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WHAT CHICAGO OWES TO
GEOGRAPHY

Chicago is the subject of one of a
series of bulletins on American cities.
The following description Is based on
a communication to the National
Geographic society by William Joseph
Showalter:

•‘Geography made Chicago. Its po-

sition at the foot of the Great Lakes
resulted in its evolution as the farthest
Inland terminus of navigation of the
inland seas.

“Made what it is by the processes
of geography, Chicago soon returned
the compliment by helping geography
transform other regions. Its slaughter-
ing and packing industry has changed

the center of gravity of the meat-pro-
ducing world. Its agricultural
ment industry has revised the eco-
nomic status of more than half of
the inhabitants of the earth. Its
sleeping-car industry has entirely re-

the geography of travel, bring-

ing hundreds of places separated by
mountain and plain close to each
other.

“It is interesting to pause for a
bird’s-eye Inventory of what the city
is today. Fourth in population, it
ranks tirst among the world’s great
urban centers in many ways. No oth-
er place butchers as much meat,
makes as much machinery, builds as
many cars, sells as much grain, or
handles as much lumber.

“The Michigan avenue improvement
is a major feature of tlie now famous
‘Chicago Plan.’ The beautiful high-
way, with its connecting arteries,
unites the North Shore with the South
side. For years this thoroughfare has
been the pride of Chicago, and the
admiration of all who visit the city.
Asa part of the Lake Shore drive
that links the woods of southern Wis-
consin with the plains of northern In-
diana, It is r magnificent street.

“To secure the full benefits of her
situation, the city is undertaking to
connect her three great lakeside
parks. Already Lincoln park has
edged a narrow way southward along

the beach until there is a wonderful
curving stretch of green reaching to
Grand avenue and making a four-mile
parkway unbroken and unmarred.

“The city annually spends five mil-
lion dollars for park purposes; more
per capita, perhaps, than any other
city of the .first order in existence.
There is not a ‘keep off the grass’
sign in the entire park system; and
nil recreational facilities are free ex-
cept the ioats in the lagoons.

“There is a ‘swimming hole’ with-
in walking distance of every boy in
Chicago: and even with the fine mu-
nicipal bulling benches of the lake
front not far away, these mid-city park
lagoons are always In use. providing
joy for the hearts of the kiddles who
visit tfrem.”

☆

MONT BLANC: APEX OF
EUROPE

Mont Blanc undoubtedly remains
“the apex of Europe” in spite of the
loss of a part of its top in a gigantic
snow and landslide as reported in
press dispatches early last winter.
This great mountain led its nearest
European competitor for altitude—

Monte Rosa—by 5G4 feet. Though
utual measurements of the loss in

' s'Xj '

m * 4

£ ”♦
\

'

*
•

*

\

-

Summit of Mont Blanc.

height by Mont Blanc have not been
reported, estimates are that it has lost
uuly “some scores of feet,” a loss
which still permits it proudly to rear
its head far above all other pinnacles
of the earth’s crust west of the
Caucasus.

Mont Blanc, the “White Mountain,”
is the westernmost of the great peaks
that form the Pennine Alps, which
include in their length of about 50
miles such well-known features as
Monte Rosa, the Matterhorn, the
Great St. Bernard Pass, and Mont
Blanc itself. Mont Blanc lies on the
border between Italy and France.
About ten miles to the northeast, also
on the crest of the Pennines, is the
common corner of France, Italy and
Switzerland. The towering White
mountain Is easily visible in fair
weather from Geneva, seat of the
League #f Nations, 60 miles to the
west.

ANTS MAKE BISCUITS
&" - '

According to recent studies of the
common Mediterranean ant, the seeds
which are collected are kept for a time
dry and are eventually put out In the
rain so that they begin to germinate
This has the advantage of bursting
the hard seed-coats, and in some cases
of starting processes of fermentation.
At a certain stage, however, the ants
kill the embryo plant by biting off the
HMltrla nr orbar narta and tha seeds

Mont Blanc has been accepted as
extending 15,782 feet above sea level-
just 58 feet short of three miles. As
a matter of fact its height has varied
from time to time. The highest vis-
ible stone in the mountain was 171
feet below the top, the crest itself
being made up of an unknown thick-
ness of ice and consolidated snow.
This cap becomes slightly lower in
summer, due to melting, but is re-
newed in winter.

