
bosrded there—vou ean wulk In and
mtke out your accldent was Just out-
alde—"

“Bat, won't It take you ont of your
way?" Prue dumnnded, flushing red.

“Not & bit)" the stranger answered,
smiling consolingly. “In fact [ have
1o puss the plnee; the parsonage was
one of my landmarks."

“So you're stiange here,” Prue coms
mented.

He nodded. “Yes. But for that, I'd
ehinge riga with you and let you
drive all the way, It happens 1 also
Have an engagement to keep, With
i Indy—vyou see | can't very well
bresk it. Is if & bargain? 1 mesure
you I'm respectable nt least.”

"Dear me! Who woulll think
Proa #ald  Inwlessly, beginning to
Inngh and gsernmble down. The strang-
or smiled wickedly. In o wink they
weare away, poing ot a slapping galt
that made up for time lost

Thus Prue was able to walk into
the parsonage living room oxnetly to
the minute of promige. She was look-
ing her hest—flushed and happy. Mra.
Dunton Mked the ook of her so well
gho dld not In the lenst demur at
the price. "It's rldlenlonsly cheap at
o hundred," ghe aald, so heartily Prue
blughed beet-red. She wanted to get
away quickly—home was a long way
off, but Mps. Duuston lept her, aasur-
fng her she must not think elther of
wilking or rlsking that Irisky mare
again. She would be sent home prope
erly—trust Mra. Dunton for that—
with her check und the very best
grateful thanks of that lady. Mean-
time, she must have len—It was al-
moat time, 1t really seemed ns though
the rich lady purposely detalned the
girl, who felt hersell a shomeless
plunderer. She bhad  confessed as
much to her unknown tescuer. He
bad [nughed at her conscience, say-
lng with a twinkle, "Don't you kKnow
things ure worth what they will
fetch "

Prue did not think so now. Under
the warm human kiminess of the
woman she had thought o pratender,
sho grew restlve. She got up mean-
ing to say. “Now | really must go, but
you ure not to hother sending me™
when In walked her knight of the
road, smiling at ber quizgically as he
was Amothered in Mrs, Dunton's well-
nourishod nrms. “Joseph, my son,
Migg Hazen,” thut lady made hasta to
expluin. “Ouly think, he has come all
this way beosuse he won't let his old
mammy and his pet sister make a
journer nlone. Now, what do you
think of that?"

“Phat he ls very kind" Prue an-
awered, looklng down, wishing the
eurih wonld swallow her., He had tal-
ot her hand though she did not hold
it out. As he pressed 1t gently he
gald under hils breath, “I'm positive
1 never saw you before. And just
ng positive T mean to see you again.*

He kept hls word. Today, Mra.
Prudence Dunton Is & very happy
woman, noted for her polse, yet she
blnshes unaccountably whenever she
look# at one of the famlly rolice—a
coonskin cap with three striped taila
behind and a copperas homespun
lining.

Yes, Indeed,
“Ostend {g having some stirring
times now."

“Prue, Stlll, Ostend Is used to
that."

“How 20"

“In days gone by whenever @

Frénch actress appeared on the beaech
In n new bathing sult there was &
groat deal of excitement.”

Time of Changes,

“Pa, how do you ke my map of
Hurope? 1 drow it for the prize com:
potition noxt week."

“It dowen't look much like the map
of Burope ns 1 lnow it, my boy, Hut
wlio can say that It won't be all right
next week ! —Loulsville Courler Jour
nal.

Heading Her Off.

“Why do you keep yelplng about the
expenss of your vacation?

"My wife la getting ready to start
early Christmas shopping 1 know the
algns and want to delay things as long
a8 I can"—Kansas Clty Journal

NEW WAYS WITH EGGS

RECIPES HAVING THE DIBTING
TION OF NOVELTY.

