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UT MR MERELY SMILES PrvIMGLY
WHEN SOME LOAFER HOWERS GRCUX
TH PAPER 1S LATE, OR A COUPLE
OF LETTERS ARe MMIDOQ
SOME TRIFLING ITEM
IS oraivYED
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SANITATION PAYS
CHICKEN RAISERS

Miinols furmers, who took blg strides
toward wore profitable pork produe
tlon by ndopting swine saonltation, are
now fnding that sanliation poys Just
us well around the chlcken lot us it
dows with plgs. To further the ldea,
poultry specialists of the college of ag:
srleulture, University of Hlionols mapped
out u workable wystom of poultry sun-
Itatlon  and  alrondy wany chicken
ralsers of the stule are profiting as
result of it

There's the case of 11 A, Barker, a
Grundy county farmer, for lustanee,
who took up the pouitry saultation
Idea and thereby put a stop to the
benvy losses which he had been taking
| A% A rosult of tapeworms and otler
poultry parasiies and diseases.  Ln
connectlon with the sanitation system,
Barker yurded his old bens for the
first thme this past year and as a re
sult the egg production of the fock
was twere uulform throughout the sum-
wer than 10 had been o previous
yoeurs, due to the fuct that the hens
were unlformly fed. Under this plan
they always hud sccess to mash but
were oot allowed o overeatl on grain,
Barker bas co-aperated with the ngel
toiturnl college In Ita poultry fock
record project for three yenrs.

In putting the poultry sanitation
plan lute priactice on his furm, Barker
bad his fock tested for tuberculosis
It also was pronounced free of bacil
lury white dinrehea, one of the warst
of the many chick disenses, The old
yard where most of the chlcks had
been ralsed before was turved Into o
garden and the chicks this past year
ralsed on fresh ground which wus
sown to onts and rape. Durlng the
summer the rape provided stiade s
well ns green feed. A movable brood
er house was uwed,
| QL Wilke, 8 McLean county farm
er, 18 wiother Hllnols poultryman who
Bas profited as a resull of following
w deflalte systom of poultry sanitn
tlon,

Wilke, who s co-operating with the
extension service of the ugricultura!
college In keeplng records on  bLils
chickens, took of & bhatch of 487
chicks In March and placed them on
clean ground where no ehicks had
ever been rulsed before, The ground
happesed 10 be b # corn fHeld. In
e with the sanitation systea: which
he wan practiclug, Wilke used oy
| able brovder bouses. No signs of dis
vase shiowed ap o (hese chicks through
out the entlee season and 100 pulleis
were taken from the bunch aod placwl
In winter quarters. They were plump
aud ready o lay

Wike's experiences with o bateh of
April chickens which were raiwed the
old way nre a striking contrast to the
results which he obtaloed under the
sanitation plan. There were 1002
chicks ln the hateh that eame off In
April They were ralsed In  old
chicket yards where hens hnd run be
fore aod where chicks hnd been raised
In previous years The result wos
that one disense plone, cocoldlosls,
wiped out 25 per cent of the chivks
Roup lollowsd as 8 result of the weuk
ened condition of the stock

Feeding Soaked Bread
Is Dangerous Practice

There s danger In fording souked
bread to pouliry, secording to & writer
In an exchinnges, Sosked beead, he
says, 1s one of the worst things one
can feod ponltry, either young or old
ms ukumlly fed, but there Is & way of
feeding stule brend that transformas it
futo one of the best and chompest
poultry foods,

To do this cut the bread luto slices
nnd dry It over a stove oF in the oven,
autll It 18 dry evough to ernck; put
the bread In n pull, or stoul box, and
chop It up with n spade

When ready 1o feed, put & quantity
of this In n pall, cover with hol water
and pour water off in about one mine
ute, then mix lo enongh mash so that
It will erumbile, For summer or win
ter foeding this cannot be bowten as an
The Nner pur-

| tieles of bresd left la the bottam of

the hox when chopplng up the bread
muke an execellent food for small
chicks and may be fed dry.

High Egg Production

In cold, severs mid winter wenther
the winter-egg man glves atiention to
keeping hls poultry house properly
ventilnted, as he knows from past ex-
perlenice that cold tempernture nnd
molst atmosphere do not go well with
winter egg production. Too frequent
Iy, as eold wenther eomen, the poultry-

| man beging (o close the windows at

night and pull down the curtains,

| which nll goes 1o make mattors worse,

inil cnuses marked decrense In egg
fow.

