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Sour, or Bitter, Orange
Makes a Palatable Jelly

PECIALISTS of the Bureau of Chemis-

try, of the United States Department
of Agriculture in the course of experi-
ments have obseryved that the hitherto
useless frult of the sour or bitter orange
can be mude to yield a highly palatable
jelly which promises to afford a use for
a large amount of this wasted fruit. This
frult is too bitter to be eaten raw.

The chemists, however, found that the
pulp or interior of this orange, with the
unusually bitter skin removed and with
the addition of twice as muech sugar,
would jell Into an amber-colored product
not quite so bitter as bitter orange mar-
malade but having some of the charac-
teristic flavor of that congerve,

The method of malking the jelly I de-
goribed as follows:

Take all the pulp of the orange, includ-
ing the seeds. Add to it twice its volume
of water and boll it until the pulp falls
to pleces. Strain the mixture through a
cotton or canton flannel jelly bag and add
to the stralned juice twice as much sugar
by weight as there was original fruit
pulp. Boll down this mixture until it
reaches the “jell point.'! Put while boll-
ing hot Into clean glasses and seal the
ganie as s the practice with other jellies.

The ehemists recommend the following
test as a simple one to determine wh?n
fruft sirup has reached the “jell polnt™:
*Malke a thin, flat stick or a small pad-
dle, about an inch broad, and whittle this
down to a straight edge. Dlp the paddle
or etiek into the jelly mixture and re-
move it. Hold the end down, and [f the
mixture has reached the jelling point, It
will be noticed that the llguid will not
drip off In drops but will flake off; that
{s, a strip of felly will fall off from the
paddle in one mass."

The sour orange has been used exten-
slvely as a stock on which to bud the
commercial eitrus fruits, It was intro-
duced {nto the Gulf States by the Spapish
colonlsts for this purpose and during the
fntervening years has spread considerably
by natural seeding, us It is o very vigor-
ous tree and grows partieularly well in
low, molst ground.

There I8 a considerable qauntity of
frult from these trees which has hitherto
been of little or no use and the chemists
believe that the publication of the process
for converting the frult into Jelly will en-
able owners of sour orange trees to do
some profitable preserving and possibly
may lead to the making of the product on
a commercinl scale.

Study Is Made of Helpful .
and of Destructive Birds

HE biologleal survey has studled the
T economic statos of birds, largely
through the method of analyzing the food
{n thelr stomachs to determine whether
their feeding habits were helpful or de-
structive to wgrienlture. As a result of
this study, 11 birds were added to the
lats of bird enemies of the boll weevil,
making a total of G4 thus far discovered.

In the matter of the alfalle weevil, 46
species of birds as well as frogs, toad
and the sulamander were found to fee
upon this beetle. The most actlve en-
emies of the weevil among the birds are
the Brewer blackbird, the Western mead-
ow lark, the yalley quall, and the Engligh
gparrow. Of vertebrate enemles other
than birds, the Rocky Mountaln toad
renders good gervice In destroylng breed-
fng adult Insects In Spring and larvae
Inter in the year.

An examination of the stomachs of
600 birds seems to indlcate that birds are
of no value a8 enemies of the full-grown
range caterplllars. Mammals, particn-
Jarly the skunk, seem to be the import-
ant enemies of this pest.

In addition, the bureau made [nvestl-
gations of the economic relationships of
the birds of Porto Rico and, In co-opera-
tion with the Smithsonian [Institution,
studied the birds of Panama,

Study was given also to methods of
attracting birde and encouraging them to
bulld nests and live about human habita-
tions, A Farmers' Bulletin telling how to
bulld attractlve bird houses and attract
birds in other ways, I8 now In course of
preparation,

The burean also hag given much atten-
tion to a study of bird migration, and is
completing a bird census,

puring the vear permits were [ssued
tor {mporting 475,392 birds, among which
were 368,676 canaries, 36,760 partridges
and 4148 pheasants. There was a notlce-
able increase in the Importation of par-
tridges, as a number of states, Including
Jowa and Oregon, are experimenting in
the introduction of these game birds for
restocking purposes,

Durlng the calendar year 1914, the
Forest Service reforested 1074 acres of
burned over land In Oregon. To do this
required the planting of 600,000 trees,
1t Is expected that three times that many
will be planted out during 1916,

