
BIiS)l!lllwlllwlf k FEW (ff) P MaglV the belli Lit of
laws that will enable tliein to compel
Wtth the Canadian dairymen, who have
iTlntii 1 a large export trade la re--

c : : c:
there are other machine that must ro
hand lu hand with tbe separator. 1

wish I could tmprv: s umwi tbe mind of
the farmer who ha rt t a cream sepa-

rator this thought-tha- t whatever ou

do you wish to receive as great a com-

pensation as yu lu lieve you have b iu-- I

estly earned. Now. you earn more
I than you really g t for your milk at

present. You must remedy that leak
I as quickly as sssllile for your own

special I am not an airciit for
separatora. as some may supisise, but

' w..i.i mn.lv i'Ivm mini facta as re--

vv--i n n nil . 1 nx
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Tlio Kind You Have Always Bought and which lian heca.
lu use for over 30 years, baa borne the slirnatnre of

and baa been mode under hl it--sfy7 onal supervision since ltd Infancy.
MuzSVZ '4A4li Allowno one todcoclve you lu this.
All Counterfeits, Iiultatloua and " Juat-an-ifoK- l" are lint
i:IH-- i intcnt.t that trifle with audenduiiKcr tlio heultli of
IutunU aud Children Experience against ExH'ruiieut.

What is CASTORIA
Cnstoria is a harmless substitute for Castor Oil, ltre-Korl- r,

lrop and Hootuuur Syrupa. It. Is IMeaMant. It
contains neither Opium, Morphine uor other Narcotio
Mibstuiiret. Its age It It guarantee. It destroys; Worm
and ulluvs It cures Diarrhwa and Wind
Colic. It relieves Teething Troubles, cures Constipation
and Flatulency. It assimilate the Fottd, regulate the
8toimu-l- i and liowebt, giving healthy aud natural sleep).
The Children's Panacea The Mother's Friend.

CENUir-- E CASTORIA ALWAYS
Bears the

The Kind You Have Always Bought
In Use For Over 30 Years.

IH7EnE5TIN3
FACTS
Win 11 io.U ure 'tthlen ,l;tlit., trip

hit lor oil bilnlne a 01 plc.mil c. tln--

I'.'t'lrolv is :i HI tin. I ..- -I :!." ol- -
iMIIisble mi l.ir ;ih K,mnl, .miilo I mid i

nalcl.v t CMic, I imM. Kmpln.c.ft of'
the V "I'll. In (Vlili.,1 I.iiiivi
toi-ei- lie and out I .1111- - nre

n'l-tii- l 11.. Ui ( lone 1. iiiiiee- -

li !' 'ivctii,g limn n all 11 u.-- l -

imi ) o...ii,
I'iiIIimuii S , p iij. an, I 1 h.tii I 111.

mi lli'iinli ir iiii.
I 1 linv C;ir in- - lice u 11 xie led.

m'i veil :i la t 'hi to. j

.11 order In obtain IliU llrsl srviv,
Hnk the ' i ki I up-ii- t In i you a
ticket over

the w:,:m central lines.
Direct coi. 11. 1.01- - 11 rhicaeo 1,11

uukce I .1 u I ii points. . . .

Tor lull i'i call on )our .

ticket u. ii . ..i a ...
I C. ( 1, ,, J ( ,(H

.in. 'a-- . At., Ayeni
M ilutniki-e.- i ' 4tl int
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iiAllilU) !)

Scenic iSr.r of'.he Wnrli

Ul'h iMcird
Tourist

Slr.pers
: li i hniyc ol xperienccd roiiilii) Uu t

(sirters.

a I To Kansas City CliimKJ
"if a la e li li liii'lttlo, HostiNi wiili- -

nnnWX tr:m-fe- win Xull
mUuHMy M l,.ke Mo. IWillc ini'l

V Chicago unit Alton l!v.

To Omul, a, flli Mt;o,
Uitl'iilo, U iston A t li-

mitTuesdays elisiu'e ri Suit
Luke, Cliii-svro- , Uis--

iv nu ii e Hy.

!M 1 To Kt Joseph,
HI AN It 3 3 BIN hiinsns (. itv, hi.

k, all hoot
ne via Hur

lillL't on Koute.

ffi I To KsiiKiis Oily mill
I I II tBtl &l I EIH Iiiiis, without

iitVlk ItitWVM Mi Hour, I'ucilir
J KiiiUviiy.

A ilay stop-ov- arranged al .it
ami lKnver.

A riile through the famous Col nolo
Scenery.

k your ticket agent for a ticket on
the r A Kio (iramle excursion.

Kor rates ami nil information, rail on
or ml Ires

It. ('. NM HOI.. K. II. liulTr,
IJen'l A ken I. Traveling A;n'..

