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CHICKEN DINNERS
CREATE PROBLEM
Laying Birds Could Be Kept

in Production.

By Prof G O Hall.

nell U'niversity -

"uu!trv nril:lrtrurnt. Cor-
WNU Service.

Because of the demand for chicken

dinners, no once knows how long 2a
hen mizht live if ziven a chance.

Also, the sclentisis and the poultry
man are more interested In how long
a hen will continue to produce eggs
economically rather than how long she
will live if she has a chance to round
out her full life span.

AMost hens meet their fate whensthey
are about four or five
bird usually Iayvs more eges during the
first, or pullet, vear than in later
VOAars, If wonld be a fine ”!il!:.: if birds
could bhe bred and then managed so
they would continue to produce eges
for many years. This wonld do away
with the expensive process of renewing
from one-half to two-thirds of the lock
each vear.

The Cornell university experimental
flock has one hen, however, that is wo-
ing strong in her eighth vear. She has
completed seven laying years with an
average of 200 eges each vear,
total of 1401 eggs during the seven
years.

Thirty-three other birds of the same
strain are In the pen with her. None
Is less than four vears of age. The
34 hens have averaged 926 egzgs each
during their laying life, or 178 eggs
apiece for each of the four laying
years. As a group they have been iay-
Ing for an aggregate of 177 years. Per-
haps more can be developed.

Birds Having Long Egg
Cycles Lay Small Eggs

An egg cycle Is the number of days
a hen lays without a pause. If a hen
lays 23 days before she pauses to rest
she Is suid to have a long egg cycle,
notes a writer In the Missouri Farmer.
If she lays only two or three days In
succession and pauses she is said to
have a short egg cycle. There are
hens that have laid every day for more
than a month without stopping, and
that Is the kind that rise to the 300,
egg class; for a hen that lays 300 eggs
per vear Imh little time for “vacations.
Usually hens with long egg cycles lay
small eggs and when this Is the case
her desired prolificacy is offset by the
bad point of weight. It is a rare and
valuahle combination when the long
egg-cycle brings eggs of good size
with it, provided the hen has the
stamina to live for a second year and
can pass her good qualities on to her
offspring.

Most poultrymen are content with
a moderate-laying hen—a hen with a
medium-sized egg cycle, that lays a
good size egz and has the ability to
live long., Again, this is the “happy
medium.”

Poultry Classified

Breeds and varieties of poultry are
classified, known as American, Asiatic,
Mediterranean, English, Polish, IHam-
burg, French, Continental, Game and
Game Bantam, Oriental, Ornamental
Bantam, and Miscellaneous classes.
The more popular breeds in America
are found in the four classes: Ameri-
can Asiatic, Mediterranean, and Eng-
lish. The American class Is composed
of the Plymmouth Rocks of which there
are seven varieties: the Wyandottes,
of which there are nine varieties: the
Reds, Javas, and several others. The
Asiatic class contains the Brahmas,
Cochins, and Langshans. The Medl
terranean class is made up of the
Leghorns, Minorcas, Anconas, Anda-
lusians, and Spanish, The English
class, Dorkings, Orpingtons, Cornish.
and Sussex.—Missouri Farmer.

Keeping Yearling Hens

Year-old hens produce eggs that are
about 9 per cent larger than were thelr
eggs during the first year of laying,
according to Berley Winton of the Mis
sourli College of Agriculture. For this
reason the poultry raiser may well be
Justified In retaining a large number
of the high-producing yearling hens for
their second year of production. Few
birds should be kept for thelr third
year, he believes.

Costly Errors

The costliest error a poultryman can
make is to entertain the thought that
any kind of old hen will lay well if she
Is fed and cared for well. For a pul-
iet is hatched with a definite capacity
to lay an approxlmate number of eggs.
and, regardless of her excellent feed
or efficient care she will not lay more
eggs than that approximate number.
If a hen is only a 100-egg hen, good
feed and a good house will not make
her lay 250 eggs, nor 175 eggs. She
\wlll lay approximately 100.
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| Poultry Notes

Double-yolked eggs are caused by
speeded ovalutlon and are quite com-
mon during early production and dur-
Ing the season of high production.

® & »

Ducks siiould have all the food that
they will eat “clean,” but no more.
Ducks are enthusiastic “diners” and

will keep gorged if allowed so to do.
& @ B

It 1s the season when fow! pox may

be expected to appear in some poultry
flocks.

BRFEAKERS
Save Steps

The days of the old sport of grubbing
around in the debris of the cellar and

trying to find a new fuse to replace the

one that has just burned out are num- VIOLINS wanted, 150 to 800 vears old
with Antonius Stradivarius label in-|

bered. Circuit breakers are now avail-
able for even the lowest cost houses.

