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Orchard and Garden

HERES FOR HOME UGARDEN., of mild onions. A ravigots was the
ANY peoplo in both town and|inevitable accompaniment of salad in
0UD{Ty Aro NOW planning homa | the eighteenth contury, and has reeent-
kiteheu gardens. In doing so tho,vlly beéen revived, It eonsists of finely

are sure not to omit the ordinary minced chives, echervil, tarragon and
vegetahles, commonly used, but they burnet leaves, piled separatoly on each
seldom include the less commonly |serving of lettuee. The name *‘ravi-
grown vegetables or the herbs. Yet a|pote'’ is mignificant, as it means to
supply of these should ecertainly be|‘‘piek me up’’ or strevgthen, There is
provided. For they add variety to the!po botter natural tonie than these fresh
diot and ean be produced at mueh less | horbs, containing, as they do, great

eost and of better quality than if pur. |
ehased. On tho other hand, while the |
ordinfiry vegetables should without |

doubt oceupy most of the spaco given |

to the kitehon garden, vet in ecase of |
noed a part of the family supply ean
be purchased at the markets or of farm
ers at a comparatively low cost,

A very small space will bo sufficient
for an ample sapply of herbs for any |

family, and will provide also for gifta|
to others. Among the herbe, basil, sav-|

ory, sage, thyme, lavendar, chives,
horso-radish, tarragon and mint will per
haps be wanted by every housewifo
whera conditions make it possible to
raise them. Burnet, ehervil, coriauder,

Thoogh herbs haye been eompara:
tively littls nsed by Ameriean house:
wives during the past faw yoars, onr
grandmothers wonld not have folt they
could keep house without a goodly
supply. In Europe, herbs have always
bosan mueh used ss sessonings and in
France, England and Ttaly they are
now more nsed than ever before. Even
in Ameriea their use is again on the
ineresss, dus partly to a taste for these
seasonings nequired by Americans on
trips abread and partly to the liking
for them brought here by immigrants.

Althongh all herba are af their best
when freah, part of the flavor being

| whila the Iadies of Cleopatru's eourt
Insed them to prodoce fastness! Garden

{leaves may be used ns a pot herb along
with marjoram and sage. The third
|variety, Florenes fonnel, has & some
| what delicate flavor like celery, In
rosamary, fennel, angelica and less eom. |
mon herbs will be wanted by some, |

lost when dried, yot they retain muel
more flavor when dried ecarefully at
home than when dried in the eomlnor-‘
eial evaporntors. Care in eulturs, pick
fng and drying will do much toward |
the produetion of high quality. In|
gathering herbs for use, caro shn:r|d|
be taken not to pick too many leaves |
from a braneh at onee, or growth will
bo stopped and the plant will lose its
vitality. However, at tho end of the
seanon the whole plant Is sometimes eut
to the ground for drying. The drying
should be dope at once after cutting
to conserve tha aroma most mnoncus.
fully. Sage, balm, marjoram, basil, sum-
mor savory, chevil and thymo ara in.
eloded among the ‘‘sweet herbs'' In
pot-ronsting meat and baking fish o
bundle of sueh herbs is often used for
flavoring,

Marjoram.

Marjoram and basil aro similar in
taste, having o clove-like flavor. Bav-
ory, thyme and balm also resemble each
other. Hometimes 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, Bage is
Hable to Ikill the fish flavor, so it
shonld be omitted in this use. A bun-
dlo of herbs bolongs in every stoek pot!
and, supplemented by a dash pf lemon
pecl, impurts to any good stoek the
delicions flavor brought ont by the
Freneh chefs, The greatest ecooks in|
the world realize the value of herbs to|
sach an extent that an herb tray—a
doep tray divided into wvarious eom
partments, one for sach of six or sight
eommon herhs i8 constantly Dbeside
them,

As s general rule sage shonld be
used with heavy meats, such sa pork,
ssusage, goose and duck. Marjoram,
mvory and thyme are more delieato and
should be used with meats of mild
flavor, sueh as chicken, turkey, part-
ridge and squab., Spearmint or mint
bas been nsed minee time immemorial
with lamb, and is now often used spar-
tngly in fruit salad, eombining par.
ticularly well with oranges and ba-
manas, Oeceasionally 4 wprig is served
In jeod tea, orangeade or lomonnde,
while mint iee is a refreshing summer
dish.