Careful Filtration Good to
Remove “Eels” From Vinegar

INEGAR maxers who have been

troubled with the nematode known
as “cels” have written for remedles to
the Unlted States Department of Agrieul-
ture, and in response the department’s
specialist puggests that the “eels"” may
be removed from the vinegar by filtra-
tion, as the eges and larvae and all forms
of the eel are too large to pass fine
filters, Coarse filter paper may be used
for thig or sand put In a receptacle with
a cloth or other porus bottom,

It I8 always easy to test the filters, by
saving out a little of the Altered vinegar
and allowlng it to stand for a few days,
when, If still eel-infested, the eels will
make thelr apperance.

It will be found advantageous, in ex-
amining filtered vinegar, to use gsome sort
of centrifuge, an apparatus somewhat
similar to the Babeock milk tester. In
this way a relatively large quantity of
vinegar can be qulckly tested for eels.
These centrifuges are made by & large
number of firme for varlous purposes,
and the clieaper forms, such as will be
sultable for this purpose, dare not expen-
glve. THe operation Is very slmple—di-
rections will be furnished by the manu-
facturer,

Vinegar eels always come from eggs
or laryae of other eels. These exlst in
nature in orchards, finding sustenance
in decaying fruit which goes through al-
coholle and acetle formations, as In the
case of manufactured vinegar. When the
ecls are Introduced In the manufacture
of vinegar, it is usually through the use
of rotten or imperfect fruit.

Once the eels are In the works they
collect in any part where there is suf-
ficlent stray vinegar to furnish them with
nourishment. Any erevice, even of the
most minute charaeter, may furnish them
an ablding place. Hence all guch crevices
or collecting places sliould be abolished.

It Is useless fo expect vinegar to re-
malh [rée {rom eels unléss the establigh-
ment 18 kept perfectly elean. The vats or
other receptacles In which ecls have been’
found should be thoroughly diginfected by
heat, when It {s not working, This can
be done, either by using team or bolling
water which ghould be applied coplously
through & pipe, or in case of the water,
with ladles, to all the surfaces and erav-
lees where eels might accumulate,

More Douglas fir 18 used

than any
other wood In the world.

Giant Seaweed in Pacific
Contains Very Much Potash

LL along the Pacific Coast from Mex-

feo to Alaska there {8 a vast quantity
of fertilizing material In the form of
glant seaweed known as “kelp.’” “This
material," says an lovestigator In  the
Uniter States Department of Agrieul-
ture's new bulletin (No. 160), If treated
by a process simillar ta that used to con-
vert the waste from fish canneries Into
fertilizers, will yleld a commercial fer-
tlizer of particular value because of Its
relatively large content of potash.”

Any scheme for using kelp on a large
scale as a fortllizer must be based on
some method of concentrating its valu-
able constitutents, because green kelp
contalns so much water. Investigations
feem fto show that al present, consider-
ing the economic conditlons on the Pa-
cific Coast, kelp may be best prepared
for the trade merely by drying and
grinding, :

Even wet kelp, which containg 85 per
cent molsture, containg 2 1-2 per cent of
potash, where stable manure, alfalfa and
cowpens all contaln less than one per
cent, Drying, however, Increases the per-
centage of potash to 15.8 per cent, This
commerelal product also has 1.6 per cent
of nitrogen and some phogphorus. On the
retall market of the Pacific Coast the
total value of a ton of kelp should be,
according to estimates, $22.94. In the
:nl.sstern wholesale market it should bring

Ab.

The muain fertillzers termed ‘'potash
carrlers" today used In this country are
the Gorman potash salls, Luaboratory
tests have shown that kelp I8 quite as
effective as the potash salts, and dry kelp
would enter the trade as a “potash car-
rler' to compete with the imported prod-
ucts,

Kelp has been used ag a fertilizer for
centuries In the Britlsh Isles, and has
been g0 valped there that lands carrying
kelp harvesting privileges brought spe-
elnl prices. In New England also kelp
hag been found valuable. :

Tha kelp on the Pacifie Caost differs
from the seaweeds of the Atlantic becanse
of thelr much greater size, Already this
produce of the sea gardens of the West
has been used In Alaska, partieularly in
fertilizing potatoes and on truck gard-
ens. Near S8an Pedro, Cal,, kelp has been
harvested mechanlcally and shipped in
the eorude, undried condition to the
ranclies and orchards of that part of the
state.

