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Farm Department

THE THERMOMETER
On the farm much besides personal
comfort and health , on the
ture. Chemical changes are
going on about us at all time and,
as a rule, take place more rapidly the
o e o2 Fowis the
rapid ro ru e
. of m&. the doeompositk;q in
mnm“l are high.
important, ore, on most
e a1t il aive

to ex 80

The following sug-

from an article published
the weather lpocrlliltl in
department Yearbook.

a thermometer select

one which bears the name of the
g 'ahrenhei

maker and with F t scale
etched on the glass stem, although one
so made is usually more expensive

should have in mind the use for which
are thermom-
dairying,

oters for scientific purposes are pro-
Centigrade scale in
freezing point and
100 degrees the boiling point.

In a thermometer hun
in the free air will not give the actua
temperature of the air, use it may
the direct rays of the
sun, and because radiation from the
can take place unim-
Probably the best way to ex-
thermometer in order to de-
the temperature of the air is
it in a shelter so made that
y blow freely through it. A
result may be obtained also by
whirling the thermometer in

shade.

il

it
i

the bath water is another
hmnt. use p::iutlll” tiaex:l:‘lometer u}
me, €s y e case O
children or invalids. For a cool bath
the water should be from 60 degress
to 70 degrees, tepid bath from 84
to 88 degrees, a normal bath
about 98 degrees, and a hot bath
should be over 100 F.

|

Knowledge of the temperature of
the pantry and cellar is important,
in order that one may make improve-
ments conditions. action

will .start at 50 degrees, so that a
pantry or closet where food is kept
should have a temperature at least
as low as that. Cellars where canned
are stored should have a tem-
ture of 82 degrees or over. As-
are frequently stored in outside
cellars, where the temperature should
be kept at 81 degrees or 32 degrees;
but apples may be kept satisfactorily
at degrees or 86 degrees. When
at the higher temperatures,
the fruit should be placed there soon
after picked.

A faverite pastime with the young
women on the farm is candy making.
There is no branch of cooking in
- which um&cnmm are more impor-

tant than in making candy. For this
&upou special instruments are made.

o one
any

:

can follow a good recipe for
kind of candy and ignore the

In the Dairy

A thermometer should be the con-
stant companion of the dairyman.
There is probably no other depart-
e farm in which a ther-
mometer can be used to greater ad-
van than in connection with dairy
o&n ons. The temperatures at
ch milk, cream, and butter are

kept, and at which the various opera- | p

tions of butter making are carried on,
are very important. .

When mi&oia to be sold as such, it
should be immediately cooled.
reason for this is to stop the increase
of bacteria as much as possible. It
has been found that an increase of
14 degrees in the temperature of milk
will increase the bacteria 600 per cent,
and that bacteria will reproduce them-
selves every half hour if the tem-
peratures are favorable.

If milk is to be separated by a
centrifugal process, it should have a
temperature of 90 degrees or 92 de-
flul and should be separated pre-
- eu_biy right after milking, and then
cooled. milk is to be separated by
gravity methods, it should be cooled
to 50 degrees very soon after milk-

ing. . s
i‘he temperature at which cream is
churned is another important item,

and success depends largelzy on this
factor; 52 degrees to 62 degrees
Fahrenheit is considered about right.
And, lastly, butter should be stored in
a cool place to insure its remaining
sweet. .
Outside Uses

It is sometimaés desirable before
planting to test the temperature of
the ground. The experience of every
farmer has taught him that every

species of seed has a minimum tem-.

perature below which it will not ger-
minate. There also appears to be an
upper limit. One may plant in too
hrgh a temperature, but success under
this condition is dependable lnrﬁely
on the moisture content of the soil.
In the Orchard ;
Much has been written regarding
the uses of thermometers in the or-
chard at frost time, but they may be
applied to all crops that are injure
by early or late frosts, such as toma-
toes and late onions. Some means of
protection may be nﬂ:llod to them all.
The farmer should first know his

are colder than others., He may not
wish, nor is it necessary, to have a
thermometer for every little hill and
hollow, but he should by actual test
find out the cold and the more favor-
able places. A knowledge of this
kind will help the farmer not only in
rotecting his fruit and other crops,
gut also in planting. There should
be a regular station somewhere con-
venient on the outside where a ther-
mometer can be exposed. Knowing
how other places on the farm com-
f"e with the regular station, the

armer may, by reading his station
era-

thermometer, estimate the tempe
airly

ture at any place on his land
accurately.
Occasional Uses

The clinical or fever thermometer
may be found very useful on the
farm. The condition of a patient may
be the more intelligently r&)o t:iy
telephone or messenger to the attend-
ing physician. The temperature of a
person in normal health is 98.6 de-

