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CITY CAFE 
J. KOTAKI. 
Proprietor 

PROMPT SERVICE 
NEALS 25 CENTS 

AND UP. 

BEST HEALS 
IN TOWN 

Try ns and be 
COBTiOCed. 

GLASGOW, MONT. 

George £. 
Birmingham 

C E M E N T  
Contractor 

All kinds of cement work done, 
cellars, cement walks, copings, 
curb and foundation work done 
at lowest prices. Get my prie« 
es on any work in my line. 

Phone 75 

Glasgow, Montana 

P. E. Kent 
Contractor and 

Builder 

Let He Figure on that 
House You Intend 

to Build. 

A large crew of men on hand 
at all times. I can handle 
your work with dispatch. 

Glasgow, Mont. 

Are Your Kidneys Weak? 
You may have kidney trouble and 

not know it The only signs may be 
occasional twinges in the small of 
the back, constant lameness, dizzy 
spells or some annoying irregularity 
of the kidney action. 

But no sign of kidney trouble can 
be safely ignored. Kidney disease 
moves rapidly. It leads to dropsy, 
gravel, Bright's disease, rheumatism. 

If you suspect that your kidneys 
are sluggish, use Doan's Kidney 
Pills, which have relieved thousands. 

A Washington Case 
Mr*. E. Shearer, Ta» 

and Chestnut Stnata. 
Centralis. Wash., says: 
"My limbs wer« badly 
swollen aad the pains 
In my back wereawfnL 
I could hardly cat 
around and was eoo-

days after I htgan 
•sin« Doan'a Kidney 
Pilla. I improved aad I 
kept takinc them until 
cured. I have bean la 
food health ever siaea." 

Gat Deaa's at Aar Store, 80a a Bm 

DOAN'S "VMV 
FOSTER-MILBURN CO.. BUFFALO. N. Y. 

Emm 
Pktun 
Ttlha 
Story 

Practical Farming, 
Helpful Facts Gathered from Reliable Sources 
Of Interest to Montana Farmers :: :: 

CANNING SMALL FRUITS 
Gooseberries and Currants .... 

Currants are one of the most satis­
factory of the small fruits for pre­
serving for winter use, says Farm and 
H o m e .  T h e y  n o t  o n l y  m a k e  
delicious jellies, preserves, and con­
serves, used alone; but combine so 
well with other fruits. Currant juice 
jellies very quickly, and on this ac­
count is often combined with other 
fruit juices that do" not jelly so rap­
idly. Gooseberries are coming into 
greater popularity since new and im­
proved varieties have come on the 
market. Besides having a better flav­
or than the old varieties, they are 
much larger. Gooseberries like cur­
rants may be combined with other 
fruits with very satisfactory results. 

In canning currants and gooseber­
ries the fruit can be cooked in the 
can, or cooked in a syrup of sugar 
and water in a preserving kettle. For 
canning use about three-fourths pound 
of sugar to each pound of fruit. 

In choosing currants for jelly select 
those that are barely ripe. Pick out 
leaves and poor fruit, and wash and 
drain. It will not be necessary to 
stem them. Just add enough water 
to prevent them from burning, and 
heat slowly. Mash the berries, but 
do not let them come to a boil. Pour 
into jelly bag, and allow juice to drain 
or drip into a vessel, without squeez­
ing, if you wish a clear red jelly. Use 
granulated sugar, a pound to each 
pint of juice. Place the juice in a 
preserving kettle, and when it comes 
to a boil add the sugar that has been 
heated in the oven. This jelly will 
be ready to pour into the glasses 
five or six minutes after the sugar is 
added, if none or little water has 
been added; but it should be tested 
before removing from the fire. Cur­
rant juice combined with red rasp­
berry, rhubarb, gooseberry and other 
fruit juices will give you a variety. 

Gooseberries used for jelly should 
be green, and will require about a 
fourth cup more sugar to each pint 
of juice than the currants. ( Pre­
pare the gooseberries as you would 
currants. 

Currant Conserves 
To a quart of curranf juice prepar­

ed as for jelly add two quarts of red 
currants, two pounds of raisins chop­
ped and seeded, the juice and grated 
rind of a half dozen oranges, and si^c 
pounds of sugar. Boil until thick, 
stirring constantly. Put into glasses 
and seal. 