J.'il Washington Street, I'orllanu O.iyo i.
S. K. HOOI'Mt.

I l'sss. Hi Ticket Agent,
i'mver ("nlerailo.

tMt DINT.ua COMMfll,

1 Has Never Failed
Mr. C. R. Peasler. t!i v druggist of

Mo: isiiit City. I.a . ciiixuiv t nought of in his neigh-I- )
i ll (1 lit cause it Ins ill mi I tare in rilling pre- -

ipt'ins. Tin .iyi tii us in the
iicir p.tt i n!-- ; t i :i i vcr they

:i ' . i.u-'- t ' . i' 'i h.ivcan I

... , !: ., II !n r. I -- i , ,' t W. II.
,

: . . ..,k , : ii u vi.i: mi Acker

can. Any-- i
depended
Hooker &

English
I'i .il! my many ears' experi-- !
m ii, vtr handled a niedi-- h

: ;ivc Fm-l- i complete satis- -
'mi Ki nicclv for'fhroat

s. 1 have solil hundreds ofI. II K

S, e
h if ,t I

l: ; t leui tt ut a single
ile en e. lu

. ii, ii ai is i ll :i i t r-

illiniy tl t is ii tnar-i'oc- s

ii i. My u if not
ke 111 licit Kiock in mcili-nli'oln- te

'. but she I .:.

fi m A'l-i-i- K nulish
i ll imi ilv. :ilv. a s h iving it
: ' In i c. 1).. iv la tit-- e the
i 'i n arc attacked by

; ::t 1 i .lit. It is a
, o aivtly harmless rem-
it! y. as I can personally
I. s ify. I know of a little

iil who accidentally drank a whole bottle. She was, of course sick at her
toirach lor a short time, but the sickness passed sway, and then the child was

in better health than ever before. I can understand why Acker's Knglish Kein- -

Iv is so etlicacions, because I am a druggist. It is not a mere expectorant,
ui a strengthening, invigorating tonic as well. While it heals the irritations

of Hie mucous membrane, it also builds up the constitution an I purities tlK
ui.. il. I cudorsu it absolutely."

Sold at 25c, 50c. and $1 a bottle, throughout tbe United States and Canada;
tml in Pngl.iud, ut is. 2d., ts. 3d., 4s. td. if you sre not satisfied after buying,
x'tuin the bottle to your druggist, and get your money back,

II', .eJ.'ii- - iltmil imimilke. W. II. UOOk'ER CO., ViijjriXo.l, S, w l'rfc

i BACTERIA IN MILK i

:;now TiiKt ARB dktbxopbd;;
. BV TKMrCHATI KSS ANO
) St KKOISDISUS. O

Bacteria are minute plants, frequent-
ly not more than one

of an Inch In diameter and per--

tadlug air, water and soil everywhere,
r.... ..... i tr rvnn. In Thaall I luirmil - -

American Agriculturist Tbey multl
ply so rapidly that a single Individual
,h. nnwiiu- - IT 000.000 offspring in

i.nnrs. Their lnioortanc to agrl
culture consist In tbelr power of
breaking up various compounds and
I lio secreting from tbelr Domes cr-kil- n

chemical DroductS.
The kinds of bacteria which occur

most commonly in milk may b called
dairv bacteria. They ar so common
that thev cannot b excluded from th

OO.WtXIXST COW STALL.

milk by any practicable means, bat
tbelr number may be reduced. There
are many uncommon kinds wblcb
when present cause great mischief, but
these may be excluded altogether by
care and cleanliness.

80 far as concerns the milkman, bac-

teria are an unmitigated nuisance, be-

ing the cause of souring aud otber un-

desirable change In the product Tb
common dairy bacteria as tbey grow
produce a chemical change In milk
sugar and convert It Into lactic acid,
which gives a aour taste and finally
cause the ndlk to curdle. This change
cannot be prevented, but it may be
postponed by reducing tbe number of
bacteria. The first means of reduction
Is by cleanliness, carefully washing
the milk vessels, and more attention to
tbe clean condition of tbe cow. Tb
second meaus Is by regulation of tem
perature. When freshly drawn, milk
Is about 100 degrees, a temperature
favorable to rapid growth of dairy bac
teria. Cooling tbe milk Immediately
checks tbelr growth greatly.

It Is necessary, however, to empha
size tbe need of Immediate cooling.
Half an hour or an hour after milking
the cooling will be of very much less
value than if done at once. During
thla half hour the bacteria bave al
ready become very numerous. It some
time happens that night' milk keeps
better than that of tbe next morning
because the night's milk was cooled at
once, while sometimes the morning's
milk Is put Into tbe cans at once and
taken Into tbe city without cooling.
The two chief agencies to prevent sour-
ing, then, are cleanliness and low tem
perature. The same means will pre-
vent all the otber Oacterlal growth
wblcb causes slimy Kllk, tainted milk
and other peculiar ctdItlons.