Mating the Flocks

When mating the flocks, allow § te
10 henw of the beavy breeds, such s
Brabmus or Langshuns, 10 to 12 fe
mules of Ameriean breeds, such an
Plymouth Rocks and Wyandottes, and
12 1o 15 henn of the Hght breeds, an
Leghorns and Aneonns, to ench mnle,
| Cockerels will enre for more heus than
ek and fower males idre necessury
If the flock enjoys free ringe. Py
muy bo saved for hniching and will
generaily bo found fertile two duys
| ufter the mules wre Introduesd.
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Ho long ws men shall be on earth
There will bs tusks for them

to do,
Bome way for them to show thalr
worth,
Eacn day shall bring its probe-
leiin new
And men shall dream of mightier
eviln
Than ever have been done be-
fore
There ntuan shall be human
nesiln

For men to work and strugile
for. wNdgar Gusst

EVERYDAY GOOD THINGS

For a luncheon dish sealloped corn
makes 8 most tasty one. ‘The follow
lng In nn old dish

Corn a la Southern—
To one cun of corn add
twa well-beuten eges, one
teaspoonful of salt, one
elghth of n tewspoonful
of pepper, one-hulf tea
spoonful of sugar, two
tablespoonfuls of butter
atd one pint of sealded milk
Into n buttered buking dish and bake
In n slow oven untll firm.

Corn Oysters.—Hent (wo eggs, uidid
one ean of corn, one teaspoonfol of
buking powder, one tublespoonful of
bulter and onehulf cupful of four,
seuson with salt and pepper and fry
on n hot greiddle In small spoonfuls,
Nice served with chlcken or squab,

Mock Crab,—Melt four tablespoon

| fals of butter, add one-half cupful of

| and mdd the stifly heaten whites, pour |

Hour mixed with one-half teaspoonful
of walt, threefourths teaspoonful of
mustnrd, one-fourth  teampoonful  of
puprikn; when well blepded pour on

gradually ote and onehalf cupfuls of |

ik, Bring to the bolling point and
add one ean of rom, otie exg slightly
beaten, three teuspoonfuls of worces
tershiire satiw, Turn loto g battered
bukilug dish, cover with eroutons and
bake untll the croutons nre brown,

Fried Celery, Tomato Sauce.—Wush
and serppe celery, ent lnto theesluch
lengths, dip Into batter und fry In
deep fal.  Diraln on brown paper and
perve with tomato sauce. To muike
batter mix onehalf ecupful of Mour,
obe-fourth teaspoouful of salt, n fow
gralns of pepper, onethind of a cup
ful of milk wnd one egg well beaten

Cooked evlery served with choese
and white sauce ax an escalloped dish
mnkes i good hot dish for luncheon or
pper

Baked Chestnuta, —Hemove  the
shells from w plit of chestnuts, put
Into n baking dish and cover with sea
soned chlvken stock
keeping covered untll nearly dotie

Turn |

Pake untll soft, |
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Little Pollyanna
Saw Bright Side

B G writes In great dejection;
"Thera Is nothing o life for me now
tince the shattering of my Hrin b
lef that movie serlnls never end. |
huve Just withessod the tenth and lant
Installment of a thriller, and the de-
nouement Is, | think, worthy of note,
The sluter of the villaln, whe eownpll-
entes the plot drendfully by belog the
foest litle woman tn the waorld, rides
up on hor galloping steed to the seene
of n bloody combut between the hero
and the shumeless ruscil, but enly our
bero 1e visible, Bls head bloody but
unhawed,

“Where," pauts ahe,
brother ¥

“Our hero walks with bowed head
to the edge of the olif, and points to
the ledge below whers the villuln Hes
crushed to & pulp

“TOh, well” says our little Polly-
anna, ‘he wias only my hall hrother,
anyway. "—Kansan ity Tines

‘where Ia my

Culticura tor Pimpiy Faces
To rewove plinples aud blackheads
| Mmear them with Cuticurn Olatiment,
Wush off ju fOve winutes with Cutl
tura Honp and hot water. Once cloar
keop your skin clenr by using them for
dully tollet purposes. Don't fall to -
!elude Cutleurs 't'ul-um Advullun-l.