Spiced Currants 
Place six pounds of stemmed cur­

rants in alternate layers with four 
pounds of sugar in a preserving ket­
tle, and let stand several hours. Turn 
off the juice and boil until it jellies; 
then add the currants, one tablespoon 
each of allspice and cloves, and one 
cup vinegar. Boil to a thick sauce, 
and fill into jars. This is particular­
ly nice to serve with meats. 

Currant Preserves 
Use the large red currants for this 

preserve. Arrange in alternate lay­
ers in a preserving kettle with sugar, 
using a pound of sugar for each 
pound of fruit. Let stand several 
hours, then pour off the juice, and boil 
to a thick syrup; then add the cur­
rants, and cook several minutes long-

or until the syrup jellies when 
tested. Fill into glasses or jars, and 
seal. 

Gooseberry Catsup 
To seven pounds gooseberries ( eith­

er ripe or green) allow four pounds 
sugar, one pint vinegar, if the berries 
are ripe, or one cup, if green, one 
tablespoon each of ground cloves and 
cinnamon, and one teaspoon each of 
ginger and allspice. If liked a lit­
tle mustard or pepper may be added. 
Boil <11 together, stirring constantly, 
to the consistency of catsup. Seal 
up in bottes or jars. 

Currant Catsup 
To six pounds washed and stemmed 

HOW TO BUILD A STACK 
Practice is necessary to acquire the 

knack of stacking bundles. About 16 
feet is the ideal diameter for grain 
stacks, says M. Coverdell in Farm and 
Home. In a larger stack the sweat­
ing process is delayed, the stack runs 
up ton high and a poor topping out 
may result. 

To build a round grain stack start 
in the fieid. Jam the butts of the 
bundes down solidly against the 
ground. This gives a firm founda­
tion and protects the grain from the 
damp earth. If the stack is built on 
sloping ground, the lower side should 
be built up even with the other at 
once. The stack must go up evenly 
or the bundles will slip. 

After laying the foundation an«/ 
seeing that it is level, raise the cent­
er slightly higher than the outer edges. 
Beginning at the outer edge lay a 
circle of bundles, heads toward the 
center, the shorter straws of the bun­
dles up, to shed water. 

The second circle of bundles should 
be laid so the butts will roi'ch about 
to the point v/Jure the firs; bundles 
are bound. 1 he third should lap ov».r 
to the same point on the second row 
and so or«, toward the center of the 
stack. When the center of t h-3 stack 
is teached, return to the edge and 
proceed as before. 

Each bundle should be presse ! firm­
ly in place as it is laid and 'hat part 
above the band may be tramped, but 
never step on the butts. Bulge the 
stack merely by extending the butts 
very slightly and gradually. Keep 
tTie center a little full and top out as 
in any other stack, spreading long 
sheaves over the top to form a cap. 

* COL. E. P. JACOBS * 
* Auctioneer * 
* Livestock and Farm Sales * 
¥ Terms Reasonable. See me or in- * 
* quire at Markle's Transfer for • 
* terms. 
* and Dates. Box 316 * 
* * * * * * * * * *  

A UNIQUE BARN 
A 12-sided concrete barn and round 

concrete silo are pictured and des­
cribed in detail in the July Farm and 
Home. They were built by Menno 
S. Yoder, a progressive farmer of La­
grange county, Ind. The barn cost 
$1780 for material purchased and for 
hired labor. The labor of Mr. Yoder 
and his ons and the home-cut timber 
used were worth $1,500, so $3,280 was 
the real cost of the barn. 

Yoder's barn is 12-sided. 

rather than in the hope of winning 
a large cash prize. 