Milk from a healthy cow contains no
bacteria, but by the &ae it has reach-
ed the milk pall It is already contami-
nated to a surprising extent contain
ing from a few thousand to 150,000
germs to tbe cubic lurk, sometimes
more. These are obtained chiefly from
four sources the air, the milker and
his clothing, tbe milk pall, the cow,
They are always floating in tbe air,
especially If hay is fed during milking.
They are likely to be on the bands of
the milker to some extent and bis
clothes are teeming wltb tbem. Milk
palls not completely clean contain A

large number, but the greatest source
of milk bacteria la the cow. Tbe germs
get into the teats through the milk
ducts and between one milking and th
next multiply rapidly. The first milk
taken from tbe gland washes these
bacteria into the milk palL

Cow Coat fort.
The man who at this season of th

year provides some kind of shelter
from tbe sun for his cows is going to
receive a big Interest on bis Invest-

ment says Hoard's Dairyman. A cow
to return a profit from tbe feed she
consume must be comfortable, ana
comfort Is not found where tbe animal
I required to stand under a blazing
sun or buntiug for a few mouthfuls of
dried grass over a drought stricken 40
acre pasture. Butter Is slippery ar-
ticle, and It slips away easily and
quickly when It factory I required to
spend three-fourth- s of tb time fight
ing flies. A cow will appreciate shelter
on a hot day aa much as. If not more
than, a man. Cool water and a corner
sheltered from tbe sun, together wltb
a breeze to keep tbe flies away, will go
as far toward filling the milk pall as
beat files, poor water and dried up
i.isture will produce tbe opposite.
Costly shelter Is not necessary, but
some old boards and straw, together
with a few hours' work, will go far In
producing cow comfort

Aeration an Caolla.
Makers of ndlk who have not yet

learned the value of aeration and cool-

ing are lacking In fundamental educa
tion of their calling, says The Breed-
er's Gazette. Cleanliness, aeration and
Cooling will do much to preserve milk
pure and sweet during the hot weather
approaching and do away wltb tbe
temptation to use preservatives. Cream-eryme- n

are especially Interested In
spreading the knowledge of the bene-
fits to be derived from the use of the
Simple cooling apparatuses on the mar-
ket, as the success of their summer
output depends on tlw condition of tbe
milk when delivered to tbem.

CREAM SEPARATORS.

Tkelr Aaaatar far Farasar Wll
a Few Carre.

Cream separators were not thought
much of nntll recently, says William
Swan in The Tralrle Farmer. Now
their use Is becoming widely spread
over the entire west Every farmer
who has six ar more cows Is obliged to
have a separator In order to get good
results from dairying, either on a large
r small scale. The time I coming

and Is near at hand when every fanner
who has few or many cows to milk
will bave a cream separator. Still
there are any numlier of farmers yet
who do not realize how much profit
they are losing every day by not ualng
a separator. They have heard others
tell of their experience wltb a separa-
tor, but paid little attention only for
tbe time lxlng. One thing tbey object
to la "paying such an exorbitant price,"
a they term It for a separator, but
they do not hesitate a moment at tbe
prloo of any other piece of machinery
used on the farm. Tbe cream separa-
tor Is used more than any other ma-

chine on the farm, you might say, as It
Is used twice a day 80S daya In tbe
year, and It brings In more dollars
than any otber machine. Of course

I A STUDY IN TYPE.

Mini AM4TUWICAL AMU
41. tEtTIMM Of

TUB UAIHV COW.

Intelligent ami s fsraiers
tad dairymen arc becomiac mors fs-m- er

wltb the fact that milk and bo.
producing qualities of cow am e

tompsnled by a general rtfor, coa
formsUoo, teuiperaoieut, Bneuess, basr-ki-(

and other feature ttiat at quits
thsncterlstlc, ay a bulletin of to
torn experiment nation. Tbs acoom-pesyl-

figure abuwa tb outline and
eaerl feature of a proQtsble cow f

tbe dairy type.
Tb general constitutional Tlgof f

the cow la of primary Importance, sad
of nearly aa great Importance ar effl-ele-

digestive organs, large And wall
formed milk organs, strong heart and
good blood circulation. Urge, strong
long and a highly developed nerve
system. Kor convenience In tb pres-n-t

discussion tbene are railed tb es-

sential organa auil ar coualdered bar
wltb aome remark concerning tblr
nae or functions.

Mils is A uiaaufictured gtilcl pro-
duced by the cow from tbe food wblcb

lie consumes. The cHpaclty of A cow
for producing milk dceuls largely
upon her capuoliy for digesting food
and ssaiiullatiiiK It luto her tissues.
Kor tb accommodation of a large and
efficient digestive sppsratus a good
dairy cow should have a king, deep
and wide barrel, wltb well aprung rib.
Tbla form of middle piece give ample
room for the Morn ice of food and for
an spparatus capable of disposing of
Urge quantltlea of tbe coarse, bulky
fodder wblcb the cow consumes.

