Cement Talk No. 11

Theréare countless
usesfor UNIVERSAL
Portland Cement
about the place. For
the cellar, concrete is

“water-proof, rat-
prdof and everlast-

ing. Concrete is the
best material for side-
walks, steps, foundations,
well rurbs, posts, troughs,
water tanks, barn floors
and cisterns. It will pay
you to build of concrete.
1t Jasts forever. It is fireproof,
sanitary and cheap in the long
run. Use UNIVERSAL
Portland Cement—it makes
the best concrete.

UNIVERSAL PORTLAND CEMENT CO.
CHICAGO-FITTSBURG

ANNDAL OUTPOT 10,000,000 BARRELS

ﬁ‘hnmpsoﬁ's Eys \’laﬁ;

12 pfficted with:
Butv ayes. use

RATHER PLEASANT,

. Dunn—Ah, you are in

Tve called five times with this bill,

but Fou've b?ﬂ out.
Owens—Indeed? Well, you are aut

this dme. Fine morning, fsn't 1t

Urgent Necessity.

A distingulshed theologian was o<
vited to make an address before &
Sunday school. The divine spoke for
over an hour and bis remarks were of
tao deep a churacter for the averaga
juvenile mind to comprehend. "At the
conclusion, the superintendent, accord-
{ne to custom, requested some oze 1o
the school to name an appropriate
hymn to sing.
ing 'Revive Us Again,’ " shouted a
boy in the rear of the room.—Life.

Curative Treatment. :

In' his reading lesson Bobby bad
come to the word “punishment,” and
it was too long and hard for him.
After puzzling a while, he asked thp
teacher what the word was.

“You ought not to let that puzzle
you, Bobby.yshe nnswered.
does your mother give you when you
have been an unusually naughty boy?”

“Castor oflf" he exclaimed, suro

that he had guessed it.—Youth's Com-

pacion.

“What

Tuberculin Test
for Cattle in Michigan

GILTNER, 4
State Veterinarizn .

The

Prepare the Cﬁi_ckens‘ ;
" -for| the Market

By .0.LINTON, Michigan Agrlcultueal College
Insteuctor in Poultry Husbandry

‘At times state or municlpel regula-
tions have forced cattle owners to sub-
mit thetr hords to fhe tuberculin test.
Unterstate trade in breeding or dalry
cattle*requires that the shipment be
accompanied by a tuberculin test. Cat-
tle bréedera generally do not object to
this festing .of cattle for Interstate
shipmant, but there is & very great op
position’ to evforced state or' local
tubereulin -testin It ts not our,pur-
pose to discuss ghis phase of the sub-
Ject. . We wish Tere to present to the
farmers of Michlgan a review of the
methods and means by which they
rony avoil themselves of the tubercu-
lin test when they have voluntarily
deciqed to have the same made, or
\then the shipping of cattle for breed-
ing or other purposes makes a test
neveseary.

.. We have always believed that the
progressive farmer, for his own finan-
inl interest if not from reasons
pride, is ever anxious to anticipate
legislation or coercive measures in
the:matter of sanitation. The sani-
tary ideal requires the tuberculin test
of every cow supplying mik for hu-
man consumption in any of its forms,
whether as milk, cream, butter, cheese
or other mllk preparations. The pure
foad agitation is tending to force the
farmer to approach this Ideal; thef
fasmer’s own interests suggest the ad-
visabillty of volumiarily making the
test.

To those who have no other reason
for moking the test than a desire to
kriow the condition of their herds as
to tuberculosis, we will say that this
test can be applled in one .of two
ways. Either of these ways necessi-
tates bavlng the test made by one who
is*trained to do this work. The grad-
uate of a recognized veterinary col
1efe licensed to practice In Michigan
shiould. be able to make thestest for
vou. In order to make it possible for
more farmers to avail themselves of
tlie test, the laboratory of bacteriology
at M. A. C. has rudertaken to train
campetent “agricu! aral  siudents o
malke the tubercy n test under the
supervision of tl laboratory, and
there are now a ¢>asiderable number
of such young men who have satisfac-
torily made tests both on thelr own
and on nelghbors' herds. To elther of
these classes of men, the veterlnarian
ar the agricuitural student trained as
indlcated above, the laboratory of bac-
teriology will furnish the tuberzulin
and the charts for recording the tem-
perature and Oother data  without
charge. ‘The only requirements are
(bat the work be propery done and
that a record of the test be returned

‘| to the laboratory.