Bolo.na Duﬂwcrl Art
Pologna, Italy, kept quiet as long ae
It eould while ether vities discoversd
works by old masters, Now Wt an-
netmees that It hes uocoversd o panel
| by Michelnngelo that represents  Be,

| Anthony whipping  himself in  the
widet of hellish monsters, Experts
provounce It authentle,

Dr. Poary's “Dead Whot™ not T
Werens o Tapewsrm  bul clnu wut The

Tucus (8 -m-. they breed and (enes up the
dnes it av

Bolied Chestnuts With Sauce.—lle
move the hard shelis from the nuls,
blanch them in bolling water ten min-
utes, then drop thets in eold witer sud
rab off the trown skins.  Drop the
blanched nuts Inte rapldly bolling wa
ter and cook untll tender when plerced
with a fork. Draln and let steam over
bolllng water untll the sauce |s made.
Serve with u rich white sauce or »
drawn butter, or a Hollnndalse

More Goed Things

The following is & delicions way of
serving chicken: Dress the tllhhn
and  cutl  Inte  serving
weed pleces, stew until
tender,  If the ehilcken In
tough add two table

when It In cooked. Add
sult, four or five whole
cloves nnd  peppercoms,

of milk nod one-half cup
fol of eream. When it bolls thicken
with a tblespoonful or two of four
stirred smooth with eold milk, Pour
over well baked baking powder bis
cults wplit and bultered and placed
on u hot platter,

Parsnlp Puff —Boll parsolps unthl
tender, put through n sleve, add a
tablespoonful of butter to each cup-
ful of pulp, seasot with salt and pop-
per. Beat two egg yolks, add to one
fourth cupful of white swuce, eool,

Into n well buttered baking dish and
sel lnto hot water ;

Anothar Way With Parsnips—

| Clean the fresl vegetables and cut inte

nurrow sirips, put on o cook with
tnblespoanful or two of botter for
ench pint of slleed pursnlps, add no
witer, cover tghtly nnd steam, eook-
Ing carefully untll tender. There will
be molsture enough In the vegetable to
keep from burning, When tender add
salt and pepper sod stie untll Hghtly
browned,

Spanish Cream.—~Dissolve two table
spoanfuls of gelutin in one-half cupful
of cold water, Crenm the yolks of
two oggn with one-half  cupful of
sugar. Pour over these the gelatin,
stirring all the time, adding u pint of
hot milk.  Add n plneh of salt and
finvor. Put buck In n doubls boller
and cook an thilek an bolled eusturd,
Cool and fold In the wtiMy beaton
whites of two egge.  1Put Into a mold
and set away (o chill,

Dumplings~Tuke onn beaten egg,
one cupful of buttermilk, one-half ten-
spoonful  of salt—If  buttermilk 1n
wweet ndd no sodn, If wlightly seur
add a ploch of sodu—flour to make u
drop batter, ndding two teaspoonfuls
of baking powder. Drop Into a hm
slew of meat or ehicken and cover yt
onte; cook from elght to twelve min-
utes, according to size of the dumg
Hngs,

A dellcloun frosting for any plain
onke In 0 bolled fronting to which o
letle erenm, chopped nuts und ralsing
are ndded,

Nerese Magwest I

spoenfuls of vinegar |

a bay leaf, two cupfuls |

bake outll hrown, |

T!u Cat’s Out

Sister—P'eter, what do you mean by
coming In here ke that?

Peter—I Leard mother say you had
heen finhing fur Mr. Waverly a long
thme, und [ just wanied to see if thut
wis a fishing smnck | board, —'amsdng
Bhow, l.umluu

} It 18 not alwayn the head of the fam-
| fly that foots the billa

Waller—""What's the madtar, Misiar, yon
lonk as ihosgh yuy weret't snjuying your

Toud. ™
rimer—"1'm ou-rl It well sneeph, only
I'm thinking huw | ot paftar will Indi.
peatlon afterwarda Iuh T ool wal everys
Uiing | want s dther folke fa™
Waltar—“May | suggest the use of
GREEN'S AUVGUST FLOWERD™

A Blessing fo (hase with weak
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