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FOR D A IR Y  H E R O
ding Is Weather-Tight and 

Well Ventilated.

IVIDES AMPLE SUNSHINE

ctur* SC by 116 Feet Accommc- 
t e t  42 Mi lker s ,  T h e i r  Ca lve s  
and W inter’s  Supply of Feed 

for Animals.

By WILLIAM A. RADFORD.
W illia m  A. R a d to rd  w ill a n s w e r

___ 1  l i v e  ad v ice  F R E E  O F
on all M uecta p e r ta in in g  to  the 
of building w o rk  on  th e  fa rm , fo r 

I of this p a p e r  O n a c c o u n t of 
i « v a r i a n c e  a s  E d i to r , A u th o r  a n d  

lufacturer, ba Is, w ith o u t d o u b t, th e  
st authority o n  a ll th e s e  su b jec ts , 

all Inqiirles to  W illiam  A. R a d ­
io .  18« Pra ir io  av en u e , C hicago , 

and only ta c lo so  iw o -c e n t s ta m p  fo r

observation of labor on the farm 
ne of the modern farm er’s g reatest 
bleats. Farm  labor lias followed 
er labor upw ard In cost, and a ma­
ty of farm ers a re  having conslder- 
a difficulty in getting sufficient help, 
n a t the p resen t high wages.
'he very na tu re  of dairy  farm ing 
tea  It especially difficult fo r the 
le rs o f com paratively large herds 
secure help. Caring for the herd, 
vork th a t is done in th e  early mom- 

and In the evening, and the aver- 
n of the modern farm  helper to 
rk the long hours required makes 
necessary that those in the dairy 
ustry use all th e  labor-saving meth- 
i  th a t th e  prosperous dairy  farm ers 
ve devised.
dost of th e  work on the dairy  farm  
performed^ In the barn. Conse-

aro  th e  li tte r  alleys, the gutters sunk 
into the concrete floor extending the 
length of the building and are  con­
nected w ith floor drains, which per­
m its the flushing w ith w ater o f the 
alley.

Sunshine, which Is a  great aid  In 
keeping the cow stable sanitary  Is ad­
m itted through th e  windows. Foul 
a ir ducts are  located la the walls of 
the stable and fresh-alr inlets a re  In­
stalled near the stab le  celling. T hus 
does the modern barn provide m eans 
of keeping the cows supplied w ith 
fresh  a ir and the stable purged of the 
foul a ir  and anim al dampness th a t In 
the old-fashioned barn  endangered the 
health  of the anim als.

The stall equipm ent Is of steel. T his 
includes the sta ll partitions, the 
stanchions, and the manger partitions. 
At each sta ll head Is an individual 
drinking cup, connected w ith a pres­
sure w ater system. Cleverly devised 
valves th a t a re  operated by noses of 
the anim als as they s ta rt to drink 
tu rn  on the w ater and then shu t It 
off as the cows raise  their heads.

Probably the most valuable, from a 
labor-saving standpoint, piece of barn 
equipm ent is the overhead carrier. 
While a carrier track  Is not indicated 
on the plan shown, most barns are 
equipped w ith them . The track  ex­
tends over both the feeding and litte r 
alleys, and runs to  the silo, and to 
the m anure piles a t the back of the 
ham . Many dairy fanners have their 
milk houses located near the ham  and 
extend the ca rrie r track  to the load­
ing platform , thus providing a me­
chanical means of carrying the milk 
to the storage house.

Practically  every barn built these 
days is 36 fee t wide, architects hav­
ing found th a t th is standard  size pro­
vides room fo r a  double row of stalls, 
the  feeding alley and the litte r alleys, 
A w ider barn is a  w aste of money; a 
sm aller barn does not provide sufll- 
clent space.

In such a barn  a s  th is the dairy 
farm er can get the work of caring for

Established Modes 
in Afternoon Frocks

USE CORN MEAL

Several Other Good W ays of 
Using It Besides Cereal 

for Breakfast.

SOME EXCELLENT RECIPES

I !-’ HPT one afternoon frock might be 
allowed In a wardrobe, we would 

find most women selecting black or 
dark blue satin ns the m aterial for 
making it. Every experienced wom­
an knows a frock of this kind to be 
the most useful thing in her posses­
sion, and every year designers in ter­
pret the new styles In a variety of 
ways, using plain black or blue satin 
with the certain knowledge tha t the 
frocks will please. Foulards In black 
or dark color w ith white figures or in 
other color combinations which hnve 
been selected for Illustration here, 
nre both good examples of afternoon 
frocks made In these popular fabrics, 
and each has something new to recom­
mend It. The black has a body cut In 
kimono style with round neck and 
short sleeves. The skirt Is set onto 
this body with n wide tuck and is gath­
ered a t the hips where It is shaped

into a deep curve. The new feu tin * 
in this frock is the deep border a t the 
bottom of the skirt of a  machine-made 
smocking. The same smocking makes 
the cuffs. A nnrrow frill of fine lace 
a t the neck and a girdle of heavy silk 
cord, ending in a long and handsome 
tassel, m easure up to the quality of 
the dress.

