
Red Men of the Western 
World Had a Universal 

Language Centuries Ago
A white man who visits a foreign 

nation finds it hard and sometimes Im­
possible to make hi* most ordinary 
wants known. The red mnn has no 
such difficulty; the problem of a uni­
versal language was solved centuries 
ago by the savage Inhabitants of this 
western world.

Should an Indian from northern 
Alaska go to Patagonia, he could by 
means of this universal language con­
verse with his southern brethren al­
most us easily as he could with his 
neighbors at home. That would also 
be the ease If he visited Central Amer­
ica or met the tribesmen of our own 
western prairies and mountains.

When this language was tnvented no 
one knows, but every Indian learns It 
In addition to his own. Recently two 
chiefs o f different tribes met In the 
geographical society rooms In Washing­
ton and held a conversation that lnst- 
ed nearly three hours, and yet neither 
one knew a word of the other's lan­
guage. i

This universal lunguage Is, of course, 
made up o f signs. Pur example, if an 
Indtun Is pussing through a strange 
country and sees other Indiuns at a 
distance, he makes the "peace sign”— 
that Is, he holds up his blanket by 
two corners so that It covers his whole 
figure. The surne thought Is ex­
pressed by extending the hands, palms 
outward, slightly inclined from the 
face. Any Indian would understand 
either one of these signs.

Then there nre the ubst'ract signs by 
which the “savages" can express their 
thoughts with regard to the great spir­
it, henven, good, evil, Hfe and death, 
sickness, heulth, riches nnd poverty. 
Life Is expressed by drawing an linng- 

' inary thread from the mouth and death 
.»y chopping this thread off. Another 
ilgn of death Is to hold the tips of 
the fingers of one hand ngalnst the 
palm of the other nnd let them grad­
ually slip downwasd and at Inst drop 
hpneath the pulm. — Youth’s Com-

/Bon.

Woman a New Economic Entity
By ARCHER W ALL DOUGLAS.

M other’s Cook Book.

I  have built my house on a hill top, Its 
windows wide to the sun 

And under their sparkling casements the 
highways to liberty run;

* * *  nevei' a c<>hWebbcd corner nor a
jjAeet bid itom  the light,

, mlWls o f heaven nw«en through It 
- 4  sweeten It day nnd night, 

nbdrs o f my house stand open to the 
high and humble guest; 

w "Here they that are served- are honored, 
and they that toll are at rest.

—Elaine G. Eastman.

Food Tor the Family.
Children delight In the novelty of 

this new hreakfnst food. Grind pop­
corn through the foodchopper with a 
few rnlslns and serve as u breakfast 
food with cream and sugar. The corn 
may be freshly popped or reheated In 
tho oven.

One o f the most significant developments in modern life is the fast­
growing recognition, among both men and women, o f the distinct person­
ality of woman as a separate entity and not as a mere complement to the 
dominant sex. I t  is difficult to say how much of this is due to modern 
intellectual analysis, born o f education, which seeks to order its thoughts 
and actions on facts rather than the illusions and delusions of the past, 
and how much to economic necessity, which in this country, in especial, 
brought woman into the industrial world as man’s competitor. \\ oman 
as a worker was long known to the old world, but it was largely as a 
drudge and not as a co-worker and an active competitor, isuch partici­
pation in industrial activities was confined principally to what we are 

pleased to term the lower walks o f life.
In this country, as is the case in most great industrial movements, 

the initial impulse came from the great cities. The stress of overcrowding 
forced the needy woman to seek other channels o f livelihood than those 
o f domestic service. Also there were those original and daring spirits 
among the “ weaker vessels,”  preferring independence by their own hands 
to dependence on their male relatives, or those in quest of mere adveuture. 
who thus sought to test their own personality in competition with man.

It  is obvious enough that woman’s entrance into industrial life means 
an eutiro recasting of man’s mental attitude toward woman an attitude 
which, with only slight variations, has come down unrevised from the 
days of the elemental cave man. I t  was tinctured and softened by chiv­
alry and romance, but especially it still regarded woman largely as a 
possession, and in the last analysis inferior both physically and mentally 
to the “ lords of creation,”  though, somewhat paradoxically, possessing 
certain traits of duty, devotion and unselfishness in which her only rivals 

were the mythical angels.
None of the former Cnssandralike prophecies of woe have come to 

pass. Women have not by their invasion of industrial life made it 
more difficult for men to darn a living. It  has been lurgely a case of 
readjustment. What seems likely now iB that the problem will work out 
its own solution by each sex gradually adjusting itself to the employment 

it is best fitted for.

