h 'u'nnuu by the United States Depart-
! ment of Agriculture.)
+ Bhafing one's course by falth riather
fhan by wight Is doubtless good prac-
lice, spiritually speaking, but produce
growers used to find It wmighty dis-
. patrous In business. Of course, some
~of them are still following the faith
~ xystem of growing and marketing, be-
cause they have not seen fit to use the
3 furnished them by the govern-
crop and market reporting
United States depart-

t random, but a con-

sing what other
ding where any

: g or surplus Is ﬂﬂ:i:;ﬁ-
. Gnced, ascertaining special ntagen
ot disadvantages in consuming A

= and genorally getting a forecast of the

me for planting, tnkes into
> tlon the quantity of old
"morthern atock In storage nrd the rate
ut which It s golng to markot,
Worth $500 to This Grower.
In a score of lines the same system
belng followed. Toke, for lllustra-
tlon, the ense of a grower of hothouse
Jettuce In the nelghhorhood of one of
the lnkge eustern cltios. Ordinarily he
. grows to meet n fairly late market,
. after the Florlda and Sowih Carolina
. crops are off. But IT he recelves news
;_' of a destructive freeze in the South,

-~

' PRODUCE GROWERS KEPT IN TOUCH WITH
" CONDITIONS BY GOVERNMENT SERVICE

you ALWAYS
x:wmw”‘r TO RAISE
AND WHEN TO SELL?

GOVEANMENT

ERVICE

Using the Government's Eyes to Improve Opportunities

he promptly regulntes his seed beds
and molsiure In such way as mater-
elly to advance the maturity of his
erop to takee ndvantage of the shortage
soon te oceur, Ope such grower of
hothouse lettuce says that the govern-
ment erop and market reporting ser-
vica In worth $000 a year to him In
that way, )

Here I8 another concrefa (llgstra-
tion: During the past senson thero
was & short crop of potatoes In Vie
ginla and Maryiind. The erop and
market reporting serviee Informed po-
tato growera over the country of that
fact In time for them to take advan
tage of It. As a result, some southern
growers held thelr potatoes for n few
weoeks, while some northern growers
dug and piarketed theles a lttle eare
ler than psual, thus nor only obtalne
Ing better prices, but Aling in n period

then there would have heen othorwise

a ge of new potntoes,
Market Advantages
The indlentes, to the grower
who uses It elligently, temporary

modity next weck., The
bas followed the reports and corrextly
Interyreted conditions Is thus In poslk
tion to ship In such way as to get his
produce on that market at the begin-
ning of better prices.

The results are heneficial allke to
producer and consumer. The producer
takes advantage of the market where
prices are best. The consumer has &
more regular supply and usunlly with-
out extreme fluctuntions in prices, Of
course, such application of benefits Is
not yot universal, The service Is com-
paratively new and many people have
not yot learned to avall themselves of
It. Towever, the 32 permanent branch
offices of the burenu of markets and
the pumerous temporary stitions In
shipping nreas bring within reach of
practically all shippers the Infarma-
tlon furnished In the form of daily
market bulletins, weekly market re-
| views and wonthly news articles.

_ EFFECT OF WEATHER

~ One Market May Go Up While An-
- other Goes Opposite Way.

Crop and Market Service of Depart-
ment of Agriculture Keeps Both

e Shippor and Consumer Post-

. ed on Situation,

i —

_ (rrepared by the United Rtates Depart-
! ment of Agriculture)

Any given weather condition—cold,
min or heat—may affect one market
one way and another market in the
directly opposite way., A period of
rainy weather, for iostanece, might
put peach prices nway up in New York
or Chieago and awany down In Atlanta
or Augustn, The eNect of any par
ticular weather condition Is likely to
ve different in the big consuming mar-
f ket from what it is in producing see-
0 tiona, In the case cited, the rain

might delay gathering. Then at the
beginning of falr westher, great quan-

tithes of more or less damaged peaches
] would come In nt once, lpstead of be-
* Ing distributed over a period of weeks,
and prices would go down sharply.

At the same time, a shortage would
have been caused in some of the large
eltier and prices would go up. Anoth-

er set of conditions might reverse the
process; making prices high In pro-
ducing seotlous and relatively low at
consuming mwarkete.  The crop and
market reporting service of the Unlted
Btates department of agriculture, ear

A rying full information on weather and

" per and the consumer posted as to
such conditions and, in a general way,

works to smooth out such discrep-
3 m

' : et e
4 : Cowpeas Are Really Beana.

¢ Cowpeas really are not peas but
_ beaps. They ure the kind of heans
commonly cultivated far food In

. "CONDITIONS IS FELT

erop couditions, keeps both the ship-|”

W

MARKET TERMS

(Prepared by the United Btates De-
partment of Agriculture.)