Partly hidden among lesser peaks

and foothills. Mont Blanc was prac-
tically unknown to western Europe
until 1744. At first local mountain
climbers and tourists visited only the
lower ends of the glaciers—among

them the famous Mer de Glace—near
the French village of Chamonix. For
more than a quarter of a century a
standing ’reward for anyone who
would discover a route to the top,
was uncollected. Finally on August
9, 1786, the crest was reached by a
peasant guide, Jacques Balraat. He
became more than locally famous and
received the quixotic gift of a patent
of nobility from the king of Sardinia.

☆

HUNGER SUPPLANTS FETES
WHERE WOMEN WORE

TWENTY PETTICOATS
Budapest now is capital of a

shrunken Hungary, a nation reduced
to a fourth its former size, both In
respect to its area and population.
The famous city which first expe-
rienced anarchy and carnage during
the era of Bela Kun and his commu-
nistic government, now feels the pangs
of hunger, and can scarcely hope to
regain its former importance, pros-
perity and gayety during the lifetime
of its present inhabitants, if ever.

The Budapest of today offers a pa-
thetic contrast to the care-free days
of such fetes as that of St. Stephen's
before the war.

That historic celebration, when men
wore silt skirts and the women
donned 20 petticoats, Is described In
the following bulletin from the Na-
tional Geographic society, based on a
communication from DeWitt Clinton
Falls:

“For who Saint Stephen was, and
why lie was thus honored, we must
go back some nine hundred and odd
years in Hungarian history, from
which we gather the following infor-
mation : Vaik came to the throne of
the Magyar Duchy in the year 997.
He applied for and received the title
of Apostolic king from Pope Sylves-
ter 11, and was crowned in Budapest
in the year 1000, under the Christian
name of Stephen. He did much for
his countrymen to bring them into
the established church, and founded
throughout his kingdom churches,
schools and convents. His adminis-
tration was a wise one, and so firmly
did he deal with the attempted upris-
ing of the ‘Old Magyar Religion’ party
that when his death occurred, In 1038,
he left his country entirely converted
to Christianity. So much had he done
for the advancement of the Christian
faith among the wild hordes of east-
ern Europe, and added to the civili-
zation of his subjects, that he was
canonized and gladly proclaimed by
the Hungarians as their patron saint.

“When the Saint passed away, in
1036, one of hi_g hands was amputated
and embalmed, and this sacred relic
reposes in the court chapel of the
Royal Palace in old Buda. Adorned
with many handsome rings, it is kept
in a crystal casket, set in a beautiful
golden reliquary ornamented with
many precious stones. In a special
shrine behind the high altar, it re-
mained for 364 days in every year,
where it could be seen only by the
royal household, and those having
special permission. On the three hun-
dred and sixty-fifth day, the one set
apart to do honor to Saint Stephen,
It was taken from its resting place,
and with great pomp and a most bril-
liant escort, carried In a procession
to the old Matthias church for a spe-
cial memorial service.

“The first thing that attracted our
attention, as we drove by the walking
crowds, was the change of costume of
the peasants from the day before.
Then all were in their working
clothes, but today they were arrayed
in all their glory. The men had re-
tained their Hat hats, but had general-
ly adorned them with flying ribbons
of the national colors—red, white and
green. The white divided-skirt-llke
trousers were now ornamented on the
bottoms of the legs with fringe, or
coarse lace, and the dark working
coats had been laid aside. In their
place were gala ones, always colored
—soft browns, reds and greens—and
elaborately braided with different col-
ored cords.

“The women retained the colored
head handkerchiefs, but they were
newer and brighter than those worn
on Saturday. Their waists were gen-
erally of white or light cotton mate-
rial, sometimes gaily ornamented with
coarse-colored embroidery. It was
the skirts that were the unique things
about the costumes. Of the brightest
colors, they were accordion-plaited,
and stood out in the most remarkable
manner. How they accomplished this
was a mystery to the ladies of our
party, until our trusty guide and in-
terpreter had been interviewed. From
him it was learned that no Hunga-
rian peasant woman considers herself
properly dressed for a gala occasion
unless she has on at least twenty pet-
ticoats.”

MOLDAVIA
Now that Roumania has doubled its

area and population, %hus
the largest of the Balkan states, It Is
attracting more interest and atten-
tion among nations of the world.

