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DAIRY WISDOM.

O The cream from different breeds 3 j

O of cows does not churn alike. 3

There are cioro jrcod cows In 3

O this ccuuiry today than at any
previous period, but there is still

v loom for improvement.
O Health and wealth iu ctables J
O with pure air everywhere. t
O Th:? cr.ivo:; will be::ra to eat
O bright clover h;iy at two weeks $

O of" ape. '?
Interest in the; milch oat por- -

O sists, and thi? novel dairy :n- - :.

C rual id growing in favor." '

O
C ? f j v v O v O O O O C 0 ' O S1

CABBAGE CULTIVATION.

EaHw and Lato ,'arleties Require Dif-cre- nt

Coii and Treatment.
Both early and late varieties of cab-

bage are grown extensively. In tl?

north early al iapo may be plmred Li

hotbeds and transplanted to the oroa
ground as soon as the soil is reavly to
be worked, says the United St tos de-

partment of agriculture. r-- huo
crop it is customary to plant the
in a bed iu the open ground in May
or June and transplant them tot-i-

gat don iu .Inly. Tor ca- bate of r-i- s

character tha soil should b?. he i";jr
mid more retentive of moisture i'lij.n

for eaily cabbage, which requires a
rich, warm soil iu order to reach ma-

turity quickly. For the late variety it

'

i

I
' The biy prices that ca.lioU.s-- ? nave
brought iu the markets tlic past
winter wiil doubtless stimulate the
planting of tliis vegetable. Tlie pic-
ture shows a fine field of cabbage.

Is not desirable to have loo rich s
jioil, as the heads are liable to burst,
t'abbages should be set in rows thirly
U thirty-si:-- : iiiches anarJ-- , the plants
Fliradiug 1'oJiteen to eighteen inches
apart in the row. " -

To store cs;bbago the lie;:ds should b:;

buried in ; its or placed in cellars.
One method is to dig a trench about
eighteen in lies deep and three feet
wido and set the cabbage uiii i.ht, with
the heads i;ose together and the roots
embedded in the soil. When coid
weather coiues the heads are covered
lightly with straw and three or four
Inches of earth put inr Slight freezing
does not injure cabbage, but it should
not be subjected to repeated freezing
nnd thawiiig. Early cabbagd cannot
be kept, as it: doou not stand hot weath-r- r

well. It shuuld be used noon after
It has formed a solid head.

WORMS IN HOGS.

Remedy Sc.:: seated by tiie Kansas State
A'ji ioultural College.

Jiuportant ( of increasing profits in
hog raising y eradicating the parasitic
hog worm ii emphasized by Dr. It. 1J.

Dykstra. p;ofes:;or of surgery in Cue

Kansas St.!ft? Agricultural college.
.Many inquiries aiv being received by

the college from farmers as to the best
means of combating this pest, which
taps its fo'--'l from the animal and thus
reduces the neat production and makes
the hog lnoi susceptible to disease.

The hog s 'loald be starved for eight-
een hours i .id then fed two and one-hal- f

grains of santonin, one-hal- f grain
of calomel, cue-hal- f dram of powdered
areca nuts ." ;;d one dram of bicarbonate
of soda ; 100 pounds of live hog
weight. Thev.e substances should be
fidministeit-- in the feed or slop. In
this way o:; h hog gets an equal por-

tion.
The aniia !. should be kept confined

In pens so Ciat the feces and expelled
worms may be collected for a period
of forty-ci?r!- !t hours after tlu txudicino
hna h en f iieii. If such feces are not
pithcivd the animals will reiufest
Ihemselvo; by rooting around iu the
tilth. All :: reta nUouid be burned.

Fi..nt Silcge Crops.
With pi-i- -; ! of feed at the present

levels the' ai.ii!(. all'onl to
feed poor ws. tnd thw tuyn who h;is
pure brcls iu bis this ye.ir i:i

the only vj who gets good return)
from his f;;-d-. ?u y it t lie Is'ew, York
t'ollcge of Agriculture, which advisee
that in pku:tu;;g the nev farm year it
will pay to pl.iut plenty of crops
against: ne:.t. winter a probable high
feed prices. .

Milk For Cab'es. '

Calves especially strung at birth may
be put on ( Cparaled milk ' enrirely at
two weeks of age, but this should not
be att.empt!-.- witn weak os:e.-- . Until'
the calf is i:i vigorous and thrifty con.
liition. no aitempt shvuid be made to
thange to f iT-ante- mil'-- . This change
t'LoulJ !Tiy be made gradually.

