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COST SHOWN FOR
(JI‘O“ ING PEACHES

A comparative study of peach costs

In all lmportant areas of the United
States was made In the fall of 1825
by the United States Department of
Agriculture The work In Colorado
was carried on In co-operation with
the State Agricultural college Re-
sults are pow avallable showing the
cost of producing peaches for the Pal-
Isade and FPaonia districts

Estimates were secured ecovering

three years necessary to bring an or-

the Palisade

chard into bearing In
area peaches were set 160 trees to the
acre on land worth $£3¥) per acre
lhey were given clean cultivation dur
ing the three years. A total of 105
man hours and 100 horse hours were
used per acre in the three years,

The labor cost was $107: trees and
necessary replanting, $47; spray ma-
terial, $4.40; taxes, $30; water, $45;
other costs, $11, and Interest, $106,
making a cost of §i51 per acre. At
the end of the three-year period the
orchard showed a total Investment of
$651, Including the original land value
of $300 and costs of $351

At Paonla the trees were set some- |

what farther apart, 17% by 171§ feet,
glving 140 trees per acre. Here all
costs per acre for the three-year
period amounted to $312. Land was
listed at $250 per acre, making a
total Investment of $£362 In the peach
orchard ut the end of three years.

Girowers reported that these costs
could be reduced In some cases by
planting crops between the rows the
first two years.—H. T. Burdick, Asso- |
clate Econumist, Colorado Agricultural
College.

Irumm: :rapuxmph While
Dormant Is Right Plan |

By pruning the grape when the |
vines are dormant, danger of Injury |
from hleeding Is avolded.

Young plants set out last spring are
thinned to one vigorous shoot and this
shortened to two or three buds. The |
hest-developed cane of vines set two |
years ago Is pruned Just long enough |
to reach and be tled to a wire about
30 Inches fromn the ground., After the
third season a vigorous cane coming |
from just below this lower wire is se- |
lected for a continuation of the trunk
and Is cut off slightly above the upper
wire, 30 Inches higher Two other
canes are also chosen, tied to the right
and left along the lower wire, and cut
back to six or eight buds each. At |

the fourth season’s pruning twe canes
of the previous season’'s growth are
ted to the top wire, one on each side
of the trunk, and cut back to eight or
ten buds,

The grape bears on wood produced
the same season. Depending on the
variety, 30 to 50 vigorous buds will
usually produce all the fruit and new
wood which the average vine should
be allowed to bear. In order to main-
tain the desired number of buds, four
frulting canes are usually left each
year and all the remaining wood re-
moved except a few spurs or stubhs of
one or two buds each near the trunk
to produce the fruiting eanes for the
following year.—J1. 8 Shoemaker, Ohio
Experiment Station.

Oat Straw Favored as
Muleh for Strawberries

Genernlly gpeaking, ont straw which
has heen cleaned of chaff Is considered
the best material for mulehing straw-
berries. By removing the chaff the
grains and weed seeds are pretty large-
Iy removed Next best, in all proba-
bility, would be the barnyard manure,
and barnyard manure with plenty of
straw In It, if avallable, which 1s at
the same time free from weed seed
and grain. There la no question but
what the extra fertility coupled with
the mulch would be very desirable
Indeed. The trouble Is that mannre
of this sort has a good deal of weed
seed in It as a rule. Leaves usually
mat down, becoming quite packed hy
spring, and for that reason their use
Is generally objectlonable

Horticultural Notes

Gardening keeps down the cost of
living on the farm. It's no longer just
a Job

T

No acre on . the farm will pavy hetter

or produce a greater Income than the |

acre devoted to the home orchard
. s

Most home orchards of apples and

pears will need a dormant spray to
control San Jose scale
L L -

A real dry basement will not keep
apples, potatoes and similar products
well They shrivel up To remedy
this, sprinkle the floor occasionally

O

Farmers generally have not vet

come to know the value of a sharp

penct! In waking the varlious lines of
farming profitahle
- - -

Farmers should learn to tle knnts
appropriate te the task at hand Good
knots are thyse which ean be o 1sily

tled. are secure, and ensily undone

. s
A prominent man comments that von
won't go wrong If vou Judee a farm
he Its nNrovementa If the lraprove
wl. he savs. the soll 1
als ely to be pretty grawd

l\lodernly Equlpped Hog Barn Will ‘
Accommodate 14 Sows and Their Pigs
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By W. A. RADFORD

Mr. Willlam A. Radford will anawer
questions and glve ‘advice FREE OF
COST on all problems pertaining to the
subject of building work on the farm,
for the readers of this paper. On ac-
ount of his wide experience as editor,
author and manufacturer, he Is, with-
out doubt, the highest authority on the

| mubject, Address all Iinquiries to Wil-

fam A. Radford, No. 1827 Pralirle ave-
nue, Chicago, Ill,, and only Ineclose
two-cent stamp for reply.