Tbe milk organs are quite Intimately
eoncerued In the productive capacity of
tbe cow, aa It la In theae that tbe milk
and butter fat are Anally elaborated
from the food. It la not altogether
clearly understood bow the milk I

made lu tbe gland, hut It seems quite
probable that It la produced by tbe ep-

ithelial celU within tbe udder. 80 far
a I known, the qnantlty of milk that
can be produced depends In a large
part upon the number and activity of

DAIHf TYPA.

the cells. Tbe number of auch cell
hi limited by tbe lze of tb udder and
tb amount of fatty tissue It contain.
Tb dairy cow ihould therefor bar
A large udder capacity the larger tb
better but the size of tbe udder abould
not be due to any large amount of fat
tr fleab. There ahould be an elasticity
af tb tlHHue, wltb a ahrlnkag of tb
odder when empty. Tbe udder abould
bar considerable surface, extending
far forward and well up behind. It
abould be well balanced and symmet-
rical In abape. Indicating good devel-
opment In all quarter, for tbe mors
perfectly developed tbe organ I tb
larger tbe amount of milk it will be
likely to yield. It ahould be spread
tonalderably from aide to side also,
wblle tbe teats should be even and
squarely placed. To make room for.
roch A capacious, well developed odder
tbe bind legs of tbe cow should be wide
apart, tbe thighs should be thin and
tb flanks blgb airbed.

Tbe digestive tract prepare tb food
for assimilation Into tbe tissues, tb
odder elaborate the milk, tbe heart
force tbe blood with Its load of food
and oxygen through tbe body, tb
long supply oxygen to tbe blood and
remove from It the products of tbe ox-

idation wblcb takes place In tb body,
hot tbe brain and nerve ayatem are
oncerued In all theae operations.

Through tbe Influence of thla system
tb activities of all tbe organs ar
aroused, guided, controlled and har--

BBonbssd.
In tb cow the heart and lungs are

Brer active. The digestion, absorption
and assimilation of food, and perhaps
tbe mysterious elaboration of milk, are
Bonstantly going on. Collier estimates
that A cow giving an average quantity
Of milk produces, on an average, KIM,-11-

(XX) fat globules per second during
acb 24 hours. This and the secret lou

sf tb other constituents of the milk
Bhiatrate the amount of activity In the
Bilk organs alone and suKKcat the
Deed of a highly developed nerve sys-
tem. Tbe more pronounced of the out-

ward signs that Indicate this nerve
awvelopuieut sre a bright, lively and
prominent eye, thla prominence caus-
ing dished fare; a wide forehead; a
wide Junction of tbe akull and spinal
column. Indicating a large brain; a
ktrge, prominent backbone, giving
toom for a well developed spinal cord;

long, slim tall, and considerable
energy and vigor and style of action).

Praecaa Batter.
Her Is a description of process but-

ter: "This butter Is made from old,
rancid and useless dairy butter pur-
chased from country store keepers In
tbe states farther west and shipped In
old barrels, tobacco palls, shoe boxes,
etc., wblcb appetising mesa I put
through a process of boiling and reno-
vating to remove tbe nauseating odor
and through otber treatment which
bar brought It under tbe ban of tbe
pure food laws of several states, after
which It Is worked over in sweet but-
termilk, which gives It temporarily a
fairly clean flavor." Bee that this stuff
Is not worked off on yon by your gro-

cer. The "green" woods ar full of It
New York Press.

"

OUR CHEESE INDUSTRY.

rerataraers AfraM Bar a Aeeaaa
af Mlarearrseatatlaaa.

A leading cheese exporter who I

Quoted In the Itoaton Transcript state
that the total production of cheese In

this country at the present time Is fig-

ured at about 2ti5.oui,ooo poundfaannu-all- y

and that we export about 70.000,.
000 pounds of this amount He figures
that the home consumption Is about
I00.oisi.ooo iHHinds, Including a boat
12,000,0011 pounds of foreign cheese
that la Imported, if these figure ar
correct our exports of cheese ar very
much larger than they were last jresr,
which are given by the treasury bu-

reau of statistic at pounda
for the fiscal year of ll!. Moat likely
th Boston exporter' figure ar esag-gerate-

but It la pmhahle that we
hall show a considerable gain In onr

exports for thla year. Since the crn-sa- d

that has been mode against "All-d- "

cheese our cheese has recovered
aome of the reputation that It toot
There Is a demand for further legisla-

tion to prevent tb counterfeiting of
well known brands of chees la order
to restore the prestige of these differ-ou-t

make. Congress la betBf Xgd U

aont years at our expense. It Is belle d

that wltb law that guarantee the
jsnnlneness of our cheese product we

Bight recover the former high position
they enjoyed lu foreign market. It is
pointed out that American cheese hi In
smno cases bought by Canadians and
shipped to Great Hrltaln a a Canadian
Droduct finding a ready market Our
dAlrymen make a good cbuese as ran
be found In the world and ahould have
m considerable share of the foreign
trad. What they need In order to oc-sp-y

a more prominent position la leg-

islation that will convince the foreign
Consumer that be Is not being deceived,
but la buylug cheese that la exactly
What It is represented to be.

