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the experiments of {nmnnerahle Bur-
‘hanks, men who omade ft theitd work
to {mprove upoti the wark of Nature.

Bnough of these, grains were gethered
from the wheat fields of the Lnited
States In 1920 to make something 1
000,000 bushels,

The nverage mind eannot canceive
of such un enormons quuntity of grain
measured in this-way. But un ilus
tration may make it clearer. |Thesp
seven hundred wfition- hushels fwould
fill enough frelght cars fo make one
contlnuaus train from New York to
San Franelsco and bark wgaini with
A few hundred miles Teft over.|

] The Staff of Life,

Bread las rishtly heen eallg
sft of life. the stall npon
£trong nadinns dean.  And, wl
we have cultisnied the taste fof
fands now meTe.or lgss in
uge. we' did not have to learn 1o eat
wheat—It came ag nainrally fs the
drinking of water. Man ms o
hase been born with iikinfe
bread, and to eat It nnce Is to|desire
It ever afterwnrd,

We have heard the title “king™ up-
plted ta corn, biit rightly 1t belongs
to wheat: for wheat contafns all the
fifteen essential elements of - nutri-
flon and there, is probubly oo
other article of foogd which will earry
a mon so far or so well. !

The people of the United States are |
natorally  great »wheat eafers. The
average per capite, after
has been turned into flour, Is five
bushels a year. It was In this coun-
try that wheatralsing  receivdd  fis:
mighty impetus throfizh the indention !
ot the reaper hy Cyrus MeCqrmick. !
1t was the reaper that made' great
wheat erops possible and eheap hrond
a certainty In the Unlted States: and
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it inevitably foltowed that we beeame |

the greatest enien
world,  AlL other s fallowed
our methods of enltivation and ha
vesting, nud they, o, came to dopend
more,_upon wheat us 4 foud and to
raise more of it
Eyery Day a Harvest. ;
A writer has truly sald bRt the
sun never sets on the harvest fiblds of
the waorld ;
wheat s belng harvested somewhere,
Tn January It i In the Arzentine and
New Zendand: In Febraary
it 1= In East Indin, Upper Ecypt. and
Chill.  April finds the work gning on
in Lower ety AsIn Minor, and Mex-
cdtos In May the ters are husw
tn Alglors, Central Asin, China, Tapan
nnd Texns, !
June sees them at work fn thé felds

of gheat in the
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Follow the trhe course of your. life—
but keep your /yes open £or all beau-
titul sighly nrﬁk 4 s rdsgonsive (0

to Scotland, Sweded, Norway, North-
ern Russia, and Siberia, and continues
through October. Ndvember s divided
between Nouth Africu and Peru, snd
et Urugusy and Aus-

All Nations Eat Wheat.

While biread, in one form or nnother,
I the chief food of Al natlons, they
have various methods of making It
Even the Jupanese, 8 rlec-catlog
pecple,
—andmany
only in festivals
Enstern Poland.
ey important food.
any s

i litet

muke bread—nice snowy lonves
of the loaves
and at f
where bl
it

used

are

ad 1 oa
can he pur-

biz fauves
small. and o eilitde
i shapes. The vender
- country, d their wares out
doors. in_baskets aRd on wbles,
ves sold on the E
York, in the erowded
are so large -that
are frequendy cut and sold by
It s almost as much as
i 1o 1o iz one of these
aves hote, and if he is required to
earry two he wencrally impresses his
little wazon or the famflly baby car-
riage into service,

Many Styles In Bread,

Every natlon mukés Its bread some-
what, differently. Tri Berkovitsa, Bul-
sgarln, for instance,; the people hald
# repular breadsmaking fest fn the
mu-m The employ  curions

of faney

of

of New
fenemont distriets,
they
the ponnd.*

i epall b
!

women
bread daards nhout 2 feet In diameter
ad-supported on other hoarls a few
mh«\ fram the ground. The dough
is rolled out on these hoards wirh
Adnder wooden rards and the result,
after baking, 1< a kind -of gizantle
eraser-nn Ineh or two- thick.  The
worien lauzh and zossip as they work,
j maklng a°sore of Loliday of the affalr,

x
all harmonious * Jund, as you ko steads
sy forward, ’ .

HOUSEGLE. NING METHODS.

Frequent cleanifiz saves time and

i

i 5

Turn ~I||x|<ﬁ&. a§ It is betted for (abries
and

to be
often.

rwoodwirk
cleaned

jrs tends to
thein,out und when
Is ‘allgved to re-
man it is often grouud
in or covered with a filin
either case

il covered
dr phastered,
aved with
‘\\II“ hrush.

