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THE TOMAHAWK. WHITE EARTH. MINN. 

Reasons for Failure of Heating Systems 
4 By J. D. HOFFMAN 

(From Paper Presented at the Meeting of the American Society e l Heating 
and Ventilating Engineers, in Buffalo, N e w York) 

The time has come for a campaign of education for more satisfactory 
heating and ventilation In the homes of our country. Some means should be 
found through which to educate the public to demand and see that they get 
more satisfactory heat in their homes. 

Heretofore heating engineers have pacifically endeavored to fit their 
heating and ventilating' system into ill-conceived and poorly constructed 
bouses and have trusted to their ability as engineers to overcome the handi
cap imposed upon the systems by architects or constructors who knew little 
and cared less about the requirements of home comfort. Now that the stress 
Of severe winter is approaching we may ask ourselves: What and how may 
the heating and ventilating engineers do to assist in laying the foundation 
of a more effective economy in the years just ahead? 

I have especially in mind soqp of those conditions (principally residen
tial) that not only work against economic heating, but absolutely prevent it 
In a large number of cases. Some of these conditions are due to the mistakes 
of the architect with knowledge aforethought or otherwise, some of them to 
those of the heating man (or hardware man) who Installs the system, and 
some to those of the householder who, practicing false economy, i s not willing 
to pay the price of good work. 

In most of the ordinary balloon-framed houses the sheathing is very 
inferior in grade and loosely butted at the edges, when there should be solid 
boards and lap joints. Some of the houses have no building paper or its 
equivalent, some have one course of the building paper and a few have two, 
but very few courses are laid with care to serve as an insulation. Two 
courses of paper in face contact are, it should be stated, inferior to one 
Course with the sheathing and one course woven in and out-over the studding; 
or, to one course with the sheathing and one course on the inside of the stud
ding, with strippings under the laths to bring the plaster free from the paper 
surface. Again, suppose the wall is well protected against inleakage, but the 
upper and lower ends of the spaces between the studs are open; in this case 
there is freer convection of air upward between the inner and «uter layers of 
the wall and the heat that should be kept within the room is dissipated tp 
this air current and lost to the attic, and the conditions awe worse than the 
open wall in that the heat is lost and there is no corresponding physical bene
fit from inleakage. 

Another feature of house design that is frequently fatal to the plans of 
the heating engineer is the overhanging room with only one thickness of 
aeven-elghth-lnch flooring on the room and light ceiling over the porch. This 
always gives a cold floor that is not only uncomfortable to the occupants, but 
eliminates heating possibilities on cold days. These remarks do not apply, of 
course, to sleeping porches with no heat. If an overhanging room is desired, 
be sure to provide for a well-insulated floor. 

One feature of house construction that reflects against the builder rather 
than the architect is the loose construction around the windows. The owner 
wishes free moving sash and the workmen give him everything he could 
desire in this regard. But how about the person who is expected to inhabit 
the room on a zero day when the wind is blowing a 20-mile velocity? I have 
caught snow in my hand at a distance of two feet from a tightly locked win
dow in a house supposed to have better than ordinary construction. Window 
strips, metal weather strips and storm windows may be urged. Storm win
dows, top hung, give satisfactory insulation during the cold days and at the 
same time provide ventilating possibilities on moderate days. An average nine-
room house can be supplied with good storm windows, west, north and east, 
for an expenditure of from $75 to $100, and the coal saving will pay for the 
first cost in two years' time. Such storm windows are no hindrance to open-
window ventilation when desired. 

Next, let us look at the chimney. Several points in common practice 
among architects tend toward inefficiency. The outside chimney, in spite of 
its possibilities toward exterior ornamentation, Is not a good draft producer 
because of the chilling effect of the outside air. 

Another point, chargeable principally to the owner, Is the low basement 
celling that reduces the pitch of the steam mains or warm-air leaders to a 
minimum. If the average householder realized the importance of extra pitch 
to the pipes In the basement, he would let loose of enough additional capital 
to guarantee a ceiling height of eight feet Instead of six feet, as is so often 
found. . .. 