-Requests frequently come to us tor
information as to how an official tu-
berculin test of cattle (or malleln test
of Horsce) can be secured to meet the
requirements of officials in  other
states to which such animals are to be
sent or taken. Michigan provides a
state veterinarian, or, more correctly,
.she provides n state veterinarian..but
does not outline hiz duties very clear-
1y or comprchensivel However,
certain other states require that the
state veteriparian of Michigan shail
indorse all tests or health certificates
of horses or cattle shipped from
Michigan into those states. At the
present, the state veterinarian lg also
a member of the staff of the labora-
tory of bacteriology at M. A, C.

! Anyome wishing to have an official
{pst made of cattle or horses for ship
ment into other states should secure
the services of 2 local veterinarlan
who is o graduate of a recognized vet-
erinary college and licensed to prne-
tice in Michigan, and have him send
lo the state veterinarian at East Lin-
sing for tuberculin or malleln for the
number of cattle or horses to be test-
ed. .The moterial will be sent without
cxpense to either the vetertnarian’ or
the owner of the stock. After the test
is made, the chatts should be returned
§ diately to the state veterinarian

;

Post
- Toasties.

:‘ The rest o_f the day wi“:
“take care.of jtself.
R ]

Post Toasties- are thin,
its of White “Indian Cordi'
—cooked .and ‘toasted :
] deliciously crisp and:-
_appetizing. ., :
“The Mermoty 'Lingers” |

s

I

Postom' Cereal Co.. Ltd.,
‘Battle Creok, Mich.

*lho will fodorse them, 1t properly
muce out, and return to the proper
party. .
. Correspondence relative to thls mat-
ter will, regefve careful attentlon.

. AR

Cabbages may be successfully kept
by placing them heads downward In
= shallowltrench und covering them
over with earth, The coverlng should
not be thick enough to keep the heads
overly warm, and o harm ls done
by lefting the roots stick out tbrough
the earth. The earth and the outer
leaves may {reeze, but the thin coser-
fng will allow them to.thaw out and
not decay from-heat, )

Tools and materials should be Yept

i| i their proper places. Do mot keep
;| all, sizes of bolts or screws, mixed to-

‘| géther in a singlereceptacle, but fit'up
| suitable boxes or bins, so that the.sup-
| plies may be accessible on short no-
| tice, R

Celery may be kept until'late in the
winter by packing-in boxes of spnd
and placing In & cool cellar. For thils
purpose the roots and all guter leaves
shoutd de-left on“unless they already
saow signs of decay. '

Just now 18 a ting when the chick-
ens ore about Teady|to come in from
the range. The:pullets should be: in
thelr winter quarters that they mey
not be disturbed; later when they dre
in laylng, and the extras—all’ those
which are not to be nsed as layers of
breeders, and the surplus cockerels
—should be made ret,ul)' for market.
1t i3 not expected ithat range caltle
are in market condition’ without a few
weeks finishing, -norjeen it be 2xpect-
ed that range chickens are ready ‘for
table use without boftening of the
muscle and adding b little fat. No-
ticeable charges can'be made in afew
days time and ‘it from ten days: to
three weeks' careful feeding is pfac-
ticed & neat projfit may be realized as
a result of the increased welght and
the superlor qualits: 10« the meat. !
Most fatteners feed twice a day,
12 hours between féeds, and are care-
ful to have the food of such a com
stituepcy that it wilii drop—not run—
from the cnd of & yooden ladle nnd
not lumpy cnough that the birds can
carry it away from the troughs. Feed-
ing may be done three- times-a day if
preferred, the blrds; allowed all they
will clean up in.a 8hort time and .then
the troughs cleahéd!and turned over.
For ordinary - [attening, whether it
be dome in crites O in’ small pens
where 'the birds can’ be kept reason-
ably quiet, a mijture of two parts
ground oats, t¥o ‘parta ground byick-
wheat and one part torn meal may be
used; & mixture of qqual. parts ground
oats, ground barler.;and ground buck-
whent; or i preferred, n mixture of
two parts ground barley, two.phrts
low grade flour, one part wheat bran.
In eclther case the menl(iould: be