The foulard dress appears to be 
made with a tunic, but close In- 

| »portion reveals that a wide, ungath- 
| ered flounce of georgette crepe and a 
side drapery make the illusion of a 
tunic where there is none. The bod­
ice is made of blue georgette over 
white, w ith drapery of foulard extend­
ing over tlie shoulders. At the neck 
and sleeves the white crepe Is extend­
ed beyond the blue, making a becom­
ing finish. There Is a wide, plain gir­
dle ending in three flat loops a t th« 
left side, innile of the foulard.

Dishes Which Were Common Fifty 
Y ears Ago Are W orthy of A ttention 

of P resent Day Cook»—Pro­
tein Lacks Tenacity.

(Prepared by the United States Depart­
ment of Agriculture.)

Although corn meal is now used 
chiefly as a breakfast cereal or In the 
form of bread, yet there a re  many 
o th er ways of using It to  advantage. 
The particles of corn meal when mix­
ed with w ater do not tend to stick to­
gether and form an elastic dough as 
w heat flour does. Tills Is because the 
protein of corn is lacking In tenacity 
allowing the som ewhat g ranular par­
ticles of meal to separate. While this 
is a disadvantage fo r Some uses, ¡Ike 
bread making. It Is an advantage in 
making waffles o r griddle cakes, as It 
renders them  very tender. Some re­
cipes for the use of com  meal rec­
ommended by the home-economics 
kitchen of the United S ta tes depart­
ment of agriculture follow:

Corn Meal and W heat Waffles.
1(6 cups water 114 tablespoons bak- 
V6 cup white corn tng powder 

meal 116 teaspoons salt
116 cups milk Yolks 2 eggs
2 cups wheat flour Whites 2 eggs
3 tablespoons sugar 2 tablespoons melted

butter
Cook the meal In boiling w ater 20 

m inutes; add iullk, dry Ingredients 
mixed and sifted, yolks of eggs well 
beaten, butter, and w hites of eggs

PROFICIENCY IN KITCHEN

A rrange your kitchen equip­
ment so th a t It will give you 
the most help and take the leaat 
work.

Choose things easy to  clean 
and care for.

T ry  to  locate th e  stove, sink, 
work table, and storage places 
so th ere  will be no unneces­
sary steps In moving from one 
to the  other.

Have good ligh t w here you 
work the most.

A djust sink and work table 
to the height most comfortable 
fo r the person who uses them.

Group your utensils so th a t 
you can reach them  easily. Put 
those most frequently used In 
the most convenient places. 
Small ones may be hung on lit­
tle hooks fastened to the wall 
o r the edge of a shelf.

Group them near the places In 
which they are  most used and 
pu t those used together near 
each other.

Get rid of useless tilings.

then add most of the cheese and cook 
10 m inutes more, o r until the cheese 
Is melted. Add one-half cupful of 
milk and cook a few minutes. Pour 
Into n greused baking dish. Brown 
in the oven. This dish Is Improved 
by grating  a little  hard  cheese over 
the top Just before it Is baked. A 
good supper or lunch dish.

This pudding can be cut Into slices 
when cold and fried. T his serve« 
four to six people.

Indian Meal Doughnuts.
% cup milk 2 eggs well beaten
114 cups very fine 1 teaspoon cinnamon 

white corn meal 2 teaspoons baking 
116 cups wheat Hour powder 
%  cup butter 1 level teaspoon salt
% cup sugar

Put milk and meal Into a double
boiler and heat together fo r about 
10 minutes. Add the bu tte r ar.d sugar 
to the meal. Sift together the w heat
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barns a re  planned and 
•o as to  make the work 

__^^K hend  carriers transport 
food to the mangers, and carry 

it the l i t te r ;  individual drinking 
one for each two stalls, do 

the work of w atering  the 
^ ^ ^ B C o n c rc te  floors, with gUt- 

ren r of ench stall, provide 
iNM ih of cleaning the bam  by wa- 

under , pressure.
Couple these conveniences with 
ittktng machines, and more than half 

labor : rraerly required to  take 
of ther dairy cows and the ir prod- 
is eliminated.

