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RECIPES FOR THE HOUSEWIFE

Graham Cookien |
Four cops sifted grahis, ohe cup
ane cup ahort
milk, ond tea

flour, oue eup sUgar,

anl onpy AW vl

sning,

Bl vl

Quick Cake,

(ne cup sugar, one and n half
flour, ona and & Balf leaspoons link
ing powder. Hreak one egg In 8 cOp,
four tablespoons melted hulier added
and il the cup with miik Mix ol
together, flavar and Lake in twe Inv

cupe

ofs

Sweet Potatoss with Bacon
Boil potatocs until tender in slightly
then remove the skins
Place &

salted water,
St polatoes in & haking pan,

2 ake
sdice of bacon over ench one, and bake

until the bacon is erisp, bastiog
ar twice with the bacon fat

ance

Creamed Cold Chicken.

Three eupfuls  of cooked ehicken,
dived: one eupful of chieken stock; one
pupful of milk; three tablespoons of
Nonr: twoe tabiespoons of soft batter]
wnlt and popper to taste.  Kob hutter
il Tlonr to & smooth paste, slowly add
the milk, stir this into the hot stoek
and stir over fire uatil well thickened,
Renson to taste; then add the chiokon,
and when well hoated through, werve
in ramekins or litile tenst cups

Carrot Pudding.

Oue cup grated carrol, one cop raw
potato, one eup SURAT, one cop shopped |
soet, one cup chopped raisios, one Eup
sante eurrants, one and & half cape |
floar, one teaspoon soda dissolved in
a little water. Steam three hours |
Serve with any good hot sauce, |

Lemon Boup.

A deliclous varistion on chicken |
soup, Make small forcemest balls of |
chopped cold chicken, breaderumbs n_nd|
herbs mixed together and bound with|
the yolk of an egg. Cook these in o
quart and = balf of chicken ‘bwl.h‘
Take them oui and thicken the soup
with kalf a cupful of eream or milk
beaten up with throe eggs, the juice of |
a lemon, a little nutmeg and pepper)
and salt. Netorn the forcemeat balls
to the soup and serve with sippets of

toast

Ribbon Sandwiches.

Belect aquare loaves of rye or graham
bread, also the same sized loaves of|
white, Cut as directed for log eabinm|
sandwiches, but always fit tegether
from three ta five sliess at & tims,
using some soft filling that will make |
them sdbere well. When the required |

I it makes very

Care of Poultry Flock in Winter

A Few Suggestions That Will Help the Inexperienced Poultryman
Fill His Basket When Eggs Are High

Much has been welten about the hen
in her relation to the price aof oges in
wintor and many poultey raisers have
for suecessfal an to make the
a larger profit than
Hat the general rule

baewn s
winter hon  pad
the anmit
s otherwise, due, perhaps, 1o & Misin
Trest
Feeidling aod of to n lnvk of
proper quarters for the housing of the
bieds, 1t s our parposs is this artiele

to shaw how resnlta may be secures] in

et hon

derstanding of the methoda

honsing

winter as well as (8 summer,
srder to get at the subject
it might be weall ta Iny down a few
fundamental principles, the following
af which is indispensible to the seeur
ing of resulta in the henhouvss

properly, |

First, hems must be kept warm al
night; second, the quarters must be
perfectly dry; third, the henhonse must
and fourth, the

If these forfr
things are looked to, the egg baskel
will nlwavs be full, granted the stock
s well selocted and the food ration is
right. As ts the selection of stock
little difforence as !ull
breoad recoguined staple |
breeds, bt constant systom of eulling
and selecting is necomsary in order to

be free from
hen mnst be kept busy

vermin

among the

fget vid of the hen that doesn’t pay

An ides of the enormous amount of

| work done by the hem cam be gained

from the fact that in proeducing 200
eggs » yoar she in secounting for o

| marketable prodoct that is from throe
I to five times her own weight,

All this
comes at the expense of her own vital

ity and the interior mechanism is of
such delicacy that s sudden shoek that

interferea in any way with her com

fort will stop the machinery snd the
egg factory will go out of business,
This fact has been clearly demonstrated
by experiment, Two flooks of bens,
welovted as squally as possible and hav- |
ing oqual laying records, were placed
in separate quarters, the one being full
of eracks and open to the winds and
storms of winter and the other com

fortably housed In water-proof and
wind-proof shelter. Within three days
the first foek began to fall off In egg!
prodoction and after two weeks not »
single hen was laving, Instances are
on record whore the results were even
more immediate than this, In the other
ease no change was noticed in the egg
produetion and the hens were setive

floar is umead,

of | room  far

I'he floor may bhoe ealeed
dirt.