Whit Seats la Batter.
A correspondent writes us that he

had A Jersey heifer the butter of which
was Injured by white spots, supposed
to be due to minute clots of curd, says
Th Rural New Yorker. Tbe condition
waa remedied by giving every ulgbt
one-hal- f tablespoonful of cooking soda.
W have submitted this to I'rofessor
Law of th New York State Veterinary
college, who aays if the white spots
ar really minute clots of curd tbe ex-

planation can be made on a purely
chemical basis. Tb most common
cause of clotting is tb development of
acid In th milk and the presence of
AO access of salts of lime. Tbe lime
salts especially determine a firmness
And Insolubility In tbe coagulum. Tbe
giving of bicarbonate of soda In small
dose tends to Increase tbe secretion
from tbe stomach and thus to Improve

'
digestion, assimilation and accretion,
Including tbe condition of tbe milk.
Tb Increased secretion from the stom
ach Implies A greater Sow of hydro-
chloric Add, but In the presence of soda
this is soon resolved Into chloride of
sodium, or common salt which Is no
longer acid. The surplus soda salt cir-

culating In the blood and secreted with
the milk to a certain extent bars the
early formation of acid In the milk and
tbe resultant souring. Again, the soda
baa stronger chemical atliultles than
lime and tends to take to Itself the
acids that go to make up the salts of
11m and thus to diminish tbe amount
of lime present In tbe milk and tbe
tendency to firm clotting. Even sup-
posing tbe white spots should have
been due to the growth of a ferment
(bacterium), this must be a germ that
finds Its proper home In a sous (acid)
medium, and the Increase of tbe alka-
line soda, by hindering souring, would
for a time keep tbe medium In a con-

dition In wblcb sucb a germ fitted for
Add media could not grow.

firm Alfalfa For Cows.
During the summer of 1809 tbe Kan-

sas Agricultural college fed ten bead of
cows on green alfalfa for a period of
74 days. During thla time they receiv-
ed 77,145 pound of alfalfa aud I.U23
pounda of corn and KalHr cornmeal
On account of other experimental work
It waa Impossible to retain tbe same
field of alfalfa through the entire pe-

riod, and consequently we coulc, not
measure the area used; but. flgurlug
on the basis of dry matter produced
And comparing It with the amount pro-

duced bv an iverace vleld of four tous
'of well cured hay per acre, we find

that It took 2.97 acre to keep ten cows
74 days. 1 Hiring this time these cows
yielded 85.69 worth of butter fat and
aUmmllk. Tbe grain cost $10.05. This
leaves 173.04 to be credited to the
green alfalfa, amounting to (1.05 per
ton. or 925.30 per acre. Green alfalfa
la relished by tbe cows, and a field can
be kept In good condition for feeding
during the whole summer. Where

Is abundant It will doubtless
not pay to feed green alfalfa, but
Where pasture land 1 scarce or the
grass becomes short or dry green alfal-

fa furnishes an excellent feed and will
not only keep up tbe flow of milk for
th time being, but will help materially
to maintain a large flow through a
longer period of lactation. Pasturing
alfalfa will sometimes cause cows to
bloat W did not bav a single case
of Moat from cutting alfalfa and feed-
ing tt green.

Calf rela. '".1 see a great many of your readers
BAT trouble raising calves on separa-
tor milk," says a correspondent of
Board's Dairyman. "I have used a
separator for three years and never
had Any trouble. I will give my plans
f feeding them. If it wlU be A benefit

to others, you may publish It I feed
the calf the first few days on the milk
of Its dam. This Is set In pans or
Crocks for 12 hours, and then tbe cream
la taken off, and tbe milk is warmed to
90 degrees and given to the calf. When
the calf Is 2 weeks old. It will eat bran
and a little cornmeal. After this it Is
given separator milk until tt Is 6
months old. aud then It Is turned out on
grass. 1 raise nothing but the fall and
early winter calves, so I have the milk
In the sprlug aud aummer for the pit;."

laaltatloa Cheese.
In 1800 the Imports of Imitation

cheese Into Great Britain from the
United States aud Holland, the only
countries where It Is made, were 5,087
haadredwelght, wblcb was less than
one-hal- f the amouut luiMrted lu 1807.
Popular sentiment has been so strongly
against the article on both sides of the
water that It win expected the trade
would gradually die out. Itecent high
price for pure cheese have, however.
Induced a few concerns In Creat Brit-
ain to baudle th Imitation stuff, and
tbey have Inquired for supplies both In
Canada and the United States. To the
credit of Canada It may be said that
tbe law positively prohibits the manu-
facture or sale of the article In any of
the provinces of the Dominion. Farm,
field and Fireside.

