HOW A SOLDIED

FEELS

IN FIG]

. Anniston, Ala.—Here is the descrip-
tion of & big battle as it impressed It-
aelf-ypan the mipd of Sergt. Lawrence
Hopklns of Oxford: o

“They'ra-ioff ! . )

“It sends a thrili through you ad
you hear their cry and rise up and
Bnd yourself in a crowd of men; puus-
fng a woewment to light our plpes or
clgarettes and we are burrying for-
ward with glistening steel tn our hands
to meet the foe.

“If it were not for these other men
moving : aloog heavily' lndent to keep
puce with the barrage one might well
stand in ampzement at a'wildern
suddenly becoute crowded with sway-
fug humanity, bravely: attempting. to
weather, the furlops storm.

“The bfig guns foll ke beavy thun-
der, the little fiell " batterles answer
with & back, shells screitn, awhiste,
howl, nccorling to’ thelr mood:

Death Is Everywhere,
“The quick staccato coughing of
smachine guns goes ou uneedsingly all
. around you aud s swellowed up in
its echoes. There Is'u spatter of rifle
bullets us they. whiz by sou aml you
wonder “thut you are untouched.
Barbed wire tears our clothes to

mud sticks . them  together

2 Birds fly at oyr feet aud from
tha sky winged -alrplanes swoop
down. Spitfire tanks plod on behind,

crashing and crashing; burning, bofl-
ing oil sends flaties leapiug to the

- clouds; wmolten phosphorus is poured
into dugouts. There Is gos to bLind
and choke you.

“There are luughs and .cries; the
Taugh of u comrnde as be Btruggles
on, or the ¢ry of nnother as he drops
Lis rifle and puts his' hand to his
beart—his lnst cry? There Is the yell
of the hunter, the, wild-crying despair
of the hunted, The plunk of the yor-

< ~tars and the burst of the bombs add
to the tumult of the storm.

“Stretcher bearers rush to and fro,
running zlg-zag across the battlefleld
with their messuges. * Then I drop into
2 shell hole, the cold sweat ruouing
off my_face. und breathe. Take my
compass out, get directlon ‘adjusted
and when the' barrage lifts I'dive Into|
the tornado again—nnd so on.’ Ger-
nigns are scarce; they are down below.|
“Moppers up’ behind will deal with
them. Over broken trenches nnd torn:
ground. sipping, falling, sprawling, T
g0 for our objective. As the curtain:
of fre and smoke passes over-the vily
lage we make the final spurt_forward
and—dig like h—L .

Germans Fear Americans.’

“The nofse Increuses, the guns get
more angry, shelis and showers o
wod and dirt are falling all around
you. The dev!i seems to be rukiog
out his furnaces, the sky scems t

$|“Why do you run; is nbt Gott

!
legs grow Ump and 1 drop down as T
hastlly don my gas mesk.] And wlen
1 open my eyes and fihd myself 1 am
an u - streteher and somepng with o
stile sl over his bronzed face offers
me o clgarefte. [

“Yes, we ran the Huns for-six days
and tive nights, and [ did fot want
to ent or sleep. I tell lyon it wus
grand. and it I hadn't been gassed [

i

feel like T could stil ‘be; running
them, We started In on the 24th day
of July. my birthdey, and, mother,

dear, 1 took no prisoners.

“A Germun oflicer sald to his men:
wit
an-
are

you¥ And thé German isoldiers
swered: *Yes, hut the Amperluans
mit the Freoch.'™ i

INVESTS INSURANCE
£ IN BONDS AND STAMPS %
¢ Dalton, Gu—Left § 0,000 io-
\ xdrunce hy Lér son, Amos Hor-
L din, who died from u Wwound re-
celved in action in France; Mrs.
$ Mury E. Hurdin turned the en-
" tire amount fnto’ Libgrty bonds
anid War Suvings stwifps.| Mrs.
Hardin says she tukes [this|meth-
‘od in helping the gpverpment 9
und to uvenge her pon. Her 4
husbund, Eli J. Hagdin} gave
¢ his life in order to suve m fel-
low workman endungered from
noxlous gases-in a jvell] For
this act Mrs. Hardin Yecelved a

- Caruegle hero medal and it pen- 4
> ston. ’ v

!

| soffered

{

A detnchment of Americans are hére
shown on their way through the
French town of Bucquoy, which has
come very heavy bowhard-
ments. This  French ofticlal  photo-
sraph shows the ruins of the village
and - the American  troops  passing
through Theras de Culals, on thelr
way fo do thelr share in the heavy
fighting which the Yunks did in this
sector,

High Cost of Maving.
Savapnah, Gn.—The high
moving in h has

enst ot

‘Helping the Meat and Hilk Supply

(Special Intormation Service, United Btates Departme

nt ot Agriculture

‘HAVE GOOD HOME-CURED PORK.