Omelet With Herring Is Excellent—
Raked Stuffed Egge—Dish Thaf
the Children Will Be Sure to
Appreclate,

The season of eggs ls always, but
now when fresh eggs are becoming
jess and less plentiful they assume a
value always given to the thing that ls
goarce, Here are somé ways of cook-
Ing eggs In very interesting methods,
methods that emphasige that the egg
{s an object to which consideration Ia
due,

Omelet With Herting—Cut off head
and tall of & nice fut smoked herring.
Split In ' two through the back, remove
gpinal bone and skin and finally ott
fnto small square pleces. Flace on &

tate with enough milk to cover. After

Nowing It to stand for an hour re-

ove from milk and drain pleces on &

loth., Heat one and a half teaspoon:
uls of hutter in a frying pan, add fish
nnd fry for five minutes, tosslng once
in o while, Crack eight fresh eggs
fn & bowl, add twé tablespoonfuls of
milk, half n teaspoonful of ealt,three
ult spoonfula of pepper, and sharply
tmnt with a fork for two minutes. Drop
eges In the flgh pan, mix with fork for
two minutes and allow to stand for
hulf a minute. Fold up opposite gldes
to mest fn center, allow to rest for a
tinute and serve hot,

Baked Stuffed Eggs~—Doll some eEge

ard and throw them into cold waler,
n'hnn ghell them and out them cross
wise i two. Remove the yolks and
eream them with a wooden epoon, and
to each yolk add a tablespoonful ot
fins breaderumbs sosked in milk and
butter and pepper and salt to taste.
Clut & bit of the end of each white oft
and stuff the whites. Stand the halves
In & buttered baking dish, the bottom
of ‘whicl 18 thinly sprinkled with brepd
prumbs, Over all sprinkle a little bit
of fluch-minced parsley. Bake five
minutes,

Stiffed With Ham—Boil half a doz-
en egegs hard, Remove the ghells and
cut the egus crosswlse in two, Blice
off o plece from ench end to make
them stand firmly. Remove the yolks
and mix with them a little chopped
ham, il the whites with this mix-
ture, heaping it up In cone shape. Put
the stulfed halves on a flat dish and
pour over them this dressing: Beat
two egg yolks with hall a teaspoontul
of mustard, half & teaspoonlul of galad
ofl added slowly. Thin as It 18 neces-
gary with wine vinegar,

For Children,—Heat the whites of
eggs stiff and ook in spoonfuls In
milk. Remove, and into the milk stir
the yolks, benten slightly, and stir
constantly to form a custard. Add &
bit of salt and put the whites on the
custard. This 18 a very good dlsh for
childron, sorved with wafers, 1t
sugar la lked, it can be slightly sweet-
ened for dessert,

Egge With Pea Puree.—Drop eggs on
a butterad dish and put them in the
oven. When they are just set slide
them onto a puree of peas, made by
putting canned or fresh peas throngh
a vegetable presser and mixing them
lghtly with melted butter and heated
orean,

Au Gratin—Butter a flat earthen
ware digh and sprinkle It with brend
crumbs, and on the erumbs break eghs,
Over them sprinkle grated cheess, salty
pepper and bits of butter, with just a
little cream. Put in a hot oven unti]
the eggs are set,

When Flatirons Stick.

An Ironing day trouble is the iron
that sticks. The ordinury fatiron i
likely to Become gummy, rough and
perhaps dirty from the uncook
starch that sticks to It, or perhaps |
may be golled from grease or blacking
from the stove. Such un iron may be
oleaned by erumpling a pleca of paper,
dipping it In ashes or some scratchy
cleanser, and rubbing the paper ovel
the fron until all forelgn substance la
removed. The fron muy be washed in
hot, soapy water, wiped dry, warmed,
waxed and set away ready for use. It
the Iron becomes solled In the process
of froning, it may be wixed and rubbed
with weither salt or the scratehy
cleanser used nbove which has been
gpiead on o paper. In the absence of
these, fine emery paper may be used

Beaf Stew,

Cut Into small pleces two pounds of
any of the cheaper cuts of beef. Add
one #mall yellow turnip, one carrot,
one Inrge onion and & half dozen good-
glzed potatoes, n Htile salt and about
a quart of cold water. The onion
ghould be sllced and the other vege
tablea diced. Place the meat In the
‘bottom of the kettle and cover with
the vegotables. Pour the water over
all and cover closely, When ft is
bolling briskly set It back where it
will elmmer for a couple of hours,
Thore should be no mors than a
ctipful of juice when it I8 ready to
gerve—Mother's Magazine,

Bottled Mint Sauce.