With these there are no fuses to replace,
just @ tumbler switch to turn and the
circui* is fixed. Located in the kiichen
or sor - of’ onvenient place, it is no
job at 21l now.
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FEINT

By MICHAEL SAUNDERS

@ McUlure Newspaper Syadloate,
W NI Servies

footbhall
with
trotted

thousand

rocked the stadiom
cheers as the two teams
on the gridiron,
the season,

MMGHTY
thelr
out

country. The outcome meant

championship.

Warren Kkennedy slipped into his
tackle position as his team lned up
for the prelimlaary practice.
in his left shoulder was almost unbear-
able. He gazed swiltly toward the box
Joan would be sitting
and his face softened as he found her,

fans

It was the Iast game |
between the only two |
still undefeated foothall teams In the !
the |

The pain

Then he settled down to the work at

his eyes narrowing grimly. He
remembered that Bruce
the opposing tackle position
on the other team.

Bruce Taylor,
most. Not becanse they both were ri-
val nominees for the All-Amerlican
right tackle position, but because

Bruce's public Insnits to Joan

llﬂﬂll,

Inst

Taylor was

the one man he hated

of |

night which had been the culmipation

of a week of rebulls to Bruce's pro

posals of marriage to her.
been a fight between Bruce and him-

self. Their friends had

There had |

pulled them |

apart before they had gone very far,
but Warren had wrenched his shoulder -

during the strugzle.
The deafening roars

of the crowd .

subsided as the teams lined up for the |

kick off.
ant hush. The whistle!
soared through the air,
thrust, a tackle on the twenty-five yard
line, and the teams took thelr positions
opposite each other. The
struggle was on in earnest.

In its place came an expect: |
The plgskin !
A spearllke

footbhall |

With no irace of recognition la his |

eyes Warren crouched low in front of
Bruce. His shoulder

throbbed with

pain, but he was glad that his Injury |

had escaped the eyes of the trainer.

He had wanted to be in with his team. I

fighting.

On Bruce's lips there was a curved |

“This time there's
us,’ be shot at

smile of insolence,
no one to separate
Warren.

Warren kept his
were  being  called.
snapped back. Then
surge of both lines.
gasp of pain as Bruce plunged into
him.
himself up for the next play.

The whistle ending
came at the conclusion of a line smash
through Wuarren's position.

silence,
The ball
the

was

with relief as he tried to disentangle |
Bruce's legs and arms from his own. |

As they both arose Bruce leaned heav-
Ily against Warren's shoulder.
gasped and shuddered.
at him fixedly, puzzled.
stared piercingly at
shoulder and a
in his eyes. He smiled cruelly.

“I'll be
It you've got the guts,” Bruce sneered.
In the dressing room Warren tried to

forget the aching of his shoulder.
forehead was feverish and there was

Then

Warren's left

tremendous !
Warren stifled a |

Signals |

He shook his head as he lifted

the fHirst half .'

He sobbed |

Warren |

sruce gazed
he |

dawning light shone |

seeing you the next half— |

His |

a dangerously sick feeling in the pit |

of his stomach. He gritted his teeth

and listened to the pep talk of the

coach.
second half, the coach patted Warren
on the shou!der.
Bruce's face was
savage, triumphant
they faced each

twisted
cxpression when
other agaln.

Later, as they filed out for the |

into a

With

his eyes fix»d on Warren’'s left shoulder .
Bruce hunched forward, walting for {

the whistle
half . ,
The battle raged furiousiy.

beginning

the second

At the |

last quarter with only a few more min- |

utes to play, it was still a scoreless
tie. With gziazed eyes, Warren played
mechanically, his football instinet guid-
ing his actions. Every plunge of his
was like a burning descent into Dante's
inferno as Bruce's Lard,
found its mark. Warren's left shoul-
der and arm had become a flaming
red-hot rod.

There were only seconds to go be-
fore the final whistle.
went into a huddle.

Warren’s team |
As he listened to |

lithe body |

what his quarterback was saying, War- .
ren stiffened. They were going to use j
their old hidden ball play: a concen- !

tration of power to the left side of
the line, a plunge on the same side and |
their opponents would be drawn into
that sector. But the quarterback
would slip the ball to the fullback who
would wait behind
sham attack and then knife the right

soerved.
|

this screen of !
;of

8lde of the line—through right tackle. .

“It's up to you, Warren,” the quar-
terback said.

That’s all we need to get through for
a touchdown and the game.”