PM pH enced farm  building nrchl- 
have »earned many tilings about 

iannlng d \ barns during the last 
years, and the dairym en who 

lids fro these uaiefully drawn 
Ians gets not only a place in which 

wodHcnn be done eliiciently, but 
^ ^ ^ H te r  home for his herd that 

n warm, healthy and pro- 
ictlve.■  ’i !o -o are advantage* th a t 

il to the progressive business
in the end, they mean de* 

■ a s ts  of production and in- 
_____ B rofits.
^ ^ ^ ^ e c c o m p n n y in g  illustration  Is 

lodern dairy barn  of good 
the silo, which is a most 

reservoir. This barn  is 
as a “gambrel roof 

plank fram e construction, 
sits  on a  concrete founda- 
w alls of which form  the 

It is 36 fee t wide and 
long and provides sta lls  for 

pens fo r the ir calves and 
for the bull, if the  owner 

for h is herd, \bove the 
mow space fo r sufficient 

to  carry  th is num ber of an- 
the w inter, while the 

storage fo r the  fresh 
anim als need to continue 

production of m ilk’ 
the cold months, 

a w eather-tight, well-ventl- 
The stab le  floor, It 

is well lighted hy the 
row of windows in 

walls. On the roof a re  ven- 
which a re  connected w ith 

sh a fts  in th e  side w alls and 
the Impure a ir  ou t of the

he four blocks o f s ta lls  a re  
and th e  location of the pens 

a re  shown on the floor 
accom panies the exterior 

stalls all face a feeding 
through the cen te r of 

At the rea r of the stalls

bis anim als done quickly and with 
less help. The anim als will be kepi 
healthy and still produce the maxi­
mum am ount of milk. These two ad­
vantages save the farm er money In 
cutting  down the num ber of men and 
for a like reason makes his year’) 
work more profitable and satisfactory

THOREAU’S GIFTS W ERE MANY
A part From His W onderful Knowledge 

of Nature, There W ere Few 
Things He Could Not Do.

Thorpau . . . could guide him­
self about the woods on the darkest 
night by the touch of his feet. H i 
could pick up a t once an exact dozen 
pencils hy the feeling, pace distances 
w ith accuracy, and gauge cubic con­
ten ts  by the eye. . . . His know l-* 1
edge of na tu re  was so complete and 
curious th a t he could have told the 
time of year, within a day or so, by 
the aspects of the plants. In his deal- 1  
ings w ith anim als, he was the orig­
inal of H aw thorne's Donatello. He i 
pulled the woodchuck out of its hole I 
by the ta i l ; the hunted fox came to 
him for p ro tec tion ; wild squirrels 
have been seen to nestle in his w aist­
coat ; he would th ru s t his arm into 
a pond and bring forth  a bright, pan t­
ing fish, lying undismayed in the palm 
of his hand. T here were few things 
th a t he could do so. He could make 
a house, a boat, a  pencil, or a book. 
He w as a surveyor, a scholar, a nat­
ural historian. H e could run, walk, 
climb, skate, swim, and manage a b oa t 
The sm allest occasion served to dis­
play his physical accom plishm ent; and 
a m anufacturer, from merely observing 
his dexterity w ith the window of a 
railw ay carriage, offered him a situa­
tion on the spot.—From “Familiar 
Studies of Men and Books,” R. L. 
Stevenson.

Trium ph of the Dunce.
W ordsworth, one of the greatesi 

poets of the last century, was an ex 
trem ely dull scholar, and by his owe 
experience went a long way toward! 
disapproving one of his most famou! 
lines. “T he child Is fa ther to the m an.'

Thomas C hatterton, the wonderfu! 
hoy-poet, returned from school one d a j 
with the message. “T our son Is a  fool 
o f whom nothing can be made. ’

Robert Burns, Scotland's greatest 
poet, was a dunce a t  school, yet In hlf 
career he poured forth  song a f te r  song 
of emotional tenderness which madf 
him immortal.

Is VERY woman may go to the mil- 
1/ finery shop determ ined to find a 

hat tha t adds a t least 20 per cent to 
h e r  attractiveness, for such a hat is 
to be found there. There is so great a 
variety of shapes nnd snch diversity 
of styles that it Is not hard to follow 
the advice conveyed by tha t reliable 
old millinery adage which says a wom­
an shonld look better with her hat 
than without it. She may choose be­
tween hats large, small and medium in 
size, nil good style, in tn iile-s variety 
of shajies and m aterii Is and having 
th*- advantage of real beauty in their 
lines. If the head Is an average size 
It will not be hard to find a becoming 
thape, but. If tt Is e ither larger or 
sm aller than the average, s  hat must 
be made to  fit It, for th is Is the most 
essential thing in the m atter of becom­
ingness.

There a re  quite a nnm her of little  
hat* with veils of net or lace plaving 
the most Im portant part In their 
adornment. Usually the veils a re  very 
brief affairs draped cleverly on shapes 
along w ith flowers. They are wonder­
fully becoming. In a few models the 
veil falls from the front of the hat 
Just fa r enough to cover the eyes and

Corn Meal Recipes Tested by Federal Specialists.

beaten off. Cook on greased waffle 
Iron. These waflies a re  considered by 
most people I le tter than  those made 
w ith w heat flour only.