The following are the normal tem-
peratures of farm animals: Swine,
104 degrees; goats or sheep, 102 de-
grees to 103 degrees; cows, 101 de-
grees to 102 degrees; horses, 99 de-
grees to 99.6 degrees; dogs, 99 de-

to 100 degrees. A rise of one
or two degrees is unimportant if tem-
porary; but if permanent it indicates
a serious condition which needs atten-
tion. A rise of 10 degrees to 12 de-
grees in animals is usually fatal. One
may wish to report the temperature
of a sick animal together with other
symptoms to a veterinary, and the

exact fever condition can only be ob-
tained with the use of a go clinical
thermometer, which should be used

in accordance with veterinary meth-

THINK BEFORE YOU PLANT

The edttor of this paper does not
profess to be an authority on farm-
ing, but to our mind it would seem
that the following of a few simple
rules would result in more satisfac
tory results from the standpoint of
the soil.

1. Produce enough of each article
needed to subsist the family from
year to year and feed the stock with-
out having to go into the market and
buy those articles at high prices. Let
this be carefully figured out before
lanting time and see that provision
i8 made for quite enough of each ar-

ticle of diet.
2. Keep enough hogs, cattle and

The | poultry to supply all of the meat and

eggs required during the year with-
oug having to buy at the end of the
season.

3. Instead of plauting the surplus
acreage to the time honored crogs
that yield small returns, study the
market reports carefully and select
crops that will produce well on the

rticular land in question and yet

ring a high price in the city markets.
Then put every available acre and all
possibYe energy into producing n_larﬁe
yield from those crops and sell in the
ci‘tiy markets when prices are at high
tide.
4. To avoid wearing out the land
rotate the crops, alwa gelecting

those articles that bring highest
prices and yield the largest crops to

d | thrifty.

Thermom- | farm. He should know what places |

the acreage, thus producing the great-
est financial returns, *

5. Study the different crops each
geason and devise ways and means of
increasing the yield at the same time
reducing the cost of production. This
is not a difficult
son goes at it fically and with
a determination to succeed.

6. When reports indicate that the
country is going in heavily for one
certain crop, let that crop alone and
raise something else equally as pro-
ductive of financial returns. he
farmer who is long on a short crop
has a small gold mine,

7. Don’t be afraid to try some-
thing new. Others all over this coun-
try are becoming rich by getting in
on the ground floor of a new and
good thing.

CALVES ON SKIM MILK

Which are the skim milk calves, was
the puzzle. Two lots of four calves
each, one fed whole milk and the
other skim milk and boiled flax secd.
The two lots looked equally sleek and
Mr. Peters, Animal Hus-
bandman of the North Dakota Ex-
periment Station, explained that the
experiment was undertaken to de-
termine how well dairy calves could
be 1Frown on skim milk.

he first three weeks both lots
were fed whole milk. From then on,
Lot. No. 1 was fed 8 pounds whole
milk and 8 pounds skim milk daily,
while Not. 2 was given 16 pounds of
skim milk and one pound of boiled
flax seed, which replaced the fat
taken out of the cream. During the
first three months Lot No. 1 made
somewhat larger gains and looked
a little more thrifty, but during the
next three months, Lot No. 2 caught
ug. At six months several experienc-
ed dairy cattle breeders pronounced
the calves in Lot No. 2 equal to those
in Lot 1 in individual merit and dairy
development. When the calves were
five weeks old they were also fed
clover hay and a grain ration made up
of equal parts whole oats and bran.
To this was added . one-tenth by
weight of linseed meal. It cost $19.00
less per head to feed the skim milk
calves than those fed half whole milk,
to the age of six months.

HOW TO DRESS POULTRY
By G. E. Conkey

There are two sides to the poultry
business—one, the show room; the
other, the table. Both have their
place, but in the writings on poultry
it has always seemed to the writer
that too much attention was given

to the fancy and not enough to the
practical profit paying side of the bus-
iness.

For every bird that takes a prize

there are thousands only valuable as
market stock, and as most of us go
into the business to make money,
what we need are suggestions that
will help us to meet the market de-
mands and. thereby realize the maxi-
mum price for the stock we ship.