STRONG AND VIGOROUS CALF

Demand for Desirable Young Stock
Justifies Expense In Rearing
Dairy Youngsters.

(Prepared by the United States Depart-
ment of Agriculture.)

The hcrbl of the next few years is
composed of the calves of today, and
it Is therefore very important that they
e strong and vigorous, If the cows
have heen praperly cared for before
calving, the ealves are gencrally strong
when born,  Afterward the vigor of
vies depends upon the care they

sentinls for successful
calf raising are ceanliness, care and
rezularity. Failure to follow any one

Hams Before and After Curing.

of these results in slck or unthrifty
calves. If well cared for, each should
gain at least a pound a day. In fact,
welght 1s one of the best puides of
proper cure; 1o gain indlcates that
somtethlng s wrong.

Most culves at present are rafsed by
hand; that fs, they are allowed to
nurse only o few times and are then
fed from pails. The common plan is

the old sarw that “it §s cheaper to move
than pay ren It now costs. from
$10 to $20 per load to move, because
of the extreme searcity of lahur and
the high cost of upkeep.

®

Lo(idon.—l-‘lrst Licut. Ifa J:Todes of
Beakilyn, N. Y., and Heckeley, Cal,
prafses Lieut. Addrey’ Gey of Berke:
ley us one of the ganiest Awerican
wfligers he ever Knew.

Tieutenant Grey, feurfull
and at the point df des
 “Den't tuke me, boys;
flest.” ¢

By “clenntug 'gm out,'] he
them ‘to keep of driving at|the Ger
man machine gan nests untll they
were abundoned. e did not want to
interrupt the progress on thgt purt of
the line for un Jostant.

Lieutcnunt Hatdes wak wqunded in
the left leg—the same 145 1o |which he

wounded

e out

neant for

crash down on you. ‘then wy lend
gwims, my arms fall to wy sldes, my¥

had heen shot durlng| the| Spanish-
American war.

nnbmnnnns

' DODGING ONE OF

JERRY’S SHELLS!

T

Tlis remarkable British ofliciul photograph. tuken ot the western front
o France at the instaut nn enemy shell exploded, was dnincldent [lo the ad-

yance on Dupeume. A Tommy while

side a captured German hut (3 disturbed hy the shell,

dolng a ilttle sewlng on his:sbirt out-
o

SQUIRT GUN WAS
" “ONE HUN TRICK

“I was Just out of the hospital,” he
sald, telling "of his last enzagement.
“T hud been lald wp with whooplog
cough. I had just reported back and
heenr assigned to command of Com-
mny —  We were orlered to ndvance
first on Saturday, August 31. We went
nhend for two and a half wmiles and
took the Germun second. line trench.

Grey Gets Fatal Wound.

“The counter-nttack came esuctly at
four o'clock, But, of course. it nvatled
nothing, because we were fully able to
meet it with more than sufticient re-
slstance.  Our urtille d full sweep
of the ground over which they funved
The slnughter was terrible,

“We lay in the position all thai
night, and at seven o'clock fu the morn-
ing mnde a quick move, We took over
u lne of shell holes about three hun-
dred yards in front of us. Then we
started in to clein up the thick nests
uf machine guns. .

“Licutenunt Grey wus sliot In th
stamaeh wng Licut. Harry Blair of
rooklyn was hit. Then I was hit.
After I got it Blair and myself carried
Grey back to a dressing statlon. He
died the next morning.

Huns Did Not Fight Fair.

“The Germans were fighting In &
vasty way. It was not the least bit
<afe to’ puy any Attention to them

-after which they are fed from pails. If

-clean, and the pens kept clern and

Cleanliness, Care and Regularity Are
the A, B and C of Profitable Calf
Raising. '

to allow the calves to nurve once and
thus obtain the first, or colostrum milk,

the calves are weaned early they are
more eastly taught to drink and the
cows forget them sooner.