Beveral may be termed galad herba,
sa they are often eombined with salud
groens, In this list may bo snumerated
ehervil, parsley, tarragon, buract and
ehivea, Chervil has a pleasant, pun
gont taste. Tarragon is well known in
vinogar of that name, Burnott tastes

like cucumbers, Chives have the flavor

medieinal virtues,

Fennel
Fonnel flower, or lovein-a-mist, is
grown in nearly every country. The
Turks use the seeds in flavoring eom-
fits, the Hindus to kecp away moths,

fennel is s different lerb, the Inner
stalks being served raw like eelery,
When this s dono they beeome the
famous ‘‘Caroselln’’ of Nuplee. The

Ttaly it is nsed as s eooked greem,
Horse radish is a berb par excellence
for beof, a good horsoradish sauca be-
ing a wonderful stimulant when the
vitality is low, In the spring the yonng
leaves make excellent greens, and while
the roots are at their best in the fall
they may be grated and dieod, or evap
orated and stored in bottlea. Tt must be
remembered that In the latter cass
the horseradish is eoncentrated, and
should be sonked for half an hour in
weak vinegar or milk to take on its
original bulk. In ease it is desirable to
pickla this herb the grated horse-radish
may be packed Into a wide-monthed
bottle and covered with weak wvinegar,
seasoned with sugar and salt—a table:
spoonful of mgar and & teaspoonful of
salt being used to a pint of vinegar.
Chives are partienlarly dolieious in
place of onions whan n less marked
flavor is desirable, Finaly ehopped and
combined with green peppers in sand.
wishes, mineed and sprinkled lightly on
fish or steak, as n final fillip to the|
roast-beef gravy, strewn on lettoee or
any salad grean, mixed with the yolks
of stuffed eggs, or added o potato

In drying placa the plants or leaves
on raoks or papers in a current of
air and turn oecewxionally, A good old
fashionad deviee for drying herba con
sists of & wooden frame, on which is
stretebhed cheeseolotl., The loaves may
be plseed on this, and the froe cireu
lation will soon dry them.

After drying, the leaves should be
rubbed to a powder, put through a
eoarso gieve to remove the stems, and
stored [n air-tight tin boxes away from
the sunlight In esse it is advisable to
dry parsley or tarragon in sprays thoy
may be dried and earefully packed in
layers separated by waxed paper. An
hour's soaking in eold water before
osing will almost restore the original
freshness. If any of the dried minced
herbs are to bo revived to freshness
for salad use this may bo necomplished
by tha preliminary scaking.

Oak-fashioned eookery, and in faet,
tho best of the modern, ealls for vari
ous herb vinegars. Celery, mustard,
burnet, tarragon, eorlander, eross and
To make it, fill pint bottles almost full
of the aromatie leaves, add a few pep
percorns, and eover with modarately
strong vinegar. Stend in the sun for
two weeks, shaking oecasionnlly, striln
through cheesecloth, pressing out all the
joiee and bottle. Sueh vinegar usoally
costs 25 cents a pink 11 mustard or
corlander 18 nsed the bottle ehould be
filled a fourth full of scods.

HUSTLE THE BEOOD EOW,

E BELIEYE in the theory of get-|

ting the sow in fairly good flesh
befora farrowing tims, and if she
ts fed enough to aeccomplish this pur-
pose she will bo lazy, says the lowa

Homestead. When sows have access to|
nice, comfortable beds at all times of;
the day and night they spend entirely

too mmch 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 apreeable,
and keeping them there for several
hourd each day. As the gesiation period
advances it will pay, and poy well, to
feed them some of their grain ut o
considerablo distanes awny from their
slegping quarters, thus making exereiss
eompulsory,

THE FREEHENING COW.
HE CARE of a cow befurs froshen

salad, they impart an inimitable flavor,

Rosemary, *‘for remembreanes'’ sl
grown largely for sentiment's snke, al-
though any one raising hees will find
that it Imparts a delicious flaver to
honey. In making eonserves, as applo,|
jam or peach marmalade, n leaf or so
of rosemary conked with the fruif will
add a wonderful feagrant flavor, Al
though not like rosemary, rtose-gera-
nium leaves may be used in the same
way, spple or mint jelly frequently
having a leaf jellied in the tumbler. A
bit of rosemary or rose geranium may
be andded to an apple pie, or placed in
the bottom of a cake and baked with
the eake, the steam earrving the flavor
thronghout the mixture,

Angelica.

