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Soil Conservation
In the matter of soil conservation,

the agriculturist will do well to take |

a leaf out of Nature's own book, for

one of Nature's tricks for holding |
and fertilizing the soil is to keep it |

constantly covered with vegetation.
Such coverage, when maintained by

the farmer is usually called a cover |

crop. It may be a fairly permanent

cover, maintained over a period of |
years, or it may be planted mere- |

ly for a winter or a summer season.
Careful

erosion surveys

land are now completely useless and

100,000,000 more in bad condition as |

a result of soil erosion. The greater
part, if not all of this shocking loss
of productivity could have been pre-
vented by the use of proper soil
conservation methods. One of such
methods, and an important one,
would have been’ the planting of
cover crops in proper rotation with
other crops. A recent Farmers' Bul-
letin lists the following advantages
to be derived from the use of cover
Crops:

"1, The cover crop reduces run-
off of rain and thus conserves mois-
ture;

‘2. Prevents excessive erosion of |

soil: '

3. Adds organic matter to the
soil;

‘4. Prevents the leaching of avail-
able plant food, especially nitrate

- nirogen; ..

9. When. turned under, forms or-
ganic acids ‘or other compounds
which aid"in the liberation ‘of min-
eral plant food; i

6. May provide late fall, winter,
and early spring pasture;

“7. Protects newly constructed

terraces and other soil-erosion de- | comes from kKnowing the wide vari-

. Wices :

“8. Increases yield of corn, cotton,
and other regular farm crops;

9. When plowed under, improves
the structure of both heavy and

light 'goils and increases the water-

Mg capacity and the infiltra-
cof ‘water into.the soil,"”

‘fg_ﬁ(‘h crops as corn, tobacco, po-
tatoes, and cotton which are grown
in wide rows with clean ctiltivation,
and also wheat and other small-
grain crops grown on sloping land
under a summer-fallow system of
rotation are all highly conducive to
soil loss by erosion.

CROFP YIELDS INCREASED

Farmers are sometimes disin
clined to try cover crops because of
the cost of seed and labor involved:
nevertheless, both practical and ex-
perimental results of cover crop-
ping show that in the Cotton Belt
yields have been greatly increased—
as much as 35 per cent for cotton
and 75 per cent for corn by this
practice. In winjgr-grain sections,
yields have also been materially in-
creased by the use of summer cov-
er crops. Legumes, especially,
themselves a cash crop, may be
used as cover crops in rotation with
other cash crops, to reduce erosion
and increase the vield of the culti-
vated crops which follow them.

In the northern Corn Belt and in
the western part of the United States
where soils are neutral jor alkaline,
sweetclover, broadcast with wheat
18 very valuable since its large top
and root growth add much organic
matter to the soil. A standard crop
along the Atlantic coast, from New
Jersey to northern Georgia is erim-
son clover, It must be admitted
that 1t is frequently difficult to ob-
tain a stand of crimson clover, but
wherever a stand can be secured it
makes a very satisfactory erosion-
control crop. For best results, sow
the seed in the hull, at the rate
of 50 pounds per acre, on a well-
prepared seed bed, and press the
seed into the soil with a roller.

NON-LEGUMES

In either the Corn Belt or the
Cotton Belt, one of the best all-
round cover crops is rye, which
germinates easily and makes a com-
plete cover in a very short time.
Winter oats may also be used where
freezing is not severe. Wheat, in
areas to which it is adapted, or
oats or barley make good cover
crops. In regions where leguminous
crops are, for any reason, not de-
sirable, Italian ryegrass, redtop or
rye are indicated for cover. Cover
crops should be turned under two
weeks before corn planting or three
weeks before cotton planting. For
early truck crops, plant for cover
something which will form a dense
growth in the fall to serve as a win-
ter mulch and turn it under in Feb-
ruary or March.

For further information concerning cover
crops, send five cents te Superintendent of
Documents, Washington, D, C., asking for
Farmers' Bulletin No. 1758.

THE PITCHER PLANT

It is the leaf of the pitcher plant
which gives it its name. These
leaves may be anywhere from 4 to
10 inches long. They are hollow
and are shaped like little trumpets
with the small end of the “trumpet"
attached to the stem of the plant.
Each perfect leaf is winged on its
inner side and is colored ir® various
shades of green, streaked in purple
or a dark liver color. These trum-
pet-shaped leaves are usually near-
ly full of water (the plants grow in
boggy marshes). Hence its name.
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THRIFT CUTS—MORE MEAT FOR YOUR MONEY
- (See Recipes Below)

MEATS FOR BUDGET MEALS

If you're meat-wise, then you're
budget-wise! For the less expensive
cuts of meat have
a way of making
food dollars real-
ly s-t-r-e-t-c-h,