Wenning Is o critleal time, but if the
culves are handled properly at that
time there wilt usually be no trouble.

RIGHT METHODS
CURING PORK

Oirections Given for Butchering
 Hog at Home and Preparing
Meat for Keeping.

RECIPES WﬂRTHY; OF TRIAL

Recommendations Made by United

On many farms the butchering of
a hog or two to furnizh the home,sup-
ply of ment wonld be more generally
practiced durlng, late {fall and winter
it methods of keeping
more generally understood.
people who would likd to reduce thelr
meat bill by he home butchering
method fear that a pprt of the meat
might spoil and thus he wasted before
it could be used,
ple and others who do butchering in
curing pork properly,
$rntcs department of |
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Thut i3 the time to pay at-
teutlon to cleanliness, care and regu-
larity.  All pails must be scropulousty

plenty of bedding supplied.- Damp
quarters or dirty pails will surely cause
sickness. Once stunted by sickoess the
calves muke slow growth and requirg
more feed for the same gains in
weight. .

Young calves require fresh, clean
and warm milk—aot In large quantl-
tles but always a little less than the
appetite demands. At first, four to five
pounds of milk is sufitcient for one
feed when plven twice dafly. When
fed In this way the feeds shonld be as
pearly as possible 12 hours apart. I
it can be arranged, the calves should
be fed threc times a doy for the first
week and the quantity at a feed thug

when they began to ery ki
Many of them carrled a lttle pistol
led o ‘squirt gun.! It shoots.a

sprays themn out at short range. The
pistols keep on shootlng just as long us
vou keep your finger pressed on the
tigger. They are good for shiort ronge.
ouly. The dunger was in this: it you
rounded p two or three or more Ger-
wans and ordered them to throw up
thelr hands, they would, except that
one of them would be a little slow. If
you started to lower your gun or pistol
to take them In tow the slow-moving
wan suddenly tiftew out his squirt gun
and opened fire., The safest thing to
do was to take no chances.

“The Germans were doing all sorts
of things that were forbidden by inter-
national code. They did not think any-
thing of firing on the stretbher bear-
ers, althoogh' the men were carefully
warked with white bands on thelr
arms and were classed us noncom.
h

Their Pocket

Money Burns

Parls—No wonder that Amertcan
aollers astound the French seith their

money-spending  procilvity. “Shops
stocked sufficiently o the ordinary
course of events to lust slx months

are frequently cleaned out In a’'day
when the Yankees arrive. ¢
fcans just simply buy everything 1o

sight.

A bunch of troops just arrlving from
the long journey overseas, or perhaps
paving been shunted around a month

The Amer-|

certatn hours, generally from 5:80 to
8:30 p. m. But the average American
does not like French;wlne, at least
not at first. - French beer has a fiat,
wenk taste which dogs not appeal at
all to Americans. There f¢ no whis.
ky, and even were |t avallable’ ‘the
Amertenns would not- be fnllo\ved.to
purchase it. Cognac 1p the nearest ap-
-pronch to whisky aqd this must be
obtained by stenlth—sort !or s boot-
lepging process. ]

Amer]

or 80 after landing; reach a ¢
camp and sre pald off. Frequently
they haven't had a pay day in two.or
three months. :
Then with their pockets fuli of the
strange frones they go to town and
make up for tost time. They overlook
pothing from a Swiss watch to an arm-
ful of souvenirs to send back home.
But with all the spending and buy-
ng i is remarkable that there are 80
few cnses of drunkenness. The wine
‘shaps ure apen to “he Americans at

Many sol;
dters, disgusted with] theJight, wines
cure, bave foresworry booge entirely,
gone on the “water agon':for keeps
and will be Ip good ftrim for the pa-

when they return to the United States.

e London Stock
e coniitions, re-
t 23000 persons

The business of t!
exchange, under pea
quires the services
every day.

und -beers which-only they miay pro-|

tion-wide prohtbition] they: will face )

" HARD DOLLARS WORRY
* " GOTHAM OLD-TIMERS.

