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HOUSE FOR THE FARM FLOCK | FISH FOR THE TABLE PLEA FOR MORE BOILED MEAT|,
I I S T Average Housekeper Is Inclined to Be- 1|

little the value of This Method
of Cooking.
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Write For This'
Free Book—Shows .
It g not so much the materials that |

tifulModem || | POULTRY | |
enter into the construction of a poul- |

Rooms—
1' - ' try house that means economy as 1t
tcns hOW }"Ou can : :I: ' ig the stvle or shape that allows for

get the very latest making use of every inch of room. |
effects on your walls. | The house shown in the accompanying |

W’WW plﬂ[]ﬂ iS P(‘!L_‘nﬂmi(‘ﬂ], in CUSt, “1“ tﬂke :
Contains a sample

- .: gized flock of hens | In 1851 Miss Beecher wrote: “In
P TRY | charse of a good-s .
of tho Coor Plans our  KEEPING LICE FROM POUL

and allow for additions to be put on | selecting fish ftake those that are
- - L i :
bouk| artists will furnish | . = o ent Station Bulletin

firm and thick, baving stiff fins, thick
you, FREE’ for any} Recommends Simple and Quite

 scales, the gills bright red and the
. 'eyes prominent and full. When fish
rooms y0u WlSl'l to dCCOl'ate. I lnexpensiye Trcatrﬂtﬂt.

' Material Used Does Not Figure as |
Much in Economy as Shape Al-
lowing Use of All Room.

SELECTION,
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Almest Innumerakle Are the Ways in
Which They May Be Propared—
Either Broiled or Planked
They Are Delicious.
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If you scorn boiled beef, either |
through ignorance of IS nutritive |
' value or because the cheaper cutis may
| be used, here is enlightenment: |

One of the most eminent phisicians
of Carlsbad says boiling is by far the
best way to cook meats, |

That it is most economical, since no
part of its juices are lost, and that
flank, a cheap cut, is one of the best
nieces for boiling, every good house- |
kKeeper knows,

Th: family with small income Or
even average income should use boil-

'are long out of water they grow soft,
and fins bend easily. the scales are

The Beautiful Wall Tint

comes in 16 exquisite tints. More artistic

than wall paper or paint at a fraction of
the cost. Isomine colors are harsh

common beside the soft-hued water color l.

tints of Alabastine. Absolutely

san!
easiest and quickest to use, goes fﬂ; |
—

and will not chip, peel,

A

directions in every}
Full § 1b. Pkg.. white,
regular tints, $5¢c.

Alabastine Company

88 Grasdville Road, Grand Rapids, Wich.
Bew Vork (ity, Desk 8, 105 Water Street
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Man’s favorite brand of love is usu-
ally the latest

#_*-_*

For liver or kidney troubles, nothing 1s |

quite so reliable as Garfield Tea.
e —

It is just as well to remember that
a woman's shoe laces are almost as
easily broken as her heart strings.

_____._._——-———l'-—_—

T0 DRIVE OUT MALARTA
AND BUILD ]

Take the Old Standard GROVES TASTEL
TONIC. You know what you are taking.
printed on eve bottle,

o
wi
rx, and
people and children, 50 cents.

H

You may have noticed that about

the time a shoe begins to feel com-
fortable it looks like a candidate for

the refuse wagon.
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For HEADACHE—HIick» CAPUDINE

Whether from Colds, Heat, Stomach or
udine will relieve ye::ﬁ.

The Difference.

“Pop, will you tell me one thing?” |

“Yes, son.”
“Is a mobile countenance the same

thing as the auto face?”

—#

Paradoxical Politics.
“There is one odd thing about the

English candidates for parliament.”

“What is that?”
“They stand for a seat.”

#——l-—ﬂ

Equivocal.

“What's in that repor: about private
gtill in the mountains near Yyour
place?”

“Oh, that’s all moonshine.”

Cuts Down Sentence.
Silicus—Do you believe in long en-
gagements?
Cynicus—Sure. The longer a mai
is engaged the less time he has to be

married.

Not Serious.

“] met a man today,” said the popu-
lar author to his wife, “who wantad to
take my life.”

“Good heavens,” she cried. “Did he
try to murder you?”

“No, indeed, my dear. Merely asked
some notes to write a biography of

' me.'l'l‘

Unappreciative.

