
Extracts From Report

Of Maui County's Agent

(Continued from Pago Nine.)

on potatoes. SugRestcd use of nico-tee-

or whale oil soap for aphis and
arsenate of lead for cut worms. Har-
vesting of bean crop occupying at-
tention of these farmers.

Called on H. Savda and maUe a
preliminary test of the Ter. Food
Commission's bean thresher. Owing
to lack of spread on the thresher
teeth, large Maul red beans were
cracked. Filing down the teeth will
probably overcome this obstacle.
Large plants are not easily handled
on this machine, so the writers' own
power thresher will be given a demon-
stration at Kula.

Shipped power thresher from Hai-
ku Sub-Statio- n to De Rego's farm
Set up same and ran throiiRh some
Maul red beans on the vine. Also
gave Instructions as to handle the
outfit. Farmers round about seemed
pleased to get this laber savins de-

vice installed in their neighborhood.
Called at Joe Freitas' place. The

potatoes Ter. Food Comm., left at
th's place are doing nicely. Other
potatoes are badly eaten by cut
wprms. Mixed up 32 gallons of soda
spray for testing in comparison with
Paris green Hour bait formerly used.
These people very well but
seem anxious for our assistance. Al-

so secured V4 lb. onion seed for which
they paid promptly.

Tempos' place. Potatoes still free
from blight. Found that 1 lb. Arsen-
ate of lead to 50 gallons water is too
weak to be very effective. Recom-
mended 5 lb. to 40 gallons.

Vincent is anxious for a demonstra-
tion In cleaning" by grad'jig beans by
power grader. Will arrange with Mr.
Rice to use his grader.

At the request of Mr. H. D. Sloggett,
Maui Agrl. Co's Farm Division called
to look over newly planted crops and
piggeries. Also called on J. Walsh,
Kahulul Store to get his standards
on bean grades and to discuss the
marketing condit'ons.

Mr. J. F. Child, Executive Officer
Terr. Food Comm. met with Dr.
Baldwin, Mr. Walsh, Mr. O'Brien and
the undersigned at the Haiku n

to talk over the beans situa-
tion on Maul and the feasibility of es-

tablishing a central warehouse with
facilities for grading and fumigating
farm products ntended for shipment
to Honolulu.

November 2Sth, the above gentle-
men toured the farming section of
Makawao and Kula. Mr. Vincent, R.
Saida and others interviewed by Mr.
Child In regard to the marketing and
production of the current bean crop.
Mr. O'Brien showed the progress of
the work In spraying potatoes against
blight and other pests. Creditable
results have doubtless foiled the
spraying campaign thus far and a
number of potatoes growers are now
spraying- - independently which is one
of the main objects sought by the
Agents.

Maui Agent attended annual school
convention by invitation. Distri-
buted Ter. Food Commission litera-
ture.

Called at Haiku Cannery to discuss
beans canning. Cannery authorities
becoming interested and agree to
plant an extended area for spring
canning.

At Shim's request made trip to Keo-ke- a

to witness digging Hyland pota-
toes. Made selections and demon-
strated value of hill selection for
breeding up type. The results of
this planting of the Yamamoto Hy-

brid are remarkable. A number of
hills-produc- ed 4 and 5 pounds choice
potatoes. No blight attacked these
potatoes. One bag of seed furnished
by the Haw. Exp. Station yielded
about 20 bags very choice stock. At
every hand there appears evidence of
the importance of introducing these
and other new varieties of potatoes.

Christmas Gifts
a
THE joy that's born of Christmas

is not within themselves
Or you or I could pick our joys from

any merchant's shelves.
And you could buy more costly things

than ever I could give.
And though no friend should come

your way contented you could live
Yet some poor trinket rifh becomes

and treasure to the end
Because it is the symbol of a true and

loyal friend.

The thing is nothing as it lie upon a
merchant's shelf,

And scarce a thought you'd give to it
for what it is itself.

There may be thousands like it round
about you everywhere,

But let a friend bring it to you and
straightway it is rare.

For something of that friend into his
simple gift is wrought

And it becomes a precious thing a
token of a thought.

We are a sentimental clan, we fight
and Btrive for gold,

Yet treasures which we closest guard
are never bought or sold;

The things we value most are not the
gems our money buys,

But all those sweet and lovely things
that memory bids us prize.

The faded slippers of a babe not in
themselves are dear,

But in tne thoughts they bring to us
of one no longer here.

And so it is with Christmas gtfts, 'tis
friends who make them rare,

The tritie that with love is rich has
worth beyond compare;

The moment that it passes from some
frvendly hand to you

It has assumed a value that before it
never knew.

And what was common in Itself is
now beyond all price

Because it represents to you some
good friend's sacrifice.
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BY MAUI WOMEN

A Of Domestic Economy Intended To Serve A Patriotic
Purpose In Food Needed By The Allied Armlet In Europe

In last Issue a promise was rmule
that In today's paper would be nre.
Rented some data prepared by the wo-
man's comm'.ttee, of Honolulu, in
which is suggested that Islands honey
can ne used in the preparation of
patriotic candy. The introduction
and recipes are as follows:

Island honey is now in the market.
and the suggestion is made by the
women of the subcommittee that it
might be used in the making of can-
dies at home. Th's home-mad- e candy
can be used to take the place of the
mported variety, thus fulfilling a

double patriotic duty by using home
products and cutt'ng down on sugar.