Batter Cellar,
One of tbe acknowledged expert In

thla country on the subject of rlM'iilug
cream Is Professor H. W. Conn of Con-

necticut, who Is the Introducer of the
system of artificial butter culture and
tbe discoverer of the famous bacteria
which produce the June butter flavor,
says Tbe American Cultivator. In bis
new bulletin No. 21 he discusses varl-tu- s

methods of compelling crenm rip-

ening by use of starters and butter
Cultures. The Danish method Is to
pastearlse tbe cream and then add a
par culture of the right kind of bac-

teria. This produces a mild flavored
batter which, however. Is not so will
liked In this country ss that produced
by mstursl stsrters. To make a natu-
ral stsrter. take the milk from a

healthy cow. The first few Jets
of milk are rejected and the rest drawn
Into a Sterilised vessel, which Is Imme
diately revered, heated to a proxr
temperature and the milk passed
through a separator. The eklmmllk
tbua obtained la set said In a rnvaied.
sterilised vesarl to sour. When well
soured. It serves as a starter for the
cream ripening process. In conclusion,
tat profaasor obaerve thst tbe use of
any kind of stsrter will not mak good
butter out of poor cream.

ll'AZ ECiIFiDJLE.

I roin l''iri me! '

",,", "fM,l. I .k", l er ,

Ksst ii. ail rl- - v,.,il,, in,,.hi, . .
' K - Citt, t. t

Uliii., t lii.ap., . : ' "'
y.n-A-

j

Wulla W.illnik.;
Sokiiiie aee, M huh apoliH

Si. I'.u,!, I'nliilli,
ii:itl p in. M ilaniie,t hicaeo Siwiksn

V tMi--l KUer
H KU. Ill

Ocean ManimH p m.
I'urS.iii I' l.inei-.'- I p. m.
all ee v toe

.la s.

Culiiiuiiia rlivcr
A II. HI.

KvS Iv To A ft.. ri:i ui.l nay .

Mini r.liy l.ai.'li e;
. Sllll'ly

III p. in

ffiVfiu!;. 1 iin i 1 1 1 111 i t

K. Sii-i.i- t 'I' L'im l ilv, Ne- - I;.!0 p. in
lieig. al. in .t ay- - ex.Mlllil
Lili'lin-- -

WilteltcHaiu-- : --

'I
7a
III' ll.

n)
IV

Hill Mere :tt:!( p. in
" , ,, i i,v, iHvton M"1v'r'

aiiil.-ali- ir anil,, htt,iUl),n

WillnRlln ...Pivnr
.ii. in.

l, s ami . ay l,',
I.MI.I'IS ., f;.,t

:.'.il:illy :ij.l l.i to U'W I tell

jk.j,lres II. II l it I. IT KT,
l.eu'l l'uxs. Aireut.

Duilni II l arlill X Co.
lieu'l tcK. r. I'nc. S. X. Co.

I'ort uuil, . (trepan.

HAST
O 1 3riT 3)

SOUTHS V

THK LSI! AST A HOL'lE

.ir tii

Mili'iliKKN I'AC. ().

tClfl.rss IllAINS I ll.KII.AMi 1AIITI
I N

li.'mrsll.f I'ortlituU Ar (i::ai.
Hilit I Ar Hui I rmii'l-- u l. h.n. in

A live iiniir . i . a t m lit ii ins tie I seen
t'.iiiotn.; .1.1: I .irner, ,Ii.i.oii,
J' Iter i e.il, Slie.lilH, It., I

ey, II ii i. .mi' r. .i ,...(. i . I if , r.iit' na
'I lov Ifi'- e, l'i:i n, O I,, .oil, Hint 1.11

.Ultimo, irolti K,.H.Iili i; li
'i lusive.

l.llhi.l l l.(. ...WL 1'AIi.V ;

4 m I 1,t I'.ittlmiu Art l.k.in
'JnrxAr itoseburu l.i 1: kl k m

IIIMMI t'AI.S (). OI.IK liOl II..

PULLMAN CUFFET SLELPERS.
.. iii

.Sei'iiil-- ( Inns Meepiiig I 'sis
Antciisii 10 Ail Tiiuoiioh Tsain.

West Hide Imvihiod.

HKI WKKN 1 (XMVA1X1H.

