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A Tragedy of the Great War

N

L Western Newsnaner I'n'eﬂ

of St. Theresa, at Modena, Spain,

The grand duchy of Luxemburg, a
lttle state D08 square miles In area,
lles between Germany and northeast
ern France. When the Germans
Iaunched their rald upon the world,
thelr armies poured through Luxem-
burg to strike France In the back,
The ruler of Luxemburg, the Grand
Duchess Marle Adelnlde, formally pro-
tested, but nothing wore was done.
During the war It was reported thal
the grand duchess was pro-German
also that she was engaged to marry
Prince Rupert of Bavarin. The war
logt to Germany, a tide of feellng
againgt the grand duchess arose
among - her own people, and the
betrothal being broken, she abdicated
on Janunry 14, 1019, In favor of her
sister, Charlotte, the present relgning
grand duchess,

The ex-grand duchess, who |I=
twenty-six years of age, has now tak-
en the vell In the Carmelite Convent

The royal novice walked to the convent

a1 six o'clock In the evening, and It wans noticed that her fine, falr halr hod

been cut short.
and sisters,

She was recelved hy various eccleslastics, the Mother Superior
Father Cherubino, huving addressed o few words to her. pointed
ta the door leading to the convent, while the sisters sang a hymn.

Then the

novice arose, winlked slowly to the door, tirned on the threshold to nod smil-
Ingly to her mother, and then digsappeared through the door, which closed

heavily with two turnus of the key.

Independence by Divine Right

It will be the mission of Isauro
Gabnldon, who has arrived In Wash-
Ington as Philippine resident eommis-
sloner, and us the representative of
his people in congress, to advance the
cause of Phllippine independence,
That reallzation is of the utmost (m-
portdnce, In his view, as the means
of preserving the friendly attitude of
the Fillpinos toward the United States,
for, as he says, the officials and the
masses In the lslands are allke nsist-
ent that independence be granted.

“Not only do we feel entitled to
independence by divine right, as the
Amerlcan colonies feit themselves en-
titled, but the United States promised
us independence wpon the establish-

ment In the Philippines of a stable
government, Such a government ex-
ists,

“I wish to emphasize that our
people have very friendly feelings to-
ward the United States. We fully

realize that you rendered us Inestimable service in assisting us to prepare

ourselves to take over the responsibilities of Independence.

Now we are prac-

tically nnanimous in desiring a Philippine republie.”

Mr. (iabaldon was formerly governor of the Province of Nuevs Eclja, He
served as representative in the first and second Philippine assemblies. Prior
to his recent election to the post In Washington, he gat in the Insular senate,

Our Railroads Siam’s Model

witys been ownedd by the government,
Giermpns,
trol of the ronds during the war and pow Intend to run them withour Teu.

tonic ald,
lar rallroand man.
other cltles of the Unlted Stutes,

aat

Prince Purachatre of Kampeng-
petch, half-brother to King Rama VI
of Siam, arrived In New York the oth-
er day. He Is here very much on
business, Prince Purachoafra was ed-
peated In English schools and speaks
English fluently. He 1s brisk and
cheerful in demeanor and the only
thing that stralns NWis optimisis ls to
be treated ke royalty.

“1 am here to study American rall-
roads In order to ascertain what bm-
provementss ean be made In our own
system,” he sald, before anyone conld
ask him any questions anhout white
elephants, reakwood or other oriental
toples.  “As commigsioner genernl of
the state rallways I want to keep our
lines up to date. At present we have
2300 kflometers of lines and we are
ndding about 500 kilos more, It is
now possible ta travel from Bangkok
o Singupore by rafl”

The rallroads of Slam have al-
hut before the war were operated hy

The Sinmese, being In gymputhy with the allles, took over the con-

The prince made It plaln In hig conversatlon that he was o regu-
He wilk visit and Inspect rallroads 1o

New York and In

Will Fight the Bolshevisis

Ma). Gen., Bir Charles Yere Fer-
rers Townshend, a hero of ten cam-
pulgng and one of England’'s most pop-
ular veterans, has resigned from the
Brivsh armny in order to make effee
tive his protest aguinst any compro-
mise with the Russian Bolshevists,
He has tendered bis services 1o Gen
eral Wrangel, and will Join him In the
struggle to redeem Russin He Is
nearly sixty, but as full of fighting
spirit me ever,

