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* nervous and vivid, gay and felicitous

“ Cooke In American ne.
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‘@\l]QO N_s
WAR [TME—

1 ]
ROM the desert back to the
town, to “the world” to the
F hurly-burly of Caire and the
fleshpots of Egypt. It Is war-
time, the summer of 1015, The city s
full of soldiers, sunburned Australians
and New Zealanders who have not yet
been In petion but are beiug kept lest
the Arabs should come out of the
desert and strive to efface the Eoglish
and French civilization of the banks
of the lower Nile and so add more
rulns to the ruins of Egypl, writes
Stephen Graham In Country Life.
The city is majestical with its broad
strects, white stone palaces and state-
Iy mansions, Its wondrous river and
its mighty bridges. The dryness,
~leanness and whiteness of a elty that
knows no rain; the city gleams in a
snst sapply of sunshine. The wind
blows all the time from the desert,
und wafts heat (o the face as from a
furnnce. A city of life and gay en-
rrgy. The fountain of life plays map-
illy nnd hrllliny!ly all the time, throw-
lug up all colors, forms, fnces. There
i% o sense of resplendent nnd tremen-
ous gnyery. No one comes to Cairo to
he an nseetic and mortify the flesh. But
every bullding, every sight and sound
says, “Life, life, life,” All around is
death—the desert which Is death fit-
seif, the Pyramlds which sre tombs,
the old citles and ruins which are the
hodies of anclent civilizations passed
wway. But every sight and sound In
the onsis of the great elty says—Live,
[ gny, let the pulse beat fast, let the
heart go and be glad, let the eyes
sparkle and burn, let the lips form
worids of passion apd pleasure.

There is & sense of an Inmense an-
tiquily which, in econtrast
the little second of the p
moment, makes the latter less Im-
portant, less holy. There & a
subtle smell In the air, an odor
that makes the hend a little dizzy and

vells; Europeans, soldlers, hawkers,
mendicants, post-card sellers, newspa-
per vendors. Along the center of the
broad sun-swept roadwnys crash the
electric trams; the yubber-tired cabs
and wide-hooded victorias follow pleas-
antly; the motor cars proceed; the
military auto-cycles pant; and the
henvy ox and buffalo carts of the na-
tives blunder nlong at the sides.

There is doing everywhere, happen-
ing, being. Volamlnous and promiscu-
ous action floods and surges through
the elty with the traffic. It Is life
everywhere, And yet mingled, with
life there Is death. There Is plague
in Calro, and every now and then the
eyes rest on o native funeral proces-
sion, one procession, two processions,
five processions, ten processions all
following one mnother. They are In
every street, and they go past with
their strange pomp of death, with the
body and the mourners and the keen-
ers and professional howlers, The
brightly living crowd on the footways
each side of the rond pause n mo-
ment and think, “"Someopne hns died™
and pass on, oblivious, intent on life.
In luxurious hotels gentle and beautl-
ful Nubians are handing out dellecate
fare, rich dishes cooked and served In
that sought-out and magunificent style
that Egypt has Inherited from ages of
epleurism. And a wonderful assem-
bly of officers und ladles, rich plensure-
seekers und tourists from the Mediter-
ranean shores, Invalids, recelves—sit-
ting at flower-decked tables In great
halls.

A strange Impression, in the after-
noon, to go down the side streets and
see the throngs of young men, un-

stendy on their feet but bright-eyed
und thirsty-lipped, grei-(ly. eager; the
strong-limbed sunburnt colonial sol-
dlers dancing with Arab girls, the cife
chantauts, shooting saloons, bars, bad
houses, the barrel organs, the smell of
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the hands a little feverish as  you |
walk ; it is the actual odor of antiquity, |
n finest dust in suspension in (he
wind, the dust of decay from past|
nges.  All that dies in Egypt becomes |
dry, and only afier centurles turns |
to idust and loses formn That which |
¥ors away in n yenr In onr novthern |
clime keeps Its semblance for a thoa-
sund yearg in Egypt. The stones of
the honses of native Calro were many |
of them quarried by the ancients; the
wooden benms and joists have lnsted |
from the days of the Pharnohs, and |
only now are gently erumbling. Here
the very stones can be used to manure
the flelds. Subtly, secretly, the sev-
enth foundation is always crumbling
awny and passing in dust Into the
desert air. The smell in the alr Is
partly the fine dust of mummies, of
the bodies that were once erect and

and moving, the mysterions flocking
humans of thousands of years ago.
Crowds In the Streets.