Moldavia, the north wing of the
butterfly-shaped Roumania of pre-war

are dried again in the son. Accord-
ing to Neger the dried seeds of some
leguminous plants, for Instance, are
then taken back Into the nest and
chewed Into dough. This is dried
once again in \he sun In the form
of biscuits, which are eventually put
tnto the cupboard.

Civiiizatien and Religion.
If history teaches ns anything. It

teaches os that hitherto civilised so-
ciety has rested on religion. It was
relickms seal and religions con-

days, was conspicuous during the
struggle for being squeezed between
the Austro-Gerraan armies on the
north, and other central powers’ for-
ces attacking on the south.

Moldavia had approximately one-
fourth of the population and one-
fourth of the area of the Roumania
of 1914. The population is a little
less than two and a quarter million,
and the area a little less than 15,000
square miles. To the west of it lie
Transylvania and the Austrian crown
lands of Bukowina. To the east lies
Bessarabia, with the river Pruth mark-
ing the boundary the entire distance.
On the south is Wallachla, the other
wing of the Roumanian kingdom.

The Sereth river divides Moldavia
Into eastern and western sections,
flowing the entire length of the prin-
cipality along the foothills of the
Carpathian mountains. Eastern Mol-
davia, composed mainly of the high
plateau lying between the Pruth and
the Sereth, is approximately 275 miles
long and has an average width of
about 50 miles. Western >Moldavla
is entirely mountainous, the crest of
the Carpathians forming the boundary
between It and Austria-Hungary.

The history of the principality of
Moldavia is of striking interest. It
was founded about the middle of the
fourteenth century by the Wallach
Voivode Bogden. It soon grew to be
a large state, embracing the present
Moldavia, Bukowina, and Bessarabia.
Poland and Hungary were both rivals
for favor at the Moldavian court, with
neither able permanently to assert its
overlordship. Stephen the Great ruled
Moldavia from 1457 to 1504, and de-
fied the Turks, winning a signal vic-
tory over them at Rakova in 1475.
Gradually growing stronger, however,
the Moslems succeeded againfc under
Stephen the Great’s successor, in es-
tablishing their mastery.

Although the Turks never settled
the country, they proceeded to build
fortresses, and thus managed to hold
their ground.

Up to 1821 country was gov-
erned by hospodars appointed by the
sultan from the families of Greek aris-
tocrats. In that year native princes
were once more made to head the gov-
ernment, but in 1829, Russia having
gained a victory over Turkey, was ac-
corded a protectorate over Moldavia
under the treaty of Adrianople. This
treaty was terminated by the Crimean
war and >the treaty of Paris. There-
after, the powers agreed to set up the
two principalities of Moldavia anti
Wailachia, which in their turn decid-
ed, in 1859-61, that they would unite
under one head and become one coun-
try.

CONQUERING BUBONIC
PLAGUE IN THE

PHILIPPINES
Discovery last summer of a num-

ber of isolated cases of the bubonic
plague in the vUnited States lends in-
terest to the following communication
to the National Geographic society,
describing how the disease was con-
quered by American medical author-
ities in the Philippines.

“The United States drove the bu-
bonic plague out of the Philippines
as completely as it swept the yel-
low fever out of Cuba.

“Bubonic plague was discovered at
Manila December 26, 1899, and slowly
but steadily increased up to Decem-
ber, 1901. The deaths in 1900 num-
bered 199, and in 1901 reached a
total of 432. The disease was at its
worst each year during the hot, dry
months of March, April, and May,
nearly or quite disappearing during
September, October, November, and
December. It will be noted that the
number of cases in 1901 exceeded that
in 1900 by 200, while the number of
deaths was about two and a half
times as groat, and the percentage
of mortality among persons attacked
increased from 73.4 in 1900 to 91.7
In 1901.

“On account of the Important part
which house rats are known to play
in the distribution of bubonic plague,
a systematic campaign was inaugu-
rated against these rodents in Manila.
Policemen, sanitary Inspectors, and
specially appointed rat-catchers were
furnished with traps and poison, and
both traps and poison were distribut-
ed to private individuals under proper
restrictions. A bounty was paid for
all rats turned over to the health au-
thorities, and stations were estab-
lished at convenient points through-
out the city where they could be re-
ceived. Each rat was tagged with
the street and number of the build-
ing or lot from which It came, was
dropped into a strong antiseptic so-
lution, and eventually sent to the bio-
logical laboratory, where It was sub-
jected to a bacteriological examina-
tion for plague.

