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MICHEAN NEWS |

MBAHGO TO.BE AGAIN PLACED

0.“‘ MICHIGAN CATTLE
Will, \ut Be as ‘Strict as Former
'Quarantine, However.
W-s‘mxton—nemvmuun of the
hout and mouth disease quumutlne in
tates hag

culture., The quarantipe, will not be
ag'strict as the frst pnp. puscd. how-
ever. , fnstead of pmhl ting atl in-
terstatemhnnuem qf' live slock the
new quarantine will permit shipments
“lthln he territory north of the Ten-
ioundary live and east of the
l[\[v\ river, It will be possible

)l
to; shipeMichigan cattle south or west |:

of.thesé boundarles and cattle can be
benght ‘in the restricted area ouly for
hume-lhmv slanghter. -

e pew restrictions have been de-
idéd o1y because isolated cases of dis-
ease Hutye. been discovered In sev eral
shipmelts recently made from the ter-
ritory. formerly under ; quardntine.
‘the department of agriculture is féar-
hll (\f anew nu[hren\

OR. HUDSGI\ \VO MAN
GIVEN LIFE SENTENCE FOR
N COLORADO MURDER

is

Mes, ldu Mercer Appeals to Well
Known Labor Allom;y to Aid
“7 Her in Figh

‘Hudsan, Mich.- —nen\or papers telt
of e tecent. convletion of Mrs. Ida
Mercer. and_lier sentence to life tm-
prhonmmlt for Hllln: het son-in-law,
Carl 'F. Ferguson in their home at
Soutl Denver lust spring. M. Mer-
vbr liak appenied from. this Judgment

and employed Clarence Darrow. the
aoted criminal lawyer to urgue her ip-
pial for 3 new trial in the supreme
court. he will be required to begin
the ~enhlz of her sentence in the
piison pending her dppeal, aecording
to the Trenver paper:

L Mix! Mercer was Born and brought
up fo Hudson and lived here for sooe
time after her marrfuge to Dr. W,
Smart. from whim e wax affer-

WNE‘J FOUR

VoL ——0—
TWO MISS DEATI‘
STORES

“Homer, ' Mich, —J

Ve
death when thelr stgre was destroyed
by, fite, belleved 6f incendiary origin.

e G s oceupidd rooms over the
ucludes valunble
ble money. Chus.
. Schumaker's
s barber shop
I1so" destroyed,. The total luss
0.

were
iy vstimated dt $8.

1 ———trp——
CAN}-\DA PREPAE!’NQTSTO CLOSE

Look for Shut

ignals
e Canadian gov-
noilee that cire
ayisen which may
ibition of all en-
ta of tlieTomin-
notitiva upon ap-
& of Canada that
uid be kept for
als are displayed,
i ilxdkullml that
v should' be ap-
on, us it ‘may be
Tuctious exist.

\\nrns “unnexs td
arbor S

Oluua. Ont—’n
erument has
cumstances I
te the prol
10

ion sl wariners ar
mz the shore
" shatp lookout Kl
siguaty,” und it sig
it way be 1aken ax
“the port or- ocald
roached with
apprebeuded thi

K—\L-\MAZOO M’\\ i CHARGED

HOOTING.,

{ Is Said,’ After a

Qua:

i l\nlamnu}o ich)
" hegro, waAksigthed
shoutluz his wifife,
reh-ll and. it szl
after she refused
him. . The hullet pierced her /st
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was_heldq fast: by the rall as Arm-
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THREE TIMES HERO
ON THE B, TI‘LEFIELD

mes, V. C.

Corporal | Hol s of the British
army. has beenidecorated with the
much coveted Vietoria Cross for a
series of brave deeds on the battle-
field in Francelgs.He has been pre-
sented with a se of gold contain-

C_orporal

tand as one ol
heroes.