What's more,
the thrift cuts of
meat are equally
as chock full of
flavor, health-
guarding vita-
mins, body-build-

| ing proteins and minerals as the

more expensive ones. When you
buy a chuck roast instead of chops;

' hamburger instead of steak; or baby

beef liver instead of calves liver,
your economy isn't depriving your
family or guests of even a teeny,
weeny bit of food value. That's the
verdict of nutrition experts. And
they know.,

- Economy in purchasing meat
ety of different meat cuts available,
and from pyrchasing some of the
cuts which are not in greatest de-
mand. For example, a pot roast of
beef, delicious as it is and as much

| as it is enjoyed by everyone, sells
. for considerably less per pound than

a rib roast of
beef. The reason,
of course, is that

SPECIAL!
TODAY
CHUCK

You'll surely be
pleased, and sur-
prised, too, at the
way you can save
money on your

. food budget, at the same time add-
| Ing variety to both your family and

company meals, by following to-

. day’s penny-pincher recipes.

*Stuffed Shoulder of Lamb.
How to Buy: Good quality lamb is

. pinkish and well-marbled with fat.

Outside fat is smooth, hard, glossy
and cream-white. Look for both gov-
ernment inspection stamp and pack-

 er's private grade stamp. Find the

grade that suits you, then always

| buy it. Ask your meat man to bone

the shoulder, leaving a cavity to fill
(You can use the
SOup or gravy
stock.)

How to Cook: Prepare a well-sea-
soned stuffing; fill cavity, then sew

. up edges or skewer in place, Weigh

meat after stuffing to compute cook-
ing time. Place fat side up on rack
in open pan, rub with salt and pep-
per. Cook In slow oven (325 de-
grees F.), allowing about 35 min-
utes per pound. Garnish with mint
leaves and a vegetable: serve. De-
licious!
Dressing for Lamb.

2 slices bacon

2 cups bread crumbs

l cup sour apples, chopped

1 cup raisins

Y2 cup celery, chopped

Fry bacon until crisp and add to
bread crumbs, raisins, diced apples
and celery. Season with salt and
pepper and pile lightly into cavity

- 1n lamb shoulder.

Eye-of-Round Roast.
How to Buy: The lean of beef
should be well-marbled with fat,
firm, smooth, glossy: soon after the

. meat is cut, the surface should turn

bright red. The outer fat should
be fairly thick, firm, flaky, cream-
white. In lower grades fat is soft-
er, yellower. Though price per
pound will perhaps exceed that of
rib roast, it is all solid meat—no
bones, no fat, no waste of any kind.

LYNN SAYS:

Spread apple or crabapple jelly
over the top of roasting ham,
veal or pork for the last 30 min-
utes. The jelly gives an appetiz-
ing flavor and a glossy brown top.

Crumbled bacon adds a won-
derful new flavor to cooked green
beans, yellow or white squash,
browned navy beans or spinach.
Add the bacon in the last 5 min-
utes,

Long, slow cooking at a low
heat is the general rule for cook-
ing the thrifty cuts of meat.

Ranking low on the butcher's
price list but high in nutrition
are such meats as kidney, brains,
heart and liver. They make de-
licious dishes when properly
cooked.

| the size of a walnut.

q bread-milk mixture

THIS WEEK’'S MENU

Cream of Pea Soup
*Stuffed Shoulder of Lamb
Parsley Buttered Potatoes

Buttered Carrot Strips
Sweet Cabbage Relish
Peppermint Ice Cream
Chocolate Cup Cakes
*Recipe Given

It goes a long way. For best re-
sults, slice very thin.

How to Cook: Put meat, well cov-

ered with fat, on rack in open roast-
Ing pan. Sprinkle with salt and
pepper. Place in moderate oven
(325 degrees F.) and allow about
20 minutes per pound for rare beef,
28 to 30 for medium and about 35
for well done. Do not baste. Po-
tatoes may be cooked in same pan
with roast.
Swedish Meat Balls,
(Serves 6)
2 pounds finely ground beef
1 cup mashed potato
‘2 cup apple sauce
112 teaspoons salt
12 teaspoon pepper
Y4 teaspoon nutmeg
Shortening
1 can vegetable soup
1% cup milk
Combine beef, potato, apple sauce
and seasonings. Roll into small balls
Brown well in
hot shortening, in baking dish. Pour
on soup and milk and bake in mod-