This hint i too Iate for present use,
but good to file and remember. Make
mint sauce in summer according to
your favorite recipe, when there's lots
of fresh mint to be had, bottls and seal
and you will have deliclous mint sance
all winter without the trouble of mak-
fng it

To Make Chimneys Shine.

After washing lamp chimneys, polish
them with dry salt. This glves the
glass a hrilliant shipe and prevents it
from eracking.

INCREASES THE TABLE ROOM

Ruceptacle Placed Underneath It la
Qut of the Way and Extremely
Berviceable,

No matter what the size of the
kitchen table may be, at busy times
there never seems sufficlent space up-
on its surface for everything that Is
required, and, therefore, some of our
readers will be glad to avall them-
golves of the suggestion 1lustrated by

the nccompanying sketeh,

It merely consists of fastening a
couple of wooden hoxes underneath
the table by running strong acrews
through upper sides of the boxes and
into the underslde of the top of the
table,

The best way to do thla Is to turn
the table upside down and in this po-
gitlon the boxes may be easlly se-
oured In thelr pluces. Packingcases

that have contalned n dozen bottles of
wines or epirite will be found very
wiltable for this purpose but, of
course, larger boxes can be used if
praferred, and when the cloth I8 upon
the table they will be hidden from
view.

This Idea could be ecarried out with
nlmogt any table and o box so fixed
would form a useful and handy re-
ceptacle for & lmited amount of
needlework, and all that would have
to be done to galn access to it would
be to 1t up the table cloth.

“PEPPER POT” WITH TRIPE

For Those Fond of a Hot Dish on
Cold Days This May Well Be
Recommended,

A very fine pepper pot with tripe is
made with the following ingredients:
Phres pounds of tripe, two quarts of
water, small knnelle of veal and wa.
ter to cover it; two lorge potatoes, one
chopped onfon, half bunch of parsley
and thyme, hall tablespoonful sweet
marjoramw, salt and pepper and dumps
lings

Boll the tripe for six hours the deay
previous to using, and save the liquor,
Ball the knuckle of veal In a separate
vessel in sufficient water to cover It}
when the meal separntes from the
bones, strain and add the Hquor to the
tripe Nquor, with the seasoning, pola-
toes and onion. Cut the tripe Into
pieces half an inch square, and the
potatoes lkewlse. Doil all together
for 16 or 20 minutes, adding the
dumplings ten minutes before serving
time, »

Orange Jelly.

This 18 very light and nourlshing,
and [t can often be taken by a persom
who would refuse n bolled ¢gg or &
cugtprd. One quarter ounce of gela-
tine, the juice of two oranges, one
and onehalt ounces of lump sugar,
one newdnid egg, one-quarter pint of
cold water.

Rub the gugar on to the orange rind
till it becomes quite yellow, then pat
it fnto a saucepan with the water and
gelatine. Cut the oranges open, strain
thelr julee and put it in with the gela-
tine and water, Let the whole heat
till the gelatine is melted, then re-
move the pan from the fire. Heat the
egg up very well, Allow the gelatine
mixture to cool and then pour it om
to the egg, stirring briskly all the time,
Have ready s mold which has been
dipped in cold water, pour the Jjelly
into this and put it aside till it s set.

Fried Rabbit.

Clean rabbit and cut Into pleces.
Put in salted water overnight. In the
morning cover with fresh cold water
and plece over fire, Just before it
renches the bolling polnt add a plece
of baking soda the size of a pea and
after a fow minutes drain this water
oft., Wash the pieces of rabbit rgain
and put on with fresh water 4 medium
gized onlon. Cut fine two or three
sage leaves and add a teaspoonful of
galt, Simmer until quite tender, re-
move the meat, roll In ege and cracker
erimbs and fry in hot butter or drip-
pings. Brown a large tablespoonful of
flour In the drippings and stralned
stock for gravy which the rabbit was
‘boiled ln. Very dellclous and also
cheap.

Fresh Parsley and Celery.

A little green parsley or groen tips
of cclery are often needed In winter,
and In order to preserve them take
a goodsized fruit can and in the bot
tom put a haltinch layer of salt, and
a layer of parsley or celery and re
pent, using alternately hall-inch lavers
of salt and twoinch layers of the
green folinge. Press down and fill the
tan as full as possible before scréwing
on tha cover. Parsley and celery pre
porved thus will keep all winter.