They lined up. Signals were called.
Warren crouched low, tensed. His
heart beat fiercely against his ribs—and
then suddenly he knew something had
gone wrong inside himself. He want-
ed to shout out to warn the quarter-
back that he was falling, that he
couldn’t say ur do anything to stop Iit.

The ball was snapped back as War-
ren crumpled to the earth, face down-
ward, in a dead faint,
The last thing he felt was Bruce's
body hurtling over him.

Warren woke up on the dressing
table and found the coach looking
down at him.

“I'm sorry, coach,” he begzan, “but—"

“What do you mean, sorry!”
conrch exclaimed. *“That was the head-

“Smash through Bruce |
Taylor and give us an opening there. |

He had failed!

the |

lest piece of work I ever saw in my |

life. When you cleverly ducked under
Taylor's mad rush,
and sprawled out like a pancake.
here, who carried the ball, hopped over
Lim and had a clear field for a touch
down

Distinctive Taste

Salt sprinkled with garlic juice adds

a distinctive flavor to roast lamb.

WANTED

side. Pack in strong wood b x. Ix-
press to H. M. Chance, z4 S. 43~
Phila., Pa. All charges coll ot
Purchase Price. If conditio

I will buy it or return t, - ha .
insurance ronaic. Re - H» F
ticral Bank as to responsitilily.

he tripped heatiiy |
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|
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|
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Have you ever seen pink rice? I
may be served pink, blue, vellow, @reen,
iavender ‘whichever shade you wish to :
contrast with the food with which it is, B

The Milk Bottle Is Half a (Ienlury Old

THURSDAY, DFCEMBER 17, 1936.

Fa & i e iy _

IS IS SIS L JIJ I Pl J IS LG
Notice To Delinquent Taxpayers

P his is to give final notice that the Sheriff’s
office will em Monday, Nevember 16, 1936

begin a levy om all unpaid taxes for the year

1954 and same will be advertised imamedi-
alely.

. - ¥
L 'M g o grraees SERC L A -"':'-‘l “#

MR drlinquents are therefere called apen

oetherwise

(e maake rmamediate ntttl.—ut,

theiz property will be advertised aceording

te law.

FUGENF, RACINE, Sheriff.
AT A AV AV AV AV AV AV AV AV,

The Perfect Combination

A Bengal Range

with

This year marks the fiftieth anniversary of the modern hygienic glass milk bottle. The glass jar illustrated in

center shows one of the cumbersome efforts made by our grandfathers to keep their milk sealed in
container. The photograph at the left is of the first milk bottle of modern shape, developed in a dairy section
of up-state New York. At the right is a modern milk bottle, with a picture
shows the nursery rhyme on the reverse side. This is one of the “nursery rhyme" buttlvs uwd in Columbus, O.

a sanitary ghss

ESSOTANE GAS

All Iu One

in color fused into the glass. The inset
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Glumnur by lhn box—Yes, bul don’'t forget
o insist on purity, too. Here's an automatic
Lucretia Vanderbilt lipstick, in gold and
white case, backed by expert laboratory
tes!s to insure quality ol ingredients. The s
entist who made it advises. Don’t lend your
IIIJ t1C }' h————-————-—_} |

B C. Hiucnck (right) Presi- gt
dent, Caterpillar Tractor Com- §
pany. Peoria, lllinois world's ,l.
largest producer of Diesel en- [
gines shows his 2] 000th unit,
displayed at the New ‘f'grc
Power Show, 10 C R D Meier.
testing encgineer for the hr,,.I
Diesels built in this country

A Bermuda Nymph-—Lolling on a ledge of coral. It's like look-
ing for a peanl in an oyster. But il
among Bermuda's coral reels you'll
The coral fan in the background

1s lor sun-protection.

search long enough
something like thisl

A TOWER OF ICE—-A p:l'ar of
gleanaing ice more than 150
leet high will be one of the
unusual sights at the Paris 1937
International Exposition which
opens next May It is rapidly
nearing completion on the ex-
position grounds between ‘the
Alexander Ill and the Alma

’ A Complete Cook Stove &
a Complete Gas Range
Uses Ceal, Oil or Wood

SEASONABLE DISHES _ _ im Fire Bex
| = ,- ' ' ‘A Floy-Wells Produel—Makers of Fine
| DURING the cold weather we enjoy | % _ i =

e The Tolng o " GOODLEY & SHOBE

- and meat dishes. The following good
- things wlill be suggestive of many
F.. Main St. Middletewn, Del.

others that may be prepared: >
DIid you ever serve pork or lamb Phone 60

chops rolled In corn flakes or rice L ———
- flukes Instead of crumbhs? They are
- most attractlve. Sliced eggplant or!| = =——=

liflowe g 'm makes |,
caullfiower crumbed with them makes fj.,z..g.!ﬁ,z;fz;ﬂuggg;gygnggﬁpgygygggygggggyggggggg!ggggg