“Buildings in which plague rats
were taken were treated exactly as
were those where the disease at-
tacked the human occupants. The
bacteriological examination of rats en-
abled the board of health to follow the
pest into its most secret haunts and
fight it there, and was the most im-
portant factor In the vanning of the
great success which was ultimately
achieved.

“With very few exceptions, there
was no recurrence of plague In build-
ings which had been disinfected and
renovated. As center after center of
infection was found and destroyed the
percentage of diseased rats begun to
decrease, and in January, 1902, when,
judging from the history of previous
years, plague should have begun to
spread among human beings, there
was not a single case. In February,
one case occurred. In March, there
were two cases, as agafcast 63 In
March of the preceding year, and be-
fore April, the disease had complete-
ly disappeared.”

science that led to the founding of the
New England colonies two centuries
and a half ago. Religion and con-
science have been a constantly active
force in the American commonwealth
ever since. Ain! the more democratic
republics become, the move the masses
grow conscious of their power, the
more do they need to live not only by
patriotism, but by reverence and self-
control, and the more essential to
their well being are those sources
fpdm which reverence and self-control
flow*—James Bryce,
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THE GIANT.
_ !

‘Tin going to tell you this evening i
of the fine big Giant met by the boy j
and girl who were adventuring,” said
Daddy.

“Sounds exciting,” said Nancy.
“All adventures, somehow, sound ex

citing,” said Nick.
“First of all,” said Daddy, “tht

Giant gave the boy and the girl a lec-
ture.

“T don’t like giving you a sermon,'
he told them, ‘but if there is one thing
I despise, it is a creature who. because
he is big, bullies the smaller one. The
Toad felt the same way about it so
he punishes as often as he possibly
can those who do such cowardly things
as to hurt creatures smaller than them-
selves.

“‘A toad doesn’t put pn any airs
and graces. He’s natural. That Is
why I let my friend, the Toad, do this
fine work. He deserves a fine job,

** *Ah, no one likes the bully, and. In
the end, you’ll be found ont to be a
coward if you let yourself go on being
a bully. A bully Is really a coward—

It’s the same with nations as with
boys and girls.’

“The boy felt he would never be a
leader If he did such dreadful things
and he began to feel very sad, but the
Giant comforted him.

“ ‘You are discouraged,’ said the
Giant, ‘because you do not do all the
fine things you wish to do and you do
things you wish like anything you
hadn’t. *

“ ’But we all make mistakes. And
you’re on the right road to the House
of Secrets. You have met the Toad,

••how About It?”

and he shows you a secret—
learned that one already!

“ ‘Now, you should feel happy and
gay. But you must rest, too. You
must fix up your tent. Make haste. In
the morning the sun will shine -and
you’ll start off again. You must start
off in the morning.’

“ ‘But Giant,” said the boy, ‘we have
no tent!’

“ ‘What! You came on a trip of
adventures without a tent? Well,
there is only one thing to do about it.
We’ll have to call on Mrs. Wood Elf
and ask her if she can put you up for
the night.

“ ‘Come with me and we shall see.’
“The boy and the girl followed the

Giant and turned off the road into a
dense forest. The Giant pushed back
the branches and waited until the boy
took hold of them, so they wouldn’t
fly back in their faces.

“They went on and on for some lit-
tle distance.

“ ‘Won’t w’e lose our way when
morning comes and we’re trying to
get back again?’ asked the boy.

‘“Mrs. Wood Elf will show you the
way back,’ said the Giant. ‘There she
Is, now.’

"They looked and saw the ugliest
person they had ever beheld. She was
small and her face was very red. They
had imagined from her name that she
was going to be quite beautiful. The
boy almost laughed aloud, and the
girl’s nose almost wrinkled Into a dis-
appointed look, but a wink from the
Giant made them careful.

“ ‘Will you put up these two young
people for the night?* asked the Giant.
•TheyTe making their way to the
House of Secrets, I’ve been told.
They’re a good pair—they want adven-
tures. How about It? Will you pvt
them up so that they can go on with
their adventures tomorrow?

“ ‘Surely, surely,* said Mrs. Wood
Elf. ‘And glad I’ll be of the company.
Mr. Wood Elf has gone to get seme
fish and vegetables and early delica-
cies. and is stopping with some
friends In the next wood. It was his
turn to look after the larder. We take
turns, you know.’

“ ‘Different from some creatures
we’ve met,’ said the boy.