A Frenchman
once came to the aid of the American
colonies so effectively that at York-tow- n

the French soldiers outnumber-
ed the Americans. Today the land
of Lafayette is ask'ng of America
100,000 tons of sugar to relieve her
distroes. We can but share our abun-
dance with our Allies of yesterday
and today.

Americans consume sugar at the
rate of nearly eight pounds per. month
per. person. The French have been
on an allowance of less than two
pounds a month and must soon go
without altogether, if we do not help.

This offering may be made without
sacrifice.for there are plenty of sweets
for us other than the cane and beet
sugar that the Allies must have. In
fact, we can eatall the candies we
want with a clear conscience if we
eat candies made from honey, maple
sugar, molasses, popcorn, puffed rice,
fruits, nuts, raisins and chocolates.

These are called war candies, and a
number of recpes for their manufac-
ture have been handed in by the wom-
en's committee which are printed
here for the use of patriotic candy
makers. Some recipes for cookies
have been included.
Piper's Paste

lb. dried peaches or apricots.
lb. prunes or figs
lb. raisins

Vi to c. honey
1 c. chopped nut meals.
Put fru't through meat grinder, mix

and knead with honey and nuts. Pack
on greased pan, cut in squares and
roll in cornstarch or sugar.

Cocoa Fruit Bars
2 c. Karo syrup or half honey.
1 tsp, vanilla or cinnamon

lb. cocoa
lb. chopped blanched almonds

2 lbs. figs
Cook honey and chocolate to hard

ball (210 Fahr.) Add other ingre-
dients, spread on greased tin, cut in
bars and roll in cornstrach.

t
Potato Honey canay

3 lbs. figs
2V6 lbs. peaches

lb. apricots
3 c. mashed potatoes
3 c. nut meats, chopped
3 c. honey
Put fruit through the meat grinder,

add mashed potato to honey, then add
fruit and nuts. Mix well, pack on
greased tins. When cold cut i.n bars
and roll in cornstarch or granulated
sugar.
Honey Brittle

1 c. Karo syrup or half honey
lb. peanuts '

Cook honey to a crack test, (2G0
Fahr.) Grease a pan, cover the bot-
tom with chopped peanuts and pour
the syrup over them. Mark before
the candy is quite cold. Instead of
peanuts use other nuts, cocoanut, figs,
or raisins and ounce of chocolate.

Puffed Rice Bars
1 c. Karo syrup or half honey
'A pkg. pufted rice 'dry and crisp)
Boil honey to hard ball test Stir

in rice, press en greased pan &nd cut
Into I ars while warm, or with gi eased
Kane's roll into balls. Popcorn mvy
be used instead of rice.
Bran Drop Cookies

3 tbsp. fat
c. honey

2 eggs
14 tsp. soda

tsp. powdered aniseed
c. flour

1 c. bran
Rub together the fat and honey, add

egg, unbeaten and beat mixture well.
Combine all ingredients, drop from
teaspoon onto a buttered pan and
bake in a moderate oven.
Honey

Mix 1 c. with
1 egg, well beaten

Add 1 c. wheat flour,
1 c. soybean flour or other

wheat flour substitute.
2 tsp. baking powder
1 tsp. ginger
V tsp. mace
1V4 c. white flour.

Pour onto a floured board, roll thin,
cut, put on a greased tin and bake in
a moderate oven.
Honey Jumbles

,4 lb. citron.
i lb. candied orange peel.

Chop fruit fine cover with hot
honey and let stand till cool.

1 egg.
V41b. figs put through meat grinder
Vs tsp. salt.
Mix and sift 1 c. wheat flour with

1 c. of rice, corn, or barley flour. Stir
and knead flour into the mixture un-

til it can be managed on the board,
roll thin, cut in fance shapes, and bake
in a hot oven.
Oatmeal Rocks

a c. melted fat
1 c. honey
i tsp. salt

1 egg.
2 c. wheat flour
J,i tsp. cloves
1 tsp. cinnamon
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Department
Conserving

generous-hearte-

Gingersnapt

RIDAY,

2 tsp. baking powder w

2 c. rolled oats.
c. seedless raisins.

Mix first four ingredients, then add
mixture of dry ingredients and rals;,ns
Drop onto greased tins and bake in
hot oven.

Recipes used at the second demon
stration given by the Woman's Food
Conservation Committee. The
demonstration was in charge of the
Wailuku committee, Mrs. W. O.
Aiken, assisted by Miss Miller, con-
ducting it.

Pork And Beans
Soak three cups of Kula beans over

n'ght. In the morning, drain, cover
with fresh water and cook slowly with
,4 teaspoon of soda until skins will
burst. (Test by taking out a few
beans in a spoon and blowing on
them. Throw these beans away.)
Drain beans again, and put in bean-pot- .

