HOME AND FARM MAGAZINE SECTION

Agricultural College Is a Friend to the Farmer

Bulletins and News Notes From the Staff at Pullman.

VIEW OF WASHINGTON AGRICULTURAL COLLEGE AT PULLMAN, WASH,

Irs SOLE AIM I8 TO

AID AGHICL LTURISTS,

County Argiculturists
Have Interesting Work

NTERESTING wre being

recelvid of the work of (e connty
agricultorigis in  different paris o1
the stute.  In Okanogan Connty I H.
Hughes co-operated with the =chouls
and, ut Brewster, December 8 was
doclared ' Potato Day,” 60 students
of the high scheol partieipating. Mr.
Hughes gave an address on the his-
tory amd habitat of the potatn, A
prize wus given for the largest num-
ber of words formed from the word
potato, Ninety-two  words  were
formed by the winner. In a judging
‘contest botween the bhoys ond girls,
the girls won the prize. At (he close
of the aflternoon’s work, a “‘Bolter
Potito! elub was {ormed,

I, R. Shinn, of Spokane County,
s wiving lpsteated lectores in the
sthool housits of Bls county. These
Jeetiires are given In the evening,
giving Mr. Shinn an dpportunity to
vislt the furmers (he following day,
giving prictical work to the farmers.
Mr. Shinn nses 80 sldes in s lec-
res, showlng farm seends, the grow-
fng of vavious kinds of vropg sulta-
hie for the viclnity, the bhest methods
of growing these crops, aud kindrod
toples.

Veterinavians® School,

A uew [(eature in the wuy of n
graduate course [ov  veletlndrions
and stockmen, witl be introdeced In
the Veferlnary Department of the
State College, Thiz eoijrse will be
given during the term of (he Winter
Schpol for Parmers and wil be the
weok begloning Jannary 25, The
lectures and demonsirations will he
given by the different members of
the faculty of the Veterinary Depuart-
ment.
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Dairy Cows At School,
A herd of 28 duiry cows will b

wiedd for practical lessons for  (he
dalrymen  attending  the  Winter
Scehool at the State Collbge,  Those

visiiing the herd at feeding tme will
find each cow In a stanchion stall
with her name peinted on a card.

Angel, a Holelein, s glving 606
pounds of milk per day. The hieavy
producing cows  are milked three

times dafly, at 8 in the morning, 4
o the evening and at midnight,

Noon Lunch Club.
I'nder the auspices of the Y. W, C,
A, of the State College, a noon laneh

¢l has been formed among the
voung  women who bring thelr
lnnehes, A room adjoining the Y.

W. (. A. parlor will be fitted with
slootiie stove and conveniences for
entting a simple hot lunoh. Tho
motto of the elub s “Love, Health
and Bervice,”

Miss Bdna Mighaelson and Ernest
Fitzglmmons have rocoutly reiurned
from Gefmany and have written ar-
thelee for the alumnl magizine of the
Atate College, glving thelr very (nters
eating experfences In that eonniry
during the pasl few months.

Boys' and Gicls' Clubs.

T 1 Newhill, slate tender of Boys’
and  Girls' elubs, his  formed 46
elubs this Fall ix different portions
of the state. OF this number 28 are
garden and canning clubs; 10 are
pig and ponitvy; four are dorn und
alfilfu; 4 are grsin and miseellan-
epns; one ig thrift and markoting.
It i impossible to estimate the
amotint of good which will he the
pesult of these clubs; it will brivg a
pew thought and a new Impetus o
the work of the farm.

A page of Inleresting ltems from
the Oregon  Agricoltural Collage st
Carvallis will alternpte fn the farm

kly with a puge of Bews uoles
:':.ml,llln Washington State College
at Fuliman, This will afferd sn In-
terchange of views from the two big
agritultural colleges of the North-
west 1hat should prove of benefit to
the reader, for the Instititions deal
with similar problems,

Methods of Preparing
Supply of Summer Meat

A:- the time of year approachaes
when farmors prepure thele Su-
mer meat, supply, the following rec
ipes for coving and smoking are of
special Interest.

Professor Willlpm  Hislop, animal
husbundman of the State Experiment
Station at Pullman, states that fv is
bighly essentin]l that meat intended
for curing be thoronghly cooled, be-
onnse i the surface of meat comes in
contnet with salt before all the aunl-
mal heat Is removed, it will have 4
tendeney to shirink the muoscles and
form a couting on the outside which
will not allow the generatlng gases
to estape. Meat, however, shonld
never be frozen when salted because
the brive will not penetrate uniform-
Iy and nneven curing will result, The
hams and sides should be trimmed
sioothly and no tag onds left, care
heing taken to expose as lide lean

meat pe possible, For best resolts,
e meat must he fresh, Barthen-
ware jars give good satisfaction, bai

vak barrels with wooden hoops arve
lesz cumbersome to handle.