“‘Mr. Gnome (no relation of Peter),’
said the girl, iets his wife do all the
work, and so he never grows any big-
ger, because his mind won’t let him.
Mrs. Gnome grows more wrinkled be-
cause she works so hard and because
she won’t see that it isn’t fair to him
to spoil him so.’

“ T’ve never met them,’ said Mrs.
Wood Elf.. *But we each take our
own share of the work and find It
works splendidly.

“ ‘So you’ll leave the adventurer*
with me?’ said Mrs. Wood Elf.

“ ‘ln your safekeeping,’ said the
Jlant. Then tomorrow they may have
more adventures.’

“ ‘Good-bye, nice Giant,’ the boy and
girt said.”

Why He Came Late.
Tonng John was late In attending

Sunday school that particular'Sunday
and the minister inquired the cause.

T was going fishing, but my father
wouldn’t let me,” announced the lad.

“That’s the right kind of father
to have. Did he tell you the reason
why yon should not go fishing on the
Sabbath f*

“Yea, air," replied John; “there
wasn’t bait enough for two.”—-Houston
Poet

POULTRY PACKED
FOR CITY TRADE

Producers Must Carefully Study
and Cater to Peculiar Re-

quirements of Market

NEAT PACKAGE IS ESSENTIAL
9

Specialists of Department of Agricul-
ture Give Directions for Killing,

Dressing and Packing—Dry •

Picking Favored.

{Prepared United States Depart-
ment of Agriculture.)

Poultry profits often depend largely
on the marketing, and the producer
should study demands to learn how.
where, and when to dispose of his
products to the best advantage. It
often pays to dress the fowl at home
for certain markets, the difference be-
tween the prices for live and dressed
fowl making it worth while.

Attractive appearance is of much
Importance In selling poultry; there-

fore, the producer who plans to market
his poultry dressed should study the
details of killing, dressing and packing,
to order to prepare the products In
the best possible manner. Require-
ments for dressing and packing vary
letnewhat In different markets, and it
will pay the producer t© learn any
special demands of the distributing
point to which he intends shipping.

Killing, Dressing, and Packing.
The birds should be kept without

feed from 18 to 24 hours before killing,
unless they are to be drawn, special-
ists of the United Spates Department

| of Agriculture say. In the latter case,
they should have no feed for at least
10 hours before killing. When ready
to kill, suspend the fowl by the legs
and, using a knife, cut the vein at the
back of the throat through the mouth.
As soon as this vein is cut run the
point of the knife through the roof of
the mouth into the brain, which
causes the bird to lose ail sense of
feeling. The fowl can be paralyzed
also by a blow’ on the head, instead of
piercing the brain.

In most markets dry-picked birds
are preferred. Immediately after kill-
ing, while the bird is still bleeding,
the picker removes the feathers, being

I careful not to tear the skin. If the
i picker waits until the bird Is nearly

>' *'' •■'o < j~-

The Old-Fashioned Axe-and-Chopping-
Biock Method of Killing Poultry for
Market Is Rapidly Being Abandoned
for the More Scientific Process De-
scribed in the Accompanying Article.

cold, removing the feathers will be
more difficult. As soon as picked, the
fowls should be hung in a cool place
until thoroughly cold. If the weather is
warm and the fowls are to be packed
In ice, they should be placed in a
tank of Ice water and left until all the
animal heat has left the body.

When birds are scalded before re-
moving the feathers, they are im-
mersed in water slightly below the
boiling point, as soon as they are
through bleeding. The birds should
be Immersed three or four times and
then picked clean, care being taken
not to break the skin. Be careful
not to overscald, as this wilt cause
the outer surface of the skin to rub
off. Then it is placed in cold water,
where It should remain for 15 to 20
minutes. If the fowl l§ to be shipped
dry It shpuld be hung up until the
skin becomes thoroughly dry.

Poultry which is to be sold direct
to the consumer should be drawn be-
fore it is cooled. Poultry which is
sold to the market should not be
drawn, as it will keep better not
drawn than if drawn. A slit large
enough to admit the fingers is made
from near the end of the keel bone
toward the vent. Then cut carefully
around the vent and pull out the in-
testines, leaving in all the other or-
gans, unless the consumer's require-
ments are otherwise.