To Clean Wood,

When nitural wood s solled, ofl
and turpenting or wood alcohol is
good to use. If this does not clean
it, rub well with a woolen cloth wet
In turpentine, afterward polishing it
with parafiin oll.  For dark woodwork
boiled lingeed ofl Is better than par
afin oll

To Keep Suet Sweel
Fat or suet will keep sweel for a
much longer time If separated from
the skin, finely shredded, and mixed
with flour, Keep in a dry, cool place.

GROW YOUR OWN VEGETABLES

To Get Them Fresh From the Garden
Pays for All the Trouble Involved
—Locate Near House.

Bvery farmer should have n vege-
table garden. ‘The idea of the garden
b not to save money—though It will
do that—but rather to have the vege-
tables when you want them, and to
have them fresh. How much more
pleasant {t 18 to go out Into the garden
nnd get fresh vegetables than to bring
them from the market whera they have
lain for two days or a week. There is
n spot on every farm that could be re-
gerved for a garden large enough to
produce vegetables for home use,

The garden should be located near
the house, If it must be out in the
fleld It ghould not be near an allalfn
fleld, for when the first crop of hay
Is cut the grasshoppers will migrate
from tha alfalfa fleld into the garden.
The #pot selected should be rick, fer
tile and easy to work. If {rrigation can
be practiced, the gurden should be laid

out in & conveniont manner for this hJ

purpose.

It I8 not necessary that every kind
{ vegetable be grown, but most of

& common ones should be planted.
A good list of vegetables that should
be found on every farm Includes as
paragus, lettuce, radishes, spinach,
onlong, enbbage, beuns, peis, corn and
tomntoss, Vegetables that are not
perishable are not so Important, but It
would be & good plan to grow them
g0,

DON'T KEEP SCRUB POULTRY

L
Poultry Breeder Keeps Pure-Bred

Stock Because of Added Enthusi-

asm and Increased Profits,

The successful poultry hreeder,
whether he breeds for morket or for
fancy purposes, leeps purebred
stock. A man who keeps purebred
fowls {8 proud of them. He takes de-
light in caring for them and Erows
famillar with their needs. He sue
ceeds so well because lie hag become
& real poultry fancler to the exlent
that he has concelved a liking for hig
stock beyond its intrinsic value ng
# muker of dollars for him, His en.
thiisiagm leads him to glve llg fowle
the best of care and attention, and as
a result his business grows tremen-
dously, Such poultry breeders induoct
into the minds of others some of their
own eirnestness of purpose und create
an Interest in poultry ralsing among
them, This is one of the causes of the
increased demand for purebred pouls
try. :

If you vislt the owner of o flock of
mongrel fowls of many colors, shapes
nnd sizes you will find a man who is
not enthusiastie about the poultry
business, It will serve as an illustra.
tlon of the fact that the serub fowl
cannot arouse permanent and ablding
interest,

CARE FOR FARM EQUIPMENT

Wasteful Practice to Leave Imple-
ments In Fleld Without Protection
of Some Kind.

You will not be lkely to bave a
balance on the right slde of your farm
ledger if such & scene as this may be
found on your farm.

After & farmer has pald his good
money for farm equipment It s waste
ful to leave it out to take the weather

S

Neglected Equipment.

wherever it was last used. The win-
ter months Is not a bad time to con-
struet sheds and shelves for the equlp-
ment, There ghould be a place for
everything on the farm and every-
thing shonld be kept in its place when
not In use,

A fowl cannot be healthy and lousy
at the same time,
L - .

Feed the horses regularly three

times daily, but do not overfeed,
. 8 =

There 18 no line of work where

thought pays better than in farming.
L] . .

Cleanliness and pure water are {m-
portant {tems In preventing sickness.
[] L I

Teach the colts to drive in an open
bridle. They feal better and look $25
better to a buyer,

. & »

Uniformity in the time of milking
and order of milking will bhave the
best cffect on the cows,

- - -

Get ready for winter weather and do
not walt until it Is wpon you before
fixing up the poultry houses

. 8

Raegularity of milking {8 of extreme
fmportance if the cow I8 to be kept
up to the highest degree of efficlency.

L I ]

One of the first things to do in im-
proving vour farm, if you have not
already done so, I8 to put a silo on
it

. " &

No matter how sure you are that
there are no lice on the premises keop
on uslng preventives, as the enemy
may be hiding.

