
THE HOPE PIONEER 

Farmers Own 
Timely Comments' on Agricultural Topics for Our Readers 

BUYING HELPS MARKET 
, Foreign Dairy Prdoucts Arriving 

for Holiday Trade. 
Id. S. Bureau of Markets, Washington, D. C„ 

for week ended Dec. 22, 1922. < 

GRAIN—Grain prices unsettled but 
xlosed slightly higher for week. Bull 
4sh sentiment still apparent especially 

. , on declines and markets showed con-
isderable firmness in face of heavy 
profit taking. Chicago May wheat ad
vanced l%c; Chicago May corn %c. 
Prices unsettled on the 21st and 
slightly lower but there was a sharp 
upturn on late reports of active for
eign demand and bullish statements 
regarding the foreign wheat situation. 
Corn closed slightly higher. Closing 
prices in Chicago cash market: No. 
2 red winter wheat $1.35; No. 2 hard 
winter wheat $1.29; No. 2 mixed corn 
75c; No. 2 yellow corn 76c; No. 3 
white oats 44c. Average farm prices: 
No. 2 mixed corn in central Iowa 62c; 
No. 2 hard winter wheat in central 
Kansas $1.05; No. 1 dark northern 
•wheat in central • North Dakota $1.06. 
Closing future prices: Ghicago May 
•wheat $1.25%; Chicago May corn 
73%c; Minneapolis May wheat $1.23%; 
Kansas City May wheat $1.25%; Win
nipeg May wheat $1.47%. 

DAIRY PRODUCTS—Butter mar 
kets barely steady although declines 
-at Chicago have placed markets in 

<• more normal relation to each' other. 
. Consumptive demand good at prevail

ing prices. Fresh and storage butter 
;moving freely. More foreign butter 
!has arrived; further shipments ex
pected. Closing prices, 92 score but-

••ter; New York 55c; Chicago 52c. 
Cheese markets firm but trading 

slow, reflecting usual seasonal dull
ness. Dealers feel confident and are 
not pushing sales except at asking 
prices. Cheese prices at Wisconsin 
pirmary markets Dec. 20th: Daisies 
rand Flats 27%c; Double Daisies 26%c; 
Longhorns 27c; Square prints 27\4c. 

LIVESTOCK AND MEATS—Com-
j*red with a week ago Chicago hog 
voices ranged from 15c lower to 25c 

'.fir. Beef steers were 25c to 35c 
v> on better grades with medium 

g tea steady to 10c higher. Heifers 
•.re 50c lower. Cows from 35c lower 
'<& 25c higher with feeders steady to 
"tic lower and veal calves steady. Fat 

unbs were 25c to 35c lower, yearlings 
»c to 50c lower and ewes steady to 
5c higher. On Dec. 21st hogs closed 

generally steady; steer J active, gener
ally strong to 25c higher. Butcher 
•cows and heifers steady to strong, veal 
•calves fully steady. Fat lambs 25 to 
't0c higher. Dec. 21st Chicago prices: 
Hogs, top, $8.30; bulk of sales $8 to 
'•$8.25; medium and good beef steers 
$7.50 to $11.50; butcher - cows and 
lieifers $3.60 to $10.25; feeder steers 
$5.35 to $7.50; light and medium 
weight veal calves $8.50 to $10; fat 
llambs $13 to $15.25; feeding lambs 
$12.75 to $14-75; yearlings 59 to $12.75 ; 

<' Tat ewes $5 to $7.75. Stocker and 
• ifeeder shipments from 12 important 
markets during the week ending Dec. 
15th were: Cattle and calves 82,570, 
liogs 19,133, sheep 38,848. In eastern 
wholesale fresh meat markets all 
grades beef and mutton were steady. 
Veal ranged from $1 lower to $1 higher 

I on better grades and steady on lower 
grades. Lamb was $1 to $3 lower with 
light pork loins steady and heavy loins 
steady to 50c lower. On Dec. 21st 
beef and mutton were steady at all 
markets. Veal was weak at New York, 
steady at other markets.- Lamb weak 
and declining at all markets. Pork 
-weak at New York, about steady at 
-other markets. Dec. 21st prices good 
grade meats: Beef $14.50 to $17; veal 
$15 to $18; lamb $22 to $25; mutton 
$11 to $17; light pork loins $15 to $17; 
heavy loins $12 to $15. 

