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CIRCULAR COW BARN.

It Wil Get Sanstiloe In Nearly Every
Witdow Anyhiow.

Hero i ome man's ides of a model
barn, It han room for cows sud horses
Yiath, with lofts overhead for grain. 'The
objectiong to busement stables are ps
vearly obviated lere as thoy ovild be
auywhere

In thiis b, or any barn, the animanla
should all bead outward so asto get tho
air and light. The neat ventilator at the

ROUND BARN,
topshows thut the snimals get fresh air

in winter, The prestest objection ton
Vasment s=talle s that the moistnrse
from the animnls rises throngh the floor
above and | penctreates the hay and grain
gtored upon that floor aud often molds
thens

Un the whaole, however, this barn is
Td It on un exeellent pattern,  Oue more
canvenient for the storing and distribn-
tiomof food for live stoek could not wall
e deyised.

The Heifer.

Wa mnst hréad this ealf infon cow in
ovder thut sho moay jrive a flow of milk
w2 weurs of oapsand in ordor to get
her tito the hatit of giving milk, The
nvernge man does not noderstaond that s
heifer minst eat foous to farnish potei-
tiom oitt of her Tood for her own snsto-
mimen fist. Hoee are 600 or 700 pounds
thnt ghoe muiet Leop oy to 4 tempernture
of 48 doegrees or 89 dogrees, or she dies
You saw how difficalt it was to keep
copafortable in this reom whenour stove
had Hitle ooal. Tuogine heifors placed
in sneh difflonlt conditions, whore the
ewner does not boild o five to aul them
i sioving up anergy. What does tho cow
au? She ormsmues mare fael in oeder to
kewp lier tewmporature up ta the proper
point before she beging to usa any to
wiake milk, She b to have 0 meinte-
Tuuen rition,

Noaw #ha s eonceived, and it is na-
fnoe's law to ropreodoee. Noturo sacrd-
flees oyorything for that, 8o the young
oalf mnst raide another cull o
uierns Bheomust mniotain o heatup to
100 degress, or she dies, Some mon
treat these yonug heifers os thoneh they
were basswoord Tidbans in front of ot
baesn stave, witht just about as mneh
cansidergtion. The next thing is the
Littleoadf dvops o calf. IF it eomes from
A good Famiely, the man is likely to raiss
thisk calf, Now, as o rile, it should not
bo rased. T was merely a nocessity (o
gt the heifor startod to giveanilk,. Milk
the hoifer three months  She is turm-
ol ont on falr gruss very likely e arly iu

fay. In Jm'w phn i nsked to give om-
ather calf and is bred again
sl ey to give mill.  You are disup-
pointed if yom don't got from onehnlf
to ane pound of batter,  And then yon
wint her to grow.  Thero is a threefold
demund made on this beifer, I append
to yum, gentlenion, we are asking that
heifor todo ton much, to perpainisto ler-
solf with all these demands npon her,

Suppose sho 15 now B years old,  She
gives o lurge quumtity of bnttor.
ke er to st potsin sofMelont yvigor to
trasanit to ber offspring nll of hor goad
aqualitios and n fittle woree I that cow
has hovn engagod In her business of giv-
ing midlk, sho s nervous: sho has com-
paratively lttle farce which comes from
mineelo and enorgy. How are wio going
to get that forve? Why, theopgh the |
mnle. He hos o Life of comparative case
aid i85 the proper bank  from which to
draw. His physienl organization is not
all milked away,
o that hoshonld boe i the highest pos-
pible phiysien] vondition in order to over
comw thin diffieulty wo have with the
., —DProfesior Roberta

Which Pays Dest ?