The streets roll forward with flock-
fug crowds—dark faces, brown faces,
<allow faces; red caps and straw hats
and little turbans and smocks and
burnons; negroes, Copts, Arnbs, wom-
en in white vells, women with dark

the nir.
When Night Comes.

Night comes over the stutely city,
iwnd the Europeans in their white
clothes come In greater numbers Into
the streets. The great remote staring
moon stunds over the broad highway
and arched bridges. Heat seems to be
generated through the haze In the sky,
but a light, dry hrecze is ever blowing,
and the pungent, sweetish odor of the
city ks In the nostrils. In the contrast
of darkness and night silence the
clangor of eustern music I8 more stir-
ring. It stirs the body, not the soul,
and 1s like the sepsuous music of
Nebuchndnezzar, the musie of cornet.
flute, harp, snckbut, psaltery and dul
c¢imer. Dark women with gold orna.
ments hang out from curtainless win-
dows or lurk just inside doorways and
dark passngewnys, ready to coil snake-
like upon a prey. In the roadways a
shouting, calling erowd. In the tav-
erns they are singing “Tipperary” and
“We Won't Go Home Till Morning"”;
some men are standing on the tubles,
others are trying to put gawky Arab
girls through the steps of a tango,
The music Jungles. The whole street
has a collective volee, a strange tink-
ling and murmuring uproar.

Human Giants Largely a Myth.

There I8 no evidence to show that
men have ever bad a greater average
helght than they have now. For a
long tlme there existed In France,
near the junction of the Isere and
Ihone rivers, a deposit of gigaotie
hones known as the “Giant's field” In
recent times bones have been dug out
there which were believed to be hu-
man, and were sald to be those of Teu-
tohodus, the king of the Teutons, who
was overcome near the spot by Marius,
the Roman general.

The researches bf Cuvier, however,
prove that these bones, together with'
all the others, exhumed In the same
place, were those of the Dinotherium
giganteum, an extinct anlmal of the
topir specles, which measured about
twenty feet in length,

‘!lmhr Boy Protests.
“Did you ever stop te consider the
feelings of an elevator boy In an of-
fice bullding? asks Marjorie Benton

“/How'd you Uke to spend your
days In a cage, goin' up, comin'

m.mhlllr.un.oolodnﬁl

slippin® by, never nothin' to see?
How d'ye lke It on u sunny day
when you were dyin' to play base-

bull? says the elevator boy.

“‘I never thought about it at all’
the passenger answered,

*‘Well, I have, I thought about It
most of the time fer four years, Even
the fellows In Sing Sing gets out
sometimes, but we don’t. When T get
to feelln' I can't stand It, I think of
block after block of office bulldings
In this town, every one of 'em with 15
or 20 eages, and a fellow like me in
every one of 'em, spendin’ his lfe
goln' up, comin' down, goln' up, comin’
down—and outside the world goin'
m‘l”

Consistent Expectation.

‘“The fashlons for women are get-
ting more youthful every year," com.
mented one man,

“Does that meet with your disap
proval?™

“Not a hit. If It goes on this way &
few seasons more, my wife will be wilk
Ing to give up her automobile and ride
In & buby carriage

Jinowledge that has

COUNTY AGENT IS |

FARM PHYSICIAN

Important New Personage in the
Rural Life of the United
States.

MORE THAN 1,000 AT WORK

Nation-Wide System of Instruction Re-
sult of Co-operation by Uncle Bam
With States and Local
Communities.

A new personage in the rural life of
the United Stiutes is the county sgent.
It hus been through the county ugent
in the pust few years that Unecle Sam
has been distributing the stored up
been  acguired
through yenrs of resenrch work by the
government agricultural experts and it
I8 through the eounty ngent that Uncle
Sam expects to forther expand the
great educntionnl work that I8 being
done among the farmers and their fam-
Illes throughout the country.