Therefore, “dressing” is a very im-
portant subject, for _the finishing
touches have much to do with the
market value of the bird. Thin birds
carefully diessed will frequently
bring as much or more than well fut-
tened birds carelessly handled, for
agpearance is always the first thing
that catches the customer’s eye.

How to Feed 2

It is not my intention to treat on
fattening fi , as this subject was
covered in the previous article, but
to merely take it up with the last
feeding. ’

A buyer never likes to think that
he is paying poultry prices for grain
and for reason, a full crop al-
ways reduces the market value of a

Therefore, the last feed should be
given twelve hours at least before
killing time and should consist of
corn meal mixed with clean sand an
the whole moistened sufficiently to
make the mixture crumbly. However,
water should not be given to dri
for about eighteen hours before dress-
ing time.

Also, if the birds are cooped, be
sure to give them plenty of room, so
that they cannot get overheated.
Crowded, feverish birds always have
a red cast when dressed, which is det-
rimental to their appearance and
therefore their sale.

Dressing Turkeys and Chickens

To begin at the beginning, we will
assume that you have a plump chick-
en or turkey ready for the knife, and,
as it will be better to make it a lit-
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THE MODEL CLOTHING HOUSE

‘its feathers.

tle more explicit, we shall say chick-
en (springer or fowl), for all are
handled in much the same manner.
Attach a stout cord, with a noose
at the loose end, to a beam in such a
position that the bird, in struggling,

roﬁumon if & per-! will not be able to strike itself against
en

' any obstacle; then hold its feet to-
gether; thrust them through the loop
and see that they are held securely
and that the head of the bird is
about opposite the waist line or a
little below. Now take hold of the
wings and lock them. This can be
done by bringing one over the other
and catching the tip of the upper
wing under that of the other. his
will make it impossible for the bird
to struggle and will allow the dresser
free use of both hands.

Then, in the left hand, grasp the
head ﬂrml{ and force the bill open
thrust the blade down the throat just
behind the head and draw the point
by the use of the thumb and middle
finger. After you have a secure hold,
across the neck or back-bone.

This will sever the jugular vein and
insure a good “stick” Now with-
draw the knife and allow the bird to
bleed for a few moments; then place
the point of the knife iﬁainst the
roof of the mouth with the cutting
edge toward the left hand and force
it through the membrane into the
brain cavity; then turn it three quar-
ters of the way around, twisting the
wrist in the natural way, and draw
the blade directly across the base of
the brain, thus severing the spinal
cord and thereby destroying the con-
trol which, in life, the bird has over
It also destroys all
sense of feeling.

With a few trials this method will
become quite easy and you will find
tl&e feathers ready to almost drop
off.
As soon as the brain has been
Kierced, the dresser should turn the

pife into the skin of the lower bill
and make a hole through which a
hook suspending a weight of some
kind should be hung (a horseshoe at-
tached to a _ﬁ:‘m of strong wire is ex-
cellent). is keeps the neck ex-
tended and assures a thorough bleed-
ing, which is all-important.

After this operation, quickly. rub
the hand down the neck, removing
the feathers therefrom; then pull the
tail and wing feathers by a quick,
firm {wist; and begin to remove those
from the tenderest parts of the body,
which on the chicken are the breast
and back near the base of the tail,
and on the turkey, the breast and

thiﬁh.

ever use the finger nails to pick
promiscuously—the side of the fore-
finger and end of the thumb are far
quicker and will not scratch. When
pulling the short, or pin feathers, the
nails will have to come into play, but
great care should be used that only a
careful, clean pluck is made—not a
scratch or scrape.

_By the time the body is finished, the
bird will be so nearly dead that flap-
ping will be almost impossible, so the
wings can be unlocked and picked
clean. It is not necessary to remove
the point weathers. Nearly every
housewife values the turkey’s for
brushes and does not mind paying for
the slight additional weight, while the
chicken’s may be cut off at the outer
oint and not effect the sale of the

ird in the least, thus saving consid-
erable time and disagreeable work.

