
o( it within reach of the feeding rootlets
of a tree. I would always advise a liberal
use of such plant food as we are eure our
trees need, for a year lost In an orchard
by failure to feed It is gone irretrievably.

Demand for Safe Horses.

An exchange pertinently remarks that
the hue and cry that on account of the
electric car and the bicycle and horse-
less carriage, the noble horse was
doomed to go out of use in the cities,
has about died away, and still the horse
is in demand.

The liverymen and hackmen may have
felt the effect of the change In the new
methods of individual transportation in
the cities; yet the horse is still in de-

mand for the saddle and for family car-
riages and buggies, and this demand
will increase just in proportion to the
common use of the electric car and the
wheel.

Already ladies who do not like the
wheel have taken to the saddle to get
the exercise and the airing that the
wheellst has found so beneficial from
her spin in the country. This habit
will soon Increase until there will soon
be a demand for safe saddle, horses for
ladies.

The bustle and careless movement of
cars and wheels on the streets, require
for the safety of those in carriages that
their horses should be accustomed to
these things as well as to the sudden
noises which they are apt to hear in the
city. The horse to be used in the city
for family safety, either under the sad-
dle or in the carriage, must be trained
for city life. The horses, therefore,
which will be In special demand in the
cities, must be trained for the purpose.
This will require selection in the breed-
ing, and especial care in handling from
their first years until they are prepared
for U3e.

The number of accidents which have
happened in the last few years through
the frightened horse and the accom-
panying runaway has become alarming,
and call3 for a remedy.

This must be found in the proper
training of the horses to be used. The
horse breeders who wish to secure good
prices for the horses they would sell In
the home market, will do well to take
note of the kind of horse in demand.
Buyers for this kind of a horse are al-

ways plenty, and they do not hesitate to
give high prices, when they can be
assured that the horse they purchase has
the sense and the training he needs to
be perfectly safe in the cities.

Good saddle horses and stylish and
safe carriage horses will always bring
high prices and can be as easily raised
a3 others. The little extra care they
need in training will be well paid for
when they are sold.

Build Against Eats.

The los3 to corn-growe- rs from rats is
a heavy tax. It. would be interesting to
know the extent of damage done to the
farmers' produce by these wasteful
boarders. Where corn is stored in cribs
to which rats have access, as they have
to the bulk of the crop, the damage in
one year is not easily comprehended.
Suppose that the rats damage 1 per cent,
of the corn cribbed and piled in sheds and
barns and we have an annual loss of one
bushel in every 100, or 20,000,000 bushels
in a crop of 2,000,000,000. But if the
farmer with corn in rail pens or cheap
board pens will take pains to find out
his actual loss from rats he "will find that
oftentimes it will run up to 5 per cent.
The loss is largely avoidable, yet if not
prevented increases from year to year as
rats multiply.

If the cribs are set on posts extending
a foot above ground and capped with an
inverted tin pan, and the crib is not in
contact with any other building or ob-

ject by which rats can climb Into the
crib, the corn is safe from rats. The in-

creased cost of making a crib rat-pro- of

will be saved In one year. If we in the
corn belt are to be saved from the plague
of rats we must build against them.
The common plan of harboring and feed-
ing them is worse than harboring tramps.
We know the stock of rats on the farm
can be reduced so that the sight of one
is rare, and the loss of corn in store Is
nothing, because we have tried It. It Is
only necessary to store grain where rats
cannot get at it to reduce their numbers.
Our stores of grain and corn are their
chief support. After one has built rat-pro- of

cribs and grain bins then trust to
poison and cats to keep away invaders.

If cats are fed milk at the barns they
will stay there unless petted and spoiled
at the house. We have no use for dogs
or rats. It is not enough to build the
cribs and grain bins rat-proo- f. In build-
ing stables and hog-pe- we have an eye
to lessening the chances for rat harbors
Feeding floors lafd on the ground or pile3
of old lumber or rails make hiding places
where cats or dogs cannot reach them.
If old lumber and rails are set on end
and not laid on the ground we find cats
can pass through and rats do not take
refuge there. If feeding floors are laid
In a few inches of coarse sand or cinders
rats will not burrow under them until
the floors have been used a few years
and the sand or cinders become packed.
Then lift the floors and renew the bed.
If we are to check the inroads and in
crease of rats we must build against
them and refuse to harbor and feed
them. Glen Noble, in Breeder's Gazette.

Making Cheese at Home.