To prove wlitch is tho more profitnble
wuirket, the creamery or s milk aesooin
tion, in Philstlophia two dafrymoen re-
ported to Dr. A T, Nealo month by
wonth, ous rending his milk to Phila
delphin, the other to s ereamery which
prvied Ly rest, The one sent 838,214 (anres
of widlk to Philndalphio, for which he
recolved 3.1 betits per quort, or §1,027
i, the milk avernging 4.8 per eendt of
fad for the yenr. The other ot 08,204
quarts of & per cont millk to the eieam-
ory, recoiving 81,054,854, Had the tirst
pent his 4.8 milk to the ersunery he
wonld hove lost 810104, and hnd the
sevopd sent Lis b per cont milk to the
ity be world bave Joat $40. 65, *That
in " mdd Dre Neade, "in the oty trads
no distinetion i prico I8 wade Teiween
n prodioet with § per ecut and one with
4.3 per cent of bntter, b in 53,214
gquarts of milk ths  differeses on o
ereaninry bisis vorrescuts §100.67, =
Phlad :l'hi_i Laodgne

Nien tioes own ITIL
It woomie tlat the maunfaoture of o)eo-
sriarggurine ( fallug off. This is due wo
dombe 10 e recost  Jegislntion ol the
(hri.-'.lhlli of ]'I-('H'il‘\'ul- of butter to
watch the solling of oleo very clisely
Daring April ouly

worn tarnesd omt st Ol leago agnanst Oy,

B35 fur Apeld, 180 Dartng thoe past tem
wontlee of the Reeal your SS0,001 tybe
hiuve ooy it factwrsd st 508

650 far tha rame e Jast your. Boston
et o shiowrs iy Gueding of 55 per
eourt gl tha sufossemeet of the siate
law. which tha United Btates snpreme

Then yon ‘

Yo |

|
You will ngres with

40,550 60 povd tubs |

i AUGUS: o:-u.m

l. weful Sugewstions From 1'“ Well Known
Canndisn Fuperts,

From Duiry Iuspector  Poter
lano:

Cheesomabern generally have had con-
siderable trouble in muking fine cheose,
Msany are anxions for a good  yield and
therefors try to obtain it ot {he oxpenso
of the quality, Now, this is rather poor
poliey.  Qunlity shonld be the first con-
| siderntion and qnomtity seoond. Mnkers
| unst cxamine every can carefully, ro-
| joeting sour and bad flavoved milk. Hent
to 86 degrees, using the rennet tost. Set
whien ripe enough #6 08 to run off the
whey in about three hours fromn the
time the milk is set. Use rennot enough
to cut i 40 to 40 minntes and ent fine—
that s, provided you have aoy difficalty
in getting & nico firm card.  Stir slowly
at firet.

Cook to 100 degrees, flrm weoll in the
whey, nsing a small hand hayrake, and
draw the whey well down at the first
show of acitl. Keepup thoe stirring proe-
ers until you huve a good, firm curd,
antl draw the balanee of whey when it
shows from o quarter to hndf an inch of
acitl by the hot iron test, Stirv potil dry
enungh, 50 us toexpel the sarples whey,
und phel at the sidesof the vat, lenving
a Jarge dysin up the contor. Turn over
| i half an bowr. Donot allow the whey

to gather i prols around the enrd, Pile
| dombilo the gecond turning nnd increnss
tho layors overy time wutil four or five
Iigh, Turn every 20 minutes after the
firet timo. Keop over 94 degroes, 86 de-
grees boing the bost temperatnre,

I thern is no pos, it will be ready to
piss through the mill in, say, 214 to 3
hours ; if gassy, do uot pass throngh the
mill nntil the gns has nearly all gone.
Allow it to cool down to 90 ar 92 hefore
milling. Stir well for 15 to 20 minutes
aml snlt with 337 ponmdeof salt per
1,000 ponnds of milk.  Stir for 15 min-
ates  after salting.  Pat to press s
lnago choeses ng yon ean press and have
boxes large enough to hold thom, as
l tho demanil isnew for tull cheese, Press
gontly ot firse, toring them, and pall
up the bandage in abont 45 or 60 min-
ntes,  Put on all the pressurs before
leaving them for the night and see thit
tiey are pressing even, Turn them again
in the moming and keep up the pros-
sare througn the day, taking them ont n
short time before they are needed. Turn
them every day in the curing voom.  If
the wenther is hot and dry, sprinkle the
enriug room with cold water twice or
three thnes o day.  Afir the enring rooin
night and morning, and you shonld ex-
peut good resulis