Shculi Be Packed Solidly.
When the birds have been thor-

oughly cooled, they are ready for
packing. Packages for dressed poul-
try vary, but they should be neat and
small enough to be easily handled.
Line the Inside of the boxes or bar-
rels with clean, unprinted paper, and
pack the birds solidly, so they will
not shift In the package, but be care-
ful not to bruise them. For delivery
to retail customers, pasteboard boxes
of sufficient size to hold one or two
birds are very attractive. When poul-
try is to be packed in Ice, barrels are
generally used, packing them with al-
ternate layers of Ice.

Hard Task for Cows.
Making bricks without straw wasn’t

any harder task for the children of
Israel than It is for cows to make
good milk without plenty of pure
drinking water.

Rich Feed for Horses.
Horses worked very hard require

rich feed. As a rule, too, the richer
the feed the easier It may be digested.

Prepare for Eggs.
Hatch early and get eggs next win-

ter. -
■

COWPEAS FIRST USED
AS FOOD FOR HUMANS

Earliest Published Record in
America Was in 1798.

Plant at Present Is Beat Known and
Extensively Grown Leguminous

Crop in Southern State*—Can
Bo Grown in North.

'Prepared by the United Stat** Depart-
ment ot Agriculture.)

The cowpea Is undoubtedly a nativ#
of Central Africa. A wild plant dif-
fering little from the cultivated cow-
pea occurs throughout much of that
continent. Hybrids of this wild plant
and the cuUivated cowpea are readily
obtained. The cultivated cowpea con-
sists of three main groups—the as-
paragus bean, the catjang, and the
cowpea. each of srhicli represents a
group of varieties having much in com-
mon but connected through Intermedi-
ate varieties. The cowpea is the most
Important of the three groups.

The large number and great diversi-
ty of cultivated varieties throughout
Africa and over the southern half of

• A Good Stand of Cowpeas.

Asia and the adjacent Islands as web
as the Mediterranean region of
Europe Indicate that the cowpea is of
ancient cultivation for human food. It
was early Introduced in the Spanish
settlements In the West Indies and was
grown in North Carolina in 1714,
probably corning from the West In-
dies. Its culture In Virginia was re-
ported about 1775 and no doubt was
quite general In the United States
early in the Nineteenth century.

Without doubt, the cowpea Is the
Phaseplus mentioned by the old Ro-
man writers. In Italy the Blackeye
cowpea is still called by the same
name as the kidney bean, namely,
“fagldlo,” which Is the Italian equiva-
lent of Phaseolus. In East Africa
both the wild and cultivated cowpeas
are called “kunde,” widle In India,
where the catjang is more extensively
cultivated, the name “lubia,” with
many others, Is used. In America the
cowpea was first knowm as “calll-
vance” and later as “Indian pea,"
“southern pea.” “southern field pea,"
and “cornfield pea.” The first pub-
lished record of the name cowpea was
in 1798 and applied apparently to a
single variety.

The cowpea at present is the best
known and most extensively grown
leguminous crop In the Southern
states, but it can be grown profitably
much farther north. Although it suc-
ceeds under a greater diversity of
climatic, soil, and cultural conditions
than most other legumes, the best re-
sults are obtained in forage, soil im-
provement, and seed production by a
thorough understanding of the re-
quirements ami the best varieties of
the crop.

ICE-HARVEST TIME AT HAND
Farmer Should Lay in Ample Supply

for Cooling Milk and for House-
hold Uses in Summer.

Farmers w’ho have not already done
so, should prepare to lay by a store
of ice now for cooling milk and for
housrtiold use next summer. In places
where nature provides a sufficiently
low temperature, the cost of harvest-
ing and storing Ice la low whfn com-
pared with the saving effected. Ordi-
narily, It |s safe tq harvest 2 tons of
Ice for each cow in the herd. This
will allow for melting and leave
enough for family needs. Where
cream only Is sold, about one-third of
that quantity of ice will be needed.

Two farmers’ bulletins, No. 023. Ice
Houses and the Use of Ice on the
Farm, and No. 1978, Harvesting and
Storing Ice on the Farm, may be had
by applying to the Division of Publi-
cations, United States Department of
Agriculture.

ADDS BEAUTY TO FARM HOME
t

•

Shrubs Hide Foundation Lines of
Buildings and Screen Many Un-

sightly Bare Objects,

Suitable plantings are necessary to
unite the >arts of a farmstead into a
pleas'rg, horfielike whole. Trees are
used for windbreaks, as frames for
the buildings or a background for
them, and to give shade. Shrubs are
needed In abundance to hide partially
the foundation lines of buildings, sup-
port their corners, give reasons for
turns In drives or walks, and to screen

I unsightly objects. Native trees and
j shrubs and those known by trial to

| thrive In the locality are the best to
! use.