The agricultural papers of the coun­
try have published the financial side 
of the work. The school authorities 
ire more and more appreciating the 
üiucational value of practical agri-
cnluture. Many educators, who know 
the great need of rural children for 

•hool training that will fit them for 
-heir environment—life on the farm 
—turn to the agricultural club work 
as one of the means of vitalizing the 
vork of the rural schools—especially 
hose schools that are attempting to 

teach agriculture without adequate 
laboratory equipment. Such educat­
ors see in club work a means to the 

nd that the home farm of the stu-
ient becomes an efficient working lab­
oratory without the expense to the 
school system. They have been con­
vinced that the schools that are active 
n club work are in general the most 

efficient schools, and that the pupils 
ngaged in club work are not only 
he best behaved but that their schol­

arship grades are much higher than 
those of the nonclub members. This 
comes from the fact that the neces-
:.a' ry motive is offered and the heart 
interests of the children are engaged. 
As a result .the school work and the 
home life of the members are tit I 
up very closely and the relation be­
tween the two is more firmly cement­
ed. Club work is an important spoke 
in the wheel of vocational training 
which is rapidly being rolled to the 
forefront of educational endeavor. 

The social side of club work 
more and more to receive the atten­
tion its importance merits. The club 
groups in practically every State of 
the Union are holding regular month­
ly meetings under the direction of 
some mature and experienced leader 
(in many cases school teachers). Of­
ficers elected from the club member­
ship preside and carry on the meeting 
according to parliamentary law. The 
programs .together with references 
and suggestions are furnished to the 
club each month by the State agent. 
Each member reports the progress of 
his or her work. Timely articles of 
instruction are presented by the mem­
bers and by experienced adults. In 
most o fthe Northern and Western 
States the club meeting is divided into 
three sections: First .business; sec­
ond, subject matter program; and, 
third, the social program, suggestions 
being furnished by leaders on all 
three phases. As a rule, 90 minutes 
are used, giving 20 minutes to busi­
ness, 40 to the subject matter, and 30 
to the social interests. The local 
leader is always present at these 
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J. L TR11SC0TT 
-DEALER IN-

GROCERIES 

HARDWARE 

SHOES, 

OVERSHOES 

DRY GOODS 

CLOTHING 

HATS 

CAPS 

-AGENT FOR-

INTERNATIONAL 

HARVESTER CO. 
McCORMICK 

MACHINERY 

GAS TRACTION 

ENGINES 

STUDEBAKER 
WAGONS 

BUGGIES 

PLOWS 

Farm Machinery 

Hard and Soft Coal 

Everything inflerchandise 

GLASGOW MONTANA 
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It is 60 ; irleetings to advise and direct when 
feet in diameter and each side is 16 ; necessary 
feet long, making the barn 191 feet in | The association with each other and: 
outside circumference. The walls arej with those taking part in the club: 
solid concrete 30 feet high. They| profrram causes the members to wear! 
are reinforced with 118 rods of No. 9 j off the rough corners of their social; 
wire. At the sides of doors and win-; side The individualistic tendency! 
dows and above them the walls are of the rural pcople is thus weakened! 
f u r t h e r  r e i n f o r c e d  w i t h  o l d  i r o n .  L n d  t h e  w a y  t o  r u r a l  c o o p e r a t i o n  a n d  j  

The doors at each end are 8x8 feet. ; organization is paved. Strictly so- j 

Each door is in two sections and any- • cial meetings .picnics, field days, etc., j 
thing from a three-horse manure i are held at various times. Thus, the j 

spreader to an automobile can pass j cju^ WOrk tends to take an increasing- J 
through. There is a hydrant on the|jy important part in the development 
ground floor for watering cattle and(of the socia) side of rural life, 
waste water is tiled out. Nearly all | 
woodwork about stalls and mangers is 
low down so it will not obstruct the j PLAN BIG POULTRY SHOW 
light. There are two long feeding al-1 Anticipating a much greater num-
leys, one on each side of the double, ber of poultry entries than last year, 
central stable, and outside of the feed-1 the directors of the Montana State 
ing alleys the irregular-shaped space'Fair are having the poultry building 
is used for box stalls and a calf pen. j remodeled and placed under one roof 
A litter carrier operates on 60 feet j for the coming exposition, which will 
of track in the barn and a curve out- j be held September 25th to 30th in­
side of the door, and 7 feet of track j culsive. The changes will provide 
in the barnyard. ! much additional space, and are of a 

There are 31 windows in the barn I permanent nature. 
with 12x20 inch glass, four lights to; Various county poultry organiza-
each sash. The lower windows, 18 in tions as well as scores of individuals 
number, have double-thick glass. All. throughout the state are preparing 
windows are protected inside and out- to send their birds for the poultry ex-
side by heavy wire screens. The screen. hibits in an effort to capture some of 
frames are held in place by wool the valuable prizes that will be awara-
screws, tightened up against the con- j ed. Although the county and state 
crete. ! thows held each year are largely at-

The bam is 53 feet high from the j tended and have fine exhibits, the di-
ground floor to the opening in the roof, ' rectors of the State Fair believe the 
over which the ventilator cupola is most representative poultry show ever 

held in Montana will be seen at the 
big exposition this fall. 