lugs of suit, pepper and paprika. Chop 
the peppers and onion und soak In 
vinegar one hour. Drain und add the 
remaining Ingredients. Shape like 
croquettes. Itoll In cornmeul uud wrap 
In corn husks. Tie the ends to keep 
the mixture In. Steam for three hours. 
Dry Id the oven for 15 minutes. Servo 
hot

Cinnamon Buna.
Heat a pint of milk und cool to luke­

warm, add one cupful of butter, one 
tcnspoonful of suit, one-half a yeast 
rake dissolved nnd two quarts of Hour. 
Let stand over night, then add two 
well Imuton eggs, half a cupful of su­
gar and roll out thin, sprinkle with 
sugur, cinnamon uml finely chopped 
currants, roll up nnd cut In slices, lay 
fiat lu a buttered pan, let rise for an 
hour, then bake.

Chicken Tamales.
Take three cupfuls of cooked chick­

en ment, six red peppers, n quarter of 
a cupful of chopped onion, half a 
cupful of vinegar, one cupful of fine 
bread crumbs, one cupful of tomutoes, 
ten chopped olives, one egg, senson-

Mutton and Carrot 8tew.
A small amount of meat will serve 

5 or fl nnd give them a most satisfy­
ing meal. Take u pound of mutton 
free from bones or cut It, leaving In 
small bones, In serving sized pieces. 
Brown In a little fat, udd a half an 
onion finely chopped, nnd cook until 
well browned, season and roll In Hour 
or dredge with flour. When this Is 
browned add a pint or more of finely 
shredded carrots, add boiling water 
nnd simmer for two hours on the buck 
part of the stove. A small piece of 
meat with a generous helping of car­
rots with n boiled or baked potato will 
make a wholesome niuln dish for tho 
meal.

Y O U R  M A I L

TUjLO-* ÍÍL
Bulletproof Jackets Lined With Steel.

The evolution of modern military 
uniforms and urrns bus been marked 
by a return to typos of uuclent days. 
Perhaps the steel helmet Is the most 
striking example of this tendency. Now 
a London firm Is manufacturing a 
steel-lined officer's Jacket which sug­
gests the old coat of mull, though out­
wardly It resembles nil ordinary close- 
fitting coat. It Is inserted that the 
Jncket will resist a 45-cnlIbor revolver 
at 20 yards.—Popular Mechanics Mag­
azine.

A  P E W  J O K E ©

I  .

¡ f e j

' f t

Somewhat Sarcastic.
8 iu 11 h —  M y  

wife has per­
suaded me to ac­
company her to 
church next Sun­
day,

Jones — Well, 
you have my host 
wishes.

Smith — Best 
wishes for what?

Jones — Pleas­
ant dreams.

!

Tall to the Kite.
Smith—1 lost my Identity for two 

whole weeks this summer.
Jones— How did thut happen?
Smith-Spent tuy vacation among 

my wife's relatives, where 1 was sim­
ply known as Cordelia's husband.

A Grim Reminder.
"Do you find football more exciting 

than baseball?"
“Oh. yes. Indeed.” replied the fair 

debutante. "1 don't know much about

the gnme, 'Us true, but tho sight of an 
ambulance standing near the side 
lines thrills me to the core.”

Strictly 
"It does seem 

strange,”  wild tho 
plain but wealthy 
maid, “ that of ull 
women In the 
world, you should 
love me alone.” 

"Nothing r e ­
markable a b o u t  
mutter of fact 
y out h .  Yo u  
certainly d o n ’ t 
e x p e c t  me to 
make a fool of 
myself In public, 
do you?"

Private.

Really Simple.
"Why Is It that truth will rise again 

when crushed to earth?" "Because of 
Its elasticity, of course. IVm't you 
know bow cusy It Is to stretch the 
tru th ?"—Boston Tru nscrl pt.

By DR. SAMUEL G. DIXON, 
Commissioner of Health of Pennsyl­

vania.
Do you reud your morning mall at 

the breakfust tuble? Have you ever 
used a knife or fork to open your let­
ters? It Is not uu uncommon practice, 
uud yet an uncleanly und dangerous 
one.

The post office Is essentlully a public 
utility, und It Is universally used by 
all classes of people. A common polut 
of destination muy put my lady's 
dainty note beside u dirty scrawl from 
the vilest of slums.

Millions of pieces of mall mutter are 
handled. A certain number of these 
come from people who are suffering 
from ull kinds of diseases, some of 
them loathsome uud Infectious.