Mail Trniu liitily ( Kioept Snuday ),

7:80 4 M I I. I'ortlmid Ar i fi:M r I
H.-- i I a m I I. llillslH.ro I, Uwn

!l M a m I Ar t'orvBlIm L I Mr- -

f At Allinny unit t'orvsllis roimec--
w.Hi i nn mm tiie iTi iiiin ( en ui A Ksst-nr- n

Ky,

ICxpnws I'I rsin I'sily, ttn 1 1 Sunday .

I rail, lortliiiid Ar I H:HT, a m
ii l0ll.t HillNlHiro 1, h:;l
7::0rMlAr MoMinnville Lv ; 5:M) A M

S:.lOI) linli'iellilellev. I 4 ,rSI A M

1 lir..iiv-l- 'l'li.La,ld
To all points in the FitHtei.i Ktates, Can
iila hihI KuroH-ca- Isi uli.niinil at low- -.

...... . r..,.. i. l-- i .. . .. ... . w i. iift'iii or
.I.ihn II. tiiiult lit the IinleH'iiil, nt ollice
i .i:ii..iii wi.

t' li. MAKKIIAM,
I. K(IKI'",Klt, i. Y. .

Vntnwer 1'iitlsnl nil

vVM.4aV BO YEARS'
U 'i'!. EXPERIENCE

s r - - - ?.'2T".j i':'.: - 'iff TdADi Mimi
CofvniOHT Ac.

AnTon wnfHnB nkpfrh iinrl 1irrlplfti mmqnlrkl' ftrtrltitri our MfKiHin free whMhr nn
hiVMiitlon in prnhriMf ti;iiiMitrihlo. Cuntniiuitrit.
tldiiftoirtrtlrnnitttloiittnl. H ui.itvf.k nn I'ntmita

it fr. 4H1fs)t nxvnvj for mmirliitf palotn.
I'niiMii t niton thrxuifh JHunn A Cu. ruculnttprtUU notice, without chirpn, m th

Scientific nKtwican
A hniiu,mHr ItltixrMiHl wertlf. t.nrsrt nr.
ctllnlli.li of n.iT loniillo Joiiriinl. T"rni :i
T.'ir: f .iir im nllii. l. .M bf All nw.,l.-il- i r.
MUNN&Co.'8'"'"'. New York

SVni.a win US r HU Whlmu.m. li. :

Our lcr rrturnr.t it wc lull. Anv nn, M.nii...
kf-u- ami drneriiitiott ol any luvrnti.in willpromptly receive our opinion free cnncrrniiiathe piitental.ilily i,( Mini. " How to Ol.lnin JI'ntent" t iim request patents erme.lthrmiuh nn mlvertised tot iwile st oiir eKprnne.n,i- - ,i,K,-- out inrouKn us receiveaafier, without chatKe, in Tiir Patent Rkcoron mid wlilelv rirnilnlMl L....lconullril l,y M.itiufnctiir. t. nnd Inve-t- or

.or winipie copy ff RI.K. AililtCM,
VICTOR J. EVANS A CO. '

(Jwlcnl ArliKncri,)aa suiiaiag. WASHINOTON, O. C

for scccptabls Id ss.
State if patented.

THE PATENT RECORD,
Itattmnra U.l

SuAauiilkiu tri, of the I'atvst Ksnu 1JS
.ii ii uui sauitiMrtl vaa

CASTORIA
For Infants and Children.

Tbe Kind You Have Always Bought

Blgnature ofc2&f

I gards them. The crenm separator that
will separate ail or the cream ntui oniy
the cream from the milk Is the kind to
buy. Here are a few henclitM to be de-

rived from the use of tbe separator:
First, you can get the cream out of the
milk Immediately after milking, aud
tbua you will oidy have to cure for the
cream: then the skimmilk ran be fell

In Its sweet, warm state to the calves
and pigs: second, the milk becomes
cleansed from all purtlclcs of dirt when
separated; third, the finest butter la

made from the cream, and It will com-

mand tbe highest market price.

Haw Olra la Made.
Notwithstanding the protests of the

oleo trust aud Its friends ill congress,
tbe various formulas for making oleo-

margarine have beeu made public, and
they are at least Interesting, says the
Philadelphia North American.

One of tbe processes for making the
kind of butter that Is sold in IVnusyl-vanl- a

aa a dairy product is thus de-

scribed In the pateut ollice records:
"The process consists lu first forming

a soap emulsion of the futs or fatty
alls with caustic soda; then precipi-

tate the lyes; then applying chlorinat-
ed alkaline lye or cblorluuted gas 'to
tbe soap emulsion."

