
HOME ISTD FAEM MAGAZINE BEOTTOTT

In drying place the plants or leaves
on recks or papers in a eurront ofOrchard and Garden

they be worked up gradually to a ration
consisting of about 25 pounds of corn
silage, 20 pounds of roots, with as
much clover or alsike hay as they car
to consume twice each day and eorn
fodder once a day in such quantities
as will bo consumed without unneeea
sary waste.

This roughage eould well be supple-
mented by a grain mixture of 800
pounds of ground com, 300 pounds
ground oats and 200 pounds wheat
bran. It will be necessary to feed this
grain ration at tho rato of about one
pound to every three and a half to
found pounds of milk produced.

of mild onions. A ravigoto was the
inevitable accompaniment of salad in
the eighteenth century, and. has recent-
ly been revived. It consists of finely
minced chives, chervil, tarragon and
burnet leaves, piled separately on each
serving of lettuce. The name "ravi-gote- "

is significant, as it means to
"pick me up" or strengthen. There is
no better natural tonic than these fresh
herbs, containing, as they do, great
medicinal virtues.

air and turn occasionally. A good
device for drying herbs con-

sists of a wooden frame, on which is
stretched eheesccloth. The leaves may
be placed on this, and the free circu-

lation will Boon dry them.
After drying, the leaves should be

rubbed to a powder, put through a
coarse sieve to remove tho stems, and
stored in air-tig- tin boxes away from
the sunlight. In ease it is advisable to
dry parsley or tarragon in sprays they
may be dried and carefully packed in
layers separated by waxed paper. An
hour's soaking in cold water before
using will almost restore the original
freshness. If any of the dried minced
herbs are to be revived to freshness
for salad use this may be accomplished
by the preliminary soaking.

Oak fashioned eookery, and in fact,
the best of the modern, calls for vari-

ous herb vinegars. Celery, mustard,
burnet, tarragon, eorlander, cress and
To make it, fill pint bottles almost full
of tho aromatic leaves, add a few pep-

percorns, and eover with modorately
Btrong vinegar. Stand in the sun for
two weeks, shaking occasionally, strain
through cheesecloth, pressing out all the
juiee and bottle. Sueh vinegar usually
costs 25 cents a pint. If mustard or
coriander is used the bottle shonld be
filled a fourth full of seeds.

HUSTLE THE BEOOD SOW.

BELIEVE in the theory of get-

tingWE the sow in fairly good flesh
before farrowing time, and if sho

ts fed enough to accomplish this pur-

pose she will be lazy, says the Iowa
Homestead. When sows have access to
nice, comfortable beds at all times of
the day and night they Bpend entirely
too much time loafing, and in order
to head this off we very strongly favor
the plan of turning them into pastures
when the weather is at all agreeable,
and keeping them there for several
hours each day. As the gestation period
advances it will pay, and pay well, to
feed them some of their grain at a

considerable distance away from their
Bleeping quarters, thus making exercise
compulsory.

THE FRESHENING COW.

CARE of a cow before
THE usually has a very marked in

fluence upon the work she will do
during the coming lactation period.
Cows that are run down in flesh nhould
be given a ration while dry that will
build them up and prepare them for the
work of the coming year.

Immediately prior to freshening the
rations should consist of li;ht feeds

that are not too heating in character.
If the herd has beon cared for in some
sueh manner we would suggest that
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HEKBS FOB HOME GAJBDEN.
I ANY peoplo in both town and

country aro now planning home
kitchen gardens. In doing so they

aro sure not to omit the ordinary
vegetables, eommonly used, but they
seldom include the less commonly

frown vegetables or the herbs. Yet a
supply of these should certainly be
provided. For they add variety to the
diet and can be produced at much less
eost and of better qnality than if pur
chased. On the other hand, while the
ordinary vegetables should without
doubt occupy most of the space given
to the kitchen garden, yet in case of
need a part of the family supply can
bo purchased at the markets r of farm,
exs at a comparatively low cost.

A vory small space will be sufficient
for an ample supply of herbs for any
family, and will provide also for gifts
to others. Among the herbs, basil, sav
ory, sage, thyme, lavendar, chives,
horse-radis- tarragon and mint will per
haps be wanted by every housewife
where conditions make it possiblo to
raise them. Burnet, chervil, coriander,
rosemary, fennel, angelica and less com
mon herbs will bo wanted by some.

Though herbs have been compara-
tively little used by American house-
wives during the past few years, our
grandmothers would not have felt they
eould keep house without a goodly
supply. In Europe, herbs have always
boon mucb used as seasonings and in
Prance, England and Italy they aro
now more used than ever before. Even
In America their use is again on the
increase, due partly to a taste for these
seasonings acquired by Americans on
trips abroad and partly to the liking
for them brought here by immigrants.

Although all herbs are at their best
when fresh, part of the flavor being
lost when dried, yet they retain much
more flavor when dried carefully at
home than when dried in tho commer-
cial evaporators. Care in culture, pick-
ing and drying will do much toward
the production of high quality. In
gathering herbs for use, care should
be taken not to pick too many leaves
from a braneh at onee, or growth will
be stopped and the plant will lose its
vitality. However, at tho end of the
season the whole plant is sometimes cut
to the ground for drying. The drying
should be done at once after cutting
to conserve the aroma most success
fully. Sago, balm, marjoram, basil, sum-
mer savory, ehevil and thyme are

among the "sweet herbs." In
meat and baking fish a

bundle of such herbs is often used for
flavoring.