FARMERS SAVE MEAT RILLS BY 
CURING PORK IN WINTER MONTHS 

T 

Minneapolis Closing Cash Prices. 

No. 1 dark northern, 1.26@1.34; No. 
1 northern, 1.24@1.32; No. 1 dark hard, 
1.25@1.34; No. 1 hard, 1.13@1.16; No. 
1 amber durum, 1.11 @1.13; No. 1 
durum, 1.02 @1.07. Corn No. 2 yellow, 
67c. Oats No. 2 white. 43c. Barley, 
choict ic fr'O", 60c5v-C?c. Rye No. 2, 
•34c. "la.Zoet'.i No. 2, -.57. 

BUTTER—Creameries, extras, 51c; 
firsts, 47c; seconds, 42c; storage ex
tras, 44c; packing stock fresh, sweet, 
26c; stale goods, 5c; grease, lc. 

EGGS—Country receipts, rots out, 
per crate, $13.50; No. 1 candled, good 
cases, free from rots, small dirties and 
checks out, per dozen, 48c; fancy stor
age eggs, dozen 32c; seconds, small, 
dirt, and held stocks, rots and leak
ers out, per dozen, 22c; checks, rots 
and leakera out, per doz., 24c. Quota-

f tions on eggs include cases. 

Nelson for Farm Board. 
Washington, D. C.—The Minnesota 

delegat'or in the House was said to 
be so'idly behind the movement in 
behalf cf the appointment of Repre
sentative Adolphus P. Nelson of Wis
consin to the Federal Farm loan 
board. 

Senator Gets War Decoration. 
Washington—Senator Reed of Penn

sylvania was among a group of of
ficers and former officers of the army 
decorated by Secretary Weeks for ex
ceptional service in wartime. 

(By Dr. P. P. Trowbridge) 
Director, State Experiment Station. 

Now is the time to plan for the farm 
cured pork. Select the hogs you want 
to kill for your own meat. Do not plan 
to slaughter the old sows that are to 
be marketed unless you want a great 
deal of lard. For the best cured meats 
select the pigs that will weigh from 
175 to 200 pounds at the time you 
expect to butcher. Do not let them 
get excessively fat. Thrifty growing 
hogs about two-thirds fat will make 
the best hams and bacon, but will not 
give the highest yield of lard. By 
giving attention to details it is possible 
to put up meat on the farm that will 
be superior to the packing house 
products. 

With present high freight rates no 
farmer should consider using packing 
house cured meats. Save the freight 
on both the live hogs and the cured 
meats not only for the home needs but 
put up enough to"~su[)ply the needs of 
the local market. By doing this some 
of the slack time of the winter can be 
converted into cash. In this series of 
short articles the writer purposes to 
give directlons.wlth sufficient detail so 
that tlie inexperienced may have no 
difficulty in producing a high quulity 
of home cured pork. 

Slaughtering. 
The hogs to be killed should be off 

feed for twelve to twenly-four hours. 
Stomach and intestines nearly empty 
are easily handled and there is less 
bother with gas formation. Let the 
hogs have plenty of fresh water and 
they will not become to restless. 

Tools. 
Have plenty of tools all ready and 

plenty of hot water. An inverted 
wagon box or planks on the bob sleighs 
will serve the purpose. For scalding, 
a small galvanized iron watering 
trough is most convenient. A better 
job of scalding can be secured if the 
entire carcass can be in the water at 
once. If a barrel must be used it 
should be set at an angle with the 
scraping platform on a level with the 
top of the barrel. A shovel full of 
wood ashes, a pound of quick lime, two 
tablespoons full of washing soda, or 
one tablespoon full of lye should be 
used in scalding water to loosen the 
scurf. 

Have two or three sharp butcher 
knives, straight or curved blades, a hog 
hook, gambrel for eacli hog to be killed, 
and scraping tools. If you do not have 
regular bell-slmped hog scrapers use 
dull knives, hoes, big spoons, or corn 
knives. You should have a thermom
eter for controlling- the temperature ol' 
the water. 