That eouuda like a reclite for making
loft soap, but when the color Is added
the result Is gilt edge "creamery" but-

ter for the Pennsylvania market.
Here are a few of the constituents of

the "advanced product of the farm:"
ihtulpbate of lime, Iwirnx, salicylic

tcld, benzoic acid, orris root, cotton-

seed oil, bicarbonate of soda, gylcerlu,
eapsyllcacld, alum, capslc acid.

of soda,' cows' udder, sulphuric
tcld, pepsin, tallow, lard. suit, corn-

starch, butyric etln-r- , caustic potash,
castor oil, chalk, slippery elm bark,
caul, oil of sesame, oil of sunflower
seed, olive oil, turnip seed oil, bronia
ehloralum, chlorate of potash, oil of
weet almonds, oil of peanuts, peroxide

Of manganese, stomach of pigs, sheep
or calf, nitrate of aoda, mustard seed
Oil, nltrle acid, dry blood albumen
sugar, butyric acid, bicarbonate of pot
ash and caustic soda. One cent
pound Is a very modest rate of protec
tion for sucb a formidable array of
mineral aud organic poisons and abom
inations.

Sktnaillk as aa laaerl Destroyer
It may not be generally know u that

klmmilk or buttermilk readily mixes
wltb kerosene, v forming an emulsion
whlcb destroys Insects without th'
danger of Injury to animals or plants
an wblcb tbey might be that miht re
sult from the use of the pure oil or of
oil and water. We first learned of this
from using this mixture for the scale
Insect, or mite, which causes scaly legs
on fowl. We found that one or two
dippings or washings with it would
cure the worst cast of sctily leg aud
leave the skin as smooth as when first
hatched. We never had occasion to
try It for lousy animals, for we never
bad one, but wc do not hesitute to rec-

ommend It and we have lately seen Its
use advised for ticks on sheep, using a
gill of kerosene to one gallon of milk,
We did not make our mixture so strong
Of kerosene as that but perhaps the
larger tick may need a stronger appli
cation than an Insect so small as to be
scarcely visible to the naked eye.
American Cultivator.

Cows' Taate In Mails,
I am not an agriculturist, but for ten

fears I lived with an uncle who kept
rows. We bod several change of cow
and milkmaids during that period. It
was noticed that certain milkmaids
could draw more milk than others.
Our most chnrncterlstlc cow was Trl
este, so named on account of her sad
bearing, and It required the most
touching of border songs to prevail up
on her to give a decent supply of milk.
Tbe old woman who generally milked
ber always wound up with "The Land
pf the Leal" to get the creamy ending
pf tbe milking process. A new hand
once tackled Trieste wltb sen songs.
With dire consequences. Another cow
was called the Evangelist on account
of ber Intense hatred for psalm tunes
and Sankey hymns. She, strange to
say, preferred rollicking tunes. Lou-

don Chronicle.

FAILURE WITH ALFALFA.

Isata lAeas Abaat th Caaae and Haw
ta Traveat It.

In some sections of the west where
alfalfa could lie easily grown it has
not become popular because, the farm-
ers say. It will not succeed on account
of being choked out by weeds oe of
falling to give a good s. .'u.l cutting,
wltb no third cutting nt

From a study of the failures in crow
ing this crop it seems that the method
f growlug Is at fault, according to a

writer In Farm and Fireside, who says:
As a general rule, the ground Is well

prepared In the spring, the seed sowed
at once' and a good, promising stand
obtained, but In the autumn what al
falfa there is bides among the foxtail
and other weeds. Few or no plants
ap(ear the following spring, aud the
farmer after perhaps another trial or
two gives up.

If this method were abandoned for
the following, there would probably be
more fields planted to this crop: Pre-
pare tbe land five acres Is a conven-
ient area a year or two previous to
sowing by growing well tilled corn
upon It In the spring sow an early
maturing crop, sucb as early planted
soy beans or oats. Harrow tbe ground
after this Is off each two weeks until
tbe autumn rains commence. Flowing
will not be necessary unless the stub-
ble In dense. This harrowing will Im-

prove the soil and kill several crops of
weeds. After the ground lias become
wet sow the alfalfa. If It does not be
come wet postpone seeding until th
spring.

Tbe best met hoi 1 of seeding Is to
cross drill, the seed tiring mixed wltb
an equal quantity of sand, bran or otb
er substance, or the drill bring set so
as to sow only half the quantity at
each operation. In this way half the
seed Is sown across tbe other half. A
soon ss the plants reach a height of
six Inches they should tie mowed. This,
If practiced two or three times, will
kill weeds and help the alfalfa. It
should be dene, weeds or no weeds.

Don't cut alfalfa as you would clover
after full bloom. Cut before the

maximum bloom and for the first
sprlug cutting even earlier. This will
Insure heavier late cuttings. As final
cautions avoiil loose, dry ground, let the
soli settle and become moist avoid late
cuttings and avoid pasturing null! th
third yrav.
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