Is it not possible to develop a campaign of education in such ai way that 
the average man who may be contemplating building Himself a little home 
may become more Informed on these vital points that are so necessary to 
co-ordinating the heating and ventilating features with the building con
struction, and In that way develop an Independent thinker who will not be 
wholly at the mercy of the unscrupulous promoter or the uninformed individual 
who frequently poses as an architect or engineer? 

May the time soon come when we will build our houses to serve as homes 
and hot as private cantonments. 
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Mother's Cook Book. T 
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Finish every day and be done with It. 
You have done what you could, some 
blunders have crept in; forgot them as 
eon as vou can. Tomorrow is a new day; 
you shall begin it well and serenely and 
wi th a too high spirit to be cumbered 
With your old nonsense.—Emerson. 

Economical Dishes. 
A delicious Scotch broth may be 

made from the liquor In which boiled 
mutton was cooked. Remove the fat, 
add a finely cut turnip, carrot, onion 
and a stalk of celery. Cook until the 
vegetables are tender. 

Cream Soup. 
Gut thin slices of bread as thin as 

shavings, put them with a small 
•mount of butter in a saucepan and 
atlr until well browned; add salt to 
taste and add boiling water enough to 
make the amount of soup needed, then 
add a cupful of boiling cream, and be 
sure that the soup Is well salted. More 
cream may be added if a richer soup 
to desired. 

Green Pea Custard. 
Rinse a can of green peas in cold 

water; save for a broth. Add the peas 
to a pint of milk, a teaspoonful of salt, 
a dash of pepper and two well-beaten 
eggs. Cook in Individual cups in a pan 
of hot water until the custard is firm. 

Meat Balls. 
Trtfci all the fat and skin from a 

pound of round steak, put over the 
fire and a.dd a quart of cold water, an 
onion, a stalk of celery, a tablespoon-
ful of parsley and a teaspoonful of 
salt. Cook one hour. Soak a slice of 
bread in water and squeeze dry, then 
mix the steak, which has been finely 
minced, with a beaten egg, two table-
epoonfuls of sweet fat, one teaspoon
ful of salt and a dash of pepper. Make 
into balls as large as an egg, and boil 
ten minutes in the broth. Brown a ta-
blespoonful of flour In the same 
amount of fat ; add the broth, stirring 
until thick. Pour the gravy over the 
meat balls and serve. 

When a few frankfurts must serve 
li larger number than expected, slice 
them thin and fry in a little fat, In
stead of boiling them. Serve with 
fried potatoes. 

Cheese Croquettes, 
Cot into smsll dice one poun~ of 

'American cheese. Have ready a cup-
f U of hot white sauce; add It to the 

cheese, the yolks of two well-beaten 
eggs, diluted with a little cream. Stir 
until well blended; season with salt, 
red pepper and a grating of nutmeg. 
Set on Ice until cold, then form Into 
croquettes. Roll in fine crumbs, dip 
In egg and brown In a little fat. 

Baked Bread and Cheese. 
Spread slices of stale bread with 

butter, lay In a baking dish and cover 
with a pint of milk to which two egga 
have been added. Season well with 
pepper and salt, add a cupful of good-
flavored cheese, grated, and bake un
til the custard Is thick. 

Plant Strength Will Force 
Stones Out of Their Place 

One would scarcely associate great 
strength with so delicate and fragile 
a thing as maiden hair fern, yet if its 
roots have not sufficient room they will 
break the pot in which the plant 
grows. Blades of grass will force the 
curbstones between which they spring 
up out of their place. Indeed, plants 
are on record as having broken hard 
rocks. The island of Alflabra, to the 
northwest of Madagascar, is becoming 
smaller through the action of the 
mangroves that grow along the foot 
of the cliffs. 
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Food for Thought 

You never can tell. The un- ri
der dog sometimes deserves all J 
he gets. T 

Paradoxical as It may seem, j 
many a fellow has a weakness i 
for strong language. $. 