Bleeding. 
The hog will bleed out better if you 

have block and tackle provisions so 
you can hoist by one foot before bleed 
Ing unless it is too wild or cross for 
handling. For ground sticking, if the 
hog is -gentle enough, grasp the fore 
foot opposite and with a quick jerk 
toward you rool the hog on his back 
stand straddling the hog facing the 
head, holding both fore feet. The 
person sticking should stand in 
front of the hog. With the left hand 
on the lower Jaw hold down the 
head. Make a short cut through the 
skin just in front of the breast bone. 
Set th<> point of the knife just in front 
of the breast bone with the blade of 
the knife toward the hog's head. Let 
the knife slant slightly toward the rear 
of the hog and pusii the knife in so as 
just to miss the breast bone, with
draw the knife with a slight forward 
cutting motion. Do not turn the knife 
in the throat, nor make a long slash 
Be sure the cut is made in the middle 
line of the Hog so as to avoid a 
shoulder stick. Just under the breast 
bone the arteries and viens from each 
side of the neck and shoulder join to 
connect with the heart. This sticking 
aims to sever both the artery and vien 
at this junction and will let the car
cass bleed out rapidly. When the hog 
has been struck let it get on its feet 
If it will as it helps the bleeding. Be
fore scalding wash off any blood clots 
with cold water. Clotted blood pre
vents a good scald. As soon as the 
hog is killed put the hot water in the 
tank or barrel with the lye or ashes 
and temper with cold waier to about 
150 degrees (not over 155 degrees). 
One who Is experienced can test the 
temperature quite well with the hand, 
but it is better to use a theromometer. 
A hotter scald will set the hair unless 
the carcass is removed the instant the 
hair will slip. With\tfae slow scald of 
150 degrees there is no danger of 
setting the hair. If a tank is used lay 
a rope across the tank so the rope 
will be under the carcass in the water. 
By crossing the rope the carcass can 
be rolled in the water with but little 
effort. The rope can be used to pull 
the carcass on to the scraping plat
form. If a barrel Is used put the 
liojt hook In the lower jaw and keep 
the carcass moving, sousing and. turn
ing, aa you will not get a good scald 

where the carcass rests continuously 
against the sides of the barrel. As 
soon as the haft1 slips easily, especially 
around the feet, pull out of the water 
and hook the hog hook in a gambrel 
slit in a hind foot. Scrape as rapidly 
as possible, first around the head and 
feet. 

If you have convenient facilities for 
hoisting it will pay to hoist the hog 
head first, using hog hook in jaw. You 
can do a better and easier job cleaning 
and washing the headland shoulders. 
With a sharp knife shave the hair not 
removed by the scraping. Wash with 
hot water and then with cold water. 

Expose the tendons in the hind feet 
by cutting a long lengthwise deep slit 
in each foot. Be sure to get the gam
brel under both tendons. A single 
tendon will not support a heavy hog. 

Opening the Carcass. 
When the hog is thoroughly cleaned, 

and hanging head down, wash the 
hands and the knife ready for gutting. 
Stand squarely facing the belly of the 
hog and with the knife grasping for a 
strong downward cut open exactly in 
the -middle between the hams to the 
pelvic bone. If you have cut exactly in 
the middle you can split the pelvic 
bone with the knife, otherwise you 
may be obliged to use the saw or 
hatchet. When you have split the 
pelvic bone cut on down the belly to 
the throat but not deep enough to 
expose the Intestines. If you have a 
barrow dissect out the glandulnr tissue 
around the penis opening. Also dissect 
out the penis up to the hams but do 
not cut it off. On the breast cut deep 
enough to reach the breast bone. 

Splitting the Breast Bone. 
Stick a long bladed knife Into the 

chest of the carcass through the open
ing made in sticking. With the point 
of the knife resting on the back bone 
for leverage, cut upwards through the 
breast bone. Be careful and do not cut 
up far enough to cut the stomach. Or 
•>pen into the chest at the upper end 
if the breast bone just below the 
stomach; push a scythe blade through 
this opening down into the throat, pull 
»n the blade so as to cut through the 
breast bone. 