From Professor Roberteon ¢

“Uool Angust cheose®' implies o

MeFuar-

1

rich

wintee trade; a firm, solid body foll of
maeatiness: n fine ontside finish, with
elemn, bright rind, free from eracks, and
hinnduges fresh looking, When the even-
ings nie conl end tho millk needs vipen-
‘ ing, don't fuil to lepve it in the vat an-
| 11l it reachos the proper state of matnr-
ity befure the repnet is odded, Use
enongh rennol to congmlate malore milk
ton stats tit fine cutting in 40 minates,
whon got ut B8 dogrees 19, Dilute the ex-
tract to the extont of one puilfnl of wa-
tor for every vatfol of anilk and then
mix it thoroughly by vigorous, rapid
stirring.

When sou are tronbled with gasay
eurds, allow a development of acid, snch
| aswill be indieatad by threads from the
[ lrul‘ iron test. n quarter of au inch long
beforo the removal of the whey, It fan
good plan to tun mest of the whey off
| ut on cnrlier stage and to leave ouly
L enongh whey on the enrd to permit o

free stivring of it Aftor (he whey is
dmwn air the cord thoroughly and

muke provision for keeping it warm,

When w oned gink is used, if yon need to
| retuin the heat put the cord hack inro
e wot, but let the temperature be kept
above 04 dogrecs, Feequent torning and
acration will facilitate the development
of acid, providing the temiperalore be
maintwined,  After the curd entter has
| beon need the cord should bo stivred and
| wired for 15 or 20 minnfes hefore the
application of ealt, TFrom 21§ to 234
pomnds of salt per 1,000 ponnds of milk
ghonld be ndded to cards that are foirly
| well dried by the previous stirring.
They shonld be put in the hoops withiu
[ ¥0 minntes after the salt has beon miixed

l’l‘a:-v-m'o shon ! bo applied vory grad-
(nally,  Tho ehoesos shionld be handaged
Ppently when thay ore torned o the

hoops, within two hours after they nro

pat in the pregssed. They should again be
| torned in the hoops sime time in the
[ following marping,  Whero prmoticable
| thoese should be pressod for at least 40
houen.

Dulry and Creamery.

| T order to e it class a cow should
b o large millier pod shonld have also
n lwuvy per eent of fut aud solids in the
e

A genius hos found a good way to
paint ivom stable mul creamery roofs
quickly. He gots an ovdivary spray
pum i wnd a guuntity of pare boiled lin-
seed 01l Then he puts the ol into the
sprpyoy, taens the hoss upon Lthe roof
wind punips away, Ho siys he can sproay
a whole large barn roof thins in two
hourt,  Some of the oll deops off, bt
oot mnel.  Roofs that bhave had fron
puint npon them previously bot have
prown rasty can be trentedd i thds way
with great advimtage shont every othor
yoar.

It 1= the thin, poor erenm that frothe
aud fopms when eohuroned st Jow tem-
perntire. Rielieretim dn not apt to. This
8 ono of Mr H B Guorler's experi-
wental dimoverios,

Iv begius o look o if 1he eolder eream
onn be chntied the mworg butter i will
bring.

August §s porhape the vory worst
motitie i the your for micvobes, foml
odors and poxions vapors of all kinls
I Las bowin obmarveod 1haf bl cholern nl
woys rages woret in Aogust ndd the
ourly et of Soptemiber,  Duriug An-
ety therefor, those who hinudle milk,
vrvaiy bottor wnl choecs will poed to
b 4l ubly sud tiply carelul ag to elean-

Bavor which may be preserved for the |

VARIETIES OF THE STRAWBERRY

Pesirable Sorts as Deelded by Tests Mude
at Several Ezxpariment Stat)