Foresight may be all right, but I 
it won't keep a man from being T 
stabbed in the back. • 

The German army has evident- jj. 
ly discovered that it is cheaper I 
to move than to pay rent. j_ 

The pessimist is always look- r 
ing for the worst, and complains $-
when he gets i t X. 

Cloth Made From Asbestos. 

The finest variety of asbestos is 
known as amianthus, and the most 
beautiful specimens of this come from 
Tarantaise in Savoy. Hence the 
fabric woven from asbestos is some
times known as amianthine doth. 

"Gobs," Not "Jackies," and 
"Yanks," Not "Sammees," Are ! 

Names Our Fighters Prefer 

A gob is a sailor, a man of the Amer
ican navy, a bluejacket, and the. term 
is self applied writes Samuel G. Blythe 
In Saturday Evening Pos t It Is the 
generic term for all men In the serv
ice, up to those who wear the gold on 
their sleeves; and even so, the sail
ors often speak of the austere com
manding officer as the main gob. The 
use of it primarily is to show the sail
ors' detestation for the usual desig
nation of them—jackies. Nothing 
rouses the ire of a sailor so quickly! 
as to call him a jackle. He doesn't 
like it, and will not have I t No di
minutive, as expressed by the "ie," for 
him. It doesn't fit either his own as
sumption of his manliness or with the 
fact of that manliness. 

He is a big, broad-chested, browned, 
hairy, two-fisted person, and this 
speaking of him as a Jackie with its 
implication of small boyishness is 
anathema to him. He is rough, tough 
stuff In a rough, tough game; a fight
ing man, a man who goes to sea in any
thing that comes along, from a dread-
naught to a motor launch no bigger 
than a whale boat withstands the 
perils of it, dees the incalculable la
bor of It, has the clear-eyed courage of 
it, Is ready to fight over, on top or un
der water, and does so fight, and he 
feels insulted to be called jackle as 
if he were a fair-haired, red-cheeked 
little fellow sailing a toy boat in a 
pond. 

Jackie? Forget that jackle stuff. 
Where do you get it, anyhow? Gob, 
dod gast you—g-o-bl It is the same 
with the soldiers. Their resentment 
of the attempt to taek the Sammees 
on them Is acrid and universal. They 
won't have it. And I don't blame 
them, having, as it happens, an acute 
personal Interest In the matter. Now 
Samuel Is a good sonorous Biblical 
name, and Sam is the virile contrac
tion thereof, but this Sammee business 
gets on one's nerves. Hence our 
soldiers, scorning' the Sammee appel
lation, call themselves Yanks, which 
is a good, masculine, soldierly term; 
thus the men in our navy call them
selves gobs. 
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Wanted a Square Deal. 
"Just thought of that V you loaned 

me three years ago, old man. Here 
It Is, and a thousand thanks." 

"Hold on! $2.30 more, if you please. 
A dollar Is worth only fifty-four cents 
compared with what it was when you 
got the loan." 

At Last 
"Dey say soap 

Is goin' to be more 
expensive," said 
Meandering Mike. 

"I hope it is," 
replied Plodding 

.Pete. 4Tve wait
ed years fur fiome 
half-way excuse 
fur not usin* i t" 

Evidently a Novice, 
"You told me you were an experi

enced waiter," said the restaurant 
manager. >',-.,'. 

"How do yon know Pm not?" 
"You said 'thank you' for a 25 cent 

tip." 

Dissenting Views. 
"Didn't you think the hew play rath

er fatuous?" 
"Well, no; I thought it rather thjn." 

Marital Amenities. 
She—I was a fool when I married 

you. 
He—That is what all my friends told 

me at the time. 

Family Interests. 
"And what did 

the doctor tell 
you?" 

"Why, he look
ed me over and 
asked me if I had 
made a will." 

"Ah, is your 
condition so bad?" 

"I don't know; 
but his brother 
is a lawyer." 

Somewhat Annoying. 
"It makes roe mad for my husband 

to talk in his sleep." 
"The poor man can't help i t " 
"Maybe n o t but It looks like an Inti

mation that I don't give him a chance 
at any other time." 

