
THE TOMAHAWK. WHITE EARTH:.MINN'. 

HE symbol of Thanksgiving? 
Why, turkey, of course. Thanks
giving means plenty and good' 
ness. So does turkey—plenty of 
while meal and plenty of dark 
for everybody. And as for the 
goodness—Just remember how, 
when a slow and awkward carver 
was on the job, you sal and felt 

your mouth water! And the stuffing—that's 
plenty and goodness, too. Down with the fel
low who says turkey-stuffing lessens the sweet 
flavor and delicious aroma of the bird! That 
fellow never tasted real turkey-stuffing in all 
his born days. Why, it's the soul of the turkey: 
'You just smell that heavenly smell and then 
you take all the carver will give you—for a first 
helping. What'II I have? Imparticular. Big 
ypicce. Lots of stuffing. 
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After studying the wild turkey for 60 years, 
hunting It for 50 years and photographing it for 
ten years, Onirics L. Jordan, an Alabama gen
tleman, thought with Benjamin Franklin, that the 
[eagle hasn't an honest leg to stand on as the real 

Ird of freedom. 
"Though a little vain and silly," the turkey, 

rnnklln said, is a native American "and a bird 
f courage." Had he known more on the subject 

pe would have added that the turkey is both wise 
and cleanly and Is never vain or silly except dur
ing the gobbling season. Can as much be said of 
nny other biped? 

The gobbling season—among turkeys, of course 
•—opens and ends with spring. It Is then that the 
male struts and calls and reveals his whereabouts 
to hunters and their dogs. 
! During the rest of the year, however, he frus
trates man and mocks at all his plans. He is in 
the woods, but invisible to enemies armed with 
guns. Bravo, silent, dignified and capable, he Is 
(unconquerable until he becomes elocutive nnd 
Hove-lorn and begins to make a huge fan of his 
tail. 

Wild turkeys have had their historians, blogrn-

friicrs and antiquarians, says James B. Morrow 
n the Boston Globe. Scientists have written 

jnbout them in a lingo that nobody can under
stand. There are enough turkey books here and 
in France, Spain and Great Britain to make a 
Jarge library in themselves. 
. The department of agriculture in Washington 

employs n field expert who spends a larger part 
•of the year with flocks of domesticated turkeys 
that he may learn their habits and search out all 
the secrets of their lives. The turkey industry 
touches almost every farm. 

Tralnloads of live and dressed turkeys are 
shipped from large and small towns in the South. 
There are turkey farms in the West, with herders 
for the flocks, and turkeys In droves, like cattle 
land sheep, can be seen in Tennessee, California 
and elsewhere, just before Thanksgiving nnd 
Christmas, on the way to market. Also there are 
jturkey doctors. 

But Mr. Jordan, living out of doors from child
hood to old age, nnd meeting his death at last 
Ifrora a poacher's shot, knew more about turkeys 
than anyone who has ever lived. He began study
ing them, hidden behind fallen trees nnd in the 
brush, while still too young to carry a rifle. 

Chief among the pupils of this fine old master 
was Edward A. McBhenny, a business man of 
lAvery island, Louisiana, at whose suggestion re
serves for birds have been established in different 
parts of the United States. The Mcllhenney 
family owns Avery island, some 3,500 acres in ex-
jtent, where the fast vanishing white heron finds 
irefuge during the breeding season, and where 
ducks by the thousand live throughout the win
ter. 

Among the turkey hunters of today Mr. Mc-
illhenny is prominent. But for his fidelity and 
(enthusiasm and his skill as a writer, Mr. Jor
dan's practical and fascinating knowledge of the 
•wild turkey would have been lost to sportsmen 
land naturalists. So, too, would have been lost 
Sir. Jordan's method of cooking, whether the 
turkey is shot in the woods or, less dramatically, 
as taken from a tree near the house or from a 
coop. 

A turkey having been obtained, the next trans
action is t* prepare It for the table. The second 

proceeding is as important economically as the 
first. And under that heading the art of Mr. 
Jordan is final, though French chefs, amid their 
smears and cococtlous, may voice exclamations 
and denials. 

"If the turkey is young," Mr. Mcllhenny says, 
quoting Mr. Jordan, "cook it in the way usual to 
stove baking, after first filling its cavity with n 
suit aide dressing of bread crumbs, pepper, salt 
and onions chopped fine, moistened with fresh 
country butter. This Is Is the best dressing that 
can be made, and it will detract nothing from the 
flavor of the bird nor add to it." 

Oysters or chestnuts, if put into the dressing, 
are a profanation, and shrimps nn nborainntlon, 
in the view of Mr. Jordan. Wine and celery de
stroy the rich turkey flavor. 