Marjoram.
Marjoram and basil aro similar in

taste, having a clove-lik- e flavor. Sav-

ory, thymo and balm also resemble each
other. Sometimes fresh leaves are
minced fine and sprinkled over a fish
that is to be planked or broiled. Again
they are frequently ehopped fine and
added to eggs for an omelet. Sage is
liable to kill the fish flavor, so it
should be omitted in this use. A bun-

dle of herbs bolongs in every stock pot
and, supplemented by a dash gf lemon
peel, imparts to any good stock the
delicious flavor brought out by the
French chefs. The greatest cooks in
the world realize the value of heTbs to
such an extent that an herb tray a
deep tray divided into various com-

partments, one for each of air or eight
common herbs is constantly beside
them.

As a general rule sage shonld be
used with heavy meats, such as pork,
sausage, goose and duck. Marjoram,
savory and thyme are more delicate and
should be used with meats of mild
flavor, such as chicken, turkey, part-
ridge and .squab, Spearmint or mint
has been used since time immemorial
with lamb, and is now often used spar-
ingly in fruit salad, combining par-
ticularly well with oranges and ba-

nanas. Occasionally a sprig is served
in iced tea, orangeade or lemonade,
while mint ice is a refreshing summer
dish.

Several may be termed "salad herbs,
as they are often combined with salad
greens. In this list may bo enumerated
chervil, parsley, tarragon, burnet and
chives. Chervil has a pleasant, pun-
gent taste. Tarragon is well known in
vinegar of that name. Burnett tastes
like cucumbers. Chives have the flavor
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Fennel.
Fennel flower, or is

grown in nearly every country. The
Turks use the seeds in flavoring com
fits, the Hindus to keep away moths,
while the ladies of Cleopatra's court
used them to produce fastnessl Garden
fennel is a different herb, the inner
stalks being served raw like celery,
When this is done thoy become the
famous "Carosella" of Naples. The
leaves may be used as a pot herb along
with marjoram and sage. The third
variety, Florence fennel, has a some
what delicate flavor like celery. In
Italy it is used as a cooked gTeen.

Horse-radis- is a herb par excellence
for beef, a good horseradish Bauce be-

ing a wonderful stimulant when the
vitality is low. In the spring the young
leaves make excellent greens, and while
the roots are at their best in the fall
they may be grated and diced, or evap-

orated and stored in bottles. It must bo
remembered that in the latter ease
the horseradish is concentrated, and
should be soaked for half an hour in
weak vinegar or milk to take on its
original bnlk. In case it is desirable to
pickle this herb the grated horse-radis-

may be packed into a
bottle and covered with weak vinegar,
seasoned with sugar and salt a table-spoonf-

of sugar and a teaspoonful of
salt being used to a pint ot vinegar.

Chives are particularly dolicious in
place of onions when a less marked
flavor is desirable. Finely chopped and
combined with green peppers in sand-

wiches, minced and sprinkled lightly on

fish or steak, as a final fillip to the
roast-be'e- f gravy, strewn on lettuco or
any salad green, mixed with the yolks
of stuffed eggs, or added to potato
salad, they impart flavor.

Eosemary, "for remembrance" is
grown largely for sentiment's sake, al
though any one raising bees will find
that it imparts a dolicious flavor to
honey. In making conserves, as applo
jam or peach marmalade, a leaf or so

of rosemary cooked with the fruit will
add a wonderful fragrant flavor. Al-

though not liko rosemary,
leaves may be used in tho same

way, apple or mint jelly frequently
having a leaf jellied in the tumbler. A

bit of rosemary or rose geranium may
be added to an apple pic, or placed in

the bottom of a cake and baked with
the cake, the steam carrying tho flavor
throughout the mixture.

Angelica.
Angelica belongs to the group of

herbs used as sweets. It may be bought
candied at any gmeer's or caterer's,
but it belongs to the days when women
made their own garnishings and un-

derstood enough about handicraft to be

independent of the caterer, To candy
angelica select young stalks, cut them
into strips of the desired length, wash

well, and boil in water for ten minutes.

Drain thoroughly, then immerce in
Birup made of equal parts of sugar and
water boiled together for ten minutes;
simmer gently until it begins to look

translucent, about thirty minutes. Then

drain, dry somewhat on wire racks, roll

in sugar and finish drying in the air.

Coriander is grown for its seed, and
is used in the centers of candies,
sprinkled sparingly over cookies, sweet
rolls or bread, like poppy or caraway
seed. Like many of the sweet herbs it
form the basis for a delicious cordial.
A wonderful flavor may be imparted
to French salad dressing if a few seeds
are allowe dto stand for a few minutes
to it.

Lavender is grown for use as sachet.
When the flower stalks are at their
height of flower they should be cut and
dried. The flowers may then be strip-
ped off, stored in tin boxes and kept
iu a dark place, or in case this is not

convenient, the d"ried leaves and stems
may be turned down over the flowers,
tied in position and tho bundles hung
ill a dr;- - cluset or garret.
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