Cut out the Bung. 
If you have a gilt or sow loosen the 

uterus up where it joins the rectum 
(bung). Grasp this (or the penis If a 
barrow) with the left harftl and pull 
so as to give moderate tension on the 
•lung. Hold the knife handle up and 
for cutting away from you. Cut back
ward alongside the bung until the 
knife strikes the backbone. Cut close 
o the bung, the tension helps keep 

from danger of cutting it. Now cut on 
the other side of the bung and turn 
the knife to cut the bung free from the 
backbone. I'ut the handle of the 
knife (blade out) into the belly and 
by protecting the g«ts with the thumb 
and forefinger cut'down to the breast. 
Pull the bung forward and with the 
knife loosen from the back and kid
ney fat. Be very careful not to cut 
the small intestine where it makes a 
sharp bend close to the rectum (bung). 
Grasp the mass of intestines so the 
loud balances In the left hand around 
the gillet close to the stomacy. Cut 
the diaphragm clear through on both 
.sides and take all the internal organs 
out at one time, cutting off the gullet 
and windpipe at base of the tongue. If 
.vou are gutting a heavy hog it will be 
easier to remove the intestines first. 

Cleaning the Internal Organs. 
The internal organs should be 

cleaned at once. Trim off all fat from 
the organs of the thorax (lung cavity) 
and from the stomach, using the knife. 
Split the stomach, turn wrong side 
out, and wash well with clean water. 
Scald at 150 degrees until the inner 
membrane can easily be removed. The 
meat thus cleaned makes excellent 
sausage stock. Or if the stomach is 
to be used for stuffing headcheese, 
make only split enough to get out con
tents and then turn Inside out for 
cleaning and scalding. The lean meat 
of the gullet and the -diaphragm makes 
good sausage meat. The inner lining 
of the gullet is a fine sausage casing. 

Liver. 
Look the liver over to see that It is 

free from hard lumps (abscesses). If 
wholesome, Carefully cut off the gall 

I bladder and chill the liver in cold 
water. If -the spleen Is not wanted as 
an edible organ save It with the lungs 
for chicken feed. 

To run the guts start at the stomach 
end.- Hold the fatty tissue with the 
thumb and finger close to the gut and 
with the other hand pull the gut loose 
from the fat. Have the guts hang oyer 
the edge of the table so that the 
broken gut will not smear the fat. 
The fat should be chilled at once In 
cold water. Unless the hog Is very fat 
It does not usually pay to run the big 
guts. 

(Continued next week) 

FARMERS BUYING 
PUREBRED SIRES 

Many Causes Bringing About 
Gradual Increase in Use of Im

proved Animals on Farm. 

COUNTY AGENT GIVEN CREDIT 
Comments by Owners on Influences 

Prompting Them to Enhance Qual
ity of Stock—Proper Breeding 

Methods l^eeded. 

(Prepared bjr the United States Department 
of Agriculture.) 

Expectations of tinancial gain. In
fluence of county agents, and personal 
observation are among the many 
causes which are bringing about a 
gradual increase in the use of pure
bred sires throughout the country. 
Records of the "Better Sires—Better 
Stock" movement, conducted by the 
United States Department of Agrlcul-

TO CONTROL FLAVOR 
AND ODOR OF MILK 

Much Depends on Feeding and 
Proper Care of Product. 

<4 

m 

Silage That Has Been Fed One Hour 
Before Milking Is So Quickly Ab

sorbed That Taint Is Discern
ible, Says Bulletin. 

(Prepared by the United States Department 
of Agriculture.) 

The flavor and odor of milk may be 
controlled to a great extent through the 
feeding of the herd and the care of the 
product. These problems are discussed 
in United Stutes Department of Agri
culture Bulletin 1007, "The Effect of 
Silage on the Flavor and Odor of 
Milk," by James Ai. Gamble and Ernest 
Kelly. 