mixed into a thin forridgd ith sour
skim milk or buttermilk, i it s
not convenlent to -procure the milk

veretable_foods may be added to!the
ration. s
It the chickens Nave been on free
range and had oply hard grain foods
it is well to starve them 24 hours,
then start them the wet mash in
small gnantitie or eight ounces
for a dozen birds, ;and gradually in-
crease this amount, tili they are eat-
ing all they can.- The appetites must
be kept sharp, which muy be done
with variety of focgls and addition of
plenty of grit and charcoal.  Thin
stavings of taliow may be added the
jast few doys and js readily confert-
ed into chicken! fdt which not oniy
adds weight but gives the carcads a
morg finisked' appenrance and assists
greatly in cookidg.! L

After the birds have been property
finished off they, should, be killed as
soon as posgible or they wifl lose
weight.  However care should - be
taken to have them -starved for a
feww hours before killing so as 1o
Jeave the intestines empty and, the
carcass In the best condition forithe
market. <1

Even the léghorns. which are hard-
Iy meal type, may bepade ta take on
4 very delicious:quality and addition-
al weight sufficient to realize u goud
profit. o i

|

é;R'oasting Meat

Method of

The principat’ difterence belv’roen
roasting and botling is in the medium
in which the'meat’is cooked. in boil-
Ing. the flesh:to be cooked §s surround-
ed by bollings watery In roasting, v
hot air, although jn roasting proper
much of the heat comes to the joint as
radiant heat: In both cases, it jirop-
erly. conducted, the fibers of the meat
are cooked §n their own julces. .
When the meat glone is to be edten,
elther roasting,’ brofling or frying in
deep fat i} when properly done. a
more rational method than, bofling, fot
the julces aro yeryjlargely saved. (The
shriokege 1o B-TORSL of meat during
cooking 16 chiefly due to loss of witer.
At. the same tlme small amounts of
carbon and: nifrogen are dtiven off
and a lttle acid s produced which
dissolves same_of the constltuents of
thé meat.. The fat.undergoes a partial
decompositibn ‘into fatty acldsand
glycerin, and o little of it fs a
It Is interesting and at the 8
time important toiremember that the
smaller the cat o/be roasted the| hot-
ter -should be ‘the!fire. - An intensely
hot fire copgulates the exterlor. end
prevents the dryipg up of the ‘meat
juices. This method- would mot, how-
ever, be appl[gnblé to large cuts, be-
cause meafs are poor conductors of
heat, and & large| plece of meaf ex-
posed to this Intense heat would be-
come burned and changed to chafcoal
on the outslde iohg before.the jheat
could penetrate to the interior. Hence
the rule: The ﬂqdller the ent to be
rousted, the higher the temporature to
which it sbould ba exposed. H
The broillog of{a steak or a, chop
15 done on’exactly| this principle.| An
Intense heat should be-applied to thor-
oughly cosgutate the aibumen and!stop
the pores, and thus prevent the escape
of julces. | A’steak exposed 4o abi in-
tense heat for ten minutes Is thorgugh-
Iy cooked, and, has yet that rare, juiey

ame

. The proper of farm ma-,
“hines not only saves mguey but avolds
danger . to’ those 'Who operate them.

"apa]r may prevent o dJangerous Tum-
away. . !

2 rlo,és. defect “4n thé:'wool may
not be.strictly a diseage,:but it may
be the result of a’ poor condition of
the sheep. due o some mistake or

naglect ln( the mnnazemcqt
I g .

"

Keeplng the hdrness and:vehicles in |-

which: fs so desirab
Q{x‘:ted trom U. S. Department of Aprl-
cul u\re. Fn_rxx_xeu' {Abllelln No. 34.)