Originally the wild turkey was found In most 
parts of the United States—from the forests of 
Maine nnd westward as far as Nebraska and 
southward to the lower parts of Mexico. Gonzalo 
Fernandez de Oviedo, the Spanish historian, who 
wrote many books about the West Indies, printed 
a description of the wild turkey at Toledo In the 
year 1527. He had seen the mnles in the gobbling 
season and supposed they were peacocks. 

Thus Oviedo brought the turkey into literature. 
But if the records are reliable, It was Alejandro 
Gcraldlni, an Italian nnd the Roman Catholic 
bishop of Santo Domingo, who introduced the 
turkey Into Europe. A letter he wrote in 1523 
mentions thnt he had sent a pair of turkeys to 
a friend in Rome. 

The domestication of the bird, however, was 
brought about by the Spaniards, whose naviga
tors took it home in their queer little ships and 
localized it in "European barnyards," as Joha 
FIske states the case. This happened in 1530. 

Eighty years later Christopher Newport, the 
leader of the- expedition that founded James
town, in Virginia, sailed back to England. With 
him he took a large quantity of yellow sand that 
he thought was gold, and several coops of wild 
turkeys, "the first," again to quote John FIske, 
"that ever graced an English bill of fare." The 
sand was found to be valueless, but the turkeys 
lived and multiplied and became a source of large 
profit to British farmers. 

During the reign of Charles I, king of England, 
the prices of many things were regulated by law. 
Hume, the historian, says a turkey cock brought 
four shillings and six pence, $1.12; a turkey hen 
three shilling, or 75 cents, and a goose two shill
ings, or 50 cents. A pheasant cock sold for $1.50, 
a pheasant hen for $1.25 and a partridge for 25 
cents. Turkeys then were a novelty in Great 
Britain. 

About 7,000,000 turkeys are grown yearly in 
this country. Texas produces more than any 
other state. Missouri is second, Illinois third, 
Iowa fourth, Ohio fifth and Indiana sixth. An 
ordinary western turkey weighing 12 pounds used 
to sell for about $3.30 at retail in the eastern 
markets. As to its cost this Thanksgiving—your 
guess Is as good as anybody's. 

Mr. Ilhenny will tell you that wild turkeys lire 
In the regions where they are born. If they go 
away, it is for the reason that there is a shortage 
of food in the territory constituting their natural 
range. After feeding they will return to their 
old homes. 

During the 00 years that Mr. Jordan spent in 
hunting and studying wild turkeys, he never saw 
or heard of one that died a natural death. "Nor." 
he said, "have I heard of any disease or epidemic 
among them." Blackhead, a common distemper 
among domestic turkeys, has baffled the doctors, 
so far, nnd In regions has made the production of 
turkeys not only unprofitable but practically out 
of the question. 

The mother turkey of the woods keeps he* 
children under control and at her side until mid
winter. By that time the brood is full grown. 
The young gobblers, Mr. Mcllhenny says, then 
leave their mothers and sisters and form bachelor 
clubs among themselves. 

Turkey society In the forests, from December 
until early in the spring, is made up of three di
visions—the old hens and young hens; the young 
gobblers, and the old gobblers. At mating time, 
in March, there is a reunion. It is then that the 
old gobblers strut and gobble and call to their 
plural wives as well as to the hunters. 

At the moment the hens begin to set, the old 
gobblers, in couples and groups up to 20, again 
sequester themselves from all but their own 
society. So they live, summer, autumn and win
ter. They never fight except when they are show
ing off to the ladles and then their combats are 
not mortal. The rules of their contests of 
strength permit shoving, pulling, pecking and 
wing-beating. 

They are brave birds, as the Mcllhennys, all 
famous huaters, will testify. Furthermore, they 
are wise birds. It Is the exceptional hunter who 
gets a sight of them in summer. They are not 
afraid, however, of the farmer who Is plowing, 
husking corn or reaping. 

Notwithstanding the spectacular enterprise of 
turkey ranching in Texas and California on a 
grand scale, the old farm must still he relied 
upon for most of our Thanksgiving and Christmas 
turkeys, says James Hamilton Byrd In Grit. On 
thousands upon thousands of farms,' as a side 
issue to her regular work, it is common practice 
for the farm wife to keep a half a dozen or per
haps a dozen turkey hens and a gobbler from 
which to raise a flock of 40 to 50 turkeys. 

Early in the spring the turkey hens begin lay
ing. Then comes the brooding season. By Octo
ber 1 the young turkeys have grown to be big, 
rangy birds, so now the fattening or finishing 
process is begun. Little do they know as they are 
being fed more and more of the farmer's corn 
every night of the diabolical intentions of their 
master's belter half. Ten days or two weeks be
fore marketing they are literally feasted on grain 
—stuffed three or four times a day—until just be
fore the enactment of the tragedy of their young 
careers they should be as fat as butter balls. 