A tmllotin from the New York station
bearing the title, **Varieties of Straw-
berrien, "' consists of a tabnlation of the
replics reecived from 110 correspondents
« thronghoot the stute in regard to the
different varielies grown in their soc-
tions, The Wilson strawberry still ap-
pears to be the leading variety for gon-
ernl eultivation, followed by Crescont,
Buabach, Hiverland, Warfield and Parker
Harle. Each important strawberry ceu-
ter has its own list of fayorites, varying
necording to loeality,  In Oswego conu-
ty, for exnmple, Parker Earle and Bubach
are preferred to Wilson and Croseent.
Tho most popnlar eavly varlety is
Michel, with Crescent ranking seeond.
Parker Earle and Gandy ure recom-
mended ay late berries. The Crescont s
considered the most productive variety,
with Wilson and Warfield ranking soc-
ond and third. As shippers Wilsan,
Paiker Earle aud Warfield recoived the
groeatest number of votes.  In regard to
the Lest berey for home nse 31 variotics
are mentioued by 101 correspondents,
Bulach, Crescent, Jossie and Wilson re-
ceiving the most votes for this Lonor,
In all 63 vavieties aro rocommended,
but the most prominent nve Wilson,
Creseent, Bubnech, Haverland, Parker
Earls, Warfield, Michel, Gandy nnd
Jorsio,

From the Utah comes a bulletin giv-
ing notes on 14 varieties of steawhbes-
ries, and Parker Harle, Sharpless and
Thompeon No. 7 are recommended,

On tha grounds of the Colorado sta-
tion 88 variories were testedl

Michel Early iz recommended as a de-
sirable extri enrly berry, while tho most
attriaetive berry in appearance and flavor
was Edward Favorite, For market va-
rieties are vocommonded Washeld, Pur-
ker Earle, Edward Favorite, Boynton
and Woolverton.,

Tha following ara tho best of the vs-
rieties that have hoon tharoughly tested
at the Olio station: Bubach, Crescent,
Enhance, Groenville, Haverlond, Lorett,
Muskingham, Parker Earle and Warfleld.

Abtout Greenhouse Ronfs.

Rurnl New Yorker contrilmtes the
following points abiont greenhonse roofs:
A piteh of 20 degroos, six inches to the
foot, is sbont as flst ns can he safely
nsed.  Thirty degrees, soven inches to
the foot, is much better, as thers is thor
enough adhesion of the inzide drip to
the glass to carry it down to the plate.
Grooved gl bars are growing in fuvor
ane shonld be used, where obtainable,

plain bara and cary off eoneiderablo
lealtnge ava condensed moistare that
might otherwige drip, They do not
gather moistnre from tho glass between
the bars

Short-span-to-the-south  greenhonses
uve Btillin an experimental state, The
general consensus of opinion Eeems to
be that they admit more sanlight at
midwinter than the osual style and less
at the beginning and end of the season,
when the angle of the snn is passing
that of the northern slope. They are
eooler mud more comfortable in snmmer.
Thoe one gerions oljection, which great-
Iy Himits their ruuge of nsefulness, is
that, if toll growing plants are placed
in the fromt or south boneh, where the
head room is greatest, they shade the re-
maining portions of the honse badly, s
the north bench wmmst of necessity be
placed low. Very good results are cluim-
ed When Jow plants requiring much sun-
light are grown,

The Lotus Lily.

Nelumbinm specicsmm, the lotns lly
and its varloties, are of comparatively
recent  futroduction into the United
Btates, but its culturo ns o havdy plant
is becoming gemeral, its naturalization
and sueecss being phenomenal,  Twelve
or fourteen years sgo B D. Sturte-
yaut first planted Nelnmbiom spoci-
ostm in a mill pond st Bordentown, N.
J. It voon establishod itself and prr\wr'l.
ita hardiness in that location, Higee
that time It has grown as fiwlv nnd
bloomed more profusely than the Ameri-

1OTUS LILIRA.

can rpociod, Nelumbiawm Intenm. Their
inteodaetion  into Central park, Now
York, Lineoln and other parks and gar-
dens fn Chiengo, Philodelphia, 8t Lounls
and Boston morks an ern in Amoerienn
flovlonltore,  July and Apgust are the
flowering montlis for the nelambiam,