Hohday Specials

- Ing such vegetables,
Spiced Steam Pudding.
Cream one tablespoon of shortening,
add one-fourth of a cup of sugar, one
~cup of molasses two and one-half cups
~ of flour, sifted with a teaspoon of soda
and one and one and one-half teaspoons |
of baking powder:; add one cup of .'!muu!"I A" thro“gh the T e
serve you with quallty
foods at the right price.
At this particularly
merry season we continue
to serve you quality and,
as a further evidence of
our desire to please, offer

milk, one li‘lllipuun each of salt and |
these special selections.
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- clnnamon and one-fourth of a tea |
8poon each of cloves, nutmeg and all-* o b

- spice. Add one cup of cut raisins

. sprinkled with some of the flour.

Steam one and one-half hours. Serve

with any preferred sauce, |

French Fruit Salad. |

Peel equal quantities of bananas, |

- pears and apples, cut into dice. Mlx' :

- with mayonnalse enriched with cream

.~ and seasoned with lemon julce Instead |

'~ of vinegar. Serve on lettuce and ur-

. nlsh with cubes of tart Jelly.
Escalloped Cheese and Olives.

Brown one small onion, chopped, In

' one tablespoon eof butter. Add one and .

eme-half cups of tomato stralned, one- |

balf teaspoon each of salt, sugzar and WINES |

one-elghth teaspoon of paprika with |

throe tablespoons of taploca; cook 15 A f.]] selection of both' All the popular brands

minutes untll the taploca 1s olear, D 3 F ™ ortedl

stirring frequently. Place a layer of 1J0omestic an | at popular prices.

Straight Whiskey

the mixture In a greased baking dish, Wlnes at the rig])t price.
$1.35 qt.

VERMOUTHS

18 ripe or atuﬂ‘ed olives coarsely Domestic Calif. Wine
Apricot, Cherry, peach Domestic

c¢hopped; finlsh with a cover of but-! ;
tered erumbs and bake 20 minutes. D¢ bot. $1.50 gal. 69¢ pt.

Anni sette, Creme de Caco, Dry-Sweet Imported
Triple Sec, Creme de! Noilly-Prat

ELKTON DINER
| Menthe. Martini-no-si

Cer. Maln St. & Landing Lane
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Poultry Fruits Nuts Candy

| WHISKEY
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s, CORDIALS
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COLDS f’

Before You Buy—A Tree To Suit Fvery Purse.

A .
T —

Colored Rice

with

e e T ———— ——

—

Heore

ly combinations:

watler in which the rice is boﬂed From
51X 10 ten drops added to two quarts of |

IS Latest' boiling water and three teaspoons of
- salt colors one cup of rice. Boil until

the grains are tender and then steam
grains swell.

hol water until the

are some
Pink rice

creamed chicken,

. . : r'ino | ; " » roTieo 1
This is done by adding a few drops|!'P¢ With salmon, and yellow rice ring

vegetable or fruit coloring to the' with

i —

creamed tuna.

The Simpler ...
The More Efficient!

’? IT is because Public Utility
service is so highly per-

fected that it

seems so simple!

The turning of a switch—

RS

throwing of a lever—opening

of a valve—may seem to the user to be the
beginning and end of starting the service.
And, for him, that is true.

But back of the button, or lever, or valve,
is a highly efficient organization, involving
thousands of workers, millions of do!lars
of investment, and a mechanized system
representing the experience of many years

in perfecting the service.

The simplicity of Utility Service is the
symbol of its high development.

CONOWINGO
ovEn COMPANY

F!
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sn, Maryland

delicious as well

lavender rice|

l

) ] Y(MAS TREES—-A" Sues—Look Over Onr Stock

salve, Nose DropsHeadache, 30 minute:

YEVER Phone 145

- C. K. EDER
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Try “Rub-My-Tism”-World’s Best f
Linament ‘
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10,000 PEOPLE IN
CECIL COUNTY WITH
MONEY TO SPEND

E Need olothing, farniture, ra~
dies, musical imstruments,
|
II
:
|
;P
1<
:

>
|
|
|
|
I
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ec3series, drugs,
toilatries . . . everything for
ax: shundant life. Suesessful
merchants have feumd that
the shortest cut to their full
share of his basimess is to

Advertise in the .
Cecil County
Star

It eover ihe local tvade area

kike a blanket and will carry

veur efferings se this respon-
sive market at lowest cest.

Phone Eltkon 395

and a represemtative will call
with com »lete information

rates
‘NAAA AL AA'