—_—

Don't. wait unl:ﬂ the fall rain
winter- snows Toyer the machi
with rust, warp thg wood apd scal
the palnt.’- It is.more than worl
trouble . togget the machinery u
cover ag goon as it has done its
sou's work.. An implement shed

8 Or
nery
e off
the
nder
Bem-

k wi
-pay for. itgelf in & few yeara. .

: - chopped gren peppeér, ong taljlespoon-|
in snfiicient quantities, meat and'raw’ )

le.— |

use, &

. squane myser]
wall i8] |

. sione that may. fit
not left In tho” way. . .
\—Petsiun| Proverd.
Herolsm Is endurance for one pioment
more. 1 =W. T Oreofell

THANKSGIVING DISH ES

We like to bave as mucl t -the
preparation for the feast day dpne be-
fore hand ng possihile. The turkpy may
be stuffed the day before and ig great-
1y lmproved by standing, ab it|is bet
ter flavored- with the
The cranberry sauce way bp mado,
and molded the day before, jand of
course the mince ment hag been pre-j.
pared and the pumpkin ples may be
made, 5o that on Thanksgiving there
are less things to prepare apd the

time may be better ‘used ehjoylng
one's friends. o
The dishes to be prepared should

o cpst; at
riends thet
uth
expe!

be carefully gone over s
elaborate dinuer for, ane's
means pinchlng for-n m
cuperate Is not, worth the
time, labor and money.

Celery may.be washed al
o o damp cloth and kep!
several days.

Cranberry frappe Is a dellcl
af serving the winter berrs.

A salad which is both' attractive and [
good to eat and ‘one which may be
prepared the day.before {s: |Lettuce
with Sherry's dressing.
Wash head lettuce and wrap In &
towel, place in a coo! place] When
ready to serve pour over the fpllowlng
dressing, which will keep two
weeks or longer if kept fn
box: Take Lwo tablespood

nso of

rapped
ely for|:

nd §
nf

us way |

[uls

a table-

ful of chopped red pepper,
y halt a

spoonfyl of parsley chopped

to re- |

ward
- World's Pure
ood |

‘The wonder of bak-
ing powders—Calumet.
Wonderful in its raising
powers — its uniformity,
its never failing results, its
7 puritys i
‘Wonderful in its economy.
1t costs less than the high-price
trust brands, but it is worth as
much. It costs a triflc more than.
e cheap and big can’ kinds—

A'recesdsy ia
the firnace,

of write lo aay

PERFECTION

Alwaysteady for use.. Safest and most reliable.
The Perfdction Smokeless Oil Heater is just
ke a portablg
1t ines ik, goveog beat wharess, whenerer, you wistit

Tnvpluable as an auxd
Drums of blud
Atk yor dealed

et

SL:durd 0Qil Company

SMOKELESS
OIL HEATER

fireplace.

all and spring, whea tis not cold eaoughfor
iary heater in midwinter.
enamel or plain steel, with nickel trimmicgs.
hv‘:" you & Pedection Semskeless O3 Haater,

. (Incorporated)

- Fever's On, -

“There's no fevér lke the football
Tever.” sjid George H. Earle, Jr., &t
a dioner-barty |In Philadelphia. “Let|
me tell you about. 4 brokel’s boy in
Third street. B -