Bird Machine Economical of Energy

HERE Is an aerial machine far more
T ecunnmical of energy than the best

aeroplane Invented, and that is the
bird known as the golden plover. This
bird, according to the United Stutes De-
partment of Agriculture’s new bulletin
on “Bird Migration,” ean fly 2400 miles
without a stop, making the trip In not
quite 48 hours, and using only two ounces
of fuel In the sliape of body fat,

A thousand-pound weroplaune, {f as eco-
nomieal of fuel, would consume In & 20-
mile flight not the gallon of gasoline
required by the best muchines but only o
glngle pint, The fact that the serew
propeller of the aecroplane bas no lost
motlon, while the to-and-fro motion of
the bird's wings appears to be an uneco-
nowmieal way of applving power makes the
fact regarding fuel seem even more
strange.

Even the lttle humming bird can do
better than the aeroplane, for o ita mi-
gratlon across the Guif of Mexico it flies
over 500 miles in a single night, Nearly
all birds, in fact, show {n their soaring
and gailing that they are proficlent In the
use of severnl factors in the art of fly-
Ing that have not yet been magtered
elther in prineiple or practice by the most
skillful of modern aviators,

Defying Gravity.

A vulture or a crine, after a few pre-
llminary wing beats, sets It¢ wings and
mounts In wide sweeping clreles to a
great helght, overcoming gravity with no
exertion apparent to human viglon even
when asslgted by the most powerful tele-
seopes,

The Carolina rall, or sora, has small,
short wings appurently 11l adapted to
protracted flight, and ordinarlly when
forced to fly does go reluctantly and
alights as soon as possible. It flies with
such awkwardness and appareotly be-
comes 80 quickly exhansted that at least
one wrlter hag been led to infer that most
of 1ts migratlon must be made on foot;
the facts are, however, that the Carollna
rall has one of the longest migration
routes of {he whole rall family and easlly
crosses the wide renches of the Carlb-
bean Bea,

Ocean Flight Easy,

The popular bellel that blrds under
ordinary clreumstances find ocean flight
wearfsome, and that after luborlng with
tired wings across the seemingly endless
waste they slok exhausted on reaching

land, I8 disproven by facls, aecording to
the new pamphlet, [t seems rather that
the powers of locomotlon with which na-
ture hag endowed many birds are so won-
derful that under normal conditions they
can easily cross the Gull of Mexico at
{ts widest polnt and even pass without
pause over the low, swampy coastal plain
to the higher territiry beyvand,

So lttle averse are birds to an ocean
flight that many fly from Eastern Texas
to the Gulf Coast of Southern Mexlco
though this 400 miles of water journey
hardly shortens the distance of travel by
an hour's flight. Thus birds avold the
hot, treeless plains and seant provender
of Southern Texas by n direct flight from
the molst, {inseel-tecming forests of
Northern Texas to a similar country in
Southern Mexico,

Where Do Blrds Migrate?

Everybody knows that birds when they
migrate In the Fall generally “go South,"
but koowledge Is xeldom more specifie,
The department’s new bulletin brings out
the fact that while some birds go to
Florida or the West Indles or Mexico,
others, guch as the bobollnk and rice bird,
go a8 far south as Paraguay and the
gouthern part of Brazil.

Much has been learned about bird mi-

thon but much yet remaing to he
earned, and the following s one of the
moat curlous and interesting of the un-
solved problems, The chimney swift Is
one of the most abundant and best-
known birds of eastern United States.
With troops of fledglings catching their
winged prey as they go and lodging by
night in tall chimneys, the flocks drift
slowly south jolnlng with other bands,
until on the northern coast of the Gulf
of Mexico they become an innnmerable
host. Then they disappear.