U. S. Sets New High Mark 
For Its Foreign Commerce. 

New high records for September for
eign trade in both imports and exports 
were announced by the department of 
commerce. Imports were $262,000,000, 
an increase of nearly $26,000,000 over 
September, 1917, and exports $550,-
000,000, an increase of about $100,-
000,000. For the nine months ending 
September, 1918, imports were $2,322,-
000,000, an increase of $40,000,000, 
while exports for the nine months, val
ued at $4,561,000,000, represented a 
slight decrease. 
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Sound Under Water. 

The velocity with which sound trav* 
els through water is more than four 
times as great as through the air. As 
long ago as 1827 the sound of a bell 
under water was transmitted over 21 
miles. 

CDER VINEGAR CAN BE 
MADE ON FARM 

I Unmarketable Apples Converted Into Table Condiment 

* Good cider vinegar which will meet the requirements of both federal and 
State food laws can be made on the farm, say the specialists of the bureau 
Of chemistry, United States department of agriculture. Cider vinegar is made 
by subjecting apple cider to a process of alcoholic fermentation by which the 
sugar in the apple juice is changed to alcohol, producing what is commonly 
called hard cider, and then subjecting the hard cider to a process of acetic 
fermentation by which the alcohol is changed to acetic acid. The acetic acid 
gives to vinegar its characteristic sourness. 

Windfall apples which are not green or rotten, small apples, and any 
sound apples that cannot be marketed as fruit may be used protfitably for 
vinegar making. Neither green nor rotten apples will make good cider or 

Apple Cider is Changed Into Alcohol, Which in Turn Is Converted Into Acetic 
Acid in Making Vinegar. 

vinegar. Dirt, grass, leaves, and any foreign substance, if allowed to get 
Into the press with the apples, will not only Injure the flavor but may retard 
the vinegar-making processes. The apples should be ground fine and then 
pressed slowly. As much of the juice as possible should be pressed out, but 
it i s not profitable to add water to the pomace for a second pressing. The 
elder should be allowed to settle for a day or. two in loosely stoppered bar
rels or other covered receptacles. 

1 There are two well-known processes for converting hard cider into vine
gar. One Is known as the slow-barrel process. This Is the simplest and 
requires the least work and attention, but the disadvantage of requiring a 
long time for completion. The second method is known as the rolling genera
tor process, which is more elaborate and requires dally attention. 

USE OF_CORN 
United Slates Consumes More 

Than Any Other Country 

Consumption of corn in the United 
States is 29.40 bushels per capita, the 
largest of any country in the world. It 
is also the largest corn producer in the 
world, raising over 80 per cent of the 
entire crop. Austria-Hungary is the 
second largest consumer, using 3.77 
bushels. The Netherlands uses 3.05 
bushels, Italy 2.99 bushels, as it is a 
large manufacturer of macaroni, and 
Belgium uses 2.16 bushels. Japan Is 
the smallest corn consumer, using only 
.07 bushels. Crops In most countries 
this year are below average. The av
erage production and consumption of 
corn, including cornmeal, as given by 
the department of agriculture, is tabu
lated below in bushels: 

Per 
Av. Yield. Consump. Cap. 

Austrla-H 178,206,000 188,125,387 3.77 
Belgium No data. 15,489,682 2.16 
France 22,498,900 36,829,960 .94 
Germany N o data. 34,966,553 .57 
India (Brit . ) . . . .No data. N o data. 
Italy 91,999,400 100,076,324 2.90 
Japan 3,293,636 3,293,636 .07 
Netherlands . . . .No data. 17,394.010 3.05 
Un. Kingdom...No data 85,060,797 1.95 
U. 8 2.610,102,500 2,543,812,435 29.40 

Why the Setting Sun Seems 
Larger and of Oval Shape. 