Light “oterlapping
used s toa el strent
dust inor streak the
the bruon elots or byl whtn 1t be-
jeomes soiled, turning it or using a
hoone. Cotton batting I guod to
n places over radintors that soll
tore quickly. The pastes sud fow-
rlm said to be good to clean walls

are liest used by un expert, and they
witen  leave a wall -with  streaks,
Washable papersy should! be  wiped
th o damp clotledtoo much mm:(ure
(Wil loosen the § wrer.
‘able papers, if t. u-d JOREY
roixh, ma

wall surfrces, like ‘wrmp,
be clenued with & vacuum
leaner or by brushing.,
unted walls: mék b washed with
| soap "and \water, rined .\hh cleun wa-
wr dnd rubbed g, hmvnelcd paint
while the ehiliren stand around” and 4 1€ dalled by usint. so p’ A woolen
ok o sxpeetEIY. leloth or canton flar el u&mh used with

The Norvecian peasants make @ \qu water and the,wail then rubbed
similar Kind o tat bread, the haking VI @ dry cloty 3 ) sulest trent-
generally being done on a sheet of 4 1ent. .
iron placed on top of a heay of ston Calelmined walls cant ot be touched,
which are kept hot by mesns of a [ 8% they stresk with ‘iven a broom
nest of glowtng embers undernenth, & , b The only trentmunt is to huve

little roller,” with notchies, somethin them reculeimined.
like a minljture enrpet Sweeper, (4 Thipg muy be clennied | with- soap-
used to flyvien the dough and glvd i suds, frviug und polishing; with a dry

coth. L} :

Varnished and shellacked surfaces
should be thoroughly dusted before
using a soft cloth or a bit of furditure
polish, which ghould be well rubbed tn.
Wuxed surfaces are washed with
warm water to remove. {he film of
dust, or use a cloth moi¢ ened with
turpentine or gasoling being careful
of fire. If the waxed surfoce has been
dulled by wuter, use A weighted brush
o polish.

the éakes ot bread: an ornamental ap?
penrance. i
Different !" laces, Different Bread.
In. Lebinog, \, the native bresd
is mage T the street with thy. aeigh-
hors looking -on,  Much the same sort
of utensil is-used as m Norwdy and’
e baking likewise is done on a sheet,
of metul withu fire undernenth, The
women of tir family attend to thel
mixibg of the dough and the buking,
Whille the Joli. of the mi bs 10 Keep
upthe fire with twigs und chips of,
wood gathiered wherever they cun be'
found. B
In \nmht'rl‘

Likie the horn of the hunter Sounding
Far and faint from the hill,

Setting the red blood pounding,
Makinz the pulses thril |

With er falry. pipers.
Thelr
The white Sprink ki
And she calls to taf:

rope youny boys are’
, carry
kots filled with?
i which the natives

In Sun Salvador,’
the natives make.
tortilla, 0t unleavened cake of)
maize, rolled.ut with a stone in the
shape of ouréwn, familiar rolling pin,
and bulced: oin bewted oy plate!

An Carnens,$lenczuela, the unlversal’
food takes w juliar form. The rolls
which the i buker distributes, cu
rying his 1
swang aerossia <o

Whe principat Pendérs of br
o

ing around P
louves of ryeds
consider dell
Central - Ameyen,

THE SEASONABLE GREENS.

—

Even If one Itvest n a city, there 15
no reasan why you hould be denied a
+-gish of  fresh
:.ypéens, for some-
“kere withia rid-
;% distance there
:}1 he found the

-looklng doukey

[ e
taok like tng cabes with one end < ‘m“:mgl"“dm
missing. ip, each of

The Pernvian Indians have qnoor
little, booths dlonz the roads for . the
convenience of (he hungry. traveler, )
wha will tind there lo: shaped ]
something ike English and;

ch jis good for
govens!

Sorrel Salad.~Guth'r the sorrel, It
possible, early In thi mogning, with
te dew Ul on ft. Foshiwell, chop
two cupfuls and mlx with one-half
cupful euch of seéded miising knd:

muflins
which are herter to eat than their ap-

‘pearance wouhl Indi

|

— .
Product Is Highly Esteemed in China,
and fts Cultivation Is Welt

Worth While.

i When a produet has no market value
, far food, medicine of other use in this
country it Is surprising to find it rep-

market ex
n century

ending back more than hulf

‘Good Mmet

resenting an export value of more ghun *
22000000 0 yeur, with no established '

Ch(l]\[vr‘l] walnuts; add Fréneh dress-
i ing and serve gurnished “Im {resh
leaves of sorrel.