100 Pounds by Sugay Cure Recipe,

Fight ponnds of salt, two pounds
of brown sogar, two ounces of salt-
jHeter,

Hasolye

the ingredients o four

sutlons of water, and boll the brine,
bl wlwiays pour the brine cold on
the meat,  Ordinarlly, meat takes

from six to efght weeks to eure, de-
pending upon Its fatness and quality,
Hefore the meat 15 placed in the
bnrrels, rub each plece with saltpeter,
and pile them up, 1o this way, some
blond is drawn out, The next day
paek  them tightly In barrels, ponr
in the brine and welght down. Al-
wiys pack the hams and shoulde
on the bottom of the harrel. If the
bring sours, take out the meat, wash
it thoroughly and pour In new brine.
Afror the necessary time hus elapsod,
tithe out the meat, wash it and hang
it up to deip for two days previous
to Ity going into the smokelhouse,
Dry Cure for 1000 Poumls,
Forty pounds of salt; 10 pounds
of New Orleans or brown sugar, [our
pnouuds of ' Black pepper; one and one-

half ponnds of saltpeter; one-half
pound of cayenne pepper.
Mix the above Ingredients very

thoronghly and apply half of the mix-
fure to the meat, rubbing it all over
very earefully, but especially around
the hip, hock and gtifle jolnts, Let
it e in the barrel for 10 days to
two weeks, then re-rub the meat with
the remalpder of the mixture and
lvave it for four to eight weeks in a
enol, dry place when 1t wiil be ready
1o smoke, The alow cnre will give
Bt ter reanlis than the fast eure.

Salt Cure for 100 Poundy,

Ten pounds of aalt, two ounees, of
sltpoter, four gallons of water.

Cut the carcass Into emaller paris
than for the brine cure, Pleces abou!
wix Inches squarve will be best. Pour
the Lrine over the meat, When cold,
cover and welght down to keep them
under the brine, The pork should
B kept In'ihe brine until used.

Smoking the Meats,

Plekled and cured meats are
amoked (o ald In thely preservation.
The smoke seals up Lhe pores, acls
04 n vermifuge, alds in drying, and
adds flavor to the product,

The smmokehouse shonld be six to
eight feot high for ordinary farm use,
Small openings under the eaves, or
a chimney in the roof will provide
the essential free eireulation, A fire-
pot. baflt outstde of*the honse proper,
with a flue through which the smoke
may he conducted to the meat cham-
ber, gives the best reaunlts. A fire
may be built on the floor of the house
when the former method cannot be
adopied.

Brick houses are best, but large
deygoads boxes pnd even barrels may
bhe mude to serve as emokehonsos
where ouly small amounts of meat
are to he 2moked, However, the cor-
Ing of meat In such eubstitutes s

i ocansd they arve likely

Winter Schoel Now On
at Washington College

INTRER schopl an the State Col-
lege began Janumey 4, to con-
tinue six weekd, Avjong the sub-
Jeerts to bhe consldered  are  Dry
Land Farming, Soil Management snd
Crop  Production, Pouiiry  Ralsing,
Parm Dalrying, Anboal Husbandry,
Forestry, Farm Mechanles, cte,  In
the women's depaviment gre lessons
on  Foods and Cookery, Home
Decorstion, Home Munagoment,
Dressmaking, Saultntion, ofe.
Farmers' and Honsekoopers' Week
has lecn changed from the week of
Febroary 8 to the week beglnning
Febronary 1. Among the apecial at-
tractions for this week will be the
talks given hy five of the highest ap-
thorities fn the Ufilied States on
thely respective subiects. Dr, J. W.
T. Duval will speak on Giain Stand-
ardization;  Charles 1. Bassett,
Marketing; O, H. Benson, Boys' and
Girls® Club Work; ¢, . Smith, Farm
Demonstration; D, A, Brodie, Farm
Management,  These wen are from
the Bureau of Plunt Industry, U, 8,
Department of Agricultare
he Y. M. 00, A, und Y. W. C. A
are making the stay of the Winter
Selool students as pleasint a8 pos-
sihle, and are arimogiog socinl even-
inga for thelr bencllt,  Thiough
thege  organlzations, rooming  and
boarding places are obialned,

more difffeult and the pesults less
unirorm,
Green hickory or  maple wond

smothered with sawdust of the spme
material gives the besi resulis, Hard
woolls arn always preferable too sofl
woods, Hesinous woods ( pines, firs,
spruces) should wever be used; he-
o lwpart bad
flavors to the product,  In the pros
duction of Wostphalia hums, dadipe
wootd and berrles gre gand,