Stumps und envelopes, contrury to 
hygienic rules are for convenience 
suke, frequently licked. Despite quar­
antine precautions, mull sometime* 
comes from houses where cases of 
comuiuulcuble discuses exist which 
have not been reported.

Mull bags are not subjected to regu­
lar disinfection, and arc not so cleansed 
as to rnuke them safe from the danger 
of becoming a factor lu tho truusinla- 
slou of disease.

During the recent epidemic of In­
fantilo paralysis, many of those work­
ing on the disease, formed the opin­
ion that It muy he curried by a third 
person. Is It unreasonable to pre­
sume that tho disease may be carried 
through the mull? ,

For Its Size, Sting of
Bee Is Most Effective 

Infernal Machine Known
In proportion to Its size, the sting of 

the honeybee Is probably tbe most ef-
fectlve Infernal machine In existence, 
says the Popular Science Monthly. 
The stinging apparatus Is smaller than 
that of a rattlesnake, yet a single sting 
bus been known to kill u mao. When 
we reulizc thut It U almost Invisible, 
and consider whut It cuu do, we cannot 
full to be astounded. It seems tbe 
very quintessence of devlllshness.

Tbe honeybee's sting Is compllcutsd 
— so complicated thut muuy words uud 
much Ink have been used In discussing 
Its construction und use. It Is gener­
ally conceded thut the sting consists 
of three purta, the prlnclpul one being 
u slieuth within which move two burb- 
ed lancets. Like the hurlis of a fish­
hook, the lancets arc not easily ex­
tracted from the Mesh Into which they 
have been driven. The slieuth und the 
lancets combined form a hollow tube 
through which the poison flows from 
the poison sac. Two Imlry, soft pro­
jections. evidently very sensitive. In 
form the bee when she Is In contact 
with a stingnhle object.

During the kaiser's visit to Mitau 
two Russian airmen Hew over the town 
nnd (Implied n number of bombs.

Things You May Not Know. Custom In Chinn discourages the I 
photographing of women. Industrial Illness

Mexico Is 1,000 miles long.

The word dollur was first thaler. 

Mexico hns 15.251 miles of railway. 

Earthquake* are frequent lu Mexico.

Smith college, Northampton. Mass., 
Inst year received gifts totaling <43.000.

Canada hns a herd of 2,077 buffalo, 
owned by the Dominion governmeuL

Nebraska la adspted to grape grow­
ing.

This year's strawberry crop of the 
I ’ulted States was worth <20,000,000.

Ixmdon has a famine In domestic 
servant*.

Wise and Otherwise.

Japan Is buying 40.000 tons of steel 
In Pennsylvania.

The Romlstown (N. J.) Baptist
church Is 220 years old.

Louisville. Ky.. has 708 saloons, one 
to every 334 people.

WUbraham. Maas., haa a church 
founded 178 years ago.

Lata Angeles has one saloon to < 
JM of population.

Poker keeps more men awake nights 
than brain fag.

And kissing Is responsible for a good 
deal of heart trouble.

Taxpayers do not have to settle for 
the pavements made of good Inten­
tions.

Silence la golden when a girl purses 
her llpa for the benefit of a young 
mao.

After fortune knocks at a man'« door 
he may be able to provo an alibi— 
hut what*» the uae?

Clothes do not make the man, but 
his tailor frequently give« hint as ax- 
penalve appearance.

A rivent health report, to which at­
tention Is called by the New York Med- 
lenl Record, estimates that there nre 
from 25.00fi.000 to ,10.000.000 of Indus­
trial workers In the United States and 
that each one of these loses from eight 

' to nine days' work a year from Ill­
ness. It proceeds to show that this 
would make an annual loss of «00.000 

j years nnd this could make an economic 
loss of <300.000.000, supposing the 

i workman's average pay was *50 a 
month—a very low estimate. In many 
cases Investigated among Industrial 
workers It has been found, says the 
Record, that disease has been the re- 

1 suit of neglect of personal hygiene 
rather than of Inattention to any sani­
tary precautions connected with the 
particular occupation. It Is held that 
the fundamentals of hygiene should be 
taught In the home ami In the school, 
and that when wc consider that about 
one-third of our school children be­
come Industrial workers the Import­
ance of Including personal hygiene In

'every public school curriculum '---- rart
‘ evident

SMALL BUT HANDY CUPBOARD
Easy of Construction and Perfectly 

Suited for the Purpose for Which 
It Was Intended.