ll Dandelion Salad. —mehcr the dan-
dellons which have Leen I)l&lchetl un-

For Glnseng

farmers and gardeners to untertake
the domestic culture of ginseng, nnd
the United States Department of Ag-

; der wood or leayes® \\ushmm] chop;
} sprinkle with n littl:-chopped onlon,

It and pepper, an’ludd 'n_dash of
The dandelos mnv be serv-

vlnegar.

rleulture s Issued n new bulietis, b S0°4 o
roies’s Bulletla No. 1184, outliatng | &1 Wb @ usonn:lse ot o bolle
dressing and garnished sliced

the best methods of cultuce. with
partment previousty :
Bulletin
nseng plant, 4
wweng culture is a long and pre-

‘The de
v issued Farmers? To0shes. ) .
736,01 disenses of th ¢ _ Belled  Dandefions? and  Sorrel.—

: i Wash a peck or less o dandellons i
water enough to thoroughly clennse.
It picked and put Into a deep pall the

»of Turkey, Spuln.. Sonthern France.; Gluseng Js such al product. Ameri-lr:;;:u;“';r;:f“:;vrk:u'lzjlllflﬂgmﬂx[iox\}rn dirt setes, after they bave been
Callfornta. Tennessie, Virctnia) Ken- | ean médieil wuthorfes have never o0 S50, & RS ! due”r:' !,“, . e sonked and stirred, i an hour or two.
tucky, Kansas, Ttah and Miksourd, | recognized it s hasihy curative value, | ,mm'\ The m‘\rk‘l . I" “"l‘”;"e Cook until nearly done-ln bolling wa-
When July éomes the harvest|shifts | but for more thun  hundred yenrs its [wh o extont (‘,m[‘“‘L 0~:1 m 'j‘ £ ter, then add the sorrel‘nnd cook untlt
to Northern France, Roumanin Ans oot ‘has been by esteemed n ottt mfm’““‘“ 91 that is tender. Drally” chop, ‘then re-
trin-Ilungary, Sonthern Russia. South- | Chind, and’the 1919 shipment of 292 [Pl of all that 18 Decded, In the miy. |} Dent_and scason %172 salt, pepper,
ern England, Germany, Switzbrland, ( pounds sold at from $3 to $23 u ! '|’| e e Tnst coteans ot M hyper or bacon faf, ! d sqrmsu with
and. 10 the Unitgd States, In Qregon, | pound. | Ching swere el Thmes wt (e ooy ard-cooked exgs.

Nebraska, Southiern Minnesotn| Wis- | American ginseng was fuken 16 Chi- | HUSHETESKL It they “"T_C‘ Dandellons cooked " “fIth q ham bope
consln,  Colorado.  Wushingtorl, the ina by early traders, and formed the | b s 08 e B (RE G 4YCE o i bucon maka:i most appetiz.
group of central states, New England | principal part of the cargo taken by |onoe e 00 10 W0 I0a%-3 400 Ty “ape dancillon fis rich
and Eastern Canada, August. per-|the first Amerlean hip that visited | CF¢d §720 per pound. iron and n splendiv t bod purifier.
haps the quletest month of thd year.|Chion. This ship, the Empress of —— ater Cress.—Thil fs another vala.
still finds plenty going on in Hplland. | Ching. satled from New York for the A Year of Housebuilding. *  '|l able spring tonle, rici In the wlnerals
Belglum, Great Britaln. Denmatk, Po- | colestinl empire on February 2¢, 1784, |, Tt Is estimated ‘that 417.987 houses'| needed in the blood: Enten with a
land, the Dakotas, and Westers Can- [ Decrease In- the avalluble quantity of |were vrected fn thls country during)| sprinkling of sult o lo combinatlon
ada. In September the scencishifts | wild ginseng hos led mavy Amerlcan |last year. i{ with lettuce it makei a most piquant
. . if salad. :

. T ! White sauca With Chess.—Prepare
'Unluck DOCtOP his own son In compensation. Subse- 1 Wife: I See it coming. There must bo ) toast, butter weil .v)‘r] keep hot. Pre-
y ' quently he hud the misfortune to dis- | somebody who hus cast zu ese.on | pare g white sauch "ty melting two