The county agent I8 the ngricultural
genernl physicinn of his opelghborhood.
If u farm Is sick and run down, he
visits it, dingnoses the enuse and pre-
scribes the remedy.

The natlon-wide system of agricul-
tural instruction, In which the county
agents play so fmportant a part, has
been maude possible by co-operation be-
tween Unele Sum und the varfous
states and counties.

During the last fsenl year nearly
5,000,000 has been spent In the fur-
theranee of this enterprise. Of this
sum a little more than $2,000,000 came
from the United States treasury ; about
$1.200,000 from the varlous state treas-
uries; u little less than 81,000,000 from
county moneys ; $£225.000 from the state
agricultural colleges und the remalnder
from miscelluneous sources,
¢ Year by yeur for seven years, more
federal money becomes avallable un-
der the terms of the agriculinral exten-
slon net, If the states contribute the
share required of them, more Lhan $8.-
000,000 will be spent annually by the
finul year 1922,

Neurly S2500,000 of the extension
funds, or more thao one-half of the
totnlg Is nsed to enrey on the work of
cCounty sgents,

More Than 1,000 Agents.

There are now more than one thoy-
sund of these ngents uod their number
grows steadily us the farmers come to
appreciute the value of their service.

A county ngent Is a sort of u deputy
secretary of agricalture, He s the
Joint represenintive of the loeal com-
tmunlty, the state college nmd the de-
purtment of agriculture. Through him
the @elghborhood, the state and the
nation give thelr help 1o all the farm-
ers in the county. i

This help is vuried and the list of
the county ngents’ werlvitles Is g long
one,  They supervise the construction
of sllos, assist in the Importation of
purebred stock, demonstrate the use
of sernms for the control of liog ehol-
ern, anthrax, blackleg and other uui-
mul diseases, further the work of tick
eridiention, plan terracing and draln-
age systems, glve demonstrations in
the use of lime and the mixing of fer-
HHzers, orgunize cow-testing associn-
tions, prowmote the formation of co-op-
erative purchasing and marketing as-
sociations, help the farmers in their
hookkeeping.

The county ngent is the connecting
link between sclentific and ecommer-
cinl agriculture. It is his task to pour
over the lund the treasures of the onee-
Hesplsed “hook furming.”

The work, however, 18 not confined
to farming atone. The agricultural ex-
tension act expressly provides that a
pairt of the money appropriated In ace-
covidance with its terins shall be spent
In glving to women the sume nssist-
ance in thelr problems that the men re-
ceive in thelrs,

it bas been’ thoroughly reallzed that
the production of crops—even the pro-
fluction of crops at n profit—is not the
sole purpose of 1ife In the conntry. The
furiner, it is true, must produce to live,
but he does not live solely to produce.
The comfort, the health, the welfare
andl the happiness of his famlly de-
pend on many other things than the
vield of his fields und herds,

Many Woman Agents at Work.

Neurly four hundred womuan county
ngents are now at work In 15 southern
Htates,

Moreover, unything which henefits
the childeen I of vital Interest and
benefit to rural women, The work for
boys' corn elubs, pig clubs and poul-
try tlubs, ns well as that in such or-
gunizations as the peanat, buby-beef
and potato clubs for farn hoys and
farm girls, directly touches the home,
and hence operates to the interest of
rural mothers, doughters and wives.

There are over five thousand women
who have volunteercd to eo-opernte
with the department of ngriculture and
the state colleges In promoting this
work, Many women ure giving n large
part of their time without compensa-
tlon. The last nvalluble flgures show
an enrollment of 250,000 young people
in the various progressive-ngrienlture
clubs under the direction of county
ngents and womnn demonstrators, ns-
sisted by volunteer experts of both
sexes. The volunteer work is inerens-
Ing in scope, and It is probable that be-
fore long 50000 women will be work-
ing In direct co-operation with the de-
partwent of agriculture and the state
agricultural agencles’ o promote the
practice of selentific agricultural moeth-
ods,

Open Lands to Settlement.