In Bank or on Farm.
Cows, horses, hogs and fowls arc

wealth. Money in bank Is wealth
What is the difference whether you
have a well-stocked farm or a well-

rounded bank account?

,
Essential for Eggs.

In order to lay. hens must have ani-
mal food, scuh as meat scraps, tank-
age or m|lk.

Farmer la Exceptional.
The farmer Is the only man wh<

can live at home tad succeed at It

myAJM\f■MM
WATER IS PRIME REQUISITE
Labor of Watering Stock Can Be Prao.

tically Eliminated by Installing
Automatic Bowls.

Many dairy farmers are still depend-
ing on their hired help to lead the
cows to the watering trough for water
during the times they are confined to
their stalls, depending on the work-
man to remember when a cow may

need water and requiring much of the
man’s valuable time in watering the
stock.

The labor of watering the stock can
be practically eliminated and at the
same time the milk production of the
cow’ increased by Installing sanitary

automatic watering bowis.
Most dairy fanners realize the im-

portance of an abundance of pure wa-

ter for the cow, but do not realize the
cost of labor consumed In watering

the cow, nor the Importance of the
cow getting iter drink just when she

wants it, says Dairy Farmer.
About 8f per cent of the milk- Is

water. A cow requires 8 gallons of
water to produce 10 gallons of milk,
besides the water she needs for her
body. She requires 2% pounds of wa-
ter for each pound of milk produced.
Why supply high-priced feed to in-
crease milk production and neglect to
give her sufficient water?

In answer to letters sent to dairy

farmers in If* states using various
makes of water bowls, which will al-
low the cow to drink at any time. Go

'

I \

Importance of Water Supply for Cows
is Realized by Many Dairymen.

replies stated that there was a saving
of labor ranging from one-half hour
to five hours per day. An approximate
average of these would he about IVs
hours, depending upon the size of the
herd.

DAIRY CATTLE NEED SILAGE
Succulence It Supplies Is Very Neces-

sary, for Large Milk Production
—Cheapest of Feeds.

Silage is the best and cheapest form
in which to store succulent feed.
Many forage crops can be made into

j silage, but corn, where it can he
grown successfully, makes (he best
silage.

Good silage depends upon cutting
the crop at the right stage, fine cut-
ting. even distribution, thorough
packing and plenty of moisture in the
out material. When rightly put up
and carefully fed, there should be
little if any loss through spoiling.

Silage is well suited for feeding to
all live stock. Dairy cows need It
perhaps more than other classes of
animals, because the succulence iP
supplies Is very necessary for large-
milk production. It Is a cheap ami
economical feed for beef cattle, from
breeding cow to fattening steer. Sheep
like it, and ft Is well suited to their
needs. Even horses and mules may
be fed limited quantities of goodj
silage with excellent results.

OBTAIN PROFIT IN DAIRYING
Feed Prices Have Slumped While

Price of Butter Still Remains at
High Figure in Cities.

Feed prices down 50 per cent or
more and butterfat prices still high
should mean that men who are now
milking cows or who get into the dairy
business will make money. Corn amt
alfalfa have made decided drops in
pn>, while butter is still retailing
around 00 cents a pound In these
cities. Hence the best way to mar-
ket these two feeds would appear to
he through stock, especially milk cows.
A few good milk cows, with feed as
cheap as it now is. assures an income
and should mean a good profit.

FAULT IN CREAM SEPARATOR
Often Happens That Foreign Matter

Lodges in Screw Causing De-
crease in the Flow.

If the flow from the cream spout
of the separator seems smaller than
ordinarily, if usually pays to investi-
gate. In spite of all precautions, it
often happens that foreign matter
lodges in the cream screw thus caus-
ing part of the cream to be retained
with the skim milk. A test of the
skimmilk will tell.

Index to Dairyman.
The kind of hull a man keeps h*

a pretty fair index to the kind of
dairyman he is.

Difference In Feeding.
There’s a difference between feed-

ing cows so they can exist and feed-
ing them so they can produce railk.

Returnc From Purebreds.
Purebred or grade dairy cows fre-

quently earn for their owners 25 to
100 per cent more than the return*
received from scrubs.