“Ha!” mused Noah, as he looked
upon the flood from one of the win-
dows of the Ark, “the folks who jeered
at me for building this vessel, laugh-
ed at me when I told them it was the
original water wagon, but they would
. have fared better had they appreciated
in time the dry wit of my little

joke.”

Her Natural Protector.
“0 Clara, we had a dreadful scare

this morning, a burglar scare!” said
Mrs. Fink. “There was a frightful
noise about two o’clock, and I got up.
I turned on the light and looked down,
to see a man’s legs sticking out from
under the bed.”

“Mercy, how dreadful!
lar’'s?”

“No, my dear, my husband’s.
had heard the noise, too.”—Youth's
Companion.

When the
Appetite Lags
A bowl of

Post
Toasties

with cream
hits the right spot.

“Toasties” are thin bits
of com; fully cooked, then

toasted to a crsp, golden-
brown.

This food makes a fine

. pears
' thing else, and much
' The powder made by the station at a
' cost of onlyv a few cents a pound is as
' follows: Take three parts of gasoline
' and one part of crude carbolic acid.
' Mix these together.
" while stirring, enough plaster of paris

UP THE SYSIEM |

teless |
ual form. For grows |

The burg- | :
' have more or less timidity and there-

s ' old together, at least it is much bet-
| ter to have them separate If you can
. well do so. Then again the pullets are
still growing and they need plenty of
 flesh
- bone, meat

' and do other things
' time and annoyance.

One of the difficult and trving prob-

' }ems of the poultry keeper is 10 keeDp

his poultry houses and stock free
from lice, mites, etc. There are many
proprietary preparations on the mar-
ket to combat these, moOst of which
work satisfactorily. However, they
are more or less expensive. The
Maine experiment station has just is-

' sued a bulletin on the subject and

recommends & treatment which ap-

to be fully as simple as any-
less expensive.

Add gradually,

to take up all the moisture. The liquid
and dry plaster should be thoroughly
mixed and stirred so the liquid will be
uniformly mixed through the plaster.

' When enough has been added, the re-

sulting mixture should be a dry, pink-
{zh-brown powder, having a strong car-

| bolic odor and a rather less pro-

nounced gasoline odor. DBe sure that
the crude carbolic acid is gecured.
If a spray Is desired instead of the
powder, simply take three parts of
kerosene and one part of crude car-
bolic acid. If birds are infested with
lice the best way to get rid of them
is to use the powder, which is to be
worked into the feathers. Remember,
a single application will not be suffi-
cient, because where there are lice
present there are also unhatched eggs
or nits. *Make a second application
four days to a week after the first,
and If it is a bad case a third applica-
tion may be necessary.

PLYMOUTH ROCK IS POPULAR

More of Breed Found on Farms Than
Any Other on Account of Blocky
Shape—Wyandottes Next.

The Barred Plymouth Rock is with-
out a doubt the most popular breed
of chickens in this country—more of
them are found on the farms than any
other breed. On special poultry
farms the Leghorn is a very popular
breed, and in the poultry farming dis-
tricts the Rhode Island Reds are al-
most exclusively used, says a writer
in the Rural New Yorker. As a gen-
eral utility fowl the Wyandottes are

Plymouth Rock.

second in popularity to the Rocks, the
white variety being the most popular.
Their blocky shape makes them an ex-
cellent breed for broilers. Like the
Plymouth Rocks and Rhode Island
Reds, they lay a brown egg. The Leg-
horns lay a white egg and in this re-
spect they have a slight advantage,
as most markets prefer the white egg,
though *here is no difference in the
qualitiets of eggs with a brown or a

- white shell.
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' SEPARATING YOUNG AND OLD

Pullets Need Plenty of Flesh Forming
Food, Such as Barley, With Less
Fattening Feeds.

Young chickens, like young people.

ﬁ)re it is not well to run young and

forming feed, such as barley,
with less of fattening
foods. The hen should not be deprived

' of these either, but she can get along
' on less, as what you give her will not
' be taken away from the purpose for
' which you intended it, as in the case
- with the pullet, which not only needs
these things for making the egg, but
to go toward the development of her

" body.

It naturally follows, too, that
the developed bird w!ll require less

- feed than the pullet. and because the

pullet is somewhat\timid she 1s likely

' not to get enough, or even her share.