Upon the recommendation of Secre-
taries Lane and Houston, the president
hns signed a proclamation execluding
about 97930 acres from the Angeles
Nutional forest, Callfornin. Of this
area, about 56,000 ncres will be open to
settlement In advauce of entry.

Persuasive.
Gentleman of the Rond—Kindly 'elp
a pore, lonely, 'omeless man, guv'ner,
I:r'l got nothiok in the world but a
ded revolver and no consclentlous
objection to usin® it —Passing Show,

Endangers Valuable White Pine
Forests of Country.

Uncle Sam is Making Determined lf-l

fort to Stamp Out Discase Brought
in From Europe in 1909.

FPuoele Sam is making n determined
wffort to curb the epldvmic of white
pine blister rust which wax brought In-
to the United States In 1000 with the
Importation of great nunbers of sl
lings and which now threastens the
vitluabite #tnmls of white pine lu this
countrs.

it iy estimated that the vulustion of
the present stond of wature eastern
white pine is approximuately $156,000,.
M), In the western foresis are two
species of white ploe which may be
nttacked by hlister rast, cunely, sugar
ploe und western white pine.  The -
ture stund of these two ix estimpted
to be worth $240,000,00,  These g
ures show the importance of gunrding
the pines against this disease. In 1015,
sericils nnd extensive nutbreaks oe-
curred in the eastern =tutes, As the
white pine, in many sections, at least,
Is much the most valupble ree now
availuble for futenl forests, its loss
would b regarded 08 n real catas-
trophe, for no other tree can tnke its
plaece, -

The white-pine bDHSter rust is n de-
structive disease of the so-coalled white
piney, that Is, pines which bear thelr
needles (o bundles of five vach, It is
cnused by u parasite fungus similar In
many respects to the fungl that cuuse
whent rust and cedar rust. Like those
tisenses, It requires two distinet kinds
of host plants in order to complete its
entire life, These are (1) the flve
needle pine and (2) the wilil god cultl-
vated currants und gooselherries,

Those who suspect thot their irees
have this disease are urged by Uncle
Sam to notify the bureau of plunt in
dustry, which will muke sn bispection
or secure B competent inspoction free
of charge.  Indieation of e presenee

Diagram Indicating the Life Circuit
of the Casual Fungus of the White-
Pine Blister Rust.

a, Blisters un pine In Moy amnd early
June, from which the disease spreads to
currant or gooseberry leaves and produces
the eafy-summer stage: b, thence it may
spread to wnother currmnt leaf and pro-
duce there w kecond crop of the aarly sum-
mer stage, ¢! or It muy produce the late
summer stoge, d; in thisn singe, in the
fall, At infects nelghboring white pines,
which muy or may not Include the plne
(i) which bore the blisters that started
the outbreak the preceding spring
of the disease ix given by the presepee
of u girdle of dewd, eracked hprk e
low the desd purt of any tree of this
churacter,

CAN SEE THROUGH CONCRETE

Swiss Enflineer Has Succeeded in Pho-
tograghing Interior Structure by
Means of Roentgsn Rays.

To be uble (v cxnmine the iron re-
enforcements of conerete work with-
out destroying or disturbing the con-
erete structure wonkd =eem to he o
difficult fent but thut it is possible
s shown by some suecessfal sxperi-
ments in the use of Roentgen roys for
this purpose recontly made by Inspect-
ing Engineer E. Stettler of the Swiss
rublway department, dccording to n re-
port mmle by George Nicholas 1,
Unele Sam's  econsul  at 8t Gall,
Switzerland.

“The ndvantages of being ahle
muke an examinution of the condition
of such re-enforcements or the proper
digposition and sitnation thereof with.
unt destroying the concrete structure
are self-evident, as well as the destr-
abllity of bhelng able to muke an In-
spection of the position of the re-en-
forcing fron rods upon the completion
of the cement parts of o0 new building
or @ new coment structure,” says Mr.
T't,

“Engineer Stettier. by the ose of
special plntes adapted 10 8BF consirae-
tion, has apparently obtained sorvice-
sihle pietures of the inner structure of
coment blocks, To eves acenstoms? to
pletnres with great detadl and mueh
light and shpdow, the first results of
the Roentgen exposure 1y Seem some-
what menger, However, the iron re-
enfarcements in  the pletures are
shown in thelr proper size and situa-
tion, a9 nlso the connections and
crossings, so thut ' the imperfect cone
pections can he clenrly recognized.”