YOUNG DOG'SA_STAANGE FANCY

- ing over 31,000.¥|d is hailed in Eng-

e war's greatest

A Foe of Cats in General, He Becomes
*  Friend of Black One

Edmonton, Alberta, Canada.—A lady
living near here tells of a young dog
that i3 a flerce foe to cats. He will
chase them fromthe house and barn
and should he ctr.cll ope will-bite off
its tall or infiict bad wounds on its
body. Several stray cats came to
the lady's home, and she took them in
temporarily. Among them was & black
one.

One day the bl;\ck cat followed the
migtress to the pasture. gate. When
the horses were: coming pellmell for
their drink the dog’ 4tood right over
the cat until the last horse had passed
through the gate, and the dog was
uever known to harm-his black favor-
ite, but seered tolenjoy lier company.

A FAMOUS gYE_sﬁeclAL|sr

Those who need the services of an
optician, or aptgmetrist. will nml (ll(’
tacilities and experience of E.
Campaun. 38 Grund. River Ave. ln‘»
troit, the very finest and. most satls-
factory,

ur Ufl s munuf&durink’
n. with d Jarge:departiment for
a,pmx: ull optleal refdfflug.
ar¢ always right ahd +tlie ver
Ideas in glnsses are.always on hand.
Lens are ground t> order. W,
Campan i= rightly considered one of
lhs _lending opticlans of the middle-
. he has had over 18 years prac-
ucnl experience, and as your eyes are
not-to be trified with it pays to take

strong was drlvin; over o -ralliroad
::rooslng o

a little extra effort to go to the e
pert who will serve you best. °

‘| “BOOSTERS CLUB” GOOD THING FOR THESE

" BOYS AND THEIR TOWN,

A POPULAR CLUB

Mun club off c;rs. ft to right
ert | Conklin, secretary;
denl Jack Ikdlen!, mayor,

i
q etotWeve

weekly -nd bu_
wles

mu! Bessio;

N 5 ! 'y

and 1)

"1 One & thé m ular ofganiz
* i4 the-Youn, Bomarggu cA-nposeu of
ears,

Hury Jzzuol. chlef o{ police,
William Hoaglin, vice presi-
bnald Ten'el) treasurer. e

ations,in the Michigan town of Albion

top:
bottom,

Bixty boyn v&hose ages range from
rro,yngltmn of &
ngs ard held

i
int‘lonn 'ﬂfa pur
are -gonduc
Music ard-games follow the bosiress sessions. .7 . -
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ENGLAND'S ELECTION:MANNERS

The Speaker ta Aware He is Subject
to Interruption.

It Amerfcan fs the paradise, Eng:
land is the purgatory, of the political
epeaker, sayg & writer in Harper's,
Weekly.
allowed In England to have things
all his own way. It is an unwritten
1aw of the coumtry that he is lable to
contradiction, Aoy msa in the audl-
ence may get up and, dispute any
statement he pleases, and the orator
is not allowed- to disregard the In-
terruption, but has to stop Apd argue
the matter out with his adversary.
The heckler has a recognlzed stand-
ing, and all Englishmen are hecklers,
and . especjally all English working-
men. In & company of six you bave
only ‘to show an.Amerlcan that five
are agalnst him to convince him that
e s ‘wrong. That is just When an
English workingman would; become
finally convinced that he was the only
sane person in the room. If you ev-
er watched an English workingmaa
heckling Mr., Balfour on the subject
of Chinese labor, you have yet to tearn
of what a political meeting is e

pable. These contests are followed
by the audience with supreme zest
and good humor.  If they threaten to
become too protracted, the interrupter
is pulled down in his seat by wliling
hands from behind, or simply thrown
out of the hall. In a political campaign
for the first time in the history of
English electioneering, some ladies
had to be_ forcibly removed from a
meeting. They were edrnest woman's
suffragists, and as the speaker of the
occaslon, who was no less jthan Sir
Henry Campbell-Baunerman; would
not stop to pay any attention to them,
tey proceeded to hoist & banner (up-
slde down, as it happened), snd to ad-
dress the audience in competition with
the Prime Minister. After five min-
utes of uproarious confuslon, the po-
lice and some of the officials of the
meeting gently but very firmly half
carried and half pushéd them out of
the hall.
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15,000,000 Umbrellas a