The voung wlll feed more {ree among
themselves and if yvou can possibly do

£0, keep them to themselves.

Training Chickens,
If taken at a very early age chick-

ens can be tanght to come and go at

fed In a certain way
that will save
A voung girl of
about
always

certain times,

our acquaintance, who raises
106 White Plvimmcuth Rocks,
brings every bird in the flock flying

to her feet by a single particular cry |

Front Elevation.

from time to time as the flock is in-
creased, writes Thomas F. Maher of
New York in the Farm and Home.

The roosting room is placed in the
central part of the house and the
roosts are in such a position that no
drafts can possibly reach the hens.
The ventilator, with openings close to
the floor, tends to draw the fresh air
from the windows toward the roosts
and carries impure air out, while an
abundance of fresh air is around the
hens.

For a foundation brick or concrete
can be used, but for cheapness sheet
metal can be used and the house built
on posts. In this case it is advisable
to use a double floor. Before nailing
the flooring it is a good plan to tack
wire netting on the beams to prevent
rats from gnawing through.

The house is 27 feet 8 inches long
and 18 feet wide. The following bill
of material will give the principal
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Floor Plan.

items needed to construct it. In the
case of window frames, for instanoe,

a saving can bé made by boxing in the

openings and having the sash strike
against a strip tacked on the frame
thus made. 145 2x4's 10 feet, 15 2x4's
24 feet for rafters, 550 feet flooring,
800 feet siding, 800 feet inside sheath-
ing, 6 rolls roofing, 22 2x6’s 10 feet,
1 bearing bear 20 feet long 4x6, 700

feet roofing boards, 40 linear feet 75x4

for door jamhs,ﬁ doors 2-6x6-6, 1 door
frame and outside door 2-6x6-8, 3 win-
dow frames with storm sash to fit, 3
barn sash 20x24 inches, 32 linear feet
1%4x4 for corner boards.

The oither materials needed for
roosts, etc., can generally be found
around the place.

Skim Milk in Place of Meat.
Skim milk always makes an excel-
lent poultry feed, and may be used
to molisten a mixture of ground

grains, or the milk may be given to '

hens to drink. When skim milk is
abundant it may be heated until the

curd forms. and this curd fed to the

flocks. On many farms the supply of

meat and milk will be ample to meetl |

the needs of the flock, while on oth-
ers the supply will be limited, and
beef scraps and fresh ground bone
should be purchased.

Chicken Houses.

Sooner or later the chicken thief |

gets his due, but that does not recom-
pense one for the loss of' his stock;
therefore, in building chicken houses,
care should be exercised in their loca-
tion and construction to prevent loss
through thieves.

' POULTRY NoTES

The lazy hen is seldom the profitable
hen.

L J

It 1s as an egg producer that the In-

dian Runner duck has gained the most
fame.

On every farm poultry should not

only have a place, but a prominent
place.

The Indian Runner duck is not in- |
clined to fatten so readily as other |

varieties.

Rigid culling is absolutely necessary
if you would keep the flock in the
best shape.

Ducks as a rule are hardy. They
do not have gapes. The weakest part
of a duck is its legs.

In case some of the cockerels need |

to be eaten or sold on a fancy market
it pays to put them In a crate and jat-
ten them for two weeks. |

As an article of diet, if provided by
a competent chef, the green duck re- |

sembles the famous and fast

pearing canvass back duck.
For hens that have learned to eat

thelr eges a shell

dizap-

OWll

LR

mustard, aloes, or red pepper wil!l he.D |

to hreak up the unfortunate habit.
The heavier breeds of the

filled with |

dull and soft, the gllls grow dark and
' the eyes sink and shrink away. They
should be dressed as soon as caught,
sprinkled with salt and cooked the
same day.”

At Saturday’'s remarkable market
- was heard: “Fish at five cents a
pcund is surely a remarkable bless-
ing without any disguise, but how do
you cook fish?”

Well, they can be fried, broiled,
baked with stuffing, crimped, flaked
and in balls, and souffles and creamed
and an occasional chowder.