Wieconsin Industries Grow.

Salnries pald by the mmnufacturing
establishments of Wisconsin Ineregsed
46 per cent in fotal amount between
10080 am! 1814 according to a state
ment {Esued by the United Stutes bn-
renu of 1hd®ensus. Sularles and wages
together inéreased 25.2 per cent, The
cupital invested in manufactures in
1914 wie STHE2RT.000, rompared with
FHONR057.000 In 1909,

Japanese 8ank for U, 8.
Uncle Sam says the Californin stute
superintendent of bunke has issued g
license to the Sumitowo Bank (Ltd.)
of Osukn, Japan, to establish a branch
In Sun Franelsco, The allotment of

capital to the branch is $300,000,

The toughest American wood, acvord
lug ' Upited States forest servies
tosts, Ih thint of the osage ornge,
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 FLASBHES FROM ALL SECTIONS
OF THE BUCKEYE STATE

| Latest Giat of News Brought Home to
Qur Readers Through This

| Column.
|

Wastern Newnpapor Unlun New
Weekly Paper Raises Price.
Port Clinton.—Newspapers of Ot-
tawa county are commencing to
feel ' the effects of the high price
of print paper. The Peninsula News,
weekly of Lakeside and Marblehead,
is first to announce a raise in price,
which will be $1.50 a year after Jan. 1.
The present price ls $1 a year. It is
expected other papers will follow in
price increases.

*vies.

Reformed Synod Elects.

Gallon. -~ Rev. Dr. A. Seyring,
the pastor at St Barnard, was
elected president of the central synod
of the Reformed Church of Amerlea.
He s 70, and the only charter mem-
ber in the synod still in active work,
having been connected with the or-
ganization when It was Instituted here
35 years ago. !

Polsoned by Eating Sprayed Fruit.

Chardon. — The third death in
the family of Wynit Spriggs with-
in & week as the result of eating
polsoned fruit has occurred. The fruit
trees are sprayed yearly. Because of
lack of rain it is believed some of the
mixture may have remained on -the
fruit and been eaten by the children.

Investigate Milk Can Losses,

Newark., — The officiala of Lick-
ing county have been asked to investi-
gate the destruction of more than 100
milk cans of western Licking county
producers who have refused to Join
other producers in boosting the price
of milk sold to Columbus dealers.

Curfew Shall Not Ring Tonight.

Bucyrus.—The curfew bell, which
has been ringing Iin Bucyrus =t
8:30 p. m. in the winter and 9:00
p. m, in the summer, warning all chil-
| dren under 16 unaccompanied by their
parents to go home, has been abal
ished by city council.

Battle Flag Restored.
|  Newark.—Nine survivors of Arkan-
sas regiment restore remnant of reg-
| imental banner captured Nov, 27, 1864,
at Rigeold, Ga,, to the Ohlo regimeaut
from which it was captured.

New Concern Incorporates.
Cleveland. Merchants' National
Federation and Protective Co. Incor-
porates here, the purpose being to
bring a closer relation between buy-
er and merchant.

| Some Size.
Bloomdale.—Mllton Fisher, farmer
here, ralsed cucumber weighing two
pounds eight ounces, and 15 inches
long, 10 inches in diameter.
Coke Industry Growing.
Portsmouth-—Fifty coke ovens hav-
ing a capacity of from 1,500 to 1,800
tons daily, costing $2,000,000, are to be
erected at New Boston, near here.
New Hotel Manager Appointed.
Youngstown.—Ben E. Merwin, man-
ager of the Howe hotel, Akron, has
been named manager of the new Tod
house to be opened kere about Oct, 15,
May Receive Armor Plant
Columbus.—Thig city may receive
the governmental armor plant for
which $11,000,000 has been appro-
priated. It will emplo§ 5,000 men

No Marriage in Year.