General Townshend comes of good
military stock, belng & descendant of
Lord Townshend who fought with
Wolfe at Quebec., In the recent war
Jeneral Townshend distingulshed him-
self in Mesopotamla, where, acting on
his own Initlative, he conquered half
the country., He fought and won the
battles of Kurmna, Amara and Ctesl
phon, as commander of the Sixth dl-
vislon. Then, acting under superior
orders and against his personal judg-

ment, he oceupled Kutel-Amarg with 15,000 wen, wiere ne wie hesleged by a

force of 30,000 Turks, oMcered by Germans,

He held out for five wmonths,

when he surrendered by order of his government,
While a prisoner In Constantinople for more than a year, he made three

unsuccessful attempts to escape.

Toward the end of the war, whilp still a

prisoner, be arranged the detnlls for the surrender of Turkey,

SELLING PIGS AND BUYING PORK
IS MOST UNPROFITABLE PRACTICE

ECONOMIC SUGGESTIONS

Cleanliness s the most I
portant factor in butehering and
curing meoats, says the United
States Department of Agricul-
ture In Farmers' Bulletin 918,
Meat becomes tainted very eas

iy.
,l Save nll phces of ment for
sausage. There are many ways
of converting It Into a palatable
product.

All waste fat, trimmings, and
I skin should be rendered and the
| product uged o make soap.
Bones should be crushed or
'[ ground for echieken feed.

Never put meat In cure before
b the aplmal heut is out of it

Alwnys pack meat skin-side-
down when in the curing process,
except the top laver In a brine
enre, which should be turned
fesh-side down.

Keep close wateh on the brine,
and If [t becomes “ropy,” change
It. 1

Do not forget to turn or change
mefit severnl tlmes during the
CUring process,

The fat of dry-ecured ment
sometimes becomes yellow, but
that does not make It unwhole "

sOlne,

It takes more time to smoke
dry-cured than brine-cured pork,

Slow smoking I much better
than rapld smoking, the heat Is
not so great and there Is less
chance of causing the meat to
drip.

What & more Inviting to a farmer
than to come In from the barn on a

on his breakfast table a dish well lnden
with home-cured ham, julcy, tender,
and smoking hot? Why do not more
farmers convert thelr crop of summer
plgs Into meat for thelr own use In-
stend of selllug It on the market and
buying cured meats and high-priced
pork products? ‘There Is profit in the
transaction for the dealer and for the
packer, but none for the farmer, who
besides saorificing profit has also glven
awny ope of his most valuuble privi-
leges—that of growlng and preparing
his own food produets,

Turn Wastes Into Profit,

Any farm will support a few pigs
The waste of the farm way be profit-
nbly converted into a valuable food
product through the agency of a few
Young porkers. If more pigs are ralsed
und more pork cured than can be con-
sumed at home there is always oppor-
tunlty for its sale among the neigh-
bors.

A great many farmers who ralse
pigs feel that the expense of curing
hams and preparing pork products s
ton great, but some of the best resu!ts
ure secdred through the use of Inex-
pensive supplies and equipment.  The
tools and equipment necessary  for
killing and cutting up o plg are: A
stenight S-inch sticking kolfe, n cut-
ting knlfe, a bell-shaped seruper, o
meat saw, & hog hook und gambrel,
und un old barrel for scalding.

Many farms bave an outhullding
while others have regulgr brick smoke-
houses In which the hams, shoulders,
uwnd bocons may be hung sod smoked,

A very satisfactory sinokehouse cun
be constructed, as shown In the ace-
companying sketch. For a few plgs

such smnll equipment I8 ample, bot
where muny are te be killed and cuped
the equipment will need to be enlnrged
g0 that all the meat of a single killing
can be cured at once,

The smoking process not only helps
to preserve the meat but also lmpurts
a very delicate and desirable Havor
which cannot be obtaloed in Any other
wu)

The ment for smoking, If brine-«cured,
should be taken from the brine,
sonked in water for half an houor,
waushed, and hung In the smokehouse
to drain, It should dry for 24 hours
before the fire I8 started. Hang the
meat nt a distance from the fire so
it will warm up grndoally and not be-
come too hot, Take care that the
pleces do not touch one another,