Up to a few years ngo,
only seven patents on umbt
been issued in the United
one hundred’ years, this d
fact,. says the American Int
the anonal preduction of
in this country is close to 1

The ribs and stem of an
are generally made in fact
ing a specialty of these item
sent thenee to the real many
Here, first, the man whosy
to assemble the parts inserts a bit of
wire into the sall holes atthe end of
the ribs, draws them together about
the main rod, and puts on the ferule.

In cutting the cloth seventy-five
thicknesses or thereabouts dre arrang.
ed upon a splitting table. at which
skilled operators work. In another
room are & oumber of girlsg who ope-
rate hemmdag machines. A thousand
yards of hemmed goods is but a day's
work for one of these girls] The ma
chines at which they work have a
speed of some three thousand .revolu-
tions a minute.

After hemming, the cioth is cut iato
triangular pieces, with a knile as
before; but with a pattern laid upon
the cloth. The next operation is the
sewing .of the triangular pleces to-
gether by machinery.

The covers and the frames arc now
ready to be brought togetter. In all
there are twenty-one places where the
cover s to be attached to the frame
In the average umbrelia.

The handle is next giued on and the
umbrella is ready for presaing and in-
spection. By far the greater number|
of umbrellas today are equipped with
wooden handles, A large variety of
materiuls may be used. however, such
as horn, china, bone, agate, pearl, iv-
ory, sitver and gold. Gold and silver
quite naturally enter into the con-
struction of the more expensive
grades of umbreilas, some of which, in
price, have been known to bring as
high as $150 or $200. A wooden han-
dle may likewlse be expensive, de-
pending upon the quality of the wood
used. Ebony, petrified wood, fr, oak
and elder are as well known to the
.umblerra man—15,000,000 umbrellas a
year.

The umbrelia has been developing
rapidiy during the last few years.

We pick-up even a cheap one now-
adays' press a putton and the top
spreads itself like an eagle ready for
its flight. We are going away and an
ordinary umbrella is too long 1y put
in our grip. We flad among oyt as-
sortment of umbrellas end parasals
one that is meant for just such an
emergency and which, in a most ac-
commodating manner, folds up to suit
_the size of.our travelmg bag. Othey
new ‘ones lock with a key. Some
shread shade over eight or nine feet
of territory, and manufacturers aver
that these are but a few 'di the im-
provements which we miay expect.

A Source of Natural Soap.

It is said.that {n a mountain near
Elko, Nevada, there is an inexhausti-
ble supply of pure soap. One may en
ter the mine with a butcher's knlifs
and cut as large a piece as he wants.
It is.beautifully mottled,’ and on be
ing exposed to the air hatdens some-
what. The mountain of cldy is of fing
texture, and it contalns boraclc acid;
soda,, and borate of Hme, Its color
Is given it by the iron and other miin.
erals. its natural-stite it Is rather
; srongein alkall, and removes ink and
othey” staing readily. At ope time it
wasf used on the Pullman cars, but
hen its pecultar orlgin became gen-
-erally known passengers sppropriated
it spsextensively for souvenirs that
the company was foréed to go back

He .ls very far from belng -

Fo the common soap of commerce.