Sunlight Is nature's greatest aid to
ganitation This fact ls recognized
by all who huve made a study of de
slgning houses for sows and their
young pigs, Not only does the warmth
of the sunlight admitted to the house
Ingnre the small pigs agalnst chills,

| but the sun also keeps the interlor of
| the house dry and sanitary.

These facts were the basis for the

| design of the hog honse shown In the
| Mustration. The round, Gothle-shaped

roof permits of numerous roof win
dows, so placed that they will admit
sunlight no matter how high or low
the sun. As the house Is placed, so
that its length i8 north and south, the
first rays of the morning sun strike
the lower windows on one side and the
lagt rays of the afternoon likewise
are let into the bullding.

This house is 24 feet wide and 49
feet long. It Ils of frame construction
the rafters for the Gothie roof bheing
of bullt-up pleces of lumber, to get
the semicircular shape, as shown in the
cross-sectlon of the bullding shown
with the floor plan below,

The floor plans show eight Individ
pal pens on one side of the house and
wix on the other, all facing a center
feed alley., At one corner is the feed
mixing room and hins for feed. Over
the feed alley is a carrier track which
leads from the feed room to all of the
pens. This Is a labor-saving conven
fence and enalbles one man to care for
the sows and the pigs easily and with
a saving of much time

Removable pen partitions are spect
fled In the plans, so that the house
may he used as a shelter after the plgs
and thelr mothers have gone on pas
ture. It will be seen from the phote
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Schedule Upkeep to
Keep Down Repairs

Best times to check up on certaln
home items

Roofing—Do conductor and gutter
repairs In September, October and No
vemher

Painting — De Interlor painting
from December to April

Plumbing—Make alterations and sd

ditions from January to May. Clean |

out grease traps when houses are

closed ; don’'t walt untii they are |

opened again
Heating—Overhaul and repalr your
heating plant when you shut down In

the spring Plan major repairs and |

replacements of heating plants during
the winter sc "he work can be started
April 1

Electric Wiring—Overhaul fans, mo
tors and other equipment from Sep
tember 1 to January 1

Masonry, Carpentry, Plastering and
Lathing I'o miscellaneous Interior
remodeling from December 1 to Apri)
L

Cover Attic Floors

In cheaply built houses the attie
I

floor s frequently It 1s n
proved fact that warm r w w
t! igh a plastered celling a st as
eadily LEE gh T . ater T
L | . iy have 1#
rm w he same or 1 as

| Color in Home Must

|
|
3
|
L

graph that is reproduced that the
| house was located so that several lots |

were available for the pigs during the

summer

Half floors of [-l.:lllk slightly raised
from the true concrete Hoor supply a

place for the deep litter that makes |

the beds for the small pigs when the

weather is cold, and the concrete or |

metal troughs that are installed in
each pen are easily cleaned, A shal

| low gutter that runs the length of the |

building at the front of each row ot
pens permits the attendant to hose out
the pens and keep the house clean and
sanitary.

This is an unusnal type of farrow
Ing house, but it has many features
that will recommend It to the farmer

| who raises a considerable number of

pigs, especially so when the sows are
bred to farrow In late winter or early

I spring

Be Used With Harmony

In striving for beauty In the home
there is one point that deserves the
most conslderation, and that is the
point of color harmony. The eve de
mands a certain harmonious balance

of color If it Is not to be Irritated to
the point where the color is tiring or |

repulsive

In selecting colors for the home we |

must bear in mind that the comple
mentarism of color Is of utmost im-

| Fyrtance and that these complemen
tary colors, red, vellow and blue, pre
sent the extrem
used too frequer

in contast, and when

tly In their purest

state they are quite likely to be of
fensive and shocking thro 1gh  their
| differences

Most people seem to prefer a doml

nant note of warmth in the home deco

rating, Inclining to colors such as the

| various shades of reds and yellows

These notes are always |

good taste,

providing the strength of the color

hes does not lean toward briliiant

or gaudy efMects
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Life is a challenge and Its lawy
Are rigid ones and stern;
The splendid joy of real applause
Each man must nobly earn
It makes us win Its jewels rare,
But gives us paste, If we're unfalr,
—Edgar Guest,

EVERYDAY GOOD THINGS

When one has a small family anq
a recipe makes too much (o consnmne
before spolling this
dozen doughnut recipe
will be welcome

Doughnuts, — Cream
two tablespoonfuls of
shortening with one half
cupful of sugar, add one
beaten egg, three cupfuls
of flour sifted with thr
teaspoonfuls of o
powder and one-half cup.
ful of milk. Set out 1o
chill, then roll one-half inch thick and
cut with a large cutter.