One thing the cookery books direct
you to do is, “To put the fish into as
much or more water as will cuver
them.” We never drown ours, for too
much water is8 bad. If you want to
boil the fish a little more water than
will half cover is sufficient. Keep the
lid of the saucepan well down and
simmer gently, it eats much richer
and has a finer flavor than the boox
way, which soddens it and takes
away the fine firmness we prize:

' «“And how shall I tell when it is

done?”’ was the next query. When
the filet, or thick part next to the
backbone. can be easily drawn away
 from the bone with a knife.

Steamed fish is firmer and finer
' than fish baked or boiled. The mak-
' Ing of filets and the baking of fish
' requires more care in the cookery and
richer ingredients that is usually
given to fish cookery in the home,
and the excellence of these dishes
depends upon the sauces after all.
' One fish dish we think well of is
made with mushrooms and sweetl
peppers, a quantity of melted butter
and some lemon juice. The fish may
be broiled or planked and then gar-
nished: the long chill peppers are
more sightly than the large sweet
peppers. Cold fish flaked and mixed
with salad dressing and trimmed with
capers and served on a bed of crisp
lettuce alwavs pleases. For season-
' ing, lemon juice is alwaye ar,
' and vinegar, either tarragon Or the
ordinary sort, is acceptable.

“Qalt is the stuff that spoiled the
' fish when vou did not put any on,”
0 salt the fish when starting it to
cook and serve celery salt and pap-
rika with it at the table—Henrietia
D. Grauel.

Danger in Watercress.

The tempting bunches of fresh green
watercress that are now found in mar-
ket are never more welcome than at
this season. but great care should re

been infested with typhoid germs,
gsays a writer. Experts tell us that
much tvphoid fever comes from vege-
tables that have been improperly fer-
tilized or from plants watered by pol-
luted streams. Wherever possible
vegetables should be boiled, but in the
cagse of lettuce or watercress this is
usually impossible. The only thing one
can do if one does not want to g.ra
up eating them is to wash them thor-
oughly in several waters. One can
even make the first water a coapy one
without leaving any disagreeable taste.

Plain Rugs.

Plain rugs made of carpet filling—
V7ilton, Wilton velvet or Axminister
—are very attractive for bedrooms,
says the Ladies’ Home Journal, and
readv-made rugs of these same Kinds
of carpet can be found in good orien-
tal designs and colorings. “Art Wool-
en” rugs are also especially suitable,
' are very inexpensive and come in good
plain tones or with a plain center
and a two-toned figured border. Then,
too, in a simple room nothing is more
charming than the old-fashioned
woven or braided rag rugs, which
may be bought or made to order in
any colering.

Blacking Outfit,

When the “man of the house” buys
" his shoe blacking he removes it from
' the box to a vaseiine jar having a

cerew top. Thus he has no trouble
. In opening or closing aud the blacking
. keeps moist. He buys a small, flat
paint t=ush for five cents, with which
to apply he blacking, and this, with a
- plece of ‘iderdown cloth,
most satisf: story outfit.—Good House-

keeping.
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Potato Starch.

Peel and wash three or four large
potatoes, grate them in a pan, pour in
- enough water to fill the pan; strain
' through a thin piece of muslin or

cheesecloth: let stand one-half hour;
';the starch will settle to the bottom;
| pour off the water and add a ninch of
- zalt. a teaspoon of coal oil and one

and one-half quarts boiling water, and
' coo0k five minutes. This will not stick
to flatirons.

To Clean Fowls.
Chickens or other fowls are ren-
. dered white and clean by the follow-
ing method: After the feathers are all
add a level

water, tablespoonful

cloth scrub the fowl well.

Asiatic |

- - —

makes a *

ed meats instead of expensive steaks
as one of the first steps toward re-
ducing the cost of living, and it can be
done without robbing the table of
needed nourishment,

Recipe for Boiled Beef.—Two
pounds and a half for small family,
or five pounds for medium, should be
selected, the beef removed from butch-
er's paper at once, then wiped. The
membrane is then removed, the meat
shaped, stuffed, tied and then skew-
ered. Cover with a cloth, place in
kettle, cover with boiling water, bring
to boiling point apd cook just be-
low the boiling point five or six hours
until tender. Simmered beef would be
a more correct term than boiled beef,
but it is ordinarily known as boiled
beef.

Season with salt one-half hour be-
fore serving. Reserve liquor for mak-
ing gravies and soups.

served with it

HouseHoLp
YQUESTIONS

Stains may be removea from the

zinc tops of kitchen tables with vin- |

egar.