L4RD
WASH DAY MENU.

monday-i.'i:eaki'- ast.

Hie.', mod Ccver-.- l Wit'i Dales.
Punned Ci!.!Ci'.o:i Cakes.
Bran Gems. Coffee.

J.UXCTIEOX.
Slutted

Potato and Ecct Salad.
Fiti:,r Rolls.

Tr.rt.s and Tei.

T.ittlo Nof-'.- ("lairs, on Half Slicll.
Sli.ed Mutton Reheated in !3auec.

Has'icc! IJrowned Potatoes.
Dandelion Halad.

Stowed Prunes Stuffed With Nv.t..

Luncheon Testies.
CltCjUKTi1!;??. A cupful of

miely cljoppctl boiled ham, a
e;:pnuot Dreatu minus. to cup-ful- s

of hot mashed potato, a large
of butter, three eggs and

a speck of cayenne pepper. Beat ham.
butter, pepper and two eggs into the
potato. Let Ihe mixture cool slightly,
then shape into croquettes. Itoll in
breadcrumbs, dip in the third egg
beaten, then i;i crumbs. Tut into fry
ing basket and pluuge into-boiiin- g fat
Cook two luhmic's.

Halted Nam With Tart or Spice
Sauce. A ham, da.;!i of pepper and
cloves, three tal sp;)onfuls of fiour,.a
quarter cupful of brown sugar, two
etipfuls of water, two tablespoonfuLs
of vinegar, a few whole spices. The
ham should be bo-le- the day before.
Wabh in warm water, then put on to
boil in cold water enough to cover.
Hoil slowly thirty to forty-liv- e miu- -

,utes, leave hi stock twenty-fou- r hours.
Itomove the skin and dust with pepper
and place cloves in the fat part. Cover,
with two tablespoonfuis of Hour and
brown sugar, add water, put in hot
oven and bake forty-liv- e' minute: or
until nice and brown, basUng two or
three times. Remove ham to hot plat-
ter to thc gravy add two table
spoonfuls of vinegar, the whole spices
and enough water to make twoeupfuls.
Add a tablespoonf ul of flour thicken- -

ing and boii'tliree minuter; then strain.
IJjicou and Bplit I'eas. Put the peas

to soak the day before required. Wash
them well and remove any that Are
discolored. Tie the' peas . loosety. In a
uiuslin bag, then boil until! "quite, soft ;

While "the peas?- - re Hroo?frg" fxiia. jifci
thru tind of lat bacon., and juvt

IViU the peais-throug- a sieve, then add
tlio seasoning and somo of the bacon
fat. The bacon and peas should be
served in separate dishes. "

. ANCHOVY APPETI-JZP.S-
.

xcnovy bon: e b ucnEs-.-
I'rcpare tlicvs of very thin, crisp
least, stamp them out with a

round (.utter about one and one-ha-

inches in diameter; butter tnen; and
place a layer of thin slices ot roast
chicken and alternately very finely
shrouded lettuce Ijacs cvo. each. Or
uutnent the to.s w.tli fiue.o; : f
ties in the form of la.t.ce , . .

up on a folded na,
parsley and serve,
lug the toast a thin iu.--

. t e. ;

mayojuinise satue maj be i.-e.-
..

Anchovies, Sauce Tariure. To on
half cupful of mayonnaise saute :n'.i. ..

toaspoonful each of sinchov..-
chopped shallot, parsley, cheivil a:,
tarragon. Cut thin slices from a laigt
dinner roll, butter theso and place i

each a slice of hard cooked t
two anchovies, boned and sp; .

with the above sauce ami terv
uished with watercress.

Am hovies a la Kusse. Frv L;.

rounds of bres'd iu hot butter tip a :

brown, put four tablespoonfuis ...
ier iu a fcuucepau and wheu me'ii
loeak in one whole .egg and two yolk.-o- f

oj-'g- Peat well together until it be
gins l tiiicken over the fire; chop three
olives with six anchovies, a little gher-
kin and two pickled walnats or truf-lies.-mi- x

Ihem with the eggs, stir wv
t'jgeilnr; ile ou the bread, wLl
.should be spread with a little an ho
paste, awl serve very hot on hotplate.-- .