Here are directions for making cheese,
so plain that any farmer's wife can make
delicious cheese for her family:

If you have not milk enough at one
milking, save two or three, but keep it
perfectly sweet, with all the cream
stirred in. Fill a boiler with milk, put
it on the stove, add two level tablespoon
fuls of salt, and heat it up to 90 degrees
Fahrenheit, stirring all the time; set it
off the stove and add one tablespoonful
of liquid fennet which you can buy at
a drug store stir it well through the
milk, cover with a cloth and let it alone
for an hour. The curd Is then set, and
with a long, thin knife cut it up into inch
squares, after which let it set another
half hour, or until the whey rises to the
top of the curd; lay a piece of cheese
cloth over the curd, and with a cup dip
oft all the whey possible; stir the curd up
carefully and dip again, getting off all
you can. Set the boiler back on the
stove and heat the curd up to 110 de
grees, stirring all the time and carefully
breaking the curd into lumps the size of
the end of your finger; when it reaches
110 degrees set it off the stove and dip
off all the whey remaining or pour it
off, as the curd will settle to the bottom,
Spread a piece of cheese-clot- h over the
cheese-hoo- p and put the curd into it,
packing it in a little at a time; spread
the ends of the cloth evenly over the
curd, and place a round board, fitting in
side the hoop, on the curd, putting on a
big rock or anything heavy for a weight;
leave it on a day, then take out the
cheese, turn it over and replace the
weight. The next day take It out of the
hoop, sew a muslin bandage around it,
grease it all over with melted butter and
put it in a cool, dry place; any room
without fire will do, except on the hot-
test days, when it should be placed In
the cellar. Turn it every day for a month.
If mold forms, scrape it off and grease
again. No flies must be allowed In the
room. In four or five weeks it will be
good, and get better until it is three
months old. The during is the most
particular part. The curd must be han-
dled carefully, as the cream runs off if it
is worked too much.

Have the cheese-hoo- p made by a tin-
ner, or you can make one from a round,
five-gall- oil can by cutting ofT the top
and bottom. A convenient size is ten
inches deep and eight inches wide. Have
a smooth board on which to set it. Mrs.
J. A. Reeher, in Farm and Fireside.

Beware of Ointments for Catarrh That Con-

tain Mercury,
As mercury will surely destroy the sense
of smell and completely derange the
whole system when entering it through
the tmucuous surfaces. Such articles
should never be used except on prescrip-
tions from reputable physicians, as the
damage they will do ia ten fold to the
good you can possibly derive from them.
Hall's Catarrh Cure, manufactured by
F. J. Cheney & Co., Toledo, Ohio, con-
tains no mercury, and is taken Inter-
nally, acting directly upon the blood
and mucuous surfaces of the system. In
buying Hall's Catarrh Cure "be sure you
get the genuine. It is taken internally,
and made in Toledo, Ohio, by F. J.
Cheney & Co. Testimonials free.

Sold by druggists, price 75c. per bottle.
Hall's Family Pills are the best

The Advocate prints more Populist
State and general news than any other
paper in the country. Call your neigh-
bor's attention to this fact and ask him
to sutscribe.

The Housekeeper.
Notes and Recipes.

Bamboo furniture can be cleaned with
a brush dipped In salt water.

When baking sponge cakes always
have a steady oven, and do not open the
aoor ror me first twenty minutes.

Fresh fish should not be soaked in
water before ccoking. This treatment
only ruins the flavor and makes It soft

The addition of a little powdered borax
to cold starch tends to clve the linen ex
tra stiffness, and a little turpentine put
into the boiled starch adds luster.

If your window class Is lacking In
brilliancy clean it with a liquid paste
made of alcohol and whltenlne. A little
of this mixture will remove specks, and
Impart a high luster to the glass.

For a sick room a simple disinfectant
is made by putting some ground coffee
In a saucer and in the center a small
piece of camphor gum. Light the gum
with a mach. As the gum burns allow
me conee to Durn witn it. rne per
fume is refreshing and healthful, as
well as inexpensive.

Fried Celery. Although the crisp and
tender celery is best served in its natural
state, fried celery is an appetizing relish
as a luncheon or supper dish. To pre
pare It cut pieces of the larger stalks In
three-inc- h lengths. After wiping each
piece dry, it should be dipped In egg,
then In bread crumbs, and fried quickly
by dropping in smoking hot fat. Ro
move to drain on some brown paper, and
send hot to the table to eat with seal
loped oysters or a chafing-dis- h Bervlce
of creamed fish. New York Post.

Recipe for Home-Mad- e Ice Cream.
A good recipe for home-mad- e Ice cream
ia always In order, whether the mercury
is vaulting gaily among the 90'b or los-

ing itself despondently near the zero
mark. To make the Van Orden cream,
beat the yolks of four eggs until lemon
colored and thick; add one pound of
powdered sugar and a quart of milk just
brought to the boiling point; cook two
minutes no longer. Stir in the white
of four eggs, well beaten, a teaspoonful
and a half of vanilla and half a teaspoon
ful of almond. When cool add one quart
of cream and freeze. Exchange.

To Prepare Beef a la Mode. For a beef
a la mode purchase six pounds of beef
from the round, lard it thickly, pulling
the lardoons directly through the beef.
Mix a teaspoonful of ginger, half a

of cloves, a teaspoonful of cin-
namon, a quarter of a teaspoonful each
of mace and pepper, and rub thoroughly
Into the beef. Moisten the beef with
four tablespoonfuls of vinegar and stand
it aside over night. Four nours before
serving-tim- e put into the bottom of your
brazing pan a double pan one onion,
one carrot, half a teaspoonful of celery
seed, four bay leaves, four cloves of gar-
lic. Put the beef on top, partly cover
with stock, cover the pan, cook in the
oven for four hours, basting every twenty
minutes. Salt may be added when the
meat is partly cooked. Ladles' Home
Journal.