The fair management has devised 
an improved method of handling en­
tries which will greatly facilitate this 

built. Iron rims of old binder wheels 
were put in for the ventilator outlet 
and the upper end of the long rafters 
are bolted to these rims. A round hay 
rack 30 feet in diameter, built accord­
ing to Mr. Yoder's own plans, has (feature of the business. Entries close 
been placed under the roof and is fit- ' in this department on September 26th, 

cu-rants add three pounds light-brown* ^ up a new hay-carrying out-'and all who wish to enter are urged to 
sugar, one pint vinegar, one table- • fit that hoists the hay to any height do so at an early date. 
spoon cinnamon ,one teaspoon each,and runa to either side without any| A total of $2,515 is set aside for 
of cloves and allspice, and half tea-, track stop and with0ut any change of winning contestants, and prizes range 
spoon pepper. Boil to the consis-
tency of catsup. Pass through 

ropes. 

Carranza will naturally insist that 
his activities, while carrying some 
personal advantages, are not in the 
nature of an exploitation of Mesico. 

Being keeper of a lighthouse, is 
not the only lonesome job. There is, 
for instance, John M. Parkerfs as 
progressive candidate for vice-presi-
dent. 

form fifty cents up. „ This equals the 
amount offered by large eastern fairs, 

sieve, boil ftve minutes longer, and ; QF CLUB WORK,The management makes this offer 
bottle or seal up in jars. j with the hope that the Montana 

Gooseberry Chutney Development of Social Side of Rural breeders will show their birds, which 
For this chutney use gooseberries Life Prominent Feature of Club I is the first step toward bringing 

that are just beginning to ripen. Add Projt-clv ! Montana to the front rank as a pro-
to ea^h puond gooseberries quarter In the early development of the ag- pucer of good poultry. 
pound seeded, chopped raisins. To, ricultural club work the financial pos-| 
each four pounds of this fruit mix-: sibilities were usually stressed and] "John Bull", we take it, is a pseeu-
ture add half teaspoon red pepper, ; /arge cash prizes were offered to in- ' donvm for Llyod George. 
two po j' !s light brown sugar, two : duce young people to enter into and, — 
tablespoons mustard seed, one table- j  complete various phases of club work, j  Most women have become so famil-
spoon each salt and ginger, and about j This method of creating interest has iar wjth promises that they have no 
two scant quarts vinegar. If liked fallen into disfavor. The tendency faith in them. 
a little chopped onion or garlic can ; has been to present the work on its 
be added. Simmer slowly about an merits. The desire on the part of Villa's irritating way of coming to 
hour, stirring frequently. Seal up j club leaders and other extension work- : life at inopportune moments is gradu-
ir bottles or small jars. Good to ers is that the members enter the ally taking the curl out of Carranza's 
serve with meats.—Farm and Home ' work for the benefits to be derived whiskers. 

Individual Service to Fit 
Your Needs 

In dealing with this bank you are assured of in­
dividual service to fit your particular needs to the 
fullest extent of our ability, and in conformity with 
safe, sound banking principles. 

The farmer, mechanic, merchant, professional 
* and laboring man is most earnestly invited to con­

sult with us, and make use of our services, freely. 

As a financial institution, you will find this bank 
able and willing to serve your best interests. 

The Glasgow National Bank 
GLASGOW, MONTANA. 
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I 
X WE BELIEVE IN 

PREPAREDNESS 

AND ARE NOW PREPARED TO FUR­
NISH YOU WITH 

CORN — OATS — GROUND FEED OR 
BALED HAY. 

ALSO 

COAL — WOOD AND PURE ICE 

LARGEST AND BEST EQUIPPED 
TRANSFER IN THE CITY 

Markle Transfer Co. 
Auto Truck Service Phone 71 
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