For fuel, nse green hickory, maple,
or any hard wood, Never use resin-
ous wood, The time required to smoke
A lot of meat s from 30 (o 48 hours,
but a slower and longer smoking is
desirable If the meat I8 to be kept for
i long thme,

When the smoking process Is #om
plete the meat should be allowed to
cool und thed be wrapped and stored.
It should first be wrapped In heavy
paper and then put Into muslin sacks.
In tying the top of the sack the old
siring by which the meat was hong

should be removed and the top of the

cold, blustery winter morning to find

A Type of Smokehouse That Can Be Constructed Quickly and Cheaply.

bag glven a tight fold or double wraj
to keep out Inmects. The bag is then
brushed with a coating of yellow wash
and the meat hung up untll needed

Yellow wash sufclent for 100 pounds
of smoked meat may be prepared from
the following recipe:

! pounds barlum sulphate.

M pound glus,

% pound chromes yellow.

N pound four, '

The Smithfield Process.

The celebrated Smithfleld ham 18
llke wine, the older the better, and It
requires a different curing  process,
Smithileld hams are cured as follows:

The hame are placed In o lnrge tray
of Liverpool fine salt, then the flesh
surfnce ls sprinkled with finely ground
crude snltpeter until the hams are as
white as though covered by a moderate
frost—or, say, use 4 to 6 ounces of
the powdered saltpeter to each 100
pounds of green hams,

After mpplying the saltpeter, salt
Immoediately with the Liverpool fine
salt, coverlng the entire surface well
Then pack the hams in bulk, but not
In plles more than 8 feet high. In or-
dinnry weather the hams should re
maln in salt in bulk one day for each
pound each ham welghs—that s, a
10-pound ham should remnin 10 days,
and In Hke proportion of time for;
larger and smaller sizes, Next, wash
with tepld water until the hams are
thoroughly eleaped, and, after partial-
ly drying, rub the entire surfuce with
finely ground bhinck pepper, after which
they should be hung in the smokehouse
and the lmportant operation of smok-
ing hegun. The smoking should be
dene very gradually and slowly, last-
ing 10 or 40 days.

After the hams are cured and
smoked they should be repeppered, to
guard againdt vermin, and then bagged.
These hams Ilmprove with age and are
especially fine when 1 year old,

NUT TREES ARE VERY
PROFITABLE ON FARM

Fairly Well-Balanced Ration for
Human Beings.

There Are Very Few Farms or Lots
Which Could Neot Advantageous-
ly Be Planted to Some Kind
of Nut-Producing Trees.

Nuts form the only vegetable prod-
uet ralsed lo this country which o the
raw candition furnishes & complete
ahd falrly well-balanced ration for hu-

man helngs,

In many parts of the country elder-
Iy persons, past thelr perlod of activs
Ity, are now derlving an Income suffl
cient to puy taxes, insvrance pnd gen-
ersl upkeep of the home property from
erops of nuts derlved from trees which
they planted durlng thelr younger
dnys while thelr nelghbors were plant-
Ing shnde trees,

There are very fow farms or elly
lotg tn the entire country which counld
not profitably be planted to some kind
of nut-producing trees. The Income
may not always be Important, buot
whatever 1t Is will he clear gain. It
CONY 1o more to plant a4 out-hearing
tree than It does one that produces
nothing but shade. Nut trees are com-
monly regnrded as bheing slow In eom.
Ing Into bearing. The black walnut
nnd hickory are popularly regnrded as
belng of too slow o growth to develop
Into pseful shade trees during the av-
ernge lHfethme of mun.

A% n marter of faet, on the contrgry,
wilnuts of certnin superior varieties
now bhelng propagnted are g0 precos
clous ag not Infrequently to hear nuts
while stlll In the nursery. In a num
ber of Instances from n peck to a half
bushel of puts have been horne hy
trees ten to twelve vears old, No ex-
act Bgures as to vields of hickorles
Are avallable, but some of the varle
tles are hearing nt from twelve to fif-
teen yoeprs old,

In regnrd to the chestnut, which Is
now being Jargely, wiped out of ex-
Istence hy the bark disesse Introduced
from Asin about 1000, ¢fMorte are be-
Ing made by the United States Depart-
ment of Agriculture to hyheidize the
Japanese chestuut, whiel ix largely re.
slstant to the blight but of Inferior
quality, with the native chinguapin or
dwarf chestnut.