CURING MEAT

O THE FARM

Usefnl‘RBciéel for the Economical
Pmefv tion of Beef and Pork,

The heat way {0 eat meat 13 10 eat
1t while tresh, for ther}rh no ‘why of

préserving it that will fretain .all the
nutritién and all the flator. It is, nev-
ertheless, frequently desirable to cure
meat at home, and there is no reason
why this can not he dons satistactorily
and ‘economically. Salt, sugar ob\mo-
insses, baking soda and a little salt-
peter are the only ingredients neces-
807

Ordhmrlly‘ the curing of meat should
be. begun from:24 to 36 hours after
the animal is glaughtered. ~This al-
lows sufficlent. time for the animal
heat to leave the meat entirely, but
not sufficient to permit decay to set
fn.  Once the. meat js tainted no
smount of preservatives Wil bring
back its proper, fiavor. On the other

$and, 1t salt {8 applied too soon ob-

noxious gases will be retained and the
meat will posshss an’ offensive odor,
It is algso impossible to obtain good
results when the meat.is frozen.

Three useful recipes “for popular
forms of, cured jneats are given below.
The only equipment necessary for
them are ‘the Ingredients already men-
tioned and clean hardwood barrel, or
a latge stone jar or crock. In consid-
ering these recipes it is well to re-

member that, o the whole, . biine-
cured meals dre, best for farm’ use.!
They, are less iroublé to yprépare agd
the ‘brige® affords - bettér - protection
against insects’ dnd’ vermin, ~A- €00k’

mofst cellar is the best place for britie: .

curing. Thé cellar’should-e‘dirk and
tight enough:to-prevent fles and ver-
min.

CORNED BEEF--The pieces com-
monly. used for coring are the plate,
rump, cross ribs and brisket, or 4o
other words the cheaper cuis of meat.
‘The loin, rlbs"und other fancy. cuts
are more often used fresh, and since
there 13 more or, less waste of nutrl
ents ia corning this is well. The
p(eces for corning should be cut iato
convenient sized joints, say five or six
inches sguare. It should be the aim to

it. It may| be used at any time after
so,oklag, although.the longer it hangs
in-the dry atmosphere the drier it will
get. The drier the climate in general
the more easily meats can be dried.
In arld regions guod dried meat can
be made Hy exposing it-fresh to tie!
alr, with protection from fifes. ; .

PLAIN {SALT PORK~Rubd eac.h ¥
plece of meat with commou salt ‘and |
pack closdly in #: barrel. -Let amid
over'night. The mext dey wdgh out
10 pounds of salt,and 2 owodes’of salte
peter to each mo pounds of mest and
disgolve in 4 gations of balling water,
Pour this [brine_over the meat when
cold, cover and welght down to “%keep
it under the brine. Meat will pack
best it cut iuto pleces about 6 inches
square. The pork should be kept in
the brine till used.

SUGAR-CURED HAMS AND BA-
CON—When the meat is colled rub
each plece with, sanLnnd allow it to
drain over night. Then pack it in a
barrel with the hams and shoulders
n the bottom, using the strips of ba-
con to fill in-between or “to put on top.
Weigh out for each 100 pounds of meat
§ pounds jof salt, 2 pounds of brown
sugar nn\i 2 ounces of saltpeter, Dis-
solve all in 4 gallons of water, and
cover the| meat with the brine. For
summer use it will be safest to.bofl
the ‘brine pefore using. In that case it
should be| thoroughly cooled before it
is, used. {For winter curing it {s mot
necessary| to boil the brine. Bacon
strips shopld Tremain in this brine. four
to six weeks; hams six 10 eight weeks.
This 'ts 4 standard recipe. and- has
given the| best of su\lh(lclh‘m‘ Hams
and bacon cured in'the spring will
keep right through -the summer after|
they. aré |smoked. The meat Will be
sweet and palatable it it Is properly
smoked,
good.

TURK STAN ALFALFA SEED
'Founo INFERIOR

The Commercial Variety Both Higher
in Price|and Poorer in Quality Than
Home-Grown - Product

A warning to alfalfa growers. to
avold the use of commercial Turkes-
tan seed|is contained in Department
Bulletin No. 138, of the U. S. Depart-
ment of |Agritulture, under the title
ot “Ci Turkestan Alfalta
Seed.”

Specialists of the deparlment have

cut them all about the same |
so that they will make an even, layer
in the barrel.