Banana and Cheese.—Cut pecled
bananas Into twe-ilnch lengths, roll In

| beaten egg, then In grated cheese and

fry in deep hot fat. ‘These are de-
licious served with brolled bacon or
baked ham,

Mock Mince Ple—~Take one cupful
of bread crumbs, one cupful of r
one cupful of sugar, one cupful
cranberries cut Into halves, one salt
gpoonful each of elnnamon, cloves, all-
Epice and putmeg, one cupful of hot
water, one-half cupful of vinegar, and
one tablespoonful of butter Turn
into a tin lined with flaky crust and
bake with a top crust.

Pumpkin Pie.—~Beat two eggs, add
one-half cupful of sugar, a cupful of
thick, well browned pumpkin, a pint
of rich milk, one-half teaspoonful each
of salt and ginger, a few drops of
lemon extract and a dash of nutmeg,
cinnamon and cloves. Bake in 4 mod-
erate oven an hour,

Indian Pudding. — Measure tweo
quarts of milk, two-thirds of a cupful
of eorn meal, one cupful of sugar, one
teaspoonful of salt, one cupf of
ralgins, one cupful of finely chopped
suet, nutmeg, cinnamon and two tal
spoonfuls of flour. Seald one quart
of the milk, add the corn meal mixed
with a little cold milk and cook untll
smooth. Add the rest of the ingredi-
ents, beating the egg and pour Inte
a deep earthenware bowl. Sprinkle
the top with the flour; the suet will
come to the top and form a beautiful
brown crust when It I8 baked., Stir
several tlmes during the first hour of
cooking.

Something Different.

Those whao enjoy sweet potatoes will
llke this combination: Fry rounds of
Eweel potato and
apple and serve a
round of apple on
each round of po-
tato.

Baked Ham.—
Cut off the surplus
fat from the outer
part of a thick cen
ter cut of ham and
chop It fine—sprinkle it over the top
of the ham. Cover with quartered
apples—any good baking apple
sprinkle with a half eupful or more
of brown sugar and bake as usual

Raspberry Lacto.—Take one quart
of buttermilk, one and one-half cup-
fuls of sugar, one-fourth of a cupful
of raspberry sirup and one egg. Sep-
arate the yolk and white of the egg
and beat separately, mix and freeze;
when hulf frozen add the julce of one
lemon,

lce Box Pudding.—Take one pound
of vanilla wafers, one ean of pineap-
ple (a large can), one cupful of nut-
meals, one-half pound of butter .mnl
four egga. Cream the butter, add i
sugar and one egg at a time until uil
are well blended. Pnt the nutmests
and wafers through the meat grinder.
Freparg in layers and set In the lce
chest for twelve hours,

Koumiss.—Take one quart of milk,
one and onehalf tablespoonfuls of
sugar, one-fourth of s yeast eake, and
one tablespoonful of warm water to
dissalve the yeast. Heat the milk to
lukewarm, add the sugar and dls
solved yeast cake. Fill sterilized hot-
ties to within two Inches of the top,
cork and shake. Invert bottles and
keep them In a warm room for ten
hours, then put In a cool place. Let
stand in a eool place tweo days, shak
Ing occasionally, then It Is ready (o
use. Do not make more than Is used
at once as It does not keep longer
than three days. This fermented milk
Is used In cases of extreme nausea,
where food has not been retained in
several weeks; It Is alw given where
nourishment is needed in such form
and plain milk Is not agreeable.

Spiced Drop Cookies.—Take one
half cupful each of white and brown
sugar, three-fourths of a cupful of
lard and butter mixed, two and one
half cupfuls of flour, two eggs, one
teaspoonful of soda, one teaspoonful
of baking powder, one cupful of
ralsinsg and one-half cupful of boiling
wales Makes two dozen large cookles
Drop from a teaspoon oc buttered
sheet,

Apple, Raisin Roly Poly.—itoll out
a rich pastry very thin Aldd two
good-sized apples chopped, one-half
cupful of raising and roll up. Place
In a deep baking dish, add one cupful
f hrown sugar, two tablespoonfuls of
butter and one cupful of bolling wa
ter. Bake In a moderate oven one
honr
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