The flavor and odor of silage, ac
cording to the results of the Investiga
tion, are largely Imparted to milk 
through the body of the cow, and silage 
that has been fed one hour before 
milking Is so quickly absorbed that Its 
taint Is discernible in the milk. It 
should be fed immediately after milk
ing, If the dairyman wishes to avoid 
Imparting an odor to the milk. Legume 
silage must be fed in smaller amounts, 
as it affects the milk more than corn 

> silage. 
The bad odors Imparted by silage 

may be greatly diminished by prompt 
and careful aeration of the warm 
milk. Some milk Is Improved In flavor 
by the feeding of silage. The results 
show that silage odors In the barn air 
have little effect on the flavor and odor 
of the milk, but the department advises 
that good ventilation should not be lost 
sight of. 

t Cream from silage-tainted milk re
tains the flavors and odors more tena
ciously than the milk itself. Condensed 
milk made from it has a less percepti
ble silage flavor than the milk from 
which it was made. 

Copies of the bulletin may be had 
from the Department of Agriculture, 
Washington. 

The Use of Better Sires Results In Bet
ter Stock—The Photograph Shows a 
Hampshire Sow and Litter. 

ture In the various states, Include fre
quent comments by live stock owners 
of the influences prompting them to 
Improve the quality of their animals. 

Comments by Owners. 
"I have used purebred bulls for 20 

years, but hardly ever used purebred 
boars until the county agent encour
aged me to do so." Such Is the com
ment of a Nebraska farmer in placing 
his live stock breeding operations on 
a strictly purebred-sire basis. Another 
writes: "In order to assist in the 'Bet
ter Sires-Better Stock' crusade I have 
decided to use only purebred males, 
which I believe will be my own finan
cial gain." Still another, Influenced 
by his county agent, "sold a grade and 
bought a purebred I>ull." 

Influence of Campaign. 
The foregoing expressions, reported 

in one afternoon's mall to the bureau 
of animal Industry, United States De
partment of Agriculture, appear to 
show the Influence which its live stock 
Improvement work is having through
out the country. A good purebred sire, 
the department asserts, gradually Im
proves the quality of an entire herd 
and, with proper breeding methods, 
continued Improvement follows. 

Clover Rich In Protein. 
Sweet clover is richer In protein than 

medium red or alslke. It is not so 
readily eaten by stock at first, but 
when accustomed to It, they do not 
object to It. It makes very good hay 
for dairy cows. 

Where Parasites Are Suspected. 
Where lice or mites are suspected It 

Is always well to examine the birds 
and then start cleaning up as soon as 
the variety of pest is ascertained. 

Sheep Reequlre l^ss Grain. 
Sheep require less grain than any 

other class of live stock. Ewes may 
be put through the winter until lamb
ing time very nicely on a ration of 
legume bay. 

Beautify Home Grounds. 
A beginning should be made In bean-

tlfylng the home grounds. Shade trees, 
shrubs and flowers may be grown and 
these *add much beauty to the farm, 
home. Make your plans for a more at
tractive home. 

Gain and Thrift ot Pigs. 
After the pigs are born their rate of 

gain and thrift can largely be accom
plished through the methods of feed
ing the sow. 

Machinery Is Neglected. 
Why will a farmer build a garage 

for his $500 automobile and let his 
$1,000 worth of farm machinery stay 
out in the weather? 

Fertile Soil Important. 
.The must important single element in 

jrofituble faming Is a fertile soli. 

NEWEST FREAK IN POULTRY 

"Turken," a Cross Between a Turkey 
and a Hen, Brought About by 

Washington Man. 

If your family id divided as to 
whether they want turkey or chicken 
for dinner don't worry—here's the so
lution—a combination of the two in 

"Turken," Latest Freak ir Poultry. 

one in the form of a new and strange 
bird, the "turken," a crosS between a 
turkey and a chicken. 

This poultry freak, bred by P. 3. 
Menzles of Washington, one of the ex
hibits at the poultry show held In the 
Coliseum In the national capital, com
manded unusual Interest and puzzled, 
the visitors. 

The fowl about the head and neck 
has the appearance of a turkey while 
the body is that of a largs chicken. 

TREES WILL DRY OUT QUICK 

Best Plan to Handle One at a Time, 
Leaving Others Remain in 

Trench Heeled In. 