Anchovy Tuffs. - Itoll out scraps o
pastry thinly. Wipe and. bjme six

Cut the pastry into pieces th.
length and double the width of the an-
chovies' place an anchovy on a piece
f paMiy, wet the edges and folel over,

pn-ssin- the edges well together. I'lacc
tto- - puffs u a greased baking tin,
iiu.-:- H !i in ifver with beaten egg aud
tpiiiikle with grated cheese and a eiust
of red :..eppcr. Bake in a hot oven for
ten minutes. Serve them immediately,
J;u dines may be used instead of n.

Aii'hox;. jlfinxs. --Kub or cut in
three tablespoonfuis of butter into one
and one fourth cupfuls cf Hour, beat up
i)i yd!i of an egg with two tablespoon-
fuis of ( "Id water, add this to the flour
and mix it into a stiff paste. KolJ it
out on a lloured baking board to one-eight- h

iuh iu thickness. Spreatl it
over with a thin layer of anchovy
paste and a dust of red pepper or pa-
prika. Cut the pastry into thin straws
about two inches long and lay them on
a tin. I'.ako them a pale brown in a
i:n derate oven. Serve them either hut
or co) Tor these the t"n jne d not be

M
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PLYMOUTH ROCK IS POPULAR

Breed as First Originated Was of
Barred Variety White Is Hardy

and Adapted to Farms.

The most popular of all American
breeds of poultry is the Plymouth'
Hock. This breed as first originated
was of the Barred variety, which- - is
yet the most popular of all the colors.'
Early in the breeding of Barred Ply- -

toouth Rocks fanciers reported the ai-- f
pearancc of white chicks. They were
"sports" and some were bred together,
producing the present variety of White
Plymouth Itocks. They have attained
great popularity, widely bred, both for
utility and fancy, and have proven
perfectly satisfactory in either capac-
ity. -

They are hardy and especially adapt-
ed to farms. The hens lay large dark
brown eggs of a grade much sought
in certain localities.

The chicks are vigorous, strong and
active, and grow exceptionally fast on
range, reaching maturity at from five
and one-ha- lf to sis and one-ha- lf

R."Oiii'hs old. They fire readily salable
for the-- highest grade of market poul

at all ages from broiler size to
full maturity, and are very popular
in some sections for the production of
capons.

Jxales weigh from 8 to 11 pounds,
frr ales 7 to' io pounds, and are prob--

yzim 1
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White Plymouth Rock Cock.

ably the largest of all the Plymouth
Hock family. Their plumage should,
be pure white, legs anel beak deep ricn
yeliow, combs pmall, single and fine.
Such a fowl not only to thc
best advantage aud co.a;...n.'j best
prices, but is also very attractive in
largo flocks.

GIVE SOUR MILK TO CHICKS

Found Beneficial in Cases of White
Diarrhea by Professor Kaupp

cf Carolina.

: ... s- - j V.....g freely cn sour
Li.jii-- - s t'CHii found beneficial. If se'i"
wvA'i d'.--;- s not act against the disease
it at ie.-;f:- f r"ve? the chicks greater-i.-'-.-i--

:':." ;. dhy so they are not
seriously i;Cejteu if attacked. -

Tn son:j tests by Professor Kaupp
r Nortu Csn'o ioa i.e round that chicks

i r wi'i .'(;
-- iy

niiar lot.
S'lii. scept for

s '2t per cent tlie
i ' :;i i

eol.i ii iu that at
we Us SO per cent had

TO GET E6G3 DURING WINTER

" ic Wust Be Providee
't ,

' rcfit-ible Re- -

. . ...i Hens.

Times have changed since chickens
!(: --:ted out on the trees and fences.
On in a while you may see such
farms where liens are permitted to
follow this old way of foraging. But
as a rule every hen must pay a profit
or she goes to market and at an early
age too. Hems are measured by the
mr or of egtts they lay instead of by
tiie number of pounds they weigh. Ex
pensive houses are not necessary but
must be comfortable to insure proper
tg? laying. A house should accom-i.icdat-

as many hens as space calls
iV'." without crowding; about two

" r r--f pcx hen is
;j !.t right. This kee-p- s up the tem-
perature in cold nights and still gives-scratchin-

rom to insure egg produc-
tion.