The market Is FIRM—

when, for the commodity
under considerntion, prices are
holding falrly from day to dny
and fram week to week, with the
vitlues more prompt than the de
clines and v ws gaining only
o fow cents w0 compared with
the week or fortnight hefore,
The market ls STRONG—

when the ndvances are falrly
shnrp and the deelines slight and
gulckly overcome,

The market ls WEAK—

when the declines are sharp
s nnd peesistent, continunlly reach.
b Ing low points and making only
b allght and short recoveries, The
degree of wenkness |8 mensored
€ by the frequency and extent of
€ such movements,
$ The market is DRAGGING— |

when prices sag slmost Imper.
ceptibly, simply falllng a lttle
€ #short of the previous top quota-
tions from time to time so that
the decline is scarcely noticeable
except by comparison with the
level of the previous week or
month,

Reports of the condition of the
crop, the shipments, the weather,
are factors In determining what
may he expected to follow a
firm, strong, weak, or dragging
murket, The progressive pro-
tuce grower studies all of these
conditfons and markets his pro-
duce accordingly.

Spring oats occupy the land but #
oy L B ]

Lime promotes the growth oz the

A friendship that makes (he Jeast
nolse in very often the most usetul,
for whirh reswon 1 shonld prefer a
prodent frivnd to & sealous ohe—
Addisen,

SBOMETHING FOR DINNER.
A good way to use any leftover flah

much ns cooked hnddock Is to make
Fish Croguettes.
—{ ook une-hnlf
tnhlespoonful of
chopped shallot,
two tablespoonfuls
of red pepper, each
finely chopped,
with three table-

spnonfuls of  but-
ter, five minutes, Add one-third of o
cup of flour mixed with three-fonrths

of a tenspoonful of salt, one-fourth of

. teaspoonful of paprikn and stir un
til well blogded ; then pour over anes
half cupful of mik and one-half cupfol
of eream. Bring to the bolling polnt.
il one nidd three-fourths cupfuls of
fluked fish and spread on a plate to
ecool, Bhape, dip In erumbs and egg

and fry In deep fat,

Peach Taploca.—Draln one ean of
penches, sprinkle with one-fourth cup-
ful of powdersd sugnr and let stand
one hour; sonk one cupfol of penrl
taploca In cold water to cover. To the
pench sirup add enough bolling waler
to make three cupfuls, hent to the
bolling point, add the sonked taploca,
ane-hinlf cupful of sugnre, one-half ten-
spoonful of salt nod eook untll trans-
purent. Line a pudding dish with the
penchies, fill with tnploen, nnd bake In
modernte oven (hirty minutes, Cool
anid serve with crenm amd sugar,
Potate Salad.—Cut holled potatoes
in one-hnlf ineh cubes; there should be
one nnd one-hinlf cupfuls, Add three
hard cooked eggs chopped, one and
one-half  tublespoonfuls  of chopped
plmento nnd one-half tablesponful of
chopped onlon. Molsten with cream
salnd dresasing and serve on lettuce,
Chocolate Souffie.—Melt two table
spoonfuls of butter, add two table-
spoonfuls of flour, and three-fourths of
a cupful of milk. Bring to the bolling
point. Melt one and one-half squares
of chocolate, add onethird of a cupful
of sugnr and two tablespoonfuls of
hot water ; stir untll smooth. Combine
mixtures and add the yolks of three
eggs beaten thick; then add ome-half
tenspoonful of vanll)a and the whites
of three eges bedten stiff, Torn Into a
buttered baking dish and bake In 8
modernte oven thirty minutes,

Quick Dinner Biscults.—Mix and sift
one and onehalf cupfuls of pastry
flour, three and onehnlf teaspoonfuls
of baking powder anid three-fourths of
a teaspoonful of salt, Work in three
tablespoonfuls of lard, ndd one-third
of n cupful vach of water and wmilk.
Dirop hy spoonfuls in hot buttered lron
gem puns and bake In 4 hot oven if-
teen minutes,

The firmest friendships have been
formed In mutual adversity, as lron is
most wirongly united by the fercost
flame —Colton,

SPRING GREENS.