“4 Third street broker
desk the other morning when his of-

t at hisf

L
+

A4 Bu, fo the Acre

fs 3 heary yleld, but thats what Joha Eenzedy of

Bdmonion, Aloérta, Westorn C ot from ¢f
p ‘3¢res of Spring Wheat(n

‘from otber districia Inthat prov-

o showed otber cxcel

small:sized Spauish oulon) a qarter of | fice boy entered and sald respectfully e e
a cup of vinegar, o ta offf it you plense, sir. my grand gous As hish 2308
P ngar, 2 t ot] father's dead and;I'd lke o get off 5;‘;;3;;&;5‘;}&“
salt, and threefourths of s cip of the | early o go to' thie funeral match—} i
best alfve oil. Shake in 4 pigt mason;j mean  the football ceremony—tba The Sitver GI!]]
jar for five minutes and |let [stand at | 157 o L B TR ST R
Jeast an hour before using. . ‘And then) blushing scarlet, the boy Alberta Goveramentfor
’ | avitnarew.” B : ftsexhibit of STAIRS, graszes and
The dinner may begln [withi a soup. |, N 3 vt:cl-b‘ks.lﬁs;&n;nf;lfoeg;lg
a cocktall or with a canape, although, ! — - é“,’é’im"{w-n 434 Sanitoba 4
none are necéssary with i tupkey din- Distemper e A seads of 160
Der. i In 'all its forms among all agés of horse ey A Nered (a1
] wnd doge, cured-and others in the sam Fperies) oo be
S stable prevented fram having ‘the diseas By the cholcent o dons, it
(ith Spohn’s Disteraper Cire. Eveny niiie, ‘oxcciants solf the
| bottle guarantecd. Over 750000 bottle Baga, un‘mx‘:gim»:x
wold Jast year. $50 and $1.00. ;Good drug cucap, fucl easy LOgel REC
7 gists, 5: send to‘ manufacturers, Agent easily procur a4, mixod
COMEN v —=" | wanted. Write [for,_free book. Spoli ilnga soccess, | o
F WOMEN ever [get the ot | Med. Co. Spec. Contagioug’ Diseacest | i g‘em%;;g;‘m.;:mmm‘rx‘ 1
Some day the White Mouse|mas] be swept | Gofhen, fad. : . : | ES per Wt rent freo
2 — | spplcation)and other Informa~
By u presidentlal train. . g & \? o Sup't of lmmigration.
—_— N fter & man has-been mafried abou = gcu‘»,cm‘..umtnocwa‘lu
MORE ABOUT BEANSB. a Sear he. beglns ‘to wondér why hi 7 Goverumen! Agen
r— " | tribuds didn’t get busy avd have hig Y. Melecns, 178 flscadre. ety
R N - i o C. A, bazrier, Harcaetie, BHichl
There is no soup that gogs to the | locked up Vefofe he did it Pleass writo to theageat |
spot and {s more 1 than. 8 —
ot bean soup on a coldinight. Even I:B'llc;,Od Poiconiog :] %g:;nh caueed 1;- Quick
.| dlight, cuts or wounds. th may resn RELIEF
a tablespoguul of baked jbents shovid | Gl Wizard OFl will. draw out the | (Guls [184¥ sone eves,
Sevar Do wasted, gs théy alld flavar.| TGV REY Cound dnd preveat S| rEEEAL A aTrEr e oE
and food value to any dlsh. |In many:| 'Hous frouble. ' DEFIAHCE Cold Water Starch
homes of luxurious livérs, the bean || e ! makes lsundry work a pléasure. 36 0z pki- 100
soup Is always served odce & week’ In- In order to become a nujsance yo!
cold weather. . have ouly to hiint up a grievance. |+ W. N. U, DETROIT, NO. 45-1911.
The following are a few £dod ones:: : ——
Economlcal Soup—Brown |a table: H x
y
comomleat S s | VLOMAR’SeILLS
Add o quart of water ond & cup’of e :
<ol baked beans. Boil Ofthen min, | ~Many women suffer needlessly from girlhood to womea-
Sl D < ith salt. peppbr and n|  Ecod and fm rotherhood to old| age—with backache,
B, e omton. Juied of 4 dash af | HZ505 o headache, She becomed broken-down, sidep-
ps of.cnlon. Juicq or § das a less, nervous W fecls tikd from moming to
mace. Serve Bot. | .| might. When paina ead aches rack the womaaly system at
A slice of lenfon o the bottdm of the frequent iatervals, ash sour meighbor|about
soup dish, when serving| beag soup,is

Hked bY mapy. | ..

Puree of Bearl Sdup.-Sogk half a
pound of beans eighteen bou
untll mushy; add a quarter
of tomatoes, ano :onjon fri
in'a bit of sait;pork; salt, pepper and
a grating of nutmeg. ook
fifteen minutes, straln dnd T
fore serving. | .