— — = |

PREVENT HOG CHOLERA

Every Precaution Should Be
Taken to Check Disease.

Stray Pigs Should Bo Looked Upon
With Susplelon—Carcasses of Dead
Anlmals Must Be Burned With-
out Delay,

Beennse hog cholera 18 60 readlly
carrled ftom one farm fo another
avery precautlon should ba taken
ngainst ts spr ad when It appears ina
community, In Germany and other
countries where animal disenses have
been well held in check, quarantine s
strict for hog cholera and other pre
ventive measures are lurgely used,

These different steps should be
taken when hog cholera appears:

8lok and exposed hogs must be lkept
eonfined or fsolated on the premises
lwhere they belong. Stray ples should
a looked upon with susplcion. When

fgs aro shipped lnto a herd thers
thuld be certalnty that they come
from uninfected premises and that
they have not been exposed in ship-
wment In carg or publie stockyards,

Carcassen of cholern hogs must be
burned or burled without delay. Litter
and manure must be dispesed of in
a like way ar thoroughly disinfected.
All Implements or wagons or carts used
in handling sick or dead nnimals must
be disinfected. Pens and yards must
be similarly treated whether serum
has been nsed or not.

Promiscuons  travellng back and
forth from infected premises should

Pigs With Strong Constitutions Resist
Attacks of Chelgra,

be diseouraged. After men and horses
have been In Infected pons or vards,
thelr shioes and feet should be cleansd
and even,disinfected before going upon
the highways or healthiul premises.
Straying animals, ke dogs and cats,
ought to be looked on as danger
sources, Ifogs should be kept away
from streams that may mun from lg.
feotad yards,

These and other precsutions that
are suggested by the extreme virue
lence of the cholera germ should be
tanken. They may seem rather fare
fetched at times, but they are nones
the less essentinl.,  Through wholly un-
expocted means the disense {5 trans.
mitted and makes its appearance In a
community as something of a mystery,
The presence of cholera always means
that it has been carried thers,

Ons general suggestion may be
made: Good health and strong constl-
tutfons help In fighting all animal dls-
eases, cholera as well as others,

CULLING THE POULTRY FLOCK

Many Farmers Are Keeping Hens Long
Past Thelr Period of Usefulness—
Give Plenty of Reem.

(By T. 'G. HALPIN)
A great denl 18 being sald about the

advisubllity of keeping all of the stock
that a farm can poseibly hold. 1 think,
however, that this advice s wrong
and that we should encourage our
farmers to cull more closely than
usual.

On a large proportion of our farms
thers are old hens that are long past
tholr period of usefulness, many of
thess hens with loug toe nalla show-
ing that they have not worked for
months, There are also many crow-
headed, thin-breasted, weak-constls
tutioned hens that will never bo good
egg producers, Also, there are many
farma with lttle latehatched echicks
that will not be a paylng Investment.

All of thesa eulls should ba disposed
of nas qulekly as possible and the feed
glven to the better Individuala. I ad-
mit that the price of eggs will be high,
but with our present feed prices ona
cannot afford to feed the hens that
show from thelr genernl make-np that
they are likely to be poor producers,

On many farms thero are 200 chick-
ens with only housing room for a hun-
dred. If the flock {8 reduced down to
the hundred best ones, the result will
be many more eggs in the winter and
a much lower feed bill.

Keeps Hogs Well.

Less grain, more pasture, less con-
finement and more exercise in the
pure air of the alfalfa, clover or blue-
grigs flelds will tone up the system
g0 that disease is not readily contract.
ed, Yet with the best of care and feed
disease In new forms will appear to
baflle us, and when it comes, It s not
gafe to dally with it, especially i it
setms infectious, Lelting slek hogs
have the run of the herd I8 sure to
spread digease, therefore it Iz a safe
ritle to lose no time in removing the
first slek hog to some remote lot where
it eannot infect the herd ns its dis
OASe Progressas.

Potate Culture.

Scme of the things that cause the
fallure of potato hills are poor soil,
improper preparation, poor seed. Ir-
regular planting, poor <ultivation.
bugs, diseases and poor weather,
Many of these conditions are con-l
troflable; all of them may be Influ-
enced by proper methods of culture