This serves six people.
Corn Meal Puffs.

1 pint milk 4 eggs
1-3 cup corn meal Grated nutmeg (If
4 ta b le sp o o n s  su gar  desired)
Vi te a sp o o n  s a l t

Cook the milk nnd meal together 16 
m inutes with the salt and sugur. 
W hen cool add the eggs well beaten. 
Bake in cups. Serve w ith stewed 
fru it or jam . This serves six people. 

Cheese Pudding.
1 quart boiling wa- V6 pound yellow corn 

ter meal
! tablespoon salt Vi pound cheese 
Vs cup milk

Into the boiling salted w ater pour 
the com  meal slowly, stirring  con­
stantly, and allow to boll 10 m inutes;

flour, baking powder, cinnamon, and 
salt. Add these and the eggs to  th e  
meal. Roll ou t on a well-floured 
h o ard ; cut into th e  desired sh ap es ; 
fry  in deep f a t ;  d rain  and roll In pow­
dered sugar.

Corn Meal and Fig Pudding.
1 cup corn meal 1 cup finely chopped
1 cup molasses figs
6 cups milk (or 4 of 2 eggs 

milk and 2 of 1 teaspoon salt
cream )
Cook the com  menl w ith 4 cupfuls 

of milk, add the molasses, figs, and 
salt. When the m ixture Is cold, add 
the eggs well beaten. Four Into a bu t­
tered pudding dish and hake In a 
m oderate oven for 3 hours o r more. 
When partly  cooked add the rem ain­
der o f the milk w ithout stirring  the 
pudding. The w hites of the eggs may 
be saved and uued aa a meringue fo r 
the top.

T his serves 8 o r 10 people.

BAKED OKRA IS T A S T Y  DISH USE OF SUMMER VEG ETABLES

is longer hut not very long nt the Kick 
On spring and summer millinery flow I 
its, grains, grease* nnd grapes arv 
featured and many have stream er* ol 
silk or velvet ribbon. An example of i 
these pretty  trim mings—a revival of 
times gone hy In the styles, appears 
In the hat of llsere braid with its sash 
of moire ribbon nnd clusters of flowers 
and grapes with w heat and grass 
aaiung them.

Among the hats for mldsmnmei 
there nre many black ones of hair 
braid anil mnlincs or lace. Some of 
them hnve very wide brims anil col­
lars of velvet ribhon with a single 
long sash end. Sometimes two o r three 
very long-stemmed roses droop over 
the brim edge toward the hack, and In I 
other models a variety of flowers 
posed flat on the brim, show through i 
the transparen t fabric. A lovely hat 
of hair braid nnd malines shown In 
the picture- Is all-black with airy  j 
goura feathers springing up about th* ; 
crown.

Alternate Layera of Rice, Okra and 
Tomatoes and Then Baked I* 

Excellent.

P lace a  thin layer of rice in a bak­
ing dish, add a layer of sliced okra, 
then a layer of tom atoes; add salt, 
pepper, a little  curry powder, a small 
lump of bu tter. Repeat w ith a lte r­
nate layers o f rice, okra and tomatoes 
m tll the dish Is filled. Cover and 
.rake in the oven until the rice Is 
thoroughly cooked. Remove, cover 
and brown on top. Serve in a bak­
ing dish. The rice should be w-nshed 
In cold w ater before using, and the 
okra podr and tom atoes washed and 
sliced ra th e r thinly.

KEEP PUMPKINS AND SQUASH

Vegetables M utt Be . Thoroughly 
Oried and Placed on Shelf, Well 

Separated.

Pum pkins and squashes m ust be thor- 
oxghly «tried and ripened to keep well. 
They should be dried from time to 
tim e with a  cloth and kept, not on 
* cellar floor, bu t on a shelf and well 
•e p a ra ’ed from each other.

They Should Be Cooked ae 8oon
A fter Being C -thered a t  Possible 

to Hold the Flavor.

Cook sum m er vegetables as soon 
n fte r they a re  gathered us possible. In 
order to preserve the flavor. If  they 
must be kept over, keep In th e  Ice 
box or some o ther cool place.

Let wilted vegetables soak In cold 
w ater to  freshen them. If  vegetables 
m ust stand a fte r  paring, cover with 
cold w ater to  prevent w ilting and dis­
coloration.

Household © 
© Questionr

Apricots nnd prunes cooked together 
are  an ugreeuble change.

•  • •
Coffee grounds have no value w hat­

ever and should never be used a  sec­
ond time.

•  •  •
Hot pressed water-color paper can 

lie used Instead of parchm ent for can ­
dle shades.
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