I.nst full when I found our house 
was too cold, writes a correspondent 
of Farm Progress, I concluded to close 
the sitting room und use the diping 
room for thut purpose, too. In order 
to keep It In order and be convenient

MINERALS IN FOOD VALUABLE AS GREEN FODDER

ABSOLUTELY NECESSARY FOR 
PRESERVATION OF HEALTH.

Physical Ailments Sure to Result 
When They Are L a ck in g— Serve 

Fruit, Vegetables, Milk and 
Eggs Liberally.

Prepared by Laura Breeze o f  the De­
partment o f Farm ers ' institutes o f the 
university o f Wisconsin.

Completed Cupboard.

for tne I had my husband niuke a small 
cupbourd ubout four feet high und Just 
as wide us u cracker box.

He fitted three shelves about eight 
Inches wide uud eight inches upurt, lu 
the top of the cupbourd. This 1 plueed 
In one corner of the room, using the 
wull for u buck. I painted It to match 
my woodwork. I covered u cracker 
box with cretonne uud placed It In the 
bottom. I set pictures ou top of the 
cupboard. The shelves I used for sew­
ing urtlcles, muguzlues, school hooks, 
etc. The box held my mending und 
unfinished articles of sewing.

TRY THIS CREOLE RECIPE
Chicken Saute That la Declared to Be 

Delicious by Those Who Have 
Partaken of It.

Take u nice, tender chicken, wash 
nnd clean thoroughly and cut into 
small pieces ut the Joints. Separate 
the breust from the back and split It 
first down the center through the boue, 
and once again crosswise, and season 
the whole well with pepper nnd salt. 
I'ut one and a half tublespooufuls of 
butter Into a stewpan und when It has 
melted udd the chicken. Let this 
brown for a good five minutes, then 
ndd one u half good-sized onions, 
sliced, and let these nicely brown, 
being careful not to let them 
burn In the least. Add one tablespoon­
ful of flour nnd let this brown. Then 
add three large fresh tomatoes (or one- 
fourth can of tomutoes) uud let these 
brown. Cook very slowly, allowing tho 
mixture to simply simmer. Add one 
tublespoouful of chopped parsley, one 
teaspoonful thyme, one buy leuf uml 
one clove of garlic finely minced. Stir, 
cover and let the whole smother over a 
slow hut steady fire. The tomatoes 
will make sufficient gravy ns yet. If 
you have sweet green peppers, add 
three, taking the seeds out and slicing 
very fine and stir well. Let all smother 
gently for 20 minutes at least, keeping 
well covered and stirring occasionally. 
Then add one cupful consomme If you 
have It, If not, one cupful of hulling wa­
ter. Let It cook again for a full half 
hour, very, very slowly, over u very 
steady fire, nnd season again to taste. 
Cover ten minutes more nnd serve hot. 
The above Is very much esteemed ns a 
famous New Orleans dish.

Chicken s La Dixie.
The following recipe Is not n widely 

known one, but It Is nn excellent dish 
nnd can be served at very short no­
tice :

Chicken n In Dixie— Take two -fHt 
slices of hum and place In frying pan, 
(hen cut a spring chicken in quarters 
nnd fry on ham. When nearly brown 
add one-half cuu of sugur corn, sea­
son with suit, paprika and n pinch of 
grated nutmeg. Pour over whole 
enough cream und tomato sauce to 
cover. Put In oven for about ten min­
utes nnd serve us chafing dish.

Orange Jelly.
Two tublespoonfuls gelatine, one- 

half cupful cold water, one and n half 
cupfuls boiling water, one cupful 
sugar, one and u half cupfuls orunge 
Juice, three tublespoonfuls lemon 
Juice.

Souk gelatine In cold water, dissolve 
In the boiling water, add sugar nnd 
fruit Juices; serve with whipped 
cream. Very nice.

Some of the physical ailments result­
ing from mineral starvation are rick­
ets, scurvy, pellagra and anemia. An 
anemic person hus weukeued vltulity 
und resisting power, and Is, therefore, 
u prey to colds, grippe nnd fevers.

The foods rich lu minerals are vege­
tables und fruits, breads und cereals 
made from whole grains, eggs, milk 
uud the uutural rice. In the milling of 
the white flours, cornmeul, some out- 
uieul and most cereals, the parts of the 
grains containing the greutost amount 
of mineral substance ure eliminated, 
consequently their value as sources of 
mineral foods Is reduced.

The housewife, however, can ahvuys 
supply her tuble with fruit, vegetables, 
milk and eggs. There t re such numer­
ous ways of serving these foods thut 
their appearance on the table should 
never become monotonous.