A careful study of this description
will prove invaluable. Professional
dressers follow jthese rules and it
pays to know the shortest and easiest

way.
'Fh.e next article will be on “Cooling,
Packing and Shipping Market Poul-

try.”
CUTWORM
‘ REMEDIES

POISONED-BRAN BAITS EFFEC-
TIVE—DITCHES, BARRIERS, OR
ARSENICAL SPRAYS FOR EX-
TREME OUTBREAKS

Tomatoes, cabbages, sweet potatoes,
and other vegetables and garden
plants, and especially those which are
started under glass and transplanted
are subject to serious injury by cut-
worms. These pests appear some-
times in great numbers in the spring
and early summer, and infrequently
do severe mjur{ before their ravages
are noticed. Their method of attack
is to cut off the young plants at about
the surface of the ground, and as
these caterpillars are of large size
and voracious feeders, they are
capable of destroying many plants in
a single night—frequently more than
they can devour. very year these
insects, working generally through-
out the United States, have destroyed
hundreds of thousands of dollars’

.| worth of crops. By the timely appli-

cation of remedies, however, as has
been demonstrated throughout  field
agents and other entomologists of the
Department of Agriculture they
readily can be controlled, and large
areas have been successfully treated.
The usual method of control is by the
use of poisoned baits. ;

How to Mix and Apply Poisoned Baits

Take a bushel of dry bran, add 1
pound of white arsenic or Paris greexi;
and mix it thoroughly into a mas
with 8 gallons of water in which has
been stirred half a gallon of sorghum
or other cheap molasses. This
amount will be sufficient for the
treatment of about 4 or 5 acres of
cultivated crops. After the mash
has stood for several hours, scatter
it, in lumps about the size of a mar-
ble, over the fields where the injury
is {)eginning to appear and about the
base of the plants set out. Apply late
in the day, so as to place the poison
about the plants before night, which
is the time when the cutworms are
active. Apply a second time if neces-
sary.

What to Do When Cutworms Travel
Like Army Worms

When cutworms occur .in unusual
abundance, which happens locally,
and sometimes generally, in some
seasons, they exhaust their food su
ply and are driven to migrate to oth-
er flelds. This they do literally" in
armies, assuming what is called the
army-worm habit. At such times it

is necessary to treat them the safie
as army worms. While the methods
which have been advised are valuable
in such cases, they may be too slow
to destroy all the cut-worms, and oth-
er methods must be employed. These
include trenching, ditching, the plow-
ing of deep furrows in advance of the
traveling cutworms to trap them, and

the furrows. If the trenches can be
filled with water, the addition of a
small quantity of kerosene, so as to
form a thin scum on the surface, will
prove fatal to the cutworms. In ex-
treme cases, barriers of fence boards
are erectd(f and the tops smeared
with tar or other sticky substances to
stop the cutworms as they attempt to
crawl over.

Spraying With Arsenicals

In extremely severe attacks by cut-
worms to choice plants there is some;
times no opportunity to prepare the
poisoned bait. In" such cases an
arsenate of lead or Paris green spray
will answer quite as well. In one in-
stance a parsley field was sprayed
with 4 pounds of arsenate of lead to
50 gallons of water; this killed all
the cutworms, whereas if they had
been left alone for a day or two long-
er the field probably would have been
destr:'yed. The result, however, was
a perfect stand—the best ever made
by the grower. In this case five ap-
plications were made.

Cultural Methods and Crop Rotation

Clean cultural methods and crop
rotation are advisable, as are also
fall plowing and disking, to prevent
recurrences of cutworm attacks. Many
cutworms can be destroyed where it
is possible to overflow the fields, par-
ticularly where irrigation is practiced.

PEAT AS A STOCK FOOD

Some interésting uses are being
made of peat in the United States. It
is manufactured into a fertilizer and
employed as a fertilizer filler, accord-
ing to the United States Geological
Survey; it is also used for making
paper, stock food, and mud baths. In
Germany and Austria peat baths are
well-established institutions, and dur-
ing: the last few years such baths
have been tried in some of the sani-
tariums of the Middle West and found
beneficial in certain cases. As food
for live stock, however, peat seems to
have found its most curious use, inas-
much as the kind of peat used is thou-
sands of years old, and, although it
may still be classed as vegetable in
character, it is only a step removed
from low-grade coal. As a stock food
it is used in a mixture containing
molasses. The results are stated to
have been very satisfactory in prac-
tice, the peat acting as a tonic and
corrective. The peat used is the
birck, well-humifiad or eontes kind
black, well-humified or rotted kind
and is prepared in practically the
same way as when used for fertilizer.
Peat for various purposes was pro-
duced in the United States last year
to the extent of 57,000 tons, valued at
$367,000. The peat deposits of the
United States are of enormous extent.

ABOUT WATER

Most of us realize the importance
of pure water when we can’t get any.
But ordinarily we never give it a
thought, -

Do you know, for instance, that sev-
enty-five per cent. of the carcass you
carry around when you put on your
clothes in the morning is water?
That, assuming the scales register
you at 150 pounds, 118 of those Ibs.
will go up in steam if you should hap-
pen to get to a certain very hot place?