Fremont.—The village of Woodvlille,
a town of 1,000 population, in this
county, has not had a marriage sinee
Jan. 12 this year.

School Students in State.

Columbus.—One million, three hun-
dred and five thousgand, three hundred
and ninety.two school students are en-
rolled throughout the state,

Church Burned.

Cleveland.—Fire of an unknown orl-
gin destroyed the Hough Avenue Con-
gregational church building, causing
an estimated loss of §560,000.

May Buy Abandoned Schools.
Findlay —The Commeree club of
this city wants to buy three aban-
doned school houses for factory sites,

Civil War Veteran Dies.
Sidney.—John Willlamson, aged 84,
Civil war veteran, died at his home in
Palestine of heart fallure.

Lost Nine Years, Found.
Tiffin.—Mourned as dead nine years,
Jay Loose, Tiffin boy. has been located
at Atlantle City.

Dayton Lawyer Dies.
Dayvton.—Qscar M. Gottschall, aged
§2, for 40 years member of the
Montgomery county bar, is dead here.
Third Frost of Season.
Columbus.—The third frost of the
senson made its appearance in Co-
Jumbus, 1t was noticeable about the
city as well as in the country. How.
ever, no damnge hns been reported.
At the weather bureau the minimum
temperature was reported at 40 de
grees.

Many Ligquor License.
Columbus.—Latest reports indicate
that there will be over seven thousand
liquor licenses issued in the state this
yenr.

Horse and Driver Killed,

Crestline, — The limited on the
Southwestern electrie struck the bug-
gy of Willlam Cole, aged 40, al the
Rucyrus street crogsing here. Cole
and his horse were killed and his buog-
gy demolished. The car hurled*the
horse clear through a waiting room at
the crossing, completely wrecking it.

Rejects Eastern Time.
Lorain—Lorain council has voted
five to four against a proposed ordi-
nance which would bave given .ihis
olty eastern (ime.

The crusilest lies are often told In
silence. A man may have sat in &
room hours and not ogem his testh,
and yet come out of that room a dis-
loyal friend or & calumaistor. -RK. L.
HSievenson.

FOR SPECIAL OCCABIONS.

A duinty dish for a luncheon Is pre-
pared as follows: Boil two palrs of
sweetbreads In  salted
water till tender. Ile-
move and drop [n lee wa-
ter, take off all the skins
and gristle and dice
them ; add a enn of diced
mushrooms or an equal
quantity of fresh ones; |
melt two tablespoonfuls
of butter In a saucepan
und stir smoothly into it
one  tnblespoouful of
To this add one cupful of stock
or a cupful of acalded cream. Allow
to bofl and then put In the ment and
mushrooms. Cook a minute or two
then ndd two well beaten egg yolks,
Set away to cool, then form into rolls,

flour.

dip In egg and crumbs and fry a dell- |

cate brown.
Cress.

A thin slice of cheese placed on thin
sliced buttered bread in the form of a
sandwich and sauted in a little olive
oll Is 1 good sandwich to serve hot
with a salad.

Breast of Chicken With Virginia
Ham.—Take two slices of uncookesl
chicken breast, two thin slices of ham,
uix tablespoonfuls of butter, one cupful
of cream with paprika and salt. Place
the chicken in a hot chafing dish or an
omelet pun with two tablespoonfuls of
butter and a little cream. When part-
Iy cooked turn them over and place on
the top of each a slice of ham, add an-
other tablespoonful of butter and a lit-
tle more erenm. When this Is partial-
Iy cooked, turn them over agaln, still
kecping the ham on top; add the re-
muining butter and credm with a gen-
erous sensoning of salt and paprika;
turn until well rooked, always keeping
the hium on top. When well done serve
a plece of chicken and a piece of ham
to ench person, Increase the amount
for any number of people. Serve with
SWeel potntoes,

John Chinaman will tell you that
you have never tasted really fine fla-
vored chicken until you have seasorned
it with ginsgeng, just & bit of the ex-
pengive root ls sufficlent, giving the
meat a delightfully different taste.