The following recipe offers sugges­
tions for un attractive way of serving 
cabbage, the mineral content of which 
Is very high;

Imperial Cabbage.—One medium­
sized heud of cabbage; two carrots, 
pared; two potatoes, pared; one cup­
ful of cooked meat or chicken (or more, 
if desired) ; two teaspoonfuls of salt, 
one smull onion, one-fourth cupful but­
ter, melted; u little pepper.

Remove decayed leaves of the cub- 
buge; form a basket of the head by re­
moving the center and allowing two 
luyers of the outside leaves to remain 
uttuched lo the core. Crisp the cub- 
huge by allowing It to stand iu cold 
water. Drain well.

Put the cabbage removed from the 
center, the carrots, potatoes, onion 
und meat through the food grinder, add 
butter und seusoulng. Mix all well, 
und fill the cabbage with the mixture. 
Tie the leaves In place over the 
stuffing with n clean string, and pluee 
the cabbage In a tightly covered bak­
ing dish und bake ubout one hour. 
There will be no need of uddlug water, 
us there Is sufficient moisture In the 
vegetables to steam them.

Apple and Rice Pudding.
Peel small, fast apples, core and put 

them In a baking dish. Have ready 
one cupful of boiled rice, mix with It 
two cupfuls of hot milk, Into which 
has been beaten the yolks of three 
eggs and one-half cupful of sugar. 
Stir In one-hnlf cupful raisins, some 
strips of citron and, If you wish to, 
one-half cupful blunched almonds. Put 
one teaspoonful of sugnr Into each ap­
ple und pour this mixture over them. 
Put In oven, covered, and bake until 
the apples are tender. This pudding 
may be frosted with the whites of 
eggs or served with whipped cream.

Apple Dowdy.
Cut up apples In pudding dish In 

quarters (In eighths of apples nre hard), 
vprinkle about four tublespoonfuls of 
tugar over the apples, n few drops of 
ienion extract nnd some bits of but- 
'er. Add about a tublespoouful of 
»uter. Muke nice piecrust and cpver. 
Inke about one hour Eat hot Ivlth 
shipped cream flavored with vanilla 
ir  nutmeg. Fill dish quite full of ap­
ples, ns they shrink In cooking. Can 
bake this Saturday nnd warm over In 
wen on Sunday.

Hint on Broiling Fish.
Has anyone ever tried broiling fish 

on paper? Some call It pnn-bolled. Ev­
erybody knows how fish sticks to 
broiler pnn or any other receptacle It 
Is cooked In, no matter how well 
greased. Cut thick brown paper, two 
inches larger than pnn, so It will set 
well upon the sides nnd ends; butter 
nnd lay fish on; place pan In broiler 
pun and set quite close to gns. It 
will cook und brown deliciously and, 
best of nil, leave your pan clean.—Bal­
timore American.

Opinion of Sijwers of Sudan Grass Is 
That It Will Largely Take Place 

of Miliet and Sorghum.

Most of the earlier accounts of Su­
dan grass fulled to make clear thut 
this new crop Is nothing more or less 
than u fine-stemmed, nousaccharine 
sorghum. It hns most of the charac­
teristics of the ordinary sorghum, nnd 
Its requirements as regards soil uud 
climate ure similar except that the Su- 
dun grass differs from sorghums by 
maturing curlier und having such flue 
stems thut It Is readily cured Into 
hay. .

Experiments made at the Kentucky 
state station In 1915 produced a crop 
of eight tons per acre of dry hay In

Sudan Grass In Texas.

two cuttings. This exceptionally high 
yield wus made possible by unusually 
fertile soil and good culture. The 
plots were drilled ubout the middle of 
May, using 20 to 25 pounds of seed to 
the ucre, seeded with nn ordinary 
grain drill.

The first crop was cut when the Su­
dan grass was fully heuded,* and the 
second crop in time to avoid the first 
frost.

Where Sudan grass hus been grown 
for two or three years it Is the opin­
ion of the growers that It will largely 
take the place of millet und sorghum 
for fodder purposes, and also be valu­
able ns n green fodder to cut for sup­
plementing pasture.

SELECTION OF CHOICE SEED
Crops Don’t “ Run Out," Say Experts 

at Ames— Fanning and Grading 
Are of Importance.

The old Idea thut farm crops “ run 
out” muy sufely be looked upon as a 
humbug, say the farm crops men at 
the Iowa experiment station at Ames; 
that Is, If reasonable cure Is given to 
the selection of good seed and proper 
methods of soli culture each year. 
Under careless munugemeut, of course, 
crops will deteriorate the same as an­
imals or men.