Bean Soup.—Soak the hehns over

beat be-

Dr. Plerce’s, Favorite

¢ This Prescription hzs, for ovd
coriag dellcate, weak, paln-y

the privacy of thelr honies W,

Prescription

P J0'years, been
K racked womea,
7 o by the bandreds of thousandp and this too In
thont thelr have
Iog to suprut to Indellcate questionlngs and

Sick womed are invited to consu
World's Dispeasary Medical Ass'n,
Dnr. Przrce’s Grear Eaminy Docy

or Boor, The People’s Common Seas:

t in confidence by letter frer. Address:

.V, Pierce, M. D., Prest, Buffalo, N. Y.

{ght, and 1ty the’ mornt 5 A -
:f«:— :eph.dn: fragiinch ol ‘f (“’-“ Medioal Advistr, newlyrevised upto-date cdition—1000 ‘pages, answers o
. replicine Tth(fefl Water. | . plain English hosts of deficate questidns which every woman, single or marrie”
Parbo!} until the skins Filp off easily. Ought to khow about, Seot free tb any eddress on receipt of'31 ene-cen.
Throw them into ‘cool Fatel and rgb stamps to cover cost of syrapping ahd muiling esly, in Freach cloth biading.
well. The skins Wil rjse t¢ the top —
and can be removed.’ Bofl the beans i
o nertectiysoti, piiontng: one| W L DOUCG
quar; of x‘:(er to one pint ht beans. . - oy *
Mash the beans and add flour, a table- | - : _ 8! s
spoonful,  and_ the same afmount. bt Mz'ﬁg'd é&uol 3.50&' 4‘00"
butter cooked ‘together;| add [salt, pe] on and Wozen wear W.L.Doug
per and' psss The bedos dhs:b&g:ep‘n becanso they €re.the best shoes prod
858 th h 8 || . ¢his country; for the price. Indist
sleve. Serve :smill pl ; L i
6 all pleces qf todsted | ¢ ing them. ' Take no other make,
bread With the soup, o | -STANDARD ¢
1t ane finds baked beans hard to di- o 8 OF QUAI
gest, try ribbing off the sktha before | ‘FOR OVER 30 YEA
Dbaking themtl. ! i
i -, The assufance that goes with an
77/ . + lished repuitation is your assurance in
- - sl || - Dol oes. ™ .
i — il could take you into my large fa -
. What 8he Saw. : at Brockton; Mass., and show you
Tourist | (to this_lhndln W.LDouglas shoes are:
lovely It Ia here. Tha|gree would then understaid why they are
the valley, through which 't ranted to hold their shape, fit bet:
glistens; in .the backgrdund wealonger than any othermakefor the
vmh}n‘m,!dduwr nll,tll:c Jue & CAUTION e, gonntne have W, L. Diugias
ZLandlady—E'm, but|sou URYTILR 0 ripand prico stamped on :
anything about 'the veal D 31t yon cxntot obtain W. L Donglas sboed 1 ‘ONE PAIR of my BO , 82,50 o+
coffee. 1 meade. you.—] ;&ﬁ&'&i’u ‘3},":,5"“3‘25' no;'re';nlﬂ WL uogg%)gg“ "5‘}:’.‘%;‘3"“-“'
ter. H DOTG] A 45 Epark St., Erwhan.‘xul- Fast Color Euslsts Used rduagnb,
) - - L :
Two Wiys to View i : ¢
Glles—Take . twD | lette
rpones” 4ad "one” il be Lamps and
Mles—Is that a joka? P
Glles—Yes: : : ;
Miles—Well, I know bof a fpllow who RIpyr 3 fo
took money from two| letters, and It Scientifically.. [constructed o' give
was no Joke, Ho got|twelle months most light for the oil they burn. -
P TN RN A . wEasy to..light). clesn=and - rewick: -
. Tn numerous finishes and styles, csch the'.
) Y ‘Where? . . best of its kind, . Lo
) ‘Artlst—T6fE 18 'mz';'ihitfx 2. “Youth ok oo desler :&:,T'“ﬁf,}mw,a
n the Melon Patch, . toznyagaey of the "+ i
Critte—But where ate the mélona? . Standard ’bﬂ Company
. Artist—What & folish quédtiont’ HE Incorporated) :