Tomatoes Stuffed With Ripe Olives.
—8coop out the tomntoes and fill with
stuffed ollves thut have been stoned, a
few tablespoonfuls of bread crumbs,
salt and pepper. Fry & small onlon
until brown; add the pulp of the to-
mutoes, the bread cruinbs and ollves;
fill the tomatoes and bake. Cover with
buttered crumbs to brown and serve
hot.

Serve In nests of wuter-

Friends In this world of hurry,
And work mnd sudden end,

If a thought comes quick, ofs doing
A kindness to a friend,

Do It that very moment,
Don't put It off, don‘t walt,

What's the use of doing a kindness
It you do It & day too late?

—Charles Kingsley,

WAYS TO TREAT A PEACH.

Tuv prepare peaches for canning or
preserving, or in fact almost uny dish,
remove the skin by plung-
ing them In a wire bas-
ket into bolling water for
two minutes, then the
skins will come off eas-
Ily.

Sweet Pickled Peaches.
—To seven pounds of
peaches allow 84 pounds
of white sugar, one quart of not too
sharp vinegar, two ounces of cloves
and two ouncez of stick clunsmon.
Peel the penches nnd Insert one or
two cloves in each. Boll the sugar
and vinegar with the cinnumoen for
five minutes, then put in the peaches,
When the fruit is tender, remove [t
carefully from the slrup and put it
into jurs. Boll the sirup until re-
dueed to nearly half and pour over
the peaches,

An old-fashioned method of preslry-
ing peaches was to fill the jars with
the whole fruit, peeled and covered
with sugar; bury three feet in, the
ground below the frost.

Spiced Peaches.—For six pounds of
fruit use three pounds of granulated
sugar and one pint of vinegar. Into
each peach Insert two ecloves. Put
into the sugar and vinegar one ounce
of cinnamon, which should be jn a
cheesecloth bag, and boll. When the
mixture Is bolling hot, place the
peeled frult in It and cook until ten-
der. Put Into jJars and seal at once,

Peach Marmalade.—This may be
made from the imperfect fruit, using
three-fourths the welght of the fruit
in sugar and half a piot of water to
each pound of sugar. Make a sirup
and add the peaches cut In small
pieces. Boll untll the mixture s
thick, for about three-quarters of an
hour. Put in Jars or tumblers.

Canned Peaches.—I'ee! and halve
the peaches, removing the pits. For
four quarts of penches use three pints
of water and n pint of sugar. When
the fruit is ready, drop Into the boil-
ing sirup and cook gently for ten min-
utes; seal at once., Peaches canned
whole have a richer flavor than those
with the pits removed, yet many pre-
fer them so.
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FROM ALL OVER

An old shoe has been unearthed In
the J. P, Dorman garden In Centralia,
Kan. It had probably Inld there fifty
yenrs.

T, B. Thompson of Huntingdon, Pa.,
has a stnlk of rhubarb with a leaf
85 Inches long snd 30 inches wide.

Plants have been established in both
Scotland and Sweden to manufacture
a steel sald to be equal to the best

—
KITCHEN
CABINET

It is mot enough to belleve what you
maintain, you muat malatain what you
believe; and maintain 1 becauss youw
belleve 't.—Whataly,

PERFECT PRESERVES.

A dainty preserve to use with
ments in winter or us a saoce for lce
cream Is:

Preserved Watermelon
Rind. — Peel the rind
from half a melon, re
Jecting all the pink
Chop it fine or put It
through the meat grind
er. Place it In a bowl
over nlght, sprinkling
with salt over each layer. In the
morning draw off the liguld and fresh-
en with coid water; washing it two or
three times, Place In & preserving
kettle with an equal measure of sugar
and let it cook slowly for three hows.