The enrly spring greens that nre
found In varions localltics are what In
neaded  to  purify
the Dblood, furnish
a tonle and other
wise get the system
In good working or-
der,

In the South, the
poke ls a common
spring green and s
eooked an one does
nsparngus, leaves, mustard,
sorrel, are nll palatable when served
In salnds or as greens,

Dandellon greens are growing In
papnlarity for canning for winter use.
They must be canned when: very ten-
dor, ny we ke them for greens. Wash
ond thoroughly clean them, then let
them slmmer In bolling water to cover
for five minutes, then dArmin and pack
ax closely ns possible tn n mason Jur,
ndding a tenspoonful of galt to a quart
of the greens. Fill the ean with boll-
Ing water and serew down the top
which ha# been furnished with & good
rubber, not tight but close enough o
that the Hd may be lfted without
coming off. Set Into & boller of boll-
Ing water and hofl for two hours, then
remove the ean and seal perfectly
tight,

Beet tops when young may he eanned
for winter use, adding & few of the
smnall beets ar one does when serving
them ns groel u, These are processsd
In the same manner as the dande-
Nons, A housewife may put up a can
or two of greens quite o®tan, just pre-
puring n fow more thun 1s needed for
the table and process them In a kettle
Instead of a Boller. Sploach and swiss
chard grow &n easily In the home ‘gnar-
den and while it is cvisp and tender
a few cans may be put away for the
winter, A good combination that Is
recommended for young children In
spinach, n carrat or two in the ean.
ono onlon and a stalk or two of eelery.
ennned na usunl, A fow apsonfuls of
this mixture put through a puree
strainer and added to a smnil dish of

Dock
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"The time I8 coming when no young
perpon of either sex will be connids
ered well sducated who Is not convers

iU and thelr ures In the body, and

who does not know why cleaniinoss is
ranked nuxt to godliness'’

OCCASIONAL DISHES.

For a dain'y dessert to follow &
dinner which bax not been too sub-
atnntinl try

French Cream Puffe.—
Put one-fourth copful of
butter aud onehalf cup-
ful bolling water In a
spuecepan, bring to boll
Ing polnt, Add onehalf
enpful of four all at
onge nhil stir vigorouxly,
Remove from the fire, add two un-
beaten oggs, one at n time. Drop by
spoonfuls on o buttered sheet shaplng
ns nedrly ciecalar ns possible. Bake
thirty. minutes In a modernte oven.
Cool, split and N1 with whipped
crenim. Serve with hot chocolate sauce,

Emergency Soup.—Dissolve two nnd
onehndf tenspoonfuls of beef exirnct
In three cupfuls of bholling water, Add
three tablespoonfuls of milk gradunilly,
to one and one-half tublespoonfuls of
flour; mix until smooth, Add te the
first mixture, stirring constantly until
the holling point I8 reached, then boll
three minutes; add three-fourths of a
tenspoanful of salt, n few gralns of
pepper, and eayenne and three-fourths
of n cupful &f cream. Celery snlt, on-
lon salt or parsley moy be added to
vary the finvor,

Napoll Spaghettl—Cut four slices

of bacon in small pleces and fry. Add
one slieed omlon, one-half a can of
tomatoes, one-hnlf a hox of tomato
paste, one-half teaspoonful of salt,
one-¢lghth of a teaspoonful of pepper,
one-fourth teaspoonful of mace, a few
grains of enyenne and a bit of bay leaf.
Bring gradually to the bolling point
and let simmer fAfty minutes. Powr
over one-fourth of n pound of cooked
spaghett], and let stand ten minutes.
Berve hot,
Mushrooms on Toast.—Cut stale
bread In slices and shape with a round
cutter, then fry In butter. Cook two
cupfuls of cat-up mushrooms In two
tubleéspoonfuls of butter five minutes,
Cook ona tablespoonful of butter with
a linlf reaspoonful of shallot chopped,
three minutes; season with paprika,
snit and pepper. Arrange the mush-
rooms on the rounds of bread, pour
over :he tomato puree nod sprinkle
with chopped parsiey.

Fame In a scentless sunflower,
With gaudy crown of gold;
But friendship & the breathing rose,
With aweets In every fold,
=0. W. Holmes

MORE GOOD THINGS.

Chicken Is the favorite meat of the
mnjority of people, but even chicken
lose® [ts charm If always
served In the same way.

Baltimore Chicken. —
Cut chicken In pleces,
seaskon with salt, roll In
flour, egg crumbs nnd
fry In butter until tender,

tablespoonfuls of butter

and  one tublyspoonful
ench of chopped ham, carrot amd
onlon; ndd three tablespoonfuls of

flour, one-hnif cupful of tomntoes, one
cupful of chicken stock, two cloves,
onehalf teaspoonful of salt, one-eighth
tenspoonful of pepper and one-fourth
tenspoouful of paprika. Simmer ten
minutes, ruh through a sleve, ndd two
tablespoonfuls of frult Julee und cook
five minutes. Pour sauce aroumnd the
chicken nmd serve,

Lemon Ple.—AMIix one cupful of sugnr
and three tahlespoonfuls of flour; ndd
three tablespoonfuls of lemon  julce,
the yolks of two egge slightly bDenten,
one cupful of milk, one tablespoonful
of melted butter and lightly fold 1o
the stiffiy beaten whites with a pinch
of malt, Bake In one cruost,