If, due to careless handling, farm 
crops do run down or "run out," the 
best thing to do Is to run them out. 
Dispose of the poor stuff uud make a 
fresh start with good seed from the 
farm of a thrifty neighbor. Then 
keep the seed good.

With tests of hundreds of varie­
ties of different classes of crops at the 
experiment station at Onturio, Can­
ada, Ames and other places, where 
reasonable attention was given to fan­
ning nnd grading seed each year, cases 
of “run out" are practically unknown. 
This hns also been the case on all well- 
managed farms, also.

With proper management und nor­
mal conditions the seed grown on the 
farm should always be the best seed 
for that farm.

AUTUMN DEMAND FOR CELERY
Tendency to Rush Product to Market 

Before It Is Well Blanched— Losa
in Trimming.

Tea Roll*
Dissolve a yeast enke and one table­

spoonful of sugar In one cupful of 
milk, then ndd two tablespoonfuls of 
lard or butter malted nnd a half tea­
spoonful of salt. Beat until smooth, 
by adding four cupfuls of sifted flour, 
and h little more milk If needed. Knead 
thoroughly, roll out and shape into 
rolls. I’lace In n greased pan. and le t , 
rise for ubout two hours. When light, j 
bake In a hot oven ten minutes.

Red Peppers Stuffed With Cheese.
Drain a few canned red peppers and 

stuff them with nicely seasoned cot­
tage cheese to which a few chopped 
nuts have been added. Allow to re- 
main In o cool place for half nn hour. 
These red peppers ure delicious sliced 
nnd served on lettuce leaves.

Combination Pie.
Line n pie plnte with rich pnstry, fill 

with n cupful of rhuhnrb and one of 
strawberries nnd one of sugar. 
Spr'nkle with n bit of flour, nn It Is 
very Juicy, put on the second crunt and 
bnke until brown. It's a dandy pie.

Mountain Muffins.
Tour one and one-fourth cupfuls of 

scalding milk on one cupful of white 
Indian cornmeul. cover, let stand ten 
minutes, ndd oue cupful of cold boiled 
rice, mix. add one cupful of fo u r ‘ 
mixed with three teaspoonfuls of bak­
ing powder, two tablespoonfuls of su­
gnr, one tenspoonful of salt, two well- 
beaten eggs, two tablespoonfuls melt­
ed butter. Beat hard. Bake In greased j 
muffin pans In a hot oven.

The bracing fall weather will stimu­
late the demand for celery. At this 
seuson when It Is selling readily at 
good prices, there Is a tendency to 
rush celery to market before It Is well 
blanched. This Is a mistake, because 
It necessitates severe trimming at the 
market end, and the product goes to 
the cheaper trade. To catch the best 
grade, celery must be fully blanched, 
clenn and well trimmed.

"Handling” celery should be finished 
promptly and the rows ridged as fast 
ns possible. If the jpil Is allowed to 
get Into the hearts of the plants It 
will cause rot. Celery Intended for 
storage should not be ridged. In some 
quarters there Is a prejudice against 
blanching celery with boards. It la 
claimed thut blanching with earth 
makes it crisper and gives It a better 
flavor. Just the same, much of the 
product grown In various parts of the 
country Is blanched with boards, and 
it sells for top prices, too.

PLOWING HEAVY SOD GROUND

Removing Stalna From Marble.
Apply with a brush a paste com­

posed of equal parts of soft soap, 
quicklime and caustic potash and 
leave for several days. Then wash 
the paste off and dry and polish the 
marble with soft cloths.

Heavenly Hath.
Three quarts red currants, stemmed ; 

one quart red raspberries, three pounds 
white sugar, one pound seedless raising, 
three oranges, peel and chop all 
fine. Boll all together until thick. 
This Is delicious with meats.

Bread and Prune Pudding.
Soak a pound of prunes In warm 

wnter all day. Butter n baking dish 
and put In a layer of stale bread cut 
In thin slices nnd buttered a little, 
then a layer of stoned prunes, and so 
on until the dish Is full, the last layer 
being bread. Beat two eggs with one- 
quarter cupful of sugar, add a pint of 
milk, pour over the prunes and bread, 
and bake one hour.

Much Time and Hard Labor Saved by 
Doing Work in Fall— Keep Sandy

Soil in Grata.

Swiss Salad.
Mix one cupful of cold cooked chick­

en cut In cubes, oDe cupful of chopped 
English walnut meats, one cupful of 
French peas, one cucumber pared and 
cut In cubes. Marinate with French 
dressing, arrange on serving dlsb and 
garnish with mayonnaise dressing.