We all know an optical illusion 
makes the setting sun seem larger and 
often of an oval shape, says Popular 
Astronomy, but a recent explanation 
by W. F. Badgley of some of the 
causes which bring this about is in
teresting. The atmosphere near the 
earth's surface, when hot and dusty, 
acts as a magnifying glass. Looking 
upward, we see through more rarefied 
air, which does not possess the magni
fying power. The oval appearance is 
due to the fact that the sun is seen 
through the edge of an aerial lens, 
which may be clearly illustrated by 
drawing a small circle on a piece of 
white paper and placing a reading 
glass over it. Under the center of the 
lens the circle appears round, but if 
the glass is moved until the circle is 
near its edge Its shape changes to an 
oval. 

Cigar Makers Now Propose 
The Conservation of Boxes. 

\— 
The Tobacco Merchants' Association 

of the United States would save a to
tal of 29,166,586 feet of lumber through 
a conservation program which they 
will Jbbmit to the war industries board 
for approval. One of the most ex
pensive features in connection with the 
sale of cigars is the container. The 
most common container is the wooden 
box. Under the plan, which is now be
ing canvassed by the tobacco and cigar 
manufacturers of the country, no 
cigars of certalnAplasses would be 
packed In •vooden^bxes of less than 
100 each capacity, and the thickness 
of all such box material would be re
duced as far as practicable. Under 
this arrangement there would be few 
cigars in containers of 50 capacity, 
and none at all in containers of 25 or 
ten capacity. / 

Wrist Motion Ascribed as 
Secret of Attaining Speed 

In Art of Husking Corn 

Corn husking Is rapidly becoming 
an art of rare attainment. In years 
past, observes a writer in the Illinois 
State Register, many good stories have 
been told about records achieved by 
men accomplished In that art. As 
stated by a husking expert, In years 
past, farmers coupled size with skill 
and would not hire a hand to husk 
corn unless he was a giant physically. 
Those were the days before the sci
ence of the business had been devel
oped. Experience taught the lesson 
that the wrist motion. If properly ac
quired, would enable an ordinary husk-
er to develop speed. When the sci
ence of the game was brought out, 
the smaller men gradually won recog
nition as huskers of rare ability. 

No standard of production can be 
laid down to govern the ability of the 
average husker. The foundation of 
the corn determines greatly the speed 
of the picker. With corn of medium 
height, well matured and standing 
erect, there Is some opportunity to 
estimate a good day's work. These 
three conditions rarely ever existed 
at the same time. 

Viewed from the angle of a trade, 
corn shucking Is rapidly becoming a 
craft, according to the announcement 
of a local trade journal. In past 
years corn shuckers have worked 
without any attempt to secure a uni
form rate. In most cases the Shucker 
worked by the day and It followed 
that on rainy and stormy days, the 
men drew their wages, even though 
they did not go Into the field. 

As corn husking grew to be more 
and more a profession, It is reported, 
the huskers began to angle for short
er hours and a more uniform scale of 
wages, either based upon the day 
wage or the commission on the bushel 
gathered. The latter system Is rap-
Idly .gaining a foothold. 

Pithy Paragraphs T 

A polite man never meets a y 
stranger. £• 

Self-possession is nine points 1 
with the lawyer. " I 

One week in the country 9" 
should make one strong in the «• 
city. i 

When a man is looking for dif- i 
Acuities he will find two where 
he expects one. 

Every time a girl gets a small 
dent in her heart she imagines 
It is broken. 

At some period in his career 
: every man carries something in 

his pocket for luck. 

U. S. Rag Standards. 

The president of the United States 
has no official flag, but as commander 
in chief of the army and navy his 
presence is notified by distinct stand
ards. The army flag is red, and bears 
in the center the official coat of arms 
of the United States. Bearing the 
same coat of arms and somewhat sim
ilar, except in color—blue—la the 
navy flag. 
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% Mothers of France % 
V-V-jf.—V—V—qr-VQ.-V-V-V-V-V-V' 
Mothers of France—we send our sons to 

you. 
The ships g o out from morn to even

tide. 
Bearing with them the hope of our young 

land, 
That they may stand in battle side by 

side 
With those, your sons, who die so well 

for France. 

W e shall not be less brave than you have 
been. 

With patient hearts We pay the price y o u 
paid, 

And wait our sons—but some will not 
come homo, 

Nor shall we ever know where they are 
laid. 