Well, that’s a fact.. A man is al-

roads. And here’s another fact: Just
to keep the mixture in you at the right
degree of fluidity, just to make up
for  the body’s evaporation and leak-
age through discharges, you need
every day, to take into you, through
food and drink, an ounce of water for
every pound and seven-tenths that you
weigh.

SO

‘the good old co
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doors there’s some

TN

everywhere—farm—sh

“PIPER”’ tucked away in
your hip pocket and you'll
get a sensation of 100%
tobacco satisfaction.

Smack your lips over

‘‘Champagne Flavor”—all

the dragging of lois or brxh through h

most as well watered as some rail- | 8n¥

Say you w;lgh 160 pounds. This ‘

means that you need a daily water

of more than half a gallon
simply to keep you from becoming
dusty and crusty.

But there's one fine thing about
water as a beverage; you don't need
to be afraid of an overdose. It cleans-
o 100 At b areaae to P

o don’ t
eartily and often. e

TO MAKE YOUR TOWN PROSPER
Don’t fret.
Talk about it.
Write about it.
Beautify the streets.
g.t?rim:ll th.to merclng:ld.

e friendly eve e
Advertise in its mrznpaznn.
Elect good men to all the offices.
Don’t grumble about hard times.
Avoid gossip about your neighbors.
%ooep yourt d:i“mwii:h good repair.

your tradin our
mes 1 al}‘. : i
e you can and buy all
atl?ome.d’; hink 4 it
you don’t of aay good word
don’t say anything nbout’it..
f you are rich, invest something;
employ somebody, be a rustler.
emember that every dollar invest-
ed in permanent improvements is so
much on interest.
Be courteous to strangers that come
among you, 80 thlt_ they may go away

with good impressions.
Always cheer on the men who go in
for improvements, your portion of the

cost will be nothing only what is just.

Don’t kick at any progoud imprjove-
ment because it is not at your own
door, or for fear your taxes will be
raised fifty cents.

If each of us would abstain from
throwing tin cans and waste papers
leys and empty lots, tﬁ: ap-

in the a
ce of the nei rhood would
greatly improved.

Cooler weather will stimulate busi-
ness and business can stand the stim-
ulation. The future is bright, how-
ever, and within the next few months
a decided commercial change for the
better is expected.

Now-Way Wonder
for Gon_s_,-_.:'ﬂm-ll"

The Big for Corn Owners,
It's Bure, Safe, Quick.

Listen to the wee story of “Gets-It,”
the world’'s greatest corn remedy.It's.
a shart atory,—only about two feet,~
“Mary had a little ‘Gets-It,’ and
corns upon her toe; and every time.

) ‘ o i
mnl Embarrassment Like:
With Simple, Easy “Gets-It.”
she put on 'om-nf the corn was:
sure to go.” Mary, like thousands of’
Eiaridon, Saing' paintul tandsgel
nfu!

irritating salv o l’t.lcky tape, Soe
harneuc} blood-bringing rasors and
scissors] She says now there's no sense in
it. Use “Gets-It,” applied in 3 seconds..
Eaasy, simple, hew way—just painless com-

{ " Millions are doing_It.

You know for sure before you
te-It" that the corn or callus is
g: . For corns, calluses, warts
“Gets-It” is sold by all druggists,
250 a bottle, or sent dlr’ect by E.‘L -
rence & Co., Chicago.

Sold in Williston and recommended

The Country Gentleman

says: First thing after I
boughtmy placellearned
habit

of car;ying some ‘“‘PIPER”

around withme. While I'm
knocking around out-of-

propriate about bitin oﬁq:
delicious chew of ‘‘PIPER.”

PIPER
Heidsieck

““PIPER” fits in mighty handy £
off S

—sport. You just get the con-
- venient habit of having some

“PIPER’s"” famous and unique

bouquet of the ripest, richest, mel-
. lowest leaves of the best to-
bacco. You try *' PIPER.”

as the world’s best
Erick Kather, 8. J. Cmnrcom u.medy e
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dealer’s name,
and we'll send a full-size 10¢
cut of “PIPER” and a hand-
mhl:‘nﬂl: sch FREE,
anyw. .S. Alsoa
folder about ‘ PIPER.” The
tobacco, pouch and mailing
will cost us 20c, which we
will lM'lI spend—because
a trial will make you a
steady user of “ PIPER.”
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