DRIGHTEN UP POULTRY HOUSi

Co?.t of Whitewash Given on First
Warm Day Will Make Surround-

ings Picre Cheerful.
ihe poultry house is tlark and

f.iy-- , tivc it a coat of whitewash oa
i in; iirst warm day and see how much
I hat will brighten it r.p and makes H

more cheerful for the fowls. Surround
insrs make considerable difference iQ

the. eg riey,

J I!I0Hi;;!KQA0Ei
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Out in the nunia eiipa of the
Southwest Frank Itecd fw& know n as.
"Satan," or for shorj,", fhort

ii d st oti t, with a - vii S ? !y ii : : . re,
u-iy- biue eyes unci IwA; counfen- -

j mce, ho did not in tlio 'rest-mbl-

j picture of his feu.lj majesty.,
riis business .partne'fy 1IuU;ht,
iniowa among tho"can: tlio ".M-

irage," was extremely Iktw I very tbln.
"lip's like n mfriiir.": von si: n't" I , 2 i
dead sure whether it's f tiling ie;l
or nou, an oiu prospe;u.-nu- u upciy

it. - v
Jiicir occupation v.'3f . ? :to s?:uv- -

': i of mining enginf i;mt outside
Aiding hours the.Vv.x.;uu "c! most

iiieir liineTto think t.ih) pinctiCiU
'."i'i'js to play upon iC5iher.

"Sato" was in the' o!7Vloiu pi in- -

ling a new map of theyiig district,
the "Mirage" 5 loing some

- c ork away from town-si- ; a tinkle of
Hie telephone bell causnd'. '

3 roly-pol- y

.uin to reach foe thcfj? i iiyer. Ills
ace brightened at thd w? as; "Is that

"iou, 'Sate?" ..: .; - ttr
"Yca-s'-s- ! ' Oh, yes, i.jiJhomiison.

I didn't rvcoguize- - your v it at iirst,"
he chuckled into
"Your niece, Aljce.j coijfo on the
morning train? Hubbjviv?y Want
ne to go with you to n:'ser? Cer-
tainly, with pleasure, iio ftiWe at all.
I'll call for. you thirty if, es l ei'ore
traiiP liiue? iu the atiio: :if Ji. c.jod-).v.-"

FjYcu above-- the grl::d;jw :ikes ami
reituse of air could jW U ;Vd a . im- -

an's clear voice from; aa.Jwsu car v ia- -

ilow calling, lilere I: it; over
here." --The train cai'.e .r l f:i!l ston.-i- -,y
the vestibules wete.'openl fi-- a dain-
ty foot tripped lightly .id: thc .steps

- to Vkle Ilatforin. iigvres
r;euibmcetr:cach..i;tlieK.

"Alice!" "Oh, you'"4,iIW':itvia good
to (iee1 ycu.'y rjli;

i .. t "Dli. .. esise---me,i"5Vtv- l I airoko out
Mrs. .TIiriisbii'U(l4 jitlF.iw;iLt .

yon

.r- - :S ;'!M-- . V.. .iMui.. -
.1rr

- The annual Ball of ihe iyldcfe Queen
Mining company was ik? iociul event
of the year. The main c; up hall T'
ablaze with light and Hs freshH
waxed ' floor shone like heu mo
hogany.

' The grand mr rch wa. announced,
whereupon the joyous cor.des immedi-
ately formed in process; u. their in-
patient feet beating time the music

i Uss Scaboiat's cKeert as lu
.::'; ;gi;t of the' joke he 'ul framed

on his business parf r and 11k
voung lady by Ins side.

The "Mirage" appeared, las tall fig-i-.T-

easily overtopping lie few wei.
standing near the sniokii .oom door.

"lie is here! See that mil nan ovoi
there that's the 'iiirisge.'J? Statt
eagerly remarked. "Too .bad he's sc
leaf. It will be c-i fr you to

lot:diy. Ycu n t forget this
vuu u;oet hiiii V '

; "grand uii'ti ciV was fin
:iU:" hurrietl to g vet t,is part-- '

aer with a hearty
"Who was that I saw you rath a

few moments ago?" asle.l iUe "Mi-
rage."

'The young lady T wmtf to rot:
about staying over a!, the Thompsons'.
TouTl have to spe;.'k Pni'llv to her
hearing's not very gocd. T o bad
too, for ahe's a pippin."

Hooding an arm into :us partner's.
"Sale" conducted him to the gitl aDG
shouted a cordial introduction.

Miss Seabol ("it's pretty face-- flushed
.'earlet and her laughing brown eyes
were troubled. Why had Airs. The-nip-se-

deserted her? People P.nk.id at
them, first inquiringly a-i- tbeu with
amusement. The face cf the "Mirage
matched her own in redness a ..1 his
blue-gra- y eyes showed the a.-- he
was in.