Escalioped Tomatoes—Llemove the
whaole tomatoes from a quurt can.
Senson with salt, pepper onlon julce
and a teaspoonful of sugar. Cover the
bottomn of a baking dish with half a
cupful of crumbed and buttered hread ;
cover with tomatoes then with more
erumbs, Bake in a hot oven untll
the erumbs nre hrown,

Hongrolse Potatoes.—Parboll three
cupfuls of half-inch cubes of potatoes
three minutes and draln. Add one
third of a cupful of butter and cook
on the back part of the range untll
slightly brown. Meit two tablespoon-
fuls of butter, add a few drops of
onlon Jules, two tablespoonfuls of
flour and pour on gradually one vup
ful of hot milk. Season with salt and
paprika, then add one egg yolk. Pour
the sauce over the potatoes and sprine
hle with finely chopped parsley.

Lemon Cream Sherbet.—Mix one
and one-half cupfuls of sugar with
three-fourths cupful of lemon julee,
add two cupfuls of milk and two cop

H

sant with the compesition of food- '

Fry flve minutes, three |
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(Prepared by the United States Depart-
ment of Agriculture.)

Every poultry raiser wants his
chicks to grow fast whether he plans
to get them on an early market or (o
develop profitable layers. Early
haiching 18 one of the first steps In
this direction, but the next, which Is
of equal importance, Is proper feeding.
Undoubtedly chickens will grow faster
when fed five times than when fed
only three times dally, say poultry
spocinlists of the United States de-
partment of agriculture, but it should
be borne in mind that more harm ean
be done to the young chicks by over-
feeding than by under-feeding. Young
chickens should be fed not more than
barely enough to satlafy thelr appe-
tites and to keep them exercising, ex-
cept nt the evening or Inst meul, when
they should be given all they care to
eat. Greater care must be aexercised
not to overfeed young chickens that
are confined than those that have free
rmnge, as leg weakness Is lkely to re-
sult.

Chicks’ First Meals.

After the chicks are ten days old n
good growing mash, compesed of two
parts by weight of bran, two parts
middlings, one part cornmeal, one part

—

KEEP YOUNG CHICKS GROWING BY USING
FEEDING SCHEDULE GIVING

BEST GAINS

Starting at the Bettom to Learn the Chicken Business.

may be fed cither wet or dry; if wet,
only enough molsture (either milk or
water) should be ndded to make the
feed crumbly, If this molsture Is not
uged a hopper contalning bran should
be accessible to the chickens at all
times,

After the chickens are two months
old they may be fed four times daily,
with good results, When they are
three months old three feedings a day
are enough.

Hoppers for Fesding Chicks.

As soon ns the chickens will eat the
whole wheat, cracked corn, and other
gruins—usunlly In about eight weeks
—the small-sized chick feed can be
ellminated, In addition te the above
feeds sour milk, skim milk, or butter-
milk will hasten the ehickens' growth.
Growing chickens kept on a good
range may be given all their feed In a
hopper, mixing twe parts by weight
of eracked corn with one part of
wheat, or equal parts of cracked eorn,
wheat, and oats in one hopper and the
dry mash for chickens Im snother.

The beef scrap may be left out of
the dry mash and fed In & separate
hopper, so that the chickens ean eat
all of this feed they desire. If
beef scrap Is to be fed separately,
Is advisable to wait until the

Chickens confined to
should always be supplied with green
feed, sach as lettuce, sprouted oats,
alfalfa, or clover, but the best place

chickens are
kept in small bare yurds, flne char
coal, grit, and oyster shell shonld ba
kept before them nll of the time, and
eracked or ground bome may be fed
The bone Ir not necesmary for chlcke
ens that have a good radge.

YOUNG CHICKS MUST
HAVE GOOD SHELTER

e —

No Particular Style of House Is
to Be Recommended.

it Should Provide Ample Ventilation,
Dryness, Bunlight, Freedom From
Drafts and Can Easiiy Be
Cleaned—Avold Crowding.

{Prepared by the United Btates Depart-
ment of . Agricultura)

Growing chicks should be provided
with a house that will give them a
place to stay in bad wenther and at
night. No particular style of house ls
recommended, but It shomld be ®o
bailt that it will provide ample venti-
Iation, dryness, sunlight, freedom from
drafts, and be so arranged that It ean
be cleaned easily and frequently.

The lumber from plano and dry-
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(Prepered by the United States De-
partment of Agriculture,)

Barly chicks develop rapldly
Into provident pullets that re-
place the Industrious hens as
flock breadwinners when the
molting season arrives, These
early pullets produce In plenty
during the period when eggs nre
scarce and hens high in price,
In order that the late fall and
early winter stream of CERS mAay
flow to market uninterruptedly
It Is essential to jump the tra-
ditional barriers and hatch early
nnd hence wisely,