Did they drop into the water or hiher-
nate In the mud, ag was belleved of old,
thelr obliteration could nol be more com-
plete, In the last week of March a joy-
ful twittering far overhead announces
thelr return to the Gult Coast, but thelr
hiding place during the intervening five
monthg g gtill the swift's mecrot,

In spite of the low rafes charged for
the uge of the forests, the Tongas Na-
tlonal Foregt {5 self-supporting almost

iwice over. Twenty-five per cent of this
focome reverts to the Terrllory for
achioole and roais, Al

Cheddar-Process Cheese
Is Better Than Ordinary

HAT Cheddar-process cheese, [ put

up In afr-tight cans, has certaln ad-
vintages over cheese handled In the ordls
nary way, ls the conelusion regehed by
tlie Dalry Division of the United States
Department of Agriculture, after a seriea
of tests which were contigued & number
of years, This method, In the opinlon of
the speclalists, seems to meet the needs
of handlers who have bLeen trying to de-
vise some Individual package for this
kind of cheese or a method of handling
that would eliminate cutting and waste
between the factory and the consumer.

As a result of the experiments it was
found that it was commercially practio
able to press the cheese tn hoops of small
diameter, cut It Into pieces of desired
weight, and seal It in airtight tin cans.
This provides a sanitary package which
keeps the cheese from exposure lo ale
or contamination, and prevenls loss of
weight by evaporation. In addition to
these advantages there is no rind, which,
of course, Is always a loss,

The extra cost to the manufacturer, it
Is estiwated, I8 abont 4 cents for labor
and cang; a part of this cost, however,
is offset by the fact that there I8 no logs
on aceount of evaporation and rind,

Cheege cured in cans has certaln points
of superlority that, hesides its cleanliness,
recommend it to many consumers. It s
goft enough to spread and when well
ripened has 4  well-developed Cheddar
flavor. If there are faellities for keeping
it eool It should prove to be popular with
camping parties and on boats.

Algo farmers who live al some distance
from stores would find canned cheese to
be convenient, as it enables them to lay
in a supply that will last nnd keep for ong
or two months in celd weather,

When cheese lg ppoked In an alr-tight
can, the formation of gas that I8 char
noteristic In- cheese ripening sometimos
canges swelllng of the can, but this does
not necessarily indlcate that the contents
are unfit for consumption.

Cheese handled in this way is as per-
{shable ns any other cheese, and should
not be allowed to stand In & warm room
too long before using; this {8 a point
which should be made clear to consume
ers, who may think that a cheese put up
in this manner will keep indefinitely. The
length of time that cheese of this kind
can be kept depends very largely on the
tomperature,

The lower the temperature the more
natural fermentatlon of the cheese 19
checked, At a temperature of 40 degrees
Fahrenhelt canued cheese probably will
remalin good for several months,

At the present time one of the large
cheesa factorles In Wigoonsin, in co-0
eration with a checse denler, 18 endeave
fng to extend |t trade in this form of
produet,

U= T
The Clever City Chnp,

1 am o Httle furmer, ‘
And a oity chap came on, i
We formed a slight nequalntance,
But not for vory long.
I kept my eyes wide ﬂslt'll

nd hin ohlect T espled,
Wis to make some easy maoney,
Which he very soon contrived,
e opaned up an of floe

Bome ronl estate 1o sell, "
And everybody he could henat,

He et them protty well, {
My neighbore out ncross the fleld,

Through him hnve lost thelr home,
And 1 am out some hundrod bones, y
Which to hlm X dbd Joan, 1
Now he's gone, the office cloaad, |
And algo my hard cash,
Ho now the kol 'l have to dig,
In Whateom County, Wash,

Blalne, Wash, ~Mri, N, J. Houxe.

('This authar certalnly tells a homely
truth which 1y applicable (o almost eve
ittle community of the Pacific Northwes

hy should thid be true? We once Knew
un rniorullnx felluw who went into g oors
taln community, bullt & shoe factory on
round glven him by the city with mon:
urnln!teﬁ by the cltfaens of the clty an
before the factory was complete he h
sold 50,000 paira of rhoos to the local me
chants and collected the money for th
Wp nlso wonder why this should be trus
Whon we undertuke to anslyaze this condle
tion, which Is not only true of the Paciflo
Northwest but of the entire United States,
we throw up our hands in despalr. Per-
haps some of our contemporaries Can eX-
plnin,—Ed,)

-————

Red alder {8 now being used to make
matches, and western juniper has been

found to make good pencila,
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2158 Third Bt, Portland, Or,
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