Food Lost in Cooking.

A series of investigations Just com-
pleted by experts connected with the
United States Department of Agriculture
go to show that there is an immense
amount of popular Ignorance in the mat
ter of cooking; that while the greater
part of the food of man is prepared .for
use by cooking, yet the changes which
various foods undergo during the pro
cess and the losses which are brought
about have been but little studied. Few
persons know, for Instance, that In 1000
pounds of uncooked cabbage there are
but seven and one-ha- lf pounds of dry
matter, and of this dry matter from two
and one-quart- to three pounds are lost
In the cooking pot. Experiments with
potatoes showed that in order to obtain
the highest food value potatoes should
not be peeled before cooking; that when
potatoes are peeled before cooking the
least loss is sustained by putting them
directly into hot water and boiling as
rapidly as possible. Even then the loss
Is very considerable. If potatoes are
peeled and soaked In cold water before
boiling, the loss of nutriment Is very
great, being one-four- th of all the albu-meno- ld

matter. In a bushel of potatoes
the loss would be equivalent to a pound
of sirloin steak. Carrots contain less ni
trogen, but relatively more albuaienoid

HOW TOJIIID OUT.

Fill a bottle or common glass with
urine and let it stand twenty-fou- r hours;
a sediment or settling indicates an un-
healthy condition of the kidneys. When
urine stains linen it is evidence of kid-
ney trouble. Too frequent desire to url-nat- o

or pain in the back, is also convinc-
ing proof that the kidneys and bladder
are out of order.

WHAT TO DO.
There is comfort in the knowledge so

often expressed, that Dr. Kilmer's
Swamp-Roo- t, the great kidney remedy,
fulfills every wish In relieving pain In
the back, kidneys, liver, bladder and
every part of the urinary passages. It
corrects inability to hold urine and
scalding pain in passing It, or bad effects
following use of liquor, wine or beer,
and overcomes that unpleasant necessity
of being compelled to get up many times
during the night to urinate. The mild
and the extraordinary effect of Swamp-Ro- ot

is soon realized. It stands the
highest for Its wonderful cures of the
most distressing cases. If you need a
medicine you should have the best. Sold
by druggists, price fifty cents and one
dollar. So remarkably successful has
Swamp-Ro- been that If you wish to
prove its great merit, you may have a
sample bottle and pamphlet both sent
freo by mall. Mention the Advocate and
send your address to Dr. Kilmer & Co.,
Blnghampton, N. Y. The fact that this
liberal offer appears In this paper is a
sulllclent guarantee.

nitrogen than potatoes, and therefore
furnish more matter available for build-
ing muscular tissue. In order to pre-
serve the greatest amount of nutrients
in the cooking of carrots, the pieces
should bo Jarge rather than small; the
boiling should be rapid, so that the food
value of the vegetable shall not "be im-
paired; as little water as possible should
bo used, and If the matter extracted is
mr.de available as food along with the
carrots, a loss of 20 to 30 per cent., or
even more, of the total food value may
bo prevented. In the cooking of cabbage,
the kind of water used has more effest
on the loss of nutrients than the temper-
ature of the water at which the cooking
is started. In any case the loss is large.
The losses which occur In the cooking of
potatoes, carrots and cabbages vary with
tho different methods of boiling fol-

lowed. While the net loss Is not so great
as to render It Imperative that people In
comfortable circumstances should aban-
don methods of preparing these foods to
which they have been accustomed, there
are believed to be many people who can-
not afford to permit even the compara-
tively small waste of food observed In
these experiments.

Eggs as a Daily Diet.
"Eggs, like milk, contain In proper

proportion all tho elements needed to
support life," writes Mrs. S. T. Rorer on
"The Cooking of Eggs," in the November
Ladies' Home Journal. "Being highly
concentrated, however, they lack the
bulk necessary to keepthe excretory or-
gans In perfect condition. Serve with
them, then, such food as bread, rice or
cereals, but do not serve eggs in any way
at the same meal with beef, mutton or
fowl. Pork, such as bacon, may, In win-
ter, be served with eggs. While one
pound of eggs is equal In nourishment
to one pound of beef, the latter would be
borne for a longer time, and would In the
end be a much better food. The mineral
matter of the egg Is small In quantity
but rich in quality, and the albumen Is
in a form most easily digested. We must
bear in mind, however, that the egg al-

bumen coagulates at a lower tempera-
ture than that in meat, which teaches us
at once that, to be easily digested, eggs
must be lightly cooked. A hard-boile- d

egg, one in which the white Is rendered
hard, may be digested by a man laboring
in the open air, but It is unfit for food
for the man who works in an office or
shop, or for the person whose digestion
is weak, or for children of any age."

Readers of the Advocate will find that
our advertisers are of a reliable, legiti-
mate class. It will pay you to investi
gate their goods and to deal with them.

You can get the old reliable Kansas
Farmer and the Advocate, both, one year
for 11.50. The Breeder's Gazette end
Advocate for 2.0O.