Angelica belongs to the group of
herba used as sweets, It may be bonght
candied at any grocer's or eaterer’s,
but it belongs to the diys when women
made their own garnishings and un-
derstood emough about handieraft to be
independent of the eaterer. To eandy
angeliea select young stnlks, cnt them
into strips of the desired length, wash
well, and boil in water for ten minutes.
Drain thoronghly, then immereo in
girup made of equal parts of gogar und
wator boiled together for ten minutes;
simmer gently wntil it beging to look
translueent, abont thirty minutes. Then
drain, dry somewhat on wire raeks, roll
in sagar and finish drying in the air,

Corlander is grown for its seed, and
is used in the ecenters of eandies
sprinkled sparingly over cookies, sweet
rolls or bread, like poppy or carawny
ssed. Like many of the sweet herbs it
form the baais for & delicions eordial,
A wonderful flavor may be imparted
to French salad dressing if & few seeds
are allowe dto stand for a few minutes
to it.

Tavender is grown for use as sachet.
Whon the flower stalks ara at their
height of flower they should be ent and
dried. The flowers may then be strip:
ped off, stared in tin boxes and kept
in a dark plase, or in ease this is not
convenient, the dried leaves and stems
mity b turned down over the flowars, |
ticd dn pesition and the bundles hung |
i a dry clesel or gorrot, |

ing usually has a very marked in
fluence upon the work she will do
during the coming laetation period
Cows that are ran down in flesh should
be given a rition while dry that will

build tham up and prepare them for t]a--l

work of tha coming yoar.

Immediately prior to freshening the
rations should eonmsist of light feeds
that aro not too heating in charaeter [
If the herd has beon eared {or in some
gueh manner we would suggest that

YOU CAN BUILD YOUR OWN HOME
EASILY, QUICKLY, ECONOMICALLY

Not a portahly,
but a permanent,
substantial and
sitractive hiomo
Wo furnish the
lombur, trim,
windown, doors, ot and
wombered fo fl} our
plana.  You follow the
plans with yonr ham:

HNo building experiance ns-
: sonsary. All hardwars, nails,
i palat, stain, plaster or in-
forlor wall board furnished with plans,
Your t:\:: Ideas earriod out. Batisfaction
guarantoed, Catalogue of plans fres. 8
for It today, e

READY BUILT HOUSE co.

they ba worked up gradoally to a ration
consisting of about £5 pounds of corg
silage, 20 pounds of roots, with as
much clover or alsike bay as they care
to copsume twice each day and corn
fodder once a day in such quantitics
as will bo consumed without unneceg
gary wiste,

mented by a grain mixtore of 300
pounds of ground eorn, 800 pounds
ground oats and 200 pounds wheat
bran, Tt will be necessary to fend this
grain ration at the rate of abont one
pound to every threa and a half to
found pounds of milk produced.

Profitable Trade

A practical trade maokes you inde-
pendent. Takes only n fow mouths to
learn. Positions gnorauteed,

WATCH MAKING  ENGRAVING
l OPTICAL SCHOOL

'216 Commonwealth Bldg, Portland, Or,

|
i OREGON

Top Co.

Auto Tops Roecowered, Side Curtains,
Beat Covers, Dust Hoods and
Cushions,

Bhip Us You Old Top
Wo'll Make it New,

45 14th Bt. No,, Portland, Oregon.

New Quarters a Success

Binee moving into our new quarters
first of June, our eream shippers have
increased in large numbers. Yet, we
need more eream to make WIHITE
|CLOVER BUTTER. We guarantes
correct woights nnd tests; remittance
|t\rury shipmoent if desired.

| T. 8. Torsmserd Cremmzery Co
NEW HuME,
E, Beventh and Everett Sts,,
Portland, Oregon,

WILSON'S —__
[ AUCTION HOUSE

1648 Firsd. St, Portland, Oregon.

LARGHST AUCTION HOUSE ON
THE OCOAST.

BALFE DAYS
Mondays, Welnasdays and Fridays,

Goods Bald sl Priento Sale at All
Timen,

Anctlons eondueted in angy part ul
ths Htatr

J, € WILEON, Anctionear.

THIS DUILDING, now under construotion,
will bs ready for our ncenpancy soon fter
November 1. Thers will bo no fluer bosiness
college quarters in Oregon,

ADD TO THIS our strong eourses; onr ax-
perienced toachnrs; our well entabliahed ropu-
lation; our ideal bome gurroandings (no sa-
loons In Balem), and you have the ideal con-
ditions that produce the bost school rk
Ask for our ‘'Booklet F.'' It will tell on
all about our wehool, Writs today. The way
to woecens s the way o this school,

Capital Business College

000 Broadway. Portland, Oregon.

BALEM, OBEGON,

Louden Earn Equipment, Bnok_aa Stalls,

208 Froml BL

==Send for our Free Catalog=—=

Covering

Hangers, Bte

ROYER IMPLEMENT CO.

FPORTLAND, ORE,

Atanchlons, Litter Carlers, Barn Door

Dopartmont L,

This roughage eould well be supple-