Filling the HWouse,

Before  puttlng  wewt  into  the
amokehonse, take 1t out of the Lrine
and et it odelp for two dave, I
cases where the beine was strong, It
will be very advisalle to sodk the
pleces In eold watel over nlght to
prevent a crust foridng on the ont
side when I I8 dralned.  Then sys-
pend all the meat helow the ventl-
lators so Lhat no {wo, pieces eome Into
contact, as thls wonld prevent unis
form smoking,

Keeplng Up the Fhee,

A slow Hre may then be lghted,
warming up the moat gradonlly. In
rald climuates {t Is best 1o Keep the
fire moing &L 8 stoady temperaturoe
untll the smoling |s completed, in
from 24 to 30 honrs,

In Spring or Sumwmer a flre may
he slarted every two or threee days
for two woeks, when the meat will
b sufficiently colored.

Smoke will not pencirate frozen
meat,  Fliea shonld he excluded by
keeping the honse doark and the meat
cooled by opening  the doors nod
yentfintors.

Keeping Smoked Meats,

A dry, cool eellar or altle with
free  efrculation will bhe the best
place in which o keep smoked menis
at 4ll geasons, provided it ix kept
dark and the flleg exclnded. 11 it Is
desired to Keep the ment for o long
time, wrap It in waxed paper, then
In mu4lin, or canvas, and huog 1t in
a dry, airy, cool place,

Corvespondence Course in Agriculture
The State College announges the
following correspondence conrsey in
Agriculture to be ready during Jan-
uary: Cereal Crops, arranged by B,
(3. Sehafler, professor of crups, Stale
College, and a course In Dry Faiim-
ing, arranged by C. C. Thom, pro-
fessor of solls at the college, Infor-
mation regarding these donrges may
ha obtained by sddressing the Exton-
gfon Department, State Collpge.

Tust dolng as others do withou!
knowing why is, and ought o be,
mighty dull work,

Future for Cranberry
Growers in Washington

HAT Washington will prove one

of the groatest orinberry pros
duelng states of vae Unfon is the be-
ltef of . J, Dalton, of the Siate Ag-
ricultural Department, who, at the
instance of Governor Lister has heen
Investigating the conditions,

Dilton has fonnd that Washington
has whnberry bhogs equil in Area to
one-fourth of all the eranberry marsh
of other states combined, and the
climatic conditions on the Paelfic
Coast are more idenlly wdapted to
cvauberry culture than in any other
sLate,

“Of the G000 acres of exeellent
cranberry  muarsh  in Washington,”
gald Mr. Dalton yesterday, ""but 1000
weres are  under oultivatten,  The
Washington eranberry ls the largest
offered fn the market, belng the sfze
of & large Bing cherry and of ex-
cellent flavor. s cultore offers blg-
gor returns, Mkely, than any other
character of farming  One acre of
ernnberties will support a family, and
the production per aere in this state
I8 fur In excess of Bastern acreage
proaduction.  Where but ta 100
harrels per acre are grown o the
last from 120 to 175 bharrels per
aere are grown in Washingron: The
marker Is also vastly in favor of the
Washington grower The Rastern
growor gets from $4 to $8 por Dar-
el for his produet while the Wasgh-
ingron cranberry zelly at from $4 to
§12 per barrel.  Due also to the
very mild Winierg Lere the Washing-
ton grower ling o blg advaniage in
the amount of work necessiary 1o pro-
duce eropr,  The refurng from oran-
herey cullore ave really tremendous,
and the cranhorry wirsh now lying
Idle in thin state will fn no dlstant
time B productog  hundeeds  of
thousands of dollare annually,'

i e
A Mathematicnl Spreee,

A phillosoplicr has calenlated that
a slugle graln of wheat produces o0
griins and that these fifty will eaeh
produce 50 gralng more gnd o on,
Thus n galn would develop in the fols
lowing wity = In the socond year, 2500
graius; In the third year, 125,000
pratug; I the sixth year, 15,625,000 -
N00 grning: in the 1%th year, 224.-
140,6256,000,000 grains.  The third
yoar's eron would give 300 men one
meal, leaving enough hran to feed
elght pigs for one day. The produce
of & single grain In the 120h year
would suffice to supply all the world
with food.
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All Inoall, disclng the wheat stub-
bl immediately after the binder is
sife provedure, no matler what you
intend to put the stubbie into,

'

THE HINMAN
MILKER

la noiraless, light, sasily aleaned
no VAcuuim in pail, no plping—
et & simple drive podr onls
twa moving parts,  Pavy 154
per cent on investment.  Milks
0000 eows mornlng and night,

Wrlte for fres booklet
before Yot tuen page,

OREGON AND CALIFORNIA
BRANCH HOUSE

House, 2511 Prinee St
BEHRRELEY, CALIFURNIA