New York.—For the first time-
¥ In approximately fifty years the
good old American sliver dollar
has again made its appenrance
_on Broadway. Many."old-timers”
finger them gingerly, take a bité,
shoke thelr. hesds and matter
“phoney.” ‘Nevertheless, the dol-"
lars are good ones.. They are
arriving In’ the pockets of
France-bound soldiers from the
Middle and Western states, and,
well; the majorlty.of them will
nnt:.be'xpen! o Franca.

Changes German Name,
, ‘Atlants, Gal—John yon Hadeln, an
Ameficdn with’ 4" JFerman name, testt-
fled betore the federal court that he
could ‘stand the reflection no longer.
8o his name 18 now John F. Vaughn.
Vaughn declares he has net a drop o
German blood In his velns, R

3

wall bullet Nke a twenty-two, bui!

reduced.

Regularity must not be forgotten, for
it I3 essentlal in calf raising. Regular
feeding and a uniform guantity pre-
vent mach trouble, Never try to guess
at the quantity of mitk; weigh it}
Don't estimate the temperature of the
milk; use a thermometer! The finger
is not semsitlve enough to gauge the
temperature of the milk when it is be-
tween 70 degrees and 80 degrees F.
The first I3 too cold, the latter is right.

The quality of milk is Increased
gradually so that at two weeks of age
the calves are getting dally 14 to 16
pounds aplece. At that age, if the
calves are vigorous, skim milk may be
substituted for whole milk. 3ake the
change gradually, substituting a pound
at a time. Usually the change takes a
week or ten days, depending on the]
condition of the calves. At the same
nge, offer them a_litle clean dry graln,
such as bran; bright, clean hay also
should be placed conveniently. If skim
mlik Is plentiful, feed up to 20 pounds
a day.to ench calf and continue for
several months. When It 8 Scarce,
calves may usually be weaned at about
six weeks and put on dry fééd.

The care durlog the first few weeks
Is very important If healthy cslves are
to be raised. Cleanliness, care and
regularity in feeding return  goed
profits n strong, vigorous cnlves.

INCREASE: MILK PRODUCTION

Much Depends on Selection, Breeding
#nd Management—Eliminate ~

. Curipg Agents. .
Salt, saltpeter, sugpr and molasses
are the prlnclrénl preservatives used
in curlng pork.
formalin, salicylic, acid,
chemieals are .sometimes uséd, but
thelr use Is prohibited in connection
with meats and; produets to which the
federal meant-inspection law Is appli
cable.
Salt when applied
wnkes it very hard
its action draws out|the ment Julces
and hardens the mauscle fibers.
peter 13 used to preserve the patufal
color of the'meat. It is more astrin-
gent thap snit and |should be used
sparinglyt - Sugar and molasses act
“Qifterently than salt. | They soften the
muscle fibers and Improve the flavor
of the meat, hence the combination of
salt and sugar'makes o good cure.
Brine Curing and Dry Guring:
‘Much diversity of opinion exists as
to the merits of the two ways of cur
Ing—brining_and dry corlng. It IS
less trouble  to pack meat In 2 barrel
and pour on brine than to rub meat |8 = pou
three or four times with sait.
brine keeps away insects and vermin.
If directions are followed closely ‘and
pure water i used in making the
brine, it will not spotl and should keep
for a Tensontble length of time.' If
the brine becomes “ropy,” it should be
poured off and boiled or a new brine
made. A cool fellar is the most desir-
able place for both brine and dry cur-
ing, though more molsture 15 required
tor dry curlng: When meat Is cured
during werm ‘weather the dry salt
method of curing 18 far safer than the |
brine method. i
1t s advisable to rub.with fine salt
the surface of the meat and allow it to
drain, flesh side down, for 6 to 12
hours before belng put in the cure
This. applies to both brine and dry
curing. N
" Brine-Cured Pork,
“There are many different formulas
tor curing pork by the brine method,
but the reclpe given below If tollawed

elosely will give very good res'ult‘h‘

For each 100 pounds of meut'\‘lse—
8 pounds salt.
74 pou of 4 gullons water.

In warm weather 9 or 10 pounds of
gglt are preferabl :
Allow four dnys core for each pound

Borax, borle acid,
and other

is taken to

method of d
For each

slone to meat |then rub-on
nd dry, because
it away In
Salt-

mainder of
and pack th
day and a
the pleces of
mueat has cuj
! {lukewarm W
smokehoused

Auother dj

Tor each

The

All the 2!
mixed toged]

tainer. In
repack the
the cure m

or' six wee]

for curing

of curlng ar|

this mixture

third day br}
of the rem)
meat and agf
bulk the sey

8 pounds salt.
n

cxecutéed corpectly.