" — pateli the daughter bt another couple | you! tablespoonfuls of lui er, ndd two of
TiThe Chinese have n strong|sepse | and was obllged to give them his owa . oy ivedipour over
of humor. This joke, tohd by a fwriter | daughter to inake gaod the loss. He GCare ¢f Phone, ' | Stir and cook
fa “the “Open Court” will belng & {wus now alone with™his wife. They| Once overy so often give the tele-I] untll well cooked, a0¢Ing 8alt, pepper
smile to almost any face:. Thete was | were feellng lonely and miserable one | phene a thorough washing {n alcok ‘ or paprike, then str jo one-half egp-
‘a doctor who understood fo Ilttle of |evenlng, when agaln some ane knocked | Take off tie mouthplece aud pour efeo- || ful of grated cheese, Stir ugti relted,
hia professiop that every nos and[at the door and asked for the doctor. | hol through the little holes 1nto & snu- | thed pour over the toist and serve at

then he kllled one of his patienfs. He
had a son and & daughter. One dny
te had sent the.son of a fanjlly to
the other world, and since the famtiy
wag much dissatlsfied -be gave] them

He went out himself and Ingulred of
the man who [t wes that needed him.
The man sufd that Jt was hig wife.

The poor doctor went back into his
room and. shedding teers, sald 2o ‘s

cer. Wash the recelver with a cloth'| once. Thls makes ‘a fiice luucheon or
wet with nlcohol. Do nag wipe {be | supper dlsh,
parts dry, but let the nlcohoi evap-! i
orate. . Alcohol is one of tho most ef ‘

fectlve antlseptics knowa,

| |
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SUMMER

LL in the Llue, unciowded weather,
when the summer world has fof-
gotten winter, there comes inio bloofn
such millinery as is known to no othe
seasan, Ioappears 10 be inspired by
the singing hearts of artlsiz und 1§
flects only the praclous and lavish
Suminer tlme. Al medinms sre at
the hands of deslgmers. for s is
genson of trimmed millinery.
In spite of the loveliness of flower-
decked hendwear and the charm ¢f
white and light colars, there has ney-
er heen a summer time when the bij,
All-black hat, in pieturesque shapek,
has not been honored as an adorabie
exponent of the season. The hat it
the, top of the group pletured is s
xample of dimified aud distinguished
&tyle,  Just below it, ‘at the left, a
hat with braid crown and trunsparede
brim, has the flowing lines that youth
loves and a wrenth of field flowerf,
closerblossoms, - daisies,  buttercupk
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RESSES désigued to take the plu
of sits procluim their charactpr |
by the- kénds of materiuls used {n thepm |
and by their design. Those that mup
see much service are smartly simple,
made of sturdy fabrles In quiet colors,
und are very conservatlve In the toat-
ter of decoration—otherwise; they
would grow tiresome. But good lings
and comfort are never tiresome unfl,
glven these, the wearer of/the one-
plece street frock contrives to vary
hier costume by many little tricks in
the use of accessorles, collar and cuff
sets, vestees and collor sets, fur chok-
ers, hats and other things that lend
thelt ald In the interest of varety,
A utllity dress appears at-the left
of the two one-plece frocks plctured.
It hos & stralght underskirt and long,

‘full tunle which does not extend across

the front. The plaln bodice and long
shawl.coller allow for a vestee with
rolled collar, opening in 8 small “V”

e} ut the front.

|

BRINGS
MILLINERY

cornflowers, ses that Helong
springtime. A shullar hat at
right is of lezhorn with tusean braid .
hout the hrim edge. Tt wsa has 8
wrenth of flowers ahout the brim nnd
@ crushed collar of ribbon areund thy
crown, .
The beautifnl all-tlack hat, at -the
left of the picture, is a graceful shape
in w brilliant straw, veiled in olaek
chiffon, It is finished with 3 swiep
of fine feathers across the bhuck that
fall over the’ brim at the left. The
mark of n genlus in designing is re-
vealed I this moldsummer  night's
dream i milliners. 1t is move suitetd
to older wearbrs than the hats above
it A hatof like character finishes the
group, #  round-crawned, narrew-
brinmed medel, almost covpred
ull wreath of delicate f
suited to matronly wearel
tandsone in the fashionable

of blne,

Several vestees provided
for.this dress heip to keep it interest-
fng and ndupted to all klods of westhe
er.

A more dignified [frock at the right,
sulted to older weirers, mukes nse of
brolded bands apg punels in w quiee
elaboration that enrlehes it. The hinide
ing,Is In a contrasting color, anil’ 1he
same color In silk faces a girdle and
sash of the material, The skirt rec
ognizes the mode In its omewhut un-
even length and floating panels ch
a dress wlll serve many purposes. By
menns of the right kind of iillinery
and accessorles It may bé toned up to
semi-dress or take 4ts qulet way withé
out them, for street wear, L
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