Meat (rom fat animals makes
choicer corned beef than that from
poor animals. When the meat is thor-
ouglly cooted it should be corned as
soon as possible, as any decay in the
 meat is likely to spoil the brine during
|the corning process. Under no cir-
cumstances should the meat be brined
while it is frozen. Wkigh out the meat
and allow § pounds of salt to each 100

pounds; sprinkle a layer of salt one-
quarter of an inch ir depth over the
bottom of the barrel; pack in a3
closely as posslble the cuts of meat,
meking a layer 5 or 6 inches in thick-
ness; then put on a layer of salt, fol-
Joiving that with another’ layer of
meat; regect until the imeat and salt
have all been packed in the barrel,
care being used to reserve salt enough
for a good layer over the top. After
the package has stood over night add
for every 100 pounds of meat 4 pounds
of sugar, 2 ounces _of baking soda, dnd
4 ounces of saltpeter dissolved in a
gallon of tepid water. Three galions
more of water, should be sufficient to
cover this quantity. 1a case more or
less than 100 pounds of meat is to be
corned make the brine in the propor-
tlon given. A loose board cover,
weighted down with a heavy stone or
piece of iron, should be put on the
meat to keep all of it under the brine.
In case any should project rust, would
start and the brine would spoll in.a
short time.

1t is not necessary to boll the brine
except in’ warm weather. 1f the meat
nhas been corned during the winter and
must be kept into the summer-season
it would e well to waich the brine
closely during the spring, as it is more
likely to spoil at that time than at any
other season. If the hrine appears to
be ropy or does not drip freely from
the finger when fminersed and lifted
it should be turned off and new brine
added, after carefully - washing the

meat. The sugdr.or molasses in the
brine has a tendency to ferment, and
unless the brine:is kept In'a cool place
there is sometimes trouble from this
source. The meat should be kept i
the brine 28 to 40 days to secure thor-.
ough corning, -

DRIED BEEF—The round is com-
mionly used for dried beef, the inside
of the thigh beihg considered "ss the
choicest piecs, as it is slightly more
tender than the cutside of the round.
The round should. be. cut, lengthwise,
of the grain of the meat iu preparing
for drled beef, so that the muscle
fibers may be cut.crosswise when the
dried beef is sliced_for table use: A
tight jar or cask i3 necessary for cur-
ing. The process ig as follows:. To
each 100, pounds’ of meag weigh out §
pounds of salt, 3 pounds_of granulated-
gugar, and 2 ounces of saltpeter; ‘mix
Ahoroughly. together. | Rub the meat
on all surfaces with afthird of the mix-
ture and pack it in the jars as tightly
as posaible. Annw it to remain three
days, when “. sfiould be:Femoved, and
rubbed a h’wlt.h another third of the
mnxtur&ﬁn TEp: cking put at the bot:
feced '.\ at, were on top tha

first tinie
when they': :hou‘d‘ be removed ' and
rubbed with, €le Ferqaihing:thir v.h
mixture and _mlowed “to stan
days more, The meat is then ready m
be removed .from the pickle. The
liquid forming in the jars shonld mol
be removed, but the meat should-be
repacked ini'thg lquid each time.
‘Atter being removed from tho-plckle
the meat should'be smoked and hung
ina attie or nesr the kitchen fira
whers “!he water will enponu from

been in ing
merits of different Mnﬂs o(\alfﬂltn
seeds, and have reached:the conclu-
slon that there is nouu to| recom-
mend the Turkestan variety for gen-
eral use :in this' country. It {s, they
say, particularly unsuited to. fhe hu-
mid climate of the east, which a3 a
matter of fact uses most of the Tur-
Kestan seed imporied into this coun-
try. . This sced is also oot sumclenlly
hardy ta warrast its geuer.ﬂ use in
the upper Mississippi where
hradiness is an important factor.- The
investigators, however, are careful to
distinguish between commerelal Tur-
kestan alfalfa and special strgins of
hardy a‘llﬂl[ls that have beey devel-
oped from certain introductions of
seed from Turkestan. Valuable vari-
etles ot alfalfas unqunslmnably exist
jn centrat Asia, but these are at pres-
ent only, fitted for use in
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STANDARD CIGAR CO.