gravy, serve.
Cubed Steak With Vegetables.
Cube 1 pound of thrifty cut of
steak, such as round or chuck.
Brown it in hot fat. Add 1 cup boil-
ing water and 1 teaspoon cornstarch,
mixed with a little cold water, and
salt and pepper to taste. Stir until
mixture 1s boiling. Add 1 large
green pepper cut into squares, and
2 large sweet onions cut into eighths.
Cover and simmer until steak is
tender. Add 2 large tomatoes cut in
eighths and cook 2 minutes longer.
The gravy may be seasoned with a
few drops of seasoning sauce. Serve
at once. Boiled rice is an excellent
accompaniment,
Stuffed Flank Steak.
(Serves 6)
1 flank steak (about 1% to 2 1bs.)
4 cups dry bread
12 cup milk
2 cup boiling water
14 cup butter
12 cup finely chopped onion
Y4 cup finely chopped parsley
1 egg
1% teaspoons salt
Pepper
Have your butcher score the steak
and cut a pocket in it. Break the
bread into small
pieces. Mix milk
and boiling wa-
ter, Pour over
bread and let soak
until soft. Melt
the butter, add
onion and cook
without brown-
ing, about 5§ min-
utes. Add to
the parsley,
beaten egg, salt and pepper. Press

this stuffing into the pocket of the |

steak. Bake in a shallow pan, un-
covered, in a moderate oven (350
degrees) two hours. Slice it gener-
ously and garnish with sprigs of
crisp parsley.

There's plenty of good, substan- |

tial eating in stuffed flank steak, so
the rest of the meal can be simple.
A vegetable (stewed tomatoes,
beans or cauliflower, perhaps): des-

sert and beverage would round out |

a satisfying, appealing menu.
Veal Birds With Mushroom Sauce.
2 pounds veal round
bread stuffing
3 tablespoons flour
J tablespoons lard
salt and pepper
1 small can mushroom soup

Have veal round cut into one-half |

inch slices. Cut into pieces for in-

dividual servings as nearly 2 by 4 |

inches in size as possible. Place a
spoonful of stuffing on each piece,
roll and fasten edge with toothpicks.
Dredge with flour and brown on all
sides in hot lard. Season. Pour
mushroom soup over veal birds,
cover and cook very slowly until
done, about 45 minutes.

For variety, instead of using a
bread stuffing, spread finely chopped
onion over the meat, place a par-
tially cooked carrot in the center,

roll and fasten.
(Released by Western Newspaper Union.)
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Brightening a Flagstone Floor.
QUESTION: How can I brighten
up a new broken flag floor that
we have just had put down on our
porch? Could I take off its dusty
look with a polishing of liquid wax?
Answer: After brick, stone or tile
I1s laid in cement mortar, it should
be scrubbed with a solution of muri-
atic acid, to remove any cement
that may have been smeared on the
surface. Use one part muriatic acid
in tenty parts of water: allow to
act for a few minutes.
with clear water.
area at a time,

Work on a small
When mixing the

solution, pour the water slowly into

the acid, stirring constantly. As this

acid is highly corrosive, wear rub- |

ber gloves and old clothes; be care-
ful not to get any of it on your
skin. You can enrich the color of
the stone by applying a liberal coat
of raw linseed oil, mixed half-and-
half with turpentine. After several
hours of soaking, wipe off the excess
oil. Try the oil first on some hid-
den part of the floor, to see how you
like the effect,
‘Crazing’ Varnish.

Question: Is it a usual condition,

in all highly figured mahogany, to

develop surface scratches, known as

“crazing’'? This condition has de-
veloped in my bedroom suite, which
iIs English Chippendale, crotch ma-
hogany. Can this condition be rem-

- edied at home, and will it recur

after it has been repaired?
Answer: Crazing in the varnish
finish is not natural on any wood.
This condition is usually caused by
the drying out of the varnish. If the

crazing is not very deep, light sand-

papering will remove it, followed by

~ a wiping with turpentine to clean
. the surface; after this, apply a thin

coat of varnish. Deeply crazed var-
nish must be removed and the fur-
niture refinished.

Water-Soaked Floor.
Question: We have just purchased
and have moved to the mainland a

. house that has been standing in salt |
. water for some time: for about a

year water covered the floors at high
What solution can we use for

Answer: Nothing will be more ef-
fective than plain water, in which
salt i1s soluble. Even with this, how-

- ever, I greatly doubt if all of the

salt can be removed. I should live

' in the house for a year or two, to

erate oven (375 degrees F.). Thicken study the effect, with the idea of |

replacing the floors if necessary,

' “Mildew is not to be feared.

Washing Down Paint.
Question: Is there a liquid with

~ which I can wash down painted

walls to take off dirt, but not the
paint?

Answer: There is on general sale
at most paint stores a powder made

of a cereal compound, which is very |
washing painted |

Or, you can dissolve a
teaspoonful of trisodium phosphate

in a gallon of tepid water. After the |
. wall has been washed with this solu- |

tion, rinse with clear water. Start
working at the floor level and wash

up toward the ceiling, to avoid mak- |
- Ing dirty streaks. |

Paint or Stain for Shingle.
Question: Which 1s the more en-

during, shingle stain or paint?
Answer: Wood shingles on a roof
should never be painted. They will
last longer if stained with a good
quality shingle stain. Wood shingles

used as a wall siding can either be |

painted or stained. The lasting
properties of paint or stain will be
about equal if they are of a good
quality.,

Digger Wasps.