LIVE STOCK
—%_ NOTES

Have those plgs vacelnated,
. . L]

Bulld up your herd with a purebred
slre.

CABINL 1=
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And joy to Him who o'er his 1nsk
Bemembers toll s anture's plan,
Who working thinks and never sinks
His Independence. s & msn.

-~ Mnokay.

SEASONABLE GOOD"THINGS.

The tdhderioln of beef 18 considered
8 grent dalnty, but unless It s cooked
with good senson:
ing It I8 Ionsipid
and unpalatahiv,

Larded Beef
Tenderioin With
Bananas, — For
arding use »
gtrip of malt pork
nenr the rind
In narrow strips one

Cut the pork
fourth of an Inch thick and one-fourth
of an Inch wide, a8 long ax possible.

Chill the lardors in ifce water and
druw them Into the beef with a lard
Ing needle, Inserting them In rows,
Sear the meat untll the meat 4«
browned on all sides, then lenve fo
conl on the larded glde. Baste six or
more times while ronsting, senson
with salt, pepper, hitg of onlon, green
pepper, garlle or parsley us one's tuste
dictntes, When the ment s cooked
surroumd with small cooked bunnnas
nndd pour over the bananas two enp
fuls of Polvrnde sauece, The lannnns
muy be baked in the pan with the
rONst or In 8 separate saucepan, Cook
them ahont twenty minutes.

Poivrade Sauce.—I'ut two tnhle
spoonfuls of the rimmings from the
salt pork Into o spucepan and cook
slowly until the fat I8 drawn oOt. Add
two slices of onlon, five slices of ear:
rot, two sprigs of parsley, a bit of buy
lenf and n slice of green pepper.  Lel
eool until all pre softened and yel.
lowed. Drpin off the fat, add one
fourth of a eupful of vinegar and let
stand on the hack of the stove untll
the vinegar is reduced one-hnlf, To
the fnt drnined from the vegetables
add butter to make four tablespoon.
fuls, When hot ndd four tablespoon:
fuls of flour and let eool antll slightly
hrown, then add cne and onehalf cap
fuls of browrn stork and stir untll boll-
Ing. - Add the vegotables and vinegur,
bail up onece, then strain over one-half
cupful of sultann ralging cooked ten-
der in holling water ; finigh with three
inblespoonfuls of grape julee and the
snme of currant jelly,

Peach Sherbet.—Boll one quart of
water and twe cupfuls of sugar 10
minuies; let cool and udd one and one-
half cupfuls of peéach polp and julce
and the julee of one lemon. Freeze
ns usual,

“The next time worry claims you,
Blralghten up and take a walk,
It's usclens to keep brooding,
And above all-do nol talk,
When once you're In the open,
Fill your lungs brim full of alr,
Enjoy each breath and motlon,
And for better luck prepare.’”

EVERYDAY GOOD THINGS,

There are few people who can resist
a plece of nlcely baked corn bread.

Country Corn Bread.—
Sift together three-quar
ters of o cupful of corn-
meal, half a cupful of
flour, one-quarter of n
cupful of sugar and half
n teaspoonful eae,. of
sodn and salt. Beat one
egr, add one cupful of
thick sour milk—Dbutter-
better, or, still better, sour
three tablespoonfuls of
shortening, melted ; stir lnto the dry
Ingredients und bake ln a shallow pan
20 minutes,

Delicate Muffins.—Sift together ope
and one-linlf copfuls of flour (pastry),
twoe and one-half tablespoonfuls of
granulnted cornmenl, four teaspoon-
fuls of baking powder, half a ten-
rpoonful of salt and onethird of =
Cuptul of suga.s; add three-quuriers of
a cupful of milk and three tablespoon.
fuls of melted butter; mix together
thoroughly and bake In hot, well-but-
tered muffin iroms 25 minntes,

Cream Cheese Salad,—This mny be
made with sny varlety of soft cheese,
To two crenimn cheoses udd two mble
spoonfuls of crenin, one plmento, 24
ollves and half o copful of blunched
almonds—the Ingredients are chopped
very fine and sepurnrely; mix all to-
gether  thoroughly with s  wooden
spoon ; press Into o mold lned with
paraflin paper, When firm and ehilied,
unfmwold and cut In sllces, Serve on
erlsp heart leaves of lettuce with
French dressing.