Cut 6 pound of salt pork in
half inch cubes, scald, drain, and bury
in the beans. Add 4 tablespoons of
honey, 1 teaspoons Bait, teaspoon
mustard stirred in a little water.
Then add enough water to cover
beans. Cover with lid and bake in
oven six hours. Add water as needed
to prevent burning.

Mrs. Burns.

Corn Bread
"1 cup yellow corn meal

1 cup flour
Va teaspoon salt
1 teaspoon sugar
4 teaspoon baking powder (round-

ed)
34 cup milk
1 tablespoon (level) lard in warm

iron frying-pan- , melt, turn into ma-
ture. Turn mixture into pan and
cook over medium flame.

Mrs. Crockett.

Roselle Jelly
Wash the red leaves, and boil them

with a little water until soft, and
strain through a jelly bag. Measure
the strained juice and boil 15 minutes,
then add equal measure of white
sugar and boil until a little will jell
when put on plate. Skim frequently
while boiling.

Roselle Jam
Take the pulp which remains after

straining out the juice and put
through a collander, add sugar, but
not pound for pound and boil 15 or 20
minutes stirring constantly to prevent
burning.

Mrs. Lufkin.

Oatmeal Muffins
2 cups oatmeal (uncooked)
1 cups sour milk
Let these stand over night.
13 cup sugar

cup me'ted butter (may be omit-
ted)

1 egg well beaten
1 teaspoon sodd in the sour milk
M teaspoon salt
1 cup flour (graham)
Bake 20 minutes in a hot oven.

Mrs. L. R. Mathews.

Eggless, Milkless, Butterless, Cake
2 cups brown sugar

cup Crisco
2 cups water
2 cups seeded raisins
1 teaspoon salt
2 teaspoon powdered cinnamon
2 teaspoons cloves
Vi teaspoon nutmeg
2 teaspoons soda
2'& cups flour
1V4 cups corn meal
Nut if desired
3 tablespoons warm water
Put Crisco in sauce pan, add sugar,

water, raisins salt and spices and
boil 3 minutes, cool. When cold, add
flour, baking powder and warm water,
then nut meats. Bake in a slow oven
l'6 hours, or in a tireless cooker in-
definitely.

Mrs. Rietow.

Sweet Potato Bread
3 large sweet potatoes or 1 quart

mashed sweet potatoes
3 quarts flour
1 large tablespoonful Crisco
1 large tablespoonful salt
1 cup lukewarm water
3 cups yeast
Boil and peel and mash the po

tatoes while hot. Add Crisco and salt
and water. When the mixture is luke
warm add the yeast and flour and
mix into a stiff dough in a bread
m'xer. Let it stand until light; then
mould into loaves and let stand un
til light and then bake same as an-

other bread. Sugar is not added un-

less a sweet bread is desired. This
makes four good steed loaves.

Mrs. Wilbur.

Oatmeal Wafers
2 eggs
1 cup sugar
1 tablespoon melted butter
2V4 cups rolled oats

4 teaspoon salt
Va teaspoon vanilla
Beat the eggs- - until light, add grud

ually sugar, and then stir in remain-
ing ingredients. Drop from a spoon
on a well greased cooky sheet. Spread
thin with a knife first dipped in cold
water. Bake in a moderate oven
When done remove at once from the
cooky sheet, as they get very brittle.
(Can be made without butter.)

Mrs. Dodge.

Tomato Jam
Add one lemon sliced thin and

cook till soft, in a little water, to equal
parts of tomato and sugar. Cook till
it jams.

Mrs. Iloogs.

N. SANO
CONTRACTOR AND BUILDER

Just received a new stock of
Mattresses, poultry netting,
paints and oils, furniture, etc.
Coffins and General Hardware.

Phone
Market Street Wailuku

i-t-
y i i'zi'' 3' W - ' - ' V - ' . V

i t '( '1 ? f ' i ck ; ', ' ' -r i,c-i- r ; r r r
n
r int numc ur int.
I Stclnwoy nd Starr

PIANOS

5c

We have a large stock of 'it

Inside Player Pianos
$ at fair prices and easy terms. $
iji! We take old pianos In exchange, 'f
I Thayer Piano Co., Ltd I
ft HONOLLU, HAWAII.

Kahului

Telephones 1652 and 2012
Connecting all Departments

ENGINEERS

ELEVEN

RANSOME
Concrete Machinery

Concrete Mixers, Buckets
Grout Mixers, Hoists

DISTRIBUTORS:

Catton, Neill & Co., Ltd.
HONOLULU

The Henry Waterhouse Trust Co., Ltd.

BUYS AND SELLS REAL ESTATE, STOCKS AND BONDS.
WRITES FIRE AND LIFE INSURANCE.

NEGOTIATES LOANS AND MORTGAGES.
SECURES INVESTMENTS.

A list of High Grade Securities Mailed on Application.

CORRESPONDENCE SOLICITED.

HONOLULU, HAWAII P. O. BOX 346.

Railroad Co.'s
Merchandise Department

We

Wish you

fflerrp

Christmas!

Kahului, Maui, T. H.