somewhat from the surroumding

nmd, if the eoop s oo & slope, ditehes | ne

o wWater
Many

thint
will seep dhrough inte the
vantend that the boand

from the groind with
widleraeath, »f
fordls the oaly insurance agninst damp
floor of the
eaunlly

can be ron about v sn
co)
|--m'lr Vel
floor, misel

ventiintion

noss on Lhe oo in Win

ter {hers siieconsfal  inmint

wpony the dlgt Most Fither will b

and inl fonnd satisfactory f Kopt perfectiy drv

the hen's
for once roup has gained & hold on the
Mok, it s difficolt of eradication. The
hens must he kept off the damp ground
for vold wet feet will stop

Dampness |s worst enemy,

cvg prodie
The hon
nll winter

tion as quickly aa snything.

that

is allowed to ran oul

will probably not Iay unti] spring, She |

has to spewd too much time thinking
nhout her feet ta give mueh thought
to egg production Futthermors, the
heat of the body i conmumail in warm
ing up the legs and foet instead of go
ing ta stimulate the action of the lay
ing argans. So the floor that la con
tinually wet will keep the laying or
The

mns imactive main ohiesetion to

the dirt floor is that it s more AiM
it to keep the litter clean on acconnt
of the constant working up of the

';;r-u-u-i

sonie  ddond
vhivk

k seeimis o have okt s
Ol ber neek '’

wnimal Your pick up a
moening am) And that its
wtiTnpes
andl
with
deonvedl meat henn
immune from the evils of this

It (s sulfering from
The cause s & ton close lntimnacy
0F BRI Ol
Hre il
disease, and when they go to serateh
g i Lhe droppings it s bovause they
Al thore

nf  the

Iewnre
thay
grabs o

anbimal 1ife
fl't_

I
CORBIE e, whils
Wiy nod get eusugh of the
give they are |ar
taking of fond that will tend 1o place
them on the ]\.n|- inl hnl
Mites ean be handled If

time measurfes aro

taery imbwir neoe k

taken in
nnd the repeatel
The first thing
Uleanse the dropping board, of rémove
"our & liberal amount of
ke poansi iy an the undar the
iliscoarnge  foture  genérs
Purn up the old roosts and nest
1 vou have & dirt (loor, frst
mll the old Nitter, wet the
wnd then spude il
wiy, Spray the jpterior of the coop with
wnd Ive, ercosote, or lime sulphure
Then replace the old roosts
ones planed feee from knots
that would aford & hid
ing place for the mites, paint the roosts
with creasnte

i abmplute cleanliness

it entirely
ground
rooats, fto
Ligns
hoxes
lemn it
thoaroughly

limw
s luilini
with new

o anvthing

and pat tobneen Jesves
under them whorever thev are attachod

\

W hite Leghorns Prove Profitable Birds

Soda Crackcrs. are ex-
tremely sensitive to
moisture.

Before the advent of
Uneeda Biscuit the only
ersons who ever tasted
Fresh, crisp soda crackers
were the people in the
bakeries.
Now that we have
Uneeda Biscuit—we have
perfectly baked soda
crackers—perfectly kept.

No moisture can reach
them—no contaminating
influences can effect
their flavor—their good-
ness is imprisoned only
to be liberated by you,
for you, when you open
the package. Five cents.

NATIONAL BISCUIT
COMPANY

pumber of alternating kinds of bread (5.4 industricus, while the first floek | loose dirt. Supporters of the dirt floor
are put together, cut imto narrow strips| si00d huddled together in & corner dur | theory, however, claim that it is far

and Iny separately on platters, stacking |
the sandwiches s herring-bowe style.
Graham Nut Bread.

One quart raised bread batter, one
quart grabam and white flour mixed,|
wne-third cop sugar, one tablespoon eol-
tolene, bhalf cup chopped nut meats.
This will make two loaves. Mix wugsr
and eottolene well through the flour,
add bread batter and knead soft. Make
jute loaves, let raise until light aad
hake one hour in modernts oven, The
nuts may be omiited if desired. This
hread makes nice sandwiches for teas
or fltfﬁlﬂ.

White Custards.

Heat & pint of milk sealding hot and
pour it upon the whites of three
whicth have been stirred—not besten—
with two teaspoonfuls of powdered su
gar. Flaver to taste with vanilla, turn |
ittt wet custard cups, and set in & pan
of boiling water in the oven, covering
elosely, Bake untll the custards are
set. When eold, lurn into n flat dish,
cover with whipped cream, sprinkle
with grated maple sugar and serve.

Soft Ginger Cookies.
One cup molasses, one and thres- |
fourths teaspoons sods, ome cup sour|
milk, one-half cup melted butter or|
lard, two teaspoons ginger, ome toa-
spoon salt, four or five cups of pastry
flour, Add sods 10 molssses and beat.
Add milk, ginger, salt and flour until
mixture is so atiff it will just drop
from spoon. Then add melted shorten:
ing; set aside to chill for & few hours.
Thea divide mixture, roll lightly te
one-fourth inch thiskness, shape with
round eutter mnd bake oo buttered
sheet about 8 to 10 minutes.