Stuffed Veal Cutlets.—FPound u thin
gllce of venl to one-glghth of un Inch
In thickness, cut In three hy

milk is
eredm=—nnd

pleces

five Inches, Add one-hulf pound of
chopped  veal, one slice of haeon,
chopped ;  one-half  cupful of bread

ernmbs,. softened In mitk and squeeged
dry, one teaspoonful of onlon Julee,
one tenspoonful of salt, puprikn 10
taste, n half cupful of chonped mush-
roora stems. Mix and spread on the
ftrips of veal, roll and fosten with
wooden toothpleks and sasute 1o bhot
enlt pork fat. Pat Inte a casserole, adi
stock (hot) or milk, peas, potuto balls,
earrot balls, mushraom caps from one-
half pound of mushrooms. The vege
tahles except the mushrooms should he
parholled and cooked In far  until
slightly colored hefore adding to the
cnsserole, The mushrooms shogld be
coonked In butter five minutes before
adding. Add s Hitle Aour blended with
snme of the mllk or stock and cook In
the oven until the vegetables nre ten.
der, Serve from the epsserole,

Nerse Mayware

OBEDIENCE.

“Josh," wsnld  PFarmer Corntossel,
“don't you know that children ought
to obey thelr parents?"

M'Course 1 do, father. Only they've
got 0 nee =ome Judgment, You know
Just ax well a8 1 de that If T was to
do everyihing you tell me to when I'm

ranning  the family flivver, we'd be
ditched In no time"
Impreasions,

“That antagonist of yours says he
is golng to leave footprints In the
sands of time.”

“He won't,” replled Senator Sor.
ghum, “His mind Is In the clowds, He
& an intellectunl avipoor, When he
comex down e will Jeave a Jent, not
n footprint.”

A Back-Hander,

Mre, Berapley—I1 really don't know
what would happen, Iichard, If ever
vou agreed with me on uny rubjeet.

Berapley—Something serious, prob-
nhly, for we'd be dead wrong.

His Effort.

“That clumsy boy let the galley fall
snd he's made ‘pt* of the copy of that
murder story we were roshing”

“Don't hinme the hoy. He was only
breanking had news"™

Annlogy.
“Pop, 18 a man who stenls autos an
autojack?”
“Yen, son." .
*Then I8 n man who steals hoots a
hootjack 1™

WILL NEED IT
“The next man | marry will have
to have money."
“He certainly will,
to try to provide vou with all the
things you have asked me to get.”

i he Is going

Terrorism.
The "errorist,” If he would prove
An Infusntinl elf,
Befors he tries to make & move
Must be seareproof himsaelf,

Too Much.
“Can't you put some ginger in that
seene? .
“Why, don’t you ree where all the
charncters are golng on a wild em-
rouse on ginger ale?

It's Extent.

“That dentlst's proctice s spread-
Ing, 1gn't 17"
“I should

ers.”

kny ®o0. It covers ach-

Fully Understood,
*Have you any dificulty in getting
the proper diet for the Invalid ™
“No, Indeed ; the doctor has ordered
some  of that prepared  desecrated
food."

How He Learned,
“You're a very coareful driver.”
“Yes mu'nme, When 1 learned to
drive there were nlways three women
in the .back seat tedlin® me what to
dolll

In the “O" Zone.

“What I8 your age?"

"Twenty-two summers, jodge™

*You must have been living in a cold
ellmate,"—Cartoons Magazine,

The Net Result.

“When you started thls drive for
such o large amount, did you succeed
tn ralsing anything

“SBure: 1 ralsed Caln™

Applying the Screwa.
“We've ealsed the rents on your fluts
all we can.”
“Isn't there any way of demunding a
bonus "'—HBrowning's Magazioe.

Feminine Determination,

“1 forbld nny further extravagoanece
In this house-furnishing business. 1
want yvou to understand, madam, that
I put my foot down on any new car-
pets,”

“All right, John, dear;
there to put it down on"

Too Numerous,
“It's wrong for a-nan to keep &
card Index of his enemies™
“It 18 lodeed.” sald Senntor Snortse
worthy. “And If he happens to be in
politics, It's Impossible.”

they'll be