Potato balls which are sauted in
butter after being boiled
cious. They should be served with
a generous sprinkling of minced pars-
ley.

When making baked or boiled cus-

tard the milk to be used should be
scalded and set aside to cool. Then
make the custard in the ordinary way
and it will be perfectly smooth.

If one cupful of vinegar Is

cloths are washed it will prevent the
color from running. Iron when still
damp and they will look egial to new.

To make string beant or cabbage
tender in cooking them and also to

shorten the time reguired for cooking |

the latter vegetable add a pinch of
baking soda to the water in which

they are boiled. This, used judicious- | -
fresh |

lv, makes the vyegetables as
and tender as when they came from
the garden.

New Kind of Syrup.

To make syrup that epicures can- |

takan to wash them thoroughly: the]not tell from genuine maple syrup,
brook from which they came may have | boil a dozen dark corncobs in a gal-

lon of water for two hours; strain the
liquid, measure, take twice as much
grapulated sugar, juice of one-half a
jemon or a tablespoon strong vinegar

(to keep syrup from turning back to

gugar); boil five minutes.

In making the above or plain sugar |
syrup, it is not necessary to add vine- |
gar or lemon juice If the ingredients

are put together when cold and stirred

occasionally (not boiled).—Home De- |

partment in National Magazine.

Sweet Muffins,

One-half cupful of butter rubbed to
a cream.
stirred into the butter.
beaten eggs, stir and mix thoreughly.
Add one cupful of sweet milk, thres
and three-quarters of a cupful of win-
ter wheat flour. Three rounded tea-
spoonfuls of baking powder should be

sifted into the flour after measuring, |
and the flour and the baking powder

sifted together into the muffin mix-
ture. Bake in gem pans about twenty

minutes.

#._-—-__-_

Making Waffles.

Qift two cupfuls of flour
basin. add two teaspoonfuls of baking
powder, half a teaspoonful of salt and
one teaspoonful of sugar. Beat up the
volks of two eggs, add one cupful of
milk to them, add very gradually tG
the flour, then lightly mix in one table-
spoonful of melted butter and the
whites of the eggs, beaten to a stifl

' froth. Fry on a hot, well-greased waf-

fle iron. Serve hot, with syrup.

-__._-.—_——

Baked Halibut Steaks.
Trim the steaks, lay them on a roast-

| ing pan and for two pounds use one

cup of cream, one teaspoonful of flour,
one tablespoonful of butter, one tea
spoonful of salt and one teaspoonful
of pepper. Dredge the steaks with

‘he flour, add the seasoning and dot |
'with the butter, then pour over the

cream and bake fifteen minutes in a
quick oven.
I P I —
Keeps Skillets and Griddles Like New.
Every housewife knows that every

iron or steel utensil will become a solid |
mass 0° burned grease on the outside |
cometimes on the inside. To clean
them place them in a hot fire until |
they are redbot or until white ashes

form over them. Remove and when |
' cold wash and vou have a new skillet '
removed take about two cups of hot |
of |
' paking soda and with a small clean |

and

or griddle.

S — -

Lemon Pie.

Juice and rind of one lemon, two

' eges, one cup sugar; three tablespoons |

Boiled beef |
should have a rich well seasoned gravy |

e o T — s e —— e U —— — — - -

are deli-

put |
with the water in which colored table |

One-half cupful of sugar
Add two well |

into a

' the shoes for tired
" ing, swollen feet. It makes

' and energy.

A vanished thirst—a cool body and a
refreshed one; the sure way—the only
way is via a glass or bottle of

()

Ideally delicious—pure as purity—crisp and

sparkling as frost.

Free

Our new booklet, telling
of Coca-Cola vindication

at Chattanooga, for the asking.

Demand the Genuine
as madc by

THE COCA-COLA CO.
ATLANTA, GA.
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FOR MEN, WOMEN AND BOYS
shoes are worn by millions

Work costing
Why does W. L. Douglas make

and $4.00 shoes than any other manufacturer in the world ?
BECAUSE: he stamps his name and price on the bottom and {

tees the value, which

the wearer against high

protects
shoes of other makes. BECAUSE: they

If your dealer cannot W. L. Douglas shoes, write W. L. Douglas, Brockton, Mass., for catalog.