Heavy sod ground should be plowed 
in the full, this saves much time and 
hard labor fn the spring. Sandy and 
gravelly land and steep fdllsldes, liable 
to gully badly, should be kept In sod 
and only broken up when the grass Is 
run out. Lands of this character 
should be plowed In the spring, har­
rowed as fast as plowed and planted. 
Give thorough culture during the sum­
mer. and as soon as the crop Is har­
vested drill In the grain and seed to 
grass and clover, so as to have a heavy 
growth of grain and grass before win­
ter sets In.

To Avoid Chapped Hand*
After having the bands In soapsuds 

wash them In vinegar to make them 
soft and white and prevent their ehap-

Good Fudge.
A few drops of ntolnsses In your 

fudge will prevent It from getting 
sugary and Improves the flavor. To 
get the best results every ingredient 
should be accurately measured .

Fix Up Cow Lot
Nobody like« to walk about In mud 

and filth while caring for cattle. With 
a little work and small expense the 
cow lot can be made a better place te 
go lata

FAITH IN GOOD ROADS
C O U N T Y  S P EN D IN G  $200,000,000 

YEARLY ON IM PRO VEM EN TS.

Ratio Expected to Be Double That
Amount in Next Decade—Govern­

ment Won’t Aid Community 
That Doesn't Help Itself.

____ v*
The country is now speudlng well 

towurd <200,000,000 u year us rural 
roads—perhaps twice what U was 
speudlng for that purpose tea years 
ago. Fulth In good roads probably 
Increased during the decade lu sa 
even greuter ratio, und It will he sur­
prising If tbe expenditure tcu years 
hence Is not double <200,000,000.

This Is mululy, of course, au effect 
of the motor car; but a lot of people 
misjudge the motor cur because they 
forget—or do uot know—that la ill 
the more prosperous rural regions a 
gasoline vehicle nowadays Is je«t 
ubout us stuadurd an Implement ee a 
mowing machine. The day has lost 
gone by when good roads agitation 
could be discredited by ascribing It ro 
bloated urban plutocrats who wanted 
to ride comfortably.

By an act thnt became law last 
month the federal government pur­
poses to contribute $75,000,000 for 
good country roads used by the postil 
service, sharing the expense equally 
with the states or other local units. 
The work is to be done on specifica­
tions approved by the department of 
agriculture, duly Inspected and ap­
proved.

The federal government ought to 
contribute, for highways are a legiti­
mate national luterest. Under this 
law it helps no community that does 
not first help itself. Its parttclpatloa 
will tend powerfully to standardise 
road building and to distribute the re­
sults of experience; so It should tend 
to give a better quality of road for no 
greater cost.

Twenty-five years ago any given so-
called public highway was usually the 
exclusive affair of a board of super­
visors or commissioners who rultd 
for n year over a territory three or 
four miles square. I'resently the coun­
ties came In ; then the states; now the 
federal government—which Is as It 
should be.—Suturduy Evening Post.

LARGEST H0T1 
w e s t r e o f w e
REDECORATEDi

550 
ROOMS 
♦ Ibv
DAY-UP I

NewHou
SIXTH AND 1

Four Blocks from Unii 
ounatfement. All n 

SPECIAL RATES B̂  
Kates 50c. 75c, 3

SH IP
V*
Po

to the Old Reliable I 
recurd uf 45 years of 
be assured of TOP

F. M. CR
45-47 Front Street

AUTOMOB]
The school where yoi 

must be practical and t 
perience. The Portlar 

T. M . C. A . AUTOMOBILI
Address The Registr; 

and get an Illustrated 
piete details of COST, 1

For Real Musical Instru 
Made to see how good th 
they will bring. Violin, 
Ukelelc. Slogan- " I f  y 
than any. send 'em back 

I  81» Lab be Bldg., 227V4 V

WHITEWASH OF HIGH VALUE

O
Oregon V
moved to 333 
land. Ore. I 
in the North 
specialty. I

Government Standard la Very White 
and Will Laet Well When Deed 

on Outalde Jobs.

Following Is the well-known stand­
ard recipe for "Government White­
wash Slake one-half bushel fresh 
lime with bolllDg water, covering It to 
keep In the steam. Strain llqnld 
through a fine sieve and add seven 
pounds of fine salt, previously dis­
solved In warm wnter; three pounds 
of ground rice, boiled to a thin pasts 
und stirred In, boiling hot; one-half 
pound bolted gliders whiting; one 
pound white glue, soaked first In cold 
wnter until swollen, then carefully 
melted over fire. To this mixture add 
five gallons ( f  hot wnter and 1st ft 
stand covered a few dnys.