Although turkey ranching in Texas and Cali
fornia has almost reached the proportions of a 
new and spectacular industry, by far the greater 
number of turkeys are raised on the farms of the 
middle West—Ohio, Indiana, Illinois, Kentucky, 
Missouri and Iowa. New England, long famous 
for Its turkeys, raises comparatively few, al
though Its reputation still lingers. Some of the 
big turkey ranches have a thousand or more tur
keys, and some of the turkey drives to market 
are most extraordinary sights. The flocks of the 
middle West are usually less than a hundred. 
Still 50 to 75 fine gobblers and hens weighing 
from 15 to 25 pounds each Is not a mean sight 
and represents Indeed no small value. 

There are still millions of acres in Texas, Okla
homa and New Mexico where the wild turkey 
breeds plentifully, and where turkey hunting Is 
great sport. But of far more Importance to the 
turkey market is the "still hunting" which is 
carried on in the spring In many places to secure 
eggs or possibly the very young birds In order to 
raise the pure wild-blood turkey and introduce It 
into tame (locks. The tame turkey has degener
ated until it is no longer the virile bird It was In 
the days of our pilgrim fathers, but the wild 
turkey is subject to no known disease. On some 
of the forest reserves the government Is protect* 
ing the wild turkey for this important 
of using It as a breeding stock. 

Farm Land at $15 to *30 An Acre 

l For 
I big 
I catalogue 
'(Slip out this 
ad, sign and mail 
today. 

Earn from $200 to $400 a month as 
an Auto and Tractor mechanic 

be your own mechanic for 
motorized machinery on 

your own farm. We 
give you complete 

s t ruction In 
eight weeks, 

Town State 
Address S435 O St., Lincoln Auto and Tractor School, Lincoln* : 

EASY TO REPAIR WOODWORK 

A Little Labor, With Inexpensive Ma
terials, Will Put It in Quite 

Presentable Shape. 

No matter how badly In need of rt-
palr woodwork and furniture may be, 
you can put them in presentable shape 
if you have care, perseverance and a 
tew Inexpensive helps at hand. 

To begin with, get the wood ready 
(for some sort of finish. If it Is badly 
battered up and the color of the stain 
Is faded and spotted and worn, get 
sandpaper and cut It In two-Inch 
squares. With this rub off the old 
paint or varnish.' Coarse paper may 
be needed to begin with, but finish 
scraping with fine-grade paper and 
rub the wood smooth. This work Is 
tedious, so do It only a short time 
at a stretch. 

After all the old paint \>r varnish is 
removed dust the wood and then wipe 
it with an oily clcth. Then make little 
pads of cotton—tie a six-inch square 
of cheesecloth around a wad of cotton 
batting—and dip them in paraffin oil, 
and then in shellac, and then pat the 
surface of the wood with them. Pat 
the wood until It has absorbed all the 
finish it will take. The finish will be 
attractive and durable, but it must be 
carefully put on. 

It Is easier to Insist on a square 
deal than to define It. 

"Athletesses." 
Worate of France, acording to Le 

Temps, are no whit behind their Brit
ish and American sisters in the gain
ing of athletic honors. Not content 
with standing on equal basis with the 
men socially and politically, they now 
aspire to wrest away the laurels oi 
field and gymnasium; and to this end 
they stop at nothing. Even the more 
strenuous forms of sport, including 
wrestling and boxing, hold place in the 
new repertoire. "Athletesses," the 
Frenchmen aptly call them, and as 
"athletesses" these women have 
shown their right to enter a field so 
long monopolized by the opposite sex. 

Noble Books. 
Noble books bring their thought and 

give it to us, not as men bring their 
treasures to a warehouse, laying them 
down there upon the floor as on a for* 
eign, unrelated substance, but as you 
bring the spark of fire to a pile of 
wood which has within It the power of 
burning and turning Into fire. It Is 
not the fullness of their hands which 
makes them welcome. It is the deli
cacy and discrimination of the finger 
which they lay upon some spring in us 
and by which they set some of bur 
uature free.—Phillips Brooks. 

Very Strange. 
"Young Softly seems to be very 

much occupied." "That's odd, since 
he has such a vacant look." 

Jumpy, Irritable, 
Frazzled Nerves— 
whencausedby coffee—arehelp-
ed to become normal, healthy 
nerves, whenachange is made to 

Instant Postum 
This wholesome table beverage 
with a rich aromatic, coffee
like flavor is deliriously satisfy
ing, economical, and respects 
both health and pocketbook. 

Made by Pottam Cereal Company 
IWttfc Creek, Michigan 
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Sold by Grocers and General Stores 
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