Baked Hgpe in Potato Cases.

ook sufficient potatoes and mash
the evesing before needed Beason
nicely sa for the table. Make the po-
tutoes in small cakes and dust with
flour. With your finger press a hollow
in eact eake. This can be done while
the potatoos are wnrm, In the momn-
ing brush the with milk and
place iu the oven te hrown, when hot
apd nearly brows enough remove from
the oven aad drop an egg iuto each
caso, with & dash of pepper mud a bit
of butter on eneh egy Place In the
oven agais and bake untll egge are
set. Thin la & very pretty and appe
tizing dish for bhreakfast,

vasas

Ohill Con Carne.

Sllea eix or seven Iarge onions and
fry thoroughly, but not until they are
brown, in a frying pan with lard, Add
one pound of ground round steak. Have
one can of tomatoes, one ean of kid
pney heaps, n piuch of eayenne pepper
and chili powder to suit the taste, cook-
ing in two quarls of watar, Add con
tents of the frylng pan and continue
to took, Boll the mixture down until
thick, if liked that way, The process
of thickening may be assistod by add-
ing flour to the frylng mest and onlons,
then pouring in a little of the liguid
mixture, before putting it all together,

ing the day, eating very little, |

In order to keep the factory goil||
it must be supplied with plenty of ani-
mal heat. For, in the absence of com: |
fort, the fat of the body is ealled spon
te furnish the fuel needed by the ll)"il
ing orgams. This creates a demand |
upon the hem that she ecannot stand,|
and when the surplus fat s exhaosted,
the Iaying organs cease to work. The
over-fat hon becomes lazy and sluggish,
but the under-fat hen bas not sufficient |
fuel supply for egg production.

This does not mean that fresh air|
must be excluded from ths roosting
quarters, but that the place must be|
free from drafts. Many poultry raisers
have the bhest suceess with open fromt
houses, a curtain of cheesecloth being|
dropped before the opening st night to|
exelude the draft, This allows the tm‘
elrevlation of air, without the baneful
effocts of damp or frost-ladea eurrenta
Othar houses are so built that the open
portion is used only for a meratehing|
pen during the day, a separate apart- |
ment being provided for roosting and |
being completaly enclosed. 'This ar
rangement finds favor among many
poultrymen because it enables them to
keop the bens uncecupied for some
time wnfter wsunrise, before they are
turned into the seratehing quarters. It
is claimed for this arrangoment that
the hens have s hotter appetite nnd
work harder for thelr breakfast.

Too mueh heat is just sy bad for the
laying hen as too lttle, 1t must be
remembered that the buddling togeth-
er of » large number of hens croates a
vast amount of animal heat. Too close
quartara may produce suffocation, the
farmer finding some of his flock dead
under the roost in the morning. This
can be ensily avoided by providing ven-
tilation, fresk aly heing an sssential to
the health of the heun,

There is a division of opinion among
poultry men aa to the virtee of the
ground floor for the floek. It weems
the ounly test for this question sbould
be whother or ot it can be kept dry.
In n moist elimate, the dralnnge about

the coop must be looked to if the dirt

better to bave the hens on the floor
uatura provided for them, even though
it does require clomning out mere fre-
quently, than to make them work on
harl boards

Cleanliness is an essentin] part of
the bon's comfort. Indeed, it has besn
clearly demonstrated that foulness in
the eocop will, directly or indirectly,
stop egg production. In the first place,
uncloanliness in the bharbor of vermin,
and the ben that is infested with lice
or mites cannot work. The effect s
the same as that of rald—the strength
of the hen is taken up with s fight for
her blood, 'The fuel that shonld go to
the egg organs ls diverted to repair
the tissues torm down by the parssite
Ahe gots oo rest at night, and in the
daytime sha mopes about listlemsly
when she ought to he working for her
food. If the dropping bosards are not
cleaned frequently, and every day s
nol too often, they will be found to he
alive with mites which awarm up onto
the roosts at night and sap the life of
the hen, Cases of neglect nre vYery com-
moh where the blood-fiilled lnsects are
seraped off by the eupful in the marn
ing. FEvery erack Ia full, dry manure
is found to be literally alive with them,
whils the roosts themselves are almost
rod with the milllons of parssites, The
poultryman wonders where they ecame
from, It is & hard question to anawer,
but they sre there. ‘They seem to
spring from nowhere and to become
myriads before he v awara of thair
p wsence. The nost boxes are found
to be iufested, and tha hens refuse to
e them, The litter in full and & con
stant stream of the little pesta is found
to courss up and down the legs of the
han, Can you expect her to lay under
these conditionat