Laocaster, Penasylvanis

BRINGS US
From two o

OUR OLD TIRES
] tires we make oue
Double Tread Wire which we guar-
antee will ougwear any new tire.
We are the original double tread
Mfgs. - So don't be mislead.
AUTO TIRE EXCHANGE
90 I Larnedist. and 237 E. Jef-
ferson Ave,) Detroit. Phone
Cyd. 2424

work in breeding.

At the present time appraxiqmtely
one-fifth of the alfalfa seed used in
the United States is Imported. Of
this quantity, practically all—95 per
cent in the last twelve months--comes
from Russian Turkestan. In the Eu-
ropean market ¢ommercial T\érkestan
Is the cheapest seed available®in this
country its wholesale price is less than
that of domestic seed.

In spite of thiS fact, however, a mis-
taken bellef in its superior qualities
has resulted jn raising {ts* retnﬂ price
to a point frequently above that of
domestic seed. No such preference is
shown in the alfalfa growing regions
of Europe. There French seed|ia com.
monly considered the best, with Ital-
fan ranking mext, and. ankes'nn last.
Tnder tl\e:e circumstanges -very littie
Freeeh nnd Itadica seed fiods s way
to the Ualted Stites, the bul ‘ot the
jmportations being, as already; stated,
the chiegp commercial Turkestan. -

* Fortupately, growdrs who' pish to
avold tllis variety can rendily identity
it by the presence of Russiahknap:
weed speds. These seeds have ot

been found anywhere except in gom-
e they

mercialiTurkestan seed, and he
are prattically always presen
stan knapweed is in some ways sit
to quagk grass, Johnson gTq

thistle, spreading b

seeds are slightly larger than hnse of
alfaita and can not all be' rempved by
any practiceble method of. machine
cleaning. Their chalky Wwhi{é: color
makes them especially conspicuous,

and their sy1 form, |slightly
wedge shaped, dls!luxnlshens thern
from the motched seed of Other.spe-

cies often found in vm-ledel,q! altalta
“from other sections, The kmapweed
seeds, however, are ngt usually found
in large uantities, and any;Ibt of al-
falfa sRould thereforé he esamised in
.bulk. The examination of small sam-
ples is inot sufficient to -show (whether
the a!m(a cbmes from - Turkgstan or
not. |: B
Gets 250,000 Trees From the
Agricuttural Collcge
-A’quarter of a million vo\m; trees
hu\, been shipped bxms,lorestry de-
part: t of the Kansas Stale Agricul-

.tiirali College in ten days.”’ Of Chinese
arbor yitaw treés alone 150,000 have
been spnt out; Other kinds for which
there as been a heavy demand are
the catalpa, of which 50,000 have been
shipged, and honey locust, which has
.a ten |days total of 20,080, | The de-
wand{from Kansas farmers for young
trees, says State Forester C.|A. Scott,
s greater than ever befote, while
weather conditiony are thoroighly ‘fa-

- ONE
Steel | Mantel
BURNER

Gives as Much
Lght as Three
Common Burners

REASON WHY
It converts Kerosene Oil into GAS
and BURNS the GAS.

. Gives
Clear
White
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‘Chimneys

. BurnsTany
Grade Oil

Odorless. N}z Loose Parts. Durable

Enisra 30C

Complete t.h wick
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mpe or Money Otder

In Cash. St

No. 1 Burner uses 34-inch wick.
No. 2'Barner uses 1-Inch wick.
. Specify Size Wanted.

Your, Money Back If:
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amounats to FREE TR[AL

same a5 3

WR:LTE TODAY -

Chap an Mfg. Co.
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: To EDO, OHIO,
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