Plant one tree at a time. Do not 
take a number of trees out of the bor 
or trench where they are heeled in 
and distribute them on the ground by 
the holes. They will quickly dry out, 
much faster than you imagine, and 
since you won't plant as fast as you 
thought the delay is sure to be long
er than best practice demands. 

WAY FOR KEEPING SEED CORN 

Flour and Sugar Barrels Make Satia-
factory Containers—Provide for 

Ventilation. 

A good way to keep seed corn is to 
place it in good tight boxes or barrels. 
Flour arid sugar barrels make good 
containers. The barrels should be 
placed where the air is dry and circu
lates freely. Such a place Is usually 
found In the barn loft. 

SIMPLE ELECTRIC EGG TEST 

Device Is Most Desirable Piece of 
Equipment for Dealer—Pays to 

Candle at Home. 

The egg tester as a necessary ot 
desirable piece of equipment is re
ceiving more nttentlou than ever be
fore. It lias always been a handy thing 
for the farmer and housewife, and an 
absolutely necessary tiling for the egg 
dealer. With the passing of laws by 
states and the establishment of regu
lations by health departments, 
candling is becoming compulsory for 
all egg buyers. This means that the 

An Egg Tester From Flashlight and 
Can. 

country store which formerly accepted 
at a flat price whatever the producer 
brought in Is compelled to be more 
particular. It means that the pro
ducer who brings in eggs, will decide 
that it pays him to caudle hi* eggq 
at home. 

For the general farm producer, the 
tester shown, Improvised from a flush-
light of the familiar long, round type, 
is entirely satisfactory. It furnishes a 
good, Intense light, making testing a 
task without undub eye strain. More
over, the fact that the light is under 
control, and is onty "on" intermittent
ly, is a real advantage, as It prevents 
the testing device from becoming hot. 

A quurt tin can is used, In the bot
tom of which, centrally, Is cut a round 
hole Just large enough for the flash
light to enter. Over the open top end 
of the can Is stretched tightly a piece 
of felt cut from an old felt hat. In 
the center of that felt piece is cut a 
one and one-fourth inch hole. This 
is the egg hole. 

For the base an inch board several 
inches wider and longer timn the tin 
can is obtained, and the tin can fas*-
tened to this with two pieces of light 
wire, as shown. Parallel with the bot
tom end of the can, an. Inch board as 
high as the center of the hole Is at
tached crossways, and a slot cut in It 
where the flashlight, placed through 
(he can hole to within an inch of th« 
felt end, can rest. | 

It will be noted that the flashlight 
is not made an Inseparable part of this 
egg tester. When not required for 
this purpose it can be used for any 
other.—J. T. Bnrtlett, in Farm Me
chanics. 

POTATOES AS CHICKEN FEED 

Fed to Best Advantage When Boiled 
or Steamed—Should Be Supplied 

in Limited Quantities. 

Potatoes should be boiled or steamed 
before being fed to fowls and are fed 
to best advantage when mixed with 
mash. Since potatoes i.re quite fat
tening, they should be fed in limited 
quantities, preferably to laying hens 
or growing chickens, and should be 
used in connection with other feeds. 
On«. hundred liens will consume about 
ten pounds of cooked potatoes dally, 
and thr o potatoes can be used to re
place cornmea} In the poultry mash. 
If so used, an equal weight iof pota
toes and mash may be mixed together. 
A laying mash for this purpose may 
be made of: One part meat scrap, one 
part middlings, two parts bran, and 
four parts potatoes, by weight.—Ex
tension Service Colorado Agricultural 
College. 

Overcrowding Causes Roup. 
When overcrowding conditions pre

vail, unless the bouse is exceptionally 
well ventilated, one of the most fre
quent results is an outbreak of roup, 

MMMNWK 
The hen with capacity and vigor 

should be retained. 
« • • 

A good layer has a large, open, 
moist vent. 

• • • 
Movable, separate nest boxes art 

best. 
• • • 

Plowing or spading up runs is In 
order any time. 

* • * 

There are poor laying hens In all 
breeds. 

• • • 

A good layer has a large abdomen 
covered with soft pliable skin 