Remember us—for w e are mothers, too— 
When fair peace gilds your land, and pop

pies grow 
Over your battlefields. Do not forget 
Our sons, whose alien graves we do not 

know. 
Tend thou our homeles.j dead—mothers of 

France. » 
—Anne Bunner, in Everybody's Maga

zine. 

Nearly All Undersea Boats 
Are Equipped With Kitchens 

Where Cook Prepares Meals 

In the earlier submarines no pro
vision was made for cooking the men's 
meals. Everything had to be eaten * 
cold. 

This did not matter so very much | 
when these craft were quite small, 
with a correspondingly small radius of 
action. 

But when larger undersea boats, 
came to be built, the provision of prop
erly cooked hot meals became a press
ing necessity. 

So now, says a writer in Pearson's 
Magazine, all but the very oldest types 
of submarines are fitted with a small 
galley, no bigger than a very moder
ate-sized cupboard^ where the cook 
has just room to stand in front of his 
doll's house stove. This latter is elec
trically heated, in order that the al
ready oppressive air may not be fur
ther vitiated by smoke or fumes. 

The menu on board a submarine i s 
not varied, consisting mostly of stew, 
with an occasional "mugup" of salt 
fish for a change, and plenty of strong, 
piping-hot coffee to chase away sleep 
fr«a the tired eyelids. 

Meals are eaten out of aluminum 
dishes in collapsible mess-tables when 
the vessel is submerged. When the 
submarine is running on the surface 
her crew usually prefer to take their 
plates of stew on deck, and the North 
sea attends to its salting for them. 
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HINTS FOR S 
| POULTRY GROWERS } 

The beginner and the careless 
should never attfrapt midwinter hatch
ing. The care is extensive, the loss 
great. One old in the business de
clares that the beginner should put off 
hatching until April and May, and the 
weather then will help him. Winter 
hatching pays best for the experienced 
poultryman who lives close to a good 
paying broiler market, or the fancier 
who wants show birds ready for the 
fall fairs. Also, It pays to hatch, If 
you can do It successfully, some of the 
large, slow maturing breeds, such a s 
Cochin or Brahma, in January. These, 
If not hatched until late April or May, 
seldom come Into laying until the next 
April—unless their owner knows how 
to push pullets into laying successful
ly. If you hatch In January you must 
not grumble if you get but a half 
hatch, and some of these will be too 
weak to live long against the time of 
year, but this you.cknow—those that 
do live and grow strong and hearty 
must surely bring you profit early in 
some manner. If you hatch in winter 
you must have warm winter quarters 
for your chicks. Poultrymen who sell 
eggs for hatching purposes quite of
ten have all their own flocks hatched 
some time before the call for hatching 
eggs comes in, which is often not un
til in April. 

Total Value of 1918 Food 
Crop In France Falls Below 

Amount Produced Last Year. 

Despite an increase of 25 per cent 
in wheat production, the total value 
of the 1918 crop of cereals, beans and. 
potatoes In France Is less than that of 
last year. This has been disclosed by 
M. Boret, the French food controller 
of the chamber of deputies, in an ad
dress. ' 

"It should be stated clearly," saW 
M. Boret, "that the total nutrition 
value of the 1918 crop of cereals as 
well as beans and potatoes in France, 
is below the total nutrition value of 
these products for last year. The 
wheat crop fortunately is larger and 
of, better quality, but the maize, bar
ley, oats, beans and potato crops are 
considerably smaller. 

"The potato situation is particularly 
grave, for whereas the average for tho 
last ten years Is 12,000,000 long tons, 
this year the potato crop v ai not ex
ceed 7,500,000 long tons, £*sspite this 
shortage, we must supply the allied 
troops fighting in our land. We can
not possibly refuse this indispensable 
food to English and American troops 
who are constantly increasing In nun* 
bers.w 
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The Latest Rag. 

The latest addition to the flags of 
nations is the standard of the new 
Siberian republic It is plain whit* 
and green, symbolizing the country*a 
snowfields and its virgin forests. 
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