Fruit Preserve—Peel and cut Inte
dmall pleces apples, pears and plums,
equal parts; use a pound of sugar
for each pound of frult and cook un-
til of a marmalade consistency. Take
frem the fire and add a bhalf cupful
of blanched and shredded slmonds,

Elckltd Plums or Peara—Take nine
pounds of fruit and six pounds of
sugar, two quarts of vinegar and an
ounce of cinnamon. Boll the vinegar
und spice together, pour it over the
frult, which has been previeusly
placed In a large crock or bowl, and
let it stand for 24 hours. Pour It
buck over the frult In the bowl, re-
peat the process for five mornings, the
last time cooking the frult about 15
minutes. Put into the jars and cover
while hot.

Tomato Honey.—Select ripe yellow
tometoes, the small pear-shaped ones
are preferred ; weigh the tomatoes aft-
er scalding and peeling them; cut
them in pleces and put lnto a preserv-
ing kettle with the grated yellow rind
of one lemon; cook fer 20 minutes,
presg throngh a fine sleve, then struln.
Measuee *he lUquor and to each pint
add one pound of sugar and four ta-
blespoonfuls of lemon julee. Boll a
moment and seal,

Tomato Figs.—Select six pounds of
perfect penr tomatoes, ripe, smooth
und yellow. Welgh three pounds of
sugar amnd sprinkle the sugar in lay-
ers over the carefully peeled fruit
Stew very gently until the sugar la
nbsorbed, then lift them carefully to
dry on plates in the sun; sprinkle with
sugnr several times while drylng.
When perfectly dry pack into jars
with a layer of sugar between ench
layer of figs.

Anyone who Is prepared for defeat
would be half defeated hefore he com-
menaced. —Admiral Farragut.

Can anything be so elegant as to
have few wants, and to serve them
oneselfl. —Emerson.

FOR THE EPICURE.

One tires of vanilla and lemon for
fiavoring, nnd anything new or a vari-
ety is always welcomed.
For those who do not en-
Joy almond flavoring
tlone the combination of
one teaspoonful of al-
mond extriact to six of
lemon Is a good combi-
nation. When using the
mixture, shake well and
use the teaspoonful, or
i few drops, depending
upon the dish.

Maplene Is a flavor well liked ; so ia
curamel and coffee flavor. The mocha-
earumel flavoring 12 a combinntion of
the two. It is prepared as follows:
Put & cupful of graoulated or light
brown sugar into an lron frying pan,
stir until it begins to melt, then lower
the heat and continue cooking untll it
Is a rich brown In celor, but be care-
ful not to burn it; then add a half cup-
ful of hot, very strong coffee, stir for
& moment until dissolved; when coal,
put it in a bottle. It wlll keep for
weeks.

This may be used for any number of
dishes. For frosting for cake mix pow-
deredl sugar with cream until quite
stiff, then add enough of the mocha
caramel to color well, and a pioch of
salt.

Mocha-Caramel Butter—~Wash the
salt from hnlf a cupful of butter,
cream It and add one and a quurter
cupfuls of confectioner’s sugar, then
cream again. DBeat In one beaten egg,
two tablespoonfuls of mochu-caramel
and one or twao taklespoonfuls of stroug
coffee. To make this, use cold coftes
Instead of water. Put this butter in a
glass Jar and ses on lce.

Small sponge enkes may be hollowed
out and filled with this butfer, gar-
nishing the top of ench with a candled
cherry; put on the 1Ild and frost, if
s0 desired, or serye with fresh fruit,
plain. Hot waflles with mocha butter
s o deliclous comMaation. There will
be any number of ways of using this
good flavor.

Any white cooky mixture may be
made most tasty by adding a little
cooked frult of dates, prunes or figs on
the centar of a cooky; placa another
on top and bake. These are especially
well liked by the young folk.

Fried chicken or pressed chicken,
bholled tongue, roast beef, are all meats
that are well liked for outdoor meals.

s PN e —~ .

Cyprus has revived Its former na-
tive tobacco Industry, producing to-
baccos suitable for cigarettes of Turk-
ish and Egyptinn types.

A group of Freuch sclentists who
have been investigating have decided
thut smaller lnsects, In proportion to
their sime, are stronger than lurger
Ones.

As a life-saving precaution, a French
inventor would have all sea-golng ves-

sels furnished with beds equipped with

erucible steel by an open-hearth pro-|a nonsinkable mattress he has pas

cated.
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