The girl's high-p- i ' ched voice was
plainly heard above the i.eisy
us she replied to sor:e oue.;iiou direct-
ed at her in the ioud, roaring tones c;?

'.he man. '

It was too much. "Sate" was obliged
to make for the smoking room, v, hert
he dropped into a huge nrn.cha;;. his
sides shaking with nlrti. X inwus
friends crowded arevr.i l.im an ,

the reason for his srraug beh.-txior-.

"Let me at iu;u! Let ute at l.ni?'
It was the "Mirage" who entered,

brushing. the crowd to ci: side. YVifdr
'a howl of rage he grasped " bj
ihe collar, jerked hltu up aud
him b;icl: iu the ch:dr.

i'rP'uds hurried I v interceded, and
- sti ggling partner av. ay.

"h'eine hostile, wasn't be beys? So
long, fellows. It's my da.i.ee with her,
and if she's as hos'.ile tlx- - Mirage,'
I'm saying goocl-b- y un- - Ut.. j.:'

Presently he ret.ui eij t. dim.-i;-in-

n?(m, and suoried: "It's a cinch
I'll have to join th" bunch of slags a I

supper."
His last stateme'.t was ci.tircly cor-ec- t.

She with thv htughiag browc
yes sat Ucside the 'Mii-ag'- ' .it the

av.-.- I year i:t,-- va'keei beside
;i:M in the main ch.i-c- i: aite. while

and Mrs. Thompson fallowed
eiosc L'tlund.
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Worlds Greatest Artists toYom
Home This Christmas

Hear the living voices of Caruso, Melba,
McCormack, Gluck and other stars of the,
opera. Hear the music of Kreisler, Padercw-sk- i,

Elman, Zimbalist of Sousa's Band,Victor
Herbert's Orchestra, and many others. Hear
the humor and songs of Harry Lauder, Nora
Bayes, Elsie Janisand other famous
entertainers.

With aVictrola they are yours Christmas
Day and every day.

Come in and take advantage of our easy terms.
Let i s show j ou the various style instruments, and
play any music you wish to hear. ' -

Victors and Victrolas J510 to ?400.

The J. L. ROARK ESTATE, Greenville, Ky.
: 0FR1EN L. ROcARK, manager

yictrolas, Records, Lyon & Healy Piarios '

"'"SssrAv-- :

fSR. I. J. SLATON,

Physician and Hurseon.
s street near MaiDRtreet.

QAM HOWARD. WADE ft. GRA)

HOWARD & GRAY,

LAWYERS,
Office in Gr? rn Ryi'dini!. (ijpositclaMciife Hiitc!.

DR. LOUELLA HELTSLEY

OSTEDPATtiiC PilYSICIAN

O'fice at Hns, Eist Maiacross Street

TELEPHONE NC. ?3

Louisville and Chicago

BEST LINE TO

California and the
Vast Northwest

Two trains daily

French L:ck &v.i West Badea Springs

UNION STATION,
ii0.uirivn,r,K

owa n riOlN" STATION"
CHICAGO -

Dinin? Parlor Cars.
Palace Drawing Room Sleepers.

.
E. H. BACON. D. P. A
N. Y. Cor 4t.b r.ud Market Sts,

LOUISVILLE. KY.

It a Big Bargain
when you can buy four ounce.0 of
the best sewing machine oil for

cents. But w;u can do just that,
i ti.ru guarantee with it. frc--

ROARK.
suHSCKiRi-- : rou

.
clIk ,'iRecort)
ONLY 50c PER YEAR

Get iulo head liht glass from
koaik, any machiue.

I 'm (Mm

! i

lill

iili

'ill

!:!!

nil

ve you
in

' 1! 1

Victrola XVII 265

he Battle Hymn of the Republic

home ? M
' 'III. 'I !!

j

sung by Reinald Werrenrath ,

Columbia, the Gem of the Ocean
sang by Lambert Murphy and Orpheus Quartet

We promise you a great big old-fashion-
ed thrill

(the kind that makes you feel like a youngster
again) if you will stop in our store today and hear
Reinald Werrenrath sing the fervent verses of the
wonderful old "Battle Hymn," and hear Lambert
Murphy's stirring performance of "Columbia, the
Gem of the Ocean."

Victor Double-face- d Record No. 45121. Ten-inc- h. $1.00

This record is only one of the ,

New Victor Patriotic Records
Each of them is a patriotic inspiration and a

musical joy. ' '

BE PATRIOTI- C- TRIE AT HOME!