Fast Color Eyelets Used.

e | OOKS LIKE. A WET SEASON

To Raise CHICKS and TURKEYS

In wet season your chicks and turke will have Ga
our advice and protect yomultngalnz:thishuvyloup.m

VALENTINE'S GUARANTEED GAPE REMEDY

ly dustover chicks and tarkeys, Th h*- |
h,; .p;t. ki.illcboih worm :;d oy

It's a powder. Sim
the dast rizht to
Man

Take
by using

ted on every can. ﬁ'ﬁ .
cheerfully refunded.

he does h Vv
O T ey
THE VALENTINE MFG. CO.,

A

Reduce The Feed Bill—Iimprove The Animals

heep ats grow better

an
8
anliee.l':h l.nd? gundiunn when fed on

goueo and Mules do more work; C

better

fleeces, 88
take on more flesh and fat, and develop more rapldly and keep in

g give more and better Milk and Butter;
ens lay more eggs, and all as well

Cottonseed Meal and Cottonseed Hulls

For Breeding or Nugaing, Stook.

Mares, Cows, Sows or Ewes, it is especially
an Hay, far cheaper than Corn.

Write for free Booklet containing much valuable information to Feeders and Stock

RBalsers to

THE BUREAU OF PUBLICITY

interstate Cottonseed Crushers Association
808 Main Street, Dallas, Texas

=
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Decorations of the Daughters.

The aggregate value of the jewels
worn by the Daughters of the Ameri-
can Revolution at a recent reception
in Washington is said to have ex-
ceeded $500,000. Estimates of jewels
are always liable to large deductions,
but it may be said that if the fathers
of the revolution could at certain
periods of the struggle have had $50,-
000 worth of ammunition at their
command they could have shortened
the war bv two vears or more.—Bos-
ton Transcript. :

His Advantage.
“A beauty doctor has one advantage

over other men in something -of his

DAISY FL

line.” y
“What is that?”

“He can lawfully conduct a skin

game.

Use Allen’s Foot-Ease

The antiseptic powder to be shaken into
tender,
our feet feel

easy and makes mlking.; light. Seld
tr

everywhere, 25¢c. For
address Allen S. Olmsted,

| —— — —

The Exception.
“In one respect, a man is unlike a
conflagration.”
“What is that?”
“When they put him out he is full
of fire.”

For COLDS ana GRIP
Hicks’' CAPUDINE is the Dbest remedy—re-

" Heves the aching and feverisaness—cures the

Cold and restores normal conditions. It's
nid—effects immediately. 10c., 25¢., and S0¢.

drug stores.

its Use.
“Has that prison a laundry?”
“Certainly. Don’t they have to wash
and iron the convicts?” |

To stay yvoung or to grow young, Garfield
Tea can help.

— —

A man may not know who his

smarting, ach-

I[_._.__

Le ﬁoyf‘%h?' ;

t rejuvenates both in looks

TEETHING

every mother knew, a2

we know, of the wom=

efhica

inall cases of teething, when acﬂﬁﬂs
colic. diarrhoea, dyseatery or any ki
trouble. A bottle wonld then be in every house fou

emergencies. Ask your druggist. Serial No. 2576
| Priceascand scc ver bottle. Send for Confederate

veteran Souvenir Book free. Mitd. only by
Haltiwanger-Taylor Drug Co., Atlanta,Ga,

LR
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PLACED ANYWHERE, AT

FLIES.
Neat, clean,

of this pager

Readers iiriage |
advertised in its columns

insist upon having what they ask for,
refusing all substitutes or imitations.

a salary

All makes $25.00, $30.00,
$40.00 and $50.00.

First class order.

CASH REGISTERS

We bay, sell and exchange. Natiosal Cash Registers.
8. W.Llucy & Co., 225 W, Fayette St., Baitimore

‘,ﬂ.
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change for spring appe-
tites.

Sold by Grocers, and

ready to serve from pack-
age instantly with cream and

. she utters. This cry is never heard | elass such as the Brahmas and Cochins |
' by the birds or anvbody else except at
. the times when they were actually |
. wanted. and the way they came rub-

ping was a striking lesscn In training.

friends are, but he usually tas his
- enemies spotted.

| f#on ; ¢} ol :
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The Value of Duck Eggs.
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Mending an Umbrelia.
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