Fine spreimens ere to be seen in gar-
dens of uo lurger dimensions thun two
or theee olty Jots and whers a small tank
10 by & fest, or o vat 6 feet fn dinmetor,
or # hogehewd sunk juto the grogud to
the natar! Jevel, ar oven wade from
the balf of n ketosene barrel, may b
il withy snevess, I nll onees whoro
artifleinl rosonrocs aro waed s good rich
woll and plenty of it b4 nocosary to ou!
tivato pulmubinm,  The ohief peing in
planting I8 appacentls not o pline ou-
til tho wemtber Is favoaralile for guick
| growil,

a4 thoy cost but a trifle more ihm the |

?nlln!y Too Canvenient.
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Sam—Foh do Lawd's sake, Pete,
wha' foh yom euttin down dem nice
troes?

Pete—Can't son oo, niggah, dat
dey's jis' invitin a lynchin party.—
Trath.

A Drop In Wheat,
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Unela Mose—Good mornin, deacon,
Wha' for youse gwine and tied dem box-
in gloves on de ole male’s hind feet?

Deneon—Dis ere mule is a hard hit-
ter, nud it's agin do law to mse bare
{ nuckels, so ['ze put de gloves on him.—
Texps Siltings

Their Cnstom.

Visitor—=Do yonr neighbors take a
Sondny paper?

Fair Suburban  Homgeholder—When
they got up before we do.—S5t James
Budget.

Al » Choreh Weddlng,

She—<The groom seems quite cool
HC‘-'“I(‘ belalee i= froam nt u-‘lm:l —Lifa

A Quick u.-.pme

I

Old Cashly (giving his som a eheck)
=Now, bo earelnl, my oy, Remimbes,
w fonl wid his oney s soon paited,
| #ondall Cashily—=Yaos, wir, and thank

yoru fur havinge obligod we s0 promptly,
| =Buriboer's Jdag.2ine

: OEZBANNE'S
Tri-Weekly Passenger
and Express Line

FROM

ANTONIO to LINCOILN
VA

White Oaks, Nogal and Fort Stanton !

Elegant new ~oaches huve been put on this line, which will leave
San Antonio every MONDAY, WEDNESDAY and FRIDAY. inime-
diately after the arrival of the tramn, for which it wili wait, however
late the frain may be; and will rench San Antonie from White Oaks
every TUESDAY, THURSDAY and SATURDAY and connect with
the nathnund tram.  Nonore night travel, Passengers wiil stop
aver mght at the Mountain Station raneh, and reaeh White Oaks in
time for dinner next day, Nope but caveful, sober men sre employed
to drive, and no expense will be spared to make passengers. safe and
comfortable.  Conches witl leave White Onks every Monday, Wed-
nesdhy end Friday for the railvond. In all my eight years exveri-
ence in carrying the U. 8. matl | have never had a single accident
resulting inanjury tn anv one. Passengers who 1L‘g.!rel their comfort
and satety will do well to patronize the Ozanny Stage Line, and when
they reach White Ouks to

Stop at the Hotel Ozanne!

Where they wall be taken eare of as well as f at their own homes,

We strive to serve the publle.
U. OZANNE, Prop.

JOB PRINTING!
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THE EAGLE OFFICE

Is Thoreughly Equipped to Do
All Classes of Job Work

From a Lady’s Visiting Card to
a 24x38-in. Poster.

We are not given to idle hoasting, but are amply prepared to

verify our assertions in this regard. A trial will convinee,

Business MNlen

Who appreciate
(rood Worlk
Will save money and time by ealling on us for
Commercial Printing!
We Guarantee Satisfaction.

1 3001{ \\7 ork!

Briefs, Catalogues, By-Laws,
Pamphieds, Ete.,

Executed in a satisface tory manner, at prices commensnrate

only with good work, and delivered when promised.

Legal Work!
Blanks of All Kinds

On Hand and for Sale!

We print these blanks omselves and guarantee their

Legal Accuracy.

Will [y for 52 numbers of the Lest country pajer
in the territory,

White Oaka

BAGLE

An Advertising Medium