Fy curing:

00 pounds of meat use—

7 pounds salt]

25 pounds syga
Aix all the

lents:
pounds of meat use—
. 2 ounces saltpeter.
mhelted 2 ounces red peppel,
lrarm 2 ounces ‘black pep-

ol

ation of the fole

per.
e ingtedients should be mixed
Rub each piece of ment

Pack the meat in

nms on the bottom, shoul-
hd bacon sides on top.
will be formed to cover
ow the meat to cure for
tring and hang In the
The bacon and. smaller
t, after they are cured,
en first.
hey have aged.
Diy-Cured Pork.

ork Tequires more work
T d, though it I5 some-
times Jess dxpensive. Dunger from
rats amd other vermin is less in the
case of brine-pured pork. Both methods
very successful if care
ee that each operation is

The hams are

Following is the

2 ounces ealtpeter.

r.
ingredients thoroushly,
p-third of the quantity of
over the meat and pack
box or.on a table. The
ak bulk end rub one-half
hinlng mixture over the
in pack the meat. Breai
enth day and rub the re-

he mixture over the meat

mest to cure. Allow one
alf cure for each pound
ment average. After the

ked, wash each plece with

ater and hang it in the

by cure 1s as follows:

100 povnds of meat use—
3 ounces black- pep-

‘warm

sirup.
2 ounces saltpeter. .
ove ingredients honld be
her thoroughly. Rub each
picce.of njeat thoroughly with this
misture anfl pack the meat in bulk
on a clean [floor or table or in a coD-

per.
3 ounces red pepper

ten days bresk bulk and

meat. This is done to make

re uniform and to prevent

souring. : Allow the meat to cure five

s,

| Pickled Pork.

Fat backs cut Into suitable pleces
re generally treated In the

X following manner: -'The pieces of meat

ot meat.

are packed{in 2 container and a pickle
made of .the foliowlng Ingredients i
poured over the meat:
of .water n¢id. 10 pounds of salt and 2
ounces of siltpeter for each 100 pounds

To 4 gallons

MEAT

2 ounces saltpeieh. - cooled

cooled.

Unprofitable Cows.

(Prepared by the Uriited States
ment of Agriculture.)

How to abtatn large production most
‘economleally {8 the great problem of
Economical produc

every dalryman.

Ider and three days

10 pounds;; 80 d:

The brine should be made the dey
before it 13 uded, 80 that it wiil be cool.
are poured into

o a ham or sh or durd
for bacon and small pleces. For eX* | o
ample, 8 151)'0\1!1“1 bam will take 80 % . )
days; a plece jof bacon welghlng o whid

tion depends primarily on selection,
breeding, ind feeding, care and man
agement. It requires that all unprofit
able: cows be ellminated, that the re-
maindee be bred to first-class bulls,
and that each cow In the herd.be fed
a properly balanced ration according
to prod-iction, It also requires;the lo-
tetiigent feeding, care and managgment
of calves and youong stozk. . o B

Afl the Ingredients
the water and bofled until thoroughly
mixed, Rjace ham on the bottom. of
the contalner, shoulders next,
sides and smaller ctis o ton.
in the brine, and be sure it covers the
weat thoroughiy. Io five days peur
Mt the brine and change the meat. |
« the tap tneat on the boutens
wnid-the bottom ment on top. then: qun *

stacin;

bacon
Pour

COOL AND FRESH

The-fjroper time to begld, cur-
ing pork is when the meat is
nd is still fresh. Twen-
ty-four to 36 hours after kiliing
{s the opportune time.
that the pork be thor-

pever He frozen elther prior to
pg the period of curing.
hardwood molasses or
hrrel is a suitable vessel
h to cure pork. The bar-
nld ‘be clean and tight 50
revent leakage. - A large
" dr metal Jar is the best
contatopr in which to cure meat, %.
but the|initlal cost is high. Ston®
or somje metal containers
very edsily kept clean. If & ¥ar-
lised repeatediy for cur- .
ing pork it Is necessary scald
it out |thoroughly bemre fresh
pork iy packed iote !L

It is es-

Meat should

/

/