A further sorigus objection to the
unelonn dropping board in semmer is
that it Lecomes a breeding place for
maggots, Now the maggot ls a grub,
and grubs are known to be valuable
as egg producers. But the maggot s
the kind of grub that needs & severs
lonving mlone. Many n little chick
owos ite death to n too hearty meal of
maggota, foraged from the carcass of

Open Front Houses Are Popular

to eross pieces; give your hena a fresh
boax of burd wood ashes to roll in and
then never comse to be vigilant, If
theso directions are followed the ver
min will disappear and the hen ls on|
the rond to egg production

If the trouble s lies, & different !
mothod must be followed, for the mite |
works only at night, when the hen s
on the roost, or when she is quiet om |
the nest, The louse, however, stays on |
the hen all the time., Plesty of sahes |
for dusting will aet as a deterrent to|
liee, but will not he found whally »f.
fective nn & rule. A good poultry pow- |
der will be found necessary from timas |
to time, and should be sifted therough:
Iy through the feathars, the hen belug
beld hend down, If the trouble ssems
te ba confined to the head and neck,
an applieation of kerosens sod lard
will be found very effective. This s
espocially valuable in the treatmont of
voung stoek, aa an experiment will
show, The lice will be seen to release
their bold and drop off.

The value of the seratchlug pen an
an egg producer has heen demonstrat
ed wver and over again in recent years, |
It s related that the alfect of meratch
ing was discovered hy aceldent. A
farmer bhad a hon that stols ta nest
Iate In the sesson and came off with a
large litter of chlekens. The weather!
was no eold that abe conld not he al
lowed to run at large with her flock,
and was confined o an old shod whare
the floor was covered with a depth of
weveral Inrhes of chips Food was
thrown to the floek and o lively
seratching bogan, the old hen keoping !
up the practice duy after day. In a
fow days ahe wan heard to eackle, nnd,
upon Investighlion, & number of egis
were found In an old stove ln the shed
The hen continued to Isy rogularly un
til her chicks were woaned whils the
balanee of the floek, which was fod
overy day on the ground in front of |
the aoop, produced no eges at all. An
exporiment with & number of the flock
followed, and the rosult verified the
susplelon that seratebing wiaa respon-
sible. Now the serntebing pen is re- |
garded ns A necosnity in winter and Is|
provided in many of the lnrgest poul
try furmn in the country. It furnishes
hent nocessnry for the fowl, gives her
me npeptite and keeps her from bhecom- |
Helentifie investigntion
hus revenlod the fuet Lthat the laying
orgnus are stimulated by the exareise, |
boesinlng more prolifie and changing
in n few dave from u state of low dor
muney to one of high produetion,

The exercine theory in well adapted
to that of the open front house, If)
the house in open to the south, it will
roap nll the benefit of the sun on
hiright days, while the sortain will pro-
toek It from dumaging drafts on stormy |
dayw. If the hens wre made to work |
for their living they will be able to
stand wmore sovere wonther as the ex-
ercise tends to make them bardy, Many
poultrymen have splondld suecess with
these houses, even without the eurtain
at night, but it |s better te drop the
curtain ns soon an the sun goos down.

Thess are but a few of the many|
alomants that go to make a succemsful |
pounliry flock,

ing aover fat

|

Natural Flesh Tints

There 18 no improving on Nature When art exsuys
to depiet beauty, the nearer to Nature's own coloring it
gets with its flesh tints, the more successful is the real
ization. This shows that only natural beauty is really

effective. This was the prompting idea in the invention of

Pears’ Soap

a hundred and twenty yvears ago. It is a soap composed
wholly of such pure emollient and detergent ingredients

as the skin naturally and freely responds to

It un
proves them, by keeping the skin soft, fine nnd pure. =

Pears never spoils the natural flesh tints,

influence is so kind, beneficial and refining that its use
means the preservation of the dainty pink and white of
a perfect complexion from infancy to old age, Poars is

in accord with Nature first and last,

The skin is kept soft and the complexion
beautiful by using Pears, which maintains the °*
soft refined daintiness which is Nature's alone.

The Great English Complexion Soap

The Call of the Bell

It is musie to Johnny's ears if he starts the day with

a warm, nourishing breakfast of SHREDDED WHEAT
and it’s so easy to get him off to school without fuss or
worry because it's ready-cooked and has in it everything
he needs for study or play. It's the whole wheat, cooked,

shredded and baked to a erisp, golden brown,

Simply heat the bisenits in the oven a few moments
to restore erispness, then pour hot milk over them, add-
ing a little eream, and salt or sweeten to suit the taste.
A musele-making, brain-building food for children and
grown-ups, for athletes and invalids, for outdoor men

and indoor men, for workers with hand or brain.

' The Only Breakfast Cereal
Made in Biscuit Form

Made only by

The Shredded Wheat Company

NIACGARA FALLS, N. Y.