A pint of the whitewash will serve 
to cover nearly a square yard. It tl 
very white and will last well wiea 
used ou outside work.

Tales Wor
In her draped 

the amateur pal 
hands for a charit 
ent was a fair mi 
patiently to hear 1 

“Ah,” said the 
Impressiveness, “ I 

|  that you are goin* 
"How wonderfti 

with a blush.
“And,” went on 

of acerbity in hei 
you are engaged t 

"It ’s perfectly at 
girl. “How can yt 

“By the long stu 
the evasive reply.

"But surely the 
aannot tell you thi 

“Who said any 
retorted the sibyi 
"You are wearin 
ring which I reti 
three weeks ago." 
ger.

HANDY HOG SHIPPING CRATE

Him 1
A lady stopping 

Pacific coast rani 
morning of her ar 
much surprised w 

|opened the door t 
pushed the bt 

| a maid,” she said i 
under the bed coi 

"Yes,” the little 
I she.”—Facts and

Timber Used in Construction Shoald 
Be Southern Yellow Pine— List 

of Material Needed.

"Whom Is prel 
mourning for?” 

“Nobody that I 
I In black for her h 
American.

A strong shipping crate for hogs l! 
an ensy thing to make. It should be 
well built of southern yellow pine. A 
neatly built crate, a shipping tag bear-■ 
Ing the shipper’s nnmc and thnt of his | 
farm often will aid In selling stock.

His First I 
Maud—The you 

performed the 
dreadfully flustere 

Ethel—Mercy, y 
the bridegroom an 
the bride.—Boston

Not Aftei
“ I like to hire f 
“ Have they ing 

| possessed by city 
“ I don’t say ti 

I never seems heavj 
to them.”—Louisv

Hog Shipping Crate.

In case the shipment Is to be i  loot 
one, wire u pan of water In one cor 
ner. ,

Material for crate, 2 feet wide, fl 
feet loug and 3 feet high.

1—1 by 12, for bottom end boari; 
1—1 by 1—6— 18 uprights and opealni 
end ; 3— 1 by 16—10 sides and clos 
end ; 2—1 by 12—10 floor and bottoni 
side boards ; 1—1 by 0—8 cleat*.— 
Farm and Home.

Lysand
Lysander, a 

I hand, was tell
■ neighbor, and a 
Ithat the wife ( 
I ployed him wai 
I any use.”

"This very n 
I said to me: ‘1

■ how many pan* 
lmornin'?' I g« 
I had no occaslot 
Isays she. ‘that 
Itysixth.’ And 
led mad I jest 
land went to w
■ fast."—Every bo

SMALL TRACTOR IS FAVORE! W H Y

Profitable Implement If Enough Land j 
Is Cultivated to Use It Econem- 

ically, Say Usera.

INV7
The farm tractor Is generally • 

profitable Implement If enough I*a4 
Is cultivated to use It economlrally- 
This Is tbe opinion expressed by three- 
fourths of the two hundred tract* 
users In Illinois to Investigators f *  
the United States department of "<f' 
culture. About one-third of the me* 
In this list Increased the acreage, "• 
an average 120 acres to the farm, »r 
ter buying the tractors and flndltl 
thnt they did not have room tc n* 
them to the beet advantage.

The Phillip« Syste 
thetic nerve-waste. 
Disease, is without i 
waste of vital ene 
▼ital forces and trar 
bein* It is the sc 
nature's law-assistii 
own way. The man 
^tored to health by 
ity. For full parti«

DR. R. f i
ALISK

Portland ,

Draft of Farm Machinery.
It Is estimated thnt where ftjwi n*j 

chlnery R> not kept properly InhrlcaW*
the draft Is Increased 20 per 
Which Is cheaper—a fifth more b o j  
and tractor power, or a little <■• 
grease?

* T  W r lrw  Str-m fron 
* 4  s w  th* plomb*: 
d * T  r o a r  n « * d * .  W «

Cover Farm Im p lem en ta
There ere e number of farm ,

b**t. W * actually m  
••At. AU roods ru *r 

Northwest headquj 
ftw t ra »  and Fuller A

menta
r  BIT "  UUU1UV* va - — -  -  -

_____ that you are through w ith *
another season. Get them under 
at once and give the pollabed rijs 
part* a good coatlnf f t  #1 R-*

IT  ARK -1
tig T I M  S4TM4.

P. N. U,