Question: My lawn is covered with
round holes, about the size of a
half-dollar, which I think must be
Is there any simple
way to get rid of them?

Answer: Moles do not make such
holes as you describe. Much more
likely the holes are made by digger
wasps. Two or three moth balls
dropped into each hole, and the hole
closed, should end the trouble,

Waterproof Glue.

Question: How can glue for wood
be made waterproof?

Answer: That will not be an easy
job to do at home, It will be far
simpler to buy waterproof glue. One
excellent variety is a glue made of
casein that can be had at a hard-
ware store, While this is mixed
with water, it becomes highly water
resistant when it dries.

Making Things.

Question: I am interested in mak-
iIng small objects, such as decora-
tive shelves, plant stands, etc,

books for novices?
Answer:

give you all the information you
want. It is published by Whittlesey

. House, and is on sale at book stores.

Finishing Plywood,

Question: What finish should I ap-
ply to the plywood that lines the
walls of our big living-room? We do
too
much.

Answer: Plywood can be painted
with any good light colored paint.
Or, if you do not care to cover the
grain of the wood, apply first a coat
of shellac, thinned half-and-half with
denatured alcohol, Follow this with

a coat of wax. Two coats of a quick- |

drying varnish would also make a
satisfactory finish to obtain the re-
sult you desire.

then rinse |

How |
' should I go about it? Are there any

A book by Julian Starr, |
. called “Make It Yourself.” should

'y
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SEWING

CIRCLIE

the other is turned back in narrow

revers.

Make the dress in house-

hold cottons, trimming with braid
and adding a couple of pockets,
and it will be one of your most

comiortable
Make

work-a-day
it of light,

styles.
Inconspicuous

prints, flat crepe or spun rayon
for street wear, with plain neck-

0
5

153 3-B

DO YOU take a large size—any-

where between 36 and 532?
Then this dress will simply delight
you. It's so becoming and suc-
cessful that two neckline styles are
suggested In the pattern (Nn.|
1333-B). One is the plain v-neck-
line cut to smart new depth, and

J6, 38, 40, 42, 44, 46, 48, 50 and 52.
J8 requires, with short sleeves, 51§ yards

y
sew chart Included. Send order to:

line, softened by a narrow touch of
contrast,

The detailing is perfectly

planned to create the high-busted,
slim-hipped line most becoming to
large
gradual flare.
terly simple dresses that has loads
of distinction.

The skirt has a
It's one of those ut-

figures,

Pattern No. 1333-B is designed for sizes
Size

f 39-inch material without nap; long
leeves, 54 yvards, 114 yvards brald or L
ard contrast for neck fold Detalled

SEWING CIRCLE PATTERN DEPT.
16 Seventh Ave, New York

Enclose 15 cents In coins for
P.ttﬂrn Nﬂ iR EEE R W

Address ...
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A Good Book

As good almost kill a man as kill

a good book; who kills a man kills
a reasonable creature, God's im-
age; but he who destroys a good
book, kills the image of God, as
it were, in the eye.—Milton.

| ' UP T0*50"

% OPERATING MOVIE CIRCUIT

Wanted at once: Rellable:men to opere
ate movies in theatreless communities,
We furnish everything, including pro-
Jector and sound equipment, No Elﬁeﬂ-
ence necessary. Write today to Southern
Visual, Box W.-9, Memphis, Tennessee,

As One Thinks
Man is only miserable so far as

he thinks himself so.—Sannazaro.

helps keep me feeling
brisk and efficient.”

BREAKFAST”

A big bowlful of Kellogg's Corn
Flakes with some fruit and lots of
milk and sugar.

dat=

plus the famous FLAVOR of
Kellogg's Corn Flakes that tastes
§0 good it sharpens your appetite,
makes you want to eat,

FOOD ENERGY!
VITAMINS!

Misused Necessity
Necessity is the plea for every
infringement of human freedom.
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BERNICE MERRICK,
Registered Nurse

Company

It is the argument of tyrants: it is
the creed of slaves.—Pitt,
Elder.

BIG 11-OUNCE
BOTTLE OF

53 HONEY & ALMOND CREAM
1

the

size

limited time only —

\;g‘ Regular %1

HIGH PRICES

Do Not Go wWITH ADVERTISING

Advertising and high prices do not go together at all.
They are extremely Incompatible to each other. It Is
only the product which Is unadvertised, which

has no established market, that costs more than you

con afford to pay

Whenever you go Into a store and buy an item of ad-
vertised merchandise, It doesn't make any difference
what, you are getting more for your money—more In

quality and service—than youwould get if you spent the
same amount for something which was not advertised.




